
Vegetable, Flower 
& Herb Production

June 14-19, 2020
Learn how to grow vegetables, herbs and 

flowers from seed to harvest!

PROGRAM COST: $500 

This cost includes all instruction, 
use of tools and materials, and 
prepared daily lunches. It does 
not include housing or food for 

other meals – those may be 
added on separately.

Are you interested in growing 
your own food or starting your 

own farm? The Vegetable, Flower, 
and Herb Production Course 

covers all aspects  of crop 
production. This course will delve 

into: crop planning, choosing 
seeds, greenhouse seeding, 

field preparation, soil care, field 
planting, cultivation, harvest and 

more! 

The program begins with an 
orientation and prepared 

dinner on Sunday, June 14th at 
5pm and ends on Friday, 

June 19th at 5pm.



PROGRAM TOPICS
Crop Planning

• Garden Design Options
• Creating a Crop Plan

• Choosing Seeds

Greenhouse
• Seeding & Soil Blocking

• Greenhouse Management

Soil & Plants
• Soil Basics - Chemistry, Biology & Soil Testing

• Compost Piles - Science, Construction & Application
• Foliar Feeding & Liquid Organic Fertilizer Options

• Soil Amendments

Field Preparation & Maintenance
• Basic Drip Irrigation
• Hand Tool Options

• Preparing and Shaping Beds for Planting
• Cultivation Techniques

Harvest
• Efficient Harvesting

• Understanding Food Safety and “GAP” Guidelines

Cut Flowers
• Harvesting Cut Flowers

• Bouquet Making & Floral Design
• Marketing Cut Flowers as a Value-Added Product

Herbs
• Choosing Herb Varieties

• Herb Harvest
• Drying Herbs

• Value-Added Options for Herbs

EDUCATIONAL METHODS 
Field-Based Instruction 

A portion of every day is experiential and 
field based, involving students in a variety 

of activities, including: greenhouse seeding, 
preparing beds for planting, transplanting, 

harvesting, cultivation, soil testing and more.

Workshops 
Throughout the course, participants will be 
exposed to a range of topics, including: soil 
science, crop planning, sourcing seeds and 

more.



About the Farm

Calypso Farm and Ecology Center is 
a small, diversified farm, founded in 

2000. The farm produces vegetables, 
herbs, cut flowers and wool products.  
Chickens, sheep, goats and pigs are 

incorporated into the farm ecosystem. 
The farm also offers educational 

programs for all ages including: school 
aged field trips, children’s summer 
camps, workshops and intensive 

training for farmers.

The farm is situated on 30 acres of 
northern boreal forest, adjacent to 
thousands of acres of undeveloped 

forest. Three acres are in active 
production and an additional ten 
acres make up the primary farm 

setting. 

The farm has a number of 
educational buildings used as 

classroom and workshop spaces. 
Please note, the farm does not have 

any indoor bathrooms, but we do 
have nice composting outhouses!  
There is an outhouse facility that is 

reasonably close to both the kitchen 
and sleeping quarters.

All participants will receive a detailed 
“What to Bring” list based on their 

housing choice.

HOUSING 
Participants have the option to live on or off farm during the program. Rustic on-

farm accommodations are available including a limited number of cabins (single 
and double occupancy) and several tent sites. The cabins are simple with no 

electricity. Those renting a cabin or tent site will have access to a shared sauna and 
outdoor cooking space.

 Camping: $25 per night 
 Cabin: $50 per night 

(limited availability)

 Food: $15 per day 
(basic cooking staples and fresh vegetables)



Susan Willsrud 
Calypso Co-Director

& Farm Manager

Susan has been dedicated to designing a 
healthy farm ecosystem since Calypso’s 
beginning in 2000. She has an extensive 
science background, with a B.A. in 
Botany and Zoology and a M.S. in Plant 
Ecology. She leads Calypso’s Farmer 
Training Program, is heavily involved in all 
aspects of farm production and strategic 
planning, and is passionate about fiber, 
teaching wool workshops and spinning 

Calypso’s Shetland sheep fleece. 

INSTRUCTORS
Christie Shell 

Calypso Co-Director
& Operations Manager

Christie has been involved with every 
aspect of production and planning at 
Calypso since 2001. Her responsibilities 
include book keeping, farm production, 
human resources and educational 
programs oversight. She has a B.S. in 
Natural Resources & Environmental 
Education and has extensive experience 
in environmental education, and farming 
in Fairbanks. Christie leads Calypso’s farm 
production and assists with the Farmer 
Training Program and strategic planning.

Tom Zimmer
Calypso Co-Director

& Infrastructer Manager

Tom is responsible for farm infrastructure, 
animal care, forging and teaching 
workshops out of Calypso’s Greenman 
Forge. Tom has a B.S. in Geological 
Engineering and an M.S. in Soil Science. 
Tom has wide-ranging experience 
working with diverse agricultural systems, 
including working as a Peace Corps 
volunteer in West Africa. He is an engaging 
environmental educator, instrumental in 
Calypso’s field trips, camps and Farmer 

Training Program.

WHAT TO EXPECT 
Days are very full during this intensive 
program! All instruction is interactive 
and hands-on, and you can expect 

to be outside most of the day. 
 

Days start at 9:00am, break for group 
lunch from 12:30 - 1:30pm, and run 

until 5:30pm each day.

We welcome questions about the program! 
To learn more, please contact Susan at 

(907) 451-0691 or email calypsosusan@gmail.com

We encourage interested participants to register early to increase 
their chances! There are limited spaces available in the Vegetable, 

Flower and Herb Production Course. Everyone is welcome to 
participate including aspiring farmers & homesteaders of color, 

members of the LGBTQ community, and veterans. 


