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WORDS
A Cultural Act
Once a year my dad got a bonus. For our family that meant a
grand night out at the neighborhood favorite, Love’s Bar-B-Q
Pit. For whatever reason, heritage foods were neither high on
the option list, nor on the favorites list.
But tradition was buried somewhere in the Love’s ritual as
it bore a slight resemblance to the outdoor, extended family
dinners enjoyed on summer nights in my grandparents’
backyard. The sizzling T-bones, corn on the cob, baked potatoes,
and Colorado celery (my grandmother claimed that celery
originated in Colorado) were part of a ritual in which select
items were prepared by specific family members and then
shared.
In this month’s feature story, Allison Clark, CCOF senior handler
certification & policy specialist, writes, “Mention preserving
‘food traditions’ or ‘heritage foods’ and you will hear stories
about everything from grandma’s pickled onions, to a one-of-akind meal in Spain, to seed passed down through generations
on a family farm.” She also reminds us, importantly, that eating
is a cultural act as much as it is an agricultural act.
Allison’s article looks beyond forms of agriculture that
threaten local food traditions and points to how food stories
and practices continue to enrich our lives and our world to this
day. She highlights CCOF clients who produce heritage foods
including Meyer lemons, Mission olives, Gravenstein apples,
Heirloom squash, and heritage birds.

So, as I sat recently in a restaurant that featured locally grown
varieties of peppers, greens, and abalone, I asked my dinner
mates about their own food traditions. It was only moments
before the memories flowed... canned pears from San Jose
orchards, fresh egg omelets on Christmas morning, bushels
of garden-grown tomatoes and cucumbers turned to sauce
and pickles, and the taste of bitter backyard rhubarb before it
became fresh strawberry-rhubarb pie.
We make the claim in this issue that the pendulum is
swinging back from monocrop culture toward recognition of
the importance of heritage foods and food traditions. In my
informal dinner survey, I was pleased to find that the pendulum
didn’t have far to swing when it came to friends who have
planted pear trees, tomatoes, and even a bit of rhubarb in their
yards to honor family food traditions, promote biodiversity, and
put tasty food on the table.

Cathy Calfo
CCOF Executive Director

Agricultural Finance

Loans for:
Commercial Ag, Food and Ag related
businesses, including Rural Home Loans
David Murphy, MBA
(650)209-4831 Cell (714)299-6209
dmurphy@agriculturalfinance.net
DRE # 00754284, NMLS # 237802
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NEWS
Monarch Decline Linked
to GMOs

Consumers Want
Organic!
A new Thomson Reuters-NPR Health Poll has found that more
than half of Americans prefer organic foods over conventional.
The monthly poll, which gauges people’s opinions on a variety
of health issues, shows that 58 percent of Americans choose
organic foods over conventionally produced food when they
have the opportunity. This number is higher among young
consumers, with 63 percent of respondents under the age of 35
preferring organic foods.
This response is great news for organic producers! Clearly,
the organic community is dedicated to choosing healthy,
sustainable food products and demonstrates its commitment
by continuing to choose organic over conventional. These
consumers want to support their local food system while
ensuring good quality food for their families. Results show that
36 percent of those who prefer organic foods choose organic
to support their local farmers’ markets while 34 percent want
to avoid exposure to toxins present in conventional foods. This
survey shows that the increased presence of organic foods has
had a positive impact on consumers’ choices. CCOF is dedicated
to improving these numbers by supporting organic operations
with certification assistance and marketing tools. Learn
more about CCOF’s trade association education programs and
marketing webinars at www.ccof.org/programs.php.
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Growing in irregular patches up to five feet tall with leaves
almost a foot in length, milkweed was once unruly for
farmers in the Midwest. The white, sticky liquid that flows
from a wounded plant gives milkweed its name and makes
it undesirable to farmers and gardeners across the country.
Yet, since the rise and spread of genetically modified corn and
soybeans resistant to Monsanto’s Roundup, milkweed has been
systematically eradicated from fields. These weed-free fields
are now milkweed-free fields, and monarchs, which lay their
eggs on milkweed and feed on the plant at their larval stage,
are struggling to find habitat. A recent study, published online
by the journal Insect Conservation and Diversity, attributes
decreasing monarch populations to the loss of milkweed
from the use of “Roundup Ready” (glyphosate-tolerant) crops
on millions of acres nationwide. Evidence for the decline in
monarch populations comes from a study, published in the same
journal, showing decreasing populations of monarchs in central
Mexico, where they migrate to in winter. The population was at
its lowest in 2009-2010.
Though the paper lists other factors involved in the
declining monarch populations, researchers maintain that
the proliferation of glyphosate-tolerant crops is most at
fault. Organic farming practices encourage biodiversity, and
producers can promote monarch populations by planting
hedgerows and perennial borders that encourage beneficial
organisms. Home gardeners are encouraged to reintroduce
milkweed into their landscape to promote pollinators.

Number of Farmers’
Markets up in 2011
Farmers’ markets offer organic producers an excellent
opportunity to market directly to consumers while building the
organic community. These markets allow shoppers to interact
with those responsible for producing their food. As demand for
local, fresh produce has risen, the demand for farmers’ markets
has followed. The USDA 2011 National Farmers’ Market Directory
lists 7,175 farmers’ markets across the United States, up from
6,132 in 2011. This 17 percent increase (over 1,000 new markets)
demonstrates that organic producers are able to profit from
and sustain their local economy while providing healthy food
to their community. Of the states experiencing increases in
farmers’ markets, Alaska and Texas stand out with 46 and 38
percent growth, respectively. California, of course, still remains
the number one state for farmers’ markets with 729 markets in

WRITTEN BY Elizabeth Barba PHOTO © Lisa Hamilton

The tool that fixes
crop-damaging insects for good.

Immediate insect control for organic production.
PyGanic* is a versatile tool for producers of organic crops outdoors, in greenhouses, or on
and around organic livestock. The active ingredient, Pyrethrins, is a botanical insecticide
derived from chrysanthemums. PyGanic can be applied up to and including the day of harvest.
PyGanic knocks down and kills a broad spectrum of insects on a broad spectrum of crops,
making it a valuable tool for what you need, when you need it.
Always read and follow label instructions prior to use.
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Quality Insect Control Products Since 1902

*PyGanic Crop Protection EC 1.4II and PyGanic Crop Protection EC 5.0II
©2010 McLaughlin Gormley King Company, Golden Valley, Minnesota. PyGanic is a registered trademark
of McLaughlin Gormley King Company. All other marks are property of their respective holders. 037-1741b
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In The News
operation. New York, Michigan, and Illinois follow close behind.
Of these 7,175 markets, about 900 (12.5 percent) continue
to operate through the winter, extending opportunities for
consumers to access locally grown food all year long.
“The remarkable growth in farmers markets is an excellent
indicator of the staying power of local and regional foods,” said
Agriculture Deputy Secretary Kathleen Merrigan. “In short,
they are a critical ingredient in our nation’s food system.”

Monsanto’s Sweet Corn
Coming to a Store Near
You
Missouri-based Monsanto will begin selling genetically
engineered sweet corn seeds for plantings this fall, according
to a company spokeswoman. The seeds will be sold under
Monsanto’s Seminis Performance Series label but will then be
marketed under the individual farm name, not as a Monsanto
product. This move keeps consumers in the dark, causing them
to unknowingly purchase and eat GE products. GE foods are
under no requirement to be labeled as such; consumers have
been purchasing unlabeled engineered foods for over a decade.
Though resistance to genetically engineered varieties is strong,
it has not kept new varieties from being developed and grown
in fields nationwide. Syngenta has been selling GE sweet corn
seeds for more than ten years. Monsanto’s variety is touted to
protect against European corn borers, corn earworms, fall army
worms, and corn rootworm larvae. It is resistant, of course,
to Roundup. “Roundup Ready” crops and other genetically
engineered varieties have been associated with weed
resistance, biodiversity loss, crop contamination, and human
health issues.
Though many consumers know that the best way to avoid GE
crops is to purchase organic produce and processed products,
others need to be educated on the potential environmental
and health hazards associated with these crops and products.
Download and print CCOF’s Top Ten Reasons to Buy Organic, and
other helpful fliers, to distribute at your farm stand or market
booth at www.ccof.org/ccof-facts.php.

Reducing Antibioticresistant Bacteria with
Organic
New research from the University of Maryland School of Public
Health demonstrates that organic poultry, which is raised
without the use of antibiotics, has significantly lower levels
of antibiotic-resistant bacteria. Antibiotic use in conventional
animal production is of particular concern to humans because

antibiotic resistance, resulting from the development of
antibiotic-resistant bacteria, has been shown to spread to
humans. The study, published in the journal Environmental
Health Perspectives, evaluated 10 conventional poultry houses
in comparison with 10 poultry houses that had transitioned
to organic. Researchers observed the presence of antibioticresistant bacteria in poultry feed, water, and litter, and
evaluated the resistance of organisms to 17 commonly used
drugs. Percentages of resistant bacteria were significantly
lower among organic poultry.
This study is the first to demonstrate a link between
transitioning to organic practices and a reduction in antibiotic
resistance. This research illustrates the positive effects of
cutting antibiotic use in animal food production, as a voluntary
cut in antibiotic use can result in immediate reductions in
antibiotic resistance for some bacteria. Organic poultry
represents a safer alternative to conventional food production
and the results of the study show that transitioning more
poultry operations to organic practices can positively affect the
safety of our food.

Organic Trade
Association Names
Organic Leaders
The Organic Trade Association (OTA) announced that it selected
Michael Funk of United Natural Foods Inc. (UNFI) and Mark
Lipson of the USDA to receive its prestigious Organic Leadership
Awards for 2011. The two were honored at OTA’s Annual
Awards Gala on September 21, 2011, at the Maryland Science
Center.
Funk, UNFI’s chairman of the board, received the OTA Organic
Leadership Award in the “Growing Organic Industry” category,
while Lipson, organic and sustainable agriculture policy advisor
at the USDA, received the award in the “Growing Organic
Agriculture” category.
CCOF is honored to have a longstanding relationship with
Lipson, as he helped to establish the CCOF office in the mid1980s and became our first paid employee. While at CCOF,
Lipson led the development of many of the foundational
aspects of organic certification systems. He also played a
key role in the passage and implementation of the California
Organic Foods Act of 1990 and the national Organic Foods
Production Act. He then went on to serve as the policy
program director and senior policy analyst at the Organic
Farming Research Foundation. Lipson joined USDA in 2010. His
responsibilities include cross-agency coordination of organic
farming policy issues and assisting with the “Know Your
Farmer, Know Your Food” initiative. We are proud of Lipson’s
contributions to the organic movement.

www.ccof.org
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NEWS
Eel River Brewing
Supports CCOF
CCOF is grateful to have received donations from certified
member Eel River Brewing Company, who generously offered a
portion of their profits from their Earth Day beer, Earth Thirst,
to CCOF. These proceeds help us to continue our mission to
educate about and advocate for organic. Eel River is dedicated
not only to brewing organic but also living organic. Their
specialty Earth Day beer sought to raise awareness about the
environment while supporting an important cause, organic
agriculture. CCOF worked with the brewing company to make
an informative and appealing Earth Thirst poster to educate
consumers on the importance of organic. Eel River Brewing
has plans to continue producing a specialty beer for future
Earth Day campaigns in alignment with its goal to remain
environmentally sustainable. Many thanks to Eel River for its
commitment to organic and dedication to CCOF.

UC Berkeley Attains
Sustainable Seafood
Certification
UC Berkeley’s Cal Dining became the first university dining
program to achieve organic certification when they became
CCOF certified in 2006. To this day, Cal Dining provides its four
dining halls with organic salad bars. Further demonstrating its
commitment to the environment, Cal Dining has been awarded
Marine Stewardship Council certification for its dedication
to sustainable seafood. This achievement once again makes
UC Berkeley the first public university to reach such a goal.
The Marine Stewardship Council (MSC) is a non-profit, global
organization that recognizes sustainable fishing practices and
works to move the seafood market towards sustainability. MSC
certification designates seafood that can be traced through
every step of the supply chain to show it has not contributed to
overfishing. To be certified by the MSC, a dining program must
prove that their seafood comes from an MSC certified supplier
and is stored away from non-MSC certified seafood.
“At UC Berkeley, our diverse student body enjoys eating seafood
in the dining facilities, and we’re proud to be able to provide
them with items including tuna, cod, flounder, mussels and
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salmon that will bear the MSC ecolabel,” said Shawn LaPean,
executive director of dining for UC Berkeley’s Housing & Dining
Operations, in a prepared statement. Congratulations to UC
Berkeley for achieving this important certification that helps
rebuild our world’s fish populations from overfishing.

Earthbound Farm
Continues Organic
School Lunches
CCOF certified member Earthbound Farm has entered its
second year of serving organic lunches for the All Saints’ Day
School in Carmel, California. According to Earthbound, the
first semester of the program provided students with a menu
of organic delights including sweet potato and corn chowder,
whole wheat macaroni and cheese, and turkey linguini. After
each lunch the uneaten food and unbleached paper napkins are
composted at the Earthbound farm stand. This lunch program
offers Earthbound the opportunity to connect with students
and faculty alike and encourage them to learn about where
their food comes from and how it is grown.
Though offering organic lunches to a community school is
not feasible for all organic producers and farmers, consider
offering local schools a farm tour or sampling day, or donate
seeds to a school garden program. These interactions with your
community can generate support for organic and dedication to
your farm.

