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Driscoll’s is committed to
organic independent farmers.
As the berry experts for over
100 years, berries are all we do.

831.763.5000 • driscolls.com
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WORDS
Stewarding a Steadier Future Course
We are raised on the lessons of previous generations. My
parents were born at the tail-end of America’s Great Depression,
and I heard stories about how my father scrubbed grocery store
floors instead of playing with friends after school, and how
my mother and her cousins worked on my great-grandparents’
farm. Their stories of hard times – saving scraps and sharing
milk with neighbors – didn’t resonate with the spirit and
style of the Los Angeles suburb where I was later raised, but
their lessons of frugality and kinship did make a powerful
impression. These are the lessons that lie at the heart of this
month’s conservation issue of Certified Organic.

At Leavitt Lake Ranches in Vina, California, Darrell Wood’s
family manages 40,000 acres that are home to his 100% grassfed cattle herd. Because of the Woods’ commitment to strong
conservation practices, the land, its waterways, and vernal
pools are also home to endangered plant and animal species and
to migrating schools of salmon. But Darrell acknowledges that
the family could not have made environmental stewardship
a part of everyday life on the ranch without 15 years of
continuing technical support and grants from a range of public
initiatives, including the Wetlands Reserve Program, EQIP, and
the U.S. Fish and Wildlife service.

As our economy stabilizes from the most recent economic
downturn and we think about how to chart a steadier future
course, CCOF highlights the work of organic farmers whose
practices are preserving land and resources, producing
good healthy food, and delivering it to homes, markets and
retailers. We learn how organic agriculture, integrated with
wildlife habitat, can strengthen soils and ecosystems. Organic
operations are more cost-effectively and responsibly powering
themselves with solar and other renewable sources of energy.
It is clear that the next generation of organic farmers, ranchers,
processors, and handlers are inspired by the notion of building
an economy with wealth that is based on sustainability,
stewardship, and community.

This issue also shares information regarding an array of
effective – though endangered – federal research, conservation,
and technology initiatives that can support organic production.
These include the Natural Resource Conservation Service
programs that put boots on the ground to help farmers and
ranchers implement conservation practices; EQIP, which
provides financial and technical assistance to agricultural
producers to implement conservation practices that improve
soil, water, plant, animal and air resources; ATTRA (the National
Sustainable Agriculture Information Service), which provides
technical assistance to support sustainable farming practices,
and houses the Beginning Farmer and Rancher Development
Program, and the Sustainable Agriculture Research and
Education program, which has lead sustainable farming
research for the past twenty years.

Among the CCOF members profiled in our feature story is Mike
Noonan of Noonan Farms in Klamath Falls, Oregon. Mike’s
self-described “out of the box thinking” created a system for
rotation flooding of hundreds of acres to rebuild soil, creating
wildlife habitat and improving water quality. With the backing
of a federal Conservation Innovation Grant, Noonan Farms
has created a seasonal home for more than 10,000 migratory
birds and improved its own operations (Natural Resource
Conservation Funding In Action, page 32).
Jan Kielmann, the farm coordinator at Southern California’s
123 Farm tells CCOF how the Environmental Quality Incentives
Program (EQIP) is helping her to improve grazing and mulching
processes on the 900 acre resort property which houses the
farm. Part of a historic property in the Cherry Valley, 123 allows
wildlife to roam freely among plants, feeds crops with natural
spring water, and by virtue of its largest crop, lavender, boasts
natural resistance to squirrels, rabbits, birds and bears. Organic
food raised on the farm is served to guests at the resort’s Grand
Oak Steakhouse & Bar.

Sadly, as this magazine goes to press, Congress is poised to cut
conservation programs called for in the current Farm Bill by
more than $1 billion, on top of a $500 million cut made this past
April. If approved, these cuts will undermine and eliminate
many of the conservation practices that organic farmers and
ranchers are undertaking across the country. Learn more about
the Farm Bill, and advocacy for it, on page 24. CCOF, along with
many of you, will be out there during the weeks and months
ahead making the case for continuing and expanding the
conservation programs that will create future stories – like
those of Noonan Ranch, 123 Farms, and Leavitt Lake Ranches.

Cathy Calfo
CCOF Executive Director

www.ccof.org

5

in the

NEWS
pesticide effects on IQ are meaningful
when taking into consideration the fact
that the levels of pesticides found in the
study participants are slightly higher
than the national average but still fall
within the range of acceptable exposure
levels in the United States. The Time
article notes that the study conclusions
support the idea that mothers can reduce
their pesticide exposure by, among other
things, eating organic and thus avoiding
crops treated with chemicals.

Organic Sector Valued at
$29 Billion in 2010
The Organic Trade Association reported
this spring that the organic sector
grew at a rate of nearly eight percent in
2010, despite the relative one percent
growth for overall United States food
sales. Additionally, 40 percent of organic
businesses surveyed reported positive
full-time employment growth. Said OTA
CEO and Executive Director Christine
Bushway: “The good news is that even as
the economic recovery crawls forward,
the organic industry is thriving – and
hiring.” Organic fruits and vegetables
represented 39.7 percent of total organic
food value, and nearly 12 percent of all
U.S. fruit and vegetable sales. Organic
dairy reached a nearly six percent
total of all U.S. dairy sales. Organic
supplements grew by 7.4 percent, organic
fibers grew 16 percent, and organic
personal care products grew 6.6 percent
since 2009.
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Pesticide
Exposure in
Pregnancy
Can Lower
Children’s IQ
On April 11, 2011, Time magazine
featured the conclusions of three
separate studies published in
Environmental Health Perspectives
documenting findings that a mother’s
prenatal exposure to chemicals sprayed
on fruit and vegetable crops can affect
the cognitive development of her child up
to nine years after birth. These studies
are the first of their type to follow
groups of mothers and their children
over time and document changes in the
child’s cognitive development. They
are also the first to look at low levels of
prenatal pesticide exposure at typical
everyday levels. The conclusions of

Prince Charles
Uses Political
Celebrity
to Promote
Organic
On May 4, 2011, Prince Charles visited
Georgetown University in Washington,
D.C. to speak to students at the Future for
Food Conference about the benefits of
organic farming, while decrying the tens
of billions of dollars the United States
spends each year in big agriculture
subsidies. “Only by safeguarding nature’s
resilience can we hope to have a resilient
form of food production and ensure food
security in the long term,” said the heir to
the British throne.
A longtime champion of
environmentalism and organic, Prince
Charles created in 1990 the organic line
Duchy Originals Limited, which produces
over 200 products by sourcing from
small farmers and producers across
the British Isles, and uses organic and
seasonal produce wherever possible.
The Home Farm of Duchy Originals, on
Highgrove estate in western England,
was converted to a completely organic
system in 1986 to promote organic food

WRITTEN BY Patrice Riley
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The tool that fixes
crop-damaging insects for good.

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

www.pyganic.com | 1-800-645-6466 | agriculture@mgk.com

Quality Insect Control Products Since 1902

*PyGanic Crop Protection EC 1.4II and PyGanic Crop Protection EC 5.0II
©2010 McLaughlin Gormley King Company, Golden Valley, Minnesota. PyGanic is a registered trademark
of McLaughlin Gormley King Company. All other marks are property of their respective holders. 037-1741b

In The News

and farming and to help protect and
sustain Britain’s countryside and wildlife.
The farm now serves as one of the 12
demonstration farms of the Elm Farm
Research Centre for those interested in
converting to organic production.
In sharing his personal experience
with the “surprisingly high yields of a
wide range of vegetables, arable crops,
beef, lamb and milk” on his own organic
operation, Prince Charles challenged
the standard argument of conventional
agriculture proponents that organic
farming cannot sustain a growing world
population. He referenced the United
Nations’ 2008 International Assessment
of Agricultural Knowledge, Science, and
Technology for Development, which
drew upon evidence of 400 scientists
worldwide to conclude that smallscale, family-based farming systems
adopting agroecological approaches
were among the most productive
systems in developing countries. Prince
Charles implicated farm subsidies, which
overwhelmingly favor conventional
agricultural techniques, for the failure
of the conclusions of such an exhaustive
report to make a deeper impact on the
world’s attitudes toward food systems.
Prince Charles noted that a direct
relationship exists between the
resilience of the planet’s ecosystems and
the resilience of our national economies,
and his speech served as a platform for
calling upon the redirection of public
finance to reward producers who base
their farming systems on sustainable
principles, and for the creation of policies
that focus funding on strengthening
economic and environmental diversity.
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Ultimately, the library will help to keep
seeds in the hands of the people, and not
big corporations.

New Seed
Library to
Nourish Central
Coast Farms
and Gardens
Central Coast members will be interested
to learn of the work of UCSC history
major Andrew Whitman, who secured
a $10,000 grant from the Strauss
Foundation for his proposal to start a
seed library that will catalog the Central
Coast’s plant diversity.
Recognizing that biodiversity plays a key
role in keeping any ecosystem healthy,
Whitman sees the importance of a seed
library as a counterweight to the strains
placed on our food system by massive
monocultures and the industrialization
of agriculture. Whitman’s plans allow
growers to borrow seeds from the library
for planting with the only stipulation
being that they allow some of their
plants to seed, and return twice as many
seeds to the library as they borrowed.
Ultimately, the library will help to keep
seeds in the hands of the people, and not
big corporations.

The seed library will be a place where
plant genetics, in the form of seeds,
are stored for research purposes. The
library will also provide the public with
an avenue for obtaining seeds to start
local community gardens and urban
farms. Whitman looks forward to the
role that the new seed library will serve
in facilitating research, promoting
community, saving treasured genetics
and stockpiling diverse seeds.
Whitman, who just completed his junior
year at UCSC, seeks both commercially
available and unavailable seeds, and is
concentrating his search on heirloom
varieties that thrive in the Central Coast
climate. Geared toward small to midsized organic farms and gardeners alike,
the library will not intend to compete
with existing seed libraries, but rather to
complement their work and harness the
potential synergy.
The seed library will eventually include
an online database where potential
borrowers can easily browse the catalog
of seeds and place orders; Whitman is
looking for a UCSC student to execute
the design. In the next six months
the library will have its own website
and email address. For the time being,
interested seed savers and lenders
can contact Whitman directly at
awhitman@ucsc.edu.
PHOTO © iStockphoto.com/Juanmonino

Former CCOF
Volunteer
Blazing Organic
Research Trail
Organic Brussels sprouts and other cole
crop producers will soon benefit from
the research of longtime CCOF volunteer
and friend Sean Swezey , extension
researcher at the University of California
Santa Cruz, who has been awarded
a grant of $14,990 from the Organic
Farming Research Foundation (OFRF) for
a renewed year of funding to study pest
management in organic Brussels sprouts.
Swezey, who has the distinction of
being awarded more OFRF grants than
any other individual, is conducting
an on-farm study that is the first and

only project ever to develop organic
biological control strategies for key
Brussels sprouts pests: the diamondback
moth and cabbage aphid. Swezey
acknowledges that approximately 90
percent of Brussels sprouts are grown
in California, and because the crop
grows in the field for nine months before
harvest, it is highly susceptible to insect
attack. Grant-funded experiments on
implementing a biologically-based,
whole-systems approach to organic
Brussels sprouts production are being
conducted on five acres of sprouts at
Rodini Farms in Davenport, California,
and on another five acres of sprouts
at Jacobs Farms at Wilder Ranch in
Santa Cruz.
A final report describing the results of
this project is expected in July 2012.
Swezey’s research aims to fill the
knowledge gap for improving organic

production techniques, thus facilitating
the ability of more farmers to grow
Brussels sprouts organically. Swezey
asserts that great potential exists for an
effective biological control program in
organic Brussels sprouts to diminish the
damage incurred by pests and improve
fresh market yields for growers.
Since 1992, OFRF grants have
empowered farmers to conduct their
own research and helped numerous
researchers gain additional funds for
organic research. The only source of
small grants to fund organic research on
a nationwide basis open to all applicants,
OFRF estimates that over $5 million
additional funds have been leveraged by
their grant recipients to date. The next
deadline for OFRF grant proposals is
November 15, 2011.

