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Land—Nash Huber
of Nash’s Organic
Produce—helps
Washington’s
Olympic
~ Peninsula feed Qﬂ
itself from healthy 3
local food grown
on protected

farmland.
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he night before his 67th birth-

day, Nash Huber sits at the
kitchen table with his farm management
team—a crew of 20- and-jo-somethings
in Carhartt work gear and knit caps—
having a lively discussion about how o
encourage cabbage and kale to send up
the flowering shoots that have become a
hot spring commodity called raab.

Talk turns to what Sequim,
Wiashington, used to be like before it
became a bastion of high-value real estate,
a refuge at the very tip of Washingron’s Olympic Peninsula
where newcomers have flocked to raise their families in a
small-town setting or retire by the shore, where only the
sea stands between town and British Columbia to the north
and Japan to the west. They talk about what Sequim—
pronounced “Squim®™—swould have been like if Wash Huber
hadn't made a commitment to the rich farm ground to help
protect the area’s agricultural lands from development.

At an age when many farmers are looking at trading
in the farm for some rest and relaxation, Huber is ex-
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panding his organic farming operation,
taking aspiring young farmers under his
wing and raising money to protect and
revitalize the threatened agricultural
heritage of Sequim and Clallam County.
For his leadership and rireless work on
farmland protection and local food is-
sues, Mash Huber is American Farmland
Trust’s 2008 Steward of the Land.

Leading by Example

“Mash 15 a valuable member of our community as an agri-
cultural leader wheo sets examples for fellow producers and
inspires people o become better stewards of the land they
manage,” says Joe Holrop, distict manager of the Clallam
Conservation District, where Huber serves as a director,

In a way, Huber is both a pioneer and a throwhack to the
farming of his childhood near Vandalia, Ilinots. “T came
from a real diversified operation,” he says. “On 150 acres,
we had pigs, chickens, horses, beef cows and grass.” Huber
came of age as area farms intensified their operations,

LEFT: Mash Huber and his wife Patty MebManus Huber, ABCYE: |irigated vegefoble fields ot Mash's Crganic Produce
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sharpening their focus on corn and sovbeans and expand-
ing to survive the ups and downs of a cash grain economy.
T saw the writing on the wall,” he says. “There wasn't go-
ing to be a place for me.”

Instead, he took a degree in chemistry
and worked in food product development
for an agribusiness company, finding uses
for the steady flow of Midwestern grain
and oilseeds flowing from the growing
farms. He even started graduate work
in chemistry, but found himself drawn
out of the Iab and toward Washington’s
Olympic Peninsula.

“This was as far as T could get from the
Midwesr and still stay dry,” he chuckles.
“When I saw this valley, T knew. T just
knew this was the place [ would farm.”

Huber rented a 35-acre farm and began
raising hay, serving the community of
small dairies that dotted the hillsides in the shadow of
the snow-capped Olympic Range. He later moved norch
into the delta of the Dungeness River to start growing
vegerahles in the rich soil deposited by eons of seasonal
floodwaters. The area’s mild climate and moderate rainfall
are ideal for the areay of parsnips, rutabagas, turnips, cab-
bages, Brussels sprouts and other cole crops—as well as the
farm's own variety of carrots from home-grown seed-— that
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became the foundation of Nash’s Organic Produce.
“We're one of the few places north of Salinas and
Watsonville [California] where you ean ship produce
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1z months a year,” Huber says. “We've got orders going
out of here almost daily vear-round.”

Traffic has increased around Nash's farm over the
vears, In just seven seasons, the apera-
tion expanded from 25 acres to 350 acres.
More than 150 acres per year are planted
to vegetables—more than 10o types and
varieties—and cole crop seeds, Huber
added pigs and laving hens, which ear
the grain that he plants to rest the land
between vegetable crops: the pigs also
root happily throngh old vegetable beds,
fertilizing as they go. This year, he's
reamed up with a poultry grower to
produce organic chicken and turkey on
the farm.

Nash’s Organic Produce is a fixture
at 12 local markets spanning 10 locations
as far away as Seattle (2.5 hours to the
east), natural food stores and groceries, and at Huber's
own farm store north of Sequim. The farm also sells
more than 100 community-supported agriculture (CSA)
shares, which allow customers to buy into the farm at
planting time and reap weekly shares of the harvest,

Offer a Vision

Even when Sequim was still a sleepy fﬂrm—and—ﬂ)rﬁstry
town, developers were starting to see the potental to

market 1ts mild, maritime climate and its unique position

Sequim, Waoshington, sits at the very top of the Glympic Peninsula,
o range of mountains that forms the western side of Puget Sound.
The rugged mountains capfure the warm, wet air blowing in fram
the Pacific Ocean, creating o lush temperate rainforest. But they
ore so effective at catching the rain that little moisture actually
reaches Sequim, which receives 10 to 12 inches of rain per year.
And the ocean moderates the temperature year-round, creating
surprisingly mild winters for an area on the northwest tip of the
United States.

The moderate rainfall, mild winters, steady snowmelt running

down the Dungeness River and deep glacial soils allow farmers

to produce crops year-round, and to nurture cole crops such as

Brussels sprovfs and cobboges over the winter to allow them to
produce seed the following year. That makes Sequim an impaortant
sead-producing ares, as well o a rich region fer predueing
vegetables all year long.
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