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Welcome BACK to the Bell County Expo! 

It’s been a long, strange trip since the last time we were able to produce the 
FAIR in Belton. In fact, it has been 24 months and three days since the last 
time we packed up – the longest stretch without a FAIR since we produced the 
� rst one here in 2016. 

During that physical absence, many of you joined us as we hosted educational 
online courses and live webinars throughout 2020 and 2021, and we appreciate 
seeing you virtually. Forcing our hand to create that learning environment was 
a great experience and gave us the knowledge and tools needed to bring FAIR 
programs into homes for folks who, for whatever reason, are not able to join us 
here this weekend.

As we unite again in person, this weekend promises to be inspiring, stimulating, and fun. I would like to 
extend my personal thanks to the many supportive organizations that have invested their time and e� ort into 
joining us at this event, and the many innovative exhibitors who have chosen to participate. A special thanks 
to our sponsors for making this event possible: Manna Pro, Mann Lake Ltd/Stromberg’s, Exaco, Yardbird, 
Premier 1 Supplies, Roots & Harvest, Lehman’s, Hoover’s Hatchery, C&J Equipment Sales & Rental, and 
Superior Sleep. We are also extremely grateful to the extraordinary individuals who have agreed to join us as 
speakers, including keynotes Alan Bergo, Melissa Caughey, Bevin Cohen, Amyrose Foll, Howard Garrett, 
and Pork Rhyne. � ey represent some of today’s most dedicated and knowledgeable experts in the realm of 
sustainability and conscientious lifestyles, and we are honored by their commitment.

Sincerely,

Andrew Perkins
Director of Events and Business Development
Ogden Publications

Mother Earth News |  Grit |  Capper’s Farmer | Countryside | Goat Journal 
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These small entrepreneurial 
businesses are individually 
or family-owned and 
feature products or services 
that are produced and 
distributed from the home, 
homestead, or family farm.
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STAFF

IMPORTANT DETAILS

FAIR HOURS:
Saturday: 9:00-6:00 p.m.
Sunday: 9:00-5:00 p.m. 

NEED HELP?
Look for someone wearing a sta�  badge. See the map on Page 18 for the 
information desk location.

WORKSHOP CHANGES
Any changes to the schedule will be posted at the appropriate stage and on our website at 
www.MotherEarthNewsFair.com

SOCIAL MEDIA MENTIONS
Tag @MotherEarthFAIR and #MotherEarthNewsFair in your social media posts to be entered 
into a drawing for a Mother Earth News T-Shirt (size of your choice)! We’ll announce the 
winners by sharing your post on social media throughout the weekend - you can pick up your 
T-Shirt at the Bookstore in Garth Arena. 
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TITLE SPONSOR

™

PARTNERS

At Manna Pro®, we believe in Nurturing Life™. Since 1985 with roots dating back to 1842, Manna 
Pro® has been committed to providing high-quality, nutritionally wholesome feeds, supplements 
and treats to your flock at every stage of their lives. As a company comprised of animal lovers we 
understand the desire to provide your flock with the very best. Our passion is happy, healthy pets 
and we are your trusted partner to provide just that.      www.mannapro.com

Mann Lake is the industry’s leading manufacturer of beekeeping supplies. They have everything 
to meet your beekeeping needs! No matter if you’re a commercial beekeeper or backyard hobbyist, 
Mann Lake has you covered!     www.mannlakeltd.com     Booth #2308

CONTRIBUTING SPONSOR

EXACO started in 2001, specializes in the distribution of unique and high quality imported lawn 
and garden products, focusing mainly on high-quality European greenhouses, composters and other 
“green” products. Our products now include the finest greenhouses from Germany and Belgium 
to high-quality outdoor composters, kitchen compost pails, raised beds, planters, and birdbaths.     
www.exaco.com     Booth #2010

CONTRIBUTING SPONSOR

There are multiple reasons for wanting to start your own backyard chicken farming operation 
such as the nutritious value of knowing where your food came from and avoiding food that’s been 
pumped with chemicals or other unnatural items. In the past, the only options were hand-plucking, a 
homemade chicken plucker or an industrial chicken plucker that is not very affordable to the average 
backyard chicken farmer. The Yardbird Chicken Plucker is the complete package and perfect for those 
who choose to do it themselves.     www.yardbirdpluckers.com     Booth #2408

CONTRIBUTING SPONSOR

the politics and practice of sustainable living

CHELSEA
GREEN
PUBLISHING

SPONSORS

Stromberg’s Chicks & Game Birds offers North America’s largest selection of poultry supplies and 
equipment for the raising and management of birds.    www.strombergschickens.com     Booth #2308

CONTRIBUTING SPONSOR
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MEDIA PARTNERS

For over 40 years, Premier 1 has been providing electric fence and netting; sheep, goat, and poultry 
supplies; as well as expert advice! Speak with one of the consultants at their booth and pick up 
informational poultry, equipment, and fencing catalogs.     www.premier1supplies.com     Booth #3100

CONTRIBUTING SPONSOR

From time-honored tools to exclusive innovations to expert know-how, Roots & Harvest has 
everything you need to enjoy the pride and satisfaction of your homemade lifestyle. Whether you’re 
fermenting cabbage, churning butter, or crafting artisan cheese, rest assured that our carefully selected, 
staff -tested products will deliver top-notch results every time. Spend more time doing what you love, 
and remember: Th ere’s no place like homemade!    www.rootsandharvest.com     Booth #1903

CONTRIBUTING SPONSOR

Superior Sleep Experience is committed to providing you with the best comfort and best sleep 
experience possible, at the guaranteed lowest price! Th ey do something that no one else does: Th ey 
off er high-quality beds at a discounted price, one they guarantee won’t be beat (or they will give you 
the diff erence).      www.supsleep.com     Booth #2210

ASSOCIATE  SPONSOR

Be prepared, not scared.  Find products for self-suffi  ciency, from gardening and food preservation, 
to living without electricity, at Lehmans.com.  With a retail store in Kidron, OH and thousands of 
practical products on line, let Lehman’s help you take the next step on your journey to a simpler life.   
www.lehmans.com

CONTRIBUTING SPONSOR

SPONSORS

Hoover’s Hatchery® has been hatching day old chicks for over 75-years. Producing happy and healthy 
chicks is their unwavering standard and they believe in supporting customers through the entire life 
cycle of their chickens and other fowl. Today Hoover’s looks much diff erent than it did in 1944 when 
they only hatched White Leghorns. Th ey now off er over 100 breeds of poultry and are so proud to do 
that in the small town of Rudd, Iowa.    www.hoovershatchery.com     Booth #2412

CONTRIBUTING SPONSOR

512-734-0857 cjsaltcreek.com
1344 Hwy 281 N – Lampasas, TX  76550

C&J Equipment Sales & Rentals proudly carries a large selection of new and pre-owned inventory. 
When you’re ready to invest in a new tractor or other agricultural equipment, their friendly and 
knowledgeable sales, fi nancing, service, and parts departments are prepared to make sure your 
experience is outstanding. Stop by and browse their vast inventory including Yammer tractors and 
UTVs, Wacker Neuson construction equipment, Hustler and Grasshopper mowers, Texas Bragg 
Trailers with Virnig attachments and Armstrong AG and AG-Meier equipment. 
www.cjsaltcreek.com     Booth #3000

ASSOCIATE  SPONSOR



Mother Earth News Fair Online is a learning platform 
featuring more than 50 courses with more than 200 workshop 
videos. Plus, new courses are added monthly.

Get access to all courses and prerecorded webinars with an    
All-Access Subscription for just $35/year!

COURSE Topics

Schedules and programming subject to change. For more 
information on upcoming events and online courses and 

webinars — including sponsor inquiries — please call
800-234-3368 or visit www.MotherEarthNewsFair.com.

• Introduction to Soap-Making

• Summer Harvest

• Poultry: Transitioning to a Market Flock

• Wellness Through Food

• Introduction to Raising Pigs

• Real Organic Project: Know Your Farmer Series

• Maple Syrup Production

• Johnny Appleseed Organic Climate Farming™ Series

• Sustainable Building Essentials

• Foraged Food Prep

• Food Independence: Section 2

• Raising Chickens with Kids

• Seed Stories

• Summer Harvest 

• Build Your Permaculture Property

• Green Building Considerations

Develop a diverse range of skill sets to 
ensure access to vital resources, bolster 
your health and wellness, decrease your 
energy dependency, and more!

Mastering the money-saving art of 
sustainable living has never been easier!

Today!REGISTER
www.MotherEarthNewsFair.com

Online!

Fruit Juice: From 
Sugar to Hard Cider

Kirsten K. Shockey

Growing and 
Using Lavender

Janice Cox

Immunity Support 
from the Spice Cabinet

Maria Noël Groves

Seed Stories: 
Coastal Georgia and 
the African Diaspora

Jovan Sage

Wellness 
� rough Food

Ariane Resnick

Seed Saving
Bevin Cohen

� e Guide to Asian 
Vegetables

Wendy Kiang-Spray

Introduction to 
Raising Pigs

Pork Rhyne

Introduction 
to Soap-Making

Donovan Smith

Maple Syrup 
Production

Amyrose Foll

SpeakersFEATURED
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MOTHER EARTH NEWS STAGEMOTHER EARTH NEWS STAGE

Feeding Kids Healthfully in a Not-So-Healthful World
Leah Webb – Deep Rooted Wellness

Parents understand the importance of a healthy diet, but 
establishing healthy eating habits can be extremely challenging 
when kids are bombarded with messages from peers, media, and 
other forms of advertising telling them to eat highly processed 
foods. � ere is no perfect solution to correcting our eating crisis, 
but there are a number of strategies that parents can use to 
encourage kids to develop a more diverse palate. Leah Webb will 
discuss some of the barriers to accessing healthy foods, strategies 
to overcome these barriers, simple activities to diversify a child’s 
palate, and age-appropriate language to use when speaking to kids 
about foods. � is workshop is best for parents of children 0 to 8 
years of age.
Sunday 11:30-12:30 p.m.
Book Signing Sunday 12:30-1:00 p.m.

Soil Detox, Improvement, and Management for Natural 
Organic Growing of Medicinal, Culinary, and Other Crops

Howard Garrett – Dirt Doctor
Howard Garrett explains how a simple, natural, organic program 
of soil detox and increased biological activity for growing food 
and medicinal crops works better in every way — including 
from an economic standpoint. He shows how this management 
program can result in a 40 to 50 percent reduction in water 
use and detoxing the soil for purity in the � nished crops and 
products. He also answers speci� c questions from the audience on 
pests, plants and procedures.
Sunday 2:00-3:00 p.m.

A Weed’s True Worth: � e Value of Wild Plants
Alan Bergo – Forager Chef

� e commercial price of nettles is $12 a pound, and that’s just 
the tip of the iceberg. Ever wondered if some of the weeds in your 
garden were edible or valuable? Most likely they are. In this photo-
driven presentation pulled from Bergo’s vast archive of images in the 
� eld and in the kitchen, learn the most commonly available wild 
plants Bergo harvests for his work supplying restaurants and other 
commercial operations, as well as a discussion of easy-to-make, 
delicious, value-added products that will � y o�  the table at the 
farmers market. Whether you’re trying to put more leafy plants on 
your table, someone else’s table for a pro� t, or just eat closer to the 
land, there’s something here for everyone.
Sunday 3:30-4:30 p.m.
Book Signing Sunday 4:30-5:00 p.m.

Living Soil: A No-Till Grower’s 
Guide to Meeting the Soil’s Needs

Jesse Frost – No-Till Growers
From maximizing photosynthesis to addressing soil compaction, 
Farmer Jesse discusses what soils need and how to meet those 
needs in any context.
Saturday 10:00-11:00 a.m.
Book Signing  Saturday 11:00-11:30 a.m.

Extending the Harvest: Creating a Four-Season Garden
Ira Wallace – Southern Exposure Seed Exchange

Learn how to plan, create, and produce garden bounty all year. 
� is workshop focuses on the all-season garden, including in-
depth succession planting, planting summer crops for a fall 
garden, and fruit planting for late winter.
Saturday 11:30-12:30 p.m.
Book Signing Saturday 12:30-1:00 p.m.

A Guide to Feeding Community: 
Lessons from Virginia Free Farm
Amyrose Foll – Virginia Free Farm

Amyrose Foll describes how she seeks to dismantle and transform her 
regional foodshed and create community-driven systems based on 
collectivism and respect for nature. � rough creating Virginia Free 
Farm at Spotted Pig Holler, she works to provide free nutrient-dense 
food assistance to those in need, as well as free plants and seeds to 
community gardens, schools, and community-based organizations.
Saturday 2:00-3:00 p.m.

Seed Saving 101: How to Save Your Garden Seeds
Bevin Cohen – Small House Farm

Learn how to save heirloom seeds from your garden, and enjoy a 
bountiful harvest for years to come! In this fun and informative 
presentation, author and seed saver Bevin Cohen discusses the 
di� erence between open-pollinated, hybrid, and GMO seeds as 
well as how to harvest, process, and store seeds from dozens of your 
favorite garden varieties. He also covers the details of pollination, 
isolation techniques, and the importance of preserving genetic 
diversity. � is workshop includes live demonstrations of seed-saving 
techniques, and participants leave with a working knowledge of 
how to incorporate this ancient practice into their gardens at home!
Saturday 3:30-4:30 p.m.
Book Signing  Saturday 4:30-5:00 p.m.

Praise the Lard: Breeds and Breeding
Pork Rhyne

In this session, Pork Rhyne will teach you practical principles to 
structure your pig enterprise by looking at husbandry practices 
from a pro� tability lens, including breed selection and breeding. 
� is session will equip you with wisdom — without the hogwash 
— so you can be pro� table within your context!
Saturday 5:00-6:00 p.m.

