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A Basic Definition of Lean
In its simplest form, Taiichi Ohno, the founder of the 
Toyota production system, described Toyota’s lean 
method as “looking at the time line from the moment 
the customer gives us an order to the point when we 
collect the cash. And we are reducing that time line by 
removing the non-value-added wastes.”

Another way to view lean is by analyzing capacity, the 
amount of product that can be produced in a given 
span of time. To Ohno, the capacity equation is simple: 
“Present capacity = work + waste.”

The lean way to increase the capacity is to eliminate the 
waste. “Work” is anything that adds value for the cus-
tomer; “waste” is anything that doesn’t. The eventual 
goal is zero waste and 100 percent work.

Continued on pg. 5

This “absolute elimination of waste” became the back-
bone of the Toyota production system, and it catapulted 
the company in the latter part of the 20th century past 
its rivals to become the largest automobile manufac-
turer in the world. It was also the most profitable: by 
the early 2000s Toyota’s net profit margin was 8.3 times 
higher than the industry average. The very simple for-
mula was to find waste, root it out, and turn it into ca-
pacity to produce more.

Harvest as Market-Ready as Possible 
(Use Single-Piece Flow)

Single-piece flow means adding as much value as pos-
sible to the item in your hand before setting it down. It is 
an excellent way to minimize moves. It’s a simple concept 
but not always one’s first instinct.

In their book Lean Thinking, James P. Womack and Daniel 
T. Jones use an illustration from the world of office man-
agement. Imagine you have 100 letters, 100 envelopes, 
100 seals, and 100 stamps. Is it faster to fold, stuff, seal, 
and stamp them all in separate steps, in large batches, or 
to complete the entire process for one letter at a time? As 
it turns out, the latter approach—single-piece flow—is 
in fact much faster than the former method—batch and 
queue—because you are saving moves. You avoid pick-
ing up and putting down each letter four times.

The Lean Farming Method: 
Preparing Produce for Market

By Ben Hartman

“Present capacity = 
work + waste.”

3
40th Annual Conference

4
Organic Dairy in Crisis

7
2019 Policy Priorities

8
News Bites

9
Transition Makers

11
Farm Transitions

13
Making Sense of the NOP

14 
Know Your NOSB

15
Organic News

17
Farm to Table

20
Events

21
Resources

22
Chapter Updates

23
Un-Classified Ads

New Members
Board Elections

Back Cover
40th Anniversary



 2 OEFFA News Winter 2019

The Ohio Ecological Food and Farm Association news is published quarterly as part 
of the educational mission of OEFFA, a nonprofit organization for farmers, gardeners, 
and citizens interested in ecological agriculture and creating a sustainable alternative 
food system.

Members receive the newsletter as part of annual dues of $10 (student), $35 (indi-
vidual), $50 (family), $50 (family farm), $50 (nonprofit), $100 (business), or $1,000 
(individual lifetime). Newsletter subscription only is $20/year.  Membership informa-
tion is available on the OEFFA website at www.oeffa.org or from the OEFFA office.

ISSN 1087-6626 | Vol. 39, No. 1 | Published by the Ohio Ecological Food and Farm Association
41 Croswell Rd., Columbus OH 43214  (614) 421-2022    www.oeffa.org

Facebook: www.oeffa.org/facebook     Twitter: www.twitter.com/oeffa

Andy Hupp 
Certification Program Director
(614) 262-2022 Ext. 225, andy@oeffa.org

Camille Ackerman 
Quality Systems Coordinator
(614) 262-2022 Ext. 233, camille@oeffa.org

Haley Behnfeldt 
Administrative Assistant
(614) 262-2022 Ext. 228, haley@oeffa.org

Kurt Belser 
Inspection Coordinator
(614) 262-2022 Ext. 232, kurt@oeffa.org

Alana Brownell 
Review Support Specialist
(614) 262-2022 Ext. 227, alana@oeffa.org

Sheryn Bruff 
Livestock Review Coordinator
(614) 262-2022 Ext. 223, sheryn@oeffa.org

Elise George 
Handling Certification Coordinator
(614) 262-2022 Ext. 221, elise@oeffa.org

Katie Hawkins 
Compliance Coordinator
(614) 262-2022 Ext. 235, katie@oeffa.org

Lauren Hirtle
Certification Specialist
(614) 262-2022 Ext. 240, lhirtle@oeffa.org

Jen Kindrick 
Senior Certification Specialist
(614) 262-2022 Ext. 224, jen@oeffa.org

Renee Hunt 
Program Director
(614) 421-2022 Ext. 205, renee@oeffa.org

Julia Barton 
Sustainable Agriculture Educator
(614) 421-2022 Ext. 401, julia@oeffa.org

Rachel Tayse 
Begin Farming Program Coordinator
(614) 421-2022 Ext. 213, rachel@oeffa.org

Lauren Ketcham 
Communications Coordinator
(614) 421-2022 Ext. 203, lauren@oeffa.org

Amalie Lipstreu 
Policy Director
(614) 421-2022 Ext. 208, amalie@oeffa.org

Eric Pawlowski  
Sustainable Agriculture Educator
(614) 421-2022 Ext. 209, eric@oeffa.org

Milo Petruziello 
Program Associate
(614) 421-2022 Ext. 206, milo@oeffa.org

Kristy Yonyon 
Member Care Associate
(614) 421-2022 Ext. 212, kristy@oeffa.org

Sean McGovern 
SARE Outreach Specialist
(614) 306-6422, outreach@sare.org

Carol Goland 
Executive Director

(614) 421-2022 Ext. 202, cgoland@oeffa.org

Athens
Athens, Hocking, Perry, Morgan, Washington, 
Meigs, and Vinton counties
Justin Hamlin, President
(740) 331-1488, athens.chapter.oeffa@gmail.com

Grain Growers
Statewide
Dave Shively, President
(419) 278-2701, grain.growers.oeffa@gmail.com

Heart of Ohio 
Delaware, Knox, and Licking counties
Chuck Dilbone, President
(740) 877-8738, sunbeamfamilyfarm@gmail.com

Lake Effect
Ashtabula, Cuyahoga, Geauga, and Lake counties
Steve Corso, President
(440) 635-0137, lake.effect.oeffa@gmail.com

Little Miami
Clinton, Fayette, Greene, and Montgomery counties
Jeff Harris, President
(937) 768-2982, jeffreydharris.organic@yahoo.com

MOON (Miami/Oxford Organic Network) 
Butler, Preble, and Warren counties
Harv Roehling, President
(513) 478-1761, locustrunfarm@gmail.com

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

Real FOOD (Farmers of Organic Delicacies) 
Ashland, Holmes, Lorain, Medina, Stark, Summit, 
and Wayne counties
Sheryl Billman, President
(440) 926-3114, sheran8@msn.com

Southwest Ohio
Clermont and Hamilton counties
Steve Edwards
(513) 706-4792, st44edwards@gmail.com

O E F F A N E W S

Editorial and advertising correspondence may be sent directly to the OEFFA office or 
newsletter@oeffa.org. Unsolicited manuscripts welcome.  

Opinions expressed in this newsletter are those of the authors and do not reflect the 
opinions of the membership, officers, or directors. 

OEFFA does not endorse the products or services of any advertiser, and reserves the 
right to refuse placement of inappropriate advertising. 

Alisha Kissell 
Crop Review Coordinator
(614) 262-2022 Ext. 237, alisha@oeffa.org

Michelle Kozlowski 
Training Coordinator
(614) 262-2022 Ext. 231, michelle@oeffa.org

Maria Losh 
Senior Certification Specialist
(614) 262-2022 Ext. 220, maria@oeffa.org

Amber Mitchell 
Administrative Assistant
(614) 262-2022 Ext. 226, amber@oeffa.org

Rowan Patton 
Certification Specialist 
(614) 262-2022 Ext. 229, rowan@oeffa.org

Kate Pierfelice 
Certification Specialist 
(614) 262-2022 Ext. 236, kathryn@oeffa.org

Sarah Pinkham 
Certification Policy Coordinator
(614) 262-2022 Ext. 238, sarah@oeffa.org

Dara Raidel
Certification Specialist
(614) 262-2022 Ext. 234, dara@oeffa.org

Claire Saunders 
Materials Specialist 
(614) 262-2022 Ext. 239, claire@oeffa.org

Steve Wilson
Certification Specialist
(614) 262-2022 Ext. 241, swilson@oeffa.org

OEFFA CertificationOEFFA

Business Office

OEFFA Chapters

Carol Cameron 
Accountant
(614) 421-2022 Ext. 207, ccameron@oeffa.org

Greg Hargett 
Operations Coordinator
(614) 421-2022 Ext. 204, greg@oeffa.org

Julie Sharp 
Bookkeeper
(614) 421-2022 Ext. 201, julie@oeffa.org

Lauren Ketcham  Newsletter Editor  (614) 421-2022 Ext. 203, newsletter@oeffa.org    |    Philip Marr Graphic Designer    |    Next deadline: March 15, 2019

OEFFA is recognized as a nonprofit organization by the Internal Revenue Service, 
and donations to OEFFA are deductible as a charitable contribution to the fullest 
extent of the law. 

OEFFA shall be a democratic association of chartered grassroots chapters, existing 
within state bylaws, working together to create and promote a healthful, ecological, 
accountable, and sustainable system of agriculture in Ohio and elsewhere. 

Contents copyright © 2019 by the Ohio Ecological Food and Farm Association. Repro-
duction permitted provided credit is given, with the exception of reprinted material.



 

 3 OEFFA News Winter 2019

Online registration is open through January 
28. On-site registrations for Friday and Satur-
day are welcome. To confirm availability for 
other events requiring pre-registration, go to 
www.oeffa.org/conference2019 or call (614) 
421-2022.

REGISTRATION

ELIZABETH HENDERSON ONIKA ABRAHAM
Agrarian Justice: 

Creating a Food System Worth Sustaining
CSA pioneer, organic farmer, author, and agricultural justice advocate

Unearthing Our Roots

Educator at Farm School NYC, farmer, and agricultural justice advocate

OUR SPONSORS

Central State University |  Earth Tools | Farm Power Implements | Five Rivers MetroParks | Sustane Natural Fertilizer | Tunnel Vision Hoops
Appalachian Beginning Forest Farmer Coalition | Columbus Irrigation | Countryside | The Fertrell Company | Great River Organics | Green Field Farms Co-Op

 Greenacres Foundation | Hartzler Family Dairy | Hiland Supply Co. | Initiative for Food and AgriCultural Transformation (InFACT) | Lucky Cat Bakery | Pastured Providence Farmstead
 Paul Hall and Associates | Shagbark Seed and Mill | Snowville Creamery | Stauf’s Coffee Roasters | SuperGro of Iowa | Tiger Mushroom Farms | WQTT Ag Today Central Ohio

Andelain Fields | Casa Nueva | Certis USA | Chelsea Green Publishing | Curly Tail Organic Farm | Dale Filbrun/Morning Sun Organic Farm | Eden Foods | Grassroots Farm and Foods 
Kevin Morgan Studio | Lucky Penny Farm | OEFFA Grain Growers Chapter | Ohio Environmental Council | Rosebud’s Real Food | Plant Talk Radio | Tea Hills Farms

Ag Credit, ACA | Ann’s Raspberry Farm | Bexley Natural Market |  Blue Jacket Dairy| Branstool Orchards | Flying J Farm | Fox Hollow Farm | Herbruck Poultry Ranch | Nourse Farms | Pure Life Organic Foods 
Storehouse Tea | Stutzman Farms | VanBuren’s All/Buckeye Highlands | Warped Wing Brewing

Cleveland, Columbus, Indy, and 
Ohio Valley Magazines

Food and Farm School Classes
Are you hungry for more knowledge? Four full-day sessions on Thurs-
day, February 14 allow you to delve deeper:

Agroforestry in the Century of Cities and Climate Change: Blurring the 
Lines Between Fields, Forest, and Backyards with Virginia Tech

Poultry-Centered Regenerative Agriculture Systems with Reginaldo 
Haslett-Marroquin and Tony Wells

Using the Lean System to Increase Profits with Less Work for Market 
Growers with Ben Hartman

Want Clean Organic Grain Crops? Successful Weed Control Starts in the 
Soil with Gary McDonald

EDUCATIONAL WORKSHOPS
With nearly 80 educational workshops on sustainable farming, 
gardening, green living, livestock, business management, farm 
policy, urban agriculture, and more, there is something for ev-
eryone! Get your workshop game plan together using our com-
plete workshop list, including times, speakers, and descriptions, 
at www.oeffa.org/conference2019.

