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First Words

witnessed an his-
toric moment at the
All Things Organic
trade show in
Chicago in June. After
months of specula-
tion, the United States
and Canada signed
an equivalency agreement, which
allows products certified to the U.S.
National Organic Program to be sold
in Canada. U.S. Deputy Secretary of
Agriculture Kathleen Merrigan stated,
“This is the first step toward global
harmonization of organic standards,
and marks an historic movement for the
organic community.”
CCOF has been participating in
the development of recently-enacted
Canadian organic standards as well
as discussions about new organic
standards in Mexico and Taiwan.
Korea is the latest country to begin
work on national organic standards.
Farmers and processors have been
watching to see what is required of

their exported products. Read more
at www.ccof.org/international.php.

There is much more positive news
to share:

On the state level, the California
Department of Food and Agriculture’s
(CDFA) State Organic Program (SOP)
has been under a microscope lately.
For years | received complaints from
CCOF members regarding the SOP’s
annual registration fees and the mounds
of associated paperwork, much of
which provides minimal benefit to
farmers. Late last year, CCOF submit-
ted a complaint about the SOP to the
National Organic Program (NOP). |
have been impressed with the CDFA's
prompt response and the steady
improvements being made. Read
more about SOP reform efforts in the
CCOF Advocacy section on page 26.

On the national front, our new
U.S. Deputy Secretary of Agriculture
Kathleen Merrigan is certainly mak-
ing the rounds. | had the pleasure of
meeting her during the May meeting

.

of the National Organic Standards
Board (NOSB) in Washington,
DC. Merrigan continues to cham-
pion for organic producers within
the current administration.

In addition to Merrigan’s efforts,
we're excited about the appointment
of Rayne Pegg as Administrator of the
USDA Agricultural Marketing Service
(AMS), which oversees the NOP. We
think she’ll make a great addition
to the USDA. See page 8 for more
about these two incredible women.

| want to end by thanking our
numerous committed advertisers.
Without them, this magazine would
not be possible. In recent years, we've
been able to improve our layout,
add more articles and reach more
people with our messages about the
benefits of organic. If you'd like to
advertise in our publication, please
contact advertising@ccof.org.
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CCOF Executive Director
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CERTIFIED ORGANIC BY CCOF

Specializing in favorite, hard-to-find,
heirloom and open-pollinated tomato
varieties from around the world.

Our seed varieties are selected for their exceptional flavor, hand
harvested and naturally fermented for sterilization against disease.

Thanks for supporting sustainable, organic agriculture and
seed diversity preservation.

Check out our online photo catalog of more than 550
varieties of heirloom & open-pollinated tomatoes.

www.tomatofest.com
PO Box W-1, Carmel, CA 93921

email: gary@tomatofest.com
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Member News

CCOF Certified Wine at the
White House

Certified member Spottswoode Estate
Vineyard and Winery was chosen as
one of the wines served at President

Barak Obama’s first White House
State Dinner. The President, First Lady
and the nation’s governors enjoyed
Spottswoode’s limited 2007 Sauvignon
Blanc paired with Chesapeake Crab
Agnolottis with Roasted Sunchokes.

California Elementary Schools
Offer Organic Lunches

Certified member Shumei Santa Cruz
Farm teamed up with San Lorenzo
Valley and Boulder Creek Elementary
schools to offer organic vegetables in
their school lunch program. The pro-
gram was started by a group of parents
that wanted to get organic vegetables
into the school lunches of their chil-
dren. A test run of the program began
during the final six weeks of school.
Shumei Farm is striving to keep their
prices down in order to promote and
sustain the program. In order for the
program to be implemented in the

future, the schools hope to sell roughly

300 lunches priced at approximately
three dollars per meal. Shumei Farm
and concerned parents are hoping the
program is a hit and plan to expand

it to provide organic fruits as well.

CCOF Member Receives
‘Grower of the Year’ Award

Andrew Hoxsey, President of certified
Yount Mill Vineyards, was honored with
the 2009 Grower of the Year award
from the Napa Valley Grapegrowers
(NVG). CCOF would like to con-
gratulate Hoxsey for all of his hard
work. Hoxsey is a fourth generation
Napa Valley grape grower and a large
producer of organic grapes within the
county. He is also a managing partner
of the Napa Wine Company, and the
chair of the California Sustainable
Winegrowing Alliance. Bruce Phillips,
President of NVG, states, “The Napa
Valley Grapegrowers is proud to
present this award to Andrew Hoxsey.
He personifies the Napa grower, who
mindfully tends his wine grapes using
the most current information available
on sustainable techniques — and always
incorporates the natural environment,
his workforce, and future generations
into his decision making.”

Ineeka Inc is Awarded for
Innovation

Ineeka Inc. received

the Best New / Most
Unique Product award
for the first-ever certified
organic green tea beer,
Himalayan Green Tea
Bier (5.5% ABV), at the
Natural Products Expo
in Anaheim, California
in March of 2009.

The company, based

in Chicago, produces
certified organic and
biodynamic teas. The
product, a big hit at

the annual event, was
complemented for its
complexity and smooth
flavor. Ineeka Green Tea
Beer will be available to
consumers at food retail
chains, restaurants, and
hotels in the summer

of 2009.
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Spotlight on Sierra Valley
Farms

The University of California, Davis
(UCD) recruited ten volunteers to share
the joys and heartaches of living off the
land for a film project, entitled “Passion
of the Land.” The project aims to help
farmers make their case for preservation
of the agricultural lifestyle and the rural
landscape. Certified member, Gary
Romano, joined the project to share the

story of his 65 acre farm, Sierra Valley
Farms. The certified organic farm,
located in Beckwourth, California, pro-
duces a variety of lettuces, herbs and
root vegetables and uses greenhouses
for the production of microgems. UCD
is excited about featuring the organic
farm within the storytelling series.

Heath and Lejeune Complete
2008 Sustainability Report

Heath and Lejeune demonstrated their
commitment to sustainability and to the
Food Trade Sustainability Leadership
Association with the completion of
their 2008 Sustainability Report. The
highlights of their Green Action Plan
include a move to composting, a higher
outsourcing rate of organic products
and a reduction in waste and energy
consumption. The company continues
its involvement in local and national
sustainability partnerships with an
emphasis on workplace wellness, and
employee trainings and workshops.

For more information on the topic
email Katie@soullyorganic.com.

Continued on page 32



Western Growers
Insurance Services
A Full Service Agency

estern Growers has been serving the agriculture industry for more than 80 years.
We provide insurance products to both farmers and affiliates including health

benefits, property and casualty coverage, business planning services and more.

Our staff is local, knowledgeable, friendly, bilingual, and committed to your success.

We offer products to protect:

* The health and well-being of you and
your employees
For more * Your personal and business

information, property

contact John Block today!

* Your workers’ safety on the job
Direct: 831.775.3733 + Cell: 831.676.5556

Email: jplock@wga.com * You, as an employer and

business person

Ask me about our health benefits —
we offer highly customized employee
benefit plans designed to meet the
diverse needs of owners, managers,
field workers and seasonal employees!

CA License No.OE77959
AZ License No. 866343

R~
1.800.333.4WGA WESTERN ) GROWERS

. ~
www.wga.com/wgis

INSURANCE SERVICES
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Copyright © 2009 JH Biotech, Inc.

A JHBiotech

Biotechnologies for Safer Agriculture

JH Biotech, Inc. Phone: (805)650-8933 Fax: (805)650-8942
E-mail: biotech@jhbiotech.com http://www.jhbiotech.com

ORGANIC KNOWLEDGE. REAL-WORLD TESTED.

Soil Fertility Management / Composting
Marketing / Livestock / Insect Control
Weeds / Leading Thinkers

A farming magazine unlike any other, still breaking
new ground after almost 40 years of publication. Each
monthly issue of Acres U.S.A. teaches you real-world
tested, successful techniques used by organic and
sustainable farmers — including a backbone of
practical information you can put to use immediately
and in-depth articles to further your education and
challenge your thinking. Inspiration, advice,
guidance, practical tips, keep you up to date on the
big issues . . . in short, educate you in the fast-
changing, sophisticated field of eco-agriculture.

Learn from Acres U.S.A. You have nothing to lose
and everything to gain. If after reading an issue or two
you are not satisfied with Acres U.S.A., we’ll send
your money back. It’s that simple.

A new perspective. A great deal.
Subscribe today for just $27 per year.

(a 40% savings off the cover price)

P.O. Box 91299 ¢ Austin, TX 78709 U.S.A.
512-892-4400 « fax 512-892-4448
e-mail: info@acresusa.com




In The News

Kathleen Merrigan Confirmed
as Deputy Secretary of
Department of Agriculture

The appointment of Kathleen Merrigan
as the Deputy Secretary of the
Department of Agriculture by the U.S.
Senate on April 2 marked a turning
point in US history. Merrigan, a strong
proponent of the organic sector, helped
to create the Organic Foods Production
Act of 1990, which set the standards
for the National Organic Program. In
her short time in the position, Merrigan
has already shown her dedication to
the organic sector, confirming on May
5 the USDA plan to create a “stand-
alone division dedicated to organics.”
The decision marks a change from the
National Organic Program’s current
place as a part of the Transportation
and Marketing Program under the
USDA's Agricultural Marketing Service.

Secretary Vilsack Names Rayne
Pegg as Administrator of the
Agricultural Marketing Service

On May 11, Secretary of the
Department of Agriculture, Tom
Vilsack, announced Rayne Pegg as

the Administrator of the Department

of Agriculture’s Agricultural Marketing
Service. Pegg has extensive experi-
ence working in government, most
recently as the Deputy Secretary of
Legislation and Policy for the California

Department of Food and Agriculture, as
well as in the non-profit sector. In her
previous positions, Pegg worked with
farmers and the public to find common
ground on controversial issues, which,
according to Vilsack, will be an ideal
background for her new position.

Online Organic Certificate
Program

Registration opened April 13 for the
newest series of courses in Washington
State University’s online organic
certificate program, which includes
classes such as Soil 101, Soil 201

and the newest addition, Soil: A

Living System. The program, offered
exclusively online, consists of 18-
credits, taking the average student 3
years to complete, as most students
are employed full time while they
complete the program. The organic
certificate program can be completed
from anywhere in the world, and is one

of the few organic agriculture programs
offered online or on campus in the
United States. For more information
about enrollment or courses currently
being offered look online at
www.online.wsu.edu or call

(800) 222-4978.

Organic Trade Association
Releases 2009 Organic Industry
Survey

According to the Organic Trade
Association, 2008 sales of organic
food reached $22.9 billion represent-
ing a 17.1% growth for the market.

The impressive growth took place
despite the economic turmoil which
hit last year, signaling the dedication
of organic consumers. Organic sales
for 2008 represent 3.5% of all food
sales in the U.S. which is an increase
from the 3.2% in 2007. Fruits and
vegetables are by far the biggest
organic sellers with 37% of the total.

USDA to Convert Grounds to
Educational Gardens

Secretary of the Department of
Agriculture Tom Vilsack announced on
April 22nd that the department will ex-
pand its plans for the People’s Garden
on the six-acre grounds of its head-
quarters in Washington DC. The plan
includes a 1300-square-foot vegetable
garden that features a rotation of crops.

The garden is working toward organic
certification and plans to donate all of
the vegetables
produced to
a local food US DA
bank. The

primary goal ""//‘-"'—_-—
of the project _
is to act as an

educational tool

for the public. It will feature vegetables
grown in three ways: in the ground,

in raised beds and in containers to
illustrate the variety of ways individuals
can grow their own food, even with
limited space. Secretary Vilsack
claims, “If | had to summarize the
vision | have for this department in
one word, it would be ‘sustainable’.”

Weekly Radio Broadcast
on Organic Foods and
Sustainability

Saturday May 2 marked the first episode
of An Organic Conversation, a weekly
radio show focusing on ecology-based
thinking in the organic food and holistic
health movement, on Clear Channel af-
filiate Green 960am. The show, hosted
by Helge Hellberg, Executive Director
of Marin Organic, and Dan McGovern,
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In The News

eating that lasts long after the patient’s
hospitalization ends. One such exam-
ple is the Dominican Hospital in Santa
Cruz, California, where the executive
chef cooks with produce grown in the
hospital’s on-site vegetable garden.

publisher of Sustainable Food News,
discusses pertinent ecological is-

sues and invites guests to engage in
conversations regarding social and
environmental problems and possible
solutions to those issues. For more
information, such as show times and
station call numbers in your area, visit
www.AnOrganicConversation.com.

