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« G A V E L »
Let’s call the meeting to order.

Let the record reflect that it is 10:15 a.m. on Thursday, January 27th.

Welcome to the second meeting of the Special Committee on Economic 
Development, Trade, and Tourism.

Present are:
• Vice-Chair Olson
• Representative Foster
• Representative Munoz
• Representative Thompson
• Representative Gardner
• Representative Keller
• Representative P. Wilson
• Representative Tuck
• And myself, Chair Herron

[At this time I would like to remind everyone to turn off their cell phones.]

<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<< 
Today we have four presentations relating to Agriculture in Alaska. We’ll 
hear from Tim Meyers (an organic farmer in Bethel), Souix-z Humphrey 
Marshall (an Anchorage entrepreneur growing hydroponic micro-greens, 
Dr. Jenifer McBeath [pronounced MacBeth] (a UAF Professor involved in 
Seed Potato export) and Bryce Wrigley (President of the Alaska Farm 
Bureau).

My staff Rob Earl will be running the slides for the first two presentations. 
Take it away staff.

“Thanks Mr. Chairman. For the record, Rob Earl, staff to the Chair. In the 
interest of time I’m not going to give long introductions because you should all 
have bio-sheets in front of you. Presenters though, please do feel free to 
introduce yourselves as lengthily as you’d like. First we have Tim Meyers, who is 
growing organic vegetables in Bethel. We have a little slideshow that 
corresponds to his talk. So take it away Tim.”

“Thanks Tim. Next we have Souix-z Humphrey Marshall (an Anchorage 
entrepreneur growing hydroponic micro-greens) and she has this powerpoint to 
accompany her talk. Also, Jane is passing around a little sampling of her product 
so you can all be nibbling away while Souix-z is telling us how healthy it all is. 
Souix-z please begin.”



[After Souix-z, I’ll fade away and Pete Fellmen will come up and do the last two 
presenters: McBeath (powerpoint then questions) and Wrigley (movie and then 
questions).]



Economic Development, Trade, and Tourism Committee (EDT)
Thursday, January 27th at 10:15 AM 
Agriculture in Alaska: Opportunities & Innovations

1. Tim and Lisa Meyers, Meyers Farm, P.O.Box 30, Bethel Alaska 99559 
meversfarm.net: meversfarm@qmail.com 907.543.1270

Tim and Lisa have been farming in Bethel since 2003 and have learned to grow large 
quantities of organic vegetables in their Arctic climate. They use fish waste from the 
Kuskokwim river for fertilizer and built an underground root cellar that can hold 200,000 
pounds of vegetables. They use alternative energy to keep the root cellar warm in the 
winter and cool in the summer, allowing storage and selling of vegetables year round.

They will be planting about 10 acres of land this year and hope to harvest about 50,000 
pounds of crops. They are currently shipping vegetables to some of the villages and 
hope to sell to many of the villages year round. In a year or two, they should be able to 
supply a portion of the Delta with much healthier organic food.

A few more farmers with similar operations would go a long way toward food security for 
Alaska.

2. Sioux-z Humphrey Marshall, Northern Latitudes, Hydroponically-grown 
MicroGreens nlcea.com Siouxz@nlcea.com 907.240.6363

Sioux-z Humphrey Marshall is co-Owner and CEO of Northern Latitudes Controlled 
Environment Agriculture (NLCEA). She holds an MBA from Alaska Pacific University 
and a Bachelor's degree in marketing from San Diego State University. Her expertise is 
in business start-up and entrepreneurial education. Her professional background 
includes IT and business consulting and project management for numerous Alaska 
clients, including CTG, Qivliq, and TKC Communications. She is founder and CEO of 
her own 20-year business and project management firm, Strides, and has lead 
implementation teams in enterprise software, small business and joint venture start-up, 
federal schedule management, and business analysis.

Northern Latitude CEA (NLCEA) is a "controlled environment agriculture" indoor farm 
servicing the Alaska marketplace 12 months a year. The first crop is the very popular 
Hydrolicious micro greens: a nutrient rich, early-growth, hydroponically fed, potpourri of 
micro red, yellow, and orange beets, pea shoots, sunflower shoots, corn shoots, micro 
cilantro, micro chervil, micro arugula, micro carrots and micro celery.

NLCEA is currently selling Alaska Grown-certified greens at numerous restaurants in 
Southcentral Alaska. Their produce is available retail at the indoor farmers' market 
every Wednesday at the Northway Mall in Anchorage. NLCEA may soon provide 
technical expertise as one of its products and is exploring the idea of marketing custom- 
made micro green kits for communities who want to provide their own greens.

mailto:meversfarm@qmail.com
mailto:Siouxz@nlcea.com


3. Dr. Jenifer Huang McBeath -  Alaska Seed Potatoes Export to Asia
ihmcbeath@alaska.edu 907.474.7431 

Jenifer Huang McBeath was born in Chengdu, China. She received a B. S. degree in 
plant pathology and entomology from National Taiwan University in 1965, a M.S. degree 
in plant pathology from the University of California, Davis in 1970, and a Ph.D. degree in 
plant pathology from Rutgers University in 1974. Presently, she is Professor of Plant 
Pathology and Biotechnology at the University of Alaska Fairbanks. McBeath was one 
of the first plant pathologists in Alaska to study diseases in agricultural crops. She 
excels in innovative, effective and environmentally benign means of plant disease 
control. For more than thirty years, she has tirelessly educated students, farmers and 
policy makers on plant pathology principles and impacts to the Alaska economy and 
environment. McBeath was recognized by her exceptional achievement in the 
development of lab-tested, disease-free seed potato for export. She was the only 
academician to negotiate and co-authored the phytosanitary protocols for exporting U.S. 
(Alaska) seed potatoes at the US/China bilateral talks on agricultural products. The 
cold-tolerant, Trichoderma atroviride, discovered and developed by her, proved to be 
efficacious in the treatment of snow mold and other pathogens in both cold and 
temperate climate regions. Among her many awards are the prestigious ‘Usibelli 
Distinguished Professor” and “U.S. Embassy Scientist Fellowship award."

Dr. McBeath will address the history, challenges and prospects of exporting Alaska 
seed potatoes to China and other Asian countries.

4. Bryce Wrigley, President, AK Farm Bureau
biwriqlev@qmail.com 907.687.9924 

Bryce Wrigley farms 2000 acres in Delta Junction. He moved to Delta Junction in 1983 
and has raised hay potatoes, hogs, barley and wheat over the last 28 years. Delta is the 
largest grain-producing region in Alaska and supplies most of the in-state livestock 
market with barley and straw.

Mr. Wrigley is the president of the Alaska Farm Bureau, an agricultural advocacy 
organization that represents over 350 farm families in Alaska. Their mission is to 
promote the development of agriculture to increase the food security of Alaska.

Mr. Wrigley’s presentation will focus on some current opportunities for agriculture in 
Alaska, increasing our food security, and using agriculture as an economic development 
engine in rural Alaska.

mailto:ihmcbeath@alaska.edu
mailto:biwriqlev@qmail.com
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Anchorage Dally News

Indoor winter 'farm' is producing micro vegetables

By STEVE EDWARDS 
Daily News correspondent

(01/ 04/11 20:58:42)

In A laska, giant cabbages and other huge plants genera lly ru le the garden,

But a couple of local growers are going the opposite direction -- they're cu ltivating micro 
produce. S ioux-z Humphrey M arshall and Rusty Foreaker have teamed up to create Northern 
Latitude Controlled Environm ent Agricu lture.

In a 1,300-square-foot warehouse on Arctic Boulevard, they are growing "micro greens" indoors 
in a custom-designed hydroponic system. Among the greens they produce are broccoli, pac choi, 
aruguia, beets, cress, endive, basil, cilantro, radish, pea shoots and corn shoots.

"People are fam ilia r with sprouts," Marshall says. "If you wait a little longer, you have micro 
greens. You harvest them when they are between five and 20 days old.

"You're harvesting baby plants, but they taste exactly like the ir full-grown vegetable 
counterparts. Actually, som etim es you have really intense flavors. The radish has a crazy strong, 
fabu lous flavor."

Like many new food trends, Marshall says, the micro green concept can be traced to California.
In fact, a California company was supplying the micro greens in Alaska. However, Marshall says 
wholesaler Food Serv ices of Am erica is now using Northern Latitude's produce.

W hile most people probably haven 't used micro greens at home, they m ight have tasted 
Northern Latitude's foods at severa l of Anchorage's restaurants, including Hot Stixx, Bear Tooth 
G r ill, G inger, Kincaid G rill, Marx Bros, and Southside Bistro.

"W e've been selling to local restaurants since August," Marshall says. "We’ve kind of been 
experim enting with shelf life and such."

R ight now, she says, the produce lasts about two weeks if properly cared for in the refrigerator. 
The company is selling 4-ounce containers to local restaurants for $18.

