Hoch Orchard   June 27-28, 2008   Agenda and Speaker Information

(updated 6-17-08, subject to change)

On Friday, June 27 starting at 1:30 PM Harry Hoch will give a tour of their packing facility, apple pressing and UV treatment setup, and their certified kitchen.  They are applying for organic certification for their processing area.  They have a small-scale packing line with bin dump, inspection rollers, washer, spin-sizer, grading tables, and baggers. The sweet cider facility is set up with a bin dump, washer, and a JWI 18” continuous belt juice extractor. The juice is UV-treated and bottled on-site.  The bottling room doubles as a commercial kitchen where they make sauces and jellies on a small-scale.

Speaker information follows the agenda.

Friday, June 27

1:00
Registration

1:30 
Tour of Hoch fruit processing facility. Discuss planning and building design.

2:00 
Integrating solar water heating into an on-farm processing facility – David Sliwa, Sliwa Meadow Farm, Decorah, IA, and Mark Shepard, Midwest Permaculture, Viola, WI

2:30 
How sweet cider and preserves are made at Hoch Orchard - Harry Hoch 

3:00 
Draft cider production and sampling - Jim Koan, Al-Mar Orchard and JK’s Scrumpy, Flushing, MI, and Mark Shepard, Midwest Permaculture, Viola, WI

4:30 
Grower-based, price sharing system - Tom Rosenfeld, Earth First Farms, Berrien Center, MI

OR  

On-line local food marketing: Greenleaf Market and Local Dirt, Heather Hilleren, CEO, Greenleaf Market, www.greenleafmarket.com 

5:30 
Open Discussion

6:00
Hoch Orchard’s On-Farm Dinner featuring local and organic ingredients.  

On Saturday, June 28, Harry, his family and farm crew will show a variety of approaches to enhance the orchard ecosystem. While part of the orchard is already certified organic, they have decided to transition all their apple production to organic.  The majority of their orchard consists of around 8,000 trees planted in the past ten years using high-density plantings of dwarfing rootstocks on about 20 acres.  About six acres of the original plantings of standard-size trees remain. They have over 50 apple varieties, including disease-resistant varieties.  Multi-species ground cover is fostered.  Insect and disease control are Harry’s forté.  He traps and reports counts of several insect pests for the Minnesota Department of Agriculture. In addition, he traps for codling moth and apple maggot. They have about two and a half acres of wine grapes, an acre and a half of plums, an acre of apricots, two acres of berries, tart cherries, peaches, as well as some vegetables.  They market to local food cooperatives and at farmers’ markets. Visit www.hochorchard.com for more information.

Saturday, June 28

8:30  
Registration

9:00 
Overview of Hoch Orchard – Harry Hoch

9:30
Orchard Walk - Jackie Hoch on different planting densities, training systems, top-worked trees 

OR

Orchard equipment – Harry Hoch, view and discuss the equipment used on Hoch Orchard 
including a demonstration of the Weed Badger 

10:30 
Thinning – Panel discussion with Steve Ela, Ela Family Farms, Hotchkiss, CO; Dan Kelly, Blue Heron Orchard, Canton, MO; and Jim Koan, Al-Mar Orchard, Flushing, MI

11:30 
Increasing sales to restaurants and cooking demo – Chef Monique Hooker

12:30
Lunch – The Hoch’s and Chef Monique Hooker inspire us to use local and organic ingredients as they do in this meal. The Network’s Advisory Council will give an update on the Network’s future structure and direction.

1:30
Monitoring insect pests and beneficials – John Aue, Threshold IPM Services, 

OR

Codling moth control – Steve Ela, Ela Family Farms, Hotchkiss, CO

2:45 
While walking to the back block, see vineyard, plum orchard, apricot orchard, raspberry planting, and the mini-permaculture planting (interplanted standard apple, raspberry, strawberry) – Harry Hoch

3:15 
Arrive at back block to see newly planted block and new woven wire fence.  

