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Appalachia's Staple Foodways

For those who live in Appalachia, there are many reminders
of how Native foodways and culture influence our food more
than a century after the Shawnee and Cherokee were forced
to leave their lands, and a millennium after the earliest First
Nations flourished in our region.

These First Nations planted beans, corn, and squash;
tomatoes, peppers, and goosefoot, all of which were
cultivated and bred long before settlers arrived.

Let's turn to corn or maize.

Corn has spread the world over, and is now accounts for 60%
of food eaten around the globe. Yet few know that it is the
result of careful breeding, seed saving, and agricultural
ingenuity of North America's First Nations. Companion
planting corn with squash and beans, was part of sustainable
farming that began with the Maya, who first bred corn from
wild grasses in what is now Southern Mexico.

The interest in heirloom corn, like Bloody Butcher, Wapsie
Valley, Yellow Leaming, Hickory King, and Blue Clarage is
growing. These and other landrace corn varieties were all
bred from Indigenous seed stock. These heirlooms offer
superior flavor and micro-nutrients than the industrial GMO
corn most mills, distilleries, and feed mils have come to use.
Beans were also much more flavorful and nutritious than the
modern string bean.

Photo: Luis Salazar, CropTrust

Settlers in Appalachia and their descendants have long saved and grown the seed that came from those who lived
here before colonization—the Adena, Hopewell and Shawnee. whose expert approaches to agriculture and managing

https://s.rs6.net/t?e=fShCSxhP2hQ&c=1&r=1
https://s.rs6.net/t?e=fShCSxhP2hQ&c=3&r=1
https://s.rs6.net/t?e=fShCSxhP2hQ&c=5&r=1
https://visitor.constantcontact.com/d.jsp?m=1109047471747&p=oi
https://www.constantcontact.com/index.jsp?cc=DLviral10
https://www.rrcs.org/Downloads/Ohios%20historic%20Indians%2038%20pages.pdf
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wild foods and herbs became the Appalachian heritage exemplified in Bill Best’s book “Kentucky Heirloom Seeds:
Growing, Eating, Saving." In its introduction, A. Gwynn Henderson writes: “Many eastern Kentuckians privilege their
Native heritage as one strand in their rope of identity.”

Later in this newsletter, you will read about how Best identfied bean varieties that traced back 1000 years in Eastern
Kentucky.

And the legacy of staple corn and beans, as well as nut selection, and vegetable breeding in Appalachia, can be traced
back to the Shawnee and the First Nations of the Adena, (500 B.C.-200 A.D.) and the Hopewell, (for whom this
publication is named), who flourished from about 200 B.C. to 500 A.D. Markers of prehistoric Indigenous cultures dot
the region—from Serpent Mound to Leo Petroglyph to the Wolf Plains. 

Like the food we grow and eat, even our language has been fed by First Nations: maize (corn), Ohio (Oyo, beautiful
river), Chillicothe (principal place), Hock-Hocking ("Bottle River"), pawpaw, etc.

We hope to bring forward the legacy of Indigenous foodways and better understand what we have gained from those
from whom so much of our food originated. How can we acknowledge, support and not appropriate all we have gained
om Native peoples? How we might fund efforts to preserve the staple crops that we owe to First Nations?

We can give back, and listen. 

Bill Best passes on the
seeds of Appalachia—saves
one from extinction

By Keri Johnson

World-renowned seed-saver and writer Bill Best talked
with Hopewell Quarterly newsletter editor Keri Johnson to
discuss his personal connections to seed saving and
heirloom crops.

Q: How did you get into seed cataloguing? 

A: “Well I first started growing heirloom seeds on my own
in 1963. My wife and I had just moved to Berea, to work
at Berea College, and of course I’d lived there for five
years as a student before that.

"Two friends bought some land in Jackson County,
Kentucky with us and we had a joint garden. And then
the gardening spot that had been gardened for
generations. And for the first time in my life, I had ordered
seeds.

