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Farm in Mangilao managed by Farm to Table Guam, and staff.
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practices and introduced new crops, like
cucumbers, pumpkins and other gourds,
tomatoes, guava, and herbs like basil,
cilantro, mint, and more. Yet, despite
the success of producing such bountiful
harvest, today’s farmer still faces huge
challenges and most do not make very
much money. In fact, most have a second
job in order to support their families.

One of the problems facing today’s
farmer is having too much produce to be
able to sell. This may sound like a strange
problem, but if there is no market for
your product it is a big problem. Farmers
sell their crops to local grocery stores
and roadside stands and give it away to
friends and family, but in the end, there
is often too much that ends up going to
waste. A new solution was needed.

In 2013, a non-profit organization
called Farm to Table Guam Corp. was
created by a group of people who
wanted to help local farmers become
more successful and encourage people
to eat healthier by consuming locally
grown food. The organization spent their
first year conducting research, which
concluded that nearly 50 tons of produce

went to waste each year in Guam. This

is produce that could have been used to
make other products, like tomato sauce,
smoothies, and baby foods.

One of Farm to Table Guam’s first
goals was to introduce the concept
of “value-added agriculture.” This
meant connecting farmers with small
businesses and entrepreneurs who
could use their produce as ingredients
to create new products. This opened up
a new market to farmers and offered
the new businesses an opportunity to
use local produce in their recipes. The
Kitchen Partners Program also matches
businesses with unused kitchen space
with people looking for space to rent.

The program is free and to join
farmers contact Farm to Table Guam
and fill out an application. Then Farm
to Table Guam matches the farmer with
the most suitable business partner. The
program creates a symbiotic relationship
that is beneficial for all parties, while
promoting local produce, healthier eating,
and stimulating the economy.

The majority of Farm to Table Guam’s
programs are geared towards connecting
farmers with businesses, but one is

aimed connecting farmers and consumers

in a very unique way. The Community
Supported Agriculture (CSA) program
offers consumers the opportunity to
purchase a weekly box of locally grown
fruits and vegetables, eggs, spices and
herbs, and a “value-added’ product from
the Kitchen Partners Program.

The contents of each box are carefully
inspected for quality and freshness and
vary from week to week. There is enough
food in the box to feed two to four
people and suggestions for preparation of
the ingredients are also included. Farm
to Table Guam’s CSA program is very
similar to US-based programs like Blue
Apron, Plated, or Hello Fresh, which have
become increasingly popular with people
who are concerned about healthy eating
and the quality of their food.

Farm to Table Guam’s CSA program
costs $300 for six weeks and each box
contains more food than you would

receive if you bought it directly from
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Farming to put food on the table is
not a new concept to the Chamorro
people. The ancient Chamorros sustained
themselves predominantly by fishing
and farming. Many of the crops that
were grown thousands of years ago are
still farmed today, fruits and vegetables
like bananas, mango, taro, breadfruit,

coconuts, lemons, and yams. The

Chamorros were good farmers and some
of their practices are still used today.
One method the Chamorros used
for cultivating taro was to clear all the
vegetation on the area to be planted
and then burn the debris after it dried.
This type of land preparation, known as
the “swidden agriculture” method, is still

used to day as the resulting ash is very

good for the soil. The Chamorros also
developed tools to cultivate the land,
including three different types of hoes
and digging sticks to create holes for
planting seeds.

The Chamorro farmer has evolved
though continues to employ some of the
techniques of the past. Today’s farmer

has integrated modern agricultural

Fresh vegetable for community supported agriculture program.
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I/ Rice field during the Spanish time on Guam. 2/ Rice field in
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a grocery store or a roadside produce
stand. Currently, the boxes only come in
one size and the contents vary depending
on what is in harvest. Boxes are picked
up weekly on Thursdays from 5:00 p.m.
to 7:30 p.m. at either the Mangilao Night
Market or at the Farm to Table Guam
offices in Tamuning.

Participants are notified of the contents
of each week’s box in advance via
email. The box also contains a list of its
contents, along with recommendations on

how to prepare each item. Farm to Table

Guam’s website, www.farmtotableguam.
org, contains recipes and there are more
recipes, nutritional values, and storage
tips on their Pinterest page at www.
pinterest.com/farmtotableguam/

Providing information is very important
to Farm to Table Guam. There are several
sections of their website dedicated
to education for farmers, businesses,
individuals, and people interested in
starting a “value added” agriculture
business. The sections for farmers share
information about crops, weather, and
the latest innovations. The Education
section features different articles about
how to become a farmer, now to apply
for grants to start a farming related
business, and lots of other information
for those interested in the industry. The
website also features articles about the
importance of clean eating, recipes, and
more.

Farm to Table Guam is also involved
in projects, like creating neighborhood
Farmer’s Markets in each village. They
successfully launched their first such
market in September at the 2014 Mangilao
Donne’ Festival. Since November 2014,
there has been a weekly Farmer’'s Market
at the Mangilao Night Market every

Thursday where farmers can sell their

Ancient hoe called Higan made by wood and shell.
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produce directly to local consumers.

They hope to expand to all Guam’
s villages. Currently, there are Farmer’
s Markets at the Yigo Night Market
on Fridays from 5:00 p.m. to 9:00
p.m., Saturdays at the Dededo Flea
Market from 5: 00 a.m. to 10:00 a.m.
(although some vendors stay through the
afternoon), and at the Asan Flea Market,
also on Saturdays, from 5:00 a.m. to 8:30
a.m. There is a Farmer’s Market every
Wednesday at the Chamorro Village
Wednesday Night Market. There are also
markets held occasionally in Inarajan and
Agat, but it is best to check the Food
to Table Guam website for exact dates,
under News.

Food to Table Guam has brought
something back to the island that was
once a regular way of life in Guam, living
off the fruits of the land. Their mission
is a good one: “Our long-term goal is
for every kitchen, cabinet and pantry to
contain products made on Guam from
crops grown on Guam.” If anyone would
like to encourage a Farmer’s Market in
their neighborhood or find out how they
can participate in the CSA program,
you can contact Food to Table Guam at
info@farmtotableguam.org or visit their

website.
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|/ Pika’s Café staff is checking vegetable themselves in farm. 2/ Salmon Tinaktak with local vegetable by Pika's Café. |/ &
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