Marshall says they hope the company will grow and create a unique A laska product,

"We th ink  th is has the ab ility  to make a profit and serve a real need here," she says. "This is 
something that can be susta inab le  in rural Alaska. You can turn a closet in a school into a small 
place to grow micro greens. People won't be getting an apple, but they w ill be getting fresh 
produce."

For more information about the company, v isit www.nlcea.com.

S teve  Edwards lives and w rites in Anchorage. If you have a suggestion for a future Market Fresh

1 o f  2 1/22/2011 1:30 PM
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ALASKA FARM BUREAU, INC.

Bryce Wrigley, President Jane Hamilton, Executive Director
bjwrigley@gmail.com ianehamilton99737@vahoo.com

February 2, 2011

Representative Bob Herron, Chairperson 
Economic Development and Trade Committee 
Alaska State Legislature 
120 4tft Street, State Capitol, Room 3 
Juneau, Alaska 99801-1182

Dear Representative Herron,

Thanks for the opportunity to speak to you and the members of the Economic 
Development and Trade Committee last week.

Agriculture is extremely important to the health and food security of every 
Alaskan. We are encouraged by the interest that the industry is beginning to 
attract from our citizens as well as the legislature. There are great opportunities 
for growth - from increasing the amount of locally grown food for our kitchen 
tables to producing our own flour and exporting seed potatoes. These will bolster 
the income of agripultural producers and provide new job opportunities across 
the state.

Your interest in agriculture is greatly appreciated and the Alaska Farm Bureau 
looks forward to working with you. We need to remove some of the obstacles 
that prohibit growth within the industry as well as provide some of the 
infrastructure that w ill increase the amount of food grown within the state for the 
enjoyment and health of it’s citizens as well as the security of our state as a 
whole.

Please don’t hesitate to contact me if you have any questions about agriculture, 
our food, or the food security of our state.

mailto:bjwrigley@gmail.com
mailto:ianehamilton99737@vahoo.com
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Agricultural Bio-mass for Fuel

• Barley
• Hay
• Straw
• Canola Oil M M
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Benefits of Barley Fuel
1 year harvest cycle vs. 40 million years for oil 
and 100 years for wood
Most renewable resource grown in Alaska

m ag receipts s









Economic Activity for Delta
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Crops and Livestock

Seed Potato Export

Total Farm Sales

Total Economic 
Activity

$9.5 Million

$9,500,000

$76,000,000

$12.7 Million 

$30 Million 

$42,700,000 

$341,600,000

Value
$24.7 million 

$108 Million 

$132,700,000 

$1,061,600.000
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Alaska Food Pyramid

Canola oil, lard, honey, 
Ice cream

Vegetables

Meat, cheese, eggs

Berries, apples 
rhubarb

Barley, wheat, oats, rye, spuds











Goals of the Agriculture Plan

Broaden the economic base of the state
Stabilize real food costs by increasing local 
food.

Provide alternative job opportunities
Improve rural life by developing an 
economic base through agriculture.

Increase food security for Alaska



Challenges
atS«: ' ■

■1

sources
Government policies and regulation 
Infrastructure
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Northern Latitude
Controlled Environment Agriculture

Presentation to:

House Economic Development, Trade & Tourism 
Special Committee

January 27, 2011

Our Team:
Sioux-z Humphrey Marshall, Chief Executive Officer siouxz(S>nlcea.com 

Rusty Foreaker, Chief Production Officer rustv(S)nlcea.com

Our Location:
5801 Arctic Blvd, Unit E Anchorage, Alaska 99518 www.nlcea.com 907-891-2832

http://www.nlcea.com


Our Mission

• To be commercial indoor agriculture 
leaders in the Northern Latitudes

• To help northern communities gain 
food security and independence

• To grow local, clean, and 
nutritious food

production



What is a CEA?

CEA = Controlled Environment Agriculture

• Nutrient Film Technique (NFT) 
Flydroponic System

• Fluorescent Grow Lights

• Temperature Controlled

• Air Circulation System

• Nutrient Controlled



Hydrolicious Micro Greens

Why did we choose to grow Micro Greens?

• Micro Green is a stage of growth -  popular 
green option

• Micro Greens contain high concentrations of 
nutrients

• Short growth cycle (5 to 20 days)

• Could use a "rack" system to increase yield 
with small footprint

• Amazing flavors

• It pencils out!



Where we are today...
Harvested Weekly, 100% Natural, No Pesticides, No GMOs 

Find us at:

• Local restaurants

• Food Services of America -  we have displaced a micro green import!

• The W inter Farmers Market inside the Northway Mall

• Glacier Valley CSA



Where are we going?
• Hydrolicious in a retail store near you 
• NLCEA custom micro green systems

-  G row ing Kits

-  Custom Racks

-  Technical Support

-  Target Market: Rural Alaska and other 
Northern Latitude communities

-  Systems are small enough to fit in a corner of a 
room -  very small footprin t

-  Opportun ity fo r com m unity  to get hands-on 
with the growth and harvest o f greens



Northern Latitude
Controlled Environment Agriculture

Presentation to:

House Economic Development, Trade & Tourism 
Special Committee

January 27, 2011

Our Team:
Sioux-z Humphrey Marshall, Chief Executive Officer siouxz(5)nlcea.com 

Rusty Foreaker, Chief Production Officer rusty(5>nlcea.com

Our Location:
5801 Arctic Blvd, Unit E Anchorage, Alaska 99518 www.nlcea.com 907-891-2832

http://www.nlcea.com


Prospects and Challenges of 
Alaska Seed Potatoes Export 

to Asia

Dr. Jenifer Huang McBeath 
Plant Pathology and Biotechnology Laboratory (PPBL) 

Agricultural and Forestry Experiment Station (AFES) 

University of Alaska Fairbanks (UAF)



A griculture Inform ation

a Land classified suitable for agriculture: 12 
million acres

■ Land in agricultural use:<50,000
a Agricultural areas: Interior and Southcentral 

regions primarily
n Growing Conditions: short but intense, arid

Season: 95-100 frost free days
Daylength: 22-24 hours

■ Major crops: barley, hay, potatoes, vegetables



Challenges to agricultural development
■ N a tu ra l environm ent:

si Isolation— high costs of operation, transportation, etc. 
ei harsh climatic conditions 
0 Farm has to be established from wilderness 
h Small domestic market for agricultural products

■ Politic  clim ate:
ei Inconsistent agricultural policies
■ Dependency in multi-national corporation in the 

development of natural resources
m Reluctance in investing state funds in agricultural 

development and research
m Ignorance of diseases and pests problems
a Lack of infrastructure— road, storage facilities, etc.

■ Producers: small number o f professional farmers



D evelopm ent of a L ab-test based  
Verification system

a This new concept was developed in 1989
b Purpose: to develop Alaska agricultural products 

for international markets
a The program began in 1996
a Products—Alaska premium lab-tested, disease- 

free seed potatoes and other crops
b This concept has expanded to other Alaska 

agricultural crops



Alaska Seed Potato
Production

RICULTU
TRADE

HYTOSANITAR
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In crease  National 
Wealth

Need High Quality 
V S e e d  P o tato es

MARKET
ASSESS,

Relationships Among Alaska Seed Potato 
Production, US Interests and Interests of

China and Taiwan



How did Alaska seed potatoes and other agricultural 
products gain access to China and Taiwan (1988-2003)

Background: In 1988, bacterial ring rot (B R R , a quarantined diseases)
epidemic occurred on potatoes in Alaska. In 1989, farmers and the president o f 
the Alaska Stockgrower’s Association (=Alaska Farm  Bureau) requested 
M cBeath’s assistance in: 1) solving B R R  problem, and 2) facilitating potato 
exports.

@ 1990 Established field sam pling and lab testing protocols for 6 viruses, B R R , 
late blight, root knot nematode. Results: A laska lab-tested, disease-free seed 
potatoes. Presented this concept to Taiw an (1991) and China (1992).

h 1991 — 1994 Provided government o f Taiwan, through U SD  A, information they 
requested for pest risk assessm ent for Alaska seed potatoes, including field 
sam pling and lab-testing procedures.

m 1994 Taiw an signed the export protocols for Alaska seed potatoes. Alaska 
became the first (still the only) state in the world to be able to export seed 
potatoes to Taiwan.

a 1995 P P B L  was inspected by quarantine official from Taiw an as part o f the pre­
sale clearance procedure.



H ow  did Alaska seed potatoes and other agricultural 
products gain access to China and Taiwan (continued)
m 1995 Obtained export protocols for A laska table stock potatoes (one o f the

five US states), carrots (one o f the two U.S. states) and asparagus (one o f 
the two U.S. states).

a 1997 and 1998 Obtained from Chinese government special import permits 
for Alaska lab-tested disease-free seed potatoes.

a 1999 Provided China, through U SDA, information they requested for pest 
risk assessm ent for A laska seed potatoes, including field sam pling and 
lab-testing procedures.

a 2000 -  2003 M cBeath, as a member o f the US N egotiation Team ,
negotiated with China for exporting Alaska seed and table stock potatoes.

a 2000 — 2004 P P B L  was inspected by four teams o f quarantine officials 
from China, including pre-sale clearance inspection.

