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“Nurturing the Land that Nurtured Us”
Seven Siblings (Re)Claim Their Farming Heritage
by Siobhan Spain

ÒYou might as well divide it up and sell it.Ó 
ThatÕs what the lawyer advised. I suppose he 
thought he was doing us a favor. HeÕs never 
seen it work out another way. When children 
inherit land, disagreements prevail and a go-
your-separate-ways outcome is inevitable. No 
doubt seeing seven siblings listed on my fatherÕs 
estate papers helped put weight behind those 
words of wisdom. 

But then, defying assumptions seems to be 
a current trend throughout our food production 
systems. We Spain siblings Þnd ourselves join-
ing a new generationÕs quest to reinstate time-
tested approaches and values. While discarding 
outdated methods, we consider ecological re-
search and tap innovation in the hopes of 
achieving the best of both then and now. It is an 
inspiring exploration to make, even if our initial 
motives are modest and fairly personal.

While some of us have spent more time 
(and invested more sweat equity) than others 
since growing up on the farm, we all share a 
strong connection to our experiences there. Fur-
thermore, the impassioned lessons our parents 
taught us regarding sustainability, conservation 
and self-reliance persevere. We have fond 
memories of baling hay, raising cattle and even 

picking the vegeta-
ble gardenÕs never-
ending rows of 
beans. In later years, 
weÕve moved on to 
build lives for our -
selves and, for vari-
ous reasons, the 
land has been leased 
and farmed conven-
tionally for quite a 
few years.

Our fatherÕs 
recent passing pro-
voked a re-
evaluation. Chal-
lenges exist: sib-
lings reside in 
California, most 
of us have fami-
lies to attend to, all have busy careers and none 
of us lives on the farm. Yet, together we are 
compelled to explore options for improving the 
health of the land that nurtured us so well in our 
youth. 

The Þrst order of business was to get in 
touch, physically, with the land again. Our 
mother, with her enthusiasm and insight, has 
led this charge as we work to create a family 
garden. It has proven to be a worthy initiation, 
giving us opportunity to test the reality of our 
developing vision for the farm. One can imagine 
the list of questions to answer. How do we Þnd 
the time? What roles will each of us take on? 
How do we keep the California constituents 
engaged? What are our resources? And, most 
importantly, who can help build the deer fence?!

It is no real surprise that we have been 
reminded of our familyÕs innate ability to work 
well together, Þnd viable solutions and have fun 
in the process. With these characteristics con-
Þrmed, we have now started forming a limited 
liability company, learning about transitioning 
to organic farming, creating a blog, connecting 

with resources, and going through the paper -
work required to qualify for assistance 
through the Environmental Quality Incentives 
Program. 

As we embrace this new, yet strangely 
familiar adventure, the outcome of our farmÕs 
transformation is a work in progress. Taking 
one day at a time, we look forward to restor -
ing the landÕs health and relevance. ItÕs what 
our father would want, what our society is 
yearning for, what the legacy of the land de -
mands, and what we are inspired to do.

Siobhan Spain is the youngest of seven siblings 
revitalizing their inherited 100-acre farm located 

15 minutes south of Des Moines, IA.

The Spain Farm, LLC
Blog: 

http://thedirtonthefarm.wordpress.com
Email: thedirtonthefarm@gmail.com 
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The seven Spain siblings on the farm in 1972. Their 
father, Charles, snapped this photo while they 
gathered on what the family called "the funny hill." 
Charles Spain photo.

The Spain siblings' mom, JoAn van 
Balen, plants the first seeds in the 
garden. Siobhan Spain photo.

Sean Spain and his son Dylan Kimsey rig a 
handmade tool to help stretch the deer fence 
material. Siobhan Spain photo.

http://thedirtonthefarm.wordpress.com
http://thedirtonthefarm.wordpress.com
mailto:thedirtonthefarm@gmail.com
mailto:thedirtonthefarm@gmail.com


Executive Director’s Update
Farmers market season is in 
full swing, and I can see a calf 
in the barnyard when I look 
out my kitchen window as I 
wash dishes in the evening. 
HeÕd like to play with the 

goats, but they donÕt quite know what to make 
of him.

Our WFAN email list continues to grow, 
with new names added every week. We are near 
the 600 mark, nearly double where we were not 
quite a year ago! Women are more involved than 
ever in farming and food systems, and eager to 
meet and learn from one another. One of my 
favorite things about my work with WFAN is 
corresponding with you to learn a little about 
your stories. Farmers, food systems advocates, 
teachers, students, mothers and daughters in-
heriting farmland: we will include as many of 

your stories as we can in upcoming issues of this 
newsletter, in our monthly e-bulletins, and on 
the WFAN web page, www.wfan.org .

