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Old Church Creamery is a small 
dairy in Manquin, Virginia, owned 
and operated by Katherine & Keith 
Long. Christy Gabbard visited the 
farm and interviewed Katherine in 
the fall of 2013 and recorded this 
account: 

Farming is a relatively new busi-
ness for the Long family.  Their 
love for dairy cows all began with 
a couple calves that were given as 
gifts to the four children and has 
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Alleghany Mountain School Teaches Seasonal Eating

Old Church Creamery started with just two calves.

Allegheny Mountain School 
(AMS) was founded in 2011 as an 
intensive, hands-on, cooperative, 
experiential learning, two-phase 
program, which takes place over 
twenty months.  This fully funded 
program is designed to teach Fel-
lows to teach others to grow and 
prepare their own food and to un-
derstand the nutritional benefits 
of eating seasonally.  AMS Fellows 
work on local food projects as 

community builders and leaders.
The intention at AMS is to assem-
ble a cohort of highly curious, 
hardworking individuals with 
complementary skills and experi-
ences, in order to create a cohesive 
and cooperative team for living, 
working and studying.  Their goal 
is to build skills to help communi-
ties create a vibrant and accessible 
local food economy.

-continued on page 10



Letter from the Director

Editor’s Space
After only 1.4 inches of rain during the month of July at our place (3 miles 
from downtown Floyd), we welcome today’s gentle, steady rain, so cool it feels 
more like October 1 than August 1.  Walking through the garden to gather a 
few greens for dinner, I can almost watch crops respond to the rain: asparagus 
beans climbing their trellis at last, the winter squash vines beginning to run, 
and late-planted okra seedlings looking twice as large as yesterday.

So far, we have dodged the dreaded late blight at Abundant Dawn.  I have 
been using a tank mix of 2 ounces of Cueva liquid copper octanoate, 1 ounce 

Regalia (plant extract that stimulates other plants’ defenses), and 4 ounces Serenade (Bacillus subtilis biofun-
gicide) with ¼ teaspoon ThermX70 yucca-based spreader sticker per gallon of spray solution, applied weekly.  
The idea is to hit the late blight pathogen with three different modes of action. The Cueva product contains 
only 1/10 as much copper per application as the older copper hydroxide and copper sulfate fungicides, and 
thus won’t overload the soil with this micronutrient.  If our crop remains free from this scourge after this 
rain, it would suggest that this complex yet fairly benign brew is working, and well worth the effort.

I fell out of the policy loop this summer due to a large project with a completion deadline of September 15, 
but I will be attending the National Sustainable Agriculture Coalition (NSAC) meeting in Big Sky, Montana 
this week.  Watch your VABF e-newsletter for updates.  After missing so much of the fun last winter, I look 
forward to the NSAC meeting and to the coming Conference season, especially the Virginia Biological Farm-
ing Conference next January 30-31.  Mark your calendars – see you there!

~Mark Schonbeck

I am delighted (and honored) to be taking up the leadership of VABF.  I appre-
ciate Janet’s leadership of VABF for the past two years and know she will have 
great fun as she moves into full time farming and family. Continuing the good 
work and spirit of VABF is the current challenge for the entire VABF communi-
ty.  As a part-time Director, I will be working closely with VABF’s Board and its 
numerous torchbearers and project coordinators as well as VABF’s membership.  
We will be tapping into the talents of VABF’s members:  farmers, consumers and 
partner organizations.  Let me know what you can do!
 
We will be considering how to increase Virginia’s farmer and citizen commit-

ment to biologically, ecologically and organically oriented farming and food. We will also be advocating and 
educating for more biologically based farms, farmers, markets, more acres and more crops, more knowledge 
and innovation, more consumers and more food on the table; more entrepreneurship and more viable biolog-
ically organically based livelihoods; and a more self-reliant food system.
 
I bring thirty plus years of technical (crops, pasture, livestock) and organizational (New England Small Farm 
Institute, Piedmont Environmental Council, NC Forage Specialist, IITA Agroecologist) experience with the 
alternative ag movement, but I am still learning.  Don’t hesitate to contact me with your ideas for growing 
VABF!   
 
With trust in nature, community, and the future,
Sue Ellen
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Why would an aspiring farmer 
in Virginia want to buy a 
manual written for Quebec, 
where the climate and soil 
are so different from our long 
hot summers and red clays?  
Because:
1. The author has supported 

his family for 10 years on 
just 1.5 acres, providing 
a 200-family communi-
ty supported agriculture 
(CSA) clientele with a 20-
week season of vegetables.

