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Reparation Ear
the'fresh’back

By Kyla Woodard
For Clay Today

GREEN COVE SPRINGS = When thinking
about “natural” food, il is common Lo as-
sume dirt is involved.

Dangerous pesticides and CMOs have
hecome common when consuming Tarm-
erown fruils and vepetables. Bul one lo-
cal busi is putling the “lresh”™ back in
[resh foods.

Reparation Farth aims 1o gel back 1o
the “roots™ of Karthly nourishment and
provide all-natural, [reshly grown [ood Lo
customers in Northeast Florida.

“We have w do a better job of being cffi-
cient ... there's just more and more people.
5o, whal's a beller way thal we can pro-
duce food for everyone? In an all-nawural
way, where we're not dependent on chemi-
cals,” said farm owner Joe MeCarthy.

This greenhouse Tarm uses both aqua-
culture and hydroponics W carry oul a
process Lhal allers how food is tradition-
ally grown. Aquaculiure consists of larm-
raising aquatic animals, while hydroponics
consists of growing fruits and vegelables
using solely waler-hased Lechniques.

This combined approach. dubbed aqua-
ponics, allows the farm o recyele filered
waslewaler produced by Lheir larm-grown
fish o supply nutrients W the above-
eround plants. The wastes Trom the fish
converl ammonia and nilrile inlo nitrate,
[eeding the plants and growing the Tood.

With roughly 70 fish in cach 200-gal-
lon tank, McCarthy said thal by using the
wasle from the: fish, the farm could bypass
Lhes warry of possible pathogens in the food.
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moved W Florida and dived right into the
food-producing industry.

“liverything | wold people not w do
when | was in the bank, | did. S0, really
just knowing that | wanted o produce
something and be part of where the food
comes [rom,” MeCarthy said

As a child, McCarthy recalled the loads
ol genetically modified foods he encoun-
wered. In secing the effects that the modi-
fications caused, he wanled Lo find a saler
way Lo grow and consume Lhe [ood.

“I'd rather just grow something from
all-natural. and then just know whers il
comes from, produce something, and then
oo [rom there,” MeCarthy said.

So, he did. Reparation Karth made ils
home at 5968 County Road 209 in 2018
and has proudly serviced Clay Counly resi-
dents since.

The: small farm sils on the cilys ouwl-
skirts. surrounded by nothing bul trees
and a peacelul atmosphere. With so many

th: Putting
in fresh foods

“I'ish are cold-blooded animals. 8o we
don’t have W worry aboul warm-blooded
pathogens meaning your listeria |and] F-
coli. S0, we don't have those pathogens in
our food,” MeCarthy said.

Thee Tarm recyeles ils waler [or con-
Linuesd use by miiliving deep water colture
and a nutrient film technique. According o
Reparation Farth, one conlinual cycle al-
lows crops Lo grow 365 days a year.

In addition Lo fish, the farm also raises
chickens o produce [resh egps.

Aquaponics dales back cenluries, how-
ever, MeGarthy said it has grown a lol more
popular in recent years due Lo its benefits,

“IUs just become a lot bigger currently.
Just because, again, you gel your protein,
you gel your produce. So. it's just like that
g0, it's Jan] all closed environ-
. MeGarthy said.

Thes farm produces romaine, butler and

frequent cuslomers, Lhe quaint Tarm has
become a brustlul source of fresh Tood in
the area.

Since they first opened. the Tarm has
partnered with local businesses such as
the ks Lodee and the Penney Relirement
Community. However, just recently open-
ing ils doors o the general public back in
January. the farm is working Lo give resi-
dents confidence in what they put in their
bodies.

Mow with an open markel on the prop-
erily, residents can order their vegeies for
pickup or come right w the farm for a lresh
pick.

Customer Christine Klausser said she
gave up buying her letluce from the gro-
cery store. She cited the biller Laste as the
main reason for the switch Lo lresher op-
Lions. Mow Klausser said she shops al the
farm Lo gel her produce.

