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Our Commitment to Green Publishing

Chelsea Green sees publishing as a tool for cultural change and
ecological stewardship. We strive to align our book manufacturing practices with our editorial mission and to reduce the
impact of our business enterprise in the environment. We print
our books and catalogs on chlorine-free recycled paper, using
vegetable-based inks whenever possible. Our books may cost
slightly more because they are printed on paper that contains
recycled fiber, and we hope you’ll agree that they’re worth it.
Chelsea Green is a member of the Green Press Initiative (www
.greenpressinitiative.org), a nonprofit coalition of publishers,
manufacturers, and authors working to protect the world’s
endangered forests and conserve natural resources. This catalog
was printed on paper supplied by R. C. Brayshaw that contains at
least 30% postconsumer recycled fiber.
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Health & Wellness

Mitochondria and
the Future of Medicine
The Key to Understanding Disease,
Chronic Illness, Aging, and Life Itself

Lee Know, ND
Mitochondria and the Future of Medicine tells the epic story of mitochondria,
the widely misunderstood and often-overlooked powerhouses of our cells.
By understanding how our mitochondria work, it is in fact possible to add
years to our lives—and life to our years.
Current research, however, has revealed a dark side: many seemingly
disconnected degenerative diseases have tangled roots in dysfunctional
mitochondria. Happily, modern research has also endowed us with the
knowledge on how to optimize its function. Dr. Lee Know offers cutting-edge
information on supplementation and lifestyle changes for mitochondrial
optimization, and how to implement their use successfully.
Lee Know, ND is based in Canada. He has held positions as medical advisor, scientific evaluator, and director of research and development for major
organizations. He currently serves as a consultant to the natural health products and dietary supplements industries. He calls the Greater Toronto Area
home and has a particular interest in promoting natural health and environmental stewardship.

Publication Date: March 1, 2018
Final Print PDF Available: Now
Word Count: 82,000
Art Program:
Black-and-white charts, graphs,
and illustrations throughout
Rights Available: World,
except French

SPRING
2018
“Mitochondria and the Future of Medicine is a tour
de force of mitochondria and human health. When
it comes to curing chronic disease and extending
longevity, it’s not an understatement to say that
the content of this book will be shaping the future
of medicine.” —Ari Whitten, best-selling author and

creator of The Energy Blueprint
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Vaccines, Autoimmunity,
and the Assault on Childhood

Over the past fifty years, rates of chronic illness, learning disabilities,
and allergies in children have exploded. While some attribute this rise to
increased awareness and diagnosis, Thomas Cowan argues for a direct causal
relationship between an increase in the number of vaccines American children typically receive and what we’re now seeing in such abundance among
our chronically ill children: the provocation of immune response.
Cowan looks at emerging evidence that certain childhood illnesses are
actually protective of disease later in life; examines the role of fever, the gut,
and cellular fluid in immune health; argues that vaccination is an ineffective
(and harmful) attempt to shortcut a complex immune response; and asserts
that the medical establishment has engaged in an authoritarian argument that
robs parents of informed consent. His ultimate question, from the point of
view of a doctor who has seen and treated countless children over his decadeslong practice, is: What are we really doing to children when we vaccinate them?
Thomas Cowan, MD is the author of Human Heart, Cosmic Heart and The
Fourfold Path to Healing, and co-author (with Sally Fallon Morell) of The
Nourishing Traditions Book of Baby and Child Care. Dr. Cowan has served as
vice president of the Physicians’ Association for Anthroposophic Medicine
and is a founding board member of the Weston A. Price Foundation®.

Ingrid Hatton Photography

Thomas Cowan, MD
Foreword by Sally Fallon Morell

Publication Date:
September 3, 2018
Egalley Available: April 2018
Word Count: 55,000
Art Program:
Black-and-white charts, graphs,
and illustrations throughout
Rights Held: World

FALL
2018

Also By Thomas Cowan
In this deeply personal, rigorous, and riveting account, Cowan offers up a daring claim:
Not only was Rudolf Steiner correct that the heart is not a pump, but our understanding
of heart disease—with its origins in the blood vessels—is completely wrong. And this
gross misunderstanding, with its attendant medications and risky surgeries, is the reason heart disease remains the most common cause of death worldwide. Human Heart,
Cosmic Heart presents a new way of understanding the body’s most central organ.

www.chelseagreen.com • 5

Health & Wellness

How to End
the Autism Epidemic
One Father’s Fight to Reveal
the Truth About Vaccines

J.B. Handley

How to End the Autism Epidemic presents an intellectual, fact-based argument on how vaccines trigger autism, drawing on scientific evidence that has
emerged in the past five years from researchers outside the United States.
In it Handley confronts and dismantles the most common rhetoric, that: 1)
Vaccines are safe and effective, 2) The rate of autism isn’t actually increasing,
and 3) The science is settled. Handley also examines the role Big Pharma has
played in the current recommended vaccine schedule.
While his argument is unsparing, Handley’s position is ultimately moderate: We must continue to investigate the safety of vaccines, we must adopt
a position of informed consent, and every vaccine must be considered on its
own merits.
J.B. Handley is the co-founder of Generation Rescue, a nonprofit organization inspired by the journey of his son, Jamison, and co-producer of the
documentary film Autism Yesterday. He is also the co-founder of Swander
Pace Capital, a middle-market private equity fund with more than $1 billion under management. He is a graduate of Stanford University and lives in
Portland, Oregon with his wife, Lisa, and their three children.
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Publication Date: Fall 2018
E-galley Available: May 2018
Word Count: 60,000
Art Program: Black-and-white
charts and graphs throughout
Rights Available: World

