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Mike Laughlin Receives 
2010 Stewardship Award
OEFFA bestowed its highest award on Mike Laughlin, 
of Johnstown, Ohio. The announcement was made on 
February 13 as part of OEFFA’s 31st Annual Conference. 
The Stewardship Award recognizes “outstanding con-
tributions to the sustainable agriculture community.” 

Mike Laughlin began on a garden plot in his backyard 
in Columbus. From these beginnings, he and his family, including wife, 
Laura, and daughters, Molly and Emily, built a successful business, Northridge Organic Farm, from the 
ground up. Northridge Organic Farm is a 20 acre farm, producing a variety of certified organic seasonal produce, specializing 
in heirloom tomatoes. Laughlin also raises Tunis sheep. He sells his produce and lamb at the Worthington Farmers’ Market, 
and also sells to several restaurants and stores in central Ohio. 

Laughlin has been a part of OEFFA since the 1980s. He served as the Chair of the Certification Committee for three years. 
During his tenure, the number of certified growers expanded from roughly 18 to over 100, and he re-wrote and improved 
OEFFA’s standards for organic certification. Laughlin founded OEFFA’s Heart of Ohio Chapter, and served as the chapter’s presi-
dent twice. More recently, from 2005 to 2009, Laughlin served as President of OEFFA’s Board of Directors. Today, he serves as 
an At-Large Representative on OEFFA’s Board.

“Mike cares deeply for this organization and he cares deeply for the mission of creating a sustainable food system. We should 
all be sincerely grateful for what Mike has done to advance sustainable agriculture in our community,” said OEFFA Executive 
Director Carol Goland, who presented the award at the Saturday afternoon ceremony.

OEFFA couldn’t exist without the support of members like you. We value your opinion and strive each day to better serve you, as 
we work together to build a healthy food system that brings prosperity to family farmers, helps preserve farmland, offers food 
security for all Ohioans, and economic development for our rural communities.

In order to grow and improve as an organization, we rely on membership feedback. That’s why we’re about to launch our 2010 
membership survey. The survey will be sent out by email in April, to those members we have email addresses for, and then by 
mail in May to non-respondents and members without email access. 

When you receive your survey, please take a few minutes to help us better utilize our most important resource: YOU.

One completed survey will be chosen at random, and the member completing it will receive a free 31st annual OEFFA conference 
poster, signed by the artist, Kevin Morgan, and a choice of $50 in OEFFA online store credit or $50 off registration for our 2011 
conference!

The results of the survey will be tabulated and published in the OEFFA News, with all identifying information kept confidential.

If you have any questions or comments, contact Lauren Ketcham at (614) 421-2022 Ext. 203 or lauren@oeffa.org.
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Athens Chapter
Athens, Hocking, Perry, Morgan, Washington, Meigs, and Vinton counties
Ed Perkins, President, (740) 664-3370, perkaber@juno.com

Capital Chapter
Franklin County area
Lisa Large, President, (614) 878-7324

Grain Growers Chapter
Statewide
David Bell, President, (937) 407-0327, daves@watchtv.net

Heart of Ohio Chapter
Knox, Licking, and Delaware counties
Joan Richmond, President, (419) 886-4365, joan_richmond@me.com

Lake Effect Chapter
Ashtabula, Cuyahoga, Geauga, and Lake counties
Jo Schaefer, President, (440) 255-6284, joohio1@aol.com

Miami/Oxford Organic Network (MOON) Chapter
Butler, Preble, and Warren counties
Harv Roehling, President, (513) 756-9272, locustrun@nuvox.net

OK River Valley Chapter
Brown & Adams counties, OH / Mason & Robertson counties, KY 
Julie Kline, President, (937) 392-1543, jkparsnip@yahoo.com

Real FOOD (Farmers of Organic Delicacies) Chapter
Ashland, Holmes, Lorain, Medina, Stark, Summit, and Wayne counties
Monica Bongue, President, (330) 465-1399, muddyforkfarm@gmail.com

Southwest Ohio Chapter
Hamilton and Clermont counties
Melinda O'Briant, President, (513) 561-7400, mjobriant@netzero.com
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By Danielle Deemer

When talking to the Wiandts, one word comes immediately to mind: deliberate.  
Tom and Wendy Wiandt operate a mushroom farm, Killbuck Valley Mushrooms, 
on a deep, shady hollow near Burbank, Ohio. And, if mushrooms require one 
thing, they require deliberate farmers.  

Tom and Wendy were interested in farming even back in their college days, but 
they didn’t immediately set their hearts on mushrooms. They evaluated more 
than a dozen specialty agricultural operations, following the news and tracking 
their demand, prices, and market potential.

Tom explains: “We chose mushrooms because it was the [operation] that suited 
our facilities, our conditions, and our skills.”  Tom used his engineering skill to de-
sign and construct the mushroom growing facilities.  Wendy worked in a hospital 
laboratory as a medical technologist and now uses her knowledge to grow the 
mushroom cultures in her own laboratory.

Tom gathered extensive information about mushroom growing and hunting 
wild mushrooms from books. “I happen to feel that part of the reason we’re good 
at growing mushrooms is because we hunt wild mushrooms and we’ve become 
familiar with how they grow in the wild…  And once you understand how that 
[variety] has adapted to grow well in nature, then you can design a controlled 
environment that will optimize those natural conditions,” he says.  

Tom has three important pieces of advice for any new farmer: “Start small, grow 
slowly, be creative.”  Expanding on this advice, Tom believes it’s better to earn 
your money first and make investments later. “Farming is a risky adventure to 
start with and taking out loans only compounds that risk,” said Tom.

Following this advice, the Wiandts have built something wonderfully unexpect-
ed and innovative.  The Wiandts’ inexhaustible gusto belies the joy they find in 
their work. “The quality of life aspect is ridiculous to even talk about. We love it 
out here,” Tom says.

To read the full profile, go to www.oeffa.org.

About the writer: Daniel Deemer is working on her Ph.D. in Rural Sociology at the 
Ohio State University. Danielle, through her OEFFA internship, profiled some of the 
organization’s most accomplished members and their successes, creating OEFFA’s 
Profiles of Success series. Support for this student training project is provided by 
USDA Grant # 2008-38420-18750 from NIFA. 

 

The increasing popularity of sustainably raised foods has caused many OEFFA 
members to ask: What’s next and what more can OEFFA do to lead willing con-
sumers and producers toward a more sustainable and healthful food supply? 
OEFFA’s Long Range Plan, completed a year and a half ago, contains guidance 
on that question as well as a reminder to look for new opportunities to serve 
OEFFA’s mission. 

Thanks to a request by some OEFFA members and friends, we have recently been 
given the opportunity to put this question to the test: Should OEFFA define and 
implement a new standard to be applied to the production of milk and meat 
from ruminants and potentially other animals? This standard could include pro-
visions regarding the percentage of grass vs. grains in the animals’ diet, humane 
treatment, antibiotic use, growth hormones, and more. It would allow producers 
and processors under the label to market their food as “Ohio Grass Grazed.”

The underlying issue is this: The National Organic Program (NOP) recognizes only 
one standard. But that is not how people think about the food that they pur-
chase. They evaluate, on some level, not only whether the food is organic, but 
whether it is locally produced, and to what degree it is responsibly produced. 

There are very few people who purchase 100% of their food certified organic. 
However, a large number of conscientious consumers make an effort to distin-
guish among foods that exist along the spectrum between certified organic and 
“conventionally” produced foods.

