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The Fall Speakers Forum has been a tradition at
Western Piedmont Community College for over
thirty years. It is an annual event sponsored by
the Division of Humanities and Social Sciences,
the WPCC Student Government Association, and
the Western Piedmont Foundation, Inc. Previous
forums explored such current and controversial
topics as the energy crisis, the environment, youth
violence, racial and ethnic hatred, the status of
women in the world, the ethical dilemmas in
modern medicine, and immigration.

The 2009 Forum is held in conjunction with
the Senator Sam J. Ervin, Jr. Constitutional Issues
Program. The purpose of the Ervin Program is to
examine constitutional and legal issues to help
citizens understand the principles upon which our
government was founded. Past programs have
examined such topics as the Bill of Rights, political
participation in America and the world, executive
privilege, Watergate, defendant/victim rights, and
governmental regulation of the Internet.

Food For Thought: Reinventing Our Food System
For a Healthier World

"Food Emancipation: A Call to Grass Roots Food Activism''

Joel Salatin
Third Generation Alternative Farmer and

Author of "Everything I Want to do is Illegal"

Monday, November 16 7:15 pm Leviton Auditorium

"Grub: What's Wrong with Our Food System and
How it Can be Made Right"

Anna Lappe
Food Activist, Author, and co-founder of The Small Planet Institute

Tuesday, November 17 7:15 pm Leviton Auditorium

"Grow Your Own Food and Medicine...
Starting Right Where You Are"

Chip Hope
Coordinator of WPCC's Sustainable Agriculture Program and

Co-owner of Appalachian Seeds Farm and Nursery

Wednesday, November 18 12:00 pm Leviton Auditorium

"The Global Food Crisis: The End of Plenty"

Joel Bourne
Contributing Writer for National Geographic, former Senior Editor

for the Environment for National Geographic

Thursday, November 19 7:15 pm Leviton Auditorium
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Chip Hope, Western Piedmont Community College professor, talks to student Christina ChumMey during his
sustainable farming class in Morganton. Hope also runs Appalachian Seeds Farm and Nursery in Bumsville.

His farming message
just might grow on you

SIGHTS & SOUNDS

JOE DEPRIEST

Hope

Chip Hope doesn't
care if you're a city
slicker who is clue-
less about farming.

He makes you
want to go out and
start digging in the
dirt.

Plant that first seed, he says. Put it
in a pot on the deck, the patio or bal-

cony - anywhere. The
results won't be per-
fect

But the message
Hope wants to im-
plant in your mind:
Grow something; it
could change your
life.

Hope, 58, is coordinator of the
Sustainable Agriculture Program at
Morganton's Western Piedmont
Community College. He's one of the
speakers at a four-day forum that
starts Monday: "Food for Thought:
Reinventing Our Food System for a
Healthier World."

The big guns of food will be
there. Speakers include Joel Salatin,
third-generation alternative fanner
and author of "Everything I Want to
do Is Illegal" and "Holy Cows and
Hog Heaven"; Anna Lappe, food ac-
tivist and co-author of "Hope's
Edge: The Next Diet for a Small
Plant" and co-founder of The Small
Planet Institute"; and Joel Bourne,
contributing writer for National

Geographic and the
magazine's former se-
nior editor for the envi-
ronment

Hope's part of the fo-
rum - "Grow Your
Own Food and Medi-
cine ... Starting Right

Where You Are" - will be noon
Wednesday.

When he's not teaching at West-
ern Piedmont, Hope runs Appala-
chian Seeds Farm and Nursery in
Bumsville.

He digs in the ground, grows his
own food the old-timey way and
makes medicine out of herbs such
as yellow root

Sustainable agriculture is a sub-
ject thafs stirring a lot of interest
these days. Hope explained what it
means Growing things in economi-
cally and ecologically sound ways.
The process starts with healthy soil
and growing cover crops like clo-
vers, vetches, barley and rye.
Turned over in the soil, they be-
come a kind of green manure - com-
post that brings new life to the soiL

Hope calls himself a "connois-
seur of manure." He talks about
weaning gardens ofFchemical fertil-
izers and pesticides; about using
cayenne pepper and soap sprays for
insect problems; about how you'll
start seeing more butterflies, honey-
bees and other "awesome beneficial

SEE OEPSKST, PAGE 7

Want to go?