Chicken Keeping 101
Melissa Caughey – Tilly’s Nest

� inking about getting chickens or just starting out? � is 
presentation is geared for you. Learn how easy it is to embark on 
this journey while picking up tips and ideas to simplify keeping 
your � ock healthy and happy. Get more info on all the basics, 
including breed selection, brooder setup, chick and chicken care, 
feeding, chicken coop setup, and much more. Learn about great 
cost-saving and DIY projects too.
Sunday 10:00-11:00 a.m.
Book Signing Sunday 11:00-11:30 a.m.
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BUILDING AND ENERGY STAGE
Off-the-Grid Energy Basics 
Hoss Boyd – TeraVolt Energy
The Texas winter storm of 2021 showed us how 
fragile our electric grid is and how dependent 
we are on our grid-based electric services. Join 
Hoss Boyd of TeraVolt Energy and discover 
ways to survive a prolonged power outage and 
ideas for alternative energy.
Saturday 10:00-11:00 a.m.

DIY Composting Toilet and Bin
Dan Chiras – The Evergreen Institute
Uncle Mud – Uncle Mud & Family
Almost half the water you use in your house 
gets flushed down the toilet, wasting water, 
energy, and valuable nutrients that could 
be going back into your garden. To be truly 
sustainable, we need to recycle everything. We 
also need to compost all organic materials, 
such as food scraps and yard waste, returning 
the nutrients to the earth. That includes 
humanure, the nutrient-rich excretions human 
societies produce in massive quantities each 
and every day. Dan Chiras and Chris “Uncle 
Mud” McClellan show how to build a safe, 
low-cost, odor-free, and highly effective 
humanure composting system, consisting of a 
sawdust toilet and a compost bin. This system 
works well in homes, cabins, cottages, and 
even camping spots. It can also be used in 
emergencies.
Saturday 11:30-12:30 p.m.
Book Signing Sunday 3:00-3:30 p.m.

Kids Can Build with Sticks and Mud
Uncle Mud – Uncle Mud & Family
Play in the mud with Uncle Mud and friends. 
Use clay, straw, and sticks to build little houses 
and sculpt beautiful objects from your wild 
imagination. This is a “hands-in” workshop: 
hands and feet squishing and mixing and 
making a big mess. Talk about how we can use 
these same materials to build benches, ovens, 
and even houses. You can use the water at this 
workshop to wash off with, but be prepared to 
get dirty and have fun.
Saturday 1:00-1:30 p.m.

I Built My Cob House and So Can You!
Cat Taylor – Cob Hill Natural Building School
Hear how Cat Taylor, the founder of 
NaturalBuilding.org, built her 2,200-square-
foot, two-story house in northeast Texas. 
She teaches the steps you can take to have a 
mortgage-free home of your own! Learn how 
her disabled veteran husband inspired her 
to not only teach the general public natural 
building skills, but also to create a nonprofit 
to give disabled veterans the knowledge and 
support needed to have a mortgage-free home 
of their own!
Saturday 2:00-3:00 p.m.

Build Your Own Wood-Fired Pizza Oven 
from Dirt
Uncle Mud – Uncle Mud & Family
Help turn a pile of mud into a wood-fired pizza 
oven! See how easy it is to do this in your own 
backyard. Be prepared to get muddy.
Saturday 3:30-4:30 p.m.

Bed-and-Breakfast Nuts and Bolts
Matt Wilkinson – Hard Cider Homestead
Shawn and Beth Dougherty – The Sow’s Ear 
Farm and Pottery
Hosting guests on your farm is a great 
educational tool — and it pays! Longtime 
homesteaders Matt Wilkinson of Hard Cider 
Homestead and Shawn and Beth Dougherty of 
the Sow’s Ear share their experiences as farmer-
innkeepers. They’ll explain how they got started, 
how they manage booking and billing, how to 
design attractive farm tours and workshops — 
all the details of their successful farm hospitality 
enterprises. Bring your questions and learn 
more about agro-hosting as a great homestead 
income stream.
Saturday 5:00-6:00 p.m.

Free Heat and Cooling for Life
Dan Chiras – The Evergreen Institute
Design your home correctly and orient it 
properly and you can provide a substantial 
portion of your heating and cooling naturally. 
In this workshop, we’ll discuss the key 
principles of passive solar heating and cooling, 
what you can do to build a more energy self-
sufficient home or retrofit your existing home. 
We’ll discuss common mistakes and ways to 
avoid them.
Sunday 10:00-11:00 a.m.
Book Signing Sunday 3:00-3:30 p.m.

Build a Rocket Mass Heater
Uncle Mud – Uncle Mud & Family
See how you can turn a pile of old bricks and 
mud into a super-efficient woodburning heater 
for your house or cabin.
Sunday 11:30-12:30 p.m.

Kids Can Build with Sticks and Mud
Uncle Mud – Uncle Mud & Family
Play in the mud with Uncle Mud and friends. 
Use clay, straw, and sticks to build little houses 
and sculpt beautiful objects from your wild 
imagination. This is a “hands-in” workshop: 
hands and feet squishing and mixing and 
making a big mess. Talk about how we can use 
these same materials to build benches, ovens, 
and even houses. You can use the water at this 
workshop to wash off with, but be prepared to 
get dirty and have fun.
Sunday 1:00-1:30 p.m.

Making Cob: How to Build with Mud
Uncle Mud – Uncle Mud & Family
Learn how the dirt under your backyard can be 
turned into beautiful buildings, benches, pizza 
ovens, and much more. The possibilities are 
limited only by one’s imagination! Be prepared 
to get muddy.
Sunday 2:00-3:00 p.m.

Recycling in Your Landscape
Tim Miller – Millberg Farm 
Certified Organic Grower
Broken concrete, rocks, beams, and drip 
irrigation lines can all have secondary uses. 
Over the course of 33 years, Millberg Farms has 
built permaculture features that enhance water 
retention on 5 landscaped acres. Learn about 
how the farm created artwork, raised beds, and 
incorporated innovative rainwater collection 
features.
Sunday 3:30-4:30 p.m.

    877-760-8500
customerservice@exaco.com

www. exaco.com

Why choose a Riga 
Greenhouse?

We have a perfect size
for any yard!

Perfect for the hot Texas sun - UV protected twin/triple wall 
polycarbonate diffuses light for happier plants, while also 
providing strength and insulaaon for year-round growing!
German engineering & superior materials 
Unique shape provides excepaonal wind & snow resistance
Do-It-Yourself assembly with excepaonal U.S. customer 
support 7 days a week plus animated assembly video
LaLarge roof windows with auto openers & Dutch-style door(s)
with lock 
Structural ceraficaaons & drawings available
Opaons include: shelves, hooks,foundaaon, misang system, 
heater, exhaust fan/intake vent, drop door kit for stem wall 
installaaon, pro LED grow lights and more!  

Have the greenhouse of your dreams!

Booth #1607
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Electric Fence  •  Poultry Supplies
Sheep & Goat Equipment

Visit Booth #3100

Premier1Supplies.com  •  800-282-6631

GRIT STAGE
Professional Land Assessment
Nicholas Burtner – School of Permaculture
Learn how to ask the right questions when 
you’re homesteading and want to build out your 
property. It’s easy to “just start,” and a can-do 
attitude is a good thing. Even so, knowing the 
right questions to ask from the beginning or (even 
after) can save you thousands of dollars (if not 
tens of thousands). Th e School of Permaculture’s 
Nicholas Burtner off ers professional advice on 
how to look at landscape in a way that benefi ts 
your future decisions. He also discusses an online 
assessing tool that remembers and organizes a 
property’s information.
Saturday 10:00-11:00 a.m.

Natural Beekeeping Th at Works
Leo Sharashkin – Horizontal Hive
Keeping bees can be simpler than growing 
tomatoes. Learn the tested methods that allow 
you to add any number of hives to your farm 
or garden with minimal cost. Start with free 
local bees that are resilient and productive, 
choose a hive model that is bee-friendly 
and requires minimal management, and let 
the bees do the rest. Leo Sharashkin packs 
this visually rich presentation with practical 
information that you can easily apply in both 
rural and urban settings.
Saturday 11:30-12:30 p.m.

Business Basics for Farmers
Judith McGeary – Farm and Ranch 
Freedom Alliance
Should you form a corporation? What sort 
of insurance do you need? Can you legally 
have volunteers working on your farm? Get 
the answers to these and other basic questions 
about running a farm or local food business.
Saturday 2:00-3:00 p.m.

Eff ective Emergency Plans: Th e 20 Percent 
Plan Is the 80 Percent Solution
Kyle Ferlemann – Ogden Publications
Disaster planning can seem overwhelming. Th e 
truth is that disaster planning and preparation 
is not nearly as diffi  cult as it sounds or as 
expensive as you think. Chances are good that 
you already have the prerequisite skills for 
planning, but have not put them into a disaster 
context. By adapting a few life skills you already 
have, learning a few helpful skills, collecting 
a few things you will need for your plan, and 
learning to be aware of your surroundings, 
you can be ready to respond when events 
overwhelm. Join us and learn about the things 
you didn’t know that you already knew.
Saturday 3:30-4:30 p.m.
Book Signing  Saturday 4:30-5:00 p.m.

How to Be a Successful YouTuber on Your 
Farm or Homestead
Keith Arkenberg – Arkenberg Farms
Don’t like being on camera? Th is is the class 
for you. Keith with Arkenberg Farms will take 
you through the process he uses for making 
YouTube videos on his farm. During the class, 
he will record video using diff erent techniques, 
show you how to edit the footage, and put 
together a fi nished video for YouTube in less 
than one hour!
Saturday 5:00-6:00 p.m.

Raising Honeybee Queens and Making 
Royal Jelly
Leo Sharashkin – Horizontal Hive
In addition to producing honey, any beekeeper 
can multiply honeybee colonies for their own 
use and for sale. Rear a few queens or a thousand 
using simple time-tested methods, and you’ll never 
have to buy bees again. Raising superior disease-
resistant stock is exciting and profi table. Choose 
from several natural, chemical-free methods, 
with every step clearly explained. Also, produce 
royal jelly. It’s a hive product more nutritious and 
valuable than honey!
Sunday 10:00-11:00 a.m.

Funding Resources for Farms and Ranches
Erin Kimbrough – Texas A&M Agrilife Extension
Many resources exist to support farmers 
and ranchers, though they are often hard to 
navigate. Th is presentation will be a brief 
overview of funding sources available to start 
and operate farms and ranches.
Sunday 11:30-12:30 p.m.

Lunchtime with the Ladies 
Homestead Gathering
National Ladies Homestead Gathering
Ever dream of sitting with a group of women 
who understand what it’s like to be a female 
farmer or homesteader? Th e National Ladies 
Homestead Gathering defi nitely gets you, and 
they would love to share mealtime with you 
during the lunch break. Sit together, share 
stories, ask all kinds of questions, and enjoy 
time spent together with other like-minded 
women. Take 30 minutes to relish being part of 
a community!
Sunday 1:00-1:30 p.m.

Lettuce in Your Living Room
Dan Chiras – Th e Evergreen Institute
Learn how to grow an assortment of leafy 
greens, herbs, microgreens, and even tomatoes 
indoors in an indoor LED garden. Dan Chiras 
shows you how to set up a simple, cost-eff ective, 
highly productive, passive hydroponic garden 
in your home or apartment. You’ll learn four 
diff erent passive hydroponic methods: growing 
in 2-quart canning jars, plastic buckets, self-
watering containers, and microgreen trays.
Sunday 2:00-3:00 p.m.
Book Signing  Sunday 3:00-3:30 p.m.

Generating Homestead Profi t 
While Home-Schooling
Cyndi Ball National Ladies Homestead Gathering
Are you a homesteader?  Are you also a home-
schooling mom? How many times a week, in 
an exhausted, overwhelmed voice, have you 
asked this question: “Am I crazy to think I 
can educate my children, run a homestead 
(or farm), AND keep it solvent?” After home-
schooling my six children and managing a 
homestead for 20 years, I am here to let you 
know: Yes, you can. Come and join author 
and founder of National Ladies Homestead 
Gathering Cyndi Ball as she shares the hows, 
whats, and whys of creating a profi table 
relationship between homesteading and 
homeschooling.
Sunday 3:30-4:30 p.m.
Book Signing Saturday 4:30-5:00 p.m.
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Engaging and Growing Communities
Karena Poke – Lettuce Live
While much of the world’s population 
quarantined in their homes during the 
COVID-19 pandemic, Karena Poke explored 
how she might inspire more people to grow 
food for their families. During this time, the 
Lettuce Live Community Garden volunteer 
participation exploded, with a 100 percent 
increase. Learn how Karena manages and 
creates a community garden that appeals to 
the entire community, attracts volunteers, 
and engages corporate partners and donors. 
Backyard gardeners will be inspired to create 
gardens that can be a source of income while 
adding value to their communities.
Saturday 10:00-11:00 a.m.

Farmers Market: 
Building the Infrastructure for Success
April Jones – Pinehurst Farmers Market
Learn how to market to increase sales from 
April Jones, founder of the Pinehurst Farmers 
Market in downtown Columbia, South 
Carolina. Engage the customer base, build 
community, and keep your repeat customers 
by following her steps to success.
Saturday 11:30-12:30 p.m.

Confused by Medicare? You Are Not Alone
Doug Nyman – Capper’s Insurance Service
Th e decisions you make now can have a 
tremendous impact on your health, welfare, 
fi nances and quality of life. You deserve to get 
the right answers. Come and learn more at this 
no-obligation workshop, hosted by Capper’s 
Insurance Service and MOTHER EARTH 
NEWS. Th is informational event will cover 
the basics of Medicare and reveal the latest 
strategies to help maximize benefi ts and reduce 

costs. Th is is an informational presentation 
only. Th ere is no obligation.
Saturday 1:00-2:00 p.m.

Battleground to Breaking Ground
Erin Kimbrough – Texas A&M Agrilife 
Extension
Battleground to Breaking Ground is a USDA-
funded program that provides education and 
resources for veterans, active-duty military, and 
other beginning farmers and ranchers about 
starting or expanding an agriculture operation.
Saturday 2:00-3:00 p.m.

