





Next week, as they have for 40-some years, the Dairy Women will serve ice cream from
their fair booth. Originally known as the Dairy Wives, they began selling hard ice cream
at the fair in the 1960s and switched to soft-serve in the 1980s.

Besides ice cream, the group dedicated to promoting dairy products hosts a 4H cheese
identification contest and the annual dairy cake challenge at the fair. Bakers must follow
the same recipe and prove they used three dairy items by submitting the wrappers. This
year's recipe is for Lemon Buttermilk Cake with Strawberries.

Judy Marsh remembers the days when she would drink her milk straight from the tank.
She said she always fed her kids dairy, but never prodded them to take over the farm.

"I wanted my children to choose what they wanted to do when they grew up," she said,
noting that only 280 dairy farms remain in Oregon, 17 of them in Washington County.

Many farms are closing as the next generation moves to jobs off the farm, Baggenstos
said.

"Dairy is not something easily entered into," she said. "You have to want to get up and do
it. There are no days off, no long vacations. And with the price of milk fluctuating, we're

just surviving."

Anna Marsh added, "But this is what we love. A day without cows is not a day."

Photo by MICHAEL LLOYD/The Oregonian

Urban Poultry Forum majority favors ordinance
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Published: Wednesday, June 09, 2010, 12:15 PM

The Oregonian

http://www.oregonlive.com/beaverton/index.ssf/2010/06/majority at urban poultry foru
m_in_favor of ordinance.html

Story and photos by Colleen Stewart

Deborah Vandetta of Washington County came to the Urban Poultry Forum to support
the ordinance. In her hair, she wore four feathers, one from each of her chickens.

BEAVERTON-- Around 100 people attended the Urban Poultry Forum last night at
Beaverton City Hall.

Beaverton is looking at drafting an ordinance that would allow people to keep a limited
number of chickens and ducks at their homes, said Beaverton Community Development
Planner Ken Rencher.

Current regulations in Beaverton do not allow livestock or poultry within the City limits
whereas Portland, Gresham, Tigard, Forest Grove, and Troutdale allow chickens, subject
to a variety of restrictions.

Rencher said the purpose of the forum was to exchange information and that no decisions
were to be made yet.

Forum attendees carried feather-coated signs that read Catch up Beaverton, most

surrounding areas allow chickens and Chickens, healthy backyard protein and hilarious
fun pets.
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When polled, the audience was predominantly in favor of an Urban Poultry Ordinance,
with only one person speaking in opposition.

Typical complaints from neighbors are noise from the birds, odor, and the potential to
attract pests, vermin, and predators, said Washington County Code Compliance Officer
Andre Bjornskov.

Beaverton Planning Commission will hold a public hearing on Wednesday, June 30 at
6:30 p.m. to consider the draft ordinance and will make a recommendation to the City

Council. The first hearing by the City Council will occur in August.

--Colleen Stewart
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Winter Green
Farm to Fork- http://fgscholars.com/farmtofork/archives/698
Mar 25, 2010

5,

Paul Wiediger, wner of Au Naturel Farm near Smiths Grove, Ky., works in one of his
high tunnels that allow him to grow greens year-round. (Colleen Stewart/Farm to Fork)

Story and Photos by Colleen Stewart/Farm to Fork

A steaming plate of vegetarian strata—spinach, mushroom and artichoke hearts with
cheese baked in homemade bread—is the special today.

The spinach was grown in Bowling Green soil and served at Greener Groundz Café—
local food, from garden to plate.

It sprouted in November as one of the many crops grown throughout winter in high
tunnels, a type of greenhouse, on Au Naturel farm in Smiths Grove, Ky. and at the

O’Daniel farm, six miles outside of Bowling Green, on the Barren River.

“It’s easy to eat local in Bowling Green, even throughout winter,” said Paul Wiediger,
who owns Au Naturel with his wife, Alison.

As the trees turned yellow and rusty-orange and the days got cooler and shorter, Paul,
Alison and their seasonal intern, Emma Franklin, from Carrollton, Missouri, started

waking up later.

