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Small-Scale Grain Raising Gene Logsdon 2009-05-12 First published in 1977, this book—from one of
America’s most famous and prolific agricultural writers—became an almost instant classic among homestead
gardeners and small farmers. Now fully updated and available once more, Small-Scale Grain Raising offers a
entirely new generation of readers the best introduction to a wide range of both common and lesser-known
specialty grains and related field crops, from corn, wheat, and rye to buckwheat, millet, rice, spelt, flax, and
even beans and sunflowers. More and more Americans are seeking out locally grown foods, yet one of the real
stumbling blocks to their efforts has been finding local sources for grains, which are grown mainly on large,
distant corporate farms. At the same time, commodity prices for grains—and the products made from
them—have skyrocketed due to rising energy costs and increased demand. In this book, Gene Logsdon proves
that anyone who has access to a large garden or small farm can (and should) think outside the agribusiness
box and learn to grow healthy whole grains or beans—the base of our culinary food pyramid—alongside their
fruits and vegetables. Starting from the simple but revolutionary concept of the garden “pancake patch,”
Logsdon opens up our eyes to a whole world of plants that we wrongly assume only the agricultural “big boys”
can grow. He succinctly covers all the basics, from planting and dealing with pests, weeds, and diseases to
harvesting, processing, storing, and using whole grains. There are even a few recipes sprinkled throughout,
along with more than a little wit and wisdom. Never has there been a better time, or a more receptive
audience, for this book. Localvores, serious home gardeners, CSA farmers, and whole-foods advocates—in fact,
all people who value fresh, high-quality foods—will find a field full of information and ideas in this once and
future classic.
Market Farming Success Lynn Byczynski 2013-10-15 An insider's guide to market gardening and farming for
those in the business of growing and selling food, flowers, herbs, or plants. Market Farming Success identifies
the key areas that usually trip up beginners—and shows how to avoid those obstacles. This book will help the
aspiring or beginning farmer advance quickly and confidently through the inevitable learning curve of
starting a new business. Written by the editor of Growing for Market, a respected trade journal for market
farmers, Market Farming Success condenses decades of growing experience from every part of the United
States and Canada. It focuses on the factors that are common to market gardeners everywhere and offers
professional advice that includes: • How much you'll need to spend to start a market farming business; • How
much you can expect to earn; • Which crops bring in the most money—and whether you should grow them; •
The essential tools and equipment you will need; • The best places to sell your products; • How to keep
records to maximize profits and minimize taxes; • Tricks of the trade that will make you more efficient in the
greenhouse, field, and market. This new Chelsea Green edition of a 2006 classic is greatly updated and
expanded, and includes full-color photos, charts, and graphs, plus many inspiring and instructive profiles of
successful market-farming pioneers.
Gardening for the Zombie Apocalypse Phil Clarke 2019-10-03 Climate change? Brexit? Screaming brainbiters? Don't lose the plot – this book can help! Irreverent, straightforward and useful, it shows even complete
beginners how to grow enough of their own food to survive when Armageddon arrives and imports collapse –
or even if they don't. A grow-your-own guide for the generation who'd rather eat compost than watch
Gardeners' World, it tells you how to sow and grow 20 key crops, whether you have two pots, a patio or a whole

allotment to play with. It takes you through what seeds, tools and other kit you'll need, teaches you how to
plan and plant your site for maximum nutrition, and suggests gardening projects to get underway while
civilization still stands, from growing dinner in a dustbin to a juice bar on a balcony – all while sticking a
garden fork in the eye of the undead. Gardening for the Zombie Apocalypse: surviving has never been so much
fun.
The Call of the Land Steven McFadden 2011 The Call of the Land is a sourcebook exploring positive pathways
for food security, economic stability, environmental repair, and cultural renewal. This book shows how
everyone can respond creatively to the challenges we face. From community gardens and locavore restaurants
to urban farms and local food banks, this book is a survey and synthesis of the great transition that is
underway.
Meat Simon Fairlie 2010 This work is an exploration of the difficult environmental and ethical issues that
surround the human consumption of animal flesh. The world's meat consumption is rapidly rising, leading to
devastating environmental impacts as well as having long term health implications for societies everywhere.
The author lays out the reasons why we must decrease the amount of meat we eat, both for the planet and for
ourselves. He argues, however, that the farming of animals for consumption has become problematic because
we have removed ourselves physically and spiritually from the land. Our society needs to reorientate itself
back to the land and the author explains why an agriculture that is most readily able to achieve this is one
that includes a measure of livestock farming. -- From publisher.
