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When talking to Brent and Regina Beidler, it is obvious they are passionate about building community. All of

their work, both on and off the farm, is an attempt to forge connections between people, food and the land.

This is apparent not only in the " A E A imdnrddship in and close work with the national co-op, Organic

Valley, but also in their advocacy work with the Northeast Organic Farming Association of Vermont (NOFA-

VT), the Localvore challenge hosted by Mad River Valley and the Northern Grain Growers Association. They

are also active in the Randolph public school system and the annual local Fiddlehead Festival. The" AEAT AOOS
work on the farm makes these collaborations not only possible, but successful.

By Laura Kiesel

Though they recently began venturing into growing organic grains and vegetables, the Beidlers are
primarily an organic dairy operation with 35 milking cows, mostly Holsteins and Jerseys.
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Regina.

The Beidlers follow a strict rotational grazing model on their 100 acres, where cows are moved to a different

paddock of fresh grass every 12 hours. The grazing season usually begins in the first week of May and ends

the beginning of November. The Beidlers lease another 40 acres to grow hay to have on hand during the

winter season.

Brent Beidler explains the importance of keeping the needs of the pasture plants in mind and how rotating
the herd not only lets the grass regenerate, but enhances its palatability to the cows. He emphasizes the
need to have a paddock small enough so that the cows will not stay in one spot as they can in larger fields,
which leads to disproportionate grazing and nutrient deposits.

This knowledge and passionate dedication has made the Beidlers avid spokespeople for the organic dairy
movement, and the benefits of eating local.

But their actions speak louder than their words.

The Beidlers recently contracted with the Randolph public school system to provide several food staples for
its lunch program, including tomatoes, potatoes and sweet corn.

They are also heavily involved in local events, such as the Fiddlehead Festival, which was started in 2007 to
celebrate the beginning of the new growing season. Held annually in central Vermont, the festival is a day to
indulge in music, art and agriculture that is already
a popular event with area residents. The Beidlers
have been involved in the planning of the festival
since its inception, with Regina now serving as a co-
chair on the planning committee.
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The Beidlers are a host farm for one of the monthly
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to the public to celebrate organic agriculture and




the Beidlers offer free food and a tour of the farm. They T st
ascribe their loyalty to organic farming to a philosophic
commitment, which also guides their sense of family and
their relationship to the soil and water.
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Beidlers are not only growing food, but educating others
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The Beidlers have contributed to the formation of the
Northern Grain Growers Association and are active in Photo courtesy of Carrie Branovan, Organic Valley
speaking at workshops about overcoming the challenges of

growing grains in the Northeast. The ability to grow grains in the state Vermont would help overcome
obstacles to self-sufficiency in eating locally in Vermont, which is often deterred by the ability to find locally-
made flours.

In addition to offering their milk products through the Organic Valley CoOp, Regina also works for the co-op
part-time as the East Coast Regional Leader of the Farmer Ambassador Program that connects farmers with
the general public. The job helps Regina, a former social worker in Boston, satisfy her need to proactively
work with people.

Though they are very busy with their many activities, both Beidlers express a loyalty to the milk cows that
formed the basis for their agricultural enterprise. This is evident in the quality of their dairy products, which
are available in Vermont as New England Pastures milk and Stonyfield Yogurt.

offers a vision of agriculture that extends far beyond merely milking cows and reaping the harvest of the land.
It offers up the concept of the farmer as an educator and advocate who remains successful on the farm.
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Sustainable Agriculture, who hosted pasture walks on the Beidler Farm, praises the Beidlers for their
innovative and thoughtful practices.
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