P.O. Box 777 • Yreka, CA 96097
Richard Conroy
President / General Manager
Orders: (800) 794-4448
Bus: (530) 842-2785
Fax: (530) 842-2786
E-mail: info@shastabark.com
Web: shastabark.com

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

The Very Best California Organic Prunes

taylorbrothersfarms.com
v4TBF_CCOF_08.18.08.indd 1
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NEWS

CCOF Members Receive
NRDC Awards
Jim Cochran of CCOF certified member Swanton Berry Farm
received the 2011 Food Producer Growing Green Award from
the Natural Resources Defense Council (NRDC) in honor of his
commitment to both organic agriculture and fair labor practices.
Swanton Berry Farm is the first 100 percent unionized organic
farm in the country, offering an employee stock ownership
plan, health coverage, and other benefits to its workers.
Visit www.swantonberryfarm.com to learn more about
Swanton’s remarkable farming and labor practices.

Two Dog Organic
Nursery Harvests
Rooftop Cover Crop
Rather than hauling 50 cubic feet of new potting soil up to the
top of a building, certified member Two Dog Organic Nursery
planted Cool Season Soil Builder cover crop from certified
member Peaceful Valley Farm & Garden Supply in its numerous
rooftop tomato trial containers. The cover crop, which was
planted to protect the soil over the winter and provide nutrient
rich “green manure” in the spring, grew up to 30 inches and
attracted plenty of bees and lady bugs. Two Dog harvested
the cover crop at the end of April by turning the most tender
parts into the soil and composting the remaining harvest. The
residues broke down within three weeks and the revitalized
soil is now being used to grow Two Dog’s rooftop organic tomato
trials. Two Dog will be offering organic cover crop seed this
fall at their local farmers’ markets for those who want to try
it at home. What a great idea for organic gardeners with little
space! Visit www.twodognursery.com for location, market
schedule, and online store.
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CCOF supporting member Marrone Bio Innovation’s CEO,
Pam Marrone, was awarded the 2011 Business Leader
Growing Green Award to acknowledge her role in developing
environmentally-responsible biopesticides. Marrone Bio
Innovations seeks to bring natural alternatives to conventional
chemicals and pesticides to organic and conventional growers.
Learn more about Marrone Bio Innovations at
www.marronebioinnovations.com.
The NRDC Growing Green Awards “recognize extraordinary
contributions that advance ecologically integrated farming
practices, climate stewardship, water stewardship, farmland
preservation, and social responsibility, from farm to fork.”
Both Marrone and Cochran were selected from hundreds of
nominees by the distinguished panel of judges, which included
Michael Pollan, New York Times best-selling author of “The
Omnivore’s Dilemma”; Maria Rodale, chairman and CEO of
Rodale Inc.; Dan Barber, executive chef and co-owner of Blue
Hill Restaurant in New York; and Dr. Tom Tomich, Director of
the Agricultural Sustainability Institute at the University of
California Davis.

WRITTEN BY Elizabeth Barba

PHOTO Jo Anne Trigo harvests on the roof © Two Dog Nursery

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

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

ANOTHER

PRODUCT

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

An Effective Burndown Herbicide
Registered for Organic Crops.

New Organic Herbicide
• EPA Reg. No. 82052-4

• NOP Compliant, OMRI Listed and
WSDA Approved
• Patent Pending Formula Containing
d-limonene and Surfactants
• Kills Most Weeds

• Postemergence
• Nonselective
• Fast Acting

MarroneBioInnovations.com

|

877-664-4476

|

info@MarroneBio.com

 Irrigation design & supplies
 Natural pest control
 Organic fertilizers & soil enhancers
 OMRI listed products
 Solar electric applications

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

- Dr.John Sutton, Plant Pathologist

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

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

email: info@adjuvantsplus.com

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

web: www.adjuvantsplus.com

Member News

MarketSpice
Celebrates 100th
Anniversary
MarketSpice’s history can be traced back to a small tea
and spice shop established in Seattle’s historic Pike Place
Market in 1911. The company, which offers CCOF certified
organic Rooibos teabags, has been a staple in Seattle ever
since. To celebrate its 100th anniversary, the company
awarded a celebratory “Cooking with MarketSpice” gift
basket to each 100th customer throughout the month of
May. MarketSpice offers a large assortment of bulk teas
and spices, including MarketSpice Tea, their signature
blend of black tea with spices and cinnamon-orange
flavorings. Each tea blend is made daily in small batches
to ensure optimum freshness. MarketSpice continues to
serve its customers with an ever-growing product line,
including their organic Rooibos teabags, which come in six
flavors. Visit www.marketspice.com or their Pike Place
storefront and celebrate 100 years of MarketSpice.

Kathleen Merrigan
Speaks at Cal Poly
CAFES
USDA Deputy Secretary, Dr. Kathleen Merrigan, spoke on
May 19, 2011, at Cal Poly San Louis Obispo as part of the
CAFES Center for Sustainability’s Spring Sustainable Ag
Lecture Series. Dr. Merrigan is known for co-authoring
the Organic Foods Production act of 1990 and helping
to establish standards for organic food labeling and
certification. She was named one of Time magazine’s 100
Most Influential People for 2010. Dr. Merrigan spoke on
career opportunities in food and agriculture and about the
USDA’s “Know Your Farmer, Know Your Food” campaign.
“On every college campus I visit, participants are shocked
to find out that nutrition assistance—not farm subsidies—
makes up the majority of the USDA budget (almost 4.5
times the amount of any other expenditure). In fact, I’ve
never had an audience correctly answer my question of
what makes up the largest share of the USDA budget.
This, to me, underscores the necessity of this national
conversation. The next generation needs to better
understand agricultural policy if they hope to provide
solutions to the challenges of our future.”

www.ccof.org
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Member News

CCOF “Likes”

Member News Meets Social Networking
The Sustainable Ag Lecture Series is a free public lecture series
that highlights topics in sustainable agriculture, food, or resource
management. Visit www.sarc.calpoly.edu for lecture series
dates and details. The Cal Poly CAFES Center for Sustainability is
a co-host of the CCOF Sustainable Agriculture Pest Management
Conference, an annual education event held in December in San
Louis Obispo. Visit www.ccof.org/programs.php for Pest
Management Conference information. The Cal Poly Organic Farm
is an 11 acre, CCOF certified production unit in the Horticulture and
Crop Science department with the mission of providing students a
place to experience hands-on learning in organic and sustainable
farming practices. Visit www.aeps.calpoly.edu/organics to
find where to buy their organic vegetables!

Monterey Bay Aquarium
Cooking for Solutions
The Cooking for Solutions event, hosted annually by the Monterey
Bay Aquarium, brought together more than 70 chefs and 60
wineries to promote sustainable eating for the health of soil,
water, and ocean wildlife. The event, held May 20 – 22, featured
many CCOF members and Supporting Members, who offered food
and knowledge to attendees. CCOF is proud to see our members
participating in meaningful and educational activities and events.
CCOF member and Supporting Member participants included: The
Penny Ice Creamery, Earthbound Farm, Whole Foods Market,
BARRA of Mendocino, the Homeless Garden Project, Alfaro
Family Vineyards & Winery, Alma Rosa Winery & Vineyards,
Fetzer Vineyards, HALL wines, Hallcrest Vineyards/The
Organic Wine Works, Silver Mountain Vineyards, Cooper-Garrod
Estate Vineyards, Benziger Family Winery, Bonterra Vineyards,
Chappellet Vineyard, Neal Family Vineyards, Turley Wine Cellars,
and Volker Eisele Vineyard. What a list!

Quarter Acre Farm via Facebook:
“edamames are in the ground, 800 ft.
worth”
We love hearing what our farmers are planting! These posts
help everyone keep track of what’s in season and reminds
gardeners to get their seeds and transplants in the ground.
Thanks for the updates.

Tutti Frutti Farms via Facebook: “What’s
in a name? We named ourselves TUTTI
FRUTTI FARMS because we set out to
grow many different types of fruits and
vegetables, in a Mediterranean climate
(hence the Italian), with a little bit of rock
’n’ roll in the background...and this is what
first comes to mind over here: a silly erotic
TV show from the 90s (no, I’m NOT going
to post a video...)!”
Haha! What a fun way of describing how your name came to
be! Speaking personally and lightly about your farm is a great
way to build on your community of fans and customers.

Alvarado Street Bakery via Facebook:
“Alvarado was honored with a visit
from California State Assembly Member
Jared Huffman and presented with a
Sustainable North Bay Award for our
commitment to over 30 years of producing
healthy, organic, whole grain breads in a
worker-owned cooperative, and for our
solar project that offsets over 40% of our
power usage.”
Congratulations! CCOF, and your fans, are proud to hear of your
accomplishments.

Homeless Garden Project via Facebook:
“Taste the Strawberry Sorbet at the Penny
Ice creamery made with our delicious
strawberries!”
Yum! We are so glad to see our certified and supporting
members working together. These collaborations help to
further the organic movement and develop a strong, local,
food-based community.

Harris Seeds via Facebook: “Harris Home
Garden Tip – beans are a great item to
include in your garden. Because of their
short growth period, you can make small
plantings every two weeks for a fresh
supply through the summer…”

Visit CCOF at
www.facebook.com/CCOForganic

Thanks for the advice. This short but effective post casually
informs your fans while directing them to your products.

www.ccof.org
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education &

PROMOTION
CCOF gave away a heavy stack of member directories at the
event to consumers interested in finding organic producers
in the Santa Cruz area and beyond. Many consumers inquired
about where to find available farm volunteer or apprenticeship
opportunities and they were directed to the Classifieds page
on CCOF’s website, which is available for CCOF members to post
their listings at no charge.
The event was a valuable, morale boosting, and inspiring day
for both long-time organic enthusiasts and those who are just
beginning to understand the benefits of organic. Interested in
starting a similar event in your community? Visit
www.ecocruz.org for details and tips on organizing your
own version of Earth Day.

CCOF Executive Director
to Serve on Board

Organic Attracts
New Fans at
Local Earth Day
Celebration
On April 16, CCOF staffers and interns spread organic
enthusiasm at Earth Day Santa Cruz 2011 by sponsoring a
CCOF booth on a sunny spring afternoon in San Lorenzo Park.
The enthusiastic CCOF representatives engaged passersby in
discussions regarding how organic is defined, what organic
certification entails, and what organic food means to them.
Acting on CCOF’s mission to advocate for and educate about
organic, CCOF interns came face to face with consumers who
wanted to learn more about what lies behind the organic label.
They drew children and adults to the booth to learn about
CCOF and organic by creating a prize wheel. After answering a
question about organic, visitors were invited to spin and win
prizes. The interns asked the adults to share the definition
of “organic,” and were happy to receive an encouragingly
correct range of answers. Younger guests were asked to name
their favorite organic vegetable (amusingly, organic broccoli
and carrots were most popular) and were given CCOF organic
coloring books.
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Since arriving at CCOF in early April, Executive Director Cathy
Calfo has elevated CCOF’s presence on the national stage with
her recent appointment to the Organic Summit Advisory Board,
a group tasked with planning the 2011 Organic Summit to be
held at the Hilton Baltimore Hotel in Baltimore, Maryland, on
September 21, 2011. Organized by New Hope Natural Media and
held annually since 2007, The Organic Summit provides a visible
platform for the organic movement and a forum for discussion
and learning around challenges and opportunities that face the
organic sector.
As the sole advisory board member from an organic certifier
and trade association, Calfo will as act as the voice of CCOF’s
members: the 2,400 farmers, processors and ranchers and 300
Supporting Members whose livelihoods are impacted every day
by the political, economic and environmental factors affecting
the organic sector.
The Advisory Board’s role is to determine the topics and
speakers for the 2011 Organic Summit event. The board
is currently prioritizing between a myriad of hot topics
such as engaging biotech, the state of organic access to all
socioeconomic levels across the nation, the 2012 Farm Bill, and
strategies to engage the next generation of organic farmers.

