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[ EARNING ABOUT FARMS:
THE FIELD TRIP

On a bright spring morning in
Bolinas, a school bus unloads 25 fourth-
graders and all their exuberant energy
onto Sandy Dierks’ family farm. She
smiles in welcome. “Here they come!
We have so much to share with them!”
she says. She greets the children, their
teachers, and parents, knowing that she
is someone few of the kids or adults may
have met before—she is a farmer.

So begins another day in the life of
MALT’s Farm Field Studies Program, a
remarkable effort to connect schoolchil-
dren with our local farms and ranches.
Working with educators, the Marin
Agriculture and Education Alliance,
and willing farmers, MALT’s Education
y ' ; . R, ; : @ Director Constance Washburn created
the Farm Field Studies Program in 2002, determined to bring Marin’s agriculture closer to kids.

For any student, a field trip can be an exciting departure from school routine, but this excursion is even more of a change than usual.
Within five minutes of arrival, these 10-year-olds from central Marin are standing in a field of newly turned soil, learning directly
from Sandy and her husband Dennis about weeds, compost, and work as they help to plant potatoes.

Their teacher has prepared them for this farm visit with worm compost projects, reading assignments about farms and
farmers, research, and discussions. She has made agriculture part of their curriculum and a starting place for creativity and
understanding. The Farm Field Studies Program accommodates all ages, kindergarten through 12th grade, depending on how
the teachers wish to incorporate agriculture into their lesson plans. Many third-graders, for example, participate as part of the
“Healthy Eating” curriculum, learning (to their amazement!) that green beans actually grow on a bush.

During their day on the farm, the students may hoe weeds, harvest crops, search for fish in the creek, milk a goat, or gather
eggs. As another FFS Program host, Mimi Luebbermann of Windrush Farm points out, “Who better to teach them than the
farmer?” It isn’t just the children who are learning, either. Both Sandy and Mimi agree—every adult who participates in the pro-
gram for the first time is “surprised and amazed” at the extent of agriculture in Marin.
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CONTINUED PAGE TWO

PryLus FABER, MALT Co-Founper, CEeLEBRATES 80OTH BIRTHDAY

The notion of an agricultural land trust was a new concept in the United States in the late 1970s when
rancher Ellen Straus and environmentalist Phyllis Faber began to worry that non-farm development would
soon threaten the historic tradition of farming in West Marin.

Phyllis and Ellen came up with the idea that “certainty” was a critical element for ranchers. “It was really
on a walk,” Phyllis says, “when we had yet another of many conversations about what could make a differ-
ence for agriculture in this county.” If the development potential were removed, the two women reasoned,
there would be greater certainty that the land would remain agricultural. Ranchers could then more confi-
dently invest in their farms, and their sons and daughters would see a future on the ranch.

The Trust for Public Land offered to help create a land trust, a vehicle for buying the development rights
on farmland. Ralph Grossi, chair of the Marin County Farm Bureau’s land use committee at that time,
and Gary Giacomini, then Marin County Supervisor for West Marin, supported the idea, and MALT was
established in 1980.

CONTINUED PAGE SEVEN












MARIN AGRICULTURAL LAND TRUST
Post Office Box 809 Point Reyes Station, California 94956

HIKES & TOURS & TALKS

Visit Marin’s family farms at harvest time so you can taste, touch, and see the beauty and the bounty of
our farmlands. Bring your family to a farm to learn the history of some of Marin’s farming families and find out how they grow and
produce healthy, delicious food that’s rooted in the local landscape.

415-663-1158

FALL
2007

hikesntours@malt.org malt.org

91H ANNUAL TASTE OF MARIN

Sunday, August 26

MALT and Marin Organic are teaming up with the Marin Farmers Markets
to bring you a spectacular celebration of the bounty of Marin County

and the people who bring it from the field to the table. Featuring local
farmers, ranchers, cheesemakers, bakers, and vintners, as well as the best
of local restaurants and celebrity chefs, and the distinctive vocals of Maria
Muldaur. The event is a showcase of some of our area’s most phenomenal
food, presented in the magical atmosphere of an Indian summer evening
in a 19th century mission-style courtyard. To purchase tickets please visit
www.tasteofmarin.org

TiME: 4 pM. - 10 P.M.

