Groups of Potential
Interest
Center for Rural Affairs (http://www.cfra.org/)
The Center for Rural Affairs was established in 1973 as an
unaffiliated nonprofit corporation under IRS code 501(c)3. The Center
for Rural Affairs was formed by rural Nebraskans concerned about
family farms and rural communities, and works to strengthen small
businesses, family farms and ranches and rural communities. The
Center for Rural Affairs has evolved into one of the nation’s leading
rural organizations known for its pioneering work to rebuild rural
America and its national work to reform federal policy. The Center’s
work includes:
• Advocate for federal policies that support rural community
development that reduces poverty, rewards resource stewardship
and strengthens small farms and businesses.
• Provide loans, technical assistance and training to small
entrepreneurs through the Rural Enterprise Assistance Program
(REAP), the nation’s leading statewide rural microenterprise
development program.
• Provide comprehensive rural community development services.
• Develop new cooperatives to reach and expand premium
markets that reward sustainable agriculture, strengthen family
farms and open the doors of opportunity to beginning farmers.
The Center’s Values: The Center’s work is guided by a dedicated
board of directors and a set of values. The Center values:
• Responsibility — to contribute to the betterment of the
community and society;
• Conscience that balances self-interest with an obligation to the
common good;
• Progress that strengthens rural communities, small businesses
and family farms;
• Genuine opportunity for all to earn a living, raise a family and
prosper in a rural place;
• Stewardship of the environment on which current and future
generations rely;
• Widespread ownership and control of small businesses, farms
and ranches by those who work them;
• Fairness that allows all who contribute to the nation’s prosperity
to share in it; and
• Citizen involvement and action to shape the future.
The Center reflects these values in its projects as well as in the way
it treats each other within the organization. The Center provides its

staff the extraordinary opportunity to devote their professional lives to
working for the things they believe in — in common purpose with
people of like mind.
Gleaned from the Center for Rural Affairs website: http://www.cfra.org/

The Eat Local Foods Coalition (ELFC) is a state-wide non-profit
network that seeks social change at a fundamental level: changing what
we eat and how we make decisions about what we buy. ELFC is a
coalition of organizations and individuals interested in creating a shift
toward a locally-based food system that is economically vibrant,
environmentally sustainable and healthy.
To some, food system reform may not seem like a pressing social
need. But food issues play a dominant role in a range of critical social
issues, including poverty, hunger, corporate power, misuse of workers,
loss of community and environmental degradation. With each food
purchase decision, consumers are — wittingly or not — making
powerful choices that will determine the kind of future we live in.
ELFC was conceived to fill a key void by building public
understanding of the full impact of food and farm issues and by using
that growing public awareness to shape progressive new public policies.
To date, ELFC has served three primary functions: 1) as a convener,
pulling together different organizations to talk about relevant issues
and to coordinate actions; 2) as a media liaison, helping to get the word
out about what is happening and what is possible within local
agriculture and food systems; and 3) as a policy advocate. Using modest
resources, ELFC has achieved considerable results which include:
growing its support base through monthly networking meetings;
raising the visibility of local food issues through a number of welltimed and topical articles in several Maine media outlets, both large
and small; and playing a constructive role in the revision of the state’s
food policy.
ELFC’s active constituency is diverse and includes food groups,
farming organizations, fishing organizations, community farms and
organizations, faith organizations, officials from various state agencies
and a number of concerned individuals. Working with and through its
partners and through the media, ELFC is reaching a broad cross-section
of the Maine population.
Gleaned from the ELFC website at: www.eatmainefoods.org
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Meeting Announcements
Vegetable Growers Twilight Meeting to Highlight IPM and Conservation
Everyone is welcome to come on out to Thomas Farms for a picnic supper and twilight meeting scheduled for July 15, 2008 from 5:30
pm to 8:00 pm. The Thomas family diversified from potatoes a few years back and now grows a wide variety of vegetable crops for
wholesale and retail. Frank and Paul Thomas will discuss some of the IPM practices they use to protect their crops and reduce pesticide
costs. USDA / NRCS folks will be on hand to discuss opportunities for technical and financial assistance for vegetable growers looking to
ramp up their IPM and other conservation practices. This twilight meeting is sponsored by UMaine Cooperative Extension, Maine
Vegetable and Small Fruit Growers Association, Maine Sustainable Agriculture Society and is organized by the Maine Department of
Agriculture, Food and Rural Resources with funding from the Northeast IPM Center.