FALL
2018

Health & Wellness

Bioregulatory Medicine
The Future of Health and Healing

Dr. Dickson Thom, DDS, ND
Dr. Frank Pleus, MD, DDS, OMFS
Dr. Jeoff Drobot, NMD
Dr. James O’Dell, ND, OMD, L.Ac.
and Jess Higgins Kelley, MNT
Bioregulatory medicine is a comprehensive and wholistic approach to health,
which advocates the use of natural healing methods to support and restore
the body’s intrinsic self-regulating, self-healing mechanisms.
Bioregulatory medicine also acknowledges the role of the mind in disease and healing and promotes the evidence-based science of mind-body
medicine—integrating individual clinical expertise with the best available
external clinical evidence, gained from global, systematic research. Bioregulatory medicine promotes disease prevention and early intervention of illness
through non-toxic approaches. It employs the use of non-invasive diagnostic
aids that view not only structural imbalances, but also functional, regulatory,
energetic, and psycho-emotional conditions present in the patient.
This book is a primer that will describe the key elements of a bioregulatory medicine approach to health aimed at a general reader.

Publication Date: Fall 2018
E-galley Available: July 2018
Word Count: 80,000
Art Program: None
Rights Available: World

FALL
2018

The Bioregulatory Medicine Institute is a nonprofit program of the Marion Institute founded to promote the science and art of biological regulatory
medicine, and to increase public knowledge of bioregulatory medicine as a
wholistic and evidence-based medical system. The core mission of the Marion Institute is to drive and inspire change in the areas of health and healing,
sustainability, education, and spirituality. The medical director is Dr. James
O’Dell, ND, OMD, L.Ac., who has been practicing bioregulatory medicine for
over a decade.
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Forage, Harvest, Feast
36 plants, 470 recipes, A Wild-Inspired Cuisine

In this groundbreaking collection of 470 wild-food recipes, celebrated New York
City forager, cook, and food writer Marie Viljoen shows us how to incorporate
readily available wild ingredients into both everyday and special occasion fare.
Working with 36 wild plants, most of them ubiquitous worldwide and many
increasingly found in farmers markets, she presents truly delicious options for
everything from cocktails and appetizers to entrées, desserts, snacks, bakes,
breads, preserves, sauces, syrups, ferments, spices, and salts.
Recipes range from simple preservation techniques and cast-iron skillet specials to more sophisticated dishes of multilayered flavors. Eating wild
food, Viljoen reminds us, is a radical act of remembering and honoring our
shared heritage. Eating invasive edible weeds helps curb their spread, and
growing indigenous plants at home preserves wild populations and boosts
biodiversity. This cookbook features more than 200 color photographs as
well as cultivation tips for 20 plants commonly found in the wild but easily
grown at home.
Writer, photographer, forager, and cook, Marie Viljoen has been an edible
plant devotee since her childhood in South Africa. Her work as an urban forager and edible garden expert has been profiled by the New York Times and
Martha Stewart Living, among others. The author of 66 Square Feet, she writes a
foraging column for Edible Brooklyn and Edible Manhattan magazines, is a contributing editor to Gardenista, and is a regular contributor to Better Homes and
Gardens. In addition to leading wild plant walks in New York City and teaching
wild edibles classes, she maintains three thriving gardens.
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Juliana Sohn

Marie Viljoen

Publication Date: August 21, 2018
E-galley Available: April 2018
Word Count: 150,000
Art Program:
Full-color images throughout,
over 200 photographs
Rights Available: World

FALL
2018

Food & Cookbooks

www.chelseagreen.com • 9

Food & Cookbooks

The Fruit Forager’s Companion
Ferments, Desserts, Main Dishes, and More
from Your Neighborhood and Beyond

Sara Bir

Half of the fruit that grows in yards and public spaces is never picked or
eaten. Citrus trees are burdened with misshapen lemons, berries grow in tangled thickets on the roadside, and the crooked rows of abandoned orchards
fill with fallen apples. At the same time, people yearn for an emotional connection that’s lacking in bland grocery store bananas and tasteless melons.
The Fruit Forager’s Companion is a how-to guide with recipes, devoted to
the secret, sweet bounty just outside our front doors and ripe for the taking,
from familiar apples and oranges to lesser known pawpaws and mayhaws.
It tells readers where and when to find them, and how to gather and cook
them. Written by a seasoned chef, curious gardener, and foraging convert in
a witty, welcoming style, it’s a must-have for seekers of both flavor and fun.
A graduate of The Culinary Institute of America with years of recipe expertise,
Sara Bir creates recipes that draw on her professional skill set, yet are realistic for home cooks. She specializes in baking, vegan cooking, charcuterie,
and utilizing seasonal ingredients and food on hand in order to curtail food
waste at consumer levels. The founding food editor for Paste Magazine, Bir
has written for Serious Eats, Saveur, and MIX, among other publications, and
was featured in the Da Capo Press anthology Best Food Writing 2014.

“A Culinary Institute of America degree armed Sara
Bir with cooking expertise, but it’s her clever writing
and inquisitive, experimental mind that make The
Fruit Forager’s Companion so exciting. This hybrid
cookbook/plant guide/DIY manual entertains as
much as it informs.”
—Foreword Reviews,

starred review
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Publication Date: June 4, 2018
E-galley Available: Now
Word Count: 112,000
Art Program:
Full-color photographs and
illustrations throughout
Rights Available: World

SPRING
2018
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Brew Beer Like a Yeti
Traditional Techniques, Recipes, and Inspiration
for Unconventional Ales, Gruits, and More

Experimentation, mystery, resourcefulness, and above all, fun—these are the
hallmarks of brewing beer like a Yeti.
Since the craft beer and homebrewing boom of the late twentieth and
early twenty-first centuries, beer lovers have enjoyed a vast array of beer
styles both to drink and to brew. However, most are brewed to accentuate a
single ingredient—hops—and few contain the myriad herbs and spices that
were standard in beer and gruit recipes from medieval times back to ancient
peoples’ discovery that grain could be malted and fermented into beer.
Like his first book, Make Mead Like a Viking, Jereme Zimmerman’s Brew
Beer Like a Yeti returns to ancient practices and ingredients and brings storytelling, mysticism, and folklore back to the brewing process, including a
broad and global range of ales, gruits, bragots, and other styles that have
undeservingly taken a backseat to the IPA.
Under the guidance of “the world’s only peace-loving, green-living
Appalachian Yeti Viking,” readers will learn how to go beyond the pale ale to
defy the strictures of style and design their own brews.

