SP ECIA L ADV ERT ISIN G SECT ION

IN COLLABORATION WITH
SOIL BORN FARMS
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f you didn’t know what you were looking for, you might not know that one of the region’s most active urban
farms is located just off Highway 50 in Rancho Cordova. Nestled on the permanently protected land of the
historic American River Ranch, Soil Born Farms grows organic produce year-round to supply local markets

and restaurants, food banks, a neighborhood farm stand and community-supported agriculture (CSA) boxes.
But Soil Born Farms is so much more than produce.
“As people, we used to be so connected to our food,” says co-founder and co-director Shawn Harrison. “As a culture,
we had an intimate connection to the land, but urban dwellers have lost that. If food is not part of your landscape, how
do you interact with it? At Soil Born Farms, we focus on hands-on, experiential education to help people recapture their
connection to their food and take control of their health and well-being. Food and agriculture are part of our identity
as a community—we’re America’s farm-to-fork capital, after all. We need to invest in community spaces that elevate the
conversation.”
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HOW SOIL BORN FARMS HELPS THE REGION REALIZE ITS FARM-TO-FORK POTENTIAL

SP ECIA L ADV ERT ISIN G SECT ION

Harrison initially started an urban
farm called Soil Born Farm—singu-

property where the founders’ vision

lar—in 2000 with fellow agriculture

could take root and expand but also

aficionado Marco Franciosa as a

as a piece of history they were hon-

1-acre urban garden in a vacant field

ored to help protect and improve.

behind the home of Betsy Collins on

Photo by Guy Galante

the bill, not only as a perfect piece of

Now, with the additional acreage,

Hurley Way. In 2002, Janet Zeller

the vision of Harrison and Zeller—

joined the team and the vision for

who served as the marketing manager

Soil Born Farms Urban Agriculture

for the Sacramento Natural Foods

& Education Project transformed

Co-op for 22 years before joining

from a small urban farm to a full-

the team—is being realized in Soil

fledged nonprofit farm and education

Born Farms’ Center for Food, Health

center. Seeking a larger and perma-

and the Environment. The sprawl-

nently protected home base, Soil

ing ranch includes a working organic

Born Farms turned its attention to

farm, restored riparian creek habitat,

the California Native Plant Society.

securing a new location. The 55-acre

landscaped grounds using native and

Plans are also in development to add

historic American River Ranch—one

edible plants, a schoolhouse, farm

a commercial kitchen, renovated farm

of the last working farms on the lower

stand, outdoor theater and the El-

stand, snack bar, new animal barn,

American River situated at mile 15

derberry Farms Native Plant Nursery

visitor center, expanded food produc-

on the American River Bike Trail—fit

run by the Sacramento Chapter of

tion fields, training gardens for urban

Youth education programs instill a love of nature and help kids
make the connection between food, health and the environment.

farmers and a new entrance with
extended parking.
“We want to create a container for
our guiding principle of connecting
food, health and the environment,”
Harrison says. “The community
needs a physical place to come, a
home base that’s on the map.” “It’s
an intergenerational gathering place,”
Zeller adds. “Just strolling around
the farm can inspire and provoke
curiosity.”
For the past 18 years, Soil Born
Farms has been a source of inspiration
through various programs and initiatives to connect the public to their
food and train the next generation of
consumers, volunteers, farmers, chefs,
teachers and activists. Here’s how to
be part of the farm-to-fork magic—
right in your own backyard.
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Soil Born Farms’ Harvest Sacramento program is a collaborative effort of area residents, nonprofits, community
groups and businesses to harvest surplus fruit and vegetables from backyards and small orchards and donate it
to local food assistance agencies.
The idea first sprouted when two area residents, Mary
McGrath and Robin Aurelius, decided to do something

Each year, over 600 volunteers of all ages come together to harvest 30 tons of surplus fruit from
backyards that would otherwise be wasted.

about the piles of citrus fruit they saw rotting in the gutters of East Sacramento every spring. Their initial grassroots campaign to harvest oranges in the McKinley Park
pounds of fresh citrus to the Sacramento Food Bank in
early 2009. The effort was such a success that the team
figured if they organized and spread the word, substantial
contributions of fresh produce from all over the city could
greatly assist local food banks.
“Sacramento has a huge capacity to not only produce
food, but also to contribute to the food needs of the most
underserved,” Harrison says. “By activating the neighbor-