■ 2003 China signed export protocols for A laska seed potatoes. Alaska is the 
first (still the only) state in the U.S. as well as the world to be able to 
export seed potatoes commercially to China.



A c c o m p l i s h m e n t s  o f  t h e  L a b - t e s t e d  

b a s e d  C e r t i f i c a t i o n  S y s t e m

a Alaska is the only state in the world permitted to export 
seed potatoes to Taiwan (1994)

a Alaska is the only state in the world permitted to export 
seed potatoes to China (2003)

h Alaska is one o f the five US states permitted to export table 
stock potatoes to Taiwan (1995)

a Alaska is one of the two US states permitted to export 
asparagus to Taiwan (1996)

■ Alaska is the only state in the US permitted to export 
carrots to Taiwan (1996)



Key Requirements in Exporting Seed Potato
Export to China
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■ Seed potatoes must be tested by the Plant Pathology and 
Biotechnology Laboratory at the University of Alaska 
Fairbanks.

a Seed potatoes must be lab-tested disease-free, which also 
provide the basic information for phytosanitary certificate.

m Alaska seed potato Certification.

■ Minimal amount of soils (Chinese and Taiwanese officials
understands that seed potatoes can not be washed).

■ • ■ • "■ ’ •           .       .________

■ Minimal numbers of commercial diseased potatoes (dry rot).



List of Pathogens and Pests Routinely 
Surveyed and Lab-tested at PPBL, UAF

■ Potato Viruses (X, Y, A, M, S, potato leaf roll, and potato 
latent)

m Bacterial Ring Rot: Clavibacter Michiganans  pv 
Sepedonicus

m Late Blight: Phytophthora infestans

■ Phytoplasmas: w itches’ broom, aster yellows, purple top 
wilt, etc.

■ Nem atodes: Meloigogyne  spp., Globodera spp., 
Trichodorus spp. Ditylenchus spp.



How to Produce Lab-Tested Disease-Free 
Seed Potatoes in Alaska through PPBL, UAF

■ Seed potato farmers obtain disease-free plantlets or m ini­
tubers from Alaska Plant Materials Center, Cornell Univ., 
etc. and plant them in the ground to produce the 
Generation 1 (G 1) seed potatoes. State inspection.
Sampling and lab-tests by PPBL (intensity: 100%).

■ Seed farmers plant G1 to produce G2. State inspection.
Sampling and lab-tests by PPBL (intensity: 50% - 75%).

a Seed farmers plant G2 to produce G3. State inspection.
Sampling and lab-tests by PPBL (intensity: 30%). Lab- 
tested disease-free seed potatoes are qualified for export.

h Seed farmers plant G3 to produce G4. State inspection.
Sampling and lab-testing by PPBL (intensity: 20%). Lab- 
tested disease-free seed potatoes are qualified for export.







Seed 
lots 
tested 
free of 
PVS

Potato 
seed lots 
tested 
positive 
of PVS



Progress of Alaska lab-tested disease-free seed 
potatoes exporting to China, 2003-2005

a 2003 Phytosanitary protocols for U.S. Alaska Seed Potato
Exports to China was signed by the U.S. and China and make 
China accessible for Alaska seed potato exports.

a 2004 McBeath, U.S. Em bassy Science Fellow, represented 
U.S.A. at the World Potato Congress held in Kunming, Yunnan

■ During the Congress, McBeath negotiated with Yunnan 
Provincial government on exporting Alaska seed potatoes to 
Yunnan.

m 2005 Exported 20 tons of Alaska lab-tested disease-free seed  
potatoes to China— the first shipment of seed potatoes fo 
foreign origin entering China through commercial channels 
since the establishment of PRC in 1949.
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Progress of Alaska lab-tested disease-free seed 
potatoes exporting to China, 2007-2009

a 2007 McBeath was invited by Dongtai government to give a talk 
on biological control of plant diseases, after presenting a 
keynote address at the China Vegetable Network in Hangzhou.

a 2007 McBeath, touting the advantages of growing Alaska seed  
potatoes to officials and Shen (associate o f Feng)

■ 2008 McBeath met Feng, who owns 24,000 acres o f prime, 
reclaimed farmland in Dongtai.

b 2008 and 2009 Shen and Feng ordered 40 tons of seed potatoes. 
N o seed potatoes was available due to lack of funds for tests.

b 2009 Feng met Richard Larsen through Stanley H uang and 
intertaining the idea of to come to Alaska to get seed potatoes.
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Progress of Alaska lab-tested disease-free seed
potatoes exporting to China, 2010-

■ March, Feng, Larsen and the group came to A laska and decided to 
work with Alaskan farmers to grow lab-tested disease-free seed 
potatoes for export.

m April, funding made available for M cBeath’s lab to test 22 seed lots (11 
were found lab tested disease-free).

■ July-Sept, M cBeath ’s lab performed field sam pling and lab tests on 
farms in Palm er and Delta; 1,756 greenhouse samples from PM C  and 
86,000 progenies o f mini tubers.

n December, 140-160 tons o f lab-tested disease-free seed potatoes are 
scheduled to be exported.

■ Current export projection: 1,100 tons by 2012.



Challenges and Solutions
n C: Limited minituber production in Alaska(~300 lb in 2010). S: 

Imported 86,000 minitubers from M ichigan in 2010. Production 
of 500 K to 1 M plantlets/seedlings, M cBeath’s lab(10/10-5 /ll).

■ C: Limited acreage on seed potato production. S: Purchasing 
land in AK for increasing seed potato production.

a C: Limited storage. S: Building modern potato storage in 2011.

m C: Shipping large quantities of potatoes in a short time period. 
S: establish center in areas of different growing seasons.

■ C: Short growing season in A K . S: Extend the season by 
treating potatoes with Plant Helpers to promote the growth.

h C: Unseasonable harvesting season. S: Kill vine in August and 
harvest early.





Future Plans for Alaska Lab-tested Disease-free Seed 
Potatoes in China. Phase 1: selection center sites, 2010
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Future Plans for Alaska Lab-tested Disease-free Seed 
Potatoes in China. Phase 2: distribution network



Future plans for Alaska lab-tested disease-free 
seed potatoes in China. Phase 3: expansion





3 la£ka J§>tate legislature
145 Main St. Loop 

Second Floor 
Kenai, Alaska 99611 
Phone: 907-283-7223 

Fax: 907-283-71S4

R ep resen tative  M ik e  C h en au lt
S peaker o f  th e  H ouse  

District 34
February 9, 2011

Representative Mike Hawker, Chair 
Legislative Budget and Audit Committee 
Room 502, State Capitol 
Juneau, AK 99801

Dear Chair Hawker and Member of Legislative Budget and Audit:

This year more funding is being requested for the Virus Free Seed Potato project. State funding for this project started 
in approximately 1994 with various requests and appropriations moving from Department to Department to continue 
the project. To date, no obvious return to Alaska has been demonstrated by this project.

I respectfully request an audit of this project which would include answers to the following questions.

1. Provide a schedule of all funding provided by the State of Alaska for the virus free seed potato project 
specifically or as part of another appropriation. The schedule should identify the amount, the agency receiving 
the appropriation and the source of funds.

2. Identify if any funding in the Northern Plants Materials Center, the Ag Development Allocation, the Agricultural 
Revolving Loan Fund and the University Mat-Su Experimental Farm relates to the virus free seed potato 
project.

3. Identify if expenditures for this program over the last seven years were reasonable and necessary.
4. Identify if resources (i.e. facilities] of the University of Alaska were provided for this project—what and how  

much.
5. If other funding (grants, etc.] was obtained for this project and University of Alaska facilities were used, was 

there return to the University through an indirect charge or other mechanism at the approved indirect cost 
allocation rate.

6. Has there been any return (monetary or otherwise] to the State of Alaska from this project? Has there been 
any return (monetary or otherwise] to private entities benefiting from this project?

7. What is the intended outcome of this project for the State? Will there be any monetary outcome realized by 
State government for assisting this project or is this funding a subsidy to farmers who may wish to grow seed  
potatoes?

8 . Are the appropriations for this project being used for essential state services? Is there a longer term 
cost/benefit of continued state involvement in the business of virus free seed potatoes?

9. Identify any areas that come to light during the course of the audit that would be of interest to the Legislature.

Sincerely yours,

Representative Mike Chenault
Speaker of the House

State Capitol, Room 208
Juneau, AK 99801-1182
Phone: 465-3779
Fax: 465-2833
Toll Free (800) 465-3779
Representative_Mike_Chenault@legis.state.ak.us

mailto:Representative_Mike_Chenault@legis.state.ak.us
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Farm Bureau hires 
Fellman as lobbyist

By MICHAEL PASCHALL
Alaska Farm & Ranch News

The Alaska Farm Bureau has 
hired Peter Fellman, former legisla­
tive aide to Rep. John Harris (R-Val- 
dez) as a lobbyist. Under the direc­
tion of the Farm Bureau, Fellman is 
to work toward creating a Depart­
ment of Agriculture.