Jenna Zimmerman

Jereme Zimmerman

Publication Date: Fall 2018
E-galley Available: May 2018
Word Count: 70,000
Art Program: Full-color
photographs throughout
Rights Available: World

FALL
2018

Jereme Zimmerman writes, blogs, and speaks regularly on fermentation,
mead-making, homesteading, and good eating. He is a regular contributor
to various publications and websites, including New Pioneer and Backwoods
Home magazines.

Also by Jereme Zimmerman
Ancient societies brewed flavorful and healing meads, ales, and wines for millennia
using only intuition, storytelling, and knowledge passed down through generations—
no fancy, expensive equipment or degrees in chemistry needed. In Make Mead Like a
Viking, Jereme Zimmerman summons the bryggjemann of the ancient Norse to demonstrate how homebrewing mead—arguably the world’s oldest fermented alcoholic
beverage—can be not only uncomplicated, but fun.
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Eager
The Surprising, Secret Life of Beavers
and Why They Matter

Ben Goldfarb

In Eager environmental journalist Ben Goldfarb reveals that our modern idea
of what a healthy landscape looks like and how it functions is wrong, distorted
by the fur trade that once trapped out millions of beavers from North America’s
lakes and rivers. The consequences of losing beavers were profound: streams
eroded, wetlands dried up, and species from salmon to swans lost vital habitat.
Today a growing coalition of “Beaver Believers”—including scientists, ranchers, and passionate citizens—recognizes that ecosystems with beavers are far
healthier, for humans and non-humans alike, than those without them. From
the Nevada deserts to the Scottish highlands, Believers are now hard at work
restoring these industrious rodents to their former haunts.
Eager is a powerful story about one of the world’s most influential species, how North America was colonized, how our landscapes have changed
over the centuries, and how beavers can help us fight drought, flooding,
wildfire, extinction, and the ravages of climate change. Ultimately, it’s about
how we can learn to coexist, harmoniously and even beneficially, with our
fellow travelers on this planet.
Ben Goldfarb is an award-winning environmental journalist who covers
wildlife conservation, marine science, and public lands management, as well
as an accomplished fiction writer. His work has been featured in Science,
Mother Jones, The Guardian, High Country News, VICE, Audubon Magazine,
Modern Farmer, Orion, World Wildlife Magazine, Scientific American, Yale Environment 360, and many other publications.

Publication Date: July 20, 2018
E-galley Available: Now
Word Count: 98,000
Art Program: Black-and-white
illustrations throughout,
8-page color insert
Rights Held: World
Editor’s Note: The positive impact
beavers have on the environment,
ecosystems, and even drinking
water have been increasingly
well studied and documented
as their numbers bounce back
across Europe and parts of Asia,
especially in Germany, Austria,
Poland, Bulgaria, and Russia.
There is particularly strong rights
potential in those territories.

SPRING
2018
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According to the archaeologist Bryony Coles,
it’s possible that a “family of beavers seen by
twilight” inspired the Scottish legend of the
Loch Ness monster!
The beaver’s flat, scaly tail is a nifty multi-tool.
Beavers use it as a kickstand to prop themselves
up while they’re gnawing trees, a rudder to help
them maneuver underwater, and an alarm system, whacking it on the surface of the water to
warn family members about nearby predators.
In Germany’s state of Bavaria, where a growing
beaver population frequently builds dams in
ditches and floods farmers’ fields, beaver conflicts
are handled by a network of over 400 “beaver
consultants”—trained volunteers who help landowners deal with the problem free of charge!
Castor ohioensis, which went extinct just
10,000 years ago, was a black bear-sized beaver
that ate aquatic plants like a hippopotamus.
In Sweden beavers went extinct in the 1800s.
After they were reintroduced from Norway
in the 1920s, the population exploded; today
there are more than 130,000!

Remarkably, beavers are capable of fighting
both floods and droughts. As climate change
shrinks glaciers and melts snowpack, western
communities need new techniques for retaining water on landscapes—and beavers just
might be the answer.
France’s beavers nearly went extinct in the
1800s, but a few families survived in the Rhone
River. Today nearly all the beavers in France
descend from that small Rhone population.
By the year 1900, hunters and trappers had
reduced Eurasia’s beaver population to just
one thousand animals. Today, thanks to conservation laws and reintroductions, there are
more than one million!

www.chelseagreen.com • 13
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Nourishment
What Animals Can Teach Us About
Rediscovering Our Body’s Nutritional Wisdom

In Nourishment behavioral ecologist Fred Provenza synthesizes a lifetime of
research on feeding behavior to present his thesis of the wisdom body, an
inner wisdom that links flavor-feedback relationships at a cellular level with
availability of biochemically rich foods and learning in utero and early in life
to eat nourishing combinations of foods. This innate sense of how to “eat
right” has been usurped by mass-produced commercial food products that
stimulate appetite for processed over wholesome foods.
Provenza also contends that the voices of corporate, media, and government “authority” prevent most people from discovering the inner wisdom
that can nourish them in body and spirit. He encourages readers to embrace
wonder and uncertainty and avoid illusions of stability and control as they
live and dine on a planet in a universe bent on consuming itself.
Fred Provenza is professor emeritus of Behavioral Ecology in the Department of Wildland Resources at Utah State University. Provenza is one of the
founders of BEHAVE, an international network of scientists and land managers committed to integrating behavioral principles with local knowledge
to enhance environmental, economic, and cultural values of rural and urban
communities. Along with his colleagues, Provenza has authored over 250
publications in scientific journals and books. He has been an invited speaker
at over 400 conferences. He is the author of Foraging Behavior and the
co-author with Michel Meuret of The Art & Science of Shepherding. Provenza
has received many university-wide, national, and international awards for
research, teaching, and mentoring students.

