
Maple syrup production
a sweet option for KY                                                      
By Brett Wolff, Center for Crop Diversification

Maple syrup producers across the state have been working hard to 
collect the first sap runs of the year. Though areas in the northeast-
ern United States are known for their maple syrup production, we 
have a growing number of people in Kentucky interested in pro-
ducing the famous pancake topping. We were curious to hear about 
who these maple syrup producers were, so we got in contact with a 
few of them. 

For David Walker of Walker Family Farm, it’s a family business —
part of the fun of maple syrup production is spending time in the 
woods with his dad and kids. He said that he learned from friends 
in the area, Seth Long and Keith Moore. 

Woody Hartlove of Hartlove Farms learned by attending all the 
workshops he could, including a Backyard Maple Syrup workshop 
hosted by his county extension agent Jeremy Williams. He then at-
tended the first Kentucky-Virginia Maple School in December of 
2016. 

The Wyatts of Wyatt’s Chapel got started in maple syrup as a way 
to carry on family heritage and traditions. “We hang buckets in the 
same holler that Robert’s great-grandmother & grandmother did.“ 
Thanks to Kentucky State University’s Small Farms Grant Program, 
they were able to get a wood-fired evaporator made specifically for 
maple sap.

Amy Richardson of Forgotten Foods Farm said, “I love people’s 
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Coming up
Feb. 13-15 - Indiana Hort 
Congress, Indianapolis, IN. 
Early bird registration ends 
Feb. 1. For program and 
registration information, 
click here.

Feb. 15-17 - Ohio Ecological 
Food and Farm Association 
Conference, Dayton, OH. 
For details and registration 
information, visit http://
www.oeffa.org/confer-
ence2018.php.

Feb. 15-17 - PickTN Confer-
ence, Chattanooga, TN. For 
program details and to regis-
ter, click here.

Feb. 22-23 - Eastern 
Kentucky Farmer Confer-
ence, Hindman Settlement 
School, Hindman, KY. For 
details, click here.

Feb. 21-24 - West Virginia 
Small Farm Conference, 
Morgantown. For more 
information, click here.
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reactions at the market when they see Kentucky 
produced maple syrup, and I love being able to 
take advantage of our ‘off-season’ for vegetables.” 
They tapped their first trees in 2015 and produced 
their first batch of syrup. They enjoyed it and their 
customers loved the product, so they kept doing it 
every year since.

Misty Hatfield and family (Hatfield Farm) got 
started when they bought a piece of land in Bell 
County and were looking for ways to supple-
ment their income slightly and diversify the farm 
products they produce. When we asked where she 
learned she said, “Believe it or not, YouTube vid-
eos. Tons of them, so I could cross reference what 

2

seemed to be true and what was bunk.”

For Sheryl and Seth Long of SouthDown Farm, 
producing maple syrup or “sugaring” fits in with 
the other diversified products they offer including 
vegetables, flowers, honey, cornmeal, herbs and 
more. They are tapping close to 200 trees this year, 
aggregating the sap through a network of collec-
tion lines. Their sugar shack is a beautiful and 
functional facility!

Many of these producers are part of the relatively 
young Kentucky Maple Syrup Association. We 
have linked the Facebook pages of the farms we 
featured throughout the article. You can get in 
touch with the KMSA on Facebook or by emailing 
kymaplesyrup@gmail.com. 

Above: Some producers collect sap in 
individual containers while others run 
networks of lines. Left: Evaporation is 
moving along nicely in the sugar shack.

Photo courtesy of Wyatt’s Chapel 

Photo courtesy of SouthDown Farm

Continued from Page  1

The 2018 Ohio State University Hops Conference, 
Bus Tour and Trade Show will be held March 
23-24 at the OSU Endeavor Center and Extension 
Research Facility in Piketon, OH. 

The conference will include speakers from OSU, 
other universities, hops growers and brewers. 
Registration is $150 for two days, $100 for one day. 
The fee includes a hops farm tour, lunch for both 
days, a flash drive with presentations, and more.

Topics will include pest management, weeds, trel-
lis systems, irrigation, fertilization, when NOT 
to start a hop farm (finances, business planning, 
markets, labor), harvest, processing and storage, 
etc. 

For more information, visit https://southcen-
ters.osu.edu/horticulture/other-specialties/
hops/2018-the-ohio-state-university-hops-confer-
ence-bus-tour-trade.

