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Notes
Center

UC Small Farm program Honors  
Center Farm Manager Jim Leap

The 2009 Pedro Ilic Awards from the University of Cali-
fornia’s Small Farm Program honored Center farm manager 
Jim Leap as the year’s Outstanding Educator. The awards 
are named for the Fresno County small-scale farm advisor 
whose untimely death in 1994 prompted the UC Small Farm 
Program to annually honor those who carry out his legacy of 
personal commitment to small-scale and family farming.

As farm manager at UC Santa Cruz, Leap’s role over 
the last 19 years has included teaching in the six-month 
Apprenticeship program, overseeing the farm’s research 
trials, cooperating with outside researchers, contributing to 
training publications, and sharing information with visitors, 
students and farmers. Leap also serves as a mentor to many 
of the Apprenticeship course graduates, who look to him for 
advice as they launch their own farming careers

Former apprentices and current farmers Nancy Vail and 
Jered Lawson, of Pie Ranch near Pescadero, were among 
those nominating Leap for the award. “We, along with many 
other past UCSC apprentices who are now small-scale farm-
ers, owe so much to Jim Leap,” Vail wrote.

 Before working for the University of California, Leap 
spent 15 years farming in Fresno where he worked closely 
with farm advisor Pedro Ilic. Leap credits Ilic for encourag-
ing him to pursue a career in agricultural education.

New UCSC Campus Food Guide 
Available

Looking for a 
place to grab a 
meal or snack at 
UCSC? Interested 
in classes that ad-
dress food systems 
issues? Want to 
do some garden-
ing for credit? The 
fourth edition of 
the Campus Food 
Guide offers the 
UCSC campus 
c o m m u n i t y  a 
wealth of infor-
mation on many 
food-related is-
sues, including 
Dining Services’ latest “green” dining options, updates on 
efforts to make the campus food system more sustainable, 
and a list of courses, internships, and volunteer opportuni-
ties for students interested in farming, gardening, and social 
aspects of the food system. 

The free 38-page publication produced by the Center for 
Agroecology & Sustainable Food Systems is available at 
public spaces throughout campus, including libraries, coffee 
shops, and college offices. You can also request a copy by 
calling 459-3248, or find a pdf version on the web at http://
casfs.ucsc.edu/farm2college/index.html. 

Center’s Market Cart Now Accepting 
EBT Credit

The UCSC Farm & Garden Market Cart sells fresh-
picked organic fruits, vegetables, and flowers on Tuesdays 
and Fridays from 12 noon to 6 pm at the base of the UCSC 
campus from early June through mid October. 

Thanks to the efforts of farm production manager Liz 
Milazzo, we are now able to accept EBT credit that al-
lows community members to use their benefits from SNAP 
(Supplemental Nutrition Assistance Program). The Center 
joins other Santa Cruz-area farmers’ markets in offering this 
service to customers.

4th edition

Food Guide 
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Where to find 
sustainable 
food at UC 
Santa Cruz & 
how to engage 
in your 
campus and 
community 
food system!

Jim Leap has been a 
leader in training new 
farmers and refining 
organic farming tech-
niques during his 19-year 
career as manager of the 
Center’s organic farm at 
UC Santa Cruz.
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Apprenticeship course 
graduate Claire Strader 
(in hat) with members 
of the troy Community 
Farm. 

Apprentice Grad Wins White House 
Farmer Contest

Claire Strader, a 2000 graduate of the Center’s Appren-
ticeship in Ecological Horticulture, won the online White 
House Farmer campaign, beating out 110 other nominees 
for the position. Claire manages Troy Community Farm, 
a 5-acre urban farm in Madison, Wisconsin serving local 
community members with a CSA program, farmstand, and 
through retail sales.

In just 10 days, nearly 56,000 voters weighed in on this 
grassroots effort to encourage the new administration to 
make writer Michael Pollan’s call for a White House Farmer 
a reality, and to support sustainable local food systems. Read 
more about the contest at www.whitehousefarmer.com.