The freshly picked fruit is donated to families in need through a partnership with the Sacramento
Food Bank and Family Services.

hoods—which are essentially orchards—and leveraging
our existing resources by training people how to nurture

about 60,000 pounds of produce a year—the majority of

local trees and plant new trees to replace them, we’re

which goes directly to local food closets in Sacramento

keeping food out of landfills and getting it to people who

Food Bank’s emergency food distribution network. Har-

really need it.”

rison estimates that between existing and newly planted

With 13 active neighborhoods and an almost equal
number seeking new leadership, Harvest Sacramento is
a robust effort, with over 600 volunteers helping glean

trees, over a million pounds of fruit can be redirected
from urban trees to our most underserved residents.
“We’re training and empowering leaders with tools
to organize independent harvests in their own neighborhoods,” Harrison says. “By developing a network and

TO VOLUN TE E R, DON A TE O R
REGISTE R YOUR FRUI T TRE E ,
V I SI T SO I L B O RN.O RG

diversifying our database of trees through our partnership
with the Sacramento Tree Foundation, we can expand
our resources and make them last for generations. We’re
contributing to the solution, but we’ve got our work cut
out for us.”

Top photo by Joan Cusick; Bottom photo by Rebecca Le

area engaged over 30 volunteers and donated about 3,000
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It Doesn’t Get More
Local Than This
Some of the best ways to support our community? Eat local and bank local. When it comes to
banking, turn to your neighbor, Community Business Bank. As a local business bank with expertise
in agribusiness, we’re proud to serve the farmers, vintners and ranchers throughout the region.

Get more out of your banking relationship – turn to us for the local insight, timesaving
tools and tailored lending you need to grow.

SuncrestBank.com
(888) 844-1011

©2018 Suncrest Bank. All Rights Reserved.
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Grow Your Groceries is a training program designed to provide knowledge
and hands-on experience to the aspiring
urban grower to transform outdoor spaces
into thriving, edible organic gardens and
small farms.
One-day classes cover diverse subjects
like beekeeping, wild edibles, worm composting and growing cut flowers while inand intermediate home gardening are designed for those interested in sustainable
annual and perennial fruit and vegetable
production in a home, school or community garden with topics that include soil fertility, garden
design, irrigation, natural pest management, composting,
fruit tree care and seed saving.
“Grow Your Groceries is the primary training mecha-

Teachers from around the region gather to get inspired, share best practices and learn new
techniques to integrate classroom learning with the natural world.

Another part of this long-term vision is individualized
education plans. Harrison says that people are often given
basic information—for example, how to start a backyard

nism for urban gardeners of all sorts,” Harrison says. “We

herb garden—but not the follow-up skills—like how to

have been training beginning farmers since 2002 and

properly harvest the herbs and prepare them for use in

will continue this work, but we’re also hoping to reskill a

home remedies. Individualized plans based on the learner’s

broader cross section of people to grow plants they can use

goals will allow each student to take a series of applicable

in their daily lives.”

classes and then practice at the ranch or a partner school

Since 2002, more than 50 beginning farmers have received training at Soil Born Farms and many now operate
their own farms in the region and beyond.
The farm’s vision for the future includes rebuilding the

site—a combination that Harrison believes is the key to
achieving competency.
Soil Born Farms also offers a community-supported agriculture (CSA) program that allows members to purchase a

existing animal barn as a joint-use facility in partnership

“farm share” twice a year to cover the growth costs of a box

with local high schools’ Future Farmers of America and

of fresh produce that they can pick up weekly or biweekly

4H programs.

during each season. Funds from the boxes provide valuable

“Historically, the animal barn was a very important

support for the farm’s innovative education programs and

part of this place,” Harrison says. “By rebuilding it, stu-

food access initiatives as well as the development of the

dents and visitors will be able to learn about breed-

education center. Each box contains eight to 10 items of

ing, rangeland management and the maintenance of

seasonal produce and may include anything from kale and

heritage breeds.”

chard to apricots and plums and everything in between.