Fresh Food from Small Spaces R.J. Ruppenthal 2008-11-05 Books on container gardening have been wildly
popular with urban and suburban readers, but until now, there has been no comprehensive "how-to" guide for
growing fresh food in the absence of open land. Fresh Food from Small Spaces fills the gap as a practical,
comprehensive, and downright fun guide to growing food in small spaces. It provides readers with the
knowledge and skills necessary to produce their own fresh vegetables, mushrooms, sprouts, and fermented
foods as well as to raise bees and chickens—all without reliance on energy-intensive systems like indoor
lighting and hydroponics. Readers will learn how to transform their balconies and windowsills into productive
vegetable gardens, their countertops and storage lockers into commercial-quality sprout and mushroom
farms, and their outside nooks and crannies into whatever they can imagine, including sustainable nurseries
for honeybees and chickens. Free space for the city gardener might be no more than a cramped patio, balcony,
rooftop, windowsill, hanging rafter, dark cabinet, garage, or storage area, but no space is too small or too
dark to raise food. With this book as a guide, people living in apartments, condominiums, townhouses, and
single-family homes will be able to grow up to 20 percent of their own fresh food using a combination of
traditional gardening methods and space-saving techniques such as reflected lighting and container
"terracing." Those with access to yards can produce even more. Author R. J. Ruppenthal worked on an organic
vegetable farm in his youth, but his expertise in urban and indoor gardening has been hard-won through years
of trial-and-error experience. In the small city homes where he has lived, often with no more than a balcony,
windowsill, and countertop for gardening, Ruppenthal and his family have been able to eat at least some
homegrown food 365 days per year. In an era of declining resources and environmental disruption,
Ruppenthal shows that even urban dwellers can contribute to a rebirth of local, fresh foods.
How to Grow More Vegetables, Eighth Edition John Jeavons 2012-02-07 Decades before the terms “ecofriendly” and “sustainable growing” entered the vernacular, How to Grow More Vegetables demonstrated that
small-scale, high-yield, all-organic gardening methods could yield bountiful crops over multiple growing
cycles using minimal resources in a suburban environment. The concept that John Jeavons and the team at
Ecology Action launched more than 40 years ago has been embraced by the mainstream and continues to
gather momentum. Today, How to Grow More Vegetables, now in its fully revised and updated 8th edition, is
the go-to reference for food growers at every level: from home gardeners dedicated to nurturing their
backyard edibles in maximum harmony with nature’s cycles, to small-scale commercial producers interested
in optimizing soil fertility and increasing plant productivity. Whether you hope to harvest your first tomatoes
next summer or are planning to grow enough to feed your whole family in years to come, How to Grow More
Vegetables is your indispensable sustainable garden guide.
Successful Small-scale Farming Karl Schwenke 1991-01 Instructs the beginning farmer in evaluating and
preserving the soil, acquiring and maintaining machinery, and raising a successful crop through sound
farming practices
The Winter Harvest Handbook Eliot Coleman 2009-04-15 Choosing locally grown organic food is a
sustainable living trend that’s taken hold throughout North America. Celebrated farming expert Eliot
Coleman helped start this movement with The New Organic Grower published 20 years ago. He continues to
lead the way, pushing the limits of the harvest season while working his world-renowned organic farm in
Harborside, Maine. Now, with his long-awaited new book, The Winter Harvest Handbook, anyone can have
access to his hard-won experience. Gardeners and farmers can use the innovative, highly successful methods
Coleman describes in this comprehensive handbook to raise crops throughout the coldest of winters. Building
on the techniques that hundreds of thousands of farmers and gardeners adopted from The New Organic
Grower and Four-Season Harvest, this new book focuses on growing produce of unparalleled freshness and

quality in customized unheated or, in some cases, minimally heated, movable plastic greenhouses. Coleman
offers clear, concise details on greenhouse construction and maintenance, planting schedules, crop
management, harvesting practices, and even marketing methods in this complete, meticulous, and illustrated
guide. Readers have access to all the techniques that have proven to produce higher-quality crops on
Coleman’s own farm. His painstaking research and experimentation with more than 30 different crops will be
valuable to small farmers, homesteaders, and experienced home gardeners who seek to expand their
production seasons. A passionate advocate for the revival of small-scale sustainable farming, Coleman
provides a practical model for supplying fresh, locally grown produce during the winter season, even in
climates where conventional wisdom says it “just can’t be done.”
Growing Food in the Southwest Mountains (3rd Edition) Lisa Rayner 2002 This edition is out of print.
However, a new and greatly expanded 4th edition is available. Whether you are a weekend gardener who has
never heard of permaculture, or an avid gardener already familiar with the permaculture approach, this book
will help you grow food under the most challenging of circumstances. Growing Food in the Southwest
Mountains will teach you how to deal with dry weather, high winds, intense sunlight, cold nights, summer
heat, insect pests, weeds and other challenges of the high-elevation Southwest.
Gene Everlasting Gene Logsdon 2014-01-24 Author Gene Logsdon—whom Wendell Berry once called “the
most experienced and best observer of agriculture we have”—has a notion: That it is a little easier for
gardeners and farmers to accept death than the rest of the populace. Why? Because every day, farmers and
gardeners help plants and animals begin life and help plants and animals end life. They are intimately attuned
to the food chain. They understand how all living things are seated around a dining table, eating while being
eaten. They realize that all of nature is in flux. Gene Everlasting contains Logsdon’s reflections, by turns both
humorous and heart-wrenching, on nature, death, and eternity, all from a contrary farmer’s perspective. He
recounts joys and tragedies from his childhood in the 1930s and ‘40s spent on an Ohio farm, through
adulthood and child-raising, all the way up to his recent bout with cancer, always with an eye toward the
lessons that farming has taught him about life and its mysteries. Whether his subject is parsnips, pigweed,
immortality, irises, green burial, buzzards, or compound interest, Logsdon generously applies as much heart
and wit to his words as he does care and expertise to his fields.