"And we had a good crop of tomatoes and sweet corn
and okra, other things like that. I had ordered new bush
beans and I'd never grown bush beans before. My family
in North Carolina had just grown cornfield beans. The
beans that I bought—I had picked them at the time you
usually pick them—they were so tough that I couldn't eat
them.

"So when we were home at Thanksgiving that year, I told
my mother of my disastrous failing with beans and she
said 'I think I can solve that problem.' And she gave me
seeds that I had grown up with and (I'm) still growing
them ever since then. And one thing led to another, and
we started selling at the farmers markets. First at
Lexington in 1963 and then also in Berea in 1974 and
that was selling the old-fashioned beans, long before
they started being called 'heirlooms.' One thing led to
another, and now I have over 1,500 bean varieties, all
from the Southern Appalachians.

Photo by Luis Salazar, CropTrust

"And so people really like that and I've made all kinds of
shuck beans out of them; I've made 100 pints of shuck
beans this summer—(they) flew all over the country,
shipped them as far away as California. Shuck beans are
becoming a little bit more popular now, especially with
COVID-19. People are returning to the land a little bit
more and are seed-saving ... We've sold as three times
as seeds as ever before."

Q: What is the importance of recognizing the Native
American origins of seed saving?

A: "Well of course we all got that from the Native
Americans. Going through ancestry.com, three or four
years ago, I discovered that I'm 18% Cherokee myself.
And in doing some research on my family, we discovered
that my mother's parental side of the family were listed as
Cherokee in the 1820 Census...

"In the foreword of my book ("Kentucky Heirloom Seeds:
Growing, Eating, Saving"), [Dobree Adams] goes into it in
great detail. You know that beans have been grown from
the Southern Appalachians, and Kentucky, for at least
800 years—closer to 1,000. When I heard (Adams) give
a talk several years ago, to a gardening group, I noticed
that the ancient, 1,000-year-old seeds are the same four
basic types that we’re still growing. We obviously
inherited all of the beans of the Southern Appalachians
from the Cherokee—and maybe other tribes too—but
certainly the Cherokee who were in western North
Carolina, north Georgia, eastern Kentucky, eastern
Tennessee—there's a lot of them there, thousands of
varieties."

https://www2.kenyon.edu/projects/farmschool/history/native.htm
https://arcofappalachia.org/visit/serpent-mound/
https://www.ohiohistory.org/visit/museum-and-site-locator/leo-petroglyphs
https://athenshistory.org/join/friends-of-the-mound/
https://www.vice.com/en/article/pa5a3m/how-to-be-an-ally-to-native-americans-indigenous-people
https://www.theatlantic.com/politics/archive/2016/07/native-americans-property-rights/492941/
https://www.diversitybestpractices.com/news-articles/top-native-american-organizations-to-know
https://najanewsroom.com/
https://www.kentuckypress.com/9780813168876/kentucky-heirloom-seeds/
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"(They started being called 'heirloom' seeds sometime)
probably about the time the Seed Savers Exchange was
formed in Iowa, I believe that was probably in the mid-
'80s. At the Berea Farmers Market and Lexington
Farmers Market, we just called them the 'old-fashioned'
varieties. But at some point they started being called
'heirlooms,' and of course we all adopted that as well. We
started calling them 'heirlooms.' I think that is a pretty
appropriate use."

Q: Do you have any other beans whose stories
stick out in your memory?

A: "Well, the (one) greasy bean is sort of connected
to my family. Each of the stories—my first cousin on
her mother's side, on her side—she was no relation
to me, I was talking with her about seed saving at
my uncle's funeral, and she said 'I know where I
could get some for you' and in a week or two she
sent me several hundred seeds and it's become one
of our best-selling beans. I grew about an acre of it
this summer; made a lot of shuck beans out of them.

