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Homer Garden Club talk
October 26, 2014
Carla Stanley with the U.S.
Fish and Wildlife
Service
will present:
Birds, Bees, Butterflies and
Beneficial Insects:
Getting to Know the “Good
Guys”
A few simple practices can make
us all better citizens of the Earth
and kinder to our soil and all that
live in and on it. Learn more
about beneficial insects, invasive
plants, encouraging birds to visit
and creating a welcome environ-

A Farmer’s Soul
For those of you who make the
Saturday morning pilgrimage to the
Homer Farmer’s Market you have
no doubt made the acquaintance of
Bob Durr. He’s the vendor who
seems to always have a few dozen
eggs on the side, and a sampling
of currents or green beans in addition to an impressive assortment of
fresh-picked and extra flavorful fingerling potatoes, carrots, kale and
more. I make a point to cruise past
Bob’s stand soon after the opening
bell sounds and I almost always
walk way with something in my bag
and a bit of gleaned gardening advice. When I realized that Bob was
eager to share what he knows with
budding gardeners, I arranged to
pay a visit with him at his farm in
Nikolaevsk.
I made the
drive in late
September,
and it was
worth the
trip just for
the fall colors along
North Fork
Road. Once
at his farm,
which covers an area of about
seven
fenced
acres, Bob
waved me
to a parking
spot and climbed off a bright green
John Deer tractor to spend an hour
during the busy harvest season
showing me around.
The farm, which Bob has been cultivating for six or seven years, is at
about 800 feet in elevation on level
land that holds moisture well. He
currently has five acres in cultivation, and all around us there were
long colorful rows of brandycolored kale, buxom cauliflower in
white, deep purple and chartreuse,
400 foot runs of lacy carrots, and
much more.

by Jessica Shepherd, President
cool-hardy determinant), flavorful
He sells mainly to the Homer
beet leaves, and the tender blosFarmer’s Market and to restaurants soms he pinched off of young zuclike Two Sisters. Before he took up chini.
farming he was a contractor
in the East, building houses.
When he couldn’t climb ladders anymore he took up
farming.
We walked the length and
breadth of the grounds as
Bob pointed out a trellis of
snow peas, red and green
cabbages by the row, and
romaine lettuce, potatoes,
and turnips. And then we
toured an assortment of high tunnels covered in sheet plastic that
are, for the most part, 72 feet long
by 30 feet wide. A few are even
larger. Several were in
production, full of green
beans, cucumbers, or zucchini. I marveled at the
abundance of perfectly
shaped green beans,
handfuls per plant – they
would be the envy of any
Homer gardener. He pointed out that he didn’t even
get them planted until midJuly because he was recovering from a broken
leg.

He seemed pretty pleased with his
zucchini crop. He uses a selfpollinating strain, and he pulls the
blossoms off to prevent end rot. As
an added bonus, the blossoms sell
well at the market. The zucchini
grow up through Typar without the
benefit of beds in a hoop house.
They were compact plants with attractive oak-shaped leaves and
upright vegetables that were easy
to see and harvest.

At 75 Bob could be kicking back to
watch the World Series, or spending his days fishing on the Anchor
River, but he’s driven to work the
soil and make something of it. His
He said that he orders
methods are generally organic in
most of his seeds from
nature. He builds his own soil from
Harris’s, Johnny’s Seed,
composted stumps uprooted from
and Stokes. He said that
the land, seaweed, chicken and pig
people at the market don’t manure, and lime. He can’t claim
share what they know, and that
that he’s organic because his
grieves him. “If you know how to
chickens eat inorganic feed. But he
grow something you should pass it doesn’t use chemicals and the high
along to someone who wants to
quality compost that he uses to fill
grow. A lot of people know a lot of his beds is a testament to the noshortcuts. We can’t grow enough tion of using what’s readily at hand
here to supply that market. By
to supply what you need. Moreo1:30 [at the market] all the good
ver, he didn’t have problems with
stuff is gone. If we grow more,
the slugs that have plagued the
more people would go there.“ As
rest of Homer area gardens.
an example, he said that there are
not enough carrots at the market.
Bob does most of the work of
erecting raised beds and putting up
He handed me things to eat as we new high tunnels by himself. A selfwalked, a red “stupid” tomato (I
proclaimed workaholic, he says “I
think he meant Stupice, which is a
(Continued on page 3)
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don’t make any money at this, and
any money I do make I put back
into this place.” He has helpers
that come by periodically, but he is
clearly the workhorse behind this
operation. On the morning I visited
there were two people near the
gate working to erect a wood shed
from sun-darkened wood, and near
the center of the farm a woman
struggled to assemble the metal
structure that would become another high tunnel. He explained that
folks who come out to help “work
for food and gas money and to
learn how to do it”.
He has another piece of property
that he farms down the road, but
he’s in the process of moving everything up to this site. Over the next
several weeks he’ll be knocking
down the high tunnels there and reerecting them here. In addition he
has eight more high tunnels on order through the USDA’s high tunnel
program. These he’ll erect over the
next three years as he gets the
beds and soil ready.