Ohio State to host hops conference and farm tour in March 
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As always, the compelling “meet the buyers” ses-
sion is scheduled again this year, with buyers of 
everything from grain to produce. The presenta-
tion, which includes buyers for a wide range of or-
ganic products, is scheduled for 5 p.m. Saturday.

In addition to sessions, attendees can learn from 
more than 35 exhibitors and enjoy an organic 
lunch and snacks. 

“Organic growing helps farmers, consumers and 
the earth,” said OAK board chair Mac Stone. “The 
OAK conference allows all farmers and consum-
ers to learn how their choices affect themselves 
and the world around them.” 

The conference will be held at the Clarion Hotel 
Conference Center North, 1950 Newtown Pike in 
Lexington. Registration cost is $135 for the entire 
conference for OAK members if they register be-
fore Feb. 1st. Single day rates are available, as are 
student scholarships. To register, visit https://
www.oak-ky.org/conference-registration. 

For more information, visit oak-ky.org or call 
Brooke at (502) 219-7378. 

From the Organic Association of Kentucky
The Organic Association of 
Kentucky (OAK) will hold 
its seventh annual confer-
ence focusing on organic 
farming and eating March 
2nd through 3rd in Lexington. 
Liz Carlisle, who told the 
story of the transformation 
of a Montana community 
in her book “Lentil Under-
ground,” will lead a lineup 
of speakers in subjects in-
cluding pasture-raised live-
stock, hemp, produce, farm 
management, marketing and more. 

The conference begins on Friday with four inten-
sive short courses, including grassfed dairy, weed 
management, permaculture and fearless farm fi-
nances. Short courses will be followed by an or-
ganic food reception and a showing of the movie 
King Corn. Saturday programing includes 24 ses-
sions on topics as varied as multi-species grazing, 
hemp production, soil health, and organic tomato 
growing and marketing.

OAK conference to feature produce, hemp, marketing, more

If you haven’t already done so, be sure to check 
out some of the recent additions to the CCD 
website. A new publication, Produce Food Safe-
ty: Packing & Storing (CCD-PFS-1), by Paul 
Vijayakumar, Bryan Brady and Brett Wolff, is 
available here. Updated profiles that have been 
posted on the CCD website (www.uky.edu/
CCD) since our last newsletter include Eggplant 
(CCD-CP-131), Echinacea (CCD-CP-52), Market-
ing Fresh Produce to Restaurants (CCD-MP-21), 
MarketReady Producer Training Program (CCD-
MP-11), Kentucky MarketMaker (CCD-MP-10), 
Risk Management in Specialty Crops: Nonin-
sured Crop Disaster Assistance Program (NAP) 
(CCD-FS-7), and the Kentucky Proud Buy Local 
Program (CCD-MP-18). The Buy Local Program 
replaced the Kentucky Restaurant Rewards Pro-
gram at the Kentucky Department of Agricul-

ture, so be sure to take a look at how this new 
program can benefit your farm.

Check out these new and updated resources from the CCD

IntroductionIf you intend to sell your produce, you’ll need to 

package it. Some growers immediately assume that 

they’ll need a large, complicated packing shed with 

state-of-the art technology. Typically this is not the 

case, and for some situations you might not need a 

packing facility at all. Before we go into some of the 

best practices for managing a packing shed, you should 

first consider whether you need one at all. Many of the 

practices discussed in this publication will depend on 

the requirements of your buyer. The first step before 

making upgrades to your food safety infrastructure 

is to talk to your buyer—ask them how they expect 

products packaged, box sizes, and whether they expect 

the product to be washed. Do they currently expect a 

third-party Good Agriculture Practice (GAP) audit? 

Do they anticipate requiring one in the near future? As 

long as you are meeting all regulatory requirements 

and taking common sense steps to keep your produce 

safe, there is no need to exceed the expectations of your 

buyer. In the case of Farmers Markets and CSAs, the 

expectations for washing can be highly variable. Talk 

to other vendors in your area and your customers, to 

get a sense of what is expected. Simple conversations 

about expectations can save you thousands of dollars 

in prep time, supplies, and audit costs. Based on a 

conversation with your buyer, you will likely settle on 

one of the two packing approaches described below. 
Field PackingField packing is a good option for buyers 

that do not require a washed product. As 

its name implies, field packing produce 

is placing harvested product directly into 

a sanitary final container, while in the 

field. Some growers may prefer a “bin-

in-bin” system where sanitized, closed-bottom plastic 

bins are placed on the ground in the field and then 

single use boxes are placed inside the plastic bins. As 

the single use boxes are filled with harvested produce, 

they are passed off to a clean trailer for transport to 

the cooler. The box is replaced with a new one and 

the process repeats.  This way the single use boxes 

never touch the ground and can be stacked since there 

is no soil on the bottom of the box.  The single use 

boxes must be kept clean during harvest and covered 

on the way to the packing house or cooler. You could 

alternatively do a bin-in-bin system using reusable 

plastic harvest bins, but it would be important to keep 

the ground contact and sanitized harvest bins separate. 