The free forum. "Food for
Thought: Reinventing Our Food
System for a Healthier World." is
Monday-Thursday at Western
Piedmont Community College in
Morganton.

The program will be in the
Leviton Auditorium in Moore
Hall.

For details, to go www.wpcc.e-
du. For information about the
college's sustainable farming
program, contact Chip Hope at
chope@wpcc.edu. His business
Web site is www.appalacnian-
seeds.com.

Western Piedmont Community College students Will Harris
mid Pam Bumgarner work on double digging their garden.

DEPRIEST
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insects."
He has a vision. And he's

trying to make others see.

Old Broughton farm

Hope grew up in Charlotte.
His earliest memories are go-
ing to the backyard with his
mom and planting marigolds,
zinnias and tomatoes in a
3-foot-by-5-fbot garden.

It was, he said, a magical
connection.

Hope graduated from
UNC Chapel Hill in 1974 with
a degree in political science.
But growing things was what
he really wanted to da This is
his second year at Western
Piedmont, a campus that
sprawls across what was once
the old Broughton Hospital
farm. Farming has resumed
on the historic land - this
time by sustainable agricul-
ture students.

One ofHope's students last
year was Mary Charlotte Saf-
ford, dean of humanities and
social science at Western
Piedmont. She also chairs the
fell speakers forum/Ervin
constitutional issues pro-
gram. The agriculture course
inspired her to put together
the "Food for Thought" pro-
gram.

The focus is on the global
food crisis, sustainable agri-
culture for individuals and
businesses, and what folks

like you and me can do to take
part in a growing internation-
al movement

You can hear the message
about environmentally sus-
tainable farming that Joel Sa-
latin takes to audiences
around the nation. He's been
featured in Smithsonian
Magazine, National Geo-
graphic, the film "Food Inc."
and in Michael Pollan's best-
seller, "The Omnivore's Di-
lemma."

The forum has an impres-
sive lineup, and Fm glad a
North Carolina farmer like
Hope was included.

Just get started

Hope gets pretty eloquent
when he talks about sustain-
able farming, a concept Fm all
for. But if s something I could
never da I gave Hope all the
excuses I could think of- not
having time or the skills and
soon.

He's heard it all before. He
listened patiently and then
repeated his message, letting
it sink in. Start small, he said.
Stay positive. Keep plugging
away. And see the results.

In case I missed it, he said it
one more time: Just get start-
ed.

Fm still making excuses,
but Hope has given me some
serious food for thought.

Joe DePriest: 704-868-7745;

jdepriest@charlotteolK«v6r,com
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*"w 'Heavy reliance on
chemicals from petroleum
threatens farming's future

By Georgia Ballard
For The News Herald

Can farmers save the
world?

Joel Bourne, a contribut-
ing writer for National Ge-
ographic, discussed that
question during Western
Piedmont Community Col-
lege' 2009 speakers forum.

A North Carolina native
by birth, Bourne was
raised around farming and
agriculture. While in col-
lege during the 1980's
boom in industrialized
agriculture, he came to be-
lieve that large-scale farm-
ing was not worth the dam-
age it caused to the earth.
Since then, as an investiga-
tive journalist, he has
strived to educate people
about the destructive im-
pact of agro-industrial
farming all over the world.
His work has been fea-
tured in many magazines,
such as Outdoors and
Mother Earth. His October
2009 cover story in Nation-
al Geographic discussed
the end of the timber wars
and its impact on redwood
trees.

Bourne covered several
aspects of global sustain-
ability, including bio-fuels
like ethanol and bio-diesel.

He said that producing
ethanol from corn requires
almost more energy than it
produces. In contrast, pro-
ducing ethanol from sugar
cane releases approxi-
mately eight times the en-
ergy it takes to refine it;
however, the biggest cost is
the destruction of the Ama-
zon rainforest, a valuable
resource in itself.

PHOTO CONTRIBUTED

Modem agriculture's heavy reliance on oil and petrole-
um-based chemicals is unsustainable, says investiga-
tive reporter Joel Bourne.

Using bio-diesel is most
efficient in terms of
mileage, Bourne said, but
the bio-fuel industry
tanked during the 2008 re-
cession when just about
every major bio-fuel pro-
ducer went under when
the market drove prices of
their raw materials to
record highs. '

He said many scientists
are still trying to find a sus-
tainable fuel source, possi-
bly from algae or common
grasses.