"The ones connected by family—the [Bertie Best]
bean and the Margaret Best bean—are the ones
that I have known for decades; the ones that I favor
more than the others. One that came to me 20 years
ago is a mutant. It's become our best-selling
worldwide. We call it the 'non-tough half runner'
because most of your commercial half runners are
too tough to eat now. They were bred for mechanical
harvest, and in order to breed beans for mechanical
harvest, they had to toughen the hulls.

"The modern bean, by default, has become protein-
free because you can't let the seed appear because
it will be too tough to eat. So that's why we call it the
'non-tough' half runner because of all the other
commercial half runners—the State, the
Mountaineer, the Volunteer half runner ...
 are simply all too tough to eat."

Q: Tell me about the 10 bean seeds you’re donating
to Grow Appalachia. Which one has your favorite
story?

A: "(Grow Appalachia) wanted me to write out the stories
of every seed (I'm giving to them). Of course, every bean
has a story—sometimes more than one story, sometimes
conflicting stories.

"I have the rose bean that some of the family members
wrote me an email telling me that I had given the wrong
story. And I knew who I'd gotten it from, and I knew that
they were from the same family, it was just that it was
different within the family.

"Every seed has a story, and like I said, sometimes
multiple stories. (Grow Appalachia) just wanted me to
write about the stories of the 10 seeds that we’re letting
them have to give to some of the benefactors of the
organization."

Photos by Luis Salazar,, CropTrust
Q: How can people support your work and work
like yours?

A: "Well, there's probably thousands of (my beans
out in the world) now, I don't know. Typically, I've
held a seed swap the first Saturday of October here
at our farm. But now it's being held at Tennessee
Tech farms (in) Livingston, Tennessee. When we
were still holding it here, we'd sometimes have 300
people from 15 different states, including as far
away as California. So we’ve had a lot of people
come. In my new book, Kentucky Heirloom Seeds, I
let many of them tell their own stories. 

Profile: Sunflower Sundries

By Keri Johnson
Photos by Luis Salazar, CropTrust

Although Jennifer Gleason didn’t
grow up in Appalachia, she has long
made the region her home.

Gleason is the owner and operator
of Sunflower Sundries farm, in
Mount Olivet, Kentucky. Gleason
started the home based business 28
years ago.

https://growappalachia.berea.edu/
https://www.kentuckypress.com/9780813168876/kentucky-heirloom-seeds/
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“I’ve always been interested in
making handmade things,” Gleason
said. “I started with making soap
and jam and mustard and maybe 15
years ago or more, I started growing
Hickory King corn to bring more to
our offerings of products.”

Gleason’s discovery of Hickory King
corn was revelatory.

Initially, she wanted to make cornmeal for
herself, so she bought a hand-mill and got to
work. Her love for the heirloom variety only
grew from there.

 “Once I had cornmeal, I started looking
into what Hickory King is especially known
for,” Gleason said. “Then I found out lots of
things after studying grits and hominy,
moonshine—all the things hickory king is
great for.”

Hickory King's higher sugar content makes for
a good moonshine, Gleason explained. It also
makes for tasty grits and great hominy
because of its kernel size.

“I am just in love with corn itself,” Gleason
said. 

This past year has been successful for
Gleason’s corn crop, though she grew it in smaller quantities. She’s excited for her future with Hickory King corn, and
the vast amount of products she can make with it—from chips to cornmeal. In fact, she connected with the folks at
Shagbark Seed & Mill to find a way to make delicious chips from Hickory King with a tortilleria in Ohio.

“I’m interested in continuing to find more foods from this single corn that is so amazing and so tasty,” Gleason
said. 

Gleason’s passion for handmade extends beyond staple crops, though. Her products are available to both
wholesale and retail customers. Like her cornmeal and chips, she makes her jams and marmalades from
ingredients she grows. 

Gleason’s interest in doing everything herself serves her well, as the nearest grocery store is an hour’s drive
from her farm. More information on Gleason and her operation is available on the Sunflower Sundries
website, and her products can be found on her Etsy shop.