Center Expands Community 
Education Offerings 

The Friends of the UCSC Farm & Garden are a 650-mem-
ber community support group dedicated to public education 
and to raising funds for the Center’s Apprenticeship pro-
gram and Farm & Garden facilities. Each year the Friends 
work with Center staff to offer a year-long series of home 
gardening workshops and seasonal celebrations, reaching 
the Monterey Bay community with information on organic 
gardening, orchard care, and sustainable food systems. 

In response to increasing public interest in home food pro-
duction, members of the Friends’ board of directors joined 
with Center staff to develop an expanded set of community 
gardening classes for the 2009 season, including a fruit tree 
care series and a “Victory Garden” series (see http://casfs.
ucsc.edu/community/calendar.html). These classes drew 
enthusiastic crowds throughout the year.  Planning for 2010 
programs is now underway and the 2010 events schedule 
will be posted to the above website in early December. 

Friends of the Farm & Garden  
produce poetry Anthology 

The Friends of the 
Farm & Garden are 
proud to announce 
the publication of the 
Chadwick Garden An-
thology of Poets. This 
anthology of 31 writ-
ers who have taken 
part in the Friends’ an-
nual Poetry and Music 
in the Alan Chadwick 
Garden event over the 
years brings together 
the work of some of 
the region’s finest po-
ets, including local 
favorites Patrice Vec-
chione, Gary Young, 
Nate Mackey, Kath-
leen Flowers, Amber 
Sumrall, and Stephen 
Meadows.

The 134-page anthology is available for $20 (tax and 
shipping included) from the Friends of the UCSC Farm & 
Garden. To order your copy, send a check made payable to 
UC Regents to: Friends of the Farm & Garden, 1156 High 
St., Santa Cruz, CA  95064, attn: Poetry Book. You can also 
find the anthology at Bookshop Santa Cruz, the Capitola 
Book Café, and at UCSC’s Baytree Bookstore.

2010 Apprenticeship Announced
The Center’s six-month Apprenticeship in Ecological 

Horticulture course provides training in the concepts and 
practices of organic gardening and small-scale farming, along 
with information on social issues in sustainable agriculture 
(see sidebar, next page). This full-time program is held annu-
ally at the 25-acre Farm and 3-acre Alan Chadwick Garden 
on the UCSC campus. The Apprenticeship course carries 
20 units of UC Extension credit for the approximately 300 
hours of formal instruction and 700 hours of in-field train-
ing and hands-on experience in the greenhouses, gardens, 
orchards, and fields. 

Each year 35 to 40 apprentices come from all regions 
of the U.S. and abroad for the six-month course. Most ap-
prentices choose to live on the Farm, sharing cooking and 
other community responsibilities in a common kitchen/
dining facility. Tuition is $4,800 and there are several schol-
arships available for people of color and limited income 
applicants. 

The next Apprenticeship course will run from mid April 
to mid October, 2010. Application deadlines for the 2010 
program are September 15, 2009 for international applicants 
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agriculture system.

Long an innovator in sustainable agriculture, the Center’s work 
includes theoretical and applied research, academic education 
and practical training, and public outreach for audiences ranging 
from local school children to international agencies.

The Apprenticeship in Ecological Horticulture is the Center’s 
primary practical training program. Initiated by Alan Chadwick 
in 1967, the Apprenticeship now brings participants from 
around the world to learn the basic skills of organic farming and 
gardening, along with the complex social and environmental 
issues surrounding sustainable agriculture and food systems. 
The program combines classroom instruction, small group 
demonstrations, and readings with hands-on learning in the 
fields, gardens, greenhouses, and orchards of the UCSC 
Farm & Garden. 

