Eddie’s Guide
To growing your own produce and selling it. 9/27 DRAFT
1. Introduction: Organic

This is a how-to guide for growing your own sustainable vegetable crop. I write about timeline, standards, planning, compost, plants, bed prep, and instructions on at least the basics you need to know to grow your own food crop next year between March and October. This guide is also full of recommendations from the best sources in print or on the internet; and, even better, personal experience from two years of participation in the growing local food system. I have beaten a path so that you can know where to start. It works on the level of a small to medium scale project like a community garden, coop farm, any farm or a raised bed at a community garden, or if you have some space at home. In northern Ohio, you can plant the varieties in this guide, for the people in this guide; Oberlin can economize, localize, and produce a fantastic green belt of local food. 
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I have had 2 years’ experience in local food; and am now living in the city and planting outside it, planting half an acre of potatoes and beans South of town, doing compost, and watching sheep, with a farm internship and community garden plots and others I identify with, almost all of them. I co-planted and manage a cooperative farm the size of a backyard, which sells at the Oberlin farmer’s market. Furthermore, I have dealt with Oberlin Public Schools, Oberlin College deals, restaurants, potluck cooperatives, a dumpstering operation, conferences, agricultural discussions, commercial dairy farming, subsistence agriculture, backyard gardens, permaculture, chickens, agroforestry, and goats. The community garden movement is very interesting to me. Good extension must be on the field, as such this guide must be actively put to use. Furthermore, with agricultural understanding it’s like: this is how I did it, and here’s how you can too. There’s not a competition like in other industries. The good news is that demand is there; with some creative marketing in addition to the tools in this booklet, you can sell all your produce. 

An open market.
There are currently institutions looking for more growers. Oberlin has 7 or more community gardens. They’re hiring and you can use their tools … there’s: 
North East Oberlin: the Park St. garden, the school farm leadership project, the East College St. garden, the Food Awareness Club garden at the Boys and Girls Club. 
South East Oberlin: the Zion garden which is behind the fire station, Tracy Hayne’s at South Spring St and the bike path.

South Oberlin: the Community Services Garden. 
West Oberlin: David Miller’s at West College St, a College environmental studies community garden behind the Adam Jacob Lewis Center on Elm St, and others maybe! 
You can see there are many areas where there is one near you, and other areas where there aren’t any community gardens yet. So for those people, they can make a simple garden in your backyard with these techniques or also… propose to start one! It is a fun project and process with your neighbors which there’s tons of information about online. I’m sure anyone who gardens at one would be happy to talk to you about their experience with it. The farmer Barney South near 20 and JVS is interested in having others plant there (there's actually a plowed field ready), and the George Jones farm is also willing to talk about entrepreneurial farming ventures. 

Growing food in this way is something that’s not only green but also resilient, meaning that it will support Oberlin no matter what else happens. As such, urban farming, hoophouse farming, diversified growing, and innovative conservation-friendly development projects have become a policy priority, as well. For more information about local government support for your farm, contact Andy McDowell with the Western Reserve Land Conservancy, or a local politician with the Oberlin Project. If you have success and want to scale it up, pick a location within the Oberlin School District.
[MAP]
Guidelines. What you need to know starts now:

Calendar for NE Ohio: Start cool weather seeds indoors as early as you can in February or March, so that the flats of seedlings can mature while the soil is being prepared. Find community greenhouse space or a south-facing window, or make a coldframe
, etc. Start the summer plants (you’ll learn more about these!) in late spring and early summer in the greenhouse so you can put them out in June. Generally, last frost date here is May 18th, so shoot to have bed prep finished by then. If you do this, you’ll be harvesting lettuces for yourself by June and you can tell your customers you’ll have a harvest by mid June :)
.

Organic:

You want to garden organically. It’s cheaper and more sustainable. You’ll still find what you need for your plants. It means no synthetic pe sticides or fertilizers; pest control products made from things found on the farm are okay as well as nutrient program based in plant, mineral, and animal origins.

Small is Beautiful:

Like the title of E.F. Schumacher’s book
, in gardening a small garden can be very beautiful and more intensively cultivated than a large one. It means that a single bucket or sackful of sand or leaves can make a significant difference, while you’d need a pile of stuff to do a larger garden. Think about making plants grow… don’t think about money. Most of your niches will not be in bulk vegetables, but if your vegetables survive, it will be a good portion of your subsistence. 

( Eat more vegetables ( Grow what you would want to eat, and have extra. You are allowed to pick one crop that you don’t eat for which you think there’s a market.
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2. Food Safety

I start here, because it is the last place that you will think to check as a grower, but the first thing that will come up. The contradiction is that while nature is 85-90% (why your margin has to be +15%), we live in a society, and government, that expects 100%. Just ask anyone who practices medicine about malpractice insurance.. It’s a substantial portion of all money spent on health in this country goes to avoiding it. 100% is the standard anyways for small businesses like a restaurant and international cooperative food, so you may as well get used to it. If not, Food Safety is the one thing that can end your business and leave you frustrated with no market at the end of the day so, let’s not get anyone sick.