“There is still work to be done, but it’s not as fast paced,” said Franklin.
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The morning began at 7 a.m. with a breakfast of eggs, fresh from their chicken coop, as
well as greens, potatoes and peppers from their own crops and cheese from a neighboring
farm,

“For many, it is time to put their farms to sleep, but with our high tunnels we can grow
year-round,” Paul Wiediger said.

The five plastic-covered tunnels totaling 10,000 square feet, house flourishing rows of
greens, lettuce, spinach, kale, collards, beets and carrots planted for the winter months.

Heat from the sun is trapped beneath the plastic and heat the tunnels.

“They give us an element of control over the weather and allow us to have a steady cash
flow throughout the winter months,” Paul Wiediger said.

Molly Kirby, co-owner of Greener Groundz Caf¢, is dedicated to purchasing local
cheese, wine, eggs, dairy and produce.

“We get the same amount of our food locally in the winter as we do in the summer,” she
said. “And we buy it all from the O’Daniels or the Wiedigers.”

Greener Groundz adjusts its menu to the seasonal local produce being grown.

“We try to keep everything local,” she said. “The food is better for you and it tastes
better. It’s good for the local economy.”

BG Green Partnership for a Sustainable Community hosted the second annual local
dinner at Greener Groundz this year, a menu comprised of food grown within a 100-mile
radius. Last year’s dinner was hosted at Verdi’s with food from a 50-mile radius.

BG Green is trying to educate on how to live sustainability and eat locally said Program
Director Nancy Givens.

“Bowling Green has a terrific capacity for local produce and local producers,” she said.
“There is so much being produced, but the consuming market has not supported it yet.”

October was the last month that the SKY Farmer’s Market at The Medical Center on the
31W bypass, to be open until spring.

When open, the market hosts 40 vendors during summer months but its attendance starts
dwindling towards late October, down to 11 vendors and a few handfuls of customers.
Most of the customers that do come out are there to pick up pre-orders from the

Wiedigers or the O’Daniels, orders they call or email in.

Lexington senior Greg Capillo buys produce from the O’Daniels throughout the year.
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“For one thing, I value eating local, and for another— it is so much easier and tastes so
much better,” Capillo said.

“I have to be creative with what I’'m cooking when I eat seasonally. It’s a more conscious
way to eat and they care about me more than Krogers does.”

Each week, the O’Daniels send out an email listing products and prices. Capillo said he
places an order and they deliver his order to his doorstep on Saturdays, leaving a self-
addressed envelop for him to send payment.

Cauliflower, cabbage, radishes, mustard greens, spinach, arugula, turnips and Brussels
sprouts are plants that thrive during winter months on the O’Daniel farm, Joe O’Daniel

said.

He constructs about 7,700 square feet of high tunnels for each winter season. The plastic
he can be used for up to five years and the tunnels pay for themselves in production.

“They are kind of labor intensive at first, but they give me a huge advantage because |
can grow through winter and get an early start on spring growing,” O’Daniel said.

“With the tunnels, I can actually make a living farming. I can do what I love 12 months
of every year.”

This winter will be the sixth winter that the O’Daniels have been growing in the high
tunnels. Their food is grown naturally on their 116-acre farm located six miles outside of

Bowling Green on the Barren River.

O’Daniel said each year he has been getting more customers during the winter. Last week
he had 56 and this week, 48.

“There is a huge potential market here for fresh winter produce,” he said.

Their customer growth has been expanding mainly through word of mouth, O’Daniel
said.

The O’Daniels and Wiedigers are, so far, the only farms in South Central Kentucky to
grow with high tunnels.

“We’re the only ones with produce left in the winter,” said Wiediger.

“We have an advantage because we can grow all year and maintain our loyal customers,”
said Wiediger.

The 84-acres of rolling hills on the Au Naturel farm contain, amongst the high tunnels
and crops, are pastures for grass-fed cattle, sheep, chickens, turkeys and hogs.
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Au Naturel also contacts their customers weekly to tell them what produce they offer at
different times during the season.

“The average American is so removed from food production.

They don’t understand why we don’t have watermelon in April,” Wiediger said.
Both farms operate solely by pre-order throughout winter, once the market closes.
Au Naturel aims to be as self-sustaining as possible, Wiedeger said. “Everything I’ve
eaten today has been off of the farm or from local farmers... except for a piece of

chocolate.”

