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Join the Urban Agriculture Movement 

Over the years, numerous factors 

influenced where and how our food is 

grown. In this century, economic 

downturns, mirroring war-driven scarcity 

of the previous century, renewed interest 

in backyard food gardens. Concerns over 

pesticide safety fostered a trend of 

smaller, intensely-managed farms with 

fewer chemical inputs. On another front, 

schools increasingly recognize the value 

of school gardens as tools to teach 

science and other STEAM (science, 

technology, engineering, arts, and math) 

disciplines.  

 

In Georgia, agriculture is the number one 

industry and the family farm is still the 

norm; however, over 80% of our population 

lives in cities. At the same time that agricultural land becomes scarce near metropolitan areas, 

communities are expressing desires for locally grown food with lower transportation 

requirements.  

 

From these trends, a new breed of farmers is emerging. Some of these are retired professionals 

wanting to reconnect with nature, some are young folks looking for alternatives to the corporate 

world, and some are concerned about food security. By coaxing fresh food from small-acreage 

lots, backyard gardens, and abandoned property, urban farmers seek to create new, local food 

systems that will foster not just sustainable agriculture, but resilient, sustainable communities, as 

well. 

 

To help beginning and small-scale farmers overcome some of the challenges they face, the 

University of Georgia developed the Journeyman Farmer Certificate Program. The 

comprehensive, three-part training program is delivered locally through UGA Cooperative 

Extension county agents. Forsyth County Extension is working with Extension agents in 

Agriculture is Georgia’s #1 industry, and urban 
farming is a growing trend. 

http://sustainagga.org/Journeyman%20Farmer%20BRFD/JourneymanFarmer.html


 

Cherokee, Dawson, and Lumpkin counties to host the multi-session training at Lanier Technical 

College beginning in January, 2018. 

 

Part 1 convers Small Farm Business Planning in two Saturday sessions, January 20 and January 

27. Drawing from the expertise and resources of the UGA Small Business Development Center 

and successful local farmers, this training: 

 Covers considerations to take in building a business plan 

 Details important financial record-keeping practices 

 Provides information on licensing, regulations, and certifications 

 Advises on risk management 

 Provides resources to help guide marketing decisions 

 

Part 2, Vegetable and Small Fruit Production, is a seven-session training scheduled for Thursday 

evenings from February 15 through March 27, with one Saturday session on February 24. 

Through these classes, UGA Extension specialists and agents use a systems approach to teach 

food production essentials including  

 Soil health and fertility  

 Improving soil through amendments and cover crops 

 An integrated approach to pest management 

 Crop selection, propagation, management, and seasonality 

 Irrigation, equipment, and tillage 

 Post-harvest handling and food safety issues 

 Marketing and crop planning 

 

Both trainings include interactive 

learning, and participants will visit 

local farms during the Vegetable and 

Small Fruit Production training. Part 

1 and part 2 may be taken 

independently of each other. 

Participants who successfully 

complete and earn certification for 

both parts 1 and 2 are eligible to 

apply for part 3, a hands-on learning 

component in the form of an 

internship on a local farm, a mentor 

(if you have land to farm), or an 

incubator farm opportunity. Part 3 

opportunities are limited, and 

placement is not guaranteed. 

 

To register for either or both Journeyman Farmer training sessions, call Forsyth County 

Extension at 770-887-2418 or download the registration form from our website.  

 

 

Journeyman farmer trainees visited the sustainable garden at 
Gwinnett Technical College in June. “I wish the program was 
longer,” one trainee said. “I really enjoyed it!” 

http://extension.uga.edu/content/dam/extension-county-offices/forsyth-county/Journeyman%20Farmer%20%20Flyer%20Parts%201-2.pdf
http://extension.uga.edu/county-offices/forsyth.html


 

Fresh and Local Foods -- Apples 

Apples are Peaking; Choose the Best Preservation Method 

By Elizabeth L. Anndress 

National Center for Home Food Preservation 

Did you know that once an apple tree begins to bear fruit, it will do 

so for a century? Today, there are over 2,500 varieties of apples 

grown in the United States. Fall weather brings the best fresh apples 

in bushels. 

While we are in a season of peak apple production in many states, 

you might consider preserving some specialties that will add variety 

to menus throughout the year. Apples can be dried, made into 

applesauce or apple butter, or even made into a delicious apple pear 

jam. Apples do not make the highest quality canned or frozen slices, but they can be preserved 

by those methods. 