This search for sustain-
able energy sources also
impacts food. When corn
prices skyrocketed in 2008,
due in part to the demand
for ethanol, he said that
drove millions of people
even further into poverty
all over the world.

He said there were at-
tempts in the 1980s to

bring the industry of agri-
culture to depressed re-
gions of Southeast Asia
and India, but the influx of
jobs and money was fleet-
ing and, within a few years,
pesticides and other chem-
icals caused diseases and
cancers to grow among the
local populations.

When the growth in pro-
duction of grains like corn
and wheat leveled out, the
same companies who drove
the first so-called "Green
Revolution" decided to
start again in Africa. But
Bourne quoted several
agricultural scientists who
complained that, in a time
when fossil fuel supplies
are dwindling, starting
whole economies based
around the same petrol-
driven, chemical-laden
system that is already fail-
ing in other places is sim-
ply foolish.

Bourne said many
groups and organizations
are cultivating a more
thoughtful pattern of sus-
tainability and community

assistance. Groups like
SRI, or the System of Rice
Intensification, teach
farmers how to organically
grow large amounts of rice.
Other programs focus on
growing diverse crops that
return nutrients to the soil
to keep from damaging the
earth with runoff from fer-
tilizers and other pollu-
tants.

Other supporters insist
that there needs to be an
entire "paradigm shift"
away from reliance on the
massive industrial compa-
nies that all but literally
feed the world. Bourne sug-
gested that in the face of
flat-lined yields, rising
costs, growing population
and diminishing resources,
we can continue to educate
the people around us and
support efforts to create a
driving movement towards
the sustainable and the or-
ganic and natural.

Georgia Ballard is a si uclent at
Western Piedmont Community



How Hoes your garden grow?
Sustainably, organically

and locally are best

By Steve Welker
swelker@morganton.com

Everyone remembers the lit-
tle ditty, "April showers bring
May flowers," but let's not forget
what January brings.

Seed catalogs.
They bloom in Burke County

gardeners' mailboxes and fall in
abundance across countertops
and potting tables. Bright,
vividly colored, often passionate
in their prose, the catalogs
evoke generational gardening
memories (Burpee, Harris,
Park), declare their purpose
simply (Tomato Growers Sup-
ply, Seed Savers Exchange,
Scheepers Kitchen Garden
Seeds) or conjure images of how
our yards and gardens might
appear with just a little more
diligence and care (White Flow-
ers Farm).

For people who don't garden,
January's arrival of seed cata-
logs may seem paradoxical. The
last vestiges of December's near
blizzard melted away this week
in Burke County, but two

months of winter remain (this
year's vernal equinox falls on
March 20). Nevertheless, it's the
best time to start planning this
year's garden. Browse the cata-
logs now, order in February,
start seedlings in March, plant
in April.

There's growing nationwide
interest in, well, growing food.
The National Gardening Associ-
ation estimated a 19 percent in-
crease last year in the number of
home-based fruit and vegetable
gardens, compared with 2008.
W. Atlee Burpee & Co., one of the
largest seed companies, report-
ed a 30 percent increase in veg-
etable seed sales in 2009, com-
pared to 2008.

Here in Burke County, exten-
sion consumer horticulture
agent Donna Teasley sees the
same interest. Her first Master
Gardeners class eight years ago
had fewer than two dozen peo-
ple. The upcoming one has near-
ly 30. And more than 50 pre-reg-
istered for Thursday's "Foothills
Fresh New Growers Institute,"
a day-long program for people
who want to grow fruits and veg-
etables for'sale.

SEE GARDEN, A7

FILE | JENNIFER FREW | THE NEWS HERALD

Herbs collected for making tinctures, salves and teas, from the Western Piedmont
Community College Sustainable Agriculture gardens,
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Teasley said many fac-
tors seem to have com-
bined to spur people's in-
terest in growing their
own food. One relatively
new phenomenon is the
"locavore" movement that
promotes eating locally
grown food.

"It's simply amazing,"
Teasley said. "It's all
about sustainable, organ-
ic and local. The quality is
so much better."