Independent mills return to Appalachia

https://www.sunflowersundries.com/
https://www.etsy.com/shop/SunflowerSundries
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By Kiah Easton | Graphic by Noelle Spence

For centuries, Appalachian towns and villages, like many parts of rural America, each had a mill,
where farmers brought their crop to be made into flour, feed, and grits, on stone mills. Milling was
essential to the foodways and agriculture of Appalachia.
The industrialization of agriculture over the last 60 years has meant that regional and small town mills
across the region (and across the continent), had closed as grain storage and processing were
concentrated in enormous facilities. Rural communities lost a key component of their regional food
economies and identities.
Very few mills have been in operation through the rise of industrial agriculture. lReed's Mill in West
Virginia, is an example of one of the oldest mills in continuous production since it opened over 200
years ago.
Over the last 10 years, the loss of local mills has started to reverse, with the appearance of many
stone mills that focus on processing heirloom grain varieties grown on the region's family farms,
using practices that emphasize regional crops and the support of local, sustainable farming. 

Below are examples of regional mills in Appalachia.

Carolina Ground — Asheville, North Carolina
With a focus on locally grown grain and distinctly regional flavors, Carolina Ground embraces the
importance of grains within Appalachian food culture. Carolina Ground serves to provide a link
between farmer and baker, in order to create a “tangible level of security and sustainability.” 

Farm and Sparrow — Mars Hill, North Carolina 
More than just a mill. "Farm and Sparrow is an Appalachian based seed project, grain collection and
mill dedicated to expressing the regional terroir of American landrace grains and legumes."
Their emphasis on the importance of landrace varieties, led them to start a seed project and grain
collection to create staple crop diversity in local ecosystems. Working with small farms in the area,
the mill’s products are full-circle: from farm to mill, from bakers to customers.

Frankferd Farms — Valencia, Pennsylvania
Created out of the small Ferderber family farm, Frankferd Farms began in 1985 as a small milling
operation. Later they grew to become a much larger organic foods business, serving Pennsylvania,
Ohio, Virginia, West Virginia, Maryland and Washington, DC. Frankferd Farms supports sustainable
agriculture and believes food has the power to change the world for the better.

Reed’s Mill — Secondcreek, West Virginia

https://carolinaground.com/
https://carolinaground.com/
https://carolinaground.com/
https://www.farmandsparrow.com/
https://frankferd.com/
https://www.onlyinyourstate.com/west-virginia/reeds-mill-wv/
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Reed's Mill has been grinding grains for over 200 years within the same original structure. Founded
in 1791, the mill only uses heirloom varieties, passed down for generations by local families from the
area. Selling the unsifted flour and cornmeal means customers get a nutritional, hearty product from
Reeds Mill.

Shagbark Seed & Mill, Athens, Ohio
Shagbark Seed & Mill is a certified organic seed cleaning and milling facility that's been in operation
for 10 years. They work exclusively with family farms from Ohio for their entire product line, which
includes, flour, grits, polenta, and cereals, as well as fresh tortillas, pasta, popcorn and dry beans.
Famous for their tortilla chips and crackers, which they lovingly call their gateway to the Staple Foods
Revolution.

Stutzman Farms — Millersburg, Ohio 
Stutzman Farms is an Amish-run certified organic farm and mill in Holmes County, Ohio whose
products can be found in Whole Foods Market and small grocers in the region. Crops are grown by
family and community members, and is run mainly by Monroe Stutzman, who believes in the health
benefits of whole grain and beans. Like other organic mills in the region, they use no preservatives,
bleach, or bromides

Sunflower Sundries — Mount Olivet, Kentucky
Sunflower Sundries is a small organic farm founded by Jennifer Gleason. Working with her friends
and family, Gleason creates local, home-grown products with sustainability in mind. Her work with
Hickory King, a landrace corn variety, has made her home milling operation well known in the region.
Read more on Sunflower Sundries in the profile on Gleason above.

