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co-coordinator of Slow Food USAXINavajo Churro Presidium will talk about how
farmers are cooperatively producing and managing their Xocks in order to market to
consumers who desire products from this traditional Native American breed.
(Classroom 2) Gary Nabhan

W Marketing 101-A Closer Look at Marketing Strategies for Independent
Producers: Despite success with heritage livestock or poultry, no farm enterprise is
complete without a well thought out and diverse marketing strategy for the animals
and their products. Join producers Steve and Sara Moize of Shady Grove Farm in
Hurdle Mills, NC, as they share their experiences and successes in developing market-
ing strategies for farm products. Some of these techniques include direct marketing
on the farm, farmers markets, and creativeMjuerrillaXnarketing. Learn how to reach
your target audience when the economy and competition are putting pressure on
your operation. (Classroom 1) Steve and Sara Moize

4:00 X 5:00 pm PLENARY SESSION

B New Tools and Strategies for Rare Breed Producers: In this Xhal plenary
we will reXect on the strategies that have been explored during the conference and
explore new opportunities that support both the rare breed producer and rare breed
conservation. (Auditorium) Marjorie Bender, Phil Sponenberg

Networking Dinner
6:00 - 8:00pm, 20th Floor of the Clarion Hotel State Capital
RelXect on the day, talk with old friends, and make new ones as we
wind down the 2009 Conference with an evening meal.

Charles Bassett has served as Executive Director of ALBC since July 2002. He joined
the ALBC staafter 28 years with the Nature Conservancy where he worked at every
level of the organization. Chuck has a M.S. in Biology from Adelphi University and
brings over 30 years of experience and success in biodiversity conservation, non-proxt
leadership and management, strategic planning and implementation, organizational
development, and fundraising. He provides vision, direction, and oversight for ALBC.

Marjorie Bender joined the ALBC stalin January 1999 and serves as Research

and Technical Program Director. She has a M.Ed. in Agricultural Science from the
University of California-Davis, has been involved in sustainable agriculture since
1991, and has over 20 years of experience in the non-prolXt sector. Marjorie oversees
all aspects of ALB(Klconservation work, working closely with stalto realize both
short and long-term conservation priorities. She has led ALBCXHeritage Turkey
conservation eXort. During her free time, Marjorie enjoys riding her Choctaw horse, a
line of Colonial Spanish.

Jeannette Beranger joined the ALBC team in August of 2005 and is a Research

and Technical Program Manager. She comes to the organization with over 20 years
experience working with animals in the non-prolXt sector. Beginning her career as a
veterinary technician, Jeannette became a head zookeeper at the Roger Williams Park
Zoo in Rhode Island. Her responsibilities included managing a wide variety of species,
particularly the animals within the zooXlrare breeds farm. Working for the American
Association of Zookeepers, Inc., she developed international outreach programs that
included zookeeper training workshops and the Xrst-ever international conference
on zookeeping. JeannettelXlexperience has given her the tools to successfully develop
and implement ALB(Xlbreed conservation programs. At home, she and her family
raise Buckeye chickens and Marsh Tacky horses.

Donna Carver, PhD is an Associate Professor and Extension Veterinarian at North
(arolina State University where she received her BS in Poultry Science, her Doctorate
in Veterinary Medicine, and her PhD in Population Medicine. Her major interests are
in the area of epidemiology X the study of infectious agents and how they behave
in populations. She feels that understanding how these agents behave in Xocks

is important so that prevention programs can be developed and implemented.
Donna concentrates in training growers in best management practices for disease
prevention and believes it is the best way to prevent disease outbreaks and reduce

food safety threats, minimizing the use of vaccines and antibiotics. Recently, she
has been educating small Kock growers in disease prevention since prevention is
relatively easy to achieve compared to successful treatment and eradication.