U.S. Organic Food Industry
Launches $500,000 Advertising
Campaign

Sponsored by the Organic Trade

Association (OTA) through the Organic
Agriculture and Products Educational

Increasing Number of
Hospitals in U.S. Offering
Organic Produce

Nearly 250 hospitals across the nation Institute
signed a pledge to serve more fresh (OAPEI),
organic fruits and vegetables, while the cam-
dropping processed foods and trans IE's worth It paign, titled

“Organic. It's

Worth It,” tar-
gets young families. Highlighting the
nutritional and environmental benefits
of organic foods, the campaign plans
to reach 25 million consumers this
year. The ads are already posted on
websites such as Parents.com,
NPR.org, CafeMom.com and

fats from their menus. The transition is
said to be a result of consumer demand
as individuals become increasingly
aware of the impact of food on per-
sonal health as well as the health of the
environment. The change also results
from more hospitals realizing their
ability to set an example for healthy

IdealBite.com. See www.theorganicin-
stitute.org/ for more information.

USDA to Conduct First Wide-
Scale Survey of Organic
Farming

In 2007, the Census of Agriculture re-
ported over 20,000 farms using organic
production. Following these staggering
numbers, the USDA announced on
April 23 that it would conduct the
first-ever wide-scale survey of U.S.
organic farming, beginning the survey
in early May. The goal of the survey

is to learn more about the way the
increase in organic farming is impact-
ing U.S. agriculture and will look at
factors from marketing to income and
overhead involved in organic agri-
culture production. The results of the
findings are expected to be released in
winter of 2009 and will impact future
decisions regarding policy, funding
allocation, community development
and other issues. For more informa-
tion, visit www.agcensus.usda.gov.

College Students Choose to Spend
Summers on Organic Farms
With the recession creating an increasingly

farms. Some students make the decision based
on a desire to run farms of their own one day,

difficult job market, college students are choos-
ing to spend their summers interning on organic

while others have plans to change the face of food
policy in the United States. Whatever draws them
to the field, the interest in organic farm intern-
ships has never been so high. Approximately one
third of the students will receive college credit

in exchange for their work and most of them will
be provided with room, board and a small living
stipend. Farm internships offer students a striking
change of scene from the campuses they are used
to and give interns a feeling of true accomplish-
ment and service. For more information about
internships related to the organic sector, visit
www.ccof.org/classifieds.php#intern for a list
internship and apprenticeship opportunities.

CCOF Certified Organic Magazine—Summer 2009



Brldgmg the Generatlon Gap

By Janet McGarry

take their place. Much has changed

in the past four decades since organic
emerged on the agricultural scene,
creating a wave of farmers looking

to alternatives to the industrialized,
chemical-based farming that was en-
gulfing the food system. Once a niche
market, organic food is now sold in
mainstream supermarkets, Costco and
even grown on the White House lawn.
Although the acres of organic farms
continue to expand, young organic
farmers still face many challenges and,
like the generation that preceded them,
are showing remarkable ingenuity,
courage and tenacity in overcoming
these obstacles.

Many of the pioneering organic
farmers were part of the “back to land”
movement in the 1970s. Guinness
McFadden started farming organically
almost forty years ago when he settled
in Potter Valley, California. He didn’t
come from a farming background,
far from it. Guinness grew up on the
upper west side of New York City. After
college, he spent four years in the
Navy where he earned a Bronze Star
for his service in Vietham. In 1969,
he left his naval career and enrolled in

Stanford Business School but soon realized that he lacked
enthusiasm for the corporate life. When a classmate with
an agricultural background showed him a United Farm
Catalogue, Guinness was intrigued and decided farming

10

Guinngss M&Fda/a/én, Fhen and now.

According to the 2007 Department of Agriculture census,
the average age of farmers in the United States is 57.
The average age of organic farmers is just a bit younger

at 53. Many of the pioneering organic farmers will soon
approach retirement and the next generation of farmers will

ome of the earliest organic

farmers in California, such as Van
Dyke Ranch in Gilroy, continued
traditional farming methods practiced
by earlier generations of farmers.
Peter Van Dyke’s Yugoslavian great
grandfather originally farmed on
an island in the Adriatic sea before
he immigrated to America. After
mining gold in Alaska, he bought
land in Cupertino, California and
started growing fruit. In the 1960s,
Peter’s grandfather sold the land in
Cupertino and started a new farm in
Gilroy. When other farmers started
using chemicals on their crops, he
stuck to the traditional, old-fashioned
techniques that he had always used,
such as growing cover crops rather
than adding fertilizers to the soil,
because he didn't like the way
expensive fertilizers affected the fruit.
Peter’s mother and now Peter have
continued the family tradition of
farming organically.

would be a “cool thing” to do. He found land, dropped
out of school and planted 23 acres of vineyards in his first
year as a farmer. In subsequent years, he planted 140 more
acres of grapes and, in 2003, started making his own wine.
Guinness is amused when he thinks back to his arrival

in Potter Valley decades ago. Many
of the other farmers thought he was a
“crackpot” when he arrived in town.
With his longish hair and ideas about
farming organically, he seemed like a
hippy. However, he was also a deco-
rated Vietnam Vet, attended Stanford
and drove a Jaguar. Although some
of the farmers warmly welcomed his
arrival, others voiced their displeasure
and skepticism. Over the years they
realized that Guinness grew high
quality grapes, and most of the critics
changed their opinions, deciding that
he wasn’t such a crackpot after all.

McFadden Vineyard has always
been farmed organically and
Guinness continues to experiment
and improve his farm over the years.
In 1983, he built a hydro-electric
power plant on a waterfall on the
farm that can generate power for
100 homes. In 2005, he installed
solar panels to power the farm.

In addition to raising grapes,
Guinness also raised five children
on the farm. Although he has no
plans to retire, a few of Guinness’
children express interest in tak-
ing over McFadden Farm when

he does. One of his daughters and her husband already
farm organic grapes on 40 acres next to McFadden
Farms. Guinness leaves it up to his children to decide
if they want to follow in his footsteps or pursue their

CCOF Certified Organic Magazine—Summer 2009



il

ﬁlﬁ/zf//ng/ Up Grganic: the jour brothers vf Capay Fruits and Vegefaé/eé,

own interests; to him, “their lives are their own.”

Unlike Guinness, many farmers express strong interest
in having their land farmed after they retire; however, only
10% of California farmers’ children want to take over the

farms from their parents. As a result,
many retiring farmers face the chal-
lenge of finding non-family members
to purchase their farms. California
FarmLink (www.californiafarmlink.
org), a nonprofit organization created
to support family farming and con-
serve farmland in California through
facilitating farm transfers, developed a
program to help link up retiring farm-
ers with aspiring farmers interested

in leasing or purchasing farmland.
Linda Peterson, a Program Associate
at FarmLink, claims that “there is

a huge demand” for this service.

In addition to the linking program,
FarmLink provides advice to retiring
farmers planning to pass their farms on
to the next generation. By providing
information on succession planning,
estate planning, conservation ease-
ments and other financial matters,
FarmLink also helps families negotiate
the complicated emotional issues that
arise during intergenerational transfers.
For example, if a farmer has three chil-
dren, he may find it difficult to deter-
mine a fair division of his assets when
one child wants to farm and the other
two want to pursue other careers.

Just as a retiring farmer must make
difficult decisions, the younger gen-
erations inheriting the farm also face

many challenges including deciding whether to continue
current farming and business practices or take the farm in a

CCOF Certified Organic Magazine—Summer 2009

Kathleen Barsotti and her sons.

Freeman Barsolti ana

the next %némﬁﬁn,

different direction. The four brothers who own Capay Fruits
& Vegetables, a second-generation organic farm in Capay
Valley, California, needed to make important individual
and family decisions when they inherited a farm from their

mother Kathleen Barsotti after she
lost her battle with breast cancer in
2000. In 1976, Kathleen and her
husband Martin Barnes founded the
first organic farm in Capay Valley
and helped develop the organic food
movement in California. In addition
to starting a student organic farm
at U.C. Davis, they helped found
one of the first farmers’ markets in
California, the Davis Farmer’s Market,
as well as the Davis Food Co-op and
the Eco-Farm Conference. After the
couple divorced in 1992, Kathleen
purchased the farm and continued to
run it with the help of her sons. In late
1992, she began the successful home
delivery service Farm Fresh To You.
Kathleen left the farm in a trust
and it was obvious to her sons, who
ranged in age from 26 to 17, that
she wanted the farm to continue in
operation and she expected one of
the sons to take her place. Their
mother ran the farm as a sole pro-
prietor, but the four young men
made the collective decision to form
a company and continue operat-
ing the farm together. Three of the
brothers, Noah Barnes, Thaddeus
(Thad) Barsotti and Freeman Barsotti,
work full-time on the farm and Che
Barnes, a pilot, acts as an advisor.

As with most farming families, the brothers needed to
work out a few kinks while making the transition from being

Continued on page 12
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Continued from page 11

siblings to working together as professional farmers. Thad
commented that when they first started working with each
other, they spent a lot of time analyzing each other’s work.
“We're pretty hard on each other and can be brutally honest.

We're not good at compli-
menting each other.” They
soon realized they needed
to “draw deep lines in the
sand” and divide up the tasks
so that they weren’t con-
stantly evaluating each other’s
performance. The brothers still
meet on a quarterly basis to
discuss major decisions, but
work more effectively now that
each brother is responsible for
making decisions on day-to-
day operations in his area.

The brothers’ philosophy
regarding farming practices
is the same as their mother’s
philosophy: to be healthy
for the environment and
consumers. Thad Barsotti

wants his farm to be part of a sustainable system that yields
as much for future generations as it does for the current
generation; he hopes the land his mother and brothers
have farmed will still be farmed in two hundred years.

The brothers have also made some bold business deci-
sions since they took over the farm, including opening a

retail store in the Ferry Building. When
they first opened the store, everybody
told them it was a bad idea and that
they were “crazy.” They ignored the
naysayers and persevered. After a few
difficult years, the store turned a profit.
Thad believes the farm would run very
differently if his mother were still in
charge, “She would have been more
cautious. She would never have let
us put a store in the Ferry Building.”
Though he also concedes that his
mother took a huge risk when she first
started the farm when she was young,
so perhaps the four brothers take after
their parents more than they realize
While many other second-
generation organic farmers continue
the tradition their parents started, some
young farmers are making huge strides
in the organic community as they
begin to inspire the older generations.

By convincing their parents to transition from conventional
farming to organic farming, they are proving that sometimes
old dogs can learn new tricks. Michelle Van Ryn grew

up on an almond farm that her father, Bill, farmed using
conventional methods. Michelle got her father interested

12

Michelle mm/ Bill van B yn Mf
Gawne %MW Dairy

ristan and Josh Zannon, of Santa

Barbara Pistachio Company
urged their parents to convert their
pistachio farm into an organic farm.
The two brothers spent a lot of time
on the farm when they were growing
up. Their mother Gail thought that
working on the farm during the hot
summer months would be a great
“lesson to [persuade them] to stay in
school” but they enjoyed the work so
much that they decided to become
farmers. Their mother observes that
“they love the land and what it
represents” and have established a
non-profit to protect the environment
of Cuyama Valley where their farm
is located.

in organic agriculture during her senior year in high school
when she researched organic dairies for a school project.

Bill grew up on a dairy until the age of seven when his father
sold the farm. He always dreamed of working with cows, and

when an owner of an organic
dairy approached Michelle’s
father to become a partner
in Gawne Organic Dairy
in Stockton, California, he
and his daughter saw a great
chance to work together.
Michelle’s interest in
cows began in middle school
when she brought lunch to
her father who, at the time,
worked at a dairy. The dairy
owner observed that Michelle
was smitten by the calves
and asked her if she wanted
to take one home to raise for
several months. She jumped
at the opportunity and was
soon busy raising Jersey
heifer calves. She needed to

work around her school schedule, waking up early in the
morning to feed the calves before school. Looking back,
she admits it was a lot of hard work and laughingly adds, “I
started drinking coffee in the eighth grade.” When still in
high school, she bought three of her own cows and started
breeding them. Her father helped her care for the cows and

her grandmother, who is from the
Azores in Portugal, taught Michelle
how to make cheese and butter.
Although Michelle worked for no pay,
it eventually paid off. When she ap-
plied to college, her experience so im-
pressed college admission offices that
she won scholarships to pay for her
tuition at Cal Poly at San Luis Obispo
where she will be a senior in the fall.
Not all of the newest generation
of organic farmers grew up on a farm.
Many grew up in cities or suburbs and
are attracted to organic farming for
environmental reasons and a desire to
be stewards of the land. Ned Conwell
and Ryan Casey of Blue House Farm
in Pescadero, California are first-
generation farmers who grew up in
the suburbs of Southern California.
Ned loved spending time in nature
in his youth and was involved in

environmental activism during college. He enjoyed garden-
ing and, when teaching environmental science after college,
used gardening as a tool to educate his students about
nature. While working in a farm apprenticeship at U.C.
Santa Cruz, he got hooked on growing food and decided to

Continued on page 23
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Organic beef, hay & strawberry nursery plants
www.pratherranch.com
Jim & Mary Rickert, General Managers
(530) 336-6667 sjrick@shasta.com
www.pratherranchnursery.com
James Rickert, Strawberry Nursery Manager
(530) 941-0810 rickertjames@yahoo.com
P.O. Box 817 Fall River Mills, CA 96028

SUPPORT CCOF

Become part of the

. 'e8e)d nation's leading organic

e community by joining

Al CCOF as a Supporting
Member.