Big Team Farms (Video Presentation)
Sarah K. Mock – Freelance Writer and Researcher
Starting from the conclusions of her debut 
book Farm (and Other F Words), Sarah K. 
Mock will explore what comes after the fall of 
the small family farm, and how communities 
can work strategically to grow farms 
diff erently for good food, good jobs, and good 
stewardship.
Saturday 3:30-4:30 p.m.

New Leaf Agriculture: Building Community 
Th rough Agricultural Livelihoods for Refugees
Matt Simon & Nico Schuessler 
 – New Leaf Agriculture 
New Leaf Agriculture is a social enterprise 
of the Multicultural Refugee Coalition. Th e 
certifi ed organic farm, located in Elgin, Texas, 
creates livelihood opportunities for refugees 
through a community-supported agriculture 
program as well as sales at farmers markets 
and to restaurants. Matt Simon and Nico 
Schuessler focus on the ways in which the 
farm supports its refugee employees, as well 
as its impact on the surrounding community. 
Th ey also cover some of the exciting upcoming 

projects on the farm, and elaborate on our 
regenerative and organic methods. Th ey can’t 
wait to share our community with you!
Saturday 5:00-6:00 p.m.

Gardens Build Communities
Karena Poke – Lettuce Live
Community gardens can provide communities 
with more than food; they can be a safe 
place for teens to meet while also serving 
as a gathering hub for special events and 
outdoor learning classrooms. Together, we’ll 
explore ways to build and grow gardens that 
are inclusive and supportive. During the 
workshop, we’ll discuss how and why you 
should involve the garden benefi ciaries during 
the planning process, explore ways to engage 
corporate partners, and discuss ways to attract 
student volunteers.
Sunday 10:00-11:00 a.m.

Nutrition Incentives and Local Food Systems
Simone Benz – Sustainable Food Center 
& Bethel Erickson-Bruce – Waco Downtown 
Farmers’ Market
Nutrition incentive programs provide a unique 
opportunity to build a community around a 
more equitable food system. In this workshop, 
Simone Benz of Sustainable Food Center and 
Bethel Erickson-Bruce of Waco Downtown 
Farmers’ Market share about their eff orts in 
building community through local food.
Sunday 11:30-12:30 p.m.

Seed Swaps and Seed Libraries: How to Build 
Sustainable Communities by Sharing Seeds
Bevin Cohen – Small House Farm
Th is energetic presentation from author 
Bevin Cohen highlights the importance of 
community seed-sharing programs. Learn why 
planting, saving, and sharing seeds is essential 
to the cultivation of sustainable neighborhoods 
and healthy communities. Discover how 
to organize a seed swap, establish a seed 
library, and cultivate healthy changes for your 
community, from the soil up.
Sunday 2:00-3:00 p.m.
Book Signing  Sunday 12:30-1:00 p.m.

Confused by Medicare? You Are Not Alone
Doug Nyman – Capper’s Insurance Service
Th e decisions you make now can have a 
tremendous impact on your health, welfare, 
fi nances and quality of life. You deserve to get 
the right answers. Come and learn more at this 
no-obligation workshop, hosted by Capper’s 
Insurance Service and MOTHER EARTH 
NEWS. Th is informational event will cover 
the basics of Medicare and reveal the latest 
strategies to help maximize benefi ts and reduce 
costs. Th is is an informational presentation 
only. Th ere is no obligation.
Sunday 3:30-4:30 p.m.

GROWING COMMUNITY STAGE

Ingenuity inspired by our 
customers’ success!

hoovershatchery.com | sales@hoovershatchery.com | 641-323-6100
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THOUSANDS
of products

EXCLUSIVE
online sales

SIX RETAIL
locations

CUSTOMER SERVICE
 for all your needs

MANNLAKELTD.COM

STROMBERGSCHICKENS.COM

We’re here f� a� your b� & bird n�ds!

Basics of Chicken Keeping
Jennifer Priddy – Mann Lake Bee & Ag Supply
Discuss the basics of keeping chickens, 
from preparing for baby chicks to keeping 
adult laying hens and meat birds. Follow an 
introduction to what to feed, how to water, 
housing, and basic health. Jennifer Priddy 
covers essential items necessary for the birds’ 
success, as well as equipment basics. Th is 
workshop is sponsored by Stromberg’s.
Saturday 10:00-11:00 a.m.

Meat Matters! How to Raise 
Meat Birds Successfully
Matt Wilkinson – Hard Cider Homestead
Now more than ever, people want control 
over where their food comes from. Raising 
meat birds is not hard, but there are defi nite 
do’s and don’ts to become successful and 
enjoy the experience. Matt Wilkinson 
will lead you through detailed and easily 
understood step-by-step methods, allowing 
you to enjoy — and even sell — the product 
of your work. Join the “fl ock” of meat-
producing Americans!
Saturday 11:30-12:30 p.m.

The Cow-Powered Homestead: Cows 
Harvest Solar Energy for the Whole Farm
Shawn and Beth Dougherty – Th e Sow’s Ear 
Farm and Pottery
Use pastured ruminants to turn damaged 
or neglected land into a fertile, productive 
farmstead while harvesting safe, wholesome 
raw milk, the rocket fuel that powers the 
whole homestead. Shawn and Beth Dougherty, 
authors of Th e Independent Farmstead (Chelsea 
Green Press), take you through selecting, 
buying, and caring for a homestead dairy cow. 

Look at the basics of grazing, fencing, hand-
milking and milk handling, aff ordable shelter, 
breeding, calf care (including milk-sharing 
and weaning), as well as all the amazing uses 
for milk on the homestead: simple butter and 
cheese-making, feeding calves, pigs, poultry, 
and even the garden!
Saturday 2:00-3:00 p.m.
Book Signing  Sunday 4:30-5:00 p.m.

Keeping a Mixed Poultry Flock
Cindy Gibson – Guinea Fowl International
Learn how and why to keep a mixed poultry 
fl ock. Guinea Fowl International’s Cindy 
Gibson covers considerations for coops and 
feed. Hear about diseases and other things to 
be cautious of. Find out about the advantages 
and disadvantages of chickens, turkeys, 
ducks, and guinea fowl.
Saturday 3:30-4:30 p.m.

How to Speak Chicken
Melissa Caughey – Tilly’s Nest
Th is presentation explores why your chickens 
do what they do and say what they say. 
Take a peek into the mind of the chicken, 
what they are thinking, their intelligence, 
and their actions. Prepare yourself for some 
a-ha moments, a good laugh or two, and a 
chance to learn some of their basic calls. Your 
chickens might have even named you! It’s all 
about decoding these marvelous birds and 
having a closer bond with your fl ock.
Saturday 5:00-6:00 p.m.
Book Signing  Sunday 11:00-11:30 a.m.

Praise the Lard: Feed and Health
Pork Rhyne
In this session, Pork Rhyne will teach you 
practical principles to structure your pig 
enterprise by looking at husbandry practices 
from a profi tability lens, including feeding 
and health. Th is session will equip you with 
wisdom — without the hogwash — so you 
can be profi table within your context!
Sunday 10:00-11:00 a.m.

Fencing Strategies for the Rotational Grazier: 
Taking the Mystery Out of Grazing
Shawn and Beth Dougherty  –  Sow’s Ear Farm 
and Pottery
Join us for a look at ways to make temporary 
fence do what you want it to do! Whether 
you’re a novice or have some experience, 
learn some helpful strategies for faster, easier, 
and more eff ective fencing. Th is workshop is 
sponsored by Premier 1.
Sunday 11:30-12:30 p.m.
Book Signing Sunday 4:30-5:00 p.m.

How and Why to Add Guineas to Your Farm
Cindy Gibson – Guinea Fowl International
With tick populations and Lyme disease on the 
increase all over the United States, people are 
looking for more sustainable solutions to their pest 
problems. You may have heard that guinea fowl 
are among the best natural pest control, especially 
eff ective against grasshoppers, ticks, beetles, and 
small snakes. Guineas also provide an eff ective 
early-warning system for your other poultry. Yet 
guineas can be tricky to add to your farm until 
you understand their nature. Learn how to take 
advantage of their instincts to smoothly integrate 
them into your farm and fl ocks.
Sunday 2:00-3:00 p.m.

Honeybee Colony Management
Jennifer Priddy – Mann Lake Bee & Ag Supply
Honeybees are managed livestock, just like 
other animals on your homestead or farm; 
they need to be inspected for health and 
wellness and managed to prevent swarming. 
Witness a great way to check the health of 
the colony by doing a basic hive inspection. 
It’s important to monitor for the Varroa 
mite; learn how to do a Varroa mite check 
by doing an alcohol wash. Monitoring and 
treating for mites is important to managing 
healthy, productive colonies. If a colony is 
successfully managed, it may need to split to 
prevent swarming. Th ere are many ways to 
accomplish this. See how to do a basic split. 
Th is workshop is sponsored by Mann Lake.
Sunday 3:30-4:30 p.m.

MANNA PRO NURTURING LIFE LIVESTOCK STAGE
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Get the Message Out: Emergency and 
Short-wave Radio Communications
Kyle Ferlemann – Ogden Publications
This short introduction to radio 
communication will provide clear and usable 
explanations of different kinds of radios and 
their uses, publicly available frequency bands, 
and licensing requirements for each. There are 
radios for just about any situation from hand 
held walkie-talkies, to vehicle mounted “family” 
radios, to amateur (HAM) licensed operators 
that can talk across the globe. Learn about what 
radios can do for you and what kind of radios 
best fit your needs.
Saturday 10:00-11:00 a.m.
Book Signing  Saturday 4:30-5:00 p.m.

New Laws for Local Food Producers
Judith McGeary – Farm and Ranch 
Freedom Alliance
The Texas Legislature adopted new bills that 
affect food producers in 2021. Learn about the 
new opportunities for local food producers, and 
bring your questions on these new laws (and the 
preexisting ones) that affect farmers, ranchers, 
and local food producers of all types.
Saturday 11:30-12:30 p.m.

Renewable Energy Q&A
Dan Chiras – The Evergreen Institute
Author and expert Dan Chiras hosts a wide-
ranging discussion on the many ways in which we 
can harness and conserve energy with sustainable 
and efficient methods, from high-tech to low-tech. 
Bring your questions as Chiras provides answers 
on a variety of renewable energy topics, revealing 
how they work together as well as the pros and 
cons of different modalities.
Saturday 1:00-1:30 p.m.
Book Signing Sunday 3:00-3:30 p.m.

How to Adapt and Execute in Any Market: 
Tips For Operating A Thriving Farm
April Jones – Pinehurst Farmers Market
Being successful goes hand in hand with 
resilience. Join April Jones from the Pinehurst 
Farmers Market as she explains how to grow 
partnerships in your community and access 
funding opportunities. Drawing from her 
experience, she will teach you the value of 
brand development and creating a diverse space.
Saturday 2:00-3:00 p.m.

Simplify Your Homestead Plan
Cyndi Ball – National Ladies Homestead Gathering
Are you overwhelmed by the myriad choices in 
homesteading? Not sure where or how to get 
started? Or is the homesteading lifestyle taking 
more from your pocketbook than it’s providing 
for your pantry? This workshop provides 
a simple planning tool to help make your 
homesteading dreams a practical reality.
Saturday 3:30-4:30 p.m.
Book Signing  Saturday 4:30-5:00 p.m.

Resilience Farming: Strengthening Your 
Farm Income by Adding and Growing with 
Agritourism
Matt Stephens – Stephens Family Farm
Farmers have always weathered storms, but the 
current conditions are extreme. Diversifying 
your farm income can give your operation the 
best chance to succeed. Matt Stephens takes 
you through his years of bringing people to his 
farmstead and the collective years of interviewing 
dozens of similar agribusinesses. Matt will 
share his strategies on adding and growing with 
agritourism. Plus, learn about building a grassroots 
community around your farm that will add to 
your resilience into the future.
Saturday 5:00-6:00 p.m.

Backyard Poultry Hatchery Production 
and Choosing the Right Genetics
Tony Halsted – Hoover’s Hatchery
Hear all about purchasing chicks from backyard 
poultry hatcheries, choosing breeds, and managing 
them throughout the year. This presentation is 
sponsored by Hoover’s Hatchery Company.
Sunday 10:00-11:00 a.m.

Advanced Meat Processing
Matt Wilkinson – Hard Cider Homestead
Tired of not knowing where your food comes 
from or what’s in it? Want to have both control 
and satisfaction over what you eat? Then take 
part in an advanced discussion on how to process 
large animals, including sheep and pigs. This 
informative, step-by-step presentation enables you 
to successfully process your large meat animals.
Sunday 11:30-12:30 p.m.

Self-Sufficiency Q&A
Dan Chiras – The Evergreen Institute
Get your questions answered on what steps you 
can take right now to become more self-sufficient 
or totally self-sufficient in energy, food, water, 
waste, and other key areas, no matter where 
you live (city, country, or in between). Also ask 
author and expert Dan Chiras about which 
personal characteristics make the journey to self-
sufficiency much easier.
Sunday 1:00-1:30 p.m.
Book Signing  Sunday 3:00-3:30 p.m.

Regulations Impacting 
Small Farmers and Homesteaders
Christine Djuzna – Farm-to-Consumer Legal 
Defense Fund
COVID-19 revealed an already vulnerable food 
system in the United States, leading to greater 
interest in a local and decentralized system. 
Despite this demand, smaller to midsized 
Farms in the United States operate in a business 
designed for larger operations, which creates a 
challenge to viability. In this workshop, explore 
some of the regulations that impact small local 
farms and food businesses, as well as some of 
the initiatives made throughout the country 
in response to the COVID-19 crisis. This 
includes proposed changes in meat and poultry 
production, the prohibitions of interstate sales 
of certain products, the FDA food traceability 
rule, FSMA safety regulations, and local 
regulations. We will explore policy options that 
balance protecting consumers while supporting 
the viability of smaller producers.
Sunday 2:00-3:00 p.m.