When and Where

Agenda

July 15, 2008 from 5:30 pm to 8:00 pm at Thomas Farms,
364 Garland Road, East Corinth, Maine. Rain or Shine.

5:30 pm—Picnic supper provided (menu not available
yet, but we promise it will be tasty!)

Pesticide Credits

6:00 pm—Is EQIP or other NRCS programs right for you?
How to apply and qualify for assistance. Creating a
conservation plan for your farm. — Autumn Birt,
NRCS District Conservationist, Waldo, Kennebec,
Knox and Lincoln Counties.

Earn one (1) pesticide applicator recertification credit.

To Register
There is no cost to attend, but please let us know by July
8th if you plan to arrive in time for supper. For more
information, or to register, contact Kathy Murray
(kathy.murray@maine.gov, or 207-287-7616).

6:30 pm—Thomas Farm approach to IPM and
equipment demo — Frank and Paul Thomas
7:50 pm—Evaluations and credit forms

hen most people think of commercial fishing, they
probably imagine fishermen working long days away
from home while fishing on the open ocean. They may
also imagine fishermen bringing the catch into a big fishing port and
unloading the tons of fish that were caught on that trip to sea. The fish
are probably then sold to brokers, wholesalers, supermarkets and fish
markets all across the region, the country and/or the globe. In Port
Clyde, Maine, the commercial fishermen and their families are putting
a twist on the typical image of commercial fishing by taking a page out
of the agricultural marketing “handbook.”
Realizing the demand for local agricultural products expressed by
many Maine consumers, the Midcoast Fishermen’s Association, with
assistance from the Island Institute, has hired Laura Kramar to
coordinate the marketing of a portion of their catch to area restaurants
and households. One way that the MFA is doing that is by establishing
a CSF — Community Supporting Fishing — operation. In much the
same way farmers manage a CSA — Community Supported Agriculture
— operation, the MFA sells shares of their catch to local residents and
restaurants. Every Sunday morning from June 8–August 24, 2008 the
MFA delivers the shares to the First Universalist Church in Rockland for
local residents to pick up. The recent response has been so
overwhelming that a second CSF at the Good Tern Natural Foods
Cooperative in Rockland is in the works for Wednesday afternoon pickups. This past winter, the CSF operation had 29 subscribers, primarily
members of the church, for its shrimp CSF. The summer groundfish
shares include haddock, cod, flounder, hake, dabs, grey sole, monkfish,
pollock and redfish, depending on what the fishermen catch each trip.
At this point in time, the MFA is still determining which markets are
most feasible and profitable and so has allocated only a small
percentage of its monthly catch to the local market. The remainder of
the catch is sold through the Portland Fish Exchange. As Laura notes,
“The plan is to do small practice runs of each potential market this

“

The Midcoast Fishermen’s Association is a cooperative entity that
has been working to market its product locally since 2007. The MFA
hired Laura early in 2008, and since then, she has been working to
develop local markets for the locally harvested, locally labeled product
— Port Clyde Fresh Catch. Laura is a graduate of the School of

Laura Kramar. Photo by Peter Ralston, 2008.

Economics at the University of Maine with a Master’s degree in
Resource Economics and Policy. She concentrated in Sustainable
Agriculture and studied under long-time MESAS Executive Director and
current Board Member Dr. Stewart Smith, Professor of Sustainable
Agriculture Policy. What appealed to Laura, born and raised in,

I continue to be surprised by the similarities between Maine’s fishing and

farming communities and the issues that both groups face as they work to
sustain Maine’s working waterfronts and agricultural lands, and the
communities they support.