Letter to a Young Farmer Gene Logsdon 2017-01-26 For more than four decades, the self-described “contrary
farmer” and writer Gene Logsdon has commented on the state of American agriculture. In Letter to a Young
Farmer, his final book of essays, Logsdon addresses the next generation—young people who are moving back
to the land to enjoy a better way of life as small-scale “garden farmers.” It’s a lifestyle that isn’t defined by
accumulating wealth or by the “get big or get out” agribusiness mindset. Instead, it’s one that recognizes the
beauty of nature, cherishes the land, respects our fellow creatures, and values rural traditions. It’s one that
also looks forward and embraces “right technologies,” including new and innovative ways of working smarter,
not harder, and avoiding premature burnout. Completed only a few weeks before the author’s death, Letter to
a Young Farmer is a remarkable testament to the life and wisdom of one of the greatest rural philosophers
and writers of our time. Gene’s earthy wit and sometimes irreverent humor combines with his valuable
perspectives on many wide-ranging subjects—everything from how to show a ram who’s boss to enjoying the
almost churchlike calmness of a well-built livestock barn. Reading this book is like sitting down on the porch
with a neighbor who has learned the ways of farming through years of long observation and practice.
Someone, in short, who has “seen it all” and has much to say, and much to teach us, if we only take the time
to listen and learn. And Gene Logsdon was the best kind of teacher: equal parts storyteller, idealist, and
rabble-rouser. His vision of a nation filled with garden farmers, based in cities, towns, and countrysides, will
resonate with many people, both young and old, who long to create a more sustainable, meaningful life for
themselves and a better world for all of us.
Wild Bread Lisa Rayner 2009-03 Wild Bread is much more than just another bread cookbook Have you ever
wanted to bake San Francisco sourdough, crusty French artisan loaves, dense Russian ryes, Italian ciabatta,
Indian naan, pita bread, great homemade pizza crusts, soft whole wheat sandwich bread, bagels, sweet
doughs, Ethiopian injera crêpes and much more? This book explores what goes on inside dough as it is
transformed from water, flour, wild yeast and probiotic bacteria into the kind of bread that makes your mouth
water. You may never be satisfied with ordinary bread again. Once you learn what factors affect aroma, flavor,
shape, crust and crumb, you too will be transformed — into an artisan. Wild Bread encourages your creativity
and provides the basic principles you need to bake any bread you desire without needing a recipe. Wild bread
also explores baking bread sustainably in solar cookers and wood-fired earth ovens. Wild Bread teaches you
how to make authentic whole grain sourdough artisan breads that are easy to knead by hand and make in the
variable temperatures and humidities of an ordinary kitchen. Part I explains the science and care of
sourdough ecosystems, including how to capture your own sourdough culture from the air and where to buy
authentic cultures from around the world. Part II explains how to make bread, including how to grind your
own wholegrain flours and bake artisan-style breads in a home oven. Part III contains instructions for making
a variety of artisan loaves, flatbreads, pan breads, batter breads, sweet rolls and more—from wheat, rye and
gluten-free whole grain flours. Part IV introduces you to the world of sustainable bread baking, with an

exploration of energy-efficient solar cookers and wood-fired earth and brick ovens. Part V contains a variety of
information to improve your bread baking, including commercial sources for authentic sourdough culture,
bread troubleshooting tips, sources for sustainably-produced grains and flours, and books and DVDs on
sourdough and artisan bread baking. One of the most highly rated sourdough bread books published in the
last ten years according to reviewers on Amazon.com! "Highly recommended for personal, family, and
community library cookbook collections." - The Midwest Book Review "One of the Best! A MUST HAVE for
every serious bread enthusiast! ...To be perfectly honest, I did not have high expectations especially because I
(like many others) have an inordinate fondness for full color splashy photographs, rich paper and enticing ad
copy. The promise of simple binding, a few drawings and an unknown author didn't seem promising. To my
great surprise, this book QUICKLY went to the top of my "must keep" list. The reading is engaging, very
enjoyable with a pleasant conversational style. The drawings - while not full color photogaphs - are equally
interesting and truly add a great touch...but, the Real value of this book is the content and information
contained. It's absolutely packed full of relevant content about bread-making...without a doubt this book has
more information than almost all the other books I bought including the highly ranked books by Peter
Rheinhart and Richard Bertinet...in fact, this book contained nearly everything in both of those books
COMBINED plus much more. ..." (Five stars out of five) - JavaJunki Top 100 Amazon Reviewer "Your book is
wonderful! I am so thankful to find a book that is more in line with our values than what is available on the
mass market! Plus I would much rather support authors who are independently publishing or otherwise
operating outside of the system." - Julie, Cultures for Health Copyright (c) 2009 170 pages. 8 1/2 inches by 7
inches. Color cover, black and white illustrations.
Holy Shit Gene Logsdon 2010-08-30 In his insightful new book, Holy Shit: Managing Manure to Save
Mankind, contrary farmer Gene Logsdon provides the inside story of manure-our greatest, yet most
misunderstood, natural resource. He begins by lamenting a modern society that not only throws away both
animal and human manure-worth billions of dollars in fertilizer value-but that spends a staggering amount of
money to do so. This wastefulness makes even less sense as the supply of mined or chemically synthesized
fertilizers dwindles and their cost skyrockets. In fact, he argues, if we do not learn how to turn our manures
into fertilizer to keep food production in line with increasing population, our civilization, like so many that
went before it, will inevitably decline. With his trademark humor, his years of experience writing about both
farming and waste management, and his uncanny eye for the small but important details, Logsdon artfully
describes how to manage farm manure, pet manure and human manure to make fertilizer and humus. He
covers the field, so to speak, discussing topics like: How to select the right pitchfork for the job and use it
correctly How to operate a small manure spreader How to build a barn manure pack with farm animal manure
How to compost cat and dog waste How to recycle toilet water for irrigation purposes, and How to get rid
ourselves of our irrational paranoia about feces and urine. Gene Logsdon does not mince words. This fresh,
fascinating and entertaining look at an earthy, but absolutely crucial subject, is a small gem and is destined
to become a classic of our agricultural literature.