Certified organic is the gold standard of certification. However, we cannot ignore 
the fact that 95% of the food purchased in America is not organic and is not all 
produced with the same degree of conscientiousness. 

There is a momentous opportunity for OEFFA to help make sense of this “in-
between” food and to help consumers understand how it compares to certified 
organic. On the downside, there is some danger that additional certifications will 
confuse consumers (in some cases they have already), and that they might ulti-
mately undermine the organic label. 

The Board wants your input before we make a decision at our April meeting. 
Please send your comments to grassgrazed@oeffa.org, or to the office before 
April 23. If you’d like to participate in a discussion list serve, please go to: www.
oeffa.org/mailman/listinfo/oeffaco_grassgrazed.

Darren Malhame
Board President
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Chances are good that if you are producing fresh produce you’ve heard of the numerous 
food safety initiatives that are gathering steam.  The food safety regulation train that’s 
been barreling across the country made a whistle stop in Columbus recently.  Farmers 
came from across the state to give input to FDA and USDA staffers who have been charged 
with working together to write the new regulations. The focus of the meeting was not 
whether or not regulations were needed—the decision to adopt food safety standards 
has already been made—but to get feedback from growers about what the regulations 
should or should not include, how regulations can be tailored to small growers, and what 
practices growers have already adopted that ensure food safety.

The proposed rules that the FDA is writing will address four areas of the produce produc-
tion system: the use of compost and manure, worker hygiene, wildlife, and water use.  As 
the FDA and USDA draft these rules, they are are seeking input from farmers.  Specifically, 
comments that address the following topics (among many others) could help shape the 
final rule:  

•   Identification and prioritization of risk factors;

•   The impact of scale on the nature and degree of possible food safety hazards;

•   The coordination of produce food safety practices and environmental and conservation
      goals and practices;

•   Post-harvest operations and the role of current good manufacturing practices; and

• Coordination of produce food safety practices and sustainable and/or organic 
     production methods.

As the FDA and USDA write these rules, the Ohio Produce Growers and Marketers Associa-
tion (OPGMA) is coordinating with other organizations, including OEFFA, to develop an 
Ohio-specific produce safety standard, the Ohio Fresh Produce Marketing Agreement (OF-
PMA).  The OFPMA will present a set of standards related to four areas of concern: the use 
of compost and manure, water, worker hygiene, and produce traceability.  

This Ohio-based standard is designed as a three tier system, although farmers and sellers 
at all tiers would have to receive training from OSU on Good Agricultural Practices (GAP) 
and on the core standards. Tier 1 is designed for farmers who direct market at roadside 
farm markets, farmer’s markets, and CSAs.  Compliance is voluntary and inspections are 
random. Tier 2 is designed for intra-state sellers of produce like produce auctions. Compli-
ance is mandatory and inspections are scheduled. Tier 3 is designed for inter-state sellers.  
Inspections would be mandatory and unannounced.

At the same time, the USDA is developing a National Leafy Greens Marketing Agreement 
(NLGMA), which would outline production and handling regulations for a long list of leafy 
greens. The USDA held hearings throughout the fall on this proposal and OEFFA Executive 
Director Carol Goland provided testimony opposing the marketing agreement at the Oc-
tober hearing in Columbus. The NLGMA was conceived after the spinach scare of 2006 and 
has had devastating effects on small farmers in California, where the idea was originally 
developed. The threat of overly restrictive, one-size-fits-all regulations in the NLGMA led 
to the creation of the OFPMA.

On top of this, the U.S. Senate is currently considering food safety legislation as well. 
S. 510, the Food Safety and Modernization Act, despite substantial improvements, still 
threatens to undermine good conservation and biodiversity practices, slow or reverse the 
development of strong local and regional food systems, and bar access to markets for small 
and mid-sized farms. A coalition of sustainable agriculture organizations are working

on amendments to the bill, including S. 2758, the Growing Safe Food Act, which would 
provide scale-appropriate training and technical assistance on food safety for small and 
mid-sized producers and small processors and wholesalers.

Take Action!
Before you succumb to that sick feeling in the pit of your stomach as you try to compre-
hend what this alphabet soup of new regulation and oversight will mean for you, we need 
your help!

The FDA regulations may be written as soon as October of this year, the OFPMA may be 
ready for implementation by the end of the year, and S. 510 is expected to reach the Sen-
ate floor this spring. So, now is the time to have your voice heard, and make sure that any 
new regulations protect Ohio’s small farms and local food systems. Here’s how you can 
get involved:

(1)   Submit comments to the FDA—Electronic comments can be submitted at http://
www.regulations.gov.  Written comments can be sent to the Division of Dockets Manage-
ment (HFA-305), FDA, 5630 Fishers Ln., Rm. 1061, Rockville, MD 20852.  For more infor-
mation contact Michelle Smith at the FDA at (301) 436-2024.

(2)   Volunteer as a representative to the OFPMA Board—The OFPMA is seeking Ohio pro-
duce growers to serve on the board that will create the standards. If you are interested in 
serving on the board, please email cgoland@oeffa.org. For more information about the 
OFPMA, go to http://www.opgma.org/ or call Karl Kolb, Food Safety Senior Project Man-
ager with OPGMA, at (715) 723-4915.

(3)   Join OEFFA Direct, our listserve, or follow OEFFA on Facebook to receive up to date ac-
tion alerts and news about food safety issues that affect you. To subscribe to OEFFA Direct, 
email oeffa@oeffa.org. Find OEFFA on Facebook at http://www.oeffa.org/facebook.

Food Safety:  
New Regulations on the Horizon for 
Produce Growers
 By Mike Anderson and Lauren Ketcham
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President: Darren Malhame, Upper Arlington

Treasurer: John Sowder, Columbus

Secretary: Mary Ida COmpton, Cincinnati

Member-at-Large: Mike Laughlin, Johnstown

Member-at-Large: Charlie Frye, Sullivan

Member-at-Large: Amy Bodiker, ColumbuS

2010-2011 OEFFA Board Elections RESULTS
New and returning OEFFA Education Board members were elected for the 2010-2011 term at the February membership business meeting, held during OEFFA's 31st Annual 
Conference. The new board, which is also comprised of chapter representatives, brings together the talents and commitments of farmers, restaurateurs, farmers’ market 
managers, and consumers.  The OEFFA Certification Board is comprised of those members of the OEFFA Board who do not have holdings in any entity certified by OEFFA.

Heart of Ohio Chapter Representative
Joan Richmond, Bellville

Athens Area Chapter Representative
Tom Redfern, Athens

Lake Effect Chapter Representative
Mardy Townsend, Windsor

OK River Valley Chapter Representative
Steve Daugherty, Ripley

Southwest Ohio Chapter Representative
Steve Edwards, Cincinnati

REAL Food Chapter Representative
David Benchoff, Ashland

MOON Chapter Representative
Harv Roehling, Oxford

Capital Chapter Representative
Gary Cox, Columbus

Grain Growers Chapter Representative
Edward Snavely, Fredericktown

2009 In Review: OEFFA’s Annual Report
OEFFA’s 2009 annual report is now available online! 
Go to http://www.oeffa.org/pdfs/annualreport2009.pdf. 
To request a hard copy, email oeffa@oeffa.org or call (614) 421-2022 Ext. 203.
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Ohio Livestock Care Standards Board Update
By Carol Goland

The implementing legislation for the Ohio Livestock Care Standards Board 
has been introduced in both the Ohio House and Senate.  In the House, HB414 
was referred to the Agriculture and Natural Resources Committee, which 
heard testimony from both proponents and opponents of the bill and even-
tually passed the bill out of committee with amendments.  