PREMIUM ORGANIC
HAND-CRAFTED
ALES & LAGERS

661 Howard St
San Francisco, CA
415.974.0905

WWW.ccof.org/support.php, (831) 423.2263
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Burndown Herbicide z=="°

4 FOR ORGANIC PRODUCTION

New Organic Herbicide

- EPA Reg. No. 82052-4 « NOP Compliant, OMRI Listed
- Post Emergence & WSDA Approved
: « Patent Pending Formula Containing
+ Non-Selective d-limonene and Surfactants
« Fast Acting « Kills Most Weeds
' o 3 Marrone
s ( O Bio Innovations
2 www.MarroneBiolnnovationscom | 877-664-4476 | info@MarroneBio.com
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Farmers’ Markets:

The Benefits of and Steps to Selling Direct

I n July of 1934, a small group of growers first trucked their
produce to an empty lot in Los Angeles with the hopes of
bringing produce directly to their consumers. Years later,
the farmers’ market industry continues to gain momentum,
with over 4,600 farmers’
markets nationwide and
growing. As consumers
become more aware of
how their food choices
impact their bodies and
the environment, they
increasingly seek food
sources that improve their
health and decrease their
carbon footprints. Today,
farmers’ markets make
a major contribution to California’s economy allowing the
direct marketing of California-grown produce to consumers.
Farmers’ markets provide organic farmers with the oppor-
tunity to sell directly to consumers, thus capturing a greater
percentage of their shopping dollar. The many benefits to
this sales method include:

e Growers can educate their buyers about their growing
practices and the many reasons to buy organic.

e Some markets also allow sampling or host comparative
tastings that allow growers to show off their delicious
crops and entice customers to their booths.

e Farmers’ markets provide a great opportunity for
organic farmers to cultivate customer loyalty and get
immediate feedback.

e Growers can sell small quantities of new or unusual
products at farmers’ markets to gauge consumer inter-
est for future planting strategies.

¢ Produce sold at farmer’s markets is exempt from con-
ventional regulations mandating labeling, sizing and
packaging required when selling wholesale or direct
to produce stores. This exemption from standard pack
and size requirements can make production more cost
effective.

While there are many benefits of selling at a market,
entering a market for the first time can seem a daunting task.
The following steps and tips are provided to aid our members
in accessing this direct sales channel and understanding
the regulations associated with selling at farmers’ markets.

As the majority of CCOF-certified growers are based in
California, some of the below information is specific to
California Certified Farmers’ Markets. Growers outside
California should check with their state agriculture
department to find out how farmers’ markets are regulated
in their state.
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Step 1. Do the Research - Find an Available
Farmers’ Market

The first step towards accessing a farmers’ market is to find
out which market locations have available booth space.
There are many markets within a given county; however,
some markets may not have vacancies, or may already be

at capacity for certain types of produce. It is a important to
map out desired markets and contact them directly to ensure
space availability before going through with the next steps.

Tip: It is a good idea to mention to a farmers’ market
managers that you are certified organic; often, farmers’
market managers will allow a certified organic producer to
enter into the market even when other farmers are already
selling the same type of produce, conventionally grown.

Step 2. Become a Certified ‘Local’ Producer

California Certified Farmers’” Markets can only offer produce
and other products that have been grown or processed in
California. Producers wishing to sell at a farmers’ market
must obtain a Certified Producer Certificate from a County
Agricultural Commissioner to verify their status as local. A
separate certificate is required in each county in which a
producer wishes to sell. This certification process involves
an inspection of growing areas as well as a verification of
products to be sold at the market. It is important to note that
only items listed on
the certificate can
be sold at farmers’
markets, and the
certificate must be
displayed conspicu-
ously at the market
for customer access.
Fees for these
certificates are billed
annually. Products
can often be added
to the certificate at
no additional charge.
Contact your County
Agricultural Commissioner or local agricultural representa-
tive to find out how to apply (see additional resources).

Note: The Certified Producer Certificates are different
from organic certificates. Documentation of organic
status from both a certifying agency, such as CCOF, and
the State of California are also required.

Continued on page 18
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OROBOOST &

Orange oil based organic surfactant
for increased spreading, wetting and penetration to improve
Insecticide, Miticide and Fungicide performance.

Low Surface Tension
Water + at High or Low pH in spray water

OROBOOST

Water

SURFACE TENSION (mN/m)

Concentration Levels (%)

% mortality e Superior spreading, wetting &
False Codling Moth larvae on artificial medium 7 DAA . R
penetrating abilities

e Improves insecticide, miticide,
and fungicide performance.

e One product for all season
including dormant applications

e Replaces oils and surfactants

e Very low phyto risk

¢ WSDA Organic Registered
Material conforming to NOP

¢ Inherent odor masking
properties

Always read & follow label directions Available from:
©2008 ORO AGRI. All rights reserved Simplot, Wilbur Ellis and other dealers.

Several Patents Pending www.oroagri.com
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Entering Farmer’s Markets — continued
Step 3. Other Considerations

Packing Requirements and Non-Agricultural Products
Certified Producer Certificates allow growers to sell their
fruits, vegetables, eggs, honey and nursery plants at farmers’
markets without meeting packing requirements. This exemp-
tion from standard pack and size requirements can make
production more cost effective. Growers may also market
processed products including juices, jams and jellies, wine
and nuts that are derived from produce listed on their certifi-
cates. Please note: processed products must also comply with
any additional applicable health department requirements.

Fact: While farmers’ markets were established for
produce sales, many markets also offer a section
designated for prepared foods and retail items. In
California, these areas must be separated from the
Certified Farmers’” Market section. To access this op-
tion, it is imperative to contact the desired market for
space availability and any additional requirements.

Cost Savings from Sharing Market Booths

Some markets allow certified producers to share a market
booth with another producer. This friendly-farmer agree-
ment allows each grower to benefit from the sales while
reducing booth costs, which can be quite beneficial for
first-time farmers. Each producer’s certificate must be
displayed and their produce must be identifiable. Growers
must receive approval from the Certified Farmers’ Market
to sell for other certified producers. Local markets

should be contacted directly for specific regulations.

Signage/Marketing at the Market
It is important to make the most of your new pres-
ence as an organic farmer at the farmers’ market
and differentiate yourself from other vendors by
clearly communicating your organic status.
Along with the Certified Producer Certificate from the
County Agricultural Commissioner, organic growers must
display their Organic Registration for the State of California

Display your organic

g certification. Visit
Certified £ CCO www.ccof.org/store.php
Organlc LFMWSJ for CCOF signs and
organic labels.

CCOF [

fornia

oluvﬁJo <—J

Certified organic by CCOF in A R e
Organic Certifctio n 14

and Organic Certificate from a USDA-accredited certifier.
Displaying these certificates allows consumers to readily
access information about production methods and provide
verification that products represented as organic are actu-
ally certified. Signs identifying organic produce can help
organic growers distinguish their stand from other growers
at the market. It is also important that growers who sell
organic and non-organic produce at their stand clearly
distinguish between certified organic and non-organic items.
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Information and Resources

¢ The California Federation of Certified Farmers’

Markets (www.cafarmersmarkets.net/index2.
html) provides information for potential
vendors as well as basic rules and regula-
tions for growers and market coordinators.

Contact the California County Agricultural
Commissioners & Sealers (www.cdfa.ca.gov/
exec/county/County_Contacts.html) for
‘California grower’ certificate-related questions.

The California Department of Food and
Agriculture (www.cdfa.ca.gov/is/i_&_c/cfm.html)
provides directory listings of Certified Farmers’
Markets in California and information on access-
ing markets, including a preliminary certificate
application and a list of markets by county.

The UC Small Farm Center (www.sfc.ucdavis.edu/
farmers_market/) has farmers’ market resources
with a step-by-step access guide and information
on regulations and organizing a new market.

The Agricultural Marketing Service (www.
ams.usda.gov) offers facts and figures on
farmers’ markets nationwide as well as press
releases and other related publications.

The Networking Association for Farm
Direct Marketing and Agritourism (www.
nafdma.com/Resources) gives helpful
links related to direct marketing and help-
ful tips for growers outside California.
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Organic Insect Control

It Works For You!

HOW IT WORKS:

® Immobilizes harmful insects.

® Confuses the insect’s receptors.

® Repels by creating a zone of discomfort. ¥Ce dar Gard

Chemical Free Insect Control Concentrate

¢ Interrupts the egg laying cycle.

) To learn more: Visit www.callnrg.com,
Chemical Free Insect Control Concentrate Call our toll-free hotline at 1-800-279-9567,

sssssssssssssssssssss or send us an e-mail at natresgrp@aol.com.

AZOMITE |

PLANTING THE SEEDS
FOR A SECURE FUTURE

HELPING YOU MANAGE YOUR CROPS
We recognized the need for solutions to organic
farming problems which is why we developed a
line of organically compliant products.

With over 50 products in the organic product line,
and growing all the time, Monterey is now a key
supplier of organic farming solutions.

ORGANICSOLUTIONS
Contact Thetis Sammons: (805) 886 6308

thetis@azomite com Wwww.azomite.com 559.499.2100 or visit www.MontereyAgOrganics.com
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Certification News

Fee Changes

Effective June 1, 2009, CCOF made
certification fee changes regarding both
our Global Market Access program
and certification fees for facilities.
These changes are meant to ensure

the highest possible level of service to
our members, while also simplifying
CCOF’s billing processes. The changes
affect approximately 50% of CCOF-
certified members, the vast majority

of which will see no effect until the
2010 renewal billing cycle. Renewal
payments are due January 1, and are
billed in October. We sincerely regret
the need to increase fees at any time;
however, the need to ensure an ef-
fective, professional service demands
that CCOF find ways to meet the

costs incurred. Rather than a blanket
raise of all certification fees, these fee
increases concentrate on the specific
areas of CCOF’s program that require
the most time, expertise and staff effort.

Global Market Access Program
The fees for CCOF'’s international
program, Global Market Access, will
increase from $150 to $250 annually.
As the complexities of EU compliance,
Canadian organic standards, Taiwan,
IFOAM and additional applications for
equivalency have grown, CCOF must
ensure that we possess the necessary
resources to address these and any
future issues that may emerge. Look for
new documents addressing Taiwanese
exports and Canadian certification
and/or equivalency as well as updates
on a variety of emerging standards
and programs, such as Bio-Suisse
(Swiss export), in the near future.

Complexity and Facility Fee
Changes

Previously, certified operations
incurred $100 “complexity” fees

for operations certified to both the
grower and handling standards. In
the past, determining how and when
these fees should be applied to a
specific operation resulted in a number
of inequities that were difficult to
explain and that created numerous
internal billing problems. At the same

20

time, operations were also billed $100
for each additional facility inspected
by CCOF on behalf of the client. This
includes packing sheds, additional
co-packers, milk barns, coolers and
other operations inspected by CCOF
but not certified as stand-alone entities.

CCOF aims to simplify the billing
process and ensure that all clients are
billed consistently and fairly by elimi-
nating the complexity fee and raising
the facility fee to $200 per facility.

This applies to all facilities performing
intermediate post-harvest activities and
more complex processing that requires
handler Organic System Plans (OSPs)
under the CCOF program and accredi-
tation. CCOF will actively review op-
erations during the certification process

to determine whether an operation still
requires their current OSP sections or,
alternatively, has the ability to access
a simpler (fewer forms), less expensive
option whenever possible. For details
on the changes made in the language
of CCOF Manual 1, see below.

In the last year, CCOF developed a
G6.4 Simple Post Harvesting OSP
section to reduce both the expense
and paperwork burden felt by CCOF’s
small growers who perform minimal
periodic handling on their own prod-
ucts. Operations utilizing the G6.4 will
not be billed the facility fee. If you are
encouraged to complete the short G6.4
OSP form, we strongly suggest you to
do so as it eliminates many pages of
papers and reduces your overall costs.