Local foods gardeners/farmers care about stopping the spread of disease. Open sores, old compost materials, trashy things, open water in sitting spaces. These are all things to avoid, as they can attract bacteria that cause disease. Warm, wet water is probably one of the starting points of life, so it is important to watch closely in the Spring season and early Summer and wash and sanitize “reset" every now and then. For those of us who work with compost, compost is full of bacteria even to the point of attracting regulation
. It is up to gardeners and local farmers to be responsible for what they grow and distribute. With the power to control and cultivate life, there must be equally powerful sanitary systems to prevent outbreak and contamination. It is never possible to completely prevent disease, but we can self-regulate and keep our system in control. (eg. Not get you kicked out of a restaurant or market.)
All-natural wash and sanitize includes baking soda, distilled white vinegar, water, industrial sanitizer (non-organic), and a green cleaner included. No flies, no organic. Keep it tight. I care about my clients, and we farmers and gardeners are doing our best so that no one gets sick and no violations or bad press mar the industry. So far, food-borne illness outbreaks are the top thing that lead to tighter regulation .. which can consolidate and destroy the integrity of the system. So if we want small growers to work as an Economic option, we need to start here. Clean buckets.

3. Planning and, Bed prep
Permaculture mapping. It’s recommended you make a map. Different things to consider include microclimate (sunlight or partial shade during the day?), water flow (construct beds across the countour to hold water in them), use areas (put more maintenance-intensive areas closer to the house), paths, maintenance like watering, and finally beds (and what you want to grow in them). When you finally get to planning plants, a timeless tip from How to Grow More Vegetables is which plants are cool season crops (in the Spring that you want to plant before June) and which ones prefer the Summer heat (plant from seed in early June or in a greenhouse in April/May). Finally, plant what you like to eat.
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How to Grow More Vegetables, 6th ed.

Here in Ohio we have clay. Enough said? After much experimentation, Eddie recommends Double Dig Compost Tea Deep Mulch first year. Second Year add compost pull up cover crop.
Turning over the soil. It may take you three hours to prepare a bed like this (either 20x5’ or 25x4’ are the most productive here in my opinion, and the standard for all yield tables.). I’ve also seen 1.5’ or 6’ wide beds. Use a spadefork or a shovel. While both are similar, a spadefork will break up clods better and require less chopping. If using a shovel, turn over and “chop chop chop”. Pull out the grasses on top or chop horizontally underneath them once they’re dug the first chunk. Go along the lines or between stakes you’ve measured out, digging out the soil and putting it on the side. Then work your way back down that same area, throwing in leaves, compost or sand, then chopping up the deep bits those that would be below a shovel length. Repeat for the next width, digging up clods onto the first area and remove the grasses. Then throw leaves, turn them in, dig down… Next one do the same. 

If you want to do a no-work gardening method, next put down hay or straw  or grass clippings or leaves on top of the bed in a thick layer as mulch
. This will let you plant in seedlings, but not let any weed seeds germinate. You also won’t ever have to double dig again.



Compost is a powerful tool. If you’re going to be preparing beds twice a year, once for Spring crops and once for fall crops, you will need to consciously start composting in the Fall and in the Spring. The goal is that eventually your plants will be growing in a deep bed compost and leaves/hay. Put it on top, and then keep chopping until it goes in.
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Use hay or leaves as a mulch. The seeds you want can still come up through it, and weeds will then be obvious if you prepared your beds enough.

4. Direct Sale
Right now, our main supporters in Oberlin who are shop-owners who support and can purchase produce grown in gardens locally are: 
Setting Up a Contract:

	Suggestions for Creating Contracts

Once farmers have an initial agreement to supply food to schools or institutions, they should draw up finalized contracts that include the following components (5):

· The total estimated volume of each item to be delivered

· The time an item will be ripe, when it will be delivered, and acceptable seasonal substitutes

· The amount and price of standing order items

· Delivery schedule: time of day, frequency, and location

· Packing requirements: standard box, grade, loose pack, bulk, etc.

· Postharvest handling practices; is the product pre-cooled?

· Processes for meeting health and safety standards

· Cost per unit, payment terms, payment process


Attra, Bringing Local Food to Local Institutions
On Niche Markets
If you’re selling at the farmer’s market, it is not exactly that you’re competing with everyone else. Granted, there will be someone there who grows bigger, more variety, more abundant vegetables than you do. But that’s not what you’re there for. You’re there for yourself. Represent your booth proudly, and as customers graze through have a story to tell about it. If you’re “competing” on vegetables, new varieties are great, your friends are a plus… but I say “competing” in quotes because there’s no competition in local food. You should set your price the same as the farm that’s there, because it’s all about how much you can grow and move. There are secondary markets for your farmer’s market left-overs and, you already have that direct market right??