WRITTEN BY Elizabeth Barba

THE CLEAR CHOICE IN ORGANIC ADJUVANTS
• BOOSTS coverage of foliar applied materials by up to 12 times compared
with water alone
• BOOSTS efficacy of foliar applied crop protection and nutrients
• Pleasant citrus odor masks most organic product odors
• Wide usage range meets most crop protection needs
• Registered and listed as an organic adjuvant by the
WSDA
• Registered on almost all crops
• Available through a select distributor and dealer network
FOR MORE INFORMATION, CALL (+1) 817 491 2057 OR VISIT WWW.OROAGRI.COM
ALWAYS READ AND FOLLOW LABEL DIRECTIONS

CHECK WITH YOUR STATE REGULATORY AGENCY TO DETERMINE REGISTRATION STATUS
Copyright 2011 Oro Agri Inc • All rights reser ved • OROBOOST™ is a proprietary trademark of Oro Agri Inc.

ANOTHER

PRODUCT

Regalia switches on a plant’s
natural defenses to fight fungal and
bacterial disease.
®

Regalia® is a powerful, proven tool for controlling
a broad spectrum of fungal and bacterial diseases
including downy mildew, powder y mildew,
botrytis, and walnut blight. Regalia switches
on natural defense mechanisms so plants

produce – and accumulate – higher levels of natural
proteins and other compounds that fight disease
development. OMRI Listed and NOP compliant for
organic production, with a four-hour REI and zeroday PHI. Find out more at www.MarroneBio.com.

CAN BE USED IN ORGANIC PRODUCTION

Always read and follow label directions. Regalia is a trademark of Marrone Bio Innovations. © 2011, Marrone Bio Innovations, Inc.

Carbon Balanced Fertilization™
400 S 200 E
Emery UT. 84522
(435)-286-2222

Live Earth Products, Inc. specializing in
humic and fulvic acid since 1989.
Available in liquids and granular. OMRI Listed.

AdjuvantsPlus
“EndoFine is probably the
most versatile natural plant
inoculant available...”

- Dr.John Sutton, Plant Pathologist

phone: 1-877-512-4659
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EndoFine SI ®
Seed Inoculant

• Better plant root
development, improved
germination for crop
growth
• Reduces fertilizer costs
• Compatible with soil
rhizobium and beneficial
microflora

email: info@adjuvantsplus.com

EndoFine VERT ®
Foliar Inoculant
• Foliar spray, drench
or dip inoculant
• Enhanced vigor,
fitness and productivity
of field and greenhouse
crops

web: www.adjuvantsplus.com

Member News

HALL Wines Installs EV
Charging Station
HALL Wines is the first vineyard and winery to install an
ECOtality electric vehicle charging station. The St. Helena,
California-based company now offers its visitors the
opportunity to utilize the charging station as they enjoy their
flights. HALL is committed to being a leader in sustainability
and believes the charging station will contribute to its overall
environmental impact.
“Since launching HALL Wines, we have been dedicated to
preservation of the environment and bringing innovation
to Napa Valley,” said Ambassador Kathryn Hall, HALL Wines
owner and vintner, in a prepared statement. “HALL Wines is
always looking for new ways to provide support and dedication
to the sustainable living movement. We continue to reinforce
our commitment to the health of the land, as well as that
of the greater Napa Valley ecosystem. The latest initiative
to install an EV charging station at HALL St. Helena is an
expansion of our sustainability efforts and is our way of not
only encouraging the health of the land in wine country, but
everywhere.”
Though organic practices are already focused on the
environment, encouraging sustainable transportation to your
operation further demonstrates your commitment to a healthy
planet.

Albert’s Organics
Offering Organic College
Albert’s Organics has been a leader in the organic movement
for over 25 years. To encourage the growth and development of
the organic sector, Albert’s offers educational programs focused
on providing tools to food service operations in the produce
industry, organic sector, and meat production business. These
series each focus on education, strategies, and tools to foster
successful business. Albert’s currently offers Organic College
and Produce College. Meat College will be released soon.
Organic College, a culmination of 28 years of experience and
expertise in the organic sector, offers lessons on organic
farming, standards, certification, labeling, genetic engineering,
local and “natural” foods, and the environmental benefits of
organic practices. The free online series allows students to
complete lessons on their own time and at their own pace.
Do you have new employees or team members that would
benefit from an introductory program on organics? Consider
sending them to Albert’s Organics’ Organic College at
http://organiccollege.albertsorganics.com.

CCOF “Likes”

Member News Meets Social Networking
Hurray! We’ve reached over 800 Facebook fans! Thank you for
“liking” us and supporting our work. We’d love to hear from you
on our page: www.facebook.com/CCOForganic. Don’t have
a Facebook page? Consider joining the online organic community
through Facebook to reach your fans and share your story with
them.
Concannon Vineyard via Facebook: “2011 CA
State Fair Wine Competition Awards have been
announced. We are honored to receive several
awards. Thanks to our loyal friends, family, and
fans for your continued support.”
Congratulations on your awards! Fans are always happy to
learn that they are appreciated, and sharing your victories with
your supporters is a great way to generate enthusiasm for your
business. Keep up the good work!
Dirty Girl Produce via Facebook:
“Who likes green beans? 2 weeks away.”

Dirty Girl Produce’s post of their green beans growing in the field
is an effective way to share their story with supporters and fans
on Facebook. Field photos educate consumers on organic practices
while teaching them about the origins of their food. Plus, now
they know what to look for at their local farmers’ market!
Peaceful Valley Farm & Garden Supply via
Facebook: “It’s the canning time of year and we
have a NEW VIDEO for you. The link also takes you
to current tips on canning safety. Did you know the
safety rules have changed? We carry all you need
for home canning!”
We love Peaceful Valley’s helpful video series, which they post
on YouTube and Facebook, and in their newsletter. Have you
considered making an entertaining or informative video? Check
out their videos at www.youtube.com/groworganic for
inspiration!
Strawhouse Resorts and Organic Coffee via
Facebook: “Mark your calendars! Friday and
Saturday, August 26th & 27th, we will be serving
Strawhouse’s own signature whole wheat crust,
wood-fired pizzas from noon to 8 pm. Awesome!
Come help us celebrate our new wood-fired pizza
oven!”
Yum! Use your status updates to promote your events and
activities. There is no easier way to reach social media-savvy
consumers than through a quick update on a fun event.

www.ccof.org
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PROMOTION
Postharvest Tips
from the Field
CCOF hosted a postharvest field day on August 16, focused on
low-cost, low-tech postharvest handling techniques for smallscale organic farmers. We visited two farms with innovative
postharvest handling facilities: Fat Cabbage Farm and Blue House
Farm. The day began at Fat Cabbage Farm, a five-acre mixed
vegetable operation, where farmers Miranda Roberts and Maggi
Aaronson walked the group through the basics of how they
wash and pack vegetables for their CSA and farmers’ markets.
They emphasized the importance of keeping a harvest log and
sales log in evaluating the best product mix for market. The group
then moved to Blue House Farm, a 30-acre mixed vegetable and
tree fruit operation, where Ryan Casey demoed his postharvest
inventions that use old bathtubs and PVC pipe for a low-cost,
low-tech postharvest setup. Both farms demonstrated how to set
up a postharvest station to maximize efficiency and minimize risk
of workplace injury by reducing the number of repetitive steps in
your process and paying attention to the ergonomics of your set
up. The day concluded with an all-organic lunch where field day
participants discussed what they had learned and how they might
apply the techniques to their own operations.

Where’s Cathy?
CCOF Executive Director Cathy Calfo continues to bring herself
up to speed on organizational operations and on the larger
policy issues and challenges confronting the organic sector.
She met with a number of members in person and via phone
including Brian McElroy from Driscoll’s, Jim Cochran from
Swanton Berry Farm, Melody Meyer from Albert’s Organics, Kirk
Johnson from Dynasty Farms, and Malcolm Ricci from Bolthouse
Farms. She also toured Coke Farms, Pinnacle Farms, and
Earthbound Farms; in addition, Cathy observed a certification
inspection at Robert J. Silva Farms.
Cathy represented CCOF members at meetings of the California
Coalition of the National Sustainable Agriculture Coalition,
the California Climate Agricultural Network, and sustainable
agriculture Executive Directors working group. Cathy remains
incredibly impressed by the staff, board, and members of
CCOF, and is excited about implementing the goals of the
CCOF strategic plan. Interested in inviting Cathy to visit your
operation? Contact marketing@ccof.org to set up a possible
meeting time.

WRITTEN BY Tina Cosentino and Patrice Riley PHOTOS © Blue House Farm
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Food Policy from
Sustainable Pest
Neighborhood to Nation Management
CCOF encourages staff to pursue continuing education on
Conference Just Around
topics that relate to the organic sector. In May, Senior Handler
Certification & Policy Specialist Allison Clark headed to
the Corner!
Portland, Oregon for the Community Food Security Coalition’s
second food policy gathering, “Food Policy from Neighborhood
to Nation.” The conference brought together people from
across North America who are working to influence local and
state food, agriculture, and nutrition policy. The conference
also drove home a few inspiring main points, among them the
assertion that local food policy councils are shaping sustainable
food systems across North America. The conference stressed
that food security is tied to sustainable growing, processing,
and distributions systems, and that opportunities for growth
exist in all of these areas. Fortunately, many city officials are
beginning to see that sustainable food systems can have local
benefits for the economy, the environment, and the health
of the local community. You can help this effort by educating
your local politicians and representatives about the benefits of
sustainable food systems on society.

Check out the conference website for materials from the
workshops at www.foodpolicyconference.org/portland.
More information about the Community Food Security Coalition
is available at www.foodsecurity.org.

Marketing 201 Webinar
CCOF held a Marketing 201 webinar on July 26 and 28 with
33 participants. This webinar reviews the key elements for
establishing continued marketplace presence, including
tips and tricks on how to determine a fair price for organic
products and create an attractive availability list that will
grab your buyers’ attention. Marketing 201 also stresses the
importance of good recordkeeping, and how to make an invoice.
Participants received a worksheet ahead of time to develop
their “sales pitch.” They were then given time to practice their
sales pitch live in the webinar and receive expert feedback. Did
you miss the first run of Marketing 201 but are interested in
participating? CCOF will repeat this training in spring 2012.

CCOF continues to gear up for its 10th Annual Sustainable
Pest Management Conference, scheduled for December 2
and 3, 2011, in San Luis Obispo, California. The conference,
co-hosted by CCOF and the College of Agriculture, Food and
Environmental Sciences (CAFES) Center for Sustainability,
provides an opportunity for pest control advisors, organic
consultants, and growers to enhance their skills in innovative
pest management practices for organic and sustainable
agriculture. This year’s keynote speaker, Secretary of Food
and Agriculture Karen Ross, will address how CDFA’s budget
impacts pest management in California. Attendees will gain
an understanding of tools for organic production practices,
biologically-integrated pest control, pesticide resistance
management, beneficial soil organisms, and updates on
important regulatory issues. Additional speakers include:
Helene R. Wright, CA State Plant Health Director, USDA APHIS
Betsy K. Peterson, Director, Technical Services, California
Association Nurseries and Garden Centers
Andrea Fox, Legislative Policy Analyst - Governmental Affairs,
California Farm Bureau Federation/ Member of California
Invasive Species Advisory Council
Margareta (Greta) Lelea, Postdoctoral researcher in
Entomology and Human and Community Development, UC
Davis
Jen Sedell, Student in Human and Community Development,
UC Davis
Robert Leavitt, Director, Plant Administration, Division of
Plant Health, CDFA
Caroline Cox, Research Director, Center for Environmental
Health
Enrique Urrutia, Audit Technical Manager, Primus Labs
Sonny Pulido, Audit Technical Assistant Manager, Primus
Labs
Oleg Daugovish, Strawberry and Vegetable Crop Advisor,
Ventura County UC Cooperative Extension
Jake Blehm, Assistant Executive Director, Ecology Action
Don’t miss out on special early bird pricing. Register by October
28 to secure your place and save. Fees include conference
materials, PCA unit processing, and meals. Please register
online at www.continuing-ed.calpoly.edu.
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AgroThrive, Inc. manufactures liquid
and dry organic fertilizers with thirdparty independently validated process,
applying a fully functional HACCP and
Traceback System.
AgroThrive

LF

2.5 - 2.5 - 1.5

AgroThrive

SA

1.5 - 1.5 - 1.0

AgroThrive

LFK

2.5 - 2.5 - 5.0

AgroThrive

TD

8.0 - 2.0 - 1.5

Each AgroThrive lot is analyzed for pathogens, plant nutrients, heavy metals,
C. botulinum toxin, and nitrogen 14 to 15 ratio, with certificates of analysis
provided to each customer. A temperature history graph, detailing each lot’s
high temperature treatment, is also included.

For all your organic vegetable
transplant needs

AgroThrive, Inc. founder, Dragan (Dennis) Macura, M.Sc. has unparalleled
research and development expertise in Industrial Fermentation and Food
Safety Management. Dragan is committed to Organic Integrity, focused
on Food Safety, and providing a complete Traceback System with all
AgroThrive fertilizers.
At AgroThrive, we believe food safety starts with fertilizer.

Main Ofﬁce
p 408.842.3030
f 408.842.3224
4860 Monterey Road
Gilroy, CA 95020

Desert Sea Facility
p 760.396.3030
f 760.396.3031
92-555 Avenue 70
Mecca, CA 92254

www.HeadstartNursery.com

888-449-2853 831-675-2853
www.agrothrive.net
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Education & Promotion

Leaders in Organic to
Attend CCOF Annual
Meeting and Conference
CCOF is preparing an all-star lineup for this year’s Annual
Meeting and Conference. The theme of this full-day conference
is Advancing Organic 2012: Practices and Policies and is
scheduled as an EcoFarm pre-conference. Craig McNamara of
Sierra Orchards and the Center for Land-Based Learning will
begin the day with his perspective on the future of organic
farming. Simultaneous workshops in the morning will cover
advanced practices for farmers, livestock producers, and
handlers. Afternoon workshops will discuss how the U.S. Farm
Bill affects organic, and provide an overview of emerging
food safety regulations. The afternoon will include a keynote
presentation by Dan Imhoff, author of Food Fight: The Citizen’s
Guide to a Food and Farm Bill.
Visit www.ccof.org/educationconference.php for more
details on speakers. Registration begins October 21, 2011,
through EcoFarm’s website: www.eco-farm.org.