WRITTEN BY Patrice Riley PHOTO Interns Roger & Jake at Earth Day © Sarah Watters

AgroThrive, Inc. manufactures liquid
and dry organic fertilizers with thirdparty independently validated process,
applying a fully functional HACCP and
Traceback System.
AgroThrive

LF

2.5 - 2.5 - 1.5

AgroThrive

SA

1.5 - 1.5 - 1.0

AgroThrive

LFK

2.5 - 2.5 - 5.0

AgroThrive

TD

8.0 - 2.0 - 1.5

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

For all your organic vegetable
transplant needs

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

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

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

www.HeadstartNursery.com

888-449-2853 831-675-2853
www.agrothrive.net

www.ccof.org
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CCOF Carries Organic
Message to Sacramento

New Organic Marketing
Webinar Series

CCOF Executive Director Cathy Calfo, joined by Chief
Certification Officer Jake Lewin and Policy Director Claudia Reid,
spent a day in Sacramento in early May, meeting with Cabinet
members, program administrators and representatives of the
State and Assembly Agriculture committees.

Are you new to organic and overwhelmed by how to market
your business – or maybe you just need to brush up on the
basics of what to do to thrive? Either way, we are listening!
Building off CCOF’s Growing the Organic Market annual
convention this past winter, CCOF Program and Member
Services Specialist Tina Cosentino teamed with 30 year organic
retail/wholesale veteran Dina Izzo to launch a Marketing
101 webinar in May. Registrations quickly reached the 60
participant capacity set by CCOF, resulting in the scheduling of
a second webinar, for which over 100 participants registered.
The publication “The Packer” featured an announcement of
this Marketing 101 webinar, and the enthusiastic response that
followed convinces us more than ever that members would
value a CCOF marketing education series. To that end, over
the next few months CCOF will be busy developing a series of
webinars and field days to help you, the organic producer, to
market your products effectively. The Marketing 201 webinar
will launch this summer on Tuesday, July 26, from 1:00 p.m. 2:30 p.m. and Thursday, July 28, from 10:00 a.m. - 11:30 a.m. If
you missed the first Marketing 101 webinar and are interested
in participating, watch for new dates to be listed on CCOF’s
website as we will repeat the training again during fall 2011.

Karen Ross, who was recently appointed secretary of the
California Department of Food and Agriculture (CDFA),
hosted CCOF leadership in an engaging conversation with
representatives of her staff regarding the importance of
promoting “California Organic” to benefit farmers and the
state’s economy. Ross was appointed to lead CDFA in January of
this year by Governor Jerry Brown. Previously, Secretary Ross
was chief of staff of U.S. Agriculture Secretary Tom Vilsack.
Ross grew up on a farm in Nebraska and served for thirteen
years as the executive director of the California Wine Grape
Growers Foundation.
Department of Natural Resources secretary John Laird, a
longtime friend of CCOF, also took time to meet with Calfo,
Lewin and Reid, discussing opportunities to work jointly to
preserve conservation and other programs that support organic
farming. Prior to his recent cabinet appointment, Laird served
for six years in the state legislature and as chair of the powerful
budget committee.
The CCOF contingent also visited the manager of the CDFA’s
federal grants program to discuss opportunities for CCOF and
partners to compete for funding through programs such as
Specialty Crop Block Grant. These programs are designed to
enhance the competitiveness of crops that include fruits,
vegetables, tree nuts, dried fruits, horticulture, and nursery
crops. The day ended with visits to the offices of the Assembly
and Senate committees on agriculture. The work of these
committees is key to supporting CCOF farmers, ranchers,
processors, and handlers who produce and package healthy
foods, create new markets for California agricultural products,
and employ sustainable farming, processing and retail practices.
Much gratitude, as well as offers for educational farm tours
were expressed to all along the way.
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CCOF thanks Organic Valley for their CROPP Cooperative Grant,
which allowed us to offer this webinar to our members with a
$4,900 funding award to help finance our new farmer training
efforts. The project goal is to develop and implement a hands-on
training program for organic farmers and those transitioning to
organic, along with agricultural advisors who wish to expand
their knowledge of organic production.
Please check the CCOF education webpage for full calendar and
details of upcoming webinars: www.ccof.org/programs.php.

An employee-owned company

Over 350 organic
products to meet your
customers’ demands
Ensure repeat business
with unique varieties and
innovative products.
Selected for:
l Quality
l Taste
l Appearance
l Performance
l Proud

member of the Safe Seed Initiative
pest and disease controls

l OMRI-approved

Order online
at Johnnyseeds.com
or call 1- 877- 564-6697
Winslow,
Maine
U.S.A.
BIOPESTICIDESads20110602_Layout
1 6/2/11
11:11
AM Page 1

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

Natural Forces
Bio-Pesticides
approved for

Organic Production

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

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

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

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

Bugitol* – Insecticide,

SucraShield

Miticide, Fungicide & Repellent
WSDA Approved

Contact-Insecticide
OMRI Listed, WSDA Approved

Nemitol* – Nematicide,

Oleotrol-M

Dazitol* – Soil applied
Insecticide, Miticide, Fungicide
Nematicide & Repellent
WSDA Approved

* Not available for sale in CA.

Insecticide, Fungicide & Repellent
WSDA Approved

Contact Bio-Fungicide
OMRI Listed

Call: 866.853.9558
PO Box 2601, Davidson, NC 28036
naturalforcesllc.com • Fax: 704.973.7777

Follow us!
www.ccof.org
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2011 Member Education Envirotoken Donations Survey Results
Saving Bags Gives Back
to Organic
Thank you to the 206 CCOF members who participated in
the member education survey April 21 - May 5, 2011, and
thank you to the 44 staff, inspectors and advisors who
participated in the staff version of the survey. 80 percent of
survey participants stated they would like to see CCOF offer
more educational opportunities in their area. Here are a few
highlights: survey participants included 55 percent growers,
25.8 percent processor/handlers, 7.8 percent ranchers, 10
percent other (mostly combinations of grower, processor/
handler, retailer), and one sole retailer. The top picks for grower
education topics include pest management, soil management,
and weed management. Processors/handlers rate organic
labeling and maintaining organic integrity through the supply
chain the highest priority for future educational programming.
Ranchers rate pasture rule for ruminants, and health care
material evaluations and approval processes as their top
priorities. As for the certification process, that record keeping
and materials review are rated the highest is not surprising.
Survey participants overwhelmingly support an “Ask a CCOF
technical expert” and “Ask fellow CCOF members” web portal
as a potential educational format. Webinars rate slightly
higher than field days and workshops for potential educational
formats. CCOF staff will use this feedback and incorporate it into
the design of our new education program. For a full list
of survey results please check CCOF’s education webpage:
www.ccof.org/programs.php.

Have you ever wondered if those 10 cent tokens you donate to
nonprofits really add up to anything when you bring your own
bag to a natural foods store? For CCOF, those tokens do add up,
so much so that they have become a significant source of our
annual donations! Every time a customer brings his or her own
bag to Santa Cruz-based New Leaf Community Markets, he or
she receives an Envirotoken, which represents 10 cents that
New Leaf will donate toward the customer’s choice of one of
six featured non-profit organizations. In 2010, the New Leaf
Envirotoken program raised almost $6000 for CCOF, and these
funds helped us finance crucial education programs such as our
2011 CCOF Annual Convention, Growing the Organic Market.
Throughout the month of May, New Leaf conducted its annual
poll to determine which local non-profits would be included as
donation recipients for the upcoming year, and CCOF needed to
receive enough votes from customers and supporters alike to
remain on the New Leaf Envirotoken board. To promote CCOF
and to generate votes, interns set up a CCOF booth outside each
of four New Leaf locations during the busy lunch hours and
spoke with customers about CCOF’s work to certify, promote,
and advocate politically for our organic members, as well as to
provide education about organic to members and consumers
alike. We are proud to announce that CCOF won the elections at
three of the New Leaf stores. Thank you to all who voted!

Certification just got easier!
MyCCOF: Your premier online management
tool for organic certification
• Download certificates and Client Profile

• Monitor inspections & reports; contact inspector

• Track action items and check on updates

• Manage payments or use our convenient bill pay

• Manage authorized contacts

• View certification letters

Request your login today at www.ccof.org/myccof
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Manufactured in the U SA by:

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

Batavia F1 brocco
li
Cool season broccoli with beautiful dark green color.
Powdery mildew resistant variety.

To request a free catalog, visit
www.highmowingseeds.com or call 802.472.6174

CCOF.indd 1

5/18/11 10:06 AM

www.ccof.org
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UPDATE
CCOF chapters can play a critical role in raising awareness
of the CCOF brand and the importance of organic through
activities such as: offering workshops or field days on regional
topics; hosting networking sessions to connect producers with
markets; conducting consumer education activities, reaching
out to educational institutions; and mentoring newly certified
or transitioning producers. Below is a spotlight from the
Fresno-Tulare (FT) Chapter, from Chapter President Mike Braga.
The FT Chapter meets four times per year, usually a few
days before the CCOF board meeting so that our board
representative can inform the chapter of CCOF board topics.
This also gives us a chance to share our ideas for the board with
our representative. At meetings, we feature topics that would
be of interest to the chapter such as nutrition or food safety.
Members are notified by email and mail of the meeting agenda
and we usually have 30 to 40 attendees. Cynthia Ortegon,
our RSR, is instrumental in keeping the chapter meetings
efficient and informative. We always invite inspectors so the
growers can ask questions about materials or procedures. Some
additional chapter accomplishments include:

1.

2.

3.

Financially co-sponsoring the organic farming student
internship program at California State University, Fresno.
Several chapter members hosted apprentices on their
farms including Mike Braga (Braga Organic Farms), Richard
and Katherine Crowe (Black Crowe Vineyard), and Ted and
Frances Loewen (Blossom Bluff Orchards).
Providing certification assistance to the Fresno State
Student Operated Organic Farm (FSSOOF). The farm began
with 0.8 certified organic acres in summer 2008 and is
planning to expand to 15 in the fall. Our chapter worked
with the school to support farm plans.
Our chapter is currently working with our local farm
advisor, Richard Molinar, and Dr. Sajeemas “Mint”
Pasakdee, advisor of FSSOOF, to help them conduct a
one-day seminar on organic farming in the Central Valley
at Fresno State. We have hosted two very successful field
days at Reedley College with over 300 attendees. Topics
for field days covered nutrition, tree fruit, grapes and
almonds, and included visits to local farms.

As part of the chapter innovation process, CCOF encourages
chapters to support local efforts that help educate, advocate,
and promote organic. Consider sponsoring an apprentice this
summer or donating chapter funds to local organic school
gardens! Do you have your own chapter highlights to share?
Write to programs@ccof.org.
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COG Pro
The Online Solution to
Organic Record Keeping
COG Pro is an
easy-to-use
system that
satisfies the
USDA standard
for Certified
Organically
Grown record
keeping.
All your records
are in one online
notebook,
available from
anywhere in the
world.
Powered by our secure online database, COG Pro makes generating
reports for certification a snap. From headache to problem solved.