Abdul Chaudhry is the owner/operator of Chaudhry Halal Meats in Siler City, NC,
and is one of only two independent USDA inspected poultry plants in the state that
accepts animals from small scale producers. His plant processes cattle, sheep, goats,
rabbits, and poultry. Abdul brings over 10 years of experience in meat processing to
the conference and is well versed in the procedures surrounding USDA Inspection,
Halal CertilXation, Certied Organic, and Animal Welfare Approved programs.

Gus Cothran, PhD began his career at North Texas State University where he
obtained BS and MS degrees in Biology followed by a PhD in genetics from the
University of Oklahoma. He is widely known for his work at the University of Kentucky
as the Director of the Equine Parentage Testing and Research Laboratory and is a
Research Professor in the Department of Veterinary Science. Today, Gusis Clinical
Professor in the Department of Veterinary Integrative Biosciences at Texas A&M
University. He has a genotyping laboratory that types horses, cattle, dogs, and cats.
Gus is involved in research with genetic mapping, genetics of specilXt characteristics,
population genetics, and conservation genetics of rare breeds.

Chef Scott Crawford, a Mobil Travel Guide Five-Star rated chef, works at The
Umstead Hotel and Spa as Executive Chef of the propertyXlsignature restaurant,
Herons. He states, M believe in the chef-farmer concept -- the importance of bringing
together the nearby farmer who has a passion for organic produce or farm-raised
meats with the chef who has a passion for optimizing rather than masking their
natural iavors; this is one of our priorities at HeronsXChef Crawford Xrst earned Five-
Stars from Mobil Travel Guide for his regional American cooking as Executive Chef

of Woodlands Resort & Inn, the Relais & Chateaux property and Gourmand Dining
Room located in Summerville, SC, and as Executive Chef of The Georgian Room at
The Cloister Hotel in Sea Island, Georgia where his coastal Georgian cuisine earned
another Xve coveted stars and critical praise.

Ramona Huff, a Toronto, Canada native, had an active career in advertising and
marketing working for large companies such as Molson and Tyco. Having members
of her family in Canada who were farmers, Ramona was always drawn to farming.
She Xhally left her advertising and marketing career when she and her hushand
Collins began farming in Virginia in 1998. The couple decided to farm exclusively with
heritage breeds and currently raise and market Milking Devon cattle, Beef Devon
cattle, Tamworth pigs, Cotswold sheep, and Karakul sheep. Ramona is also a reqular
contributing writer for the In the Kitchen newsletter and for their on-line magazine,
writing the Life on the Farm column.

Chef Bret Jennings, the owner/operator of ElaineXlon Franklin in Chapel Hill, NC,
began his culinary career as a caterer while a college student at NC State in Raleigh,
NC. He traveled extensively to research culinary traditions in Thailand, Mexico,
France, Italy, Germany, and Spain. He trained domestically with two of AmericalX]
top chefs, Ben Barker of Durham, NCXIMagnolia Grill and Bob Kinkead of KinkeadX]
in Washington, DC. Both have been named to GOURMETX!Top 50 Restaurants in
America. Chef Barker describes Chef Jennings asB culinary geniusXand expresses
his pride that ElaineXIOn Franklin is still carrying on Magnolia Grill traditions while
allowing BretXlown personality to shine through. In 1999 Bret opened his own
restaurant, ElaineXIOn Franklin which was featured in Southern Living Magazine. He
was also invited to cook at the James Beard House December 2002, and was awarded
the top rating of four stars by Greg Cox and the Raleigh News and Observer in 2003.

David Kendall has served as the joint Executive Secretary of the American Milking
Shorthorn Society and the Brown Swiss Cattle Breeders Association of the USA

since April 1,2002. The objective of this joint venture was to maintain costs in an
increasingly diXl cult economic environment by combining as much as possible of
daily oX ce operations while maintaining distinct breed identity. David also serves as
the current chair of the Council of Dairy Cattle Breeding, a member of the National



Animal Germplasm Program-Dairy Committee and the Purebred Dairy Cattle
Association. Reared in Chino, California David graduated with a BS in Agricultural
Economics from the University of California-Davis.