14 • Chelsea Green Publishing

Gary Neuenswander

Fred Provenza

Publication Date: Fall 2018
E-galley Available: June 2018
Word Count: 135,000
Art Program: Black-and-white
illustrations throughout
Rights Available: World

FALL
2018

Nature, Ecology, & Environment

Mesquite
A Desert Journey into Arboreality

In Mesquite Franciscan brother, author, and ethnobotanist Gary Paul Nabhan
takes on a large, many-branched question: What does it mean to be a tree or
to be in a deep and intimate relationship with one?
To answer this Nabhan exposes himself to some of the most austere
terrain on the planet—the Sonoran and Chihuahuan deserts along the US/
Mexico border. There mesquite trees are the staff of life, not just for indigenous peoples, but for myriad creatures, many of whom respond to these
“nurse plants” in wildly intelligent and symbiotic ways.
Drawing on his half-century of experience in desert ecology and cultures, Nabhan opens up a hidden world that few have glimpsed before. This
book will delight mystics and foresters, naturalists and foodies. It combines
cutting-edge science with a generous dose of wit and whimsy and even
includes ancient traditional recipes for cooking with mesquite flour.
Gary Paul Nabhan is the W.K. Kellogg Endowed Chair in Sustainable Food
Systems at the University of Arizona, as well as the permaculture designer
and orchard-keeper of Almuniya de los Zopilotes Experimental Farm in
Patagonia, Arizona. Widely acknowledged as a pioneer in the local food
movement and grassroots seed conservation, Nabhan was honored by Utne
Reader in 2011 as one of twelve people making the world a better place to live.
A recipient of a MacArthur Genius Award, his twenty-four books have been
translated into six languages.

Dennis Moroney

Gary Paul Nabhan

Publication Date: Fall 2018
E-galley available: May 2018
Word Count: 60,000
Art Program: 3-5 black and white
illustrations
Rights Available: World

FALL
2018

Also by
Gary Paul
Nabhan
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Silvopasture
A Guide to Managing Grazing Animals, Forage Crops,
and Trees in a Temperate Farm Ecosystem

Steve Gabriel

The concept of silvopasture challenges our notions of both modern agriculture and land use. For centuries European settlers of North America have
engaged in practices that separate the field from the forest, and even the food
from the animal. Silvopasture systems integrate trees, animals, and forages
in a whole-system approach that offers a number of benefits to the farmer
and the environment. Such a system not only offers the promise of ecological regeneration of the land, but also an economical livelihood and even the
ability to farm extensively while buffering the effects of a changing climate:
increased rainfall, longer droughts, and more intense storm events.
Silvopasture incorporates the knowledge of grassland ecology, forestry,
and animal husbandry. A silvopasture system will inevitably look different
from year to year, and careful design coupled with creativity and visioning
for the future are all part of the equation. For all these reasons and more,
Silvopasture offers farmers an innovative and ecological alternative to conventional grazing practice.
Steve Gabriel is an ecologist, educator, and a forest farmer who has lived
most of his life in the Finger Lakes region of New York. His personal mission
is to reconnect people of all ages with the natural world and to provide the
tools for good management of forests and other landscapes. He currently
splits his time between working for the Cornell Small Farms Program, and
developing the farm he runs with his wife Elizabeth, Wellspring Forest Farm,
which produces shiitake mushrooms, duck eggs, pastured lamb, nursery
trees, and maple syrup.
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Publication Date: June 11, 2018
E-galley Available: Now
Word Count: 127,000
Art Program:
Full-color photographs and
illustrations throughout
Rights Available: World

SPRING
2018

Farm & Garden

Also by Steve Gabriel
Farming the Woods covers in detail how to cultivate, harvest, and market high-value
non-timber forest crops. Comprehensive information is also offered on historical perspectives of forest farming, mimicking the forest in a changing climate, cultivation of medicinal
crops, creating a forest nursery, harvesting and utilizing wood products, the role of animals
in the forest farm, and how to design and manage your forest farm once it’s set up. This
book is a must-read for farmers and gardeners interested in incorporating aspects of agroforestry, permaculture, forest gardening, and sustainable woodlot management into the
concept of a whole-farm organism.
www.chelseagreen.com • 17
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Farming While Black
A Practical Guide to Liberation on the Land