Photo courtesy of Soil Born Farms

tensive long-form courses like beginning
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So you’ve got your fresh produce—now what do you
do with it? Eat Your Veggies offers mobile cooking
demonstrations, food tastings and nutrition education to show the public how to cook with Mother
Nature’s bounty.
“We teach people to cook with the seasonality of
produce to get the most nutritional benefit,” Zeller
says. “After all, one of the recommendations for
pretty much any ailment is to eat more veggies!”
Every Saturday, visitors can check out cooking
demonstrations with local chefs using the seasonal
Photo by Joan Cusick

produce offered at the American River Ranch
Farmstand. For those in a hurry to just shop, signs
posted above each item for sale list delicious, simple
recipes that any hungry home cook can master.

Local chefs, home cooks and student interns participating in the Culinary Arts program demonstrate simple,
delicious and nutritious recipes using seasonal produce.
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the farm and meet the farmers who make the magic

23080
8.375 x 10.875

happen. Individuals, businesses and organizations can also

4c

sponsor field trips for low-income schools through the
Adopt-a-School program.
Soil Born Farms’ After School Teen Empowerment
Soil Born Farms likes to say they “grow more than food.”

Program offers an opportunity for young women ages

By providing youngsters with hands-on experiences—

13 to 18 to deepen their connection to the environment,

outdoors and in the kitchen—through their youth

themselves and each other through gardening, cooking

education classes, camps and field trips, the organization

and eating together, working with medicinal herbs and

believes that young people can gain a better understanding

plants, doing art and exploring the natural world. The

of what it takes to bring food from the seed to the table.

program is flexible and adapts to meet the interests and

young people’s roots can more easily take hold,” says

passions of the group.
The summertime Teen Empowerment & Leadership

youth education assistant manager Alyssa Kassner.

program offers 12 young people ages 15 to 18 the op-

“They’re involved in every part of the process. Grow-

portunity to participate in a six-week empowerment and

ing carrots, for example, allows us to complete an entire

leadership program at the farm. It’s geared toward teens

harvesting cycle—from pulling them, bunching them,

who are interested in hands-on work experience, a chance

washing them and eating them. We compost, plant seeds

to make new friends and develop leadership skills. Sum-

and cultivate, recognizing that the roots will only be as

mer interns help out in the kitchen, on the farm, in the

strong as the soil that supports them.”

greenhouse and the flower gardens, and provide support

Youth activities at the farm cover wide-ranging topics
to enliven school curricula, from gardening and cooking
to leadership, communication, mentoring and environmental stewardship.
Discovery Field Trips allow students—under the tutelage of credentialed and certified educators—to explore

for events and youth programs.
The farm also hosts themed summer day camps for
students in grades pre-K through 12.
“Just by putting them in the environment, you can
watch nature kick in,” Zeller says. “They suddenly feel like
they’re part of it—like it’s their farm, too.”

There's always work to be done in the Youth Garden. Kids of all ages benefit from working together in all stages of the process, from composting and planting seeds to harvesting the produce.

Photo by Alyssa Kassner

“Our job as educators is to cultivate the soil so that

080

875
4c

Give. Grow. Gather together.

Building a stronger community brings out the best in everyone. Together, we can
share more, create more change, and do more good for the places we call home.
Soil Born Farms, we are proud to celebrate your commitment and service
to the community.

wellsfargo.com/stories
© 2018 Wells Fargo Bank, N.A. All rights reserved. IHA-23080
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Harrison agrees that gardens on school grounds is the key
to germinating the next generation of healthy, environmentally conscious adults.
“The way to sustain and grow an industry is to give
people a pathway into the industry early on and then stay
“We would love to see a garden in every school by 2020,”

with them,” Harrison says. “We strategically place gardens in

Zeller says. “Educating young minds and palates from the

schools where an elementary school feeds into a middle school

very beginning should be a claim to fame for our region as the

that feeds into a high school. Each stage is going to look dif-

nation’s farm-to-fork capital.”

ferent based on the students’ ages, but we have to give them a

Soil Born Farms aims to achieve this through its Growing
Together program, which supports the initiative A Garden in

way to continue to use and grow their knowledge so we don’t
lose them.”