Recipes from the Region
Hickory King Corn Bread

Recipe by Jennifer Gleason, Sunflower Sundries
Photo by Luis Salazar, CropTrust

INGREDIENTS:
4 tablespoons butter
1 cup cornmeal (hickory King, white open-pollinated
heirloom variety, freshly ground)
1 cup of flower (for a gluten-free cornbread, replace
flour with cornmeal)
⅛ cup of sugar
1 teaspoon salt
3 teaspoons of baking powder 
½ teaspoon of baking soda

4 eggs
1½ cups of yogurt (or sour cream, cottage cheese,
buttermilk or sour milk)
2 tablespoons of melted butter

DIRECTIONS:
Place four tablespoons of butter in a 9”-10” skillet or
ceramic dish and place in oven. Turn oven to 425
degrees to preheat and melt the butter. Two
tablespoons of butter will be poured off into the wet
ingredients when melted.

Mix dry ingredients in a bowl and blend well.

Mix wet ingredients in a separate bowl.
Add wet ingredients to dry ingredients and mix
quickly and lightly. Then, pour batter into the
hot skillet that still has two tablespoons of
melted butter.

Place in oven and bake for 25-30 minutes.
Check for doneness with broom straw.
Remove from oven and cool for a few minutes.
Serve hot and steamy.

Upcoming Events Want to know more?

https://www.onlyinyourstate.com/west-virginia/reeds-mill-wv/
http://www.shagbarkmill.com/
https://www.oeffa.org/userprofile.php?geg=1283
https://www.sunflowersundries.com/about
https://www.sunflowersundries.com/about
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January 2021
Weekly, Jan. 3-31
Real Organic Symposium
This event series consists of interviews and live
panel discussions about organic farming. Notable
speakers include Al Gore, Karen Washington and
Bill McKnibben. Find more information here.

Jan. 6 
Cascadia Grains Regional Call
Starting at 3 p.m. ET, information shared on the call
is recorded and shared on the Cascadia Grains
website and YouTube channel.

Jan. 14 
Webinar: Reclaiming Appalachia
Coalition 2020 Report
This online event will cover an overview of the most
recent report from the Reclaiming Appalachia
Coalition, discussing new mine land projects,
reclamation work and what’s to come in 2021.

Speakers include representatives from Appalachian
Voices, Coalfield Development Corporation,
Downstream Strategies and Rural Action. Presented
by Appalachian Voices and Rural Action. Register
here

Weekly, Jan. 19-Feb. 5
30th Annual PASA conference (Pennsylvania
Association for Sustainable Agriculture)
PASA’s Virtual conference will be spread out over
the course of several weeks in January and early
February. Registration here.

Jan. 26-30
10th Annual OAK Conference, Health Soils,
Healthy Farms: Reshaping Kentucky with
Organics
This event is scheduled for five days with no
simultaneous workshops – giving you the
opportunity to participate in every session, all from
the comfort of home!
 
The agenda features national leaders and regional
experts and over 25 live sessions. Join discussions
on no-till production systems, connections between
soil health and human health, racial equity in
agriculture, regenerative grazing management,
market farming, agroforestry, climate change,
organic production, seed sovereignty and more! The
full program is available here. Register now for
access during the event–and up to one year
afterwards!

February 2021
Feb. 10-15
Our Time: Essential Links for a
Strong Food Chain
This online event hosted by OEFFA will span five
days and cover topics from sustainable farming to
soil health in a variety of workshops and
discussions. For more information about the
conference, or to register, go to
www.oeffa.org/conference2021.

Feb. 22-27 
MOSES Organic Farming Conference (Midwest
Organic Sustainable Education Service)
A collaborative conference on organic farming
sustainability in partnership with GrassWorks, Iowa
Organic Association, OGRAIN, the University of
Wisconsin and Fairshare CSA Coalition. Keynote
speakers include Leah Penniman, Jean-Martin
Fortier, Dr. Daphne Miller, Will Harris and Judith D.
Schwartz. 