Small-Space Vegetable Gardens Andrea Bellamy 2016-02-04 Even tiny gardens can yield a bounty of organic
vegetables, fruits, herbs and, more—with this complete guide to gardening small. Growing your own organic
food is fun, healthy, cost-effective, and easier than it looks—no matter how little room you have for gardening.
In Small-Space Vegetable Gardens, author and urban gardener Andrea Bellamy explains the basics of growing
your own edibles in a minimal amount of space. Creator of the urban gardening blog Heavy Petal, Andrea
shares the knowledge she’s gained from years of gardening small. You’ll learn how to find and assess a space,
how to plan and build a garden, and how to sow, grow, and harvest the 60 best edible plants. This enthusiastic
guide will help you take advantage of the space you have—whether it’s a balcony, a patio, a plot in a
community garden, or even a small yard—to create the food garden of your dreams.
Sustainable Development of Organic Agriculture Kimberly Etingoff 2017-01-06 This title includes a number
of Open Access chapters. This important compilation presents an in-depth view spanning past values and
practices, present understandings, and potential futures, and covering a range of concrete case studies on
sustainable development of organic agriculture. The book explores the very different facets of organic and
sustainable agriculture. Part I of this book delves into the ways that people have approached organic
agriculture in sociological, scientific, and economic terms. Part II looks ahead to the future of organic
agriculture, presenting opportunities for further progress. Part III consists of an extensive bibliography
chronologically developing the progress of organic and sustainable agriculture over two thousand years. The
book Studies the cultural dimension of organic consumption Presents how sustainable agriculture can reduce
and mitigate the impact of climate change on crop production Looks at the impact of agriculture on both
famine and rural poverty in an ecofriendly and socially inclusive manner Examines six of the oldest grain-cropbased organic comparison experiments in the US, looking at the environmental and economic outcomes from
organic agroecosystems, to both producers and policymakers Reviews the role of experimentation and
innovation in developing sustainable organic agriculture Looks at the challenges of organic farmers Discusses
ways to ensure sustainability and resilience of farming Looks at ways to change the mindset of farmers
especially in traditional farming communities Explores the development of organic and sustainable

agriculture through more than 500 years, ending with the early twenty-first century. Altogether, the chapters
provide a nuanced look at the development of organic and sustainable agriculture, with the conclusion that
organic is not enough to be sustainable.
The Organic Farmer's Business Handbook Richard Wiswall 2009 Publisher's description.
The Complete Beginner's Guide to Raising Small Animals Carlotta Cooper 2012 This book was written for
anyone considering raising domesticated animals for family pets, producers of eggs and milk, Or a source Of
humanely treated meat. You will learn how to care for chickens, from choosing the right breed to raising them
for egg production. You will learn how to handle geese and ducks and information about choosing the correct
breeds, feeding, housing, breeding, and selecting the right ones for egg production. You will also learn about
egg incubation, maintaining poultry health, and how to raise them for meat. Other animals you will learn how
to care for include rabbits, goats, sheep, dairy cows, and beef cattle. -The Organic Farming Manual Ann Larkin Hansen 2010-03-17 Providing expert tips on tending the land,
caring for animals, and necessary equipment, Ann Larkin Hansen also covers the intricate process of
acquiring organic certification and other business considerations important to a profitable operation.
Discover the rewarding satisfaction of running a successful and sustainable organic farm.
Sepp Holzer's Permaculture Sepp Holzer 2011-04-11 Sepp Holzer farms steep mountainsides in Austria 1,500
meters above sea level. His farm is an intricate network of terraces, raised beds, ponds, waterways and tracks,
well covered with productive fruit trees and other vegetation, with the farmhouse neatly nestling amongst
them. This is in dramatic contrast to his neighbors' spruce monocultures.In this book, Holzer shares the skill
and knowledge acquired over his lifetime. He covers every aspect of his farming methods, not just how to
create a holistic system on the farm itself, but how to make a living from it. Holzer writes about everything
from the overall concepts, down to the practical details.In Sepp Holzer's Permaculturereaders will learn: How
he sets up a permaculture system The fruit varieties he has found best for permaculture growing How to
construct terraces, ponds, and waterways How to build shelters for animals and how to work with them on the
land How to cultivate edible mushrooms in the garden and on the farm and much more! Holzer offers a wealth
of information for the gardener, smallholder or alternative farmer yet the book's greatest value is the
attitudes it teaches. He reveals the thinking processes based on principles found in nature that create his
productive systems. These can be applied anywhere.