2. The farm grosses $60-
100K per acre annually 
with a 40% profit margin, 
while the whole family enjoys 
a high quality of life – they 
don’t work themselves to 
death.

3. Fortier provides excellent 
practical information on 
everything from site selec-
tion, care of the soil, and crop 
rotation, to farm layout, choice 
of tools, and business manage-
ment.

4. Superbly written and orga-

nized, expertly translated from 
the original French by Scott 
Irving, and beautifully illus-
trated by Marie Bilodeau, this 
book is fun to read.

5. New farmers with limited 
land resources take heart: if 
Monsieur Fortier can do it in 
Quebec on a 3-month frost-
free season, surely we can do it 
in balmy Virginia!

In describing systems developed 
for his microfarm Les Jardins 

de la Grelinette (French for 
Broadfork Gardens), Fortier 
shows each of us how to better 
care for our little piece of the 
Earth while making a good 
living from it.  For instance, 
he uses the two-wheel tractor 
system with power harrow, 
flail mower, and a few other 
attachments, as well as the 
broadfork and permanent 
raised beds, to achieve a truly 
workable, soil-friendly organic 
minimum till system for the 
small farm.  Other chapters 
cover organic fertility (soil 

tests, crop rotation, cover crops, 
compost), seed starting, season 
extension, weed management, and 
much more.  The book ends where 
it begins, with Fortier’s commit-
ment to helping other young peo-
ple realize a healthful and reward-
ing lifestyle growing food for their 
communities on a couple acres.

~Mark Schonbeck

Book Review:  The Market Gardener

Innovative Agricultural Education Program

Joe spoke at an Earth Day event 
held at Floyd Ecovillage on May 
3, 2014, outlining the rationale, 
goals, and content of his ag pro-
gram. “There are now more 
incarcerated people than farmers 
in the United States,” he began. 
“Fifty years ago, everyone in Floyd 
farmed; now these skills are not 
maintained.”  

The school system provided Joe 
with a Horticulture Shop and 15 
acres to develop a Floyd High 
School Farm (one of two school 
farms in Virginia).  His goals for 
the school farm and agriculture 
curriculum include:
•	 Train new farmers – “we need 

1 million new farmers to re-
place aging farmers.”

•	 Teach students to grow their 
own food.

•	 Provide a lab that other faculty 
can use to teach other subjects 
like math and biology.

•	 Provide independent research 
opportunities for advanced 
students.

Last fall, the Floyd County public school system hired farmer Joseph Tesauro to teach Ag-
riculture at the high school.  With support from the school administration, the non-profit 
SustainFloyd (www.sustainfloyd.org) and USDA Farm to School funding, Joe launched 
an exciting new program to teach practical food production skills.



Speaking at a workshop sponsored 
by Local Food Hub and Virginia 
Cooperative Extension at Jamie 
Barrett’s BellAir Farm near Char-
lottesville on July 10, long time 
farmer and consultant Ellen Pol-
ishuk offered her perspective on 
organic crop protection based on 
30+ years farming experience at 
Potomac Vegetable Farms (PVF).

Ellen strives for pest management 
rather than pest eradication.  In 
addition to reducing the target 
pest, weed, or disease, each tactic 
must meet quality-of-life crite-
ria: does it make economic sense 
when farming for a living?, and is 
it fun? “Building soil health and 
preventing problems are fun,” she 
noted.  “Identifying and fighting 
diseases and pests are not.”  

“Grow healthy plants, invite bene-
ficials, and don’t invite problems,” 
she continued. “Healthy plants 
can defend themselves by sending 
chemical signals to attract natural 
enemies of pests, and changing 
their own chemistry to block the 
spread of pathogens.  If the plant 
is stressed by poor soil health, it 
has less capacity to defend itself.”  
Measures to improve soil health 

Ecological Pest Management
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The workshop emphasized disease and 
pest identification (from left to right) 
Top: mexican bean beetle larva, Jim 
Hankins’ field ID of vegetable pests. 
Middle: a japanese beetle, a scarab 
beetle.  Bottom: Dr. Anton Baudoin 
leading a vegetable disease ID

Based on a presentation by Ellen 
Polishuk 
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include avoiding soil compaction, 
using compost and mycorrhizal 
inoculants, and growing high-bio-
mass cover crops.  “AT PVF, 50% 
of our land is ‘on vacation,’ and 
we love the results,” Ellen said as 
she described their rotation of one 
year vegetable production and one 
year cover crops – oats and peas in 
spring, sorghum-sudan and cow-
peas in summer, and winter cereal 
grain and clover in fall.