WHERE TO MEET: St. Vincent’s, the Marinwood/St. Vincent Dr. Exit off
Hwy 101, head east, and park as directed.

Cost: $150 per person

MARIN AGRICULTURAL LAND TRUST HIKES & TOURS Registration Form

Due to ongoing concerns about Foot-and-Mouth
Disease, we ask that individuals who have visited farms
outside the U.S.A. up to 10 days prior to events not
participate in farm tours. Weather can change quickly

Hikes & Tours title

HOG ISLAND OYSTER CO.
& STRAUS ORGANIC DAIRY
Thursday, September 13

Learn all about oyster farming and water issues as you tour Hog Island
Opyster Company with the owners. Taste oysters grown in Tomales Bay and
enjoy great views of the West Marin sea and sky. After eating your own
picnic lunch, tour the Straus family’s organic dairy at milking time and
sample their products. Learn about water issues upstream from Tomales
Bay. Pre-registration required.

Time: 11 AM. - 3 PM.

WHERE TO MEET: Hog Island Oyster Co., Highway One, Marshall (10 miles
north of Point Reyes Station)

WHAT TO BRING: Water, picnic, shoes that can get dirty

DEGREE OF DIFFICULTY: L*

CosTt: $25 / $30 non-members

I would like to sign up for the following MALT Hikes & Tours:

# people date cost

in West Marin. Bring a jacket for warmth, a hat for pro-
tection from the sun, and a daypack for food & drinks.

Most tours are not appropriate for young children.
Please check with MALT. For more detailed directions

$

to a Hikes & Tours meeting place, phone 415-663-1158,

$

Monday - Friday, 9 A.mM.=5 p.m. or visit www.malt.org

& Easy: Flat or very little slope in a
distance of less than one mile

Moderate: Varied, mild terrain for
one—five miles

@ E"“.., E‘ Difficult: Steep terrain and/or over
five miles

Family Tour: Activities appropriate
for a family

Registration is by mail only. Space is limited, and tours fill up at different rates. Please enclose a separate
check for each tour, or charge tours & memberships to your VISA, Mastercard, or American Express. Full
payment is required, and all participants must pre-register five days prior to event. Confirmations will be
sent. Refunds only if MALT cancels a tour or if tour is already full. Please be prompt. Events are timed
around the farm’s or dairy’s work schedules. Hikes & Tours are on private property, you have permission
to enter for the MALT event only. You may not re-enter at another time. Absolutely no pets allowed.

Please complete other side of form.

Paige Green
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POINT REYES VINEYARDS
GRAPE STOMP TO BENEFIT MALT
Sunday, September 16

Come jump in a barrel and get your feet wet
stomping grapes in Marin’s first grape stomp-
ing competition. Taste award-winning wines
produced by Point Reyes Vineyards, feast on
local foods, tap those wet toes to great music,
and wander through the vineyards. There will
be children’s, women’s, and men’s grape stomps
scheduled during the day as well as a cork toss,
plus farm animals for the kids to meet. For infor-
mation call Point Reyes Vineyards (415) 663-1011.
Online registration only for this event at
www.malt.org
TiME: 11 AM. - 3 PM.
WHERE TO MEET: Point Reyes Vineyard, 12700
Hwy. 1, two miles north of Point Reyes Station.
WHAT TO BRING: Feet that can stomp, clothes
that can get wet and grape-y
DEGREE OF DiFFICULTY:
Cost: $20 / $25 non-members

Children $5/%$8 non-members

McEVOY OLIVE RANCH
Friday, September 21

Tour Nan McEvoy’s 550-acre organic olive ranch
at harvest time, where 16,000 olive trees thrive
in a spectacular valley near the Marin-Sonoma
border. Walk among the orchards, learn about
olive-growing, and tour the pressing facility to see
how olives are transformed into oil. Afterwards,
taste and purchase olive oil and a variety of
related products. Limited to the first 40 reserva-
tions received by mail. Pre-registration required.
TiMmE: 10 A.M. - noon

WHERE TO MEET: McEvoy Ranch, 5 miles south
of Petaluma at 5935 Red Hill Rd. (aka D Street or
Point Reyes-Petaluma Rd).

