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Prs about sustainable agricul-
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Ruth Chantry

\Moice: 402.783.9005
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Conference Comments
by Ruth Chantry

In March 2005, Nebraska Cooperative Develop-
ment Center hosted a conference for North
Central SARE (Sustainable Agriculture Research
and Education grant) recipients, extension and
othersinterested in learning and sharing about
what was happening in this SARE region. John
Ikerd, professor emeritus of University of Mis-
souri-Columbia, was keynote speaker.

Not too long ago, | came upon my notes | took
that evening, and found inspiration again in
re-reading them. It's says something in and of
itself that | even took notes, because | am gen-
erally not a note-taker. | can sit through a com-
pelling two-hour workshop and write down no
more than a sentence. S0, | thought it might
be helpful to share them, early in the season,
aswell asin the midst of the constant batter-
ing that sustainable, alternative and organic
agriculture is taking, despite also being ever
more well-received.

lkerd reviewed three reasonsthe sustainable
agriculture movement began:

¥ Organic farmers N Rodale and otherswent to
the USDA to engage them in a conversation.
¥ Conventional Midwest farmers expressed a
concern over economic sustainability.

¥ Family farmersand rural advocates
concerned with quality of life issues.

Ikerd examined some of the most compelling
aspectsof sustainable agriculture based on in-
sights handed down from sustainable
agriculture®s foremost leaders, thinkers and
speakers, whose names are so familiar to our
earsnow, most notably:

Rodale said that sustainable agriculture needs
to be renewable, rejuvenating agriculture. Wes
Jackson would say that the problem ISagricul-
ture. Fred Kirschenmann would say that agricul-
ture ispart of an ecosystem Band one needsto
look at resource use. Alan Savory hasthe take
that it isa concept of holistic management that
affects farms by affecting farmers individually
based on economic, social, and ecological as-
pectsasfundamental principles. Wendell Berry
laid out an indictment of agriculture with a
strong sense of place N people on the land that
know and love the land, with a sense of con-
nectedness and loving relationships. Dick and
Sharon Thompson (founders of Practical Farm-
ers of lowa) are an open example of working
sustainable agriculture. Joel Salatin is an ex-
ample and laboratory of a holistically managed
farm with diversity; essentially walking the talk
of sustainable agriculture. Thislist doesn® pre-
clude all the othersthat live every day what sus-
tainable agriculture is, in a dynamic, evolving
form (the last, my words).

Inthe early days, noted Ikerd, people spent lots
of time trying to define what sustainable agri-
culture isbecause it didn@ fit into scientific defi-
nition, and it had a social and moral element. It
also had an economic element, which was more
than the bottom line. The name of sustainable
agriculture has hung on, continued Ikerd. Sus-
tainable agriculture asks questions that indus-
trial and conventional agriculture can® answer.
Smply put, asustainable agriculture isan agri-
culture that will last. It isan agriculture that
can meet the needs of present without compro-
mising opportunitiesin the future.

continued on page 3



Page 2

NSAS Board & Staff

Krista Dittman, President, Raymond
Liz Sarno, Vice-President, Linwood

Libby Broekemeier, Secretary, Omaha

Randy Wattermann , Treasurer, West
Point

Elaine Cranford, Lincoln

Mike Herman, Marquette

Tom Hunt, Center

Martin Kleinschmit, Hartington
Tom Knopik, Fullerton

Jo Lowe, Lincoln

Brian O'Malley, Omaha

Jim Peterson, Blair

David Swarts, Milford

Tom Tomas, Orleans

Scott Willet, Lincoln

Bob Baum, In Memoriam

Paul Rohrbaugh, Executive Director
402.869.2396
prohrbaugh@nebsusag.org

Ruth Chantry, Outreach Coordinator
402.783.9005
rchantry@nebsusag.org

Jill Wubben, Secretary/ Bookkeeper
402.254.2289
jwubben@nebsusag.org

wWww. nebsusag.org

The NSAS Newsletter is published six
times a year. We welcome articles, let-
ters and other contributions. Articles
appearing in this newsletter may be re-
produced with permission; please credit
the authors and the NSAS newsletter.
Newsletter submission deadlines are the
15th of even-numbered months.

Advertising Policy: Nebraska Sustain-
able Agriculture Society asks that our
advertisers reflect and support our mis-
sion. We do not accept adsthat discrimi-
nate against anyone based on race, gen-
der, age or religious affiliation. NSAS re-
serves the right to accept or reject any
ad. NSAS has not investigated the prod-
ucts or claims of advertisers. The prod-
ucts advertised in this newsletter are
not endorsed by NSAS However, we en-
courage you to support the businesses
that support NSAS

May 2006 NSASNewsletter

Community CROPS Growing in Lincoln

by Brad Kindler, Community CROP&ssistant Director

Sorouting in the spring of 2003 as a single community garden on the corner of
239 and P Sreetsin Lincoln, Community CROPS (Combining Resources, Op-
portunities and People for Qustainability) hasgrown steadily and isnow in its
fourth season. Asan outreach initiative sponsored by the Nebraska Coopera-
tive Development Center, in partnership with the Nebraska SQustainable Agri-
cultural Society, a goal was set to establish a public project that would create
adialogue between agricultural product producersand consumers. To accom-
plish thisand to raise awarenessfor agriculture, a city community garden was
developed asan ideal outlet for the project goals.

