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Eleanor Reagan <eleanor@ruralaction.org>

Fwd: Harvesting & Connections 

Michelle Ajamian <michellea@ruralaction.org> Mon, Nov 8, 2021 at 2:09 PM
To: Eleanor Reagan <eleanor@ruralaction.org>

---------- Forwarded message --------- 
From: Appalachian Staple Foods Collaborative <michellea@ruralaction.org>
Date: Fri, Oct 29, 2021 at 1:40 PM 
Subject: Harvesting & Connections 
To: <michellea@ruralaction.org> 

The Newsletter of the Appalachian Staple Foods Collaborative
Building The Staple Foods Revolution since in 2009

        

No 8 | Fall Equinox | 2021
Staple Harvest

Corn & Chestnut Tortillas - WSU Bread Lab - Tuscarora White Corn Harvest - Policy Briefs -
 ASFC Updates (Millers Learning News, Chestnut Harvests, Neighbor Loaves [& Meals])

Learning Links - Calendar

The Bounty of a Fall Harvest
By Kayla Bennett
Autumn is the season that many grains, beans and nuts
are harvested across the Northern Hemisphere, and for
many, a time to gather with those dear to you. Here at the
Staple Pulse, I have been educating myself about what
staple crop harvests mean to better understand how I can
contribute through our newsletter and regional
publications. 
This is my second issue as The Staple Pulse Editor, and
already, I have already had a story published about our
work in The Post, Ohio University’s weekly newspaper
where I work.
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Then, Michelle Ajamian connected me with Edible
Columbus where I've been invited to sumit an article and
photos and I am about to write a feature story about our
Neighbor Loaves & Meals project. Michelle learned
about the concept from the program launched by one of
our national partners, The Artisan Grain Collaborative
as a way to support farmers and bakeries impacted by the
pandemic back in March of 2020. Simply put, the project
gives customers a way to support local staple crop
farmers, local bakeries and restaurants, and local food
access programs. Learn more HERE. 
I look forward to sharing the story of ASFC and all the
great initiatives in the Athens food scene through news
outlets all over our region.  
I hope you enjoy this issue Staple Pulse. Tell us what you
think and reach out to me if you have a story to contribute
about your work for a future newsletter! Email me HERE! 
Photo Credit: Dillon Green, Shagbark Seed & Mill

Tuscarora White
Corn Harvest
Back in the early 1700s, the
Tuscarora Nation brought their
white corn seed north from the
Carolinas to join the Iroquois
Confederacy. They've been
growing this ancient white corn in
New York ever since.
Just a week ago, Steve Larson,
Farm Manager at Living City
Farms in Akron, joined the harvest
at the Rickard's Farm on the
Tuscarora Reservation near
Niagara Falls, New York. Larson
integrates Indigenous land

stewardship practices at Living City Farm, and corn, a nutritious grain that was bred by First Nations of
the Americas thousands of years ago, is a critical part of honoring the food ways of Native Peoples.
Photo Credit: Steve Larson, Living City Farms

WSU Bread Lab Breeding Wheat for
Regional Farmers
By Kayla Bennett

The Washington State University (WSU) Breadlab team
wants to bring more affordable, great tasting bread to the
world one loaf at a time.
The Breadlab grew from the work Stephen Jones started when
he moved from plant breeding in Pullman, WA. to Skagit
County, where he would run the NWREC research station.
That's when he learned wheat was number 80 in the crops the
area grows.
Farmers were not making a good return on wheat. Janine
Johnson, Special Projects lead, said that the team felt it was
time for a change if farmers were not making enough money