Alison Wiediger, who bought the farm 20 years ago, said their customers tell them their
organic produce and meat taste distinctly better than that found in grocery stores.

“The tomatoes are soft and juicy, the chickens are coarse and flavorful... this is real food.
It takes patience,” she said.

Paul Wiedeger and intern Franklin feed the livestock their second meal of the day as the
sun sets. They close up the open windows of the tunnels and they collect the year’s last
round of chickens to be processed and distributed.

“This is our life. We live food and we live produce,” said Wiedeger. “It doesn’t stop
when the weather gets cold.”

..............

Alison Wiediger, owner of Au Naturel Farm, and intern Emma Franklin hold two of the
seven turkeys the farm raised this winter.
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Arbor School eighth-grader cooks up website and cookbook on healthy, low-cost eating
for senior project
http://www.oregonlive.com/tualatin/index.ssf/2010/06/arbor_school_eighth-

grader _cooks up_website_and_cookbook on_healthy low-
cost_eating_for_senior_proje.html

Stories and Photos by Colleen Stewart
Published: Friday, June 25, 2010, 4:00 AM

Natalie Lerner, 14, chops carrots, broccoli and green beans for her Pasta Primavera

recipe. She said she has been cooking since her dad taught her to make french toast as a
little kid.

Natalie Lerner, 14, flips through the green hardback cookbook she wrote and sets it on a
stand, open to her Pasta Primavera recipe.

One serving costs just $2.66 and is a healthy, balanced meal that could be prepared by
any eighth-grader.

Wearing a T-shirt she designed that reads "It's cookin" on the back and
"kidskitchencoach.com" -- the name of her website -- on the front, she begins to prepare a

meal for her family.

Natalie is out to disprove some culinary misconceptions: the first being that kids can't
cook, the second being that healthy food is expensive and difficult to make.
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She turns on the stove in her Northeast Portland home, boils pasta and prepares
vegetables, as her dad washes strawberries at the sink, not once looking over her shoulder
to coach or critique.

"I love to cook and I wanted to do something that could benefit people locally, in
Oregon," she said of her decision, a year ago, to create the Kid's Kitchen Coach website
and cookbook as her senior project at Arbor School of Arts and Sciences. The private
Tualatin school that emphasizes "intellect, character and creativity." Next year Natalie
will attend Oregon Episcopal School.

In November, the USDA declared that Oregon's rate of "very low food security" had
risen to 6.6 percent, making Oregon one of the five most "hungry" states in the country.
"Food security" is when all people at all times have access to sufficient, safe, nutritious
food to maintain a healthy and active life.

Natalie's recipes are healthy and economical, all costing under $3 per serving. She
developed dishes similar to dinners her family cooks and tailored them to meet her
criteria for price and nutrition. Each recipe lists nutritional data and approximate cost per
serving.

She completed her project over the course of a year, posting 15 recipes on her website in
three months. Kid's Kitchen Coach cookbooks and T-shirts are available on the site,
along with all 15 recipes and basic tips on cooking.

"People keep asking for desserts," said Natalie, who said she may continue to post new
recipes. "I don't know what kind of nutrition criteria we would need for desserts, though."

Natalie, a math and science enthusiast, calculated cost by averaging ingredient prices
from Fred Meyer, Safeway and Albertsons, taking into account the weekly fluctuation of
prices.

Nutrition was calculated with the help of Nancy Becker, a family friend who is a
registered dietician. Becker said she and Natalie made sure the recipes met U.S. Dietary
Guidelines.

"I think everyone should know how to cook for themselves, at least two or three meals,"
Becker said. "Given the current food climate of reliance on restaurant food and fast food,
it is easy to get too much sodium and saturated fat, unless you cook for yourself."

All of the Kids Kitchen Coach recipes meet the following per-serving criteria: 500-700
calories, no more than 15 grams of fat, no more than 1,000 milligrams of sodium and low

in saturated fat.

In the cast iron pan, diced carrots, broccoli, green beans and mushrooms sizzle, mixing
with olive oil, onions and garlic.
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"She knows how to cook," said her dad, Ken Lerner. "Once we trusted her around the
stove, she demanded to do more."

