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Women agricultural tour scheduled for November
C E N T R E V I L L E , Md. — T h e
Mid-Atlantic Women in Ag and Annie’s Project programs are holding a
farm tour in Maryland and Delaware
on Nov. 9, from 8:30 a.m. to 2:30 p.m.
Cost to attend the tour is $20 per

person and includes lunch.
Participants will provide their own
transportation and are encouraged to
carpool.
The tour begins at 8:30 a.m. at
Seaberry Farm in Caroline County.

Located at 2770 Wright Road, Federalsburg, Md,
Seaberry Farm is owned and operated by Drs. Richard and Wenfei Uva.
Since 2006, Seaberry Farm has
specialized in specialty horticultural

products for wholesale and special
events.
On their 36-acre farm, they grow
See TOURS
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Preserving
ag history,
developing
new norms

(Editor’s note: This article first
appeared in MidAtlantic Farm Credit’s Leader magazine in September. It
is reprinted with permission.)
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By RICHARD SKELLY
AFP Correspondent

FREEHOLD TOWNSHIP, N.J —
Julie Piancone, who graduated from
the Career Center in 2017 and is a 2021
graduate of Delaware Valley University in Doylestown, Pa., has returned
to Monmouth County Vocational and
Technical High School this fall to for
a student teaching experience.
Piancone, raised in the Asbury
Park area and Freehold, majored in
agricultural education at DVU.

“I specialized in horticulture and
floral techniques,” Piancone said from
outside the FFA tent at the Monmouth
County Fair in late July, admitting it
wasn’t until she was in high school
that she became interested in agriculture.
“I did an exploratory program my
freshman year at Monmouth County
Career Center where I was only in
the class for a couple of weeks, but I
just fell in love with it,” she said. “I
love doing floral design and working
with plants and ever since then, I saw

myself doing that as a career. I’ve also
always had a passion for teaching others and helping other people, so I’ve
been able to combine my two passions
teaching and my love floral design and
horticulture,”
“Now, I’m doing the best career I
can possibly think of,” she added, “and
I am so happy.”
Piancone said she learned to apply
her vocational skills with flowers by
working at several different f loral
operations through high school and
college.

“All through high school I worked
in a couple of different flower shops in
flower operations and then in college I
worked in special education. I was in a
lot of academic clubs for plant science
and horticulture.”
Her student teaching coming up
this fall is the last component piece
for her to achieve her teaching certification.
“I have very close family friends
See PIANCONE
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By ANDREA HAINES

See BOLYARD

Piancone turning professional focus to teaching

Bolyard ...

Bolyard: ‘Others might
refer to these items as
trash, but I love the
history behind each’

The first impression upon entering Julie Bolyard’s office at
Appalachian Orchard Company of
Martinsburg, West Virginia, is that
she treasures memories and has
an appreciation for history. Photo
collages and remnants of preserved
signs and scrapbooks decorate her
office, reminding her of the people
working before her time.
“My love for ‘treasures’ began
when I was very young — others
might refer to these items as trash,
but I love the history behind each
piece I have found or collected,”
Julie said. “I strive to preserve the
pieces that I come across and archive
the heritage of the orchard business
in the Shenandoah Valley. Crate labels and beautiful pieces of artwork
tell a story of where the fruit was
produced and packed in the early
1900s before cardboard began to be
used in place of wooden crates or
barrels.” Julie spent countless hours
designing the Appalachian Orchard
Company logo to resemble an old
barrel label, but with an updated
twist.
The Martinsburg Fruit Exchange
crate label is a favorite from Julie’s collection. Branded as “Queen
Shenandoah”, a prestigious womanly
figure covers the logo with fruit
surrounding her on every side. “The
exchange was formed nearly 100
years ago to help area orchards market their apples,” shares Julie. “Many
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As one of its founders Stephanie Harris helped shape the New Jersey chapter of the Northeast Organic Farmers’ Association into
a thriving organization with more than 400 farmer members.
Photo by Richard Skelly