EXHIBIT HALL

Enjoy an expanded Exhibit Hall which now has space for larger equip-
ment displays, live demonstrations, and congregation areas! 

Networking And Education
Do you have a full plate and can’t attend the entire conference? 
No worries! These special events do not require conference registra-
tion, so you can still get a taste of the action!

Digging into Soil Health—On Thursday from 1-4:30 p.m, Ohio 
State University will lead an interactive workshop on soil health. 
Bring your soil test results! Free.

Farm Land and Labor Mixer—On Thursday from 5-6:30 p.m., 
attend this informal networking reception to find a farm or a 
farmer for your land. Free.

The Contrary Farmers Social—On Thursday from 7-9 p.m., join 
us at Dayton’s 2nd Street Market for an evening of special small 
plates and craft beer. $30

The Cream of the Crop Banquet—On Friday from 6:30-8:30 
p.m., enjoy a full service, seated meal featuring a special menu of 
locally sourced fare. $35

F R I D A Y T H U R S D A Y S A T U R D A Y 

8:00 a.m.-6:30 p.m.4:00-7:00 p.m. 8:00 a.m.-3:30 p.m.

F R I D A Y K E Y N O T E A D D R E S S S A T U R D A Y K E Y N O T E A D D R E S S

40th Annual OEFFA Conference
February 14-16, 2019 Dayton Convention Center
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In 2002, organic dairy production was portrayed as one solution to the conventional 
dairy’s economic treadmill which insisted that dairy producers had to “get big or get 
out.” This optimism was born out of the 1990 Organic Foods Production Act, which 
was followed in 2002 by the establishment of the National Organic Program (NOP) 
under the U.S. Department of Agriculture Agricultural Marketing Service (USDA 
AMS). The NOP replaced the existing patchwork of inconsistently applied state rules, 
providing much-needed domestic and international consistency. 

Now, in 2018, the organic dairy industry is in crisis, as it mirrors the peaks and 
troughs of the conventional market. It is forcing hardship on many family farms that 
have invested in their operations with a promise of a steady premium price. Now, 
producers are not only not receiving premium payments, the prices they do receive 
are not covering their inputs. A glut of non-fat organic milk, with the surplus be-
ing sold into the depressed conventional market, is responsible for the pay price’s 
downward spiral, down by as much as 25 percent in a matter of months. 

HOW DID THIS HAPPEN?
What caused this surplus of organic milk that depressed the supply side of organic 
dairy? In 2015, a shortage in supply and a subsequent increase in the price paid for 
organic milk caused a very rapid increase in the number of organic dairy cows. In 
March 2015, the Organic Valley CROPP Cooperative raised its pay price to reflect an 
increase in cost of production and “a surge in market demand.” 

In 2016, the CROPP Cooperative’s 12 month average mailbox pay price for the north-
east was $35.68 per hundred pounds. In May 2017, the price dropped to $30.10 when 
the $2.00 market adjustment premium was stopped, and an inventory management 
deduction of $1.00 was put into effect. By 2018, the 12 month average mailbox pay 
price was $29.52. In less than two years, the deficit in supply was replaced by a sig-
nificant surplus, resulting in quotas and volume restrictions being established and a 
25 percent reduction in pay price. 

In 2008, the USDA AMS reported sales of retail fluid organic milk at 1,676 million 
pounds. By 2012, this number grew to 2,157 million pounds, and in 2017, total retail 
sales were 2,577 million pounds. While total sales of whole organic milk continues 
to grow, the growth of those sales slowed from roughly 8 percent between 2008-
2012 to less than 1 percent between 2012-2017. The USDA National Agricultural 
Statistics Service organic census shows that between 2014 and 2015, 1,068 organic 
cows were added, while between 2015 and 2016, 38,326 organic cows were added. 
An increase of 1 percent in sales requires approximately 1,718 more cows producing 
1,500 pounds per year.

WHERE DID ALL THESE ORGANIC COWS COME FROM?
Where did all these cows come from that distorted the supply side of the market? At 
this time, we don’t have independent data on large-scale operations whose certifi-
ers allow continuous transition, and who have contracts to market their milk directly 
to store brand and private labels. But, we do know that at the same time the surplus 
happened, store brand and private label milk became the top sellers of retail organic 
dairy products. 

The inconsistent application of the Origin of Livestock regulations has allowed some 
certifiers to permit continuous transition of conventional animals to organic. The 
NOP, which failed in their responsibility to consistently and fairly interpret the Access 
to Pasture regulation, has not issued an Origin of Livestock Final Rule which would 
provide consistent guidelines for transitioning organic dairy animals. As a result, 
some organic certifiers are using their own interpretation of organic dairy standards, 
which has allowed dairies to rapidly increase supply, distorting the market and hurt-
ing all organic dairies. Those most impacted are small and mid-size operations that 
have limited cash flow or limited land base, and those that have certifiers that only 
allow a one-time transition of a conventional operation to organic.

We need the NOP and certifiers to be consistent in applying all organic regulations. 
And small to mid-size organic dairy producers need to receive a living wage that 
covers their inputs. They should not have to rely on food assistance for survival or 
struggle with high deductible health insurance. If we don’t satisfy these basic needs, 
we will be left with an organic milk market similar to a conventional market where 
the majority of milk is supplied by large dairies. If we are not well-positioned to re-
establish a thriving organic dairy market when this glut of organic milk finally sub-
sides, our rural environment will suffer and producers will leave the land.

Ed Maltby has been an organic and conventional dairy and 
livestock farmer for 50 years in Great Britain and the U.S. Since 
2005, he has also been the Executive Director of the Northeast 
Organic Dairy Producers Alliance (NODPA) and served in many 
leadership positions in the organic industry and the regional 
New England agricultural community. For more information, 
go to www.nodpa.com.

Editor’s Note: To learn more about organic dairy markets and what other re-
quirements need to be met to help reestablish this industry, join Ed and Abby 
Youngblood of the National Organic Coalition February 15 for a 90-minute 
conference workshop, “Organic Dairy in 2020,” at OEFFA’s 2019 conference. 
For more information, see pg. 3 or go to www.oeffa.org/conference2019.

Organic Dairy In Crisis: 
Where Do We Go From Here? 

By Ed Maltby

New Study Documents Organic Dairy 
Herd Health Practices

The Ohio State University is seeking organic dairy producers and veterinar-
ians to participate in a study of herd health management this winter. The 
goals of the study are to raise awareness and understanding of strategies 
specific to organic production. Participation involves an interview focus-
ing on disease management strategies and information sources. All par-
ticipants will receive a monetary incentive and a research summary report. 
Participating producers will also receive a complimentary milk culture. For 
more information, visit https://offer.osu.edu/dairy or contact Dr. Caroline 
Brock at (608) 772-1047 or brock.238@osu.edu.
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I remember working for a few months at a rural agriculture development center 
in Guatemala with a staff of around 40 to 50 people. The routine was for all staff 
to eat lunch together, usually rice and beans. We ate on benches or sitting on the 
ground under the canopy of trees. When lunch was finished, people washed their 
own plates and silverware out of a large circular tank in the middle of the property 
and set their cleaned dishes on a rack. 

Since the tank was large enough to accommodate several washers at a time, there 
was no waiting for the person in front of you. Back home, dishes from large meals 
were usually gathered into large piles and then one person picked up each dish 
again to wash—batch-and-queue style. The single-piece flow Guatemalan system 
saved several hours each week for a cash-strapped organization because it elimi-
nated hundreds of tiny moves.

Our minds are instinctually drawn to batch-and-queue thinking. Factories, organiza-
tions, and offices are often separated into departments that perform tasks in large 
batches. Managers think they are saving time, but often they are only adding moves. 
Batch-and-queue thinking also dominates many farms. At harvest time workers 
think their task is to harvest the largest batch of carrots or potatoes or apples pos-
sible, then pass the pile along to the sorters. The sorters pick out seconds and set the 
batch in a queue for cleaners. The cleaners assume their task is to wash and turn the 
batch over to the packers. Once packers have put the food into bags or boxes, they 
hand the pile over to the labelers.

The motion waste with this approach is enormous, given that a single item might be 
picked, handled, and set down four or five or more times. Batch-and-queue systems 
always add waiting waste, since food sits and waits for the next operation. Even 
farmers harvesting on their own use batch-and-queue thinking by harvesting piles, 
then moving the piles over and over again through sorting, washing, and packing 
procedures. While many harvest tasks need to be completed in batches because of 
equipment (field corn and soybeans, for example), many times this method can be 
avoided.

As Womack and Jones explain, “We all need to fight departmentalized, batch think-
ing because tasks can almost always be accomplished more efficiently and accu-
rately when the product is worked on continuously from raw material to finished 
good.” The challenge is to see your work from the point of view of the object you are 
producing rather than from the perspective of your equipment, buildings, workers, 
organization, or anything else. What does the object need to move forward in a con-
tinuous, smooth manner? Surprisingly often, large batches and queues add bumps 
and interruptions, while single-piece flow keeps work moving ahead efficiently.

Once we’d wrapped our minds around this principle, we found dozens of ways we 
could use it on our farm. Most significant, we started instructing workers to harvest 
as market-ready as possible. In the beginning, our practice for all of our crops was 
to harvest, bring everything up to the processing area, and sort out the dirty mess 
later. Now we do as much processing in the field as we can, while the item we picked 
is in our hand. This means bringing containers or bags, rubber bands, twist ties, and 
washing supplies—everything we need to get the crop from soil to delivery box or 
bag—right into the field.

For example, just yesterday I received an order from a wholesale customer for 20 
heads of lettuce. So I took with me to the field the customer’s waxed produce box 
and individual lettuce bags. One by one I picked the heads, dunked them in a bucket 
of clean water, shook them off, placed individual bags around them (at the cus-
tomer’s request), and put them straight into their final box. I never set a single head 
down until it was customer-ready. We do the same with kale and other bunched 
items. We pick, sort, band, and box, all in one move. With herb packs for our CSA 
boxes, where we don’t need an exact weight, we take small bags or clamshell pack-
ages into the field and pick directly into them.

