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Margaret Bloomquist works with Dr. Jeanine Davis in the NC Alternative Crops and 
Organics Program, since 2012, Dept. of Horticultural Science, NC State University. Based in 
western North Carolina, she engages with woodland botanicals, organics, vegetables, and 
other specialty crop research and extension efforts. Margaret received a B.Sc. in Global 
Resource Systems from The University of British Columbia, and graduate certificate in Rural 
Project Management, from Makerere University, 2006.  

 
Rolando Boye is a trained herbalist, product formulator, and dietary 
supplement/homeopathic educator with over 20 years of industry experience. He has 
specialized in formulation and product development support for hard shell capsules and 
botanical tinctures, developing methods to fingerprint medicinal botanicals for proper 
identification using High Performance Thin Layer Chromatography, and is experienced in a 
variety of Quality Assurance/Quality Control, laboratory, and production-related functions in 
a cGMP environment. Rolando is currently the Laboratory Director at the US Botanical Safety 

Laboratory in Candler, NC where he uses his experience and knowledge to assists clients in navigating the 
complexity of cGMPs in relation to required analytical testing for safe and effective dietary supplements. His 
latest endeavor in 2021 is a medicinal herb farm start-up, Biome Botanicals, in East Asheville. There, he and his 
family specialize in growing medicinal herbs, with plans to grow mushrooms for market using regenerative 
growing practices on less than 1 acre. He is a 2017 graduate of Organic Growers School's Farm Beginnings 
program. 
 

Lori Burra is the Steward of Green Heart Gardens, a USDA Organic Medicinal Herb 
Farm in Western North Carolina. She is also the founder of Herb Mamma Herb 
products made from the herbs grown at Green Heart. Lorri is a Board Member of the 
North Carolina Herb Association and has taught How to Grow Hemp Organically and 
what to do with hemp once it's grown at the Associations Wild Herb Weekend. 
Other courses taught include How to dry and process herbs, working with Nature to 
Plan Gardens. Lorri has been working and learning from the woods at the local 
Horticultural Research Station and was granted the title of Steward. She is a 
graduate of Organic Growers School's Farm Beginnings program. 
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Greg Carter has been successfully cultivating and foraging mushrooms for the last 20 years 
at his farm Deep Woods Mushrooms Farm in Mills River, NC. He has been mentored and 
taught by two local experts in the field of mycology and continues to research and learn in 
an effort to teach others. He is certified through the State of NC to provide wild edible 
mushrooms to local restaurants and chefs. Greg is successfully transitioning his focus from 
growing to agritourism. This allows him to expand his ability to be a mushroom education 
center and increase the love of and awareness of the benefits of growing and foraging 

edible mushrooms. 
 

Gwen Casebeer developed a love for the outdoors while working on horse farms as 
a youth. She was first introduced to agro-ecology at Northwestern University where 
she studied sustainable land-use histories in Latin America. She began her farming 
career in 2006 with an apprenticeship at the Aprovecho Institute in Cottage 
Grove, Oregon. She then moved to Asheville, NC in 2007 to be closer to family. 
She holds certificates in woodworking and permaculture design, as well as a B.S. 
in Biology with a focus on field botany and plant genetics. She is an Organic 
Grower’s School Farm Beginnings graduate and is currently working towards her 
Master’s in Horticulture from NC State University. Under her advisor Dr. Jeanine 
Davis, Gwen is studying the effects of multi-colored plastic mulches on microbial 

community composition in hemp production. She currently runs Black Trumpet Farm, focusing on year-
round production of gourmet mushrooms and medicinal herbs. 
 

Dr. Jeanine Davis is an associate professor and extension specialist in the Department of 
Horticultural Science at NC State University. She is located at a research and extension 
center in western NC near Asheville.  For over 30 years, she has researched new crops, 
vegetables, and organic agriculture and shared her knowledge on these topics with farmers 
and home gardeners across the country. Her current efforts are focused on woodland 
botanicals, hops, truffles, organic vegetables, and hemp. She is the lead author of the book 

“Growing and Marketing Ginseng, Goldenseal and Other Woodland Medicinals”. Jeanine and her family 
operate Our Tiny Farm where they raise and board mini-donkeys.  
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Julie Douglas (she/they) is a medicinal herb grower, ethical wild crafter, photographer, 
writer, educator and medicine maker. They’ve worked on small scale, organic farms and 
community gardens throughout the US since 2013. Julie owned and operated an herbal 
business, Wildkrafted Kitchen, for 6 years which consisted of topical and internal medicinal 
products they grew, ethically wild crafted or sourced in a sustainable manner as well as 
clinical consultations. Through this they developed relationships with the community and 
skills to market sustainable herbal products. Their focus is largely on empowering 
communities through social justice efforts within health care and food systems. Creating and 

bolstering mutual aid networks, making alternative healthcare accessible to marginalized people, and 
decolonizing herbal medicine has been the primary focus of their work. 
 

Justin Holt has worked in agroecology and ecological design and education for over a 
decade. He is a founder and worker-owner of the Nutty Buddy Collective and the 
Asheville Nuttery, guides foraging tours with No Taste Like Home, is co-founder of 
Kudzu Culture, and works as a freelance permaculture designer. 
 
 
 
 

 
Shawn Swartz is a Registered Forester in NC, an SAF Certified Forester, and an ISA 
certified Arborist. He holds an AAS in Forest Management from Haywood Community 
College and a BS and MNR in Natural Resource Management from Oregon State 
University. His approach to forest management involves silvicultural methods that 
mimic historical disturbance regimes and natural ranges of variability. His professional 
interests include the restoration of forest species including American chestnut, 
longleaf and shortleaf pine, and eastern hemlock; non-timber forest products such as 
American ginseng, goldenseal, ramps, tree syrups, and woodland mushrooms; and 
woody perennial crops such as American hazelnut and pawpaw. When not working, 
he enjoys hiking, camping, fishing, hunting, playing guitar, and riding his motorcycle. 