NJ-NOFA pioneer Harris a self-starter
By RICHARD SKELLY
AFP Correspondent

HOPEWELL TOWNSHIP, N.J. —
Stephanie Harris decided more than
four decades ago she was going to do
something about the world’s pollution
and climate troubles.
So she embraced organic gardening
principles and began to learn as much
as she could about restoring and protecting soils, air and water.
A veteran organic farmer, Harris
is one of the pioneers of the organic
farming movement in New Jersey, and,
along with other influential pioneers
such as Ed Lidzbarski, Jim Kensil, Al
Johnson and Adrian Hyde, helped
shape the New Jersey chapter of the
Northeast Organic Farmers’ Association into a thriving organization with
more than 400 farmer members.
She and her husband, Robert, who
looks after the bees on the property

among other things, preside over 19
acres in Hopewell Township, Mercer
County. She admits it’s a lot to handle,
and after many years, she no longer
keeps three horses she’d looked after
for decades, as she was a dressage enthusiast in her younger days.
“We had just moved to Concord,
Massachusetts where we were living
on a gentleman’s farm when I read
‘Silent Spring,’” Harris said. After
reading the book, first published in
1962, she said she was transformed.
“I became enamored and engrossed
with organic agriculture and organic
food,” she recalled.
At that time, the late 1960s, it was
very difficult to find organic food.
There was only one market in
Boston about a half-hour’s drive from
where she and Robert were living in
Concord.
She would mail-order her dry good
foods from Walnut Acres in Penns

Creek, Pa., and began growing her
own vegetables.
By the time she and Robert moved
to a 2 1/2-acre property just outside
Washington D.C., a few years later, she
was a seasoned small organic farmer,
growing and preserving all her own
food.
She and Robert moved to their current location in Hopewell township in
1983 and built parts of the farm themselves, in stages, but it was enough so
that by 1984, she put out a sign, Stone
Hedge Farm, and began selling vegetables to friends and neighbors so she
could qualify for farmland assessment
on the spacious property, which has
several slopes and small hills.
“There were very few organic farmers around at that time. Then I received a phone call from Meg Cadoux,
See HARRIS
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of the prominent orchard families
were represented and served on the
board of this organization. Some
are families that are still associated
with the orchard business today in
the Eastern Panhandle. The brand
packed apples into barrels and the
fruits were then loaded onto trains at
the B&O Warehouse.”
One can only imagine the correlation between what the logo
represents and how much of an icon
it is for a business owner like Julie,
who currently oversees the orchard
as the Treasurer/Chief Financial
Officer. Branching off during a
transitional move, the orchard operates as a wholesale-only operation.
Originating from George S. Orr, Jr.
as a multi-generational family-run
operation under the brand of My
Three Sons, once owning 1,100 acres
of orchards during the 1980s and
producing 500,000 bushels of fruit
annually. “We now have a ‘work
family’ that is made up of 15 talented and dedicated individuals who
work on the orchard year-round,” she
shares.
The current business produces
fruits for a multitude of consumers
up and down the East Coast, westward to the Mississippi River, and
exported to other countries. “We
currently raise and sell cherries,
plums, apples, and will be adding
peaches and nectarines back into the
orchard operation in 2023.” The land
worked is 550 total acres of crops,
holding 47,600 trees that produce
around 300,000 bushels of fruit
annually.
She and her husband Philip,
along with their three children, also
privately run Fruit Meadow Farms,
leasing 350 acres of cropland. They
raise 40-head of beef cattle and 40
goats, all of which they harvest for
meat. “We began the farm diversification into livestock and meat production hoping that our kids decide
to return to the farm, providing an
avenue for expansion and additional
revenue to support their inclusion,”
explains Julie.
“As a woman in the apple industry, I am fortunate to be viewed in a
gender-neutral way by other orchard

For Julie Bolyard, treasurer and chief financial officer of her family’s Appalachian Orchard Company, strong women who came
before her “paved the way for my generation to be accepted as leaders and empowered us to take on” leadership roles.
Photo by Andrea Haines

folks in our area,” she explains.
“There have been many strong
women, including my grandmother
Juanita Orr, in the business in our
region. The hard work and commitment of these women paved the way
for my generation to be accepted as
leaders and empowered us to take on
these roles. I believe that empowered
women empower women, and I’m
thankful for those who came before
me and those who surround me
daily.”
Julie finds herself often grasping
the leadership roles that come across
her table. “Embrace leadership roles
where you can because you have
the power to influence change,”
she expresses. Julie also serves as a