"Sustainable" agricul-
ture — growing with less
reliance on chemical fer-
tilizer and petroleum and
with more emphasis on
replenishing soil — was a
unifying theme at the
2009 Speakers Forum
isponsored in November
Iby Western Piedmont
'Community College (see
iarticles on this and fol-
lowing pages).

Teasley said more peo-
ple seem conscious of food
safety, too, so they're also
seeking produce grown
organically without arti-
ficial pesticides.

"They want to know
who grew what they're
eating," she said.

The demand for freshly
grown local produce is
outstripping the supply,
Teasley said, which is one
reason why the extension
service is presenting
"Foothills Fresh."

"Every community in
Burke County is wanting
to start a farmers mar-
ket," she said. "It's all
about this local food. I'm
afraid we're going to have
more farmers markets
than we have farms."

(Pre-registration is
closed for "Foothills

FILE | JENNIFER FREW I THE NEWS HERALC

Western Piedmont Community College Sustainable Agriculture instructor
Chip Hope, kneeling, teaches his class as they prepare to collect herbs they
have grown to make tinctures, salves and teas.

Fresh," but Teasley said
people who still want to
come may do so with the
understanding that
they'll have to make their
own arrangements for
lunch. Sign-in starts at
9:30 a.m. Thursday at the
Burke County Extension
Center, 130 Ammons Dri-
ve. The program goes un-
til 3 p.m.)

More people want to
grow and sell food to sup-
plement their incomes,
but many more simply
want to try gardening —
including a good number
of retirees'prepared to get
their hands dirty.

"The people coming to
Burke County are simply
amazing," Teasley said.
"These people are from
everywhere — Texas,
Florida, New York, Penn-
sylvania. I even have one
from Alaska. Many are
from more metropolitan

areas where they're used
to being able to get organ-
ics. Now they want to
grow their own. It's a new
breed of people. They're
calling to talk about what
they can grow."

The interest extends to
livestock, she added. The
extension service also is
fielding questions about
pasture-fed pork and
free-range chickens.

Teasley said Burke
County also has a large
native-born population,
many of whom may not
realize they already pos-
sess some of the skills and
experience essential for
successful gardening.

"We have a lot of people
who have the know-how,
because of all the horti-
cultural crops we grow.
Many folks in this com-
munity have worked in
that industry and they
know how to grow things,"

Teasley said. "What thej
don't know is what tc
grow and when to plan!
and what's going to give
them the best return on
their time."

Filling that breech in
knowledge are the Mastei
Gardeners. They're peo-
ple who receive 40 hours
of Extension Service
training in return for con-
tributing 40 hours of vol-
unteer service. They work
on community gardens
and at the county fair, an-
swer questions phoned ir
to the extension service
and work with schools
and on school gardens.

Teasley encourages peo
pie with questions aboul
gardening in Burkt
County to call or visit hei
and the Master Garden
ers at the Burke Count)
Extension Center. Hei
telephone number is 828
439-4469.



f7 t'2You, too, can grow
your own food

By Joshua Cate
For The News Herald

Chip Hope, a Western
Piedmont Community
College professor, dis-
cussed "do-it-yourself
agriculture as a part of the
2009 Fall Speaker's Fo-
rum.

In addition to teaching
horticulture and agricul-
ture at the college, he prac-
tices what he teaches.
Hope said his love of farm-
ing sprang from a simple
garden he and his mother
started in the backyard of
his city home. He eventual-
ly built his own farm from
the ground up, branching
out to produce everything
from milk and eggs to
maple syrup and honey.
Southern Living magazine
has featured his farm's ex-
quisite and diverse selec-
tion of heirloom tomatoes.

Hope addressed people's
excuses for not starting a
garden. Oftentimes, he
said, people are interested
in starting a garden, but
they put it off for one rea-
son or another.

"You just have to grow
something," he said in a
fashion reminiscent of the,
familiar Nike slogan: "Just
do it." Once people begin
growing, Hope continued,
they have already done the
hardest part; after that,
they can then work on per-
fecting techniques.

Hope focused on how to
grow vegetables with lim-
ited space.

• "You would be sur-
prised," he said, "with how

Hope

much you
can grow
in a pot."
His
slideshow
pictured
plants in
all man-
ner of con-
tainers.