We can’t use seamless single-piece flow in every situation. For instance, when it’s 
hot, head lettuces need to get into a cool room as soon as possible. There is no time 
to process them in the field. Other items, like baby greens and microgreens, which 
require special rinsing and handling equipment, need to be washed in a climate-
controlled processing area.

Every year we search for ways to improve single-piece flow. I am currently work-
ing on a design for a small, portable roots washer and packing station that work-
ers can take with them directly into a bed of carrots or beets or potatoes so that 
small batches can be picked, sorted, washed, packed, and labeled from anywhere 
near a hose. To take the idea a step further, we’ve considered an enclosed refriger-
ated wagon or compact vehicle with separate compartments for our different value 
streams (wholesale, farmers’ market, CSA), so that after they pick and pack items, 
workers can simply turn around and place them in the cooler wagon. We are also 
working on a redesign in our salad greens washing area that will allow individual 
workers to bag, weigh, seal, and tote all in one sequence, without setting down a 
bag. For years, we completed each of these steps in separate batches in assembly-
line fashion with two, three, or four workers. The challenge with each of these work-
flow redesigns is to put ourselves into the shoes of our products, so to speak, in order 
to discover the smoothest way forward from field to customer.

Ben Hartman and his wife, Rachel Hershberger, own and operate Clay Bottom Farm in 
Indiana, where they make their living growing and selling specialty crops on less than 
one acre. He is the author of The Lean Farm and The Lean Farm Guide to Growing 
Vegetables. Clay Bottom Farm has developed an online course in lean farming, which 
can be found at www.theleanfarmschool.com.

Editor’s Note: To learn more about lean farming, join Ben February 
14 for a full-day Food and Farm School class, “Using the Lean System 
to Increase Profits with Less Work for Market Growers,” at OEFFA’s 

2019 conference. He’ll also lead a 90-minute conference workshop, 
“Setting Up a New Farm with Lean Thinking” on February 15. Ben will 
sign books, available for sale, in the conference Exhibit Hall. For more 

information, see pg. 3 or go to www.oeffa.org/conference2019.

This article is adapted from Ben Hartman’s book  The Lean Farm: How to Minimize 
Waste, Increase Efficiency, and Maximize Value and Profits with Less Work (Chelsea 
Green, 2015) and is reprinted with permission from the publisher.

The Lean Farming Method: Preparing Produce for Market
By Ben Hartman(continued from pg. 1)
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Take these 3 Steps 

Years of Growing Strong

AGRI •DYNAMICS
 40 40Celebrating 

Lasting solutions for your... Soil. Plants. Livestock.

Enliven your Soil with Regenerex™

Decomposes Crop Residue & Feeds 
Microbes in the Soil

Improve your Pastures and Row Crops 
with Plant Sure™ All Purpose and Convenient. 

Provides Macros & Micros, 
biologicals and immune boosting Essential Oils

to Improve your farm today:

1

2

3
Support Livestock with Minerals and Remedies

Dyna-Min™ 
for trace minerals, binds molds and mycotoxins.

Neema-Tox™ & Ketonic™ Heathier Calves from Day One

www.agri-dynamics.com            1.877.393.4484  

inSoil Health
S o i l  B i o l o g y  Te s t i n g
www.insoilhealth.com

Grow the Highest
Quality Organic Food

with Soil Biology

Stop by our 
booth at the

OEFFA Conference
Feb 14-16, 2019

and ENTER
TO WIN!



OEFFA Sets Policy Priorities for the New Year
As the new year begins and resolutions are pledged, we too have been considering 
what we want to accomplish in the days ahead. We’ve recently developed OEFFA’s 
2019 Policy Priorities: A Sustainable Agriculture Policy Agenda for Ohio, resolving to 
engage in policy priorities that serve our members and reflect our shared vision of 
the future. 

In the year ahead, we will continue the long-term work required to make lasting 
structural change in our agricultural economy, environment, and food system. That 
will include taking stock of the many wins and notable losses in the 2018 Farm Bill. 
Thanks to our members and partners, we had many wins on organic, local, and 
regional food systems, conservation, and support for beginning farmers. Unfortu-
nately, the bill allows an expansion of farm subsidies to distant relatives. The growth 
of unchecked subsidies to those who need it least works against our goals of a sus-
tainable food system. 

OEFFA is working with the Ohio Food Policy Network to advance local and regional 
food systems in the state and we will continue to serve on the governing board for 
the network and also the Ohio Farm to School Advisory Board.  Farm-to-institution 
programming is vital to increase healthy food offerings and create more viable mar-
keting pathways for family farmers.
     
We know our members prioritize protecting the land that feeds us and ensuring 
that it is available for the next generation of farmers, but making sure that hap-
pens is no small task. More than 100 million acres of land will change hands in the 
next five years, and much of the active farmland in Ohio is leased to farmers from 
non-farm landowners with an average age close to 68. We have a window of op-
portunity to take a series of actions to protect farmland and make sure it is accessible 
to future farmers. That is why OEFFA is championing a land transfer incentive in the 
Ohio Statehouse. Getting this piece of legislation passed will not be possible with 
out you, our members, letting your state representatives know how important this 
issue is. If you have land you would like to transition to a beginning farmer or are a 
farmer looking for land, please contact us.   

Your input into these and other important issues is still needed. Please join us at 
OEFFA’s 40th annual conference Saturday, February 16 at 10:30 a.m., when we will 
have an open forum to talk about what issues are most important to you.  

 
OEFFA is interested in working with health care institutions to provide incen-
tives for their customers who join a Community Supported Agriculture (CSA) 
program. This is based on a model piloted by Wisconsin’s FairShare CSA Co-
alition. According to FairShare CSA, “Incentives and rebates, when offered 
through an organization such as a health insurance company, can bring CSA 
to a more mainstream audience, increase opportunities for health and well-
ness, as well as increase the customer base for local CSA farms.” If you have 
connections in the health care community, know of health care companies or 
workplaces that offer workplace CSAs or farmers’ markets, or are interested in 
participating in a program like this, please contact us today at (614) 421-2022 
or amalie@oeffa.org.

OEFFA 2019 State Policy Priorities
Invest in the Regional Food Economy 

 » Support the Ohio Food Policy Network
 » Prioritize agency staff focused on farm-to-institution procurement
 » Invest in Ohio Produce Perks 

Support Agriculture that Pays Ecosystem Dividends
 » Provide resources for farmers interested in transitioning to organic
 » Invest in research, education, and Extension services for organic pro-

duction
 » Coordinate inter-agency information sharing and cooperation to better 

serve organic producers

Facilitate Agriculture for the Next Generation
 » Increase Extension resources for farm succession planning
 » Provide tax incentives for landowners who transition their land to be-

ginning farmers
 » Continue funding the Ohio Agricultural Easement Purchase Program 

(AEPP)
 » Increase the state allocation to Soil and Water Conservation Districts to 

ensure local staff can facilitate participation in AEPP

Get more details at https://bit.ly/2Ryslx5

OEFFA Members Rock!
2018 was a busy year in advocating for a new farm bill, meaningful labeling of 
genetically engineered (GE) foods, protecting the integrity of organic agricul-
ture, and working to modernize the crop insurance program. While most of this 
policy work is long term and can, at times, be difficult to wrap your head around, 
we are making progress on our priorities and advancing the OEFFA mission. None 
of our progress happens without the most important part of our organization: 
you! Our members stepped up to the plate this past year in the following ways:

 » Farmers from across the state attended regional meetings to learn more 
about crop insurance, how the government subsidizes insurance for farmers, 
and how to help create reasonable subsidies that are connected to good con-
servation practices and serve all farmers.

 » Our farmers, board, and member activists took the lead when the U.S. De-
partment of Agriculture made public their plan for labeling GE food, by con-
ducting a calling campaign to the OEFFA membership so that USDA heard our 
perspective. Thank you to our GE Work Group!

 » Long-time OEFFA member Dean McIlvaine published an op-ed in the Cleve-
land Plain Dealer on what the 2018 Farm Bill should look like. 

 » Many of our members made phone calls, sent e-mails, and attended meet-
ings with their representatives to share their ideas about sustainable agri-
culture, local and regional food systems, and organics in the 2018 Farm Bill. 

 » OEFFA is leading the country in asking the National Organic Standards Board 
to take action to protect organic farmers and food from the negative impacts 
of dirty energy infrastructure and advancing the tools for doing just that. We 
had many members step up to the plate and make comments to the NOSB. 
Thank you to our Fracking Work Group!

Help us to continue to lead on sustainable agriculture and local and regional 
food systems in the year ahead. Contact OEFFA’s Policy Director Amalie Lipstreu 
at (614) 421-2022 or amalie@oeffa.org.

Workplace CSA's: We Want Your Ideas!
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EPA Extends Dicamba  Two More Years
The U.S. Environmental Protection Agency (EPA) announced 
that it would allow farmers to continue spraying the contro-
versial pesticide dicamba for the next two years. In 2018, Mon-
santo’s dicamba-resistant soybeans and cotton were planted 
on 40 million acres. Dicamba is prone to drift and over the 
past two years, has damaged around five million acres of crops, 
trees, and gardens.

The approval does come with new restrictions, but experts and ac-
tivists say they are not enough. New restrictions include only allow-
ing certified applicators to spray the pesticide and limiting spraying 
to within 45-60 days after planting and to certain times of the day. 

Delayed Action on Phosphorus Runoff Continues, Despite Kasich Objections
Bowing to industry pressure, the Ohio Soil and Water Conservation Commission has again 
delayed implementation of Ohio Governor John Kasich’s plan to create new regulations on 
thousands of farms in an effort to reduce fertilizer and manure run off, which creates Lake 
Erie’s toxic algae blooms. Because the Ohio legislature has failed to act, Kasich issued an ex-
ecutive order in July that called for issuing “distressed watershed” designations for eight 
creeks and rivers in northwestern Ohio, which are the source of large amounts of 
phosphorus-rich fertilizer and manure. With the Commission’s 
approval, the designations would require the 
owners of 7,000 farms across nearly two million 
acres to limit the use of fertilizers.

Kasich fired Ohio Department of Agriculture Direc-
tor David Daniels in November over his opposition 
to taking action to clean up the algae.

For more than a decade, algae blooms have caused 
tainted drinking water, fish kills, and beach closures. In 
2014, the problem left 400,000 people in Toledo without 
tap water for two days.

Senate Bill Could Make Public Protests a Felony
Senate Bill 250, introduced by Ohio Senator Hoagland, would protect oil and gas pipelines, 
wells, and other infrastructure from public protests. The bill, backed by the American Leg-
islative Exchange Council, calls for felony charges against anyone who protests any site that 
contains critical infrastructure, any organization that has supported someone convicted of 
the charges, and drone operations over public lands. Peaceful protestors could see fines of 
up to $10,000 and three years in prison for being on a drilling or pipeline site, even when no 
property damage occurs. SB 250, which many have speculated is unconstitutional, mirrors 
bills introduced in dozens of other states in response to the 2016 protests at Standing Rock 
over Energy Transfer Partner's Dakota Access pipeline. 

Ohio SNAP Work Requirements Disproportionately Affect Black Residents
A new report by Community Solutions finds that Ohio's law, which exempts counties with high un-
employment levels from Supplemental Nutrition Assistance Program (SNAP) work requirements, 
disproportionately benefits white rural residents. Ninety-seven percent of Ohio families in 
exempt counties are white, and only five percent of Ohio’s African American population 
lives in exempt counties, suggesting the exemption is not reaching counties where 
African American families are more likely to experience poverty.