Shannon Nichols and her hushand David have had various endangered breeds
over the past 16 years. Their interest has evolved from being collectors to conserving
breeds that are useful in on-farm cheese making. In 2007, their herd transitioned

to CertilXed Organic and half of the commercial herd is now comprised of Ayrshire
and Kerry cattle due to the outstanding aged cheeses produced from the milk of
both breeds. David and Shannon have been processing their milk since 1996, with
David focusing on Xuid milk and ice cream and Shannon making traditional raw and
pasteurized milk cheeses.

Mark Lloyd, DVM, is the Medical Director for The Humane Society of the US
Emergency Services department. He received his DVM from the University of Georgia
and has served as the Senior Veterinarian at the Roger Williams Park Zoo, Deputy
Director of the El Paso Zoo, and Director of the Alaska SealLife Center. He has served as
an Adjunct Professor and Field Faculty for Tufts University, University of Maine, and
Vermont College and has lectured internationally in Germany, Brazil, Spain, and the
United Kingdom. Mark has worked closely with animal rescue organizations while
serving as a private consultant in Wildlife Conservation, Management, and Medicine
and Institutional Disaster Planning. He was Team Commander of US Veterinary
Medical Assistance Team - 1 (VMAT-1) and served as Chair of the VMAT Oversight
Board and Working Group for the American Veterinary Medical Association.

James McConnell serves on the ALBC Board of Directors. He graduated from the
University of Virginia in 1975 with a dual major in Sociology and Economics. He

has been self-employed since 1977 as a private investor, and has acted as Trustee,
Co-Trustee, or Advisor to investment accounts since. Along with his wife, Mary
McConnell, he owns 1,500 acres of land near Rapidan, Virginia, where they raise,
breed, and campaign English Setter dogs in Xeld trials. They also maintain a breeding
herd of endangered Choctaw horses. Both have a love of agriculture, livestock, horses,
and conservation.

Nathan Melson, along with his wife Ellen and his mother Cathy, operate Sloans
Creek Farm in Dodd City, Texas. The family strives to operate the property as a non-
certilXed organic, sustainable, grass-based family farm with a focus on quality grass-
fed beef, lamb, chevron (goat meat), and sustainable pastured pork produced mostly
from endangered livestock breeds. Currently they raise and successfully market Red
Poll, Dexter, and Murray Grey cattle, Red Wattle hogs, Speckled Sussex chickens,
Myotonic goats, and St. Croix sheep to markets in and around the Dallas/Ft. Worth,
Texas region.

Steve and Sara Moize operate their 90 acre Shady Grove Farm in Hurdle Mills, NC,
with a passion for farming that preserves the wisdom of generations past, while still
embarking on the path of sustainable agriculture and living. Steve is the seventh
generation on his family farm and with his wife, Sara, grow over 250 varieties of
heirloom vegetables, grass fed meats and eggs, heritage turkeys & chickens, and
other farm products that they market through direct sales, farmers markets, and the
internet.

Gra Moore is a life long poultry enthusiast who has been hatching his own birds
for over 20 years. GriXfollowed his interest into college where he earned a degree in
poultry science from North Carolina State University in 1995. Following graduation,
he entered the commercial poultry industry specializing in hatching turkey poults.
Soon thereafter GriXrealized that he was not interested in the commercial industry
and decided to return to raising poultry on his own small farm in South Carolina. He
raises Heritage Chickens and Heritage Turkeys, and hatches nearly 1000 birds a year.
He provides many of the chicks and poults for local farms and has become a valued
local source for poultry in his community.

Gary Nabhan, PhD is a professor of Geography, a conservationist, a poet, a rancher,
a prolilX author, and the founder of two food advocacy groups including Native Seeds
Search and more recently the Renewing Americas Food Traditions alliance of food,

farming, environmental, and culinary advocates. He is one of the co-coordinators of
Slow Food USAXIPresidium for the Navajo Churro sheep breed and is working closely
with both the Caucasians and the Navajo to proXtably put this breed back on the
table.

