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BY LAUREN TURNER

Before turning to farming, Colleen 
Lamb taught Family and Consumer 
Science — an academic discipline that 
includes nutrition, food preparation, 
textiles and other subjects focused 
on providing better quality of life for 
individuals, families and communities 
— for 20 years in the Seattle metro-
politan area.

She grew up on a dairy farm in 
The Palouse, an agricultural region of 
Eastern Washington, and eventually, 
in 2007, missed the earth beneath her 
feet enough to leave the big city and 
start Dungeness River Lamb Farm. 
The property had not been used as a 
farm during the three years before she 
purchased it, so she was able to ob-
tain USDA organic certification right 
away, without a transition period. She 

Value-Added Products Spur a Growing Enterprise
started small with a few rows of garlic, 
strawberries and raspberries. She said 
she has pretty much learned organic 
farming on the job since starting out. 

Dungeness River Lamb Farm and 
Lamb Farm Kitchen is fully commit-
ted to contemporary concerns about 
the environment, sustainability and 
the origins of food. The business’ core 
values are quality, durability, style, 
function and beauty. It emphasizes 
using 100 percent organic materials, 
making products that are certified 
organic and made in America and 
paying employees a living wage. 

Lamb is apparently a quick study, 
as she has accomplished great things. 
She has grown her farm to include 
more than 40 acres of USDA-certified 
organic fruits and vegetables, with 
an on-site commercial kitchen. The 
fruits and grains grown in the farm’s 

rich soil are used in the commercial 
kitchen, which Lamb built in 2010.

Constructing the kitchen was a 
giant step toward satisfying her pas-
sion for healthy, creatively prepared 
foods. She began producing a line of 
value-added food products in 2013. 
In her commercial kitchen, Lamb 
creates handmade baked goods and 
low-sugar preserves with intense, con-
centrated flavors sold under her own 
label, which she designed.

Lamb also raises Jacob sheep on 
the farm for their wool, and free-
range, organic chickens for their eggs. 
She also keeps bees. “When the bees 
give and the wasps don’t steal, we 
enjoy and sell honey.” 

Farm products are sold in local 
markets, including Lamb’s brick and 
mortar store in downtown Sequim, 
which she opened in October 2016 
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Colleen Lamb has grown her farm to include more than 40 acres of USDA-certified organic fruits, vegetables and grains with an on-site 
commercial kitchen in Eastern Washington. 

Balancing Diverse Pursuits 
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Innovative Ag Group
“It’s the litle things that count”

308-991-6412
711 Marshall Ave | Bertrand, NE

iashumics@yahoo.com

Boosting the Energy Level 
of Your Plants

- Increase nutrient uptake by making 
  nutrients bioavailable

- Provide stimulus for beneficial soil 
  microorganisms

 - Improve soil aeration, tilth and     
   workability

- Increase soul water-holding capacity   
  and filtration

- Stimulate root and shoot growth and  
  increase yield

- Stimulate chorophyll and sugar   
  production

- Increase crop quality and food value

- Reduce heat, drought and salt stress

- Improve yield stability under
  stressful conditions

Humic Acids are the most 
important parts in humus 
and are the base material 
for the wide product range 
of Innovative Ag Group, 
Bertrand, Nebraska.

- Organic Fertilizers
- Soil Conditioners
- Biostimulants
- Soil Inoculants
- Deficiency Correctors

“Quality is not achieved 
by accident. It is achieved by having 
the passion to go beyond industry 
standards to give the customer a 
superior product at a fair price.”

Why are Humates so Important?
You know too well what happens when 
soil becomes depleted. Yields drop, 
crops becomes more susceptible to 
disease and weaker stock is an open 
invitation for pests to move in. Crucial 
to life, humates restore the natural 
balance in soil neccessary for the 
optimal plant growth, and provide the 
foundation for plant vigor.

TOP: Colleen Lamb with a Jacob lamb.

— the culmination of nine years’ hard 
work that showcases the multiple skills 
she has studied, taught and practiced 
throughout her life. 

