
ART FARM

An Exhibition inspirEd by thE FArmlAnds oF yolo County

“Artistic appreciation of 

nature may be the key to our 

survival, not only as individuals 

but as a species.” 

Michael Tobias A Vision of Nature-
Traces of the Original World



This Art and Agriculture Project came from my continued passion to open 
the way to our Yolo County farms. I want the community to be able to view 
these farms through the artist’s eye and heart. I want the pieces of land that 
are lost to farming to be saved in the form of art for future generations. I 
want our community members to realize that there is work to do, and to 
join in the parade to ensure that we can eat local food into the future.

I would like to tell you a story of the organic movement  
here in Yolo County…..

A long time ago, there was a social movement. Some know it as the 
Sixties. I think of it as the Back-to-the-Land movement—our awakening 
to our impact on the physical world and to our responsibility as 
caretakers. America was getting shaken up by young baby boomers who 
were asking their parents many questions that were not expected from 
the supposedly “seen but not heard” child. 

It was an exciting time. We felt like we could make a difference, that 
we had the power to change the world with the collective passion of 
the movement. It was the time when cooperative coed housing and 
cooperative buying clubs were popping up. We were buying food together 
for bulk discounts, with “food for people not for profit” as our mantra.

There were only a few farmers’ markets in the entire state of California. 
We thought if we were going to go back to the land and become self-
sufficient communities, it made sense to bring back the central town 
marketplace, where we could buy and sell our daily food. So farmers’ 
markets started to sprout slowly, too. Only a few very old and very young 

farmers would show up—five or so each Saturday morning. But it was 
a good thing, and the communities and farmers saw the benefits, as did 
the buying clubs which were turning into co-op stores. With the help of 
Rachel Carson’s Silent Spring, the organic movement surfaced at the same 
time. Some of those old-timers at the market started showing the young 
farmers how to grow the old way, because they knew. They were around 
before World War II and farmed before the chemical invasion.

Looking back I think of Dorothy and Toto on the Yellow Brick Road, 
taking the path to see a different world. Now I see that we actually were 
part of a movement that was building the yellow road, using the passion 
for change as the base, and the energy and optimism of youth to create an 
organic movement and to build our organic farm from the ground up.

Brick by brick, more bricks for the road, and there grew more organic 
farms in the Valley. There grew new organic markets around the 
state, smaller organic stores. Women found their place at the produce 
terminal. Veritable Vegetable, the largest organic wholesaler house in 
San Francisco, was all women! Organizations supporting the organic 
movement arose, student farms at UC Davis and UC Santa Cruz 
became stronger. The trucks started to roll, hauling that “holey” organic 
produce to market, where it stood on its own in a little space alongside 
conventional produce. Our foot was in the door and folks liked what they 
saw. Brick by brick, onward grew the yellow road. 

Community Supported Agriculture—a Japanese concept to buy clean 
food direct from the farmer—grew into the CSA movement in the 
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nineties in California. People found food delivered to their neighborhood 
and a personal letter from “their” farmer. The relationship became tighter, 
more intimate, with the families and the farmer both getting fed more 
than just produce. It was soul feeding! The farmer became bolder 
and bolder in those letters, finding a place to write about the daily 
life in the fields, trying to tell “their” families what it takes 
to get their food to their dinner plates. The Capay Valley 
organic farms were delivering thousands of “veggie” boxes 
to Yolo County residents, and on into Sacramento, San 
Francisco, and the surrounding counties.   

Building a New Food System                                                     

Many folks have written about 
sustainable organic agriculture 
over the years, making heads turn 
and hearts pound with emotion, 
adding to the Yellow Brick Road. 
At this moment, journalist Michael 
Pollan has become a world-famous 
food detective, exposing what goes 
on behind closed doors in the meat-
processing houses. This is having a huge 
effect on our massive road-paving project. 

Michael’s ultimate wisdom for us is to make 
sure what we eat is something our grandmothers 
would recognize. Buy it fresh, buy it local, and know where it 
comes from. What better advice is there? What better “diet” could 
we choose? It eliminates the fast foods, the processed foods, the 
fatty foods, the sugary foods. This could be the very simple answer 
to the American heart problem and the diabetes that is soaring in 
today’s children. 

Now people are frequenting the farmers’ markets, asking vendors where 

their farms are, wanting to eat within 100 miles of home, working hard 
to understand what they can do to be a part of the local food movement. 
The passion is rising, each person a golden brick. The change is being 
made by each of us in the simple act of where we buy our food, who 
and what we support. Buying food has become a radical choice, a very 

political act that can change the world one meal at a time.

We are now realizing the wealth of our local food system, 
the importance that it can play in our lives. Can we 

be sure it will be there next year?  Will there be a 
new generation of farmers for our children? Can 

we depend on the farmers to keep farming in 
Yolo County, on some of the best, richest 

soil in the world? Experts are telling us that 
our food will be coming from someplace 

besides home. The End of Agriculture in 
the American Portfolio by Steven Blank 
tells us that “agriculture will disappear 
from the American portfolio because it 

is not economically sustainable, but some 
small parts of the industry will survive…. the 

main entries on that list include golf courses, 
nurseries and turf farms… and Americans will 

never notice as the percentage of their food that is 
imported rises to 100 percent.” 

Well, Mr. Blank is right: farming is not sustainable in today’s economic 
market. If a want-to-be farmer tries to go out and buy farmland, build a 

farm and a life, and pay the mortgage from farming alone, farming is not 
sustainable. As it becomes more difficult for the city dweller to purchase 
a house, it becomes impossible for the farmer to purchase land and build 
the infrastructure to farm.

Who will Raise Our Children’s Food?

