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Cori Skolaski, Executive Director

I've got some news to share!
This year in your annual
update you will receive a
newly updated MOSA Terms
and Conditions Agreement,
or MTCA. Please read it over
carefully, sign it, and return
it to us, keeping a copy for
yourself. When we occasion-
ally revise the MTCA, we will
announce the updates in our
newsletter; this is a vehicle
for communicating impor-
tant information to you, so
watch this space.

And regarding your annual
update, I'm happy to tell you
that it will be sent to you
sooner than ever. Here are
some new dates for you to
remember:

- December 6: your annual
update will be mailed/
emailed to you

-+ January 15: Early Bird
deadline for a discount on

see DIRECTOR on page 11
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Field & Forest Products

25 Years of Certified Success
By Joe Pedretti, Client Services Director

Editor’s Note: This is Part 2, Covering the last ten years of expansion. Read
Part 1for the early history: Spawning a Successful Organic Mushroom Busi-
ness or see Vol. 13 Issue 2 (May/June 2015) of The Organic Cultivator. Field &
Forest Products’ primary business is producing mushroom spawn used by other
growers to produce mushroom crops. They also do some limited fresh mush-
room production.

When Part 1 of the story of Field & Forest Products was written in 2015, owners
Joe Krawczyk and Mary Ellen Kozak were working on plans to build a new
facility for their mushroom spawn production business. The original facility,
built on Mary Ellen’s home farm, was past its limit both based upon size, and
upon local utility limitations. Joe and Mary Ellen faced a difficult decision - sell
the business, or take on the debt and work to build a new facility.

“Our epic began in 1983 with the introduction of shiitake mushroom
production on natural logs in the United States. The old facility was
sized to meet the demand for spawn that we were seeing at that time.
By 2015 we were out of space and we started working with UW-Exten-
sion on a business plan. At first we thought ‘we’ve been at this for
thirty years, let’s just sell the equipment and call it a day. The small
business consultant we worked with told us that selling the assets
would be insane, because when he looked at the financials, especially
the spawn end of the business, he had never seen a business run so
efficiently and profitably,” reflected Joe.

“At that point, we knew we had to make a big change here, because if
we kept the business going, we could not survive in the old facility. We
then pivoted and started planning to build a new facility. We were
fortunate that we had good connections in the Japanese mushroom
industry that we had established. We were able to travel to Japan and
meet with Fuji Spawn, the largest producer of spawn for the natural
log industry. We toured their facility and then the dance began with

see FIELD & FORESTS on page 2
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the Japanese talking about how we could ‘scratch each other’s backs. They were very helpful in terms of
designing our new building and with equipment acquisition. I don't think we could have done it as
efficiently without their input.”

“In 2017 we pulled the trigger and went into a massive amount of debt to build this facility. The con-
struction went really well, and everything was peachy keen with the building, but we had taken a year
off from marketing while we focused on the building expansion, and sales tanked. Our worst year ever,’
lamented Joe.

“But despite that initial setback, we were really well positioned to produce and supply both the current
needs of the industry, but the future needs as well. We were able to turn it around with that great
‘Midwestern work ethic! We simply put our nose to the grindstone and went for it. We put some effort
into a new catalog, some new email marketing, and some new staff that were vested in the business.
They were answering the phones and providing excellent customer service and things eventually
turned around. And not too long after, the pandemic happened, and that really turned the business
around.People were stuck at home and they were looking for something to do, and growing mush-
rooms fit the bill. That contributed to what we call the ‘shroom boom. Sales across the industry went
through the roof,” emphasized Joe.

“In this industry, there are so many paths you can follow. You can produce spawn, fresh mushrooms,
tinctures, powders, extracts. You can cultivate so many mushrooms using so many techniques. You
have to decide ‘what’s your niche?’ It’s really easy to get distracted. We just had to really focus on the
fact that we are a spawn company. That’s what we do. We don't sell lab equipment, We don't sell books.
We don't sell medicinals. That’s not our business. Our business is to produce mushroom spawn. Get-
ting that focus back really helped us move along and we were in the right place when the demand
increased. We stayed true to what we do and how we do it.”