Leah Penniman

Farming While Black is the first comprehensive “how to” guide for aspiring
African-heritage growers to reclaim their dignity as agriculturists and for all
farmers to understand the distinct, technical contributions of African-heritage people to sustainable agriculture. Farming While Black provides readers
with a concise guide to all aspects of small-scale farming, from business
planning to preserving the harvest, and uplifts the wisdom of the African
diasporic farmers and activists, from soil fertility and seed selection to culturally appropriate recipes and tools for healing from the trauma associated
with slavery and economic exploitation on the land.
Designed for farmers and gardeners with beginning to intermediate
experience, Penniman provides readers of all skill levels with a fresh lens on
practices that may have been taken for granted as ahistorical or strictly European. Black ancestors and contemporaries have always been leaders in the
sustainable agriculture and food justice movements, and continue to lead. It
is time for us all to listen.
Leah Penniman is the founding executive director of Soul Fire Farm in Grafton, New York, a people-of-color led project that works to dismantle racism
in the food system through a low cost, fresh food delivery service for food
apartheid neighborhoods; training programs for Black, Latinx, and Indigenous aspiring farmer-activists; land-based restorative justice programs for
court-adjudicated youth; Uprooting Racism training for food justice leaders;
and regional-national-international coalition building between farmers of
color advocating for policy shifts. She has dedicated her life work to racial
justice in the food system.
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Publication Date: Fall 2018
E-galley Available: July 2018
Word Count: 100,000
Art Program:
Full-color photographs and
illustrations throughout
Rights Available: World
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The Sustainable Poultry Farmer
The Complete Guide to Sustainable Poultry Production

In The Sustainable Poultry Farmer, author Jim Adkins, founder of the Sustainable Poultry Network, equips farmers to profitably raise and market standard
bred (“purebred,” non-hybrid) poultry; standard bred denotes birds that are,
according to Adkins, “True to breed . . . bred to the highest excellence for
vigor, standard qualities, and production qualities.”
Adkins’s experience will aid farmers aspiring for sustainable, pastured
production. This book is beyond backyard scale and is intended specifically
for small- and mid-scale commercial producers (who are raising from 1,000
to 100,000 birds annually).
The book presents three different models of production, including a
regional model in which several farmers work cooperatively. The author provides in-depth information on the five fundamental components of sustainable
poultry production: breeding, growing, feeding, processing, and marketing.
Jim Adkins is founder of the Sustainable Poultry Network USA. For three
decades Jim has taught poultry workshops in the United States and around
the world, including at ACRES, Mother Earth News Fair, ECOFARM, the
National Heirloom EXPO, and the Organic Growers School. In that time he
has raised over 50 breeds and varieties of standard bred poultry, including
chickens, ducks, geese, and turkeys. Since 1994 Jim has had a poultry-judging
license from the American Poultry Association, which has taken him to over
30 states, Canada, and Australia.

Don Rowland

Jim Adkins

Publication Date: October 9, 2018
E-galley Available: July 2018
Word Count: 150,000
Art Program:
Full-color photographs and
illustrations throughout
Rights Available: World

FALL
2018

www.chelseagreen.com • 19

Farm & Garden

The Community
Food Forest Handbook
How to Plan, Organize, and
Nuture Edible Gathering Places

Catherine Bukowski and John Munsell

Fueled by the popularity of permaculture and agroecology, and the popularity of community gardens and farmers markets, community food forests are
capturing the imaginations of people in neighborhoods, towns, and cities
across the United States and around the world.
In The Community Food Forest Handbook, Catherine Bukowski and John
Munsell dive into the civic aspects of community food forests, drawing on
observations, group meetings, and interviews at over 20 projects across the
country and their own experience creating and managing a food forest.
The Community Food Forest Handbook provides readers with helpful
ideas for building and sustaining momentum, working with diverse public and private stakeholders, integrating assorted civic interests and visions
within one project, creating safe and attractive sites, navigating community
policies, positively affecting public perception, and managing site evolution and adaptation. Its concepts and examples showcase the complexities
of community food forests, highlighting the human resilience of those who
learn and experience what is possible when they collaborate on a shared
vision for their community.
Catherine Bukowski is a PhD student in the College of Natural Resources
and the Environment at Virginia Tech. Most recently she has co-taught an
agroforestry and whole farm-planning course at Virginia Tech. Catherine
has worked extensively with shade-grown coffee farmers, women agricultural cooperatives, environmental education, and as a change agent for the
Lancetilla Botanical Garden and Research Center
John Munsell, PhD, is an associate professor and Forest Management
Extension Specialist at Virginia Tech. He is associate editor of the journal
Agroforestry Systems and has served as a reviewer for New York City Museum
of Natural History, Routledge, Taylor and Francis Group, and the Social Sciences and Humanities Research Council of Canada.
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Farming with Worms
Vermicomposting to Turn Waste into Wealth

Rhonda Sherman

Get rich off of waste? It sounds too good to be true, but vermicast—a biologically active, nutrient-rich mix of earthworm castings and decomposed
organic matter—sells for more than ten times the price of standard compost.
Farming with Worms is the first and only authoritative how-to guide that
goes beyond small-scale operations and demystifies the science and logistics
of the fascinating process that is vermiculture.
Expert author Rhonda Sherman details the ins and outs of vermicomposting systems, including how to process organic materials ranging from
food wastes and livestock manure to sewage and shredded office paper. Learn
how worm farming can succeed in diverse settings from livestock farms and
breweries to colleges, military bases, and prisons.
Extension Specialist Rhonda Sherman is the director of the two-acre Compost Learning Lab at North Carolina State University and is one of the leading
experts on vermicomposting. She organizes the NC State Vermiculture Conference, which is the only annual conference on large-scale commercial
vermicomposting in the world, attended by participants from across the
United States and beyond. Rhonda travels extensively to present workshops
on vermicomposting and to consult with farmers, businesses, and institutions on the development and management of vermicomposting systems.
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Carbon Cascades
Redesigning Human Ecologies