The first community garden was established through the hard work of many
Lincoln families. Using mostly shovelsto dig up the soil; participantsremoved
countlessrocksand bricks asthey prepared garden beds and began planting.
Their hard work and cooperation made the first garden a huge success. In-
spired to continue, over the next three years, the community garden project
grew and added three new gardens throughout the city with a total of 80
gardenersfrom many different countries. Community CROPSalso began host-
ing public workshops on topicsincluding sustainable agriculture, seed saving,
composting and biointensive gardening. Throughout thistime the Nebraska
SQustainable Agricultural Society wasinstrumental in the maintaining the health
of the project, as the parent organization for CROPS and by assisting with
project management and funding.

As of 2006, Community CROPShas become an independent non-profit organi-
zation with a mission that reads: GCommunity CROPS Combining Resources,
Opportunities, and People for Sustainability increasesfood security for refu-
gee, immigrantsand low-income people in Nebraska through asset-based com-
munity development that providesresourcesand technical assistance to grow,
market and add value to agricultural products.O

This mission is being pursued through various community-based projects.
CROPS still focuses on community gardens in the Lincoln area, and has re-
cently added two new gardens. Also new thisyear isa project focuson youth
gardening. This has brought a staff position to the project to facilitate gar-
den partnerships with local youth organizations. The youth project focuses
broadly on group cooperation and agricultural and nutrition education. Com-
munity CROPSisin its second year partnering with Sunset Community Farms
to provide new immigrant and refugee farmer opportunities on the 13 acre
site just west of Lincoln. This space provides larger growing areas for those
wishing to grow for market and learn about sustainable agriculture. Commu-
nity CROPS also operates a fifteen share Community Supported Agricultural
project from the Sunset Community Farm site. Future projects include ex-
panding into supporting new livestock farmersthrough our Heifer Project and
opening a new farmers market in the Lincoln area.

From itsoptimistic beginning in transforming an unused city lot into a beau-
tiful garden, toitscurrent non-profit structure serving gardeners and farm-
ers, Community CROPS has benefited from the help of many great people.
We thank all of them for their hard work and dedication. Many exciting events
and opportunitiesto help will be coming up in 2006. If you would like to be
involved, or provide adonation to the project, please call Ingrid Kirst, CROPS
Director at (402) 730-25320r visit our website at www.communitycrops.org.
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lkerd's Comments...

continued from page 1

In my mind, one of the most notable quotes Ikerd said was,
Caustainable agriculture is the golden rule applied to farm-
ing.OHe stated that the whole concept of sustainable agri-
culture is based on ethics and morals, emphasizing that "It @
not about self-interest. 1t@ not even about social interest,
it@ about doing it because it isthe right thingto do and if it
does not come out of that, then it isnonsense. "

He continued, "We need to get beyond the idea of it being a
sacrifice. We were created as social beings. 1t@ about rela-
tionships and a sense of purpose. We have a scarcity of in-
tegrity and we need to maintain the integrity of the relation-
ship in the food system. lf interest rightly understood will
sustain the sustainable agriculture movement. The more
people that come to understand that it@about the pursuit of
happiness and quality of life, then the better and faster the
(sustainable agriculture) movement will grow.

Farmers must be willing to be able to work together in rela-
tionships of choice within the market Bindividual benefit
dependson the collective benefit, Ikerd pointed out. People
that are coming together now have a new and different vi-
sion. All the streams of sustainable agriculture are in the
whole food systemin a movement. There are five universal
principles that, as farmers in the sustainable agriculture
movement, should be inherent: honesty (and truthfulness);
fairness; compassion (and caring); respect (and accountabil-
ity); responsibility (and dignity). We should always come back
and test against these principles. My reflection on those uni-
versal principlesisjust that -- it is not just sustainable agri-
culture that should test against those principles, but sustain-
able community and sustainable living as well. And the final
point, wasthat people have aright to have enough food and
to grow fully and to their full potential. Soif one would keep
all those pointsin mind this season, it will minimally be one
thing accomplished and one thing grown Pone® own self.

Calm Eagle Family Financials, LLC
Deborah J. Yost

<L

‘\‘M-\\} Lo
770 N. Cotner Bivd. Suite 208 Lincoln, NE 68505

402.464.3030 phone & fax

cesfs@inebraska.com calmeagle.homestead.com

Securities and advisory services offered through

United Securities Alliance, Inc

Member NASD & SIPC

7730 E. Belleview Ave. Ste. AG-9

Greenwood Village, CO 80111 303.792.0500
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Buy Fresh, Buy Local Kick-Off

Reception, Local Food Fair:

in conjunction with showing of The Real Dirt
on Farmer John

Joinin celebrating the kick-off of the Buy Fresh, Buy Local
Nebraska campaign on May 27, 2006 at the 5 PM showing
of The Real Dirt on Farmer John. This movie shows five
decadesin the compelling life of John Peterson, real live
biodynamic/ organic csa farmer of Angelic Organics near
Chicago, IL. Viewersare engaged in Peterson'strials and
successesto save and re-create hisfamily's third-genera-
tion farm. Movie info: 402.472.5353 or www.theross.org.
The Rossislocated at 313 N. 13th, Lincoln.

After the movie, a Q & Aand information session by local
food intiatives and regional growerswill be held, with a
Buy Fresh, Buy Local Campaign Kick-Off reception to follow
in the Van Brunt Atrium, adjacent to the Ross Theater.
Exhibitors from various local and regional food intiatives
will provide information aswell. Additional details and
sponsorswill be listed at www. nebsusag.org asthey
become available. For more information, contact Ruth at
402.783.9005 or Corinne at 402.472.5273.