WHAT 10 BRING: Water, walking shoes

DEGREE OF DIFFICULTY: [%

Cost: $15 / $20 non-member

ALLSTAR ORGANICS
TOMATO TASTING
Sunday, September 30

Join Marty Jacobsen and Janet Brown and taste
some of the 20 varieties of heirloom tomatoes
and 18 varieties of peppers they grow. Sip local
wines as you sample delicious multi-colored to-
matoes. Then tour their organic operation to see
the tomatoes on the vine. Allstar supplies some
of the best restaurants in the Bay Area including

MARIN AGRICULTURAL LAND TRUST

name

Slanted Door, Comforts, and Michael Mina’s.
Their heirloom tomato varieties include; Mort-
gage Lifter, Black Seaman, and Big Rainbow.
Pepper varieties include; Pizza Pepper, Purple
Cayenne, and Georgia Flame. (Lafranchi
Pumpkin Patch will be open and offering
BBQ and pumpkins for sale.) Pre-registration
required.

TiME: 2 - 4 P.M.

WHERE TO MEET: Allstar Organics at Nicasio Val-
ley Farms. ¥ mile north of Nicasio Square.
WHAT 1O BRING: Water, walking shoes

DEGREE OF DiFricULTY: L

Cost: $20 / $25 non-members

NICASIO VALLEY FARMS'
PUMPKIN PATCH
Daily September 29 — October 31

There will be no Harvest Day at the Farm this year
but the Lafranchi Pumpkin Patch will be open
and offering pumpkin picking, hay rides, hay
mazes, jumpy houses, and farm animals during
the week as well as a farm stand and BBQ every
weekend. Special activities include: opening day
chicken BBQ, Oct. 7 & 21, 11 A. M.; children’s
musician Tim Cain; and MALT DAY, October
21, when MALT receives 10% of pumpkin sales.
Learn about MALT and visit our kids’ activity
booth. For more information call (415) 662-9100.
TiME: 10 AM. - 6 PM.
WHERE TO MEET: Nicasio Valley Farms ¥4 mile
north of Nicasio Square
Cost: Admission is free

Phone 415-662-9100 for school groups

WINDRUSH FARM FAMILY DAY
Sunday, October 7

Fall has some of the best weather in West Marin
so spend the day with your children at a small,
diversified farm. Feed the sheep, llamas, cows,
and goats. Mimi Luebbermann breeds and raises
historic Lincoln sheep, prized for their long-
haired fleece. She will show us various fleeces
and wool products and teach us how to card,
spin, and weave wool. A great tour for the whole
family. Pre-registration required.

Time: 10:30 am. - 1:30 p.M.

WHERE TO MEET: 2263 Chileno Valley Rd., just
south of the Sonoma border. From Marin, take
Hicks Valley Rd. Turn right onto Marshall-Peta-
luma Rd. and continue onto Chileno Valley Rd.
From Petaluma take Western Ave. west 2 miles
take a left onto Chileno Valley Rd., then travel
3.6 miles to the farm.

HIKES & TOURS Registration Form

street

=< cut here Se

[ ] Separate checks for each tour are enclosed.
Absolutely no pets allowed.

card#

[ ] Charge my credit card

city state zip
telephone email
I'd also like to become a MALT member.

[ ]1$40 Individual [ ] $75 Supporter [ ]$100 Associate [ ]$250 Sponsor [ Other $

Total Enclosed $

signature

expiration date

Mail completed registration form with checks made payable to MALT.
Marin Agricultural Land Trust, Post Office Box 809, Point Reyes Station, California 94956 - 415-663-1158

Please complete other side of form.