Fresh, in-season produce is sold 
directly to two grocery stores: the Port 
Townsend Food Coop and Country 
Aire Natural Foods in Port Angeles, 
Washington. Lamb Farm eggs are 
also sold in the Port Townsend Food 
Coop. Unsold fresh produce and eggs 
go into Lamb Farm’s value-added 
products.

At the Lamb Farm Kitchen, Lamb 
sells her baked goods and preserves 
and her own line of Made in the USA 
household items. These include or-
ganic textiles, some handcrafted from 
her wool. Her marketing priority is 
first Lamb Farm products, then those 
of Sequim producers, followed by 
goods from other local, state and na-
tional sources. Everything she sells is 
made in the United States.

The restaurant-quality Made in the 
USA ceramic dishware — sold in the 
store and online — is produced spe-
cifically for Lamb Farm Kitchen by 
HF Coors in Arizona. Lamb designed 
a trademark set featuring pictures of 
lambs.

Other products are sold online via 
the farm’s website (lambfarmkitchen.
com). Online sales are managed by of-
fice employees and account for about 
10 percent of sales.

The farm is USDA-certified for or-
ganic crops and is certified as both an 
organic food processor and an organic 
livestock producer. Lamb works hard 
to earn that organic seal on each of 
her products, which adds value in an-
other sense. She views it as the farm’s 
promise to customers that every piece 
of produce, every product and every 
household item is grown or crafted 
with thoughtfulness and care.

SOIL SUPPORT
Lamb Farm is located on the banks 

of the Dungeness River in the fer-
tile delta of Sequim, Washington. Se-
quim has a unique, moderate climate 
and lies within the rain shadow of 
the Olympic Mountains, receiving 
an average of less than 16 inches of 
rain per year. Soil scientists classify 
many of Sequim’s soils as the “Se-
quim Series.” These soils are known 
as mollisols: soils that have a deep top 
layer with high organic matter and 
nutrient-enriched material — perfect 
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for growing high-quality organic fruits 
and vegetables.

Organic farmers recognize that soil 
is their most valuable resource. They 
know that healthy soils yield healthy 
crops that resist pests and disease, and 
that proper management of the soil al-
so helps manage problematic weeds.

Lamb’s adherence to organic 
standards for managing the soil en-
sures that its exceptional quality is 
maintained. She has an intimate re-
lationship with her land. She and 
her employees walk the farm’s fields 
and growing areas every workday to 
observe and record the health of the 
crops and to note any emerging pest, 
disease or weed problems.

Soils are tested annually, and mi-
cronutrient deficiencies have not been 
detected. There are acidic soil issues 
in some crops, and small amounts of 
lime are applied when needed. When 
possible, Lamb chooses to plant crops 
that are appropriate for the acidic 
soils. 

Tillage practices include minimal 
shallow tilling and moldboard plow-
ing. Permanent cover is maintained 
between perennial crop rows. Soil 
health is managed by using a crop 
rotation system that leaves part of the 
ground fallow for a time. The farm 
builds soil fertility with amendments 
that are approved for organic farm-
ing, including compost, aged animal 
manure from the farm’s chickens and 
a local dairy farm, and green manure. 
Rotation of animal production areas 
and of annual fruits and vegetables, 
grains, hay and other forage also ad-
dress disease and weed pressure and 
soil erosion issues.

The farm’s proximity to the river 
also calls for protecting the river from 
any farm runoff. Cover crops and 
mulching address erosion from winter 
vegetable crops, and the farm has 
plans to experiment with intercrop-
ping to further address soil loss. To 
manage erosion between rows of pe-
rennial crops, the farm uses mown 
grass residue and mulching, and they 
plant clover or other nitrogen-fixing 
crops between rows. The farm has 
riparian stream buffers of trees, shrubs 
and hedgerows that provide wildlife 
habitat and improve biodiversity. 

