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Sitka, Alaska - Friday, July 17, 2009

Florence Welsh holds hea‘ds éf cauliflower and brocéeli at her garden
today. The unusually warm summer weather so far this year has yielded

e A

to by-James Poulson'

Sentinel P! j

a bumper harvest of vegetables. Welsh will be selling the vegetables of her
labor at the Sitka Farmers Market Saturday. I
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Market to
By CRAIG GIAMMONA
Sentinel Staff Writer

The notion that it’s imipossible to

grow vegetables in Sitka falls away

“quickly when you visit Florence

Welsh on Davidoff Street.
Cabbages the size of bowling balls

line the left-hand side of the her-

driveway, and giant cauliflowers, let-
tuce beds and broccoli are just a few
steps away.

Next to her garage; up a shght hill,

* are ‘fresh flowers, with pink and pur-
ple canterbury bells and delphiniums

growing under the. protection of a roof
that keeps the raiiloff and shxeldq
them from the wind.

‘Growing beds- afe around évery -

corner with potatoes, zucchini, car-
rots, chives, mint, basil, chard,
rhubarb and fennel — the list goes on,
and a good deal of what Welsh is
growing, including fresh cut ﬂowers

‘will be available at this year’s first

Sitka Farmers Market, which opens
10 a.m. Saturday at the ANB Hall.

Besides Welsh, market co-coordi-
nators Kerry MacLane and Linda Wil-
son said, there are two other main
vegetable providers who will operate
tables at the market: Gimbal Botani-
cals, which is tun by Hopé Merritt,
and the Sitka Local Foods Network;
which has been tending to the St. Pe-
ter’s Fellowship Farm.

All three operations are completely
organic, grown with post-spawn sez-
weed as the primary fertilizer.

It is & technique that Welsh has ad-
vocated since 1984, when she began
her growing operation in-Sitka. 3

She avoids chemicals and uses
lightweight, gauze-like row covers 0
keep bugs off her developing plants.::

The same is true for Gimbal Botan—
icals. Merritt grows culinary herbs in
her greenhouse and tends the growing
beds outside Judy Johnstone’s housé,
an arrangement that has been in place
for two seasons NOW.:

- Last year, Johnstone “got relxglon
and. ripped out the-ornamentals that
had lone arown outside her Peterson

tude and damp climate.

Organizers said last year’s markets

were a success on the lattter count.
““T think the ‘food, not lawns’ fever is
spreading through Sitka,”” MacLane
said. *‘I think it’s mushrooming and
spreading all over town. Because of
the market a lot more people are
growing a lot more food.”

Some local restaurants‘ have also
gotten ‘on board, with both the Lark-
spur Cafe and Ludvig’s Bistro takin
regular deliveries from Memtt ang
Welsh.

The recent weather has clearly

hélped theé Sitka growing season and.
gardeners are, compiammg about what _
might be-déscribed ‘as’-a good prob— o

lem: too Tuch sun.
Welsh said toddy that the fecent

warm and dry weather had exploded

her organic garden and forced her to
spend more time than usual watering
her plants.

“It’s .amazing this year with the

heat,”” Welsh said. ‘T’ve just been_

watering for a month.”’
As she took a Sentinel reporter and

photographer on a quick tour of the
grounds today, Welsh marveled at the

size of some of her vegetables. :
“I’ve never seen one this big,”
Welsh said as she harvested broccoli
for the market, “It’ s scary, it's bigger
than a head.”’
Last summer was cold and damp,
and Welsh said the 2008 growing sea-

son was discouraging. Her :lettuce .
didn’t. “*head up,” making it “ondy:

about half-way toward fully formed
heads.- And her.zucchinis'— she de-
scribed” the vegetable ‘as a “good
barometer of the success of the £1o
ing- season — were few and far b
tween.. ' \

But the worst of times turned to the
best of times this year. Welsh said
she’ll have two or three lettuce har-
vests in 2009 and probably more zuc-
chinis than she can handle.

*“The lettuce is what’s blowing me
away,”’ she said, examining red ro-
maittie and iceberg heads.

She explained that the key factor in
theE growing season is the heat of the
soi

A few sporadic nice days in the

zghhght Locally Grown Food

summer w:lI not spur a good harvest
But extended stretches of warm
weather make for good growing con-
ditions, Welsh said.

MacLane and Merritt also com-
plained good naturedly about having
to do so much watering this year.

‘MacLane, who is president of the Sit-

ka Local Foods Network board of di- -
rectors, was incredulous when a wa-
tering system had to be set up at the

Continued on Page 3 .

Alaska Senators Say

By MARY PEMBERTON B
Associated Press Writer
ANCHORAGE, Alaska (AP) — A
program that grants preferences to
Alaska Native corporations when they
competé for billions of dollars in gov-
grnment “contracts was scruumzed

- Thursday by a U.S. Senate panel

. Missouri Sen. Claire McCaskzI! a
Democrat who chaired the Senate

. Subcommittee on Contracting Over-

sight hearing, said she sought to make

-sure the federal government is getting

the best vatus for its money. - .
McCaskill said it’s time to question

the fairness of preferences given to

Alaska Native companies, especially

“when other businesses willing to do

he work for iess are-getting squeezed
t. L
- But Seén:. Mark Begzch D-Alaska,

“'aad the. Small Busmess Adrnmlstra—
tion ‘program. was

“one’ of unprece-
dented succgss _’,;that had helped many
Alaskd Nauves -get a decent -education

. “*absolutely nothing’’

Natwe Centmcts Fau*

and puii themselves out of poverty
Sen. Lisa Murkowski, R- Alaska
also defended the opportunmes under
the program, saying they were “‘struc-
tured in a way that they would be
meaningful to the challenges of eco-
nomle devclopment in Indian Coun»

sty

~ “Although today’s hearmg is la~
beled an inquiry into Alaska Native
Corporation contracting, let me- make
clear that there is no such thing as an
Alaska Native Corporation preference
in government contracting,”’ she said.