A harvesting conveyor can keep produce-to-soil 

contact at a minimum while field packing. Workers 

place harvested produce on a conveyor belt that feeds 

the produce to the trailer or wagon, where 

other workers pack the produce into its 

final box.  As with field packing, the 

boxes must be kept clean on the trailer 

and covered on the way to the packing 
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Produce Food Safety: Packing & Storing
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A harvesting conveyor can help to speed field packing. 

Program Overview

The Kentucky Department of Agriculture (KDA) is 

providing an incentive to local restaurants and other 

foodservice businesses to purchase eligible Kentucky 

Proud products. The Buy Local Program reimburses 

restaurants and distributors a percentage of the pur-

chase cost of qualifying products.  

This program benefits growers by opening up addi-

tional local marketing opportunities in the restaurant 

and related foodservice markets. In turn, the Buy Lo-

cal Program helps compensate participating business-

es for the higher costs that can be incurred in buying 

local products, thus enabling them to maintain their 

usual food costs. Additionally, restaurants benefit 

from being able to incorporate fresh, locally grown 

products into their menu items. This program is also a 

means of promoting KY Proud products to consumers.  

Foodservice providers and food distributors located in 

Kentucky may participate in this program. The restau-

rant or foodservice is required to sign an agreement 

with the KDA and is encouraged to promote Kentucky 

Proud brand products or farms in their establishment 

and on their menus. Food distributors are required to 

sign an agreement with the KDA and substantiate the 

level of direct farm impact from program participa-

tion. Participants could also be subject to an audit by 

the KDA.

  
Participating foodservices may receive reimburse-

ments of 15% for qualifying purchas-

es, with a $12,000 annual limit and a 

$36,000 lifetime cap. The actual reim-

bursement amount is determined by the 

type of products purchased, with prod-

ucts classified as “Gold,” “Silver,” and 

“Bronze.” Gold level products are eligible for 15% 

reimbursement under the Buy Local Program Guide-

lines. Silver level products are eligible for 15% reim-

bursement, so long as they do not exceed one-fourth 

of the foodservice establishment’s total Buy Local 

amount. Bronze level products are not eligible for re-

imbursement but are tracked by KDA.

Gold products are classified as edible farm products 

that have 100% Direct Farm Impact, as defined by 

KDA. Fresh produce grown on Kentucky farms and 

products solely made from grains grown on Kentucky 

farms are examples of gold level categories. Silver 

products are “edible processed products where sig-

nificant portions of the commodities used to produce 

the  products  were  sourced  from Kentucky  farms  

and  have some level  of  Direct  Kentucky  Farm Im-

pact,” according to KDA. This could include products 

like salsas, sauces or jellies and jams 

where some of the ingredients are not 

sourced from Kentucky producers. KDA 

defines bronze products as “edible agri-

cultural products harvested, produced, 

processed, or manufactured in Kentucky 

Center for Crop Diversification Marketing Profile

Kentucky Proud Buy Local Program

Matt Ernst1

1Matt Ernst is an independent contractor with the Center for Crop Diversification.
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If you go
When: March 2-3
Where: Clarion Hotel 
Conference Center 
North, Lexington