The committee grappled with the issue of funding for the board at length.  
The original legislation proposed to fund the committee with additional 
taxes on commercial feed (adding 5 cents per ton each year for three years) 
to provide about $500,000 in annual funding for the board.  Eventually, leg-
islators balked at that and opted to fund the board from the State’s general 
revenue funds at a much reduced level instead.  It’s unclear exactly what the 
board will be able to accomplish with such limited funding.  

OEFFA’s testimony at the hearings focused on: concerns that any rules passed 
by the board might conflict with the national organic standards, the absence 
of any representation for organic producers among the board’s designated 
seats, and the lack of expertise at the ODA regarding organics and problems 
that could create during any sort of complaint-initiated inspection.  Thanks 
to this testimony, the committee voted to approve an amendment that speci-
fies that any rules adopted by the board that would conflict with the NOP 
standards will not apply to certified organic livestock.

HB414 was passed by the full House on March 10 with a vote of 98 to 0. The 
Senate’s version of the bill, SB 233, was introduced more recently, and it has 
been referred to the Senate Agriculture Committee.

At the same time, the Humane Society of the United States (HSUS), orga-
nized as Ohioans for Humane Farms, has announced its intention to include 
a measure on the November ballot that will direct the board to adopt mini-
mum standards regarding confined spaces for Ohio livestock.  The irony, of 
course, is that if this amendment passes, the board will be required to enforce 
the very thing that it was formed to try to avoid.

For more information about the ballot initiative, go to: 
http://www.ohiohumane.com/

To read SB233, go to :
http://www.legislature.state.oh.us/bills.cfm?ID=128_SB_233

Go paperless! 
Save resources and receive 

your newsletter more quickly! 

Sign up to receive the 
OEFFA News online: 

newsletter@oeffa.org.

Conference Evaluation Door Prize Winners

Thanks to everyone who turned in their evaluation form after February’s 
conference! We value your feedback and will use the comments and 
ideas to help us plan for next year's conference.

Completed evaluations were entered into a prize drawing. This year’s 
winners are Matthew J. Box, Rowan Evans, Phyllis Holsinger, Lisa 
Richard, and Sara Sherick.
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COLUMBUS IRRIGATION COMPANY, LLC
1654 STATE ROUTE 60,  ASHLAND OHIO 44805-9372

Your one stop source for all your irrigation needs for:

• Micro and Drip Irrigation supplies 
• Aluminum & plastic pipe tubing, and fittings,
 Sprinklers travelers, pumps, and accessories

For Field, Greenhouse, Nursery, Orchard and Turf  Featuring:

:: WADE RAIN® pipe & fittings 
:: RAIN BIRD® sprinklers

 :: MECHANICAL transplanters 
:: ABI travelers  

:: JAIN IRRIGATION® irrigation supplies 
:: JOHN DEERE RO-DRIP® Drip Tape 

:: TORO© Drip Tape

(419) 281-7000  
 (419) 281-3400 fax

Dan Kamburoff,   president/owner 
dan.cic@zoominternet.net   www.columbusirrigation.com

“CONTROL YOUR OWN FATE - IRRIGATE"
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  “Growing with Integrity, Eating with Intention”
 

Over 850 people joined together in Granville, Ohio in February to attend keynote presentations by Joel Salatin and Chef Ann Cooper, 
hands-on workshops, a film screening with King Corn’s Curt Ellis, and enjoy the other activities over the weekend.

OEFFA’s staff would like to thank everyone who came and made this year’s 
conference the best event ever, especially the many volunteers and workshop
 presenters who made it possible. Thank you!

Boys from the kid’s conference hold chicks at the 
Ridgeway Hatchery table in the exhibit hall.

A large crowd gathered in the auditorium 
for Joel Salatin’s Saturday evening keynote 
address.

Joel Salatin stands at the podium 
during his keynote address.

Filmmaker Curt Ellis led a discussion 
during the Saturday night sustainable 
agriculture film screening.

Angel King of Blue Jacket 
Dairy led a popular 

cheesemaking workshop.        

Bill Johnson answered questions from 
participants at his tree grafting workshop.

Chef Ann Cooper engaged the crowd during her Sunday 
afternoon keynote address.



It takes a farmer to build a farmer’s website.

small farm central

We know what it takes to run a farm. So we’ve figured out an easy, efficient and 
yes, affordable, way for farmers to have websites. Without technical knowledge. 
Without hassles. And without spending a fortune. For your free demo and info, 
visit smallfarmcentral.com.

sfc.oeffa.halfpageBW.indd   1 9/2/09   9:29 AM
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Obama Fails to Close Mega Farm Loopholes
The centerpiece of President Obama’s rural policy platform was to lower the limits and 
close the loopholes that allow mega farms to evade the dollar limits authorized by the 
2008 Farm Bill. However, when the USDA published the final rule in January, they had not 
taken action to close the loopholes. 

The verdict keeps intact the farm subsidy loopholes that allow mega farms to get around 
the Farm Bill’s payment limits by subdividing their operations into multiple paper corpo-
rations. This loophole allows hundreds of thousands of taxpayer dollars to go to a single 
farming operation, underwriting the growth in farm size and  the demise of mid-scale 
family farms.

The U.S. Government Accountability Office (GAO) has named the loopholes as a signifi-
cant problem that leads to frequent abuse and weakens the integrity of the programs. 
Additionally, nearly three-quarters of the over 5,000 public comments received on the 
rule specifically recommended that the loophole be closed.

The rule is effective immediately and it is unlikely that farm subsidy reform will be revis-
ited during the first term of the Obama Presidency. 

Beth Knorr Appointed to USDA Committee
Beth Knorr, the market manager for the Cuyahoga Valley Countryside Conservancy, has 
been appointed to the USDA Fruit and Vegetable Industry Advisory Committee.  Beth is 
one of only 25 industry professionals selected to serve on this committee, and is the only 
person representing Ohio.

USDA to Rework NAIS
Faced with stiff resistance from ranchers and farmers, the Obama administration has de-
cided to scrap the controversial National Animal Identification System (NAIS), a program 
intended to help authorities quickly identify and track livestock in the event of an animal 
disease outbreak. The system was created by the Bush administration in 2004 after the 
discovery in late 2003 of a cow infected with mad cow disease. 

In abandoning the program, Agriculture Secretary Vilsack said the department would 
start over in trying to develop a livestock tracing program that could win widespread 
support from the industry. USDA officials said that it would be left to the states to devise 
many aspects of a new system, including requirements for identifying livestock. 

Atrazine Linked to Sexual Abnormalities in Amphibians
A recent study in the Proceedings of the National Academy of Sciences demonstrates the 
reproductive consequences of atrazine exposure in adult amphibians. As tadpoles, frogs 
were put in water with 2.5 parts per billion (ppb) of atrazine—a concentration within 
federal drinking water standards. Atrazine-exposed males were completely feminized, 
developing into functional females capable of producing viable eggs and offspring.

This latest study adds to the growing scientific evidence which shows that atrazine, one of 
the most common herbicides used in the U.S., negatively affects the immune, hormone, 
and reproductive systems of aquatic animals.