Organic Labeling Basics
Do you need to update your label or create a new product line?
Then you need to know what to do to avoid making costly
mistakes and delaying your product rollout. CCOF’s new labeling
webinar, Develop Compliant Organic Labels in Seven Simple

Steps, will clarify confusing requirements with a step-bystep process for developing labels that comply with the USDA
National Organic Program. This webinar, coming October 26 and
November 1, will give you new insight into the most common
mistakes companies make with their organic labels, and the
implications of doing so in the new “Age of Enforcement.” After
this webinar you will understand the relevance of product
composition and percentage calculations to your product claim,
the correct use of the CCOF and USDA seals, ingredient lists,
the steps involved in the CCOF label approval process, and much
more. Check the CCOF education webpage for registration and
upcoming events in 2012: www.ccof.org/programs.php.

CCOF Helps Boost
Organic Integrity in
Farmers’ Markets
This fall, CCOF will begin development on our Farmers’ Market
Guidelines to educate farmers’ market managers and CCOF
members on how to comply with basic organic principles (i.e.
commingling) in a farmers’ market setting. CCOF will also
produce a consumer mini guide to help educate consumers on
the meaning of certified organic and prepare them to be more
savvy farmers’ market consumers. Tina Cosentino, CCOF’s
program and member services specialist, will work with chapter
leaders to develop a distribution plan for the consumer mini
guide at the chapter meetings this winter in preparation for the
spring 2012 farmers’ market season.

CCOF

MARKETING
WEBINARS
for organic producers

Learn more at
www.ccof.org/programs.php
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Environmental Seed Producers
Certified Organic Seed
Since 1974, Environmental Seed Producers has been
dedicated to preserving and restoring the environment.
We continue investing in Mother Nature by offering
Certified Organic Seed. Seeds are produced to meet
NOP requirements as well as COR, EU, IFOAM, MAFF and
CARTV requirements for certain selections.

Organic Vegetable Seed
The best varieties of Beet, Broccoli,
Celery, Cucumber, Eggplant, Lettuce,
Melon, Onion, Pepper, Radish, Tomato,
Watermelon, Zucchini, and more!

Organic Herb Seed
Arugula, Basil, Chamomile, Chives,
Cilantro, Dill, Fennel, Lemon Balm,
Parsley, Sage, Thyme.

Organic Flower Seed
Popular edible and garden flower varieties.
Bachelor Button, Cosmos,
Larkspur, Nasturtium,
and over 10 cultivars of Sunflowers.

Contact us: esp@espseeds.com www.espseeds.com
PO Box 947, Albany, OR 97321
541-928-5868 • fax: 541-928-5581
www.ccof.org
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chapter

UPDATE
Chapter Updates are featured in each edition of Certified
Organic. If your chapter has news to share, please write to
programs@ccof.org with a brief description of what you are
doing! Here is a summary of the latest chapter activities:

Pacific Southwest (PS) held a chapter meeting on
June 9 with 20 participants. “The Bug Dr.,” Jim Davis,
of American Insectaries, Inc. presented on local pest
management strategies. The PS Chapter discussed plans
for a fall networking event for local farms and farming
organizations. They also addressed concerns over emerging
food safety regulations and voted to submit a letter asking
CCOF to provide certification services for Good Agricultural
Practices (GAP) for avocados.

Fresno Tulare (FT) held a chapter meeting on June 21,
which included a review of the chapter election protocol.
Election nomination materials have been mailed to all
chapter members. Darell Epse presented the results of
field trials going on at Fresno State using biodegradable
paper mats for weed control. Ryan Hesse of Marrone Bio

Innovations presented on field trials for Regalia and Green
Match Herbicides also at Fresno State. Dr. Sajeemas “Mint”
Pasakdee provided an update on the CSUF Organic Farm.

Sierra Gold (SG) gathered on June 23 at CCOF board member
Randy Hansen’s orchard to enjoy the company of fellow
farmers and share stories and advice. The Hansens have
farmed their 125-acre orchard since 1887. Randy explained
the improvements they are making in irrigation, how they
are making use of local resources in their soil nutrition
program, and how their philosophy on weed control has
evolved.

Yolo (YO) gathered at Dixon Ridge Farms with over 50
participants to share in an all-organic potluck BBQ on July
24. Chapter members, both young and old, enjoyed the pool,
sharing stories, and laughter. Dru Rivers of Full Belly Farm
reflected on the BBQ, saying: “We’re all so busy! We used to
do this sort of thing all the time. It’s great to see old friends
and catch up on how our farms have grown and flourished
over the years.”

The Very Best California Organic Prunes

taylorbrothersfarms.com
v4TBF_CCOF_08.18.08.indd 1
20
www.ccof.org
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ADVOCACY
Invasive Species
are Everyone’s
Issue!
Every state is affected in some way by invasive species but
California may have the worst problem due to its size, the
sheer quantity of invasives, its lengthy border with many
entry points, and the ramifications that eradication programs
have on diverse stakeholders. Each “invasion” is an inevitable
consequence of the globalization of commerce and population.
We must be prepared for new species, taking a holistic approach
to pest management to grow California’s thriving agriculture
industry.
In recent years, California pest management programs,
administered by the California Department of Food and
Agriculture (CDFA), experienced several public relations
debacles over aerial spraying in urban areas and failed to
eradicate some pests that have wreaked havoc on natural
resources. In an effort to improve communication and
relations between the CDFA and various stakeholders, the
governor formed an interagency group known as the ISCC
(Invasive Species Council of California), comprised of high
level administrators and decision makers from many agencies:
CDFA; Natural Resources; Environmental Protection; Business,
Transportation and Housing; Health and Human Services; and
Emergency Management.
The ISCC appointed a diverse stakeholder group called the
California Invasive Species Advisory Committee (CISAC),
which consists of representatives from water management
agencies, public health officials, plant and insect specialists,
forestry managers, environmentalists, and agricultural
interests from nurseries to organic farming. Zea Sonnabend,
CCOF policy specialist and organic inspector, represents
organic farmers on CISAC.
CISAC’s charge is to make recommendations for a coordinated
approach to invasive species actions across all the state
agencies and stakeholders involved. CISAC’s Strategic
Framework includes strategies and recommended actions for
invasive species in the areas of leadership and coordination,
prevention and exclusion, detection and response, eradication
and management, outreach and public engagement, and
fundamental and applied research.
Organic farmers are frequently caught between government
mandated eradication efforts and consumer expectations about
organic products. Putting integrated pest management as a
cornerstone of any pest eradication approach helps determine
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what occurs in future eradication programs. One of the most
important recommendations in the Strategic Framework, from
an organic perspective, calls for a Programmatic Environmental
Impact Report (PEIR) for all new invasive species. This would
codify the need for preventative, cultural, and biological
methods as the first choice in invasive species control. Getting
this recommendation into the Strategic Framework elevates
the approach that organic farmers use for all pest issues (not
just invasives) as an acceptable and effective pest management
practice.

CCOF Comments at Farm
Bill Listening Session
The CDFA held Farm Bill listening sessions over the summer
to gather input from farmers, ranchers, and the public
regarding California’s priorities for the federal Farm Bill. These
listening sessions offered an opportunity for individuals and
organizations to provide comments to help determine
these priorities.
Covering such issues as research, conservation, nutrition,
commodities, and rural development, the Farm Bill is a
multi-year legislation for major food and farm programs. The
legislation funds critical programs such as nutrition assistance
(food stamps), technical assistance for farmers and ranchers,
research, invasive species prevention and management, and
initiatives that support food production and environmental
conservation. The current Farm Bill: the Food, Conservation,
and Energy Act of 2008, will expire in 2012, requiring
congressional action.
CCOF is actively involved in Farm Bill advocacy with our
strategic alliance partner, the Organic Trade Association (OTA),
and our National Sustainable Agriculture Coalition (NSAC)
California Delegation partners.
CCOF provided comments at one of the listening sessions,
emphasizing the fact that California organic agricultural
production represents 19 percent of all U.S. organic farms, and 36
percent of all organic sales. California also produces more than
two-thirds of organic fruits, vegetables, and nuts, combined.
WRITTEN BY Claudia Reid PHOTO © BJWOK; freedigitalphotos.net
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BUILDING RESILIENCE ON YOUR
FARM THROUGH ECO-FARMING
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ACRES U.S.A. PRE-CONFERENCE ADVANCED LEARNING COURSES
MASTERING MOB GRAZING
w/ Greg Judy // 1 day (Dec. 7), $295
ADVANCED RADIONICS
— PROBLEM SOLVING & THE ART
OF NATURAL PHYSICS
Dr. Arden Andersen & Kent Friedrichsen // 1.25 Days (evening Dec.
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Space is limited. Enroll today.

Conference registration fees cover
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Gena Nonini & Hugh Courtney
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Organic Advocacy
Generating more than 90 percent of all U.S. organic sales for 14
commodities, California’s organic agriculture industry can be a
key player in helping to shape the future of the Farm Bill.
Across the country, organic agriculture is one of the fastest
growing sectors of agriculture, creating jobs in rural America
and lucrative market opportunities for American family
farmers. For 10 years, the industry grew at an average annual
rate of 20 percent, and continued to experience positive
growth during one of the worst economic downturns in the
country’s history. The organic farming sector is a $29 billion
industry in the U.S., served by over 14,500 organic family
farmers. Continued growth of organic agriculture requires
continuing the modest but important investment in programs,
reauthorized in the 2008 Farm Bill, that enforce organic
standards, provide research and market information to farmers,
and help offset the costs of organic certification.
Following are some of the programs CCOF is supporting in
its Farm Bill work:

National Organic Program (NOP)
The NOP enforces federal organic standards, accredits certifiers,
develops equivalency agreements, and handles complaints.
In essence, the NOP ensures the integrity of the organic seal.
Funded through the annual agricultural appropriations process,
the NOP performs regulatory oversight of the organic label and
ensures that consumers are getting what they pay for when
they choose foods with the organic label. These are essential
functions to the survival and growth of the organic sector. The
NOP has an authorized funding level of $11 million for fiscal year
2012. NOP has authorized funding levels from $5 million in fiscal
year 2008 to $11 million in fiscal year 2012.

Organic Agriculture Research and
Extension Initiative (OREI)
Administered by the USDA National Institute of Food and
Agriculture, OREI is USDA’s flagship competitive grants program
dedicated to organic research and extension activities. OREI
funds research projects on organic agricultural systems
ranging from improving weed management and developing
organic seed, to enhancing environmental sustainability and
carbon sequestration on organic farms. The program is very
competitive and funds only a small percentage of eligible
proposals each year. OREI has a mandatory funding level of $20
million each year from 2010–2012. An additional $25 million has
been authorized for fiscal years 2009–2012.

Organic Data Initiative (ODI)
ODI received $5 million over five years in the last Farm Bill to
fund basic USDA data collection on the organic sector. The
Economic Research Service, the National Agricultural Statistics
Service, and the Agricultural Marketing Service all collaborate
on this data collection initiative. Activities funded include the
2008 Organic Production Survey, the first-ever comprehensive
survey of organic agriculture in the U.S.; economic reports; and
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price reporting for organic commodities. Data collection that is
on par with the services provided to conventional producers
must continue for organic agriculture. ODI has a mandatory
funding level of $5 million to jump start data collection, with
additional funding of $5 million for fiscal years 2008–2012.

National Organic Certification Cost
Share Program
The Cost Share Program helps certified organic farmers and
handlers offset the costs of certification by providing a small
reimbursement of no more that $750 per year, capped at 75
percent of total certification costs. Agriculture is a capital
intensive industry, and this small reimbursement helps to
reduce the barriers to organic certification for farmers and
handlers. This program is critical to small and mid-sized farmers
as well as beginning farmers who, because of the sector’s
lower start-up costs and market opportunities, view organic
agriculture as a promising entry point into farming. The
National Organic Cost Share Program has mandatory funding of
$22 million over the total life of the 2008 Farm Bill.

Environmental Quality Incentives
Program (EQIP) Organic Initiative
The 2008 Farm Bill recognized the importance of organic
systems to achieving conservation goals and also
acknowledged the historic lack of participation by organic
farmers in conservation programs due to lack of access. The bill
included provisions in the Conservation Stewardship Program
and the Environmental Quality Incentives Program (EQIP) to
improve access to these programs for organic and transitioning
farmers through a cost share for organic farmers implementing
conservation practices. The cost share limits are set at
$20,000 per year for a total of $80,000. The Natural Resources
Conservation Service (NRCS) implemented the provision in EQIP
as a $50 million Organic Initiative in 2009.

Organic Crop Insurance
The 2008 Farm Bill mandated that the Federal Crop Insurance
Corporation (FCIC) enter into one or more contracts to review
the underwriting risk and loss experience of organic crops
to determine the variation in loss history between organic
and non-organic crops. The FCIC is directed to eliminate the
premium surcharge for organic crop insurance, unless the
review documents significant, consistent, and systemic
variations in loss history between organic and conventional
crops. Several organic crops have seen their surcharge
removed, but the need for risk management tools for the
organic sector is still lagging as risk management tools are
designed for monocropping, while many organic operations
have integrated systems. Additionally, the need for more data
collection, through ODI, is also slowing the process for creating
proper risk management tools.
Portions of this article have been provided by Organic Farming
Research Foundation and are reprinted with their permission.
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national policy

UPDATE
represented the majority of all organic laying hens in the United
States. In these meetings, these producers delivered messages
about their outstanding food safety track record and measures
they have in place.

