
When you farm, 
you have to learn how to see the future.

-Mas Masumoto, Letters to a Young Farmer

ANNUAL REPORT 2016
Growing a culture of good farming 

and better eating, to last

GROWING FARMERS
Stone Barns Center’s Growing Farmers Initiative helps beginning farmers get the training, 
tools and guidance to create economically and ecologically resilient farm enterprises. 

You are a member of a growing number of 
millennials who want to farm. And I am so 
grateful. You are part of an incredible gift 

that comes to us at a time when we need you.
-Fred Kirschenmann

INNOVATING & 
EXPERIMENTING

Stone Barns Center works to demonstrate and improve 
agroecological farming methods—farming that takes 

care of the soil, animals, ecosystems and people. 

trialed 43 seed varieties

bred our 9th generation of purple peas

DEMONSTRATING
FARM-DRIVEN CUISINE
Stone Barns Center endeavors to create a culture of eating that supports 
agroecolgical farming—ways of eating and cooking that embrace what farms need 
to grow and do to be ecologically healthy.

Stone Barns Center released a collaborative study examining the grassfed beef 
market and hosted a one-day conference for more than 100 beef buyers, retailers, 
chefs and producers to discuss the study and literally taste the future of beef.

Can people choose for themselves? 
Can we feel the weight of our decisions without anyone pointing a finger? 

Can we reach a point in our thinking—and our eating—
where we no longer need to be told what to do?

-Dan Barber

CREATING CHANGE MAKERS
Stone Barns Center is expanding and deepening its work with high school students, 
in New York City and in four other cities around the country, empowering them to 

lead food-system change into the future. 

Originally designed to reach New 
York City public school students, 

Stone Barns Center’s food studies 
program for high school students is 
moving into four cities: Los Angeles, 

Houston, Chicago and Miami.

 In summer 2017, teachers are 
coming to Stone Barns Center for 

training while online curriculum 
units are built.

2016 FINANCIALS

2016 
INCOME
$8,884

2016 
EXPENSES

$7,714

    2016 INCOME in thousands
 Government $256  3%
 Individual Contributions $3,248 37%
 Corporate & Foundation $1,219  14%
 Farm  $846  9%
 Program  $900  10%
 Investments $198  2%
  Other (incl. Rentals, Store, Cafe) $2,217  25% 
Total $8,884 100%

    2016 EXPENSES in thousands
 Farm and Research Programs  $1,641  21%
 Education Programs  $4,062  53%
 Retail $566 7%
 Development  $584 8%
  General and Administration  $861 11% 
Total $7,714 100%

Statement of Financial Position in thousands
Total Assets  $51,788 
Total Liabilities $322 
Net Assets  
      Unrestricted $50,050 
      Temporarily Restricted  $1,416 
Total Net Assets  $51,466 
Total Liabilities and Net Assets $51,788 

Above figures are based on draft audited financials. 

Stone Barns Center released its first book, Letters 
to a Young Farmer, to advise and encourage young 
farmers, as well as inspire and uplift all of us who care 
deeply about our food, our land and our communities.
All quotations in this annual report are excerpted from Letters to a Young 
Farmer: On Food, Farming, and Our Future, by Stone Barns Center for Food & 
Agriculture. Princeton Architectural Press, 2017.

raised 800 dual-purpose chickens
good for both meat and eggs

On the line in our time is an 
ecological worldview struggling to 
replace the industrial mind, as we 

embrace nature’s wisdom rather than 
rely on human cleverness.

-Wes Jackson

We need farmers every single day of our lives, beginning to end, no exceptions. 
We forgot about that for a while, and the price was immense. 

Slowly, we’re back  to our senses. Be patient with us. We need you.
-Barbara Kingsolver

Over the lifetime of 
30 pigs, we diverted

over 25 tons 
of waste

400 lbs. 
of vegetable 

scraps

7332 lbs.
 of spent 
brewers 

grain

2200 lbs.
of energy bar 

waste

79 
crates of expired dairy

THANK YOU TO OUR DONORS
FARMER - $100,000+
Anonymous
Beginning Farmer and Rancher   
   Development Program of the National  
   Institute of Food and Agriculture, USDA
Peggy Dulany
Larry and Victoria Lunt
Local Economies Project of the New  
   World Foundation
David Rockefeller
Tull Family Foundation

SHEPHERD - $50,000-99,999
The Fine and Greenwald Foundation, Inc.
David Lyons
Wallace Genetic Foundation
Whole Foods Market

HARVESTER - $25,000-49,999
Anonymous
The Belay Fund
Lisina M. Hoch
IndieGoGo/First Giving
Lesley and Bill King
Newman's Own Foundation
Susan and David Rockefeller

STEWARD - $10,000-24,999
Anonymous
Applegate Farms
Blue Hill at Stone Barns
CA Technologies
Con Edison
Dorian Goldman and Marvin Israelow
Agnes Gund
John P. and Constance A. Curran  
   Charitable Foundation
Wendy and Doug Kreeger
Polaner Selections
The Schnieders Family Foundation
The Russell Berrie Foundation
Lucy R. Waletzky and Jim Hamilton
Marian Wright and Greg Boester

CARETAKER - $5,000-9,999
Anonymous
Leslie K. Williams and James A. Attwood, Jr.
Blue Apron
Judy Bernstein Bunzl and Nick Bunzl
Clif Bar Family Foundation
Catherine Fazio
Fujisankei Communications  
   International, Inc.
Christina and Anthony Giammalva
Bill Helman
KitchenSurfing
Joyce Lee
Maurice Amado Foundation
Alvin and Louise Myerberg 
   Family Foundation
Natural Markets Food Group
Organic Valley Family of Farms
Quarto
SARE
Kevin W. Schuyler
TEND

