
FEBRUARY 11, 2019
CHRISTIAN BROTHERS UNIVERSITY

8:30 A.M. - 4:00 P.M.



PRE-CONFERENCE RECEPTION 
WITH KEYNOTE SPEAKER ELLEN POLISHUK

Sunday, February 10 • Memphis Made Brewery • 5:00-6:30 p.m.

CONFERENCE
February 11 • Christian Brothers University • 8:30-4:00

8:30 a.m. – 9:00 a.m. 
Registration in Buckman Hall lobby

Tabling/Vendor Expo on First and Second Floor of Buckman Hall

Breakfast provided by Dave’s Bagels

WELCOME AND KEYNOTE ADDRESS
9:00 a.m. – 10:45 a.m. 

Spain Auditorium, Buckman Hall 

Welcome: Dr. Emily Holmes, Christian Brothers University
Moderator: Brandon Pugh, Delta Sol Farm

Title: State of the Onion Address: Where are we in sustainable agriculture in 2019?

Keynote Speaker
Ellen Polishuk, Farm Consultant

Description of session: 
Ruminations and inspirations from Ellen’s work and travels to farms around the country. Weather 
weirding is wreaking havoc in farm country. What might you be thinking about to better prepare 
for rough times? Hint hint... soil health, tooling up, staffing up, balancing diversity. Are you giving 
your A-Game to your customers so you can compete against Amazon and Blue Apron? Have you 
really done your best to find out what your customer wants and is willing to pay for? 

Bio: Ellen Polishuk is a full-time workshop leader and farm 
consultant. She leverages her 35 years of biological vegetable 
farming experience to help growers around the country to reach 
their farm dreams. Ellen is passionate about working with farmers 
to improve their soils, their labor management practices and their 
businesses so that they can increase farm profits and achieve a 
joyful balanced life. Ellen is a well-known dynamic speaker. She is 
very down-to-earth and can make complicated topics accessible 
to all kinds of listeners. Ellen was one of three owners of Potomac 
Vegetable Farms in Northern Virginia where she grew Ecoganic 
produce for seven farmers markets, a 550-member CSA, and two 
roadsides stands. Ellen is a co-author of the newly released book 

Start Your Farm. She also writes the farmer to farmer profile column for Growing For Market 
magazine. She lives in suburban Maryland with her husband, where she gardens like crazy.



CONCURRENT PANEL SESSIONS 
Buckman Hall • 11:00 a.m. – 12:15 p.m.  

FARM TRACK 
Spain Auditorium

Moderator: Josephine Alexander, Tubby Creek Farm

Title: Finding Balance: Can you have a profitable farm business without it taking over your life?  

Panelists: Debra Lockard, Lockard’s Produce; Amanda Reed, Native Son Farm; 
Dennis O’Bryan, One Wheel Market Garden; Matthew Robinson, The Produce Tribe

Description of session: When I started my farming operation it took everything I had: money, 
time, energy and passion.  I worked crazy hours and made all kinds of sacrifices. But no one 
can work like that forever.  Long term sustainability demands some sort of balance between the 
needs of the farm and the needs of the farmer as a complete person. Hear from several local 
growers about how they work towards achieving farm-life balance.

TIME EVENT LOCATION
FARM TRACK

(SPAIN AUDITORIUM)
EDUCATION TRACK

(BUCKMAN HALL 103)
COMMUNITY TRACK

(BUCKMAN HALL 101)

8:30-9:00
REGISTRATION AND 

BREAKFAST
Montesi Executive 

Center
Tabling/Vendor Expo on First and Second Floor of Buckman Hall

Breakfast provided by Dave’s Bagels

9:00-10:45
WELCOME AND 

KEYNOTE
Spain Auditorium

ELLEN POLISHUK
State of the Onion Address: 

Where are we in sustainable agriculture in 2019?

11:00-12:15
CONCURRENT 

SESSIONS 1
Various

Finding Balance: 
Can you have a profitable farm 
business without it taking over 

your life? 

Experiential Learning in 
the Memphis Food System: 

Current Research with 
Children and Veterans

Urban Homesteading: 
One Model of Food 

Sovereignty

12:30-1:30 LUNCH
Montesi Executive 

Center

“JUST FOOD?” 
Is there just food in the South? 
Is there more to food than just 

what’s on our plates?

Tabling/Vendor Expo in Buckman Hallways
Lunch provided by Eny’s Tamales and Caritas Village

1:45-3:00
CONCURRENT 
SESSIONS 2

Various
ELLEN POLISHUK
Lean Farming: 

Theory and Techniques

Youth + Food +
Empowerment

Eating Local in Memphis

3:00-4:00
NETWORKING 

RECEPTION
Montesi Executive 

Center
CUPCAKES & DOOR PRIZES!

Cupcakes provided by Muddy’s Bake Shop

CONFERENCE AT A GLANCE



EDUCATION/RESEARCH TRACK 
Buckman Hall 103 

Moderator: Dr. Mary Campbell, Christian Brothers University

Title: Experiential Learning in the Memphis Food System: Current Research with Children and Veterans 

Speakers: Kaylee Burgan, Applied Medical Anthropology, The University of Memphis; 
Nichole Reed, Clinical Dietitian, Le Bonheur Children’s Hospital 

Description of session: These two presentations each address food access disparities in vulnerable 
populations: children experiencing diet-related health problems and veterans experiencing 
homelessness. Both populations face barriers to accessing healthy foods, albeit in different ways. 
The speakers in this session each explore recent initiatives in Memphis that bring these populations 
into contact with real food through culinary education and participation in urban agriculture. 