No Cash? No Problem: Barter Markets and 
Cashless Commerce
Kyle Ferlemann – Ogden Publications
Being barter-savvy is an imperative 
homesteader skill. When done right, 
bartering can become a productive and even 
profitable part of sustaining your homestead. 
This presentation will discuss concepts of 
barter commodities, relative valuations, and 
methods of exchange. Learn to navigate a 
market where there are no pre-set, cash-based 
values on goods and services, and you have 
limited resources to get what you need.
Sunday 3:30-4:30 p.m.
Book Signing  Sunday 4:30-5:00 p.m.

Simple. Fast.
Take the hassle out of backyard chicken 
processing.  Plucking a chicken by hand 
can take as long as 30 minutes.       
Yardbird has revolutionized this painstaking 
and messy process.  With the Yardbird, 
you can fully defeather two birds in 
15 seconds or less!

Simple. Fast.
Take the hassle out of backyard chicken 
processing.  Plucking a chicken by hand 
can take as long as 30 minutes.       
Yardbird has revolutionized this painstaking 
and messy process.  With the Yardbird, 
you can fully defeather two birds in 
15 seconds or less!

Visit www.yardbirdpluckers.com
1160 8th Avenue  |  Cumberland, WI 54829  |  800-345-6007

Features:
Hands-Free Irrigation Ring
1.5 HP Electric Motor
Removable Tub For Cleaning
Simple Debris Collection

Yardbird-Half-Page-10x63725-080321c.indd   1Yardbird-Half-Page-10x63725-080321c.indd   1 8/4/21   9:30 AM8/4/21   9:30 AM
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Superior Sleep Experience has the best beds, the 
best prices and the best customer service. 

• The highest quality beds.

• The best mattress for support of your back to 
insure proper sound sleep.

• The beds with the newest and most 
useful features.

• Beds that are ALWAYS and ONLY delivered 
factory direct.

• Person to person non-pushy 
sales representatives.

• And the fastest technicians in the industry 
available to come to your home nationwide with 
a simple phone call if you ever have any trouble.

Stop by booth #2210 and take 
advantage of our show special!

www.supsleep.com   866-566-0008

MOTHER EARTH LIVING
Brew Simple Herbal Ales and Sodas
Jereme Zimmerman – Chelsea Green Publishing
Learn how to brew simple herbal ales and 
low-to-no-alcohol herbal sodas using natural 
ingredients and basic kitchen equipment.
Saturday 10:00-11:00 a.m.
Book Signing Saturday 3:00-3:30 p.m.

Wellness for All: 
Plant-based Health, Naturally
Connie Jacoby – Wise Women Botanicals
This informative workshop clarifies the plant-
based avenues to follow for you and your 
family’s health and wellness. Hear the truth 
about CBD, how to safely use essential oils 
(and how they impact your health), and why 
herbal antibiotics are more effective than 
traditional choices.
Saturday 11:30-12:30 p.m.

Using Flowers and Herbs 
for Health and Beauty
Janice Cox – Natural Beauty at Home
Flowers and herbs are key ingredients in many 
commercial health and home products. Janice 
Cox, Author of Beautiful Flowers and Beautiful 
Lavender, will share her love of flower 
gardening and how you, too, can grow and 
use simple garden flowers, such as sunflowers, 
geraniums, lavender, roses, and marigolds. 
You can use these blooms to create body-care 
products and home crafts, and as an edible 
enhancement to your dishes and drinks. You 
will also learn how to harvest, store, and air-
dry your plants for year-round use. Take home 
plans to build your own drying racks and 
flower press out of recycled materials.
Saturday 2:00-3:00 p.m.
Book Signing Saturday 3:00-3:30 p.m.

Belly Biochemistry
Leah Webb – Deep Rooted Wellness
A proper immune response is largely influenced 
by the microbial population that resides in the 
digestive tract. Join Leah Webb as she explains the 
ins and outs of digestion in an easy-to-understand 
approach and sheds light on the relationship 
between immunity, disease, microbiota, and diet. 
She’ll discuss dietary strategies to better support 
immunity, including some of the foods that can 
(and can’t) support a healthy digestive system and 
thus a healthy immune response. The gut-brain 
connection will be briefly discussed, since this 
relationship has such a profound effect on our 
emotions, physiological responses, and ability to 
feel our best.
Saturday 3:30-4:30 p.m.
Book Signing  Sunday 12:30-1:00 p.m.

Gardens Make Everything Better
Karena Poke – Lettuce Live
It has become increasingly apparent that 
gardens heal the body and soothe the soul. 
Research conducted by the American 
Horticulture Therapy Association examines 
how horticulture therapy strengthens muscles 
and improves balance and endurance. At the 
same time, the USDA research sheds light on 
how plants enhance physical well-being and 
improve psychological health. Accordingly, 
vegetable gardens are transforming patients’ 
outdoor experiences at hospitals, and 
corporate complexes have begun incorporating 
vegetable gardens into their landscape designs. 
Workshop attendees will discover the secrets to 
transformational gardening for themselves while 
also learning about plant-based garden activities 
that provide therapeutic gardening experiences.
Saturday 5:00-6:00 p.m.

Growing Elderberry for Health and Profit
Terry Durham – River Hills Harvest
Learn about the past, present, and future 
of elderberry. River Hills Harvest has been 
promoting elderberry and training farmers 
and gardeners on how to grow them for 
more than a decade. This workshop includes 
samples, fun, and inspiration.
Sunday 10:00-11:00 a.m.

Living an Herbal Life: Crafting Teas, 
Tinctures, and Oils at Home
Bevin Cohen – Small House Farm
Join herbalist and author Bevin Cohen for a fun 
and informative herbal exploration. Discover 
the benefits of various cultivated and foraged 
herbs, and explore why developing a relationship 
with our herbal allies is more important now 
than ever before. Learn more about the histories 
and uses of many herbs as well as the basics of 
crafting a number of herbal wellness products.
Sunday 11:30-12:30 p.m.
Book Signing  Sunday 12:30-1:00 p.m.

Family Meal Planning and Prep
Leah Webb – Deep Rooted Wellness
When Leah Webb learned that her son had 
severe food allergies and her daughter had 
cystic fibrosis, she knew a healthy diet would 
play an integral part of her children’s care. But 
learning to get organized in the kitchen while 
still having time for other activities felt like an 
impossible task. Leah slowly learned to master 
the art of meal planning and prep through 
the use of bulk shopping, freezing foods, and 
planning ahead. Leah will provide participants 
with an overview of the techniques that have 
enabled her to spend a minimal amount of 
time in the kitchen while serving her family a 
nearly 100 percent made-from-scratch diet. 
Sunday 2:00-3:00 p.m.
Book Signing Sunday 12:30-1:00 p.m.

DIY Body-Care Products 
and Gifts from the Garden
Janice Cox – Natural Beauty at Home
Learn to create your own DIY body-care 
products for personal use or gift giving. You 
may even be inspired to start your own garden-
to-beauty-product line. Janice Cox, author of 
Natural Beauty from the Garden and Natural 
Beauty for All Seasons, has been creating her 
own products for over 30 years. You will save 
money, learn to be a better consumer, and have 
fun. You will also look and feel terrific. Basic 
recipes and techniques will be shared along with 
packaging ideas. There will also be a “Bath Salt 
Bar” for you to create your own bath or foot 
soak to take home.
Sunday 3:30-4:30 p.m.
Book Signing Saturday 3:00-3:30 p.m.
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How to Plant and Maintain Trees for 
Maximum Health and Production Using 
Cost-Eff ective Natural, Organic Techniques
Howard Garrett – Dirt Doctor
Howard Garrett discusses natural-organic 
tree planting techniques in detail, why they 
work better, why dramatically exposed root 
fl ares are important, and how to expose fl ares 
properly so trees can resist pests and reach 
their potential. He explains the use of natural 
organic techniques and products which are 
eff ective and will save water and money. He 
also covers pruning information including 
proper techniques and why lifting, gutting 
and fl ush cutting should be avoided.
Saturday 10:00-11:00 a.m.

Produce Berries Organically
Amyrose Foll – Virginia Free Farm
Th ough it’s fast becoming the norm for berry 
growers to dedicate at least a portion of their farms 
to producing organically, the practice is “not for 
the faint of heart.” Let Amyrose Foll, founder of 
Virginia Free Farm, teach you how to merchandise 
correctly and enjoy up to a 230 percent higher 
margin over conventional growing.
Saturday 11:30-12:30 p.m.

Gardening with Chickens: 
Tips, Tricks, and Successful Ideas 
to Grow with Your Flock
Melissa Caughey – Tilly’s Nest
Chickens and gardening go hand in hand, 
especially if you enjoy free-ranging your fl ock 
or sharing goodies from the garden with 
them. Learn about landscaping with chickens: 
which plantings are safe, chicken-resistant, 
and also benefi cial to their health. Get tips 
on how to keep them safe while free-ranging 
and also how to plant in succession for crops 
almost year-round. Th is presentation will 
cover vegetables, fruits, perennials, annuals, 
herbs, and common yard weeds.
Saturday 2:00-3:00 p.m.
Book Signing  Sunday 11:00-11:30 a.m.

How to Use Benefi cial Insects (and Other 
Innovations) to Control Insects, Diseases, 
and Weeds Naturally and Organically!
Howard Garrett – Dirt Doctor
Howard Garrett discusses successful natural-
organic insect, disease, and weed control 
programs. He shows how to identify the good 
and bad bugs, how to protect and work with 
benefi cial insects, and what natural organic pest 
control products to use in certain situations. 
Diseases are even easier to manage and he shares 
successful natural organic disease controls. He 
also discusses weeds, weed control, and natural 
organic weed control products.
Saturday 3:30-4:30 p.m.

Seed Sustainability and Food Waste
Randy and Terri Brim – Brim Seed
Join Randy and Terri Brim of Brim Seed as 
they discuss important issues concerning your 
relationship to food. Learn the importance of 
open-pollinated seed, how to save seed, and a 
real solution to the problem of food waste.
Saturday 5:00-6:00 p.m.

Growing Great Garlic and Perennial Onions
Ira Wallace – Southern Exposure Seed Exchange
Learn about heirloom garlic and perennial 
onion varieties, from planting to cultivation 
and harvesting at home. Ira Wallace covers 
soil preparation, weed control, and disease 
prevention, as well as curing and storage 
requirements. Add these culinary essentials to 
your garden!
Sunday 10:00-11:00 a.m.
Book Signing Saturday 12:30-1:00 p.m.

Introduction to Permaculture Gardening
Nicholas Burtner – School of Permaculture
Learn the basics of designing and building 
an ecosystemic permaculture garden. In 
this workshop, the School of Permaculture’s 
Nicholas Burtner teaches how low-work 
methods can allow you to grow abundant 
and nutrient-rich foods (while working with 
nature, instead of against it). When you think 
about it, why work so hard? Understand the 
benefi ts of letting the pros (nature, that is) do 
the work!
Sunday 11:30-12:30 p.m.

Beyond the Basics: Growing Common 
and Uncommon Greens for Exciting Salads, 
Braising Greens, and More All Year
Ira Wallace – Southern Exposure Seed Exchange
Salad greens are some of the most satisfying plants 
a gardener can grow. What else can you sow a little 
of in a bare patch and start harvesting just four 
weeks later? If you’ve mastered the basic greens 
(such as romaine, leaf lettuces, and spinach) and 
you’re looking for something a little diff erent, or 
if your salad patch looks a little peaked in mid-
summer, Ira Wallace has a few adventurous ideas 
for you as well as tips, varieties, and timing to keep 
the ordinary greens coming. Learn about year-
round lettuce growing and 10 out-of-the-ordinary 
greens to try this year, including some that bridge 
the mid-summer gap between the cool, prolifi c 
spring and fall, as well as others that carry you into 
the hardy winter salad season.
Sunday 2:00-3:00 p.m.
Book Signing Saturday 12:30-1:00 p.m.

DIY Market Gardening
Keith Arkenberg – Arkenberg Farms
Keith Arkenberg of Arkenberg Farms will take 
you on a journey through his 1-acre market 
garden and show the diff erent DIY tools and 
equipment he’s built to run an effi  cient and 
productive farm.
Sunday 3:30-4:30 p.m.

YOUR “SOMEWHERE”
STARTS HERE

Dreaming of a simpler life? Find the trusted tools 
you need for gardening, food preservation, clean 

eating, soap and candle making, o� -grid living and 
preparedness. We have the experts to help you every 

step of the way. Start somewhere. Start at Lehmans.com

On the Square in Kidron, OH • Open every day except Sunday
»LEHMANS.COM     800.438.5346

»

ORGANIC GARDENING STAGE
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Phenomenal Fungi: 10 Weird 
and Wonderful Mushrooms 
You Have to See to Believe
Alan Bergo – Forager Chef
Join chef Alan Bergo for a journey through the 
incredible palette of colors, shapes, and textures 
in the world of edible wild mushrooms. Centered 
around Bergo’s archive of thousands of images 
in the fi eld and in the kitchen, this photo-driven 
presentation explores some of the vast variety 
of edible fungi available throughout the year in 
North America. Learn how morphology, colors, 
textures, and tastes play a part in his work and 
how he draws inspiration from a combination 
of worldwide ethnobotany, culinary literature, 
and mycological knowledge. You’ll never think of 
mushrooms the same way again.
Saturday 10:00-11:00 a.m.
Book Signing  Saturday 11:00-11:30 a.m.

Cold-Pressed Oils: Home-Scale Extraction 
for the Farm or Homestead
Bevin Cohen – Small House Farm
Learn how to produce high-quality seed and 
nut oils from homegrown and foraged crops 
from Bevin Cohen, Michigan homesteader 
and author of Th e Complete Guide to Seed & 
Nut Oils. Whether you plan to produce oils 
for cooking, the apothecary, self-suffi  ciency 
and resiliency, or small-scale commercial or 
community production, this presentation 
will show you everything you need to know 
to succeed. Bevin will share his decade of 
experience as an oil presser and will discuss 
growing and processing oilseeds; equipment 
options for ease, cost, and convenience; as well 
as best-practice techniques for fi ltering, storing, 
and using your freshly pressed oils.
Saturday 11:30-12:30 p.m.
Book Signing Saturday 4:30-5:00 p.m.