Certified
Organic
Business
Solutions

Organic certification - simplified.

www.cog-pro.com
email: ServiceDesk@cog-pro.com

ACRES U.S.A.
T H E V O I C E O F E C O - A G R I C U LT U R E
ORGANIC KNOWLEDGE.

REAL-WORLD TESTED.

For 40 years, Acres U.S.A. has
covered all facets of organic and
sustainable agriculture, making the
connection between the soil and human
and animal health — and your farm’s
bottom line.
A NEW PERSPECTIVE. A GREAT DEAL.

Subscribe today for just $27 per year.
(a 40% savings off the cover price)

Subscribe toll-free 800-355-5313
or online www.acresusa.com
P.O. Box 91299 / Austin, TX 78709 U.S.A. / 512-892-4400
fax 512-892-4448 / e-mail: info@acresusa.com

WRITTEN BY Tina Cosentino

Berglund Natural Foods
Organic & Specialty Grains

Sherri Berglund
President

2578 County Road 1
Willows, CA 95988
530 934-5295
530 934-5297
SherriSWO@aol.com

Weed Control. Organically.
...Sustainable, too.
The full season, 100% biodegradable paper mulch
that prevents weeds naturally!
• The natural alternative to black plastic
• Excellent weed prevention
• Biodegrades fully over one growing season — no removal
• Eliminates need for herbicides
• Porous — allows air and water through
Ask us about
• Apply by hand or with flat-bed
our new items!
Heavy Weight &
mulch layer
“EasyPlant”
• Improves water efficiency
Pre-Punched,
• Sizes for every grower
Humic Acid Fortified,
Calcium Fortified,
and Creped
®
Patent pending

1- 800-654-5432 www.weedguardplus.com
www.ccof.org
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ADVOCACY

CCOF is gearing up to ensure that the
elected representatives who shape farm
policy understand the real value organic
production brings to our economy. . .
Farm Bill chapters (or titles) include: Conservation and
Environment; Farming Opportunities; Local and Regional
Food Systems and Rural Development; Organic Production;
Sustainable and Organic Research; Renewable Energy; and
Competitive Markets and Commodity Program Reform.
Programs that directly support organic production are sprinkled
within these various chapters, among them are the National
Organic Program (NOP), Organic Certification Cost Share
Program, EQIP Organic Transition program, organic research, and
crop insurance.

Fighting for a
Food Bill
The primary tool for shaping U.S. agricultural policy is the
Farm Bill which is passed about every five years and is due for
consideration again in 2012. CCOF will join with our membership
and supporters to educate the public and advocate on behalf
of organic during this very important upcoming farm policy
discussion. Following is background and information regarding
exactly how the Farm Bill affects organic agriculture and
America’s entire food system. Stay tuned, or to get involved,
contact Claudia Reid, CCOF’s policy director, at policy@ccof.org.

Background
Currently, U.S. food policy and programs are shaped by the 2008
Farm Bill, the continuation of a program that began with passage
of the Agricultural Adjustment Act of 1933 during the Great
Depression. This act was aimed at supporting farmers during
tough times while keeping food affordable. Today, many lament
the course of this massive U.S. investment which, primarily,
supports a system of conventional agriculture that often works
against small farmers and organic producers.

What’s in the 2008 Farm Bill?
The 2008 Farm Bill sets current U.S. farm, food, and rural policy
priorities through the federal investment of $300 billion over
five years (The Food, Conservation and Energy Act of 2008,
H.R. 2419; Public Law 110-234). $200 billion of this investment
supports food stamp and associated nutrition programs. Of the
remaining $100 billion, about $50 million annually supports
organic production.
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CCOF is gearing up to ensure that the elected representatives
who shape farm policy understand the real value organic
production brings to our economy and communities in the
form of jobs, nutritious foods, secure food supplies and
environmentally sustainable practices.

2012 Farm Bill Advocacy
Like any other federal legislation, the Farm Bill authorizes
various programs, some with mandatory or baseline funding
and some with no mandatory or baseline funding. However,
the legislation alone does not provide the money to pay
for the programs. The process of allocating funding for
federal programs is done through an appropriations process.
Congressional members who serve on both policy committees
and appropriations committees are powerful in deciding what is
in the Farm Bill and whether or not it is funded.
CCOF’s Farm Bill advocacy will be implemented through our
strategic alliance with the Organic Trade Association (OTA) as
well as in cooperation with a coalition that includes the National
Organic Coalition, and the National Sustainable Agriculture
Coalition. Together, we will all be stronger in our representation
of the organic community.
In addition to important programs cited in the earlier discussion
of the current Farm Bill, CCOF will work during the upcoming
Farm Bill debate to preserve the following initiatives that are of
particular importance to organic farmers, such as the:
•

•

Organic Data Initiative , which collects and disseminates
critical production and sales data that are needed by organic
producers for risk management tool creation, market
stability, and increasing exports.
Organic Transitions Integrated Research Program, which

WRITTEN BY Claudia Reid PHOTO © iStockphoto.com/narvikk

www.ccof.org

25

Organic Advocacy

•

•

funds research, education and extension projects that help
meet farmers’ information and research needs.
Appropriate Technology Transfer for Rural Areas (ATTRA),
which provides valuable information to farmers. CCOF, OTA
and other organic organizations frequently refer inquiries
to ATTRA.
Conservation Stewardship Program, and EQIP, whose
programs provide critical services such as improved air
and water quality, water and energy conservation, and
protection of soil and farmland. CSP and EQIP help farmers
to improve production practices and improve soil fertility.
The EQIP Organic Transition program specifically targets
farmers who are undergoing the three-year transition
period required by the NOP.

Organic Creates Jobs
A recent OTA survey shows that the organic industry in
America has grown from $3.6 billion in 1997 to $29 billion in
2010, an annual growth rate of 19 percent from 1997-2008.
Despite the U.S. experiencing the worst economic downturn in
80 years, the organic industry has experienced positive growth
and is coming out of the recession hiring employees, adding
farmers, and increasing revenue. This OTA data shows that 96
percent of organic operations nationwide plan to maintain or
increase employment levels in 2011. There are approximately
14,540 organic farms and ranches in the U.S., totaling about
4.1 million acres, in all 50 states. The recent USDA Economic
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Research Service study indicated that between 2005 and 2008,
organic cropland increased by 51 percent, and organic farmland
increased by 11 percent.
In California, the story is even more compelling. Karen Klonsky,
UC Cooperative Extension specialist in agricultural and
resource economics, and member of the CCOF LLC Management
Committee, recently released her analysis of California organic
agriculture production showing that California dominates the
nation in organic production of agricultural commodities. Dr.
Klonsky analyzed data from a nationwide survey of organic
producers, which found that California leads the U.S. in number
of organic farms, amount of land in organic production, and in
organic sales. California is home to 19 percent of U.S. organic
farms and accounts for 36 percent of the country’s organic
sales. California is most prominent in organic fruits, vegetables,
nuts and berries, with lettuce and grapes being the highest
revenue organic crops. The survey also indicated that California
produces more than 90 percent of all U.S. organic sales for 14
different commodities, including 99 percent of the nation’s
organic walnuts, lemons, figs and artichokes, and 100 percent
of its organic almonds and dates. About one third of the
organic farms classified themselves as mixed operations with
both organic and conventional production systems in place,
implying that the organic market provides a good opportunity
for diversification for conventional farms. Most survey
respondents said they planned to maintain or expand their
organic production in the coming years. So although organic
continues to be a niche market, it is a profitable one.

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

IPM

ce r t i f i e d

•
•
•
•
•
•

Organic Strategies
Consulting Services
Audit Preparation Assistance
Supporting Member CCOF
Food Protection Alliance Member
Creative Solutions Since 1950

foodsafety@clarkpest.com | www.clarkpest.com/commercial-services | 877.213.9601
www.ccof.org
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UPDATE
Funding for conservation programs that were reduced in
the fiscal year 2011 Continuing Resolution and the House
Appropriations Agriculture Subcommittee did not make gains in
the markup.
The U.S. Senate had not yet passed a budget resolution.

Preparing for the Next Farm Bill
OTA is pleased to have received input from CCOF members in its
survey that will be used to shape organic sector “asks” for the
2012 Farm Bill. Thanks to your participation, OTA can work on
your behalf in its Farm Bill development work.

Although the prospects are for a long, hot summer in D.C., on
the policy front, the Organic Trade Association (OTA) has some
reasons for hope and optimism.
In early June, I was at the White House to do a briefing on
the organic industry, job creation, and business engagement
ideas with the president’s economic development teams.
When I explained that organic is hiring employees, adding
farmers, and increasing revenue with an impressive eight
percent growth rate coming out of the recession, their jaws
dropped. Recognizing that organic is dramatically outpacing
the economy as a whole, they asked “What can we do to keep
this momentum going? Would more transparency in the food
system be helpful?”
I’m rarely faced with such easy questions, and the opportunity
to strongly push our message about organic production
practices and the need for a sane and equitable food policy. This
was a monumental step for the organic sector and I believe the
information I presented will help advance organic’s cause on the
policy front.

Funding Challenges

Meanwhile, OTA’s board member Kristen Holt testified on behalf
of the organic sector at the Senate Agriculture Committee’s
first Farm Bill field hearing, held May 31, in Michigan. Among
OTA’s asks:
•
•
•
•

•

Increasing funding for NOP
Continuing organic data initiatives and funding for organic
research initiatives
Continuing funding for the National Organic Certification
Cost-Share Program
Providing assistance to organic producers for conservation
practices by continuing the Environmental Quality
Incentive Program, and
Improving crop insurance for organic crops

GMO Update
USDA has reconstituted its Advisory Committee on
Biotechnology and 21st Centu ry Agriculture, whose purpose
is to provide information and advice to the Secretary of
Agriculture on the long-term impacts of biotechnology on
the U.S. food and agriculture systems. In addition, USDA is
renewing its National Genetic Resources Advisory Council
to help ensure that all farmers have the best seed for their
particular farming operations. Among its charges is the goal
to develop a broad strategy for maintaining plant diversity
available to farmers.

Meanwhile, we face a huge challenge to fight for organic
funding amid massive cuts to the 2012 budget. Thus far, the
House Appropriations Committee has marked up a $125.5
billion funding bill for USDA and FDA. Of this, $17.25 billion is
discretionary, which is $2.7 billion less than the fiscal year 2011.

OTA is working toward having organic represented on
these advisory bodies as they will be critical in making
recommendations to the Secretary of Agriculture. OTA believes
organic’s seat at this table is critical.

The markup language would fund the National Organic
Program (NOP) at or above fiscal year 2011 levels, and allocate
$4 million for organic integrated research, and $2 million for
ATTRA (Appropriate Technology Transfer for Rural Areas).

Since 2000, OTA has called for a moratorium on the use of
GMOs and genetic engineering in all agriculture production,
and mandatory labeling of GMO foods. OTA currently has a task
force that is preparing a white paper on genetic engineering
and its impact on the organic sector. Look for opportunities this
summer for members to weigh in and participate in this process.

WRITTEN BY Christine Bushway PHOTO ©iStockphoto.com/slowgogo
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certification

NEWS
Access certificate with shipment documentation, or add the
required statement to bills of lading, invoices, or customs
declaration documents.

Verification of NOP/COR
Equivalence - Sodium Nitrate
Risk Assessment
Under the terms of the U.S. – Canada organic equivalence
arrangement, products grown using hydroponic or aeroponic
production methods are not allowed to be sold as organic in
Canada. This also applies to products grown using sodium
nitrate (also known as Chilean nitrate). For U.S. operations
wishing to ship organic product to Canada, CCOF will review
the production practices and provide verification of adherence
to these requirements so you can demonstrate compliance to
buyers and others downstream.