Guest presenters include Sarah Flack, Dr. Elaine
Ingham, Justin Duncan, Dr. Erin Silva, Beth

Below are a few resources about heirloom crops to
connect farmers, millers, and researchers to
restoring Indigenous foodways and the history of
staple seed crops:

READ:

Online
“Generation After Generation: Ashe County
Seed Savers Preserve Heirloom Seeds,
Appalachian History” from 100 Days in
Appalachia 
“22 People and Organizations Working to
Preserve Appalachia’s Biodiversity” from
Foodtank 
“The Big Stories Behind Small Seeds: This
Man Wants To Save Them All” from NPR
“A once-famous, long-lost corn variety
returns from the dead” from the Washington
Post
“How Indigenous seed savers safeguard
agricultural and spiritual tradition” from the
Matadorne Network
“A New Native Seed Cooperative Aims to
Rebuild Indigenous Foodways” from Civil
Eats

In print
“Saving Seeds, Preserving Taste: Heirloom
Seed Savers in Appalachia” (ISBN:
9780821420492) by Bill Best
“Kentucky Heirloom Seeds: Growing, Eating,
Saving” (ISBN: 9780813168876) by Bill Best
and Dobree Adams
“Southern Provisions: The Creation and
Revival of a Cuisine” (ISBN:
9780226422022) by David Shields
“Restoring Heritage Grains: The Culture,
Biodiversity, Resilience, and Cuisine of
Ancient Wheats” (ISBN: 9781603586702) by
Eli Rogosa
“Indigenous Food Sovereignty in the United
States” (ISBN: 9780806163215) by Devon A.
Mihesuah and Elizabeth Hoover

LISTEN:
Sustainable World Radio, episode 101:
“Heirloom Plants, Food Security and the
National Heirloom Expo”
The Pickle Shelf Radio Hour, episode 4:
“Obsessions, Love Affairs and Other Seedy
Stories”
A Taste of the Past, episode 288: “David
Shields, The Seed Sleuth, Repatriating
Heirloom Crops”
Down to Earth, episode 77: “First nations
food and agriculture”
Inside Appalachia, episode 3: “Reconnecting
To Our Roots Through Pawpaws, And
Revisiting Indigenous History Inside
Appalachia”

WATCH:
“Ira Wallace’s Seeds Keep Heirloom Foods
Alive” 
“How to save seeds from crop”
“Cherokee Traditional Seeds”