The general message is this: 


If you can get that across, it builds a whole new Economy based on altruism and mutual respect. You pay it forward, and the community will come back. 
What are the things to care about?

Life. 

Understanding. 

Nature.

5. Growing

Subscribe to some sort of organic standard. The best are Oregon Tilth, the most readable and interesting are IFOAM (the International Federation of Organic Agriculture Movements), whose norms are agreed on democratically every 5 years or so. These comply with USDA and, are respected all over the world. Think preventing your crops from getting diseased or infested by anything (watch upwind!) so that you don’t have to spray. Your plants will need some kind of supplemental nutrients most likely, and the organic idea is to build up your soil. So the standard permits plant and mineral supplements. Even bees, animals, product handling, and cleaning is under here with the right concentration, you can do it.

Market inventory of herbs can be different things. Dried potted seed or fresh. [EXPAND]
Weeding- Weed when small. [EXPAND]
6. Giving and selling

You reap what you sow. Karma is real big in this industry. If you put in good time and effort and due diligence in every step of the process of local food – seed selection, bed prep, greenhouse starts, networking, marketing, sales, arrangements, barter.. your harvest will be ten times over what you had expected. Even unconventional business decisions like market giveaways, extra plants, compost, or a good gardening tip will come back to you. Karma’s real big in this industry.

The biggest  thing is, you eat vegetables and fruits as well! If you are happy with eating a fair share of soups, salads, and stir-frys, you will be loving the late summer. I say sell 60% of a given plant when it’s up, and keep 40% for subsistence veggies and for freezing and canning. [FREEZING AND CANNING BOOK REF:] A good vegetarian diet is up to 50% fruits, up to 35% vegetables, 15% pastas/breads, and starches, rest can be some processed food. Supplement Vitamin B12 and binge peanut butter and eggs
. (
7. Year two.

8. Books to read, and online references

a. If you have start-up capital

http://www.non-hybrid-seeds.com/sp/survival-seed-vault.html
b. If you don’t: 
9. Sheep and other small animals

10. Conclusion: The noble eight-fold path. Add: Long-term soil fertility.
1 right view

2 right thought

3 right speech

 

4 right behavior

5 right livelyhood

6 right effort

7 right mindfulness

8 right concentration

Top Ten Mulch List (from Rodale Press, Inc.)


10. Wood Chips


9. Black Plastic


8. Sawdust


7. Pine Needles


6. Locally abundant available materials


5. Paper


4. Straw


3. Shredded leaves


2. Grass clippings


1. Compost


(Jesiolowski, 1994)





Comfrey


Since it is a perennial, comfrey is not a true green manure, but it is a compost plant. It sends its roots down deep into the subsoil, bringing up all sorts of nutrients. In good conditions, it will grow an enormous amount of leaf in one year, which will dry down to make one-tenth of the weight of good compost. It is worth growing a patch of it so you can cut the leaves every year, and either put them on the compost pile or bury them green under your potatoes. Comfrey can also be used to make “comfrey tea” for medical purposes or for feeding tomatoe plants. The New Self-Sufficient Gardener








Local Foods list 2011:


Sprouts Juice Bar. (Kristen)


Romaine lettuce,


Parsley, 


Lettuce/Greens,


Cucumbers, 


Apples, 


Beets, 


Carrots, 


Tomatoes





Black River Cafe, Agave. (Joe Waltzer)


"What do you have" email to �HYPERLINK "mailto:contact@commongoodsohio.com" \t "_blank"�contact@commongoodsohio.com�


Garlic, Onions, and Lamb- Eddie





The Oberlin Market. (Leeza Ramsey)


Everything


Certified organic or local no-spray


No chicken feed


no GMO





Fresh Start Diner (Ruth):


Potatoes, organic 


Eggs�Tomatoes


Red and yellow peppers


White onions (red for salads)


Cucumbers and zucchinis-- minimal





Subway? CityFresh? Bon Appetit? Oberlin Coop system? Oberlin Schools? City government events? Your own CSA? 


 


And the farmer’s market can SUPPLEMENT these other outlets. That is down by the library, between 9 and 1 on Saturdays. ( Bonus: Bring your own customers, too. (








Local Food Cares.








� Coleman, Eliot. The New Organic Grower’s Four-Season Harvest


� . If you don’t have greenhouse space, you can still plant outside before last frost (look on the seed pack, but it’ll be July until you get your crops.


� IFOAM Norms


� Schumacher, E.F. Small is Beautiful.


� http://www.epa.state.oh.us/dsiwm/pages/compstpro.aspx


� Stout, Ruth. The No-Work Gardening book.


� Winning the Organics Game: The Compost Marketer’s Handbook 72.


� Kristen Asenbach’s and my experience.


� Linda Hattock, Wellington Gardener.