Canada Organic
Standards Border
Enforcement
Begins July 1

CCOF researched the use of sodium nitrate, as well as
hydroponic and aeroponic growing systems, and found that
there are many crops (such as rice, coffee, or grapes) that have
little risk of being prohibited due to use of these production
practices. To ensure the U.S./COR verification process is as
simple and efficient as possible, CCOF created a list of crops
that are at risk of being grown using one of the prohibited
production techniques (see below). For any of the crops listed
below on the “high risk” chart, CCOF will verify that they were
grown without the use of sodium nitrate and/or hydroponic or
aeroponic production before we will issue a COR equivalency
verification document. For crops that CCOF has identified as “no
risk” CCOF will not seek additional documentation that they
comply with the terms of the U.S. – Canada arrangement.1

Full implementation of the U.S. – Canada Organic Regime (COR)
organic export agreement comes into effect on July 1, 2011.
This means full enforcement of the rules regarding export of
U.S. certified organic crops and products that are sent, either
directly or indirectly, to Canada. Prior to this date, the Canadian
Organic Office has allowed a “stream of commerce” policy
while the industry readied itself for full compliance with the
requirements. The time for full compliance is here!

CCOF has identified the following crops as at risk of
being grown using sodium nitrate, and will require
verification prior to verifying equivalency with Canadian
requirements:

What does this mean for you? As of July 1, Canadian border
officials will begin verifying that the statement “Certified in
compliance with the terms of the U.S. – Canada Organic
Equivalency Arrangement” is included on accompanying
documents or packaging for ALL shipments of organic products
exported to Canada from the United States. Products that do
not have accompanying documentation with this statement
may be refused entry into Canada.

•
•
•
•
•
•
•
•
•
•
•

If you have enrolled in the CCOF Global Market Access
program and been reviewed to the terms of the U.S. – Canada
equivalency agreement, this statement will appear on your
Global Market Access certificate. To ensure smooth export of
your product, you will want to provide your Global Market
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Carrots
Celery
Cole crops: including kale, collards, etc.
Fresh tomatoes
Greenhouse crops, including tomatoes
Leafy greens
Livestock feed crops produced in the Midwest2
Onions
Potatoes
Winter citrus from the Southeast United States
Winter vegetables: including broccoli, cauliflower, etc.

1

In early 2011 CCOF performed a rigorous review of all available inspection reports and discussed sodium
nitrate use with experts in a variety of regions and certification agencies. CCOF will regularly review
this list internally and with outside sources to ensure its ongoing accuracy and applicability.

2

Relevant for cross border sales of feed; CCOF will not verify sodium nitrate prohibition in feed used in
the Western or Eastern region at this time as it is not clear if this is explicitly required by the regulation.
WRITTEN BY Jake Lewin PHOTO ©iStockphoto.com/MarkGabrenya

Crops considered high risk for hydroponic or aeroponic
production:
•

Greenhouse Crops: including herbs and tomatoes

Rush OSP Update
Service
To serve client needs and ensure the resources needed to
provide timely service, CCOF has implemented new Rush
Review services for OSP updates, material reviews, labels,
products, and other items.

To serve client needs and ensure the
resources needed to provide timely
service, CCOF has implemented new
Rush Review services.
Under this program, clients may complete the Rush Review
Request form at www.ccof.org/forms.php. Requests for a
two business day review are $100 per item; requests for a five
business day review are $50 per item. The ability to request
rush service has also been integrated into the CCOF Material
Review Request form.
CCOF will only bill you if the rush is requested in this format and
completed within your requested timeframe. CCOF clients are
not required to utilize this service and may indicate the need
for “As Soon As Possible” processing for any update. CCOF will
review updates as quickly as possible in the order received.
However, we are providing this option for those operations who
want to ensure a specific turn around.

The Future of Chlorine
The National Organic Program (NOP) recently announced
an important clarification to the use of chlorine in organic
production systems. This may require operational changes for
some CCOF clients who use chlorine for postharvest washing
of crops. The NOP now requires that a potable water
rinse follows chlorine used in postharvest water at
more than 4 parts per million (ppm). CCOF was previously
able to approve the use of chlorine at levels above 4 ppm in
postharvest usage because of industry confusion over the
meaning of the word “residual” in the regulations. The new
NOP Guidance Document 5026 (available in the NOP Program
Handbook at www.ams.usda.gov/nop) clarifies that the
requirements are not intended to be a waste water regulation,
but instead a regulation about protecting organic integrity.
According to the NOP Guidance Document, chlorine may be
used in organic production as follows:
•
•

•

Preharvest crop production: if in direct crop or soil contact,
no more than 4ppm chlorine
Postharvest crop production or processing: if in direct crop
or food contact, and more than 4ppm chlorine, must have a
rinse with potable water
Tool or equipment sanitation (no direct food contact): up to
maximum labeled rates, no rinse required

If you are a crop producer who has been using chlorine
postharvest at more than 4 ppm in direct contact with food
without a subsequent rinse, you will be required to modify your
practices to be compliant with the above requirements. Please
contact your CCOF Regional Service Representative to discuss a
timeline for coming into compliance.

Save the Date
December 2 - 3, 2011

10th Annual Sustainable Pest
Management Conference
Join CCOF and the Cal Poly College of Agriculture,
Food and Environmental Sciences (CAFES) Center for
Sustainability for our 10th year presenting innovative
practices in the management of pests in sustainable
agricultural systems.
www.ccof.org
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Feature

Natural Resource Conservation
Funding in Action
By David Novick

CCOF certified members are not simply
committed to growing healthy, nutritious,
organic food for you and your family.
At the heart of the organic movement is an innate
understanding that the land we rely on to grow our food must
be preserved sustainably. Since the way we grow our food
affects the condition of the land on which it is grown, preserving
the land means growing food in a holistic manner. Conserving
soil and water, maintaining the land’s natural resources,
and preserving biodiversity must be recognized as essential
elements to a healthy ecological and biotic system. Organic
honors our unwritten agreement with nature; that is, we will be
able to grow healthy and nutritious food if we properly care for
the land. This agreement necessitates promoting biodiversity
and supporting a healthy ecosystem on the farm and the
surrounding land. Natural resource conservation must play an
integral part in the plan of any organic operation.
CCOF formally recognized this reality last year, in May 2010,
with the addition of a new “Natural Resources” section
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in our Organic System Plan (OSP). This new section is the
accumulation of a two-year consultation between CCOF
inspectors, clients, and biodiversity experts. CCOF, of course,
has always promoted natural resource conservation, and
now, with our new OSP section, we provide a systematic
method for CCOF to track our clients’ various and unique
conservation methods.
One obstacle for many farmers looking to initiate biodiversity
and resource conservation projects is the price tag that can
come with such practices. Fortunately, there are a number
of grants available on the state and federal level that are
designed to take the sting out of starting these projects.
Below, we have profiled three CCOF certified members who are
all taking their own unique approach to natural conservation
efforts and in so doing, helping their businesses to thrive.
The operations are distinct so as to highlight the wide range
of projects that qualify for support from various federal and
state conservation initiatives.

PHOTO © iStockphoto.com/kimeveruss

The Walking Wetlands Project
Noonan Farms, Klamath Falls, OR
Noonan Farms is located in the beautiful Klamath Falls Basin
in Klamath Falls, Oregon, and has been in operation for 22
years. The Noonan Farms Walking Wetlands project is a
premier example of an organic operation striking the balance
between producing high quality organic food and maintaining
an environmentally sound and beneficial habitat by actively
promoting natural resource conservation. Noonan Farms is
made up of 15,000 acres and as part of its project, 200-800 of
those acres are flooded every one to two years in a continuing
rotation that helps rejuvenate the land and create habitats
suitable to migratory birds in the area. Mike Noonan began the
Walking Wetlands project 15 years ago with a United States
Department of Agriculture (USDA) Conservation Innovation
Grant (CIG). Because the project consists of rotational walking
wetlands, it was not eligible for a more traditional wetlands
preservation grant, where operations use funding to keep
static areas as wetlands for indefinite amounts of time. So,
with a little research and innovation, Mike decided to apply
for the CIG through Natural Resource Conservation Service
(NRCS), instead. Mike stresses the importance for farmers to
look for unique solutions when they are searching for grants
and funding opportunities, and it is clear that Mike thought
creatively to find solutions for funding his conservation goals
at Noonan Farms. Innovative thinking and problem solving is
important to organic success and is just as important to finding
the right sort of funding for your operation.

CCOF: What specific funding do you receive?

reproduction. We took some risks, but it’s been worth it and it’s
paid off because now we have 10,000 migratory birds using our
land as habitat. The project was undertaken before we received
the grant money. The grant money took the sting out of the
initial cost but that money is long gone now.

What are the details of your project? What
concrete actions are you taking to preserve
natural resources?
We flood, on average, 800 acres every one to two years in 200
to 300 acre parcels to create an anaerobic environment in the
soil. The flooding brings in birds, as it creates a habitat for them.
This refuge brings in a consolidated bird population that in turn
helps with fertilization. The flooding encourages the growth of
aquatic plants that otherwise would not germinate. We looked
at the practices of old: the ground needs a rest and needs to
be rejuvenated. The flooding produces a cleansing effect. The
water we drain after the flooding is filtered and clean. In fact,
we’re sending water back that’s cleaner than it was when it
came to us. The flooding creates a tannin-rich environment
that in turn cleans the algae in the water. All this gives back
to organic production. It gives back to the wildlife. It’s about
maximum conservation, maximum productivity, and maximum
value. You have to balance production and conservation.
It’s been fun to watch the farm and wildlife grow. We’re better off
with this project than not. It’s a local and regional approach. The
more we can do in our local area for our local habitat the better.

Noonan Farms: We took part in conservation grants,
specifically, a CIG. The innovation grant was awarded to us
because we came up with a unique concept: adding wetland
habitat for the area in a manner that is different from
traditional wetland preservation. It’s a “walking wetland.”

How did you hear about this funding
opportunity?
Our project didn’t work within the parameters for a Wetland
Restoration Project, so I looked deep and started thinking
outside the box. I think that’s what we do, and have to do as
organic people: think outside the box. Farm by farm, there are
different needs and it’s about us figuring out what’s best for
our local habitat. You have to look at what you have or do as an
asset and value.

How long was the funding application process?
The funding application process was a year long. It is competitive
and takes time and effort. There’s no template for this. The ideas
must be pushed by the producers themselves. You might take
part in a wetlands initiative or have a project related to erosion
control. But you want to maximize conservation and maximize

PHOTO Mike Noonan and sons © Noonan Farms
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“Everyone is so
used to cheap food,
while the cost of
small farming is
enormous. These
grants can really
offset those costs.”
- Jan Kielmann
123 Farm

Using Cost Share Grants for More
Efficient Farming
123 Farm, Cherry Valley, CA
Since May 2009, 123 Farm, a 900-acre property, has been
devoted to sustainably raising food for its sister restaurant,
The Grand Oak Steakhouse & Bar, part of the Highland Springs
Resort. Providing both vegetables and meat for the restaurant
menu, 123 Farm is a leading example of the sort of closed
system operation for which sustainable, organic farms are
known. In addition to providing food for the restaurant, 123
Farm employs herbal extract processing, cheese making, a
lavender and herb growing operation, poultry and egg wash,
dairy cows, and several hundred acres devoted to wild pasture.
The grants that 123 Farm has received are a great example of
how funds can help promote biodiversity while, at the same
time, making an organic operation more efficient and thereby
boosting the bottom line of a farm. Jan Kielmann, the farm
coordinator, explained to me his experience, reasoning, and
process for obtaining funding for the farm.