“The new facility was designed with spawn production in mind. The key is good workflow and the
ability to separate ‘clean areas from dirty’ We have office space of about 2000 square feet for a good
working environment, lots of natural light, a break room and quiet space. And we have 8000 square
feet of production space. That production space is set up so that on one end, all the dirty product, the
raw materials come in. On the other end is our shipping department. In between is the clean facilities.
Our clean areas are designed and maintained to prevent contamination issues. Depending on the clean
room, all air within the room is changed hourly using ULPA (ultra low particulate air) filtration and
having a lot of strict protocols on which staff members can enter these clean areas.”

“On most days raw materials, sawdust mostly, are hydrated and put in our blender to be mixed. After
blending, it’s bagged. We bought this great bagging machine that can fill ten bags a minute. The bags
are loaded onto trolleys and get pushed into a large sterilizer, which we bought second hand from
Japan that can sterilize a thousand bags at a time. Once the bags are sterilized, the sterilizer gets un-
loaded into the first room of our ‘clean’ section, the cooling room. The bags cool overnight in that clean
environment and then taken into our inoculation room the next day,” explained Joe. (editor’s note:
Inoculation is the process of inserting the mushroom spawn into a substrate that is suitable for growing fungus)

“We used to inoculate with machines, but the staff that run our inoculation room are so efficient by
hand that we have stopped using the machines. Once inoculated, they are rolled down a clean corridor
to the incubation room where they sit for however long before being sold and moving on to the ship-
ping department or into cold storage. We also have a clean lab and a clean mother spawn room where
all of our master cultures are stored. That area is off limits to everyone except our mycologist, to ensure
that it is kept clean.”

“Everything that comes out of incubation is ready to use, but what is not immediately sold goes into
our cold storage room, basically a very large walk-in cooler where we can store things in stasis until
they are sold. Orders are run every morning, and our shipping team picks, packs and gets everything
out the door. During our slow time we ship 70-80 orders a day. During our busy time, Springtime, we'll
ship about 300 orders a day. We are busiest from January through May. We still do a little bit of fresh
mushroom production during the summer to make sure our quality is up to snuff. We sell at the Green
Bay Farmers Market.”

“We currently have 14 full time and one part time employees. Our daughter and son have also joined
the business- Phoebe in 2019, and Nik in 2023. Along with Mary Ellen, they have the sales and market-

see FIELD & FOREST on pg.9



Staff Profile: Jodi’s 23 years with MOSA

As MOSA celebrates 25 years, we are proud to have several dedicat-
ed staff who have been with MOSA for decades. If you’ve ever called
or visited the MOSA office, chances are you’ve spoken with Jodi - a
vital member of our team since 2001!

Growing up on a 15-acre hobby farm in southwest Wisconsin, Jodi
was connected with nature, crops, and livestock from an early age.
To this day, she enjoys many outdoor activities including garden-
ing, hiking, fishing, cross country skiing, and ice skating. As a young
adult, she worked during the tobacco harvest, once a staple crop in
Wisconsin agriculture. After graduating college as a computer spe-
cialist, Jodi joined MOSA as Computer Administrator to help usher
MOSA into the digital age.

In 2001, MOSA was a fledgling start-up founded by passionate farmers for farmers, rising

to support the needs of a growing organic movement. The first office computers had only
100MB memory (a fraction of the capacity of modern cell phones). Equipped with dial up
internet, each employee had to wait their turn before checking email or looking information
up online. Jodi recalls early challenges, saying, “Payday was often a day of deciding who
would actually get paid and who could wait until more money came in.” MOSA’s first office
was an upstairs space in a barn on Dave Engel’s organic dairy farm, and Jodi has many fond
memories from that time, including the barn cats who roamed freely: “Nothing better than a
lap kitty while you’re working—if only they’d taken care of the mice.” One particularly mem-
orable cold, winter morning, she arrived to find a newly born calf on the office floor. The calf
had been born the night before and Dave had brought it inside to warm up.

Having joined MOSA prior to the National Organic Standards becoming law, one of Jodi’s
first projects was developing certification forms to align with MOSA’s own organic stan-
dards, and then soon updating them to comply with the new National Organic Standards
that were established in October 2002. Over the years, Jodi has witnessed the organic
movement in the United States mature from a grassroots effort to a highly structured
framework-still aimed to benefit organic farmers while eliminating fraud and strengthening
consumer confidence in the organic label. Over the last 25 years, MOSA has also matured
into a respected leader in organic expertise.