We continue to work with women farm -
land owners in Iowa who want to know more 
about implementing conservation practices on 
their land --especially how to work with tenant 
farmers on conservation planning. Following the 
successful Þrst series of meetings in eastern 
Iowa last spring, we worked with Jean Eells of 
Webster City, a soil commissioner and owner of 
E-Resources Group, to hold a similar meeting in 
Stratford. About 20 women attended, and ap-
preciated the resources and information they 
received (see p. 7.) Our next meetings will be in 
partnership with Whiterock Conservancy, this 
October at the Garst farm near Coon Rapids. 
Western Iowa women farmland owners should 
watch for more information on the website.

All of the non-proÞt groups in Iowa that 
work in sustainable agriculture and food sys -
tems are part of the host committee for the 13th 
Community Food Security Coalition Annual 
Conference, scheduled for Oct. 10-13 at Polk 
County Convention Center in Des Moines. This 
is the nationÕs largest food systems conference, 
and it will bring more than 650 attendees to -
gether for workshops, networking and presenta -
tions. This yearÕs theme is ÒFrom Commodity to 
Community,Ó and it will showcase the work of 
those of us dedicated to providing alternatives 
to the industrial food system within what we 
affectionately term Òthe belly of the beast.Ó Visit 
the website, 
www.communityfoodconference.org , for infor -
mation and be sure to register early for the best 
rate. Lodging is available at the Holiday Inn and 
downtown Marriott at a 
special rate of $99. More 
information on p. 7.

U P C O M I N G  E V E N T S

July 26 & 27
Post-Harvest Handling, Washing, Grading and Packing Vegetables Workshops, Decorah and 
Ames, IA. Sponsored by the Iowa Fruit and Vegetable Working Group, Iowa Department of Agri-
culture and MOSES. Free. For information, email Margaret Smith at mrgsmith@iastate.edu.

July 29
Farmland Leasing Workshop, Linn County ISU Extension Office, Marion, IA. Topics will include 
land values, leasing practices, crop share leases and lead an interactive discussion on meth-
ods to calculate a "fair" cash rent. To pre-register call Linn County Extension at 319 377-9839. 
Registration cost is $20 and can be paid at the door approximately 30 minutes before the 
workshop begins.     

Aug. 26
Deadline for enrollment in Land Stewardship Program’s Farm Beginnings classes in WI and 
MN. See p. 6 for more info.

Sept. 4
Tri-State Local Food Conference, Fairfield, IA. See p. 6 for more info.

Sept. 10-11
“Dine Fresh, Dine Local St. Croix River Valley.” Minnesota and Wisconsin cafes and restaurants 
in the St. Croix River Valley are invited to participate in the 2009 edition of Dine Fresh Dine 
Local, featuring menu items made from locally produced vegetables, fruits, meats, dairy prod-
ucts and baked goods. For more information, e-mail Dana Jackson at 
danaj@landstewardshipproject.org or call 612-722-6377.

Sept. 15-17
Fifth National Small Farm Conference, Springfield, IL. For more information, contact Deborah 
Cavanaugh-Grant, Conference Chair, cvnghgrn@illinois.edu, 217-968-5512. 

Oct. 10-13 
Community Food Security Coalition 13th Annual Conference, Polk County Convention Center, 
Des Moines, IA. www.communityfoodconference.org. See p. 7 for more information.

U P D A T E  A N D  C A L E N D A R

WFAN News Summer 2009
 2

This newsletter is a quarterly publication of 
Women, Food, and Agriculture Network, a 
Tides Center Project. We welcome sugges-

tions, stories, and news from your part of the 
world. Our emphasis is on womenÕs lives, 

their relationships, communities and families 
as they related to sustainable agriculture and 
food systems. We welcome Þrst-person arti-
cles, research summaries, book or video re-
views, original poetry and art, and letters to 

the editor.  

The newsletter is published each March, June, 
September and December; submission dead-

line is the 10th of the prior month.

Email submissions to leigh@wfan.org, or mail 
to WFAN, PO Box 611, Ames, IA  50010.