Creativity is an aspect
Hope felt was often over-
looked in gardening. He
stressed that growing gar-
dens can be both produc-
tive as well as ornamental.

Other methods of pro-
ducing plants in limited
spaces included raised-bed
farming, pots hanging on
the walls and even using
vacant spaces in urban en-
vironments, proving that
you don't need a farm and
plow to begin growing.

Hope discussed the im-
portance of using "heir-
loom plants," denned as
plants whose seed lines are
about 50 years old and ge-
netically stable. These
plants are incredibly di-
verse, come from all over
the world and, most impor-
tantly, have that "ole timey
flavor," Hope said. Also, un-
like modern hybrids, these
plants' seeds can be saved
and used next year, which
saves farmers money.

Hope said people have
given him seeds saved
from generation to genera-
tion for years, In some cas-
es, besides the family to
which it belonged, he is the
only other grower of these
variants. That leads one to
wonder how many differ-
ent strains of plant were

lost forever as local, small
farms dwindled and disap-
peared.

Using these heirloom
plants not only helps to
prevent the loss of genetic
strains, it also brings a rich
historic aspect to Bowing
vegetables and fruits.

Hope said growing food
for yourself can have a
myriad of benefits. Organ-
ic, chemical-free produce is
healthier for the consumer
and the commur.iity, finan-
cially less expensive once
people j ?et started and per-
sonally more satisfying, he
said. There's also a grow-
ing dem, andin the commu-
nity for organic foods and
new market opportunities
are arising.

Hope sh owed off a collec-
tion of plat its that had been
harvested locally — even
from the college campus.
He discussing the idea of
utilizing more of the cam-
pus' space t ;o grow edible
plants. Hoj p e' answered
questions an id then, before
people left, Itie gave away
potted food-g :rowing plants
to lucky me mbers of the
audience. E's reryone went
home with sources for
more inform ation as well
as their very < own packet of
seeds.

The sustab iable-agricul-
ture movemi ait is helping
inspire a new generation of
farmers and JHope remind-
ed people they can be a
pait of it. "¥b 11 just have to
grow someth ing!"

Joshua Cde isas Indent at Western
Piedmont Cornn, amity College.



Speaker says food industry
plays role in global warming

PHOTO CONTRIBUTED

Anna Ely the Lappe (right), co-founder of The Small Planet
Institute, accepts a gift from Western Piedmont Community
College crafts coordinator Courtney Long.

By Kayla Thomas
For The News Herald

By the year 2050, because of
global warming, gardening in
New York State will be like gar-
dening in Georgia, according to
Anna Blythe Lappe.

Also, extremes in weather that
affect agriculture — particularly
droughts and floods — may in-
tensify.

However, few people are paying
attention to the interconnection
between farming and global
warming, according to Lappe.
From 2005 through 2008, she
said, 16 major news magazines
published 4,385 articles dealing
with agriculture, but only 2 per-
cent discussed how agriculture,
affects global wanning.

The food activist, author and
co-founder (with her mother) of
The Small Planet Institute spoke
during Western Piedmont Com-
munity College's 2009 "Food For
Thought" speakers' forum.

Lappe said the food industry
plays a major role in global warm-
ing. Animal waste produces
methane gas that can cause
greenhouse effects nearly 300
times more intense than carbon
dioxide.

Also, when farmers and food in-
dustries use chemicals to treat
their crops, nearly half is wasted
and absorbed into the water sys-
tem. Lappe said that in the Gulf
of Mexico is an area the size of
New Jersey where nothing can
grow — a "dead zone" created by
pesticide and fertilizer run-off.

However, she said, the federal
government still gives $16 billion
each year to farmers.

An issue Lappe addressed sev-
eral times is the disposal of ani-
mal waste. She said thousands of
waste pits and sewage lagoons
dot the American landscape.
What if we found a more useful
way to dispose of animal waste,
she asked, such as turning it into
natural fertilizer? How much
could we lower the methane gas
released into our air?

The problem isn't confined to
the United States. Lappe said
Smithfield recently moved over-
seas, starting off in Poland be-
cause regulations were less strin-
gent than in the United States.

SEE SPEAKER, A7
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Yet after farmers protest-
ed and Polish citizens
complained about waste
pools and Smithfield's mo-
nopoly over the industry,
Smithfield was forced to
move elsewhere. It wasn't
long before the company
set up shop in Romania.