Alaska currently has a Division 
of Agriculture within the Depart­
ment of Natural Resources (DNR). 
Farm Bureau leaders have com­
plained that the Division does not 
receive the attention it deserves 
under DNR. The Department is cur- 
rentYy responsible for oil, gas, and 
mining as well as other divisions, 
including Agriculture; Coastal and 
Ocean Management; Forestry; Min­
ing, Land and Water; Parks and Out­
door Recreation; and other offices.

According to Farm Bureau Ex­
ecutive Director Jane Hamilton, 
“The Alaska Farm Bureau continues 
to pursue the creation of a Depart­
ment of Agriculture per our mem­
ber's vote during^Jbe November 
2010 annual meeting. To that end, 
we have just hired our very first lob­
byist.”

As many in the industry know, 
Fellman has been an advocate for 
agriculture and has an understand­
ing of the legislative system.

During his 12 years working as

File photo
The Alaska Farm Bureau has hired Pete Fell­
man to lobby the Alaska legislature for the 
creation of a cabinet-level Department of Ag­
riculture.

an aide to Rep. Harris, “He gained 
experience and expertise in both 
the legislative and budgeting pro­
cess. He understands the need for a 
Department of Agriculture and the 
many agricultural issues that need 
to- be addressed in legislation that 
would create a Department of Agri­
culture,” wrote Hamilton in a state­
ment.

With a new commissioner in the 
Department of Natural Resources, it 
remains to be seen how the Depart­
ment will treat the Division of Agri-

See FELLMAN, page 5

7th Annual SARE 
Conference agenda set
Preconference to feature goat, small 
dairy cheesemaking workshop

By TAYLOR MAIDA
UAF Cooperative Extension Service

The Seventh Annual Sustainable^ 
Agriculture Conference is scheduled 
for March 23-24, 2011, at the Fair­
banks Princess Riverside Lodge in 
Fairbanks. A special preconference 
growers/ranchers school is planned 
for March 22, featuring a variety of 
goat and small dairy workshops at 
the Princess Lodge and a farmstead 
goat milk cheesemaking workshop 
at the Hutchison Institute of Tech- 
nology kitchen. Events are open to 
everyone -  from home gardeners to 
foodies to commercial growers.

More than 200 people from 27 
different communities across Alas­
ka have attended the conference 
in past years. This year's workshop 
on goat and small dairy will fea­
ture a panel of national and state 
speakers who will discuss the con­
siderations of running a small dairy. 
Each speaker will present a differ­
ent component of the discussion. 
Speakers include Lorrie Conway of 
Conway Family Farm, Camas, Wash.; 
Dr. Susan Kerr of Washington State 
University Klickitat County Exten­
sion; Gene Wiseman of the Missouri 
Department of Agriculture; and Dr. 
Robert Gerlach of the Alaska Divi­

sion of Environmental Health.
Other topics to be presented 

by state speakers include root cel­
lars and extending crop availability, 
funding opportunities, CSAs (Com­
munity Supported Agriculture) 
around Alaska, agriculture research 
from around the state, different 
methods of fertilizing organically, 
employment strategies, small fruit 
and berries, and the rhubarb indus­
try..

Dairy goat farmer and cheese 
maker Lorrie Conway of Conway 
Family Farm will be the keynote 

. guest speaker. She will share how 
raising dairy goats and making 
cheese can be successful on a small 
family farm. She and her husband 
Shaun, along with daughters Ash­
ley and Amber, have raised Nu­
bian goats and Leicester sheep on 
their five acres for more than 15 
years. Having built the farm from 
the ground up themselves, Con­
way Family Farm is now a Grade A 
raw milk licensed dairy through the 
state of Washington.

In addition to raising goats 
and making cheese, the Conways 
also raise sheep for their wool, keep 
honeybees, and maintain “u-pick” 
blueberry and lavender fields. The 
goats and sheep also provide the 
Conways with grass-fed meat year- 
round.

In 2006, Lorrie and her fam­
ily were nominated for the West­
ern Region SARE Patrick Madden 
Award for Sustainable Agriculture. 
They were recognized for their ef­
forts in sharing their knowledge of 
small scale, sustainable agriculture 
with the public through e-mails, 
farm visits and tours, phone calls, 
community events and speaking en­
gagements at conferences. Lorrie 
holds a bachelor of science degree 
in business and management, which 
she combines with her lifetime ex­
perience of farming to operate her 

. own business. management and ac- 
counting practice.

: All interested individuals are

See SARE, page 7

99801116220
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said. We do the best we can.
Another obstacle to overcome 

is building community awareness,

CALENDAR
January 27 -  Delta 
Junction
Delta Farm Bureau Chapter 
Annua! Meeting

Program will be held at the Trophy 
' Lodge. Call Jane Hamilton, chapter sec­

retary, at 907-395-4752. ,

January 26-27 -  
Anchorage
Alaska Greenhouse and Nursery 
Conference and Polar Grower 
Trade Show

More Information Is ‘available by 
■ calling Cooperative Extension at 907- 
745-5360 or online at www.uaf.edu/ 
ces. '■ .

Farm shows animal-human bond

jn fe r-'

Wfl frt/l

January 28-29- 
Anchorage
Alaska Peony Growers Confei 
ence ,

More information is available by I 
contacting Rita Jo Shoultz at 907-235-Ij 

, 8/63  or online at mvw.uaf.edu/ces.

February 16 -  Wasilla
/Vlat-Sii Farm Bureau Chapter An- \ 
nual Meeting

To be held at the Elks Qub at Fin- i 
ger .Lake, 6-10 p.m. RSVP to Marie I
Domeratdougnmarie@gci.net or 907- j 
745*6561. 1

March 12 -  Anchorage ,
5th Annual Spring Garden Confer- J 
ence

More information is available un- j 
der Events at www. alaskabgeOrg I
*' * ''A < ~ ‘' ' 1
March22-24-Fairbanks !
7th Annual Sustainable Agricul­
ture Conference. Prcconference 
workshop 3/22: Goats, Sheep, and | 
Farmstead Cheesemakihg.

Fairbanks Princess Riverside j 
Lodge. Information: http://aksare.wiki- : 
spaces.com or call Taylor Maida at goy-.. 
474-2422.

By NANCY TARNAI
UAF School of Natural Resources and 

Agricultural Sciences

All the while Cat Whitney 
worked as a veterinary technician, 
she became more and more aware 
of the bond between humans and 
animals.

Now she is demonstrating that 
bond herself at Turning Light Farm, 
a nonprofit learning facility off Che- 
na Hot Springs Road. The 40-acre 
farm is home to Icelandic sheep, 
yaks, and poultry.

“It was founded to model hu­
man-animal interdependence," 
Whitney said.

The inspiration to start this type 
of farm struck in 2007 when Whit­
ney worked as the interim livestock 
manager for Heifer International’s 
learning center in Massachusetts. 
Two years later she started Turning 
Light and dreams of it eventually 
becoming an official Heifer facility.

Growing up in the suburbs of 
New York City, with Martha Stewart 
(yes, that Martha Stewart) living up 
the street, Whitney considered her­
self the “black sheep” of the family. 
Feeling that she didn’t fit in led her 
to flee the East Coast for Alaska at 
the age of 18. She earned degrees 
in English and biology at the Uni­
versity of Alaska Fairbanks and then 
studied to become a veterinary 
technician in Denver.

For 12 years, Whitney moved to 
various towns, using her vet tech 
skills, but in 2005 a longtime goal 
came true when she went to Ugan­
da as a volunteer with a non-govern­
mental agency. Helping widows of 
the AIDS crisis raise cattle, Whitney 
began to see how animals are not 
only a protein source but provide 
material wealth and dairy products.

Whitney has found the job as 
Turning Light’s steward challeng­
ing.

“Farming is not a task to be 
done by a 100-pound woman,” she

Cat Whitney cradles a baby chick in her hands at Turning Light Farm.
Photo by Nancy Tamai

which Whitney believes is crucial to 
the farm’s success.

The upside is an office that en­
compasses the great outdoors.

“I’m outside every day and I can 
see the subtle changes of the sea­
son,” Whitney said, “it’s amazing 
how your sense of time changes.' 
The direct connection with the land 
is the best part.”

Connecting people to the land 
is another bonus. “When you pick 
up an egg that is still warm from the 
hen and put it in a child’s hand, they 
connect,” Whitney said.

She is working with AmeriCorps 
VISTA to start a youth incentive 
program where high-risk students 
could do farm work to fulfill require­
ments and learn literacy skills for 
high school graduation. Another 
plan is to invite young people sen­
tenced in youth court to perform 
service hours at the farm.