Albert Bates and Kathleen Draper

While it is best known for its potential to increase soil fertility, biochar
(fine grained charcoal) also has incredible potential in a multitude of applications. Carbon Cascades looks beyond agriculture to offer a bigger and
bolder vision for biochar.
Made by anaerobically burning organic material, biochar provides a
use for the organic waste that we currently throw in landfills. It can help
recycle nutrients and upcycle waste and provides a low cost, hugely scalable
approach to carbon sequestration.
Why aren’t we utilizing this untapped solution to climate change?
By looking at cutting-edge, non-agricultural applications of biochar,
Carbon Cascades offers bold solutions to meet climate change while advocating for a new and thriving economy where there is no such thing as waste.
Albert Bates is the author of sixteen books, including The Biochar Solution
(2010) and The Paris Agreement (2015). He is on the boards of the US Biochar
Initiative, Ecosystem Restoration Camps, and NOAH ReGen Fund and is part
of the senior delegation of the Global Ecovillage Network to the UN Climate
talks. Additionally, he advises the Secretary General of the Commonwealth
of Nations on Regenerative Development to Reverse Climate Change.
Kathleen Draper has been deeply involved in many areas of biochar research,
communication, and outreach for the past five years. She routinely communicates with biochar experts from around the globe as the chair of the
International Biochar Initiative (IBI)’s Information Hub, moderator for IBI’s
monthly webinar series, and the US Director of the Ithaka Institute for Carbon Intelligence. She is editor of the online review, The Biochar Journal.
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Dirt to Soil
One Family’s Journey into Regenerative Agriculture

In Dirt to Soil farmer Gabe Brown and co-writer Courtney White tell the
story of the Brown Ranch’s amazing journey from a dead-end conventional
farming model to a richly alive model of regenerative agriculture. By following regenerative practices and observing five principles of soil health, the
Brown Ranch near Bismarck, North Dakota, has grown several inches of
new topsoil in only twenty years. They produce a wide range of crops and
livestock on over 5,000 acres using no synthetic nitrogen fertilizer, minimal
herbicides, and no synthetic pesticides.
Brown explains how farmers anywhere in the world can reduce or eliminate expensive synthetic inputs by using regenerative practices including
multi-species cover cropping, no-till planting, and holistic planned grazing to
improve their operation’s ecological health, profitability, and climate resilience.
Gabe Brown is a pioneer of the soil-health movement. Brown, along with
his wife, Shelly, and son Paul, own the Brown Ranch, a holistic, diversified 5,000-acre farm and ranch near Bismarck, ND. The Brown family has
received many forms of recognition for their work, among them a Growing
Green award from the Natural Resource Defense Council, an Environmental Stewardship award from the National Cattlemen’s Beef Association, and
Zero-Till Producer of the Year award. Brown has also been named one of the
25 most influential agricultural leaders in the United States.
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Gabe Brown with Courtney White
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Courtney White is the author of Grass, Soil, Hope and Two Percent Solutions
for the Planet. A former archaeologist and Sierra Club activist, White dropped
out of the “conflict industry” in 1997 to cofound the Quivira Coalition, a
nonprofit dedicated to building bridges between ranchers, conservationists,
and others around practices that improve economic and ecological resilience
in western working landscapes.
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The New Organic Grower
A Master’s Manual of Tools and Techniques
for the Home and Market Gardener
30th Anniversary Edition

Eliot Coleman

Since its original publication in 1989, The New Organic Grower has been one
of the most important books available, with pioneer farmer Eliot Coleman
leading the charge in the organic movement in the United States. Inspired by
the European intensive growers, The New Organic Grower, 30th Anniversary
Edition, offers a very approachable and productive form of farming.
Ideal for young farmers just getting started, or gardeners seeking to
expand into a more productive enterprise, Coleman’s books and innovative
methods have helped innumerable organic farmers build successful farms in
deep accordance with nature. The wisdom in this seminal book holds true
even as the modern agricultural canon has grown.
New material in this edition of the book includes:
• Beautiful full-color photographs throughout, taken by
Barbara Damrosch (Eliot’s wife and co-farmer)
• A new preface positioning the book in the context of the
organic farming movement
• Updates throughout reflecting how Eliot’s practices have
changed due to the wisdom he’s gleaned and experiments
over the years
• A new sidebar from Barbara Damrosch about incorporating
flowers on the small farm
• Information on new tools he’s invented that don’t appear
in any of his other books
Eliot Coleman has over thirty years of experience in all aspects of organic
farming, including field vegetables, greenhouse vegetables, rotational grazing
of cattle and sheep, and range poultry. He is the author of The New Organic
Grower, Four-Season Harvest, and The Winter Harvest Handbook, as well as
the instructional workshop DVD Year-Round Vegetable Production with Eliot
Coleman. Coleman and his wife, Barbara Damrosch, presently operate a
commercial year-round market garden, in addition to horticultural research
projects, at Four Season Farm in Harborside, Maine.
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The War on Bugs
The Secret History of Agricultural Chemicals,
the Farmers Who Resisted, and the
Birth of the Organic Movement
2nd Edition

Will Allen
In the early nineteenth century, as the American population grew rapidly,
demands on crop output increased. Seeing an opportunity to play upon fears
from market demand, chemical companies declared war on the archnemesis
of the average American farmer: bugs. With precision, pesticide manufacturers delivered a “shock and awe” media campaign that can only be paralleled
to the current blitzkrieg from today’s pharmaceutical companies.
Will Allen’s The War on Bugs reveals how advertisers, editors, scientists,
large-scale farmers, and government agencies colluded to convince farmers to
use deadly chemicals, hormones, and genetically modified organisms (GMOs)
in an effort to pad their wallets and control the American farm enterprise.
When it first appeared in 2008, this groundbreaking “people’s history of
agricultural chemicals” was far ahead of its time, and this newly revised edition brings readers up to date on issues, detailing how organic and populist
farmers, consumers, and activists have struggled against toxic chemicals in
our environment and our food supply.
Will Allen is an organic farming visionary. After receiving a PhD in Anthropology (focusing on Peruvian tropical forest agriculture), he taught at the
University of Illinois and UC Santa Barbara before being fired and jailed for
civil rights and antiwar activism. In 1972 he returned to farming full-time
and has been farming organically ever since in Oregon, California, and Vermont. He founded the Sustainable Cotton Project and is a board member
of the Organic Consumers Association, Rural Vermont, and co-chair of
Farms Not Arms.
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Making Massive Small Change
A Compendium of Ideas, Tools and Tactics
to Build Viable Urban Neighbourhoods