board member for Farm Credit. “I
am honored to have been elected by
my peers to serve our member-borrowers across the MidAtlantic Farm
Credit footprint,” she shares. “The
work the board is doing is relevant
and important.”
Julie began working with Farm
Credit in 2008 when she started
overseeing bookkeeping for George
S. Orr and Sons, Inc. She explains,
“I have always enjoyed math, numbers, and spreadsheets so this role
fit me well. While in that position, I
began to interact with Farm Credit
loan officers and personnel. I was
asked to interview for a short-term
vacancy on the Board of Directors in
2020.” After serving her term, Julie

ran in the election for the seat in the
spring and is now serving a four-year
term on the Board.
It was in this role that she met
her loan officer, Jessica Harris. “She
handled the set-up and structure for
those initial loans and has handled
our account since the beginning,”
expresses Julie.
“Julie and the orchard have been
wonderful. She is very proactive
and does a great job of planning and
budgeting,” shares Jessica. “Even in
tough times, they have faced adversity head on with a strong business
plan and positive attitude.”
See BOLYARD
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Dapaah: ‘You’re always going to need a food supply’
NEWARK, Del. — University of
Delaware Class of 2023 student Afua
Dapaah began her first year in the
same place as many college students
across the country — undecided on
her major and career plans.
She said she liked her business
courses, yet longed to combine them
with her passion for food.
Dapaah articulated her idea with
her adviser, who had good news for
the Bear, Del., native.
With a focus on food marketing,
consumer behavior, food retailing,
food technology and behavioral economics, a food and agribusiness marketing and management major could
whet her appetite.
In the class called Economics of
Agriculture and Natural Resources,
Dapaah said she was able to soak in
information on pricing and environmental factors.
In Food Retailing and Consumer
Behavior, she learned about factors
and behaviors that affect food choice.
In Economics of Biotechnology and
New Technologies, she explored intellectual property rights and differences
in developing countries.
Armed with her classroom knowledge, Afua wanted to apply what she
had learned.
See DAPAAH
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Aufa Dapaah, a food and agribusiness marketing and management major at the University of Delaware, sought to combine
business courses with her passion for food.
Photo courtesy Monica Moriak
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Four VT women students selected as Borlaug fellows

Mary Michael Lipford, Arogeanae Brown, Tessa Hawley, and Lauren Seely represent Virginia Tech and the College of Agriculture
and Life Sciences in the International Agricultural Education Fellowship Program in Koforidua, Ghana.
Photo courtesy Virginia Tech

Lansing set to
use $6 million
grant to study
U.S. food waste
COLLEGE PARK, Md. — Stephanie Lansing, professor in the Department of Environmental Science
and Technology at the University of
Maryland, is leading two new grants
totaling $6 million from the U.S.
Department of Energy to develop
sustainable products like biofuels and
bioplastics from food waste.
With about a third of the food
produced in the United States not being consumed, food waste is a major
concern for municipalities across the
country. At the same time, products
like plastics and traditional sources
of fuel rely on fossil fuels, which are
finite and costly to the environment.
With these two grants from DOE,
Lansing is leading a consortium of
scientists and industry partners to
not only research innovative ways to
use waste, but also make value-added
products that will contribute to the
sustainability of our economy and
planet.
“These grants are aimed at understanding the waste sources we
have, particularly the quantities of
food waste, and determining what
See LANSING
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BL ACK SBURG, Va. — Three
recent Virginia Tech alumni and
one Ph.D. candidate were selected as
International Agricultural Education Fellowship Program fellows for
the Norman Borlaug Institute for International Agriculture, a unit of Texas
A&M AgriLife.
Selected in spring 2021, nine fellows
were chosen from the numerous applicants for their passion for agriculture
education, their leadership, and their
unique life experiences. The fellows
took their passion for agriculture
education to communities in Ghana
in July 2021.
The fellows will serve for a year
as agriculture teachers, Cooperative
Extension agents, and 4-H advisors to
help support agricultural education in
rural Ghanaian communities.
The fellows will work in classrooms with local teaching partners,
but the experience will be unique for
each fellow based on the needs of the
community in which they will work.
Common to all fellows, though, is the
lasting impact of their work.
The Virginia Tech recipients of the
fellowship are Arogeanae Brown, a
doctoral degree student in the Department of Agricultural, Leadership, and
See FELLOWS
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Hello from MidAtlantic
Women in Agriculture!
We continue to support your
passion for agriculture.

SAVE THE DATE - 2022 Conference will be held

Friday, February 11th. Details coming soon. Connect
with us now through our monthly webinars and
social media.
www.go.umd.edu/womeninag
www.facebook.com/MidAtlanticWomenInAgriculture
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Lansing ...