Call Sandy at 614-746-5750 or
Email at sandy@elizabethtellingfarm.com

CSA shares available

Since 1989
27 weeks long!

Includes free-range eggs
Lettuce plus 4-8 other veggies

Gourmet upgrade
Two sizes

P.o. Box 178, Barnesville, Ohio  43713  
 740-484-0243

www.elizabethtellingfarm.com
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5120 Nike Dr. Hilliard Ohio 43026
614-501-3270

LeafGuard Gutter Systems will make
 rain harvesting a breeze! 

And keep you feet safely planted on the ground 
with our maintenance free gutter system!

Call us today with any questions!
Be sure to ask for your OEFFA discount

 at your appointment!

Thank you for your business.

Books, Guides, 
and Reports

Soil Health Guide—SARE has released the third 
edition of Building Soils for Better Crops, a 308 page up-
to-date, comprehensive, and practical guide to building 
soil health. The book contains case studies, background 
information, and step-by-step guidance on soil-improv-
ing techniques. It is available electronically for free or hard 
copies can be purchased for $20.95. 

        www.sare.org/publications

Farmers’ Market Manager Training Manual—The Farmers' Market Federation of New York has 
compiled a manual for farmers’ market managers which provides checklists, sample policies, work-
sheets, and other hands-on tools to help managers start markets and build market communities. 

               www.nyfarmersmarket.com/NYFM_Training_Manual.pdf

Organic Survey Results—The USDA's National Agricultural Statistics Service (NASS) has released the 
results of the Organic Production Survey, the USDA's first-ever, wide-scale survey of organic producers. 
The results include state and national level data on organic farm numbers and acreage, sales, production, 
marketing practices, and more. 

              www.agcensus.usda.gov

Organic Farming Business Handbook—The Organic Farmer’s Business Handbook:  A Complete Guide 
to Managing Finances, Crops, and Staff – and Making a Profit by Richard Wiswall is a 184 page book and 
companion CD packed with business planning information and easy-to-use spreadsheets to track your 
farm’s financial performance. The book is available for $34.95. To order, call Chelsea Green Publishing, 
(802) 295-6300.

Websites

Goat Information Website—Notes on Goats is a comprehensive website dedicated to providing the 
latest research, information, and news about goats, and includes sections on breeds, selection, housing, 
breeding, feeding, health, records, budgets, marketing, quality assurance, environment, and regulatory 
issues. 

              www.notesongoats.com

Season Extension Website—Season Extension in the Midwest features articles by organic experts and 
high tunnel growers; information about upcoming events, conferences and workshops; and pictures and 
stories about farmers who are currently using season extension in their growing operation. 

              www.midwestseasonextension.org

Farm Management Decision Software—Iowa State University has developed a new, free, online 
tool, called I-FARM, to help farmers get the most out their land at the least cost. The I-FARM program al-
lows farmers to input various aspects of their operation and location and the computer software predicts 
and compares farming outcomes. 

             www.i-farmtools.org

Funding Opportunities

Federal Programs and Grants Guide—The National Sustainable Agriculture Coalition (NSAC) has in-
troduced a "quick-guide” to federal programs and grants for farmers, ranchers, and food entrepreneurs. 
The guide is a one-stop shop for information about USDA programs and important dates and deadlines. 

              www.sustainableagriculture.net/publications/grassrootsguide/farm-bill-programs-and-grants/

Small Business Loan Programs—The GrowNOW program offers small business owners, including 
farmers, up to a 3 percent interest rate reduction on bank loans for two years. The Ag-LINK program 
gives farmers a lower interest rate on a loan for one year. 

             www.ohiotreasurer.gov   
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By Jason Parker

Ohio State University researchers are conducting a study, endorsed by the Organic 
Farming Research Foundation (OFRF) and OEFFA, and supported by the USDA Or-
ganic Research and Education Initiative. The purpose of this project is to develop a 
better understanding of how organic farmers identify and manage unwanted and 
hard to control weeds in their fields. 

As part of this study, we need to learn about effective weed management tech-
niques that are used on Ohio’s organic farms as well as the understandings organic 
farmers have of the practices promoted by Extension. We are also interested in 
learning how farmers manage risk on the farm and in everyday life. By providing 
input, farmers will help OSU gain a better understanding of the real weed prob-
lems faced by organic farmers on their farms and help us develop better weed 
management programs that focus on important issues identified by Ohio’s organic 
farmers. 

In order for this to be a success, we need up to 30 farmers to volunteer 
their time and farms for one or more parts of the project, which are:

1)  We are seeking farmers who can give 1 to 1.5 hours of time to sit down and 
be interviewed about how they identify and manage weeds on their farms. The 
interviews will take place on-farm during Fall 2010 and Winter 2011. Farmers will 
receive a $25 gift card.

2)  We would like to have access to fields for soil sampling to study the weed 
seed bank. Sampling will take place on a single day during Spring 2011. Several 
months of greenhouse work will be required on campus to complete the survey. 
At the end of the survey, you will be provided with a list and ranking of all weeds 
identified in your field. 

3) We would like to conduct in-depth interviews to learn about the econom-
ics of weed management and tool adoption. Farmers will receive a $50 gift card.
 
Specifically, we are looking for farmers who represent a diversity of perspectives: 
only grow produce or only grow row crops; grow a combination of row crops and 
produce; grow produce and/or row crops with dairy; have different levels of ex-
perience (new and long-time farmers); have a hard time with weed control; suc-
cessfully control weeds; direct market; sell to retailers and restaurants; and sell to 
wholesalers.

To participate in this study or to get more information, please contact Jason Parker at 
(614) 688-4373  or parker.294@osu.edu

Jason Parker is a Post Doctoral Researcher with OSU’s Department of Horticulture 
and Crop Science.

Organic Weed Management Study
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A series where OEFFA staff answers frequently asked questions about the NOP, and offers 
suggestions for working within the regulations. We hope this column will be helpful to our 
organic producers and consumers.

By Lexie Stoia Pierce and Andy Hupp (OEFFA Certification), and Mike Anderson 
(OEFFA Education)

What Is (and Isn’t) 
Regulated by the NOP? Part I

The Organic Foods Production Act (OFPA) was enacted under the 1990 Farm Bill.  
The act authorized a national, uniform organic production and handling standard 
(i.e. the NOP, created in 2002).  It also established the National Organic Standards 
Board (NOSB), the advisory board on organic standards that reports to the Sec-
retary of Agriculture.  The NOP is a relatively young standard, and thus contains 
some “holes” where certain agricultural products do not fit in so well.  The NOSB 
has made recommendations on how to handle these gray areas in the NOP and 
NOP officials have stated that they will address these standards (or lack thereof) 
in the upcoming months.

Aquaculture (Fish and Marine Plants)*
Fish and aquatic plants are not regulated under the NOP.  In November 2008, the 
NOSB recommended that, due to “trying to resolve inherent incompatibilities 
between terrestrial and aquatic animals,” the NOP create a separate standard to 
certify aquatic animals.  The NOP has not acted on this recommendation yet.  If 
you see fish labeled as “organic,” the fish is either fraudulently mislabeled or certi-
fied to another country’s standard—but you can trust that it is NOT certified to 
the NOP standards.