For more information on the Center and its activities, 
contact us at:
CASFS
1156 High Street
University of California
Santa Cruz, CA 95064
831 459 3240
http://casfs.ucsc.edu

For questions about the Apprenticeship program, see 
the Center’s website or contact us at 831.459-3240 or 
apprenticeship@ucsc.edu.
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and October 15, 2009 for U.S. and Canadian citizens. For 
more information, please see our website at http://casfs.ucsc.
edu/training/index.html or contact us at (831) 459-3240, 
apprenticeship@ucsc.edu.

 The Social Justice Advocacy Committee
Along with learning the practical skills needed to 

grow and market food at a variety of scales, appren-
tices also learn about the myriad social issues involved 
in the food system. In response to the interest in social 
justice that many apprentices have or develop during 
the program, the Apprenticeship initiated a Social Jus-
tice Advocacy Committee (SJAC) in 2003 to encourage 
and integrate social justice and diversity within and 
beyond the Apprenticeship Program.

In addition to monthly discussion forums on top-
ics such as women in agriculture, migrant labor, and 
people of color and agriculture, SJAC members and 
apprentices work with staff of the Center and of the 
Life Lab Science Program to coordinate on-farm events 
for youth groups, and to organize an annual Labor 
Day activity to improve understanding of labor issues 
in agriculture. 

Graduates of the 2008 Apprenticeship course are 
already making their mark, particularly in programs 
that combine food production with social justice work. 
Brent Walker was hired to manage the Sunol Farm of 
the People’s Grocery project, growing food for East 
Bay communities in the San Francisco region; Karen 
Washington is working with the Garden of Happiness 
and La Familia Verde in the Bronx, New York; Shereen 
D’Souza now heads the California Food and Justice 
Coalition, based in Berkeley; and Steve Munno, who 
graduated from the 2007 Apprenticeship and served 
as a course assistant in 2008, is farm manager for The 
Food Project, based in Boston.

Grants & Gifts Support Center’s Work
In addition to the generous support from individuals, 

businesses and foundations that have donated to the Center’s 
Grow a Farmer campaign (see page 7), a number of other 
grants and gifts have funded work at the Center this year. 
We are grateful to the following foundations and families 
for their support –

True North Foundation, $45,000
Anonymous Foundation, $40,000
Stanley Smith Horticultural Trust, $13,000
Nalith Foundation, $2,500 
Simply Organic Scholarship, $5,000
Cowan Family, $173,423
Appleton, $25,000
Foundation for Global Community, $100,000
Eucalyptus Foundation, $50,000
Seed Fund for Urban Projects, $10,000

New Staff on Board 
The Center welcomed two key staff members over the 

past year. Rebecca Thistlethwaite joined us as an associate 
specialist in social issues. Her background includes a mas-
ter’s degree in international agricultural development from 
UC Davis, work on a variety of organic farms, research in 
Guatemala and Honduras, and training new farmers at the 
Agriculture and Land-Based Training Association in Salinas, 
California. Along with her work at the Center, she also raises 
and markets livestock as co-owner of TLC Ranch. 

We are also pleased to welcome George Brown as associ-
ate director of the Center’s Living Lab activities, including 
the Apprenticeship training program and natural science 
research. An emeritus professor of physics, Brown brings 
both passion for the Center’s work and a wealth of admin-
istrative skills and experience to the job, including a tenure 
as UC’s Vice Provost of Academic Affairs. He also continues 
to teach for UCSC’s Physics Department.

Brent Walker, a member of the 2008 Apprenticeship class, stakes toma-
toes at the UCSC Farm. Walker now manages the  Sunol Farm in the San 
Francisco Bay Area.
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Artist’s rendering of one of the nine cabins to be built at the UCSC 
Farm for participants in the Center’s Apprenticeship training program, 
funded in large part by the successful Grow a Farmer campaign.
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The Center continues to respond to burgeoning student 
interest in a greener, more socially just food system, 
supporting new courses, internships, and educational 

events focused on sustainable food and farming both at UC 
Santa Cruz, in the Monterey Bay region, and at other UC 
campuses. Recent highlights include –