Organic Egg Safety
Egg safety is an emerging issue for the organic industry due to
concerns raised by the U.S. Food and Drug Administration (FDA)
that outdoor access for organic poultry, as required by national
organic standards, is incompatible with its 2009 rule addressing
food safety for eggs.
In adopting its Egg Safety Rule, the FDA sought to reduce the
incidence of Salmonella in eggs. One of its strategies centered
on limiting the exposure of poultry to potential disease vectors
such as wild birds, wild animals, rodents, and flies. It also
focused on prevention measures both in poultry houses and
the adjacent grounds. The NOP requirement for outdoor access
was expressly considered in this rulemaking.
An OTA review of 11 peer reviewed U.S. studies and 10 peer
reviewed studies from abroad concerning the impact of different
housing systems on egg safety has shown there is no general
consensus demonstrating the superiority of one housing
situation over another regarding food safety and egg quality.
Also, there is no scientific evidence that chickens with outdoor
access are more susceptible to Salmonella than poultry raised
exclusively indoors. Instead, a key determinant in susceptibility
appears to be the actual management of the facility.
In late July, the OTA and representatives from six organic
egg-producing companies representing over three million
layers met with FDA officials, members of Congress, and
representatives from the USDA and the NOP to exchange
information about the compatibility of the FDA’s Egg Safety
Rule and organic standards. In total, the companies taking part
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Among the messages OTA members shared was the
requirement under NOP regulations that all chickens have
access to the outdoors. The members emphasized that organic
producers not only support outdoor access, but know how
to do it safely. Noting that consumers expect outdoor access
for all organic livestock, OTA members made clear that they
support a strong food safety system and the FDA’s Egg
Safety Rule. Most importantly, it was stressed that organic
egg producers have excellent audit systems in place and an
exemplary food safety record.
“Consumers view organic as the ultimate standard. They expect
that chickens raised organically get outside and have the
ability to exhibit their natural behaviors,” said Jesse Laflamme,
co-owner of Pete and Gerry’s Organic Eggs in Monroe, New
Hampshire. “Food safety is a management issue. There is no
correlation between outdoor access and food safety issues.”
According to Michael Cox, president of the Arkansas Egg
Company of Summers, Arkansas, “The organic industry as
a whole is making great strides in the realm of food safety
through continuous improvement of sanitation, training, and
understanding the science behind food safety… consumers
are thrilled that organic birds are raised outside. The FDA’s
focus is on safe food, and that is what organic egg producers
like us can deliver.”
David Will, general manager of Chino Valley Ranchers in
Arcadia, California agreed. “We meet, if not exceed, the
requirements of the Egg Safety Rule. We test to an even greater
degree than the rule calls for.”
Gwendolyn Wyard, OTA’s associate director for organic
standards & industry outreach, noted that Good Manufacturing
Practices (GMPs) such as sanitation, pest management, product
traceability, and contamination prevention are not only
required by the organic regulations and verified through thirdparty inspections, they are, in fact, the foundation of organic
production and handling systems since certified operators are
required to take a preventative rather than reactive approach
to pest and disease control.
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The Natural Path to Better
Fruit Set & Retention
MZ '0' uses a combination of GA 142 with organic sources of
magnesium and zinc to improve flowering and fruit set.
MZ ‘0’ is a new foliar-applied nutritional blend that can
strengthen flowering, and improve fruit set and uniformity
to help you produce higher fruit and vegetable yields.
It contains MZ ‘0’, a unique plant extract that increases
photosynthesis and metabolic activity. To help support and
sustain this increased activity, MZ ‘0’ also contains approved

• Promotes flower bud initiation

sources of zinc and magnesium.

• Increases fruit size, set &
uniformity

When applied during flowering and fruit set, MZ ‘0’
can increase production and returns for your organically
grown operation. It can also be applied during vegetative
growth to boost plant vigor and to enhance shoot and root
development.

• Promotes fruit retention
• Supports vegetative growth
• Enhances root & tuber growth

Always read & follow label directions. People...Products...Knowledge... is a registered trademark of Helena Holding Company. © 2011 Helena Holding Company.

Formulated with
®

Helena Chemical Company • 7576 North Ingram Ave. • Suite 101 • Fresno, CA 93711• 559-261-9030 • www.helenachemical.com
www.ccof.org
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IPM

ce r t i f i e d

Quality Source
of Organic Rice
and Rice Flour

FOOD
PROTECTION
ALLIANCE

foodsafety@clarkpest.com • 877.213.9903
clarkpest.com/commercial

Ph: 530-934-5295
www.BerglundNaturalFoods.com

PEST MANAGEMENT
SOLUTIONS
Sustainable Methods And Responsible
Treatements are a priority for us as
a company and we reﬂect it in every
service we offer and decision we make.
ORGANIC STRATEGIES • CONSULTING SERVICES
AUDIT PREPARATION ASSISTANCE
CCOF SUPPORTING MEMBER • FOOD PROTECTION
ALLIANCE MEMBER • CREATIVE SOLUTIONS SINCE 1950
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P.O. Box 777 • Yreka, CA 96097
Richard Conroy
President / General Manager
Orders: (800) 794-4448
Bus: (530) 842-2785
Fax: (530) 842-2786
E-mail: info@shastabark.com
Web: shastabark.com

Shasta Forest Products,
Inc.’s Organic Aged Bark
Soil Amendment is excellent
for amending and enriching
depleted soils, and enhancing
the growth of agricultural crops.

certification

NEWS
Renewals Are Coming!
To remain certified with CCOF every operation must submit an
annual certification contract and pay their certification fees. This
process plays a critical role in preserving the integrity of organic
production and standards, and allows CCOF to continue to serve
our clients and their needs. In early November, CCOF will mail
renewals and annual invoices to all operations. To complete the
renewal process and remain certified with CCOF, you must:

March 15, 2012 – A Notice of Proposed Suspension and an

• complete your renewal contract, and
• pay your annual fees

NOP after a costly and lengthy process.

Please complete your renewal in a timely manner. Help CCOF serve
you and other operations efficiently, and avoid unnecessary costs
by completing your contract and submitting payment by January
1, 2012. If you would like to establish a payment plan, please
contact CCOF accounting using the contact information listed
on the invoice. Completing your renewal on time allows CCOF to
ensure timely inspections and to group inspections so they are
as cost effective as possible. If you have questions, please contact
CCOF.
Renewals may be submitted online by visiting
www.ccof.org/payment.php. All CCOF bills may be paid online
through the website.

Critical upcoming renewal
deadlines:
November 1, 2011 – Renewals are mailed.
January 1, 2012 – All renewals and annual payments
are due.

February 15, 2012 – A Notice of Noncompliance and a
$75 late fee will be issued to all operations that have failed
to complete the renewal process. This is also the last day to
withdraw from CCOF certification without accruing certification
fees in 2012.

additional $75 late fee will be issued to all operations that
have failed to complete the renewal process.

April 15, 2012 – All operations that have failed to complete
the renewal process will have their certification suspended.
If your certification is suspended and you wish to be certified
organic in the future, your certification must be reinstated by the

FAQ: What if I pay my bill but don’t complete
the renewal contract or vice versa?
Many CCOF operations assume that if they pay their fees they
are not required to complete a renewal contract. Under the
NOP standards a renewal contract is mandatory and failure to
complete it will result in suspension of certification. Operations
that only pay their fees or only complete their contract will force
CCOF to issue a Notice of Noncompliance.

Name and Seal Use
Agreement Eliminated –
More Improvements on
the Way!
To reduce paperwork, CCOF has modified our Private Label
Seal Use approval process. Under our new system, clients will
only need to complete the CCOF H2.6 Private Label profile.
Review the new H2.6 form at www.ccof.org/osp.php. You
are no longer required to secure the signed Name and Seal Use
Agreement from your private label customer. Instead, CCOF will
communicate the policies, requirements, and responsibilities
under the USDA National Organic Program to the private label
entity directly.

We are continuously investigating our system for other
opportunities to reduce paperwork and increase efficiency.
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Certification News

In the coming months, CCOF will provide access to the
“inputs tab” in each client’s MyCCOF portal.
All CCOF clients must continue to submit their labels prior to
production, and existing private label fees per CCOF Manual 1
remain in effect. However, CCOF clients will no longer have to
chase their private label customer for signatures, or deal with
the legal departments of large private label supermarkets and
others. CCOF expects this to improve label approval processes
and response rates for all clients. We are continuously
investigating our system for other opportunities to reduce
paperwork and increase efficiency. Look for improvements
to international compliance affidavits soon. Is there an area
of certification that you feel is paper heavy or inefficient,
and could be improved? Send a letter, fax, or email to handler
certification director, Jody Biergiel, at jody@ccof.org with your
suggestions.

Improving Materials
Tracking and MyCCOF
Over the last year, CCOF has created computerized records
for all inputs used by our clients. These records allow us to
improve organization and streamline material reviews. During
this process, CCOF developed an internal materials list that
combines all internal CCOF material reviews as well as both
the OMRI and WSDA lists. As files have been reviewed during
this time, CCOF added each client’s inputs to their operation’s
database record. In the coming months, CCOF will provide access
to the “inputs tab” in each client’s MyCCOF portal. This will allow
you to monitor and track the status of input approvals and
requests associated with your operation.
Many CCOF operations have requested access to a single
materials approval list so they can be aware of past CCOF
review decisions and eliminate the need to check several
different lists when choosing brand name materials. CCOF seeks
to meet the needs of our clients and we are actively reviewing
options for making this list available. Though it is unlikely that
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CCOF will produce a printed materials list, options for an online
list at www.ccof.org or within MyCCOF are being considered.
All materials approvals must be made in the context of the
operation’s organic system plan, and CCOF clients will always be
required to seek approval of materials prior to use. However, we
are committed to making this process easier, faster, and more
transparent so growers, livestock operators, and processors can
know what materials have been previously reviewed by CCOF
or other entities.
Our ultimate goal is to provide both efficient electronic
submission of Material Review Requests and to allow CCOF
clients to have access to CCOF’s internal materials list. This
will ease material selection and additions to Organic System
Plans. We hope to test systems in 2012 that will significantly
improve your experience with input materials selection and
requests. Stay tuned for more improvements to CCOF’s inputs
management, review, and approval system.
In addition to inputs, MyCCOF will soon include every client’s
record of facilities so you can monitor which facilities we
have on file. This will allow you to easily track your facility
inspections.

Certification Fee
Schedule Changes
After more than five years without a change to CCOF’s
certification fee schedule, we are forced to implement changes
to guarantee a high level of CCOF service in the future. CCOF
clients will see these new fees reflected in their 2012 annual
certification renewal. Though fees have not increased during
this time, CCOF has improved service and responsiveness
while experiencing significant increases in expenses and
expectations from clients, the NOP, and accreditors. We

CCOF Certification Services Fee Schedule (all amounts in dollars)
Effective October 1, 2011
Organic Production Value
Services Fee
At Least
$0
10 000
10,000
20,001
50,001
100,001
200,001
300,001
400 001
400,001
500,001
600,001
700,001
1,000,001
1,500,001
2 000 001
2,000,001
2,500,001
3,000,001
3,500,001
4,000,001
5,500,001
10,000,001
15,000,001
150,000,000

continue to receive requests for faster service from clients of
all sizes. At the same time, we face impending requirements
to increase residue testing and unannounced inspection
efforts while needing to continue to respond effectively to
investigations.
To achieve these goals, CCOF is increasing our fees by
approximately 8-12 percent across all client fee categories.
CCOF is increasing fees more dramatically at the top end of the
fee scale to reflect the increased workload and effort necessary
for servicing today’s large organic businesses. Specifically, CCOF
has created a new top fee category to address businesses that
have organic sales which exceed CCOF’s previous top tier of
$15,000,000 by 10 times or more. This will ensure that CCOF can
effectively meet the needs of both the small and large entities
with whom we work.
We are always wary of raising any businesses expenses but
CCOF is confident that this fee increase will allow for the
ongoing development of personnel and other resources to
ensure that we effectively meet client needs and preserve
organic integrity in the marketplace.

Not More Than
$10,000
20 000
20,000
50,000
100,000
200,000
300,000
400,000
500 000
500,000
600,000
700,000
1,000,000
1,500,000
2,000,000
2 500 000
2,500,000
3,000,000
3,500,000
4,000,000
5,500,000
10,000,000
15,000,000
150,000,000

Producer
$200
275
350
525
600
725
875
1 050
1,050
1,500
1,700
2,200
3,300
3,850
4 400
4,400
4,950
5,500
6,050
7,150
9,900
17,000
25,000
35,000

Handler

600
650
725
875
1 050
1,050
1,500
1,700
2,200
3,300
3,850
4 400
4,400
4,950
5,500
6,050
7,150
9,900
17,000
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$350 = Minimum fee for mixed organic and non-organic (all types, all crops).
$525 = Minimum fee for livestock operations with greater than 10 animals.
$1 200 = Minimum fee for clients outside of the 50 United States
$1,200
States.

WATERMAN LOOMIS

organics
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Plant the Best
Fr o m t h e L e a d e r
In Organic
Alfalfa Seed

We offer elite, high profit Certified Organic
alfalfas for the progressive grower:
• Outstanding potato leafhopper resistance in
a high-yielding, winterhardy (FD=4.0) alfalfa:
Choose WL 353LH
• Exceptional productivity and superior feed
value in a super-nondormant (FD-9=2) variety:
Choose WL 625HQ

For your nearest Waterman-Loomis
Organics seed dealer contact us at
800-406-7662
www.ccof.org
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Rediscovering Food Heritage

What are food traditions?
In the twentieth century, the Green Revolution and its
monocrop philosophy radically changed the face of our food
supply and left the tattered remnants of traditional tools for
survival, health, and pleasure in its wake. Monocropping is
the high-yield agricultural practice of growing a single crop
year after year on the same land. As a result, the diversity of
available seeds has plummeted and the variety of crops grown
on farms has followed suit. The monoculture model has even
extended to livestock production, where factories full of nearlyidentical creatures fatten faster than ever while producing an
unprecedented volume of waste. At the other end of the food
chain, consumers have lost the age-old skill of turning raw
ingredients into healthy sustaining food, and face a growing
set of health issues related to overconsumption.
Luckily, the pendulum is swinging back. Producers and
consumers alike are beginning to recognize the importance of
food traditions in sustainable food systems, and the organic
sector is a natural match for the movement. At first, the notion
of cultural food heritage evokes a personal reaction – how do I
relate to food, and how does food influence my life? At home, our
eating habits are a collection of practices gleaned from family,
friends, travel, and personal exploration. Mention preserving

32

www.ccof.org

“food traditions” or “heritage foods” and you will hear stories
about everything from grandma’s pickled onions, to a one-of-akind meal in Spain, to seed passed down through generations
on a family farm. However, in combination, these individual
food histories impact global biodiversity and environmental
health, as well as our collective knowledge.