Whether you are buying apples by visiting the nearby orchard, the grocery store or market, or 

even picking apples from your own backyard, choose the preservation method that is best for 

your apple variety. Varieties that are good for freezing include: Golden Delicious, Rome Beauty, 

Stayman, Jonathan and Granny Smith. Varieties that are good for making applesauce and apple 

butter include: Golden Delicious, Rome Beauty, Stayman, Jonathan, Gravenstein and McIntosh. 

Red Delicious apples are best eaten fresh. They do not freeze or cook well. 

When selecting your apples, remember that their flavor is best when they are at the peak of 

maturity. To judge the maturity of apples, do not go by size. Different varieties have different 

typical diameters. Choose apples that are free of defects, such as bruises, skin breaks and 

decayed spots. Little brown spots appearing solely on the skin of the apple, called “russeting,” 

does not affect quality. Beware and on the lookout for browning or broken skins that are 

evidence of actual spoilage such as rotting or mold. Also look for firm (hard) apples since soft 

apples tend to have a mealy texture and overripe flavor. 

If making applesauce, apple butter or dried slices with your apples, use them as soon as possible 

after harvest. If any apples must be stored, keep them in a cool, dark place. They should not be 

tightly covered or wrapped up; a perforated plastic or open paper bag, basket or wooden crate are 

good choices. If kept in the refrigerator, apples should be placed in the humidifier compartment 

or in a plastic bag with several holes punched in it (or in a zipper-type vegetable bag). This 

prevents loss of moisture and crispness. Apples should not be placed close to foods with strong 

odors since the odor may be picked up by the apples. Here are more apple facts. 

 

You can find recipes for preserving apples at the National Center for Home Food Preservation.  

You can order apple trees and other fruit plants for your landscape through the Forsyth County 

Extension Fall Plant Sale. 

 

October is Apple Month 

http://www.fcs.uga.edu/docs/FDNS-E-167-5.pdf
http://nchfp.uga.edu/tips/fall/apples.html
http://extension.uga.edu/content/dam/extension-county-offices/forsyth-county/anr/2017%20ORDER%20FORM%20Forsyth%20County%20Cooperative%20Extension%20Fall%20Plant%20Sale.pdf
http://extension.uga.edu/content/dam/extension-county-offices/forsyth-county/anr/2017%20ORDER%20FORM%20Forsyth%20County%20Cooperative%20Extension%20Fall%20Plant%20Sale.pdf


 

Fair Contest Winners 
Each fall, Forsyth County Extension 

holds several contests in conjunction 

with the Cumming Country Fair and 

Festival. All contest entries must use 

locally grown products. 

 

Hay Contest 

1st Place, receiving a $50 gift 

certificate and hat donated by 

Cherokee Feed and Seed – Wade 

Castleberry for Alfalfa Hay with 

Relative Forage Quality (RFQ) of 

128.2 

2nd Place, receiving a $25 gift 

certificate donated by Rucker Horse 

and Pet – Isaac Castleberry for Alfalfa 

Hay with RFQ of 122.9 

3rd Place, receiving a $25 gift 

certificate donated by Rucker Horse 

and Pet – Keith Martin for 

Fescue/Orchardgrass Hay with RFQ 

0f 112.3 

 

 

Baking Contest 

Baking Contest Adult Division Teen Division Youth Division 

Cakes    

1st Place Michelle Handle for Sweet 

Potato Cheesecake 

FCHS-Black 5th team 

for Uncle Michael’s 

Pound Cake 

Kirsten Donath for 

Apple Cake 

2nd Place Donna Morton for Georgia 

on My Mind with Maple 

Butter Icing 

  

Cobbler    

1st Place Deanna Armstrong for Best 

Blackberry Cobbler 

FCHS-Green 5th team 

for Peach Cobbler 

 

2nd Place Kerry Rosewall for Apple 

Cobbler 

  

3rd Place Karen Donath for Apple 

Cobbler 

  

Quick Bread 

(Sweet) 

   

1st Place Kerry Rosewall for Banana 

Bread with Cranberries and 

Pecans 

Osiris Trejo for 

Pumpkin Bread 

 

Isaac Castleberry’s alfalfa hay placed second in the Forsyth 
County Annual Hay Contest. 

http://www.cherokeefeedandseed.com/
http://ruckerpet.com/
http://ruckerpet.com/
http://ruckerpet.com/
http://ruckerpet.com/


 

2nd Place Donna Morton for The 

Night the Lights Went Out 

in Georgia Apple Pecan 

Cinnamon Bread 

  

3rd Place Dan Rosewall for Banana 

Bread 

  

Quick Bread 

(Savory) 

   

1st Place Kerry Rosewall for Old 

Fashioned Cornbread 

  

