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fighting domestic hunger and poverty. Huerto 
de la Familia was one of ten organizations to 
receive this award and the only organization 
on the West Coast.  I met fabulous people 
from around the country doing important and 
meaningful work in farm and garden based 
programs, economic development programs, 
as well as people working to recover unpaid 
wages and advocating for tenants’ rights.
 
Other highlights of the year have included 
the Smal Farmers’ Project LLC first blackcap 
raspberry harvest. The cooperative organic 
farm business sold black cap raspberries

LETTER FROM THE DIRECTOR

Please email us at familygarden@efn.org to request digital newsletters isntead of paper ones. 

Dear Friends,

In June 2010 we were honored to receive 
the Harry Chapin Self Reliance Award 
from WHY (WhyHunger.org) in New York 
City.   The awards ceremony was attended 
by 400 people, and included performances 
by Pete Seeger and Ashford and Simpson. 
As I sat at the dinner table with my hus-
band and other honorees from around 
the country I thought, “I can’t believe I’m 
here!” WHY distributes awards to orga-
nizations judged outstanding for their in-
novative and creative approaches to

to Organically Grown Company who distributed the fruit to stores from Ashland, Oregon to 
Seattle, Washington.  They also sold u-pick and picked strawberries at their farm stand on E. 
Beacon Drive in Eugene.   
 
We said farewell to Daniel Romero, our Garden Program Assistant for three seasons.  Daniel 
relocated to Portland to pursue studies in botany.   We will miss his enthusiasm, knowledge of 
plants, the energy he brought to the gardens and his talent at organizing fundraisers.
 
This fall the Board of Directors, families and volunteers baked 460 loaves of pan de muerto 
(bread of the dead), traditional Mexican bread served during the Dia de los Muertos (Day of the 
Dead) in order to raise money and awareness about Huerto de la Familia.  As board member 
Jorge Navarro said,  “it is a privilege and honor to work and play with a group that has heart, 
love, passion, and knows how to work. Together all is possible.”
 
This quote sums up how I feel about my work with Huerto de la Familia.  I am honored to know 
and work with such wonderful families, board members and volunteers, and to run an organiza-
tion that receives so much community support.    
 
Thank you all! Sarah Cantril

Sarah Cantril receiving the award from 
WHY Hunger in NY
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MANY THANKS TO OUR SUPPORTERS!

We are very grateful for all of the community support we receive each year. This fall, we’d like to thank 
the following funders in particular:
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We’re delighted to welcome Celia 
Ramirez to the Huerto de la Familia board 
of directors. Celia grew up in Puebla, 
Mexico, and arrived in the United States 
in 1990. She spent her first years here 
in California, where she volunteered 
with a program that helped pregnant 
women without access to cars reach 
doctors and hospitals to ensure safe

WELCOME NEW BOARD MEMBER:
CELIA RAMIREZ!

HUERTO DE LA FAMILIA IN THE NEWS

Huerto de la Familia has been making head-
lines. Check out the following articles about us:

“Huerto de la Familia: Leading the Urban Ag Movement” by Allison Carruth appeared on the Civil Eats 
blog on August 27, 2010. 
Link: http://civileats.com/2010/08/27/huerto-de-la-familia-leading-the-urban-ag-movement/#more-9149

“Harvest of Pride” by Randi Bjornstad appeared in The Register-Guard on July 4, 2010, page E1. 
Link: http://special.registerguard.com/csp/cms/sites/web/living/lifestyles/24967330-41/project-families-har-
vest-black-cantril.csp

THANK YOU TO OUR COLLABORATORS! HdF’s PARTNERSHIPS WITH LOCAL ORGANIZATIONS

Jim Rundall of the Lane County Beekeepers Association
The LCBA promotes bee keeping in Lane County and member Jim Rundall has been doing just that – 
helping the Small Farmers’ Project get started with their own hives. He began volunteering with SFP in 
2008, and set the farmers up with their first hives this spring. So far there hasn’t been any honey (Jim 
prefers to wait until after the first year) but the hives have been great for cross-pollination of the berries. 
Jim anticipates plenty of honey for next year. We’re grateful for Jim’s commitment to the farm and to bee 
keeping. 