Who’s working to save them?
In 1989, Carlo Petrini, an Italian man frustrated by the
homogenization of the food chain, joined with a few friends
to start an organization called Slow Food. Their goal was to
“counter the rise of fast food and fast life; the disappearance
of local food traditions; and people’s dwindling interest in the
food they eat, where it comes from, how it tastes, and how our
food choices affect the rest of the world.”1 Now, just over two
decades later, Slow Food chapters in over 150 countries form an
international network dedicated to defending food traditions.
Slow Food uses a project called the “Ark of Taste” to identify and
protect exceptionally delicious pieces of food heritage that are
in danger of being swallowed by the industrial food system.
Since its inception in 1996, nearly 1,000 specific “endangered”
products from around the world have landed on the Ark of
Taste and met new audiences through Slow Food projects and
partnerships.

PHOTO © www.sxc.hu/profile/nancynator

“The best assurance for continued diversity in our food supply lies in connecting
the stories, flavors, fragrances and textures of these foods to larger audiences...”
- Renewing America’s Food Traditions (RAFT)

As more interest in the
heritage foods movement
grew, Slow Food USA
partnered with American
Livestock Breeds Conservancy, Chefs Collaborative, Cultural
Conservancy, Native Seeds/SEARCH, and Seed Savers
Exchange to form an alliance called RAFT (Renewing America’s
Food Traditions). This alliance brings together “farmers,
chefs, breeders, producers, and our food system as a whole”2
to collaborate on projects that protect food traditions with
ecological, culinary, cultural, and health benefits. RAFT’s
projects include identifying and restoring regional “at risk”
foods and expanding markets for them. According to the RAFT
website: “The best assurance for continued diversity in our
food supply lies in connecting the stories, flavors, fragrances
and textures of these foods to larger audiences, so their eating,
purchasing, and recreation habits once again support the food’s
producers.”2 RAFT posits four questions for individuals and
organizations interested in engaging in these areas: 2

WW What place-based foods have unique traditions in
your landscape, seascape, and culture?
WW Which of these foods offer flavors, textures, and
pleasures cherished in your foodshed that can’t be
found anywhere else in the continent?
WW How many of these foods - traditionally foraged,
fished, hunted, or grown - might now be at risk in
their home place?
WW What can we do to collectively ensure their survival,
and to support their original stewards in their
struggles to keep these foods and traditions alive?
Whether your contribution to the food chain is at the seed, crop,
animal, processing, or table level, you have a role in creating
and protecting the thriving food heritage that our future
generations will inherit.

It starts with a seed
Our food system starts with seed. The importance of seed to
food security and sustainable farming is recognized by private
and public groups alike, and the dwindling diversity in the seed
supply is cause for concern. A 1983 study conducted by Rural
Advancement Foundation International found that many seed
varieties have done a disappearing act in the last century – 93
percent of varieties of the 66 crops they studied had gone

extinct.3 For example, in 1903, American seed houses offered
307 varieties of sweet corn seed, but by 1983, the U.S. National
Seed Storage Laboratory (now known as the National Center for
Genetic Resources Preservation) housed only 12 corn varieties.
Seed saving and breeding operations hope to counter this trend.
The largest cooperative seed saving venture to date is the
Svalbard Global Seed Vault, which is housed 300 feet deep in
the permafrost in Svalbard, Norway. The vault’s website notes:
“The loss of biological diversity is currently one of the
greatest challenges facing the environment and sustainable
development. The diversity of food crops is under constant
pressure. The consequence could be an irreversible loss of the
opportunity to grow crops adapted to climate change, new
plant diseases and the needs of an expanding population.”4
Designed to store duplicates from seed collections around the
world, the vault has three concrete chambers that can each
hold up to 1.5 million seed samples at a constant temperature of
about -18 ° C. The location for the vault was chosen strategically
for its potential to remain stable in the face of natural and manmade disasters. The U.S. National Center for Genetic Resources
Preservation sent an initial shipment of 11,000 samples to the
vault after it opened in 2008, and they plan to continue this
collaborative effort to safeguard the seed supply.
Back in the United States, many smaller projects are working
toward the same goals. Seed Savers Exchange promotes
“participatory preservation” – they work with farmers and
gardeners to propagate heirloom seed varieties, and have
contributed over 1,600 open-pollinated varieties to the
Svalbard vault. All the varieties in their catalog are untreated
and non-GMO, and many organic varieties are available. Other
popular seed companies, including Seeds of Change and
Johnny’s Selected Seeds, also continue to expand their organic
heirloom collections, giving organic farmers more options when
they search for new crops to plant.
Testing new varieties can be time consuming and costly,
but projects like the Ark of Taste and RAFT facilitate the
development of partnerships that reduce risks for the farmer.
As a member of Slow Food Sonoma County and of Slow
Food USA’s Ark of Taste Committee, Elissa Rubin-Mahon has
successfully organized a number of events focused on Ark
foods. She recommends that farmers and Slow Food chapter
members collaborate early in the year to identify heritage
foods that may do well in their region, and contract production
for events that feature the crops later in the year. As a RAFT
alliance member, the Chefs Collaborative works to build
www.ccof.org
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In 1903, seed houses offered 307 varieties
of sweet corn seed, but by 1983, U.S. seed
storage housed only 12 varieties.
- Rural Advancement Foundation International

connections with producers, educate consumers, and build
buying power for restaurants that support heritage foods
and food traditions. Chefs and artisans also seek specialized
ingredients and producers who can meet their unique needs. A
guaranteed market provides an excellent incentive for farmers
looking to dabble in heirlooms.

The revival of rare breeds
While there is a financial incentive for growing high yield,
mainstream crops, this financial pressure is amplified in the
livestock industry, and the negative impacts on the food
system can be even more difficult to mitigate. Modern breeds
and practices convert feed to marketable meat faster than ever
before, but this can come at the cost of flavor, environmental
sustainability, and the well-being of the animal. Just as limited
genetic diversity in the seed supply makes us vulnerable, the
resilience of our animals is at risk. The majority of the food
supply comes from just a handful of breeds; however, the
American Livestock Breeds Conservancy (ALBC) and a growing
group of dedicated ranchers and breeders are working to retain
and expand a living library of heritage breeds. According to the
ALBC: “These traditional breeds are an essential part of the
American agricultural inheritance. Not only do they evoke our
past, they are also an important resource for our future.”5
Concerns about the conventional meat industry and a
simultaneous explosion in backyard chicken operations have
led to increased interest in heritage breeds. Bud Wood from
Murray McMurray Hatchery in Webster City, Iowa, reported that
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they have been running at full capacity for the last three years
and have been selling out before chicks are even available. They
have also had a lot of interest from organic farmers. McMurray
Hatchery started in 1917 and currently offers 110 chicken
breeds, as well as ducks, geese, turkeys, and other rare birds.
Their website even includes a “Rarest of the Rare” section with
chicken breeds like the Silver Penciled Wyandotte and Salmon
Faverolles. McMurray lists ALBC ratings for breeds in their
catalog – “Critical,” “Threatened,” “Watch,” and “Recovering”
– and they hope this information will raise awareness and
encourage their clients to choose endangered breeds.

Traditional food preservation “You Can, Too!”
“Eat it to save it!” This catchphrase of heritage foods advocate
Poppy Tooker neatly captures the ultimate goal of the heritage
foods movement: getting these products into consumers’
homes and mouths! It sounds simple, but this step often
requires some creativity. Traditional food preparation and
preservation skills have lost their place in many homes and
this makes it harder for consumers to incorporate unfamiliar
ingredients into their diets. It may take significant outreach
efforts to get your products on even the most well-intentioned
eaters’ plates, but the options are endless and can build
consumer loyalty.
The wartime slogan “You Can, Too!” has influenced a new
generation of consumers who enthusiastically seek classes on
every aspect of food production, as well as opportunities

PHOTO © Mari Tefre/Svalbard Global Seed Vault; opposite page: © Murray McMurray Hatchery

“Heritage seeds and breeds cannot survive without the knowledge and skills
needed to plant, tend, prepare, and preserve foods. ”
to purchase or trade heirloom treats. This audience may not
know why they should care about Meyer lemons or white
Sonora wheat, but are eager students if you offer classes or
CSA newsletters full of recipes. U-pick opportunities and direct
marketing of “jammer” flats also provide a chance to build
rapport with more savvy consumers and sell products that may
otherwise end up in the compost.
Processing and alternative distribution systems can also make
heirloom products more accessible. CCOF has seen a spike in
organic postharvest handling operations in the last few years
as organic farmers begin to offer more preserves, essential
oils, and other farm products that add value to their crops.
Online services, such as local produce box distributors and
www.localharvest.org, allow you to emphasize the unique
qualities of your products without a lot of additional marketing
effort. These services get traditional foods to consumers using
modern technology.
Ultimately, eating is not just an agricultural act; it is also
deeply rooted in culture. Heritage seeds and breeds cannot
survive without the knowledge and skills needed to plant,
tend, prepare, and preserve foods. We are glad to see our clients
working to support not only the environment but also our
endangered food traditions, which allow future generations to
rediscover food heritage.

Allison Clark joined CCOF as a
Handler Certification Specialist in
2007 after completing her Master in
Gastronomic Sciences and Quality
Products in Colorno, Italy. Allison
is the Chair of the local Slow Food
chapter and a passionate advocate for
sustainable food systems. She also
loves to experiment with food, from
brewing to canning to gardening!

Resources & Footnotes
American Livestock Breeds Conservancy: www.albc-usa.org
Chefs Collaborative: www.chefscollaborative.org
Cultural Conservancy: www.nativeland.org
Native Seeds: www.nativeseeds.org
Seed Savers Exchange: www.seedsavers.org
Slow Food USA: www.slowfoodusa.org
RAFT Alliance: www.albc-usa.org/RAFT/about.html
Johnny’s Selected Seeds: www.johnnyseeds.com
National Center for Genetic Resources Preservation: www.ars.usda.gov (search “Genetic Resources”)
1. www.slowfood.com
2. www.albc-usa.org/RAFT
3. ngm.nationalgeographic.com/2011/07/food-ark/food-variety-graphic
4. www.regjeringen.no/en/dep/
5. www.albc-usa.org
www.ccof.org
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going traditional
Heritage foods producers and consumers share a passion for the delicious and unique.
When you have to wait all year to taste an apple in its hometown, it becomes that much
more desirable. When you figure out how to preserve that flavor in a product that can
be enjoyed all year, you may find it hard to keep up with demand! Whether through
serendipitous meeting or conscious outreach for the endangered foods of yesterday,
these heritage crops are keeping CCOF clients busy.

Mission Olive
Waves of immigrants have brought pieces of their heritage to the United States, and some products have adapted to become
uniquely American: the Mission olive is a delicious example. In 1769, Mission San Diego planted the first olive cuttings in
California, but for many years, cheaper products from Europe foiled America’s attempts to build a domestic olive industry. At
the end of the nineteenth century, an immigrant named Freda Ehmann worked with a professor at UC Berkeley to research and
perfect methods for curing table olives. Several years later, a group of Berkeley professors joined forces to establish the Berkeley
Olive Association and plant a 500-tree grove of Mission olives in Butte County. Darro and Olivia Grieco purchased this historic
grove seven years ago and have been hard at work reviving it ever since. The traditional planting gives the trees plenty of space,
which allows the Griecos to dry-farm the grove. Although he is thrilled about the stacks of gold medals their oil has racked up,
Darro Grieco’s attention focuses on the sustainability of their operation, and on quality, not quantity. They produce Mission olive
oil with exceptionally high levels of polyphenols and low acidity, and their consumers appreciate the health and
taste benefits. While modern high density groves may require replanting after several decades, these trees
are just reaching their stride in time for their upcoming centennial. Greico says, “This approach that was
started 100 years ago is panning out to be a really good formula.” Other CCOF clients working with the
Mission olive include 123 Farm and Olivas de Oro Olive Company.

Meyer Lemon
A poster child for the success of the heritage foods movement, the Meyer lemon has experienced a major rebound in recent
decades. It appeared in the United States in the early twentieth century when Frank Meyer, an agricultural explorer for the USDA,
brought it back from China. With roots in the orange and true lemon families, Meyer lemons are juicier and less tart than other
lemons and have a thinner, softer peel. Albert Katz of Katz and Company came to farming from the restaurant industry, where he
had become a self-proclaimed “Meyer lemon freak” in the 1980s. While the lemons usually shine in preserves and desserts, Katz
and his partner, Jim Parr, planted Meyer lemons to complement their olive crop. They now blend late harvest olives with Meyer
lemons to produce an organic Meyer lemon olive oil that flies off the shelves. The new release comes out in
January and usually sells out by early fall. Katz also produces vinegars using the traditional Orleans Method,
and was connected to the Ark of Taste when he found their company listed on Slow Food’s website.
The relationship developed from there and they ended up showcasing their vinegar at the 2008
Slow Food Nation in San Francisco for a crowd of 10,000! In addition to their wine vinegars, Katz
produces a cider with Gravenstein apples, another Ark favorite. Other CCOF clients working with the
Meyer lemon include Trethowan Organic Farm, Birch-Hill Organics, Churchill Orchard, and Olivas de
Oro Olive Company.

