Detailed Project Specification: Year-Round Production at Sunrise Ranch

Devon Byrne

Description: I intend to help establish a productive year-round harvest at Sunrise Ranch. I will focus on the regeneration of the Farm greenhouse by first cleaning, organizing, and repairing it. Then, I will rebuild the soil in the raised beds by testing out two different methods—sheet mulching and cover crops. Once the soil and planting spaces have been restored, I will plant perennial and annual crops and possibly trees, under the design concept of creating a “greenhouse ecosystem”. 

Goals: Personally, I want to learn about year-round growing techniques that follow Permaculture principles, and how to successfully grow plants in these systems. I seek to earn enormous personal achievement by transforming something rundown into something flourishing. Professionally, I would like to take on a leadership role in food production and learn about what it takes to grow plants in a greenhouse. For Sunrise Ranch, this project will begin to bring “The Farm” back to life by having year-round production capability. The greenhouse will serve as an example of Permaculture practices that will put Sunrise Ranch on the map of innovation and progressive thinking in the field of sustainable living. This project will increase self-sufficiency in sustainability on the Ranch by supplying more local foods to the kitchen during the winter. An underlying goal of the renovated greenhouse, and ultimately a rejuvenated Farm area, is to create community cohesiveness around sustainable agriculture. Furthermore, there may be opportunity to generate income by selling surplus produce at the Fort Collins Winter Farmer’s Market. 

Objectives: I expect to gain knowledge concerning greenhouse maintenance and natural technology employed by Permaculturists. For example, learning how to repair and install plastic covering and exploring the subterranean heating system. I expect to learn some basic plant and soil science principles, becoming “plant literate” and knowing what plants need to survive and flourish all year long. I also intend to practice the scientific method by conducting a couple different experiments pertaining to soil health and temperature regulation. Lastly, I wish to learn how to plan for a kitchen and possibly market i.e. how much to plant, how much yield to expect, value of product, etc. 

Activities:  For my first activity, I propose having one of the Permaculture Wednesday sessions be focused on the clean-up and initial maintenance of the farm greenhouse. During this time, I will employ my fellow interns to repair any plastic, organize the chaos, and weed out the beds. I would also encourage any brainstorming on Permaculture techniques that could be applied to heating the greenhouse, preparing the soil, watering the plants, etc (is my process stacking functions and making the problem the solution!?). To achieve my objective of becoming plant literate, one activity would be making a chart or planting guide that indicated what crops to plant and when. I intend to allot a small portion of the greenhouse for experimenting with different growing conditions and pushing the known limits of certain crops. Another possible experiment is to sheet mulch one bed and plant a cover crop in the other to see which method works better. Lastly, in order to gain insight on how to plan for a kitchen I will interview cooks (what is their vision?), monitor their inputs and outputs (is there waste in the root cellar?), and analyze a budget and possible savings. 

Strategy: In order to carry through with this project I will need to get approval from the Director of Operations at Sunrise Ranch, Steve Short. As mentioned above, I will be drawing from an extensive list of human resources (labor from interns, input from cooks, advice from current garden managers, etc) as well as materials (seeds, plastic, water, soil, etc.) and books, which are listed below. For any construction material I may need, I hope to use what I can salvage around the Farm. 

Products: 1. Flourishing Farm Greenhouse 2. Winter Crops (Veggies and Herbs)  

Materials and Resources: 

-The Winter Harvest Handbook: Year Round Vegetable Production Using Deep Organic Techniques and Unheated Greenhouses by Eliot Coleman

- Four Season Harvest: Organic Vegetables from your home garden all year long by Eliot Coleman

-A Safe and Sustainable World: The Promise of Ecological Design by Nancy Jack Todd

- Jerome Osentowski at the Central Rocky Mountain Permaculture Institute (he’s offering a 2 day greenhouse intensive workshop but it’s $300 and 4 hours away…maybe he can offer some of that knowledge in a phone interview instead…)

- The Organic Greenhouse & Conservatory by Roy Lacey

- Will Allen at Growing Power Milwaukee (he runs 6 greenhouses and 2 hydroponic hoop houses in an urban setting)

…many more to come

Timeframe: The project will be split up into phases over six months. The first phase, lasting at least 4 independent study days, will be “Clean Up and Restoration”. The second phase will focus on preparing the soil and planning out what crops will be seeded, which I expect to last at least 5 independent study days. The third phase consists of carrying out all the planting and exploring temperature regulation, which will occur intermittently each week until the output package is due. The final several weeks of the project, and consequently the internship, will focus on planning for the winter season. I anticipate working with my advisor about three times a month, probably more. 

Output Package Due Date: I expect to complete the Output Package by early October, let’s say the 12th at the latest. 
Presentation Date:  I plan on presenting my project to the community in late September. My presentation will consist of a tour of the renovated greenhouse featuring Permaculture principles and flourishing crops! 