Continued from Page 5

opportunities exist for us to create
renewable resources and energy from
that waste,” says Lansing. “One grant
is focused on the production of bioplastics from food waste, while the
other is focused on characterizing the
municipal solid waste stream to create
biofuels that can replace liquid fuels
like gasoline.
“The two grants are really focused
on different avenues for renewable
resource production, which fits in
perfectly with the work my lab has
been doing for a long time. How can
we take the resources we have and
find a way to use them sustainably?”
These new grants from DOE are a
natural extension of the work Lansing
does in her Bioenergy and Bioprocessing Technology Laboratory, converting waste products into energy and
value-added products, often through
a process called anaerobic digestion
(such as at the Port of Baltimore).
“With anaerobic digestion, we
are having bacteria make natural gas
for us from waste that can be broken
down biologically instead of using fossil fuels,” says Lansing. “This process
works well with food waste, but most
of our food waste is co-mingled in the
larger municipal solid waste system
and is mixed in with other things. For
waste that has thin plastics and other

bulkier products that won’t degrade
biologically with anaerobic digestion,
we can use a gasification process
instead, which is a thermochemical
reaction that will produce the gases
we need in a controlled way.”
As part of the $3.5 million grant focused on biofuel production, Lansing
and her team across Ohio State University, Mississippi State University,
Virginia Tech, Idaho National Lab,
SCS Engineers, and Quasar Energy
Group will be first conducting a large
characterization study across every
region of the country and every season
of the year to understand how location
and the time of year affects the waste
coming into landfills, and what the
biofuel potential of that waste really is.
“It’s taking a holistic view of the waste
stream and working with a realistic
picture of waste to create value-added
products that can be used by industry,
governments, and municipalities dealing with food waste, paper waste, and
other waste that can be turned into
fuel,” says Lansing.
With that understanding, the goal is
to separate wastes through processes
similar to the way that recycling and
trash are currently separated.
Once the recycling is removed, the
leftover waste can be separated into
waste that can be broken down with
anaerobic digestion, like food and
natural waste, or waste that needs to
be broken down thermochemically
through gasification.
Once broken down, both forms of
waste can then be reconstituted back

Whether in
sickness or in
health, be her
partner first.

If being a family caregiver has
changed your relationship, you’re
not alone. Keeping your loved one
in their home with the care they
need, while you maintain your
special bond, is possible with
specialized planning. We can help.

Contact our office at
302.628.4140 to learn more.
Planning today to protect your family’s tomorrow.

into liquid biofuels to be used similarly to traditional gasoline and diesel.
With the other ongoing $2.5 million
DOE grant,
i n s t e a d of
producing
biofuels, the
goal is to
produce bioplastics that
are not only
made without using
fossil fuels,
but can then
Stephanie Lansing
be degraded
much more easily than current plastic
products. This work includes Amro
Hassanein, assistant research scientist
with UMD in Environmental Science
and Technology, as well as external
partners from the Naval Research
Laboratory in Washington, DC, the
Idaho National Laboratory, Virginia
Tech, and Quasar Energy Group.
“This project is really about giving food waste a value, but instead
of converting it into energy like we
have in the past, we are stopping the
anaerobic digestion process early and
then feeding the carbons to a different type of bacteria that can actually
build up materials within their cells to
make bioplastics,” explains Lansing.
“It’s creating a new pathway for food
waste to create a value-added product
that is more sustainable than current
plastics on the market. We are trying
to create these bio-based plastics that
can not only be rigid enough to be

used as plastics, but they can also
be degraded. It’s not something that
lives forever in the environment, and
it doesn’t use fossil fuels as part of the
production process.”
Both grants involve an assessment
of sustainability and an economic assessment against the current products
on the market to see how marketable
these new bioplastics and biofuels
can be.
This is why industry partners
become so important, since they will
help commercialize any new products.
“It is exciting to have the opportunity to convert waste products
into high value-added products like
bioplastics and biofuels, compared to
some of the relatively low value biogas
and power products that are already
being produced,” says Xumeng Ge,
Quasar Energy Group. “Quasar’s goal
is to commercialize this technology
and get it to the marketplace.”
“The idea is to help create that
circular economy,” adds Lansing.
“Fossil fuels are carbon chains from
millions of years ago under a lot of
pressure. But what we are doing here
is taking advantage of other carbon
chains - we have carbon chains in
food waste, carbon chains in manure,
carbon chains that we can use to then
create bioplastics or fuels.
We are basically trying to use
either biological, chemical, or thermochemical systems to recreate the
different products that currently come
from fossil fuels, but using the available waste resources we have now.”

no

payments
until

2023
i n t e r e s t r at e s
as low as

1.99%
*

TOWER REBATES
AVA I L A B L E
LIMITED TIME ONLY
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Piancone ...

