
Cont ent s
Greeting Coalition Members

It 's that time of year again. The red buds are blooming, the  
peepers are croaking, and temperatures are warming. The earth's 
abundance is waking. Although dormancy and a long winter 's nap 
are penciled into the calendars of most living things, the coalition 
has been active through the winter. 

We've released a fantastic winter webinar series that takes a 
deeper dive into forest crops like ramps, mushrooms, maple 
syrup, and more. If you missed it, the webinars are available as a 
perennial resource on our YouTube channel under the playlist 
Forest  Farm ing in Focus: A Deeper  Dive Webinar  Ser ies. 

Over the winter, we've worked together to build capacity and 
provide exciting new opportunities. The Catalyzing Agroforestry 
Grant program sponsored by the Edwards Mother Earth 
Foundation is underway in partnership with the coalition to 
provide technical and financial assistance for those of you who are 
interested in funds to start or expand your forest farms. More 
events and meetings are on the horizon as we seek to broaden 

our network and create an American Forest Farming Council. 

It 's been an incredible journey and we couldn't have gotten this far 
without the partnership and support of so many dedicated forest 
farmers, conscientious industry leaders, and committed partners. 
We look forward to a new chapter as we continue to grow in both 
reach and mission.

Wishing you all a year of light and abundance

The ABFFC Team
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Eat ing  wit h  t he  Seasons
For aging  wit h   digger   j ay

Seasonal eat ing might be a relatively new concept to some, but for Digger Jay it 's been a 

way of life for as long as he can remember. "Before I was even in school, my grandparents taught 
me how to find wild edibles - greens, berries, all kinds of mountain food. My grandmother was 
an excellent cook. She would take the things home that we would collect and make some really 
nice meals out of it. That 's been in my heart ever since."

Driving out to the forest roads, Jay's eyes scan his periphery. He's tuned in to the shapes and 
colors of the forest, even on a cold, dreary day in March. Carrying just a couple of tools, he 
headed into the woods toward a birch sapling. The striped perforations on its bark are the main 
indicator at this time of year for the minty sweet flavor. Jay dug up a small sample to take home 
and turn to syrup. 

"Springtime is the big rush. I hear chef 's constantly say that they're tired of root vegetables. They 
want spring goodies and ramps is a big one for them. I've got some chefs who like stinging 
nettles and garlic mustard, but that 's not as common. That 's why I think these things should be 
taught in culinary school so they know that there are things out there, like plantain and lambs 
quarters, that can provide some really unique things for their patrons."

Jay believes that forest farming is integral to the 
future of Appalachia's wild edibles. "You're doing it 
for the future, and that 's more important than 
anything - is for the future and for the people 
coming behind us." 

To learn more about Jay Marion, visit his website at 
digger jays.org. To find out what happens to the 
foraged goods Jay brings out of the woods, keep 
reading! Chef Landon Saul's bruchetta with pickled ramps. Served 

at Vivace in Charlottesville, VA. (article below)
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Spr ing is in t he air  and chefs in kitchens across the region are ready to give root vegetables 
a rest as fresh spring greens come into season. Landon Saul, chef and co-owner at Vivace Italian 
Restaurant in Charlottesville, Va invited the coalition into the kitchen to watch him work wonders 
with an Appalachian spring favorite - ramps. 

"We met Digger Jay about ten years ago and he just kept showing up with interesting things from 
the forest and then we tried to figure out what to do with them," said Landon. He draws his 
inspiration from his grandparents who grew up in the Blue Ridge Mountains and blends that 
heritage with what he learned during his studies in Italy. He likes to keep things simple to allow 
each ingredient a chance to really shine on the plate. 

Moving with rhythmic precision, Chef Landon chopped the ramps and began to prepare a quick 
pickle with a small handful. Others were destined for a sauté in butter while another handful 
were paired with capers, baby greens, and tri-colored carrots, all of which would rest on top of a 
beautifully cooked flank steak. Shiitake and oyster mushrooms were carefully seared, tossed 
with sautéed ramps, spooned over freshly made fettuccine, and dusted with an aged parmesan. 