The Agroecology Practicum. Offered for the first time 
in 2008, this UCSC Summer Session course taught by 
researcher Katie Monsen combines lectures and demonstra-
tions with field applications to give students direct experience 
and knowledge of sustainable agriculture and horticulture. 
The UCSC Farm & Garden served as the living laboratories 
for the course, where students test agroecological principles, 
conduct field trials, and work with the Center’s Apprentice-
ship staff to learn about organic farming, gardening and 
marketing practices. Both sessions of the 2009 summer 
course were fully enrolled on the first day of registration.

Harvest for Health. Working with first-year students 
from UCSC’s College 8, the Harvest for Health program 
brings freshmen to the campus’s Farm to get them thinking 
about their own connections to the food system. Center field 
production manager Liz Milazzo and Center Apprentice 
course member David Evershed worked with more than 
200 students during the fall quarter, introducing them to 
sustainable agriculture and agroecology concepts and help-
ing them harvest food for their dining halls.

Undergraduate Internships. Each quarter the Center offers 
undergraduates the chance to work with staff at the UCSC 
Farm & Garden, the Life Lab Science Program’s Garden 
Classroom, or on various Center research projects through 
internships. During the 2008–2009 school year, more than 
90 interns led tours for visiting school groups, helped market 
produce from the Farm to campus restaurants, and grew 
food and flowers at the Farm and Alan Chadwick Garden 
while learning organic farming and gardening techniques.

UC Food Systems Working Group. In 2008, this UC 
systemwide advisory group introduced a new sector in the 
UC system’s statewide sustainability policy by creating and 
implementing clear guidelines that prioritize local, organic, 
humane, and socially responsible purchasing, as well as 
waste reduction and green dining facility standards. Center 
staff took part in helping craft these guidelines, which build 
on the Food Systems Section of UCSC’s Campus Sustainabil-
ity Assessment (see http://sustainability.ucsc.edu/assessment 
for details).

Center Expands Opportunities for  
UC Undergraduates

Sustainable Agrifood System Internships. Center research-
er Tim Galarneau coordinated undergraduate students at six 
University of California campuses as part of the 2008–2009 
Sustainable Agrifood System (SAS) internship program, 
funded by a USDA grant. The interns assessed information 
needs and opportunities for educational efforts and policy 
changes that would improve students’ agricultural literacy 
and make their campus food systems more sustainable. In 
addition to support through the SAS internship, the students 
received over $20,000 in research funds from their campuses 
to enhance the sustainability of campus food systems.

Food System Learning Journeys. Center researcher Tim 
Galarneau teamed with the campus’s Office of Recreation 
and UCSC’s Food Systems Working Group to design this new 
program, offered in 2008–2009. UCSC students signed up 
each quarter through the recreation department for “Learn-
ing Journeys” to food processing plants, farmer’s markets, 
local farms, restaurants, and recycling facilities to learn 
about both the campus and regional food system. 

Campus Food Guide. The fourth edition of this free guide 
(see page 16), developed by the Center and members of the 
UCSC Food Systems Working Group, offers the campus 
community a resource for learning about sustainable agri-
culture classes, internships, and volunteer opportunities, as 
well as offering a guide to local farmers’ markets and busi-
nesses that specialize in local, organically produced food. 
Ten thousand copies of the guide are being distributed to 
campus and community members, including all first-year 
UCSC students as part of their orientation programs.

Campus Educational Events. Working with Dining 
Services staff, Center researcher Tim Galarneau organized 
several organic College Nights at UCSC dining halls in 
2008 and 2009, giving more than 3,000 students the chance 
to meet members of the Monterey Bay Organic Farmers’ 
Consortium (MBOFC) and enjoy a meal featuring locally 
produced organic products. The MBOFC network of seven 
local farms grows food for campus cafeterias and restaurants 
(see related article, page 3). 