Lerner said he learned to cook from his mother and felt it was important to pass on the
skill to his children. "Cooking is a lot of fun for kids to learn, and it's a cheaper, healthier
way of eating."

Natalie mixes the steaming vegetables into the giant bowl of pasta.

Voila! Pasta Primavera, economical, easy to make. And the final recipe criteria listed on
her website: "Delicious."
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Summer Food Service Program provides kids with free lunches

Published: Tuesday, July 13, 2010, 4:00 AM

The Oregonian:

http://www.oregonlive.com/beaverton/index.ssf/2010/07/summer_food_service_program
provides_kids_with free lunches.html

Potos and story by Colleen Stewart
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Khalleeh Lopez, 3 (left), and Bianca Lopez, 2, enjoy lunch in Beaverton City Park
through the Summer Food program. The two play in the park or read in the nearby library
after eating.

BEAVERTON -- The ice cream truck drives by children playing in the fountain at
Beaverton City Park. But instead of being rushed by dozens of sweet-toothed kids when
it stops, the truck sits lonely in the lot as the kids play on complacently, stomachs
satisfied, ears ignorant to its luring tunes.

The free Summer Food Service Program for Children is under way throughout Oregon.
The program is open to all children 18 and under. They do not have to come with a parent
or provide proof of need to be fed. Lunches are served on weekdays at schools, churches,

parks, mobile home communities and other venues around the state. A list of sites and
times is available online.
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Last summer, 220,017 meals were served to children 18 and younger in Washington
County, more than any county in the state except Multnomah, according to Summer Food
records.

Fifty-two programs will operate in Washington County this summer, up from 45 last
year, according to Betty Merritt, program coordinator for Washington County
Commission on Children and Families.

There is a huge range in need within the county, said Robyn Johnson of Partners for a
Hunger-Free Oregon. "Over the past year in Oregon, we've seen the number of children
eligible increase dramatically," she said. "More people need these because they are out of
work. It's a story of recession."

The program, funded by the U.S. Department of Agriculture, operates in areas where 50
percent or more of the students qualify for free or reduced-price lunch during the school

year.

Sponsors, including school districts, government agencies, camps and nonprofits, provide
free meals and are reimbursed for their cost by the USDA.

About 81 percent of public schools in Oregon have seen an increase in children
qualifying for reduced-price lunches in the past year, Johnson said.

Norma Lopez has been coming to Beaverton City Park's program for the past three years
with her daughters Khalleeh, 3, and Bianca, 2.

"It helps us out each summer," said Lopez, who estimates that the program has saved her
hundreds of dollars.

"My favorite is burritos," Bianca said, biting into one.

Summer Food meals must meet the same strict nutritional guidelines as food served in the
school cafeteria, meaning they must include milk, grain, protein, fruit and vegetable,
Johnson said.

"We want to reinforce what a good meal looks like," she said. "It's a way for families to
stretch food dollars, provide nutritious meals. Oftentimes when a family is short on

money, food is the first thing to go."

Recently, Summer Food sponsors have been making an effort to provide children with
local food, fresh from the farm, Johnson said.

At Beaverton City Park, children can fulfill their fruit requirement with Oregon
strawberries or an out-of-state orange.

Aside from a meal, most programs provide kids with a place to play.
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"Food is important, but we're also getting kids outside of the house in a safe positive
place," said Annie Kirschner of Partners for a Hunger-Free Oregon. "For a lot of kids,
this is the closest they have to summer camp."

At City Park, children file down the line of portable coolers. They take a burrito or cereal
or a chicken salad, carrots, an orange or strawberries and a carton of milk before sitting at

tables in a roped off area.

They must take one food from each category. Though many do so reluctantly, little is
wasted, said Val Bako, Beaverton School District nutrition service director.

"They're eating it all," she said, "which means they're needing it."

As kids eat their strawberries and carrots, the ice cream truck drives away without selling
a cone.
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PERSONAL REFLECTION

75



I felt every pair of eyes in the village on my back as I asked Rajamma Mani
Elishetti what she would do without her husband who had killed himself to escape his
wilted 10 acres of cotton.