Organically Grown Company
The Organically Grown Company has been supporting small-scale, organic agriculture in the Pacific 
Northwest since 1983 when a fledgling growers’ cooperative hired its first employee to oversee distri-
bution. In the interim the company has grown to one of the premiere organic produce distributors from 
Ashland, Oregon to Bellingham, Washington. This year, senior accounts representative Tom Liveley 
partnered with the Small Farmers’ Project, packaging, promoting, and distributing the farmers’ first berry 
harvest. Tom and the OGC were tireless supporters and problem solvers in figuring out the logistics of 
getting the berries out of the fields and onto the shelves. Tom is motivated by his belief that agricultural 
business models need to change in the near future, and ownership of agricultural enterprises ought to be 
extended to a variety of people who have not traditionally owned or  administered farms. 

First United Methodist Church
John Pitney, associate pastor at Eugene’s First United Methodist Church, has always been an avid 
supporter of Huerto de la Familia and small-scale, organic farming in general. He grew up on a farm 
in Oregon and has striven to connect his faith to his love of good farming practices throughout his 
career, through inter-faith collaboration, community outreach, and song writing. The Church’s support 
for Huerto has included fundraising efforts, ceremonies recognizing farmers for their hard work; youth 
group involvement with the Small Farmers Project; and the incorporation of Huerto de la Familia into 
the Church’s That’s My Farmer Program, which provides coupons to families in need, enabling them to 
purchase locally grown produce and supporting local farmers. John hopes to see the more partnership 
between the Church and Huerto in the future. Thanks for your support to John and the entire First United 
Methodist Church community! 

designBridge
The Small Farmers’ Project is partnering with designBridge, a group of architecture students from the 
University of Oregon that designs and constructs projects for local non-profits and community groups. 
Students from designBridge will collaborate with farmers to design and build a tractor shed for the berry 
farm. The design process has begun; construction will begin in the spring. Having a means to protect 
their tractor will enable the families to farm more efficiently and produce more berries. 

Wayne Morse Center
The Wayne Morse Center for Law and Politics, an institute at the University of Oregon, has been dedicated 
to inquiry, education, and public discussion regarding timely civic issues since 1980. The Center selects 
two-year inquiry themes; the one for 2009-2011 is climate ethics and climate equity. Projects typically 
range from international to local scales. Huerto de la Familia is honored to have received a grant from the 
Wayne Morse Center to hire student interns and to support our local, sustainable system of agriculture. 

pregnancies. She has been in Oregon for 14 years; in 
this time she has done many types of work and learned 
English. She loves farm work and gardening, and has 
been involved in HdF community gardens for seven 
years. She currently volunteers as a kitchen coordina-
tor at her church, and has started her own business 
preparing and selling tamales to farm workers around 
Lane County. She began the business when she real-
ized she had a surplus of tomatillos from the community 
garden; she began preparing extra tamales and tak-
ing them to friends for their lunch breaks. She hopes 
to one day open her own food cart or restaurant, when 
she has more time. Her father was a businessman, 
and she has always had an entrepreneurial spirit. Ce-
lia’s hope for Huerto de la Familia is that the organiza-
tion grows to have more community gardens and that 
more families become involved. She has watched her 
own son grow up in the community gardens and links 
that experience to his love of vegetables and the land; 
she hopes that many more children and families can 
have similarly formative experiences in the garden. 

Newest board member and  
small business entrepre-
neur Celia Ramirez helping 
to prepare panes de muer-
tos for Huerto de la Famil-
ia’s November fundraising 
event. 

-Cameron Cole, intern

-Cameron Cole, intern
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The original idea for Huerto de la Familia 
was simple: help ease poverty and hunger 
for Eugene’s low-income Latino families 
with organic gardening. We’ve done every-
thing from teaching gardening skills in com-
munity garden plots to the creation of a farm 
cooperative micro-business owned by eight 
families. And nearly a decade of innovative 
work has revealed several complex and im-
portant stories that cannot be told easily in 
newsletters or on Web sites. 
 