Harris ...
Continued from Page 2

Continued from Page 3

who was the first farmer at the Stony
Brook Millstone Watershed Association’s farm.
She said it would be great if organic
farmers got together to share information and support each other.
She invited seven of us to the Watershed Association to sit around the
table and discuss the idea of starting
a chapter of the Northeast Organic
Farmers’ Association in New Jersey.”
They started the chapter, got their
501-c-3 non-profit certification, and
the southernmost chapter of NOFA
was formally launched.
“A year or so later, Meg fell in love
with Gary Hirschberg who was starting Stonyfield Yogurt Co., she went off
to marry him and live in New Hampshire. The Watershed Association got a
new farmer and that was Al Johnson.”
Johnson inherited all of her files
ran NOFA-NJ out of the farmhouse
kitchen for a few years until a grant
from the Geraldine R. Dodge Foundation enabled the group to hire an
executive director. One of the early
directors was Sayreville-raised Erich
Bremer, who now heads up the Organic Certification Program at the New
Jersey Department of Agriculture.
Harris credited the Geraldine R.
Dodge Foundation for being very supportive of the NOFA-NJ chapter over
the years, offering the group grants
every year since they were officially
incorporated as a non-profit.
Rattling off a bevy of examples,
Harris said the early members mentored new organic farmers who in turn
became mentors themselves.
“What I loved was seeing was how
Ed (Lidzbarksi) trained Jim Kinsel and
then Jim trained Jessica Neiderer and
she went on to train so many others
in organic growing practices,” Harris
said. “It’s this wonderful branching
tree where you start with a few organic
farmers and each one trains so many
more. Now we have a marvelous, large
community of organic farmers in New
Jersey.”
She also credited Mike Rassweiler
of North Slope Farm in West Amwell
with training other beginning farmers
and Al Johnson of Titusville and Ted
Klett and Adrian Hyde of Hopewell
for being encouraging -- yet realistic
-- teachers.
“This is not an easy business, and
in some ways the pandemic made it
even tougher” she argued.
“One thing I think farmers in this
immediate area have experienced
is that there has been an increasing
supply of organic produce while the
demand for organic produce has
stayed about the same as it was before
the pandemic, so the competition was
getting tougher, especially as far as
finding new members for CSA programs,” she said.
Yet, “once the pandemic struck,
everybody decided they wanted fresh,
local, organic food and demand began
to spike up again, so there were times
last year when supply could barely
keep up with demand.”

who own a couple of f loral shops
around New Jersey and I go and help
them on weekends and for big events.”
“I’m going back home to where I
went to high school for student teaching and hopefully I’ll get a teaching
job shortly after that,” she said, “if not,
I can do substitute teaching, whatever
pays the bills.
“Substituting in Monmouth County
is a good deal.”
Piancone acknowledged smaller
farming operations seem to be disappearing from the central New Jersey
landscape to make way for retail shopping, housing, warehouses and other
uses for the land, even in counties
like Monmouth and Middlesex with a
strong pro-agriculture base.
“It’s a sad thing to see,” she said,
“so I think it’s very important to teach
the new generation on how to grow
their own food, teach them to support
these mom-and-pop farm stands and
explore their own dreams to have a
farm of their own one day.
“Farming has a stigma attached
to it, and one of the things I want to
implement in my classrooms is using
sustainable agricultural practices:
keeping the water clean, the soil clean
to make it last forever.”
By stigma, Piancone said she
means people think of an old man,

Tours ...
Continued from Page 2

With several large hoop houses on her Hopewell, N.J. property, in recent years, Stephanie Harris has concentrated more on
winter time production of herbs and cool weather crops.
Photo by Richard Skelly