Changes to CCOF Manual 1 are
as follows

Note: The following paragraphs re-
peat in section 4.9.2 to address when

The changes would also apply there.
4.8.1 CCOF CS Global Market
Access Fee (changes noted)
The annual fee to be enrolled in the
CCOF CS Global Market Access
program is $250. Clients who choose
to be certified according to CCOF
CS Global Market Access must
pay this fee in addition to all other
fees. The CCOF CS Global Market
Access Fee must be paid at the time
of continuation of certification or
a late fee of $50.00 may be added
for a combined total of $300.
4.8.2 Additional Production Facilities
Clients who use production facilities
that are not independently certi-
fied will be billed annually $200
per facility or production type.
CCOF CS applies this fee to any
client who seeks certification for
additional co-packers, post-harvest
handling facilities or production
operations. Examples include (but
are not limited to) certification of:
1). A winery in conjunc-

tion with a vineyard;
2). A separate production plant

these same fees are charged mid-year.

beyond a processor’s pri-
mary facility that performs
custom processing;

3). A huller, packer, sorting line or
cooler in conjunction with a farm;

4). A slaughterhouse or cut and
wrap operation in conjunction
with a livestock operation;

5). Parcels or livestock in conjunc-
tion with a processing plant, milk
barn or handling operation.

The following will be deleted from
Manual 1:
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Certification News

Updated Alcohol Labeling
Guidelines from the National
Organic Program and TTB

On June 15, 2009 the National
Organic Program released updated
guidelines for the labeling of organic
alcohol products. In addition to pro-
viding new helpful tools for producers
of the products, these guidelines
supersede CCOF’s past policy change
announced in January, 2009 regarding
wine labeling. Under this clarifica-
tion, different varietals in an organic
wine may continue to be used and
recognized as different ingredients
under NOP 205.301(f)(7). However,
effective immediately, wine labels for
these products must clearly disclose
the non-organic content. Specifically:

Labeling options for wine with
added sulfites that only contain
organic grapes:

TTB will accept the following
variations to “Made With Organic
[specified ingredients]” statements:

* “Made with Organically
Grown Grapes,” or "Made
with Organic Grapes”

¢ “Made with Organic Grapes
from Our Vineyard”

* “Made with Organically
Produced Grapes”

Labeling options for wines
composed of both organic and
non-organic grapes:

Products that fall into this labeling
category, and which contain organic
and non-organic grapes, must indicate

the presence of non-organic grapes in
the “Made with Organic...” statement
on the label. The following variations

to this statement are acceptable:

¢ “Made with Organic and
Non-Organic Grapes”

* “Made with Organic [variety]
Grapes and Non-Organic
[variety] Grapes”

* “Made with _% Organic
Grapes and _% Grapes”

¢ “Made with _% Organic
[variety] Grapes and _% Non-
Organic [variety] Grapes”

For additional resources, helpful informa-
tion from TTB and useful alcohol labeling
guides, visit www.ccof.org, click on
Certification then Updates/Resources.

Regional Service
Representative (RSR) Changes

CCOF sadly reports that Lois Christie,
long-time CCOF Regional Service
Representative for the At Large (AL)
Service Region and organic inspector,
resigned from her RSR position after
many years of service. Over the years,
Lois has been instrumental in CCOF’s
success and growth. With a special
passion for Latin America, Lois nur-
tured the needs of many operations in
Mexico and continuously acts as a stal-
wart ally for the needs of growers. She
will now apply her energies towards
the success of her consulting company,
The Organic Consulting Firm (see ad on
page 33). Fortunately, Lois will con-
tinue to perform inspections for CCOF.

CCOF operations currently served
by the AL Service Region will move
to new RSRs and will receive let-
ters introducing them to their new
representative in the near future.

CCOF takes this opportunity to
slightly modify our service regions.
The changes are as follows:

* Arizona operations will now be
served tandem with the Southern
California desert region

e Latin America will branch off
as a distinct service region

e Southern Oregon and Northwestern
Nevada will be served alongside
Northern California operations

e The Oregon coast will merge
with operations in Humboldt
and Trinity counties

e Farms and livestock operations
in the greater US and Canada
outside of CA and AZ will be
served in tandem with CCOF’s
national group of processors.

These changes allow CCOF to group
neighboring operations and inspec-
tions more efficiently and will not
effect CCOF client’s service, operation
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code, trade association chapter af-
filiation or any other aspect of the
certification process. If you have any
questions regarding who your RSR is,
please visit www.ccof.org/rsr.php.

Future Developments

CCOF continues to work on develop-
ing new short OSP forms to describe
increasingly common business prac-
tices that do not easily fit into CCOF’s
existing suite of documents. Such
practices include: on-farm custom
and/or mobile slaughter systems,

CSA profiles and custom harvest and
handling operations where CCOF
growers harvest and/or sell neighboring
crops. Unfortunately, we are unable to
create forms and documents for every
conceivable variation of operations and
business structure in food production
and processing; however, CCOF sees
these areas as positive developments in
organic production, which are currently
under served, and we are committed

to improving our handling of them.
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jJohnny’s

Jelected Jeeds ™

An Employee-owned Company

o) D D

‘Genovese’ ‘Bouquet’ ‘Nira’
Basil Dill Garlic Chive

* Over 300 organic varieties.
* OMRI-approved pest and disease controls.
* Proud member of the Safe Seed Initiative.

For more information contact
your commercial sales rep.,
Chris Howard @ ext. 231

Online at Johnnyseeds.com or

call 1-877-Johnnys (564-6697)
Winslow, ME U.S.A #53309

Energize your Soil

North Pacific Ag Products distributes fertilizers, ag
minerals and soil conditioners throughout the U.S. Our
line of natural products helps build your soil and improve
your crop production and quality.

We offer:

* PAR4® 9-3-7 granulated natural fertilizer
¢ PAR4® 2-14-0 granulated bone meal
e PAR4® 13-0-0 granulated feather meal
® PEL-LIME® pelletized calcitic & dolomitic lime
e CAL-SUL® pelletized gypsum
 Calphos™ soft-rock phosphate
¢ Menefee Humate®
¢ Archipelago Bat Guano
¢ Kelpgrow liquid kelp
For product information and dealer referral call:

Darren MacFarlane
866.939.1177

dmacfarlane@northpacific.com

Joel Cox Bob Blum
866.939.1179 866.939.1180
jcox@northpacific.com bblum@northpacific.com
Warehouse: ’ o g0
Sockon, A “4) North Pacific

www.gypsumsales.com
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ManufacturedintheU SA by:

O Stutzma

FARMS
P.0.Box 307, Canby, OR 97013
™ 888-877-7665
G -
o ‘.{":.'?‘-"'.\ stutzman@canby.com OMRI
- Lt Organic Materials

Review Institute

e Compost - Custom Blends For Your Soil’s Requirements
* Biologically Influenced Fertility Systems

¢ Natural Bio Stimulants

* Root Stimulants

* Humic/Fulvic Acid

* Dry/Liquid Seaweed Extracts

* Organic Citric Acid Micronutrient Chelates
* Soil, Tissue, Water Testing & Consulting

e Therm X70 Yucca Saponin

¢ Liquid Fish Fertilizers

¢ Liquid Soft Rock Phosphate

e Myco Apply Mycorrhizae

e Organic Liquid Potassium

* Organic Herbicides

¢ Limestone

e Gypsum

=

Member- Organic Fertilizer
Association of California

23004 Road 140, Tulare, CA 93274, Phone-559-686-3833, Fax-559-686-1453
Call us or visit our website: www.newerafarmservice.com
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Continued from page 12

become a full-time farmer. After interning at several farms in
California, Ned and Ryan learned of an opportunity to lease
land from the Peninsula Open Land Trust, and decided that
it was “the right time, right place” to start their own farm.

In addition to selling produce to
restaurants, retailers and at the San
Francisco Alemany farmers’ market,
Blue House Farm’s farming educa-
tion program provides tours to
school groups and hosts other edu-
cational programs, thus furthering
the farm’s educational mission to
“provide a site for students to gain
the skills and experience necessary
to farm sustainably. To deepen their
relationship to the natural world
through individual mentoring and
group experience in wildlands.”

When he needs advice, Ned re-
lies upon mentors from U.C. Santa
Cruz and older farming friends
noting the Eco-Farm Conference as
an “awesome place for network-
ing.” He also appreciates the work
done by activists, organizations
and writers in informing the public
about the importance of support-
ing organic famers. Severine von
Tscharner Fleming, a young farmer
and activist who is collecting infor-
mation about farmers under forty
for the “Serve Your Country Food”
project (www.serveyourcountry-
food.net), found that young farmers
“trust and rely on mentors tremen-
dously” and are thankful for the or-
ganic farming institutions founded
by pioneering farmers of the
organic movement in the 1970s.

Although there are more
resources available to organic
farmers now than in the past,
the high cost of land presents a
challenge to many aspiring farm-
ers interested in buying or leasing
land. Young farmers often find
creative solutions to work around
their lack of capital when they
first start out. Chris Velez of Stella
Luna Farm in Auberry, California
started farming on land loaned to
him, rent-free, by his employers
while he worked at their nursery.
He got his first tractor by making
a trade with an older farming
couple; they gave him the tractor

ved conwell and Ryan Casey
o4 Bluc House Farm

More Information and Resources:

For more information on the CCOF
members featured in this article, please
visit the following websites:

Blue House Farm —
www.bluehousefarm.org

Caypay Fruits and Vegetables:
Farm Fresh to You -
www.farmfreshtoyou.com

McFadden Farm -
www.mcfaddenfarm.com

Santa Barbara Pistachio Company -
www.santabarbarapistachio.com

Stella Luna Farm -
web.mac.com/stellalunacsa/iWeb/
stellalunacsa/Home.html

Van Dyke Ranch -
www.vandykeorganics.com

Resources for Young Farmers:
www.californiafarmlink.org
www.eco-farm.org
www.farm-credit.com
www.serveyourcountryfood.net
www.wshfc.org/FarmRanch
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in exchange for weekly delivery of vegetables from his farm.
Beginning farmers don’t have to rely upon only the

kindness of friends and neighbors. FarmLink and other

organizations provide financial help and support to the

next generation of farmers. In
addition to providing loans
to beginning farmers through
its Farm Opportunities Loan
Program, FarmLink created the
country’s first matched sav-
ings program, the Individual
Development Accounts Program
(IDA), in 2002. The IDA pro-
gram matches savings by a 3:1
ratio for two years allowing
farmers to accumulate $10,000
for a downpayment on land
or equipment. The Northwest
Farm Credit Agvision Program
(www.farm-credit.com) and
the Washington State Housing
Finance Commission Beginning
Farmer/Rancher Program (www.
wshfc.org/FarmRanch) offer loans
at below-market interest rates
for young farmers. The federal
government also recognized
the need to support the next
generation of farmers; the 2008
Farm Bill includes provisions
and increased funding designed
to help out new farmers.
Although older and younger
organic farmers face a myriad
of challenges and take differ-
ent paths to organic farming,
they share a similar philosophy
regarding their work. They are
committed to using farming
methods that are healthy for
the environment as well as for
their families, customers and
communities. Their vision for
the future of organic farming
stems from the desire to preserve
the traditions and lessons of the
past, and from their dedication
to transforming and rejuvenating
our agricultural landscape. Just as
past generations of farmers laid
the foundation for the current
generation, younger farmers will
continue to fortify their passion
for organic farming for the next
generation of farmers to follow.
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Any crop. Any time:

= Stops insects fast

= No preharvest
waiting period

= Broad spectrum
insect control

For Organic Production
OMRI

Organic Materials Review Institute

To learn more: - W/

. . A\
Visit www.pyganic.com, call our toll-free v anlc =
hotline at 1-866-794-2642, or send us

an e-mail at info@pyganic.com. Immediate Insect Control for Organic Production™

*PyGanic may be used on all growing crops, outdoors or in greenhouses. There are no restrictions on the frequency or
timing of the PyGanic applications to growing crops. Always read and follow label instructions prior to use.

©2007 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. 037-1387b




We Ofter Our Clients
Eco-Certitfied Label Papers

As label printers we are leading the effort
to source and introduce eco-friendly label
materials. In the last year we have added
100% recycled, Forest Stewardship
Council (FSC), and Rainforest Alliance
label papers. We have also introduced a
label liner (label backing paper) that has
10% recycled content, 90% sustainable
forest content, and is FSC certified.

Sourcing and using the products is not
enough however. To attain compliance,
our print facilities gained FSC and

ORBIS

S BEVIS
@%)ﬂ @M

CALIFORNIA BLEND

WE CAN HELP YOU
ADD THESE LOGOS
T0 YOUR LABEL

Rainforest Alliance certification. This
certification means that we provide you
label papers from a closed-loop supply
chain, guaranteeing the sourcing claims.

Select among these materials and we can
add the recycled, FSC, and, or Rainforest
Alliance logos to your product label.
Associations with these institutions help
you further promote your brand and
company philosophy. Please talk to us
about adjusting your label graphics to
incorporate the below logos.

- ORBIS DEVIS

Ohve @

CALIFORNIA BLEND
SONOMA COUNTY

Label Paper Orbis Devis Olive Oil Company
Certifications: X ¥
has been producing hand-made oils

for over 500 years. Please enjoy our
products by using them for marinating,
salad dressing and baking.