Apiculture (Honeybees)*
The NOP website clarifies that bees are ‘certifiable’ under its regulations:

Bees are considered livestock and would be covered under sections 205.236 
through 205.239 of the standards. Honey may be certified to the NOP standards 
using the livestock and handling standards. Bees must be managed from the 
second day of life as organic, as with poultry. Feed organic feed; no prohibited 
substances. If certified in accordance with the NOP standards, they may be la-
beled according to the NOP regulations. Other standards may not be used in lieu 
of the NOP regulations for products labeled using the NOP logo or reference to 
the NOP regulations.

However, as honeybees may forage 2 or more miles away, in order for a certifica-
tion agency to verify “Feed organic feed; no prohibited substances,” the operator 
must be able show that this would be true within a 2 mile radius.  As a result, it is 
rare to find domestic certified organic honey.  

Personal Care Products
Some manufacturers of shampoos, lotions, and other personal care items have 
taken advantage of the non-regulation of their products.  That is not to say that 
personal care products can’t be certified—for example, soaps can often be certi-
fied to the “Made with Organic [ingredients]” category of the NOP.  Those per-
sonal care product manufacturers that make products that are truly certified to 
the NOP must unfairly compete with the non-certified, non-regulated products.  
If you look at the ingredients in an ‘organic’ shampoo and see Propylparaben or 
EDTA, you have a product that definitely was not certified to the NOP standards.  
In December 2009, the NOSB recommended that the NOP add language to the 
standards to specifically highlight that personal care products must be certified 
to the standard to be labeled as ‘organic,’ and to give the NOP the power to police 
such products.

Fertilizers & Lawn Care
The most confusing, non-regulated “organic” products are organic fertilizers—
because the word “organic” in front of fertilizer may simply mean chemically 
organic (derived from animal or plant matter) rather than “certified to the NOP.”  
Since all products certified must be at least 70% agricultural, “Organic Potting 
Soil” would not be certifiable.  A fertilizer labeled as “organic” does not necessar-
ily mean it is approved for use in organic production, so if your land is certified 
organic, please check with your certification agency before use!  Usually, fertil-
izers are “approved for use” in an organic system rather than certified organic.

If you are using an organic lawn care service, you may want to ask some ques-
tions about their practices, as this is also not covered by the NOP.  Do they use 
sewage sludge (also known as ‘bio-solids’) as an input, which is prohibited under 
the NOP? Are all other fertilizers or lawn care treatments approved for use in an 
organic system?  How familiar are they with the NOP?  It never hurts to ask.

In the next issue: hydroponics, pet food, textiles, and mushrooms.

A complete list of NOSB recommendations can be found at:  
http://www.ams.usda.gov/AMSv1.0/

*Staff from the NOP noted that the following areas are on the NOP agenda (USDA 
NOP Accredited Certifiers Training, January, 2010).
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The Garden 
Season Begins

Sunlight streams in across the table, across my seed, herb start, and amendment 
catalogs.  The new season begins!
 
Last season the tiny seedlings I thought were self-seeded parsley, grew into an-
other favorite, cilantro. I want to grow cilantro again this year, along parsley, and 
a celery called par-cel.  Par-cel, eaten fresh has a strong flavor and a sprig or two 
will satisfy in a salad.  Par-cel adds a wonderfully mild and slightly sweet flavor 
in cooked dishes.
 
Leaf lettuce comes in many colors and shapes.  I plant as many as I can, picking a 
few bottom leaves from each plant and extending the harvest that way for many 
months.  I also stagger planting times so that new lettuce is always coming along.
 
Last year I grew eggplant for the first time.  I picked a cultivar with slim fruits, just 
right for my needs.  The eggplants were tender and full of flavor, and I will plant 
them again this year.
 
I’d like to grow a few potatoes, learning about their needs in this climate.  It’s 
exciting to read the above-ground signs of the underground progress.  The search 
for new potatoes is always fun.  Is anything really happening under there?  
 
I plant carrot seeds in the spring when the soil is more evenly moist than later in 
the season. Some years I’ve covered the carrots in the fall with several inches of 
leaves and have had fresh carrots into late winter.
 
A new crop planned for this year is purslane, which contains high levels of vitamin 
C. It’s also the best source of omega-3 fatty acids found in the plant kingdom.
 
I’ll plan space for tomatoes, kale, broccoli, two kinds of basil, Rosemary, garlic, 
leeks, and peas.  Permanent plantings include several herbs, blueberries, raspber-
ries, and grapes.
 
Most years I toss buckwheat seeds under established crops starting about July 
4. This year, I’ll plant crimson clover and hairy vetch instead. Since hairy vetch 
prepares the soil for tomatoes, I will plant vetch where I plan to plant tomatoes 
in 2011.
 
It’s too cold today to garden, to dig, to plant, to tend.  However, as I sit with the 
sun shining across the table, I know today is going to be a good day to think, plan, 
and order seeds.

 Get Ready for Rhubarb!
One of the first garden vegetables to emerge each spring 

acts like a fruit.  These welcome stalks make delicious pies and 
desserts to enhance spring meals. Even the smallest garden usually has room for a patch of 
rhubarb and it will reward you for years to come if fed a generous diet of compost.

       Rhubarb Crisp

3 cups chopped rhubarb 
2 Tbs. orange juice 
3/4 cup sugar 
1/4 tsp. cinnamon 
2 Tbs. butter, cut in small pieces 

Combine rhubarb, orange juice, sugar and cinnamon in a bowl. Spread evenly in bottom of 
buttered 8” square baking pan. Dot with butter pieces. Stir together brown sugar, flour, salt 
and baking soda in a small bowl. Mix in melted butter with a fork, then mix in oats until crum-
bly. Spread over rhubarb mixture and bake at 375° for 40 minutes. Serve warm with ice cream.

         Banana Rhubarb Pie

Pastry for 2-crust pie 
3 cups sliced fresh rhubarb, about 1 pound 
3 medium ripe bananas, peeled and sliced 
1 cup sugar 
1/4 cup orange juice 

Line a 9” pie pan with rolled pie dough. In a large bowl, combine rhubarb, bananas, sugar, 
orange juice, flour, salt, cinnamon, and nutmeg. Spoon into prepared pie pan and dot with 
butter. Roll remaining pastry into an 11” circle for top crust. Place over the fruit filling, seal, 
and flute all around. Bake at 450° for 15 minutes. Reduce heat to 350° and bake 30 minutes 
longer. Cool before serving.

         Sweet Potato Pie            

1 cup milk 
1 Tbs. lemon juice 
1 tsp. vanilla 
1 1/2 cups brown sugar 
1/3 cup vegetable oil 
1/3 cup applesauce
1 egg 
2 1/2 cups all-purpose flour

In a small bowl, stir together milk, lemon juice and vanilla; let stand for 10 minutes. In a large 
bowl, mix together 1 1/2 cups brown sugar, oil, applesauce and egg. Combine the flour, salt 
and baking soda, stir into sugar mixture alternately with the milk mixture just until combined. 
Fold in rhubarb and nuts. Pour batter into two greased and floured 9x5” loaf pans. In a small 
bowl, combine 1/4 cup brown sugar, cinnamon and butter. Sprinkle this mixture over the un-
baked loaves. Bake in a preheated oven at 325° for 40 minutes, until a toothpick inserted into 
center of a loaf comes out clean.