Meanwhile Whitney, 36, is 
charged with caring for the critters, 
from milking the sheep to butcher­
ing lambs to spinning the yak hair 
into fiber. The yak help out as draft 
animals and have learned to pull 
carts.

i yaks are

CONTACT INFO
Visit Turning Light Farm  

on Facebook 

E -m ail: 
berrymewhole@gmail.com 

Telephone: 750-5109
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both castrated males but she even­
tually hopes to raise yak for meat.

Turning Light has a 300-square- 
foot garden and apple trees. Whit­
ney is open to a community sup­
ported agriculture venture but 
needs someone to run it.

When not working the farm she 
teaches a distance course in veteri­
nary medical terminology for UAF. 
For fun she does spinning and knit­
ting and writes novels, short stories 
and poetry.

In January, Whitney will give a 
public presentation about the farm 
at the Noel Wien Library and will be­
gin selling animal shares. Whitney 
said each animal will have its own 
Facebook page. An open house for 
the public to visit the farm is also un­
der consideration.

“It’s exciting. There are so many 
opportunities on this piece of land. 
People love the idea.”

Whitney’s philosophy is to sim­
ply keep moving forward. She is 
confident the farm will be success­
ful and become a valuable commu­
nity educational site.

“It will work,” she said. “And 
it will work in its own timeframe. 
People want to be involved with the 
land.”

Back East, her family is still con- 
. cerned for her sanity, but Whitney 
’ just-Taughs-lt off. “This is the place 

for me. People here are nice and 
quirky. You can just be yourself.”

This column is provided as a ser­
vice by the UAF School of Natural 
Resources and Agricultural Sciences 
and the Agricultural and Forestry 
Experiment Station. Nancy Tamai is 
the school and station’s public infor­
mation ojficer. She can be reached at 
ntarnai@alaska.edu.

http://www.uaf.edu/
mailto:Domeratdougnmarie@gci.net
http://aksare.wiki-
mailto:berrymewhole@gmail.com
mailto:ntarnai@alaska.edu
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OPINION
W M t Humane Society of 
the United States has to say

ip iTO R’S  NOTE: This informa­
tion Is presented to: keep farp$fjsT:' 
and ranchers informed about the po* . 
sitions promoted by the. Humane So­
ciety of the United States. .

Taken from the blog of Wayne,- 
Pacelle, president and CEO of The Hu­
mane Society of the United States ;

We've had a strong year on a n i­
mal protection in state legislatures, 
just the latest indicator of forward 4 
movement in the policy-making 
realm for our cause. This year, 97 
new state laws and regulations 
were enacted to protect animals, 
and since 2005, it’s been 537 laws 
passed and a number of other rules 
and regulations.

The reforms fall into a wide vari­
ety of categories -  upgrading of ani­
mal fighting laws, disaster planning 
legislation, restricting the keeping 
of exotic pets, equine protection, 
farm animal welfare, puppy mills, 
and others.

Today, I want to list what I think 
are the 10 most important policy 
gains of the year at the state level.

-California banned the sale of 
eggs from laying hens confined in 
battery cages, as a follow up to 
the passage of Prop 2 in Novem­
ber 2008. Prop 2 phases out the ex­
treme confinement of veal calves, 
breeding sows, and laying hens, and 
the 2010 law means that all shell 
eggs sold in the state must conform 
to Prop 2's standards. Both take ef­
fect in January 2015.

Missouri voters approved Prop 
B, cracking down on puppy mills. 
Given that MissourjJs the number 
one puppy mill state in the nation 
-  with perhaps 3,000 mills, and 30 
percent of the entire industry -  this 
was the most important puppy mill 
measure ever. Some lawmakers in 
Missouri want to repeal the mea­
sure, so we'll need to be vigilant in 
protecting Prop B. The second and 
third biggest puppy mill states -  
Oklahoma and Iowa -  also passed 
legislation to improve care of dogs.

Alaska lawmakers passed legis­
lation to significantly upgrade the 
state’s anti-cruelty law by making

j the rpost egregious acts of cruelty 
: to.animals a felony on the first of­

fense and also prohibiting the sex­
ual abuse of animals. Prior to this 
bill’s passage, Alaska was the only 
state in the nation that allowed feio- 
riy-level penalties/for animal cruelty 
only after two prior convictions.

Louisiana, which only banned 
cockfighfing in 2008, made it a crime 
to be,a spectator at a cockfight. 

c-*s£'i}ri response to the infiltration 
Everglades by tens of thou­

sands of exotic Burmese pythons, 
lawmakers in Florida banned the 
import into the state, breeding, 
sale and possession as pets of many 
large constricting snakes.

We worked to defeat Prop 109 in 
Arizona, which would not only have 
established a constitutional right to 
hunt, but would have blocked fu­
ture wildlife protection initiatives in 
the state.

Lawmakers in Hawaii banned 
the horribly cruel and wasteful 
practice of shark finning. This was 
a widespread practice in Hawaiian 
waters, so it has special significance 
in our effort to ban the activity glob­
ally.

It was a regulation, but the Flor­
ida Fish and Wildlife Conservation 
Commission outlawed fox penning 
in the state -  where coyotes and 
foxes are run down and torn apart 
in a fenced enclosure. It’s an ugly 
blend of canned hunting and animal 
fighting and we want it outlawed 
everywhere.

Lawmakers in* New Hampshire 
and Rhode Island outlawed grey­
hound racing in their states, follow­
ing up on the ballot initiative win in 
Massachusetts in November 2008.

Illinois lawmakers banned the 
keeping of primates as pets.

Legislatures will reopen for 
business in most states in January.

The only way we’ll get good 
laws passed is if. we. work hard on 
reforms in the new year and con­
tinue to educate the public so these 
measures get the momentum they 
deserve.

We’ll keep you updated, and, 
we’ll count on your help.

OUTPOST AGRICULTURE
By PHILIP A. LORING

Permafrost Pig Roast
A month or so ago I participated in a ritual that filled my soul with hope 

for the future of American food culture and health. It was an experiment, a 
pig roast attempted in the perpetually frozen soils of Fairbanks, complete 
with locally raised swine. For a moment, the feast was a complete disaster, 
but then suddenly, an overwhelming success. The pig came out of the hole 
seeming more alive than when it came off of the truck, and even our deter­
mined host seemed to resign himself as he prodded different parts of the un­
derdone beast with a meat thermometer. Maybe it was because we were all 
so hungry, or well lubricated with spirit, but after only the briefest moment 
of shared defeat we rallied with a vigor, and butchered that animal right onto 
the grill and then to our plates. We were triumphant, and full, and pleased.

It has me thinking about the origins of food tradition. Not knowing how 
to eat properly used to be a clear indicator of one’s status as a cultural out­
sider. Food preparation, pairings, place settings, course orderings, table man­
ners, and behaviors are ultimate examples of insider information. We have 
all laughed at caricatures of unindoctrinated eaters, disadvantaged whether 
because they come from a “lower” class (My Fair Lady), or some otherwise 
primitive origins (Encino Man). But how do we explain a nation of insiders 
who themselves have none of this insider information? That is not to sug­
gest that Americans have no food ritual or culture; surely we do, yet I see no 
evidence that our food culture achieves anything but making us less healthy.

It cannot be for an absence of material; there is at least as much informa­
tion in your local bookstore about eating as there is about programming a 
computer. Is the former, then, so much more difficult to master than the lat­
ter? As one with extensive experience in both, both my gut and my reason tell 
me no. Eating, especially in an abundance of options, should not be hard, is 
not hard, and only very recently has become hard. Many historical and mod­
em cultures display elegantly adapted food systems in which people are well 
fed, despite not obsessing or even thinking about counting calories, vitamins, 
and fatty acids. For that matter, it is impossible to imagine any species surviv­
ing nearly as long as Homo sapiens has that cannot eat properly -  this is the 
very antithesis of adaptation. Yet here we are. The problem, it seems, is very 
new but increasingly ubiquitous.

Robin Fox once wrote that “we eat who we are,” suggesting that the 
hodge-podge of culinary tastes and traditions found across America are a re­
flection of the ethnic melting pot nature of American society. Surely, foods 
from a diversity of ethnic traditions, and from countless possible combina­
tions of those traditions, are widespread. The virtues of Tex-Mex, Asian Bis­
tro, and California cuisine aside, however, I think it is self-evident that most 
Americans do not know how to eat. Given the paradox that we are a nation 
of people who aspire to body images of malnutrition and who fetishize pro­
grams of dietary restriction, yet are for the most part overweight or obese 
and struggling with any number of diet-related illnesses and diseases, we 
should probably look back to that original axiom “we are what we eat,” add­
ing, perhaps, “because we don’t know any better.”

Every common food ritual and practice must have started somewhere, 
however, and surely there were many more trials than errors. I believe that 
this is why I and my friends were so invigorated by the pig roasting. We fed 
ourselves, in a very imperfect, messy, and unrefined way. I might even call it 
primal. But we learned, and spoke for days after of how we would do things 
better “next time.” Cooking makes us human; in both the symbolic and evo­
lutionary sense, and every meal is a ritual, whether we enact it in the privacy 
of our car or in the expanse of our back yards and in the company of friends. 
We might ask ourselves, then, each time we enact that ritual, what kind of 
humanity we wish to cultivate, and through this question, find a direction for 
rediscovering how to eat.