“Thank you for bringing us together a little bit; we don’t have a lot of that”:  
Decreasing Veteran Isolation through an Urban Farming Initiative 

Kaylee Burgan, The University of Memphis

SNAK (Skills for Nutritional Knowledge): Innovating pediatric nutrition education 
with food exposure and culinary skills

 Nichole Reed, Clinical Dietitian, Le Bonheur Children’s Hospital 

COMMUNITY TRACK 
Buckman Hall 101

Moderator: Theo Davies, Green Leaf Learning Farm

Title: Urban Homesteading: One Model of Food Sovereignty 

Panelists: Mike Minnis, Landmark Farmers Market; Mike Larrivee, The Compost Fairy; 
Miles Tamboli, Tamboli Produce Company 

Description of session: There’s nothing quite like going out into the front 
yard, shaking a tree branch, and watching a dozen sunkissed peaches fall off. 
The taste is truly a wonder. Experiencing how delicious it tastes is enhanced 
knowing you had a hand in growing it at home. Homesteading allows ordinary 

city-dwellers to grow, preserve, and consume fruits, vegetables, 
eggs, and animals in a small but productive space, year round. 
But more than that, it reinforces an individual’s right to food 
sovereignty, the ideal that we should have a choice in when, 
where, how, and by whom our food is produced and consumed. 
Hear how you can transform a small space at home into your 
very own farm and begin making your own food choices.



LUNCH
Montesi Executive Center, Buckman Hall • 12:30 – 1:30 p.m. 

Lunch provided by Eny’s Tamales and Caritas Village • Tabling/Vendor Expo in Buckman Hallways

INTERACTIVE RESEARCH PRESENTATIONS 
Montesi Executive Center

“Just Food?” 
Is there just food in the South? Is there more to food than just what’s on our plates?

Presenters: Amanda Lane and Merit Pinker; Bridget Blair and Anu Iyer; 
Hannah McCarty and Jon Kowalik; Aileen Qin and Allie Swanson; 

Dariane Pedines and Gustavo Mireles (Rhodes College)

Description of session: In Fall of 2018, students from Spelman College and Rhodes College came 
together to explore the question, what does food justice in the South look like, sound like, taste 
like, feel like? Through readings, guest speakers, in-person experiences in Memphis, and their own 
lived experiences, students explored: a) how to theorize, research, and address food inequalities 
across time and space; b) how to build food movements within and across lines of difference; and 
c) how different forms of inequality intersect in the lives of Memphis and Atlanta residents. What 
you see in these presentations is the culmination of the deep dive of student learning. Students 
volunteered with organizations or businesses, interviewed food justice advocates, and created 
visual representations of what they learned.

CONCURRENT PANEL SESSIONS 
Buckman Hall • 1:45 – 3:00 p.m.

FARM TRACK 
Spain Auditorium

Moderator: Brandon Pugh, Delta Sol Farm

Title: Lean Farming: Theory and Techniques

Speaker: Ellen Polishuk, Farm Consultant

Description of session: What’s all the Buzz about Lean? Sure, increasing profitability is gained 
through upping efficiency. But, what does that actually look like on a farm? Come and learn about 
getting more produce with less work by implementing various tools and techniques including 
those gleaned from lean farm principles. Topics covered will include: planfulness, organization and 
decluttering, work flow, recognizing and reducing waste, and maximizing labor input.



EDUCATION TRACK 
Buckman Hall 103 

Moderator: Mary Riddle, Hutchison School

Title: Youth + Food + Empowerment

Panelists: Elizabeth Bradford, Big Green; Jimisha McMorris, Newberry Elementary; 
Ryan Betz, Delta EATS; Kenya Ghanor and Maeterica Westbrook, Girls, Inc.; 

Ben Townsend, Shelby County Schools Farm to School

Description of session: The food system is not just, and access is not 
equitable. Increasingly, organizations in the Mid-South and Mississippi 
Delta have developed programming that empowers youth to 
experience growing their own food and to understand the impact 
food access has on their communities. This panel will educate you on 
the work of newer organizations working with youth in the Mid-South 

and Delta, and connect you directly with stakeholders carrying out this 
work in schools and in their communities. 

COMMUNITY TRACK 
Buckman Hall 101

Moderator: Stacey Greenberg, Edible Memphis

Title: Eating Local in Memphis 
(sponsored by Edible Memphis)

Panelists: Peyton Parvey, Winchester Farm; Phillip Dewayne, Private Chef; 
Jimmy Gentry, P.O. Press; Dave Krog, Dory Restaurant; Kevin Krueger, St. Jude; 

Kelvin Neely, Memphis Tilth 

Description of session: Sourcing from local farms can 
be a challenge of cost, supply and demand, and among 
other things, seasonality. The Eating Local in Memphis 
panel will focus on the relationships restaurants, chefs, 
food hubs, and institutions have developed with local 
sustainable farmers in and around Memphis. This 
session will highlight best practices, the economic and 
social importance of sourcing from local farms, and why 
more restaurants and institutions in Memphis should 
start sourcing locally. 



NETWORKING RECEPTION
Montesi Executive Center

3:00 – 4:00 p.m. 

 COFFEE OR TEA
cupcakes provided by Muddy’s Bake Shop



 •••••• PIONEER SPONSORS ••••••

•••••• CULTIVATOR SPONSORS •••••• 

•••••• HOMESTEADER SPONSORS ••••••