ORGANIC FARE - FRESH PRODUCE « LOCAL FOODS

WORLD CUISINE = BREADS & DAIRY - COFFEES

Taste the ditference with
organic and locally grown food.

L Ccoop

 ABVAHNTAGE |

JNATURAL FOOD CO-OFS
EVERYONE WELCOME

Open Harvest Co-op

1618 South 5t, Lincoln

402 475 9069 « www.openharvest.coop
S - 9 daily
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Qutstanding Organic

Farmer of the Year Award
by Liz Sarno

Daniel Hurt received the Outstanding Organic Farmer of the Year Award, presented
by Larry Sanislav, President of OCIANebraska Chapter #1. Hurt has been farming
467 acres near Ashton, NEfor over 56 years. He has farmed organically for 35
years and has been certified organic for the past 17 years.

Hurt took on the responsibility of farming 320 acres at a young age in October
1948 after his father passedaway. His older brother married and moved to his
own farm leaving Hurt to handle the home place. He farmed while attending high
school. His day started at 4:00 AM. In 1948, there was no rural electricity, so he
dressed for the day in the dark. Then he would make hisway downstairsto light
the kitchen lamp. Hurt then lit the kerosene lantern and went off to the barn to
milk eight shorthorn cows. He also fed 10 steers, farrowed 10 sows along with
feeder pigs and butcher hogs. His mother kept about 100 Buff Orpington laying
hens. Hurt used a 1928 Regular Farmall tractor and a team of horsesto do hisfield
work. He would check plant corn with horsesup until 1950 when he stopped using
horses. And though harvest work was hard, hot and dirty, he remembershow those
men would laugh.

Hurt explained that everyone was organic when he started farming. Agricultural
chemicals weren® available. In the 19603, he started using liquid nitrogen and
spraying his milo for green bugs. During this period, his sows would farrow up to
10to 13 piglets; sometimes a strange disease would ravage the litter and he was
lucky to have three pigletssurvive. He tried antibioticsand other cures, but noth-
ing worked. In 1970, he went to a talk by a man from California advocating
organic feed and acidophilus. He advised Hurt to farm organically and to grow his
own organic feed.

Hurt presently farms 467 acres row crop, and owns/rents 550 acres of pasture
ground. He has a 125 cow/calf operation which he raises on grass. His farming
system starts by incorporating green manures. He hasfields in alfalfa for 2 to 3
years which he blade plows. This undercuts the alfalfa and he plants his crops
directly into the alfalfa. Hisrotation of summer fallow, wheat, soybeans, corn,
oats, and alfalfa works well in his organic system. The only input he uses is soy-
bean inoculant.

For a short time, Hurt was spraying his milo for insect control. However, being
organic meant he couldn® spray any more. He wasn® aware that when he sprayed
the milo for the green bugs he waskilling the beneficial insectstoo. The first year
after he stopped spraying, the insectstook half hismilo crop, but each succeeding
year, he noticed the insectstook lessof hiscrop. It took four yearsfor the benefi-
cial insectsto build up and control predatory insects. Now insects are not a big
problem because his system is balanced. "Daniel Hurt is a true pioneer of the
organic industry in this part of the country and has been expounding on organic
agriculture since 1970, " said Tami Highstreet, Chapter #1 Program Director. "Daniel
is truly deserving of this award.”
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Extension Educator hired for
UNL Organic Farming Grant

Dr. Charles Shapiro, Soil <ientist with the University of Ne-
braska, recently gave an update on a new project at UNL:
Amproving Organic Farming Systems across Nebraska
AgroecoregionsQ Thisfour-year project wasrecently funded
with a $750,000grant from the U.S. Department of Agricul-
ture. Overall goalsinclude establishingthe university@first
certified organic farm ground focusing on organic research
at four different research stations N Clay Center , Concord,
Mead and Sdney. The project includesincorporating organic
farming conceptsinto UNL Extension and classroom educa-
tion, and developing an ecological index of farming methods.

Liz Sarno hasbeen hired by the University of Nebraska asthe
organic project coordinator and extension educator. She will
work to coordinate the project and organize farmer advisory
groups at each research site, and to provide input to scien-
tistson what organic farmersOneedsare for research proj ects.
Sarno is currently serving on the Nebraska Sustainable Agri-
culture Society board and on the board of OCIA International
Research and Education. She wants to encourage farmers,
whether they are considering transitioning into organics or
are an established organic farmer, to contact her at the uni-
versity with ideas and thoughts about this project. Look in
your NSAScalendar for upcoming UNL farm tour information.

Contacts:

Dr.Charles Shapiro

Soil Sientist - Crop Nutrition
University of Nebraska

Haskell Agriculture Laboratory
57905866 Road

Concord, NE68728-2828

\oice: 402.584.3803

Fax: 402.584.3859

E-mail: cshapiro@uninotes.unl.edu

Liz Sarno

Extension Educator

Organic Project Coordinator
University of Nebraska

Haskell Agriculture Laboratory
57905866 Road

Concord, NE68728-2828

\oice: 402.584.3856

E-mail: esarno2@uninotes.unl.edu
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OCIA #1 Farm Tour Schedule

September 7, 2006 at 2 PM: Daniel Hurt, OCIANE#1 Organic
Farmer of the Year Recipient, Ashton, NE Daniel will be
sharing hisknowledge and experiencesfarming over the past
56 years. Cropsinclude corn, soybeansand alfalfa. He will
also show hishereford cattle. Daniel will make a presentation
of summer fallowing. A lunch will be provided; RSVP by
August 5, 2006 to Daniel at 308.738.2148. Daniel@farm is
15.4 mi.west of . Paul, NE on Hwy 92 or 2.7 mi east of
Ashton, NE

September 16, 2006, time TBA: Jim Bender, Bender Organic
Farms, Weeping Water, NE. Details TBA. Save the date!