8:00 pm—Adjourn

Staff:
Andrew Files
Executive Director, Newsletter Editor

summer and figure out which are most profitable and feasible, then use
that information to figure out what percentage of the MFA’s catch
would best be devoted to each marketing channel, and what percentage
will continue to be sold through the Portland Fish Exchange.”
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– Laura Kramar

Charlotte, North Carolina, about this position with MFA is “that this is
exactly the type of work I had hoped to do when I finished up my
coursework at UMaine. . . . Based on some research I did as a student,
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Continued on Page 2

MESAS NEWS
Donation Enables MESAS To Undertake Strategic
Planning Process
During this past winter, MESAS was approached by a representative
of a private, anonymous philanthropist who has been following MESAS’s
activities for a while and who had learned that MESAS was trying to
undertake a strategic planning process. This philanthropist invited
MESAS to submit a brief proposal describing the need for a strategic
planning process and outlining the costs to hire a facilitator to assist
with that process. After talking with and obtaining a commitment from
Craig Freshley of Good Group Decisions, a skilled, professional
facilitator, the proposal and budget were submitted. The private,
anonymous philanthropist accepted the Society’s proposal and donated
the funds. The strategic planning process has continued from there.

Board Initiates Strategic Planning Process
In late March, Craig Freshley met with the Board to outline a
number of options for his facilitation work with the Society in its
strategic planning process. The Board decided upon an option where
Craig would consult with each Board member, individually, by phone
and would then compile the results of those conversations and bring
them to a half-day strategic planning session. That half-day session was
held in early May.
At that session, Craig began by informing the Board of his findings
from the individual phone interviews. Among other things, Craig
found that the Board was in complete agreement on the Society’s
mission statement. Craig noted how uncommon it is for a Board to
have such agreement on an organization’s mission. The Board did,
however, spend a moment as a group discussing the mission statement.
The consensus was that the Society’s mission statement is still
appropriate and that it directs the Society to help Maine farmers move
towards greater sustainability, both in ecological and economic terms.
If the Society is successful in its mission, it will also be helping the
human and ecological communities in which those farmers live and
work. After that, Craig led the Board members through a process where
they identified the main criteria that are to guide the Society’s activities.
Those guiding criteria are: 1) to benefit farmers, 2) for the Society to be
financially sound, and 3) to be ecologically sustainable.
Using those criteria, the Board then identified two areas on which
to initially focus the Society’s efforts: 1) to showcase sustainable
agriculture best practices to farmers, and 2) to be aware of and, if
necessary, involved in public policy and advocacy on the state, regional

Farming–Fishing—Continued from Page 1
my personal conclusion is that community supported agriculture and
cooperatives such as MFA are the most successful ways that traditional
fishing and farming operations can compete with their large-scale
conventional counterparts . . .”
Another approach to marketing their catch locally that is under
consideration is to become part of local farmers’ markets. Rob Snyder,
Vice-President of Programs for the Island Institute, indicated at a recent
Agricultural Council of Maine meeting that the MFA plans to take part
in the Rockland farmers’ market this summer. There could be much
interest by market farmers and consumers in having a local fisherman
participating who had actually been involved in catching the fish
he/she is selling (as opposed to a fish broker who is re-selling the fish
they had bought). Depending on how well their experience goes in
Rockland this summer, the MFA may expand to other area farmers’
markets in 2009.

and national levels. Other focus areas, which were identified as
important and which may receive effort from MESAS in the future are:
3) information transfer, 4) research, 5) conversations with consumers, 6)
brokering or coordinating activities with other farmers and 7)
marketing.
The Board has decided to meet with Craig in early November to
finalize this strategic planning process. In the interim, MESAS staff and
Board will begin work on the two focus activities selected at the May
planning session.

Executive Director’s Column
by Andrew Files
This is an encouraging time for MESAS. For the past ten years,
MESAS has tried to create a place for itself within Maine agriculture.
Generally that has been done without much flair or fanfare, although it
has always worked to be professional, with a vision for the future of
Maine agriculture. Even so, MESAS has been a relatively small, and
low-budget, operation. As such, it is not always easy to gauge the
Society’s effectiveness or the public’s perception of its work, if there is
any perception at all. Receiving an unsolicited offer by a private,
anonymous philanthropist to assist the Society in its strategic planning
process (for more information, see “Donation . . .” article in this
newsletter) is one indication that MESAS has been doing some positive
work and making a positive impression on some in the world. For that,
we can all be encouraged.
Another encouraging aspect is the recent strategic planning
process in which the Board has been involved. For the past year (ever
since the sale of Farm Fresh Connection), the Society has been in a
fallow time due to the lack of a clearly defined and agreed upon vision.
With the help of Craig Freshley of Good Group Decisions (for more
information, see “Board Initiates . . .” article in this newsletter), the
Board and staff are much closer to having a strategic plan that can
guide the Society’s decisions and actions well into the future. This is
also encouraging — for me, especially, but hopefully also for the Board
and the membership.
MESAS continues to grow and evolve. The Society has made a
mark on Maine agriculture up to this point and, with the Board’s vision
and action, can continue to make its mark in Maine and places “away.”
This is an encouraging time for MESAS.