WFAN website: www.wfan.org

2009 Advisory Board:
Stacey Brown

Cheri Grauer, Vice Chair
Penny Brown Huber

Steph Larsen
Hannah Lewis, Treasurer

Sarah Long, Secretary
Jana Linderman, Chair

Amy Miller
Julie Wilber

Executive Director
Leigh Adcock
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Female Fare
Summer Abundance:  
Three Ways to Harness 
this Busy Season for 
Educational Outreach
.by Lisa Kivirist

Summer ushers in that time of year when 
every aspect of our life overßows with abun -
dance. From the squash vine to the weed patch 
to the fact that this is prime time for most of us 
in agriculture to earn the bulk of our annual 
income, this season calls for prioritizing our 
time and focusing on key essentials, like con-
tinuing our shared efforts to promote sustain -
able agriculture.  

Tap into the seasonal abundance and con-
tinue to advocate for sustainable agriculture 
change by using your business to market the 
mission this summer. Whether youÕre a farmer 
selling at market or a passionate home gardener, 
summer gifts us with multiple opportunities to 
educate about agriculture while relishing the 
seasonÕs cornucopia of activities.

ÒWomen passionate about changing our 
food system possess a unique opportunity to 
educate about sustainable agriculture through 
personally sharing their love for growing, har -
vesting and savoring good food,Ó explains Ai-
mee Witteman, Executive Director of the Na-
tional Sustainable Agriculture Coalition (NSAC).  
ÒYour farm and food business can serve as a 
connection point for others, a portal to start the 
dialogue on why we need to prioritize a healthy 
farming system.Ó

Three ways to keep up educational out-
reach during the busy summertime:

1.  Throw a Party with a Purpose

Summer naturally brings out the social side 
in all of us. Give your farm and food passions 
center stage by hosting a gathering with a strong 
sustainable agriculture message. Last year we 
hosted a local-food themed potluck, where eve-
ryone was encouraged to bring dishes showcas-
ing fresh foods from the area.  I hung up county 
and state maps and guests ÒidentiÞedÓ where 
their food came from and posted various statis-
tics on the importance of eating local.  Recipes 
and resources were exchanged, and folks both 
had a good time and left with a deeper under -
standing and appreciation for local fare.

2.  Give Farm Tours

Call it MurphyÕs Law of the season:  Sum-
mer ranks as both the best time of year to get 
folks out to and connected with the farm, and 
the busiest time, when people unexpectedly 

stopping by for a tour probably conßicts with 
your chore list for that day.  Still, itÕs important 
to prioritize this seasonal opportunity to connect 
folks directly with how food is grown. Hosting 
an open house on a speciÞc day and or advertis-
ing tours on a certain schedule (i.e. the Þrst Sun-
day of the month) is a good way to direct folks 
and give tours efÞciently. 

When people come to your farm for a tour, 
they are uniquely already engaged and curious 
about agriculture. Take advantage of this oppor -
tunity by sharing your personal story and per -
spectives:  why did you get interested in farm -
ing? What may be your particular challenges Ð 
and opportunities Ð as a woman working in 
agriculture? DonÕt forget the little ones when 
giving a farm tour. One thing I found helpful is 
creating a Òscavenger huntÓ list of things for 
kids to Þnd and identify while walking around 
our farm, enabling grown-ups to talk while the 
kids have something to do.

3.  Tap into Technology

With busy summer days, the last thing you 
may think you want to do is computer stuff at 
the end of the day. However, social networking 
platforms like Facebook are becoming increas-
ingly easy and efÞcient to use, enabling you to 
quickly touch base and keep connected to a 
wide net of people, including other busy women 
in agriculture. Join the WFAN ÒgroupÓ and 
ÒfanÓ pages on Facebook for a quick way to 
keep in touch.

Lisa Kivirist writes from her farm and B&B, 
Inn Serendipity, in Wisconsin. She is co-author of 
ECOpreneuring  (New Society Publishers, 2008) 
and Rural Renaissance (New Society Publishers, 
2004) and is a Kellogg Food & Society Policy Fellow.

by Elesa Wedemeyer, Taproot Teacher

Taproot Nature Experience is a non-proÞt 
organization founded in 2007 whose mission is 
to strengthen the innate bond between people 
and nature, increase awareness of natural sys-
tems, and foster a generation of people who 
enjoy, respect, and actively care for the earth. 
Though most of their focus is on the Iowa City 
community, they also do activities out at the 
Taproot Farm in rural Iowa County, and longer 
trips to natural areas around Iowa. They offer 
programming speciÞc to adults, families, and 
children. 