11/29/21, 1:24 PM Rural Action Mail - Fwd: Harvesting & Connections

https://mail.google.com/mail/u/0/?ui=2&ik=e9cc854d2b&view=lg&permmsgid=msg-f:1715888311049279421 3/8

growing wheat. Their goal was to help the farmers in Skagit
County.
“Out of that sprung a pretty robust regional grain system,”
Johnson said.
Almost everyone at the lab bakes and shares a passion for the
conservation and appreciation of grain. During the pandemic,
they donated over 6,000 loaves of bread to a local food pantry,
a local school and a local cafe. The photo here is a sourdough
Janine made from the Skagit 1109 Wheat, developed for the
region's maritime climate.
The WSU Breadlab employs four Ph.D. students working on a
variety of research projects from using colored barleys for
malting, to the development of a more robust species of grain
that can diversify contemporary farming systems. Other
projects include breeding for increased wheat fiber content for
health and cropping/food system benefits and all things rye, a
largely unappreciated grain in the US.  
“Our program, both on a macro level and a micro level, we

believe in creating alternatives,” Johnson said. “We're not trying to compete with the commodity system
or create a smaller version of the commodity system, we're just providing alternatives. I think that offering
programs such as ours in universities, across the world, not just the United States, is always a good
option.”

The WSU Breadlab faculty and staff also includes Kim Binczewski, Managing Director and Steve Lyon,
Plant Breeder 
 Photo Credit: Michelle Ajamian

Policy Briefs
Rural America Faces a Unique Credit Struggle
By Kwase Lane
Rural areas of America are overlooked in myriad ways, and gaps in financial services are one of the most
pressing. A report from the Congressional Resource Service, a group that provides congress with
anticipatory and on-demand research, reveals this issue is a multifaceted one. A combination of what the
report calls banking deserts, areas without access to a bank branch, and lack of access to capital
markets leaves rural citizens with little access to loans or economic advising. This is somewhat mitigated
for farmers by 2018’s farm bill, but rural business owners are still largely left to deal with the issues of
their location on their own. 
This inability to access capital is also present in Native American communities. Reservations are plagued
by both credit inaccessibility and financial illiteracy. The Center for American Progress calls for policy that
not only solves the issues stated above but does so in a way that acknowledges climate change. Rural
and agricultural finance are integral to the financial system at large and deserve to be treated as such.
This CRS report shows that these issues are, at least, being researched so that one day they might be
solved.

Office of Climate Change & Health Equity Budget Approved
By Kwase Lane
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President Biden’s request for $3 million to fund the Office of Climate Change and Health Equity has been
approved. With John Balbus as its interim director, the organization will seek to create a climate change
strategy and make better use of the resources the federal government already has. 
According to Scientific American, Balbus’ former boss laments the small amount of funding. “It is a teeny-
weeny budget for what needs to be done,” Birnbaum said. 
Ed Maibach, George Mason University’s Communication Director for the Center for Climate Change,
thinks much of the work regarding climate change still lies in education. Many people don’t realize how
the climate crisis will personally affect their way of life. The office hopes that their intersectional view of
climate change and the issues it presents will send shockwaves throughout Health and Human Services
(HHS). This could be the first step to a government that understands and accounts for the ways that
shared struggles must be tackled with nuance.

Appalachian Staple Foods Collaborative Updates

ASFC Update: Route 9
Chestnut Cooperative
Exceeds 100,000 Pound
Harvest
by Michelle Ajamian

In early October, I joined about 60 friends and
acquaintances at the Route 9 Chestnut Coop,
located near Carrollton, Ohio, here in the
Appalachian region. The gathering was a
combination campout, cookout and chestnut

harvest. At the end of the weekend, more than 30,000 pounds of nuts had been leisurely gathered, and
campfire cooks had made chestnut pies, roasted chestnuts, pressed corn and chestnut tortillas for
everyone to try. Since then, members of the Route 9 Chestnut Cooperative have brought an additional
70,000 of chestnuts this year. When I talked with coop member, Amy Miller, she explained that of that
total of over 100,000 pounds, 80% are Grade A, all of which are sold by the end of October. 
“We could easily double our production and still not touch the market demand,” said Miller. The problem
is, how can we get a good price for the growing supply of Grade B nuts that we would have each
season. 
In addition to Grade A nuts, Grade B nuts account for about 20% of the total harvest each year.
Route 9 and ASFC are looking at ways to partner up to determine how those nuts can be milled into a
culinary flour. 
Back in 2019, Amy had worked with Shagbark Seed & Mill in Athens for a day or two to get an idea of
how their stone mill performed.
"We produced a good amount of flour from very fine to course, but the chestnuts clogged the mill and it
was slow going," said Brandon Jaeger, Operations Manager and co owner at Shagbark. The conclusion
was that the nuts cannot be milled whole and once in pieces, they could be brought to a uniform moisture
level that would make the milling far more efficient.  
ASFC has been looking for ways to fund this research so we can start R&D next spring and summer. 
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“We hope to work more intensively on developing the right system for drying, chopping and milling the
nuts in the future," Jaeger said.
Photo Credit: Michelle Ajamian