The Complete Illustrated Guide to Farming Philip Hasheider 2014-06-15 The Complete Illustrated Guide to
Farming is a comprehensive, one-stop encyclopedic guide for the beginning farmer, hobby farmer, and smallscale family farmer. Are you interested in the country lifestyle or becoming more self-reliant? Do you think
about someday raising livestock or growing crops? If you’re ready to make these thoughts a reality, The
Complete Illustrated Guide to Farming is the perfect place to start. Farming experts Philip Hasheider and
Samantha Johnson explain farming from start to finish: build your own fence, repair your own machinery, and
know what to look for when you’re buying a tractor. Instead of buying a book on each subject area, you need
just this one, which condenses the most important and relevant information on every aspect of running a farm
into a single handy volume. And unlike other books, it’s designed specifically for the owner of a working farm.
This practical illustrated guide provides hard-won expert advice on raising livestock and growing crops,
making repairs, harvesting and butchering, managing a woodlot, and more. It’s everything you need to know
to establish and maintain your farm.
Farms with a Future Rebecca Thistlethwaite 2013-01-10 What makes a farm sustainable and successful? And
what special qualities and skills are needed for someone to become a successful farmer? Rebecca
Thistlethwaite addresses these and other crucial questions in this uniquely important book, which is a mustread for anyone who aspires to get into farming, or who wants to make their farm business more dynamic,
profitable, and, above all, sustainable. Over an entire year, the author and her husband-experienced farmers
themselves-took a sabbatical and traveled the length and breadth of the United States to live and work
alongside some of the nation's most innovative farmers. Along the way they learned about best practices, and
a whole lot about what doesn't work. Farms with a Future shares this collective wisdom in an inspirational yet
practical manner; it will help beginners avoid many of the common mistakes that first-time farmers make.
Just as importantly, it discusses positive ideas that can help make any farm enterprise vibrant and financially
profitable. Profiles of more than a dozen representative farms help round out the invaluable information and
encourage farmers to embrace their inner entrepreneur. Younger growers, in particular, will benefit by
learning about "the right stuff" from both their peers and longtime experts.This book provides a useful
reference for beginning and experienced farmers alike. While many other books address agricultural
production, there are very few that talk about business management for long-term sustainability. Farms with
a Future offers an approachable, colorful take on building a triple-bottom-line farming business.
Uprisings Sarah Simpson 2013-10-14 This practical guide explores the food security and community
sufficiency benefits of growing local grain—and shows you how easy it is to get started. If we want to reduce
our environmental impact, build resiliency in our community, and improve food security, it's up to us to make
it happen. Uprisings shows how communities across North America can take action by reviving local grain
production. Environmental journalist Sarah Simpson profiles of ten unique community models demonstrating

how local grain production is already making a difference. She then shares step-by-step instructions for smallscale grain production that will turn any community into a hotbed of revolution. Learn about: How locally
grown wheat, barley, and other grains can impact a community How to start a community grain project from
scratch How to plant, grow, harvest, thresh, winnow, and store your grain How to use whole and sprouted
grains in your kitchen
The Essential Guide to Hobby Farming Carol Ekarius 2015-03-24 Six containers of heirloom tomatoes,
miniature squashes, and herbs on your back patio or six acres of beets, cabbages, and strawberries? Five
chickens and a honey bee hive or a small farm with three dozen sheep and a couple of quarter horses?
Regardless of the size of your “field of dreams,” Essential Guide to Hobby Farming is your best first step to
making that hobby-farm aspiration a pleasurable and profitable reality. A hobby farmer for the past thirty
years, Carol Ekarius shares the joys, challenges, and rewards of living the rural life. Hobby farming is as much
a state of mind as it is an address in the country, and this instructive, beautifully photographed manual
addresses every topic beginning hobby farmers need to know, from purchasing the right land and equipment
to choosing and maintaining crops and livestock to marketing and selling your hobby farm’s yield. TOPICS
DISCUSSED INSIDE: -Assessing finances and resources—land, water, tools of the trade (trucks, tractors,
various implements) -Choosing the best crops for your land, climate, hardiness, and profitability -Selecting
and caring for the livestock—chickens, goats, cows, sheep, etc.—that best fits your hobby farm -Protecting
crops and livestock against predators, pests, and disease -Business and marketing options for selling your
“local food” directly to restaurants and farmers’ markets and through CSA programs -Preserving the harvest,
through canning, drying, and freezing, plus over two dozen original recipes for your homegrown produce NEW
FOR THE SECOND EDITION: Expanded section on chickens, including urban and suburban accommodations;
honey bee keeping; adding a barn or annex building to the farm; trends in planting, including miniature
vegetables, heirloom varieties, and “hot” new vegetables and hybrids; adding flower beds to the property;
getting involved with a CSA
Tools for Survival James Wesley, Rawles 2014-12-30 Essential survival advice from a former U.S. Army
Intelligence Corps Officer and the world’s preeminent expert in preparedness. For years, James Wesley,
Rawles has lived a self-sufficient lifestyle along with his family on a property surrounded by National Forest.
In his earlier bestselling nonfiction book, How to Survive the End of the World as We Know It, Rawles outlined
the foundations for survivalist living. Now, he details the tools needed to survive anything from a short-term
disruption to a long-term, grid-down scenario. Here, Rawles covers tools for every aspect of self sufficient
living, including: • Food preservation and cooking • Welding and blacksmithing • Timber, firewood, and
lumber • Firefighting • Archery and less-than-lethal defense tools • And more... Field-tested and
comprehensive, Tools for Survival is a must-have reference for anyone who wants to know how to prepare for
the worst.