Adult programs have included a wide 
variety of sustainability topics including: can -
ning and preserving, artisan bread making and 
wood Þred cooking, alternative heating systems, 
composting and gardening method workshops, 
to name a few. Family programming has in -
cluded events like a gold panning, pond swim -
ming and prairie exploration, maple tapping 
and pancake breakfast, family canoe trips with 
camping overnights, native species ID walks in 
local natural areas, and day-old-heritage breed 
chick distribution and a chicken-raising com -
munity with a Facebook page.  

The childrenÕs programming, the main 
focus of Taproot, is incredibly diverse, and  in -
cludes: an after school nature exploration pro-
gram, a ÒSproutsÓ preschool program, ÒSeed-
lingÓ (5-6 year olds) and ÒSaplingÓ (7-13 year 
old) summer camps, overnight trips, and day 
long Saturday and no-school day trips. Each 
program is different, but activities have in -
cluded: Þshing, canoeing, campÞre building, 
gardening and harvesting, creek wading, insect, 
tree, and bird identiÞcation, wild food foraging, 
hiking, compass skills, shelter building, sketch -
ing and journaling, farm ÒchoresÓ and animal 
care, and active games, campÞre sing-a-longs 
with local musicians, and always fresh, local, 
organic food. 

Their summer camp groups tour local 
farms and meet farmers in the community, and 
visit facilities such as the Johnson County Land-
Þll, the Yoderville Biodiesel Collective, and the 
Iowa City Wastewater Treatment Plant to learn 
how our choices can affect this system, our 
community and the earth.  Taproot places great 
emphasis on learning about sustainability Ð 
living our lives in such a way that gives us what 
we need while protecting, even improving, the 
health of the earth and its inhabitants.! To learn 
more about this program, please visit the Tap-
root website: www.taprootnatureexperience.org .

P O L I C Y  A N D  A D V O C A C Y
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Lisa Kivirist picking peapods in the Inn Serendip-
ity garden.
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Gardening Video 
Contest for Kids

Because some kids do love their vegetables, 
please consider this news about a national cam-
paign asking kids to create videos about why 
they love garden-grown food. Rekindling the 
World War I and World War II victory garden 
campaigns to build hope and positive thinking 
among American families, the "Why I'm a Vic -
tory Grower " project taps the creativity of chil -
dren nationwide by calling on them to create 
and share short "vision videos" online about 
how gardening, raising good food, soil steward -
ship and preserving natural resources can trans-
form the food system in communities and the 
world. The Victory Growers theme additionally 
enables kids to explore related, integral themes 
beyond the garden to cultivate independence 
through other sustainable lifestyle choices.

By September 1, kids can create the simple 
videos using the free and easy software from 
TEL*A*VISION  to share their ideas, experiences 
and goals through words set to photos, music 
and graphics to tell their "Why I'm a Victory 
Grower" story. For more information and in -
structions on how to create a video, visit the 
project Web site. You can view easy video tutori -
als or see sample videos here. 

Participating kids will receive a free one-
year membership and a packet of seeds from 
Seed Savers Exchange. The project is a part of 
the Institute for Agriculture and Trade Policy 
(IATP) Food and Society Fellows' "Food Inde-
pendence Day" campaign, encouraging people 
to celebrate this 4th of July and the entire sum-
mer by eating locally grown food. Five selected 
videos will be shown to important leaders in the 
good food movement at the IATP Food and 
Society Fellows Summit in Washington, D.C., 
September 9-11, 2009.

Kids: To participate and receive a free one-year 
membership and a packet of seeds from Seed 
Savers, log on to TEL*A*VISION 
(www.telavision.tv) to access the free tools 
that will help you easily create a vision video!

Tri-State Local Foods 
Conference Sept. 4
The second biennial Tri-State Local Food Con-
ference is scheduled for 10 a.m. to 4 p.m. Friday, 
Sept. 4 at the FairÞeld Arts and Convention 
Center, FairÞeld, IA. This event will bring to -
gether farmers and food advocates from Iowa, 
Illinois and Missouri with the theme, ÒProduc -
ing Sustainability: Growing Food, Growing 
Lives, Growing Economies.Ó Keynote speakers 
will be Denise OÕBrien, founder of Women, Food 
and Agriculture Network, speaking on ÒThe 
Practical Side of Growing Food, Growing Lives, 
and Growing Economies,Ó and Dave Swensen, 
economist and regional planner who lectures at 
Iowa State University and the University of 
Iowa, speaking on ÒLocal Foods and a Healthy 
Local Economy.Ó

Registration is $45 prior to August 31, and 
includes a locally grown lunch. After that date 
the cost is $50 and lunch is on your own. The 
three workshop tracks are Farm to Institution, 
Producer Innovation and Food Systems Advo-
cates. Three workshops will be presented 
throughout the day in each track.

