
 
 
 

Dear Friend of the Farm, 
 
Moving from Greenbank Farm to the Maxwelton Valley was an intense and complicated 
process. But thanks to friends like you, it’s done! What’s more, as we’re finishing up our 
eighth class of students, we’re better positioned than ever to not only train new farmers 
but support them as they move out into the world. 
 
With seven classes graduated and now showing success in their own personal farm 
fields, something exciting is happening this year. For the first time, we have more 
potential placements on farms than we have graduates to place! While that’s frustrating 
for the folks looking for our business-oriented farmers, it’s great news for those who 
want to make farming their profession. It means that when students complete our 
program, there are opportunities waiting for them. 
 
We share this with you so you can share our pride in the program…it’s working! 
 
Our farmers are not just good at growing food, not just good at business, they are also 
good at building community. Some have created programs for the homeless, others 
have increased access to farmers markets for the economically challenged, still others 
have become teachers in school garden programs. Some have started their own farms 
from scratch, some have become farm managers for land owners, some have leased 
land from soon-to-retire farmers as a way of gracefully transitioning farmland.  
 
All of them have fully utilized the training we offered, and they are the first to say it’s 
been the key to their success. 
 
Think about that…the program you have supported has not only created farmer/land 
stewards, but it’s also supported community access to fresh, nutritious food; social 
justice programs that make sure even the most vulnerable can eat well; and educational 
programs that re-connect young people with the activity of growing food to feed 
themselves. 
 
So don’t stop now!   
 
With a world that is rapidly changing on cultural, geo-political, climatological, and socio-
economic levels, we need these critically thinking new farmers more than ever.  
 
We’re looking at a very exciting class of 2018. We’re learning more all the time about 
how to best support our students as they engage with an ambitious curriculum that 
includes academic classes, field work, experimental test plots, and community 
engagement. And that means we need your help. 
 
Every year, we balance tuition and produce sales with grants and fundraising. This year, 
we have two exciting opportunities for matching gifts. Goosefoot will match up to 



$10,000, and Nancy Nordhoff will match an additional $25,000. That means if we can 
inspire $35,000 in gifts from a collective of friends like you, the OFS will ultimately 
benefit from $70,000.  
 
Wow! We can turn $35K into $70K. And all of that will go toward supporting farmers for 
our future. 
 
Want to be a part of that? We hope so. The work is good, and it’s making a difference.  
 
If you know enough and are ready to move your support forward, there is a remittance 
envelope included. If you have questions, or want a tour to hear more, just let us know! 
We love to give tours of the field, even in the cold rain of this time of year. We are never 
as excited as when we are talking about our program, our students, and our vision. 
Mostly, we just want to know you’re with us. 
 
We all love to eat, right? That means we need new farmers. 
 
Looking forward to hearing from you soon! 
 
Judy 
 
 
 
And here’s the text from the beautiful piece we’d be happy to mail to you if you provide your 
mailing address! 
 
 
Over the course of the past year and a half, our community made the Organic Farm School a 
working farm…and that is what makes the Organic Farm School work. 
 
This working farm, in Whidbey Island’s beautiful Maxwelton Valley, provides a solid model of 
how to care for people and the planet. It supports our efforts to train a new generation of 
farmers, and helps educate a community of eaters and entrepreneurs. Having a working farm as 
the platform for the training program makes it possible for us to give beautiful, fresh food to 
other local non-profits, and to offer workshops to locals and community service organizations — 
thus adding to a vibrant network of community resources. 
 
We currently have two matching offers on the table. TWO! Goosefoot will Match $10,000 and 
Nancy Nordhoff will match an additional $25,000. Just imagine…if you, as a giving community, 
donate $35,000, your contributions will effectively provide $70,000 to the ongoing work of the 
Organic Farm School. That’s a powerful step into the future of food and farming! Are you in? 
 

Because of generous support from our community (near and far), we’ve been able to do 
all of this in 2017! 
 

Community Engagement 
Our community supports us; we want to support our community! We love our friends 
and neighbors! 



• We applied for and were awarded a Beginning Farmer Rancher Grant to work 
collaboratively with the Whidbey Island Conservation District, Northwest Ag 
Business Center, San Juan County WSU Extension, and the San Juan Islands 
Agricultural Guild. We’re working to increase the probability of new/small farmer 
success in the island communities of the PNW. 

• We grew food to donate to two local non-profit fundraisers (Whidbey Island 
Nourishes and Whidbey Institute). 

• We donated fresh, cleaned and bunched produce to the Good Cheer Food Bank. 

• We formed an on-going collaborative relationship with the Whidbey Institute and 
Aldermarsh Retreat Center to build upon the energy and excitement of 
community in the Maxwelton Valley. 

• We opened up selects classes to the South Whidbey School District Garden 
Apprentices. 

• And we supported the invigorated Whidbey Island Grown Brand via a “founding 
membership.” 