Two options for discussion:


Building strong soils with cover crops in the orchard - Steve Ela 

and Pre-plant soil treatment in the Hoch 2008 planting –Harry Hoch 


OR 


Deer fencing - View two versions of energized slant, six-foot vertical energized, and woven wire fencing. – Maury Wills, Wills Family Farm, Adel, IA

4:00
Adjourn

Speaker Information

(listed alphabetically)

John Aue has provided IPM consulting services to conventional and organic apple growers in Wisconsin, Illinois, and Minnesota for over 20 years.  John supports a systems approach to managing orchards.  He has been involved in the Eco-Apple Project at the Center for Integrated Agricultural Systems at the University of Wisconsin-Madison since 2001.  He leads the apple IPM conference calls for the Project and he provides regional pest updates for the Organic Apple Grower Hour with Michael Phillips, another project of the Center’s Eco-Apple Project at UW-Madison. 

Steve Ela is a fourth generation fruit grower in western Colorado whose family has been growing fruit for over 100 years.  They began organic certification in 1995 and are 100% certified organic. They currently grow about 80 acres of peaches, pears, apples, cherries, plums, small berries, and heirloom tomatoes. In addition to fresh fruit, they sell organic jams, fruit butters, apple sauces, dried fruits, fruit leathers, and sweet cider made from their own fruit. They market their products via farmers’ markets, a direct wholesale route, and through Whole Foods Market.  Steve is president of the Organic Farming Research Foundation.  He is past-president of the Western Colorado Horticultural Society, and served two terms on the Colorado Agricultural Commission.  Steve has been active in research projects at their farm.  He helped to organize the first two National Organic Tree Fruit Research Symposiums in 2001 and 2003.  Steve serves on the Advisory Board for the Western Integrated Pest Management Program.  He is a member of the Western Orchard Pest and Disease Management Society.  He is vice-president of the Rogers Mesa Domestic Water Company and is on several irrigation ditch boards. His website is www.elafamilyfarms.com .

Heather Hilleren recently founded GreenLeaf while finishing her MBA at the University of Wisconsin-Madison Business School.  Greenleaf is building a national network of producers and buyers looking to sell and purchase locally to meet the demand for locally grown foods.  Greenleaf’s website is www.greenleafmarket.com .  She will also talk about Local Dirt, an online means for consumers to pre-order product from growers who deliver the order to a local farmers’ market for pickup.  Starting her career as a teacher, Hilleren saw first-hand how diet can impact children. She soon became passionate about the affect the quality of food has on quality of life and the limited options given to most consumers.  Hilleren then spent ten years with Whole Foods Market, primarily as a Team Leader, helping to educate others about food and provide alternatives to the traditional processed choices.  She continues to be passionate about providing fresher, healthier alternatives to institutional buyers.

Monique Jamet Hooker is “best described as a culinary pioneer.”  She is a chef, teacher and author with a lifelong enthusiasm for food and travel. She grew up in northern France, trained in Europe, and later moved to New York where she worked alongside of and made lasting friendships with chefs like Jacques Pepin, Pierre Franey, Andre Soltner and Madeleine Kamman. In the early 1970's, she moved to Chicago where she has operated a successful cooking school, catering company, and restaurant.  She wrote an award-winning book, “Cooking With The Seasons, A Year In My Kitchen”, with Tracie Richardson. She also hosted a TV Show called "The Seasonal Kitchen."  She now lives in western Wisconsin. “She wants everyone to learn how to relax with food as well as experience the joy and satisfaction of preparing meals from fresh ingredients.” (based on, with quotes from, her website http://moniquescuisine.com .

Dan Kelly has Blue Heron Orchard in northeast Missouri.  The Iowa Department of Agriculture and Land Stewardship certify his five-acre apple orchard, comprising 13 varieties organic. Dan will share his 2008 apple thinning strategy, a strategy that took into account the 2007 growing season in his area: a warm winter, an early season bloom, and a three day blast of 18(F causing a 100% crop failure. Dan sells apples at farmers’ markets and to food retailers.  He also makes specialty vinegars, including flavored vinegars and hot pepper products.  Dan is running a project funded by the Sustainable Agriculture Research and Education Program of the USDA to develop a web-based tool to help grower monitor and predict insect pest outbreaks in their orchard. 

