
Online guide, Kentucky 
workshops offer farmers
help with grant programs
From the National Sustainable Agriculture Coalition and 
the Kentucky Center for Agriculture and Rural Development

In mid-September, the National Sustainable Agriculture Coalition 
released an updated version of its Farmers’ Guide to Applying for 
the Value-Added Producer Grant Program, which is available for 
free on NSAC’s website.  On August 28th, USDA announced its 2017 
Notice of Solicitation of Applications for the Value-Added Produc-
er Grant Program (VAPG). VAPG is a critical program for farmers 
and food entrepreneurs nationwide, because it helps them turn raw 
product into processed goods (e.g., milk into cheese or apples into 
apple cider) that can bring in significantly more revenue. VAPG 
funds can be used for working capital, feasibility studies, business 
plans, and for marketing efforts to establish viable value-added 
businesses. Up to $75,000 is available for planning grants and up to 
$250,000 is available for implementation grants.

VAPG provides grants to individual independent agricultural 
producers, groups of independent producers, producer-controlled 
entities, organizations representing agricultural producers, and 
farmer or rancher cooperatives to create or develop value-add-
ed producer-owned businesses. Priority is given to projects that 
increase opportunities for small and mid-sized family farms, and/
or for beginning, veteran, and socially disadvantaged farmers and 
ranchers. 
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Coming up
October 5 - Pumpkin Field 
Night, 5:30-8:30 p.m. EDT, 
at The Ohio State Universi-
ty South Centers, Piketon. 
Cost: $25 per person. To 
register, click here.

October 12 - Berea College 
Farm Field Day: Organ-
ic Horticulture and Field 
Crops, Pasture-Raised Live-
stock, and Farm Store. 10 
a.m.-1 p.m. EDT. Brought 
to you by the Organic Asso-
ciation of Kentucky (OAK). 
For more information, click 
here.  

October 26 - Going Organic: 
A Beginner’s Guide to Tran-
sition webinar, 3:30 to 4:30 
p.m. EDT. Brought to you 
by the Organic Association 
of Kentucky, and the UK 
Center for Crop Diversifica-
tion. For more information 
and to register, see Page 3.
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Thanks for reading!
If you know someone who would enjoy our 
newsletter, or you’re not subscribed yet yourself, 
visit www.uky.edu/ccd/newsletter and click 
“Subscribe Now.” Or call Brett Wolff at 859-218-
4384, or Christy Cassady at 859-257-1477. Stay up 
to date with the Center on Facebook at https://
www.facebook.com/CenterforCropDiversifica-
tion/

   Christy Cassady, Extension Specialist

USDA offers a simplified application form for 
working capital projects requesting less than 
$50,000. Many of the smaller grants are single 
farmer projects for which larger-scale working 
capital applications are unnecessarily complex.  
If you are applying for working capital under the 
simplified application, you are not required to 
provide an independent feasibility study or busi-
ness plan.

Deadlines for VAPG are midnight EST, January 
24th, 2018, for proposals submitted online through 
Grants.gov, or proposals submitted by mail must 
be postmarked by January 31st.

Additional assistance is available to potential 
applicants for the VAPG program through the 
Kentucky Center for Agriculture and Rural Devel-
opment (KCARD). KCARD will offer two work-
shops specifically for those interested in applying 
for the Value-Added Producer Grant. The cost 
for each workshop is $10 and dinner is provided. 
Pre-registration is required. The first workshop 
is scheduled for Friday, October 27th, from 4:30 to 
8:30 p.m. CDT at the Warren County Extension 
Office in Bowling Green. Click here to register.

The second VAPG workshop will take place on 
Monday, October 30th, at the Clay County Exten-
sion Office in Manchester from 4:30 to 8:30 p.m. 
EDT. To register for the Clay County workshop, 
click here.

There are also four KCARD Grant Workshops 
coming up. These workshops, which provide an 
overview of common grant and financial assis-
tance programs, are designed to help applicants 
understand planning for grants, and work on 
common grant requirements. You MUST register 
at the links below. If you cannot access these links, 
then contact KCARD at 859-550-3972. The evening 
workshops will cover the same programs as the 
day workshops in a more condensed format. Each 
workshop has a $10 registration fee that includes 
either lunch or dinner.  The schedule is:

Nov. 1 - Clark County Extension Office, 4:30 p.m. 
(registration), workshop from 5-8:30 p.m. EDT. 
Click here to register.
Nov. 8 - Grayson County Extension Office, 8 a.m. 
(registration), workshop from 8:30 a.m.-3:30 p.m. 

CST. Register here.
Nov. 20 - Magoffin County Extension Office, 4:30 
p.m. (registration), workshop from 5-8:30 p.m.  
EST. Register here.
Dec. 7 - McCracken County Extension Office, 8 
a.m. (registration), workshop from 8:30 a.m.-3:30 
p.m. CST. Click here to register. 