A Nation of Farmers Sharon Astyk 2009-05-01 “Astyk and Newton have written an important book with an
unusual message: We need millions of new farmers…as soon as possible. You could not find two more
reasonable, intelligent, sincere, and passionate people to talk to about food. And the book has very much the
feeling of a conversation – with someone smart who cares about you. It is also intellectually complex, creative
and nuanced. The authors are big thinkers and have taken a good lick at the central human issues of our
time." Peter Bane “This definitive guide can provide inspiration to gardeners and those concerned about the
environment. It offers practical solutions to all the food-related problems brought on by industrialized
agriculture and the globalization of food. Very carefully researched and well written, this documents what is
wrong and what we can do about it.” Connie Krochmal - Bellaonline "This outstanding and well-written
compendium of insights and recommendations, of fervent idealism and practical solutions, is highly
recommended."—Library Journal Once we could fill our grocery carts with cheap and plentiful food, but not
anymore. Cheap food has gone the way of cheap oil. Climate change is already reducing crop yields worldwide.
The cost of flying in food from far away and shipping it across the country in refrigerated trucks is rapidly
becoming unviable. Cars and cows increasingly devour grain harvests, sending prices skyrocketing. More
Americans than ever before require food stamps and food pantries just to get by, and a worldwide food crisis
is unfolding, overseas and in our kitchens. We can keep hunger from stalking our families, but doing so will
require a fundamental shift in our approach to field and table. A Nation of Farmers examines the limits and
dangers of the globalized food system and shows how returning to the basics is our best hope. The book
includes in-depth guidelines for: Creating resilient local food systems Growing, cooking, and eating
sustainably and naturally Becoming part of the solution to the food crisis The book argues that we need to
make self-provisioning, once the most ordinary of human activities, central to our lives. The results will be
better food, better health, better security, and freedom from corporations that don’t have our interests at
heart. This is critical reading for anyone who eats and cares about high-quality food. Sharon Astyk farms in
New York, and is the author of Depletion and Abundance. Aaron Newton is a sustainable systems land planner
in North Carolina, and is the founding editor of Groovy Green.
The Homebrewer's Garden, 2nd Edition Joe Fisher 2016-05-17 For beer brewers ready to put even more
"home" into their homebrewing, brothers Joe and Dennis Fisher offer advice on growing hops, grains, and

herbs, plus malting instructions and recipes for more than 25 homebrews.
Sugar Snaps and Strawberries Andrea Bellamy 2011-02-14 Imagine savoring fresh-picked strawberries on a
weekend morning, plucking plump figs from your mini-orchard to quarter and serve at a farm-to-table meal
with friends, or harvesting and sautéing the edible stalks of garlic bulbs. If the size of your space is bringing
you back to reality, here's the best part: you don't need a big backyard to grow your own food. In fact, you
don't need a yard at all. Andrea Bellamy, founder of the acclaimed blog Heavy Petal, gives you the dirt on
growing gorgeous organic food with very little square footage. Simple, straightforward, design and growing
advice can help you transform just a snippet of space into a stylish and edible oasis. Bellamy goes beyond the
surface and shows you how to create and maintain healthy soil, decide what and when to plant, sow seeds and
harvest, and most importantly, enjoy the process. So go ahead, picture that tiny nook, corner, strip, porch,
alley, balcony, or postage-stamp-sized yard overflowing with fingerling potatoes, fragrant herbs, sugar snap
peas, French breakfast radishes, and scarlet runner beans. Armed with luscious photography, encouraging
tips, and sophisticated designs, you're sure to be inspired to join the grow-your-own revolution.
The Permaculture Handbook Peter Bane 2012-06-01 Permanent agriculture - abundance by design The urban
landscape has swallowed vast swaths of prime farmland across North America. Imagine how much more selfreliant our communities would be if 30 million acres of lawns were made productive again. Permaculture is a
practical way to apply ecological design principles to food, housing, and energy systems; making growing
fruits, vegetables and livestock easier and more sustainable. The Permaculture Handbook is a step-by-step,
beautifully illustrated guide to creating resilient and prosperous households andneighborhoods,
complemented by extensive case studies of three successful farmsteads and market gardens. This
comprehensive manual casts garden farming as both an economic opportunity and a strategy for living well
with less money. It shows how, by mimicking the intelligence of nature and applying appropriate technologies
such as solar and environmental design, permaculture can: Create an abundance of fresh, nourishing local
produce Reduce dependence on expensive, polluting fossil fuels Drought-proof our cities and countryside
Convert waste into wealth Permaculture is about working with the earth and with each other to repair the
damage of industrial overreach and to enrich the living world that sustains us. The Permaculture Handbook is
the definitive, practical NorthAmerican guide to this revolutionary practice, and is a must-read for anyone
concerned about creating food security, resilience and a legacy of abundance rather than depletion.
A Sanctuary of Trees Gene Logsdon 2012 As author Gene Logsdon puts it, "We are all tree huggers." But not
just for sentimental or even environmental reasons. Humans have always depended on trees for our food,
shelter, livelihood, and safety. In many ways, despite the Grimm's fairy-tale version of the dark, menacing
forest, most people still hold a deep cultural love of woodland settings, and feel right at home in the woods. In
this latest book, A Sanctuary of Trees, Logsdon offers a loving tribute to the woods, tracing the roots of his
own home groves in Ohio back to the Native Americans and revealing his own history and experiences living in
many locations, each of which was different, yet inextricably linked with trees and the natural world. Whether
as an adolescent studying at a seminary or as a journalist living just outside Philadelphia's city limits, Gene
has always lived and worked close to the woods, and his curiosity and keen sense of observation have taught
him valuable lessons about a wide variety of trees: their distinct characteristics and the multiple benefits and
uses they have. In addition to imparting many fascinating practical details of woods wisdom, A Sanctuary of
Trees is infused with a philosophy and descriptive lyricism that is born from the author's passionate and
lifelong relationship with nature: There is a point at which the tree shudders before it begins its descent.