Every School established by Delaine Eastin almost 25 years

Currently, Soil Born Farms works in 11 schools in

ago. The initiative’s mission is to develop sustainable garden

South Sacramento and Rancho Cordova and also orga-

programs on area campuses to give students the opportunity

nizes the annual A Garden in Every School Symposium, a

to directly engage in every discipline—not just science, math,

collaborative regional gathering that unites teachers, com-

reading and art, but also environmental studies, nutrition and

munity leaders, parents, volunteers and university staff

health.

with local nonprofit and business resources.

“I’ve seen the magic that happens when kids get out in the

“When I first encountered the Edible Schoolyard

garden,” Zeller says. “Kids who might not thrive in the class-

Project in Berkeley—a program begun by Alice Waters in-

room become leaders in the garden. And early exposure is so

spired by A Garden in Every School—I thought, ‘We have

important—kids know fast-food logos better than they know

to do something like this in Sacramento,’” Zeller says.

their vegetables. We have to change that.”

“When we first started, we were bombarded with calls
from schools wanting a garden. We realized we couldn’t
meet the demand all on our own, so we decided to take
on a leadership role in the community to share best practices with as many schools as possible through our teacher
training and A Garden in Every School Symposium.”

ment, they’re building up Eat the Rainbow, a culinary arts
program that promotes healthy eating habits, through
the planned construction of a commercial kitchen onsite
Students learn valuable life skills and gain confidence through hands-on learning at 11 Growing
Together campuses in the region.

where local chefs—like Soil Born Farms board president

Photo by Alyssa Kassner

As part of the next phase of Soil Born Farms’ develop-
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and executive chef of the Paragary Restaurant Group, Kurt

without pesticides—to a few local florists and for our CSA

Spataro—will teach cooking classes for both home cooks

bouquets, but we also want to start a program for those in

looking to up their game in the kitchen as well as young

grief to come and spend some time in the flower garden to

aspiring restaurant workers.

heal.”

Currently, classes about simple home cooking and
garden-to-pantry preservation are available.

The farm also offers classes and demonstrations about
culinary and medicinal herbs through their Herbal Studies program—in partnership with EverGreen School
of Integrative Herbology—where students can learn to
cultivate their own medicine cabinet and grow herbs used
in cooking.

What’s better than a fresh bouquet? Flower Power gives
Photo courtesy of Soil Born Farms

volunteers a chance to work with organic flowers that are
grown on the farm not only to beautify the property but
also to provide a sense of peace.
“Flowers have a unique power to connect with us
emotionally,” Harrison says. “We supply flowers—grown

Through the Teen Empowerment program, young adults engage in the Flower Power microbusiness, where they plant seeds, weed gardens and harvest flowers for bouquets, which are sold
to benefit the farm's education programs.

From rows of fresh produce on their urban organic
farm, to the beautifully restored Cordova Creek,
to hands-on community education, to the weekly
farm stand, Soil Born Farms is an agricultural and
educational asset to the City of Rancho Cordova,
and we are a proud partner.

CityofRanchoCordova.org
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FUN DOW N O N TH E F A RM
Soil Born Farms is the place to kick off the weekend from
8 a.m. to 12:30 p.m. for Saturday at the Farm. Visitors
can purchase seasonal organic produce at the American
River Ranch Farmstand, grab a snack at Phoebe’s Tea &
Snack Bar, volunteer, take a class, listen to live music,
check out a cooking demonstration and take a guided
tour of the farm’s peaceful, historic campus. And if

The Sacramento Natural Foods Co-op, title sponsor of the 16th Annual Fundraiser Autumn Equinox
Celebration, creates a cheese tasting display highlighting local purveyors.

weekends are already booked solid, self-guided tours are
farm’s 16th Annual Fundraiser Autumn Equinox Celebra-

On select Saturdays during the year, beginning and in-

tion, where visitors can explore the grounds, groove to

termediate birdwatchers can take a walk around the ranch

live music, sample seasonal and organic food prepared

with 20-year-veteran birder Cliff Hawley to observe the

by prominent local chefs and taste exceptional wine and

feathered fauna of the American River.

beer—all to support a good cause. Tickets are presale only

And for yoga enthusiasts, Yoga on the Farm with

and available at soilborn.org.

instructor Summer Ward is offered in the outdoor theater
every Wednesday from 8 to 9 a.m.