Farmscaping – habitat plantings 
for natural enemies of crop pests 
– plays a major role in pest man-
agement at PVF.  Diversified mixes 
designed to manage specific pests 
work best, but Ellen encourages 
farmers to farmscape however 
they can, even if it is only buck-
wheat grown to full bloom.  

Sanitation measures at PVF in-
clude: certified disease-free potato 
seed and strawberry starts (“well 
worth the investment”), avoiding 

seedy mulch hay, tilling-in dis-
eased residues, and washing bor-
rowed or rented farm equipment 
before use.

PVF also uses a lot of hay mulch, 
which prevents soil splash and 
thus reduces foliar diseases, har-
bors spiders and other pest pred-
ators, suppresses weed, conserves 
moisture, and adds organic matter 
and nutrients.  “Organic mulch is 
expensive but wonderful,” Ellen 
said, “but be sure to use enough 
because a thin mulch lets weeds 
through and interferes with culti-
vation.”  

During the discussion, hot topics 
included late blight, stink bugs, 
soil solarization, and whether to 
till.  Late blight has become an 
annual occurrence in Virginia. 
When it appears in potato, im-
mediately cut and remove foliage 
to protect whatever tubers have 
formed.  Black oilseed sunflower 

is an effective trap crop for brown 
marmorated stink bug. Soil solar-
ization does not destroy the soil 
food web, as beneficial microbes 
go dormant and later recover.  
“Till in diseased crop residues,” 
Ellen recommended, “but never 
leave the soil bare – plant a cov-
er crop immediately.  If you add 
enough organic materials, tillage 
won’t degrade the soil.”

Ellen’s presentation was part of a 
half-day workshop offered with 
Jim Hankins of VSU’s Small Farm 
Outreach Program, and Virgin-
ia Tech plant pathologist Anton 
Baudoin.  

For a more complete summary, 
see vabf.org/news/newsletter

~ Mark Schonbeck

Ellen Polishuk’s presentation was offered as part of a half-day workshop near Charlottesville.



since grown exponentially.  While 
talking with Catherine it was ob-
vious that her love for the animals 
and commitment to providing 
healthy, tasty food is what drives 
her to work the long hours re-
quired in a start-up dairy.

 “We’ve been at this current prop-
erty in Manquin for five years.  
Old Church is where we got 
started, which is about ten miles 
southeast of here.  There we were 
on ten acres with four cows.  Our 
kids showed the cows at the Vir-
ginia state fair each year and they 
did really well.   I milked one cow 
by hand and the others we always 
sold when they became mature.  
One day my husband said, “What 
if we started a business?”  So we 
began with one cow, Brownie, and 
we got twenty-five other cows.  

They were pregnant teenagers and 
we started milking them.”

I had taken a cheese makers 
course and had 
gotten my li-
cense in Wiscon-
sin, and my hus-
band said, “Why 
don’t we start 
making cheese?”  
So we got the 
micro-dairy, 
which is a small 
piece of equip-
ment that allows 
you to make 
forty-five gallons 
of dairy products 
a day, and we 
started mak-
ing one style of 
cheese.  

From that one 
style of ched-
dar now we do 
ten varieties of 

cheese.  Then over a short period 
of time we went from just cheese 
to making yogurt, Greek yogurt, 
kefir, and white milk.  Now we 
also make chocolate milk and 
chocolate cheeses.  

We started selling at farmer’s 
markets, restaurants, wineries, and 
four stores in Richmond.  We now 
sell at six farmers markets in the 
summer and we have this store on 
the farm that we just opened in 
June. We also sell through an in-
ternet farmers market that services 
fifteen different locations in the 
Richmond area: Fall Line Farms, 
through Lulu’s Local Foods. 

We don’t use pesticides, we don’t 
use hormones, we don’t use anti-
biotics, we don’t spray the fields 
with anything except for compost 
tea or fish emulsion, and we are 
non-GMO.  We are thinking about 
totally dropping out the grain be-
cause it is really hard to find non-
GMO grain that we can afford for 

Certified Organic, Soy-Free Feeds • Animal Health Products • OMRI Approved 
Gardening and Farming Products • 801 2nd Street, Waynesboro, VA 22980  

888-699-7088 • www.countrysideorganics.com

COC
O COCO Countryside
Organics

Certified Organic Feeds. 
And More.