Gravenstein Apple
The Kozlowskis have farmed Gravenstein apples in Sonoma County since the 1950s. Janae Kozlowski’s
grandparents planted Gravensteins and she still loves them: “Nothing can compare to a fresh Gravenstein
apple!” The apples, first planted in Sonoma in the early 1800s by Russian trappers, are experiencing a
revival but are still threatened. Much of the county’s land has moved to wine grapes and rural estates, and on top of that, the
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apples are not easy to market. They ripen throughout the season, have short, weak stems, and the fruits are fragile and prone to
bruising. This year the Kozlowskis have had more requests than ever to ship fresh Gravensteins around the country, but they only
sell these gems locally to ensure that their customers receive the highest quality fruit. Luckily, the Gravenstein is also known as
an exceptional pie apple, and Kozlowski freezes apples so they can continue to offer Gravenstein apple pies throughout the year.
Other CCOF clients working with the Gravenstein apple include Katz and Company.

Heirloom Squash
For some farmers, choosing new varieties to grow is partly about the thrill of the chase.
Jeff and Lori Fiorovich from Crystal Bay Farm grow over 40 varieties of squash on their
farm in Watsonville, California, and continue to seek out new varieties. This year
they are experimenting with four varieties of Kabocha squash to find the best match
for their farm. They also switched from the Ark of Taste Canada crookneck that
they grew last year to the Pennsylvania dutch crookneck so they can compare the
results. While ultimately he wants to find just the right seeds for their location, Jeff
Fiorovich also enjoys the thrill of the hunt. “This year I came across a new one called
‘Iron Bark’ in the Baker Creek catalog. The name first caught my eye – ‘Iron Bark.’ What
is that? So I clicked on it and the blurb said ‘description pending.’ I had to try this variety.
No photo, no description, and a really cool name. I don’t even know the species so it will be a
surprise.” The Fiorovichs showcase their squash in a gorgeous pumpkin patch every year, where
they love to share their latest cooking suggestions with visitors. Other CCOF clients
working with other Ark of Taste crops include Full Belly Farm and J.R. Organics.

Heritage Birds
The Highland Springs Resort houses 123 Farm, a diverse farming and livestock operation that produces for the resort’s restaurant.
Farm Coordinator Jan Kielmann chose their heritage birds to complement the aesthetics of the resort. They raise five heritage
breeds, including the Ark of Taste-listed Wyandotte chicken. These chickens produce eggs that range in color from deep brown
to blue and green, and are featured in the restaurant’s Sunday morning eggs Benedict. The farm staffers breed the chickens
themselves and three Great Pyrenees dogs have been so successful in protecting the chickens from predators that the coop does
not need to be locked at night.
While Kielmann did not even consider non-heritage breeds, Norman and Aimee Gunsell of Mountain Ranch Organically Grown started
their organic chicken operation with the Cornish Cross: the main breed used for chicken meat in the United States. Over time, they
dabbled in other breeds and eventually decided to find a bird that was better suited for a true free-range environment. Their search
led them to the Lonkong chicken, an Old World breed that loves to forage. The chickens are offered organic feed but generally opt to
spend their days curiously scratching and pecking all over the farm instead. The Gunsells had to build a fence around the house to
keep these curious chickens from walking in the door! Their dense meat has a full-bodied flavor, and the legs tend to be thicker and
bulkier than the Cornish Cross, as the chickens are more active. Lonkongs take about four months to reach market weight (versus
seven weeks for the Cornish Cross), but the effort is worth the wait as customers at the San Francisco Ferry
Plaza farmers’ market are most interested in the heirloom meat. Beyond the chickens, Norman Gunsell
says their new heritage turkey flock is “the most exciting thing that’s happened on the
farm in years.” Gunsell grew up raising contract turkeys with his parents and last
November they brought a heritage turkey mix onto the farm. They chose a tom and
a selection of hens from that group, and spent the spring hatching groups of 10-20
chicks each week. Their mixed flock includes about 150 Black Spanish, Bourbon
Red, Narragansetts, and Midget Whites – all birds listed on the Ark of Taste.
The flock, a mixture of grey to black birds, travels in a big
group across the ranch, feeding on grass seeds as
they wander. Gunsell hopes the increased interest in
heritage turkeys will make this a sustainable endeavor
for their farm. He plans to have the turkeys ready in
time for Thanksgiving! Other CCOF clients working with
heritage birds include 123 Farm.
Disclaimer: These lists of clients producing heritage
seeds and breeds are not exhaustive, so if we missed
you, drop us a line to tell us what you’re doing!
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Check the PULSE on Your Organic Seed’s Potential
®

With PULSE Gro-Coat®, PULSE Prep-Coat®,
and PULSE Pre-Prep® technologies you can
maximize your seed’s potential and ultimately
increase your yield – all organically.
How does it work? First we listen to your
particular field challenges. Then we apply the
pelleting and/or priming process that will give
your seeds the best chance to germinate,
and grow into healthy, robust stands.
Our treatments are strictly organic-compliant.
Our quality is higher than most, our shelf life is
longer, and we welcome small orders.
So start your seeds off with a healthy
PULSE and increase your yield today.

Scan this QR code to learn more
at www.seeddynamics.com
SD_PulseAd_03.indd 1

9/6/11 1:55 PM

Westbridge Agricultural Products
The grower’s advantage since 1982

ORGANIC

®

Contains Auxiliary Soil and Plant Substances

Call us today to discover the benefits of our complete line of nutritional products!
• Liquid N-P-K fertilizers
• Spray adjuvants

• Micronutrient fertilizers
• Insect repellants
• Soil and plant amendments

1260 Avenida Chelsea • Vista, CA 92081
(800) 876-2767 • www.westbridge.com
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GOOD

F O R Y O U R C R O P S,

YOUR BUSINESS
AND

M o t h e r N a t u r e.
E

As a farmer, you probably understand the
benefits of compost for your soil. But did
you know that you actually pay LESS
for our Agrow-Blend compost than for
common chemical fertilizers? And the
beneﬁts are long-lasting – for
the soil, the environment, and
for your bottom line.
Just ﬁgure about $140 per
year per acre (based on the average

wine grape crop) – that’s all it takes to fertilize
your crops and have healthier soil every year.
We’ll also mix custom blends of compost,
lime, gypsum and rock phosphate to your
crop’s exact requirements, saving you time
and money. Just one pass over the
ﬁeld and you’re done! Call today
and make your Mother proud:

Good from the ground up.

(707)485-5966

coldcreekcompost.com

The First
Selective
Organic
Herbicide
for the
Organic
Market

Organic Nitrogen

Napa County FB GA Quarterly
N. Coast Grape Grower’s Vineyard Quarterly
1/2 page ad:
7.5 x 4-7/8”
“Mother”

14-0-0
100% Water Soluble
Powder

Sustainable
Weed Control
Technology

Native
Nitrogen
NativeNitrogen

WWW.NATIVENITROGEN.COM
208-243-1777
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member

LISTINGS
New Certified
Members
4-C Farming
Dan Chase
Yreka, CA
ranch@4fast.net
Alfalfa, Barley, Fallow, Grass
(530) 598-2759
71S Farm Incorporated
Wayne Priesmeyer
El Campo, TX
wpriesmeyer6058@esagelink.com
Rice
(979) 541-7058
A and A Custom
Farming
Adriano Fierros Jr.
Madera, CA
adrianofierros@gmail.com
Grapes, Grapes (Wine)
(559) 363-5464
A.B. Fronsdahl Organic
Farms
Al Fronsdahl
Klamath Falls, OR
Alfalfa, Barley
(541) 273-1931
Abounding Harvest
Mountain Farm, LLC
Daniel J. and Nancy H. Paduano
Los Gatos, CA
AHMF@aboundingharvest.com
Alliums, Avocados, Basil, Beans (Fresh),
Carrots, Citrus, Corn (Dry), Grapes, Kale,
Kiwifruit, Melons, Peppers, Persimmons,
Pomegranates, Potatoes, Soybeans, Squash,
Tomatillos, Tomatoes (Fresh Market)
www.aboundingharvest.com
(831) 275-0610
Acai Roots Inc.
Igor Pereira, Rafael Magalhaes, Marco Rega,
& Rodrigo Bosco
San Diego, CA
igor@acairoots.com
Acai, Juice, Sorbet
www.acairoots.com
(866) 401-2224
Airstream Intelligence
dba "Organic Ovation"
And "Wicked Wilds"
David Chelf
Solana Beach, CA
david@airstreaminnovations.com
Strawberries, Tomatoes (Fresh Market)
www.airstreaminnovations.com
(760) 815-0816
Alta Quality Nutrition
David Ackerman
Colfax, CA
david@altaqn.com
Dietary Supplement, Labeling,
Manufacturing
www.altaqualitynutrition.com
(530) 346-7006
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Alta Vista Ranch
Hiro Watanabe
Temecula, CA
ltanaka27@hotmail.com
Avocados, Fig Trees, Grapefruit, Oranges,
Pomegranates
(626) 524-3311
Andrew & WilliamsonEmpaque San Quintin
Matilde Rivera Trujillo
San Diego, CA
mattyrivera@msn.com
Strawberries, Tomatoes
www.andrew-williamson.com
(619) 661-6004
Betty Penland
Betty, Joe, & Don Penland
Chico, CA
fapenland@yahoo.com
Walnuts
(209) 887-3029
Blue Planet Farms
Steve Wu
San Francisco, CA
blueplanetfarms@gmail.com
Green Beans, Plums
(415) 889-0880
Boulder Ridge
Vineyard, LLC dba
Boulder Ridge
Susan & James S. Spitzley
Cambria, CA
susanspitzley@gmail.com
Avocados, Grapes (Pinot Noir), Grapes
(Syrah)
(805) 927-9530
Broussard Farm
Joseph & David Broussard
Nome , TX
Rice
(409) 253-2144
C & A Organic Farm
Chris & Anne Woida
Calpella, CA
trickyaw@yahoo.com
Mixed Vegetables
(707) 485-1128
C.M. Blanchard Co.
Michael Blanchard
Nome, TX
Mikeb2287@gmail.com
Fallow, Rice
(409) 651-0941
California Giant, Inc.
dba California Giant
Berry Farms
Evan Pence, Eric Valenzuela, Lucky
Westwood, & Dan Nicola
Aurora, OR
epence@calgiant.com
Blueberries
www.calgiant.com
(503) 886-8911
California Grass
Gayle & Daniel Mendenhall
Pomona, CA
daniel.mendenhall@verizon.net
Wheatgrass
(909) 596-4655

Carey Ranches
Carolyn Carey
Alturas, CA
careyon@hdo.net
Cattle (Slaughter)
(530) 233-2517
Castoro Cellars
Niels Udsen
Templeton, CA
niels@castorocellars.com
Wine
(805) 467-2002
Central Valley Organics,
Inc.
Jack D Mendrin
Madera, CA
jackmendrin@sbcglobal.net
Grapes (Raisin)
(559) 352-1700
Chris and David Staff
Farms
Chris & David Staff
Garwood, TX
mustangcattle06@yahoo.com
Corn (Dry), Rice
(979) 541-7055
Community Action
Marin dba Cam
Foodworks
Merrilee Olson
San Rafael, CA
molson@camarin.org
Marmalade, Preserving
www.camarin.org
(415) 847-2308
Concannon Organic
Vineyards
Kevin Cantrelle
Ripon, CA
kevin.cantrelle@thewinegroup.com
Grapes (Cabernet Sauvignon), Grapes
(Petit Syrah), Grapes (Sauvignon Blanc),
Grapes (Syrah)
(209) 599-5658
Core Botanica
Processors LLC
Bob Franke
Terrebonne, OR
bob.essex@integrity.com
Tea (Herbal)
www.corebotanica.com
(541) 923-3400
Cosumnes River Ranch
Rachael Weiner-Hess & Joe Hess
Plymouth, CA
jh20wh@yahoo.com
Cattle (Slaughter)
(530) 306-5318

Crystal Creek Farm Ent.
dba Allan Wilks
Allan Wilks
Santa Cruz, CA
synergy@cruzio.com
Asparagus, Basil, Beans (Fresh), Beets,
Blackberries, Broccoli, Brussel sprouts,
Carrots, Cauliflower, Chard, Cucumbers,
Eggplant, Figs, Flowers, Kale, Kohlrabi,
Leeks, Lemons, Lettuces, Limes, Mixed
Vegetables, Onions, Pears, Peas (Fresh),
Peppers, Persimmons, Plums, Radishes,
Salad Mix, Shallots, Squash, Sweet corn,
Tomatillos, Tomatoes (Fresh Market)
www.crystalcreekfarm.com
(831) 458-2783
Cupids Castle Orchard
Connie & Ted Vlasis
Pauma Valley, CA
cupidscastle@earthlink.net
Lemons
www.adreamcastle.com
(760) 742-3306
Dan On & Associates
(USA) Ltd.
Dan On
El Monte, CA
randalliang@dan-d-pak.com
Almonds, Apricots (dried), Bananas (Dried),
Barley Flakes, Buckwheat, Bulgur Wheat,
Cashews, Couscous, Cranberries (Dried),
Dried Fruits, Flax Seed, Flour (Unbleached
White), Kamut Flour, Lentils, Millet, Oats,
Pistachios, Quinoa, Raisins, Repacking,
Rice, Rice (Basmati), Rice (Brown), Rice
(Jasmine), Rice (White), Rice (Wild), Rice
Flour (Brown), Roasting, Sesame Seed,
Soybeans, Spelt, Spelt Flour, Split Peas,
Sunflower Seed, Whole Wheat
www.dan-d-pak.com
(626) 401-0528
Dane & Trisha Nissen
Dane & Trisha Nissen
Willows, CA
dnissen@strainranches.com
Rice
(530) 218-5115
Desta Epicures Guild
LLC
Emebet Bellingham
San Anselmo, CA
emebet@desta.com
Coffee (Green), Coffee (Roasted), Tea
www.desta.com
(415) 302-3037
District 108 Farms
Darrin Williams
Arbuckle, CA
dwilliams@tnpfarms.com
Beans (Dry)
(530) 476-3137
Driscoll's Snelling
Nursery (DSA)
Carmela Beck
Watsonville, CA
carmela.beck@driscolls.com
Blackberries
www.driscolls.com
(831) 768-4265