Federal law requires able-bodied adults without dependents to work or 
participate in certain work-related activities in order to receive SNAP 

benefits for more than three months within a three-year period. States, however, can waive 
the work requirement for jurisdictions with high unemployment rates. The 16 counties 

in Ohio exempted from the work requirement are Adams, Clinton, Coshocton, Gallia, 
Highland, Huron, Jackson, Jefferson, Meigs, Monroe, Morgan, Noble, Ottawa, Perry, Pike, 

and Scioto. Despite Cleveland’s 16 percent average unemployment rate from 2012-2016, 
Cuyahoga County is not exempt.

Statewide, about 35 percent of African American households receive SNAP benefits, com-
pared to less than 12 percent of white households. 

Energy Transfer’s Troubled Pipeline Projects Amass 800+ Violations
Energy Transfer, which owns pipelines across America, including the controversial Dakota Ac-
cess Pipeline, and its subsidiary Sunoco, have amassed more than 800 federal and state permit 
violations and $15 million in fines while building the Rover and Mariner East 2 pipelines. The 
two troubled pipelines were slated for completion last year, but construction has slowed due 
to regulators halting the work after permit violations. Rover and Mariner violations include 
spills of drilling fluid, sinkholes, and improper disposal of hazardous waste.

The $4.2 billion Rover pipeline is a 713-mile interstate project designed to transport fracked 
gas through Ohio and other states. In one of its most high-profile spills, the pipeline project 
released two million gallons of drilling fluids into Ohio wetlands last April. It followed with 

a spill of an additional 150,000 gallons of drilling fluid at the same 
site in January.

"Ohio's negative experience with Rover has fundamentally changed 
how we will permit pipeline projects," said James Lee, a spokesman 
for the Ohio Environmental Protection Agency, to Reuters.

Organophosphates Should Be Banned to Protect 
Children’s Health, Study Says

A study, published in the journal PLOS Medicine, concluded that an 
entire class of pesticides should be banned because of its impact 

on children's health. Researchers say that even low-levels of organo-
phosphate exposure can cause brain damage in children, including reduced 

IQ, developmental delays, and increased risk of learning disabilities. Prenatal exposure 
elevates risk for attention-deficit/hyperactivity disorder and autism.

The EPA is currently appealing a federal court order which would require them to imple-
ment a ban of one popular organophosphate, chlorpyrifos. The Trump administration has 
also proposed a plan which would reduce the age of workers permitted to spray restricted-
use pesticides, including chlorpyrifos, on crops from 18 to 16.

Thirty-One Ohio Farmers Markets Receive Funding
The U.S. Department of Agriculture (USDA) awarded a $265,284 grant to the Ohio 

Farmers’ Market Network to go toward improved marketing and manager training, techni-
cal assistance, research, and data collection at 31 central Ohio 

markets. The USDA awarded $102.7 
million in grants to local 

projects across the U.S. 
to expand local food 

promotion and 
specialty 

crops. 



 

 9 OEFFA News Winter 2019

Because I found my way to farming through the Slow Food movement, I knew I would 
name my place Slow Farm. That was five years and many hours of weeding ago. Slow 
Farm is in southeast Michigan and we grow things like strawberries, asparagus, toma-
toes, and pumpkins for our seasonal u-pick, wholesale, and farm market stand. 

Earlier this year, we reached a major milestone when we became certified organic 
through OEFFA. Because it’s Slow Farm, we follow the guiding principles of Slow Food, 
including health for people and the environment, biodiversity, preservation of food 
heritage and culture, and, most importantly, connection between the needs of farm-
ers and those of people in the community. 

That connection between farmers and eaters was one of the main drivers in my inter-
est to become a certified organic farm. We want Slow Farm to be a destination for 
people to bring their families, and to smell the berries, snap asparagus growing in the 
field, learn the names of old-time tomatoes, and pick out pumpkins to take home. 
When kids come to Slow Farm, they know they can eat anything straight off the plant. 

The complex tenets of Slow Food can be difficult communicate, but our custom-
ers know and look for the organic label as a kind of shorthand for chemical-free and 
healthy produce, making organic certification an important step for us. 

Before working with OEFFA, the process of becoming certified organic seemed really 
intimidating—a blur of records, requirements, applications, and maps. It felt over-
whelming and hopelessly complicated. 

But I knew we had to do it, so early in the process I called OEFFA to talk to a real human 
about the level of detail needed in the application and how to provide the information 
necessary to meet the requirements. 

From talking to the OEFFA staff person, who was also a farmer, I got the guidance I 
needed, and it turned out to be less complex than I thought. As a result, I was able 
to focus on things that were most important, like detailed records of our seed order, 
letters from each seed company saying the seeds were untreated and not genetically 
engineered if they were not organic, and carefully matching the description of our 
acreage with the map-view acreage showing where we grow it. 

I asked loads of questions along the way, and when the day finally came for the inspec-
tion, I had the records that I needed by my side and I knew that there wouldn’t be any 
surprises. 

The certification process has been like farming in some ways: breaking down an over-
whelming task into its component steps. You just have to keep at it and rely on help 
sometimes. 

Organic certification has been very worthwhile for us because we are able to charge 
premium prices for our crops and promote the authentic connection between the 
health of our community and the health of the farm. 

A hectic day at the farm stand feels so sweet when someone comes up and says, 
“Thank you so much for doing this. This farm is so beautiful. I can hardly believe a place 
like this exists." 

Kim Bayer owns and operates Slow Farm in Ann Arbor, Michigan. For more information, go 
to www.slowfarmandfriends.com.

Do you need help transitioning to organic? Contact Julia Barton at (614) 359-3180 or 
julia@oeffa.org.

717-984-8980  info@kult-kress.com  www.kult-kress.com

INNOVATIVE, EFFECTIVE, MECHANICAL 
WEEDING SOLUTIONS FROM THE SPECIALISTS!

Camera GuidanceFinger weeder DUO Next ‘G’eneration ARGUS

By Kim Bayer

Transition Makers: Kim Bayer of Slow Farm

Transitioning producers spend time (sometimes years) and energy learning the organic standards, getting paperwork in order, keeping records, and seeking help. Growers 
transitioning to organic vary in motivations and interest in organic certification, background, and experience. This series highlights the farmers going through this transi-
tion process, sharing their challenges and successes in going organic. We hope that other growers will be able to learn from their experiences and that organic consumers 
can understand more of the story behind their food.
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Walnut Creek Seeds, LLC.Walnut Creek Seeds, LLC.
S I M P L E .  S U S T A I N A B L E .

COVER CROPS AND FORAGES

Jay Brandt
(330) 245-7618 

jay.brandt@walnutcreekseeds.com
6100 Basil Western Rd., Carroll, OH 43112

www.walnutcreekseeds.com

Contact Suståne Natural Fertilizer, Inc.
www.sustane.com | (507) 263-3003 | Cannon Falls, MN

Organic Fertilizers & soil amendments

for quick cover crop establishment

Build soil health,
economically

More Ways to Support OEFFA!

As we celebrate OEFFA’s 40th anniversary this year, please consider making a 
special donation to keep us going strong in the next 40 years! 
  
Gift Donations – Give the gift of OEFFA membership or make a one-time dona-
tion to OEFFA (like a $40 gift for OEFFA’s 40th birthday!) in honor of someone close 
to you. Create a custom message for the gift recipient and we will send it to them 
with a membership welcome packet.

Memorial Donations – Honor your loved ones’ memory and ask that charitable 
donations be made to OEFFA in lieu of flowers at a memorial service. 

Commemorate a Wedding or Special Event – Pay it forward and ask your 
guests to donate to OEFFA in place of a traditional gift registry.

Leave a Legacy - There are many ways to help OEFFA through planned giving, 
as a beneficiary of all or part of your retirement plan, life insurance policy, or a 
gift designated in your will.

Should you choose to honor a persons’ memory, or commemorate a special 
event, we will provide you with a list of the donors’ names, mailing addresses, 
and messages of goodwill. Each donor will receive an individual thank you letter 
acknowledging their tax-deductible donation to OEFFA. 
  
To learn more about alternative giving, go to www.oeffa.org/donate or contact 
Kristy Yonyon, at (614) 421-2022 Ext. 212 or kristy@oeffa.org.
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It is normal for farm owners to dream of passing their farm along in a way that is both 
secure for their finances and personally meaningful for them. Regardless of how one 
approaches a farm transition, it is always a tender process. That has to do with many 
things, one of them being something Mary Swander, a writer on farm transfer, ob-
served: “Good Midwesterners don’t talk about anything that has money and death at-
tached to it.” She recalls an old farmer telling her, “It is a lot easier to talk about sex with 
your offspring than it is farmland transfer.”

Transferring a farm from one generation to the next is not easy, whether or not a farm 
has a known successor in the family. Hearing from other farmers who are in the midst of 
farm transitions and aiming to satisfy whatever matters most for them, can help make 
your process easier. They’re making it work. They’re doing it. And you can too. 

For example, Stollers Organic Dairy in Sterling, Ohio is currently undertaking a proactive 
and intentional approach to planning for within-family succession in order to preserve 
the legacy of the family farm. 

Farmers that don’t have a family successor can turn their circumstances into gold when 
they create an opportunity for an unrelated new farmer by transferring some or all of 
the farm to them. One such farm owner says, "For us it's important to give a begin-
ning farmer a chance, and not just make a big farmer bigger. It's really a joy to help 
someone get started.” Farm owners like this one are figuring out how to avoid selling at 
auction and consolidating into a neighbor’s growing operation, by instead finding a way 
to continue their business as an entity, or ensure a certain future for their land, or grow 
their community by making a livelihood for another family. Stories of farm transitions 
between non-family members were recorded this year by the national oral history proj-
ect StoryCorps. (You may know StoryCorps from hearing their radio stories every Friday 
morning on National Public Radio’s Morning Edition.) 

Stories like theirs, where farm seekers find an opportunity by transferring into a farm 
entity that would otherwise probably liquidate, are important to share with farm own-
ers across the country. Right now, America has many well-prepared aspiring farmers 
looking for a farm. One estimate by The Ohio State University and the U.S. Department 
of Agriculture places the number of new farms per year across the country at 70,000. 
This is the same number of farms as in all of Wisconsin—that’s a lot of farms! Many 
new farmers come from a childhood farm but need to strike out on their own because 
the home farm cannot accommodate them. No matter their background, the majority 
of new farmers will not inherit land. So, by all accounts, the most widespread difficulty 
new farmers face is accessing farm ground. Also difficult to access are affordable on-
farm housing as well as capital, financing, and credit. Every survey of aspiring and new 

farmers reports that secure land tenure is the biggest obstacle. “Tenure” includes long-
term lease, ideally with equity-building, as well as ownership.

The moment of intergenerational farm transfer presents an opportunity for new farmers 
to enter into farming. Farm owners throughout the Midwest are working out plans for 
family succession, and other farmers who lack a family successor have explored their 
personal networks and beyond to work toward a handoff to someone from a different 
family. These stories of farm families who are managing to align their values with their 
pocketbooks to create a plan for carrying their farm on into the future can be inspiring 
and informative for those following in their footsteps.

Julia Valliant is a researcher at Indiana University Bloomington. She collected stories 
through a North Central Region Sustainable Agriculture Research and Education program 
project about farms transitioning to non-heir beginning farmers. She can be reached 
at jdv@indiana.edu.