Brewing Beer for the Modern Homesteader
Jereme Zimmerman discusses the simplicity of 
brewing beer using a basic beer-brewing kit that 
can be purchased from any homebrew shop, 
or even with equipment and ingredients you 
may very well already have in your kitchen. 
Before the modern homebrewing explosion, 
“farmhouse brewing” was the norm in nearly 
every household. Zimmerman provides tips 
on how to easily and aff ordably take up this 
addictive hobby, and he presents information 
for both beginning and intermediate brewers on 
using herbal and wild-foraged ingredients that 
were once commonplace in brewing.
Saturday 2:00-3:00 p.m.
Book Signing Saturday 3:00-3:30 p.m.

Savory Sweet: Simple Preserves 
from a Northern Kitchen
Beth Dooley – Beth Dooley’s Kitchen
Learn techniques that meld old-world 
Danish methods of preserving with the 
freshest ideas and techniques. Beth Dooley 
shares approaches to “putting up” the fresh, 
local produce from your garden and farmers 
market into a bounty of condiments for 
stocking the fridge and freezer. Th is workshop 
is for fi rst-time and experienced canners alike. 
Th e recipes Dooley will demonstrate are low-
tech, simple, and fast. Th ey eschew hot water 
bath methods in favor of chilling and freezing 
to keep the colors bold and bright. Th ey ease 
up on sugar to make way for the true savory 
sweetness of nature’s bounty. 
Saturday 3:30-4:30 p.m.
Book Signing Sunday 11:00-11:30 a.m.

Advantages of Nixtamal
Amyrose Foll – Virginia Free Farm
Nixtamal has several benefi ts over unprocessed 
grain: it’s more easily ground, its nutritional 
value is increased, its fl avor and aroma are 
improved, and mycotoxins are reduced. Join 
founder of Virginia Free Farm Amyrose Foll to 
learn about nixtamal and its uses.
Saturday 5:00-6:00 p.m.

The Perennial Kitchen: A Cook’s Guide to 
Regenerative Ingredients and What to Do 
with Them in the Kitchen
Beth Dooley – Beth Dooley’s Kitchen
Learn about the cook’s fi eld guide to the 
range of foods that are as good for the earth 
as they are on our plates: Kernza (grain & 
fl our), camelina oil, hazelnuts (nuts, oil, 
fl our), elderberries, and artisan grains.
Sunday 10:00-11:00 a.m.
Book Signing  Sunday 11:00-11:30 a.m.

Make Mead Like a Viking
Jereme Zimmerman – Chelsea Green Publishing
Learn to make your own mead (honey wine) 
using techniques that have been used by 
ancient cultures since the fi rst discovery 
of bubbling honey and its magical eff ects. 
Jereme Zimmerman focuses on wild-crafting 
and spontaneous-fermentation techniques, 
but he also discusses other mead-making 
practices. Be prepared for an engaging 
discussion on mead, Vikings, and the 
simplicity of fermenting your own honey-
based alcoholic beverages using local, raw, 
unfi ltered honey and ingredients harvested 
from the wild and your own garden. Th is 
workshop is sponsored by Roots and Harvest.
Sunday 11:30-12:30 p.m.
Book Signing Saturday 3:00-3:30 p.m.

Th e Farmer and the Chef
Sonya Cote and David Barrow – Storehouse 
Market & Eatery and Eden East Farm
Chef Sonya Cote and her partner, David 
Barrow, discuss the process of building a farm 
from the ground up and sourcing its harvest 
for not only her restaurants but also other 
local restaurants and the community.
Sunday 2:00-3:00 p.m.

Modern Brewing: Pushing Boundaries 
While Honoring Past Traditions
Jereme Zimmerman – Chelsea Green Publishing
Zack Gardner – Red Horn Brewing Co.
Matt Couch – Solon Consulting LLC.
& Matthew Benavidez – Austin Beerworks
Join a panel of Central Texas brewers with 
experiences ranging from homebrewing to high 
volume production brewing for a discussion on 
the evolution of brewing techniques, methods, 
science, experimentation.
Sunday 3:30-4:30 p.m.

REAL FOOD STAGE

BOOTH #1903

rootsandharvest Roots & Harvest

We believe in creating clever tools and know-how to enable your homemade lifestyle. Whether you’re fermenting 
black garlic or crafting your own artisan bread - let Roots & Harvest be a helping hand so you can spend more 

time enjoying what you love doing. 

#1566 Black Garlic Multi-Purpose 
Fermenter
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Sustainable 
Agriculture Stage 
(Page 20)

SATURDAY SCHEDULE
STAGE NAME 10:00–11:00 a.m. 11:30–12:30 p.m. 1:00–1:30 p.m. 2:00–3:00 p.m. 3:30–4:30 p.m. 5:00–6:00 p.m.

SCHEDULE SUBJECT TO CHANGE

HOURS: Saturday 9:00-6:00 p.m.

Mother earth 
News Stage 
(Page 7)

Modern 
Homesteading 
Stage
(Page 12)

Manna Pro 
Nurturing Life 
Livestock Stage
(Page 11)

Organic 
Gardening 
Stage 
(Page 14)

Building and 
Energy Stage 
(Page 8)

Professional 
Land Assessment
Nicholas Burtner

Natural Beekeeping 
That Works
Leo Sharashkin

Business Basics for 
Farmers
Judith McGeary

Effective Emergency 
Plans: The 20 Percent 
Plan Is the 80 Percent 
Solution
Kyle Ferlemann

How to Be a Successful 
YouTuber on Your 
Farm or Homestead
Keith Arkenberg

Basics of 
Chicken Keeping
Jennifer Priddy

Meat Matters! 
How to Raise Meat 
Birds Successfully
Matt Wilkinson

The Cow-Powered 
Homestead
Shawn and Beth 
Dougherty 

Keeping a Mixed 
Poultry Flock
Cindy Gibson

How to Speak Chicken
Melissa Caughey

Growing 
Community 
Stage
(Page 10)

Engaging and Growing 
Communities
Karena Poke

Farmers Market: 
Building the 
Infrastructure 
for Success
April Jones

Confused by Medicare? 
You Are Not Alone
Doug Nyman

Battleground to 
Breaking Ground
Erin Kimbrough

Big Team Farms 
(Video Presentation)
Sarah K. Mock

Building Community 
Through Agricultural 
Livelihoods for Refugees
Matt Simon 
& Nico Schuessler

Mother Earth 
Living Stage
(Page 13)

Brew Simple Herbal 
Ales and Sodas
Jereme Zimmerman

Wellness for All: 
Plant-based Health, 
Naturally
Connie Jacoby

Using Flowers 
and Herbs for 
Health and Beauty
Janice Cox

Belly Biochemistry
Leah Webb

Gardens Make 
Everything Better
Karena Poke

How to Plant and 
Maintain Trees for 
Maximum Health 
and Production
Howard Garrett

Produce Berries 
Organically
Amyrose Foll

Gardening with 
Chickens: Tips, Tricks, 
and Successful Ideas to 
Grow with Your Flock
Melissa Caughey

How to Use Beneficial 
Insects to Control 
Insects, Diseases, 
and Weeds
Howard Garrett

Seed Sustainability 
and Food Waste
Randy and Terri Brim

Phenomenal Fungi: 
10 Weird and Wonderful 
Mushrooms You Have 
to See to Believe
Alan Bergo

Cold-Pressed Oils: 
Home-Scale Extraction 
for the Farm or 
Homestead
Bevin Cohen

Brewing Beer for the 
Modern Homesteader
Jereme Zimmerman

Savory Sweet: 
Simple Preserves 
from the Kitchen
Beth Dooley

Advantages of Nixtamal
Amyrose Foll

Off-the-Grid 
Energy Basics
Hoss Boyd

DIY Composting 
Toilet and Bin
Dan Chiras 
& Uncle Mud

Kids Can Build with 
Sticks and Mud
Uncle Mud

I Built My Cob House 
and So Can You!
Cat Taylor

Build Your Own 
Wood-Fired Pizza 
Oven from Dirt
Uncle Mud

Bed-and-Breakfast 
Nuts and Bolts
Shawn and Beth 
Dougherty &  
Matt Wilkinson

Get the Message 
Out: Emergency and 
Short-wave Radio 
Communications
Kyle Ferlemann

New Laws for Local 
Food Producers
Judith McGeary

Renewable Energy 
Q&A
Dan Chiras

How to Adapt and 
Execute in Any Market: 
Tips for Operating a 
Thriving Farm
April Jones

Simplify Your 
Homestead Plan
Cyndi Ball

Resilience Farming: 
Strengthening 
Your Farm Income 
with Agritourism
Matt Stephens

Building the 
Inputs-Free Farmstead
Shawn and Beth 
Dougherty

Building Your No-Till, 
No-Dig Micro-Farm
Leah Webb

Aquaponic Food 
Production
Ken Rust

The 4 Types 
of Compost
Jesse Frost

Grow All Year Long 
in a Chinese 
Greenhouse
Dan Chiras

Real Food Stage 
(Page 15)

Living Soil: 
A No-Till Grower’s 
Guide to Meeting 
the Soil’s Needs
Jesse Frost

Extending the Harvest: 
Creating a 
Four-Season Garden
Ira Wallace

A Guide to Feeding 
Community: Lessons 
from Virginia Free Farm
Amyrose Foll

Seed Saving 101: 
How to Save Your 
Garden Seeds
Bevin Cohen

Praise the Lard: 
Breeds and Breeding
Pork Rhyne

Grit Stage 
(Page 9)

Break

Break

Kids Treehouse 
Stage
(Page 21)

Basic Homestead 
Knot-Tying
Matt Stephens

Servant Leadership 
in Agriculture
Pork Rhyne

Kids Can Build 
with Sticks and Mud
Uncle Mud & Family
[Building and Energy Stage]

Junior Poultry Scientist: 
Nest Box Building
Kelsey Spotts

Making Soap Balls
Connie Jacoby

Soil and Seeds, 
Sprouts to Success
Un-Included Club 
Youth Leaders

Break

Break
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Raising Honeybee Queens 
and Making Royal Jelly
Leo Sharashkin

Funding Resources for 
Farms and Ranches
Erin Kimbrough

Lunchtime with the Ladies 
Homestead Gathering
National Ladies 
Homestead Gathering

Lettuce in Your 
Living Room
Dan Chiras

Generating 
Homestead Profit 
While Home-Schooling
Cyndi Ball

Praise the Lard: 
Feed and Health
Pork Rhyne

Fencing Strategies for the 
Rotational Grazier: Taking 
the Mystery Out of Grazing
Shawn and Beth Dougherty

How and Why to Add 
Guineas to Your Farm
Cindy Gibson

Honeybee Colony 
Management
Jennifer Priddy

Growing Great Garlic and 
Perennial Onions
Ira Wallace

Introduction to 
Permaculture Gardening
Nicholas Burtner

Beyond the Basics: 
Growing Common and 
Uncommon Greens 
Ira Wallace

DIY Market Gardening
Keith Arkenberg

The Perennial Kitchen: 
A Cook’s Guide to 
Regenerative Ingredients
Beth Dooley

Make Mead Like a Viking
Jereme Zimmerman

The Farmer and the Chef
Sonya Cote
David Barrow

Modern Brewing: 
Pushing Boundaries While 
Honoring Past Traditions
Texas Craft Beer Panel

Free Heat and 
Cooling for Life
Dan Chiras

Build a Rocket Mass Heater
Uncle Mud & Family

Kids Can Build 
with Sticks and Mud
Uncle Mud & Family

Making Cob: 
How to build with mud
Uncle Mud & Family

Recycling in Your Landscape
Tim Miller 

Backyard Poultry Hatchery 
Production and Choosing 
the Right Genetics
Tony Halsted

Advanced Meat Processing
Matt Wilkinson

Self-Sufficiency Q&A
Dan Chiras

Regulations Impacting Small 
Farmers and Homesteaders
Christine Djuzna

No Cash? No Problem: 
Barter Markets and 
Cashless Commerce
Kyle Ferlemann

DIY Water Systems 
for the Homesteader
Shawn and Beth Dougherty

Make a Plan for Woodlot 
Management
Amyrose Foll

Real Organic Project: 
Protecting the Integrity 
of the Organic Label
Jessica Crabtree

Planning the Farm Year
Shawn and Beth Dougherty

Chicken Keeping 101
Melissa Caughey

Feeding Kids 
Healthfully in a 
Not-So-Healthful World
Leah Webb

Soil Detox, Improvement, 
and Management for 
Natural Organic Growing
Howard Garrett

A Weed’s True Worth: 
The Value of Wild Plants
Alan Bergo

Sustainable 
Agriculture Stage 
(Page 20)

SUNDAY SCHEDULE

SCHEDULE SUBJECT TO CHANGE

HOURS: Sunday 9:00-5:00 p.m.

Mother earth 
News Stage 
(Page 7)

Modern 
Homesteading 
Stage
(Page 12)

Manna Pro 
Nurturing Life 
Livestock Stage
(Page 11)

Organic 
Gardening 
Stage 
(Page 14)

Mother Earth 
Living Stage
(Page 13)

Building and 
Energy Stage 
(Page 8)

Gardens Build Communities
Karena Poke

Nutrition Incentives and 
Local Food Systems
Simone Benz

Seed Swaps and Seed 
Libraries: How to Build 
Sustainable Communities 
by Sharing Seeds
Bevin Cohen

Confused by Medicare? 
You Are Not Alone
Doug Nyman

Growing 
Community 
Stage
(Page 10)

Growing Elderberry 
for Health and Profit
Terry Durham

Living an Herbal Life: 
Crafting Teas, Tinctures, and 
Oils at Home
Bevin Cohen

Family Meal Planning 
and Prep
Leah Webb

DIY Body-Care Products 
and Gifts from the Garden
Janice Cox

Real Food Stage 
(Page 15)

Grit Stage 
(Page 9)

STAGE NAME 10:00–11:00 a.m. 11:30–12:30 p.m. 1:00–1:30 p.m. 2:00–3:00 p.m. 3:30–4:30 p.m.