Throughout her time at MOSA, Jodi has worn many hats. From managing computer sys-
tems to developing marketing materials, conducting internal audits, and serving as the staff
representative on MOSA’s board of directors her contributions are vast. Her current role as
Operational Support and Administrative Team Leader reflects her commitment to support-
ing all departments and being a go-to person for answers.

When asked what she enjoys most about working at MOSA, Jodi says, “The variety of work
and the people. It never gets boring.” Jodi values the conversations she has with MOSA’s
clients, hearing your stories, troubleshooting your challenges, and getting to meet you in
person if you come by the office.

With gratitude, we celebrate Jodi and all MOSA staff. It is with their expertise and dedica-
tion that MOSA continues to provide practical and reliable certification services. Here’s to
many more years of organic growth together. B



CERTIFICATION POLICY UPDATE
by Jackie DeMinter, Certification Policy Manager

Organic Livestock and Poultry Standards - Implement by January 2, 2025!

Don't forget to update your Livestock Organic System Plan or Poultry Organic System Plan with new
information. As a reminder the Poultry OSP is for poultry operations with only outdoor access/pasture
and no other organic crop or livestock production. The new OSP is a combination of the applicable
areas of the Farm and Livestock OSPs and provides a more efficient inspection and review process by
highlighting information from the Farm and Livestock OSPs that is relevant to farms with only poultry
production.

National Organic Program National List Updates
AMS has reviewed and accepted all NOSB sunset review recommendations for substances with sunset
dates in 2025. AMS is renewing the listings of these 47 substances until 2030.

The complete list of renewed substances is available in the Federal Register notice published August

8, 2024. A renewal means the substance keeps its status as being allowed or prohibited in organic
production and/or handling. The NOSB must review every substance on the National List every five
years to confirm that it continues to meet criteria required to remain on the list. This review is the
sunset review. Find out more about the National List, including substance additions and removals on the
National List webpage.

Inspection Timing Reminder
Remember that your 2025 annual inspection must happen during 2025. Please work with your inspector
to meet this timeline.

Noncompliance and Adverse Action Notices
MOSA is now sending Noncompliances and Adverse Actions via registered email for our electronic
clients rather than sending them via registered postal mail. ll

What is this "Certification Determination” letter | got from MOSA?
Frequently Asked Questions Series

Q. I received a letter from MOSA called "Certification Determination"; what's this about?

A. Receiving a Certification Determination letter means that a MOSA Certification Specialist is
reviewing part or all of your organic operation and has a decision for you OR needs more information
from you to make a decision.

Q. What should I do with this letter?

A. Open it, read it, and reply to MOSA with any questions or required responses! MOSA letters are like
fresh bread—they are best consumed right away and don't improve with age. Many letters request a
response within several days, and a lack of response can lead to a follow-up letter and a possible "missed
certification deadline fee" as described in the MOSA Fee Schedule. If you didn't understand everything in
the letter, don't put it back in the envelope; contact MOSA! We'll happily explain each line of the letter
so you understand exactly what you need to know and what, if anything, we need from you to make a
certification decision.

Q. What are the different types of Certification Determination letters I might receive from MOSA?

A. Great question! Let's list the main ones here by their current, exact names so you can match these

with the letters for your operation.

- Annual Certification Determination: Final Review. This is the most common Certification
Determination letter, for the fourth and final step of the annual recertification process. The MOSA

Certification Specialist completing this final review had sufficient information to make a decision
and grant organic certification. Congratulations!

- Annual Certification Determination: Pre-Decision Requirements. This is also for the fourth and final
step of the annual certification process, but it means that the Certification Specialist conducting this

see FAQ on page 5
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Final Review needs more information about one or more areas of your organic management plan, as
listed in the "Additional information needed" of the letter. Be sure to respond by the deadline listed
in bold highlighting in the first paragraph—typically within three weeks.

- Annual Certification Determination: Final Review Resolution. Phew! This letter means that you
previously received a Pre-Decision Requirements letter and then sent MOSA the requested
information. The MOSA Certification Specialist reviewing your annual certification application
had enough information to complete the Final Review step and grant organic certification to your
operation. Nice job!