We make great soy-free, certified organic feeds. We also 
carry essential organic ingredients for your garden, or-
chard or farm. Safe products like mineral-rich, Certified 
Organic Thorvin™ Icelandic Kelp. Healthy soil build-
ers like Humates, Coir and Greensand. Diatomaceous 
Earth to control pests without chemicals. Want more 
great organics? Please visit our website. Or give us a 
call. We welcome your questions. We work hard every 
day to bring you the very best in organics.

Please visit our online store
 at www.countrysideorganics.com or call 888-699-7088
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Old Church Creamery
- continued from page 1



7Virginia Biological Farmer

our cows.  If you have one cow it 
is not a big deal but if you have 62 
then it is a different story.

The most rewarding part of this 
job is the people. We work way 
too many hours and you may get 
discouraged because you start at 
four in the morning and you are 
not done until ten or midnight.  
You do that day after day and then 
you also work long hours at the 
market.  One time, though, I was 
at the market and this woman 
said, “You are the reason I come 

to this market.”  I said, “Really?”  
And she said, “Yes, I am a breast 
cancer survivor and I have to have 
your kefir because it helps me and 
it helps my stomach.”  

I get these kinds of comments all 
the time from people who like our 
kefir or our Greek yogurt.  My 
husband sells at one of the mar-
kets and he said to me, “Do you 
realize, Catherine, this lady has 
taken our Greek yogurt down to 
MCV (Medical College of Vir-
ginia) because she has Crohn’s 
Disease.  She took it there to have 
it researched to see if she could eat 
it and they told her she could eat 
it.”  This woman told my husband 
that she feels great when she eats 
our yogurt.  These are the kind of 
things that make you go “Okay, it 
is worth it,” because it has been a 
lot of sacrifice, there is no question 
about it.

The most challenging part is the 
long hours and the early hours, 
yesterday I got up at 2:30 and 
worked from 2:30 until noon, 
took a nap and then got up and 
made deliveries until 8 pm, and 
today I started at 4 am.  I am often 
working in the rain or in the snow 

dealing with a cow that won’t walk 
with me, or a cow that has just 
given birth outside.  It is cold and 
you’d like to be in bed.” 

Value-Added Products
“We would be out of business if 
we shipped milk to the processing 
plant.  We would have been out of 
business in the first three years, no 
question.  When we ship milk we 
gross about $1.80 on a gallon of 
milk and we net about a quarter.   
You can’t survive on that.  

With the micro-dairy we started 
making cheese and our cheese has 
orders of magnitude more value 
in it than the commodity milk.  It 
definitely adds a lot of value.  The 
yogurt just sells better because it is 
an immediate consumption prod-
uct.  Customers take a spoon and 
eat it right there at market. 

When we added in cheese and 
yogurt there is no question that 
was very, very good.  But still my 
husband cannot quit his job and 
I don’t take a salary.  We have no 
debt, which is nice, but we could 
not live off of what we are making 
now.  We will have to do some-
thing different in order for him to 
quit his day job.  

Diversification is the answer for 
us.  When we first diversified out 
of commodity milk into private 
label cheese and yogurt and now 
the bottled milk – that was great.  

~As told to Christy Gabbard 
with appreciation to the National 
Sustainable Agriculture Coalition 

for providing funding for this farm 
storybanking project. 

Photos by Christy Gabbard.



Plenty! Launches Farm and Distribution Facility
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Since the 2010 season, Floyd 
County’s unique food bank and 
community-based organization 
Plenty! (http://www.plentylocal.
org/) has received donations of 
surplus fresh produce from local 
farmers and distributed them to 
food-insecure households.  Co-di-
rectors Karen Day and McCabe 
Coolidge established Plenty! “to 
nourish community and feed 
hungry neighbors by growing and 
sharing food in Floyd County.”  

Over the past year, Plenty! estab-
lished a farm three miles from 
downtown Floyd and hired farm-
er Jonathan Vandergrift to grow 
more food for those in need.  Last 
fall, with some mentoring from 
local farmers Adam Bresa (Fertile 
Crescent Farm) and Joe Tesauro 
(Floyd High 
School agriculture teacher, see 
page 3), and organic soil test 
recommendations (from 
yours-truly), Jonathan amended 
the soil and planted cover crops 
and garlic. This spring, Plenty! 
Farm has yielded potatoes, cab-
bages, peas, and greens for dis-
tribution, with tomatoes coming 
soon.  Floyd High students and 
other volunteers help Jonathan 
with the work and share weekly 
community lunches at the farm.

