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Learn how to use natural no-till systems to increase profitability, efficiency,
carbon sequestration, and soil health on your small farm. Farming without tilling
has long been a goal of agriculture, yet tilling remains one of the most dominant
paradigms; almost everyone does it. But tilling kills beneficial soil life, burns up
organic matter, and releases carbon dioxide. If the ground could instead be
prepared for planting without tilling, time and energy could be saved, soil organic
matter increased, carbon sequestered, and dependence on machinery reduced.
The Organic No-Till Farming Revolution is the comprehensive farmer-developed
roadmap showing how no-till lowers barriers to starting a small farm, reduces
greenhouse gas emissions, increases efficiency and profitability, and promotes
soil health. This hands-on manual offers: Why roller-crimper no-till methods don't
work for most small farms A decision-making framework for the four no-till
methods: occulation, solarization, organic mulches grown in place, and applied to
beds Ideas for starting a no-till farm or transitioning a working farm A list of tools,
supplies, and sources. This is the only manual of its kind, specifically written for
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natural and small-scale farmers who wish to expand or explore chemical-free,
regenerative farming methods.
The Organic Seed Grower is a comprehensive manual for the serious vegetable
grower who is interested in growing high-quality seeds using organic farming
practices. It is written for both serious home seed savers and diversified smallscale farmers who want to learn the necessary steps involved in successfully
producing a commercial seed crop organically. Detailed profiles for each of the
major vegetables provide users with practical, in-depth knowledge about growing,
harvesting, and processing seed for a wide range of common and specialty
vegetable crops, from Asian greens to zucchini. In addition, readers will find
extensive and critical information on topics including: The reproductive biology of
crop plants Annual vs. biennial seed crops Isolation distances needed to ensure
varietal purity Maintaining adequate population size for genetic integrity Seed
crop climates Seed-borne diseases Seed-cleaning basics Seed storage for
farmers and more . . . This book can serve as a bridge to lead skilled gardeners,
who are already saving their own seed, into the idea of growing seed
commercially. And for diversified vegetable farmers who are growing a seed crop
for sale for the first time, it will provide details on many of the tricks of the trade
that are used by professional seed growers. This manual will help the budding
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seed farmer to become more knowledgeable, efficient, and effective in producing
a commercially viable seed crop. With the strong demand for certified organic
produce, many regional seed companies are increasingly seeking out dedicated
seed growers to ensure a reliable source of organically grown seeds for their
farmer and gardener customers. This trend represents a great business
opportunity for small-scale commercial growers who wish to raise and sell
vegetable seeds as a profitable part of their diversified small-farm operation.
Written by well-known plant breeder and organic seed expert John Navazio, The
Organic Seed Grower is the most up-to-date and useful guide to best practices in
this exciting and important field.
"A compelling agricultural story skillfully told; environmentalists will eat it up." Kirkus Reviews When Bob Quinn was a kid, a stranger at a county fair gave him
a few kernels of an unusual grain. Years later, it would become the centerpiece
of his multimillion dollar heirloom grain company, Kamut International. How Bob
went from being a true believer in better farming through chemistry to a leading
proponent of organics is the unlikely story of Grain by Grain. Along the way,
readers will learn how ancient wheat can lower inflammation, how regenerative
agriculture can bring back rural jobs, and how combining time-tested farming
practices with modern science can point the way for the future of food.
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Organic No-Till Farming offers a map to the Holy Grail of organic farming - a
system that limits tillage, reduces labor, and improves soil structure. Based on
the latest research by pioneering agriculturalists, this book arms you with new
technologies and tools based on sound biological principles, making it possible to
reduce and even eliminate tillage. Jeff Moyer's clear and comprehensive guided
tour of organic no-till is based on using soil biology to power the system. Fieldtested over many seasons, these methods make cover crops into a source of
fertility as well as a tool for weed management. As traditional tillage turns into
rotational tillage, natural soil biology is maximized and synthetic inputs are
minimized. Combining the best aspects of no-till and satisfying the requirements
of USDA organic regulations, the system laid out in this book "provides great
potential for agricultural change," Moyer writes, "through the use of cover crops
and reduction of synthetic herbicides, while giving organic farmers what they
need in terms of weed management and soil building practices." For organic
farmers who want to refine their practices and conventional farmers interested in
new ideas, Organic No-Till Farming is indispensable.
