
A glance at the map, found in the recesses of  the Flack Family 
Farm website, shows a beautiful farmscape with a garden, many 
outbuildings and various species of  livestock. But a further look 
begs one to learn more about this farm.  Classroom and bread 
oven are situated next to a parking area, down a path from the 
Raw Milk Theater.  The garden outside the farmhouse spills 
down a slope towards the dirt road, across from which is the milk 
house and the intern cabin.  The cabbage field shows eleven 
carefully sketched heads of  cabbage, which represent the 3,000 
Bravo cabbages that are carefully tended before being harvested 
in August and September, and processed into to kimchi and 
sauerkraut, the value-added product for which the farm is most 
well known.

Doug and Barbara Flack are biodynamic farmers who believe deeply in education. Doug publicly lectures about 
farming and nutrient dense foods and contributes his scholarly and field knowledge to his positions as board member 
of  Rural Vermont and Chapter Leader for the Weston A. Price Foundation.  Barbara is an educator who taught art 
and digital art for a combined 30 years.  While they bring their knowledge off  the farm through teaching and 
lectures, they also bring the public on the farm through workshops on making fermented vegetables.  They also offer 
field trips to school groups, particularly from Waldorf  schools, which come from near and far to see the principles of  
biodynamic agriculture in practice.  

On the morning of  their first kimchi workshop of  the 2013 season, attendees were asked to arrive at 8:00 am.  A tent 
was set-up on a stone patio, under which an immaculate plastic covered table held cutting boards, knives and a large 
Hobart vegetable slicer.  

Employees finished cups of  tea, visitors mingled and introduced themselves and Doug moved indoors and outdoors, 
to the basement and back, gathering ingredients for the workshop like a bird collecting for a nest. In time, Doug 
introduced the process for the morning, with an emphasis on the fluidity and efficiency that the group would strive to 
achieve. Doug demonstrated the steps, the group allocated tasks and the process began.  Cabbages cored, radishes 
sliced, carrots shredded, ginger, garlic and onions minced, red peppers diced, and all weighed, then mixed and set to 
ferment.  In addition to a vat of  fragrant, confetti-like kimchi, it’s clear that a final goal of  the Flacks is to empower 
guests to make their own ferments at home, though of  course, Doug makes himself  available for questions along the 
way.

Stories unfold through Doug, as he looks at a number of  radishes with brown streaks through their flesh, and 
connects it to climate change and the challenging growing season that is upon Vermont and Quebec producers.  He 
tells about his farming practices, based on healthy soils, and how the kimchi workshop day was chosen in accordance 
with the biodynamic calendar.  Over a lunch of  green beans, summer squash, cucumber salad, hamburgers, 
sauerkraut, and milk, he talks about the characteristics of  the breeds of  cattle and sheep he has chosen for his land 
and his table.  

Generosity and knowledge are deeply rooted at the core of  his stories.  A visitor to Flack Family Farm  may be a 
student, a neighbor or a member of  the general public who was lucky enough to visit the website at the right time. 
Regardless of  who they are and what they do when they’re not visiting a farm, all guests leave with knowledge that 
helps them understand agricultural cycles within a greater context of  the culture, land, health and resilience. 
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