
2013 Re g i o n a l  F o o d  & Fa rm  F o r um:  N o r t h  A labama

H os te d  by:
T he A labama Sus ta i nab le Ag r i c u l t u re  Ne t w o r k

C omme r c ia l  Cu l i n a r y  Ce n te r  – F l o re n ce, AL
We d nes day, O c t o be r  9

8:30 – 9:00am Registration

9:00 – 9:40am Welcome and introduction – Alice Evans (ASAN) and Charlie 
Meek (Northwest Alabama RC&D Council)

9:40 – 9:50am Break

9:50 – 10:30am Roundtable discussion (session I)
10:30 – 10:40am Break

10:40 – 11:20am Roundtable discussion (session II)
11:20 – 11:30am Break

11:30 – 12:10pm Roundtable discussion (session III)
12:10 – 12:30pm Break, lunch is served

12:30 – 1:30pm Lunch + Roundtable discussion (session IV)
1:30 – 1:45pm Break

(1:45 – 2:00pm) (Driving time to afternoon sessions, where applicable)
1:45 – 4:00pm Hands-on afternoon sessions



Roundtable Discussion Topics:
* Your suggestion:  Passionate about a topic you don't see here?  Write the topic title and your name (the 
facilitator) on a sticky note, and assign it a table by posting it on the large, posted agenda.  Make it happen!

Session I (9:50—10:30am):

Table 1) Young and Beginning Farmers:  Training The Next Generation
Facilitators:  April Hobbs (Tune Farm) and Karen Wynne (Rosita's Farm Incubator)

Table 2) Homegrown Meat and Dairy: Production, Marketing, and Regulation
Facilitators: Margaret Mazikowski (4 Maz Farms) and Tiffany Williams (National Wildlife Federation)

Table 3) Hydroponics, Aquaponics, and Aquaculture
Facilitator: Steve Carpenter (Jack O'Lantern Farms)

Table 4) Culinary and Medicinal Herbs, Teas and Cut Flowers – Aliza Cummings
Facilitator:  Aliza Cummings (The Gathering Place, Jacksonville Farmers Market)

Table 5) Your suggestion*

Table 6) Seeds and Our Genetic Future
Facilitator:  Dove Stackhouse (Whirlwind Farms, Sand Mountain Seed Bank)

Table 7) Increasing Income with Value Added Products
Facilitator:  Victor Khan (Tuskegee University)

Table 8) Your suggestion*

Session II (10:40—11:20am):

Table 1) Farmers Market Management
Facilitator:  Marilyn Evans (Greene Street Market at Nativity)

Table 2) Food Preservation and Fermentation
Facilitator: Liz Doonan (Heron Hollow Farm, Birmingham C.U.L.T.U.R.E.)

Table 3)  Small Hands on the Plow: Teaching Kids about Growing Food
Facilitators: Marguerite McClintock (Kidz Cove Community Garden) and Will Doonan (Heron Hollow Farm,  

McDowell Farm School)

Table 4) Livestock and the Whole-Farm System (draft animals, waste recycling, brush control, etc.)
Facilitator:  Joan Robertson (Luddite Farm)

Table 5) Your suggestion*

Table 6) Connect to Capital:  Funding Opportunities for Farm and Food Businesses
Facilitator: Shawnette Cole (North Alabama Revolving Loan Fund)

Table 7) Food Policy:  Engagement at the Local, State, and Federal Level
Facilitator: Anita Daniel (North Alabama Food Policy Council)

Table 8) Your suggestion*



Session III (11:30am—12:10pm):

Table 1) Thinking Perennially – Fruit and Nut Trees, Perennial Grains, Herbs
Facilitator:  Mike Reeves (ACES, Reeves Peach Farm)

Table 2) Certifications:  Making Sense of the Options for Farmers and Consumers
Facilitator:  Karen Wynne (Rosita's Farm Incubator)

Table 3) Social Media to Increase Your Reach (and Your Profits)
Facilitator: Sheree Martin (Samford Univ. and Shine Springs Farm)

Table 4) High Tunnel Production
Facilitator:  Victor Khan (Tuskegee University)

Table 5) Your suggestion*

Table 6) Good Food as the Foundation for Everyday Good Health
Facilitator:  Rebecca Sterling (Sterling Health and Wellness)

Table 7) Non-farm Needs in the Local Food Movement (processing, transportation, marketing, aggregation, etc.)
Facilitator: Tiffany Williams (National Wildlife Federation)

Table 8) Your suggestion*

Session IV (Lunch, 12:30pm—1:30pm):

NOTE:  The fourth roundtable discussion will take place during lunch.  It's probably easiest to go ahead 
and choose a table/topic and find a seat before you get your food.  If no topics are suggested for tables 
6, 7, and 8, they will be free for open conversation and networking.

Table 1) The Real Cost of Food
Facilitator:  Shannon McBride (Foodscapes)

Table 2) Story Circle: Farming, Food, and Spirituality
Facilitator: April Hobbs (Tune Farm)

Table 3) Reframing the Sustainable Ag Conversation to Gain More Broad-Based Support
Facilitators: Dove and Russell Stackhouse (Whirlwind Farms)

Table 4) Women in Agriculture
Facilitator: Margaret Mazikowski (Tennessee Valley Women in Ag, 4Maz Farms)

Table 5) Story Circle: Intersections of Land, Race, History, and Culture
Facilitator: Victor Khan (Tuskegee University)

Tables 6, 7 and 8) Your suggestion*

N o t  s u r e  w h a t  t o p i c s  t o  s u g g e s t?   W h a t  ab o u t  s ome  o f  t h e s e?
Beekeeping / Bees and Other Pollinators

Energy Sustainability
CSAs and Farmshares

Unusual Crops and Niche Markets
Beyond Food: Sustainable Forestry, Fiber Farming, Fuels, and More

Farming in the Age of “Weather Weirding”
Sustainable Fertility:  Cover Crops, Composting, Vermiculture, and More



Hands-on Afternoon Sessions (1:45-4:00pm)

1) Tour of Shine Springs Farm (Leighton, AL)
Led by Sheree Martin – diversified organic (not yet certified) vegetable operation, Conservation Reserve  
Program, wildlife habitats, permaculture, bees, eventual plans for organic seed production

2) Tour and Crop Mob at Jack O Lantern Farms (Muscle Shoals, AL)
Led by Steve Carpenter – hydroponic, in-ground and high tunnel vegetable production; on-farm 
store/market, bees, Certified Naturally Grown, baked and canned goods

3) Tour of Largest & Oldest Chestnut Orchard in Alabama (Muscle Shoals, AL)
Led by Jack Agricola (American Chestnut Foundation) – cultivation of chestnuts as food crop, 
repopulation/rediversification of southern forests

4) Tour of Shoals Entreprenurial Center's Commercial Culinary Center (Florence, AL)
Led by Giles McDaniel (SEC) – commercial kitchen facilities, culinary training program, new in-house 
produce brand for wholesale marketing of local surplus

Th an k s t o  t h e f o l l o w i n g  
spo n so r s f o r  mak i n g  t h i s 

ev en t  po ssi bl e!