1 tsp. salt 
1 tsp. baking soda 
1 1/2 cups chopped rhubarb 
1/2 cup chopped walnuts 
1/4 cup brown sugar 
1/2 tsp. ground cinnamon 
1 Tbs. butter, melted 

Topping: 
1/4 cup melted butter 
1/3 cup brown sugar 
1/2 cup sifted all-purpose flour 
1/4 tsp. salt 
1/2 tsp. baking soda 
3/4 cup quick cooking oats

3 Tbs. flour 
1/4 tsp. salt 
1/4 tsp. cinnamon 
1/4 tsp. nutmeg 
1 Tbs. butter, cut in small pieces
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3
easy 

ways

to stay up-to-date on food and 
farming events, workshops, 

resources and news

Follow OEFFA on Facebook
www.oeffa.org/facebook

Follow OEFFA on Twitter
www.twitter.com/oeffa

Join OEFFA Direct

Email oeffa@oeffa.org

OEFFA’s email listserve and get updates sent 
right to your inbox.  

and write “Add me to OEFFA Direct” in 
the subject line.

1

2

3
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Community Food Initiatives Annual Meeting: “Farming for a New Generation”
Sunday, April 11, 2010—5 p.m.
Athens Recreation Center
Athens, Ohio
Learn about CFI's efforts to create resilient communities through community gardening, farm to 
school initiatives, and community orchards. The event will feature keynote speakers and local 
farmers, Matt and Angie Starline of Starline Organics. Bring a potluck dish to share. Cost: Free. For 
more information, contact Ronda at (740) 593-5971 or cfi@frognet.net.

Goat Keeping and Cheesemaking: From Milking to Eating 
Sunday, April 11, 2010—1-4 p.m.
Sunday, June 16, 2010—1-4 p.m.
Blue Rock Station
Philo, Ohio
This workshop will cover the basics of goat keeping and cheesemaking for the farmstead, in-
cluding milking, milk processing, and how to keep goats healthy naturally. Cost: $35. For more 
information, contact Annie at (740) 674-4300 or annie@bluerockstation.com.

Free Seed Give Away
Monday, April 12, 2010—9-5 p.m.
Glouster, Lottridge, Mineral, and Nelsonville, Ohio
Community Food Initiatives will host a Free Seed Give Away day at the Tri-County Community 
Action Building in Glouster, the Friends and Neighbors Food Pantry in Lottridge, Feed My Sheep 
in Mineral, and the Nelsonville Food Cupboard. Seed potatoes and vegetable seeds will be avail-
able while supplies last. Cost: Free. For more information, contact Lester at (740) 593-5971 or 
lestercfi@frognet.net.

Local Food All Year: A Workshop for People Who Want to Make it Happen 
Friday, April 16, 2010—8:30 a.m.-4:30 p.m.
Ohio Department of Agriculture
8995 E. Main St., Reynoldsburg, Ohio
Discussion groups will allow participants to share technical advice and expertise on topics like 
on-farm storage, value-added processing, production methods for season extension, consumer 
education, and nutrition in seasonal diets. Cost: Free. For more information, contact Megan Shoe-
nfelt at (330) 202-3537 or shoenfelt.9@osu.edu. 

Earth Day at Blue Rock Station 
Saturday, April 17, 2010—1-4 p.m.
Blue Rock Station
Philo, Ohio
Tour Ohio’s first Earthship, a 2,200 square foot house that utilizes tires, cans, old barn wood, bot-
tles, straw bales and mud to form a home heated by the sun, earth and wood. The day will also 
feature hands-on activities, including bike repair with Chris Luers and green cleaning with Diane 
Luers of Little Square Farm. Cost: $10. For more information, contact Annie at (740) 674-4300 or 
annie@bluerockstation.com.

Celebrating Wool
Saturday, April 17, 2010—9 a.m.-12 p.m.
Turner Farm
Cincinnati, Ohio
This workshop will feature shearing, felting, spinning, knitting, woodworking, storytelling, and 
a felted wool puppet show. Cost: Free. For more information, contact Sally Godschalk at (513) 
984-0174 or visit www.turnerfarm.org.

Food Symposium: "Food and Farming for the Future: Eat Healthy/Grow Responsibly"
Thursday, April 22, 2010
Wilmington College
Wilmington, Ohio
The day-long event will feature several presenters on such topics as Earth-friendly methods of 
food production, fresh and green food alternatives, and feeding the world’s growing population. 
For more information, contact Donald Chafin at (937) 382-6661 or visit
www.wilmington.edu/news/Food-Symposium-to-Highlight-Eat-HealthyGrow-Responsibly.cfm.

1st Annual Agriculture Night at the Ballpark 
Saturday, April 24, 2010—6 p.m.
Toledo Mud Huns Fifth Third Stadium
Toledo, Ohio
The Toledo Mud Hens take on the Columbus Clippers at Toledo’s 1st Annual Agriculture Night at 
the Ballpark. Cost: $8. For more information, contact Scott Rourke at (419) 725-4539 or srourke@
mudhens.com.  

"Asparagus! Stalking the American Life" 
Tuesday, April 27, 2010—6-9 p.m.
Akron Main Library Auditorium
60 S. Main St., Akron, Ohio
The Countryside Conservancy will be showing "Asparagus! Stalking the American Life" as part 
of its "Don't Buy Food From Strangers" film series. The event will include a viewing, discussion, 
and refreshments. Cost: Free. For more information, contact Katie Myers at (330) 657-2355 or 
kmyers@countryside.org. 

Hands-On Cheesemaking
Monday, April 26-Wednesday, April 28, 2010
Grindstone Creek Lodge at 4-H Camp Whitewood
Windsor, Ohio
This workshop will feature hands-on cheesemaking with Peter Dixon. Sponsored by OSU Exten-
sion, Ashtabula County, and Enhancing Dairy Profitability with Artisan Cheese. Cost: $450. For 
more information, visit 
http://ashtabula.osu.edu/events/cheesemaking-class-april-2010. 

Cheesemaking for Beginners
Saturday, June 12, 2010—10 a.m.-2 p.m.
Fulton Creek Jersey Cheese
Richwood, Ohio
Using fresh milk gathered from the farm, Sylvia Zimmerman will teach participants how to make 
several soft cheeses and one hard cheese. Cost: $30. For more information, contact (740) 363-
2548 or visit http://www.stratfordecologicalcenter.org.

Upcoming Events

OEFFA’s “Gardening Like the Forest” 
Workshop Series

OEFFA will be offering a series of workshops with instructor Dave Jacke, the author of the 
award winning two-volume book Edible Forest Gardens.  Jacke has studied ecology and design 
since the 1970s, and has run his own design firm, Dynamics Ecological Design, since 1984. He 
has designed, built, and planted landscapes, homes, farms, and communities throughout the 
United States. Assistant instructors Jessica Bilecki, Kurt Belser, and Sam Dunlap pour permac-
ulture passion into their respective corners of Ohio through practice and teaching. 

Gardening Like the Forest: Home-Scale Ecological Food Production

Friday, July 23, 2010—7-9 p.m.
The Intergenerational School
12299 Fairhill Rd., Cleveland, Ohio

Friday, July 30, 2010—7-9 p.m.
Clinton Heights Church
15 Clinton Heights Ave., Columbus, Ohio

Friday, August 6, 2010—7-9 p.m.
Civic Garden Center
2715 Reading Rd., Cincinnati, Ohio

Healthy forests maintain, fertilize, and renew themselves naturally.  Wouldn’t you like to grow 
an abundant food-producing ecosystem like this in your back yard? You can! Edible forest 
gardens mimic the structure and function of natural forests, growing food, fuel, fiber, fodder, 
fertilizers, and “farmaceuticals.” This public lecture introduces the concept of forest gardening, 
its scientific background, living examples, and some useful perennial edibles you can use in 
your own garden. Cost: Free.
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For Sale:  Certified organic straw (3x3x8) and certified organic soybeans. Call David in 
Tuscarawas County at (740) 922-9316.