Then slowly it tips, picks up speed, often with a kind of wailing death cry from rending wood fibers, and hits
the ground with a whump that literally shakes the earth underfoot. The air, in the aftermath, seems to
shimmy and shiver, as if saturated with static electricity. Then follows an eerie silence, the absolute end to a
very long life. Fitting squarely into the long and proud tradition of American nature writing, A Sanctuary of
Trees also reflects Gene Logsdon's unique personality and perspective, which have marked him over the
course of his two dozen previous books as the authentic voice of rural life and traditions.
The Complete Guide to Growing Your Own Hops, Malts, and Brewing Herbs John N. Peragine 2011 Provides
information on a variety of hops, grains, and herbs and offers instructions on their growth and harvest and
the essentials of home brewing.
A Solar Buyer's Guide for the Home and Office Stephen Hren 2010 Explains solar power and other renewable
energy sources, including selecting the right equipment, hiring the best people to install it, redeeming
government incentives, and maintaining the system once it is installed.
Taming the Potted Beast Molly Williams 2022-09-13 The colorful, peculiar history of the houseplant—from
ancient Rome to Victorian England to Instagram—a botanical adventure full of histrionic highs, devastating
lows, and sensational turning points along the way. From the hanging gardens of Babylon to that fiddle-leaf
fig in your living room, houseplants have been humanity's companions for a millennia. Taming the Potted
Beast explores the history of our air-purifying friends with an entertaining narrative of the peculiar, often
dramatic story of the cultivation and domestication of the not-so-humble houseplant. Including entertaining
historical vignettes, DIY plant projects, and accessible tips and tricks for caring for your own historical
houseplant collection, this book has any plant-curious reader covered. Readers will come away with practical

projects, expert advice, and an understanding of the historical significance of houseplants as well as an
appreciation of the cultures from which they emerged. Both fascinating and fun, Taming the Potted Beast will
take readers on exhilarating botanical adventure through the ages.
The Complete Guide to Organic Livestock Farming Terri Paajanen 2011 Small-scale, organic farming has
grown greatly in popularity during the last two decades, with a greater turn in public awareness toward locally
grown, organic, grass-fed products that have not been modified or chemically altered and that are from
animals that were treated humanely. For that reason, those looking to start a small-scale, organic farm and
raise livestock have a greater chance than ever before to take advantage of the new market for organic goods.
This book will show any potential farmer how to start raising livestock and marketing it to the organic,
natural lifestyle community that so fervently seeks out these products. You will learn how to start the basic
outline for your new small farm, including which livestock to raise, how to build their pens and habitat, and
what you will be feeding them to maintain a healthy, organic farm. Read about the basics of animal
husbandry, from genetics and breeding to feeding, building locations, and proper health and reproduction
care. You will discover how to find yourself the right niche for selling your products and what legalities you
must see to, as well as get valuable information about the butchering and processing phase of raising animals
for food. Hundreds of hours of in-depth interviews have been conducted for this book with top experts in farm
management to provide you with details about farm planning, financial planning, and proper livestock
planning. A complete appendix will detail the various breeds and needs of cattle, chickens, goats, horses, pigs,
and sheep to help you select the right livestock for your farm. In addition, you will learn the basic composition
of most feeds, different grasses and legumes you can use, and find a plethora of outside resources to utilize.
For anyone with dreams of a small farm and raising livestock in the future, this is a book for you. Atlantic
Publishing is a small, independent publishing company based in Ocala, Florida. Founded over twenty years
ago in the company president s garage, Atlantic Publishing has grown to become a renowned resource for nonfiction books. Today, over 450 titles are in print covering subjects such as small business, healthy living,
management, finance, careers, and real estate. Atlantic Publishing prides itself on producing award winning,
high-quality manuals that give readers up-to-date, pertinent information, real-world examples, and case
studies with expert advice. Every book has resources, contact information, and web sites of the products or
companies discussed.
Wind Energy Basics Paul Gipe 2009-05-05 The availability of clean, renewable power is without question
going to be the defining challenge and goal of the 21st century, and wind will lead the way. Internationally
acclaimed wind energy expert Paul Gipe is as soberly critical of past energy mistakes as he is convincingly
optimistic about the future. The overwhelming challenge of transforming our world from one of fossil carbon
to one of clean power seems daunting at best—and paralyzingly impractical at worst. Wind Energy Basics
offers a solution. Wind power can realistically not only replace the lion’s share of oil-, coal-, and naturalgas–
fired electrical plants in the U.S., but also can add enough extra power capacity to allow for most of the cars
in the nation to run on electricity. Gipe explains why such a startlingly straightforward solution is eminently
doable and can be accomplished much sooner than previously thought—and will have the capacity to
resuscitate small and regional economies. Wind Energy Basics offers a how-to for home-based wind
applications, with advice on which wind turbines to choose and which to avoid. He guides wind-energy
installers through considerations such as renewable investment strategies and gives cautionary tales of wind
applications gone wrong. And for the activist, he suggests methods of prodding federal, state, and provincial
governments to promote energy independence.