TOP LEFT: The Lamb 
Farm Kitchen storefront 
in Sequim, Washington. 
TOP RIGHT: Colleen Lamb 
displaying Made in USA 
dishes. MIDDLE RIGHT: 
Lamb Farm Kitchen 
produces a wide array of 
certified organic value-
added products using 
ingredients sourced on the 
farm and from other local 
producers.
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AGRI-TOOL & SUPPLY
PROVIDING INDUSTRY LEADING, 
HIGH QUALITY PARTS SINCE 1984

PLOW SHEAR LIFE EXTENSION KIT
This easy-to-install kit will extend the life 

of your plow shears 7x – 10x 
its original life span. 

“Depending on the type of soil you are tilling”

CALL US AT
800-321-5460

Check out www.agritoolsupply.com for all of your additional tillage parts!

Shin
Guard

They further enhance biodiversity 
by removing invasive species and pre-
serving and planting native species. 
Lamb has partnered with the Salmon 
Coalition of Clallam County, which 
planted native species on the farm’s 
land along the river to protect the 
river and its native salmon resource.

Cover cropping, crop rotation and 
mulching provide multiple benefits, 
including helping to manage weeds, 
disease and pests. Lamb also employs 
other methods of weed management 
including mowing, flame weeding, 
hand weeding, application of vinegar 
and mechanical cultivation.

The farm uses insect and rodent 
traps and physical barriers. They 
physically remove pests, practice 
companion planting and use resistant 
varieties of plants. They plant habitat 
for beneficial insects, some of which 
they purchase and release on the 
farm, that prey on pests. They also 
erect birdhouses that attract insect-
eating birds. When possible, they time 
planting so that pests’ active life cycles 
do not coincide with the time when 
plants are most vulnerable to pest 
damage and so are less likely to be 
harmed.

PLANT SCOUTING
Lamb uses a plant-scouting pro-

gram to detect plant disease as early 
as possible. This means that she and 
her employees had to become famil-
iar with diseases known to be associ-
ated with the crops they were grow-
ing. They try to focus attention on 
diseases that are historically found in 
their area or are supported by current 
environmental conditions. 

During field checks, team members 
record symptoms of disease, disease 
severity and environmental or oth-
er conditions that favor the disease. 
Monitoring humidity and leaf wetness 
is especially important.  The majority 
of fungi, aerial nematodes and bacte-
ria that cause plant diseases require 
“free” water on the plant surfaces 
before they can infect the plant. Free 
water could be in the form of rain, fog, 
dew, sprinkler irrigation water, syring-
ing water, or even pesticide spray. 
Many fungi need high humidity to 
produce spores.  

Lamb and her field employees 
look for off-color or irregular growth, 
wilting and soft or necrotic areas on 
leaves or stems. They look for pat-
terns and make note of where they 
find unhealthy plants or portions of 
plants. They use a 10x hand lens to 
take a close look at unhealthy plants 
in the field. Sometimes characteristic 
spores or other signs of the pathogen 
might be visible and aid in field iden-
tification. 

Often pathogens are not recog-
nized in the field because identifica-
tion and diagnosis may require more 
analysis and specialized techniques 
that are only available in a plant pa-
thology laboratory. In that case, they 
collect plant samples that represent all 
apparent developmental stages of the 
disease and send them to Washington 
State University Extension for review. 

Plant diseases are managed by 
crop rotation, companion planting, 
field sanitation (physical removal of 
diseased plants), planting of resis-
tant varieties and plant spacing. With 
these organic management practices, 
it is only in rare cases that it has been 

necessary to apply approved control 
materials for pest, disease or weed 
control.

WATER MANAGEMENT 
Lying in a rain shadow means 

that there can be periods of drought. 
The farm has an on-site well and also 
gets water from the irrigation district. 
Clallam County regulates water for 
irrigation use.

When the county is in drought, 
Lamb cannot irrigate enough of her 
land to meet the National Organic 
Program’s certification rules, which 
require having irrigation in place for 
the sheep. This means she cannot 
keep sheep during these periods. That 
happened this year, and Lamb sold 
her flock to a local farmer who will 
raise them for their wool. When con-
ditions improve, Lamb will purchase 
new ewes from local farmers to re-
build her flock.