Galarneau and other members of the Food Systems Work-
ing Group also helped Dining Services launch a “trayless 
dining” program in campus dining halls in the fall of 2008. 
By eliminating cafeteria trays, the program will save up to 
18 tons per year of uneaten food waste as well as a million 
gallons of water annually.
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AJP EFFORt  INItIAtED ON thE CENtRAL COASt

Recently, efforts to develop a third-party, domestic fair-
trade pilot certification have been initiated on California’s 
Central Coast. This certification would represent just treat-
ment for farm workers and economic viability for small- and 
medium-scale organic farmers (see details, below). Already 
established in the Midwest and being piloted in the South-
east, the Agricultural Justice Project (AJP) certification has 
begun to lay the groundwork for a California premier that 
will focus on the Monterey Bay region.

Michael Sligh of the Rural Advancement Foundation In-
ternational (RAFI-USA) and Sandy Brown of Swanton Berry 
Farm introduced the AJP to the Monterey Bay region at the 
January 2008 Ecological Farming Association conference; 
several months later, a meeting was held with the Monterey 
Bay Organic Farmers Consortium to discuss opportunities 
for initiating a pilot program. 

BUILDING LOCAL MARkEtS FOR thE AJP: UCSC AND thE 
MONtEREy BAy ORGANIC FARMERS CONSORtIUM

If AJP-certified products are to be successful in producing 
positive changes in farming practices, they must be supported 

the Agricultural Justice Project Certification

The AJP certification label would offer food purchasers 
a way to address the problem of social justice through a 
third-party certified, market-based label. By supporting 
the AJP, consumers would become active in two ways. 

First, they would be funding organic farms that em-
brace the principles of just working conditions and fair 
treatment for farm workers, thus supporting these ethics 
as well as farmers’ livelihoods. 

 Secondly, they would create demand for items that 
represent these values and thus generate a greater supply 
of organically-grown, social justice-certified products.

A comprehensive implementation of social justice via 
standards is challenging, but the AJP intends to demon-
strate its principles by ensuring all of these benchmarks: 

Farmers and workers’ rights to freedom of as-•	
sociation and collective bargaining
Living wages and fair benefits for workers •	
Fair pricing for farmers•	
Fair and equitable contracts for farmers and •	
buyers 
Clear conflict resolution process•	
Workplace health and safety •	
Farmworker housing (this includes tenants •	
rights, protection from contamination, fair rent, 
and abiding by all employer-owned government 
housing regulations where they exist)

These standards resulted from the collaboration of a 
number of groups, including non-governmental organiza-

tions (NGOs), farmworker advocacy groups, producers, 
and certifiers, which began working towards the AJP 
initiative in 1999. This collaborative effort includes 
organizations such as the Rural Advancement Founda-
tion International (RAFI-USA), El Comite de Apoyo a 
los Trabajadores Agricolas (CATA), Northeast Organic 
Farming Association (NOFA), Florida Organic Growers/
Quality Certification Services FOG/QCS, and Fundacion 
RENACE, an organic producers association based in 
Bolivia.6

A process that included domestic/international fo-
rums and periods of public comments helped refine the 
standards, which were drafted to be consistent with 
social justice criteria used by the International Labor 
Organization and IFOAM, the International Federation 
of Organic Agriculture Movements. 

At a “Social Justice in Organic Agriculture” public 
forum hosted by CASFS at UC Santa Cruz in June 2009, 
AJP board members introduced the pilot program, then 
discussed critical questions posed by the attendees. 
Some areas of the AJP that forum participants explored 
included: access (to the certification and to AJP-certified 
food), fair wages/prices, and challenges farmers might 
face in implementing the AJP standards. 

