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UPDATES FROM 
 THE FARM 

 
THE DEER HAVE EATEN 
OUR BABY LETTUCE… 
Alas, the deer chose the 
perfect time to nibble off the 
tops of our perfectly sown 
lettuce crop.   
 
At least we were able to 
harvest the radishes and onion 
without their help! 
 

CHECK OUT OUR 

WEBSITE: 
 
http://www.ag.uidaho.edu/sus
tag/soil_stewards.htm 
 
We hope to add lots more 
information to the site soon! 

WHO’S WHO AMONG THE

SOIL STEWARDS? 
 
Here is a list of some of the 
important members that have 
helped make the soil stewards 
who we are today! 

 
President: 

Heidi Heffernan 
 

Vice-President and Harvest 
Coordinator extraordinaire: 

Chris Chandler 
 

CSA coordinator: 
Heidi Schmaltz 

 
Farm  Manger: 
Gordon Toevs 

 
Past President: 

Claudia Hemperhill 
 

Treasurer: 
Lianhuan Zhao 

 
Faculty Advisor: 

Jodi Johnson-Maynard 
 

Newsletter Editor: 
Karen Castenson 

 
Guy with the truck: 

Bob Brown 
 

Sustainable Ag Specialist: 
Cinda Williams 

 
Sustainable Ag Connection and 

Publicity Coordinator: 
Ariel Spath 

 
Department Head: 

Ding Johnson 

♦ Nelson Carrots 

♦ Radishes 

♦ Green Onions 

♦ Gem Russet 

(baking) Potatoes 

♦ Red Norland 

Potatoes 

♦ Assorted Squash 
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Hope you are enjoying 
this lovely fall weather! 
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If you plant carrots in January, you will not have to harvest 
carrots. 
 
 
    -Unknown author 

OUTSTANDING SOIL STEWARD! 
 

Bob Brown 
 

Hometown: 
Vermilion, OH    
 
What is your major at UI? 
 Soil Science 
 
Why are you interested in 
organic agriculture? 
Organic agriculture is 
environmentally friendly and 
healthier. 
 
Favorite fruit or veggie? 
Everything but okra 
 
What are your major concerns 
about the world’s food supply? 
Land use with regards to erosion 
and water consumption are my 
biggest concerns.  Poor land use 
practices have increased the onset 
of desertification and, organic 
farming, with proper land use 
techniques, can offset this process. 
Further, water resources are 
becoming more depleted and 
water conservation with 
innovative irrigation techniques 
need to be employed to slow 
down the depletion of our water 
supplies. 
 
What are your career 
goals/aspirations? 
To teach about soils and the 
environment. 
 
What do you enjoy most about 
being a member of the Soil 
Stewards? 
Great people, great vegetables! 
 
Other hobbies and interests? 
I am a kayaking addict. I love to 
spend time outdoors and enjoy 
mountaineering. Also, swimming 
is a stress reliever. 

FROM THE 
SOIL STEWARD’S KITCHENS 

Carrot Cake 
 

2 c sugar  2 tsp baking soda 
1 c vegetable oil ½ tsp salt 
3 eggs   2 c shredded 
carrots 
2 tsp vanilla  2 c flaked 
coconut 
2 ¼ c flour  2 tsp cinnamon 
1 8oz can crushed pineapple, drained 
1 c chopped walnuts (optional) 
 
Preheat oven to 350o. Generously grease a 9 x 
13 inch baking pan.  Combine sugar, oil, 
eggs, and vanilla in a large bowl and blend 
using a wooden spoon.  Stir in flour, 
cinnamon, soda, and salt and mix well.  Fold 
in carrots, coconut, pineapple, and walnuts. 
Pour into prepared pan.  Bake until tester 
inserted in center comes out clean, about 50 
minutes.  Let cool in pan 5 minutes. Invert 
onto rack and let cool completely.   
 
For frosting, combine 4 ounces cream cheese, 
¼ cup melted butter, and 1 tsp vanilla in a 
medium bowl and blend well using an electric 
mixer.  Beat in enough powdered sugar to 
make mixture spreadable (2-3 cups). Add 2-4 
tbls of cream for desired consistency.  
Frost top and sides of cake.  Enjoy! 
 
 
Special thanks to Brenda Toevs. 