Outpost A griculture explores all things food: th e science, culture, and politics o f its produc­
tion and consum ption. P h ilip C o rin g  and his w ife  live  and gard en in Coldstream . Phil studies the 
anthropology o f fo o d  and nutrition at UAF. Fo r citations from  this or past articles he can be con­
tacted by e-m ail a t ’editor@ thefirew  eed.com.
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The Catfish Institute
Several years ago I made a commercial for the Catfish Institute. Their of­

fice was in Belzoni, Mississippi. The commercial concluded, “...just write in 
care of Miz June. That's B-E-L-Z-O-N-l. You learned to spell Mississippi in grade 
school!”

I have spent most of my life in the mountain west, so trout has been my 
primary fish source. But I come from deep Oklahoma roots and, from my 
youth, I have been a frequent visitor to my Okie farmer kinfolks. Each one 
had a pond stocked with bass and catfish. Catfish almost tastes like meat, 
whereas trout tastes like fish.

Anybody who lives in the S.E.C., South East College Football Conference, 
appreciates that catfish beats country ham and red-eye gravy as the supper 
of choice, most of the time. Catfish is to the south what chile is to the south­
west, brisket is to Texas, crabs to the Chesapeake Bay, pizza to middle-school 
soccer moms, and porridge is to Minnesota.

Catfish on the menu still flourishes, but the local catfish farmer’s market 
is in decline for the 6th straight year. Reason: Cheaper imported catfish pri­
marily from Asia. Sound familiar? Just ask the three sheepherders still in the 
United States, or ask an American Lumberjack if you can find one, or a shoe­
maker or steelworker.

America is still capable of supplying all our catfish needs but raising them 
is now being “outsourced.” The Catfish Institute blames higher grain prices 
as a factor, but I'm guessing even if soybeans and corn dropped to less than 
a dollar and the USDA and EPA removed all the catfish regulations, the Mong, 
Vietnamese and Chinese could still furnish it cheaper! The Institute is push­
ing for a mandatory “Country of Origin” labeling law. It seems to be having a 
dampening effect on our Mexican beef imports.

But if Miz June called me and said, “Bax, what can we do to compete 
with foreign catfish farmers?” I would point to the most successful “value 
added” (which means you can charge more) program that 1 know: Certified 
Angus Beef. On a private sector level, look at Dole Pineapple, Diamond Wal­
nuts, Omaha Beef, Washington Apples, Idaho Potatoes, French Toast, Belgian 
waffles, and why are Florida Oranges worth more than Edmonton Oranges or 
Milwaukee Oranges?

Distinguish your product from imports with name brands like: “Cajun Cat­
fish, raised on Zydeco music!”

“The Crimson Catfish, each granted an honorary degree from University 
of Alabama!” Talk about a school of fish!

“Bentonville Catfish, with the Wal-Mart Seal of Approval!”
How 'bout “Mississippi River Baptized Catfish, sprinkled for Catholics and 

dunked for Baptists!”
Right now I’m getting hungry for some good oP catfish cookies, or a dish 

of catfish ice cream.... with red eye gravy, of course!
www.baxterblack.com
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The Value of Buying Local:

A look inside 
Fairbanks Food Co-op

ByEDGEFUENTES
Calypso Farm & Ecology Center

Many of you may have heard 
about the new Fairbanks Commu­
nity Cooperative Market, which for 
the past few years has been a com­
munity-building project with high 
hopes for redirecting consumers as 
well as producers towards a more 
local and sustainably-minded shop­
ping alternative: a food co-op. Why? 
Is there something wrong with the 
food we are purchasing at our local 
supermarket? Our local corporate 
supermarkets are what feed and 
supply the majority of our commu­
nity on a year-round basis. Through 
a harsh winter climate, these super­
markets are a dependable source 
for anything we could want to con­
sume, right? So why offer an alterna­
tive store, which is asking for money 
from the community to get estab­
lished, will carry far fewer products, 
and will struggle to compete with 
the larger stores’ prices?

Let’s first take a look at the re­
lationship we, as a community, 
have with these larger stores. Food 
and other products are brought in 
from all over the country and even 
distant parts of the globe. To the 
Alaska consumer,, whatever is- be­
ing offered at these few large su­
permarkets is the only option. But 
suppose we had an option created 
by and in the interest of our own 
community, rather than the large 
distributors?

The concept of a member-run 
cooperative that incorporates the 
views and interests of the involved 
community to establish a viable 
market is not new. Several hundred 
years ago, during the onset of the: 
industrial revolution in England, 
there existed a group known as 
the Rochdale Pioneers. This group

of weavers and artisans created a 
member-run grocery and market 
that carried food staples and fabric 
supplies. As many skilled workers 
found their livelihoods threatened 
by the surge of mechanization, the 
community responded to the need 
to secure their own subsistence. 
The Rochdale Pioneers paved the 
way for thousands of member-run 
food cooperatives, deeply rooted in 
their communities.

The Fairbanks Co-op Market in 
its simplest form is a grocery store.

. In a larger sense it is an organiza­
tion that is heavily immersed in all 
aspects of community involvement. 
It is also a business that will engage 
consumers as well as contributing 
producers in experiencing the ben­
efits of integrating local resources. 
Lastly, it is a shopping venue featur­
ing high-quality products that have 
been thoughtfully chosen by its 
own members.

How will it all come together 
here in Fairbanks? Once the deci­
sion had been made that there was 
enough interest in the community 
to support such ̂ project, the search 
for dedicated volunteers began. Es­
sentially, the entire organization 
will be run by volunteers (not count­
ing the storefront employees). The 
success of the market will be deter­
mined by the extent of community 
involvement and dedication.

“We are building this business 
for the community members and 
they need to be a part of it,” said 
Hans Geier, who sits on the Board 

. of Directors for the market.
Richard; Seifert, another board 

member, describes how the market 
was founded:

"About four years ago Old Dr.

See CO-OP, page 6

L a m b . It  could be fo r dinner.
H ealthy. F lavorfu l. Locally  Grown.

Taking orders now. 907-460-8628

Farm & Kennels
460-8628 • alpenglowkennels.com

http://www.baxterblack.com
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COUNTRY

Farmers call for spending cuts, can’t agree where
ATLANTA (AP) -  The nation’s biggest farm 

lobbying group supports a balanced budget. It’s 
against tax increases and says the federal govern­
ment needs to tighten its belt.

Just don’t ask its members where the govern­
ment should trim billions of dollars in agriculture 
spending -  they can’t agree.

Despite warnings about belt-tightening and 
record federal deficits, delegates to the American 
Farm Bureau Federation left their annual conven­
tion recently without making major suggestions 
on where Congress should trim spending in the 
next Farm Bill, which sets federal funding for ag­
riculture.

Senior Farm Bureau leaders, a ranking sena­
tor, and even U.S. Agriculture Secretary Tom 
Vilsack signaled that cutbacks are likely as the 
aftermath of the Great Recession pushes U.S. 
government deficits to levels last seen during 
World War II.

“We have a responsibility, even an obligation, 
as an organization with great political and policy 
influence, to weigh in and help find solutions to 
these problems facing our nation,” Farm Bureau 
President Bob Stallman told the convention in his 
opening address. He urged his fellow farmers to 
“make choices and establish priorities."

It didn’t happen.
“Our delegates did not give us clear direction 

as how and when and where that should occur,” 
Stallman conceded two days later, after the farm­
ers punted those decisions back to the Farm Bu­
reau’s board of directors.

It remains unclear exactly when cuts could 
be coming. Lawmakers could trim spending ap­
proved in the 2008 Farm Bill this year to align ex-

This is going to be the 
most difficult Farm Bill 

that we’ve ever had to write.

Sen. Saxby Chambliss
U.S. Senator from Georgia

isting spending with the federal government’s 
diminished income. But the austerity debate also 
could be delayed until Congress starts major work 
on the next five-year Farm Bill.

“This is going to be the most difficult Farm Bill 
that we’ve ever had to write,” Sen. Saxby Cham­
bliss of Georgia, the ranking Republican on the 
Senate agriculture committee, told the conven­
tion.

Some farmers signaled a willingness to com­
promise to save the U.S. money. They suggested 
individual farmers should pick which safety net 
program they want from the federal government 
but not take assistance from multiple programs.

Money saved under that plan could be used 
to expand agriculture insurance and price protec­
tion for ail farmers, said Craig Lang, who leads the 
Iowa Farm Bureau and helped draft the proposal. 
Farmers with better insurance would be protect­
ed from problems that hit their wallets but are be­
yond their control, such as disease outbreaks and 
drought.