« Certification Determination: Additional Final Review. This Determination letter is not for the annual
final review but for an additional final review due to a significant change to your organic operation,
like new land, a new scope (such as wild crop or livestock), or new products, that was time-sensitive
and could not wait until the next annual certification cycle.

- Notice of Noncompliance. This is a serious letter from MOSA requiring your immediate attention.
It means that MOSA has found that an area of your operation does not comply with one or more
of the National Organic Standards. The letter will identify the concern, the Organic Standard in
question, and the details supporting MOSA's understanding of the concern. In the center of the
letter, you'll see a direction instructing you regarding what's needed to resolve the concern. If you
disagree with MOSA's understanding of the concern, you may submit a detailed rebuttal to the letter.
Be sure to respond by the deadline identified in the letter—typically within three weeks. As always,
call or write MOSA right away with any questions if you don't fully understand the areas of the letter!

Q. I noticed different section headers in the Certification Determination letters. What do those mean?
Do I need to do something right away?

A. You're right that your Certification Determination letter always includes one or more sections, each
of which will have at least one numbered observation within it. Every numbered point usually references
an Organic Standard in bold highlighting.

These sections are shown in descending priority for maintaining your certification.

- Additional information needed. This is the first section within a "Pre-Decision Requirements" letter.
The Certification Specialist reviewing your application cannot certify your operation without
some important information, as listed within each numbered paragraph. Provide that information
to your MOSA reviewer by the date listed—typically within three weeks. Call or write to your reviewer
immediately if you do not understand what's requested.

-+ Our request for additional information was addressed. In a Resolution letter, this section replaces
the "Additional information needed" section from the previous "Pre-decision requirements" letter,
showing that MOSA received the necessary information from you.

- Conditions for continued certification. These are concerns about your organic management that are
not outright violations of the Organic Standards (known as noncompliances), but they are required
improvements that must be tightened up or MOSA won't be able to continue granting organic
certification. Each condition lists a future event (such as your next initial review or inspection) when
MOSA will make sure that you have strengthened this weak area of your organic operation.

- Reminders. These are not concerns requiring changes in your organic management. They are usually
observations from the Certification Specialist reviewing your operation about items approved
during the review, such as new products, fields, inputs, or labels.

- Other comments. These may be complimentary remarks about your organic management or notes
regarding upcoming changes to the organic rules that might affect your operation.

Q. Ok, I think I have a better understanding of these Certification Determination letters. This is a lot of
information, though, and I'm afraid I'll forget much of it. What do I need to remember?

A. Just one thing! When you receive a letter from MOSA, open it, read it, and reply to MOSA right away
with any questions or required responses! The MOSA staff person who wrote the letter will answer your
questions or, if they aren't available, MOSA's Client Services Team will gladly assist you.



Evolution of the MOSA Logo
By: Christine Davies

What'’s in a logo? A logo is a symbol that conveys what an organization is all about - it’s our visual
identity. For MOSA, the evolution of our logo over the past 25 years reflects our growth and values:

1. First used in 2000, MOSA’s initial logo featured the states where we offered certification services
at that time. The design captured our Midwest roots, but we eventually grew beyond those bor-
ders.

2. In 2013 it was time to make a change. Months of stakeholder input went into the redesign. State
lines were removed as our service area expanded - replaced with a colorful farm scene to sym-
bolize MOSA’s commitment to being a friendly and helpful certifier deeply rooted in the agricul-
tural community.

3. By 2016, adjustments inspired by client experiences led to the logo we love today. MOSA’s current
logo is brighter and more inviting, designed to help you tell your story to potential customers.
Now featuring bold, clear text so you can proudly show off the “MOSA Certified Organic” mark
on approved retail labels, either alongside or in place of the required “certified organic by MOSA”
statement.

In 2020, we introduced the “organic is non-GMO” emblem to raise consumer awareness that when
they purchase certified organic products, they are getting a product grown without genetically
modified organisms (GMOs).

We take pride in our current MOSA logo and “organic is non-GMO” emblem, and we hope you feel
the same. Seeing them on your products in the marketplace is a heartwarming thrill!