Each dish highlighted the versatility of the pungent forest allium and celebrated spring with a 
show of color on the plate. Jay, who is normally too busy making deliveries to stay and watch the 
preparation, beamed with delight at witnessing the transformation of these foraged goods. The 
unique ingredients from the woods combined with a chef 's creativity celebrate not only the 
region and seasons, but all the senses. 
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A business born f rom  a passion  is a concept that few people dare to dream of, but Joel 
and Leah Larabell, owners of High Garden Tea, never had profit in mind when they began to 
share their love for tea and its medicinal qualities with their community. "We were a social 
enterprise, is what we called it, but now it 's a mission," said Leah. "We never drew up a business 
plan or a five year plan or asked how this was going to work," said Joel. "We just loved this and 
we were able to see that other people benefited from it. From day one, we just shared this 
non-stop and we sold some tea along the way."

Leah studied herbalism for 20 years and saw its positive impacts on her health. She believed in 
the potency of herbal medicine and began formulating herbal teas to share with her neighbors. 
When the lineup for hand-blended tea extended down the sidewalk from their home in 
Nashville, TN, opening up a store front seemed to be the next logical step.

They continued to pour their heart and soul into all that they did and eventually established a 
storefront shop in Nashville that was born from their dreams. "We fermented our own 
beverages, had a potion parlor, served tea, and had our apothecary," remembered Leah. "Lord 
have mercy, there was a lot going on and we loved it. New Year 's Eve, we looked at each other 
and said, 'We've made it '. This is everything we've ever wanted.'" Three months later, a tornado 
came through Nashville and blew it all away. On it 's heals was the pandemic.

The road to success hasn't been easy for Joel and Leah, but their genuine love for what they do 
and belief in the good that it brings to the world has carried them through thick and thin. Their 
passion and commitment to the health of both people and planet is easy to see. It 's in the 100 
percent recycled, backyard compostable, hand-packaged tea bags. It 's in the formulations that 
care for ailments from head to toe. It 's the root of their business philosophy. 

Oddly enough, the loss of their shop allowed them both to come up for air and reflect on the 
road that lay before them. They moved to online sales and in that pivot to the internet, they 
found community. "Linking up with the ABFFC, the United Plant Savers, and with all of these 
people that we're in line with - that 's how you can expand without losing who you are," said 
Leah. Leading with their passion for stewardship, they continue to create ripples of change in 
their community, only now they have a whole network of like-minded folks working with them.
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The f irst  ginseng seed went into the ground on Shaw Black Farm in 2010. Since then, forest 
farmer Terry Black has diversified his forest crops through both interest and necessity. Based in 
Kenton county, Kentucky, Terry's ginseng operation is strictly regulated. Unlike in Virginia and in 
some other states, Kentucky lacks a grower 's program.

"If it 's wild, treat it differently, but if it 's someone's crop that they're growing, we have to have a 
right to that crop," said Terry. "I shouldn't be forced to wait until the wild ginseng season to 
manage my farmed crops. That 's what one of the issues is with forest farming ginseng in 
Kentucky. Other states don't have that problem."

Forest farmers in Kentucky don't have a right to possess ginseng seed, as all seed taken from a 
mature plant must be planted within fifty feet of that plant. In order to sell rootlets, a ginseng 
plant must be five years old. These strict regulations caused Terry to turn his attention to other 
forest botanicals. "I started to focus more on the other medicinal herbs that were bringing in a 
high profit margin," said Terry. "Goldenseal seemed to be one that I was able to easily cultivate."

Terry places a high value on the forest botanicals that he grows. He prefers to sell nursery stock 
to forest farmers who replant the rootlets on their own land. What truly brings him joy is when 
they send him photos of the maturing plants. One woman in Ohio sends regular updates on her 
forest crops. "I like the fresh planting stock market because it 's alive, it 's growing, it 's producing 
seed, and I'm making people happy that way," said Terry. "It makes me happy when I get to see 
the end result of what I've done with my plants."