September 24, 2006 from 2 PMto 4 PM: Kevin & Charuth
Loth, Shadow Brook Farms, Lincoln, NE. Kevin and Charuth
host a Hoe Down Harvest Festival, complete with live music
and a lunch catered by Open Harvest Cooperative. RSVPto
402.420.2283. Farm is located at 2201 W. Denton Rd.,
southwest of Lincoln.

Visit www.nebsusag.org for more
tours and events!

Organic Crop I mprovement

ASssociation

NebraskaChapter#1
OCIA is accreditedby the USDA NOR ISO-
65, IFOAM, CAQ, JASandthe CostaRican

Ministry of Agriculturefor theMAG program.
The OrganicCrop Improvemenfssociationwas
establishednh 1985. It is anon-profitinternational
associatiorof organicfarmers processordradersand
manufacturersvho havejoinedforcesto promote
partnershipsprovideinformationto help growers
improvecropsandsoil, build environmentastewardship,
andprovidecertificationservices.

OCIA NE #1
Tami K. Highstreet
2766E Sreet,Lincoln, NE 68510
402-474-0113
tamih_events@yahoo.com
www.ocia.org
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The Omnivore's Dilemma: A Natural History of Four Meals --
Excerpts from Michael Pollan's Most Recent Offering

We offer an excerpt here, not asa spoiler, but asataste from
Michael Pollan's latest book, An Omnivore's Dilemma. Pollan
examinesin hisunique way, industrial food, organic/ alterna-
tive food and hunted/ gathered food, and takes a turn from
farm gate to dinner plate, plastic fast-food tray and more in
his examination of how Americans eat. The first segment is
from the end of the introduction, and the second just a few
paragraphsfrom the first chapter.

From the Introduction: Our National Eating Disorder

CEatingisan agricultural act, Oas Wendell Berry famously said.
It isalso an ecological act, and a political act, too. Though
much has been done to obscure this simple fact, how and
what we eat determinesto a great extent the use we make of
the worldNand what is to become of it.To eat with a fuller
consciousness of all that is at stake might sound ike a bur-
den, but in practice few thingsin life afford quite as much
satisfaction.

By comparison, the pleasuresof eatingindustrially, whichis
to say eating in ignorance, are fleeting. Many people today
seem perfectly content eating at the end of an industrial food
chain, without a thought in the world: this book is probably
not for them; there arethingsin it that will ruin their appe-
tite. But in the end this is a book about the pleasures of
eating, the kind of pleasuresthat are only deepened by know-

ing.

From Chapter 1: ANaturalist in the Supermarket
Air-conditioned, odorless, illuminated by buzzing fluorescent
tubes, the American supermarket doesn® present itself as
having very much to do with Nature. And yet what is this
place if not a landscape (manmade, it@ true) teeming with
plantsand animals?

IGn not just talking about the produce section or the meat
counter, eitherNthe supermarket@flora and fauna. Ecologi-
cally speaking, these are thislandscape@most legible zones,
the placeswhere it doesn@® take afield guide to identify the
resident species. Over there® your eggplant, onion, potato,
and leek; here your apple, banana, and orange. Soritzed with
morning dew every few minutes, Produce isthe only corner of
the supermarket where we®e apt to think QAh, yes, the bounty
of Nature!OWhich probably explains why such a garden of
fruits and vegetables (sometimes flowers, too) is what usu-
ally greetsthe shopper coming through the automatic doors.
Keep rolling, back to the mirrored rear wall behind which the
butcherstoil, and you encounter a set of speciesonly slightly
harder to identifyNthereOs chicken and turkey, lamb and cow
and pig. Though in Meat the creaturely character of the spe-
cies on display does seem to be fading, asthe cows and pigs

increasingly come subdivided into boneless and bloodless
geometrical cuts. Inrecent years some of thissupermarket
euphemism has seeped into Produce, where you® now find
formerly soil-encrusted potatoes cubed pristine white, and
ChabyOcarrotsmachine-lathed into neatly tapered cylinders.
But in general here in flora and fauna you don® need to be
anaturalist, much lessa food scientist, to know what spe-
cies youQe tossing into your cart.

Venture farther, though, and you come to regions of the
supermarket where the very notion of species seems in-
creasingly obscure: the canyons of breakfast cereals and
condiments; the freezer cases stacked with Chome meal
replacementsOand bagged platonic peas; the broad expanses
of soft drinks and towering cliffs of snacks; the
unclassifiable Pop-Tartsand Lunchables; the frankly synthetic
coffee whitenersand the Linnaeus-defying Twinkie. Plants?
Animals? Though it might not always seem that way, even
the deathless Twinkie isconstructed out of...well, precisely
what | don® know offhand, but ultimately some sort of for-
merly living creature, i.e., aspecies. We haven® yet begun
to synthesize our foods from petroleum, at least not di-
rectly.

Michael Pollan iscontributing editor to the New York Times
Magazine and Knight Professor of Journalism at University
of California, Berkeley. The Omnivore's Dilemma is published
by The Penguin Group. Excerpt from www. michaelpollan.com
and used with permission from Michael Pollan. For addi-
tional information, visit www. michaelpollan.com.