The development of the brand — Port Clyde Fresh Catch — was
the result of a collaborative effort by the Island Institute staff, Laura and
MFA members, and is planned to be used with all MFA local market
channels. To date, the MFA has approached roughly 10 restaurants in
the Rockland and Camden area concerning buying and promoting the
MFA’s locally harvested fish. Laura hopes to significantly increase that
over the next few years. Other plans for marketing Port Clyde Fresh
Catch include local colleges and retail food stores. While this marketing
initiative by MFA is just getting off the ground, its goal is to help the
fishermen and their families, who belong to the MFA, sustain their
livelihoods and their community’s way of life – something most farmers
and farm families can relate to quite well. As Laura notes, “I continue
to be surprised by the similarities between Maine’s fishing and farming
communities and the issues that both groups face as they work to
sustain Maine’s working waterfronts and agricultural lands, and the
communities they support.”

Re-Invigorating
Peacemeal Farm

Recommendations
The Farmstead Environment

P

eacemeal Farm was one of the original organic farms in the
greater-Bangor area. Originally started as a back-to-the-land
homestead in the late 1960s, the farm entered the wholesale
market in the early ’70s primarily selling storage crops to co-ops and
natural food stores and shallots to Johnny’s Selected Seeds. In the early
’80s, the farm entered its first farmers market and continued selling at a
number of farmers markets for many years. After many long years of
operating the farm, the ownership of Peacemeal Farm split up and the
farm essentially went dormant. In early 1999, two years after graduating
from the University of Maine’s Sustainable Agriculture Program, Mark
Guzzi joined two other Sustainable Agriculture Program graduates in
renting Peacemeal Farm. Mark has been there ever since, having
purchased the farm in 2003. With hard work from Mark and his
partner, Marcia Ferry, and the members of the crews who sign-on to
work on the farm, Peacemeal Farm is once again a vibrant, productive
and successful farm.

While Mark and Marcia are the heart of Peacemeal Farm, they
would be the first to admit that the farm wouldn’t be where it is today
without the crews and the hourly workers that have helped them over

Farming Organically
Mark’s decision to farm organically had as much to do with
organic farmers, themselves, as it did with the organic philosophy. “The
organic guys . . . . they seemed to love what they were doing and had a

News From Across Maine
Northeast SARE Grants Awarded to Mainers

Background
Having grown up outside Boston, Mark is not one most would
consider as a likely candidate to become a farmer. However, having
spent some memorable times on his grandparents farm in
Pennsylvania, Mark was aware that he felt very comfortable on farms.
As Mark recalls, “It wasn’t that I had [farming] in my blood or
anything, but I was pretty happy out in the country.” This comfort in

“

Mark and Marcia, with their daughter, Camella. June, 2008.

This is both our job and what it is

that makes us feel good. It’s hard to
beat that combination

”

– Mark Guzzi

the country led Mark to Sterling College in Vermont, a college with a
focus on the environment, where he eventually ended up focusing on a
two-year degree in agriculture. During that time, he apprenticed on
farms in Maine and ultimately ended up back in Maine after graduating
from Sterling. But Mark was not done with higher education. After
spending some time in Maine and hearing about UMaine’s Sustainable
Agriculture Program, Mark enrolled and ended up graduating with a
four-year degree in Sustainable Agriculture. A few years after graduating,
Mark and two colleagues rented Peacemeal Farm. After his two
colleagues moved on in 2000, Mark continued to rent the farm. Marcia
Ferry, Mark’s partner, came to the farm in 2002, and Mark bought the
farm in 2003. Mark and Marcia’s daughter, Camella, recently turned
two years old.
Peacemeal Farm is located on an easterly facing hill in Dixmont.
There are currently 14 acres of tillable ground available which include
10 acres of mixed vegetables in rotation. Six acres of ground are rented
from three different neighbors and there are 15 acres of grassland. There
are two-25x96 greenhouses. One of the greenhouses has a divider in it
allowing 60 feet of it to be heated so that seedlings can be grown. The
un-heated greenhouse space is used primarily for greens. Another
greenhouse — 27x48 — is planned for 2008. Mark has nothing but
praise for greenhouses, “Hoop houses are a ‘no-brainer’ . . . they just
pay for themselves — the extension of the season, especially for the
greens, and the improved quality of the crop.”