WHAT 10O BRING: Picnic, water
DEGREE OF DIFFICULTY: &
Cost: $20 / $ 25 non-members
$10 for children
$55 for a family of 4 or more

11mH ANNUAL
BLACK MOUNTAIN HIKE
Saturday, October 27

Join MALT board, staff, volunteers, ranchers,
historians and naturalists as we climb this West
Marin landmark. Learn about the preserved land
from MALT staff as you picnic on the summit.
Black Mountain is located on the Nobmann
Ranch, one of the largest properties protected by
a MALT easement. The mountain provides spec-
tacular views and supports an active beef cattle
operation. No pre-registration required.

TimE: 10 AM. - 2 PM.

WHERE TO MEET: West Marin School 11550 Hwy.
1, ¥4 mile north of Point Reyes Station. All must
carpool to Black Mountain.

WHAT TO BRING: Picnic, water, hiking shoes
DEeGrEE OF DiFricurty: & & 5

CosT: Free

FOOD & FARMING
ON THE URBAN EDGE

MARIN FARMLAND & FAMILY HISTORIES
Sunday, November 4

Marin County farmers and ranchers have many
stories to tell about their family’s history on the
land. The history of how the land remained in
agriculture or not is also a fascinating tale. Join:
MALT founder Phyllis Faber; dairywoman and
past MALT board member, Sharon Doughty;
ranch owner and past board member Crawford
Cooley; and historian Dewy Livingston for a
presentation on Marin farmland and family
histories. Crawford will talk about the Black (as
in Black Mountain) family history. James Black
was the first assessor of Marin County and in the
1860s he owned 44,000 acres. Who owns it now?
Sharon Doughty will talk about the four gen-
erations of her farming family living in Marin.
Phyllis will describe the founding of MALT. The
Nicasio Historical Society will introduce its new
book on the history of Nicasio. Enjoy afternoon
tea and local food treats.

TiME: 3 - 5 PM.

WHERE TO MEET: Dance Palace, the corner of
5th & B Streets, Point Reyes Station

CosT: Free

Paige Green



WE WANT TO SAY THANK YOU

Each fall, MALT’s Board of Directors hosts its annual
barbeque for our Major Donors at the Directors’ Circle
level ($250 and above) and for our Partners for Preservation
(those who have included MALT in their estate plans).
The lunch features local food and wine from farms and
ranches right here in West Marin.

The get-together offers a special opportunity to hear
from Executive Director Bob Berner and our board
members about MALT’s future conservation projects—
and for us to hear from you. This year’s barbeque will
be held on the Jim and Margaret Moore Ranch. It’s a
special opportunity to visit a ranch that already has been
protected by a MALT easement.

We look forward to seeing you, so please mark your
calendars for this annual gathering of MALT friends
and supporters: Saturday, September 15 from 1-4 p.m. -
For more information, please email: Rita Cummings, Development Director at rcummings@malt.org
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BIRTHDAY Now—almost 30 years later—MALT has become a model for communities throughout the
conTinuep From pace one  country. More than 38,000 acres of land on 58 family farms and ranches have been perma-
nently protected for agriculture through the purchase of agricultural conservation easements.

Although Ellen Straus died five years ago, Phyllis has kept their vision strong and remains as committed to preserving agricul-
ture today as she did all those years ago. She is an active member of MALT’s Board of Directors and continues to be an inspira-
tion to all of us. On October 31, she will celebrate her eightieth birthday.

For the last three years, Phyllis chaired the board of the Buck Institute for Age Research. She is a founding member of Marin
Discoveries and the Environmental Forum of Marin and has taught in the program for its 35-year-history. As a wetlands biologist,
she has monitored restoration projects in San Francisco Bay for 20 years. She has written articles for Fremontia, the journal of
the California Native Plant Society, and also served as its editor. She is currently Series Editor of the California Natural History
Series for the University of California Press.

What has been achieved from the vision of these two amazing women all those years ago is remarkable, but the challenges
ahead are many. Continued development threats, “For Sale” signs, and the fragmentation of the farm economy make it clear that
MALT’s work of preservation needs the community’s support and backing more than ever.

MALT’s conservation easement program has already protected about one-third of the farmland in West Marin. Phyllis
Faber’s wish is that in her lifetime MALT will have reached the 50% mark. In pursuit of that goal, we’re determined to safeguard
at least 12,000 acres over the next five years.