How do you discuss discrimination, eco-
nomic self-reliance, food security, environ-
mental stewardship, marketing, identity, 
and farming in one breath? It became clear 
that our work required a different type of 
communication to evoke emotion, challenge

UPCOMING HUERTO DE LA FAMILIA FILM PROJECT

Huerto de la Familia will participate in the up-
coming Food Justice Conference at the Univer-
sity of Oregon from February 19-21, 2011. Ac-
tivists, researchers, advocates, and farmers will 
present and discuss issues and ideas concern-
ing the relationship between the food system 
and justice, around the themes of community, 

HUERTO DE LA FAMILIA TO PRESENT AT UO 
FOOD JUSTICE CONFERENCE

The documentary will tell the stories of families like the Hernandez and 
Gomez families; they’re shown here working in the strawberry patch. 

values, and inspire support in our mission. In response, Huerto de la Familia is creating a series of short 
documentary video essays about our work, our successes, our obstacles, and our future. The films will ad-
dress how becoming a gardener or a farm business owner can mitigate social, economic, and environmen-
tal problems in disadvantaged Latino communities.
 
Funding for the project is underway, but we hope to raise approximately $20,000 to assist in the production 
of the three films and a suite of web-based tools to support distribution. Your donation will help us tell and 
share these stories. The films will primarily be used for:

        •  direct marketing for Huerto de la Familia and the Small Farmers Project as their business plan  
      evolves;
        •  fundraising to support Huerto de la Familia’s work as an incubator for Latino-owned food and ag 
      riculture micro-businesses; 
 •  participating farmer families to pass on their legacy to their children and grandchildren; and
 •  education at conference panels on topics ranging from food justice to the immigrant agricultural  
     movement.

We are encouraged and excited about this media project, knowing that the barriers to entry in farming, food, 
and self-owned business for low-income Latinos loom large. But this project and these stories will help us 
continue to empower some of the most disadvantaged members of our community.
 
Huerto de la Famila is privileged to work with Cherie Fortis and Chris Roddy on this project. Cherie is a 
producer/director with more than 30 years of media experience in television and film. Her recent focus is 
on food systems with past projects involving how to use media as a catalyst for social discourse. Chris 
has worked in new media/communications for the past 12 years and is currently an Environmental Studies 
graduate student at the University of Oregon. Recent work includes a focus on recruitment and support of 
new farmers and food producer entrepreneurs in community “food-shed” economies. 

equity and sustainability. The conference will examine the role of 
women,  indigenous groups and youth in food production, distribution 
and consumption. 

The intention of the conference is that scholars, policymakers, practi-
tioners, activists, and other stakeholders will present research in a fo-
rum designed to promote cross-disciplinary collaboration. In addition 
to linking different local groups, the conference also seeks to connect 
Lane County food producers to the food community at the national 
and international scale. Participants will explore various methods of 
connecting people involved in the food movement across regions. 
 
The conference will feature addresses by renowned Indian food activ-
ist and writer Dr. Vanana Shiva, and leader in sustainable agriculture 
in the US, Fred Kirschenmann. Other events include: dialogue with 
Darra Goldstein, founding editor of Gastronomica; a keynote panel on 
plant genetics and soil ecology; an art exhibit featuring food-related 
work from six artists; other events to connect nonprofit organizations, 
community groups, chefs, farmers, and consumers. 
 
Huerto de la Familia will participate in a “Food Fair and Conference 
Farm” event and a panel entitled “Justice of Eating”. At the food fair, 
local and national non-profits and community-based organizations will 
present their work to, and engage with individual attendees over sev-
eral hours. Director Sarah Cantril, board member Jorge Navarro, and 
farmer Margarito Palacios will discuss Huerto de la Familia’s contribu-
tions to sustainable agriculture at the panel discussion. 

We look forward to connecting face-to-face with new community mem-
bers and reconnecting with our existing supporters. All events are free 
and open to the public, space permitting. Learn more at http://wayne-
morsecenter.uoregon.edu/foodjustice/index.htm. 