We welcome your comments! Please
contact us at (800)555-5555

SONOMA COUNTY '
Orbis Devis Olive Qil Company
S 12345 Main Street. Sonoma County, CA
12 fl. oz. bR

Leading Digital Label Providers to Food, Beverage,
Cosmetic and Healthcare Companies in all 50 States.

NPSDigita

SINCE 1912

CALIFORNIA « MICHIGAN
800-327-5997 + www.mps4digital.com ¢ sales.digital@multipkg.com
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Advocacy

National Organic Standards
Board Report

he National Organic Standards

Board (NOSB) met in early May,
2009, in Washington, DC. The NOSB,
created in 1990, assists the US
Secretary of Agriculture in developing
standards for substances to be used in
organic products, and in implement-
ing the National Organic Program.
The NOSB is a key player in the
growth and development of the organ-
ic industry in America. This time, staff
from both CCOF’s trade association
and certification services attended,
with CCOF Executive Director Peggy
Miars, Policy and Programs Director

From Left to Right: Sean Feder, Claudia Reid, Zea
Sonnabend, Kathleen Merrigan and Peggy Miars

Claudia Reid, Policy Specialist

Zea Sonnabend, and Director of
Inspection Operations Sean Feder
participating in the meeting. CCOF
routinely sends staff experts to this
meeting, which is typically held twice
a year. The meetings tend to be long
and grueling, but they do provide an
essential window onto the formulation
of organic policy that is fascinating in
its participatory nature.

In advance of the meeting, CCOF
submitted comments on 16 various
issues, which can be viewed on
the NOSB website. Our comments
ranged from supporting the use of
sulfurous acid to opposing less than
a 100% inspection rate for retail

operations with multiple locations;
and from recommending that NOSB
look at nanotechnology very carefully
when determining whether to approve
nanotechnology in organic systems

to strongly supporting the widespread
implementation of NOP regulations
regarding natural resource conserva-
tion in organic agriculture systems.

Several interesting announcements
were made at the beginning of the
three-day meeting:

NOP Growth
Barbara Robinson, Acting Director
of the National Organic Program
(NOP), informed NOSB that the NOP
budget increased by
$630,000 for fiscal
year 2009; she expects
NOP to double in size
by 2010. This increase
raises the budget to
over $6 million. She
announced that with
such a high level of
expected growth, NOP
will “hire as many
people” as they can
afford.

Dr. Robinson also
informed NOSB that
she sent a memo to
USDA requesting that
NOP be managed as its own division
within Agricultural Marketing Service
(AMS), thus receiving more recogni-
tion and gaining greater influence in
the larger US agricultural community.

Pasture Rule Comments
OP has received more than
19,000 comments on the pasture
rule, according to Robinson, and
expects to publish the final rule later
in 2009. NOP is also working on an
“origin of livestock” rule.

USDA Commitment to Organic
he highlight of the NOSB meet-
ing for many was the appearance
of Deputy Secretary of Agriculture,

Kathleen Merrigan, who offered
several remarks on the Obama admin-
istration’s view of the organic industry.
She highlighted the “People’s Garden”
at USDA as an example of Secretary
Vilsack’s role in raising awareness
about organic and sustainable
agriculture.

Merrigan also stressed the im-
portance of the organic agriculture
census, and shared her intentions
to work diligently with USDA to
develop an organic-specific division.
Her goal is to elevate the NOP to
the same level as the Transportation
and Marketing Division, with a
senior executive service employee
running NOP at the division level.

EQIP Funding Increase

Additionally, Merrigan announced
the $50 million in additional fund-
ing available in 2009, through the
Environmental Quality Incentives
Program (EQIP) organic transition
program. For information on how
to access EQIP funds visit www.
ccof.org/classifieds.php#funding.

She concluded by stating that the
Obama administration’s positive at-
titude toward local food systems gives
her hope for the future of sustain-
able agriculture stating, “President
Obama’s desire to reinvigorate these
systems and the First Lady’s concern
with healthy eating are important
steps toward the growth and sup-
port for [organic agriculture].”

Other NOSB Agenda Items

Other NOSB actions included
a Methionine Task Force report, a
Materials Working Group update
and actions on the various discus-
sion items or recommendations
presented to the board. The three-day
meeting concluded with a review
of the fall work plans for NOSB.

A full summary report on the
May 2009 NOSB meeting can
be found at www.ota.com.
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California Legislative Update

CCOF continues to track several
bills in California during this 2009
legislative session, one of which we
sponsored and several of which could
have a direct or indirect impact on
organic farming in California.

AB 557 (Caballero), a CCOF-
sponsored bill, will add an accredited
certifier seat to the California Organic
Products Advisory Committee (COPAC).
This additional seat will bring COPAC
into alignment with the National
Organic Standards Board (NOSB)
which includes representation from
all segments of the organic production
and processing world. Under existing
law, COPAC seats include producers
and processors, consumers, environ-
mentalists, and researchers. COPAC
asked CCOF to sponsor this legisla-
tion, and California Assemblymember
Anna Marie Caballero was pleased to
work closely with our organization
and others who support this effort.

For a current status on this bill and other

Claifornia legislation, please visit: www.
legislature.ca.gov/port-bilinfo.html.

California State Organic
Program Reform Effort

COF is playing a major role in ef-

forts to reform the California State
Organic Program (SOP). For many
years, CCOF members and staff voiced
concern over a number of problems
plaguing the SOP, from inefficient busi-
ness management practices and a poor
track record on complaints, to registra-
tion forms that duplicate much of what
our members are already required to
provide in their organic system plans
(OSPs).

In the spring of 2008, a major
breaking point occurred when the SOP
announced a spot inspection program
that seemed to focus specifically on
monitoring the work of organic certifi-
ers. County agricultural commissioners
were left to perform the inspections
without adequate training or vetting
by the National Organic Program
(NOP). CCOF sent a letter to the NOP
lodging a formal complaint about the
State Organic Program’s activities (see

www.ccof.org/nop.php for details).
Following CCOF's letter, and on the
advice of CDFA’s legal counsel, COPAC
established a Technical Planning
Committee. This committee, which

has been meeting since late December
2008, presented its first set of recom-
mendations to COPAC at the May 22,
2009 meeting. The recommendations
included a new set of registration forms
intended to decrease the amount of
information requested of registrants

as well as an option for certified
operations to attach their OSP or other
legitimate documentation in lieu of fill-
ing out additional pages that replicated
information already provided to organic
certifiers. The recommendations also
encourage CDFA to pursue necessary
regulatory and, if necessary, legislative
fixes to some of the remaining problems
with spot inspections and other activi-
ties required of SOP. CCOF is pleased
with the work CDFA has done on this
committee, and continues to praise
their quick response to the pressure

to change.

Plantskydd
Deer Repellent®
A Proven Leader!

#1 Most Effective, #1 Longest Lasting,
#1 Most Tested Animal Repellent.
Effective against deer, elk and rabbits.

1 gt. and 1.32 gal Ready-to-Use Spray
11b.,2.21b. and 22 Ib.
Soluble Powder Concentrate

Plantskydd

REPELLENT

DEER ¢ RABBITS ¢ ELK

For our DEALER LOCATOR,
FAQs, testimonials and
*independent research results,
visit our website:

www.plantskydd.com

CALLTOLL FREE
1-800-252-6051

NEW! Plantskydd
Granular - Easy to Use!
Just Sprinkle it On!

Repels rabbits and small critters,
including chipmunks, squirrels,
voles, nutria and opossum.

Granular—No Bad Odor!
11b. Shaker, 31b. and 7 Ib. Shaker Bag
20 |b. ‘Easy Carry’ Bag

#1 Choice of Landscapers, Professional Growers & Foresters
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Sustainable Controls

Brandt Crop Protection

Brandt Specialty Formulations provides Manni-Plex®
micronutrients and specialized nutritionals, adjuvants,
pesticides, fungicides and nematicides. This division
is also at the forefront of environmentally friendly
technologies to enhance the sustainability of global
agriculture.

Specialty Formulations lives up to its name by
continually developing and seeking out new and
technologically advanced products that provide
growers around the world with products that
improve results.

Efficacy and Safety . ..

Brandt Sustainable Controls

= Saf-T-Side® insecticide and miticide

= Ecotec® broad spectrum insect and mite control
= Sporatec® broad spectrum agricultural fungicide

= Matratec® non-selective herbicide
Call or e-mail for our new brochures!
Brandt Consolidated, Inc.

2935 South Koke Mill Road
Springfield, lllinois 62711 USA

info@brandtconsolidated.com
OMRI www brandtconsolidated.com BM
I [L i s t e df 800 300 6559
Ecotec, Sporatec, Matratec and Saf-T-Side are registered
trademarks of Brandt Consolidated, Inc., Springfield, lllinois.



Education & Promotion

Pruneyard Organic Beer and
Wine Tasting Event

The Inaugural Summer Organic Beer
and Wine Tasting at The Pruneyard in
Campbell, CA was a huge success.
CCOF was impressed by the large
turnout as well as the great feedback
from attendees who enjoyed a wide

variety of CCOF-certified organic
beverages. Many thanks to all of our
members who donated silent auction
items and participated in the event.

Read about CCOF’s San Francisco
tasting event on page 30.

California Ag Day

CCOF was proud to be a leader in ad-
vocating for organic producers during
California Ag Day at the State Capitol
in Sacramento.

Executive

Director Peggy

Miars and Policy

and Program

Director

Claudia Reed

represented

organic farming

as elected officials, industry leaders
and the general public walked among
pest management demonstrations,
tractor displays and even a bug-sniffing
dog. At the event, the buzz was about
an educational garden to be planted
at the Capitol building. The garden

is designed to not only show how

our food is grown but also to stand

as an example of the growth of urban
farming and community gardens.

All Things Organic

CCOF was the go-to booth for infor-
mation on organic certification at the
2009 All Things Organic conference
and trade show in Chicago. CCOF
staff eagerly answered questions about

organic certification as well as provided

suppliers with access to our expansive

listing of certified organic members and
products in the 2009 Organic Directory.

Staff members also attended a wide
variety of seminars and conference
workshops including important meet-
ings related to the National Organic

Standards Board (NOSB), market trends
for organic and emerging developments

related to personal body care products.

Earth Day Activities

CCOF staff and interns fielded ques-
tions about organic labeling, the
benefits of eating organic food and the
process of organic certification from
community members during a variety

of Earth Day celebrations throughout
the Central Coast. We were thrilled to
have Linda and
Trent McNair,
owners of CCOF-
certified Surf City
Growers, join us
at our booth dur-
ing the EcoCruz
Earth Day
Celebration at
the San Lorenzo
Park in Santa
Cruz, CA. Their ‘My First Organics’
organic seed starting kits were a big hit
among kids and their parents, espe-
cially since a portion of the proceeds
from the kits are donated to public
schools throughout Santa Cruz County.

Whole Foods Donation Day

A special thanks to Whole Foods
Market in Santa Cruz for hosting a
special CCOF donation day. Thanks
to Swanton

Berry Farm,

TLC Ranch

and Surf City

Coffee Roasters

for coming

to sample

their organic

products at the

store. The proceeds from the donation
day will go toward funding CCOF
education and promotion activities.

The Very Best California Organic Prunes

TAY L'QR

TAYLOR BROTHERS FARMS"”

MADE IN CALIFORNIA

taylorbrothersfarms.com

usnA
CCOF‘J
e 74/—zza$
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Events Calendar

Farming Systems Design 2009

August 23 - 27, Monterey, CA
Interested scientists and professionals
throughout the world are invited to
participate in this joint international
effort to design and evaluate farming
systems that can be implemented

to increase food security, decrease
environmental impacts, respond to
climatic change and provide man-
agement alternatives for enhancing
natural resources. The symposium
will assemble the leading scientists
from around the world to discuss
these topics and share their research.
More information at: www.sare.org.

International Plant Nutrition
Colloquium 2009

August 26 — 30, Sacramento, CA

The 16th International Plant Nutrition
Colloquium will highlight advances
in fundamental and applied plant
nutrition, and emphasize the role of
plant nutrition in food systems and
environmental sustainability. The

colloquium will attract the world’s
leading researchers in plant nutrition,
as well as representatives focused on
policy design from government and
private organizations. More informa-
tion at: www.ipnc.ucdavis.edu/.

Produce Marketing Association
(PMA), Fresh Summit

ceriied  October 2 — 5, Anaheim, CA
r 1 Visit CCOF at booth #1851

cCcop | atthe Produce Marketing

[— J Association’s 2009 Fresh

Organic<*  Summit International
Convention & Exposition. More
information at: www.pma.com/
freshsummit/2009/index.cfm.