Kelvin Campbell

The key to fixing our broken patterns of urban development does not lie
in grand plans or giant projects; rather, it lies in the collective wisdom and
energy of people harnessing the power of many small ideas and actions to
make a big difference. We call this making “Massive Small” change.
In an increasingly complex and changing world where global problems
are felt locally, the systems we use to plan, design, and build our urban neighborhoods are failing. The system is not broken; it was built this way, and
governments alone cannot solve these problems.
Making Massive Small Change, a truly comprehensive sourcebook, showcases cities as they really are—deeply complex, adaptive systems. As such,
it offers an alternative to our current highly mechanistic model of urban
development. It sets out the enabling protocols, conditions, and behaviors
that deliver Massive Small change in our neighborhoods. It describes and
illustrates the ideas, tools, and tactics being used to help engaged citizens,
civic leaders, and urban professionals to work together to build viable urban
society, and it will show how effective system change can be implemented.
Kelvin Campbell is a collaborative urbanist and writer. He is the chair of
Smart Urbanism and the Massive Small Collective, an international network
of collaborators facilitated by his son Andrew Campbell, a sustainability expert. Formerly visiting professor in urban design at the University of
Westminster and chairman of the Urban Design Group, Campbell is now
honorary professor at the Centre for Advanced Spatial Analysis at the Bartlett School of Architecture, University College London, and lecturing in the
Masters in Sustainable Urban Development program at Oxford University.
He was lead author with Rob Cowan on By Design, the UK government’s
policy guidance on design in the planning system.
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Foreword by David Perlmutter, MD
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Using a Low-Carb, High-Fat Diet to
Fight Alzheimer’s Disease, Memory Loss,
and Cognitive Decline

A Comprehensive Metabolic & Lifestyle Approach

The

Metabolic
Approach

to Cancer

Integrating Deep Nutrition, the Ketogenic Diet,
and Nontoxic Bio-Individualized Therapies

Dr. Nasha Winters, ND, L.Ac., FABNO
Jess Higgins Kelley, MNT
Foreword by Kelly Turner, author of Radical Remission

What’s Making
Our Children

SICK?

The Alzheimer’s Antidote

Using a Low-Carb, High-Fat Diet to Fight Alzheimer’s Disease,
Memory Loss, and Cognitive Decline

Amy Berger
Rights Sold: Spanish, Polish, Turkish, and Dutch
In The Alzheimer’s Antidote Certified Nutrition Specialist Amy Berger presents a revolutionary
multi-pronged nutrition and lifestyle intervention to combat Alzheimer’s disease at its roots.
Berger’s research shows that Alzheimer’s results from a fuel shortage in the brain, leading to classic symptoms like memory loss and behavioral changes and offers protocols to delay, prevent, or
even possibly reverse this crippling disease.

The Metabolic Approach to Cancer

Integrating Deep Nutrition, the Ketogenic Diet,
and Nontoxic Bio-Individualized Therapies

Dr. Nasha Winters and Jess Higgins Kelley, MNT
Rights Sold: German, Korean, Spanish, and Polish
The Metabolic Approach to Cancer is the first book to offer a comprehensive, metabolic-focused
nutrition protocol that works. The metabolic theory posits that cancer is fueled by high-carbohydrate diets, not “bad” genetics. It’s gaining traction as a result of research showing incredible
clinical outcomes and will empower both patients and physicians to slow cancer’s endemic spread.

What’s Making Our Children Sick?

How Industrial Food is Causing an Epidemic of Chronic Illness,
and What Parents (and Doctors) Can Do About It

Michelle Perro, MD and Vincanne Adams, PhD

How Industrial Food Is Causing an
Epidemic of Chronic Illness,

and What Parents (and Doctors)
Can Do About It

EXPLORING THE LINKS BETWEEN
G M F O O D S , G LY P H O S AT E , A N D G U T H E A LT H

Michelle Perro, MD a n d
Vincanne Adams, PhD
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What’s Making Our Children Sick? explains how agrochemical industrial production and genetic
modification of foods is a culprit in the chronic illness epidemic. Using patient accounts of their
clinical experiences and new medical insights about pathogenesis of chronic pediatric disorders—
taking us into gut dysfunction and the microbiome, as well as the politics of food science—this
book connects the dots to explain our kids’ ailing health.
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Patients and Practitioners

KETO for

CA NCER
Ketogenic Metabolic Therapy as
a Targeted Nutritional Strategy

Miriam Kalamian, EdM, MS, CNS
Foreword by

Thomas N. Seyfried, PhD

Keto for Cancer

Ketogenic Metabolic Therapy as a Targeted Nutritional Strategy

Miriam Kalamian, CNS
Rights Sold: German and Polish
Keto for Cancer is the first book to lay out comprehensive guidelines for those who wish to adopt
the ketogenic diet as a metabolic therapy for cancer. It addresses the nuts and bolts of adopting the diet, from deciding whether keto is the right choice to developing a personal plan for
smoothly navigating the keto lifestyle. It is invaluable for both beginners and seasoned users of
the ketogenic diet, as well as for health-care professionals who need a toolkit to implement this
targeted metabolic therapy.

Rules for Revolutionaries

How Big Organizing Can Change Everything

Becky Bond and Zack Exley
Rights Available: World
Becky Bond and Zack Exley, digital iconoclasts who have been reshaping the way politics is practiced in America for two decades, most recently on Bernie Sanders’s presidential campaign, have
identified twenty-two rules of “Big Organizing” that can be used to drive social change movements
of any kind—pointing the way forward to a future where political revolution is truly possible.