the years. Crew members turn over periodically — some stay for a year,
some for two or more. Through the years, Mark and Marcia have
learned what size crew works best for them. “We like to have five or six
here at the farm living, full-time and then we like to augment that with
five or six who can come and work hourly as we need them.” Finding
crew members is a “catch as catch can” process — sometimes it’s
through advertisements, but quite often it is through word-of-mouth.
The hourly workers for a number of years had included a group of
Korean women — Song Emery and her friends. Mark is extremely aware
of the education Marcia and he gained by having these ladies work with
them, “The training she provided was invaluable . . . Over the years,
that was instrumental in us being able to do what it is we did.” And
Mark also acknowledges that their relationship with Song and her
partner, Ben Wilcox, one of the original founders of Peacemeal Farm,
“has been important for us in running the farm.”
For the course of the season, the crew lives on the farm and eats
meals together — sometimes very late at night after a long day in the
fields. Each crew member is given their own farmers market at which to
sell product. The markets include Orono, Belfast, Waterville and
Camden. Mark provides some basic marketing education to the crew,
but essentially he lets them operate as they see fit. When it comes to
harvesting for market, the person that has the market for that day
directs how the crops are to be harvested and packaged. This approach
allows each crew member to take more of a sense of ownership in what
she/he is doing.

Marketing
Marketing nowadays for Peacemeal Farm is primarily through
farmers markets. In Mark’s early days, efforts were made to sell to
restaurants and retail outlets, but with the growth of the farmers
markets, there is no longer a need or a desire to sell to those other
markets. The increase in sales at farmers markets is reflected in Mark’s
optimism about selling vegetables, “I think that it is a good time to be a
vegetable farmer; not that it hasn’t always been, but I think that it’s an
extra good time. The increased demand for vegetables . . . . The cards
are sort of stacked in our favor . . .” Personal health and economics are
the basic forces that Mark sees driving this demand for vegetables.

Continued on next page
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Having come to Peacemeal after working on a number of different
farms and with a number of different people, Mark sees some definite
benefits to this approach. “My take on it is, if you want to get into
farming you should start out working on some different farms to sort of
get a sense of what it’s really like to work on a farm and live on a farm
and figure out what your angle is going to be — whether it be CSA,
farmers’ market, wholesale, livestock, vegetables . . . Because a lot of this
stuff seems great from an idealistic point of view, but you don’t really
know until you have tried it, whether it’s really for you or not.”
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The Northeast Sustainable Agriculture Research and Education
(Northeast SARE) Program of the USDA awards annually many grants to
farmers, educators and researchers from across New England. The 2008
awards are highlighted in the Spring, 2008 edition of “Innovations in
Sustainable Agriculture,” a publication of Northeast SARE. Below are
descriptions of the Farmer Grants awarded to Maine farmers by
Northeast SARE.

positive attitude about it . . . The market, the ecological, all that’s
important, but it was the personality that drew me in.” Maybe it is
because Mark seems to embody such a wonderful attitude that he was
drawn to the positive attitudes of other farmers. Now that he has been
farming on his own farm for a number of years, what Mark really likes
most “. . . is the combination of being able to make your living doing
something worthwhile and important and serving your community and
the appreciation the people give for doing it.” The connection with the
land, with the people he works with and with the people he sells to
have really helped to make farming an enjoyable livelihood for Mark
and Marcia. As Mark notes, “Having that connection of what it is that
you’re doing and who you’re doing it for, and the fact that you can
make a living doing it . . . . This is both our job and what it is that
makes us feel good. It’s hard to beat that combination.”

Growing and pressing sunflowers for organic livestock protein supplements
Mia Morrison, of Charleston, received a Farmer Grant to study
sunflowers as a protein supplement for livestock. Organic dairy farmers
constantly struggle to find economically priced protein and energy
concentrates to feed their herd. Mia plans to explore whether growing
sunflowers, extruding the oil for human consumption, and using the
high-protein meal will enhance their organic dairy operation through
diversification, cost reduction and improved profits.