CCOF's 4th Annual Organic
Beer & Wine Tasting
[,Ce,.iﬁej October 23, San

Francisco, CA
CCOF Join CCOF for our
W,J popular Organic Beer
Organice’

& Wine Tasting event in

(530) 934-5295 -

Sherri Berglund
Director,
SunWest Organics Marketing

SunWest Foods

1550 Drew Ave, Suite 150
Davis, CA 95616

F: (530) 934-5297 « E: SherriSWO®@aol.com
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conjunction with the Ferry Building’s
Annual Harvest Festival. Sample
premium organic brews, wines and
spirits and learn about the benefits
of organics. More information at:
www.ccof.org/ccoftasting.php.

7th Annual Sustainable Pest
Management Conference

ceriified~  December 4-5, San
r -] Luis Obispo, CA

cCOE| Enhance your skills, earn
L J continuing education credits

oie<" and enjoy beautiful San Luis
Obispo! The 7th Annual Sustainable
Pest Management Conference, hosted
by CCOF and Cal Poly’s Sustainable
Ag Resource Consortium, will feature
innovative pest management practices
for organic and sustainable agriculture,
Integrated Pest Management strategies
and updates on important regulatory
issues. Registration includes confer-
ence materials, PCA unit processing
and meals. More information at:
www.ccof.org/pcaconference.php.

“"When you have a plot of land,
the best thing to cultivate

are your neighbors”

We're proud to have partnered with Earthbound Farm,
growing a diverse line of organic produce for domestic and international sales.

Tanimura & Antle + Salinas, CA + 800-772-4542 - Fax 831-455-3915 * www.taproduce.com
Earthbound Farm + San Juan Bautista, CA + 831-623-7880 * www.ebfarm.com
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Book Review

Wisdom of the Last Farmer:
Harvesting Legacies from the
Land, by Mas Masumoto

COF members are known for pos-

sessing diverse skills and talents,
and, after reading Wisdom of the Last
Farmer: Harvesting Legacies from the
Land, it is clearly time to add writing
to their repertoire. Written by David
Mas Masumoto, of CCOF certified
Masumoto Farm, Wisdom is a memoir
that serves as a guidebook through life’s
challenges and provides a glimpse into
the daily struggles and triumphs of the
organic farmer.

Wisdom is the story of a middle-
aged farmer who uses the lessons his
father taught him about farming to
help his father relearn to function after
suffering a stroke. Weaving between
his own and his father’s life, Masumoto
remembers many of the challenges his

family overcame to
get to where they
are now: Japanese-
American con-
centration camps
after World War
I, Alien Land
Laws prohibiting
their ownership
of the land and
the ongoing trials
they now face as organic farmers.
On the surface, this is a story about
peaches, frosts and caring for a par-
ent after a debilitating stroke, but it is
the knowledge and insight Masumoto
gained from each of these experi-
ences that give the story its spirit.
Rather than attempt to spell out
each lesson he learned, Masumoto
wisely lets his stories, like his fruit,
speak for themselves. In the introduc-
tion, Dan Barber compares the feeling

you get from eating a Masumoto Farm
peach to the feeling you get from
reading this book. Perhaps that is
because, like Masumoto’s peaches, his
memories and subsequent life les-
sons are raw, unadorned and honest.
And both are a delight to consume.
Wisdom of the Last Farmer:
Harvesting Legacies from the Land
will be available for purchase in
late July or early August. Masumoto
has also authored numerous other
works, including the award-winning
Epitaph for a Peach: Four Seasons
on my Family Farm. He currently
works with his wife and two children
on their 80-acre, CCOF-certified
organic farm near Fresno, CA. If
you are interested in meeting Mas,
please attend one of his readings/
presentations which can be found on
his website: www.masumoto.com.

™
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For more information visit our website at naturalforceslic.com.
PO Box 2601, Davidson, NC 28036-2601 e 866.532.4737 e Fax 704.973.7777
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Me m be r N eWS Continued from page 5

The 2009 Organic Top 20,
Bonterra Vineyards and
Traditional Medicinals

CCOF certified members, Bonterra
Vineyards and Traditional Medicinals,
made Ode Magazine’s 2009 List of Top
20 Organic Picks. Bonterra Vineyards,
located in Medocino County, has been
cultivating their
grapes since
1987. They
are known for
the creative
flavors of their Cabernet Sauvignon,
Merlot, Syrah, Zinfandel and Rose
wines. Traditional Medicinals, the
magazine’s other Top 20 Organic
Pick, creates teas that do it all from
relieving cramps to improving
memory. Ode Magazine expresses that
Traditional Medicinals is like “having
a medicine cabinet in your mug.”

Panorama Meats, Inc. Partners
with Arapaho Ranch

CCOF member, Panorama Meats, Inc.
has partnered up with the organic grass-
fed beef producer, Arapaho Ranch, to
supply grass-fed beef to 28 Whole Food
Markets within the Rocky Mountain
region. Arapaho Ranch is operated

by the Northern Arapaho Indian Tribe
located on 595,000 acres in West
Central Wyoming. Panorama Meats,
Inc.’s six-month agreement-process with
the Northern Arapahoe Indian Tribal

Council resulted in the Whole Foods
Markets of Colorado, New Mexico,
Kansas and Utah exclusively supplying
Arapaho Ranch beef. Whole Foods
Markets are excited about supply-

ing local, raised and harvest beef of
Panorama Meats to their customers.

“Growing Green” Award

Judith Redmond, owner of certi-

fied Full Belly Farm is a finalist for
the food production category of the
“Growing Green” award. The award
is being handed out for the first time
by the Natural Resources Defense
Council. Recipients of the “Growing

Green” awards have been found to

be impacting the sustainable move-
ment by “advancing farming practices,
climate and weather stewardship,
farmland preservation and social
responsibility from farm to fork.”

Lundberg Family Farms
Wins the 2009 “Agricultural
Stewardship Award”

Certified member, Lundberg Family
Farms, are the winners of the 2009
American
Society of Farm
Managers and
Rural Appraisers
and Western
Agricultural
Services’
“Agricultural
Stewardship
Award.” The award is given to those
that demonstrate “excellence in
conserving, maintaining and improving
our natural resources and environment
by using innovative and progressive
business practices.” Jessica Lundberg,
Chair of the Board of for Lundberg
Family Farms, states, “this award is
especially meaningful to us because it’s
presented to farmers by farmers. We
work hard to care for our land responsi-
bly, and it’s gratifying when our farming
colleagues take notice.” In addition to
this award, Lundberg also received the
Organic Trade Association’s Organic
Leadership Award for Achievement in
Growing the Organic Industry at the
2009 All Things Organic Conference.

Member News Submissions:
CCOF members with news to
communicate should email
marketing@ccof.org

s ¢t e d

Orgamc Materials Review Institute

Greg Naffz, Regional Agronomist
Sustane Natural Fertilizer
(530) 823 9636

OMR[ Allowed for use in

Organic Production

All Natural Organic Fertilizers
Quick Start, Long Lasting Sustane®

All Macros, All Minors

Pre-plant, Broadcast or Sidedress

4-6-4, 5-2-4, 8-2-4 Proven Since 1988
Agriculture - Horticulture - Viticulture

(800) 352 9245
www.sustane.com
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THE
ORGANIC
CONSULTING
FIRM

evaluation.development.training.verification

Why The OCF?

The OCF will guide you, step by step, through the
organic certification process and help you maintain
organic compliance.

Our Services

Organic System Plan Development

Create Standard Operating Procedures
Train Management Team and Staff
Annual Audit Preparation
Non-compliance Resolution

Perform 3rd Party Audits

OMRI & WSDA Application Preparation

Please visit www.theocf.com for a
complete list of services provided.
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Member Listings

NEW CERTIFIED
MEMBERS

Adina For Life, Inc. DBA
Adina

Greg Steltenpohl, Julie Leonahard,
and Bruce Schroder

San Francisco, CA

415-285-9300
www.adinaworld.com

Beverage

Agrofresco S.A. De C.V.
Gustavo Gaya Nufiez, Mario
Larrinaga & Juan Guillermo Cid
Garza Garcia, NL

760-890-4912

Celery, Radicchio, Celery Hearts

Anrave Spr De RI

Carlos M. Veraza

Almanza, Verac, Mexico
011-52-232-100-8828
carlosmveraza@hotmail.com
Limes

Arrowhead Farms

Ken & Taylor Morrill

Corralitos, CA

831-722-4740
arrowheadfarms@juno.com
Apples, Avocados, Citrus, Fallow,
Figs, Stone Fruits

Barkley Company Of Arizona
Hank Auza & Janessa Thelander
Yuma, AZ

928-343-2918
hauza@barkleycompany.com
Barley, Wheat

Beaver Creek Vineyards
Martin Pohl

Middletown, CA

707-987-1069
martpohl@gmail.com
www.beavercreekvineyard.com
Fallow, Melons, Vegetables,
Walnuts

Bella Ridge Farm

Ted Richardson

Occidental, CA

707-874-2816
trich@sonic.net

Apples, Berries, Mixed Fruits
& Vegetables, Peaches, Pears,
Persimmons, Plums, Pluots

Betty Jean’s Foods LLC
Sara Svenby

Paso Robles, CA
419-350-6512

irm.sara@yahoo.com
Cakes

Biotechnologia Comercial
S.A. De C.V. Dba Plantfort
S.A.De C.V.

Jean Marie Foissac and Juan Martin
Cardenas Medina

Penjamo, Guana, Mexico
011-52-469-692-9020
www.plantfort.com.mx

Transplants
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Bon Pack Produce

Ramon Flores

Chowchilla, CA

559-718-4356

Mixed Fruits & Vegetables, Mixed
Vegetables

Burylson Enterprises
Robert White

Orland, CA

530-865-3476
bobandmarcia@sbcglobal.net
Cherries

Cabrillo College Horticulture
Department

Peter Shaw

Aptos, CA

831-476-6241
peshaw@cabrillo.edu

Herbs, Mixed Fruits & Vegetables,
Mixed Vegetables

California Growers’
Collaborative, LLC DBA
Growers' Collaborative

Mary Min Vincent

Davis, CA

530-756-8518
mary@growerscollaborative.org
www.growerscollaborative.org
Cold Storage, Fruits, Grains, Nuts,
Produce Transportation, Vegetables

Capetown Ranch

Bill Branstetter

Ferndale, CA

707-786-9271
capetown@mcn.org

Cattle (Slaughter), Rangeland

Cereal Ingredients, Inc.
John Delich

Leavenworth, KS
913-727-3434
jdelich@cerealingredients.com
cerealingredients.com

Bakery Items, Manufacturing,
Packaging

Cerro Grande Corp.
Fran Barrio

Redondo Beach, CA
310-540-4143
fran@cerrogrande.com
www.cerrogrande.com
Coffee (Green)

Chiefs Home Grown
Vegetables

John Clark

Oroville, CA

530-961-2753

Basil, Broccoli, Brussel sprouts,
Cabbage, Carrots, Cauliflower,
Chard, Cilantro, Collards, Dill,
Eggplant, Fennel, Flowers, Kale,
Kohlrabi, Lettuces, Melons,
Potatoes, Radish, Spinach, Squash,
Turnips, Watermelon

CIT Farms

Robert Ikemiya
Reedly, CA
559-638-2531
bobbyi@itopack.com
www.itopack.com
Cherries

Constellation Wines Us DBA
Clos Du Bois

Alejandro Wainer and Sue
D’Agostini

Geyserville, CA

707-857-3100
www.closdubois.com

Wine, Wine Bottling

Cosmetic Technologies, Inc.
Ron Lewis

Newbury Park, CA
805-376-9960

ron@cosmetictechnologies.com
Processing

Coyote House Farm
Andrew M Hogan & Danielle J.
Hogan

Pacifica, CA

650-740-8130
amhogan@hogansystems.com
Fallow, Fruit, Mixed Vegetables

Craig & Anne Felix DBA Felix
Custom Farming

Craig Felix

Maxwell, CA

530-682-6848

flacflx@aol.com

Hay and Pasture

Crown Ranch Groves

Sana Johnson Quijada & Earl
Quijada

Temecula, CA

951-676-0384
sanajq@gmail.com

Avocados, Cherimoyas, Fruit and
Nut Trees, Pomegranates

Dad’s Gourmet

Chris Kendrick & Caroline Taylor
Poolesville, MD

301-349-0705
www.dadsgourmet.com
Dressing

Dalena Farms, Inc.

Lisa Dalena, Joe Dalena & Gemma
Doglione

Madera, CA

559-945-1705
lisa@dalenafarms.com
www.dalenafarms.com

Onions

Del Real Date Co.

Juan Ramon Godina Del Real
Salinas, CA

831-424-8023
josh@delrealnedjools.com
www.delrealmedjools.com

Dates, Fig Trees, Dates (Dried), Figs

Dimare Fresh, Inc.