What makes a farm sustainable and successful? And what special qualities and
skills are needed for someone to become a successful farmer? Rebecca
Thistlethwaite addresses these and other crucial questions in this uniquely
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important book, which is a must-read for anyone who aspires to get into farming,
or who wants to make their farm business more dynamic, profitable, and, above
all, sustainable. Over an entire year, the author and her husband-experienced
farmers themselves-took a sabbatical and traveled the length and breadth of the
United States to live and work alongside some of the nation's most innovative
farmers. Along the way they learned about best practices, and a whole lot about
what doesn't work. Farms with a Future shares this collective wisdom in an
inspirational yet practical manner; it will help beginners avoid many of the
common mistakes that first-time farmers make. Just as importantly, it discusses
positive ideas that can help make any farm enterprise vibrant and financially
profitable. Profiles of more than a dozen representative farms help round out the
invaluable information and encourage farmers to embrace their inner
entrepreneur. Younger growers, in particular, will benefit by learning about "the
right stuff" from both their peers and longtime experts.This book provides a useful
reference for beginning and experienced farmers alike. While many other books
address agricultural production, there are very few that talk about business
management for long-term sustainability. Farms with a Future offers an
approachable, colorful take on building a triple-bottom-line farming business.
"My advice is as old as the plow." So says author, Karl Schwenke of his guide to
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making a full- or part-time living on the land, a book for anyone who plans to own
a small farm. With sections on soil management, farm practices, cash crop
selections, machinery, and many other topics, as well as comprehensive series
of appendices, the author touches upon the basics of getting started with one's
own small-scale farm. Schwenke, himself a small farm owner, has provided a
great practical resource for the beginning cash crop grower. Get started on
acquiring "the hodgepodge of knowledge blended with a plethora of skills"
necessary to becoming a successful organic farmer.
Back in print for a new generation of fruit-growers, "Organic Orcharding" will
teach you everything you need to know about planning, planting, and maintaining
your very own orchard. Gene Logsdon is renowned in the agricultural community
for his creative, pragmatic, and holistic take on farming of all kinds. In "Organic
Orcharding" he explains how to select the best trees for your orchard's climate;
which tree varieties best complement each other; when each variety blooms; and
when you ought to harvest. You'll also find insightful tips on: Developing woodlots
Preventing diseases in fruit and nut trees Maintaining healthy fruit and nut trees
Storing your produce And more! With useful charts, tables, and diagrams for
efficient referencing, "Organic Orcharding" is not to be missed. Perfect for
gardeners who are interested in learning to grow fruits and nuts, orchardists who
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want to go organic, homesteaders, and anyone who loves the smell of an orchard
in full bloom.
Aquaponics is the integration of aquaculture and soilless culture in a closed
production system. This manual details aquaponics for small-scale
production--predominantly for home use. It is divided into nine chapters and
seven annexes, with each chapter dedicated to an individual module of
aquaponics. The target audience for this manual is agriculture extension agents,
regional fisheries officers, non-governmental organizations, community
organizers, government ministers, companies and singles worldwide. The
intention is to bring a general understanding of aquaponics to people who
previously may have only known about one aspect.
Soil is a living organism that loves to cooperate with farmers and gardeners. A green thumb
will appear on those who align themselves with its health and requirements. This book
discusses: Soil habitat Sustaining soil fertility The soil food-web Nutrient availability and
deficiency After reading this book, readers will not only have a different view on soil, but on
weeds as well. Knowing and utilizing the energies and characteristics of weeds, as Gilman
teaches, will make for a more productive garden, and less stressful gardening.
Logsdon proves that anyone who has access to a large garden or small farm can think outside
the agribusiness box and learn to grow healthy whole grains or beans--the base of the culinary
food pyramid--alongside fruits and vegetables.
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In this urgent time, World on the Edge calls out the pivotal environmental issues and how to
solve them now. We are in a race between political and natural tipping points. Can we close
coal-fired power plants fast enough to save the Greenland ice sheet and avoid catastrophic
sea level rise? Can we raise water productivity fast enough to halt the depletion of aquifers and
avoid water-driven food shortages? Can we cope with peak water and peak oil at the same
time? These are some of the issues Lester R. Brown skilfully distils in World on the Edge.
Bringing decades of research and analysis into play, he provides the responses needed to
reclaim our future.