New Group LobbiesAgainst NAIS

Judith McGeary (Austin, TX) has created a new non-profit
organization, The Farm and Ranch Freedom Alliance(FARFA),
to lobby for independent farmers and ranchers on NAISand
other such intrusive programs. FARFAwill lobby on behalf of
independent farmersand ranchers. The lack of representa-
tion for independent farmers and ranchers has culminated
inthe current problem: the creation and pending implemen-
tation of anational animal identification system (NAIS). NAIS
poses a serious threat to all farmers, ranchers, livestock
owners, and companion-animal owners-- no matter how big
or small, no matter the practices. Acrossthe country, every
person with even one horse, cow, chicken, pig, goat, sheep,
exotic animal or virtually any animal on their premises, will
be required to register their homes and property into a da-
tabase and subject their property and animals to govern-
ment surveillance. For information: Judith McGeary,
512.243.2706 orjmcgeary@att.net.
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SPIN Farming (Small Plot INtensive)

Wally Satzewich operates Wally®@ Urban Market Garden which
isamulti-locational sub-acre urban farm. It'sdispersed over
25 residential backyard garden plots in Saskatoon,
Saskatchewan, Canada, that are rented from homeowners.
The sites range from 500 sg. ft. to 3000 sq. ft., and the
growing area totals a half acre. The produce is sold at The
Saskatoon Farmers Market. Satzewich and Gail Vandersteen
initially started farming on an acre-sized plot outside of Saska-
toon 20 yearsago. Thinkingthat expanding acreage wascriti-
cal to their success, they bought farmland adjacent to the
South Saskatchewan river 40 milesnorth of Saskatoon, even-
tually growing vegetables on about 20 acresof irrigated land.

Orhiswasasite to die for, OVandersteen said. At wasincred-
ibly beautiful, but the pestilence was incredible too! We
couldn® believe what the bugs and deer could do...not to
mention the wind. We still lived in the city where we had a
couple of small plotsto grow radishes and salad mix, which
were our most profitable crops. We could grow three cropsa
year on the same site, pick and process on-site and put pro-
duce in our cooler so it would be fresh for market.O

After six years farming the rural site, the couple realized
there was more money to be made growing multiple crops

Certified Organic
Specialty Processing Color Sorting

Manufacturing Packaging
AW
| FEGIFED | Grain Place Foods, Inc. USDA

1904 N Hwy 14, Marquetie, NE 638854
P: 402,854.3195 : F: 402,854, 2566
davegpfi@hamilton.net
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How your food is produced does matter.

intensively in the city. They sold the farm and became urban
growers. CPeople don® believe you can grow three crops a
year in Saskatoon,Osaid Vandersteen. OThey think it®@ too
much work, but the truthis, thisismuch lesswork than mecha-
nized, large-scale farming. Other than arototiller, all we need
isa push-type seeder and a few hand tools."

Satzewich notesthat city growing providesa more controlled
environment, with fewer pests, better wind protection and
longer growing season. OMe are producing 10-15 different
crops, sell thousands of bunches of radishes, green onions,
thousands of bags of salad greens and carrots. Our volumes
are low compared to conventional farming, but we sell high-
quality organic productsat very high end prices. OSPIN farm-
ing is based on their successful experiment in downsizing
emphasizing minimal mechanization and maximum fiscal dis-
cipline and planning.

Roxanne Christensen is co-founder and President of the Insti-
tute for Innovationsin Local Farming. In partnership with the
Philadelphia Water Department, the Institute operates
Somerton Tanks Farm, a prototype sub-acre urban farm that
serves as the U.S test bed for the SPIN-FARMING method.
The farm hasreceived the support of the Pennsylvania Dept.
Of Agriculture, USDANatural Resources Conservation Service,
the Pennsylvania Dept.of Environmental Protection, among
others government organizations.

Creating Somerton Tanks Farm using the SPIN method re-
quired minimal upfront investment, and it keeps operating
overhead low. Notes Christensen, GFor aspiring farmers, SPIN
eliminates the two big barriersto entry Bsizeable acreage
and substantial startup capital.”

Christensen contendsthat the separation of country and city
isa bankrupt concept. QAsdevelopment erodesthe rural way
of life, agriculture iscreeping closer and closer to metropoli-
tan areas. SPINFarming leverages this trend in a positive
way, capitalizing on limited resources and space."

In 2003, its first year of operation, Somerton Tanks Farm,
located in northeast Philadelphia, produced $26,100 in gross
sales from a half acre during a 9 month growing season. In
2005, grosssalesincreased to $52,200. Christensen®role at
the Institute isto attract and support new farming talent.
She contends SPIN-FARMING is a method uniquely suited to
entrepreneurs, and it provides a new career path for those
who have a calling to farm. It is enticing a new breed of
farmer who iskeenly interested in matters of principle.

As SPIN becomes established and is practiced more and more
widely, Christensen says, it will create new farmland closer to
metropolitan areas, which, in turn will produce environmen-
tal, economic and social benefits.

For more information, visit www. spinfarming.com
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Sustainability of Nordic Agriculture

by Dr. Charles Francis

Each of the Nordic countries has a specific goal to achieve
higher levels of organic food production over the next de-
cade. The Norwegian parliament ison record with a goal to
reach 10%by 2015, and Sveden plans to reach 15%by the
same year. Behind these goalsisa political response to popu-
lar opinionsthat consider food produced without pesticides
asasafer and more healthy option to what isin the markets
today. Isthis realistic, and will countries reach these goals?
Are they sustainable?