Editor’s Note: To hear stories of farmland transition that can help spring-
board a discussion about how you imagine your farm transitioning, join 
Julia and Scott Stoller for a 90-minute OEFFA conference workshop, “Farm 

Transitions for Secure and Meaningful Legacies” on February 15. You’re also 
invited to a free Farm Land and Labor Mixer on February 14, where farm-
ers looking for land can connect with farmers and landowners with land for 

sale or lease or who are looking for a successor. For more information, see pg. 3 or go to 
www.oeffa.org/conference2019.

Advancing Farmland Access and 
Transfer in the Ohio Statehouse

There are solutions and resources we can make available for landowners to en-
sure their properties are protected and can be farmed sustainably for years to 
come, while also helping to set up beginning farmers for success with access 
to the land and resources they need. OEFFA will be advancing the Family Farm 
ReGeneration Act in the Ohio legislature in 2019. The bill will provide a tax break 
for landowners that transition their land to a beginning farmer through sale or 
lease and is similar to a law passed in Minnesota in 2017. 

A 2017 survey by the National Young Farmers Coalition found access to land is 
the top challenge beginning farmers face. We can do better to plan for a future 
of farming. Show your support for beginning farmers by signing a petition in 
support of this legislation today. Go to www.oeffa.org/q/FFRGA.

Farm Transitions for Secure and Meaningful Legacies

By Julia Valliant
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3easy 
ways

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

resources, and news

Follow OEFFA on Facebook
www.oeffa.org/facebook1
Follow OEFFA on Twitter
www.twitter.com/oeffa2
Join OEFFA Direct
www.oeffa.org 
Get listserve email updates sent
 right to your inbox.  

3

Making Sense of
THE National Organic Program

Just as the U.S. Department of Agriculture (USDA) organic regulations guide the 
practices of organic operations, they also guide the work of National Organic Pro-
gram-accredited certifying agents. The rules describing how certification should 
proceed allow for multiple ways to comply, so certifiers can choose to do things 
differently based on their structure, staff, and history. This flexibility allows the 
certification process to be adjusted and improved over time.

OEFFA staff regularly answer questions about the status of certification applica-
tions and renewals. A lot of these questions boil down to: “Where is my certificate 
and why is it taking so long?!?” It’s a fair question and we’re always happy to help. 
We track the certification and renewal processes carefully and can identify the 
status of each operation within a few minutes. The second part of the question 
can be harder to answer. At busy times of the year, there are many priorities need-
ing attention and we’re working hard to balance everyone’s needs.  

In accordance with §205.401-406, once OEFFA receives an Organic Systems Plan 
(OSP) and applicable fees, we carefully read through the OSP for completeness 
and compliance, ask for additional information as necessary, and prepare the file 
for the inspector. The inspector views the physical operation and primary docu-
mentation and interviews the operator to verify that the OSP is accurate, then 
writes a report about what they observed. OEFFA reviews the inspector’s report 
and gathers corrections to all outstanding issues. The reviewer recommends 
granting or denying certification and another experienced staff member makes 
the final decision. After the initial certification, each operation updates their OSP 
annually and has an inspection every year. This is the area of the standards where 
certifiers have the most flexibility and demonstrate the most variability.  

In one sense, OEFFA has kept the “continuation of certification” very simple in 
that we have followed these steps every year to renew an operation’s certifica-
tion. However, as the organic industry has become larger and more complex, we 
have needed to revise our process. Many operations have multiple business units, 
change their products and processes often, or have ongoing compliance issues. 

Certification isn’t a snapshot, but an ongoing verification process that ensures the 
integrity of organic products. This process requires a partnership between OEFFA 
and each operator that we certify.

OEFFA takes our role in this partnership seriously. We want to provide the best 
customer service and the highest level of integrity we can, while maintaining 
reasonable fees and minimizing the impact on the business we serve. Recently, 
we reduced the amount of paperwork that a certified operation needs to submit, 
by only requiring the parts of the OSP that have changed to be updated each 
year. Last year, we began to adjust when updated organic certificates are issued. 
Though we continued to update certificates after reviewing the annual inspec-
tion report, we have done so while working with operators to sort out the results 
of the inspection. We also update certificates to show current anniversary and 
effective dates when an operation has renewed and is in good standing rather 
than writing a verification letter.

This year, OEFFA will update most organic certificates for renewing operations 
before the annual inspection. We will dedicate additional staff time to identifying 
and tracking priorities, urgent situations, and special circumstances. We are also 
investing in new tools to help us stay current and scale with the organic industry 
in the future.

Though most operations will receive an updated certificate earlier in the year, 
please continue to look for correspondence from OEFFA after your inspection. We 
will need to continue to work with you to collect missing items or verify your 
plans to fix any issues identified during the visit.

We take seriously the spirit of continuous improvement embodied in the USDA 
organic regulations. We welcome your feedback as we continue to look for ways 
to streamline our services and improve customer service, while maintaining qual-
ity and integrity.

Where's My Certificate?
Understanding the Certification and Renewal Process

Farm and Business Nominations Wanted for 

2019 Farm Tour Series
For nearly 40 years, OEFFA has organized a summer farm tour series to high-
light great examples of sustainable and organic agriculture in Ohio. Planning 
is underway for the 2019 farm tour series. If you’d like to host a tour of your 
farm, or suggest a location, please contact Eric Pawlowski at (614) 421-2022 or 
eric@oeffa.org.
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The National Organic Standards Board (NOSB) met in St. Paul, Minnesota 
October 24-26, 2018. The NOSB meets twice each year to hear public com-
ments, discuss agenda items, and vote regarding issues and materials for use 
in organic production and handling systems. The outcomes of board votes 
are shared as advice to the Secretary of Agriculture, which then often re-
turns to the organic community with clarifications or changes to the organic 
standards.  Thanks to those of you who submitted comments to the NOSB 
or shared your ideas with us. OEFFA drew on that feedback to provide com-
prehensive comments to the NOSB (available at https://bit.ly/2QLnBaj). The 
following are highlights from the fall NOSB meeting:  

Developing Criteria for 
Risk-Based Accreditation Oversight

Accreditors do for certifiers what certifiers do for farmers: they make sure 
everyone is following the plans they put on paper, and that the plans fit with 
the requirements of the organic regulations. The board voted unanimously 
to adopt a proposal outlining factors that could trigger additional oversight 
of certifiers according to a risk-based model. This criteria will aid the depart-
ment in training staff and auditors, leading to an improved accreditation 
management system.

Training and Oversight of Inspector 
and Certification Reviewer Personnel

Well-trained certification review and inspection staff is critical to effective 
organic enforcement and fair and consistent organic certification. The board 
unanimously supported a proposal, that included ideas for an Organic Integ-
rity Learning Center to be housed at the National Organic Program (NOP). 
Following the NOSB meeting, NOP held a Virtual Town Hall to further discuss 
the online training center, which will support the professional development 
and continuing education of organic certifiers, inspectors, and reviewers, 
and professionals serving a compliance and enforcement role.

Origin of Livestock
A proposed rule for the updated Origin of Livestock standard [§205.236] was 
posted in the Federal Register in April 2015 for public comment. As is stated 
in the Federal Register: 

“The current regulations provide two tracks for replacing dairy animals 
which are tied to how dairy farmers transition to organic production. Those 
farmers who transition an entire distinct herd must thereafter replace dairy 
animals with livestock that has been under organic management from the 
last third of gestation. Farmers who do not transition an entire distinct herd 
may perpetually obtain replacement animals that have been managed or-
ganically for 12 months prior to marketing milk or milk products as organic. 
The proposed action would eliminate the two-track system and require that 
upon transition, all existing and replacement dairy animals from which milk 
or milk products are intended to be sold, labeled, or represented as organic 
must be managed organically from the last third of gestation.”   

Despite broad support, the Origin of Livestock proposed rule was removed 
from consideration in 2017. During the meeting, the NOSB asked the U.S. 
Department of Agriculture to close this loophole and address consistency in 
organic livestock operations by urging the Secretary to issue a final rule for 
Origin of Livestock. 

Paper Pots
The NOSB shared a discussion document on paper pots, after receiving a pe-
tition to allow hemp and paper pots without glossy or colored inks on the 
National List as an approved input. There had been a discrepancy among cer-
tifiers about the allowance of paper chain pots, which are part of a low-tech, 
labor-saving transplanting system.  

In February 2018, NOP issued a memo to certifiers that paper pot use must 
be discontinued at the end of the 2018 growing season, as the pots were 
not explicitly included on the National List. Small producers and certifiers, 
including OEFFA, provided feedback to the NOSB about the confusion result-
ing from this memo, and requested a full technical review of paper pots to 
inform the board’s decision-making on this material. 

In light of the public input, NOSB resolved unanimously that “the NOP allow 
the continued use of paper pots while this review and potential rulemaking 
proceed.” Following the meeting, the NOP responded quickly by “extending 
the allowed use of paper pots until further notice.”

Energy Infrastructure on Organic Farms
OEFFA developed a letter co-signed by 32 organizations and businesses 
across the country urging the NOSB and NOP to add energy infrastructure 
impacts on organic farms to the NOSB work agenda and to consider utilizing 
the Organic Agriculture Impact Mitigation Plan to develop certifier instruc-
tion and improve consistent application of the standards. OEFFA inspector 
Doug Raubenolt, FracTracker’s Ted Auch, and OEFFA staff provided oral testi-
mony during an NOSB webinar about how energy infrastructure is impacting 
organic farms.

No NOSB recommendations will take effect until the NOP alters the regulations 
through rulemaking. The next NOSB meeting will take place April 24-26, 2019, 
in Seattle, Washington, with the National Organic Coalition pre-NOSB meeting 
on April 23.  

Do you have ideas you’d like to share to improve organic agriculture? Please 
contact Julia Barton at (614) 359-3180, julia@oeffa.org, or by mail at 41 Croswell 
Rd., Columbus, OH 43214.

NOSB 
WINTER Report

Know Your

Go Paperless!
Help us save resources and receive your newsletter faster! Sign up to 

receive the OEFFA News online. 

Email newsletter@oeffa.org and write “I want the electronic newsletter” in 
the subject line.
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ORGANIC NEWS
According to GRO steering committee member Allie Mentzer of National Co+op Gro-
cers, this effort is a community brainstorm. “People don’t necessarily need to answer 
all the questions. It’d be helpful if they do, but we don’t want the number of questions 
to be a barrier to providing input.” She said the GRO organizers are not necessarily 
looking to install the proposed federal checkoff program structure. “We’re looking at 
any system that could get us to more reliable funding for coordinated research, pro-
motions, and education,” said Mentzer.

Checkoffs typically work by taking a set amount of money from the sale of a com-
modity, which goes into research and promotion of that commodity. Some checkoffs 
are voluntary, and some are mandatory. Right now, there are 22 federally-mandated 
programs, including dairy, pork, beef, and soybeans. Some well-known advertising 
campaigns have been funded with checkoff dollars, including “Beef: It’s What’s for 
Dinner,” “Pork: The Other White Meat,” and “Got Milk?” 

Organic Diet May Reduce Cancer Risk, Study Suggests
A study published in the Journal of the American Medical Association (JAMA) Internal 
Medicine found that French participants who reported eating a mostly organic diet 
reduced their overall cancer risk by 25 percent. For two specific forms of the disease, 
results were even more positive: lymphoma risk was reduced by 76 percent and post-
menopausal breast cancer risk was reduced by 34 percent. Researchers followed al-
most 70,000 volunteers for an average of 4.5 years.