ASFC Update: Neighbor Loaves (& Meals) Sets Holiday Goals
With nearly 1,100 loaves of whole grain bread, vegetarian chili and black bean burgers sold that were
then donated to food access this year, we are just over $5,000 in sales as of Oct. 10, 2021. Now, with
local school end of year breaks and holidays coming, we hope you can help us reach more neighbors in
need by purchasing great local bread, bean burgers and more from these businesses. Our goal is to
reach $10,000 by the end of the year.
Just click HERE to choose as many products as you like from Kindred Market, Casa Nueva, Village
Bakery, The Athens Bread Co. and, most recently, Shagbark Seed & Mill.
The Neighbor Loaves [& Meals] project, which started in June of 2020, offers you a way to purchase food
made with at least 50% locally (Ohio) grown grain, beans, and/or nut ingredients. Your purchases are
then distributed to food access sites like libraries, senior centers, kitchens and food pantries by
Community Food Initiatives and the Athens County Food Pantry. The project supports our neighbors,
local food businesses and farmers from the region. 
Start ordering today and help us reach our $10,000 goal for 2021!

Athens Bread Company: Heirloom Red Fife Sourdough, $7
Ingredients: Red Fife Heirloom Wheat flour
Available: In-store.

Casa Nueva: Vegetarian Chili, $5.50
Ingredients: 50% Locally Grown Ohio Organic Black Beans, tomatoes, corn and spices.
Available: In-store and online.
Buy Online

Village Bakery: Spelt Bread, Sliced, $5
Ingredients: Made with 50% local whole grains.
Available: In-store and online
Buy Online

Kindred Market: Black Bean & Sweet Potato Burgers, $8
Ingredients: 50% Locally Grown Ohio Organic Black Beans
Available: In-store and online
Buy Online

Shagbark Seed & Mill: Fresh Corn Tortillas, $4
Ingredients: 100% Locally Grown Ohio Organic Corn, water, calcium, guar gum
Available online
Buy Online 

ASFC Update: Millers Tackle Mill Safety and Pricing
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After meeting for nearly a year, members of The Millers Peer Learning Community of Practice (CoP) have
decided to move to meeting around topics members find most important to their mill success. After a few
members suggested we have a topic planned for each meeting, we sent out a survey asking members to
rank topics that were raised. In our first of these meetings earlier this month, we scratched the surface
about how we can set up a safe workplace for facility staff and how we set pricing for our products. It’s
clear these topics and others (finding and choosing equipment, education about using locally grown
staples), will be integral to helping regional mills succeed.

ASFC Update: NASN Partners
Our network of food system leaders meets quarterly to think together
about advancing staple crops across North American regions. We
are next meeting on November 9 to discuss strategies to support
regional mills and BIPOC Staple Crop farmers and processors.

Chestnut & Corn Tortillas
by Michelle Ajamian

A highlight of the Chestnut Harvest weekend in early October
at the Route 9 Chestnut Cooperative was making tortillas
over the campfire with Steve Larson from Akron. Steve
figured out the ratios and I assisted in making dozens of
tortillas using chestnut flour, Shagbark Seed & Mill's fresh
nixtamalized corn masa and Masienda organic masa harina.
The flavor was rich with the distinctive flavor of nixtamalized
corn and the subtle sweetness of chestnuts.

Recipe: Chestnut & Corn Tortillas
Ingredients
1 lb fresh masa ( nixtamalized corn dough)
1/3 lb. chestnut flour
Corn flour or masa harina for conditioning the dough

Method

1. Mix chestnut flour with wet masa–if you don't have fresh masa, buy masa harina and follow
package directions. Add a small amount of corn flour or dry masa harina if needed if sticky.