In part the answer depends on incentivesto farmersto con-
vert to organic production. There are national and EU sup-
ports to pursue ecologically sound practices, even more to
change to organic. Some of the certification costs and fees
of advisorsare shared by the government. The marketshave
been sound, to the point that over 30%of milk sold in Den-
mark is organic. However, the system is made less sustain-
able by overproduction, and some Danish dairy producersre-
cently have returned to conventional production systems. As
with any system, the market sortsthingsout. The presence
of national dairy processing and marketing cooperatives in
Norway and Sveden that operate as near monopoliesfurther
complicatesthe situation. They find it difficult to promote
organic milk on the shelf next to their own conventional milk,
and it is a challenge to differentiate the products without
saying bad things about the conventional option that isthe

majority of their sales.

Prices for organic products represent another hurdle. Many
consumersappear willing to pay 10-20%more for organic milk
and dairy products, even more of a premium for fruits and
vegetables. Thereisasincere interest by some consumersin
purchasing locally produced foods, yet many are convinced
that their northern climate makesthe produce cleaner any-
way since insectsand pathogens don® survive the winter and
fewer pesticides are used. Increasingly, in the EU environ-
ment many of the organic fruits and vegetables come from
southern areaswhere climate allowsalonger production sea-
son and/ or labor islesscostly. In fact some ask whether Nor-
dic countries should bother at all with food production, other
than dairy and beef, and should focus on forestry, fisheries,
tourism, and oil.

The research prioritiesasreflected in annual budgetsare not
in line with the national priorities for organic food produc-
tion. If the stated goalsare to be achieved, there needsto be
much higher funding made available for organic farming re-
search and education. Smilar tothe U.S situation, the sup-
port for organic farming lags far behind even the current pro-
portion of land dedicated to organic production.

Only in Denmark, where more than 100 researchers have
projects on organic farming, are the national goals trans-
lated into practical research. Is Nordic agriculture sustain-
able and will organic farming contribute to thisgoal ?There is
a strong resolve in thisregion to maintain a multifunctional
rural landscape. The average dairy herd in Norway today is 15
cows, a scale impossible to sustain without substantial subsi-
dies. The uncertainty of WHO negotiations and their impact
on BEU and national supports makes agriculture a fragile in-
dustry. Smilar to the U.S, average age of farmers is in-
creasing and there is great attraction to the regular hours
and urban life style found off the farm. Norway has 3%of its
national territory in arable farming, and another 12%in graz-
ing and forage production. Agriculture has far less priority
than other extractive sectors including fishing and oil pro-
duction. Whether agricultural systemscan be sustained will
depend on consumer concern about local foods, government
support of farmersto assure a level of food security, and the
impacts of globalization on farms and farming families.
Sounds similar to our Nebraska agriculture, doesit not?

Chuck Francisis on sabbatical leave at the Norwegian Uni-
versity of Life Sciencesin Aas, Norway. He is a professor of
agronomy at University of Nebraska and member of Prairie
Writer'sCircle of The Land Institute.

Midwest Fertrell Distributors

Randy Wattermann
West Point, NE
Voice: 402.372.5005
E-mail: wattermann@skyww.net

‘Better Natu rﬁf{:.f‘

Serving Nebraska & surrounding areas.
Fertrell carries a complete line of natural and
organic animal feed supplements, soil
amendments and fertilizers.
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Good, Fresh, Local (GFL):
The Nebraska Sustainable

Food Project
by Pam Edwards

On September 20, 2005, GFL (Good, Fresh, Local) BThe
Nebraska Sustainable Food Project kicked off a series of
eight special GFLdinners for the 2005-2006academic year
at Cather/Pound/Neihardt (CPN)residence hall dining ser-
vice on the University of Nebraska-Lincoln (UNL) campus.
These GFLmeals were served to approximately 5,820 stu-
dentsand food productswere purchased from 25 small Ne-
braska farmers.

The partnerswho ventured into the development of the GFL
project include UNL@ CPN Dining Service, University Dining,
University Housing, UNL® Food Processing Center, Nebraska
Cooperative Development Center and small Nebraska farm-
ers. Thisisa great partnership that isin the exciting early
stages of alearning curve that involves purchasing, prepar-
ing and serving local food for a university food service.

The GFL project, designed to serve traditional mealsto stu-
dents, includes seasonal food products from farmers that
use sustainable agriculture practices. Another focus of the
project isto educate studentsabout sustainable agriculture
practices and the impact those practices have on the envi-
ronment, local economiesand communities.

Jecial features of the GFL project included some farmers
attending the GFL meals so students and CPN staff mem-
berswould have an opportunity to get to G&now their farm-
ers.O Each menu item was labeled with a card identifying
who the farmer wasthat provided that item.

Sudent response to GFL meals has been very positive with
the GFL brand growing in name recognition with each meal.
A very successfulintial GFLyear has been completed and
planning isnow occurring for fall 2006 at CPN dining service.

If you are interested in learning more about the GFL project,
contact Pam Edwards, Assistant Director University Dining
Service: pedwardsl@unl.edu or 402.472.9045.

www. nebsusag.org
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North Central SARE Program
Announces 2007 Call for
Preproposals. Research and
Education Grant Program

Download from www. sare.org/ ncrsare
Deadline for receipt of preproposalsisJune 20, 2006. For more
info or to get the Call for Preproposals, contact:

North Central Region SARE
University of Minnesota

219 Biosystems & Ag Eng Bldg
1390 EcklesAve

St Paul MN55108

\oice: 612.625.8205

E-mail: ncrsare@unl.edu

North Central Region SARE strengthensrural communities,
increases farmer/ rancher profitability, and improvesthe en-
vironment by supporting research and education.