At the July 20 Grand Opening for 
Plenty! Farm’s new kitchen and 
distribution facility (constructed 
by a local business, Omni Build), 
I joined the farm tour.  Starting 
at a sturdy Civil War era chestnut 
wood barn where this year’s garlic 
crop hung from the rafters, Jon-
athan showed us his trusty 1954 
Farmall tractor, used for plowing, 
cultivation, bed shaping, and 
hilling potatoes.  On our way to 
the gardens, we passed the day’s 
harvest: 95 lb of large, fine onions 
grown from seedlings produced 
by the Floyd High agriculture 
program.  

“Other farmers donate perishable 
items,” Jonathan explained, “so we 
grow crops like onions, potatoes, 
and sweet potatoes that we can 
hold and distribute as needed.  We 
also grow tomatoes because they 
are so popular.” He uses in-row 
drip irrigation, straw mulch, wide 
spacing, stake-and-weave trellis, 
and regular mowing of alley weeds 
to keep the crop clean and dry. “I 
have not sprayed anything yet,” 
he noted as I admired the dis-
ease-free, fruit-laden plants.

Potatoes have needed some hand 
picking to control Colorado po-
tato beetle.  Tour participant Ann 
Jones noted that, in her garden, 

early-emerging volunteer potatoes 
attracted this pest so she could 
hand pick them to break their life 
cycle and protect this year’s crop.  
Meanwhile, Jonathan’s trusty 
farm dog runs off another pest – 
groundhogs.  

Next, Jonathan showed us his 
Three Sisters planting of flour 
corn, cornfield beans, and win-
ter squash.  Mounds of corn and 
squash alternate, with later-plant-
ed beans beginning to climb corn 
stalks. Jonathan’s commitment to 
ecological production methods 
sparked his interest in this Native 
American traditional system.  He 
is also working with local biody-
namic beekeeper Gunther Hauk to 
develop pollinator habitat as part 
of the farm’s landscape.

Our final stop brought us to a 
small field with a heavy cover crop 
of buckwheat and cowpea, where 
Jonathan plans to set up a 30 by 
72 ft high tunnel with financial 
support from the USDA Natural 
Resources Conservation Service 
(NRCS).  The high tunnel will 
provide early greens, tomatoes, 
summer squash, and cucumbers.  

 
~ Mark Schonbeck

(Left to right): Vandergrift and his “3 Sisters” planting; 
cover crops; Jonathan showed us his trusty 1954 Farmall 
offset cultivating tractor; Plenty!’s disease-free tomatoes
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Floyd Ag Education 
- continued from page 3    

•	 Offer vocational training in 
basic work readiness skills.

Thus far, Joe and his students have 
set up an aquaponics facility in 
the Horticulture Shop to produce 
15,000 heads of lettuce annually 
for school cafeterias; grafted 300 
apple trees for a future orchard, 
planted a quarter acre of potatoes 
for the Floyd Farm to School pro-
gram, and acquired two bee hives.  
Student research projects include 
work with Virginia Tech on two 
invasive exotic pests: Brown 
Marmorated Stink Bug and Kudzu 
Bug.  

The first year of operation of 
the aquaponic facility ran into a 
learning curve: a partial crop loss 
when the system went “down,” and 
an unsustainable $500 per month 
electric bill for the 1000-watt in-
candescent lamps.  They donated 
the salvageable lettuce to the local 
food bank Plenty!, and installed 
new LED lights that require four-
fold less energy.   

“It is a myth that today’s students 
are ‘distracted and lack work 
skills’” Joe emphasized.  “It is an is-
sue of opportunity.”  The students 
showed particular enthusiasm 

for the bees, and enjoyed visits 
to local agricultural enterprises.  
He wants to “train new farm-
ers to make a living on a small 
farm,” taking inspiration from the 
“Pocket Farm” model that con-
sultant Tony Kleese developed for 
SustainFloyd’s beginning farmer 
classes, and Clif Slade’s $43,560 
challenge demo plot at Virginia 
State University.