Cookies    

1st Place Tonya Nieman for 

Gingersnap Cookies 

FCHS-Blue 5th team 

for Stuffed Nutella 

Cookies 

Hollie Butler and 

Addie Ekerberg for 

Heavenly Cookies 

2nd Place Donna Morton for Zac 

Brown Chewy Chicken 

Fried Cookies 

FCHS-Purple 2nd 

team for Fresh Fig 

Cookies 

 

Gluten Free    

1st Place Michele Handle for Gluten 

Free Peanut Butter Cookies 

  

2nd Place Deanna Armstrong for 

Gluten Free Apple 

Cinnamon Bread 

  

Cupcakes    

1st Place Tonya Nieman for 

Strawberry Cream Cheese 

Frosted Cupcakes 

FCHS-Orange 5th 

team for Pumpkin 

Spice Cupcakes 

Kyle Donath for 

Pumpkin Spice 

Cupcakes 

2nd Place  FCHS-Green 2nd 

team for Pumpkin 

Spice Cupcakes 

 

Pies    

1st Place Tonya Nieman for Dutch 

Apple Pie 

Lucy Kellam for 

Nana’s Cherry Pie 

 

2nd Place Tonya Nieman for Bourbon 

Pecan Pie 

FCHS-Blue 2nd team 

for Blueberry Pie 

 

3rd Place Tonya Nieman for Pumpkin 

Pie 

  

Other    

1st Place Deanna Armstrong for 

Butter Pecan Banana Bars 

  

 

 

 

 

 

 



 

Canning Contest 

Canning Contest Adult Division Teen Division Youth Division 

Jams    

1st Place Cindy Adams for 

Strawberry Vanilla Jam 

Savannah Adams for 

Concord Cran-Grape 

Jam 

Belle Adams for 

Blackberry Raspberry 

Preserves 

2nd Place Cindy Adams for 

Pineapple Orange 

Preserves 

Savannah Adams for 

Orange Marmalade 

Belle Adams for 

Chunky Pineapple 

Orange Marmalade 

3rd Place Berlene Herren for 

Blackberry Jam 

  

Pickles    

1st Place Connie Hagy for Bread 

& Butter Pickles 

  

Jelly    

1st Place Cindy Adams for 

Cherry Vanilla Dr. 

Pepper Jelly 

Savannah Adams for 

Cinnamon Apple Jelly 

Belle Adams for 

Cherry Almond Dr. 

Pepper Jelly 

2nd Place Cindy Adams for 

Cherry Conserve 

Trevor Linke for 

Honeysuckle Blossom 

Mint Jelly 

Belle Adams for 

Belle’s Vanilla 

Watermelon Jelly 

3rd Place Cindy Adams for 

Watermelon Jelly 

Savannah Adams for 

Orange Jelly 

Belle Adams for 

Papa’s Apple Grape 

Jelly 

Salsa    

1st Place Cindy Adams for 

Medium Salsa 

  

Fruits    

1st Place   Kirsten Donath for 

Sweetened Applesauce 

Fruit Butter    

1st Place Tonya Nieman for 

Apple Butter 

  

Relishes    

1st Place Beverly Johnson for 

Terry Jo Chow Chow 

  

Other    

1st Place Cindy Adams for 

Eddie’s Spicy Pear 

Pork Sauce 

Savannah Adams for 

Pear Sauce 

 

 

 

 

 

 

 



 

Upcoming Classes and Opportunities 
 

Fall Plant Sale – now through October 15 

Fall is the best time to plant trees and shrubs, and we have a great selection of fruit plants – 

including many native varieties – for your home orchard or food plot.  

 

Changes of the Season Soup & Walk – Oct. 18, 11 a.m.-1 p.m., Fowler Park Recreation Center 

Take a walk at Fowler Park with UGA Extension Agent Heather Kolich and learn how plants 

and wildlife react to the changes fall brings, then return to the Rec center for soup and sides 

catered by I 4 Food. $15 registration includes lunch. Call 770-887-2215 to register for Activity # 

452526-C.  

 

Music in the Garden – Oct. 21, 10 a.m.-noon, Sawnee Mountain Preserve, Bettis-Tribble Road 

Enjoy live music, tour the Louise Mashburn Native Plant Garden, and learn about Gardening for 

the Birds at this free Forsyth County Master Gardener Dig-In event. 

 

4-H Youth Activities 
 

4-H Night/County Council 

Each month we have a community wide 4-H Night. This free event is similar to 4-H club 

meetings in schools without having the academic lessons. Cloverleaf 4-H’ers (4th-6th graders) 

will do some good for the community while having fun through hands on service projects.  

  

County Council is open to 7th-12th graders and each month will focus on a different life skill. 