A Precautionary Tale
A

Precautionary
TA L E

How One Small Town Banned Pesticides,
Preserved Its Food Heritage,
a n d Inspired a Movement

PHILIP ACKERMAN-LEIST
f o re wo rd b y

Vandana Shiva

How One Small Town Banned Pesticides,
Preserved Its Food Heritage, and Inspired a Movement

Philip Ackerman-Leist, Foreword by Vandana Shiva
Rights Available: World
Mals, Italy, has long been known as the breadbasket of the Tyrol. But recently the tiny town
became known for something else entirely. Fun, inspiring, and vitally important, A Precautionary
Tale tells the story of how a town fought to protect their livelihood, health, and culture by blocking the insidious spread of corporate fruit growers. The book introduces readers to an unlikely
group of activists and a forward-thinking mayor who came together to ban pesticides in Mals by
a referendum vote—making it the first place on Earth to accomplish such a feat, and a model for
other towns and regions to follow.
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How to Grow Nutrient-Dense,
Soil-Sprouted Greens in Less Than 10 Days

Peter Burke
Year-Round Indoor
Salad Gardening
How to Grow Nutrient-Dense,
Soil-Sprouted Greens in Less Than 10 Days
G PE T E R BUR KE I

Rights Sold: German and French
With nothing more than a cupboard and a windowsill, you can grow all the fresh salad greens you
need for the winter months (or throughout the entire year) with no lights, no pumps, and no greenhouse. Year-Round Indoor Salad Gardening is a revolutionary and inviting guide for both first-time
and experienced gardeners in rural or urban environments. This book offers detailed step-by-step
instructions to mastering this method (hint: it’s impossible not to succeed, it’s so easy!), tools and
accessories to have on hand, seeds and greens varieties, soil and compost, trays and planters, shelving, harvest and storage, recipes, scaling up to serve local markets, and much more.

The Lean Farm
The

Lean
Farm
How to Minimize Waste,
Increase Efficiency, and

How to Minimize Waste, Increase Efficiency,
and Maximize Value and Profits with Less Work

Ben Hartman
Rights Available: World

Maximize Value and Profits
with Less Work

Ben Hartman

The

Lean
Farm
G u id e t o

Lean principles grew out of the Japanese automotive industry, but they are now being followed
on progressive farms around the world. Using examples from his own family’s one-acre, community-supported farm in Indiana, Ben Hartman clearly instructs other small farmers on how to
incorporate lean practices in each step of their production chain, from starting a farm and harvesting crops to training employees and selling goods. While the intended audience for this book
is small-scale farmers who are part of the growing local food movement, Hartman’s prescriptions
for high-value, low-cost production apply to farms and businesses of almost any size or scale that
hope to harness the power of lean in their production processes.

The Lean Farm Guide to Growing Vegetables

More In-Depth Lean Techniques for Efficient Organic Production

Ben Hartman

Growing
Vegetables
More In-Depth

Rights Sold: Turkish

Lean Techniques for
Efficient Organic Production

Ben Hartman
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In this field guide companion to his award-winning first book, The Lean Farm, Ben Hartman
shows market vegetable growers in even more detail how Clay Bottom Farm implements lean
thinking in every area of their work, including using kanbans, or replacement signals, to maximize land use; germination chambers to reduce defect waste; and right-sized machinery to save
money and labor and increase efficiency.
From finding land and assessing infrastructure needs to selling perfect produce at the farmers
market, The Lean Farm Guide to Growing Vegetables digs deeper into specific, tested methods for wastefree farming that not only help farmers become more successful but make the work more enjoyable.
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Being Salmon, Being Human

Encountering the Wild in Us and Us in the Wild

Martin Lee Mueller

Wild in Us
and Us in the Wild

MARTIN LEE MUELLER
foreword by S T E P H A N

Being Salmon, Being Human examines Western culture’s tragic alienation from nature by focusing on the relationship between people and salmon—weaving together key narratives about the
Norwegian salmon industry as well as wild salmon in indigenous cultures of the Pacific Northwest. Mueller experiments, in evocative narrative passages, with imagining the world as a salmon
might see it and considering how this enriches our understanding of humanity in the process.
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Close Encounters of the
Animal Kind

Tamed and Untamed

Close Encounters of the Animal Kind

Sy Montgomery and Elizabeth Marshall Thomas
NAMED AS ONE OF THE BEST BOOKS OF 2017 BY THE DAILY MAIL
Rights Available: World
Tamed and Untamed is a collection of essays penned by renowned authors (and best friends) Sy
Montgomery and Elizabeth Marshall Thomas. It explores the minds, lives, and mysteries of animals as diverse as snails, house cats, hawks, sharks, dogs, lions, and even octopuses. With humor,
empathy, and introspection, Montgomery and Thomas look into the lives of all these animals
(and many more!) and examine the ways we connect with our fellow species.

Fasting and Feasting

The Life of Visionary Food Writer Patience Gray

Adam Federman

NOTABLE BOOKS

FA S T I N G

AND

F E A ST I N G

The Life of Visionary Food Writer PAT I E N C E G R AY

ADAM FEDERMAN

A NEW YORK TIMES NOTABLE BOOK FOR 2017!
Rights Available: World
In Fasting and Feasting biographer Adam Federman tells the remarkable—and until now untold—
life story of Patience Gray: from her privileged and intellectual upbringing in England, to her trials
as a single mother during World War II, to her career working as a designer, editor, translator, and
author, and describing her travels and culinary adventures in later years. A fascinating and spirited
woman, Patience Gray was very much a part of her times but very clearly ahead of them.
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