Break

DIY Bird Feeders with Luffa
Janice Cox

Cooking with Microgreens 
Grown by the 
Un-Included Club
Chef Irma Gottshalk

Kids Can Build 
with Sticks and Mud
Uncle Mud & Family
[Building and Energy Stage]

Soil Layer Dessert
Un-Included Club 
Youth Leaders

Create a Chicken
Melissa Caughey

Kids Treehouse 
Stage
(Page 21)

Break

Break
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Building the Inputs-Free Farmstead: 10 Steps 
to Food Independence
Shawn and Beth Dougherty – The Sow’s Ear Farm 
and Pottery
Whether you’re just starting your homestead 
or want to move up to a new level of efficiency, 
here are 10 steps to get your homestead up and 
running on its own energy and growing food 
for you, feed for your animals, and fertility for 
the whole farm — inputs-free. Stop buying 
feed, and begin harvesting it from your land!
Saturday 10:00-11:00 a.m.
Book Signing Sunday 4:30-5:00 p.m.

Building Your No-Till, No-Dig Micro-Farm
Leah Webb – Deep Rooted Wellness
Micro-farms are diverse, sustainable, small-
scale, high-yield farms that can be developed 
in rural or urban settings. Building a highly 
productive micro-farm is best accomplished 
using incremental steps that increase your 
workload and skill set over time. No-dig, no-till 
practices are perfectly suited for these smaller 
farms in that untilled soils are best managed by 
hand without the use of heavy machinery. No-
till, no-dig techniques create more productive 
soil at a lower cost, save hours in weeding, and 
produce an abundance of nutritionally dense 
foods right in your backyard.
Saturday 11:30-12:30 p.m.
Book Signing Saturday 12:30-1:00 p.m.

Aquaponic Food Production
Ken Rust – Enterprise Aquatics
Aquaponic food production is a sustainable 
and efficient way to pair fish aquaculture with 
hydroponic vegetable production. Ken Rust 
and Paul Begue with Enterprise Aquatics LLC 
have a combined experience of 35 years in 
aquaculture and aquaponics. Learn the concepts 
that can help you create commercial food 
production or increase food security on your 
homestead.
Saturday 2:00-3:00 p.m.

The 4 Types of Compost
Jesse Frost – No-Till Growers
Not all compost is created equal, and in fact, 
not all compost can and should be used in the 
same way. There are composts that are better 
for mulching, fertilizing, inoculating, and 
some that are great for all around use (called 
nutritional). Using them incorrectly can be 
an expensive mistake. In this workshop, Jesse 
Frost discusses each type of compost, how they 
are used, and how to know which one you are 
purchasing or making.
Saturday 3:30-4:30 p.m.
Book Signing  Saturday 4:30-5:00 p.m.

Grow All Year Long in a Chinese Greenhouse
Dan Chiras – The Evergreen Institute
If you’d like to grow warm-weather vegetables 
throughout the dead of winter using only 
solar energy — no expensive heating 
systems — this talk is for you. Learn what a 
Chinese greenhouse is, how it’s different from 
conventional greenhouses, how it’s built, and 
why it permits us to grow tomatoes and peppers 
and other warm-weather veggies throughout 
winter using only solar energy.
Saturday 5:00-6:00 p.m.
Book Signing  Sunday 3:00-3:30 p.m.

DIY Water Systems for the Homesteader
Shawn and Beth Dougherty – The Sow’s Ear Farm 
and Pottery
Versatile, resilient water systems are essential 
to truly sustainable farming. Shawn and Beth 
Dougherty (The Independent Farmstead, 
Chelsea Green Press) review 20 years of hacks 
for capturing natural water sources (rainwater, 
ponds, streams, springs), and employing low- or 
no-energy-input water systems for gardens and 
livestock.
Sunday 10:00-11:00 a.m.
Book Signing  Sunday 4:30-5:00 p.m.

Make a Plan for Woodlot Management
Amyrose Foll – Virginia Free Farm
Managing your woodlot provides benefits that 
are aesthetic, economic, and logistical in nature. 
Founder of Virginia Free Farm Amyrose Foll 
shows you how to make a plan that integrates 
seemingly complicated objectives, such as 
timber harvesting, habitat enhancement for 
specific wildlife species, and recreational trails.
Sunday 11:30-12:30 p.m.

Real Organic Project: Protecting the Integrity 
of the Organic Label
Jessica Crabtree – Real Organic Project
Fertile soil has always been the foundation 
of organic agriculture. Learn more about 
the history of Certified Organic, how it has 
changed over the years, and why Real Organic 
Project emerged. This will include information 
on Real Organic standards, as well as the 
application and inspection process.
Sunday 2:00-3:00 p.m.

Planning the Farm Year
Shawn and Beth Dougherty – The Sow’s Ear Farm 
and Pottery
A month-by-month look at farmwork and 
planning. From seedling to stored feed, from 
spring showers to fall harvest, from calving to 
breeding, get a handle on the necessary work of 
the year so your farm can operate inputs-free. 
Leverage your sunlight with good planning!
Sunday 3:30-4:30 p.m.
Book Signing  Sunday 4:30-5:00 p.m.

SUSTAINABLE AGRICULTURE STAGE

3 Years in a Row!

www.cjsaltcreek.com
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Basic Homestead Knot-Tying
Matt Stephens – Stephens Family Farm
Bind it tight, bundle it up, and keep it secure. 
Matt Stephens shows which knots to use and 
where to use them. Should you use braided or 
twisted? Should you use cotton, nylon, sisal, or 
poly? Learn which cordage to use in diff erent 
situations, depending on actual workloads. 
Practice tying functional homestead knots for 
your next project, and take your example home.
Saturday 10:00-11:00 a.m.

Servant Leadership in Agriculture
Pork Rhyne
Children are the FUTURE! However, many 
children lack the necessary development and 
wisdom to be eff ectively compassionate leaders. 
In this session, Pork Rhyne will help your 
child see their ability to lead by teaching the 
fundamentals of serving others through inactive 
group exercises and attentive listening. Th is 
workshop is geared toward teens.
Saturday 11:30-12:30 p.m.

Kids Can Build with Sticks and Mud
Uncle Mud – Uncle Mud & Family
Play in the mud with Uncle Mud and friends. 
Use clay, straw, and sticks to build little houses 
and sculpt beautiful objects from your wild 
imagination. Th is is a “hands-in” workshop: 
hands and feet squishing and mixing and 
making a big mess. Talk about how we can use 
these same materials to build benches, ovens, 
and even houses. You can use the water at this 
workshop to wash off  with, but be prepared to 
get dirty and have fun. 
Located at Building and Energy Stage
Saturday 1:00-1:30 p.m.

Junior Poultry Scientist: Nest Box Building
Kelsey Spotts – Hoover’s Hatchery
Learn how to get coops ready for chickens and 
build a nest box! Th ere will be a fun hands-on 
activity for kids participating in the workshop. 
Th is workshop is sponsored by Hoover’s 
Hatchery.
Saturday 2:00-3:00 p.m.

Making Soap Balls
Connie Jacoby – Wise Women Botanicals
Use your imagination to create fun shapes of 
soap with scents or no scent at all.
Saturday 3:30-4:30 p.m.

Soil and Seeds, Sprouts to Success
Un-Included Club Youth Leaders 
Learn about urban agriculture from the Un-
Included Club Youth Leaders! Th ey’re growing 
superfoods and using them to grow healthier. 
Th ey showcase what they have learned, and you 
can see what they’re accomplishing with their 
knowledge.
Saturday 5:00-6:00 p.m.

DIY Bird Feeders with Luff a
Janice Cox – Natural Beauty at Home
Birds are an important part of our world. Th ey 
keep farmers in business. Th ey protect our 
drinking water by preventing erosion. Th ey are 
also fun to watch and keep us healthy. Learn 
about birds and some of their habits while 
creating your own natural backyard bird treats. 
Janice Cox, author of Natural Beauty from the 
Garden and Beautiful Luff a, will guide you in 
making feeders using natural ingredients and 
luff a sponge gourds, a vegetable you can grow 
in your own garden. 
Sunday 10:00-11:00 a.m.
Book Signing  Saturday 3:00-3:30 p.m

Cooking with Microgreens Grown by the Un-
Included Club
Chef Irma Gottshalk – Un-Included Club
Chef Irma shares how to safely cook yummy 
and nutritious microgreens at home!
Sunday 11:30-12:30 p.m.

Kids Can Build with Sticks and Mud
Uncle Mud – Uncle Mud & Family
Located at Building and Energy Stage
Sunday 1:00-1:30 p.m. 

Soil Layer Dessert
Un-Included Club Youth Leaders
Learn about the soil layers in the most delicious 
way. Children can use ingredients to create 
a sweet treat that resembles the soil layers, 
including green coconut for the grass!
Sunday 2:00-3:00 p.m.

Create a Chicken
Melissa Caughey – Tilly’s Nest
Join Melissa Caughey, author of A Kid’s Guide 
to Keeping Chickens and How to Speak Chicken
and professional crafter for HGTV and DIY 
Network, to create your own one-of-a-kind 
wooden chicken ornament. Add fun colors, 
feathers, and googly eyes to make the chicken 
of your imagination come to life. Don’t forget 
to think of a name too. Th is decoration is 
perfect to hang in your room or even use as a 
bookmark. We will add them to our very own 
chicken coop for a photo opportunity at the 
conclusion of the workshop.
Sunday 3:30-4:30 p.m.

KIDS’ TREEHOUSE STAGE

TOPICS INCLUDE: 

Welcome to the MOTHER EARTH NEWS and Friends  
Podcast, where we discuss sustainability that mixes 

homegrown practices with modern practicality.

•  Craft Distilling
•  Profit as a Homesteader 
•  Favorite Medicinal Plants 
•  Succession Gardening 
•  Get to Know Goats 
•  Beginning with Chickens 
•  Kefir and Kombucha 
•  Charcuterie in the City

Listen and learn at www.MotherEarthNews.com/Podcast

Podcast
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KIDS 
ZONE

Feb. 19
Saturday

9 a.m. - 6 p.m.

Feb. 20
Sunday

9 a.m. - 5 p.m.

A fun place for kids to hang 
out, create and learn!

Admission $10 
Per Child Per Day

Ages 8 and up
Located in Assembly Hall 

near the Kids’ 
Treehouse Stage

Kids’ Zone Activities
Ongoing throughout the weekend, stop 
by the Kids’ Activity Area next to the Kids’ 
Treehouse Stage to participate in interactive 
activities for children of all diff erent ages 
that encourage healthy eating, living, and a 
love for reading! Hosted by the Un-Included 
Club and other local youth organizations, 
your family will fi nd a variety of resources 
for living better one step at a time.



• What you have to do to enroll in Medicare. 

• What it costs, and when it begins. 

• Important dates to know. 

• How your income affects your Medicare premium.

• Medicare Advantage Plans and how they differ from Medicare 
Supplement Insurance Plans. 

• What you need to know during Open Enrollment.

• The basics of Part D prescription drug coverage. 

JOIN AS WE DISCUSS: 

If you are like most, you need information about how Medicare works, 
when and how to apply for Medicare, and what other coverage might be 
needed with Medicare. 

We have found that most people turning 65 want someone 
knowledgeable that they can trust, that will always be there when they 
need assistance.

This is a FREE one hour course for anyone turning 65 OR someone 
who might need a “refresher course.” After one-hour (or less), you will 
have a great understanding of all parts of Medicare — A, B, C, and D. You 
will leave with the knowledge you need to consider all options regarding 
Medicare as you turn 65.

invites you to join our longtime partner 
CAPPER’S INSURANCE SERVICE at a free educational Medicare seminar.

CONFUSED BY MEDICARE? 
You are not alone.

Doug Nyman
Licensed Insurance Agent

Capper’s Insurance adviser Doug Nyman 
will be available to answer any questions 

you may have related to Medicare.

GROWING COMMUNITY  STAGE
Saturday, 8:00 a.m. 
Saturday, 1:00 p.m. 
Sunday,  3:30 p.m.

(See map on Page 18 or ask anyone wearing a 
staff badge for directions.)