When asked what she hoped would be her legacy to Marin County, Phyllis answered, “Keeping agriculture alive and well and turn-
ing the tide on any threats to the loss of local farms in West Marin.” And she wants to make sure that ranches remain in business—not
just for this generation, but for the next as well. “We are blessed that ranchers and farmers in this area want to stay in agriculture. With-

/ out their commitment to farming, our landscape in West JoIN THE PHYLLIS FABER CIRCLE
Marin would be quite different,” says Phyllis.
MALT staff and board extend their deep appreciation The Phyllis Faber Circle honors our co-founder
. . . and provides an easy and convenient way to support
to Phyllis Faber for her vision, work, and commitment | \ya/T Members of the Phyllis Faber Circle agree
both as an environmentalist and as a leader in preserv- | to an automatic monthly contribution to MALT by
ing farmland. If you'd like to wish her happy birthday | credit or debit card.

. . They help save paper and resources since they
or make a gift to MALT in her honor, you may do so no lonz:;er need membership renewal reminders.

online at www.malt.org or send your check payable to They are free to cancel this program at any time if
MALT to: circumstances should change.
H Birthday, Phyllis! Current members of the Phyllis Faber Circle and
appy Birthday, Phyllis! those who sign up for this program by December
Marin Agricultural Land Trust 31, 2007, will be invited to a special farm tour with
Post Office Box 809 Phyllis Faber in 2008.

Point Reyes Station, CA 94956

To join the Phyllis Faber Circle,
—Rita CuMMINGS contact Laura Patterson at Ipatterson@malt.org.
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MARIN AGRICULTURAL LAND TRUST
Box 809 Point Reyes Station California 94956
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Boxed set of 10 full-color greeting cards with envelopes

Shipping/Handling: Add $5.00 per order
Total

Shop for these &

other items at Every MALT Shop purchase increases awareness of our
malt.org farmland conservation efforts & raises funds for MALT.

Boxes@ $15=__

Nonprofit Org.
U.S. Postage

PAID
Marin
Agricultural
Land Trust

MALT BOARD OF DIRECTORS
Loren Poncia, Chair Rancher, Tomales
Lynn Giacomini Stray, Vice-Chair Farmstead
Cheese Producer, Point Reyes Station
Anne Flemming, Secretary Community
Volunteer, Ross
Businessman, San
Francisco
Bob Bingham Investment Advisor, San Francisco

Doug Moore, Treasurer

Sam Dolcini Rancher, West Marin
Phyllis Faber Biologist, Mill Valley
Tony Gilbert Lawyer, Marshall
Joe Gillach Businessman, San Francisco
Stan Gillmar Attorney, Inverness
Dominic Grossi Dairyman, Novato
Chris Kelly Conservationist, Larkspur

Steve Kinsey Marin County Supervisor,
4th District

Rancher, Novato
Rancher, Point Reyes
Organic Farmer, Bolinas

Rancher, Marshall

Jim Mclsaac
Tim Nunes
Warren Weber
Bill Zimmerman

STAFF
Robert Berner, Executive Director
Rita Cummings, Development Director
Katie Medwar, Development Associate
Tony Nelson, Stewardship Director
Laura Patterson, Membership & Database Manager
Mia Pelletier, Volunteer Program Manager
Barbara Petty, Director of Finance & Administration
Elisabeth Ptak, Associate Director/

Director of Outreach
Jeff Stump, Easement Program Director
Constance Washburn, Education Director

name MARIN AGRICULTURAL LAND TRUST
stroet Post Office Box 809

Point Reyes Station, California 94956
city. state zip 415 663 1158
telephone: email farmland@malt.org
card # exp. date malt'org

Printed on recycled paper,containing
signature 30% post-consumer waste.

MARIN AGRICULTURAL LAND TRUST is a
private, member-supported, nonprofit organiza-
tion created in 1980 by a coalition of ranchers
and environmentalists to permanently preserve
Marin County farmlands for agricultural use.
MALT eliminates the development potential on
farmland through the acquisition of conserva-
tion easements in voluntary transactions with
landowners. MALT also encourages public
policies which support and enhance agriculture.
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