MarketReady training coming up
The MarketReady Producer Training Program will 
be offered on November 10th at the Shelby County 
Extension Office in Shelbyville, KY. The program 
is designed for beginning and existing producers 
and processors interested in selling products to 
restaurants, grocers/wholesalers/retailers, and 
schools. It will provide you with professional 
marketing education to improve sales relation-
ships and get you up to speed with the latest local 
food programs, resources and safety regulations. 
MarketReady also offers continuing education 
credits for Extension agents. The November 10th 
program will run from 10 a.m. to 4 p.m. EST. The 
cost is $25, which includes lunch.

The Shelby County Extension Office is located 
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at 1117 Frankfort Road in Shelbyville. For more 
information and to register, please visit http://
www.uky.edu/marketready/sites/www.uky.
edu.marketready/files/pictures/MR_Shelby_
Flyer.pdf, or contact Alex Butler at Alex.Butler@
uky.edu or (859) 218-4383.

Thinking of going organic? 
Don’t miss this webinar!
The Organic Association of Kentucky (OAK) and 
the Center for Crop Diversification are offering a  
webinar entitled “Going Organic - A Beginner’s 
Guide to Transition” on Thursday, October 26th, 
from 3:30 to 4:30 p.m. EDT. The webinar, which 
will feature OAK transition trainers, will enable 
you to:
• Learn about the first steps toward Organic 

Certification
• Identify common mistakes to avoid
• Meet the Organic Transition Trainers
• Ask questions and give feedback about what 

YOU need
To register, visit http://www.uky.edu/ccd/
content/going-organic-webinar-registration. 
Questions? Contact Brett Wolff at brett.wolff@
uky.edu or (859) 218-4384.

Wine chemistry course scheduled
Online registration for the Fundamentals of Wine 
Chemistry course with Clark Smith on November 
8th-10th at the Owensboro (KY) Convention Center 
is now open.

Smith teaches at Napa Valley College, UC Davis 
Extension, and CSU Fresno. This event is pre-reg-
istration only; registration will not be accepted 
at the door. Early bird registration ($200) is open 
until October 18th. The regular registration rate 
($250) is extended until October 27th. You must be 
registered by October 27th to attend. For course, 
lodging and registration details, click here.

This event is offered at a reduced rate through 
support funding from the Kentucky Grape and 
Wine Council, UK College of Agriculture, Food 
and Environment, and the Kentucky Agricultur-
al Development Board. If you have questions, 
contact Patsy Wilson at Patsy.Wilson@uky.edu.

CCD resources update
The Center for Crop Diversification has updated 
three more crop profiles in September. They are 
High Tunnel Tomatoes (CCD-CP-62), Specialty 
Melons (CCD-CP-120), and Stevia (CCD-CP-55). 
Check for these and many other publications on 
our website at www.uky.edu/ccd/. Also, be sure 
to check out our Produce Food Safety resources 
at http://www.uky.edu/ccd/foodsafety.

Introduction
Stevia (Stevia rebaudiana) is a small, herbaceous plant 
in the sunflower family (Asteraceae). It is a perennial 
in its native South America, but is grown as an annual 
in all but the warmest areas of the United States. 
Stevia is commonly called “sweetleaf” or “sugarleaf” 
because it contains a glycoside in its leaves that 
imparts a sugary taste. Ground-up stevia leaves, as 
well as crude leaf extracts, have been used as a natural 
sweetener all over the world. Stevia products could 
only be marketed in the U.S. as dietary supplements 
until 2008, when a U.S. Food and Drug Administration 
(FDA) no-objection letter cleared the way for the use 
of some stevia leaf extracts in food products.  

Stevia is largely untested in Kentucky, so prospective 
growers would be wise to proceed very cautiously. 
Interested producers should start small, planting 
several different cultivars and/or seed sources in trial 
plantings. It is advisable to evaluate this crop over 
several seasons and test-market it before investing 
much time or money in stevia production. Larger 
plantings should not be attempted unless the grower 
has an established market.

Marketing
Growing stevia for bedding plant production is 
likely the most viable market for Kentucky growers 
interested in this crop. Greenhouse herb and bedding 
plant growers could consider adding stevia to their 
production line. One herb supplier advertises plug 
trays of stevia that can be ready for 
resale as 4-inch potted plants in about 
eight weeks.  

Food ingredient manufacturers are 
refining stevia for use in foods, but 

most of that stevia is sourced from South American 
and Asian growers, especially China. It is extremely 
difficult for new, untested growers to break into this 
market. Large-scale growers who have demonstrated 
success in growing stevia may eventually be able to 
secure a contract with domestic or foreign buyers. 
There were no stevia processing plants in the U.S. as 
of September 2016, according to North Carolina State 
University; a company purchasing stevia from North 
Carolina growers ships dried stevia out of the country 
for processing.