Through such forums and multi-stakeholder discus-
sions, the ten-year process of refining the AJP has ensured 
diverse input and provided a range of parties the chance 
to verify that the standards reflect meaningful components 
of social justice.

by market demand. A powerful way to establish ongoing in-
terest for these products is to market them to institutions and 
gain access to their significant purchasing power. However, 
access to institutional markets such as UCSC has typically 
been beyond the capacities of the small- to mid-scale organic 
growers targeted by the AJP. These growers face challenges 
in meeting the volume, consistency, variety, and price needs 
of institutions, leaving this profitable arena to larger farm 
operations and distributors. 

Addressing these challenges led to the creation of the 
Monterey Bay Organic Farmers Consortium (MBOFC) 
in 2004, a collective of seven regional growers who work 
together to meet institutional purchasing demands and who 
now supply local, organic produce to UCSC’s dining halls, 
cafés, and restaurants. These are also the growers that the 
AJP hopes to enroll in their West Coast pilot program.

Center staff and interns helped initiate a discussion with 
MBOFC members in the fall of 2008 to lay the groundwork 
for AJP’s establishment. After some concerns and challenges 
were addressed, many of the growers voiced their inter-
est in participating in the AJP. Center members have also 
worked to integrate student learning and action into efforts 
to establish a West Coast AJP pilot program with the seven 
MBOFC member farms.

Agricultural Justice project
continued from page 3
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During this process the AJP has gleaned lessons from 
Sandy Brown, a representative of MBOFC member Swanton 
Berry Farm. Swanton Berry had undertaken a preliminary 
pilot in 2007 to help inform the development of the AJP 
standards. Brown says, “Our experience with the AJP cer-
tification process has been more accessible, straightforward 
and less time-consuming than we anticipated.” 

As conversations with MBOFC farmers regarding the AJP 
have continued, the challenges that come with implementing 
a new certification process have become clear. Farms are 
faced with ever-increasing regulatory demands from local, 
state, and federal officials and certifying organizations. 
These may limit farmers’ abilities to pursue other social 
and environmental ventures. As Ken Kimes, co-owner of 
New Natives noted, “There are already so many agencies 
and organizations inspecting our operations that exploring 
another one may be too much, that is, unless it can show 
promising benefits.” These benefits include providing a 
greater market return in sales to producers, efficiency and 
simplicity in the certification process, and institutional and 
regional consumer support for the AJP certification.

And as small-scale rancher Rebecca Thistlethwaite of TLC 
Ranch points out, “Many small- and medium-scale farmers 
don’t have their own basic needs—including health care—
covered by their farming income, and despite their desire 
to do so, improving labor conditions/benefits is often out of 
their reach.” Thistlethwaite, who also works as a research 
associate for CASFS, adds that with the economy not do-
ing well, many consumers are foregoing organic products 
to save money and wonders, “Can producers afford to add 
an AJP premium onto their products to cover the real costs 
of labor at a time when consumers are pinching pennies and 
cutting back on their organic purchases?” 

Despite these challenges, many MBOFC participants 
see the potential benefits of the AJP certification and are 
enthusiastic about its intent and ethics. They are also in-
terested in better understanding the structure of their labor 
relationships and business practices as they pertain to social 
justice issues. 

In June 2009, AJP board members Marty Mesh and 
Elizabeth Henderson visited Santa Cruz to meet with those 

interested in the AJP pilot for the Central Coast region. They 
made two on-farm visits to help these operations foresee 
what the certification process would entail, and met with 
local organizations such as the Community Alliance with 
Family Farmers and California Certified Organic Farmers 
to gauge the potential for collaboration. Their visit helped 
clarify the AJP and allowed stakeholders to become more 
familiar with the people behind the AJP program.

CULtIvAtING CONSUMER INtERESt IN thE AJP

The success of the AJP on the Central Coast will depend 
heavily on consumer interest. One avenue currently being 
explored is the potential for expanding existing business re-
lationships between the MBOFC and UCSC. If the MBOFC 
farmers do become AJP-certified, UC Santa Cruz may be one 
of their biggest markets; by becoming certified, the grow-
ers would fulfill the “social justice and worker-supportive” 
criteria in UCSC’s sustainable food-sourcing guidelines. 