GROWER - $2,500-4,999
Leigh and Carrie Abramson
Blanc Creatives
Delaware Valley University
Cheryl DeVine
Kelly and Sue Doherty
Mary and Kenneth Edlow
First Cornerstone Foundation
Katja Goldman and Michael Sonnenfeldt
Green Meadow Waldorf School
Trish Hamlin
Johnny's Selected Seeds
Barry L. Kasoff
Ron and Rene Kuritani
Jennifer and Beau Lescott
Hans Li and Jennifer Kouvant
Sheila and Martin Major
Gerald Marzorati and Barbara Mundy
Amanda and Alex Morcos
Clare M. Pierson and Peter J. Humphrey
Joelle Resnick
Richenthal Foundation
Robert Barstow II Scholarship Fund
Roy A. Hunt Foundation

Edward Schmidt
Searle Family Trust
Cheryl Sparkes
The Wayne and Mary Johnson Fund
Miho Urisaka
John Whalen and Heather Hillman
Young President's Organization

CULTIVATOR - $1,000-2,499
Marjorie Aaron
Barbara Abeles
Denise and Stephen Adams
American Excursionist
Ashbourne Farms
Eddie Bergman and 
   Sharon Hakakian Bergman
Better Homes and Gardens Rand Realty
David Burtka and Neil Patrick Harris
Richard and Carmen Cataldo
Gail and Charles Caulkins
Susan Courtney-Sinha
Susan and Christopher Cowie
Caroline C. Culver
Elizabeth Mitchell Davis
Frederick Scott Duffy and 
   Monique Regard
Eileen Fisher
Amanda and Jonathan Eilian
Farm Credit AgEnhancement Program
Rowan Finnegan and Emilie Jacobs
Mary and Robert Flanagan
Kevin Foley
James and Rebeca Ford
Karen Freedman
Lawrence Friedman
Evelyn Fruchter
Sue and Ken Fuirst
Sue and Mort Fuller
John and Susan Fullerton
Amy and Jonathan Gallen
Neil Glaser
Emma and Todd Goergen
Dawn and Brian Gonick
Rachel, David and Samuel Gordon
Eileen and Paul Growald
Great Forest Incorporated
Louise and Jim Hagan

Greg and Linda Harrison
Suzanne Harwood
Lisa Holmes
Benjamin and Jessica Hoyer
Sarah Johnson
Jeffrey Katz
Anne-Marie Kavulla
Sherri Keenan
Jane and Stephen Kim
Laura Kirk
Doreen Lee
Tami Mack
Kathy and Alan Murray
Joseph Nakhosteen
Lizbeth Neumark
Peter and Carol Nolin
George and Abby O'Neill
Robert Palumbo
The Perlmutter Family Foundation
Michael Quattrone and Kala Smith
Amy Taylor and Nelson Rockefeller, Jr.
Conrad Roncati
Jonathan and Diana Rose
Carol Rosenberg
Natalie Sanz
James and Kimberly Schwab
Monique Scollan
Larissa Shahmatova and 
   Ashok Subramanian
Erin Shea
James and Ann Shea
Diana M. Sattelberger and James S. Sligar
Yvette Smolin and Brad Foote
Lynn Sobel
Sarah and Howard Solomon
David Stern
Leslie Sutton
Jeffrey Symons
Karen K. Thomas
Linnet Tse and John Forsythe
Boaz Weinstein
Matthew Wells
Tina and Ian Winchester
Joanne Witty and Eugene Keilin
Wendy Wolf

Click here to see the full list of our supporters. 

THANK YOU FOR BEING A FOOD CITIZEN
Become a Stone Barns Center member today

For the fact is that if the land and the people are ever to be saved, they will be saved 
by local people enacting together a proper respect for themselves and their places. 

-Wendell Berry

stonebarnscenter.org

Eating is hunting in nature for food.
-Amy Halloran

LAST YEAR WE:

It is essential for everybody who works in agriculture to 
reach out to students when they are still in high school.

-Temple Grandin

Learn more here.
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http://story.stonebarnscenter.org/annual-report/
http://www.stonebarnscenter.org/our-work/farmer-training/index.html
http://www.letterstoayoungfarmer.org/video/
http://www.stonebarnscenter.org/our-work/farm-as-lab.html
http://www.stonebarnscenter.org/our-work/farm-as-lab.html
http://www.stonebarnscenter.org/our-work/farm-driven-cuisine.html
http://www.stonebarnscenter.org/our-work/farm-driven-cuisine.html
http://www.stonebarnscenter.org/farm/news/from-pasture-to-plate.html
http://www.stonebarnscenter.org/our-work/education/index.html
http://www.letterstoayoungfarmer.org/
http://www.letterstoayoungfarmer.org/
http://www.letterstoayoungfarmer.org/
http://www.stonebarnscenter.org/articles/2016-donors.html
http://www.stonebarnscenter.org/give/index.html
https://twitter.com/stonebarns/
https://www.facebook.com/stonebarns
https://www.instagram.com/stonebarns/
https://www.snapchat.com/add/stonebarns
https://www.youtube.com/channel/UCACal6Ppst3g5DAfH2olLMg
http://story.stonebarnscenter.org/annual-report/
http://www.stonebarnscenter.org/farm/news/eating-like-a-pig.html