“There is a preference -for Indian

tribes, which includes Alaska Native
Corporations 23 weﬂ as Natwe
Hawaiian organizations.’

McCaskill said . the hearmg had
to -do- with
whether | Alaska Natives have 'strug—
gled to° 1mprove their fives. - :

““Our’ responsibility is to look tut
forithe taxpayer,™;said" McCask:ll a

Contmued on Page 3
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mi- - icals. Merritt grows culinary herbs in’
six: * her greenhouse and tends the growing
. beds-‘outside Judy Johnstone’s. house,
. an’arrangemént that has been in place: :
: for two sedsons now. ; . G
- Last year,: Johnstone ‘got rei;glon s
- and; ripped  out. the ornamentals: that -
i had long: grown outside her Peterson: B
- Street;home: She replaced the flowers: - §
o with vegetables; a trend that has taken
- hold at'other Sit ?igardens F '
.. MacLane. " ‘said “the Sxtka'-" Locai_ '
ot Foods Network has taken:o e
“five former. ‘ornamental - gardens at - i
¢ 'homes and converted them o growmg
'..'--food S
- This is exactly what members of
'the local: - food: - network: envisioned '~
st - when they launched the. ﬁrt—ever_Sltka-” :
in - Farmers Market last year. "
i In all, more than 207 vendors
S sipned. up for ‘Saturday’s market with
m-- “local artisans interspersed among the - |
be.“gardeners and: Jocal hatvesters: Theré
ral . will ‘also be. wild black cod,: halib
ét- - and salmon sold by. local fisherme
‘of = Live music is. scheduled * for'
& "ANB ‘Hall stage ‘and"in the '
tent,”” in the adjacentparkmg lot. .}
B The Sitka Farmers Market grew:out * -
of the: 2008 tealth” Summit, where
concerns-about local **food security’*
t -and healthy eatmg opt:ons were front
. and center..
o After” part1c1pants 1dentlﬁed the
L0 formation' of 2 farmers market ag a: 0p
b-1" ‘priority, ‘the’ Sitka Local: Foods Net-
15 work: got work and ulnrnateiy 1eld
of . three markets. - B
.7+ The impetus for the farmers m :
ay. ___,was twofold: provide fishermen and -
o growers With' an: opportunity. to sell
ctor. + [ocal food, and also expand the local .=
ors... food “movement by showing, first- - -
en- - hand, that: it. was™ possible to
B .food crops in’ S:tka $ norﬂler
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" am. to 2 pan Saturday at the ANB M

.. grant to study Sitka’s. *food. securi-,..:

" urday.
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_.In his sermon broadcast live on ra-

Market . ..

Continued from Page 1
St. Peter’s farm. _ .

He said the farm was already on its
fourth harvest of lettuce, but added .
there’s still room to expand. . |

Even with the increased veg-
etable-growing around town, there |
still aren’t enough local vegetables to ¢
supply Sitka’s grocery stores, he said.

For that, the town would need
community greenhouses, and the de-
velopment of these facilities is a top
priority for the Sitka Local Foods
Network.

The group has also applied for a

“ty,” which refers to the fact.that-Sitka-..
depends .on fresh produce brought in.. .
“from long distances away, with typi-
cally only a few days’ supply in the

stores at any one time. i

Lettuce, beets, carrots and other
crops grown locally by the Sitka Lo-
cal Foods Network will be on sale at
the Sitka Farmers Market Saturday.

In addition to herbs, greens and
turnips from Gimbal Botanicals, Mer- .
ritt will ‘have ‘fresh beach asparagus
and locally-blended feas for sale Sat-

Merritt and ‘Welsh have made a _
handful of beach asparagus-harvesting.
trips in recent weeks to spots -dround

ek Pt T o TR b b e ek s e am e e

" the area.

The crunchy, salty greens are good
“for salads and can be used in-a variety.
of recipes, Merritt said.  ; ' _
- This is another thing that organizers -
had in mind when they launched the
farmers market: allowing customers
and the people who grow, catch or -
harvest their food to get to know each .
other. - o0

At Merritt’s table potential cus- -
tomers can pick up a bag of beach as- ¢
paragus and ask where they might
find it. They can ask a local troller -
about the recent king opener, or in- V
quire how Welsh developed her or- K
ganic garden over the last 20 or so - ©
years, .

“It’s great to meet the persom who

PRI R N T

" caught the fish,”” MacLane said. “It's @
" local people selling to local people.” 4

The farmers market will be open 10 I

Hall. L

_ MacLane recently convinced 'the
state to allow some vendors at the - pe
farmers market to accept WIC sV
coupons. WIC is a nutrition program W

~ for pregnant and breastfeeding wom-  of

en, and their children, and the state ©f
has agreed to allow Sitka WIC partic-
ipants to use coupons to buy produce
from Gimbal Botanicals and the Sitka
Local Foods Network. B

MacLane also noted that the farm-

* ers market is Jooking for local musical

acts to entertain at the upcoming mar-. -

- kets. . o "l
" For more information call MacLane . .
at 752-0654. S gf
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