For Sale: 100% grass fed beef. No antibiotics in feed or growth hormones used. Sold 
frozen or fresh. Price is $3.90/lb on the hanging weight (HOTW), processing included. 
Delivery is extra. Contact Arthur in Amity, PA at (202) 213-5237 or scre5@aol.com.

For Sale:  Certified organic hay, 4x4 round bales, mixed grasses and red clover, first 
cutting, stored inside. No pesticides used. We can deliver or we can help to load your 
truck. Price is $40/bale or $132/ton. Contact Arthur in Amity, PA at (202) 213-5237 or 
scre5@aol.com.

For Sale: Organic ground beef available starting April 2010. $5.49 per pound.   Visit 
www.TimberlaneOrganicFarms.com for pre-ordering. Call Jackie in Sandusky County 
at (419) 603-8066.

For Sale: Free standing stainless steel drum type chicken plucker, motor included. 
Needs new fingers. Call Ed in Knox County at (740) 694-8622.

For Sale: Holland 1 Carousel Transplanter, 3 pt, water tank. Call Steve in Cincinnati 
at (513) 706-4792.

For Sale: 1972 International Cub High Boy with cultivator and 3 pt hitch for $1800. 
Call Gary in Marion County at (740) 528-2155.

Farm for Sale: House with 3 BR, 2.5 BA, huge kitchen, full basement, loft, and attached 
2-car garage. The property is 8.8 acres with 5 acres of fenced pasture. 24x36 pole barn 
with chicken pen and cow stall. 10 min from Circleville. Asking $264,900. Call Edson in 
Pickaway County at (740) 477-3598.

Farm for Sale:  15.75 acres, 12 ready to be certified organic, between Oberlin and the 
Cleveland area. 1950s ranch house has 3 BR, 1.5 BA. Connected efficiency suite has a 
kitchen, full BA, and a BR-living room combination. 3-car garage and a 30x30 barn 
included.  Asking $295,000. Call Roz in Lorain County at (440) 236-8408.  

Farm for Rent: Farm house, barn, and pastures for rent in Knox County. Wood and 
propane heat. Private setting. No chemicals used on pasture for 6+ years. Call David 
at (614) 506-5669.

Wanted: A walk behind tractor, 6-10 HP, that is still being manufactured, and attach-
ments are still available. Contact Gerry in Franklin County at gerryhendey@yahoo.com.

Wanted: Cow milking system for small farmer with 3-4 cows and a cream separator. 
Call James in Indiana at (260) 760-1320 or (260) 515-5756.

Wanted:  John Deere transaxle for a JD 110, 112, 212, 214 or 216. Contact Bill in 
Columbus at (614) 459-1229 or billjohnsonohio@sbcglobal.net.

Farmers Wanted: The Nationwide Children’s Hospital Main Campus in Columbus is 
looking for farmers and vendors for their markets on 7/19, 8/16, 9/13, and 10/4. Contact 
Kari DuBro at (614) 355-4154 or kari.dubro@nationwidechildrens.org.  

Hiring: Opportunity available on a quality-oriented, progressive, organic dairy farm 
near Jamestown, NY. Contact Doug at (216) 401-1052 (evenings) or dsm1@sbcglobal.net.

Un-Classified Ads are FREE to OEFFA members in good standing, unless a commercial 
product or service is being advertised. Ads for commercial goods or services, and ads from 
non-members should be mailed with payment of $5 for each insertion to OEFFA News, 41 
Croswell Rd., Columbus, Ohio 43214 or newsletter@oeffa.org.

UN-CLASSIFIED ADS
OEFFA’s “Gardening Like the Forest” 

Workshop Series

Gardening Like the Forest: Fundamentals of Ecological Gardening

Saturday July 24-Sunday, July 25, 2010—8:30 a.m.-5 p.m.
The Intergenerational School
12299 Fairhill Rd., Cleveland, Ohio

Saturday, July 31-Sunday, August 1, 2010—8:30 a.m.-5 p.m. 
Stratford Ecological Center
3083 Liberty Rd., Delaware, Ohio

Ecosystem agriculture mimics the structure and function of natural ecosystems in food-pro-
ducing ecologies. This workshop explores the vision, theory, design, and practice of ecosystem 
agriculture using the temperate deciduous forest as the model.  Lectures, field observations, 
and experiential classes will help participants develop practical design principles, practices, 
patterns, and processes for garden design and management. Cost: $175-$225 (sliding scale). 
Pre-registration required.

Gardening Like the Forest: Urban Ecological Food Production

Saturday, August 7, 2010—8:30 a.m.-5 p.m.
Civic Garden Center
2715 Reading Rd., Cincinnati, Ohio

How can we mimic the structure and function of natural ecosystems while producing food in 
city environments? This workshop explores the vision, theory, design, and practice of urban 
ecosystem agriculture. We will focus on design scenarios of particular interest to city garden-
ers using a combination of lectures and experiential exercises. Cost: $100-$125 (sliding scale). 
Pre-registration required.

Intensive Forest Gardening Course

Monday, August 9-Sunday, August 15, 2010
Andelain Fields
Springfield, Ohio

Dive deeply into the vision, theory, design, and practice of creating edible ecosystems using 
the temperate deciduous forest ecosystem as a model. This week-long emersion course offers 
lectures, site walks, and experiential exercises to help you understand the architecture, social 
structure, underground economics, and successional processes of natural forests. You’ll also 
learn a variety of ecological design processes while designing a range of food-producing ecolo-
gies at our host farm near Yellow Springs. Cost: $700-$1000 (sliding scale). Pre-registration 
required. 

Registration

You can register for any of the events that require pre-registration by sending a check 
(along with your name, address, phone number and email) to OEFFA Forest Garden, 
41 Croswell Rd. Columbus, OH 43214.  

For more information about the “Gardening Like the Forest” workshop series, contact 
Laura Wies at (614) 421-2022 or laura@oeffa.org.

Many more local and national events are listed 
at www.oeffa.org/events
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Sue Simon
Tara Smith
Thomas & Susan Smith
Linda Snyder
Emil Spoerri
Seana Steffen
Mark Steinmetz & Michelle Anderson
Marjorie Vehorn
Cynthia Walters
Andrea Wargo
Christopher Whaley
Christina Wilson
Dorothea Zivkovic

Student
Dan Andrews
Laura Anglim
Bob & Anna Breithaupt
Katie Buttermore
Erin Caricofe
Erin Chadwell
Krishna Chapatwala
Robert Choudury
Jason Cox
Andrew & Troy Dee
Brooke Esarey
Anna Farrell
Robin Feeling
Libby Freeze
Melissa Grannetino
Jimmy Haller
Hannah Hanssens Reed
Amber Haynes
Jillian Hertzberg
Joshua Howard
Ann Hu
J. Christine Ingham
Ryan Kennedy & Katie Jones
Sarah Kotcon
Amy Kovach
Annie Leone
Jason Mulhausen
John Murphy
Nicco Pandolfi
Kyle Plummer
Eli Rodgers Melnick
Heather Sayre
Maggie Snyder
Alexandra Talbott
Christopher Thompson
Mark Walker
Caitlin White
Jason Wright
Persa Zula

Tricia Houston
    Napoleon Ridge Farm

Nitsan Israel
    Green Seed Farm

Jen Jones & Michelle Miller
    Turtle Hill Farm

Annabel Khouri

Michael & David Koob

Jane & Donald Kraft

Martha Lambert
    Horse Boarding Inc. 