Every facet of that moment is crystalline- the smell of beadie tobacco, Rajamma’s
emerald-colored sari contrast against the red dirt floor, her sons’ watery and stoic eyes,
oxen bells clanging, the cacophony of Telugu and English being exchanged, the comic
relief provided by a wrinkled woman in the door wearing big yellow sunglasses.

I asked the big question.

As it left my mouth, a sense of culmination rushed over me, hitting me with the
momentous realization of being in India reporting on farmer suicides. It was everything |
had wanted and romanticized about, but I could only feel grief.

International investigative reporting had been my aspiration since watching Lisa
Ling on TV and reading about Nellie Bly’s adventures and exposés. India had been my
Xanadu since watching my high school teacher's slideshow of the Ganges River’s
brilliant colors. Agricultural and environmental issues had been my penchant.

I was living my wildest dream, a summation of strife... late nights in the student
publications office, an unpaid internship, the days of biking to all of my interviews before
I had a car, the patience of filing F.O.I.A.s and combing through court documents, sitting
through classes, attending workshops, reading news prolifically.

It all came into focus when Rajamma paused and began to cry.

Biting my lip, my fixation with being an international investigative journalist
shattered with resounding clarity.

It wasn’t about me living my dream of investigative reporting in India, going
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abroad for the first time, building my resume, writing a Hearst-worthy story. It wasn’t
about getting a good story or finding the most riveting character.

In that moment,it was about Rajamma’s story, the plight of Indian farmers and
epidemic of farmer suicides. A plight that was as real as she was, standing before me.

In that moment Rajamma’s story was demystified, as was the novelty of being a
journalist. And so I ceased concern for being one. In that moment I truly fell in love with
journalism. I understood journalism. I started doing journalism.

This project, “We can grow it,” is one that encapsulates my interests in
investigative reporting, environmental issues, women’s equality, agriculture and food.
Slowly, I honed my focus on the issue of women farmers and how they have the potential
to greatly affect the world through sustainable practices.

My interest in agriculture traces back to my childhood.

My grandma grew up on a dairy farm and built a house on that farm and watched
suburbia and WALMART encroach on the land that once belonged to her family. Some
of my cousins worked on a goat farm. My aunt and uncle owned a farm and my cousin
Kyle grew “Kyle’s corn.” My first bite into a cob of it solidified my understanding of
local food. It tasted better. It made more sense. Shucking the corn, minutes after it had
been picked, was such a tangible and reverent action. As my interest in food production
grew, my family started growing tomatoes in my backyard. We went to an orchard in
autumn to pick apples.

In college, my friends and I simultaneously started increasing our awareness of
food, for the first time thinking about chemical fertilizers and pesticides, genetically

modified breeds of produce, the ubiquitous use of subsidized corn, the animal cruelty
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behind many industrial meat production companies, giant seed companies like Monsanto,
American obesity, high-fructose corn syrup and processed food. We read Michael
Pollan’s Omnivore’s Delimma, Barbara

T GROW’”@ Kingsolver’s Animal Vegetable Miracle,

Novella Carpenter’s Farm City, Jonathan
Safron’s Eat Animals. We watched
documentaries such as “Food INC.” and “King
Corn,” and we began getting our food from the

SKY Farmer’s Market. We started a garden in

Figure 8: WKU GROWS logo fall 2009 on the W.K.U. Ag farm, growing

designed by Colleen Stewart. 2009
esigned by Lofleen Stewa heirloom tomatoes and selling them on campus

under the name WKU GROWS. In the spring, we were granted 25 acres to grow a
sustainable garden, using no chemicals and no fuel-power. Befitting to my thesis, the
inaugural class was comprised of six women students and two women teachers. We
planted blueberry bushes, chards, parsley, fruit trees that season. The tactile and visceral
experience of growing things myself, having dirt under my fingernails, and eating greens
off the farm, was a crucial element to researching women farmers. Learning to grow my
own food has been an invaluable experience that has sustained my motivation for this
project- Reporting on women in agriculture. I believe women innately have a nurturing
nature that is apt for growing food and understanding the fertility of mother earth. Eve
Ensler, author of the Vagina Monologues talks about “the girl cell” in her essay

“Embracing your inner girl.” She wrote:
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What I want to talk about today is this particular cell, or grouping of cells, that is in each

and every one of us. And I want to call it the girl cell. And it's in men as well as in

women. I want you to imagine that this particular grouping of cells is central to the
evolution of our species and the
continuation of the human race.