Lamb and her employees monitor 
moisture, and to conserve water on 
the farm they use mulching, micro-
sprinklers and drip irrigation. They 
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WE ARE ACTIVELY SEEKING QUALITY DEALERS & RESELLERS TO JOIN OUR 
SUCCESSFUL NATIONWIDE NETWORK OF ORGANIC GEM SUPPLIERS

The following areas have regions available with 
National Advertising Opportunities

Inquiries Regarding Other Regions or Private Label Formulation
Call 877-323-3003, ext. 1

Kansas
New Jersey

Florida
Wisconsin

South Dakota
South Carolina

Nebraska
Maine

Virginia
Montana

Utah
Wyoming

Iowa
New York
Georgia
Indiana

Colorado
Tennessee

“ ”
314.315.4149

backfortycreative.com

Locations in New York and Missouri 
to serve good people everywhere.

Back Forty Creative is a very professional design company with highly 
experienced designers. We have been working together for only five 
months, but I can say that they have exceeded our expectations. 
Initially, their promptness and creativity caught our attention and we 
haven’t been disappointed. Since we started the rebranding project, 
a lot of ground has been covered, including refinements to our logo, 
product labels, website, ads, and promotional items. With hundreds 
of product labels and details galore, they have stood up to the test 
well. They are well-organized and easy to work with.

Ben Stoltzfus  •  Natural Hope Herbals

WEBSITE DESIGN & 
DEVELOPMENT

SEARCH ENGINE 
OPTIMIZATION (SEO)

CUSTOMIZED GOOGLE 
BUSINESS LISTINGS

We also do
BRANDING, PRINT DESIGN, AND PACKAGING.

TERAGANIX NATURAL HOPE HERBALS NEMO FEED

Ag1000® is a ready-to-use soil conditioner, comprised of 
Effective Microorganisms®. Ag1000® allows increased brix, a 
better nutrient exchange in your soil and helps to improve 
drainage, aeration, moisture retention and soil structure 
and decrease fertilizer requirements while maintaining 
or improving yield. Healthy soil leads to healthy plants – 
Ag1000® provides your plant with essential vitamins, amino 
acids and enzymes that improve plant vigor and enhance 
plant growth. 

Overall, Ag1000® will increase your bottom line by 
increasing yields and production. Continued use of Ag1000® 
will improve nutrient availability, assist in balancing pH and 
increase organic matter for improved moisture retention.

TeraGanix® will provide training on the use of Ag1000® and  
serve as a technical resource throughout the use of the 
product. We are proud to provide industry leading solutions 
for a multitude of needs and will serve as a partner in your 
business to assist in your growth by using our product 
knowledge and business philosophy.

Suggested Application
• Apply 40 gallons/acre in soil, application divided by  
 number of irrigations
• Apply 20-25 gallons/acre foliar, adding 4-5 gallons/acre  
 per foliar spray 
 APPLICATION TOTALS 60-65 GALLONS/ACRE/YEAR 
 
*Application rates may vary depending on the condition 
of the soil and farming practices. Please consult with your 
Territory Manager to develop a program specific to your 
operation 
 
Availability
• Available in 1 gallon, 5 gallon, 55 gallon, 275 gallon  
 and in bulk delivery of over 1,000 gallons
• Available in two forms: Conventional and Ag1000®  
 Organic (OMRI Listed)

866-369-3678   |  www.TeraGanix.com

STRAWBERRY

*Ag1000® can be mixed at a 3-5% solution with a maximum of 2% fertilizer solution. Do not mix with pesticides. Consult with your Territory Manager for further instruction on combining 
Ag1000® with pesticides, herbicides, or fungicides.

Ag1000® is a ready-to-use soil conditioner, comprised 
of Effective Microorganisms®. Ag1000® allows a better 
nutrient exchange in your soil and helps to improve 
drainage, aeration, moisture retention and soil structure 
and decrease fertilizer requirements while maintaining 
or improving yield. Healthy soil leads to healthy plants – 
Ag1000® provides your plant with essential vitamins, amino 
acids and enzymes that improve plant vigor and enhance 
plant growth. 