1C SERV]C
OQ‘GP‘“ Eg 4

Distributed by:

1. 2000-2013 Maple Valley Cooperative
TNESS Cashton, WI 54619

e

e ST Certified Organic

g
aurscencel We

2.2013-2016

Product of USA

GANIC '
ot /s Maple Valley Cooperative label - spotted at Outpost

Natural Foods Co-op in Milwaukee, WI

&

P
TIFIED ORGP

L

3. 2016-Present, with bonus “organic is non-GMO” emblem

6 see FAQonpg.7



MOSA Fees for 2025: Update and Overview

As 2024 winds down, now’s a great time to talk about any planned changes to the MOSA fee sched-
ule for 2025 and provide an overview of how MOSA charges clients for their organic certification.
MOSA wants our fee structure to be transparent, fair, and of good value to our clients, so let’s go
over both the changes for 2025 and the overall structure.

For 2025, there are no planned changes to the tiers and rates of the MOSA fee schedule. First year
applicants for certification will pay the same flat fees as applicants have in 2024, and returning
clients will use the same tiers and incremental rates to compute their fees (based on their previous
year’s sales).

The minor changes for 2025 affect a few of the secondary areas of the MOSA fee schedule, on pag-
es 3 and 4:

« The Annual Update Early Bird discount date is now 1/15/25 due to the new Annual Update dead-
line of 2/1/25. Full fees and AU by 1/15/25 will receive a $50 discount. ($25 if paying via quarterly
or milk check deduction). The date that the annual fee (or first quarterly fee payment) is due will
remain 4/1.

 The Annual Update deadline extension date is now 2/15/25 due to the new Annual Update dead-
line of 2/1/25. The extension fee will decrease to $50 and is to be requested by 2/1/25.

e  The Missed Certification Deadline Late Fee will increase to $100.

e  The Administrative Fee (typically for additional services outside of the annual recertification pro-
cess) will increase to $150/hour.

e The discounted Contract Slaughter Facility and Contract Feed Mill rates will no longer be offered.

The overall structure of the MOSA fee schedule will remain the same for 2025. New applicants pay
a flat certification fee based on the applicable fee schedule (Producer - or - Handler and Producer/
Handler and the applicable certificate scope(s) (crop, livestock, wild crop, handler). The flat certi-
fication fee includes an Inspection Base Fee. Since most inspections cost more than the Base Fee,
clients receive an invoice for the remaining amount after the inspector submits their reports and
itemized invoice to MOSA. The total cost of the inspection includes inspector preparation, time
spent onsite, report-writing, and travel expenses. While the size and complexity of the operation dic-
tate most of the inspection cost, clients can help reduce the amount with thorough preparation and
organization of their certification records.

Returning clients determine their certification fee based on their organic sales from the previous cal-
endar year. They list these sales on their Annual Update form and then plug them into the sales tiers
on the first page of the applicable fee schedule. (Producer - or - Handler and Producer/Handler) and
the applicable certificate scope(s) (crop, livestock, wild crop, handler). The annual (or quarterly) fee
is shown in the column to the immediate right.

For returning handler clients, the cost of the organic agricultural ingredients purchased can be de-
ducted from the previous year’s gross sales, resulting in the “adjusted gross organic income,” which
then determines the correct sales tier. (The farmer producing the agricultural ingredients already
paid fees for those ingredients so the subsequent handler pays fees for the value they added with
the finished product.)

Returning non-processing handlers, operations such as brokers, traders, wholesalers, importers who
do not process or repack products, divide their adjusted gross organic income by 5 to determine
their sales tier. Finally, retailers pay certification fees based on the square footage of their facilities
and do not use the sales tier system.

The “Discounts & Other Fees” section of the MOSA Fee Schedule lists specific amounts that may ap-
ply to your operation. For instance, returning MOSA clients and any new clients they refer to MOSA
both receive a referral discount on their fees. This section lists the fees for other services MOSA
clients might need, such as Transitional Verification, Grass-Fed Certification, or Private Label Autho-
rization, as well as fees named for particular actions that delay the certification process, including
Annual Update Late Fee, Missed Certification Deadline Fee, and Inspection Cancellation Fee.