Jim Wiernas & Vince Martino
Arlington, TX

817-385-3167
www.dimarefresh.com

Bananas, Fruit Processing, Storage

Eagletail Organic Farms
Lona Stearns

Tonopah, AZ

602-616-7587
eagletailorganicfarms@live.com
Mixed Fruits & Vegetables

Eldon Thiesen Farms
Eldon Thiesen
Kingsburg, CA
559-897-3677
ethiesen@sbcglobal.net
Plums, Pluots

Erickson Trucking Inc
James Erickson

Burney, CA

530-335-5151

Animal Feeds, Shipping

Farming Nuts, LLC DBA
Cienega Orchards

John, Sylvia & Kristen Hughes
Hollister, CA

650-787-2541
sylvia@hughes-family.org
Fallow, Walnuts

Fifth Crow Farm

Michael Irving, John Vars, and
Teresa Kurtak

Pescadero, CA

831-428-1944
fifthcrowfarm@gmail.com
www.5thcrowfarm.com
Chickens, Alliums, Beans (Fresh),
Brassicas, Corn (Fresh), Flowers,
Misc. Leaf Vegetables, Pasture,
Peppers, Potatoes, Strawberries,
Tomatoes (Fresh Market), Eggs

G & G Organic Farms
Gabriel Martinez

Chowchilla, CA

831-750-8724
831cali@live.com

Cabbage, Green Beans, Leeks,
Strawberries, Zucchini

Garcia Farming
Miguel Garcia
Modesto, CA
209-537-2610

sanmiguelito@sbcglobal.net
Cherries

Grateful Greens

Debbie Kleven

Livermore, CA
925-321-5432
debbie@gratefulgreens.com
www.gratefulgreens.com
Wheatgrass

Greenhearts Family Farm
Christy W. White, Richard E. White,
Aurora Wilson, and Paul Hamilton
Prunedale, CA

650-269-3667
christy_white@icodeplus.com
greenheartsfamilyfarm.com
Chickens, Flowers, Herbs, Mixed
Fruits & Vegetables, Pasture, Eggs

H & R Koligian
Robert Koligian
Fresno, CA
559-273-0223
Grapes (Raisin)

Haire Management
Jim & Jon Haire

Napa, CA
707-255-8939
kyhaire@msn.com
Grapes (Pinot Noir)

Harvest Sensations, LLC
Art Davalos

Los Angeles, CA
213-895-6968
adavalos@proactusa.com
Herbs, Tomatoes

Holland Livestock
Richard Holland
Eureka, CA
707-498-0676
Pasture

Hops-Meister

Claudia Kay-Kuchinski & Marty
Kuchinski

Clearlake, CA

415-828-3087

Almonds, Hops, Mixed Fruits &
Vegetables

Inlet Brewing Company
Ray Nickolaus, Francis
Andrewlevich, and Darren
Pingleton

Jupiter, FL

561-339-0004
rayfreshbeer@yahoo.com
www.inletbrewing.com
Beer

Island Harvest Organics, LLC
Alex Karp

Kailua, HI

808-457-5482
alexkarp@hotmail.com

Coconuts, Fruit, Mixed Vegetables,
Wheatgrass

J&L Peaberry’s Coffee & Tea
Co., Inc. DBA Peaberry’s
Coffee & Tea

Lynn M. Mallard

Emeryville, CA

510-420-0473
lynn@peaberrys.com
www.peaberrys.com

Coffee (Decaffeinated), Coffee
(Roasted), Tea, Tea (Herbal)

Continued on page 37
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Crop Production Services West Region (formerly Western
Farm Service) continues to provide sustainable solutions to
the organic grower community.

Utilizing the visionary growing systems of
Dr.Tom Yamashita (Sunburst Plant Disease
Clinic), our licensed PCA’s are supported
by a technical team of field agronomists,
Adcon environmental monitoring systems

and our own soil, water and tissue laboratory, Precision Agri Labs.

Our Leaf Life Organic Brand of products meet the sustainable goals

of efficacy, environmental safety and social responsibility.

We remain committed to providing

the Best People, the Best Products and the Best Service
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Clark S.M.A.R.T.

Sustainable Methods And Responsible Treatments are a priority
for us as a company and we reflect it in every service we offer.

* Organic Strategies

® Consulting Services

* Audit Preparation Assistance

® Supporting Member CCOF

* Food Protection Alliance Member
* Creative Solutions Since 1950

foodsafety@clarkpest.com
www.clarkpest.com
www.fpalliance.com/800.903.9002
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Member Listings Continued from page 34

J.H. Boyd Ent. Inc
Dennis Wilt

Kerman, CA
559-284-9118
Grapes

Jack Neal & Son/ Alpine
Vineyards

Mark Neal

St. Helena, CA
707-963-7303

mneal@jacknealandson.com
Grapes (Wine)

Jack Neal & Son/ Chafen Zin
Lane Vineyards

Mark Neal

St. Helena, CA

707-963-7303 x118
mneal@jacknealandson.com
Grapes (Wine), Olives

Jacobsen Ranches, Inc.

Craig Jacobsen

Petaluma, CA

707-753-1553
cloudybend@sbcglobal.net
Silage

JND Farms Inc

Jacob and David Mendrin
Fresno, CA

559-675-3100
jndfarmsinc@gmail.com
Artichokes, Bell Peppers, Green
Beans, Lettuces, Melons, Potatoes,
Squash, Tomatoes (Fresh Market)

JRS Pharma

Erica Schanbacher

Cedar Rapids, 1A
319-398-3833
eschanbacher@penx.com
Dextrose, Manufacturing

Juarez Farms

Frenando Juarez

Traver, CA

559-790-5154
juarezfarms@yahoo.com
Nectarines, Plums, Stonefruit

Kelly O’'Neill Farm

Kelly N. & Anastasia C. O'Neill
Madera, CA

559-674-8232
kelly@kellyoneillappraisals.com
Grapes (Raisin)

Klentner Ranch
Justin Klentner
Los Angeles, CA
323-874-3323

jklentner@yahoo.com
Avocados

La Cofradia

David Ravandi

Beverly Hills, CA
310-666-0008
David@casanoble.com
Agave, Tequila

Leafspa, Inc.

Steven Van Solkema

Eatontown, NJ

800-985-9785
steven@leafspa.com
www.leafspa.com

Dried Fruits, Herbs and Spices, Tea,
Tea (Herbal)

Lockwood Seed And Grain
Arcenio Mello & Kevin Sherrod
Chowchilla, CA

559-665-5702

Seed

Mittry Farms Inc.

Richard Mittry

Sultana, CA

559-528-4699
mittryfarmsinc1@yahoo.com
Nectarines, Peaches, Persimmons,
Plums

Monterey Wine Company,
LLC

Shannon Valledarez

King City, CA

831-386-1100

shannonv@
montereywinecompany.com
montereywinecompany.com
Wine, Wine Making

Mystery Valley Ranch
Organics

Blair McHenry

Ravendale, WA

360-927-6326
dominionorganics@hotmail.com
Vegetables

Naked Farms

Laura Confal

Nevada City, CA

530-470-8947
ljconfal@yahoo.com
Blueberries, Herbs, Raspberries,
Transplants, Vegetables

Nancy Pinoli

Nancy Pinoli

Patterson, CA
209-892-1452
mnyrabbits@yahoo.com
Cherries

NHK Laboratories, Inc.
Fareed Ansari, Uma Rajendran,
Waffae Taha, Sam Biggs and Elisha
Oguri

Santa Fe Springs, CA
562-944-5400

Dietary Supplement, Processing

Our Family Farm Organics
(OFFO)

Fred & Tasha Janson, Betsy A. Scott
and Stuart Felberg

Sacramento, CA

916-419-9698

Apples, Cherries, Olives, Oranges,
Peaches, Plums
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Owen'’s Acres, Lavender &
Herbs

Michael & Laura Owens
Placerville, CA

530-626-3587
mikeandlaurainla@yahoo.com
Citrus, Flowers, Herbs, Squash,
Tomatoes (Fresh Market)

Pacific Gourmet Produce /
Los Encinos S De Rl De C.V.
Alex Mamaril, lvan Jacobs and Seth
Jacobs

Vernon, CA

760-723-3775

Patianna Organic Vineyards,
LLC

Patti Fetzer

Hopland, CA

707-744-8706

www.patianna.com

Grapes (Chardonnay), Grapes
(Sauvignon Blanc)

Phan Farm

My & Danny Phan

Sacramento, CA

916-690-5895
vn0zboy@yahoo.com

Chickens, Chickens: Egg Production
House & Outdoor Access, Mixed
Fruits & Vegetables

Pine Mountain Olive Farm
Katherine & Roger Schafer
Santa Cruz, CA

831-465-9027
kateschafer@yahoo.com
Fallow, Olives, Olive Oil

Protein Solutions, LLC
Paul Kahlich

Monett, MO

417-861-6868
paul@3dcorpsol.com

Pet Food, Processing

Pumpkin Pond Farm Inc.
Martin McGowan

Nantucket, MA

508-332-4750
thefarm@pumkinpondfarm.com
Cucurbits, Fallow, Flowers,
Greenhouse Grown Herbs,
Greenhouse Grown Ornamentals,
Herbs, Trees, Vegetables

Pure Organics DBA
Stenderup Ag Partners
Kent & Andy Stenderup
Bakersfield, CA
661-854-6337

stenderupag@aol.com
Potatoes

Rancho El Pozole

Alejandro Ramirez Zaragoza
Jacona, MC

011-52-351-516-0730
raza59@prodigy.net.mx

Corn (Fresh), Fallow, Strawberries

Rangel Organics
Adrian Rangel
Watsonville, CA
831-435-1812

Blackberries, Green Beans,
Raspberries, Strawberries

Roxx Bionix, Inc.

Eric Lancaster

Tucson, AZ

800-940-3829
eric@safestcleaningproducts.com
www.roxxbionix.com

Cleaning Product

Saint Benoit Yogurt
Benoit De Korsak

San Rafael, CA
530-400-4701
benoit@stbenoit.com
www.stbenoit.com
Yogurt

Salem Ranch

Hui Yeon Yoon & Seung Uh Lee
Lucerne Valley, CA
760-248-2643
yoon103@gmail.com

Fruit

San Antonio Horticola S.A.
De C.V.

Antonio Roberto Gandara Gonzalez
Ciudad Obregon, Sonor, Mexico
011-52-664-414-1206

agandarag@hotmail.com
Bell Peppers, Chiles, Transplants

San Diego Coffee, Tea And
Spice Inc.

Steve May

San Diego, CA

858-581-1933
steve@sandiegocoffee.com
www.sandiegocoffee.com
Coffee, Coffee (Decaffeinated)

Sanders Field Farm
Daria Morrill & Tony Tugwell
Sebastopol, CA
707-849-7719
sanders@sonic.net

Scarlet City

Jennifer St. Hilaire

Oakland, CA

510-708-1402
jen@scarletcityroasting.com
www.scarletcityroasting.com
Coffee

Sequoia Valley Orchards, LLC
Tara & John Warmerdam

Hanford, CA

559-587-0806
tarawarmerdam@yahoo.com
Cherries

Shooting Star CSA

Lily Schneider & Matthew McCue
Fairfield, CA

707-207-0548
shootingstarcsa@gmail.com
www.shootingstarcsa.com

Mixed Vegetables

Slo Grown Organics

Darin P. & Lara C. Laity

San Luis Obispo, CA
805-234-7686
darin.laity@gmail.com
www.slogrownorganics.com
Fallow, Mixed Fruits & Vegetables

Smiling Sun Farms
Martha White & Alice McNair
Sebastopol, CA

707-824-9241
smilingsunfarms@gmail.com
Mixed Fruits & Vegetables

Struggle Tomatoes

Kevin Deierling and Linda Jackson
and Orlando Zavala

Pescadero, CA

650-712-0829

Cilantro, Garlic, Onions, Pole
Beans, Pumpkins, Tomatoes (Fresh
Market), Watermelon

Sunsmile Farms

George Loftus

Grass Valley, CA

530-273-6507
george@sunsmilefarms.com
www.sunsmilefarms.com
Apples, Blueberries, Flowers,
Fruit and Nut Trees, Mixed Fruits
& Vegetables, Mixed Vegetables,
Nectarines, Onions, Peaches,
Raspberries, Strawberries

Sunterra Produce Traders,
Inc./ Rancho La Mesa S De
R.L. De C.V.