Eco-Pac
Ryan Carr
San Marcos, CA
info@eco-pac.co
Agave Syrup, Barley, Beans, Black Beans,
Cacao Nibs, Cereal, Chili, Chocolate, Cocoa
Products, Coconut, Coffee, Dates (Dried),
Dehydrated Vegetables, Dried Fruits, Flour
(Wheat), Grains, Granola, Licorce, Nori,
Nuts, Oils, Pasta, Peas, Quinoa, Raw Sugar,
Rice, Rice Blends, Rice Flour (Brown), Rice
Pilaf, Rye Flour, Seeds, Snack Foods, Soup,
Soy Flour, Soy Products, Spelt Flour, Spice
Blends, Spices, Sugar, Trail Mix, Vegetable
Broth, Wheat
www.eco-pac.co
(760) 672-0494
Evergreen Nursery dba
Evergreen Organics
Wally Kearns & Deborah Robertson
San Diego, CA
wkearns@evergreennursery.com
Avocados, Grapefruit, Lemons, Mandarins,
Oranges, Oranges (Valencias)
www.evergreennursery.com
(858) 481-1434
G & S Gertson FarmsMn Ranch
Gayle Alan Gertson
Eagle Lake, TX
gsgertson@elc.net
Rice
(979) 234-5863
Gary Hughes Farms
Gary & Jeremy Hughes
Kerman, CA
garyh@kermantel.net
Tomatoes (Processing)
(559) 269-0041
Gilliard Farms, LLC
Matthew and Althea Raiford
Brunswick, GA
gilliardfarm@gmail.com
Fallow
(678) 794-3454
Good Farms
Drew and Myra Goodman
Carmel, CA
drew@ebfarm.com
Fruit
(831) 622-3401
Gowan Orchards Inc.
Donald Gowan
Philo, CA
don@gowanorchards.com
Apples
www.gowanorchards.com
(707) 895-3225
Green Earth Greens dba
Ecopia Farms
Jim Spencer, Daniel Iwata, & Phil Fok
Campbell , CA
jspencer@greenearthgreens.com
Arugula, Cucumbers, Lettuces, Mache
/ Corn Salad, Microgreens, Peppers,
Radishes, Squash, Strawberries, Tomatoes
(Greenhouse)
www.ecopiafarms.com
(408) 416-7040

Green Thumb
Kevork A Vorperian
Sylmar, CA
kevorkvorperian@yahoo.com
Mixed Vegetables
(818) 808-3557
H & H Cattle Inc.
Andrew & Susan Hickey
Merrill, OR
hickeyranches@centurytel.net
Alfalfa
(541) 798-5378
Hardin Ranch dba Bill
Hardin
Bill Hardin
St. Helena, CA
wwhardin@popevalley.net
Cattle (Slaughter)
(707) 965-2392
Harry M. and Theresa J.
Dereniuk dba Cat's Paw
Vineyards
Harry M. & Theresa J. Dereniuk
Kelseyville, CA
buzzd@airlinkweb.com
Grapes (Merlot)
(707) 337-2873
Hicks Valley Cattle
William D. Barboni
Petaluma, CA
billdvm@sbcglobal.net
Pasture
(707) 763-1588
Highland Organics
Boua Vue
Fresno, CA
Washing
(559) 283-6697
Hip Hops Incorporated
Brenton & Erica Patrick
Merced, CA
brenton52874@sbcglobal.net
Drying, Hops
(209) 723-4917
Hog Wild Farms
James Stanton
Watsonville, CA
jstanton@hogwildfarms.org
Strawberries, Tomatoes, Zucchini
www.hogwildfarms.org
(831) 724-1717
Ielmorini Dairy
Doug Ielmorini
Nicasio, CA
ielmo5@aol.com
Cattle (Dairy- Last 1/3rd), Cattle (DairyTransitioned- Not for Meat), Milk (Raw)
(415) 662-2696
Ink Grade Farm dba
Mcclatchy Trust
Partners- A California
General Partnership
Edie Kausch
St. Helena, CA
ekausch_29@yahoo.com
Olives
(707) 738-9788

Iyer Farms
Raj & Lax Iyer
Gustine, CA
raj.s.iyer23@gmail.com
Almonds
www.iyerfarms.com
(209) 652-8561
Jim L. Campbell dba JLC
Farms
Jim L. & Jolyn Campbell
Princeton, CA
jimcalp@aol.com
Rice
(530) 330-3466
John Bennett
Dorris, CA
Oats, Wheat
(530) 397-4450
John J. Chernekoff
John J. Chernekoff
Kerman, CA
Grapes (Raisin)
(559) 346-9382
Keledjian Farm (Henry)
Henry Keledjian
Fresno, CA
henrykeled@aol.com
Grapes (Raisin)
(559) 431-5594
Kezirian Family Farms
Gene H. Kezirian & Renee T. Clift-Kezirian
Fresno, CA
genekcpa@sbcglobal.net
Grapes (Raisin)
(559) 960-4555
Kordal Farms Inc.
Vern & Deloris Kordal
Kingsburg, CA
krdiva@aol.com
Plums
(559) 897-7026
Krupski Family Limited
Liability Company #1
dba Mar-Gene Farms
Maryann & Eugene Krupski
Mattituck, NY
mkrupski5@aim.com
Mixed Vegetables
(631) 298-7688
L'Amourette LLC
Andrey Volchinski
San Francisco, CA
volchinski@hotmail.com
Chocolate
www.lamourettechocolat.com
(415) 533-0307
Let's Go Farm dba
Joseph W. Smith
Joseph W. Smith
Santa Rosa, CA
farmletsgo@gmail.com
Washing
(707) 543-6577

Liberty Packing
Company, LLC
Scott Marnoch, Tod Harter, & Kim Higgs
Los Banos, CA
smarnoch@morningstarco.com
Tomatoes (Diced)
www.morningstarco.com
(209) 826-7100

Oregon House Farms
Jeanette L. Cavaliere
Oregon House, CA
oregonhousefarms@yahoo.com
Fallow, Mixed Fruits & Vegetables, Pasture,
Trees
www.highsierrabeef.com
(530) 692-2564

Lorin V & Gloria M
Warren Dba F & M
Orchards
Lorin V, Gloria M, & Robert E Warren
Winters, CA
landgwarren@aol.com
Apricots, Aprium, Cherries, Nectarines,
Peaches, Plums, Tomatoes (Fresh Market),
Walnuts
(530) 795-4886

Organic Angel
Cosmetics dba Beach
Organics
Susan Moore
Cocoa, FL
susanae@bellsouth.net
Lip Treatment, Personal Care, Soap
www.beachorganicsskincare.com
(321) 639-4902

Magaña Farms
Bertha Magana
Royal Oaks, CA
Beets, Cucumbers, Green Beans, Peas
(Fresh), Tomatoes (Fresh Market), Zucchini
(831) 724-1735
Martin Mushik dba
Cereus Lemons
Martin Mushik
Covina , CA
smedley7@ca.rr.com
Lemons
(626) 332-5089
Mike & Matt Byrne
Matt & Mike Byrne
Tulelake, CA
matt@sunbeef.com
Alfalfa, Barley, Grass, Native Grass Pasture,
Pasture, Wheat
(916) 717-1354
Natural Ease
Corporation
Mathi S Senapathi
Irvine, CA
mathi@expellen.com
Dietary Supplement, Oils
www.natural-ease.com
(714) 287-9757
Nelson & Sons, Inc.
dba Nelson Family
Vineyards
Tyler, Greg, & Chris Nelson
Ukiah, CA
tyler@nelsonvineyards.com
Grapes (Muscat), Grapes (Viognier), Grapes
(Wine)
www.nelsonvineyards.com
(707) 234-5668
Old Creek Ranch, Inc.
Robert C. Blanchard, Jr. & Terri Blanchard
Cayucos, CA
oldcreekranch@gmail.com
Oranges
www.oldcreekranch.net
(805) 995-1164
Old House Farm
Kelly Bradford, Patricia Danna, Gerben de
Vries, & Elizabeth Bradford
Scotts Valley, CA
kelly@oldhousefarm.net
Herbs, Mixed Vegetables
www.oldhousefarm.net
(831) 438-7209

Pete & Tracee Gluhaich
dba Orchard Creek
Farms
Tracee & Pete Gluhaich
San Martin, CA
tracee@greenstreakls.com
Berries, Fallow, Fruit, Grapes, Mixed
Vegetables
(408) 683-4006
Potter's Fine Foods LLC
dba Potter’s Crackers
Peter Weber
Sacramento, CA
peterfweber@gmail.com
Crackers
www.potterscrackers.com
(608) 663-5005
Poz Trading dba Paul J
Pozzi
Paul Pozzi
Petaluma, CA
ppozzi@yahoo.com
Alfalfa, Barley, Corn, Flax, Flax Seed, Seed,
Soy Meal, Wheat
(707) 762-7416
Quilted Earth Farms
Peter & Lisa Davidson
Armona, CA
peter.davidson@earthlink.net
Field Corn, Green Beans, Vegetables, Wheat
www.qefarms.com
(559) 772-9241
Rancho Don Antonio
dba Cortez Farms
Antonio Chavez, Ben Cortez, Antonio Cortez
& Virginia Cortez
Nipomo, CA
tonychgo@gmail.com
Blackberries, Blueberries, Mixed Vegetables,
Raspberries, Strawberries
(805) 714-2856
Real Fresh Farms Inc.
Norma Jimenez
Santa Paula, CA
Beets, Chard, Collards, Kale
(805) 933-1300
Richard Silva
Richard Silva & Shannon Bacchi
Rio Vista, CA
shannonbacchi@gmail.com
Pasture
(707) 974-8561

S and A Farms
Albert Smith, Ubelia Smith, Willie Smith &
Barbara Emery
Fresno, CA
smith_3867@msn.com
Grapes
(559) 276-2328
Say Hay Farms
Christopher Hay
Woodland, CA
sayhayfarms@gmail.com
Chickens, Eggs
(510) 847-0815
Shadow Beverage
Group, Ltd.
John (Jay) T. Spitler
Lakewood, CO
J.spitler@shadowbeverage.com
Distilling, Vodka
www.shadowbeverage.com
(303) 233-7873
Sierra Organics
Greg Marty
Chino, CA
gregm@advancemilk.com
Milk, Milk (Dry), Milk (Raw)
(909) 947-8782
Sierra West Livestock
Kyla & John Rianda
Gustine, CA
kylaprunty@hotmail.com
Cattle (Slaughter)
(805) 801-1764
Signe LLC
R. Williams
Los Angeles, CA
info@signellc.com
Anise Seed, Artichoke, Astragalus,
Bilberry Fruit, Black Pepper, Blackberry,
Borage Herb, Burdock Root, Cardamon
Seed, Carob, Chamomile, Chaste Tree
Berry, Cocoa Products, Coltsfoot, Comfrey,
Coriander, Cornflower, Cornsilk, Dandelion,
Dill, Echinacea, Elderberry, Fennel Seed,
Gentian, Ginger Root, Ginseng, Goji Berries,
Golden Rod, Hawthorn, Heather, Herbs,
Hibiscus, Hops, Horsetail, Hyssop, Iceland
Moss, Juniper Berry, Lady's Bedstraw, Lady's
Mantle, Lemon Balm, Lemon Grass, Lemon
Peel, Lemon Verbena, Licorice Root, Linden,
Marjoram, Marshmallow, Meadowsweet,
Milk Thistle Seed, Mugwort, Mullein, Nettle,
Olive Leaves, Orange Peel, Oregano, Parsley,
Passion Flower, Peppermint, Plantain Leaf,
Pomegranates, Pumpkin Seed, Raspberry
Leaf, Rhubarb Root, Rose Hips, Rosemary,
Sage, Savory, Spearmint, St. John's Wort,
Tansy, Tea, Thyme, Uva Ursi, Vervain, Wood
Betony, Wormwood, Yarrow, Yellow Dock
(302) 588-6961
Steve & Rhonda
Devillier
Steve & Rhonda Devillier
Winnie, TX
rhonda.devillier@prosperitybanktx.com
Rice
(409) 673-5188
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NATURAL II

®

NOP compliant Technology for Organic Operations

Seed Services for Conventional
and Organic Production
• Seed Coatings & Treatments
• Cleaning, Milling, Sizing, Density Grading
• Disease Disinfection
• Priming Services
• Seed Germination Tests

Organic seed processing
services certified by:

Seed coatings and
treatments approved by:

P.O. Box 5
Soledad, CA 93960
www.agricoat.com

Meet our
new family
Solutions for responsible pest management.