Funds will go toward making sure that Soil Born
Farms can continue showing the Sacramento region—and

Mark your calendar for Saturday, Sept. 15 from 5:30
to 9:30 p.m. to celebrate the harvest season during the

the country at large—what it really takes to go from farm
to fork for generations to come.

WE DELIVER CUSTOMIZED BOXES OF ORGANIC FRUITS, VEGETABLES
AND ARTISANAL FARM PRODUCTS RIGHT TO YOUR DOORSTEP

RECEIVE

15off

$

YOUR
FIRST BOX

WITH PROMO CODE

SACTOWN18

www.farmfreshtoyou.com

Photo by Joan Cusick

available every day of the week except Sunday.
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Photo by Rebecca Le

A M ESS A G E F R O M SO I L BO R N F AR M S

SHAW N HA RRISO N & J A N ET Z EL LE R
FO U ND E RS A ND C O -D I R E C TO R S , SO I L B O R N F AR MS

We want to thank you for believing in the vision of Soil Born Farms and
engaging with us to create change in simple, innovative and practical ways.
At the heart of Soil Born is your community farm where many of
you have come to experience the simple pleasures of planting, harvesting,
restoring, learning, exploring, eating, playing and creating memories with
your family, friends and neighbors. Together, we are all helping to transform
this place into a dynamic Center for Food, Health and the Environment.
Located at the permanently protected, historic American River Ranch, this
legacy project creates a place for young farmers and gardeners to grow organic
food while restoring the soil. More importantly, it creates a place for all of
us to intimately connect with the land, learn where our food comes from,
improve our health and feel a sense of peace in the midst of a fast-paced
world.
Each year we raise money to move this legacy project forward, sustain and
grow eight interconnected programs, advance key initiatives and provide a
living wage for our staff. At this pivotal point, we are asking our community
for help to move this vision forward. We need local investors and individual
donors who share our vision and understand the value of having a regional
Center for Food Health & the Environment that is open to the public and
will serve generations to come in America’s Farm-to-Fork Capital.

CALIFORNIA PORK,
PASTURE RAISED BEEF
HEIRLOOM BEANS
ANCIENT GRAINS

WANT TO KNOW WHO SOURCES
LLANO SECO IN SACRAMENTO?

v is it www.llano se co.com
OR BUY DIRECT - USE CODE RANCHOFRIEND10
FOR 10% OFF YOUR FIRST ORDER

EXPERIENCE THE TRUE TASTE OF ITALY!

2801 CAPITOL AVENUE
www.biba-restaurant.com

SACRAMENTO, CA
916-455-2422
Valet Parking Lunch and Dinner
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(Dig In)
REGIONAL FARM TOURS, TASTINGS, EVENTS AND CLASSES

DAVIS RANCH LLC
The Sloughhouse U-Pick program allows
you to do the labor and reap the rewards.
Items available to pick include the farm’s
famous corn, peppers, squash, tomatoes
and eggplants.
Tuesdays and Saturdays, Sunrise-1 p.m.
July through mid-November
13211 Jackson Rd. Sloughhouse.
davisranchproduce.com

SOIL BORN FARMS
Saturday at the Farm features farm tours,
cooking demos, live music and hands-on
activities for the whole family. Grab Magpie
baked goods at the snack bar and stop by
the Farmstand for a seasonal selection of
organic produce, flowers and herbs available for purchase.
Saturdays, 8 a.m.-12:30 p.m.
Through Nov. 17
2140 Chase Dr. Rancho Cordova.
soilborn.org

benefit the Kathleen Barsotti Non-Profit for
Sustainable Agriculture.
Sept. 22, 3-11 p.m.
23800 State Hwy 16. Capay.
farmfreshtoyou.com

FOOD LITERACY CENTER
Kids ages 4 to 16 can slice, dice, season and
taste their way through recipes focused on
seasonal fruits and vegetables.