 

Program Improvements 
To strengthen our relevance to new farmers and increase our long-term sustainability, 
we are so excited about these programmatic accomplishments: 

• 25% increase in class size, 

• establishment of mainland markets, 

• access to student housing, 

• introduction of farm carpentry, tractor repair/maintenance, and additional 
business planning/evaluation skills, 

• inclusion of hay/forage production and storage skills, 

• successful crop production in our first year “in the ground” at our new location! 
 

Research and Outreach 
Because we now have the infrastructure, field space, student/community curiosity and 
professional networks, we have been able to: 

• participate in a Reduced Tillage study with the WSU Small Farms Team; 

• investigate the utility of a diversity of cover crops for soil development; 

• engage with the Organic Seed Alliance in the process of developing a short-
season sweet corn varity; 

• explore the use of lambs and poultry for both expanded market capacity and soil 
development. 

 

Farm Infrastructure 
There are certain things a working farm has to have. We are so grateful to now have 
them working on behalf of our students and community! 

• A half-mile of seven-foot tall deer fence, 

• A start house, 

• A functional wash station, 

• Improvements to the irrigation system, 



• Improvements to the potable water system for washing vegetables, 

• A new electrical service to the start house, 

• Refrigerators and freezers to hold vegetable and meat, 

• A classroom with plenty of white board space, 

• Space in the barn for tractor repairs. 
 
 
There are many ways to support and engage with the Organic Farm School. 

• You can respond to this call for unrestricted donations – always helpful in the 
day-to-day management of the Farm! 

• You can contribute to the scholarship and housing stipend fund – expenses on 
the island can be prohibitive for our students. 

• You can attend our regular, rowdy and wonderful potlucks. 

• You can buy our produce, poultry and lamb. 

• And you can subscribe to our CSA program. 
 
How do we know the OFS is working? We listen to our graduates…. 
 
Stephen Williams, Class of 2012 
“Following my completion of the farm school program in 2012, I worked at an organic 
seed farm in southern Oregon for one season. In 2014, my wife Amy got a job offer in 
Everett, WA, that was too good to pass up so we sold everything and moved to 
Whidbey. In 2015, we purchased a beautiful piece of relatively good farmland in 
Freeland and started Foxtail Farm. We grow a wide variety of certified organic 
vegetables but specialize in southern staples like okra and sweet potatoes. We love 
what we do and feel so grateful for the success and support we’ve received in such a 
short amount of time. I attribute most of that success to my time at the OFS.” 
 
Jonas Hunter, Class of 2013 
“I’m the COO of an organization called Sacred Capital that is helping guide investors in 
investing in the ‘new economy’ (such as cryptocurrency). We have offices in Singapore, 
Mumbai, and San Francisco. We see the Blockchain as building blocks for anew 
economy that helps people align their money with their aspirations, needs, and dreams. 
The Blockchain has deep application for farmers and farm cooperatives, bringing money 
where it is needed the most.” 
 
Cacia Huff, Class of 2013, field assistant/incubator farmer 2014 
Feral Farm is wrapping up its first season of growing seed on contract for High Mowing 
and Seed Savers Exchange. We are renting land from the farm we work for – a mutually 
beneficial relationship for us as new farmers who need access to land and 
infrastructure, and for a veteran farming couple who is scaling back their own production 
and transitioning from wholesale markets to direct sale of vegetables, ferments, and 
other local products through their farm store. We had a successful seed growing year, 
and already have a few more contracts lined up for next year! We are also 
experimenting with value-added products from our seed crop waste, such as tomato 
flesh and pepper skins – and growing fresh peppers for a local sriracha maker! 



 
Anna Hebard, Class of 2014 
Since graduating from the Organic Farm School in 2014, I have found the steppingstone 
into my dream job. I have been the Farmacologist of Flint Street Farm, a quarter acre 
urban farm plot located in the heart of downtown Reno, Nevada. The farm provides 
abundant and beautiful vegetables and flowers for people in need in our community. Int 
2016, we donated over 2,000 pounds of vegetables and over 100 bouquets of flowers. 
The training from OFS gave me the hands on experience and education to take on 
small scale farming. This opportunity is more than a job. I am following my passion and 
I’m able to help people in the community. The value of experience is truly priceless as I 
would not be where I am now without the knowledge gained from the OFS.” 
 
Alex Rosenberg, Class of 2015 
I have spent the 2017 season as the farm manager for a vegetable and cut flower farm 
in North West Michigan. The farm serves three farmers markets, local restaurants, a 
small CSA, local flower shops, and the community food co-op. In addition to raising 
commercial scale vegetables and flowers, we are raising home scale livestock for eggs, 
meat and fertility. Looking forward, I am excited to get to know my home state even 
deeper and I am currently looking for 5-6 acres to begin a perennial based polyculture 
farm. The experiences I gained at OFS have allowed me to successfully manage a 
multifaceted farm and grow beautiful, nutrient dense and delicious food for our 
community. 
 
Your gifts make a big difference for the OFS, for our students, and for the future of small 
scale farms – THANK YOU for whatever you can give. Visit us at 
organicfarmschool.org/donate 
 
 
 
 

 