Stephen Seabolt & Jose F. Accvedo
Newport Beach, CA

949-355-9672
seabolt@sunterraonline.com
Fallow, Tomatoes (Heirloom)

Sweet Tree Farms

Annie Florendo

Sierra Madre, CA
559-473-5787
annie@sweettreefarms.com
www.sweettreefarms.com
Mixed Fruits & Vegetables

Tcho Ventures

Grace Erickson, John Kehoe, &
Laurel Collier

San Francisco, CA
415-981-0189

info@tcho.com
www.tcho.com

Chocolate

Terra Bella Ranch

Pete, Nicolina & James Prestininzi
Fallbrook, CA

760-728-1587
nicolinaalves@gmail.com
Avocados, Fruit, Grapes, Mixed
Vegetables

Continued on page 39
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www.dripworks.com

Drip Irrigation for Farms
Commercial Quality and Pricing
Same Day Shipping
. * Emitters ° Filters

¢ Fertilizer Injectors ¢ Controllers
* Frost Protection

800.522.3747 Free Catalog
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Mem ber I_isti ngs Continued from page 37

Testa Vau Vineyards

Tony Vau and Gina Testa Vau
Ukiah, CA

707-468-7838

gvau@pacific.net

Grapes, Grapes (Cabernet
Sauvignon), Grapes (Carignane),
Grapes (Petit Syrah), Grapes (Pinot
Noir), Grapes (Zinfandel)

Testa-Grieve Vineyards
Kathryn M. Testa Grieve & R. Jesse
Grieve

Capella, CA

707-485-7070

Grapes (Wine)

The Ranch Winery
Gretchen Brakesman

St. Helena, CA
707-963-4520
gretchen@ranchwinery.com
www.ranchwinery.com
Wine Bottling

Tony'’s Fine Foods DBA
California Cold Logistics
David Apling, Javier Ruiz, & Allen
Holder

Yuba City, CA

530-673-5627

Storage

Tozer Seeds America, LLC
Douglas Peters

Santa Maria, CA
805-922-6300

douglas@tozerseeds.com
Lettuce Seed

Triangle S Farms

Robert Aparicio and Deborah
Oxford

Santa Barbara, CA

805-563-1358

Avocados, Cherimoya, Persimmons

Upton Vineyards

John & Jan Upton

Redwood Valley, CA
707-485-5972
jgu@willitsonline.com

Grapes (Petit Syrah), Grapes
(Sangiovese), Grapes (Sauvignon
Blanc), Walnuts

Willard T Schmidt & Christine
Schmidt DBA Bvm Group
Willard T. and Christine Schmidt
Fallbrook, CA

760-451-1181

wwill153@tfb.com

Avocados, Oranges (Valencias),
Tangelos

Yi Ranches, LP
Robert Ikemiya
Reedley, CA
559-638-2531
bobbyi@itopack.com
Cherries
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Zinke Orchards, Inc.
John & Harvey Zinke
Chowchilla, CA
559-665-2909

Almond Butter

NO LONGER
SEEKING
CERTIFICATION

Brand Frontiers

California Organics
Cambria Pines Lodge
Capay Valley Ranch

Chris And Shanna O’Sullivan
Farming

Dark Horse Vineyards
Donald L. Niehaus Dba
Niehaus Rice Farm

F.A. Maggiore & Sons, LLC
Garner Farms

Gomez Farms

Grupo Agricola Delicias, S.A.
De C.V. (DSA)

Jeriko Vineyards

Jeriko Vineyards, LLC
Kiwi Canyon Vineyard

La Grande Farms

Laxmi’s Delights

Le Vin Winery

Mark Adrain Evans Jr.
Penford Food Ingredients

Phillips Farms

Pleasant Valley Organics

R & B Farms

Reinhold Avocado & Lemon
Ranch

Richard & Chad Zoller
Schmidt Farms

University Of California
Foundation Seed Program
Valley Farms

NEW
SUPPORTING
MEMBERS

Promoting Business

International Energy
Insurance Brokers

Michael Newman

445 South Figueroa St, 27th Floor
Los Angeles, CA

(213) 612-7771
mn4ieib@earthlink.net

Dust Control Etc.
Chuck Nicholls

P.0. Box 717
Goshen, CA

(559) 651-1345
psiec@sbcglobal.net
gotdust.com

Leisure Popcorn

Marlene Dunn

P.O. Box 2254

Los Gatos, CA

(408) 037-8024
leisurepopcorn@yahoo.com
www.leisurepopcorn.com

Wraith, Scarlett & Randolph
Insurance Service, Inc

Jim Vann

283 W. Court Street

Woodland, CA

(530) 662-9181

jimv@wsrins.com

Individual

Jennifer Bell
Eureka, CA

Cynthia Koulax
Laguna Beach, CA

Student/
Senior Citizen

Mike Adams
Berkeley, CA

Leigh Schrom
Huntington Beach, CA

Adrian Langford
Fincastle, VA
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Classified Ads

FOR SALE

Vegetable Planter for Sale

Monosem Vacuum Vegetable Planter, ver-
sion E, single row, 80 inch, 3 pt, hydraulic
fan, 12 metering units. $18,500.00. Call
(559) 352-1700.

Model 900 Mulch Transplanter
Designed to set peat pots, cell type plants

and Jiffy 7’s, among others, into plastic
mulch. Completely adjustable axle allows
for various bed heights and widths. Used
for two seasons. In San Luis Obispo. New
$3465. Yours for $2750. Contact Ryan

(805) 674-4272 or email ryan@fourelement-
sorganics.com.

Untreated Stakes for Sale

Stakes, 2 1/4” x 7, untreated premium
Doug fir, round - pointed. Used one season
for tomatoes. Approximately 280/ pallet

$1.50 each, or less than a pallet $2.00 each.

Call (530) 570-7211.

CROPS FOR SALE

McKenzie Farms Organic Crops

for Sale

CCOF-certified McKenzie Farms organic
wild rice, red oat hay (clean, no rain
damage), Montezuma red oat seed/grain,
barley (UC 937) seed/grain, triticale (Juan)
seed/grain and purple vetch seed for sale.
Contact McKenzie Farms by phone: (916)
655-3367 or (916) 709-7885 or fax: (916)
655-3344.

Organic Alfalfa For Sale

Organic Alfalfa. Cut this year, certified by
CCOF. Phone (559) 896-4225 or email
vinedr@aol.com.

Certified Organic Prickly Pear Nectar
for Sale

Retail, wholesale and bulk available. Go
to www.ArizonaCactusRanch.com or call
(800) 528-9903.

LAND FOR SALE OR LEASE

Organic Land for Sale

181 acres organic land near Castroville.
Black soil, rolling topography. Available in
October. $1,100/AC. Call (831) 320-3671.

Ag Land Conservancy Share for Sale
1/20 interest in 240-acre LLC-owned Ag
Land Conservancy including a 4 bedroom,
3 bath 2,300 square foot home. Located

in Santa Cruz Mountains. Over 20 acres of
existing organic apple and pear orchard; 10
acres are currently in production. Asking
$890,000. Mortgage, partnership dues and
taxes possible for approximately $4,500 a
month. For information call (831) 425-0697
or email bszavala@elgatito.com.

CCOF-Certified Farm for Sale in
Mendocino

10 acres, two producing wells, 20 x 65
greenhouse plus additional hoop houses, 48
X 65 two-story barn with enclosed lavender
drying room, workshop etc, plus 4 bed-
room, 2 bath home. Abundant water and
40-panel grid-tied solar system. For more
information, email trint@att.net or call Sally
Tollini at Coldwell-Banker Mendo Realty in
Ukiah, (707) 462-5400. Recent price reduc-
tion to $489,000.

Certified Land for Sale
40 acres in Madera County. CCOF-Certified
Organic. Well water. Call (408) 683-2707.

APPRENTICESHIPS/
INTERNSHIPS

Apprenticeship/Manager

47-acre farm bordering Los Padres National
Forest in San Luis Obispo, 20 minutes to the
ocean. We have a nursery start operation of
veggies and herbs, a citrus orchard, a berry
crop and an establishing stone fruit orchard.
Work is part time and some basic housing
provided. For more info contact Ryan at
(805) 674-4272 or ryan@fourelementsor-
ganics.com.

FUNDING OPPORTUNITIES

Search CSREES website for

new funding opportunities

The Cooperative State Research, Educa-
tion, and Extension Service (CSREES) has
introduced a new web page that will post
recently opened funding opportunities.
The page links to a list of grants opened

in the last 30 days. View new CREES grant
listings at www.csrees.usda.gov/recentRe-
leasedGrants.html.

Classified Ad Submission

CCOF certified members and supporting
members may run classified ads for free
online and in Certified Organic, the CCOF
Magazine, as space permits. To submit your
ad please email ccof@ccof.org or fax your
ad to CCOF at (831) 423-4528 with a sub-
ject line of “CCOF member classified ad”.

sing 24
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ALISTPRODLCT G

The Catalyst Product Group (TCPG) is a
manufacturer of Humates (Humic and Fulvic
Acid extracis), mined minerals, organic
fertilizers, and organic based fertilizers.

TCPG has developed and successfully marketed the use of
organic materials used to enhance the production of farmer s,
landscapers, home owners, and golf courses, With and environ-
mientally health conscious consumer, the implications of stricter
government regulations, farmers, landscapers, home owners, and
golf courses ane beginning to see the benefits of adding natural
ingredients to cumment culiural practices in an effort to maintain
the lifee and health of their soil

2270 S. Boulder St. Gilbert, AZ . 85296
Tel: 480-814-8318 Fax: 480-855-3081

humateman@earthlink.net
www.catalystproductgroup.com

Organic Fertilizer Programs
Soil - Biology & Crop Consulting

Gutting Edge Solutions, LLC

info @ cutingedgesolutions.org

Ph: 707.528.0522. . Fx: 707.528.0422

COMMITTED TO SUSTAINABLE SOLUTIONS
A PROUD MEMBER OF THE COMMUNITY

FOR OVER 30 YEARS

COMMUNITY PRINTERS
1827 SOQUEL AVENUE ~ SANTA CRUZ, CA 95062 - (831) 426-4682
WWW.COMPRINTERS.COM * ALLOFUS@COMPRINTERS.COM

Set

Yourself

Apart
with

Driscoll’s

Driscol

Berries in the World”

(831) 763-5000
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From OMRI listed fertilizers and pest
control to organic seeds, our prices just
got even better for farmers.

Farmer
PRICING

Since 1976, farmers have trusted us to get them everything

they need grow organically at the very best prices. This
year, we are happy to roll out a new program that goes
even further. Substantiate that you're a larger commercial
farm and we'll show you the very best prices available on

our vast product line.

P l | f;‘;z Cull Greg at x131 or email
ea.ce farmerpricing@groworganic.com
‘\/a]le Jor more info.
Farm & Garden Supply % (888) 784- 17_22
Grow Organic... For Life! GrowOrganlc.Com

WATERMAN/LOOMIS

£ 35
YT opGamic ALFALFA S

Why Is WL 625HQ the Best Nondormant
Organic Seed Choice for Alfalfa Growers?

* WL 625HQ has dominated University of
California alfalfa yield trials since 1998

* A “Super-Nondormant” (FD=9.2) alfalfa that
delivers the best feed value in the Valley

For your nearest Waterman-Loomis

Organics dealer contact Germains at

800-723-7333
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Amino Acid Content

Average Nitrogen Release

UNIVERSITY RESEARCH
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Poultry Manure

RESULT
Nature Safe has four times the nutrient
value with approximately six times the
amino acid content.
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théj_rse_SScfe Manure
RESULT

On average, over the two year study,

Nature Safe released approximately

three times the available nutrients in a

10 week period as compared to the

manure based fertilizer.

Dotted lines represent projected release
over 12-14 weeks.

Research conducted by North Carolina
State University, Dr. Charles Peacock

The value of an organic fertilizer can be measured by two
critical criteria:

® The amount of nutrition in the bag

* The predictable release of the nutrients

Nature Safe Natural & Organic Fertilizers are made from
quality plant and animal proteins, resulting in the highest
nitrogen formulations available in an OMRI listed product.

Amino acids provide an excellent indicator of organic nutrition.
Nature Safe’s 13-0-0 has over 75% amino acids, more than six
times that of composted poultry manure. @

Nature Safe’s expansive product line contains no manure or
waste by-products. By using only USDA approved proteins
these products will release approximately three times more of
their available nutrients than manure.@

A higher concentration of organic nutrition coupled with
complete nutrient availability translates into huge cost savings.
In addition, the increased efficiency lowers application cost.

Maximize yields and improve crop quality with Nature Safe.

Call (800) 252-4727 or
visit our web site
www.naturesafe.com

ature
07
afe:

Natural & Organic Fertilizers




ORGANICS

Grateful Harvest Alberts

GRGANIC

We’re proud to support

CO

In 1982, Albert’s Organics saw the potential of organic produce. Today, we're the premiere

distributor of organic produce and other fine fresh foods, featuring our Grateful Harvest brand.
Albert’s Organics is proud to support the dedicated local growers that broke the ground for
organic produce.

Questions? Call Melody Meyer
at 1-800-625-5661 Ext. 62225 or
visit www.albertsorganics.com

2]
]

CCOF

2155 Delaware Avenue, Suite 150
Santa Cruz, CA 95060

(831) 423-2263 o fax (831) 423-4528
ccof@ccof.org ® www.ccof.org