Ixorn ==/pner

1kw-65kw Wind Generators for

Acreage
Business
Farm

Solar Electric Systems
Hot Water Systems
Hot Air Systems

For
Domestic hot water, hot air, water pumping,
sign lighting, remote power, etc.

Nebraska@® 1st Renewable Energy Store!

At Dixon Power Systems we design, install and service all the prod-
ucts that we sell. We also carry backup power generators. Stop by
our showroom to discuss your goals and dreams!

402.467.3240 800.966.0920
3250 N 20th St, Ste 1 Lincoln, NE 68521
dixonpower@alltel.net
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New Primer Advises Small-Scale Farmers on Avian Flu Risks

The rapid spread of avian flu across Asia and Europe has
heightened concerns that the disease will arrive in North
America soon. By acting now, small-scale poultry farmers in
the U.S can reduce the risk to their operation of contracting
the disease, according to a new primer by the Institute for
Agriculture and Trade Policy (IATP).

Dead Birds Don® Fly: An Avian Flu Primer for Snall-Scale
Farmers, by Lindsey Hillesheim, Ph.D., educatesfarmerswith
free-range or pasture poultry operationsabout the basic biol-
ogy of avian influenza in birds and humansto help evaluate
the risk of an avian flu infection in their flocks. Although
every farm is unique and its response will be different, this
primer offers a basic description of HS5N1 Avian flu, how it
can spread, how to reduce risks of infection of poultry and
workers, and appropriate responsesin the event of an out-
break. The primer can be found atwww.iatp.org.

CFree-range and organic poultry have an advantage over their
caged-raised counterpartsinregardsto the resilience of their
immune systems, Osaid Seve Suppan, Ph.D., IATP@ Director
of Research. CFree-range birdsare constantly exposed to low
levels of pathogensthat naturally reside in the environment
and thisexposure further strengthenstheir immune system.
Many of the poultry lines employed by free-range farmers
have been bred to live outdoorsand resist infection. OBy con-
trast, avian influenza spread quickly among confined, im-
mune system weakened poultry in large operationsin Thai-
land, which were reported to have slaughtered infected poul-
try for sale, rather than report the infection to authorities.

Avian influenza, or bird flu, has spread rapidly throughout
Asia and is now appearing in northern Africa and parts of
Europe. This particular avian flu (H5N1) is highly lethal and
contagiousin domestic poultry. It hasdecimated entire flocks
of several thousand birdsin days. Currently, bird flu doesnot
infect humanseasily, and hasnot transmitted easily between
humans. Of 184 reported human cases of the H5N1 virus,
103 have led to death. Public health officials are concerned
that asthe H5NL virus has more contact with humans, it will
eventually acquire the ability to more easily infect and spread
between humans. Should this happen, the virus could spark
the next flu pandemic.

The rapid spread of avian flu isof particular concern to small
independent poultry farmers, specifically those with free-range
or pastured operations. How avian flu has spread has not
been firmly established. One of the leading theoriesisthat
migratory birds, particularly waterfowl, are responsible for
carrying the virusto other countries. However, the spread of

avian flu has not matched known migratory bird patternsin
all cases. Othersbelieve the disease has spread largely through
poorly regulated confined-poultry operationsthat transport
birds and eggsthroughout the world

Thusfar, government officialsin several countries, including
France, Austria, Nigeria and Sweden, have enacted various
outdoor-poultry bansin an attempt to prevent contact with
infected wild migrating birds. But confinement of free-range
and pastured birdsin the U.S doesnot appear necessary at
thistime.

ONell-informed and executed farm management practicesare
our first line of defense against reducing the risk of avian
influenza in poultry, and very rapidly controllinginfection if it
occurs, before it can spread to humans,” noted Suppan. "This
primer isintended to help small-scale poultry producersto
remove hazards and change management practicesthat in-
crease risk of infection. Knowledge about the disease and
how to avoid it, will help farmers better represent their in-
terestsin local, state, and federal planning for avian influ-
enza outbreaks. O

The primer outlines concrete stepsthat small-scale farmers
cantake to prevent the spread of avian flu by better protect-
ing workers, animals, and materials. The primer includes sug-
gestionsfor protecting farm workersin the event of an out-
break and how to addressvariouslarge-scale responses such
as mass culling and vaccination. (Mass culling has been a
frequent but indiscriminate response in slowing the spread
of the disease, Osaid Quppan. CHowever, there may be steps
producerscan take, such asquarantining, testing, and vacci-
nation, which could avoid wholesale culling of their flock. Well-
informed farmers will be best positioned to know whether
and how they can avoid culling, if H5SN1 appearsinthe U.SO

The full report can be found at: www.iatp.org.

The Institute for Agriculture and Trade Policy works globally
to promote resilient family farms, communitiesand ecosys-
temsthrough research and education, science and technol-
ogy, and advocacy.