For more than 10,000 years, grains have been the staples of Western civilization. The stored
energy of grain allowed our ancestors to shift from nomadic hunting and gathering and build
settled communities—even great cities. Though most bread now comes from factory bakeries,
the symbolism of wheat and bread—amber waves of grain, the staff of life—still carries great
meaning. Today, bread and beer are once again building community as a new band of
farmers, bakers, millers, and maltsters work to reinvent local grain systems. The New Bread
Basket tells their stories and reveals the village that stands behind every loaf and every pint.
While eating locally grown crops like heirloom tomatoes has become almost a cliché, grains
are late in arriving to local tables, because growing them requires a lot of land and equipment.
Milling, malting, and marketing take both tools and cooperation. The New Bread Basket
reveals the bones of that cooperation, profiling the seed breeders, agronomists, and grassroots
food activists who are collaborating with farmers, millers, bakers, and other local producers.
Take Andrea and Christian Stanley, a couple who taught themselves the craft of malting and
opened the first malthouse in New England in one hundred years. Outside Ithaca, New York,
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bread from a farmer-miller-baker partnership has become an emblem in the battle against
shale gas fracking. And in the Pacific Northwest, people are shifting grain markets from
commodity exports to regional feed, food, and alcohol production. Such pioneering grain
projects give consumers an alternative to industrial bread and beer, and return their production
to a scale that respects people, local communities, and the health of the environment. Many
Americans today avoid gluten and carbohydrates. Yet, our shared history with grains—from the
village baker to Wonder Bread—suggests that modern changes in farming and processing could
be the real reason that grains have become suspect in popular nutrition. The people profiled in
The New Bread Basket are returning to traditional methods like long sourdough fermentations
that might address the dietary ills attributed to wheat. Their work and lives make our
foundational crops visible, and vital, again.
A poet and farmer aims to preserve ecological integrity through a discussion of the history, lore
and importance of seeds through the ages, as important now to human sustenance as ever
before, particularly in the face of the spreading use of GMOs.
The world's leading resource on biointensive, sustainable, high-yield organic gardening is
thoroughly updated throughout, with new sections on using 12 percent less water and
increasing compost power. Long before it was a trend, How to Grow More Vegetables brought
backyard ecosystems to life for the home gardener by demonstrating sustainable growing
methods for spectacular organic produce on a small but intensive scale. How to Grow More
Vegetables has become the go-to reference for food growers at every level, whether home
gardeners dedicated to nurturing backyard edibles with minimal water in maximum harmony
with nature's cycles, or a small-scale commercial producer interested in optimizing soil fertility
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and increasing plant productivity. In the ninth edition, author John Jeavons has revised and
updated each chapter, including new sections on using less water and increasing compost
power.
Growing for 100 - the complete year-round guide for the small-scale market grower. Across
North America, an agricultural renaissance is unfolding. A growing number of market
gardeners are emerging to feed our appetite for organic, regional produce. But most of the
available resources on food production are aimed at the backyard or hobby gardener who
wants to supplement their family's diet with a few homegrown fruits and vegetables. Targeted
at serious growers in every climate zone, Sustainable Market Farming is a comprehensive
manual for small-scale farmers raising organic crops sustainably on a few acres. Informed by
the author's extensive experience growing a wide variety of fresh, organic vegetables and fruit
to feed the approximately one hundred members of Twin Oaks Community in central Virginia,
this practical guide provides: Detailed profiles of a full range of crops, addressing sowing,
cultivation, rotation, succession, common pests and diseases, and harvest and storage
Information about new, efficient techniques, season extension, and disease resistant varieties
Farm-specific business skills to help ensure a successful, profitable enterprise Whether you
are a beginning market grower or an established enterprise seeking to improve your skills,
Sustainable Market Farming is an invaluable resource and a timely book for the maturing local
agriculture movement. Pam Dawling is a contributing editor with Growing for Market magazine.
An avid vegetable grower, she has been farming as a member of Twin Oaks Community in
central Virginia for over twenty years, where she helps grow food for around one hundred
people on three and a half acres, and provides training in sustainable vegetable production.
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Grow better not bigger with proven low-tech, human-scale, biointensive farming methods

"With a new foreword by Frederick L. Kirschenmann..."
The Organic Grain GrowerSmall-Scale, Holistic Grain Production for the Home
and Market ProducerChelsea Green Publishing
This book represents a current look at what we know about organic farming
practices and systems, primarily from the U.S. and Canadian perspectives. the
discussion begins with history and certification, ecological knowledge as the
foundation for sustaining food systems, and biodiversity. The next chapters
address crop-animal systems; forages, grain, oil seed, and specialty crops;
organic cropping and soil nutrient needs; and vegetation and pest management.