If you have any questions about how to determine your certification fee, or about an invoice you
received from MOSA? Please call or email and we’ll answer your questions or go over a particular
invoice with you! B




Get Help With Your Organic Certification Costs
ORGANIC CERTIFICATION COST SHARE PROGRAM (OCCSP)

The USDA/FSA is actively accepting applications for the Organic Certification Cost Share
Program (OCCSP). The long-standing OCCSP provides financial assistance to certified organic
operations of 75% up to $750.00 for certification costs paid for each category or “scope” of
certification (scopes are crop, livestock, wild crop, processing/handling). To be eligible for the
Organic Certification Cost Share rebate, you must have an active organic certificate.

How to apply:

Apply through your county FSA office - ESA County Office | ocator. Some states also of-
fer cost share. To find out whether your state will be participating in this year’s Cost Share,
contact your state department of agriculture or check the USDA/FSA Cost Share Web-
site. For participating states, you may apply to either the FSA or your state, but not both.

New this year: MOSA is accepting Organic Certification Cost Share applications for the State
of Ohio. Please contact the MOSA office 844-637-2526 for information on how to apply.

FSA Cost Share Application Deadline:
October 31, 2024. State application deadlines vary. Watch for extensions.

How does MOSA help? MOSA provides payment documentation. The FSA or your State Cost
Share office will verify your organic certification status on the Organic Integrity DataBase.
We’re happy to answer your questions about cost share. We work cooperatively with the FSA
and state offices.

Questions? Contact your local FSA office, your state agricultural department, or call MOSA
toll-free at 844-637-2526.
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ing responsibilities. We also have
one full time sales person and
another staff member that han-
dles the catalog and email mar-
keting. Our mycologist even takes
a phone shift, just to keep up with
what'’s going on with the growers
to hear what'’s new and exciting.
We have two production people,
and three to four people in the
shipping department. Field &
Forest Products now sells certified
organic mushroom spawn for
shiitake, oyster, Agaricus, lion’s
mane, reishi, wine caps, and many
others. Business has tripled over
the last decade,” noted Joe.

“If I had a redo I would add on
about 2500 extra square feet of
incubation space, especially for
shiitake blocks which take three
months to incubate. We do that
offsite now because we just don’t have the space. As far as the future goes, we're always concerned about
cheap imports from China, but I think we have a really good established base of growers in the US so we're
not too worried about that possibility. Our next enterprise is going to take five years to bring to fruition,
which is the cultivation of the burgundy truffle, and a native truffle known as the Michigan truffle that we
will rebrand as the Great Lakes truffle. Truffles need a lot of land, so we tilled about an acre of land to start
a truffle orchard. That project is coming along slowly but surely.”

“For the future we really need to drive home the sustainability of mushroom production on natural logs.
That is our niche. We need to do more to reach the consumer and emphasize the sustainability of raising
mushrooms on forest products. For the most part, every mushroom you buy at the grocery store is grown
on sawdust, and that involves a huge amount of plastic. It's phenomenal the amount of waste that'’s
produced. There’s got to be a way to make this more sustainable and log-grown culture is the way to go,”
stated Joe.

“We are also getting ready to visit a Wisconsin company who are working on a grant from the Army to
produce an insulation panel out of hemp hurd held together with fungal mycelium. We're excited about
the possibility of energy efficiency and reducing plastic use. Our future is going to be focused on sustain-
ability and that will keep Mary and I involved for quite a while. We love what we do.”

To learn more about Field & Forest Products, visit their website at: https://www.fieldforest.net/ ll

Field & Forest

&9/ Products
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CLASSIFIEDS

LIVESTOCK

ORGANIC HOLSTEINS

24 organic holstein and holstein
cross cows. All stages of lactation.
Some slaughter eligible. Located in
NW IL. Call 815-541-4540.

MEAT PROCESSING AND MEAT
SLAUGHTER

Integrity Meats does it all, from
slaughter, to cutting, and packaging.
Will cure and smoke, vacuum seal,
etc. Call Sandy 608-572-4303. USDA
Inspected. Integrity Meats, N3825
County Road P, Elroy, WI 53929

CRESCENT MEATS - USDA IN-
SPECTED - CERTIFIED ORGANIC
15332 State Highway 27,

Cadott, WI 54727

Phone: 715.289.3000
crescentqualitymeats.com

PREMIER LIVESTOCK &
AUCTIONS- NOW CERTIFIED
ORGANIC!