Arnie Oltmans, PhD is an Associate Professor at North Carolina State UniversitylX!
College of Agriculture and Life Sciences and is their Resource Economics
Undergraduate Coordinator. He has been a contributing editor of Agri finance
magazine since 1997 and has authored articles for Agricultural Finance Review and
other ag publications. His articleBWhy Farmland Cannot, Will Not and Should Not Pay
for ItselfXin the Journal of American Society of Farm Managers and Rural Appraisers
was selected as the most outstanding article published in the 1995 volume year.
Arnie was further honored as a Teacher Fellow by the National Association of Colleges
and Teachers of Agriculture for his work in agricultural economics education.

Bob Perry is the Special Projects Manager for the Sustainable Agriculture and
Food Systems Working Group at the University of KentuckyXCollege of Agriculture.
A chef in his own right, he serves on the board of Chefs Collaborative and is active
in providing advice to programs involving sustainable and local food production.
Through his work with the Kentucky Hamburger Alliance he has helped &hd a way
for local farmers to develop their own businesses through cooperation and building
alliances among other farmers, restaurants, and consumers.

Callene Rapp is one of the rare zookeepers with a specit interest in domestic
animals X turning down opportunities to work with more exotic species. The
Sedgwick County Zoo in Wichita, Kansas, where she acts as Senior Keeper, is home
to 27 dilerent breeds listed on the ALBC Conservation Priority List. She has helped
develop a dedicated staXthat ensures the zoo visitors are introduced to rare breeds
and the advantages oXered by these breeds versus commercial animals. She has a
strong background in agriculture and operates Rare Hare Barn with her husband Eric
where they raise rare breed rabbits, chickens, and Quarter Horses. Callene currently
serves as the Chair of the ALBC Board of Directors.

Eric Rapp is a third generation farmer who has been working with rabbits since he
was big enough to help his granddad carry a bucket of feed. His granddad believed in
everything being natural and organic. Eric and his wife Callene carry on this legacy by
insisting that everything that goes into their Rare Hare Barn rabbits be as wholesome
as possible. In 2008, Eric retired from his full time job at the Sedgwick County Zoo to
take on rabbit production full-time at the family farm. In addition to the rabbits, Eric
and Callene also raise Pineywoods cattle, Jacob sheep, and Nankin bantams.

Phil Sponenberg, PhD, DVM has served as the Technical Coordinator for ALBC since
1978. He is a veterinary pathologist and geneticist at Virginia Polytechnic Institute
and State University in Blacksburg. He has written several books on color genetics
and rare breed conservation Xlincluding A Conservation Breeding Handbook X and

is sought after as a speaker on genetics as well as rare breed conservation. Phil has
taken the lead on Spanish horse rescues and is a conservation breeder of Spanish
horses and Tennessee Fainting goats. He works closely with many breed organizations
as well as with individual breeders.

Julie Ueno is an oX cially licensed American Rabbit Breeders Association judge
originally from Washington. Her rabbit passion began at the age of 10 with show
and meat Satin rabbits. In 1989 she moved to Japan where she began to raise

rare varieties in Xve dwarf rabbit breeds and pioneered JapanXlpurebred rabbit
associations, shows, and workshops. After 18 years in Japan, Julie returned to the US
where she and her son have made Charlotte, NC home. She currently enjoys judging
rabbits and has embarked on a rabbit feed research project. Julie is dedicated and
passionate about the promotion and preservation of the rabbit hobby.

Josh Wendland is a Xfth generation family farmer. He and his wife Kelly and son
Jacob breed and raise Red Wattle hogs, Belted Galloway cattle, and Angus cattle for
market. They live on the edge of the Flint Hills in north-central Kansas where they
enjoy raising their animals in an all-natural environment. Josh currently serves as the
president of the Red Wattle Hog Association.
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