She credits the Whole Earth Center
in Princeton with being supportive of
so many smaller organic farmers and
their efforts.
“If I have an excess of something,
for instance, paw-paw’s, in the fall, I
will take them to Whole Earth Center
in Princeton. They have been wonderful over the years; they take my
paw-paw’s, they take my duck eggs,
they’ll take strawberries when I have
excess and they take my squash, my
pumpkins and so forth.”
At Stone Hedge Farm, Harris
has a you-pick strawberry patch, a
fairly large fruit orchard, free-range
chickens and ducks, a flock of sheep,
all manner of cool temperature and
seasonal vegetables and herbs. She

Women in Ag, October 19, 2021

also grows hay and straw on adjoining
fields, leftover over from the years she
boarded three horses.
Harris and her husband have been
successfully selling their produce
in various CSA program models for
years.
In recent years, they purchased a
second farm in Maine, near Acadia
National Park. Harris and her husband spend summers there while
farm hands look after Stone Hedge
in Hopewell. Managing two farms simultaneously can be challenging, she
admitted, but she has good local help,
including a daughter, Kate, who lives
in Maine. (A son, Alex, lives in Hawaii
and is not involved in the operations.)
“I’m in Maine and I’m telling my

workers here what to do. If there’s a
problem, they’ll send me a photograph
of a diseased leaf or pest or whatever,
and I have to figure out what it is and
what to do about it” she said, “it’s
challenging, but that’s how we do
summer production.” Because several
large hoop houses adorn her Hopewell
property, in recent years, she’s concentrated more on winter time production
of herbs and cool weather crops.
“I do business primarily with people who are friends and neighbors.
They contact me and ask me what I
have harvested for them. We put it
in my garage refrigerator and they
come and pick it up. It’s all self-serve,”
she said, “and it’s all very community-based.”

a large selection of woody cut stems
as well as a variety of perennial and
annual cut flowers and other specialty
fruits, most notably beach plum.
The tour next moves to Evans
Farms & The Frozen Farmer located
at 9843 Seashore Highway in Bridgeville, Del.
In 2016, Evans Farms Produce
opened a larger on-farm market.
The facility, located one mile east
of Route 13, has a spacious general store area where customers can
shop for locally-produced groceries
amongst a 12-foot indoor grain silo
and 10-ft. indoor windmill.
The Frozen Farmer makes from
scratch many flavors of ice cream,
“nice cream” (a sorbet ice cream
blend), and sorbet from the fruit
grown on Evans Farms as well as traditional favorites like cake batter, peanut butter cup and cookies-n-cream.
The new Frozen Farmer at Evans
Farms has an open kitchen so that customers can interact with the chefs and
watch them turn raw ingredients like
a basket of fresh-picked sweet corn
into an end product like sweet corn ice
cream. Evans Farms and The Frozen
Farmer host festivals and events at the
farm for the community throughout
the farming season.
The next stop is Caroline Culinary
Arts at the Caroline Schoolhouse for
lunch and a presentation from Beth
Brewster, the center’s supervisor of

9

From left, Jill Wetzel, floral design teacher at the Monmouth County Vocational and Technical High School, Julie Piancone, who
is student-teaching at the school, and Kris Guttadora, Monmouth County FFA advisor, helped manage the FFA’s produce booth
at the Monmouth County Fair in July.
Photo by Richard Skelly

“Farmer Joe, out there doing potato
farming, when the reality is there
are many different types of farming:
food services.
Caroline Culinary Arts, at 512
Franklin Street in Denton, Md., is
the hub of culinary education and
food-centered economic development
on the Eastern Shore of Maryland.
Chesapeake Culinary Center provides cooking classes, culinary job
skills training, and incubator-style
resources and support — including a
community kitchen — for farmers and
food-based businesses.
Shore Gourmet provides culinary
training by offering fresh, local meals
for dine-in and carry-out to the general public.
The tour concludes at Cawley Family Farm, 24320 Willow Pond Road,
Denton, Md.
Growing Christmas trees on 12
acres, Cawley Family Farm has been
in operation since 1996 and is currently owned and operated by Charles
Cawley.
His immediate family: wife, daughter, and two sons help out quite a bit
during the selling season.
The farm has continued to grow
since 1996 and is currently comprised
of Douglas Fir, White Pine, Concolor Fir, Canaan Fir, Colorado Blue
Spruce, and Norway Spruce. Also
available to purchase are pre-cut Fraser, Concolor, and Canaan Firs along
with hand-made wreaths made fresh
from the farm.
The registration deadline is Nov. 4.
Online registration is available at
Eventbrite.com by searching “2021
Women in Ag Fall Tour.”
For more information, contact the
Queen Anne’s County Extension Office at 410-758-0166.

hydroponics and aquaponics there’s
complete greenhouse farms there are
mushroom farms, it’s a broad spec-

trum of things,” she said.
“I want to teach the kids to be good
stewards of the land.”