Readers will next learn about marketing organics, organic foods and food
security, and education and research. The book concludes with a survey of the
future of organic farming and a perspective on the agricultural industry and the
future of the rural sector.--COVER.
Including recipes for baking with Einkorn Wheat is the most widely grown crop on
our planet, yet industrial breeders have transformed this ancient staff of life into a
commodity of yield and profit--witness the increase in gluten intolerance and
'wheat belly'. Modern wheat depends on synthetic fertilizer and herbicides that
damage our health, land, water, and environment. Fortunately, heritage 'landrace'
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wheats that evolved over millennia in the organic fields of traditional farms do not
need bio-chemical intervention to yield bountifully, are gluten-safe, have rich
flavor and high nutrition. Yet the robust, majestic wheats that nourished our
ancestors are on the verge of extinction. In Restoring Heritage Grains, author Eli
Rogosa of the Heritage Grain Conservancy, invites readers to restore forgotten
wheats such as delicious gluten-safe einkorn that nourished the first Neolithic
farmers, emmer--the grain of ancient Israel, Egypt, and Rome that is perfect for
pasta and flatbreads, rare durums that are drought-tolerant and high in protein,
and many more little known wheat species, each of which have a lineage
intertwined with the human species and that taste better than any modern wheat.
Restoring Heritage Grains combines the history of grain growing and society, indepth practical advice on landrace wheat husbandry, wheat folk traditions and
mythology, and guidelines for the Neolithic diet with traditional recipes for rustic
bread, pastry and beer. Discover the ancient grains that may be one of the best
solutions to hunger today, and provide resilience for our future.
The production of this manual is a joint activity between the Climate, Energy and
Tenure Division (NRC) and the Technologies and practices for smallholder
farmers (TECA) Team from the Research and Extension Division (DDNR) of FAO
Headquarters in Rome, Italy. The realization of this manual has been possible
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thanks to the hard review, compilation and edition work of Nadia Scialabba,
Natural Resources officer (NRC) and Ilka Gomez and Lisa Thivant, members of
the TECA Team. Special thanks are due to the International Federation of
Organic Agriculture Movements (IFOAM), the Research Institute of Organic
Agriculture (FiBL) and the International Institute for Rural Reconstruction (IIRR)
for their valuable documents and publications on organic farming for smallholder
farmers.
Chelsea Green, the Vermont-based independent publisher, has always had a
nose for authors and subjects that are way ahead of the cultural curve, as is
evident in this new anthology celebrating the company’s first thirty years in
publishing. The more than one hundred books represented in this collection
reflect the many distinct areas in which we have published–from literature and
memoirs to progressive politics, to highly practical books on green building,
organic gardening and farming, food and health, and related subjects–all of which
reflect our underlying philosophy: .The politics and practice of sustainable living..
The Chelsea Green Reader offers a glimpse into our wide-ranging list of books
and authors and to the important ideas that they express. Interesting and worth
reading in their own right, the individual passages when taken as a whole trace
the evolution of a highly successful small publisher–something that is almost an
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oxymoron in these days of corporate buyouts and multinational book groups.
From the beginning, Chelsea Green's books were nationally recognized,
garnering positive reviews, accolades, and awards. We’ve published four New
York Times bestsellers, and our books have set the standard for in-depth, how-to
books that remain relevant years–often decades–beyond their original publication
date. .Chelsea Green was born from a single seed: the beauty of craft. Craft in
writing and editing, in a story well told, or a thesis superbly expressed,. writes
cofounder and publisher emeritus Ian Baldwin in the book's foreword. Today,
craft continues to inform all aspects of our work–design, illustration, production,
sales, promotion, and beyond. It has even informed our business model: In 2012,
Chelsea Green became an employee-owned company. With the rise of the
Internet, new media platforms, and a constantly shifting bookselling landscape,
the future of publishing is anything but predictable. But if Chelsea Green's books
prove anything, it is that, despite these challenges, there remains a hunger for
new and important ideas and authors, and for the permanence and
craftsmanship of the printed word. Today our ongoing mission is stronger than
ever, as we launch into our next thirty years of publishing excellence.