2. Form dough into balls that fit in the palm of your hand
3. Put on a hot griddle for about one minute on each side.

Tip: To reduce tortillas sticking to your press, use plastic sheeting or a cut up plastic bag and place a
piece above and below your tortilla before pressing..
Photo Credit: Michelle Ajamian

Learning Links
Conservationists See Rare Nature Sanctuaries. Black Farmers See a Legacy Bought Out From
Under Them In the home of the oldest Black farming community North of the Mason Dixon line, and
the Black Oaks Center, white conservationists want to save an ecosystem and displace a farming
community.
U.S. Climate Equity Office Debuts, But With a Tiny Budget Scientific American 9/13/2021
Network Weaver Newsletter: Leap into an approach that builds collaboration and
change.
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November
Friday, Nov. 5 to Saturday, Nov. 6
Pathways to Regeneration: Honoring Water virtual conference will investigate and identify holistic
solutions to the water crisis impacting municipal systems, industry and agriculture, all intensified by
changing climate. There will be four featured speakers all researching how to protect water. Registration
is $50 and $10 for those with limited income.

Monday, Nov. 8 to Thursday, Nov. 11
It Takes a Region Conference will be held online by the Northeast Sustainable Agriculture Working
Group. The conference theme is resistance and healing amidst crisis and injustice. The annual
conference is widely regarded as “the conference for anyone doing food system change work in any
Northeast state.” Hundreds of practitioners convene not only workshops, plenaries and networking, but to
roll up their sleeves and do the real work needed to create a just and fair regional food system.

Thursday, November 18 8am-11:45am
Montgomery County (Ohio) Food Summit Cultivating Food Equity

Thursday, November 18 from 1-7PM
15th Annual Stinner Summit. Charting the Future of Agroecosystems Management
Register by Nov. 8

December 
Thursday, Dec. 9 to Saturday, Dec. 11
2021 virtual Perennial Farm Gathering hosted by the Savanna Institute will focus on supporting
regenerative agriculture. Their yearly gathering helps farmers, scientists and enthusiasts find community
and inspiration – invigorating their drive towards widespread agroforestry in the Midwest.

Looking Forward to 2022 and Beyond
Starting February 4, 2022
The Perennial Farm Gathering
The Savanna Institute's 9th annual gathering has replaced its fees with a donation based approach.
Register Here

February 12 online & February 17-19 Dayton, Ohio
The 43rd Annual OEFFA Conference: Rooted & Rising The Ohio Ecological Food & Farm
Association's conference will be a hybrid online and in person event in 2022

May 2022-January 2023
Beginning Farmer Institute (BFI) BFI is a free, year-long training program offered by the National
Farmers Union to improve the health of farms or ranch businesses by bringing together participants from
diverse backgrounds around shared learning objectives, including business formation, taxation,
accounting, land, labor, credit and business planning. Application deadline, Wednesday, Dec. 1

Join the Staple Food Revolution!
Help build networks that support regional efforts to grow

and process annual and perennial staple seed crops
 across North America.

email us to learn more about Peer-to-Peer Learning Groups,
Neighbor Loaves [& Meals] Internships, and more!

 
The Appalachian Staple Foods Collaborative 
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Newsletter Staff
Editor: Kayla Bennett

Writers: Kwase Lane, Kayla Bennett,
Michelle Ajamian

Layouts: Michelle Ajamian, Noelle Spence
 

 Photos:
Kayla Bennett, Michelle Ajamian, Dillon Green

 
 

The Staple Pulse
Subscribe to The Staple Pulse HERE

 Read previous issues of
The Staple Pulse

 HERE
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--  
Si podemos! بلھ ما میتوانیم
Michelle

Michelle Ajamian  | Network Development Manager 
Appalachian Staple Foods Collaborative

Michelle
Subscribe to the Staple Pulse newsletter HERE.

Be part of a triple win that brings local grains to our neighbors in need by ordering ordering Neighbor Loaves (&
Meals) from Athens Bread Company, Village Bakery, Casa Nueva, Kindred Market and Shagbark Seed & Mill 


