WORKSHOP DESCRIPTIONS:

8:00 -8:30 
           Registration and Breakfast 

8:45-9:30              Welcome and Introductions.   Opening Remarks by   Eliot Coleman

Morning Sessions:

9:30-10:20

Workshop A:

Connecting with Chefs
Chef Jay Denham and Marne Duke Marketing Manager with Nashville Farmers’ Market

In this workshop, Chef Denham will share with you all the ins and outs of connecting with chefs to sell your product to local restaurants.  Chef Denham will give you pointers on how to approach chefs to highlight your locally grown produce.

Marne Duke will give more information on what’s happening locally to make better “Farm to Chef” connections in Tennessee.

Workshop B:
Hoophouses for Year Round Growing


Paul and Alison Wiediger - Au Naturel Farm


Come to this workshop to learn all you need to know about how to get started in year-round hoophouse growing.  The Wiedigers’ wrote the book on hoophouse production, literally! They authored the highly acclaimed, Walking To Spring, a start to finish how-to guide to hoophouse production
Workshop C:

Composting 101: the Art and Science of Composting



Dr. Forbes Walker
In this workshop we will discuss the science behind making compost; the types of materials and blends of materials that can be composted and what occurs during composting. The practicalities around making quality compost will also be discussed.
10:30-11:20

Workshop A:

Life on the Farm with Heritage Beef Cattle




Bill Keener

Come listen to a great speaker and farmer telling you the details of his    “Farm Story”.  Bill Keener, owner of Sequatchie Cove Farm, runs a very successful Heritage Beef operation as well as a 100 member CSA in Chattanooga, Tennessee.  In this workshop, you’ll hear real farm stories and even get information on Cheese making!

Workshop B:

Drought and Dry Weather Management




Peter Fossel



This workshop will look at ways to amend soil, water, mulch, select varieties and other methods of keeping a farm or garden productive during a summer like we had last year and will doubtless have again.

Workshop C:
Soil Solarization: A Non-Chemical Method to Control Soil Borne Diseases and Weeds Affecting Tennessee’s Organic Gardeners and Growers



Dr. Craig Canaday 
Dr. Canaday will describe the process of soil solarization, the techniques that he’s used in his solarization research, and the results and benefits.  Details on how to successfully solarize soil in Tennessee will be provided
11:30-12:30

Organic Lunch by Gabriella Midlestadt

Lunch program presented by Annette Wszelaki –Tomato trials and organic research news.

12:20-1:00
Book Signing with Authors Eliot Coleman 

and Peter Fossel

Afternoon Sessions:

1:00-1:50



Workshop A:                 Co-Operative Local Food Store



 Steve Hodges

Steve Hodges will talk about the creation of Food Co-Operatives. 

An expert on the subject, Steve can give insight on the benefits of joining forces to create a community food co-operative.  He began the Clinch-Powell Community Kitchens in 2000, a shared-use commercial kitchen incubator helping those producing value-added farm and food products. He also helped organize the Appalachian Spring Cooperative, a marketing organization primarily for farmers and businesses.
Workshop B:

Herbs and Potted Plants




Paul and Alison Wiediger - Au Naturel Farm

Paul and Alison Wiediger will give you tips and tricks for growing and selling potted herbs and mixed herb planters.  Herb plants continue to

be a hot sales item in early markets and have high profit margins.  Come to learn how to make your early spring market display more inviting and your cash box fuller by adding herbs to your mix.

Workshop C:

How to Start Your Own Organic Farm




Tony Kleese

Farming is one of the most risky ventures you can undertake. Many of us dream of starting an organic farm but don't know what the realities are. Join Tony Kleese for a thorough discussion of the planning and resources required to be successful. 

2:00-2:50

Eliot Coleman---Making A Success of Organic Farming.
Main Room

Eliot Coleman, author of “The New Organic Grower” is known throughout the world for his cold weather growing techniques and direct marketing expertise.  In his keynote presentation entitled "Making a Success of Organic Farming," Coleman will share practical farming advice as well inspiration and motivation for growing the sustainable agriculture movement in Tennessee.
3:00-3:50

Workshop A:

Biodegradable Mulches:  From Plastics to Cover Crops



Dr. Brandon Smith

In the first part of the presentation, we will share results from 

our recent evaluation of biodegradable plastic mulches:  where to get them, how much they cost, how they hold up, and some other challenges 

you might encounter.  In the second part we will discuss a number of aspects relating to cover crop management, such as establishment techniques, cold hardiness/drought tolerance, and how to utilize them in a reduced tillage program.

Workshop B:

Mushroom Production



Joel Howser

This session will give you all the pertinent information on how to start growing your own shitake mushrooms.  Joel Howser is the farm manager of the 22 acre certified organic research and education farm in Chattanooga Tennessee.  Through his expertise, you will leave this workshop with a vivid image of how to start growing shitake mushrooms.  Other methods of production for other varieties of mushrooms will be discussed as well, with time allotted for questions and answers.

Workshop C:

Beekeeping and Honey Production




Jim Primus, Nashville Beekeeper Association
What you want to know about honeybees and pollination.  Learn what is needed to become a beekeeper and increase your yield in open pollinated plants.
4:00-5:00

Main Room
Closing Remarks and Next Steps for TOGA.  Like  what you have learned?  Want to get involved?

Announcement of coming events and 2009 TOGA Conference Date.