According to Consumer Reports, about 40 pesticides currently approved by the Envi-
ronmental Protection Agency for use in conventional food production are classified as 
possible or probable carcinogens by the International Agency for Research on Cancer. 
The Centers for Disease Control and Prevention estimate 90 percent of the public have 
detectable levels of pesticides in their blood and urine.

Farmers Charged with Domestic Organic Grain Fraud
Federal prosecutors are filing charges against three Nebraska farmers they claim 
knowingly marketed non-organic corn and soybeans as certified organic from 2010 
through 2017. Prosecutors allege they conspired with a large Iowa-based company to 
dupe customers nationwide who thought they were buying organic grains. Violations 
are typically handled by the USDA, which can bring fines, revocations, and bans, but 
federal criminal charges are rare. Each defendant received more than $2.5 million for 
grain marketed as organic during the scheme.

Report Shows Obstacles to 
Certification for Canadian Growers

Canadian Organic Growers has released, Transitioning to Organic: A Risk-Based Analy-
sis, which examines the risks and costs of transitioning to organic crop and livestock 
production. The project team considered existing literature and conducted on-farm 
interviews and focus groups. Key risks for growers transitioning to organic were: un-
derstanding of the certification process, record keeping, weed management, a lack of 
clarity on inputs allowed for organic certification, and over-reliance on a single buyer 
which makes a grower vulnerable to loss of market. A majority of participants cred-
ited the importance of a mentor with helping them with production, marketing, and 
transition.

OEFFA to Offer Grass-Fed Certification
Beginning in the 2019 season, OEFFA will offer a new certification as part of the Or-
ganic Plus Trust Certified Grass-Fed Organic Livestock Program. This certification is an 
add-on for certified organic dairy and ruminant meat producers. It was developed by 
certifiers and organic companies and will be implemented as an accredited third-party 
certification program. OEFFA will make this certification available to organic livestock 
producers and handlers who process organic milk, meat, and related products as part 
of a pilot program.

The standards require the U.S. Department of Agriculture organic certification as a 
baseline. Beyond that, they use the existing organic standards as a framework, but 
extend some of the basic parameters, particularly related to pasture management and 
grazing. The standards require that all animals certified to this program receive 60 per-
cent of their dry matter demand from pasture over at least a 150-day grazing season 
(as opposed to 30 percent and 120 days per the National Organic Program standards). 
Grains and grain by-products are prohibited as feed by these grass-fed standards. Ani-
mal welfare and pasture management practices are also addressed.

Handlers of organic grass-fed products must use only grass-fed milk, meat, and re-
lated products in their recipes and must avoid mixing grass-fed products with other 
organic products that do not meet the additional requirements described above.

We are working to make this additional certification accessible and affordable to op-
erators who want to market their products as both organic and grass-fed. This includes 
integrating the necessary paperwork with organic certification forms and conducting 
both the organic and grass-fed inspections at the same time.

Our staff are currently training, planning, and preparing documents and information 
about this program. Look for more information with your 2019 certification forms or 
contact us directly at (614) 262-2022 with questions.

Association Seeks Input and Support 
for Voluntary Organic Checkoff Program

Following the May 2018 U.S. Department of Agriculture (USDA) decision to not move 
forward with a federally-mandated research and promotion program (also known as a 
checkoff) for the organic sector, the Organic Trade Association (OTA) is heading up the 
effort to form a voluntary program, and is looking for input from organic stakeholders. 
Called the GRO Organic Voluntary Research, Promotion, and Education Program, OTA 
envisions an “opt-in program that pools resources from everyone who can contribute” 
to address organic’s critical research, marketing, and promotion needs. 

OTA is gathering information from stakeholders through April 30 on how such a vol-
untary program should be set up. A list of questions and a portal to submit feedback 
is available at https://ota.com/gro-organic-voluntary-research-promotion-and-educa-
tion-program. Comments can also be mailed to: Tessa Young, Organic Trade Associa-
tion, 28 Vernon St. Ste. 413, Brattleboro, VT 05301.



SIMPSON’S BEE SUPPLY

Complete Line of 
Extracting Equipment

Formic Pro Strips
Misco Refractometers

Glass and Plastic Jars and Lids
Ball Canning Jars

Plastic Drawn Comb Frames
4,8,16 oz Muth Jars with Corks

Super DFM Probiotic
Honey Filled Candy

15642 Tiger Valley Rd.
Danville, OH 43014

(740) 599-7914
cwsimpson@embarqmail.com
www.simpsonsbeesupply.com

15642 Tiger Valley Rd.
Danville, OH 43014

cwsimpson@embarqmail.com

15642 Tiger Valley Rd.
Danville, OH 43014

cwsimpson@embarqmail.com

OEFFA is Invested
in Agriculture!

How would you like to access zero-interest, 
zero-fee capital to grow your farm business? 
You can, and OEFFA can help! Kiva is a global 
crowd-funding site with more than 1.4 mil-
lion lenders who invest in microloans of 
$10,000 or less. OEFFA became a Kiva Trustee 
in 2014 and can endorse loan requests to 
help Ohio’s sustainable farmers access this 
unique funding opportunity. For more infor-
mation, go to www.oeffa.org/invest.
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For Organic Farmers. By Organic 
Farmers. Organic Farmers Association 
provides a strong and unified national 
voice for organic producers.

JOIN TODAY AND DIRECT  
OUR POLICY PRIORITIES! 

OrganicFarmersAssociation.org

REPRESENTING    
 ORGANIC FARMERS AT  
THE NATIONAL LEVEL

OEFFA MEMBERS GET $25 OFF!

Pastured Providence

FARM SCHOOL
Equipping both new and seasoned farmers for
success in pasture-based animal agriculture

APRIL 27-28, 2019 
CHILLICOTHE, OH

Topics include: 
 - Rotational, management-intensive grazing 

- Business planning and farm finances 
- Branding and marketing techniques 

- And so much more!!   
Early bird prices available, visit or call: 
www.pasturedprovidence.com/school 

740-851-3883 

Need Advice? Ask a Farmer!
OEFFA’s Farmer Information Network connects individuals with specific questions about sustainable and organic food production and marketing with experienced farmers 
who have the answers. To ask a question of a fellow farmer, or to volunteer to be a part of the network, contact Eric Pawlowski at (614) 421-2022 or eric@oeffa.org.
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Need Production Advice or Resources? 

OEFFA’s Production Assistance Line is here to help! 

Growers of all experience levels can seek sustainable and organic food production and marketing help from staff ready to take your questions. 
Contact Sustainable Agriculture Educator Eric Pawlowski at eric@oeffa.org, Organic Transition Specialist Julia Barton at julia@oeffa.org, or 
Begin Farming Program Coordinator Rachel Tayse at rachel@oeffa.org, or call (614) 421-2022.

Vegetarian Kimchi
1 lg. daikon radish
1 head Napa cabbage
Garlic
1 inch ginger
1 bunch green onions

Dissolve the non-iodized salt (like kosher or sea salt) in the filtered water.

Separate the cabbage leaves and submerge them in the brine with a weight on 
top (we used a glass jar of water on a plate). If you need more water, use 1 table-
spoon salt per additional cup.

Keep the pot in the refrigerator overnight. The next day, remove the leaves, rinse 
them lightly, and chop into 1 inch chunks. 

Peel and finely mince some garlic, until you have about two tablespoons. Grate the 
ginger (about one heaping tablespoon) and cut the green onions into pieces—
small discs for the white part, and 1 inch chunks for the greens. Add the gochugaru 
and sugar. Mix it all together and taste. Would you like it spicier, sweeter, more 
gingery? Our gochugaru came with added salt, so we only added 2-3 more tea-
spoons. It should be salty but pleasant.

Pack the kimchi; ours filled four 2 cup mason jars. Squeeze down to release air 
bubbles, and leave half an inch at the top. The veggies may release juice, so keep 
the lids loose and keep a towel or basin underneath the jars.

Leave the jars at room temperature for a day or two. Push down with a fork to 
release bubbles.

Taste your creation! It should be spicy-sour and slightly effervescent. Refrigerate, 
and enjoy within the next few months!

Akshay Ahuja is a restaurant critic for Cincinnati Magazine and an agricultural edu-
cator at the Greenacres Foundation. Contact Akshay at aahuja@green-acres.org.

Editor’s Note: To learn more about helping today’s consumers 
eat farm-fresh food, join Akshay for a 90-minute OEFFA confer-
ence workshop, “Selling Farm-Based Meal Kits to Modern Con-

sumers” on February 16. For more information, see pg. 3  or go to 
www.oeffa.org/conference2019.

Much of my family lives in India. At the local Bengaluru market, or on the pedal-
powered carts that rumble through the neighborhood selling produce, I see the 
most mysterious things: strange twisty gourds, pebbly melons, and a dizzying array 
of suppu (greens), all with Kannada names that have no English equivalent. If you 
asked me to make a meal out of these offerings, I would be in serious trouble.

Many people who visit farmer’s markets in America are, I suspect, as confused as I 
am in India. Some of the items available—tomatillos, fennel bulbs, radicchio—
might as well be from another planet. Even when the produce is familiar enough, 
the ability to see what looks good in the market while simultaneously imagining 
the meal to be prepared, which came so naturally to my grandmother, is rare and 
getting rarer.

One of our jobs is to restore this ability—first for ourselves, and then for other 
people. On our farm, we have tried to do this by creating “kits,” where most of what 
a customer needs, from recipe to ingredients, is included in the package. The neces-
sary produce is grouped together, the recipe is tested and simplified, and—per-
haps most importantly—there is a sample available, so people can taste exactly 
what they will make.

We have used these kits to introduce people to unfamiliar produce, and to help 
them take chances. Here, for example, is our recipe for kimchi, the Korean staple. 
Most of it, except for the ginger and the Korean chili powder, is available from our 
farm. Also, the main ingredients— Napa cabbage and daikon radish—are not ex-
actly hot sellers.

The recipe has been much simplified (my friend’s Korean mother pointedly identi-
fied its inauthentic elements!) but what we are selling is a gateway, not a desti-
nation. Finally, fermentation is scary (but intriguing) to many people, so it is com-
forting to have a tested recipe and a sample to taste before taking the plunge. The 
recipe is drawn from Making It, by Erik Knutzen and Kelly Coyne, but adapted to 
include our personal experience.

FARM TO TABLE
Savoring the Seasons
Making Farm-Based Meal Kits 

By Akshay Ahuja

½ cup non-iodized salt
8 cups filtered water
½ cup gochugaru (Korean chili pepper)
1 Tbs. sugar
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Your Choice for Soil and Plant Nutrition

800-743-7413
naturesafe.com

ORGANIC FERTILIZER
FOR ALL YOUR CROP’S
FERTILITY NEEDS

GROW YOUR CROPS AND YOUR BUSINESS

Nature Safe delivers highly concentrated organic 
nitrogen, phosphorus, and calcium fertilizers, 
specifically designed to help you grow your crops 
and your business.