CCOF: What specific funding are you receiving
or have you received?
123 Farm: We have applied and been approved for
Environmental Quality Incentives Program (EQIP) and Organic
EQIP cost-share grants. Originally we were approved for just
one grant, but because of the nature of our projects it turned
into two.

How did you hear about this funding
opportunity?
When things were really dire at the farm and I could not
develop it the way I wanted, due to limited funds, I did some
research and found these grants.
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How long was the funding application
process?
In our case it was three years, due to several complications, but
normally it would have been between three to six months.

Was the process for applying for the funding
difficult?
In our case yes, due to the company structure, but you just
can’t give up. You have to keep trying until it works. You have
someone from EQIP come out and they have a list of what they
can help fund you with, and you go through the list of potential
opportunities and see what you might be eligible for.

Would you have been able to complete your
project without funding?
It would have been very difficult, and still is, because the cost
share requires me to finish a project first, before I can get
reimbursed. So it’s hard to come up with the upfront costs, but,
on the other hand, it might have taken many years to get the
necessary funds without the grant, and I knew I couldn’t get
any further with the farm without initiating these projects.

What are the details of your project? What
concrete actions are you taking to preserve
natural resources?
We produce organic meat for our restaurant, and we are
building a large, woven-wire fence around our pasture to stop
the loss of lambs to coyotes, and to enable rotational grazing
for sheep, cows, chicken, and pigs. Building good fences really
helps to make things more efficient; it makes organic farming
a little easier.
PHOTO © 123 Farm

GROWING THE EXTRA MILE...
With Our Budding Line Of
Organic Farming Products
Recognizing the need for solutions to organic farming problems,
Monterey AgResources has created a line of organic products that are
either NOP compliant, OMRI listed and/or WSDA approved. With over 50
products available, and growing all the time, you can now protect your
crops and the environment with superior products for safer growing.

Adjuvants & Irrigation Aids I Disease, Insect & Nematode Management
Weed Management I Micronutrients, Crop Nutrients & Yield Enhancing Formulations
Monterey AgResources I P.O. Box 35000, Fresno, CA 93745
(559) 499-2100 I (559) 499-1015 fax I MontereyAgOrganics.com
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Biotechnologies for Safer Agriculture

JH Biotech, Inc. Phone: (805)650-8933 Fax: (805)650-8942
E-mail: biotech@jhbiotech.com http://www.jhbiotech.com
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We will drill a livestock well to have sufficient water for lowlevel pasture irrigation and for the animals to drink. We have
natural spring water but in the summer months it’s not enough
to irrigate our pasture. We will also improve our natural water
supply with improved filters and pumps to make it more
efficient. We are planning to improve our irrigation system
with sprinklers and drippers that use less water to conserve
water resources.
We are mulching several of our lavender fields with woodchips
to decrease the amount of labor spent on weeding and to
preserve moisture in the soil. We are planning to fight the Olive
Fruit Fly in our 100 year old trees, and set up nesting boxes for
owls, bats, and bluebirds in order to increase natural enemies to
insects, flies, rodents, etc.

What advice do you have for other farmers
seeking funding?
Just take a little bit of your time in winter and look up all the
opportunities on the internet or ask your local NRCS about
options. Just apply. Apply and then they’ll help you with
everything else. There’s nothing to lose through applying.
Small farms need this sort of help because the market for
their product undervalues the product. Everyone is so used to
cheap food, while the cost of small farming is enormous. These
grants can really offset those costs. The NRCS can provide
technical help with experts, and they can advise on standards
that must be met for things like fencing. With the cost-share
reimbursement grant they will pay something like $1.50 for
every foot of fencing that you erect. Call or visit your county
NRCS office and call your county agricultural commissioner.
PHOTO Darrel Wood of Leavitt Lake Ranches © Brian Baxter

Building Alliances to Preserve
Natural Resources
Leavitt Lake Ranches, Vina, CA
At Leavitt Lake Ranches in Vina, California, Darrell Wood’s
family manages 40,000 acres of owned, leased and public land
that are home to his 100% grass-fed cattle herd, some of which
goes to meat production.
Through a complex and innovative grazing system that works
with the land instead of against it, the Woods are preserving
rangeland for generations to come. The Wood’s work has
been recognized on numerous occasions and, in 2006, Darrell
received a National Wetlands Conservation Award from the
Department of the Interior’s U.S. Fish and Wildlife Service.
The Wood family also received the 2010 California Beef Cattle
Improvement Association’s Outstanding Commercial Producer
of the Year Award, which recognizes progressive cattle
breeders who use practical and scientifically accepted selection
and management methods in their ranching.
Between the winter range, annual grasslands of the Vina
Plains, and the summer range, high elevation meadows of
Lassen County, they own approximately 3,670 acres of private
land, manage 25,000 acres of Bureau of Land Management
permits and lease another 11,000 acres. Together, they manage
600 mother cows and 400 yearlings, farm 600 acres of alfalfa,
and maintain 900 acres of irrigated pasture. Their methods for
rangeland conservation include developing fenced off riparian
areas in their ranches, installing water troughs to help keep
www.ccof.org
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Seeking Investment for Your
Operation
animals from using certain riparian zones, employing rotational
grazing and field replanting, and installing new irrigation
systems. The Woods partnered with NRCS to permanently
place a portion of their ranch in the Grassland Reserve Program
to protect it from development, and have worked with U.S. Fish
and Wildlife Service to restore creeks on the ranch to a healthy
condition. They protect vernal pools that create habitats for
endangered plant and animal species, and have installed fish
ladders for migrating schools of salmon. The Woods have made
environmental stewardship a part of their everyday ranch
life. They are involved in a multitude of partnerships and
are a compelling example of how, with a concentrated effort
between different parties, land can be preserved and kept
healthy for future generations.

CCOF: What specific funding are you receiving
or have you received?
Leavitt Lake Ranches: We’ve worked with and received
grants from Wetlands Reserve Program, EQIP, Partners for
Wildlife, and US. Fish and Wildlife Service for the last 15 years.

How long was the funding application
process?
It took about six months to get into the system. And then every
year for the next 10 years there were addendums and project
improvements.

Would you have been able to complete your
project without funding? Would you have
undertaken the project without funding?
No, these are all very expensive projects and we would not
have been able to do them without the help of these grants.

Please describe the details of your project.
We have riparian restoration projects, cross fencing, rangeland
improvement, and we are encouraging the growth of sage
grass. We have fenced off three miles of streams and riparian
areas from our livestock to be able to have a controlled grazing
area. We have off-stream ponds and water troughs for the
cattle so that they don’t have to go down to the riparian areas
to drink. Per the NRCS grazing plan, we keep areas from being
grazed until July 1 so as to lessen the impact that the cattle will
have on this land.

We have profiled three farms here, but countless stories abound
of other organic operations with their own unique set of
strategies for preserving the natural resources of their land.
What ties all of the above operations together is their devotion
and motivation to seeing that the land they are managing
now is maintained in perpetuity. This loyalty to sustainability
is seen through their numerous and innovative farming and
ranching methods. The alliances and partnerships they have
developed with local, state, and federal entities ensure the
existence of a faithful mandate among various parties to help
realize this goal.
CCOF, in our ongoing effort to build positive organic
conservation alliances, has gathered Resource Conservation
District (RCD) and NRCS contact information and organized it
by CCOF chapters. This effort to compile pertinent information
is to better help our clients reach their local district resource
coordinators and identify potential financial aid, plan projects,
and even receive assistance in some instances with filling
out paperwork.
CCOF takes pride in the many operations that employ differing
approaches to natural resource conservation. Many do so
independently, and many successfully gain grants and other
assistance to meet their conservation and financial goals. The
purpose of this article is to share with our community the
inspiring successes achieved by CCOF members and to offer
information that will allow all our certified members to achieve
wealth based on sustainability, stewardship and community.
To that end, we encourage you to look into the programs for
which you may be eligible. Please refer to information we
have profiled online at www.ccof.org/biodiversity.php for
contacting your local NRCS and RCD office.
CCOF encourages its members to take a look at the natural
resource conservation strategies they might already have in
place and ones that still can be implemented. Preserving our
precious natural resources is something that will come about
through building partnerships and seeking out opportunities
for shared costs. The money you apply for to invest in your
operation could turn out to be the impetus for projects and
alliances that help boost your bottom line while maintaining
your land for generations to come, which, at its heart, is the
deepest intention of organic.

David Novick, former CCOF
Intern, has studied organic
farming and worked in the
Santa Cruz mountains on a CCOF
certified organic farm. He is
excited to share his passion for
organic farming with the wider
organic community.
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We Invite You to Join Us
The 5th Annual Organic Summit will take place
September 21, 2011 at the Hilton Baltimore Hotel, Baltimore, MD.

Space is Limited.
Register using promotion code BALTIMORE
on or before August 20, 2011 – Save $200.
For more information
visit www.theorganicsummit.com
Admission to Natural Products Expo East/
All Things Organic™–BioFach America
is included with registration to the 2011 Organic Summit.

Produced by

• BLEND OF BENEFICIAL SOIL MICROBES
• PROMOTES NITROGEN FIXATION
• VIGOROUS ROOT GROWTH
• FASTER GROWTH AND HIGHER YIELD
• MINIMIZES TRANSPLANT SHOCK
• PROMOTES UNIFORM GROWTH

AQUABELLA ORGANIC SOLUTIONS, LLC
sales@AquaBellaOrganics.com www.AquaBellaOrganics.com
Contact: Richard Bernier (707) 823-8744
Toll Free: (888) 285-7665
www.ccof.org
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LISTINGS
New Certified
Members
Agricola Alta Pozo Manuel S.A.
de C.V.
Daniela Robles
Hermosillo, SO
drobles@grupoalta.com
Grapes, Watermelon, Zucchini
www.grupoalta.com
(01) 662-261-0320
Alary Vineyards
Joe Belli
Healdsburg, CA
joe@westectank.com
Grapes (Chardonnay)
(707) 431-9342
American Farms, LLC
Kris Gavin & Israel Morales
Salinas, CA
americanfarms1@aol.com
Strawberries
(831) 424-1815
Arizona Organic Beans LLLP
John Thomas
Tonopah, AZ
johnt525@gmail.com
Barley, Beans (Dry), Cotton,
Garbanzo Beans, Peppers, Silage,
Wheat
(970) 571-1011
Bennett Farms, Inc. (Dsa)
Richard W. Bennett
Exeter, CA
rich@greenbountyfarms.com
Blueberries
(559) 284-0519
Big Tony's Organics dba Son
Care Foundation Inc.
Anthony J. Garlow
San Luis Obispo, CA
tonygarlow@gmail.com
Arugula, Asparagus, Basil, Beets,
Broccoli, Cabbage, Cauliflower,
Chard, Cucumbers, Dill, Garlic, Goji
Berries, Kale, Leeks, Lettuces,
Mixed Vegetables, Onions, Oregano,
Parsley, Peppers, Sage, Spinach,
Squash, Thyme, Tomatoes (Fresh
Market), Turnips, Watermelon
(805) 431-3506
Black Dog Farms Of California
Ken Peterson
Holtville, CA
ken@blackdogfarms.com
Fallow
www.blackdogfarms.com
(760) 356-2951
Bolder Natural Foods, LLC dba
Bliss Organic Ice Cream
Sarah Rodriguez & Carey Fusick
Denver, CO
boldernaturalfoods@gmail.com
Ice Cream
www.blissorganic.com
(630) 802-7290
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Carol Engelhardt
Carol Engelhardt
La Habra Heights, CA
clengelhardt1@yahoo.com
Avocados , Cactus, Figs, Grapefruit,
Limes, Oranges, Persimmons,
Pomegranates, Tangerines
(562) 697-1258
Clark Valley Organic Farm
Jim Terrick
Los Osos, CA
jim.terrick@gmail.com
Beets, Brassicas, Carrot, Celery,
Chives, Cilantro, Garlic, Lettuces,
Melons, Onions, Peppers, Radish,
Spinach, Squash, Strawberries,
Sweet corn, Tomatoes (Fresh
Market)
www.cvorganicfarm.com
(805) 540-0367
Coastal Cooling, LLC
James Eade, Matt Yanez, &
Ruben Ruiz
Salinas, CA
james@west-cool.com
Cooling, Storage
www.westernprecooling.com
(831) 754-6609
Comercio Agricola, S.A. dba
Bonaterra Organics
Ramon Cinco, Hilario Castro, &
Hector Sada Jr.
Calexico, CA
hsada@abcotton.com.mx
Bell Peppers, Cabbage, Cucumbers,
Green Beans, Honeydew, Squash,
Tomatoes, Watermelon, Zucchini
(760) 357-7206
Daniel Vesely
Daniel Vesely
Orange, CA
dvesely@xiqllc.com
Apples, Apricots, Blackberries,
Cherries, Figs, Nectarines, Peaches,
Pears, Persimmons, Plums,
Pomegranates, Stone Fruits,
Walnuts
(714) 780-3749
Daniel Zamora dba Heritage
Farms
Daniel Zamora
Salinas, CA
dzamoraahs@netscape.net
Broccoli, Raspberries, Strawberries
(831) 261-7350
David H. Smith Grove
David H. Smith
Valley Center, CA
d.h.smith@att.net
Oranges
(760) 749-9103
David Shamp
David and Kathleen Shamp
Kerman, CA
shamp5@sebastiancorp.net
Grapes (Raisin)
(559) 846-8330