Figure 9: WKU inaugural sustainable
gardening class. Fall 2010
Photo by Betsy Wilson

And I want you imagine that at some
point in history a group of powerful
people invested in owning and
controlling the world understood that
the suppression of this particular cell, the oppression of these cells, the reinterpretation
of these cells, the undermining of these cells, getting us to believe in the weakness of
these cells and the crushing, eradicating, destroying, reducing these cells, basically
began the process of killing off the girl cell, which was, by the way, patriarchy.

And then let's think how compassion informs wisdom, and that vulnerability is our
greatest strength, and that emotions have inherent logic, which lead to radical,
appropriate, saving action. And then let's remember that we've been taught the exact
opposite by the powers that be, that compassion clouds your thinking, that it gets in the
way, that vulnerability is weakness, that emotions are not to be trusted, and you're not
supposed to take things personally, which is one of my favorites.

The state of girls, the condition of girls, will, in my belief, and that's the girl inside us and
the girl in the world, determine whether the species survives.

I have witnessed the “girl cell” in women farmers. In India, I saw the girl cell in a
wife whose husband had committed suicide when his cotton crop failed. I have seen the
cell in an Indian mother, whose son did the same thing, and an Indian schoolgirl whose
father had also killed himself for failure of his crop. I saw the girl cell in the women
farmers, picking cotton in the fields, in the women picking seeds out of cotton in the
cotton mill. I have seen the girl cell in women farmers in Belize. Julia Gonzalez supports
her family through farming. She was awarded solar panels and a greenhouse when she

became “Woman farmer of the year.” Desalyn, a 25-year-old woman, took over her farm
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after her father died, partially due to the pesticides he used to spray his crops. She farms
without chemicals with the help of Sustainable Harvest.

I see the girl cell in the U.S. where I visited a nine-generation dairy farm run by
women farmers in Oregon (Appendix 4.) I lived next to Columbia Eco Village (Appendix
5) in Portland, Or., where Lisa Weasel lives with her two adopted daughters, one from
India, another from Africa. The girls feed chickens, help water the garden crops, and tend
to the bees. Weasel, author of Food Fray, a book about genetically modified foods, takes
them to the farmer’s market every week and teaches them how to cook.

In Kentucky, women are farming with their husbands and independently. Allison
Wiediger of Au Natural farms and Debbie O’Daniel of O’Daniel farms, are critical
participants on their respective farms. I have been getting my food from them for two
years. Molly Kerby and Benita Bartley run the only café in Bowling Green dedicated to
locally-sourced food, Greener Groundz.

My sophomore year, I enrolled in the Special Project Reporting class at Western,
taught by Sara Shipley Hiles. The class focused on Immigrants and Refugees in Bowling
Green. My story on Steven Kamara, a Liberian refugee awaiting deportation hearing for
impregnating his underage girlfriend, also from Liberia, gave me my first taste of
investigating an article. I rode my bike to his family’s house, speaking to his parents
through the translation of his younger siblings. I combed through documents about and
videos of Steven in the courthouse. After spending a semester researching and writing to
Steven in jail, [ was given a grant to witness his deportation hearing in Chicago. This
story changed my journalistic aspirations. When Sara approached me about the second

Special Project Reporting class, “Farm to fork,” focusing on agricultural issues, I signed
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up and helped recruit students. Furthermore, Sara was able to take one student with her to
India to report on agricultural issues. The experience in India was my first trip abroad and
such a whirlwind. I was responsible for interviewing with the help of our translator, for
collecting audio and photos, creating a multimedia piece, and writing an in-depth article.
I spent the spring semester editing the pieces and writing shorter pieces for the class
website. The FG Scholars class was a defining experience for my journalism path. The
work I did for the class got me my summer internship at the Oregonian and the Overseas
Press Club scholarship. Working with Sara, watching her interview and getting her
feedback, was an invaluable experience. I learned a year’s worth that week in India.