Jim Koan runs Al-Mar Orchard, with his wife Karen, in Flushing Michigan.  He is a third-generation orchardist who manages organically 120-acres of apples that he started transitioning about 12 years ago.  His project to integrate organic pork production with organic apple production has been tracked in the last five issues of Just Picked.   Jim is carrying on the tradition of his grandfathers to ferment apple juice to (hard) cider, which, unlike his grandfather is sold in at least 22 states as JK’s Scrumpy.  Samples will be available in Friday afternoon’s session. Jim and his wife sell their fruit, juice, wines, cider, and more in their on-farm store. Jim also sells his fruit and juice wholesale.  Jim has been on the Administrative Council of the North-Central Region Sustainable Agriculture Research and Education Program of the USDA.  Among many other involvements in the organic and horticultural scene in Michigan, Jim is a board member of the Michigan Horticultural Society.  Jim’s website is www.almarorchards.com . Jim serves on the Network’s Advisory Council. 

Tom Rosenfeld and his family own Earth First Farms in Berrien Center, Michigan, featured in the Spring 2008 issue of Just Picked.  They have a 40-acre orchard that they started transitioning to strictly organic management three years ago.  They sell at farmers’ markets in the Chicago area and to wholesalers.  They produce a growing list of value-added products.  Tom is spearheading the Network’s effort to build a system whereby growers can share price information and their experience with wholesale buyers in a secure manner.  Tom serves on the Network’s Advisory Council. 

Mark Shepard owns Midwest Permaculture and Forest Ag Enterprises. Mark Shepard’s New Forest Farm in southwestern Wisconsin is one of the first and very finest examples of permaculture farming in the United States.  For 13 years, he and his wife, Jen, have been working to convert a typical 100-acre, row-crop, dairy farm into a permaculture-based perennial-agricultural ecosystem, using oak-savannah successional brushland and eastern woodlands as the ecological models. Check out his website at http://www.midwestpermaculture.com . Mark grows apples on his farm.  He produces draft cider, samples of which he will provide during Friday’s session. He is using renewable energy systems for his cidery. 

David Sliwa and his wife, Perry-O Sliwa, homesteaded Sliwa Meadow Farm in Decorah, Iowa starting in 1980.  They are off the grid producing their own solar and wind generated electricity.  They are installing a domestic, solar, hot water system.  They have been market gardeners for 25 years, selling primarily at a local farmers’ market.  Initially, David was a commercial honey producer and still keeps bees on a smaller scale. Currently they grow pears, apples, plums, grapes, and raspberries, which they market at their local food co-op, with some on-farm sales.  The Sliwa’s hosted a Network field day on organic pears in 2006.  They were featured in the Summer 2006 issue of Just Picked. David serves on the Network’s Advisory Council. 

Maury Wills and his family own and operate Wills Family Orchard, a certified organic apple orchard located in central Iowa.  The orchard business includes an on-farm market and licensed food processing facility.  Maury is also a beekeeper Wills Family Orchard provides group tours, educational presentations, and agritourism activities such as U-pick pumpkins, hay rack rides, and party events.  The Orchard has participated in several organic research projects with Iowa State University’s Organic Agriculture Program.  Maury has been an invited speaker on small-scale organic apple production, organic requirements, and certification procedures at numerous events. He is a board member of the Iowa Fruit and Vegetable Growers Association. Maury is the Bureau Chief of the Agricultural Diversification and Market Development Bureau of the Iowa Department of Agriculture and Land Stewardship (IDALS) and Administrator of the Department’s Organic Certification Program.  He has been very involved in developing and implementing the state’s organic legislation over the past 10 years. Maury is past president and current board member of the National Association of State Organic Programs and he represents IDALS as a member of the Leopold Center’s Board of Directors.  Maury serves on the Network’s Advisory Council. 