“It protects the assets so you can come back 
the next year and keep producing either that 
meat, milk, eggs or crop, or whatever it is,” Lang

said.
But the proposal was ripped apart by other 

delegates, especially Southern farmers. They pre­
fer direct payments from the federal government 
-  one part of the existing safety net -  and have 
complained that insurance premiums are too high 
for the benefits they receive.

With that opposition, support for the compro­
mise quickly evaporated, and delegates decided 
to lobby for direct payments, crop insurance and 
two other programs designed to protect farmers’ 
bottom line.

Wisconsin Farm Bureau President William Bru­
ins, a dairy farmer, worried the lobbying group 
was asking for too much.

“Let’s make sure that each and every pro­
gram that we support in the Farm Bill is important 
enough that we want to save some dollars for 
it,” he said. “So let’s not simply load the Christ­
mas tree up with ornaments and see how many 
of those programs we can keep alive.”

FELLJV1AN, from page 1
culture. The Department was scheduled to pres­
ent a legislative briefing to the House Resources 
Committee on Jan. 19.

According to Hamilton, Fellman’s contract 
with the Farm Bureau began with the start of this 
legislative session and will terminate when the 
session ends in April. He will be in Juneau during 
this session.

Subscribe to AFRN 
Call 907-895-5551
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Policies issued by COUNTRY Mutual Insurance Company*, Bloomington, IL.
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Alaska Farm
Bureau, Inc.

Board o f Directors
President
Bryce Wrigley 895-4033

Vice President and 
Kenai Peninsula Director
Bruce Willard 235-9078

Secretary/Treasurer and 
Kenai Peninsula Director
Jan Flora 235-6278

Copper River Valley 
Director
Douglas Vollman 822- 
5581

Kodiak Director
Bill Buxton 486-3705

Delta Directors
Gary Sonnichsen 895-4166 
Rex Wrigley 8954032

Fairbanks Directors
Gerald Marlow 488-2424 
Jeffrey Johnson 490-3218

Mat-Su Directors
Marie Domer 745-6561 
Gerald DeVilbiss 746-2575

FARM BUREAU 
MEMBER BEN EFITS

FB members are eligi­
ble to receive a $500 
rebate when purchas­
ing a Dodge truck or 
automobile. Contact 

the Alaska Farm Bureau office for 
details.

Grainger offers |
FB members 
discounts of up
to 50%  on many items purchased 
at their Anchorage and Fairbanks 
stores. The same discounts are 
available when ordering on-line. 
Most on-line orders are eligible for 
free shipping to Alaska.

FB members re­
ceive discounts 
when renting ve- 
hides from AVIS 
and Budget. Use 

AVIS discount code A298802 and 
Budget discount code Y 775702 
when renting from either com­
pany.

CO U N TR Y Financial 
offers Farm, Auto, Fi­
nancial Planning, and 
ID Theft Protection policies.
Only Alaska Farm Bureau mem­
bers are elilgible to purchase 
farm polices, which include farm 
vehicles and buildings. For more 
information, please contact your 
local agent.

A m

Alaska Farm 
Bureau News

Alaska Farm  Bureau offers scholarships
By JANE HAMILTON
Alaska Farm Bureau

The Alaska Farm Bureau offers 
two $2,000 scholarships to appli­
cants who are interested in working 
in an agricultural or natural resource 
field. Applicants may be graduating 
high school students who are apply­
ing to schools for the fall semester 
or students and adults already en­
rolled in a college, trade school or 
vocational school.

The deadline to apply is April 8,

2011. Applications are available at 
the Alaska Farm Bureau's website 
http://akfb.fb.org or by contacting 
the Alaska Farm Bureau Office at 
907-895-4752 or by e-mail at jane- 
hamilton99737@yahoo.com.

The scholarships are funded 
through the scholarship auction 
held each year during the annual 
meeting in November. One hundred • 
percent of auction funds are devot­
ed to scholarships, and the number 
of scholarships offered each year

depends on the amount of money 
raised. Scholarships are offered in 
$2,000 increments, with any bal­
ances brought forward towards the 
next year. The November 12, 2010 
auction raised $2,713, which was 
combined with the account’s $1,460 
balance from the previous year.

Thanks so much to the Alaska 
Farm Bureau members who donat- • 
ed auction items as well as those 
who made purchases during this 
event.

Beginning Farmer and Rancher Advisory Committee
By JOHN CRABTREE
Center for Rural Affairs

On December 15, the Beginning 
Farmer and Rancher Advisory Com­
mittee selected Traci Bruckner of 
the Center for Rural Affairs as its 
chair. Bruckner was recently reap­
pointed to serye another two-year 
term on the USDA advisory board.

The committee advises the 
Secretary of Agriculture on assist­
ing beginning farmers and ranch­
ers in securing financing, increasing

the number of beginning farmers 
and ranchers, and creating farming 
and ranching opportunities. Secre­
tary Tom Vilsack set an agency goal 
to help 100,000 new farmers and 
ranchers get started.

The fastest growing age-group 
of farmers and ranchers are those 
over 70, the fastest declining age- 
group are those'under'25.

The Center for Rural Affairs cre­
ated the Farm Bill Helpline toasSist 

\ beginning; and established farniers 
; J % iff ^

CO-OP, from page 4

and ranchers in a variety of USDA 
programs. Call 402-687-2100, ask for 
the Farm Bill Helpline, and you can 
speak to a someone who is knowl­
edgeable about program rules and 
can help you understand how to 
participate in these programs. More 
often than not, the person a caller 
will talk to is Traci Bruckner.

Learn more and locate your 
nearest committee member at 
w w w .cfra.org/renew rural/usda- 

• beg4 a rm er-committee.

L. I  £■ ’

Dave Lacey, a true man of the six­
ties, who wore that youthful hope 
for a better world like a badge of 
honor, decided one fine day that 
this community needed a healthy 
foods, Co-op Food Market. And be­
ing a person undaunted by remark­
able challenges, he set out to build a 
coalition of friends and neighbors to 
do just that. He started it all, called 
meetings, organized, raised money, 
signed agreements, and had glori­
ous fundraising parties. But Dave’s 
health failed, and very sadly he 
never got to see the fruition of his 
idea."

When asked about the need 
for such a market in the Fairbanks 
community, Geier points out that 
there is a local market of grow­
ers and other artisans that is virtu­
ally untouched. The co-op plans to 
carry as many local products as it 
can find within the community and 
throughout the rest of the state. 
“We hope to highlight as many local 
producers as possible,” said Geier, 
adding, “though the first concern 
will be to become a successful retail 
business,” which will include selling 
some out-of-state products.

How does an interested com­
munity member become a member 
of the market? To help cover the

I startup costs of a retail business, 
there is a one-time membership 

: fee. This fee of $200 is an invest­
ment, going directly to establishing 
the business. There are now almost 
1,000 members, about half of whom 
have paid their membership in full; 
The co-op is also pursuing other 
means of raising the needed funds, 

I including a member loan program. 
Seifert explains:

Building the cooperative spirit 
through cooperative business own­
ership is a grand American tradition 
with a good success record. The 
camaraderie and example of mem- 

. bers helping themselves is a great 
approach to the future. It is also the 
only way we can succeed. About 
twenty solidly committed folks have 
taken Dave’s vision and are now go­
ing to the community to try to raise 
the necessary leverage money. The 
member loan program has been 
launched and has raised nearly half 
of the $300,000 we hope to receive 
to finance the market.

The market received a $25,000 
matching loan from the Sprout 
Fund of the National Cooperative 
Bank, which the board will match 
with its member loans. Once the 
store is up and running, members 
will immediately begin to receive

benefits such as purchasing prod­
ucts at a discounted price and pay­
ing lower tuition for classes offered 
by the co-op.

Eventually members may re­
ceive an annual dividend from the 
store once total revenue has sur­
passed the operating costs.

Food cooperatives throughout 
the nation Continue to be created 
by motivated citizens in search of an 
alternative to supermarket chains. I 
for one am proud to support a lo­
cal organization, which not only in­
cludes the community in its view, 
but also relies on the web of in­
spired patrons to progress as a val­
ued local business. As an ever-learn­
ing student of growing food and a 
practicing land steward, I am proud 
to be a part of this effort to redeem 
the value in food: value that can 
only be truly appreciated by those 
individuals who believe that eating 
well is living well.

To become a member or get 
more involved, please visit the web­
site at www.fairbankscoop.org, the 
blog at http://fairbankscoop.word- 
press.com, or the Face book group. 
Edge Fuentes is the Farm Health 
Manager at Calypso Farm and Ecol­
ogy Center, where he grows and sells 
food to the Fairbanks community.

http://akfb.fb.org
mailto:hamilton99737@yahoo.com
http://www.cfra.org/renewrural/usda-
http://www.fairbankscoop.org
http://fairbankscoop.word-
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7:45-8:15 Registration 
8:15-8:30 Welcome

7:45-8:15 Registration 
8:15-8:30 Welcome

F a r me r  s Co -op
J u n c t i o n

One stop for all your farm and 
ranch needs

\ X  Gra in  E leva to r  

Feed

Cus tom  and Bu lk  
Fe r t i l i ze r

Ag Chem ica l s

SARE, from page i
encouraged to attend this exciting 
and informative conference, which 
is sponsored by the Alaska Division 
of Agriculture, Fairbanks Soil and 
Water Conservation District, USDA. 
Animal and Plant Health Inspection 
Service, Western Region Sustain­
able Agriculture Research and Edu­
cation, UAF Cooperative Extension 
Service and UAF Office of Sustain­
ability.