Premier Livestock & Auctions is now
the only certified organic livestock
auction barn in the Midwest. Sell
your certified organic cattle and
feed. N13538 State Highway 73,
Withee, WI 54498. 715-229-2500.

EQUIPMENT

CEDAR POSTS AND POLES

Cedar posts and poles of various
diameters and lengths. Well-limbed
with bark on. Suitable for construc-
tion of barns, animal shelters, cor-
rals, corner posts, line posts, etc. Cut
from a habitat restoration area on
our organic farm in Wabasha MN.

Contact: hunter.ts@gmail.com

ROLLER CRIMPERS

Organic Roots Way is a dealer lo-
cated in Camp Douglas, WI. Contact
Joel @ joel@rollercrimpers.com or
call 608-424-5577 for information
and pricing shipped directly to your
address. See https://rollercrimpers.
com/

HORSE DRIVEN IMPLEMENTS
New I&] Manufacturing cover crop
roller & horse driven implements.

Organic Roots Way is a dealer locat-
ed in Camp Douglas WI. Contact Joel
for info and pricing shipped directly
to your address. 608-427-3423.

MISCELLANEOUS

AGED HORSE MANURE - FREE
Approximately 11 tons of aged horse
manure available in Deerfield, WI.
Free to anyone who can haul it.
Depending on the situation, may be
able to assist with loading and haul-
ing. Analysis recently run by Rock
River Labs, estimating 4.3 1bs of N,
13 Ibs of P204, and 9.5 1bs of K20 per
ton applied (analysis available on
request). Call 608-347-4739 or email
trident.farm3@gmail.com for more

information.

CERTIFIED ORGANIC GRAIN
STORAGE FACILITY FOR RENT
NEAR FARGO

8 steel bins totaling 272,000 bu.
Located on Interstate 29, 30 miles
south of Fargo ND. Rent one or all.
Call Vince 701-640-3476 for more
details.

EMPLOYMENT

HIRING LEAD MARKET GARDEN-
ER ON REGENERATIVE FARM
Hungry World Farm (Tiskilwa, I1-
linois) seeks a Lead Market Gardener
to manage a % acre market garden
alongside a team stewarding a 175
acre educational farm. This is a
great opportunity for someone with
prior vegetable production experi-
ence who is eager to learn more and
develop their skills as a producer
and land steward. More information:
https://www.hungryworldfarm.
com/lead-market-gardener

LIVESTOCK MANAGER
85-100k with housing and benefits

https://www.carversvillefarm.org/
careers/livestock-manager

LIVESTOCK FARMER - FULLTIME
$22 per hour with housing anad ben-
efits. https://www.carversvillefarm.
org/careers/livestock-farmer

HARVEST LEAD VEGETABLE PRO-
DUCTION FARMER

$23 per hour with housing and ben-
efits

https://www.carversvillefarm.org/
careers/harvest-lead-vegetable-pro-
duction-farmer

SEASONAL VEGETABLE PRODUC-
TION FARMER

$19 per hour with housing and ben-
efits https://www.carversvillefarm.
org/careers/seasonal-vegetable-
farmer

SEASONAL LIVESTOCK FARMER
Carversville Farm Foundation (CFF)
is a non-profit that runs a philan-
thropic, diversified, regenerative,
certified organic farm. We grow pro-
duce, eggs and meat to the highest
standards and donate 100% of our
harvests to Philadelphia-area soup
kitchens, year-round. We are hiring
a Seasonal Livestock Farmer. Want
to join a talented, committed crew
in beautiful Bucks County, PA and
improve your farming skills while
raising chef-quality harvests to give
away to communities in need ? Join
us! Visit: https://www.carversville-
farm.org/ for more information.

FORAGE/GRAINS

HAY - ALL GRASS BLEND

Small squares. All grass, no rain. $5
per bale. Local deliveries available.
Grass blend is Albert Lea Seed-
house Dan Patch Horse Pasture
Mix. Perfect for horses. Located 7
miles SW of Preston, MN. Email
pschmidty86@gmail.com or text
507-259-1964.

