YOUNG FARMERS CONFERENCE WORKSHOPS
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Stone Barns Center for Food and Agriculture
1) Strategies to Find and Get Onto Farmland 

Kathy Ruhf, Land for Good and Northeast Sustainable Agriculture Working Group

2) Small-Scale Farming Year-Round in the Northeast 

Jack Algiere, Stone Barns Center for Food and Agriculture 

3) Using Local Resources to Problem Solve & Network – Farming Associations, Cooperative Extension and more 

Greg Swartz, NOFA-NY

4) Farmer and Chef – a Roundtable Discussion (part 1) 

Josh Lawler and Adam Kaye, Blue Hill at Stone Barns 
5) How to Build a Successful CSA with a Successful Bottom Line 

Ted Blomgren, Windflower Farm

6) Beginning Poultry 

Craig Haney, Stone Barns Center for Food and Agriculture 
7) Value-Added Products – Making and Selling 

Dr. Olga Padilla-Zakour, Cornell University

8) A Global Perspective on Agriculture – Policies and Movements 

Thomas Forster, Organic Farmer, Policy Activist and Teacher for New School Food Studies Program

9) Work Songs: Agrarian Music on Four Continents 

Bennett Konesni, Sylvester Manor 
10) Young Farmers’ Stories of Getting Started 

Laura Meister, Farm Girl Farm and B.R. Shute, Hearty Roots Farm 
11) Grass-Based Dairy 

Darrell Emmick, USDA-NRCS and Casey Knapp, Organic Valley/Cobblestone Valley Farm

12) The Farm Bill and The Food Declaration 

NESAWG and Slow Food USA

13) Farmer and Chef – a Roundtable Discussion (part 2) 

Josh Lawler and Adam Kaye, Blue Hill at Stone Barns 
14) Slaughterhouse Initiative 

Glynwood Center 
15) Financing the Farm 

Dorothy Suput, The Carrot Project and Bill Martin, First Pioneer Farm Credit 
16) Slow Food USA and Young Farmers: Producer–Co-producer Connections—

How Can Slow Food Help Me? 

Slow Food USA

17) Beginning Swine 

Craig Haney, Stone Barns Center for Food & Agriculture 
18) Bringing Your Farm Down to Earth: Whole Farm Planning Through the Farm (Beginnings Program)


Rachel Schneider, Hawthorne Valley Farm 

19) Getting the Community Involved in Your Farm 

Scott Chaskey, Quail Hill Farm; Chris & Eve Kaplan Walbrecht, Garden of Eve 
20) The Importance of Working on Food Issues at the University Level 


The Yale Sustainable Food Project 

21) Creating Healthy Farms: Asserting Farmer Needs in Policy and Advocacy 


Nadia Johnson, Just Food 
22) The Farm as a Classroom: Learning to Farm and Farming to Learn 

Judy Fink, Stone Barns Center for Food and Agriculture and Ben Holmes, The Farm School

23) Making the Most of Your Woodlands 

Michael Farrell, Uihlein Forest-Sugar Maple Research and Extension Field Station 
24) Composting Workshop 

Gregg Twehues, Stone Barns Center for Food and Agriculture