Cover crops slow erosion, improve soil, smother weeds, enhance nutrient and
moisture availability, help control many pests and bring a host of other benefits to
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your farm. At the same time, they can reduce costs, increase profits and even
create new sources of income. You¿ll reap dividends on your cover crop
investments for years, since their benefits accumulate over the long term. This
book will help you find which ones are right for you. Captures farmer and other
research results from the past ten years. The authors verified the info. from the
2nd ed., added new results and updated farmer profiles and research data, and
added 2 chap. Includes maps and charts, detailed narratives about individual
cover crop species, and chap. about aspects of cover cropping.
An epic story of the American wheat harvest, the politics of food, and the culture
of the Great Plains For over one hundred years, the Mockett family has owned a
seven-thousand-acre wheat farm in the panhandle of Nebraska, where Marie
Mutsuki Mockett’s father was raised. Mockett, who grew up in bohemian Carmel,
California, with her father and her Japanese mother, knew little about farming
when she inherited this land. Her father had all but forsworn it. In American
Harvest, Mockett accompanies a group of evangelical Christian wheat harvesters
through the heartland at the invitation of Eric Wolgemuth, the conservative farmer
who has cut her family’s fields for decades. As Mockett follows Wolgemuth’s
crew on the trail of ripening wheat from Texas to Idaho, they contemplate what
Wolgemuth refers to as “the divide,” inadvertently peeling back layers of the
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American story to expose its contradictions and unhealed wounds. She joins the
crew in the fields, attends church, and struggles to adapt to the rhythms of rural
life, all the while continually reminded of her own status as a person who signals
“not white,” but who people she encounters can’t quite categorize. American
Harvest is an extraordinary evocation of the land and a thoughtful exploration of
ingrained beliefs, from evangelical skepticism of evolution to cosmopolitan
assumptions about food production and farming. With exquisite lyricism and
humanity, this astonishing book attempts to reconcile competing versions of our
national story.
First published in 1977, this book—from one of America’s most famous and prolific
agricultural writers—became an almost instant classic among homestead gardeners and
small farmers. Now fully updated and available once more, Small-Scale Grain Raising
offers a entirely new generation of readers the best introduction to a wide range of both
common and lesser-known specialty grains and related field crops, from corn, wheat,
and rye to buckwheat, millet, rice, spelt, flax, and even beans and sunflowers. More and
more Americans are seeking out locally grown foods, yet one of the real stumbling
blocks to their efforts has been finding local sources for grains, which are grown mainly
on large, distant corporate farms. At the same time, commodity prices for grains—and
the products made from them—have skyrocketed due to rising energy costs and
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increased demand. In this book, Gene Logsdon proves that anyone who has access to
a large garden or small farm can (and should) think outside the agribusiness box and
learn to grow healthy whole grains or beans—the base of our culinary food
pyramid—alongside their fruits and vegetables. Starting from the simple but
revolutionary concept of the garden “pancake patch,” Logsdon opens up our eyes to a
whole world of plants that we wrongly assume only the agricultural “big boys” can
grow. He succinctly covers all the basics, from planting and dealing with pests, weeds,
and diseases to harvesting, processing, storing, and using whole grains. There are
even a few recipes sprinkled throughout, along with more than a little wit and wisdom.
Never has there been a better time, or a more receptive audience, for this book.
Localvores, serious home gardeners, CSA farmers, and whole-foods advocates—in fact,
all people who value fresh, high-quality foods—will find a field full of information and
ideas in this once and future classic.