Plenary speakers Dr. 
Vanana Shiva and Fred 
Kirschenmann, and key-
note speaker Darra Gold-
stein

-Cameron Cole, intern

Chris Roddy, volunteer



Huerto de la Familia The Family Garden

Page 4 Page 5

be the root of my desire toward gardening. I love 
gardening so much. 
Kaori: When did you move to the United States?
Basilio: I moved to Medford, Oregon when I was 
sixteen. I came with my father and relatives. I 
entered high school. I was in the 9th grade in 
Mexico, and I entered 9th grade here, too. 
Kaori: How was the school life?
Basilio: Most students were white, and there 
were only two or three Latinos in the school. I 
was isolated at the beginning because I could 
not speak English fluently; however, as my Eng-
lish improved, I could interact with people more. 
Kaori: Do you think the atmosphere or situation 
in Oregon for international people has changed 
over time?
Basilio: Yes. Now, people are more open to in-
ternational students and people. 
Kaori: Wow. After you graduate from high school, 
what did you engage yourself with?
Basilio: I attended the HEP program at the U of 
O. I lived in a dorm on campus, where I met my 
wife. 
Kaori: Nice. Do you have kids?
Basilio: Yes I have two sons. My elder son is 
graduating from U of O next August. 

Jobs

Kaori: I know you work at the farm growing the 

INTERVIEW WITH A FARMER: 
BASILIO SANDOVAL

Basilio Sandoval at the Small Farmers’ Project black cap 
raspberry patch

*1/4 lb. black cap raspberries      *1/4 lb. strawberries 
*1 tea spoon sugar       *40 oz milk
*1/2 cup of ice

RECIPE FOR BASILIO’S “PEACE OF LIFE SMOOTHIE

Mix all of them and enjoy!

Excerpts from Huerto de la Familia’s Japanese 
intern Kaori Morimoto’s interview with Basilio 
Sandoval, a farmer from the Small Farmers’ 
Project and addictioncounselor at Centro 
Latinoamericano. 
History

Kaori: Where were you born?
Basilio: I was born in a small village in Mexico. 
It is a pretty town, filled with nature and we had 
a farm. 
Kaori: Did you help your parents in the farm?
Basilio: Yes. My experiences at our farm might

raspberries. Are those raspberries good for our 
health?
Basilio: Yes. The black cap raspberry is a special 
raspberry.
Kaori: Do you eat raspberries every day?
Basilio: Mostly, yes. I put raspberries and strawber-
ries in smoothies that I call “Peace of Life”. (Recipe 
below)
Kaori: How long do you work every day?
Basilio: Yesterday, I woke up at 5am, went to garden 
to work, and came back to my place around 12pm. 
After taking a shower, I went to my other job. I am 
working as a counselor in Centro Latino Americano. 
So I went to work and came back around 8pm. 
Kaori: It sounds tough. You are working for a long 
time.
Basilio: Yea, I go to bed around 9pm because I 
wake up around 5am, but I love my life now.
Kaori: Isn’t it hard for you to manage two jobs? Es-
pecially when we work in a farm, we are fatigued 
physically. 
Basilio: We have a lot of work in the farm actually, 
but still I love it. This may come from my childhood 
experiences. In the morning, I can work in a quiet 
garden listening to the song of birds and enjoying 
the touch of the earth. This is one of the best plea-
sures in my life. 
Kaori: You seem to be very satisfied.
Basilio: Yes. I love my life. 

Plan
Kaori: Do you have any future plans or goals? 
Basilio: I would like to travel around the world. I also 
may build a house in Mexico and stay during winter 
there. I love my work and my life in Eugene. Also I 
love farming. So if I can work as a farmer and also 
can travel around the world, it is ideal.

Black cap raspberries from Huerto de la Familia’s Small 
Farmers’ Project, straight out of the patch. 

Black cap raspberries from Huerto de la Familia’s Small Farm-
ers’ Project, packaged and distributed to organic fruit sellers 
throughout the Pacific Northwest, by the Organically Grown 
Company. The first harvest was 2010!

-Kaori Morimoto, intern