This month we will be talking about basic car care! 

  

Every child is welcome to attend 4-H Night/County Council! Please email Ms. Emily if you have 

any questions! 

 

Date: October 17th | Time: 6:30-7:30pm 

Location: Forsyth County Central Park, 2300 Keith Bridge Rd, Cumming 

 

Cloverleaf Roundup 

4th-6th grade 4-H'ers can choose one club activity from each session to participate in at this fun 

4-H event! All activities are led by 4-H teen leaders under supervision of staff and volunteers. 

Dinner is included in this activity so you must RSVP by Friday Oct. 20th! You can email Mr. 

Jack to sign up or to get more information 

 

Session 1 
Crafts Club: Each month, youth make a new craft project. Crafts are donated to various local 

groups. This month the club will decorate rocks for the Kindness Rocks Project. 

Origami Club: Learn to make different origami objects. This month: the famous “paper crane”. 

 

Session 2 
Photography Club: Come explore the amazing world of photography. The first meeting will 

focus on the basics of photography. Please bring a device that can take photos. 

http://extension.uga.edu/content/dam/extension-county-offices/forsyth-county/anr/2017%20ORDER%20FORM%20Forsyth%20County%20Cooperative%20Extension%20Fall%20Plant%20Sale.pdf
mailto:harried@uga.edu?subject=4-H%20Night%2FCounty%20Council
mailto:jlowery2@uga.edu?subject=Cloverleaf%20Roundup%20October
mailto:jlowery2@uga.edu?subject=Cloverleaf%20Roundup%20October


 

Animal Club: Learn about different types of animals each month while playing games and doing 

activities. You'll learn about mammals this month.  

Reaction Club: Play fun indoor and outdoor games and do cool hands on activities each month. 

You will learn about team work, sportsmanship, and have a great time! 

 

Date: October 24th | Time: 6:00-8:00pm 

Location: Living Faith Lutheran Church, 1171 Atlanta Highway, Cumming 

Cost: $10/month (includes dinner)  

 

Horse Program 

You can still join the 4-H Horse Club and learn all about horses! At these twice per month 

meetings, you will learn about proper horse care, tack, disciplines, health, and many other things 

by visiting barns and other local horse facilities. You DO NOT need a horse to join or 

participate-this is not a riding club. Contact Ms. Caitlin for more information and to RSVP for 

the next meeting listed below. 

 

Date: October 23rd | Time: 6:30-8:00pm 

Location: Hampton Park Library, 5345 Settingdown Rd, Cumming 

 

4-H Project Safe BB and Air Rifle 

Project S.A.F.E. stands for Shooting Awareness Fun and Education. In Forsyth County, 4th-8th 

grade 4-H’ers can participate in on our BB team! We also have an Air Rifle team for 7th-12th 

graders which is similar to BB but uses a more powerful rifle. Practices for the BB team start in 

November. Contact Mrs. Emily if you have any questions. 

 

This month, we’ll have an informational meeting where 4-H'ers and parents will learn all about 

the programs including costs, commitments, safety, practices, and competitions. 

  

Date: October 24th | Time: 6:30pm 

Location: United Way of Forsyth County Office, 240 Elm Street, Cumming  

 

Junior Conference 

This year Junior Conference will take place November 4th-5th at Rock Eagle and it’s open to 

6th-8th graders. The theme this year is Rolling into 4-H! This conference is a lot of fun; there 

will be service projects, workshops, an exhibit fair, and a dance! The early bird deadline to 

sign up is October 16th and the cost is $69. After that, cost goes up to $74 and the late 

deadline is October 25th. See attached flyer for more details. You can view a video all about 

Junior conference at the link below. Junior Conference Video Junior Conference Flyer  

 

 

Visit our website for more events, opportunities, and lots of useful information: 

http://extension.uga.edu/county-offices/forsyth.html  

 

 
The University of Georgia is committed to the principles of equal opportunity and affirmative action. 

Forsyth County Extension, 875 Lanier 400 Parkway, Suite 158, Cumming, GA 30040 
770-887-2418   www.ugaextension.com/forsyth 

mailto:caitlin.porter@uga.edu?subject=Horse%20Club
mailto:harried@uga.edu?subject=BB%2FAir%20Rifle
http://uga.us8.list-manage.com/track/click?u=c19f553a3eb26e2547f5141d8&id=27d11ff198&e=094b0fc673
http://uga.us8.list-manage.com/track/click?u=c19f553a3eb26e2547f5141d8&id=094bc64967&e=094b0fc673
http://extension.uga.edu/county-offices/forsyth.html
http://www.ugaextension.com/forsyth