To view the conference brochure and to 
register online, visit 
https://webs.extension.uiuc.edu/registration/d
efault.cfm?RegistrationID=3045. For more in-
formation, email detra.dettmann@ia.usda.gov.

5th National 
Small Farm 
Conference 
Sept. 15-17 

The 5th National Small 
Farm Conference, "Roadmap 
to Success for Small Farmers 
and Ranchers" will be held September 15-17, 
2009 in SpringÞeld, Illinois.

The conference, held every three to four 
years, brings together land grant universities, 
community-based organizations and other 
stakeholders who work with small farmers and 
ranchers. The conference aims to strengthen 
collaboration and partnership among groups 
and provide an opportunity to share new ideas 
in research, extension and outreach.

The conference will include pre-conference 
short courses, concurrent sessions, posters, ex-
hibits, plenary sessions and educational tours.

For more information and to register, visit 
http://www.conferences.uiuc.edu/smallfarm .

Farm Beginnings 
Deadline Aug. 26

Dates and locations for the 2009-2010 ses-
sions of the Land Stewardship Project's 
Minnesota-region Farm Beginnings course have 
been announced. Classes will begin this fall and 
are being held in two locations: River Falls, Wis., 
and Spicer, Minn. The deadline for registration 
is Aug. 26. For more information, call the Land 
Stewardship Project (LSP) at 507-523-3366 
(Lewiston, Minn.) or 320-269-2105 (Montevideo, 
Minn.). Details on the course are also available 
at www.farmbeginnings.org .

In 2009, LSPÕs Farm Beginnings program is 
marking its 12th year of providing Þrsthand 
training in low-cost, sustainable methods of 
farming. The course is tailor-made for people of 
all ages just getting started in farming, as well as 
established farmers looking to make changes in 
their operations. Farm Beginnings participants 
learn goal setting, Þnancial planning, business 
plan creation, alternative marketing and innova -
tive production techniques. 

Classes are led by farmers and other agri-
cultural professionals from the area. The classes, 
which meet approximately twice a month, run 
until March 2010, followed by an on-farm edu -
cation component that includes farm tours and 
skills sessions.

During the past decade, more than 350 
people have graduated from the Minnesota-
region Farm Beginnings program, and 60 per-
cent of them are actively farming, according to 
class data. Farm Beginnings graduates are in-
volved in a wide-range of agricultural enter -
prises, including grass-based livestock, organic 
vegetables, Community Supported Agriculture 
and specialty products.

N E W S  A N D  E V E N T S
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Five Reasons Why 
the Next Generation 
Can Revitalize Rural 
America

by Lisa Kivirist

Talk about a recipe for potential disaster. 
Combine a down economy, changing agricul -
ture, rising unemployment and stagnant rural 
areas and the end result looks grim. But hereÕs 
the secret ingredient transforming this situation 
and instead revitalizing and greening our coun -
tryside:  young people under 35, particularly 
women.

ProÞled in the new book release, Youth 
Renewing the Countryside, this new generation is 
making their mark on rural areas, from starting 
new farms to putting out their own entrepre -
neurial shingle in small towns. Youth Renewing 
the Countryside showcases 50 case study stories, 
one from each state, cooking up a super-size 
serving of hope, spurring inspiration for what 
can be done in similar communities throughout 
rural America.

Renewing the Country (RTC), a Minnesota-
based non-proÞt organization, specializes in 
championing such stories, telling the story of the 
small-scale but big impact individuals and or -
ganizations that are creatively crafting liveli -
hoods that positively impact their rural commu -
nities. While other RTC books focus on stories 
within speciÞc states such as Wisconsin, this 
latest book project, published in partnership 
with the Sustainable Agriculture Research and 
Education (SARE), uniquely celebrates rural 
youth. In addition to the case study stories 
themselves, the engaging writing and photogra -
phy also came from a team young artists across 
the nation.