We’re here to help. Call 800-678-7741.
www.CappersInsurance.com

SERVING RURAL AMERICA SINCE 1932

The decisions you make now can have a tremendous impact on your 
health, welfare, finances, and quality of life. This FREE workshop can help 
you understand how the Medicare program works and how to maximize 
your benefits.
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EXHIBITORS
Achieve Vitality
Booth #4006
www.achievevitality.com

Alimtox
Booth # 1904
www.alimtox.com

American Dexter Cattle Association
Booth #3601
www.dextercattle.org

American Guinea Hog Association
Supporting Partner
Booth # 3604
www.guineahogs.org

Ami Art Glass
Booth #2000

ATX Jerky
Booth #4218
www.atxjerky.com

Baileys Inc
Booth #6100
www.baileysonline.com

Bath & Window Expo
Booth #1908
www.expohomeimprovement.com

BCS America
Booth #4118
www.bcsamerica.com

Beauty By Apothecary
Booth #1808
www.beautybyapothecary.com

Bee Delightful
Booth #2003
www.beedelightful.com

Bello Tallow
Booth #1706
www.bellotallow.com

Bison Pumps
Booth #2106
www.bisonpumps.com

Brazos Valley Cheese
Booth #6001
www.brazosvalleycheese.com

Brim Seed Company
Booth #4220
www.brimseed.com

Brown’s Bee Removal & Apiary
Booth #1806

C&J Equipment Sales
Associate Sponsor
Booth #3000
www.cjsaltcreek.com

CD&J Mini Ranch
Booth #3503
www.cdjminiranch.com

Centex CBD, LLC
Booth #4510
www.centexcbd.net

Chick Chick Coop
Booth #3301
www.chickchickcoop.com

Choice Fruits Handcrafted Home Living
Booth #1708

Citadels
Booth #4011
www.naturetowns.com

Clyde’s Garden Planner
Booth #2201
https://www.clydesvegetableplantingchart.
com/

Compostology
Booth #4219
www.brimseed.com

Coyote Creek Organic DBA: World’s Best 
Eggs
Booth #1809
www.coyotecreekfarm.com

Crunchy Mama Farms
Booth #4214
www.crunchymamafarms.com

Cutco
Booth #2209
www.cutco.com

Detroit Torch
Booth #4212
www.detroittorch.com

Dirt Cheap Books
Booth #1707
www.bookpubco.com

Dulce Birth Center
Booth #4120
http://dulcebirthingservices.com/about-
anita-hernandez-killeen-midwife/

El’s Handcrafted Soap
Booth #1503
www.elssoap.com

Enterprise Aquatics
Booth #4114
www.enterpriseaquatics.com

Exaco
Contributing Sponsor
Booth #2010
www.exaco.com

EZ Step Products
Booth #2300
www.ezstep.com

Farm and Ranch Freedom Alliance
Supporting Partner
Booth #4505
www.farmandranchfreedom.org

Farm to Consumer Legal Defense Fund
Supporting Partner
Booth #4504
www.farmtoconsumer.org

Finally Pain Free
Booth #2105

For Claudia’s Sayke
Booth #4013
www.forclaudiassayke.org

Garlic Grater With Love
Booth #1403
www.gralicgraterwithlove.com

Greenhouse Kits by Remington
Booth #2206

Guinea Fowl International
Booth #3400
https://guineas.com/

Hand Me Down Talents
Booth #4112

Hawaiian Moon
Booth #2009
www.aloecream.biz

Hemp n Herbs
Booth #2203
www.hempnherbs.com

Heritage Garden General Store
Booth #4319
www.heritagegarden.com

Holiday Farms
Booth #2002
www.holidayfarms.com

Homestead Grist Mill
Booth #4419
www.homesteadgristmill.com

Hoover’s Hatchery
Contributing Sponsor
Booth #2412
www.hoovershatchery.com

Hopkins Hidden Homestead
Booth #2204
www.hopkinshomestead.com

Horizontal Hive (Springs Valley)
Booth #2007
www.horizontalhive.com

Ideal Poultry
Booth #1309
www.idealpoultry.com

Juice Plus - Garden Tower
Booth #1807
www.kkschobel.juiceplus.com

Kai Organic Tea
Booth #4312
www.kaitea.com

Lady Lavenders Garden
Booth #1606
www.facebook.com/ladylavendersgarden

Laura’s Mercantile
Booth #1603
www.laurasmercantile.com

Leaffilter Gutter Protection
Booth #2008
www.leaffiltergutterprotection.com

Mann Lake
Contributing Sponsor
Booth #2308
www.mannlakeltd.com

Manna Pro
Title Sponsor
www.mannapro.com

Marlin Farms
Booth #1408
www.marlinfarms.com

Max Distributing (BCS America)
Booth #4014

Morningside Roots
Booth #1507
www.morningsideroots.com

National Ladies Homestead Gathering
Supporting Partner
Booth #1412
www.ladieshomesteadgathering.org

Natural Gramma LLC
Booth #3800
www.naturalgramma.com

Norwex
Booth #2104
www.allisonbailey.norwex.biz

NRG Energy
Booth #2109
www.reliant.com

Oakley Family Apiaries
Booth #4010
www.oakleyfamilyapiaries.com

Oli Tea Company
Booth #4008
www.buyoiltea.com

Omi Rain Tanks
Booth #1705
www.omiraintanks.com

Perma-Guard
Booth #2208
www.perma-guard.com

Premier 1 Supplies
Contributing Sponsor
Booth #3100
www.premier1supplies.com

Purefire Tactical
Booth #1307
www.purefiretactical.com
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EXHIBITORS
Red Bud Farm
Booth #2200
www.red-bud-farm.com

Relax Saunas of Momentum
Booth #1311
www.relaxsaunas.com

Renewal by Andersen
Booth #1709
www.renewalbyandersen.com

Rent The Chicken
Booth #3401
www.rentthechocken.com

River Hills Harvest
Booth #2107
www.riverhillsharvest.com

Roots & Harvest
Contributing Sponsor
Booth #1903
www.rootsandharvest.com

Rosies Workwear
Booth #2100
www.rosieswiorkwear.com

Ryker Tools
Booth #1704
www.rykertools.com

School of Permaculture
Supporting Partner
Booth #4506
www.schoolofpermaculture.com

Southern Exposure Seed Exchange
Supporting Partner
Booth #4513
www.southernexposure.com/

Spartan Gutter Guards
Booth #1805
www.spartangutterguards.com

Stromberg’s
Contributing Sponsor
Booth #2308
www.strombergschickens.com

Styling
Booth #1802
www.celestolite.com

Superior Sleep
Associate Sponsor
Booth #2210
www.supsleep.com

SWSLOO
Booth #2001
www.swsloo.com

T3R Medical Training
Booth #1303
www.t3rmtg.com

TeraVolt Energy
Booth #1501
www.tvnrg.com

Texas Bee Supply
Booth #2101
www.texasbeesupply.com

Texas Electric Bikes
Booth #4419

Texas Girl Treasures
Booth #1602
www.texasgirlstreasures.com

Texas Hill Country Olive Co.
Booth #1801
www.texashillcountryoliveco.com

Texas Organic Research Center
Supporting Partner
Booth #4004
www.texasorganicresearchcenter.org

The Barefoot Homeopath
Booth #4414
www.thebarefoothomeopath.com

Ultimate Gift of Life
Booth #2108
www.theultimategiftoflife.com

Uncle Mud
Supporting Partner
Booth #5000
https://unclemud.com/

Urban Kettle
Booth #6000
https://www.facebook.com/Urbankettle/
Walden Farmacy
Booth #4314
www.waldenfarms.com

Wenzel Lonestar Meat
Booth #2005
www.wenzelllonestarmeat.com

Weston A Price Foundation
Supporting Partner
Booth #4009
www.westonaprice.org

Wild Seed Art
Booth #1308
fineartamerica.com/profiles/3-julie-phillips

Wildwood Shed
Booth #1302
www.wildwoodshed.com

Wise Women Botanicals
Booth #2102
www.wisewomenbotanicals.com

Xanadu Acres Lavender Farm
Booth #1502
www.xanaduacres.com

Yardbird
Contributing Sponsor
Booth #2408
www.yardbirdpluckers.com

EnterNow!
FOR YOUR CHANCE TO WIN A
MOTHER EARTH NEWS T-SHIRT

HERE’S HOW TO ENTER:

Tag @MotherEarthFAIR and #MotherEarthNewsFair 
in your social media posts to be entered into a drawing 
for a Mother Earth News T-Shirt (size of your choice)! 
We’ll announce the winners by sharing your post on 
social media throughout the weekend - you can pick 
up your T-Shirt at the Bookstore in Garth Arena. 
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EXHIBITORS BY LOCATION
EXPO BUILDING

1302 Wildwood Shed
1303 T3R Medical Training
1307 Purefi re Tactical
1308 Wild Seed Art
1309 Ideal Poultry
1311 Relax Saunas of Momentum
1403 Garlic Grater With Love
1408 Marlin Farms
1412 National Ladies Homestead 
 Gathering
1501 TeraVolt Energy
1502 Xanadu Acres Lavender Farm
1503 El’s Handcrafted Soap
1507 Moringside Roots
1602 Texas Girl Treasures
1603 Laura’s Mercantile
1606 Lady Lavenders Garden
1607 Morningside Roots
1704 Ryker Tools
1705 Omi Rain Tanks
1706 Bello Tallow
1707 Dirt Cheap Books
1708 Choice Fruits Handcrafted 
 Home Living
1709 Renewal by Andersen
1801 Texas Hill Country Olive Co.
1802 Styling
1805 Spartan Gutter Guards
1806 Brown’s Bee Removal & Apiary
1807 Juice Plus - Garden Tower
1808 Beauty By Apothecary
1809 Coyote Creek Organic: 
 World’s Best Eggs
1903 Roots & Harvest
1904 Alimtox
1908 Bath & Window Expo
2000 Ami Art Glass
2001 SWSLOO
2002 Holiday Farms
2003 Bee Delightful
2005 Wenzel Lonestar Meat
2007 Horizontal Hive 
 (Springs Valley)
2008 Leaffi  lter Gutter Protection
2009 Hawaiian Moon
2010 Exaco
2100 Rosies Workwear
2101 Texas Bee Supply
2102 Wise Women Botanicals
2104 Norwex

2105 Finally Pain Free
2106 Bison Pumps
2107 River Hills Harvest
2108 Ultimate Gift of Life
2109 NRG Energy
2200 Red Bud Farm
2201 Clyde’s Garden Planner
2203 Hemp n Herbs
2204 Hopkins Hidden Homestead
2206 Greenhouse Kits by Remington
2208 Perma-Guard
2209 Cutco
2210 Superior Sleep
2300 EZ Step Products
2308 Mann Lake/Stromberg’s
2408 Yardbird
2412 Hoover’s Hatchery
3000 C&J Equipment Sales
3100 Premier 1 Supplies
3301 Chick Chick Coop
3400 Guinea Fowl International
3401 Rent Th e Chicken
3500 Marlin Farms
3503 CD&J Mini Ranch
3601 American Dexter Cattle 
 Association
3604 American Guinea Hog 
 Association
3800 Natural Gramma LLC

GARTH ARENA

4004 Texas Organic Research 
 Center 
4006 Achieve Vitality
4008 Oli Tea Company
4009 Weston A Price Foundation
4010 Oakley Family Apiaries
4011 Citadels
4013 For Claudia’s Sayke
4014 BCS America
4112 Hand Me Down Talents
4114 Enterprise Aquatics
4118 BCS America
4120 Dulce Birth Center
4212 Detroit Torch
4214 Crunchy Mama Farms
4218 ATX Jerky
4219 Compostology
4220 Brim Seed Company
4312 Kai Organic Tea

4314 Walden Farmacy
4319 Heritage Garden General 
 Store
4414 Th e Barefoot Homeopath
4418 Homestead Grist Mill
4419 Texas Electric Bikes
4504 Farm to Consumer Legal 
 Defense Fund
4505 Farm and Ranch Freedom 
 Alliance
4506 School of Permaculture
4510 Centex CBD, LLC
4513 Southern Exposure Seed 
 Exchange

OUTSIDE

5000 Uncle Mud
6000 Urban Kettle
6001 Brazos Valley Cheese
6100 Baileys Inc

FOOD TRUCKS

  What tha Truck
  Pizza Pieros
  Gringo Lingo Tacos 
  Big Tony’s Cheesesteaks
  CNJ Catering
  Sticky Fingas BBQ



See map on page 18. 

What tha Truck
Burgers, Tacos, Nachos
Fries, Grilled Cheese

Pizza Pieros
Wood Fired Pizzas

Gringo Lingo Tacos 
From scratch Southwestern 
food

Big Tony’s Cheesesteaks
Praised as the best Philly 
cheesesteak in Texas, 
Big Tony’s is known for 
tremendous variety, making any 
cheesesteak you can think of

CNJ Catering
Texas bar-be-que - we grill it, 
smoke it, and fi re it up!

Sticky Fingas BBQ
Sticky Fingas BBQ is all about 
comfort food through BBQ.

Food Trucks  
at 

the Fair

MOTHER EARTH NEWS FAIR  25
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MARCH 18-20, 2022
 Friday On-Farm Pre-Conference Workshops 

(Around WNC)
Saturday & Sunday Conference & Market

(Mars Hill, NC)

MARS HILL UNIVERSITY
100 Athletic Street, Mars Hill, NC 28754

For registration details, please visit:
OrganicGrowersSchool.org/

Conferences/Spring

For more information on our in-person events — including tickets, exhibits, 
and sponsor inquiries — as well as our online courses and webinars, please call 
800-234-3368 or visit www.MotherEarthNewsFair.com. 

All programming, dates, and locations subject to change.

Contact
INFO

Even More Events to Discover in 2022!
MOTHER EARTH NEWS is 

excited to collaborate with 
Organic Growers School for the 

2022 Spring Conference & Market!

TRADD COTTER
Mushrooms, Molds, and Mycorrhizae

KEENAN PHILIPS
Building on Farm

SANDOR KATZ
Fermenting Garden Abundance

AMYROSE FOLL
Guide to Feeding Community

Learn how to cultivate and prepare 
real food while following sustainable 

and regenerative practices.

MAY 28-29, 2022
DOUGLAS COUNTY 

FAIRGROUNDS
2120 Harper St, Lawrence, KS 66046

For registration details, please visit:
www.MotherEarthNewsFair.com

Early registration discount ends Jan. 31, 2022.
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COURTNEY McCRARY
ALMOGORDO, NM

ERICA McRAE
SAVANNAH, GA

JENNIFER NEUBAUER
WESTHAMPTON BEACH, NY

ENOCH GRAHAM
MEDFORD, OR

JANELLE SOJA
MEDINA, OH

KELLY HAYES
CULLMAN, AL

MOST BEAUTIFUL 
FLOWER ARRANGEMENT

HEAVIEST
TOMATO

HEAVIEST
POTATO

Armed with only their gardening expertise and Johnny Appleseed 
Organic ClimateGard™ fertilizer, each contestant will compete for 

their choice of five grand prize options valued at $50,000 each!

BEST ORGANIC
GARDENING HACK

HOTTEST
PEPPER

HEAVIEST
SQUASH

SIX ORGANIC GARDENERS

SIX GROWING COMPETITIONS

FOLLOW ALONG AT
CHALLENGE.JOHNNYAPPLESEED.COM



Look for These Great Products 
in the Bookstore!in the Bookstore!