Production and nutrition of no-till drilling
Gabe Clark, of North New Portland, received a Farmer Grant to
study no-till drilling in pastures and hayfields. The goal is to provide
quantitative and qualitative information about no-till renovation of
pastures and hayfields using a pasture plate meter and forage analysis to
see what changes in pasture quality can be measured.

Reduction of Imidacloprid resistance of Colorado potato beetles with an
organic integrated pest management program
Megan Patterson, of Fryeburg, received a Farmer Grant to study
means of managing Colorado potato beetles, which can develop a
tolerance for Imidacloprid, making them expensive to control and
requiring repeated applications of more toxic pesticides. Megan plans
to explore the economics and effectiveness of an integrated pest
management program geared toward this pest in both conventional and
organic production systems on split-production farm. The goal is to
improve stewardship and gather data useful to farmers transitioning to
organic or using split production.

News From Away

Big Farms Can Make the Leap to Organic Farming,
Study Suggests

Latchis event honors farming females
BRATTLEBORO — If there is a job to do on a farm, then there is a
good chance that somewhere in Windham County, a woman is doing it.
Women have always played a role in family farms. But in Vermont,
they have traditionally kept the books and usually that was on a dairy
farm or an apple orchard. Today you are just as likely to find a woman
on a tractor or planting potatoes. She might be running a farm camp,
putting up fencing, working at a farmers’ market or boiling maple syrup.
On Friday (June 6th), as a way to kick off the seventh annual
Strolling of the Heifers Festival, women from a wide variety of farms were
honored for their role in keeping agriculture alive in southern Vermont.
Last year, local “legends of agriculture” were honored and Strolling of
the Heifers Executive Director Orly Munzing said that in almost every
photograph, there was a woman who worked alongside her husband.
This year it was the time for the women to get top billing.
“Many people are unaware of the integral role women have played
in the history of agriculture in Vermont,” Munzing said Friday afternoon
before the event. “From pioneer times through the Depression back to
the land movement, women have helped keep farming alive and on the
cutting edge. That’s why we are doing this.”
Andrea Darrow, one of the women who was honored Friday, said
little has changed down on the farm. However, over the years, society’s
understanding and acceptance of what females can do has widened.
Excerpted from article at Reformer.com website; article written by
Howard Weiss-Tisman; http://www.reformer.com/headlines/ci_9510712;
article launched June 7, 2008.

Large fruit and vegetable growers can adopt the methods of smallscale organic farms while maintaining crop yields, keeping pests in
check and improving the health of their soil, researchers report in the
July 2008 issue of Agriculture, Ecosystems and Environment.
As organic produce sales sprout up, more farmers want a piece of the
pesticide-free action. To obtain organic certification, farms must use
exclusively organic techniques for three years. The transition to organic
cultivation is daunting: in that three-year period, growers shoulder the risks
of new farming methods, but can’t benefit from the market premium
garnered by certified organic produce. The shift is especially tricky for large
farms, since most organic techniques were devised with small farms in mind.
“We have spent 50 years researching chemical-based agriculture,”
said study author Sean Smukler, a doctoral student in the department of
Land, Air and Water Resources at the University of California, Davis.
“Yields are way up.” But there’s no reason to believe organic techniques
are inherently inferior, he added. “We just haven’t done the research.”
Smukler and his colleagues are tackling that research deficit. Between
2000 and 2003, they worked with a large vegetable grower in California’s
Salinas Valley to convert 215 acres to organic operations. The scientists tracked
the farmers’ efforts to tailor traditional organic methods to a large farm.
Organic farms typically use small, intensively managed plots to
keep pests in check and yields up, Smukler explained. Conventional
farms, in contrast, usually plant one crop over a big area. Big organic
operations have to find the middle ground. “The tradeoff is having
[plots] small enough that they’re not destroyed by insects and disease,
but big enough to manage efficiently,” Smukler said. “That’s a trick.”
Excerpted from article at Mongabay.com; http://news.mongabay.com/2008/0604ucsc_digitale_organic.html; article written by Erin Digitale and published on June 4, 2008.
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