De Luna Produce
Roberto De Luna
Chowchilla, CA
rdeluna79@gmail.com
Bok Choy, Radish, Rapini, Rutabaga,
Spinach, Turnips
(559) 871-0440
Delsur Trading LLC dba
Altalena
Roni Gloger
Culver City, CA
ronigloger@gmail.com
Coconut, Extracts, Fruit Juice, Fruit
Powder, Fruits, Grains, Herbs, Maca,
Maca Powder, Oils (Specialty), Yacon
www.altalena.cl
(310) 876-8029
Detar Livestock
Luke & Gabe Detar
Dixon, CA
Hay, Pasture
(707) 678-3557
Dodds Ranch/Jd Orchard
Jack W. and Mary R. Dodds
Stockton, CA
jdodds4444@aol.com
Cherries, Walnuts
(209) 931-4631
Dodge Organics
David Dodge
Live Oak, CA
dodgeorganics@yahoo.com
Blackberries, Carrots, Corn (Fresh),
Cucumbers, Eggplant, Grapes, Green
Beans, Jalapeno, Jujubes, Onions,
Peppers, Peppers, Pomegranates,
Pumpkins, Squash, Tomatoes
(Fresh Market), Tomatoes (Roma),
Watermelon
EBC
Steve Dabbs
Lemoore, CA
jolinh3@gmail.com
Tomatoes (Processing)
(559) 997-0434
Eco-Ag Rain Inc. dba Aloha
'Aina Tropicals
Kate Burroughs
Laupohoehoe, HI
buglady@sonic.net
Avocados, Bananas, Citrus, Cocoa,
Fruit, Guavas, Mangos, Papayas
(808) 962-6169
Eyres Grove
Russ Eyres
San Diego, CA
reyres@san.rr.com
Oranges (Valencias)
(858) 228-6256
Four Deuce Ranch
Michael Fautt
Paicines, CA
mfautt@aol.com
Goats (Last 1/3rd)
(408) 887-1819

Fresh Origins, LLC
Norma St. Amant
San Marcos, CA
norma@freshorigins.com
Flowers, Microgreens
(760) 801-1087
Golden Wolf Partners
Brian Neufeld
Strathmore, CA
brian@agricare.com
Blueberries
(559) 568-2500
Hanson Ranch Vineyards/
Redwing Vineyards
Greg Hanson & Pam Francis
Lakeport, CA
greghanson@hotmail.com
Grapes (Merlot), Grapes (Sauvignon
Blanc), Grapes (Wine), Grapes
(Zinfandel), Mixed Vegetables,
Peaches, Pears, Walnuts
www.Hansonfamilyranch.com
(707) 349-0084
Huerta Family Farms, Inc.
Daniel Huerta
Reedley, CA
daniel@huertafarms.com
Nectarines, Peaches, Plums
(559) 638-4274
Humboldt West Inc.
Jae M. and John W. Eade
Hollister, CA
jaeeade@garlic.com
Native Grass Pasture
(831) 245-7341
J & J Rice Ranches
Joe Rice
Loleta, CA
jjriceranches@wildblue.net
Cattle (Slaughter)
(707) 499-7150
J S Venture
Jordan Unruh
Glenn, CA
jsventureca@gmail.com
Fallow, Forage
(530) 864-8441
Joe Yeung Farms, Inc.
Melissa, Raymond, & Richard Yeung
West Sacramento, CA
mmjyeung@gmail.com
Alfalfa, Butternut squash,
Tomatoes (Processing)
John S. Tamagni & Sons, Inc.
(Dsa)
John Tamagni
Spreckels, CA
johnt@redshift.com
Blueberries, Bok Choy, Broccoli,
Kale, Lavender, Radicchio
(831) 455-1233
Joseph Camozzi Dairy
Joseph Camozzi
Petaluma, CA
jcdairy@aol.com
Hay, Pasture, Silage
(707) 795-5561

NATURAL II

®

NOP compliant Technology for Organic Operations

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

Organic seed processing
services certified by:

Seed coatings and
treatments approved by:

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

Meet our
new family
Solutions for responsible pest management.

Seduce®

Spinosad insecticidal bait
for cutworms and earwigs

Cueva™

Low metal load copper
soap fungicide

DES-X®

Insecticidal soap

Sluggo®

Snail and slug control

For Sluggo, contact Certis USA in the eastern U.S. and Crop Production Services
in the western states. For Cueva, DES-X and Seduce, contact Certis USA.

www.certisusa.com • www.neudorff.de
www.ccof.org
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Kaiulani Spices LLC
Don R. Cowell, Kaiulani Cowell, &
Brian Slemons
Honolulu, HI
kaispices@lava.net
Spice Blends
www.kaispices.com
(808) 946-9202

Pgp International, Inc - Colusa
Kathy Ferriera, Ron Bruggman, &
George Graham
Colusa, CA
ggraham@pgpint.com
Packaging (Rice), Rice, Rice Bran,
Rice Hulls, Rice Milling, Storage
(530) 458-8561

Keystone Blue Farms LLC (Dsa)
Jon Marthedal
Fresno, CA
jon@marthedalfarms.com
Blueberries
(559) 834-2844

R & J McClelland Dairy
Robert & Jolynn McClelland
Valley Ford, CA
jemcows@yahoo.com
Cattle (Dairy- Transitioned- Not for
Meat), Milk (Raw), Pasture
(707) 876-3292

Kirschenmann Farms, Inc.
Brian Kirschenmann
Lamont, CA
brian@kirschenmann.com
Potatoes
www.kirschenmann.com
(661) 845-0100

Richard Casey
Richard Casey
King City, CA
caseyr@caseyprinting.com
Cattle (Slaughter)
(831) 809-4659

Kite Ranch Citrus, Inc.
Richard W. & Jennifer V. Bennett
Exeter , CA
rich@bennettfarmsinc.com
Citrus
(559) 284-0519

Roelz Vineyard
Gregory Hanson
Santa Rosa, CA
winetrad@aol.com
Grapes (Sauvignon Blanc)
(707) 837-8104

Mainas Farms
George Mainas
Holtville, CA
georgem@mainasfarms.com
Basil, Cantaloupe, Corn (Dry),
Melons
(760) 356-4832

Royal Pacific Industry
Steve Hidajat
Baldwin Park, CA
steveh@royalpi.com
Coffee (Green)
www.royalpi.com
(626) 337-6837

Natura-Genics
Augie Morales
Chino, CA
augiem@naturagenics.com
Agave, Cacao Nibs, Maca, Packaging,
Peanuts
www.naturagenics.com
(909) 597-6676

Rudd Wines, Inc. dba Edge Hill
Guy Byrne, Patrick Sullivan, &
Bob Perna
Oakville, CA
bob@ruddwines.com
Grapes, Grapes (Carignane), Grapes
(Grenache), Grapes (Mourvedre),
Grapes (Petit Syrah), Grapes
(Zinfandel)
www.ruddwines.com
(707) 944-8577

New Family Farm
Adam Davidoff & Ryan Power
Sebastopol, CA
abd3@yahoo.com
Mixed Vegetables
(707) 478-5802
Nuñez Farm
Guilebaldo Nunez
Watsonville, CA
nnunezfarm@yahoo.com
Mixed Vegetables, Strawberries
(831) 707-3564
Omeyocan Organic Farm
Ruben Sanchez T. and Ellen
Ferguson
Watsonville, CA
Garbanzo Beans
(831) 761-1306
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Ryan and Tori Warren dba
Four Point Farms
Ryan N. Warren
Winters, CA
ryan1293@sbcglobal.net
Apricots, Peaches, Pluots, Walnuts
(530) 795-2159
Sadeg Ranch Organic Olives
LLC
Richard Mathews
Oroville, CA
sadegranch1@comcast.net
Olive Oil
(530) 282-9094
Sapna Foods, Inc..
Rishi A. Nagrani
Atlanta, GA
rishi@sapnafoods.com
Mushrooms (Dried)
www.sapnafoods.com
(404) 589-0977

Seccombe Homes, Inc. dba
November Ranch
Carlyle Seccombe
Carmel Valley, CA
carlyleseccombe9@gmail.com
Apples, Apricots, Basil, Eggplant,
Lemons, Melons, Olives, Pears,
Peppers, Plums, Strawberries,
Tangerines, Tomatoes (Fresh
Market)
(831) 659-2636
Storm Olive Ranch dba Grove
45 Extra Virgin Olive Oil
Bonnie Storm
St. Helena, CA
bonnie@grove45.com
Fruit, Mixed Vegetables, Olives
(707) 965-1544
Sun Beef LLC
Michelle LaGrande, Matt Byrne, &
Chris Donati
Sacramento, CA
michelle@sunbeef.com
Beef
www.sunbeef.com
(530) 713-2501
Sun Wolf Partners
Donald E. Mabs and
Thomas E. Avinelis
Strathmore, CA
donmabs@agricare.com
Blueberries
(559) 568-2500
Sunizona Greenhouses Inc.
dba Sunizona Family Farms
Janice & C. Byron Smith
Wilcox, AZ
janice@sunizonafamilyfarms.com
Asparagus, Blackberries, Cabbage,
Cucumbers, Herbs, Lettuces,
Melons, Mixed Vegetables,
Potatoes, Pumpkins, Raspberries,
Salad Mix, Squash (Summer),
Squash (Winter), Sweet Potatoes,
Tomatoes, Tomatoes (Greenhouse),
Watermelon
www.sunizonafamilyfarms.com
(520) 824-3160
Superior Almond Hulling
Richard Espinosa and Brad Craven
Cantua Creek, CA
bradc@superioralmond.com
Almond Hulls, Almond Processing,
Almonds
www.superioralmond.com
(559) 829-9200
Tequesta Brewery, LLC. dba
Tequesta Brewing Company
Matthew P. Webster
Tequesta, FL
webster323@yahoo.com
Beer
(561) 745-5000