Even amid the tangled roots of ginseng regulations, Terry is undeterred. He lovingly stewards his 
plants and teaches his daughter their names as she bounds over fallen logs beside him. Their 
Mountain Cur digs its way into a vole hole while Terry gently brushes leaf matter over the patch 
of seeds he just planted. It 's a rhythm of life passed down by his grandmother and one that 
resonated with Terry when he was a young boy growing up in Cincinnati. Perhaps, given time and 
persistence, the regulations in Kentucky will make room for forest farmers like Terry to preserve 
Appalachia's botanical heritage for the next generation.  
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St ar t ed in 1994, Red Moon Herbs based in Canton, North Carolina began with a focus on 

the tenacious wild weeds that grow right outside their door. Harvesting at peak season and 
during lunar cycles is practiced for optimal potency in their herbal formulations. "Red Moon has 
always been woman owned and began as a way to support women - young teens into 
adulthood, into the phases of pregnancy, motherhood, and postpartum. So a lot of the herbs we 
began with support these systems as well as menopausal years," said Jeannie Dunn, director of 
Red Moon Herbs. Their focus has since shifted and encompasses herbal formulations for 
everyone in any phase of life. 

As the company has grown, so has their experience. Jeannie reflected on lessons learned over 
the years and offered some helpful advice to those looking to start an herbal business. "If you're 
beginning an herbal business, I would recommend that you start small with only six products or 
less, and do those very well," she said. "If you're concerned with FDA and GMP compliance, a 
good way to start would be with getting some food safety classes and considering making 
something like teas under the umbrella of another company that offers a commercial kitchen or 
focus on topical things like salves, oils, and creams." Moving into dietary supplements ups the 
ante and requires a deeper dive into FDA guidelines. Jeannie recommends working alongside 
other established companies, reaching out to the American Herbalists Guild, American Herbal 
Products Association, and attending online herbalism classes. 

While running an herbal company may seem daunting, Jeannie believes it 's well worth the effort. 
"Sometimes I get a call or an email from someone that let 's me know this is the right path," she 
said. "They say how vibrant they feel...sometimes it is more spiritual or emotional and that 
warms me up to know that there are people out there who we've impacted." Being able to 
collaborate with more farmers also brings her joy. She's open to speaking to beginning farmers 
and values the relationships that have been cultivated with growers over the years. 

If you're a forest farmer who would like to connect with Red Moon Herbs, email 
info@redmoonherbs. com. 



Explor ing in t he Allegheny m ount ains there are sights to behold. Wondrous trees 
and mountain vistas that are made especially for human eyes to capture. Nature abounds in 
these forests and mountains. Every trip brings forth an explicit viewing of mother nature's wild 
animals. These mountains have a way of saying.....come on in, stay a while, we have many riches 
and stories to share with you.

Babbling creeks and streams abound in these dark mountain hollows and valleys. Even the rocks 
have a story to tell. Some are merely beautiful to look at with their vastly different shapes. 
Others are partially covered with moss and lichens that bring forth more visual elements for us 
to see. We also have the rocks that are fossilized with different plants, animals and insects, so 
much so we can set and ponder about some far off land in a far off time for hours. Dreaming of 
a time with unimaginable creatures that lived and walked on the same soil, rivers, and oceans 
long long ago.

All one has to do is to drive on the dirt and gravel roads to see these many of these sights and 
wondrous views. For the more adventurous, and those who want to see something wild and less 
seen by your average tourists, one can take day hikes into the mountains and forests. You will 
find anthills that are over a hundred years old. Walk along one of the many small streams and 
you may catch a view of a beaver leisurely swimming in one of their ponds readily identified by 
the mound of sticks and mud used to create a beaver hut. Others would like to pack deeper into 
the thicker woods and darker hollows taking in the richness of the plants, trees and streams. 
These mountains have a way of saying.....come on in, stay a while, we have many riches and 
stories to share with you. 

Many creatures have lived here. Many people have lived here too. Both have left their marks and 
footprints. Each trying to survive and make their way. Some came for a while and traveled on. 
Others have spent their lifetime here. Living within the arms of the Alleghenies and Mother 
Nature. A place with endless natural songs by and sent forth from the mountains themselves. 
Songs coming from the rivers, the streams, and the winds. Even from the creatures that live 
within these deep hollows and fields.
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Forest  Herb Net work
The Virginia Tech Catawba Sustainability Center?s 
Forest Herb Network was established in 2021 to 
help prospective and new growers in the 
Roanoke and New River valleys and beyond to 
cultivate, process, and sell woodland medicinal 
herbs.