LOOKING TO PURCHASE OR-
GANIC CORN

I would like to buy a semi load at
a time. Located in NE WI. Call or
email Jeff Shefchik 920-265-0406
jeffs@wasedafarms.com

ORGANIC BALEAGE

Individually wrapped big squares.
1st through 4th cutting available
with test results. Can help arrange
trucking. Vernon County WI. Call
608-498-0258.

ORGANIC CORN AND OATS

750 bushels organic 2023 corn in
bin, $7 bushel. 1600 bushels organic
oats in bin, $5 bushel. Located in
Northern Wisconsin. Call or text
Mark 715 862 2777.

see CLASSIFIEDS pg. 11
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cont.DIRECTOR pg.1
your certification fees

- February 1: Paperwork due date; we require you to return just your Annual Update OSP and
your signed MTCA unless you're adding new land or scopes. We know you may not have some
information this early, such as seed tables or field plans. That’s OK; we can %et that informa-
tion from you later. At this point, we want to know about chan%fs to your plan; are you adding
new fields? A new scope? A new product? If so, we'll prioritize that.

« April 1: Fees deadline. We're decoupling your fees from your paperwork, and this date remains
unchanged for fees only.

Why are we doing this? By moving the dates up, we can begin to review your plan and assign our
inspectors sooner. We can prioritize operations with timing needs sooner to meet requests for
new products, new land, new facilities, or new services. We can accelerate the certification pro-
cess and get you your certificate faster!

Fees this year remain largely unchanged; our rates and tiers are not being adjusted. Look for the
article on page 7 that provides an overview of the 2025 fee schedule.

Don't forget about Organic Cost Share! Funded through the Farm Bill, the Cost Share program as-
sists producers and handlers of agricultural products who are obtaining or renewing their certifi-
cation under the National Organic Program.

Producers or handlers who paid fees to begin or renew their organic certification between Octo-
ber 1, 2023, and September 30, 2024, are eligible to receive reimbursement for 75% of eligible cer-
tification fees up to a maximum of $750 for each certified scope, i.e., crops, wild crops, livestock,
producer/handling.

We all know that organic certification isn’t necessarily easy, and it comes with its own risks and

rewards. Organic Cost Share can help level the playing field with your conventional a%neighbors

and defray some of the expenses of organic certification you incur, which they don't.

money sitting on the table!

on't leave

I hope you enjoy this newsletter. As always, if you have any questions or comments about any-
thing in this newsletter or about MOSA please feel free to contact me at Cori@MosaOrganic.org
or 844-637-2526. Thank you for reading, and thanks for your continued commitment to organic

integrity. H

cont. CLASSIFIEDS from pg. 6

ORGANIC GRAIN BEEF FEED - RYE
MOSA-certified organic rye for sale at reasonable

price. Pechacek Organics, Prescott, WI. 715-821-0793.

CERTIFIED ORGANIC ALFALFA AND ALFALFA/
GRASS BALES

3x3x8 large square bales. Quality tested. Located in
Linton, ND. Shipping available. Dave Silbernagel
208-867-9939. Dsilbernageligpo@gmail.com

LARGE ROUND HAY BALES

Bussmann'’s Organic Farm located in Gillespie IL is
offering 150 fair quality large round bales that were
harvested the 2nd week of August 2024. Call Mi-
chael Bussmann 217-839-2415 for details

ORGANIC OAT STRAW
Small square bales. Around 600 available. Call
Wade 701-640-1089. Located in ND.

CUSTOM ROASTING OF SOYBEANS
Golden Grains in Sparta, WI. Call 608-269-5150.

ORGANIC BALEAGE

Individually wrapped big squares. 1st through 4th cut-
ting available with test results. Can help arrange truck-
ing. Vernon County WI. Call 608-498-0258.

To submit an ad to be posted in the printed version of the Or-
ganic Cultivator and on the MOSA website, send it to MOSA,
PO Box 821, Viroqua, WI 54665, or email to mosa@mosaor-

ganic.org.

All ads will be posted for 60 days free of charge for MOSA cli-
ents (100 words max). For non-clients, cost of an ad is $5.00 for
40 words, and $0.10 per word over 40 (max 100 words). MOSA
does not guarantee that all products posted on this page are
certified organic, and MOSA is not responsible for the acciden-
tal purchase of non-organic products through the use of this
page. Always check to guarantee the certification status of any
product before purchasing or using.
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