But beyond the inspiring read, this book 
serves as a starter blueprint for others looking to 
either return to or plant new roots in rural 
America, no matter what oneÕs age. Looking at 
these 50 case study stories collectively, especially 
the female proÞles in the book, Þve themes 
emerge that identify why this particular group 
of young people are succeeding in the country-
side against the odds:

1.   Glass Always Half Full Vision

Maybe itÕs all that fresh country air, but the 
common ingredient among all these stories is a 
double scoop of positive hope, an overriding 
sense of optimism to fuels their dreams into 
reality. The common theme behind these 50 case 
studies isnÕt if their vision would succeed, but 
when and, importantly, how that vision evolved 
and grew along the way. 

Perhaps necessity drives this 
spirit of hope:  the individuals 
proÞled in this book realize that 
the responsibility lies on them to 
create change. As Kathi Wines 
reßects on her efforts to make 
ranching a viable career for future 
generations, she says, ÒThe 
younger generation will determine 
the future of ranching.Ó

2.  Tap Into Resources
Whether someone started 

with deep family farming roots or 
came into the country lifestyle as a 
young adult, the women proÞled 
in Youth Renewing the Countryside 
readily take advantage of the vari -
ous resources and networks avail-
able to support rural enterprises.  

Many of those raised on farm 
settings credit their active member 
in youth groups like 4-H and the 
Future Farmers of America (FFA) 
as the reason why they stayed in 
rural settings. Others, like Laura Penner of Min -
nesota, along with her husband, John, are new to 
raising natural hogs and participated in the 
Land Stewardship ProjectÕs Farm Beginnings 
program, a farmer-led educational training and 
support program that enabled them to develop a 
strategic business plan prior to investing capital. 
Others, like the Bauman family in Kansas, ap-
plied for and received SARE youth grants fund -
ing organic farming research.

3.  Honor Traditional Roots

The young people proÞled Youth Renewing 
the Countryside share a common reverence for 
the learning and experiences of past rural gen-
erations and readily embrace traditional ap -
proaches that still make economic and environ-
mental sense today. Ragan SutterÞeld of Arkan-
sas focuses on animal power on his farm and is 
aiming to use pigs to replace his tractor. ÒWhy 
use technology when the animals are happy to 
do the work?Ó he explains.

4.  Embrace Technology and Innovation
These young women approach their enter-

prises with a constant sense of innovation, not 
afraid to experiment with new ventures and 
approaches. Noemi Alvarez farms with her fam -
ily in Texas and has experimented with every -
thing from raising broiler chickens to making 
strawberry ice cream. While some ventures may 
succeed better than others, there always remains 
a strong willingness to embrace failure as a 
learning opportunity for the next round.

5.  Collaborate

None of these case study proÞles see them-
selves as an island. They openly embrace col-
laboration and credit much of their success to 

support and resources received from their com-
munity, organizations, friends and family.

Family and community remains a core 
reason these ventures thrive. Some ventures 
involve husband-wife partnerships such as 
Melissa Matthewson who runs a CSA, Barking 
Moon Farm, in Oregon with her husband, Josh. 
ÒNew ideas are born out of people getting to-
gether, and thatÕs a part of rural living,Ó explains 
Matthewson. ÒYour neighbors are important to 
you, whether itÕs an emergency or a harvest 
celebration.  Your livelihoods are intimately 
connected to the land and to being a resource for 
one another.Ó

Draw much more than an inspiring read 
from Youth Renewing the Countryside and instead 
look at these pages are your personal cheerlead-
ers on your path toward sustainability. ÒWe 
hope this book inspires you Ð whether youÕre a 
teenager looking toward your future of a mom 
deciding what to buy for dinner. Whether youÕre 
the president of the United States of the mayor 
of a small town,Ó sums up Jan Joannides, co-
founder of Renewing the Countryside and edi -
tor of this new publication. ÒDespite the uncer-
tain times in which we live, these stories assure 
us that we have great hope. These young people 
are not just renewing the countryside, they are 
changing the world.Ó

Youth Renewing the Countryside, ed. 
Jan Joannides (2009, Renewing the 
Countryside, $24.95). ISBN: 979545825. 
Order at www.rtcmarket.org.
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A Little of My Food 
Career Journey

by Barbara Ann Foudy

I grew up in California with baking and cook -
ing always a part of my life, but never considered a 
career related to food. I earned a BA in Sociology - 
Organizational Studies from the University of 
California-Davis in 2002. One day while working in 
Washington, DC, I realized I wanted to cook pro -
fessionally and luckily later the same day I met a 
great chef and restaurant owner who allows people 
without any professional food experience to work 
in his kitchen. I loved what I learned there and 
decided I wanted to go to culinary school. But Þrst 
I decided to work on an organic vegetable farm, 
because my passion is for utilizing produce deli -
ciously.