Joe has established a “Friends of 
the School Farm” program for 
funding development, and a “Buy 
a Fencepost” program soliciting 
small donations for fencing and 
other infrastruc-
ture.  An early 
success: River-
bend Nursery, a 
local business, 
will donate a 
greenhouse to 
the farm.  

Joe’s longer term 
goals include:

•	 Diversified 
working farm 
integrat-
ed into the 
curriculum 
and managed 

year round by 11th and 12th 
graders undergoing training as 
farm managers.

•	 Self-sustaining business that 
covers operating expenses and 
paid positions during summer.

•	 Teach leadership, citizenship, 
creativity, and cooperation

•	 Inspire students to value Floyd 
and to provide opportunities 
for them to stay after graduat-
ing.

~Mark Schonbeck
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In Phase I (April-Nov), AMS 
Fellows study sustainable food 
production, whole foods manage-
ment and preparation, wellness 
and nutrition, land stewardship, 
and leadership and community 
development to become ambassa-
dors for a healthier food culture.
In Phase II (January 1 through 
December 31), AMS Senior Fel-
lows work in the service of Partner 
Organizations focused on activi-
ties such as: building community 
gardens, developing school gar-
dens and site based curriculum, 
advocating sustainable land use, 
teaching nutrition and cooking 
for a healthy lifestyle. The cohort 
meets regularly for Leadership 
Development, as they join and 
are supported by the entire AMS 
Fellowship network.  Our greatest 
challenge is two-fold.  First, we 
want to help farmers keep their 
production local.  We believe 
that by having the opportunity to 
enjoy locally grown food, com-
munities in which hard working 
farmers work and live will become 
strengthened and in turn, so will 
an industry.  Working towards 
localizing production ties into our 
second challenge – working to 
solve the problem of food access, 
specifically in our region of the 
Shenandoah Valley and Allegh-
eny- Highlands where healthy, 
whole, responsibly raised food is 
not readily available.

Our work in school garden pro-
grams, and our Virginia School for 
the Deaf and Blind Educational 
Farm, which is directed towards 
teaching educators to use the gar-
den as an outdoor classroom for 
student-learning, have been great 
successes.   Additionally, teaching 

sustainable food-production to 
nine Fellows each year over the 
past four years has been an incred-
ible opportunity to build capacity 
and energy around a wealth of 
different food-related projects in 
our region. 

Our work varies in such a way that 
identifying the “greatest good,” 
poses a unique challenge for us.   
Our program started in response 
to the absence of backyard gar-
dens in our communities, and so 
the results of our efforts are best 
displayed in the yards, lots, and 
dining rooms of the neighbor-
hoods, schools, and community 
spaces in which we work.  If a 
family eats a hearty, healthy meal 
with food raised with their own 
hands; if a child performs better 
in school because he or she has a 
stimulating learning environment 
and is no longer hungry; if com-
munities come together and share 
in the beauty and bounty that is 
food that is not only our “greatest 
good,” but the “greatest good” of 
humanity at large.

There are a wealth of projects that 
we are excited about, but as an or-
ganization, we put a high value on 
healthy, wholesome food and have 
identified access to fresh vegeta-
bles as a serious short-coming in 
our region.  That said, the devel-
opment of regional food hubs, 
institutional gardens, and agricul-
tural-based education and entre-
preneurship are all things that we 
are excited to continue to build 
momentum on.  As a relatively 
new organization, we are con-
stantly evolving and are fortunate 
to have the capacity to allocate our 
energies in response to the needs 
of the communities in which we 

work and beyond.

Our biggest organic farming chal-
lenge revolves around the climate.  
Phase I of our program takes place 
in a very remote mountainous 
area, and our farm is situated 
between 4000 – 4400’ in elevation.  
Naturally, these conditions make 
for a very limited growing season; 
but at AMS, we see challenges as 
opportunities and through the use 
of hoop houses, row cover, clev-
erly designed micro-climates, and 
creative innovation we have suc-
cessfully run a ¾ acre diversified 
vegetable farm – growing enough 
food to feed our twelve residents 
year round, as well as having 
enough surplus to provide fresh, 
wholesome food for identified or-
ganizations within our community 
who are in need.