FARM FRESH TO YOU FARM AT
CAPAY ORGANIC

Aug. 1, 6-7:30 p.m.: Asian Lettuce Wrap
Aug. 8, 6-7:30 p.m.: Fruit & Mint Salad,
White Bean Hummus
Aug. 15, 6-7:30 p.m.: Veggie Dumplings
Aug. 22, 6-7:30 p.m.: Bean Burrito, Cactus
Salsa

The annual Capay Crush Festival features
family camping, local wine tasting, live
music, grape stomping and more. Proceeds

Broadway Sol Community Garden.
3733 Broadway. Sacramento.
foodliteracycenter.org

R KELLEY FARMS
Farm owner and retired agricultural production consultant Ron Kelley hosts tours and
lectures on California agriculture. U-Pick
produce includes southern beans, okra,
tomatoes, onions, sweet corn and more.
Wednesday to Saturday, 8 a.m.-6 p.m.
Sunday, 8 a.m.-5 p.m.
July through October
1120 Scribner Rd. Sacramento.
rkelleyfarms.com

SCRIBNER BEND VINEYARDS
Check out the tasting room, located in a
renovated 100-year-old barn that overlooks
acres of wine grapes and beautiful landscaped gardens. Barrel room tours available
by appointment.

Saturday k September 15 k 5:30– 9:30 pm
American River Ranch k 2140 Chase Drive k $75 per person

www.Market Locations.com

Join us for an evening at our urban
agricultural oasis located on the
American River Parkway in Rancho
Cordova. Explore the farm, enjoy
live music, sample seasonal and
organic food prepared by prominent
local chefs. Taste exceptional
beverages and celebrate the harvest
season under the stars. Don’t miss
this traditional farm-to-fork event!

Online: soilborn.org
Call: 916.363.9685
No tickets sold at the door.

presenting magazine sponsor

Photo by Joan Cusick

sbf_equinox18_ad_sactown_fin.indd 1

7/10/18 5:40 PM
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Tasting Room Hours: Friday through
Sunday, 11 a.m.-4:30 p.m.
9051 River Rd. Sacramento.
scribnerbend.com

THE CALIFORNIA WALNUT INDUSTRY
is committed to Sacramento’s Agricultural Growth

THE PUMPKIN FARM
One of California’s oldest pumpkin farms features antique farm equipment and attractions
like the Haunted Barn, farm zoo, hayrides, corn
maze and train rides for all ages. School tours
are also available.
Every Tuesday through Sunday, 9 a.m.-6 p.m.
Month of October only
7736 Old Auburn Rd. Citrus Heights.
pumpkinfarm.net

California walnut growers are proud to live and
work in America’s Farm-to-Fork capital and to
support Soil Born Farms. Enjoy our locally grown
walnuts daily in recipes like the one below, and
dozens of others at walnuts.org.
Broccolini Walnut Au Gratin

SACRAMENTO NATURAL FOODS
CO-OP
The Co-op’s Cooking School & Community
Learning Center offers cooking classes featuring
local and organic ingredients sold in-store,
wellness seminars, gardening workshops and
more.
Various dates and times. Register online.
2820 R St., 2nd Fl. Sacramento.
sacfood.coop/classes

DEL RIO BOTANICAL AT PEABODY
RANCH
Tour and Dine options include tours of the farm,
CWC K0252 Sactown_CA Walnut_4.625x4.875.indd
wine and cheese tastings, multi-course meals
and the chance to milk one of the ranch’s goats.

1

7/16/18 10:24 AM

By appointment only.
20030 Old River Rd. West Sacramento.
delriobotanical.com

FULL BELLY FARM
The Farm Dinner and Tour experience consists of
a farmer-led tour followed by a seasonal menu
for adults and children ages 7-12. Reservations
required (sold out through December 2018).
Pizza Nights are held on select Fridays and feature wood-fired pizzas and farm-fresh ice cream.
No reservations required.
Pizza Nights: Aug. 10 and Sept. 21,
5-9 p.m.
6090 Rd. 43. Guinda.
fullbellyfarm.com

FARM ON PUTAH CREEK
This learning laboratory for sustainable agriculture and wildlife-friendly farming welcomes
visitors to their gardens, ponds and farming and
habitat restoration projects, and offers tours and
field trips.
By appointment only.
5265 Putah Creek Rd. Winters
landbasedlearning.org

BRINGING
LOCAL FARMS
TO YOUR FORKS
SINCE 1972
Gauchito Hill Farm
located 20 miles from the Co-op

DAVIS FOOD CO-OP

OPEN DAILY 7AM—10PM
620 G ST, DAVIS • (530) 758-2667

DAVISFOOD.COOP

@DAVISFOODCOOP