I think vegetables are misunderstood, mis-
treated and even feared by many Americans. Have 
you ever offered someone a green leafy vegetable? 
If you have, you may know the fear that I am talk -
ing about; many people donÕt think healthy food 
can taste great or even good. I grew up strongly 
disliking many vegetables and over the years as I 
tried them prepared in different ways (especially 
fresh), I started to love them. 

On the farm I learned about seasonality, culti -
vating, harvesting, storage, and most importantly I 
had the chance to prepare an abundance of vegeta-
bles without worrying whether they Þt into my 
budget. After one growing season I went back to 
working in DC and volunteered in a different won -
derful restaurant kitchen. The freshest and tastiest 
foods I have ever had were in the best restaurants 
and the kitchens of vegetable farmers and garden-
ers.

I wanted to learn more and hoped to make my 
brain into the biggest sponge possible before head-
ing to culinary school so that I could soak up the 
maximum of food information. That inßuenced my 
decision to travel to farms and homes around the 
world learning more about fresh produce and how 
to use it. 

I spent one more season working on a farm in 
Pennsylvania (which sold in DC) and set out in 

December for Tasmania, Japan, Thailand, India, 
London, Italy, and Spain. I met Marlin, the wonder -
ful man who is now my husband, while working on 
the Þrst farm, and despite his plans to farm and 
never leave Pennsylvania, he decided to join me on 
the trip.

After traveling we moved to New York, where 
I attended The Culinary Institute of America . I spent 
my externship working for The Chez Panisse Foun-
dation in the Berkeley public schools learning about 
and helping to change the school food. Now weÕre 
in Chicago, where I am working in a vegetable-
focused restaurant called The Green Zebra and do-
ing some consulting for Chef Ann Cooper, the 
Òrenegade lunch lady.Ó We can't wait to start our 
own farm with u-pick goodies, a CSA, and cooking 
classes near Pittsburgh! Together we love to grow 
delicious, nutritious food and share it with people 
so it may enrich many lives as it has ours.

Photo captions: 
Left: Barbara and Marlin taking lambs to pasture in 
Italy. Above top: Barbara in a field of tat soi at New 
Morning Farm, PA. Above bottom: Barbara with a har-
vest of dry black turtle and vaquero beans in New 
York.

Farmers and Gardeners 
Needed to Volunteer in 
Africa

NGOabroad is a unique service that provides 
frugal, customized international volunteer options 
and helps people enter international humanitarian 
work. Volunteer opportunities are available for 
gardeners, farmers and urban horticulturalists. The 
organization sent the following list of needs to 
WFAN:

1. Work with Congolese refugees who had to 
ßee their farms and now struggle to recreate a new 
life & urban farm in Uganda.

2. Kenya: help the AIDS orphanage feed itself 
and  become food-sufÞcient.

3. Transform the slums of Nairobi from a 
wasteland to a fertile food source.  People well-
versed in sustainability, urban horticulture, plant -
ing trees and working with youth are encouraged 

to apply.

4. Fisher folk in Ghana whose kids were ab-
ducted into child labor are now taking up the hoe, 
because it is cheaper to grow your food than buy it.   
Come teach them what you know of how to coax 
the seed from the soil.

5. Cameroon has huge, tropical gardens and 
farms but people are eager to learn these things:

    a. composting and how to enrich the soil
    b. rainwater harvesting (so women do not 

always have to fetch water!)
    c. how to earn income from farming. Many 

of the villagers we visited have fertile soil, good rain 
and sun, but live on less than $2 a day

    d. easier ways to clear the land and animal 
husbandry

    e. organizing a farmer's cooperative

6. Gulu was devastated by the Lord's Resis-
tance Army. but is healing now and quite quiet. The 
biggest danger now is crossing the street. Our part-
ners in Gulu ask for farmers, especially dairy farm -
ers and volunteers who know both gardening and  
the nutrition a garden yields.