The mission of AMS is to build 
community through food and we 
are proud to be part of other orga-
nizations with missions similar to 
our own.  The VABF is a network 
of farmers, community organizers, 
leaders, and individuals who come 
together through the power of 
food.  Since joining VABF, we have 
met many inspiring folks who 
have helped us to build on our 
progress and involvement in this 
vitally important food movement; 
and we hope that these relation-
ships only continue to grow.  Our 
involvement with VABF also 
moves beyond inter-personal 
relationships ; as young, inspir-
ing leaders in this field we value 
the resources that are shared and 
made available for those of us wo-
ven into this energizing network. 

~Ellen Butchart
AMS Program Director

Alleghany Mountain School
- 

- continued from page 1



Board of Directors: 
William Hale, President (exp 2015); Renard Turner, Secretary (exp 2015); Rick Felker (exp 2015); Ira Wallace (exp 
2015); Clif Slade (exp 2016); Lee O’Neill (exp 2016); John Lewis (exp 2016); Duron Chavis (exp 2016); Jim Moyer, Trea-
surer, Ex Officio

Staff Contacts: 
      Sue Ellen Johnson, Executive Director and VaBF Conference Co-Chair: SueEllen@vabf.org    

Mark Schonbeck, Newsletter Editor, Policy Liason: (540) 745-4130 mark@abundantdawn.org     
Eleanor Goodrich, Newsletter Coordinator (276) 206 0812 newsletter@vabf.org 
Sara Schmatz, Conference Registrar  804-519-1620 conference@vabf.org

The Virginia Association for Biological Farming is the primary orga-
nization in the state of Virginia concerned with organic and biological 
farming and gardening. Our mission is educate about, advocate for, 
and promote organic and biological farming and gardening.

Events Calendar
I am delighted to have welcomed Sue Ellen Johnson as the new 
Executive Director of VABF! With Sue Ellen at the helm, I have 
now left VABF employment in order to devote my time to my 
own farm and family. I’m not leaving the VABF family com-
pletely, however, and I look forward to service as a volunteer and 
Board Member. I plan to see everyone at Conference next Janu-
ary and at many farm tours and field days in the future. But I am 
also excited to be more present on my farm as we begin our jour-
ney as a full-time farming family, with no off-farm employment. 
The end of the 2014 season is now in sight, and I look forward 
to spending the winter preparing for 2015 as a full partner with 
my husband. Our children - and I - are also excited for my role 
as mother to share one less professional obligation. It has been an 
interesting evolution of the balance of career(s) and family in my 
life. The next chapter for me involves the hard work, relentless 
inquiry, and determination needed to make a small, diversified, 
biological vegetable farm business support a young family. 

I have thoroughly loved my experience leading VABF, meeting 
wonderful farmers, eaters, and dreamers across the state, partner-
ing with supporters and colleagues, and advocating for biological 
agriculture all the way. I encourage you all to remain active mem-
bers of VABF, bring in new members to help build the strength 
behind organic and biological agriculture here in Virginia, and 
continue to spread the word about the importance of this form of 
food and fiber production. 

I also thank you all for the many ways you support farms like 
mine. Devoted consumers make it all possible - and worth it.  On 
the other end of the business, we learn so much from our peer 
VABF member farms, soak up information during farm tours, 
and love the information sharing that goes on in our networks. 
VABF provides essential links between fellow farmers, and be-
tween farmers and eaters. Take advantage of it, and join me as I 
enthusiastically look forward to Sue Ellen’s visionary leadership 
of VABF into the future. 

In solidarity, 
Janet Aardema

11Virginia Biological Farmer

From Our Former Director

2
Cheese Making Work-
shop
4-6pm at Bellair Farm
bellairfarm.com

september

12-13
Heritage Harvest Fest
Family-friendly, food 
and gardening festival 
held  at Thomas Jeffer-
son’s Monticello

20-21
VABF Richmond Farm 
Tours
A weekend of tours of 13 
biological farms in the 
greater Richmond, VA 
area

15
Cucurbit Field Day
4-6:30pm at Twin 
Oaks; Investigating 
downy mildew disease 
resistance

Small Ruminant Field 
Day
At Virginia State

19

4
Moyer Family Farm 
Tour
1:30-4pm Castlewood, 
Va; Part of VABF’s 2014 
series

30-31
VaBF Conference
Richmond, Va; Save the 
date!

october

january ‘15

29
Profitable Market Gar-
dening
A VABF Workshop with 
Jean-Martin Fortier in 
Richmond, Va 9am-5pm

Soil Health in Your 
Garden
4-6pm at Belair Farm
bellairfarm.com

23
sep. cont’d

*for more information about any event visit VABF.org/events
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