Meetings and discussions with UCSC Dining personnel 
have helped growers understand the needs of those purchas-
ing their products, and how the MBOFC may best meet 
those needs, while also allowing different parties to build 
trust with one another. As Tony Serrano, general manager 
of ALBA Organics (distributor for the MBOFC), has said, 
“A common cause like the AJP has helped to increase 
communication and improve relationships, making future 
co-operation much easier.” 

In addition to UCSC, approximately 50 institutions are 
convenient to ALBA Organics’ existing delivery routes and 
could become future supporters of the AJP program. To 
increase awareness about farm-to-institution programs and 
connect these regional institutions to produce distributors 
like ALBA that represent social and environmental values, 
CASFS coordinated a Field-to-Fork event hosted at the 
UCSC Farm on June 2nd 2009. Those attending included 
K–12 food service directors, restaurant and corporate chefs, 
farmers, NGO members, and local produce distributors. 

21
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Elizabeth henderson (white cap) and Marty Mesh (green shirt) of the 
Agricultural Justice Project tour the ALBA farm in Salinas with tony 
Serrano of ALBA Organics (dark cap) and UCSC intern Robert Seid.

ALBA Organics acts 
as a distributor for a 
consortium of farms 
supplying UCSC  
Dining Services.
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Scott Machtley  sprays a stand of wild radish located across the road 
from strawberry fields at Eagle tree Ranch. As the radish and other sur-
rounding vegetation dry in the spring, lygus migrate to adjacent trap 
crops and strawberries.
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According to Nieto, if the first generation of lygus can be 
eliminated each spring, then damage to the berries can be 
significantly reduced. 

Pressures from industry and buyers over food safety 
concerns are prompting some growers to eliminate any wild 
vegetation in strips as wide as 30 feet around their fields. Ac-
cording to Nieto, such efforts do little or nothing to control 
lygus, and in fact may increase lygus damage to crops by 
eliminating the reservoir of vegetation that provides habitat 
for parasitoids that can help control lygus populations. 

Results from this spring’s sampling efforts are now being 
analyzed as the research team, including field assistant Clay-
ton Winter, continues to monitor the effects of trap crops 
on berry damage through the summer and fall. A $260,000 
grant from the USDA’s Crops at Risk program (see page 
14) will fund additional work to help pinpoint springtime 
lygus movement and habitat preference over the next two 
seasons in order to develop more effective early-season lygus 
suppression strategies in both conventional and organic 
strawberry systems.

The event helped attendees clearly envision what a farm-to-
institution program would look like for their operation and 
connected them to the people that could be instrumental in 
establishing a program. Initiating these farm-to-institution 
efforts, and thus boosting demand for more sustainable food, 
may help create markets for AJP products.    

Local retail markets that already embrace and advocate 
values of sustainability, such as New Leaf and Staff of Life, 
may also serve as outlets for AJP products by providing 
consumers with the ability to mobilize around issues of social 
justice. Finally, introducing AJP-certified products into direct 
marketing channels would give CSA and farmers’ market 
clientele a way to support these domestic fair-trade efforts. 
As Santa Cruz Farmers’ Market Manager Nesh Dillon says, 
“This is what we’re all about and something our customers 
and growers could support in this region.”

Working to enhance buyer and consumer education and 
awareness of the AJP certification and what it represents 
will be a key step in ensuring its success. As the AJP certi-
fication process continues, the Center will analyze levels of 
support from major purchasers and consumers and use this 
information to build market interest. The AJP may integrate 
with existing, regional food system organizations such as the 
“Buy Fresh, Buy Local” campaign and CAFF (Community 
Alliance with Family Farmers) to help communicate with 
consumers and growers about the AJP’s efforts and goals. 