10

October 19, 2021, Women in Ag

Dapaah ...
Continued from Page 4

She earned a marketing internship
with Farm2Me, an online marketplace
that connects to local farmers and
food makers.
She observed and learned to manage food advocacy efforts. Dapaah
became very comfortable running
email marketing campaigns.
She dove deep into topics like
emerging ingredients, organic foods

Fellows ...
Continued from Page 5

101 Clukey Drive
Harrington DE 19952
Phone: 302-566-6094
www.agrolab.us
The Martinsburg
Fruit Exchange crate label, left, is a favorite from Julie Bolyard’s collection. Branded as “Queen Shenandoah”, a prestigious womanly figure covers the
Email: admin@agrolab.us
on Facebook
logo with“Like”
fruitussurrounding
her on every side. Collected crate labels, right, preserved by Bolyard tell a story of where the fruit was produced and packed in the early 1900s

before
Soil cardboard took the place of wooden crates or barrels.
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involved wherever needed, but also
knows how to delegate responsibilities to best fit the business needs.
She has taken on leadership roles
within the U.S. Apple Association,
and is collaborative with other
farmers and leaders in the industry
to better her own operations, as well
as others.”
Julie’s goal is to bring balance to
all aspects of her life as a mother,
wife, daughter, business owner, and
director. Just like the generations

of women before her, she wants to
honor her agricultural roots. She explains, “I pride myself on being able
to step back and look at two sides of
every issue before making decisions.
I am a ‘young-ish’ moderate woman
offering a diversified view of both
social and agricultural issues. Embracing where the world is headed
feels heavy, but I welcome the challenges and believe that agriculture is
now and will continue to be the most
important industry.”
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101 Clukey Drive
Harrington DE 19952
Phone: 302-566-6094
www.agrolab.us
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Send ag-related photos to The
Delmarva Farmer Photo Contest,
Attn: ‘PHOTO CONTEST,’ P.O. Box
2026 Easton, MD 21601, or e-mail
them to editorial@americanfarm.
com. (in a .JPG or .EPS format) with
“PHOTO CONTEST” in the subject
line. Identify people and animals in
photos, and include photographer’s
name and where photos were taken.
A winner will be chosen at the end of
the year and recieve a check for $100
in the child’s name of his/her choice.

Community Education; Tessa Hawley,
who earned her bachelor’s degree
in applied economic management;
Mary Michael Lipford, who earned
her bachelor’s degree in crop and soil
environmental sciences; and Lauren
Seely, who earned her bachelor’s degree in environmental science.
In Brown’s time at Virginia Tech,
she was selected as the College of Agriculture and Life Sciences outstanding
master’s student, was active in the
Agricultural Education, Leadership,
and Community Education Graduate
Student Council, and Virginia Tech’s
chapter of Minorities in Agriculture,
Natural Resources, and Related Sciences.
Brown joined the Rural Development division of the U.S. Department
of Agriculture after high school as an
1890 USDA Scholar.
As an activist and intellectual,
Brown earned this award by advocating for underserved communities
and exploring the ideas of food security and agricultural careers as an
economic source for impoverished
communities of color.
After graduating from Virginia
State University with a Bachelor of Science in agricultural business, Brown
continued to pursue higher education
by obtaining her Master of Science in
agricultural education, leadership, and
community education.
During this study, Brown focused
her thesis around African American
youth and their interest in agricultural
careers, serving her overall passion of
providing agricultural education to
Black youth and attacking poverty.
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and small- and female-owned business.
“It was an honor to have Afua a
part of the 2021 class of our Sustainability Leader Fellowship Program,”
said Garry Michael, co-founder and
CEO at Farm2Me. “Afua showed signs
of leadership in our field and became
well known within her team for providing contributions with the highest
level of productivity and service.”
The internship had a tremendous
influence on Afua’s desire to work in
the industry.
“I’m now positive that I want to
work in food marketing,” said Dapaah,