https://www.oak-ky.org/conference-registration
https://www.oak-ky.org/conference-registration
http://oak-ky.org
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http://www.uky.edu/ccd/sites/www.uky.edu.ccd/files/echinacea.pdf
http://www.uky.edu/ccd/sites/www.uky.edu.ccd/files/restaurants.pdf
http://www.uky.edu/ccd/sites/www.uky.edu.ccd/files/restaurants.pdf
http://www.uky.edu/ccd/sites/www.uky.edu.ccd/files/marketready.pdf
http://www.uky.edu/ccd/sites/www.uky.edu.ccd/files/marketready.pdf
http://www.uky.edu/ccd/sites/www.uky.edu.ccd/files/marketmaker.pdf
http://www.uky.edu/ccd/sites/www.uky.edu.ccd/files/NAP.pdf
http://www.uky.edu/ccd/sites/www.uky.edu.ccd/files/NAP.pdf
http://www.uky.edu/ccd/sites/www.uky.edu.ccd/files/NAP.pdf
http://www.uky.edu/ccd/sites/www.uky.edu.ccd/files/buylocal.pdf
http://www.uky.edu/ccd/sites/www.uky.edu.ccd/files/buylocal.pdf
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From the Kentucky Department of Agriculture
FRANKFORT — The Kentucky Department of 
Agriculture (KDA) has approved 225 applications 
from growers to cultivate up to 12,018 acres of in-
dustrial hemp for research purposes in 2018. More 
than 681,000 square feet of greenhouse space were 
approved for indoor growers in 2018.

“Kentucky continues to lead on industrial hemp 
research, exploring every aspect of this versatile 
crop,” Agriculture Commissioner Ryan Quarles 
said. “Because of the research conducted by our 
growers, processors, and universities, I am more 
optimistic than ever that we can put industrial 
hemp on a path to widespread commercialization 
once Congress removes it from the federal list of 
controlled substances.”

The KDA received a total of 257 applications – 243 
grower applications and 14 processor/handler ap-
plications. Additionally, 43 participants renewed 
multi-year processor licenses. Applicants were 
asked to identify which harvestable component of 
the plant would be the focus of their research (flo-
ral material, grain, or fiber); some applicants se-
lected more than one component. As a result, the 
number of approved applicants focusing on the 
different components of the plant are as follows: 
185 for floral material, 103 for grain or seeds, and 
66 for fiber.

In 2017, 209 growers were approved to plant up to 
12,800 acres of industrial hemp. In 2017, program 
participants planted the highest number of acres 

on record at more than 3,200 acres. The 2017 plant-
ing acreage was up from 2,350 acres in 2016, 922 
acres in 2015, and 33 acres in 2014.

The KDA continues to work closely with state 
and local law enforcement officers. Just like last 
year, the KDA will provide GPS coordinates of ap-
proved industrial hemp planting sites to law en-
forcement agencies before any hemp is planted. 
GPS coordinates were required to be submitted 
on the application. Participants also must pass 
background checks and consent to allow program 
staff and law enforcement officers to inspect any 
premises where hemp or hemp products are being 
grown, handled, stored, or processed.

The KDA is offering 2018 applicants who were 
initially denied entrance into the research pilot 
program an opportunity to make their case to a 
three-person administrative panel. Appeals hear-
ings will be held in early February.

The KDA operates its program under the authority 
of Section 7606 of the 2014 federal farm bill, now 7 
U.S.C. § 5940, which permits industrial hemp pilot 
programs in states where hemp production is per-
mitted by state law. Mandatory orientations for all 
approved applicants will be held between Feb. 20 
and March 2. Licenses will be issued in March fol-
lowing orientation. The 2017 grower licenses are 
active until March 31, 2018.

For more information, visit www.kyagr.com/
hemp.

KDA approves 225 applications for 2018 hemp research

From The Land Connection

On February 14th, The Land Connection is hosting 
a free webinar on profit & loss statements from 1 
to 2 p.m. CST. The profit & loss statement can tell 
you if your farm business is turning a profit. This 
live webinar will teach you how to organize your 
income and expenses into meaningful categories 
and interpret their impact on your bottom line. It 
will also teach you how to use this information to 
file your Schedule F for your taxes.

Farmer Training program manager Mallory Krieg-
er will be teaching this webinar, and will feature 
a farmer who has benefited from using a profit 
& loss statement. Tune in live and have a chance 
to ask questions from the experts. The webinar is 
free, with the option of an individual consultation 
for $25.

A second webinar, QuickBooks Basics, will be of-
fered May 16th. For more information on both we-
binars and to register, click here.

Are you turning a profit? February webinar can help you decide 

http://www.kyagr.com/hemp
http://www.kyagr.com/hemp
https://thelandconnection.org/farmers/farm-finances-webinar-series?utm_source=The+Weekly+Harvest_2018_01_30&utm_campaign=WeeklyHarvest_20180123&utm_medium=email
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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

Census of Ag deadline is Feb. 5th

From USDA National Agricultural Statistics Service
WASHINGTON  –The U.S. Department of Agri-
culture’s (USDA) National Agricultural Statistics 
Service (NASS) re-
minds our nation’s 
farmers and ranch-
ers that the deadline 
for the 2017 Census 
of Agriculture is 
next week. Produc-
ers should respond 
online at www.ag-
counts.usda.gov or 
by mail by February 
5th. The online ques-
tionnaire offers new 
timesaving features.