Overall, Ag1000® will increase your bottom line by 
increasing yields and production. Continued use of Ag1000® 
will improve nutrient availability, assist in balancing pH and 
increase organic matter for improved moisture retention.

TeraGanix® will provide training on the use of Ag1000® and  
serve as a technical resource throughout the use of the 
product. We are proud to provide industry leading solutions 
for a multitude of needs and will serve as a partner in your 
business to assist in your growth by using our product 
knowledge and business philosophy.

Suggested Application
• Apply 10 gallons/acre at seeding
• Apply 5 gallons/acre post-harvest crop residue 
 TOTAL: 15 GALLONS/ACRE/YEAR 

*Application rates may vary depending on the condition 
of the soil and farming practices. Please consult with your 
Territory Manager to develop a program specific to your 
operation
 
Availability
• Available in 1 gallon, 5 gallon, 55 gallon, 275 gallon  
 and in bulk delivery of over 1,000 gallons
• Available in two forms: Conventional and Ag1000®  
 Organic (OMRI Listed)

866-369-3678   |  www.TeraGanix.com

WHEAT

*Ag1000® can be mixed at a 3-5% solution with a maximum of 2% fertilizer solution. Do not mix with pesticides. Consult with your Territory Manager for further instruction on combining 
Ag1000® with pesticides, herbicides, or fungicides.

maintain water storage ponds for wa-
tering when supplies are low.

IN THE COMMERCIAL KITCHEN
The farm follows USDA National 

Organic Program guidelines and is in-
spected by the Washington State De-
partment of Agriculture Organic Food 
Program inspectors. Inspectors review 
the buildings, the farm, chemicals 
used on the farm and in the kitchen 
(cleaning supplies) and ingredients in 
products. 

Operation of the commercial kitch-
en and production of the value-added 
food products are regulated by the 
FDA Food Safety Modernization Act 
(FSMA). 

There are legal requirements for 
the design, construction and mainte-
nance of equipment and utensils to 
ensure sanitary conditions. Regula-
tions for sanitary facilities address de-
tails such as water supply, plumbing, 
hand-washing stations and rubbish 
disposal. 

Personnel must receive education 
and training in requirements for dis-
ease control and cleanliness and must 

have adequate supervision concern-
ing these requirements. There are 
controls and processes for handling 
raw materials and other ingredients 
and for manufacturing operations. 

All of this is subject to periodic in-
spection and a fair amount of record-
keeping. Lamb keeps a meticulous 
kitchen, adhering to all facility and 
personnel requirements, and she has 
passed all inspections with 
flying colors. 

Since the Lamb Farm 
Kitchen imports some in-
gredients from other states, 
they are required to register 
with the FDA as a food 
business. With the excep-
tion of organic apricots, 
which they source from a 
farm in Eastern Washing-
ton, all fruits used in Lamb Farm pre-
serves are grown on-site, as are many 
other ingredients for their products. 

Lamb purchases USDA-certified 
organic ingredients that she doesn’t 
produce herself, such as nuts, rai-
sins and cranberries, from as local a 
source as possible. GloryBee in Eu-

gene, Oregon, is her largest supplier. 
She purchases spices from Smith and 
Truslow in Denver, Colorado, and 
butter from Organic Valley. 

Lamb is devoted to fostering a 
positive work environment. Two full-
time employees work the farm, two 
part-timers split duties between the 
farm and the kitchen and a book-
keeper and two other employees work 

in the shop. 
Several others work 

when and where needed in 
the on-farm office or in the 
kitchen. 

From her passion for 
raising healthy food, to her 
love for the land, to her 
devotion to her employees, 
Lamb is truly adding value 
to her farm, to her commu-

nity and to the world. 

Lauren Turner is a freelance writer specializing in 
agricultural, environmental and community top-
ics. She served for 30 years with the U.S. Forest 
Service as a wildlife biologist, ecosystem manager 
and District Ranger. An avid organic gardener, she 
lives in Sequim, Washington, with her husband 
and their three cats.

NEED MORE  
INFORMATION?
For more infor-
mation about 
Lamb Farm 
Kitchen, visit 
lambfarm
kitchen.com.