For my capstone project in Harry Allen’s class, I worked on a story about women
farmers in the U.S., focusing on the Love v. Vilsack litigation, initially filed in 2000 by a
number of women farmers, which accused the U.S. Department of Agriculture of gender
discrimination in the administration of the USDA's farm loan programs. Simultaneously,
for Scott Dobler’s geography class, I worked on synthesizing Census data to compare the
rate at which women are farming nationally in the U.S., to the rate at which women are
farming in Kentucky. Scott Dobler helped me use Census data to create GIS graphics
depicting the Kentucky Census information on women farmers.

During winter break 2011, I went to Belize to investigate the state of women
farmers in the country. Belize was a “developing” country with rates of women farmers
similar to the U.S. I thought this would make an interesting contrast to the piece about
U.S. women farmers. The trip would also be my first solo investigative venture. Without
Sara’s guidance, I arranged appointments with NGO organizations and found women

farmers to illustrate the issue. Once in the country, I stayed the night on farms and
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traveled from North tip to South for three weeks in order to get a thorough grasp of
agriculture in the country. Because of Belize’s size and the fact that most people speak
English there, it was a feasible place for my first solo-planned investigative experience.
From coast to coast in the U.S., to Central America, to Asia, I have investigated
women in agriculture. Along the way, I have developed critical thinking skills,
photography skills, production skills, in-depth writing skills, interviewing skills, and a
better understanding of how to synthesize geographic and special data. This thesis is a
culmination of my inspiration and motivation, and my passion for the issue of Women in
Agriculture. The gradual journey has changed my life and my career path, while
deepening my understanding in the origin and future possibilities of sustainable food
production. Like the tomatoes and blueberries in my sustainable agriculture class, I have
grown. [ hope to gradually add to this thesis, vignettes about women farmers in other

countries.
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APPENDIX:
FIGURE 1

Female share of the agricultural labour force
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Note: The female share of the agricultural labour force is calculated as the total number of women economically active
in agriculture divided by the total population economically active in agriculture. Regional averages are weighted

by population.

Source: FAO, 2010b. See Annex table A4.
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By the Numbers
Women’s Contributions to Agriculture vs. Investments in Women’s Agricultural

Productivity

+ African women carry out 90 percent of the work of processing food crops and providing
household water and wood, and 80 percent of the work of food storage and transport
from farm to village.®

« In Southeast Asia, women provide up to 90 percent of labor for rice cultivation.®

+  In Pakistan, rural women provide 50 percent of the labor to harvest wheat."

+  Women perform from 25 to 45 percent of agricultural field tasks in Colombia and Peru."!

« In Kenya, women provide approximately 75 percent of total agricultural labor."

«  Women receive only 5 percent of extension services worldwide."

« Only 15 percent of agricultural extension agents are women. '

+ A World Bank review found that 74 percent of 54 completed agricultural projects with

gender-related action were rated satisfactory for overall outcome, compared with 65
percent for the 81 projects with no gender related action."®

Figure 2

° UNICEF. 2007. The State of the World's Children 2007. hitp://www.unicef org/sowc07/
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Figure 3 Household livestock assets, in male and female
households

Figure 4 Mechanical equipment ysg by female- and male- headed
households
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Figure 5 Fertilizer use by female- and male-headed households

Figure 6 Rural houschold assets: farm size
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Figure 7
All Male-Operated Female-Operated
Farms Farms Farms
Average 418 acres 452 acres 210 acres

Size of Farm
Source: USDA 2007 Agricultural Census
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Percentage of Female Owner Oporators, 2007

Percent of Farms with Principal Female Operators, 2007

le '07 / Total Farm '07
0-0.049
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Harvested Cropland by Acre, 2007

Harvest by County
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Number of Farms in Kentucky, 2007
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Scott Dobler, May 2011
Source: US Agriculture Census

Female Owner Operators, 2007
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Percent of Farms with
Female Principal Operators

Percent
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Figure 1: More than 30 percent of U.S. farm operators are women. Eleven percent
of Kentucy farm operators are women. This data and graphic is from the 2007
Agricultural Census.

Percent of Farms by
North American Industry Classification System
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l\ationwide, women farmeu are not tvpicallv farming large-scale agribusinasa.
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Figure 8: WKU GROWS logo
designed by Colleen Stewart. 2009

Photo by Betsy Wilson
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