The Census of Agriculture is the only NASS ques-
tionnaire mailed to every producer across the 
country and is conducted just once every five 
years. Everyone who received the 2017 Census 
of Agriculture questionnaire is to return it, even 
if they are not currently farming. Producers are 
required by law to respond; NASS is required by 
law to keep all information confidential, use the 
data only for statistical purposes, and only pub-
lish in aggregate form to prevent disclosing the 
identity of any individual producer or farm.

For more information, visit www.agcensus.usda.
gov, or call (800) 727-9540.

KY food safety trainings coming up
Produce Best Practices Training is a Kentucky-spe-
cific voluntary basic food safety training available 
through local extension offices. This program is a 
prerequisite for sampling certificates and a good 
idea for anyone growing produce. It replaces the 
GAP training offered through county extension 
offices.
For more information, contact Dr. Paul Vijayaku-
mar, paul.v@uky.edu or 859-257-1546. For a list of 
training dates, visit http://www.uky.edu/ccd/
foodsafety/pbpt/2018dates. Produce food safety 
information is available at http://www.uky.edu/
ccd/foodsafety.

Respond Now
Be counted. Your answers to the Census of Agriculture matter.

They help grow your farm’s future, shape farm programs, 
and boost services for communities and the industry.

Respond online at www.agcounts.usda.gov or by mail. 

For more information, visit www.agcensus.usda.gov. 

United States Department of Agriculture
National Agricultural Statistics Service

Pruning workshops set for Western KY
UK extension associate Daniel Becker (daniel.beck-
er@uky.edu) will be offering workshops on pruning 
and other topics this winter. Dates and sites include:
February 13 – Home Fruit Disease Management, 
5:30-7:30 p.m. CST, Crittenden County Extension 
Office Annex, 1534 US Highway 60 E, Marion, KY 
42064, (270) 965-5236. Note: The annex is a convert-
ed red brick ranch house fronted by a gravel drive 
200 feet east of the office on US 60. If extra parking 
is needed, use the office parking lot.  
February 22 – Home Strawberry Production, 6:30-
8:30 p.m. CST, Lyon County Extension Office, 231 
Main Street, Eddyville, KY 42038, (270) 388-2341.
February 23 – Informal Apple Pruning Meeting, 1-4 
p.m. CST at the UK Research and Education Center,
1205 Hopkinsville Street, Princeton, KY42445, (270)
365-7541 x262. Meet in lobby of main building and
travel to research orchard. Focus will be on pruning
vertical axis apple and open center peach training
systems, but will also offer a chance to experience
pruning a mature tall spindle apple training system.
March 6  – Tree Fruit Pruning Workshop, 11 a.m. 
-2 p.m. CST, Hopkins County Extension Office,
75 Cornwall Drive, Madisonville, KY 42431, (270)
821-3650.
March 9 (March 13 backup date) – Tree Fruit Prun-
ing and Grafting Demo, 10 a.m.-2 p.m. CST, Gray-
son County Extension Office, 123 Commerce Drive, 
Leitchfield, KY 42754, (270) 259-3492.
March 22 – Growing Fall Brassicas, 6:30-8:30 p.m. 
CST, Lyon County Extension Office, 231 Main Street, 
Eddyville, KY 42038, (270) 388-2341.

http://www.uky.edu/ccd/newsletter
https://www.facebook.com/CenterforCropDiversification/
https://www.facebook.com/CenterforCropDiversification/
https://www.facebook.com/CenterforCropDiversification/
http://www.agcounts.usda.gov
http://www.agcounts.usda.gov
http://www.agcensus.usda.gov
http://www.agcensus.usda.gov
mailto:paul.v%40uky.edu?subject=Produce%20Best%20Practices%20Training
http://www.uky.edu/ccd/foodsafety/pbpt/2018dates
http://www.uky.edu/ccd/foodsafety/pbpt/2018dates
http://www.uky.edu/ccd/foodsafety
http://www.uky.edu/ccd/foodsafety
mailto:daniel.becker%40uky.edu?subject=Pruning%20workshop
mailto:daniel.becker%40uky.edu?subject=Pruning%20workshop
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