Brent & Suzie Marcum
    Salem Road Farms 

Peter McDermott

George Mertz

Tara Michels
   Greenacres

Trudy Mohr

David & Mary Moore
   Stone Cottage Gardens

John Oas
   Cottage Hill Farm & Vineyards

Amy & Tony Powell
   Atwood Village Family Farm

Todd Schriver

Jarrod & Carie Starr
   Cherokee Valley Bison Ranch

Joseph Swain
   Swainway Urban Farm

Angela Thorman Grimsley

Rich Perkins & Christina Wieg
   Sandy Rock Acres

Ann & Bob Wood
    Tamarack Ranch

Individual
Amy Agin
Charles Bauer
Marian Bell & Jennifer Boren
Terri Booth
Matthew Box
Stanton Boyce
Carol Burger
Peg & Joseph Conway

Family
Alex Baillieul &
Rachel Elizabeth Tayse-Baillieul
Daniel & Barbara Blatter
Celeste & Ariel Danglade
Travis & Kimberly Diehl
Timothy & Julia Gebhart 
Rosemary Giesser & Aaron Walker
Eric & Alyson Gledhill
Carli Hamilton Dixon
Leisa Herren & Heather Ingram
Gary Hoam
Jerome Hobelman
Barbara Hunt & Karen Gephart
Don & Charlotte Mason
Julie & Michael Murphy
Dan & Melissa Ossman
Elyse Perruchon & Stephanie Trivison
Erin Publow & Jeff Borisch
Nate Roderick Bud & Laurie Smith
Charles & Lorraine Spahr
Alex & Greer Taylor
Charmaine Wagner Bell
Debbie & Jim Weber
Kurtis & Kate Williams

Family Farm
Roger Barton

Kurt & Corinna Bench
   Shared Legacy Farms

Jennifer Boren
   Hen on a Hot Rock Ranch

Kathleen Boutis

Tim Chiles
   Structural Gardens LLC

Karen & Kenneth Donohue

Sherry Erwin
   Red Brick Farm

Gordon Glenn
   Glenn Farms

Jeff & Lisa Grzeskowiak

Kathy Harrison
   Skipping Stone Farm

Michael Harvey 
   Mill Branch Farm

BUSINESS
Chuck Dilbone
   Granville Exempted Village Schools

Emily Francis

Jeff Freedman
   Whole Hog BBQ

Sheryl Graham & Don Hoam, 
   LeafGuard of Central Ohio

Anthony Kapuano
   Whole Foods

Jessica Karr
   C-Tec of Licking County

Daniel Leiterman
   Crystal Creek, Inc.

Jeremy Lisy 
   KJ Grains

Jonathan Meier
   Rain Brothers LLC

George Pealer
   Millcreek Gardens LLC

Mike & Maria Pratt
    Herbruck’s Poultry Ranch

Richard Stewart

Non-ProFifit 
Organization
George & Shannon Baughman
   Sustainable Research Foundation

Tara Lydy
   Wilmington College 
   “Grow Food Grow Hope”

Oak Farm School

Howard Solcanik
   TransPlant Project Inc.

Anita Sorkin

Mary Rose Wayer
   American Youth Foundation

Wilmington College Agriculture  
   Department

Mary Ann Core
Jim & Cherie Couts
Maureen Dawn
Miriam Dean Otting
Jared DeForest
Denise Eagleson Greenberg
Stacy Egan
Denis Ellinger
Tina Femeyer
Kelsey Fischer
Amy Fisher
Kay Fisher
Mark Foucht
Claire Godschalk
Lori Graves
Kathy Hammonds
Rebecca Hanna
Jessica Haynes
Joann Henderson
Luanne Hendricks
David Herold & Marcia Goldstein
Timothy Hiltner
Anna Hoam
Karen Huseman 
Michaela James
Nathan Johnson
Rebecca Kardas
John Kraft
James La Rue
Bob Lee
Dustin Leggans
Robert Lewis Blauser
Sara Madenwald
Marsh Foundation
Timothy & Loraine Marshall
Abner McDaniel
Maryilyn McHugh
Susan Miller
Tod Mogren
Adam Moore
Gary Morkassel
Karen Powell
John Pribble
Michael Proctor
Carolyn Rames
Logan Randles
Thomas Rindfleisch
Mary Rodewig
Eric Rubel & Angie Miller
Janice Runyan & Drew Boehmer
Ted Schmied
Molly Schoenhoff
Ben Schulte & Audrey Buschor
Abelina Scott
Amanda Sharrai

Welcome New OEFFA Members as of 3/15/2010
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Your Ideas Wanted: 
Planning is underway for the 32nd Annual OEFFA 
Conference.  We’re taking suggestions, including 
conference titles, workshop and keynote present-
ers and topics.  If you’d like to be part of workshop, 
food, book table, raffle, or kids’ conference plan-
ning, please let us know. Contact Renee Hunt at 
renee@oeffa.org or (614) 421-2022 Ext. 205.  

OEFFA Conference 
Audio Recordings
With more than 60 workshops, 2 keynote ad-
dresses, and a full day pre-conference event, 
OEFFA’s 31st annual conference was chocked full 
of great information on everything from tree 
grafting to pork production. Whether you were 
unable to attend, or just weren’t able to catch all 
the workshops you would have liked, you can now 
purchase the audio recordings from this year’s 
conference.  For more information, go to 
http://organicvoices.com/html/oeffa.html, or call 
(952) 432-3079.

New USDA Pasture Rule Will Give Consumers More Confidence in Organic  Meat and Dairy

On February 12, the United States Department of Agriculture (USDA) National Organic Program (NOP) published a long 
anticipated final rule establishing pasture standards for organic livestock. The new rule gives teeth to the existing NOP 
policy, allowing organic certifiers, like OEFFA, to better ensure that organic milk and meat products come from animals 
that are actively grazed on pasture and have daily access to fresh air and sunshine.

The new pasture rule provides the clear and specific language needed to enforce one of the central requirements of organic 
livestock production—that organic cows are raised on natural pasture and eat fresh, green, growing plants. The rule sets 
specific guidelines that require dairy cows and other ruminants to be on pasture for the entire grazing season of not less 
than 120 days and that at least 30 percent of their feed comes from pasture during the season. 

“The publication of the final rule will enable us to consistently and fairly enforce the requirements for access to pasture and 
provides greater clarity for farmers,” said OEFFA Certification Program Manager Lexie Stoia Pierce.

Although most organic farms in Ohio have long exceeded these requirements, the clarity provided in this new rule will en-
sure that organic mega-dairies elsewhere in the country will bring their practices in line with not just the spirit of organics 
but what is now the letter of the law. “The organic farmers that we represent are celebrating this rule because it will help 
to protect the integrity of the organic label,” said Stoia Pierce.

“In publishing this rule, the USDA is recognizing overwhelming public support for access to pasture. For consumers who 
care about the humane treatment of livestock, the organic standards ensure that animals are raised in living conditions 
that allow them to exhibit their natural behaviors, graze, and move freely,” concluded Stoia Pierce.

To access the USDA’s Access to Pasture Rule, go to 
http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=STELPRDC5082652&acct=noprulemaking.