The Bec Hellouin model for growing food, sequestering carbon, creating jobs, and
increasing biodiversity without using fossil fuels When Charles and Perrine HervéGruyer set out to create their farm in an historic Normandy village, they had no idea just
how much their lives would change. Neither one had ever farmed before. Charles had
been circumnavigating the globe by sail, operating a floating school that taught students
about ecology and indigenous cultures. Perrine had been an international lawyer in
Japan. Each had returned to France to start a new life. Eventually, Perrine joined
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Charles in Normandy, and Le Ferme du Bec Hellouin was born. Bec Hellouin has since
become a celebrated model of innovative, ecological agriculture in Europe, connected
to national and international organizations addressing food security, heralded by
celebrity chefs as well as the Slow Food movement, and featured in the inspiring César
and COLCOA award-winning documentary film, Demain ("Tomorrow"). Miraculous
Abundance is the eloquent tale of the couple’s evolution from creating a farm to sustain
their family to delving into an experiment in how to grow the most food possible, in the
most ecological way possible, and create a farm model that can carry us into a postcarbon future—when oil is no longer moving goods and services, energy is scarcer, and
localization is a must. Today, the farm produces a variety of vegetables using a mix of
permaculture, bio-intensive, four-season, and natural farming techniques--as well as
techniques gleaned from native cultures around the world. It has some animals for eggs
and milk, horses for farming, a welcome center, a farm store, a permaculture school, a
bread oven for artisan breads, greenhouses, a cidery, and a forge. It has also become
the site of research focusing on how small organic farms like theirs might confront
Europe’s (and the world’s) projected food crisis. But in this honest and engaging
account of the trials and joys of their uncompromising effort, readers meet two people
who are farming the future as much as they are farming their land. They envision farms
like theirs someday being the hub for a host of other businesses that can drive rural
communities—from bread makers and grain millers to animal care givers and other
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tradespeople. Market farmers and home gardeners alike will find much in these pages,
but so will those who’ve never picked up a hoe. The couple’s account of their quest to
design an almost Edenlike farm, hone their practices, and find new ways to feed the
world is an inspiring tale. It is also a love letter to a future in which people increasingly
live in rural communities that rely on traditional skills, locally created and purveyed
goods and services, renewable energy, and greater local governance, but are also
connected to the larger world.
For decades fruit growers have sprayed their trees with toxic chemicals in an attempt to
control a range of insect and fungal pests. Yet it is possible to grow apples responsibly,
by applying the intuitive knowledge of our great-grandparents with the fruits of modern
scientific research and innovation. Since The Apple Grower first appeared in 1998,
orchardist Michael Phillips has continued his research with apples, which have been
called "organic's final frontier." In this new edition of his widely acclaimed work, Phillips
delves even deeper into the mysteries of growing good fruit with minimal inputs. Some
of the cuttingedge topics he explores include: The use of kaolin clay as an effective
strategy against curculio and borers, as well as its limitations Creating a diverse,
healthy orchard ecosystem through understory management of plants, nutrients, and
beneficial microorganisms How to make a small apple business viable by focusing on
heritage and regional varieties, value-added products, and the "community orchard"
model The author's personal voice and clear-eyed advice have already made The
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Apple Grower a classic among small-scale growers and home orchardists. In fact,
anyone serious about succeeding with apples needs to have this updated edition on
their bookshelf.
Caldwell offers readers a balanced perspective on the current regulatory environment in
which raw-milk lovers find themselves. Keepers of cows, goats, or sheep will benefit
from information on designing a well-functioning small dairy, choosing equipment, and
understanding myriad processes, including details about the business of making milk;
managing the farm to create superior milk; understanding the microbiology of milk; and
risk-reduction plans to have in place prior to selling raw milk.
A resource that has everything gardeners need to know to grow, harvest, store, grind,
and cook small crops of nine types of whole grains also includes fifty recipes to bring
whole grains to the family table. Original.
In the past twenty years, interest in wood-fired ovens has increased dramatically in the
United States and abroad, but most books focus on how to bake bread or pizza in an
oven. From the Wood-Fired Oven offers many more techniques for home and artisan
bakers—from baking bread and making pizza to recipes on how to get as much use as
possible out of a single oven firing, from the first live-fire roasting to drying wood for the
next fire. From the Wood-Fired Oven offers a new take on traditional techniques for
professional bakers, but is simple enough to inspire any nonprofessional baking
enthusiast. Leading baker and instructor Richard Miscovich wants people to use their
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ovens to fulfill the goal of maximum heat utilization. Readers will find methods and
techniques for cooking and baking in a wood-fired oven in the order of the appropriate
temperature window. What comes first—pizza, or pastry? Roasted vegetables or a
braised pork loin? Clarified butter or beef jerky? In addition to an extensive section of
delicious formulas for many types of bread, readers will find chapters on: • Making
pizza and other live-fire flatbreads; • Roasting fish and meats; • Grilling, steaming,
braising, and frying; • Baking pastry and other recipes beyond breads; • Rendering
animal fats and clarifying butter; • Food dehydration and infusing oils; • And myriad
other ways to use the oven's residual heat. Appendices include oven-design
recommendations, a sample oven temperature log, Richard's baker's percentages,
proper care of a sourdough starter, and more. . . . From the Wood Fired Oven is more
than a cookbook; it reminds the reader of how a wood-fired oven (and fire, by
extension) draws people together and bestows a sense of comfort and fellowship, very
real human needs, especially in uncertain times. Indeed, cooking and baking from a
wood-fired oven is a basic part of a resilient lifestyle, and a perfect example of valuable
traditional skills being put to use in modern times.