The Flavor Tree Fruit
Company, LLC
Maurice Cameron
Hanford, CA
maurice@flavortreefruit.com
Cherries
www.flavortreefruit.com
(559) 584-8888
TnT Citrus
Garey Coleman and Kenneth Trux
Mesa, AZ
jinxtrux@hotmail.com
Grapefruit, Oranges, Oranges
(Valencias)
(480) 232-7454
Urban Organics Inc./ Freebird
Farms dba Freebird Farms
Mark Bishop
Brunswick Hills, OH
mark.bishop@urbanorganics.info
Lettuces, Microgreens
www.urbanorganicsohio.com
(440) 333-7338
Valley View Packing
Eduardo Lemus, Satwant &
Jaswant S. Bains
Yuba City, CA
skbains@sacramentopacking.com
Juice, Juice Concentrate
(530) 673-7356
Vibranz, Incorporated
Kate Barrett
Healdsburg, CA
kate@vibranzbev.com
Kombucha
www.vibranzbev.com
(707) 473-9240
WB Warehousing & Logistics,
Inc.
Aldo Dagnino
Manteca, CA
dagnina@wbwarehousing.com
Meals, Repacking, Warehousing
(209) 483-4151
Weirauch Farm & Creamery
Carleen & Joel Weirauch
Petaluma, CA
carleen@weirauchfarm.com
Cheese
www.weirauchfarm.com
(707) 217-2879
Wendel Trinkler Jr. dba
Riverview Ranch
Wendel Trinkler Jr. & Gregory Hunt
Ceres, CA
gregoryhere@msn.com
Oats, Pasture
(209) 606-3120
Ynot Organics
KT Brooks
San Jose, CA
ktibrooks22@gmail.com
Flowers
www.ynotorganics.com
(408) 204-2499

No Longer
Certified
Toste Dairy Heifers
Aztlan Cold Storage, Inc.
Olivino, Inc.
Legacy Produce A.F, Inc.
Benedek LLC
White Apron Professional Quality
Meats
Multi Fruit Usa
Correia Dairy
Floriano Dairy
Wicky-Up Ranch
Betty Jean’S Foods LLC
Lakeview Dairy
Cesar Benavides Farm
Maes & Sons Nut Farm
Ardente Expressione Inc. dba
Ardente Winery
Tri-Valley Vineyards, LLC
Barbour Vineyards/ Fleming
Capay, Inc. dba Capay Organic
Orlando Orchards
Bartleson Family Trust dba
Bartleson Ranch
Carlos Gomez and Son
Humboldt Orchards
B-Town Beans Coffee Roasting
Co.

Bodhaine Ranch
Blistex Inc.
Laetitia Vineyards & Winery
Huntsinger Ranch, Inc.

Supporting
Members
Contributing Business
Farrell Design Group
Kristen Staggs
580 Manzanita Ave.
Chico, CA
kristen@farrelldesigngroup.com
www.farrelldesigngroup.com

Promoting Businesses
Agro Logistic Systems, Inc.
Nani Narayanan
PO Box 5799
Diamond Bar, CA
nani@agrologistic.com
www.agrologistic.com

GOOD

Burrow Blocker
Trisha Tikalsky
2046 Winward Point
Discovery Bay, CA
trishat@pacbel.net
www.burrowblocker.com

Raw Organic Nuts and Seeds
Michael Kiriacon
757 SE 17th Street #471
Fort Lauderdale, FL
contact@rawnutsandseeds.com
www.rawnutsandseeds.com

Food Crafter’s Gourmet
Pantry LLC
Jonathan Rick
777 Bayshore Drive
Fort Lauderdale, FL
jonathan.rick593@gmail.com
www.
foodcraftersgourmetpantry.com

Sustainable Technologies
Rene Rodriguez
1800 Orion St.
Alameda, CA
info@sustainabletech.cc
www.sustainabletech.cc

Individual

Grangetto Farm & Garden
Supply
Ed Grangetto
1105 W. Mission Ave.
Escondido, CA
domini@grangettos.com
www.grangettos.com

Matthew Auerbach
Boston, MA

MEI Computer Technology
Group
Lindsay Jakab
301 Grant St., Suite 4300
Pittsburgh, PA
ljakab@meicpg.com

Student/Limited
Income

Greg Martin
Brentwood, CA
Jake Reid
Walnut Creek, CA

Kerry Williams
Fiddletown, CA

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

YOUR BUSINESS
AND

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

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

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

Good from the ground up.

(707)485-5966

coldcreekcompost.com
www.ccof.org
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NATURAL & ORGANIC PRODUCTS

HELP GROW GARDENS
TO THEIR BEST POTENTIAL

At Gardner & Bloome, we understand that gardeners are looking for natural
and organic products that help grow beautiful blooms and bountiful crops.
We also know that gardeners are looking for products that are kind to families, pets, and the environment.
That’s why we offer OMRI certified fertilizers made with the finest natural and organic ingredients. Pair
our OMRI certified fertilizers with any of our premium garden soils, mulches or amendments to grow
something beautiful. Whether it’s a backyard garden retreat or a patio garden in the middle of the city,
our natural and organic products help gardeners everywhere grow their gardens to their best potential.

GET INSPIRED TO GROW
SOMETHING BEAUTIFUL.
KelloggGarden.com

classified

LISTINGS
For Sale

Land for Sale or Lease

Wholesale Certified Organic Vegetable
Transplants

Fractional Ranch Ownership

Weekly updated availability of vegetable transplants. View
current availability at www.headstartnursery.com or
call Bonny at (408) 842-3030 for unlisted crops. 100 plant
minimum.

Boer Goat Kids, Does, and Wethers
CCOF certified Boer goat kids, does, and wethers for sale. Born
after January. Located at Petrolia, south of Eureka, in Humboldt
County, CA. For more information call (707) 629-3506 or email
evenson@igc.org.

Used Wooden Harvest Bins for Sale
Used one-way wooden harvest bins for sale at $13 per bin.
Please call (530) 671-4488 for more information.

Crops for Sale
Certified Organic Wine Grapes
2011 harvest from certified organic Patianna Organic
Vineyards. Sauvignon Blanc and Chardonnay grapes available.
Please contact Patti or Gregg at (707) 744-8706 for more
information.

Organic Seasonal White Sapote and
Cherimoya
Trees have been certified organic by CCOF over two decades.
Looking to sell organic White Sapote and organic Cherimoya
when in season. The White Sapote is currently in season.
Farmer also looking to work with an existing CSA program. Call
(805) 684-5996 or email sals3@cox.net to purchase or for
more information.

Wanted
2011 Grass Hay and Alfalfa Wanted
New season grass hay and alfalfa wanted. Please call Paige at
(707) 743-2337 or email paige@johnwoolleyranch.com
with details.

Classified Submissions

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

Always wanted to own a ranch but afraid of the time
commitment and hassle? We’ve got the solution. Become a
limited/silent partner in Paradise Land & Livestock and enjoy
ranch ownership without the headaches. Brag to your friends
while showing off your custom leather owner’s certificate. You
can even bring your friends out to the ranch for a weekend
of relaxing around the bunkhouse or “working” on the ranch.
In addition to being a model for sustainable ranching, PL&L
will house the P22-6 Boys Ranch. Imagine, 3,100 acres of
sustainably managed land calling your name to wide open
spaces and shady creek crossings. Email info@p22-6.org to
learn more.

Employment
Farming/Caretaking Couple Wanted for
Family Sustainability and Maintenance
Family of five with a beautiful 40 acre property in Southern
Vermont seeking a couple to assist with establishing a small
farm and organic garden component on our property for our
family’s sustainability. The property is an old dairy farm but
currently has no animals. We do have established vegetable
and flower gardens. We wish to continue to improve the
land and maintain what we have established as well as add
new crops and animals. Private house off property will be
provided as compensation if desired/needed. Additional
salary based on experience/expertise. Food benefits provided
from our land. Related experience and references required
for both members of couple. View the full job description by
visiting www.ccof.org/classifieds.php.

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

www.ccof.org
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EVENTS
July 26 and 28, Webinar

August 27, Ukiah, CA

September 13 - 15, Sonoma, CA

CCOF Marketing 201
Webinar

CRCMC’s Annual Pure
Mendocino® Celebration

National Heirloom
Exposition

This Marketing 201 webinar will review
the key elements for establishing
continued marketplace presence.
Presenter Dina Izzo will offer tips and
tricks on how to determine a fair price for
an organic product, create an availability
list, and create an invoice. The webinar
will also include hands-on activities
such as developing a price proposal for
an organic product and practicing a
sales pitch. Learn from Dina’s 30 years
of experience in the organic produce
industry. Register at
www.ccof.org/programs.php.

This August is the 7th annual Pure
Mendocino® Celebration, an exploration
and commemoration of the healthy
community created around Mendocino’s
organic and biodynamic farms,
vineyards, and ranches. This year’s
farm-to-table family-style dinner
will showcase organically produced
Mendocino County wines and a menu
by Ross Kilkenny of Ukiah’s Kilkenny
Kitchen, as well as many guest chefs.
This highly anticipated event will be
held on Saturday, August 27, from 4:00
p.m. until 10:00 p.m. Tickets are $135 per
person and include a commemorative
wine glass. For more information please
visit www.puremendocino.org or
call (800) 449-6483.

Join CCOF at the National Heirloom
Exposition! This event is gaining
incredible interest among home growers,
farmers, school groups, and the general
public – so much so that it is shaping up
to be the “World’s Fair” of the heirloom
industry. This is a not-for-profit event
and any funds generated will be
donated back to school gardens and
food programs. Event activities
will include a display containing more
than 2,000 varieties of heirlooms,
educational seminars for school groups,
workshops on seed saving, movie
screenings, and more. Visit
www.theheirloomexpo.com for
more information.

Save the Dates!
December 2 - 3, San Luis Obispo, CA

February 1, Pacific Grove, CA

10th Annual Sustainable Pest
Management Conference

CCOF Annual Meeting and Conference

The 10th Annual Sustainable Agriculture Pest Management
Conference provides an opportunity for pest control advisors,
organic consultants, and growers to enhance their skills
in innovative pest management practices for organic and
sustainable agriculture. The conference, co-hosted by CCOF and
the Cal Poly College of Agriculture, Food and Environmental
Sciences (CAFES) Center for Sustainability, will feature
Secretary of Food and Agriculture Karen Ross as keynote
speaker and will focus on tools for organic production practices,
biologically-integrated pest control, pesticide resistance
management, beneficial soil organisms, and updates on
important regulatory issues.

Visit www. ccof.org/calendar.php for
more events or to post your own!
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Join us for CCOF’s Annual Meeting, Conference and Reception
on February 1, 2012. The theme of this full-day conference is
Advancing Organic 2012: Practices and Policies and is scheduled
as an EcoFarm pre-conference. The focus will include advancing
strong organic practices and shaping policies that support
organic research, soil management, food safety, and farming
innovation. Conference participants will explore advanced
practices and techniques in sessions led by expert organic
producers and handlers. Topics will include soil fertility, weed
management, range management, and organic processing. In
addition, we will explore the connection between implementing
these practices and advancing federal food and farm policies
that value and support the work of organic producers. Experts
will address compliance with the National Leafy Greens
Marketing Agreement, and Food Safety Modernization Act of
2010. 2012 Farm Bill provisions, and how they connect to our
work, will also be discussed.
Please check www.ccof.org/programs.php for updates and
registration information on both of these events.

CCOF
2155 Delaware Avenue, Suite 150
Santa Cruz, CA 95060
(831) 423-2263 • fax (831) 423-4528
ccof@ccof.org • www.ccof.org
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