Visit www.nebsusag.org to
check on upcoming events!
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Upcoming Events

May 26 -June 8, 2006: Film Showing of The Real Dirt on Farmer John at The Mary Riepma Ross Film
Theater, 313 N. 13 ., Lincoln, NE. Directed by Taggert Seigal. 82 minutes. Not Rated. Release Date: March 2006. The Real
Dirt on Farmer John isthe award-winning true story of third-generation American farmer John Peterson@hero@journey of
success, tribulation, failure and rebirth, through his childhood in the G0s, the tumultuous @0s, the hippie-influenced (/0s,
the farm-crisis @0s, culminating in his transformation-based creation of a biodynamic, organic CSA farm serving 1500
familiesin the Chicago area with weekly fresh produce. Visit www.theross.org for showtimesand prices.

May 27, 2006: Buy Fresh, Buy Local Nebraska Campaign Kick-Off after the 5 PMshow of The Real Dirt on
Farmer John celebrate the kick-off for Buy Fresh, Buy Local Nebraska campaign with a post-film Q & Awith local farmers,
local food initiatives displays and reception. See page 3 for more information or visit www. nebsusag. org.

June 1-3, 2006: Nebraska & Wyoming Soil & Water Conservation Society Chapters Workshops: in
Sdney, Nebraska (Holiday Inn, 1-80, Exit 59). Workshops June 1 and 2 and chapter business meeting on June 3. June 1:
Organic Farming Workshop--register at noon. Topicsinclude: The difference between organic farming, sustainable agricul-
ture, naturally produced? June 2: Water Issues & Soil Quality Workshop--begins 8 AM MT. Topics include. What can the
COHYST model tell about my farm ground & surface water? June 3: Join the SNCS for meeting & chapter reports. For
registration, contact Tina Carlsonat 308-890-0170(evenings), or 308-262-1313x3 (day).

June 22, 2006 from 8:30 AM-12 PM: High Plains Ag Field Day: Organic Research on Wheat and

Field Peas. For more information: David D. Baltensperger, Professor/ Alternative Crops Breeder at University of Nebraska
Panhandle Research & Extension Center, Scottsbluff, NE69361. Voice: 308.632.1261 or dbaltenspergerl@unl.edu
or visit High Plains Ag Lab (HPAL) go to events: http:// www. panhandle.unl.edu/ HPAL/ html/ about_the hpal.html

August 15-17, 2006: National SAREConference in Oconomowoc, WI. Conference theme is, "A Midwest
Homecoming: Sharing a Tradition of Sustainability."Visit http://www.sare2006.org for more information or call the North
Central regional office at 800.529.1342

August 18-20, 2006: Building Sustainable Communities: Agriculture asthe Foundation for

Social Change. Annual Biodynamic Farming and Gardening Association Conference at Hawthorne Valley, New York. Visit
www. biodynamics.com for further details asthe season progresses.

Support Sustainable Agriculture in Nebraska -

Join NSAS Today!

Name
Address
Gty County Sate___ Zp
Phone

Membership:
[ 1$25 Sudent []1$45Member []$60 Qustainer [1$100 Steward [ ]$250Benefactor [ 1$100 Corporate/Business

Total Enclosed
Thank you for your support!

Please clip and return to: NSAS PO Box 736, Hartington, NE 68739.
Please make checks payable to the Nebraska Sustainable Agriculture Society
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Resources/Opportunities

Vendors needed for the North Bend 150th Celebration Farmer's Market: Saturday, June 24, 2006 from 11 AM- 7 PMand
Qunday, June 25, 2006 from 12 PM- 5 PM. Vendorswith produce (organic or conventional), an artistic talent (pencil drawing,
ceramic, painting, etc.) or historic demonstration ability (soap making, candlemaking, etc.) are welcome to sell their
productsor do demonstrations. The market isnot charging for the booth; limit of 6 vendorsin place at atime. Contact Katy
Wolf Bode, Platte Valley Bank, North Bend, NE at 402.652.3221for additional information.

www. agriseek.com. An on-line marketplace to aid those in the agricultural field in buying and selling tractors, land, seeds,
farming related merchandise, aswell aslivestock, farming related jobs, animal products, and more.

www.iatp.org. Look for the links to the Smart Guide for Plastics as well as other Smart Guides (produce, meat and fish,
dairy) on the homepage. A great resource for parentsand others concerned about the use of different kinds of plasticsin a
huge range of products. www.environmentallaboratory.org will get you there aswell.

www. buylocalnebraska.org. The Buy Fresh, Buy Local campaign focusing on the Great Plains RC & Dregion will be launched
in late May 2006. Look for the directory in the region'slocally owned establishments, at farmers marketsstandsand on the
web! Visit the website for up-to-date information about kick-off eventsand on-going campaign activities.

www .sare.org/publications/insect.htm.  You can download a complete copy of "Manage Insectson Your Farm," for free. To
order print copies, call 301.374.9696. Cost is $15.95 + $5.95 shipping & handling or send check or money order to: Sustain-
able Agriculture Publications, PO Box 753, Waldorf MD 20604. Please specify title requested when ordering by mail. Discounts
are available on orders of 10 or more.

Classified Ads

For Sale PHilltop 46-acre farm and vineyard on hard-surface road in Southeast Nebraska (Nemaha County). Four bed-
room, two story log home with double garage and barn. Property includes 1.5 acres of mature producing wine grapes (Seyval,
3. Croix and LaCrosse) with harvest historically sold to Whiskey Run Creek Winery in Brownville. The property isfenced and
cross-fenced with new high tensile electric and two automatic waterersand is perfectly suited for horsesand/ or livestock.
Great pastures, pond, creek and viewsgalore. Located in the Auburn School system eight milesnorth of Auburn and 14 miles
south of Nebraska City. Call Jed at 402.274.9246 or e-mail Lori at nemahahill @alltel.net.
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