Join us this year online and in-person for training 
programs, subscribe to our mailing list, and 
check out our recommended resources for 
learning more about forest farming.

Send an email to ketrozzo@vt.edu with the subject line, "Join Forest Herb Listserv" if you 
would like to join our mailing list to stay in the loop with our offerings. 

Let 's St ay Connect ed

In Case You Missed It
We joined forces with our partners over the winter to 
create a special webinar series for experienced forest 
farmers who want to dive deeper into common 
non-timber forest products and expand their 
understanding of forest farming species and practices. 
Each webinar brought a panel of experts together to 
share their knowledge on the topics of tree saps and 
syrups, ramps, fungi, ginseng, goldenseal and other 
non-timber forest products. ?

If you missed it, you can find these webinars in the 
Forest Farming in Focus: A Deeper Dive Webinar Series 
playlist  on our YouTube channel.
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The Appalachian Beginning Forest  Farm er  Coalit ion 
is host ing our  f inal w int er  webinar  on Apr i l  14t h.

How to Make Money Growing Goldenseal & Other NTFPs

Regist rat ion closes 4:00 pm  day of  webinar . Be sure t o REGISTER HERE for  access 
t o t h is wonder ful oppor t unit y.
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Mark Your  Calendars!



Join Appalachian Sustainable Development and the USDA National Agroforestry Center for a 
webinar on the up-and-coming Forest Farming Calculator tool.

The Calculator is a forthcoming Microsoft Excel-based tool that will provide general estimates of 
income potential from harvesting and selling medicinal forest botanicals (i.e. ginseng, 
goldenseal, black cohosh) from a forest farming operation. We look forward to your feedback to 
help finalize the tool to best meet your planning needs!

This webinar will take place Tuesday, May 3 from 12-1pm EST with Robin Suggs, ASD, and Gary 
Bentrup, USDA NAC.

Registration is now live HERE.

Join  us  f or   woodl and  wor kshops  and 
net wor king   oppor t unit ies

The NC State woodland stewards group meets 
monthly between the months of March and 
October. Join us as we see our woodland 
demonstration plots evolve over the season and 
participate in exciting educational opportunities.

This April, we will be meeting to discuss spring 
bed awakening techniques and observe current 
ephemeral forest crops.

Please email m argaret _bloom quist @ncsu.edu  
for more information and scheduling.
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Plent ifu l spr ingt im e em ergence hint s t owards a product ive 2022 in t he woods!

Woodland botanicals across western North Carolina have 
begun peeking out of the soil and reaching their newly 
unfurled leaves into the slowly warming air.

The NC Alternative Crops and Organics program enjoys 
intimate walks in the forest observing daily changes in 
emerging ephemerals. Though fleeting, their flowering 
beauty is not to be missed! 

Ramps (Allium tricoccum) creep along the forest floor in all 
directions after years of naturalized spread in a wild simulated setting. 

False Unicorn (Chamaelirium luteum) 
rosettes are beginning to form, signaling 
a new season of regrowth. Bloodroot 
(Sanguinaria canadensis) shows it 's white 
flower and single emerging leaf as one of 
the regions first springtime flowers. 

Research Assc. Margaret Bloomquist (left) and Asst. Adam Bahar (right) expand propagation 
beds in the forest for expanding populations of woodland 
botanicals. 

Research Assistant and graduate student 
Katie Learn holds native elderberry 
stakes,Sambucus canadensis, ready to 
be pushed into the ground. We are using 
these cuttings as live stakes to mitigate 
erosion on steeper inclines in the woods. 
Their wide, shallow root system is will 
contribute to keeping nutrient-rich 

topsoil in place during heavy rain events. Goldenseal (Hydrastis canadensis) 
began emerging in our woods in late March. As of the first week of April, 
flowering has begun at 2,200'! How interesting it is to see how different 
microclimates affect emergence.
We've been working with propagation stock and different 
populations present in our region. We look forward to 
working with these plants in our monthly Woodland 
Stewards meetings. 

First seedling emergence was observed April 6, 2022 of 
American ginseng, Panax quinquefolius. Older plants still lurk beneath the soil, soon to emerge.
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