Seduce®

Spinosad insecticidal bait
for cutworms and earwigs

Cueva™

Low metal load copper
soap fungicide

DES-X®

Insecticidal soap

Sluggo®

Snail and slug control

For Sluggo, contact Certis USA in the eastern U.S. and Crop Production Services
in the western states. For Cueva, DES-X and Seduce, contact Certis USA.
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Member Listings
Sue's Organics
Sue Moloney
Redway, CA
sue@suesorganics.com
Dressings & Sauces
www.suesorganics.com
(707) 223-2650

Willie Wahler Specialty
Produce
Willie Wahler
Santa Cruz, CA
wwahler@cruzio.com
Squash
(831) 566-5883

Sunrise Harvest Corp
dba Grateful Greens
George Phillips
Los Gatos, CA
george@gratefulgreens.com
Wheatgrass
www.gratefulgreens.com
(408) 353-0911

Yerena Farms
Apolinar Yerena
Watsonville, CA
yerenapoli@yahoo.com
Beans (Fresh), Berries, Blackberries, Cactus,
Currants, Peppers, Raspberries, Root Crops,
Squash, Strawberries, Tomatillos, Tomatoes
(Fresh Market)
(831) 234-3644

Terra Boa Organics
David Pew
Santa Cruz, CA
davidrpew@gmail.com
Beans (Fresh), Beets, Broccoli, Cabbage,
Carrots, Chard, Cilantro, Garlic, Herbs, Kale,
Lettuces, Parsley, Peppers, Raspberries,
Squash, Tomatoes (Fresh Market)
(831) 566-8549
Terredivino dba Turner
Vineyard
Ryan Carr
Lompoc, CA
ryan@carrwinery.com
Grapes (Chardonnay), Grapes (Pinot Noir),
Grapes (Syrah), Grapes (Wine)
(805) 689-3569
The Cloverleaf at
Bridgeway Farms
Emma Torbert & Sasha Klein
Davis, CA
thecloverleaffarm@gmail.com
Mixed Vegetables
(603) 767-0150
The Herbal Experience
Nicole Carter
Las Vegas, NV
nicole@herbalexperience.net
Tea, Tea (Herbal)
www.herbalexperience.com
(702) 493-8097
Tipu's Chai, Inc.
Bipin Patel & Linda Veum
Ronan, MT
info@tipuschai.com
Chai, Chai Concentrate
www.tipuschai.com
(406) 883-4500
Twisselman Farms
Eric & Kate Twisselman
Shandon, CA
katetwisselman@yahoo.com
Barley
(805) 835-5488
Western Foods
Miguel Reyna, Matt Labriola, & John Pereira
Woodland, CA
cementera2000@yahoo.com
Rice Flour (Brown), Rice Flour (White), Rice
Meal, Rice Meal (Brown)
(530) 204-9353
Wild Boar Farms
Gates Bradley
Napa, CA
wildboarfarms@hotmail.com
Corn (Fresh), Cucumbers, Melons, Tomatoes
(Fresh Market)
www.wildboarfarms.com
(707) 225-5757

No Longer
Certified
Collenberg Dairy
Fitzpatrick Winery / Famine’s End Farm
G Star Farms
Homegrown Enterprises
Thompson Consulting
Agricola Los Cerritos S.P.R. de R.L. (DSA)
Agricola San Simon, S.A. de C.V. (DSA)
Atlanta Wheatgrass
Becker Farms
Berg Harvest LLC
Cadbury, Green Road Distribution Center
Caffe Calabria Coffee Roasting Company,
Inc.
Campovida
CC Farms
Celtic Gardens Organic Farm & Learning
Center
Coal Creek Coffee Co.
Cornett Vineyard/ Rosetti Vineyards
Crazy Flower Vineyard
Dad’s Gourmet
Dan-D Foods Ltd
Detar Livestock
Emery Estate Vineyard And Winery, LLC
Enos Family Farms
Enrique Lara, Pete Lara
Figone’s Of California Olive Oil Co.
Gauss Ranches
Glaum Egg Ranch, LP
Green Water Development Group
Grow Rite Farms
Hagerty Farms
Heirloom Organic Gardens, Inc.
Huntsinger Ranch, Inc.
Jack Neal & Son, Inc/ Sehon Vineyard
Johnny Appleseed’s Organic Market
Kraft Canada Inc., Gladstone, Toronto
Laetitia Vineyards & Winery
Linda Robertson
Magneson Dairy Inc.
Misionero Vegetables, Winterhaven Ranch
Mizono Vineyards
Northern Unified Brewing (Nub)
Olmo Vines
Pacific Ginning Company, LLC
Rancho Rocoso
Raw Creations, LLC
Rodney Gavroian
Samuel Aguilera Jr. and Hortencia R.
Aguilera
Season Harvest Foods
Sebastopol Microgreens
St. Anthony Farm
Stehly Grove Mgt. / Greenwood Groves
Sunrise Harvest Corporation dba Grateful
Greens
Superior Cooling & Ice

Tahoe Blu, Inc. dba Tahoe Blu Farms
Tognozzi Vineyard
Tom Nurmi and Barbara Nurmi dba
Nurmi Farm
Tracs
Tri Counties Packing
Tristant Vineyards, LLC
Westbourne Inc. dba 479 Popcorn

Supporting
Members
Lifetime
Benefactor
Business
Pacific Coast Farmers’
Market Association
John Silveira
5060 Commercial Circle, Suite A
Concord, CA
john@pcfma.com
www.pcfma.com

Promoting
Businesses
Biomassters, Inc./
Microsoil
Don D. Haller
4894 W. Lone Mountain Road, Suite 191
Las Vegas, NV
microsoil@msn.com
www.microsoil.com

Busy Bee Honey Farm
John and Lynette Ballis
12839 E. Alamos Ave.
Sanger, CA
johnthebeeman@ymail.com
BWCN Worm Farm
John Naramore
PO Box 817
Banks, OR
john@bwcnfarms.com
www.bwcnfarms.com
Down to Earth
Distributors
Chris Bradway
PO Box 1419
Eugene, OR
cbradway@downtoearthdistributors.com
www.downtoearthdistributors.com
Foster Farms
Robert Myers
12997 West Highway 140
Livingston, CA
robert.myers@fosterfarms.com
www.fosterfarms.com
Kellogg Garden
Products
Scot Hunter
350 W. Sepulveda Blvd.
Carson, CA
scothunter@kellogggarden.com
www.kellogggarden.com

Oasis Advanced
Wellness LLC
Dr. Loretta Lanphier
16753 Donwick Dr., Suite B2
The Woodlands, TX
drlanphier@oasisadvancedwellness.com
www.oasisadvancedwellness.com
Polska Foods
Bridget McQueen
PO Box 3205
Saratoga, CA
bmcqueen@polskafoods.com
www.polskafoods.com
SV Local Market
Paige Bayer
684 N 16th Street
San Jose, CA
paige.bayer@gmail.com
www.svlocalmarket.com
Tree of Life Soaps
Karen Vancamp
11005 Cherwell Ct.
Las Vegas, NV
karen_vc@yahoo.com

Individual
Roger Gibson
Porterville , CA

Manufactured in the U SA by:

P.O. B ox 307, C anby, OR 97013
888-877-7665
stutzman@canby.com
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Organic certification is
affordable...

when the
USDA
pays up
to $750 of
your costs.
All Certified Organic Operations Are Eligible!
Organic Certification Cost Share Programs
National Organic Program

Steps to get your 2011 reimbursement
1. Contact your State’s Department of Agriculture
2. Complete a one-page form
3. Receive a check for up to 75% of your certification costs

Learn more
www.ams.usda.gov/NOPCostSharing

Questions
Betsy Rakola, Program Manager
202-720-3252 | Betsy.Rakola@ams.usda.gov
Agricultural Marketing Service
U.S. Department of Agriculture
The USDA is an equal opportunity provider and employer.

classified

LISTINGS
Crops for Sale
Certified Organic Sudan Hay
Small bales of certified organic Sudan hay for sale; 95 lbs. on
average. Bales are clean, dry cow feed grown by dairyman for
dairy feed. Cut in vegetative stage; second cutting. 120 tons are
available at $150 per ton, FOB in Kerman, CA. Delivery can be
arranged at an extra cost. To learn more call (559) 903-2745
or email kaleighlutz@yahoo.com.

Wanted
Technology Demonstration Project Seeks
Farmer
Seeking a farmer in San Joaquin Valley that is interested in
replacing a 350-400 GPM diesel pump for an off-grid solar pump
as part of a technology demonstration project. Additional
funding applied for from the Valley Air Pollution Control
District. The additional funding and tax credits would reduce
the total project cost significantly and pay for itself in a couple
years. To learn more about this opportunity please contact
Ernesto Montenero at (510) 523-1122 or at
info@sustainabletech.cc.

Land Wanted for Lease
Sacramento area grower seeks land for lease for a certified
organic operation. Land with existing organic certification is
preferred, but may consider future certification. Land must be
suitable for row crops with good irrigation; 100 acre min. For
more information contact Rich Johnson at (916) 267-1580 or
at richjohnson@jlsrealtyca.com.

Land for Sale or Lease

excellent condition. Previous crops grown include organic
table grapes, organic spring mix, organic broccoli, organic
romaine, and wheat. On site farm equipment available. Longor short-term lease with partnership possibilities. Low land
lease rates at $150 per acre. Irrigation equipment for additional
charge with sprinkler pipe optional. Contact David Vose at
davidsvose@gmail.com or call (602) 763-9414
to learn more.

16 Acres of California Farm Land for Sale
16 acres of farm land for sale in California’s Central Valley in
Dinuba, CA (Fresno County). Eligible for immediate organic
certification. Two wells, excellent ditch water rights, new house
(exterior complete, interior not) with beautiful views of the
Sierra Nevada foothills. For more information and property
photos, visit www.sierrasunrise.wordpress.com.

Funding Opportunity
2011 Grant Funding for Agricultural
Equipment
The Bay Area Air Quality Management District (BAAQMD) is
accepting grant applications for emissions reduction projects
located throughout the San Francisco Bay Area region. Eligible
projects include replacing equipment, replacing engines, adding
emission control devices, and more. Projects will be selected
for funding on a first-come, first-served basis. Applications
will be accepted until all funds have been allocated. Visit
www.baaqmd.gov/agriculture to learn more about the
application process and eligibility.

Land for Lease in Dateland, Arizona
550 net tillable acres of certified organic farmland suitable for
vegetable row crops, grain, or hay with sandy loam soils for
lease in Yuma County, Arizona. 300+ acres in two brand new,
state of the art pivot systems. 250 acres in dragline 3”x40’
sprinkler pipe. 3,200 GPM well with 15” underground mainlines
for pivots and 12” moveable CertainTee mainline for sprinklers.
Sprinkler ground could easily be farmed in drip. Sand media
filter station at well site. 6,000 sq. ft secure, covered shop area.
Multiple new housing units available for labor. Commercial
kitchen and barracks-style camp also available, both in

Classified Submissions process and
eligibility: CCOF members may run classified ads for
free online and in Certified Organic as space permits. To
submit your classified, email marketing@ccof.org or
fax your ad to CCOF at (831) 423-4528 with a subject
line of “CCOF Member Classified Ad.” Non-members can
visit www.ccof.org/classifieds.php for info on
purchasing an ad.

www.ccof.org
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EVENTS
November 8-10, Albuquerque, NM

November 11-12, Albany, NY

December 5-9, American Canyon, CA

Quivira Coalition 10th
Anniversary Conference

It Takes a Region 2011

IOIA Training: Crop,
Processing, Advanced

The New Agrarian Conference will
feature well-known authors, experts,
and practitioners with 80 percent being
diverse, young agrarian leaders working
hard to successfully meet the challenges
of the 21st century. These leaders will
offer innovative ideas and practices
focused on the health of our land and
food. The Quivira Coalition was founded
by a rancher and two conservationists in
1997 to “build bridges among ranchers,
conservationists, scientists, and
public land managers around concepts
of progressive cattle management,
innovative stewardship, and improved
land health.” The conference, New
Agrarians: How the next generation of
leaders tackle 21st century challenges,
will feature writers, scientists, and
educators, including Bill McKibben and
Jim Gerrish. The three-day conference
will be held at the Embassy Suites Hotel
in Albuquerque, New Mexico. Visit
www.quiviracoalition.org for the
conference schedule and registration
details.

It Takes a Region: A Working Conference
to Build our Northeast Food System,
focuses on exciting efforts underway in
the northeast in production, distribution
logistics, research, messaging, food
access and nutrition, policy advocacy,
and more. It Takes a Region will address
“pressing issues such as food system
worker equity, food production and diet,
climate, energy, and agriculture” and
will tackle the region’s agenda for the
2012 Farm Bill. Meet other food system
advocates, local community food leaders,
policymakers, planners, educators, and
young professionals at this hands-on
event. The northeast region is considered
to be the 12-state region from Maine to
West Virginia. View the schedule and
register online by visiting
www.ittakesaregion.org.

IOIA will co-sponsor Basic Crop Inspection
Training and Processing Inspection
Training running concurrently December
5-9, 2011, at the DoubleTree by Hilton
Hotel & Spa Gaia Napa Valley in American
Canyon, California. Each course includes
four days of instruction including a field
trip to a certified organic operation, plus
half a day for testing. The Napa Valley
area is widely known for wine production
with a large number of certified organic
and biodynamic operations nearby.
Certified operations will tentatively
include wine crops for the Crop course
and wine making for the Processing
course. IOIA and California Certified
Organic Farmers (CCOF) will co-sponsor
Advanced Organic Inspector Training on
December 6-7. This training will focus on
organic wine inspection and other topics.
Advanced training agenda is under
development. Non-GMO verifications
are most often done in conjunction with
the organic inspections of the same
operation. For more information on these
trainings, contact ioia@ioia.net.

Save the Date!
November 29 – December 2, Savannah, GA

•

Sunset 2013 recommendations, including EPA’s List 3 inerts;

National Organic Standards Board
(NOSB) Meeting

•

Animal Welfare issues regarding stocking rates, regulatory
language, slaughter guidance, and GMO vaccines

•

Various other recommendations; and

Mark your calendar for the next NOSB meeting. It will be held
from November 29 through December 2 in Savannah, Georgia
at the Hilton Savannah DeSoto Hotel. Although the agenda
has not been publicized yet, some of the issues to be discussed
include:

•

Materials Classification Guidance recommendation

•

Petitioned materials recommendations, including CCOF’s
petition to approve the use of odorized propane for rodent
control;

Watch your CCOF E-Newsletter for more details on the agenda
and on how to get involved in the process and check the NOSB
website (www.ams.usda.gov/AMSv1.0/NOSB) for the
latest information about the meeting.

Visit www. ccof.org/calendar.php for
more events or to post your own!
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