7. Sierra Leone also experienced a brutal civil 
war but is now quiet.  Sierra Leone is one of the 
poorest nations in Africa so:

   a. Can you help farmers expand from subsis-
tence farming to include cash crops?

   b. To cultivate Þsh farming to increase protein 
intake?

   c. To divert swamp water to irrigation ditches

We need you! Interested? Please read the entire 
NGOabroad website. If interested, answer the ques-
tionnaire and attach with resume in email to 
info@NGOabroad.com.
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by Leigh Adcock

Around 20 central Iowa women farmland 
owners gathered at the Stratford Lutheran Church 
on June 17 to discuss working with tenants to im-
prove soil and water conservation on their farms.

Jean Eells, PhD (above left), a soil and water 
conservation district commissioner and owner of E-
Resources Group of Webster City, facilitated the free  
informational meeting.

Women shared their dreams for their land, 

which ranged from making a proÞt with conven -
tional agriculture to creating a wildßower preserve 
for agri-tourism. 

Eells and other presenters shared information 
on mitigating erosion, improving soil quality and 
other conservation topics. After a light dinner, 
women were taken on a tour of area farms to view 
conservation practices on the ground.

The event was sponsored by Hamilton and 
Webster Soil and Water Conservation Districts, 
Hamilton County Farm Bureau, USDA NRCS and 

USDA FSA. WFAN supported the meeting in con -
junction with our Learning Circles program, funded 
by the McKnight Foundation and Farm Aid.

Another set of conservation meetings for 
women farmland owners will be offered at the 
Whiterock Conservancy near Coon Rapids this fall. 
Watch for information at www.wfan.org .

Leigh Adcock photos.

From October 10-13, 2009, Des Moines will 
host the 13th annual Community Food Security 
CoalitionÕs annual conference.

The CFSC annual conference is the nationÕs 
primary food systems networking and educa -
tional event. More than 700 participants will 
gather in Des Moines for four days of presenta-
tions, workshops, networking opportunities, 
local foods, and a variety of Þeld trips around 
the state.  

The 2009 conference will include a special 
one-day gathering of state and local food policy 
council organizers and practitioners, as well as 
plenary sessions on building networks for food 
system change, labor and immigration policy, 
and strategies for change of the industrial food 
system. Also featured will be 50 workshops, a 
food-Þlm festival, six Þeld trips, the Þrst annual 

Food Sovereignty Prize Award presentation, 
business meetings, structured networking time, 
lunch-and-learns, and a trade show. 

For information, visit 
www.communityfoodconference.org. Early 
registration discount ends August 7. Rooms are 
available at the Des Moines Marriott Down-
town and the Holiday Inn Downtown for a 
discounted rate of $99/night.

Des Moines hosts multiple food and agri -
culture events the week of October 10. Overlap-
ping the Community Food Security Coalition 
Conference is the Iowa Hunger Summit on Oc-
tober 13, followed by the 2009 World Food Prize 
ÒBorlaug DialogueÓ symposium October 14-16. 

The theme of the Borlaug Dialogue is 
ÒFood, Agriculture, and National Security in a 
Globalized World,Ó and several hundred global 

leaders from more than 65 countries are ex-
pected to attend. For more information, go 
towww.worldfoodprize.org.
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Consumer Guide to Whole 
Animal Buying Available

Consumers interested in buying local beef 
or pork will want to take a look at a new publi -
cation created by the Iowa State University's 
Small Meat Processors' Working Group.

Funded in part by a SARE grant, "Beef and 
Pork Whole Animal Buying Guide" explains 
buying pork and beef as whole animals (or 
portions thereof) from local producers. To 
download a free pdf or order a print copy, visit 
https://www.extension.iastate.edu/store/Item
Detail.aspx?ProductID=13056
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Invest in WFAN!
Be sure to stay connected by investing in WFAN today. Please fill out the form below and  make your check payable 
to WFAN. Your gift today will help WFAN remain a strong voice for women in agriculture and you will continue to 
receive WFAN newsletters and announcements. We no longer send membership renewals; please continue your 
support by making a contribution today!

 Enclosed is my contribution of: ____ $250 ____ $100 ____ $ 50 ____ Other $____


 Name____________________________________
 
 
 Please mail this form to:

 Farm/Organization__________________________
 
 
 WFAN


 Address____________________________________
 
 
 PO Box 611

 City_______________ State_______ Zip________

 
 
 Ames, IA 50010-0611

 Phone_____________________________________

 Email_____________________________________

 ______ I would like to subscribe to the WFAN listserv. 
 ______ I would like to join the WFAN email list.

(post announcements and discussion topics to the WFAN list via email)                            (receive WFAN news, including our quarterly newsletter)

A Tides Center Project
PO Box 611
Ames, IA  50010-0611