http://www.realorganicsymposium.org/
https://www.realorganicsymposium.org/
https://www.cascadiagrains.com/
https://www.cascadiagrains.com/
https://www.youtube.com/channel/UCxH-sMld43I-Z-LnF1fBJbg
https://www.facebook.com/events/465510481099253/?acontext=%7B%22event_action_history%22%3A%5B%7B%22mechanism%22%3A%22search_results%22%2C%22surface%22%3A%22search%22%7D%5D%7D
https://www.facebook.com/events/465510481099253/?acontext=%7B%22event_action_history%22%3A%5B%7B%22mechanism%22%3A%22search_results%22%2C%22surface%22%3A%22search%22%7D%5D%7D
http://facebook.com/AppalachianVoices
https://www.facebook.com/ruralaction
https://us02web.zoom.us/webinar/register/WN_37z7pLE2S5Ou3vI0muD5BQ
https://pasafarming.org/soil-institute/farmer-to-farmer-exchange/conference/
https://web.cvent.com/event/091ee4c7-21fc-47fd-9541-07b655656e49/regProcessStep1
https://www.oak-ky.org/registration
https://www.oak-ky.org/speakers
https://www.oak-ky.org/2021-conference
https://www.oak-ky.org/registration
https://ruralaction.org/events/
https://ruralaction.org/events/
https://www.oeffa.org/
https://conference.oeffa.org/
https://mosesorganic.org/conference/
https://www.100daysinappalachia.com/2020/01/generation-after-generation-ashe-county-seed-savers-preserve-heirloom-seeds-appalachian-history/
https://www.100daysinappalachia.com/2020/01/generation-after-generation-ashe-county-seed-savers-preserve-heirloom-seeds-appalachian-history/
https://foodtank.com/news/2019/11/21-people-and-organizations-working-to-preserve-appalachias-biodiversity/
https://www.npr.org/sections/thesalt/2017/11/04/561862062/the-big-stories-behind-small-seeds-this-man-wants-to-save-them-all
https://www.washingtonpost.com/lifestyle/home/a-once-famous-long-lost-corn-variety-returns-from-the-dead/2019/11/25/391d2614-0a29-11ea-bd9d-c628fd48b3a0_story.html
https://matadornetwork.com/read/indigenous-seed-savers-mission/
https://civileats.com/2020/11/10/a-new-native-seed-cooperative-aims-to-rebuild-indigenous-foodways/
https://www.ohioswallow.com/book/Saving+Seeds%2C+Preserving+Taste
https://www.kentuckypress.com/9780813168876/kentucky-heirloom-seeds/
https://press.uchicago.edu/ucp/books/book/chicago/S/bo18123362.html
https://www.chelseagreen.com/product/restoring-heritage-grains/
https://www.oupress.com/books/15107980/indigenous-food-sovereignty-in-the-united-sta
https://pdcastsusworldradio.libsyn.com/heirloom-plants-food-security-and-the-national-heirloom-expo
https://www.pickleshelfradio.com/
https://heritageradionetwork.org/podcast/david-shields-the-seed-sleuth-repatriating-heirloom-crops
https://quiviracoalition.org/first-nations/
https://www.wvpublic.org/inside-appalachia-2020/2020-10-09/reconnecting-to-our-roots-through-pawpaws-and-revisiting-indigenous-history-inside-appalachia
https://youtu.be/w_yS1PxcpsE
https://youtu.be/AIYqIacxYec
https://youtu.be/5lvuiRwgOHo
https://youtu.be/uenWEwU0Q5Y
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Bridgeman, Elizabeth Whitlow, Jeff Mattocks and
Daniel Mays. Evening farmer roundtable discussions
are open to all and will focus on specific production
topics.

Registration is open with early bird discounts
through December. Tickets are $125.

If you are interested in having your event featured in
the newsletter, contact us at asfc@ruralaction.org.

“Preserving Heirloom Crops with Wozupi
Farms”
“Heirloom Beans”
“Indigenous Seed Keepers Network”

Meet the team

Keri Johnson, Hopewell Quarterly Editor
keri@ruralaction.org
Drawing on her writing experience at The Post and Editor-in-Chief role at Southeast Ohio magazine, Keri led the team
to make our first issue of the Hopewell Quarterly, as she wrote and edited material, conducted interviews and designed
the newsletter. Keri is a recent journalism graduate of Ohio University. She grew up in Vinton, Ohio.

Michelle Ajamian, Network Developer
michellea@ruralaction.org
Michelle is the instigator of the Appalachian Staple Foods Collaborative, and co-owner of Shagbark Seed & Mill, an
organic seed cleaning and milling facility in Athens, Ohio.

Noelle Spence, Mapping Specialist and Data Analyst
noelle@ruralaction.org
Majoring in geography at Ohio University, Noelle grew up in Kent, Ohio. Noelle compiles data to develop a web based
stakeholder map in Appalachia and throughout North America. Email Noelle if you want to be included in the data or
have questions!

Contributors: Rhyann Green, Kiah Easton, Noelle Spence and Michelle Ajamian

Appalachian Staple Foods
Collaborative

A project of the Sustainable Agriculture Program
 at Rural Action in Appalachian Ohio.

Land Acknowledgment
We acknowledge the ancestral lands of the

Adena, Shawnee, Hopewell and Osage peoples,
and are grateful for their foodways, where we

 live and work in Appalachia
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