Lappe spoke highly of
practices that reduce
farming's impact on the
environment. She talked
about, John, a third-gen-
eration dairy farm she
met in Wisconsin. He told
Lappe about his hospital-
ization due to accidental
poisoning while using
chemicals on his crops.
While in the hospital,
John had an epiphany: he
no longer wanted to use
chemicals to treat his
crops. After trial and error,
John became an organic
farmer.

On her way to see John,
right after a heavy rain,
Lappe said she noticed
many flooded crop beds.
"They looked like little
ponds," she stated. She
worried that his farm had
flooded, too, but to her sur-
prise he laughed when she

asked—his seed beds had
little to no standing water.
John said good, healthy
soil is flood resistant and
also absorbs more carbon
dioxide from the air.

Lappe said other major
benefits of being an organ-
ic farmer are that one does
not have to depend on a
company to get next year's
seeds, nor have to wait for
chemicals to be delivered.

Lappe noted that Amer-
icans consume more meat
than any other population
in the world. If Americans
ate less nieat, she said,
more could be made avail-
able to developing nations,
which often lack sufficient
protein, and methane gas
emission levels could still
decrease dramatically.

Finally, Lappe said
American food consumers
can affect greenhouse gas-
es. By buying locally
grown (and locally trans-
ported) food, consuming
fewer industrially
processed foods and eat-
ing less meat, people can
help themselves and their
communities while reduc-
ing greenhouse gas emis-
sions.

Kayk Tliomas is a student at West-
era Piedmont Community College.



Author: Everyone could use a few chickens in backyard

PHOTO CONTRIBUTED

Polyface Farms' Joel Salatin of Virginia visits with Western Piedmont Community College
students in Morganton during a speaker's forum where Salatin promoted sustainable agri-
culture. Pictured are Sam Lane (left), Doris Duffy, Salatin, La'Meshia Whittington, Karla
Fuentes and Jeremiah Safford. <

By Hannah Sutton
For The News Herald

MORGANTON — Ever since
Joel Salatin took over the fami-
ly farm, he has struggled
against government interfer-
ence from what he calls "the
food police."

They have come often to his
farm to enforce regulations
that go against his natural way
of farming.

Salatin, a third-generation
alternative farmer and author
of "Everything I Want to Do Is
Illegal," opened the 2009 Fall
Speakers Forum, entitled "Food
For Thought: Reinventing Our
Food System for a Healthier
World" in November at Western
Piedmont Community College.

His family founded the farm
in 1961 and, in 1982, Salatin
took over and created Polyface
Farms. This multi-generational
family farm is organic and pas-
ture-based, located in the
Shenandoah Valley of Virginia.

Salatin said the "food police"
once told him that his farm, an
open-air facility, was unsani-
tary. Salatin would not settle

for what he was told. He had
scientists study the culture of
grocery-store poultry versus
his poultry. The scientists
found that Salatin's poultry
was 2,500 percent cleaner than
.commercially produced poul-
try. Salatin said he still won-
ders if our government is really
concerned with sanitation.

A few years later Salatin was
accused by the "food police" of
selling illegal beef. Salatin was
selling organically raised — no
steroids, no antibiotics —
grass-fed cattle to individual
consumers. Salatin had to en-
gage the help of his elected rep-
resentatives in order to keep
his farm running the natural
way.

As Salatin continues the bat-
tle with the government's con-
trol over the food industry, he
finds* lighthearted ways to
catch others' interest in what is
really going on with the na-
tion's food supply. The audience
laughed as Salatin said such1

things as, "It's not normal to eat
food you can't pronounce."

SEE AUTHOR, A7
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Salatin encouraged the
audience to opt out of
fast-food, restaurants and
industrially processed
food.

He encouraged the au-
dience to buy locally
grown food and even be-
gin small gardens of their
own. He suggested every-

one could use a few chick-
ens in the backyard!

In addition to being a
farmer, he has also writ-
ten six books including
"Pastured Poultry Prof-
it$," "You Can Farm,"
"Family Friendly Farm-
ing," "Salad Bar BeeF
and "Holy Cows & Hog
Heaven."

Hannah Sutton is a student at
Western Piedmont Community
College.
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