THE PERENNIAL KITCHEN
The Perennial Kitchen expands 
the definition of “local food” to 
embrace regenerative agriculture, 
the method of growing small 
and large crops with ecological 
services. In this thoughtful 
collection the home cook will 
find both recipes and insights 
into artisan grains, nuts, fruits, and 
vegetables that are delicious and 
healthy—and also help retain 
topsoil, sequester carbon, and 
return nutrients to the soil. 
#11181

6-TRAY DIGITAL DEHYDRATOR
Dry the season’s harvest for long-term preservation 
and snacking. Ideal for jerky, banana chips, fruit 
rollups, dried herbs, and more. Includes one 
netting sheet for drying herbs, seeds, and other 
small food items. Also features six 10-inch- 
by-12¾-inch trays, a 48-hour timer with auto 
shut-off, an adjustable thermostat (100 to 160 
degrees Fahrenheit), a digital display, and more.

#8854

Look for These Great Products Look for These Great Products Look for These Great Products Look for These Great Products 

MASONTOPS COMPLETE FERMENTATION KIT – WIDE MOUTH
A perfect gift for anyone getting started with fermenting, this 
kit includes the all-natural, specifically designed Pickle Packer, 
four Pickle Pipes to screw onto your wide-mouth jars, and four 
glass Pickle Pebbles to weigh down your ferments. 

#8446

MICRO LIVING
For everyone who’s ever dreamed of
simplifying their life and downsizing their
home, Micro Living offers an insider’s look at
what tiny house living is really like. Author
Derek Diedricksen profiles 40 tiny — but
practical — houses that are equipped for full-
time living, all in 400 square feet or less. With 
detailed photography and a floor plan of each 
structure, you’ll be on your way to building 
your own tiny home in no time.

#9269

BEAUTIFUL FLOWERS
Flowers help us celebrate 
the good times and comfort 
us in the not-so-good times. 
They aid us in saying hello, 
goodbye, I love you, and 
everything in between. And 
at some time or another, we 
have all inhaled the heady 
fragrance of a bouquet, or ran 
our fingers over the velvety 
petals of a favorite bloom. 
They have become a part 
of our everyday lives, and 
in Beautiful Flowers, author 
Janice Cox continues her 
series of workbooks with a 
one-of-a-kind guide to find 
a healthier, happier, less-
stressed you, all by simply 
incorporating flowers into 
your daily routines. 

#11283

Check out other great books and products at Store.MotherEarthNews.com

Meet Your Favorite Authors at the Bookstore! See book signing schedule on page 32.Meet Your Favorite Authors at the Bookstore! See book signing schedule on page 32.

MISO,TEMPEH, NATO, & OTHER
TASTY FERMENTS
Go beyond the typical standard for
fermenting with Miso, Tempeh, Natto, & 
Other Tasty Ferments! Join fermentation 
authors Kirsten and Christopher Shockey 
as they dive into the world of grains and 
beans. From soybeans and wheat to 
chickpeas and lentils, you’ll learn a whole 
new range of fermentation possibilities. 
Plus, once you’ve mastered the process, 
the Shockeys will walk you through 50 
additional recipes to put to the test.

#9441



RAISE BACKYARD BEES
MOTHER EARTH NEWS has joined in 
the fight to save the honeybee 
and other pollinators, and in these 
pages you will find advice, tips, 
and personal experiences from 
novice to expert beekeepers. Learn 
how to build beehives, gather a 
swarm, breed queen bees, harvest 
honey, and more.

#9039
PRACTICAL PREPAREDNESS
Disasters overwhelm our 
surroundings, and challenge our 
mental, emotional, and physical 
capabilities. Often the fear and 
uncertainty seem impossible to 
overcome, and those feelings 
escalate when our families are 
involved. How might those feelings 
change if the emergency involved 
more than your immediate family? 
Would it make a difference if you 
weren’t alone?

#10307

THE ORIGINAL 
BUCKET STOOL
This handy, sturdy 
stool turns your 
average 3.5-, 5-, or 
6-gallon bucket into 
a comfortable place to 
sit, and you still have access to 
the bucket. If you are working 
in the garden, place picked 
produce or pulled weeds right 
in the bucket. Catch a fish and 
put it in there. Keep hunting gear, 
detailing supplies, tools, baseballs, 
refreshments, and more within 
reach. When you are done, flip the 
stool over and use it as a lid. It’s a 
place to sit, where your stuff can fit.

#8885

reach. When you are done, flip the 

place to sit, where your stuff can fit.
#8885

KILNER BUTTER CHURNER
The Kilner butter churner 
offers the easy way to make 
homemade butter. Simply 
place heavy whipping cream 
into the churner, turn the 
handle, and in as little as 10 
minutes you can enjoy fresh 
and delicious butter.

#8994

MOTHER 
EARTH NEWS 

FAIR Bestseller!

SAVING OUR SEEDS
A great how-to guide, leading the reader 
step-by-step through the process of saving 
their seeds from 43 different crops. From 
adzuki beans to wheat and everything in 
between. Seed savers of all levels will benefit 
from Bevin’s easy to follow explanations 
on important techniques such as hand 
pollination, isolation, vernalization and even 
basic flower structure.

#9960

LIVING SOIL HANDBOOK 
Discovering how to meet the soil’s needs 
is the key task for every market gardener. 
In this comprehensive guide, Farmer 
Jesse Frost shares all he has learned 
through experience and experimentation 
with no-till practices on his home farm in 
Kentucky.

#11182

SIMPLIFY YOUR HOMESTEAD PLAN
In Simplify Your Homestead Plan, 
experienced homesteader and 
community leader Cyndi Ball will 
show you how to get in touch with 
what you want out of this lifestyle 
and how to achieve it. You'll reflect on 
your personal strengths and interests 
and then use them to make effective 
plans to meet your goals in a smart, 
sustainable way.

#9949

Check out other great books and products at Store.MotherEarthNews.com

Meet Your Favorite Authors at the Bookstore! See book signing schedule on page 32.Meet Your Favorite Authors at the Bookstore! See book signing schedule on page 32.

HOW TO SPEAK CHICKEN
Best-selling author Melissa Caughey 
knows that backyard chickens are like 
any favorite pet — fun to spend time 
with and fascinating to observe. Her 
hours among the flock have resulted 
in this quirky, irresistible guide packed 
with firsthand insights into how chickens 
communicate and interact, use their 
senses to understand the world around 
them, and establish pecking order and 
roles within the flock. 

#8639

HOW TO SPEAK CHICKEN

NATURAL BEAUTY FROM THE 
GARDEN, 2ND EDITION
Finding the right body, bath, and
hair products can be a daunting task. 
However, with the help of Janice Cox 
and her book, Natural Beauty from the 
Garden, finding the right products 
to fit your needs is not only easy but 
fun! With more than 200 recipes, you 
are sure to find one or many that fit 
your needs.

#8924



THE FORAGER CHEF'S BOOK OF FLORA
In The Forager Chef’s Book of Flora you’ll find 
the exotic to the familiar—from Ramp Leaf 
Dumplings to Spruce Tip Panna Cotta to 
Crisp Fiddlehead Pickles—with Chef Bergo’s 
unique blend of easy-to-follow instruction 
and out-of-this-world inspiration. Over the 
past fifteen years, Minnesota chef Alan 
Bergo has become one of America’s most 
exciting and resourceful culinary voices, with 
millions seeking his guidance through his 
wildly popular website and video tutorials.

#11155

MAKE MEAD LIKE
A VIKING
Whether you’ve been 
intimidated by modern 
homebrewing’s cost or
the seeming complexity
of brewing or are boldly
looking to expand your
current brewing and
fermentation practices,
Make Mead Like a
Viking shows different
techniques for brewing all
different kinds of meads.

#7712

Look for These Great 
Products in the Bookstore!

Look for These Great Look for These Great 

SOIL BLOCKERS SET
This Soil Blocker Set is the perfect way to eliminate
plastic while starting seeds. Create perfect soil
blocks for starting seeds inside with the Micro 20,
and then when you’re ready to move them outside,
switch to the Mini 4, both included in this set
along with cubic inserts for the Mini 4.

#10047
Meet Your Favorite Authors at the Bookstore! See book signing schedule on page 32.Meet Your Favorite Authors at the Bookstore! See book signing schedule on page 32.

Products in the Bookstore!Products in the Bookstore!

THE INDEPENDENT 
FARMSTEAD  
When Shawn and Beth 
Dougherty purchased the land 
they would come to name the 
Sow’s Ear, the state of Ohio 
designated it “not suitable for 
agriculture.” Today, some 20 
years later, their family raises 
and grows 90 percent of their 
own food. In The Independent 
Farmstead, they present their 
model for regenerating the land 
and growing food for others to 
use and build upon.

#7979

THE GRAIN-FREE, SUGAR-FREE,
DAIRY-FREE FAMILY COOKBOOK
The Grain-Free, Sugar-Free, Dairy-Free Family 
Cookbook offers a new system to preparing 
food and approaching the kitchen that 
gets kids involved in cooking, encouraging 
excitement around food (a major challenge 
with restrictive diets). The recipes are rich 
in healthy fats, nutrient-dense vegetables, 
ferments, and grass-fed meats, and include 
snacks, school lunches, and delicious sweet 
treats that rival the flavors of sugar-dense 
desserts.

#9448

MOTHER EARTH NEWS TOTE BAG
Need a place to keep all your stuff 
in this weekend? Check out these 
MOTHER EARTH NEWS reusable bags 
in the Bookstore! Made entirely from 
recyclable and reusable material, these 
bags are perfect for your next trip to 
the grocery store or farmers market.

#8587

VEGETABLE GARDENING IN THE SOUTHEAST
Growing vegetables requires regionally specific 
information-what to plant, when to plant it, and 
when to harvest are based on climate, weather 
and first frost. The Timber Press Guide to Vegetable 
Gardening in the Southeast tackles this need head 
on, with regionally specific growing information. 
This region includes Alabama, Arkansas, Florida, 
Georgia, Kentucky, Louisiana, Maryland, Mississippi, 
North Carolina, South Carolina, Tennessee, Virginia 
and West Virginia.

#7002

7712

Check out other great books and products at Store.MotherEarthNews.com



MARKETPLACE

Find your
perfect greenhouse!

www. exaco.com
877-760-8500

customerservice@exaco.com

Farm fresh eggs
without the

commitment?

Want to see baby
chicks hatch

without actually
raising baby

chicks?

RentTheChicken.com
HatchTheChicken.com

33440011

Solar Energy
Energy Storage

Modular Energy Systems

210-374-TERA (8372)
www.tvnrg.com

Stop by and see us at booth #1501!

Stop by booth 
#2210 and take 

advantage of our 
show special!
www.supsleep.com

866-566-0008

W E ’ R E  H E R E  T O  M A K E  T H E I R  L I V E S
T H E  B E S T  T H E Y  C A N  B E .
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DIRT
CHEAP
BOOKS
Get ‘em while you

can at booth #1707
on the web: amzn.to/3eubeut

IDEAL POULTRY 
BREEDING FARMS, INC.

IDEAL POULTRY 
BREEDING FARMS, INC.

EASTER EGGER • BARRED ROCK • RHODE ISLAND RED 
 BROILER • CRESTED DUCKS • GEESE 

 GUINEAS • BANTAMS & MORE   

CALL OR VISIT US ONLINE FOR MORE INFORMATION AND TO RESERVE YOUR CATALOG        
        IDEALPOULTRY.COM • 1-800-243-3257

Supplying Quality Backyard Poultry Since 1937 Supplying Quality Backyard Poultry Since 1937 

got chicks?

Turn a time of loss
into a time of hope, 

register to be an organ donor!

www.theultimategiftoflife.com

Register or confirm at 
booth #2108

Fossil Shell Flour® anti-caking 
agent feed additive. 89% Amorphous 
Silica, Fresh Water Source. Used in 
certified organic production of  poultry 
and livestock as a feed additive.  

20%off @ Booth 2208

Visit www.perma-guard.com or call 
928-380-4801 for more information.

Crawling Insect Control Insecticide
Protect your home, garden, & animals  
safely without toxic chemicals. 

rootsandharvest Roots & Harvest
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BOOTH #4510

CenTexCBD.net

BOOTH #2408

BOOTH #1903



Located in the Garth Arena. See map on Page 18.

Find hundreds of our favorite books 
and products geared toward getting 

you on the path to wiser living.

BOOKSTORE

Books by Many of Our Speakers 

Mouthwatering Artisan Cookbooks 

How-to Gardening Books by Expert Gardeners                               

Choose from a variety of comfy T-shirts!

 DIY Cheesemaking, Fermenting, & 
Kombucha Kits and Supplies

 Huge Savings on Clearance Merchandise, Priced as Marked**

**Clearance merchandise is priced as-is. No additional discounts can be applied.

Book
SCHEDULE
Signing
SATURDAY
11:00-11:30 a.m.

Alan Bergo, Jesse Frost

12:30-1:00 p.m.
Ira Wallace, Leah Webb

3:00-3:30 p.m.
Janice Cox, Jereme Zimmerman

4:30-5:00 p.m.
Bevin Cohen, Cyndi Ball, 

Jesse Frost, Kyle Ferlemann 

SUNDAY
11:00-11:30 a.m.

Beth Dooley, Melissa Caughey

12:30-1:00 p.m.
Bevin Cohen, Leah Webb

3:00-3:30 p.m.
Dan Chiras

4:30-5:00 p.m.
Alan Bergo, Kyle Ferlemann, 
Shawn and Beth Dougherty

2022 Mother Earth News Fair Bookstore
Pick up books by your favorite FAIR speakers and even get them signed! 

Coupon valid ONLY for regularly priced merchandise at the MOTHER EARTH NEWS 
FAIR BOOKSTORE. Coupon is good for your entire purchase of regularly priced 
merchandise. Coupon not valid on archives, subscriptions, special interest 

publications, bundled sale publications, or clearance and sale items with an 
orange price label. Coupons cannot be combined with any other offer.

Coupon must be presented at time of purchase.
20%

OFF

FREE GIFT 
WITH EVERY 
PURCHASE!*

*While supplies last. 