In one high tunnel he showed me
an abundance of healthy-looking
tomatoes (not yellowing out like the
ones I grew this year). Like the
zucchini, he grows them through
Typar to suppress weeds and increase the soil temperature. It also
has the benefit of reducing watering requirements. Bob waters most
everything by hand, in part because his pump doesn’t supply adequate pressure, and there are no
black drip lines anywhere. The tunnels will stay covered until October

and then he will remove the plastic
so that the snow doesn’t crush
them.

inches high. He grows Packman
broccoli, which is known for it’s
large heads, early harvest, and
good secondary production of side
Clearly he doesn’t do everything by shoots.
hand. And there were a few key
machines at his disposal; an anHe pointed out the different variecient potato digger, a cultivator to
ties of cauliflower. The Snow
knock down weeks, and a rototiller Crown is the whitest, but requires
that he uses annually to prepare
closing up the leaves. A variety
his soil for spring planting.
called Apex takes about ten days
He’s good at finding what
he needs second-hand.
He acquired the old single
-row potato digger from a
friend for $400. The plastic
on several of his high tunnels was recycled. Even
many of his tomato and
cucumber plants were
second-hand, acquired
from Al Poindexter in Anchor Point because Al had
more than he could sell. Off to one
side a long narrow trailer was listing a little on uneven ground, and
he explained that he just purchased it at a garage sale for $300.
I suggested that it would make a
good place for a WWOOFer
(someone who volunteers
through World Wide Opportunities on Organic Farms) to
live in, and he agreed.

more to mature, but there’s no
need to close them up. They have
a slight blush to them that I found
very appealing.

Some of the cauliflowers were a
little past their prime and had begun to open up. Bob said he can’t
sell those at the market – no one
will buy them. And there were cabbage that were too small, and tomatoes that probably wouldn’t ripI asked him about his Brus- en before freeze up. These he had
sels sprouts. They were
plans to donate to the food bank.
more filled out than the ones They were scheduled to come later
in my garden. He asked me in the week and he hoped they’d
if I top them (I do) and added dig some potatoes as well.
that most people don’t know
that you can eat the tops,
When we were back at the gate
and by topping them it enwhere I’d come in, Bob cut one of
courages them to fill out the side
the large Apex cauliflowers for me
sprouts. He also gives them a shot to take home, claiming that it was a
of nitrogen in the form of fishmeal
few days past it’s prime. I cradled it
that he adds to a 50-gallon barrel
in my arms as I walked toward my
that’s been warmed by the sun. It
truck, watching Bob head over to
stinks but gives the Brussels
inspect the construction of the
sprouts the boost they need.
wood shed which didn’t seem to
have progressed much during our
He added that all brassicas, like
visit. He had fields to harvest in
cauliflower and broccoli, do well
the short window of time before
with a dose of natural potassium in frost shut him down, but he has a
the spring. He buys it by the 50Farmer’s soul – already looking
pound bag at Mill and Feed in An- ahead toward the next summer and
chorage and broadcasts it by the
the next.
handful when the plants are two
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Harvest Dinner

by Roni Overway

Door Prizes! With our
dinner chair Kate
McNulty (Good job,
Kate!)

Welcome to the Harvest Dinner—2014

We’re happy to have Jack back!
Tom and Debbie Stroozas—the most popular
couple there!

Conversation and
culinary delights

Now you wish you’d
been there, right?

Officer Elections
At the September Harvest Dinner and meeting, the following individuals were elected to serve as
officers of the Homer Garden Club for the fiscal year 2014-2015.
President
Past President
Treasurer
Publicity
Newsletter Editor

Jessica Shepherd
Jack Regan
Peggy Craig
Julie Parizek
Paula Riley

Vice President
Secretary
Historian
Database Manager
Social Chair

Francie Roberts
Brenda Adams
Sharon Froeschle
Barbara Kennedy
Kate McNulty
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Treasurer’s Report

by Peggy Craig, Treasurer
September 2014

Income
Membership
Books
Baycrest Garden
Administration
Expenses
Gardeners’ Weekend
Administration
Meeting (Harvest Dinner)

390.00
30.00
5.00
104.00
Total Income

$529.00

(168.00)
118.67
491.66

$442.33

Total Expenses
Beginning balance 9/1/14
Income
Expenses

$9,658.78
529.00
(442.33)
$9,745.45

Ending balance 9/30/14

YEAR END—October 1, 2013—September 30, 2014
Income
Membership
Books
Donations
Baycrest Garden Donations
Plant Sale
Newsletter Advertisements
Gardeners’ Weekend
Expenses
Meeting
Venue
1,000.00
Program
519.11
Hospitality
749.63
Newsletter
Baycrest Garden
Plant Sale
Gardeners’ Weekend
Administration

1,985.00
888.00
25.00
195.00
1,553.40
400.00
5,705.00
Total Income

$10,751.40

2,268.74

207.88
6,682.17
59.36
3,616.46
598.66
$13,433.27

Total Expenses
Beginning balance 10/1/13
Income
Expenses
Ending balance 9/30/14

$12,427.32
10,751.40
(13,433.27)
$9,745.45
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PASSING THE BATON
The hallmark of all these activities is the educational contribution the club provides to its members and
the community. I am pleased to have been allowed
to serve as club president during this time and look
forward to participating in future activities of the
club.
....Jack Regan

Homer Garden Club
P.O. Box 2833
Homer, Alaska 99603

The Homer Garden Club Harvest Dinner, on September 28 2014, ushered in a new slate of officers
for the club. As I leave the position of president, I
reflect on the activities of the past five years with a
sense of gratitude for the plethora of opportunities
to experience the horticultural educational programs
the club sponsored and the talents and knowledge
of the club members and our guest lecturers. The
monthly meetings are a source of practical information; Gardeners' Weekend displays Homer gardens at their finest; the Fruit Growers Seminar by
the visiting professor, Dr. Bob Boors, was a highlight; the club provided a new greenhouse for the
students at Paul Banks School; the Baycrest Overlook Garden underwent extensive restoration.
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