• Reduce disease 
• Predictable release of nutrients 
• Reduce the need for frequent applications 
• Improve soil porosity 
• Will not burn young plants or tender roots
• Increase yield and improve ROI

Nature Safe’s Family of organic products inlcudes:
15-0-1 • 13-0-0 • 10-2-8 • 9-6-1 • 8-5-5 • 7-12-0

Grafted Tomato 
Transplants 

Increased Rooting 
 
Increased Disease  
Resistance 
 
Better Yields 

Custom Grown Plugs  

       You select the sizes, 
varieties, and target ready 
date 

       Lead time is 6-10 
weeks depending on   
genus & season 

www.bannergreenhouses.com 

800.370.7979 
blueriverorgseed.com

Go Blue.
Proven Performance,

When you purchase Blue River seed, you receive a 
promise of high quality, organic standards and products 
that set the bar for field performance. For the cleanest, 
purest and most tested organic seed, Go Blue.

C O R N   P U R A M A I Z E T M   S I L A G E   A L F A L F A   S O Y B E A N S   F O R A G E S
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Small Farmer's Journal
a quarterly, est. 1976

www.smallfarmersjournal.com
PO Box 1627, Sisters, OR 97759
800-876-2893 • 541-549-2064

Hilling potatoes with outwards disc hiller (on farm in Italy)
using the new EQUI IDEA Multi-V tool carrier.

a farming family magazine
agriculture • gardening • livestock • buildings

equipment • horticulture • home culture • poultry
dairy • literature • science • entertainment

Real health for
a community has
to start from
the ground up.

WHOLESOME VALUES.
WHOLESOME FOOD.

6464 Fredericksburg Road • Wooster, Ohio 44691 • 330.263.0246

www.gffarms.com

Understanding soil fertility is the key to balancing 
and feeding your soil.  Our Soil Amendment Program 
helps farmers and gardeners do just that.  Let us help 
you achieve the balance of nutrients your soil needs to 
increase production and quality.

Balanced Nutrients Grow Better Crops

Contact us to learn more

Proven Results 
                 for Better...

• Vegetables
• Corn
• Beans
• Grazing
• Hay
• Gardens
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Annual Winter Seed Swap
Saturday, January 26—2-4 p.m.
3606 Bridge Ave., Cleveland, OH
The Cleveland Seed Bank is hosting its annual seed swap, which draws hundreds of 
people each year to swap heirloom seeds and network with other gardeners. For 
more information, go to www.facebook.com/events/312896405972070/.

Value-Added Workshop
Tuesday, January 29—9 a.m.-3 p.m.
Cleveland Culinary Launch • 7501 Carnegie Ave., Cleveland, OH
The Center for Innovative Food Technology is offering a hands-on workshop for 
producers of fermented, canned, and other shelf-stable foods to receive assistance 
in developing their required food safety documentation. Cost: $25. To register, go to 
https://southcenters.osu.edu/marketing/events/value-added-workshops by January 24.

OEFFA’s 40th Annual Conference: 
Just Farming: The Path Before Us
Thursday, February 14-Saturday, February 16
Dayton Convention Center • 22 E. 5th St., Dayton, OH
Celebrate OEFFA's 40th anniversary during Ohio's largest sustainable food and farm 
conference! For more information, see pg. 3 or go to www.oeffa.org/conference2019.

Upcoming Events
For a complete calendar of events go to www.oeffa.org/events

2019 Indiana Organic Grain Farmer Meeting
Wednesday, March 6-Thursday, March 7—9:30 a.m.-6 p.m.
BECK Agricultural Center • 4540 Rte. 52 W, West Lafayette, IN
Purdue Extension’s two-day conference features education and networking for or-
ganic grain farmers, ag professionals, and those considering a transition to organic 
grain. For more information, go to https://extension.purdue.edu/event/24590 or call 
(765) 284-8414.

The Food Symposium: The Pathway to Sustainability
Thursday, April 4-Friday, April 5
Cincinnati Hills Christian Academy • 11525 Snider Rd., Cincinnati, OH
This two-day event features keynote speakers Simran Sethi and Joel Salatin, break-
out sessions, a food truck rally, an expo, and more. For more information, go to www.
chca-oh.org/foodsymposium.

Pastured Providence Farm School
Saturday, April 27-Sunday, April 28
Pastured Providence Farmstead • 3316 Chapel Creek Rd., Chillicothe, OH
Join Pastured Providence Farmstead for this workshop designed to equip new and 
seasoned farmers for success in pasture-based animal agriculture. For more informa-
tion, go to www.pasturedprovidence.com/school or call (740) 851-3883.

Create or Update Your Good Earth Guide Listing Today!

The Good Earth Guide is a searchable online directory of hundreds of OEFFA 
member farms and businesses and their farm products. Find local foods, up-
date an existing listing, or create a new business listing at www.oeffa.org/geg. 
Contact Renee Hunt at (614) 421-2022 or renee@oeffa.org with questions or to 
request a form to create or update your listing by mail.

Good Earth Guide

F a c e d w i t h I n f r a s t u c t u r e ? 
O E F F A O f f e r s F r e e C o n s u l t i n g S e r v i c e s

Are you facing infrastructure development on your farm, like power lines or 
pipelines? We can help! Let's talk through your situation and share tools to help 
you navigate, negotiate, and protect your farm resources, and maintain your 
organic certification. As a benefit of membership, there is no cost for this free 
consulting service. 

Contact Amalie Lipstreu or Julia Barton at (614) 421-2022.

Whether you’re a farmer or farm job seeker, spring is an excellent time to 
consider listing your facility as a host farm in OEFFA’s Seasonal Farm Job 
Listings (formerly called the Apprenticeship  Program)  or  to  connect  with  
farmers  planning  for  the  2019 season.

To create a farm job seeker or host farm profile, go to www.oeffa.org. Host 
farms create a listing through the Good Earth Guide, then create a profile in 
the Seasonal Farm Job Listings, both of which have links on the home page. 
Farm job seekers can create a profile through the Seasonal Farm Job Listing 
link, and approved profiles will be posted for viewing only by registered host 
farms. 

Contact Eric Pawlowski at (614) 421-2022 Ext. 209 or eric@oeffa.org for as-
sistance or to find out more.

Linking Green Thumbs 
with Green Hands



Beginning farmers and entrepreneurs are often asking us what the key is to op-
erating a successful and sustainable business. While every operation is different, 
there is usually a common theme in responses from established farmers: finding 
a good mentor is critical. Experienced farmers have learned through trial and 
error and found innovative solutions to problems on the farm, and can play a key 
role in providing leadership to the next generation of growers. 

We know that farmers learn best from other farmers, and that’s why we are of-
fering the Begin Farming Apprentice Program.

Aspiring farmers who are interested in starting a farming operation can get 
hands-on farming experience before taking the plunge. In spring 2019, ap-
prentices will work on one of six certified organic farms. This program will of-
fer on-farm production experience, off-farm educational workshops and tours, 
and networking opportunities with other new farmers. One former apprentice 
shared, “I feel that I was able to take a lot of information away from the program 
and the experience it provided. We were also given a lot of resources to further learn.” 

Helping Hands: Grow Your Farm Dream Through OEFFA’s Begin Farming Apprentice Program
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RESOURCES

Farm Land Available—Ohio Earth Food has opened a new facility, The Micro Farm 
Project, near Johnstown, Ohio. Applicants wanting to learn or develop a business can 
lease 1-7 acres of farmland, and use the facilities, including a packing shed, cooler 
rooms, and a tractor with tiller. 

info@ohioearthfood.com

Small Grains Cost-Share—Practical Farmers of Iowa is offering a cost-share in 
2019-2021, which will reimburse farms $25/acre for planting up to 100 acres of 
non-certified small grain that is harvested in 2019 and followed with a cover crop 
that includes a legume. Producers in Illinois, Indiana, Iowa, Minnesota, Ohio, and 
Wisconsin are eligible.

https://airtable.com/shrCa5IIe4RnNECy3

Urban Agriculture Grants—Mid-Ohio Food Banks is offering grants to provide 
financial and technical support to urban growers. Deadline: February 11.

www.midohiofoodbank.org/urbanagriculturegrant

Organic Grain Guides—The Cornucopia Institute has published Against the Grain: 
Protecting Organic Shoppers Against Import Fraud and Farmers from Unfair Competition, 
a 10-page guide to the issues with fraudulently labeled imports of organic soybeans and 
corn. They’ve also created an online buyer's guide that identifies brands of organic dairy 
products, eggs, and poultry derived from animals that are exclusively fed domestic grains.

https://bit.ly/2KW3X5S

Upper Scioto River Watershed Project Announced—The American Farmland 
Trust has announced a central Ohio project designed to find mutually beneficial, long-
term solutions—including best farming practices and market-based approaches—to 
protect drinking water for the city of Columbus. 

https://bit.ly/2E1NnjD

Food Policy Congressional Scorecard—Food Policy Action has developed An 
Eater’s Guide to Congress. The searchable tool allows voters to see voting histories 
and individual track records on various action issues.

https://foodpolicyaction.org/an-eaters-guide-to-congress/

Agricultural Mediation Services—The Coalition of Agricultural Mediation Pro-
grams (CAMP) is a network of programs in 41 states (including Indiana, Michigan, 
and Pennsylvania) which help provide mediation in agricultural and rural disputes.

https://agriculturemediation.org/about-camp/

Food Policy Council Research—University of California-Davis researchers have 
published, "Terms of Engagement: How Food Policy Councils and Local Governments 
Can Work Together", in the Journal of Agriculture, Food Systems, and Community Devel-
opment. The study examines how the relationships between local governments and 
policy councils supports policy-related activities and food systems change.

www.foodsystemsjournal.org/index.php/fsj/article/view/626

Want to learn more? OEFFA’s online Resources section includes links to dozens of websites, publications, and organizations
on a wide range of topics including organic production, food safety, livestock, soil fertility, and more. Go to www.oeffa.org/resources.

Applications are accepted on a rolling basis until all positions are filled. For more 
information and to apply, go to www.oeffa.org/q/apprentice or call Rachel Tayse 
at (614) 421-2022.

Facebook Group for Rookie Farmers
OEFFA's Begin Farming Program—a project which includes on-farm apprentice-
ships, field days, workshops, networking opportunities, business skills training, 
and more—hosts OEFFA’s Next Farm Team Facebook group. It is a friendly, 
inclusive forum where you can network with other growers, crowdsource an-
swers to your production and marketing questions, and share ideas, resources, 
photos, and events. OEFFA staff are available to help answer questions and regu-
larly post information about workshops and resources of interest. Become part 
of the conversation, and start sharing your stories, thoughts, and questions at 
www.facebook.com/groups/OEFFAFarmTeam.
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OEFFA CHAPTERS

Planting Seeds for Tomorrow’s Chapters
OEFFA currently has nine chapters designed to help our members connect. For many years, chapters have facilitated 
bulk seed orders, shared best practices, and pooled resources that have helped to further OEFFA’s mission in support of 
sustainable agriculture. Networking through chapter involvement has been successful through chapter-hosted online 
discussions, in-person meetings, farm tours, and festivals. 

As OEFFA turns the corner into its 40th year in 2019, we are seeking to reinvigorate our chapter structure. The process 
starts with YOU! Are you currently affiliated with an OEFFA chapter and, if so, have you been involved with any chapter 
activity in the past six months? We’re aiming for more of OEFFA’s members to answer, “YES!” to this question in 2020.  

As a first step, please consider what you might be able to share with your fellow OEFFA members. Chapter program-
ming requires a lot of ideas being thrown in the hat with volunteers committed to facilitate activities throughout the 
year. Perhaps you could provide content for a chapter meeting or you have a connection to a presenter; maybe you have 
experience with social media or can offer a place to meet. 