Principles and farm-tested practices for no-till market gardening--for healthier, more
productive soil! From the host of the popular The No-Till Market Garden Podcast—heard
around the world with over 850k downloads! Discovering how to meet the soil’s needs
is the key task for every market gardener. In this comprehensive guide, Farmer Jesse
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Frost shares all he has learned through experience and experimentation with no-till
practices on his home farm in Kentucky and from interviews and visits with highly
successful market gardeners in his role as host of The No-Till Market Garden Podcast.
The Living Soil Handbook is centered around the three basic principles of no-till market
gardening: Disturb the soil as little as possible Keep it covered as much as possible
Keep it planted as much as possible. Farmer Jesse then guides readers in applying
those principles to their own garden environment, with their own materials, to meet their
own goals. Beginning with an exploration of the importance of photosynthesis to living
soil, Jesse provides in-depth information on: Turning over beds Using compost and
mulch Path management Incorporating biology, maintaining fertility Cover cropping
Diversifying plantings through intercropping Production methods for seven major crops
Throughout, the book emphasizes practical information on all the best tools and
practices for growers who want to build their livelihood around maximizing the health of
their soil. Farmer Jesse reminds growers that “as possible” is the mantra for protecting
the living soil: disturb the soil as little as you possibly can in your context. He does not
believe that growers should anguish over what does and does not qualify as “no-till.” If
you are using a tool to promote soil life and biology, that’s the goal. Jesse’s goal with
The Living Soil Handbook is to provide a comprehensive set of options, materials, and
field-tested practices to inspire growers to design a soil-nurturing no-till system in their
unique garden or farm ecosystem. "[A] practical, informative debut. . . .Gardeners
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interested in sustainable agriculture will find this a great place to start."—Publishers
Weekly "Frost offers a comprehensive, science-based, sympathetic, wholly practical
guide to soil building, that most critical factor in vegetable gardening for market growers
and home gardeners alike. A gift to any vegetable plot that will keep on
giving."—Booklist (starred review)
"Hanne Risgaard offers recipes for unique bread and pastry that bring a Nordic
approach to bread baking that feels worlds away from most conventional baking books.
Risgaard offers practical information not only on the concepts and processes behind
creating delicious Scandinavian breads, but also concise growing and cultivation
information about the grains themselves, as well as a guide to basic equipment and
kitchen set-up, ingredients, and the history of Skrtoft and their philosophy. At the
beginning ofeach recipe there is a brief story contextualizing where the recipe comes
from. Their world comes alive! Home Baked includes detailed sections on: baking with
yeast; sourdoughs; baking without a raising agent (pies, cakes, cookies, crackers); and
covers grains such as wheat, spelt, barley, and rye. The breads include unique
ingredients like foraged herbs and greens, such as the Cocotte with Ramsons (either
put directly in the bread dough or preserved in a syrup of pearls of rye and sea
buckthorn berries); as well as other interesting standouts like the Buns for Tilters (with
apple and yogurt, prepared for the annual horse games), Green Knots (made with
stinging nettle, in honor of the fight to save the nettle in France), Rosemary Sourdough,
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Elderflower Muffins, and more"-Winner of the Stubbendieck Great Plains Distinguished Book Prize 2019 selection for the One
Book One Nebraska and All Iowa state reading programs "Genoways gives the reader a
kitchen-table view of the vagaries, complexities, and frustrations of modern farming…Insightful
and empathetic." —Milwaukee Journal Sentinel The family farm lies at the heart of our national
identity, and yet its future is in peril. Rick Hammond grew up on a farm, and for forty years he
has raised cattle and crops on his wife’s fifth-generation homestead in Nebraska, in hopes of
passing it on to their four children. But as the handoff nears, their family farm—and their entire
way of life—are under siege on many fronts, from shifting trade policies, to encroaching
pipelines, to climate change. Following the Hammonds from harvest to harvest, Ted Genoways
explores the rapidly changing world of small, traditional farming operations. He creates a vivid,
nuanced portrait of a radical new landscape and one family’s fight to preserve their legacy and
the life they love.