Dried stevia leaves (whole, ground or powdered) 
are used by some consumers; dried stevia leaves 
are popular ingredients in some tea blends. Some 

producers have investigated marketing 
dried stevia products directly to 
consumers via farmers markets or 
internet sales. As of April 2017, whole-
leaf stevia and crude stevia extracts do 
not have FDA approval for use as a food 
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IntroductionSpecialty melons (Cucumis melo) have cultural 

requirements similar to the more familiar muskmelon 

(cantaloupe). These melons offer consumers outstanding 

eating quality and a range of flesh colors, textures, and 

flavors. With one exception, cultivars of the specialty 

types listed below have performed well in University 

of Kentucky research trials. Consult the Vegetable 

Production Guide for Commercial Growers (ID-36) for 

the latest variety recommendations.Asian melons — Melons in this group are variable in 

appearance, size and flesh characteristics. The ‘Sprite’ 

variety is a small pure white melon with very sweet crisp, 

cream-colored flesh that has sold well for a number of 

Kentucky growers.
Canary — This oblong to egg-shaped melon has a bright 

yellow rind and considerable storage life. The flesh is 

white to cream-colored or pale green with a sweet, mild 

flavor. The colorful rind attracts consumer attention. 

This melon type has sold well in many areas of the state.
Charentais — These melons have an outstanding slightly 

stronger muskmelon flavor; however, they normally 

split open in the field following a rain and are not 

recommended for commercial production in Kentucky.  Galia — The netted skin is green to golden yellow while 

the flesh is cream or green with a high sugar content. 

These melons are very popular in Europe and have a 

slightly muskier flavor than muskmelons.Gourmet — An excellent, very aromatic 
sweet melon, Gourmets such as 
‘Sensation’ have the popular heirloom 
‘Ananas’ melons in their heritage. Fruit are 
round, have a coarsely netted muskmelon 

exterior, and a soft, melting, cream-colored flesh.  Honeydew — This very familiar creamy yellow, smooth-

skinned melon is round to slightly oval. The flesh is 

commonly green; however, some varieties may be orange 

or cream-colored. Kentucky-grown honeydews are 

normally much sweeter than those sold in supermarkets, 

making for strong return sales. The main production 

problem with honeydews is obtaining a smooth crack-

free or netting-free rind, which depends primarily on the 

variety and the weather.
Muskmelon Galia crosses — These melons (such as 

‘Pixie’ and ‘Sweetie’) have a coarsely 
netted, light greenish-blue rind with 
yellow highlights. The flesh is very firm, 
deep orange in color, and very sweet.Piel de Sapo — An elongated oval melon 
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IntroductionHigh tunnels, also known as hoop houses, are simple 

polyethylene-covered unheated structures. Tunnels 

can be covered with one or two sheets of plastic; 

those covered with two have an air layer in between, 

thus offering better insulation and, consequently, 

more cold protection (and wind protection). High 

tunnels are used to extend the growing season earlier 

into spring and later into fall. Determinate and 

indeterminate tomatoes (Lycopersicon esculentum) 

can be successfully grown in this production system, 

yielding a potentially profitable “out of season” crop. 

Other advantages to high tunnel production include: 

higher marketable yields, improved fruit quality, 

fewer culls, and a reduction in pesticide applications.Marketing and Market Outlook
Growers able to provide the earliest locally grown 

tomatoes can often demand a premium price as 

customers are eager for that first truly vine-ripened 

tomato. High tunnel tomato production can yield 

a crop four to five weeks ahead of field-grown 

tomatoes, and producers who capture the early market 

may gain loyal season-long customers. Similarly, the 

scarcity of locally grown late-season tomatoes can 

provide a profitable market for growers able to extend 

production well into fall. Extending the season has the 

potential of spreading out cash flow, increasing overall 

farm profits, and gaining new customers.Marketing avenues include roadside stands, farmers 

markets, restaurants, locally owned 
grocers, community supported 
agriculture (CSA), produce auctions, 
institutions (such as schools and 
hospitals), and wholesale grocery and 
foodservice markets.  

Production considerationsGrowing environmentHigh tunnels do not have a permanent heating system, 

but instead are passively solar-heated. Nighttime low 

temperatures within a high tunnel can be a few degrees 

warmer than outside temperatures. Row covers used 

in conjunction with the high tunnel will provide 

additional cold and frost protection. As an alternative, 

a portable heater can be used when unexpected 

drops in temperature occur. However, due to rising 

energy costs, the use of heaters should generally be 

limited to short durations. A grower who has received 

NRCS EQIP funds to purchase a high tunnel should 

check his/her state’s NRCS High Tunnel System 

Conservation Practice Standard to make sure heaters 

are allowed. Also, such additions should be included 

in the manufacturer’s design and recommendations.During sunny days, temperatures in the 
tunnels can reach 30º F to 40º F higher 
than outside temperatures, necessitating 
that tunnels be adequately vented. 
Lacking the automated system of more 
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