a graduate of Christiana High School
in Newark. “I’d also love to be involved in advocacy efforts for farmers
and human rights issues within the
food industry.”
The junior’s success doesn’t surprise her professors.
“Afua is a highly motivated student
who not only excels in coursework but
also applies that knowledge to opportunities such as the Farm2Me internship,” said Kelly Davidson, assistant
professor of applied economics in the
College of Agriculture and Natural
Resources. “She thinks creatively and
seizes opportunities to gain hands-on

experience in food and agribusiness
marketing.”
Dapaah did not find the food and
agribusiness marketing and management major until after college began.
She hopes prospective students discover the major and its career paths
— like produce brokering, market
analysis and food marketing — much
earlier.
“You’re always going to need a
food supply. It’s an essential industry,”
Dapaah said. “In this career path,
you have a hand in the process. I love
learning how to show people their
food options.”

Hawley became interested in agriculture after taking an elective course
on international development during
her first year of college that explained
the important role agriculture plays
in alleviating poverty and food insecurity.
She participated for two years in
the Department of Agricultural and
Applied Economics Sustainable Research Summer Internship program
where undergraduates learn analytical
skills to assess the techniques of conservation agriculture in the developing area of the Chimbo watershed in
Ecuador.
Unfortunately, due to COVID-19,
her group was unable to travel to Ecuador last summer to complete their
research.
Nonetheless, Hawley volunteered
to participate in the program for another year where she learned valuable
data analysis and analytical skills
through a revamped Sustainable
Development Data Analysis summer
internship program.
While an undergraduate at Virginia Tech, Hawley interned with multiple
agencies, such as the Food and Drug
Administration, American Council on
Renewable Energy, and the Virginia
Tech COVID database project.
She also participated in the Students for Sustainable Practice and the
Agriculture and Forestry Green House
Gas Inventory Committee.
At Virginia Tech, Lipford received
the Aspire! Award, which recognizes
students, faculty, and staff who exemplify Student Affairs’ Aspirations for
Student Learning.
In addition to receiving numerous
honors, awards, and scholarships, Lipford is also known for her roles outside
of academics.
She has been an Irish dance instructor, a member of the Student Life

Council at Virginia Tech, a member of
the Cru community, and an English
as a second language tutor for the
Virginia Tech Coalition for Refugee
Resettlement.
In June 2021, Lipford traveled to
Senegal with Ozzie Abaye, a professor
in the School of Plant and Environmental Sciences, to assist with the
utilization and implementation of the
mungbean in that region, simultaneously addressing malnutrition and
food insecurity in Senegal.
The introduction of mungbean
into household farming systems is
expected to result in health benefits
and provide much-needed proteins
and micronutrients, such as iron and
zinc, often lacking in common starchbased diets.
Seely’s agricultural knowledge
stems from working with both dairy

and corn farmers and has extended
into a soybean breeding program.
In college, she spent a semester
studying in Argentina to learn about
the beef industry.
In addition to her major at Virginia
Tech, Seely minored in both wetland
science and Spanish.
The four Virginia Tech International Agricultural Education
Fellowship Program fellows will
help the Borlaug Institute continue
its namesake’s mission of helping
elevate small-holder farmers around
the world out of poverty and hunger
through agricultural science.
The Borlaug Institute focuses on
designing and implementing science-based agricultural development
and training programs to benefit
small-holder farmers in the developing world.
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Look for our ‘Ag Finance’
supplement on Oct. 26

As women in agriculture, there are a number of resources available to
support your work in farming, whether you are getting started or have
been working in the industry for years. As you explore ways to connect
with other female farmers, it can be helpful to discuss with your trusted
advisors how some of these programs might benefit your business as
you look ahead. We are an FSA-approved lender and work with many
farmers.
Let us help answer some of those questions for you.
Give us a call at (888)398-4119.

Farmer Mac
Approved Lender

FSA Preferred Lender

www.ffb1.com

@ffb1
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We’re proud to work with generations
of American farmers in the most complex
and rewarding industry on earth.
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Williams, Iowa
MADE TO GROW

TM

™®
Trademarks of Corteva Agriscience and its affiliated companies.
© 2021 Corteva.

T:13"

S:12"

HER GREATGRANDMOTHER
MARRIED A
FARMER,
HER GRANDMOTHER
MARRIED A
FARMER,
HER MOTHER
MARRIED
A FARMER,
HER HUSBAND
MARRIED A
FARMER.