Market Farming Success is an indispensable guide to market gardening and farming for those
in the business of growing and selling food, flowers, herbs, or plants. Condensing decades of
growing experience from every part of the United States and Canada, Lynn Byczynski - editor
and publisher of Growing for Market - identifies crucial areas that usually trip up beginners and
shows growers how to avoid common obstacles. This book differentiates between market
gardens, market farms, and vegetable farms, offering a concise and useful overview of how to
find land, select and grow crops, acquire appropriate equipment, and market your produce, as
well as tackle recordkeeping, insurance, and other fundamental business topics.--COVER.
Everything you need to know about feeding your garden, orchard, or smallholding with
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homemade and chemical-free "teas"--packed with recipes for creating nutrient-rich, healthy
soil, to give you healthy plants and ecosystems Permaculture orchardist Eric Fisher provides
an in depth history of organic agriculture and the rise in chemical inputs. He then goes on to
explore the importance of nutrients, their cycles and the structure of soil. This enables the
reader to truly understand their soil and own ecosystem, so they can manage it properly. Once
we understand how soil and nutrients work, it is easier to diagnose problems and find a natural
remedy. Eric provides recipes for a wide range of compost teas that can remedy many different
deficits, as well as for natural pesticides and insecticides. Eric shows the reader how to use the
plants growing around them to create these "teas," using aerobic and anaerobic processes, as
well as how to grow specific plants to encourage beneficial insects for healthy ecosystems.
Eric's aim is for growers to feel confident in diagnosing plant disease and pest problems, and
then be able to create the right remedy for the problem. If we can care for the health of our
plants and soil without using chemicals, we can save money, encourage others to do the
same, and demonstrate that conventional chemical inputs are not necessary.
.Society does not generally expect its farmers to be visionaries.. Perhaps not, but longtime
Maine farmer and homesteader Will Bonsall does possess a unique clarity of vision that
extends all the way from the finer points of soil fertility and seed saving to exploring how we
can transform civilization and make our world a better, more resilient place. In Will Bonsall's
Essential Guide to Radical, Self-Reliant Gardening, Bonsall maintains that to achieve real
wealth we first need to understand the economy of the land, to realize that things that might
make sense economically don't always make sense ecologically, and vice versa. The
marketplace distorts our values, and our modern dependence on petroleum in particular
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presents a serious barrier to creating a truly sustainable agriculture. For him the solution is,
first and foremost, greater self-reliance, especially in the areas of food and energy. By avoiding
any off-farm inputs (fertilizers, minerals, and animal manures), Bonsall has learned how to
practice a purely veganic, or plant-based, agriculture—not from a strictly moralistic or
philosophical perspective, but because it makes good business sense: spend less instead of
making more. What this means in practical terms is that Bonsall draws upon the fertility of onfarm plant materials: compost, green manures, perennial grasses, and forest products like
leaves and ramial wood chips. And he grows and harvests a diversity of crops from both
cultivated and perennial plants: vegetables, grains, pulses, oilseeds, fruits and nuts—even
uncommon but useful permaculture plants like groundnut (Apios). In a friendly, almost
conversational way, Bonsall imparts a wealth of knowledge drawn from his more than forty
years of farming experience. .My goal,. he writes, .is not to feed the world, but to feed myself
and let others feed themselves. If we all did that, it might be a good beginning..
The Wheatgrass Book is written by Ann Wigmore - the woman who introduced wheatgrass
juice to America 30 years ago. Ann's book contains a wealth of information on wheatgrass from its nutrient properties to ways of easily growing it for the home juicer. Chapters include:
green power from wheatgrass, how wheatgrass chlorophyll works, super nutrition from
wheatgrass, how to grow and juice wheatgrass and the many uses of wheatgrass. This is a
must for the person serious about incorporating wheatgrass into his or her health regimen.
Explains how to grow and harvest vegetables throughout the year in mobile plastic
greenhouses that use little heat, covering topics such as greenhouse design and construction,
soil preparation, weed control, pests, and summer and winter crops.
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The Organic Grain Grower is an invaluable resource for both home-scale and commercial
producers interested in expanding their resiliency and drop diversity through growing their own
grains. Longtime farmer and organic pioneer Jack Lazor covers how to grow and store wheat,
barley, oats, corn, dry beans, soybeans, oilseeds, grasses, nutrient-dense forages, and lesserknown cereals. In addition, Lazor argues the importance of integrating grains on the organic
farm (not to mention within the local food system) for reasons of biodiversity and whole-farm
management. The Organic Grain Grower provides information on wide-ranging topics, from
nutrient density and building soil fertility to machinery and grinding grains for livestock
rations.--COVER.
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