Grow More Food Colin McCrate 2022-02-01 Just how productive can one small vegetable garden be? More
productive than one might think! Colin McCrate and Brad Halm, former CSA growers and current owners of
the Seattle Urban Farm Company, help readers boost their garden productivity by teaching them how to plan
carefully, maximize production in every bed, get the most out of every plant, scale up systems to maximize
efficiency, and expand the harvest season with succession planting, intercropping, and season extension.
Along with chapters devoted to the Five Tenets of a Productive Gardener (Plan Well to Get the Most from Your
Garden; Maximize Production in Each Bed; Get the Most out of Every Plant; Scale up Tools and Systems for
Efficiency; and Expand and Extend the Harvest), the book contains interactive tools that home gardeners can
use to assist them in determining how, when, and what to plant; evaluating crop health; and planning and
storing the harvest. For today’s vegetable gardeners who want to grow as much of their own food as possible,
this guide offers expert advice and strategies for cultivating a garden that supplies what they need. This
publication conforms to the EPUB Accessibility specification at WCAG 2.0 Level AA.
The Resilient Gardener Carol Deppe 2010-10-05 Scientist/gardener Carol Deppe combines her passion for
organic gardening with newly emerging scientific information from many fields — resilience science,
climatology, climate change, ecology, anthropology, paleontology, sustainable agriculture, nutrition, health,
and medicine. In the last half of The Resilient Gardener, Deppe extends and illustrates these principles with
detailed information about growing and using five key crops: potatoes, corn, beans, squash, and eggs. In this
book you’ll learn how to: •Garden in an era of unpredictable weather and climate change •Grow, store, and
use more of your own staple crops •Garden efficiently and comfortably (even if you have a bad back) •Grow,

store, and cook different varieties of potatoes and save your own potato seed •Grow the right varieties of corn
to make your own gourmet-quality fast-cooking polenta, cornbread, parched corn, corn cakes, pancakes and
even savory corn gravy •Make whole-grain, corn-based breads and cakes using the author’s original glutenfree recipes involving no other grains, artificial binders, or dairy products •Grow and use popbeans and other
grain legumes •Grow, store, and use summer, winter, and drying squash •Keep a home laying flock of ducks
or chickens; integrate them with your gardening, and grow most of their feed. The Resilient Gardener is both
a conceptual and a hands-on organic gardening book, and is suitable for vegetable gardeners at all levels of
experience. Resilience here is broadly conceived and encompasses a full range of problems, from personal
hard times such as injuries, family crises, financial problems, health problems, and special dietary needs
(gluten intolerance, food allergies, carbohydrate sensitivity, and a need for weight control) to serious regional
and global disasters and climate change. It is a supremely optimistic as well as realistic book about how
resilient gardeners and their vegetable gardens can flourish even in challenging times and help their
communities to survive and thrive through everything that comes their way — from tomorrow through the
next thousand years. Organic gardening, vegetable gardening, self-sufficiency, subsistence gardening, glutenfree living.
Hobby Farm Animals Sue Weaver 2015-05-12 Eggs, meat, milk, wool, fur, feathers, and some priceless
bucolic bliss. No hobby farm is complete without critters…possibly a small herd peppering the field or a
microflock flapping around the hen house or pond. A single information-packed volume with everything a
hobby farmer needs to know about farm animals, this new comprehensive manual to selecting, caring for, and
breeding livestock brings forth the expertise of six hobby farmers, each of whom has real-life on-the-farm
experience with the animals she discusses. Whether you’re contemplating adding a small herd of sheep or
goats to your existing hobby farm or you’ve always wondered about the benefits of raising angora rabbits or
Muscovy ducks, Livestock for Your Hobby Farm provides the kind of guidance you need to begin a herd or
flock and expand your pens and fencing. With exhaustive detail, the authors offer complete coverage of
chickens, ducks, goats, sheep, cattle, pigs, and rabbits, including the housing, health-care, special needs,
advantages and challenges of each. -Extensive sections devoted to the seven major farm animals, including
profiles of the most popular breeds and varieties -Detailed how-to chapters on the care, handling, feeding,
health, and safety of each animal -Special chapters devoted to the breeding and raising of young animals
-Recommendations for ways of capitalizing on your livestock’s output, from selling eggs, milk, fiber, and so
forth -Tips for troubleshooting potential problems and warding off diseases, parasites, and predators
Growing Vegetables West of the Cascades, 6th Edition Steve Solomon 2009-06-01 This is the updated 6th
edition of Growing Vegetables West of the Cascades, which has evolved from a self-published pamphlet to the
master guide to organic vegetable gardening over the past 28 years. Steve Solomon, who was a founder of the
Territorial Seed Company, was one of the early proponents of organic gardening, and the first to codify and
refine the best practices of small-plot vegetable gardening in the Pacific Northwest. The approaches to
understanding and preparing soils, composting, chemical-free fertilizers, efficient uses of water, and garden
planning are universal to any climate or region. Solomon gets specific in his extensive advice on growing
specific crops in the gentle maritime Northwest climate. This update includes his latest findings on seed
sources, refinements in growing and cultivation techniques, and other organic gardening best practices.
Growing Vegetables West of the Cascades lays out the principles, but the author advocates that readers think
for themselves and grow their gardens as they see fit.
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