More information on the con­

ference -  including agenda updates, 
accommodations and registration 
details -  will soon be uploaded to; ’ 
www.uaf.edu/ces and http://aksafe. 
wikispaces.com/ Please check these 
websites often, as plans are under­
way. Conference contacts are Mi­
chele Hebert at 474-2423 or mahe- 
bert@alaska.edu, Taylor Maida at 
474-2422 or temaida@alaska.edu, 
and Ronda Halvarson at 474-2450 or 
rlhalvarson@alaska.edu.

Canning, fresh food on top 10 list
STAFF REPORT over 400 reported outbreaks of

contamination and near 20,000 re­
ported illnesses from contaminated 
fruits and vegetables.

The Food Chanel says, “recent 
scares over contaminated toma­
toes, jalapenos, and eggs have driv­
en people to take more control over 
what they put on the table.”

They also suggest that a tighter 
economy and the better taste of 
items purchased at the local farm­
er’s market might be contributing 
factors in the increase of canning.

; Number seven on the Food* 
Channel's list of trends this year is 
the purchase of items from local 
butchers and bakeries.

“More consumers are willing to 
take the time to visit specialty shops 
for foods of a higher quality, even if 
it does cost a bit more,” they say.

The Food Channel has included 
canning and purchasing local on its 
list of top ten trends for 2011 -  A fa­
vorable trend for small producers 
and farmers markets. Food preser­
vation or canning is listed as their 
number one trend for 2011.

“They used to call it 'putting 
up,’ as in putting up tomatoes or 
corn for the winter ahead.... What 
it means of course is canning, pick­
ling, and preserving,” says the Food 
Channel.

Why is personal canning of food 
becoming more popular when the 
canned food is readily available at 
the store? The Food Channel thinks 
it is the increase in the number of 
recalls and incidents of contamina­
tion. According to the Center for 
Disease Control, there have been

Wednesday, March 23

G row ers' Highlights: . -
8:30-9:00 Developing Solis In Galena w ith Green L 
Manure*, PaulApfelbeck. Galena 
9:00-9:30 Community Supported Agriculture (CSAs) In 
Homer, Emily Garrity, Twitter Creek Gardens. Homer 
9:30-10:15 A Root Cellar for Extending Crop Availability in 
Bethel, Tim Meyers,IJeyers Farm, Bethel 
10:15-10:45 Break and Poster Session

Funding Programs:
10:45-11:15 Cost-Share Program afor OrganfcFarmlng 
a n d  Environmental Incentive Program s (e .g , high tunnels 
and  nutrient management), Sumy CastSkx,, USDA Natural 
Resources Conservation Service, Fairbanks, and Lloyd 
Wilhelm, USDA Farm Service Agency, Delta Junction 
11:15-12:00 Funding Opportunities and  Land Sales through 
the  Alaska Division o f Agriculture, Patricia O’Neil, Alaska Divi­
sion o f Agriculture, Palmer, and.Dan Pmuht, Alaska Division of 
Agriculture, Fairbanks - :
12:00-1:00 Lunch on Site

Uveslock Session:
1.-00-1:30 Parasites o f Sheep and G oats, Dr; Susan Kerr. 
Washington State University, Klickitat County Extension 
1:30-2:00 C heese Marketing from Small-Scale G oat Dair­
ie s, Lorrie Conway. Corrvray Family Farm, Camas, Wash. 
2:00-2:30 Raw Milk Regulations in Missouri, Gene Wise- - - , 
man, Missouri Department o f Agriculture 
2:30-3:00 Break and Poster Session - 
3:00-3:30 State of Alaska C heese and Meat Regulations,
Or. Robert Geriach, Alaska Division of Environmental Health, 
Palmer
3:30-4:00 Chicken Tractors and Othftr Poultry innovation,

Thursday, March 24

Research Updates:
8:30-9:00 Update on Fish/Hay Composting Project, Jodie 
Anderson, UAF School of Natural Resources aridAgricuttvral 
Sciences, Palmer
9:00-9:30 Novelty Potato Research, Jeff Smeenk, UAF 
School o f Natural Resources and Agricultural Sciences. Palmer

Nutrient Manage/pant in Organic Settings in  Alaska, Panel 
Discussion:
9:30-10:00 Organic Fertilizer Research, Dr, Mingchu Zharig, 
UAF School o f Natural Resources and Agricultural Sciences.

10:00-10:45 Break and Pos ter Session 
10:45-11:15 Using Local Compost Enhanced with Organic 
Fertilizers, SusanWiltswd, Calypso Farm and Ecology Center, 
Ester
11:15-1,1:45 Fertilizing Blodynamically, Susan Kemdt, De­
meter's Wild Rose Farm, Fairbanks 
11:45-12:00 Question and  Answer 
12:00-1:00 Lunch on Site

Miscellaneous:
1.00-1:30 Rhubarb industry In Alaska, Bruce 8usti, Bushes 
Bunches, Palmer, and Carol Kenley, Alaska Vegetable Farm, 
Palmer
1:30-2:15 Root Cellar Panel, featuring Pete Mayo, Spinach
Creek Farm, Fairbanks-, Tim Meyers, Meyers Farm, Bethel; and
Paul Apfelbeck, Galena
2:15-2:45 Break and Poster Session
2:45-3:30 Small Fruits and Berries fo r Alaska, Papa, Papa’s
Greenhouse, North Pole, and Danny Barney, USDA Agricultural
Research Service, Fairbanks
3:30-4:00 Alaska Growers School, HeicB Rader, UAF Coop­
erative Extension Service
4:00-4:45 Employment Strategies for Small Alaska Farms, 
7 B A  '
5:00 Closing Remarks, Announcements and Evaluation

LOCATION & LODGING
Fairbanks P rincess Riverside 
Lodge
4477 Pikes Landing Road 
Fairbanks, AK .99709- 
907-455-4477 o r  800-426-0500

-  Agenda subject to change; pie

C o n fe re n ce  ra te : $75/night *  
tax. single/double 
Call: 1-800-777-1725. Ext. 2  
O nline  re se rv a tio n s : http:// 
www.princessfodges.com/fair- 
b anksjodge.c fm  
G ro u p  co d e : TNBL1080 

;e ch e ck  often for updates! —

c u w h i b

A/asfea Farn$Ranch
CLASSIFIED AD FORM ■ I  —   j

Mail, drop off, or fax this form to Alaska Farm & Ranch News. •
We are located upstairs in the AMC building on the Alaska Highway in Delta Junction. ■ 

Mail to: Alaska Farm & Ranch News • PO Box 986 • Delta Jet AK 99737 !

Fax to: 907-895-5116/“ ' !
email to: ads@alaskafamiandranchoe.ws.com \  [

C us tom er Inform ation !
Name: i

Mailing A d d re ss :

City:

P h o n e fs l:

em ail:

Pricing foer issuel
$10 for 10 lines (approximately 80 words)

Add 75^ for each additional line (approximately 8 words)
Pay in advance

C la ss ifica tio n  (circle one)
Notice Legal Services Lost/Found Pets/Livestock 

For Sale Help Wanted For Rent -  Commercial

For Rent -  Residential Real Estate For Sale

NEATLY PR IN T a d  c o p y  o r  a t ta c h  p r in te d  c o p y :

How  m any tim e do  you w an t ad to run?  ______________

Payment information
(Payment must accompany order)

A mount: S Check it________

Visa or MasterCard (circle one) Name on card:________________________ __

N um ber:____________________________________________   Exp. date:

3-digit code  on  back o f  c a rd :_______

Card billing add ress:  _________________________________________________

http://www.uaf.edu/ces
http://aksafe
mailto:bert@alaska.edu
mailto:temaida@alaska.edu
mailto:rlhalvarson@alaska.edu
http://www.princessfodges.com/fair-
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For information visit: 
http://aksare.wikispaces.com/ or call Taylor Maida 907-474-2422

March 2 3 - 2 4 , 2 0 1 1

Fairbanks Princess Riverside Lodge, Fairbanks,Alaska
Breathing life into agricultural profitability, environmental integrity

and community strength

March 22, 2011 '---- --  „ _
Preconference workshop: I

Goats, Sheep and Farmstead [
COOPERATIVE
EXTENSION

USDA Animal Plan! 
Health Inspection 

•Service

Fairbanks Soil and 
Water Conservation 
District

http://aksare.wikispaces.com/