“If a want-to-be farmer 
tries to go out and buy farmland, 
build a farm and a life, and pay 
the mortgage from farming alone, 

farming is not sustainable.”



THE FARMS

“One of my greatest joys of farming is 
watching the corn grow. It’s a miracle of 
nature and to watch it happen right in front 
of you is mind boggling. There is something 
about it that’s very soothing to me. Sometimes 
on real hot days I like to walk into the middle 
of it and just sit there and experience the 
solitude while listening to the leaves rustle in 
the wind.”

Lloyd Johnson
Owner, Lloyd’s Produce

“The days when someone could buy 20 acres 
and put up an organic farm like my parents 
did and some how make a living off of it, 
those days have come and gone. If a person 
wanted to start an organic farming business 
today they would have to have a lot of capital 
and really understand the industry. That 
wasn’t necessary when my parents started 
this business. They started with one tractor,  a 
small piece of land and a lot of desire.”

Thaddeus Barsotti
Owner, Capay Fruits and Vegetables

Visiting farms during the harvest of each 

of the different variety of crops that are grown in 

Yolo County became the theme of deciding which 

farm to visit, and the first Art Farm visit began in 

June of 2006 with the lavender harvest. The time 

of the year, the best location to see the dramatic 

clouds over the valley, finding an off the valley floor 

view and to make sure that we hit all corners of the 

county were all criteria for where to go next. 

As the search continued for places to visit it 

became apparent that the artists could document 

change, catching the moment when a farm is 

sold to the next owner or slated for potential 

development, unknown to what the future will 

hold or what changes will take place, but forever 

held in time as it is this year, in this harvest season 

for future generations to see it as it was.

Here is a short introduction to the farms that were 

visited this year, from lavender just over the Solano 

boarder to native grasses along the Vaca Valley 

Hills, to vineyards in Clarksburg, to flowers near 

Davis, and sheep in the Dunnigan Hills each being 

taken care of by wonderful, dedicated folks. We 

live in a county of amazing abundance and variety 

of production. Enjoy your farm tour 

Annie Main

 

Cache Creek Lavender
Owners Linda and Charlie Opper are growers and 
purveyors of lavender and lavender products in 
the finest French tradition. Located in the beautiful 
Capay Valley in western Yolo County, California, they 
began growing lavender in 1997 and the next year 
started selling fresh lavender flowers at Northern 
California farmers’ markets. Shortly thereafter they 
began making soap, bath salts, lavender gifts and a 
few other items for their own enjoyment. They now 
offer a lovingly handmade line of lavender gifts and 
products.     

www.cachecreeklavender.com

Eatwell Farm
Nigel Walker and his crew grows 50 different 
crops. There is a great valley view with the West 
Sacramento Valley hills as a back drop. 

Eatwell Farm is a 65 acre organic farm in the 
Sacramento Valley in Northern California. In 1998 
we were lucky enough to be able to buy land that is 

now all organic. In addition to the numerous crops 
we grow for our produce box program and farmers 
markets, we also grow organic lavender and other 
aromatic plants for the organic cosmetic industry. 

www.eatwell.com

Cache Creek Nursery
July of 2007 was the last month that Frances Burke 
owned an operated Cache Creek Nursery.  Cache 
Creek Nursery sold plants and navel oranges at the 
Davis Farmers Market for about 26 years. 

The property is nestled between the Blue Ridge and 
the Dunnigan Hills, and is surrounded on three sides 
by Cache Creek, Rumsey Canyon Creek, and The 
Rumsey Ditch, the second-oldest hand-dug irrigation 
canal in California. The house on the property was 
the Rumsey railroad stationmaster’s house. The 
land is also the site of a turn-of-the-century barn, 
perennial gardens, row crops, and orange groves.

The new owners are concentrating on the orange 
groves and the farmland. Ben Kane, one of the 
owners’ sons, currently manages the farmland 
and sells the produce at various Bay Area farmers 
markets and stores. The oranges are sold January 
through March at the Ukiah and Davis Food Coops, 
and various other outlets.Cache Creek Nursery & 
Farm is certified organic by CCOF. 

PO Box 85  Rumsey, CA  95679  (530) 753-7729

karen@cachecreeknursery.com

Capay Fruits and Vegetables
Capay Fruits and Vegetables sells seasonal organic 
produce grown on a 240-acre family farm in the 
Capay Valley 85 miles northeast of San Francisco.  
They also operate retail stores in the San Francisco 
Ferry Building,  the Farm Fresh To You Store is 
a beautiful showcase for the bounty the farm has 
become known for—offering strawberries and 
fragrant sweet pea bouquets in the spring, heirloom 
tomatoes, peaches, grapes and ambrosia melons 
in the summer, winter greens and a broad selection 
of specialty citrus. Their store Capay Organic in the 
Ferry Building  features dried fruits and nuts, nut 
oils, hand-made soaps and gift boxes. Shoppers 
are offered “glorious fruit and mouth-watering 
vegetables” that are grown safely and sustainably 
by community employees sharing a high standard of 
living.

In 1976, Kathleen Barsotti and Martin Barnes 
founded the first twenty acres of Capay Fruits & 
Vegetables. At that time the farm was one of the first 
to embrace the emerging organic foods movement. 
Today the business is owned and operated by 
Kathleen and Martin’s four sons; Che Barnes, Noah 
Barnes, Thaddeus Barsotti and Freeman Barsotti. 
The brothers also sell at several farmers’ markets 
in the Bay Area, including the Ferry Plaza Farmers 
Market, and operate an organic produce delivery 
service ‘Farm Fresh to You.’

www.farmfreshtoyou.com
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