Then, take the next step to contact OEFFA with your ideas! Be it program ideas for your existing local chapter, or ideas 
for creating a new chapter focused on a particular interest area (e.g. agritourism, flowers, or organic dairy), we’re ac-
cepting all ideas for consideration, along with volunteers willing to lead as chapter facilitators. Please contact Kristy 
Yonyon at (614) 421-2022 or kristy@oeffa.org.

Chapter Spotlight: Grain Growers
With the by-law changes approved by OEFFA’s membership at the 2018 conference, we’ve opened the door to the cre-
ation of more chapters that aren’t organized by region. Currently, OEFFA’s sole interest-based chapter is the Grain Grow-
ers Chapter, dedicated to the exchange of ideas and information for organic grain production, processing, and marketing. 

The Grain Growers Chapter hosts an online forum, Organictalk.net, to communicate with and help fellow growers. The 
chapter is very active off line too, and had an electrifying summer meeting, potluck, and tour at the John Kaufman fam-
ily farm. There were more than 60 people in attendance for this summer event. After the potluck, the group saw some 

of John’s cultivation equipment. He also demonstrated the Lasco lightning weeder. This unit electrocutes the 
weeds and was quite an enlightening demonstration. The chapter's next meeting will be held 
February 2. Alan Sundermeier of the Ohio State University Extension will present on manure 

recertification. Check the OEFFA website events calendar for dates, topics, and locations.  

For a listing of all OEFFA chapters, see pg. 2 or visit www.oeffa.org/chapter. 

Support OEFFA When 
You Shop Amazon

Amazon will donate 0.5 percent of the price of 
your eligible purchases to OEFFA (at no cost to 
you!) when you use AmazonSmile. AmazonSmile 
has the same products, prices, and service as 
Amazon, making it an easy and convenient way 
for you to support OEFFA. Bookmark this link and 
remember to use it the next time you shop on-
line: http://smile.amazon.com/ch/34-1638273 

Welcome New OEFFA Staff!
Rachel Tayse is OEFFA's new Begin Farming Program Coordinator. Rachel is a long-time 
OEFFA member, has served on the board since 2015, and has been Board President 
since 2016. She is an experienced farmer, operating OEFFA-certified Forage & Sown in 
Columbus. Rachel currently serves on the Technical Committee for the North Central 
Sustainable Agriculture Research and Education program. She has recently completed 
work as Regional Coordinator for Produce Perks Farmers' Market Incentive program. 
Rachel is stepping down from her seat as Board President to take on the role held by 
Kelly Henderson, who begins a position with The Ohio State University. Kelly will con-
tinue to facilitate OEFFA's Heartland Farm Beginnings course this winter.

In Memorial: Chris Blanchard

Chris Blanchard, who provided farm and business 
consulting and education through Flying Ruta-
baga Works and Purple Pitchfork and hosted the 
popular Farmer to Farmer Podcast, passed away 
in October. He farmed for 25 years, including as 
the owner and operator of Rock Spring Farm in 
northeast Iowa, where he raised 20 acres of or-
ganic fresh produce. Chris partnered with OEFFA, 
sharing his knowledge in webinars, newsletter 
articles, a “Scaling Up” day-long intensive work-
shop, and conference workshops. OEFFA’s work 
with Chris was brief, but throughout the projects 
we shared his graciousness, excellent teaching, 
and professionalism; his passionate support of 
organic farmers was clear. He will be missed by 
his many friends, colleagues, and listeners. Dona-
tions to the Chris Blanchard Scholarship Fund to 
help farmers attend the MOSES Organic Farming 
Conference can be made at https://bit.ly/2DRjwdx. 
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September 1 – November 30, 2017

Family Farm
Jamie and Krista Arthur, Little Miami Farms
Walter Bonham and Terry Feagin, The Food Lab Urban Micro Farm
Alan Bowley and Gina Betti, Boletti Farm
Brenda Henry Groff and Jeffrey Groff, South Powell Creek Farm
David Grohman
Kate Martin, Arise and Shine Gardens
Ariel Pingault and Bethany Walker, Pook’s Baked Goods
Richard and Cody Savage, Savages Farm Fresh Produce
Lynne and Josh Schultz, Shultz Valley Farms
Kent Smith and Janet Corbin, Mettle Creek Farm and Ranch

FAMILY
Melissa and Paul Ayotte
Roger Haller Jr.
Kenneth and Lucille Perdue

BUSINESS
Sayida Bano, Pure Life Organic Foods 
Lisa Cannon, Crazy Acres Market Farm
Brian and Susan Denlinger, Super Grow of Iowa
Kimberley Kresevic, InSoilHealth
Angela Latham, Initiative for Food and AgriCultural Transformation (InFACT)
Karen Leventhal, Verdant Trade 
Rhonda Lynch, Lynch Mill Creek Farm
Jared Scholten, Farm Power Implements
Mark Skinner, State Science and Technology Institute (SSTI)
Tonya Wallick, Rooster’s Organic
Te’Lario Watkins II, Tiger Mushroom Farms

NONPROFIT  
John Munsell, Forest Resources and Environmental Conservation
Alice Varon, Certified Naturally Grown

INDIVIDUAL
Christine Beckman, Wanda Carlock, Bruce Hardy, Kristin Mercer, Emily Pek, 
Andrew Rome, Mark Ryan, Steve Walters, Ann Zeller, Kathy Zimmer

STUDENT
Justin Burdine, Maggie Rice

OEFFA Board ElectionsNEW MEMBERS

Farmer Opportunity Wanted 
Market farmer looking for a farming opportunity. 
Over 10 years of experience using sustainable/organic 
methods, selling in three farm markets. Looking for 
the stars to align. Contact Gerry in Franklin County at 
(614) 218-3245 or gerryvhendey@yahoo.com.

BUSINESS SPACE AVAILABLE
Put your farmers' market, co-op, or other direct market-
ing venture in my building in Amsterdam at Routes 43 
and 164.  Call John in Jefferson County at (740) 543-3624.

FOR SALE
NEW IDEA one row corn picker, field-ready. 1H #80 pull 
type PTO driven combine, 1H 10 ft, Ground drive grain 
drill. All stored inside. Organic farmer downsizing. Call 
John in Licking County at (740) 927-8268.

FOR SALE
Vegetable equipment, including Cole planters; Rain-
flo mulch layers; John Deer potato planter; irrigation 
supplies; Honda pumps; Friend mist blower; Hillside 
cultivator; hoophouses; bushel, half bushel, and other 
wooden boxes and trays, other misc. Contact Bill in 
Armstrong County in Western PA at (724) 783-7886.

FOR SALE
NICS-certified organic hay, clover/Italian rye,  34 tubed 
round bales. Test averages: 162 RFV,  59% moist. Baled 
Sept. 2018. $220/15% ton=$106/59% ton. Contact Brad 
in New London at (567) 203-7998.

UN-CLASSIFIED ADS

Un-classified ads are free for members and $5 for non-members. 
Submissions no longer than 30 words are due by March 15 for the spring 
issue. Call (614) 421-2022 or email newsletter@oeffa.org.

Our 2019 OEFFA Board elections usher in a new era, as we begin to transition to having all Trustees elected by 
the full membership as representatives at-large. There are five seats open, and the slate of candidates is pre-
sented below. Elections will take place during the annual members’ meeting, which will be held at the Dayton 
Convention Center as part of the OEFFA conference, on Friday, February 15 at 5:15 p.m. 

Bryn Bird
Bryn grew up on a Licking County farm, where she returned after college and graduate school and a stint in 
Washington DC working for The Rural Coalition. She has continued to help her brother operate Bird's Haven 
Farms in Granville. Their mixed vegetable operation has been serving the community since 1996 through five 
farmers’ markets, a community supported agriculture (CSA) program with more than 200 members, and insti-
tutional wholesale contracts. In 2018, she won election as a Granville Township Trustee. Bryn is the co-founder 
of the Licking County Local Food Council and was the founding Executive Director of the Canal Market District 
in Newark. 

Paul Dorrance
Paul owns and operates a pasture-based livestock operation, marketing grass-fed beef and lamb and pastured 
pork, poultry, and eggs directly to consumers. Previously an active duty Air Force officer, Paul still serves our 
nation as a pilot in the Air Force Reserves. He is a graduate of Ohio Farm Bureau's “AgriPOWER” leadership 
development program, sits on the Steering Committee of the Ohio Smart Agriculture: Solutions From The Land 
project, is a member of the American Farm Bureau’s Issue Advisory Committee on Organics and Direct Market-
ing, and serves his community as a volunteer firefighter.

Steve Edwards
Steve began working on a grain/hog family farm in 1967. Since then, he has operated a community recycling 
center, loaded non-genetically modified grain on Cargill barges, managed an educational farm, re-started a 
vegetable CSA program, and raised grass-fed cattle and pastured hogs. He has been the Southwest OEFFA 
Chapter board representative since 2005, and serves as treasurer.

Mardy Townsend
Mardy is the current Secretary of the OEFFA Board. She is owner of Marshy Meadows Farm in Ashtabula County, 
a certified organic farm which produces U.S. Department of Agriculture certified grass-fed beef. Her current 
work involves opening local marketing opportunities for farmers and avenues for access to land for beginning 
farmers. Mardy is a long-time OEFFA member and active on the OEFFA policy committee.  

Abbe Turner
Abbe is the cheesemaker at Lucky Penny Creamery, where cow and goat milk are handcrafted into artisan 
cheeses and award-winning candies. Recognized as a food activist and leader among women in agriculture, 
Abbe is also founder of the non-profit Recycle Pots & Pans. She holds a Master’s degree in arts policy and ad-
ministration from The Ohio State University and has studied viticulture and enology at Kent State University.Become a member or renew your membership online at: 

www.oeffa.org/membership or call Kristy Yonyon at (614) 421-2022.Join
September 13-December 9, 2018
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We hope your 2019 is off to a great start! Here at OEFFA, we’re more excited than usual in welcoming the new year, 
as it brings with it a milestone for OEFFA: our 40th anniversary. We think that’s worth celebrating! Here are some of 
things we’re planning:

 » We’ll be kicking off the festivities in February at the conference. Look for some new short videos from docu-
mentarian Jess Holler that tell OEFFA’s story and opportunities to  share where you hope OEFFA will go in the 
next 40 years. We'll also recognize some of our pioneer founders. And, yes, there will be birthday cake!

 » Join us at a legacy farm tour. We’ll be returning to one of the earliest farms featured in our farm tour series, to 
celebrate their success and see what’s changed.

 » Tour Jake and Dawn Trethewey’s Maplestar Farm in Geauga County while enjoying farm-to-table fare pre-
pared by the Driftwood Group for a unique experience that celebrates Ohio farms and summer flavors.

 » Come out for our gala celebration at Jorgensen Farms in Franklin County for an elegant evening of delicious 
local fare crafted by one of central Ohio’s finest chefs.

 » Sample some craft brews and talk farming with other young farmers at our mixer in Cincinnati.

 » And more!

We hope you’ll join us for one or more of these special events in the coming year. Our organization was built by our 
members. Whether you were there at the start or only recently found us, you have played a role in our success. We 
all deserve a good party in celebration!

2019 Brings a Milestone (and Celebrations!) for OEFFA