By supporting a domestic fair trade certification like 
the AJP, individual consumers and institutional purchasers 
can financially support values of social responsibility and 
create demand for such products, just as they are able to 
do with certified organic and local foods. As momentum 
increases to advance sustainable agriculture principles and 
reform the food system, the AJP certification may ultimately 
help address the crucial tenet of social justice in organic 
agriculture. 

Lygus Marking Research
continued from page 2

– Robert Seid, Tim Galarneau

A grant from the True North Foundation helped support 
the participation of CASFS in this work.
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The Cultivar Mailing List Update and Reader Survey

Dear Reader,

We are updating the mailing list for The Cultivar and other Center for Agroecology & Sustainable Food 
Systems mailings, and we need to hear from you in order to keep you on our list. Because budget con-
straints may prevent us from continuing to distribute paper copies of the newsletter, we have also pro-
vided additional options for continuing your subscription to CASFS publications. We’d also like to hear 
from you about how we can improve our communications efforts—please take a minute to respond to 
the survey questions included here.

If you would prefer to respond to this update and survey online, please go to the CASFS website at 
http://casfs.ucsc.edu and look for Cultivar Mailing List Update and Readership Survey under the Center 
Announcements heading on the right side of the home page. Please note that if we do not hear from you 
we’ll assume you are no longer interested in being included on the mailing list. 

Thank you for your interest in sustainable agriculture and food systems, and for your help in improving 
our communications efforts.

r	 Yes! I wish to continue to receive The Cultivar

Check one:

r	 I am only interested in receiving a paper copy of the newsletter or other CASFS information, and  
 have provided my mailing address below.

r	 I prefer to receive a paper copy of the newsletter or other CASFS information, and have provided   
 my mailing address below; however, if no paper copy is available please provide me with an email  
 alert when new issues are available (see below to provide email address).

r	 I prefer to receive an email alert when new issues are available and have provided my  
 email address below.

Mailing address (to receive paper copies)

Name 

Organization (optional)

Address/PO Box

City

State    Zip

Email address (please print legibly): _______________________________________________________

Reader Survey

How did you hear about The Cultivar?
r	Online    r	Conference   r	Word of mouth   r	Other (please specify)

The information in The Cultivar’s articles is: r		too basic    r		about right     r		too technical

Have you ever visited our web site, http://casfs.ucsc.edu?  r	Yes    r	No

> continues on next page
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1156 High Street, Santa Cruz, CA 95064

www.ucsc.edu/casfs

Please rate your interest in the following types of articles on a scale of 1–42, with 1 = most interested and  
4 = least interested 
_____   Research on food systems issues
_____ Research on organic/sustainable farming methods
_____  “How-to” information on organic farming techniques
_____  “How-to” information on organic gardening techniques (including home, market, urban, and  
 community gardens and orchards)
_____   Innovative marketing strategies (e.g., Farm to College, Community Supported Agriculture)
_____   Sustainable agriculture education information
_____   Reviews of books and other resources on sustainable food and agriculture topics

I would like to see articles on the following topic(s): ___________________________________________

Which of the following ideas do you think would make CASFS information more accessible to you and  
to a wider audience? (check any that apply)

r			Regular newspaper column  r			Website calendar

r			Regular radio show    r			Website facelift (http://casfs.ucsc.edu)

r			Paper newsletter     r			Workshops or public lecture series

r			Email newsletter    r			Produce more “how-to” publications

r			Blog     r			Others? Please specify _________________________

r			Facebook page    

Should any CASFS publications be translated into another language?  If yes, which publications?   
Which languages?

What is your primary/secondary occupation?

Optional contribution: I have enclosed a check made payable to UC Regents in support of The Cultivar and 
other CASFS publications. (Please see our website,  http://casfs.ucsc.edu, for more ways to support the work 
of the Center for Agroecology and Sustainable Food Systems.)

Please return form to:   Martha Brown
     CASFS/UC Santa Cruz

     1156 High St., Santa Cruz, CA  95064  
     Attn: Cultivar survey