“ go down there probably once every
lwo weeks or so, sometimes shorter than
that. [1] gt three heads of letloce, | usu-
ally getb their butter letbuee, a romaine and
usually a red leal,” Klausser said.

Customer Martha Mangus said iLs im-

lealy letwee all year round. Their resh
herbs include basil, thyme, oregano, rose-
mary and lemon balm. S
produces veggies such as cucumbers, kale,
green beans, cherry lomatoes, squash and
collards.

As extras, the Tarm offers frozen lila-
pia, rozen pesto, fresh eggs, honey and
loofahs.

Produce
borough said she had never heard of the
lechnique before she staried working al
Lthe: farm. Scarborough said the method is
something essential lor food production.

“Because in traditional farming, we're
using a lob of pesticides, we're using a lol
ol waler Lo waler those crops. Bspecially
here in Florida, even though we have wel
seasons, we also have dry seasons. | do be-

ability. Thal way, we're nol using up our
resources as much and as quickly,” Scar-
horough said.

I'rom [eeding the fsh o cleaning the

sonally, the farm

Manager  Stephanic Scar-

e [uture of farming and suslain-

portant o bring this Lype of farming Lo Lthe
local area W bring confidence Lo residents
and their food choices. Mangus said she'’s
thanklul the farm shares ils ways with the
communily.

“We need Lo know where our food comes
from._ And. 1o make sure it's grown ethically
and responsibly. | think Joe definitely does
Lthat,” Mangus said.

Mangus added thal its important o
have the Tarm available for the food and
the experience. Mangus compared  the
farm Lo bringing a version of BEPCOTs “Liv-
ing with the Land™ wo the local communily.

“IUs just so sustainable, and it makes
sensc. IUs Tantastic, ib makes you leel like
you're al Disney World, bul even beller,”
Mangus said.

I'or the Tuture of Reparation FKarth, Me-
Carthy has a lob in store. First up is the
expansion ol the farm by adding another
greenhouse. Breaking ground within the
next six months, MeGarthy said with the
new grecnhouse, he hopes Lo add more
room for growing heads of lelluce even
more clficicntly.

McCarthy noted during the summer,
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Reparation Earth owner Joe McCarthy displays rows of different lettuces that are grown
without pesticides and GMOs by using aguaculture and hydropinc techniques in Green Cove
Springs.

waler and packing the produce for sale,
MeCarthy's days of farming consist of con-
stant efforl. However, his passions only
make him work harder.

Growing up, MeCarthy said he always
had an inlerest in farming. Originally from
linois, MeCarthy said he had the opportu-
nily to raise a pig and pick up rocks in fields
for $10 an hour when he was younger. The
experience was greal for MeCarthy, How-
ever, he said he can remember thinking the
corporate world was his only calling.

“Is
eo o college and gel the tic and 2o oll 1o
work,” MoCarthy said.

Slarling as a banker, McCarthy said his
passion for being in the service-oriented
industry propelled him w the forelront of
change.

Oficially laking severance wilh the
bank, McCarthy faced many carcer op-
Lions. Taking a leap of faith, he and his wile

sl | was always ‘Oh, I'm going Lo
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lettuce shrinks due lo high lemperatures.
In the next greenhouse, he hopes W lix
that.

“Bo. we're going through those planning
stages of ‘okay do we do something dilfer-
cnl. do we do this, do we do NIFT through-
oul thee whole greenhouse. A lob of people
think that’s scary, but | think iU's exciting,”
MeCarthy said.

Reparation [arth also hopes Lo expand
ils produce oplions. McCarthy said the
farm is looking 1o start growing ruil trees.
Gurrently, the farms bee hive occupics
the space. However, warthy said citrus
Lrees would soon reside next Lo il

“Our wheels are always spinning. So,
wir'll see where [we| gel.” MoCarthy said.

For now, MeCarthy said he hopes 1o
continue building a strong relationship
wilth the communily, bringing quality lood
Lo the masses, and teaching aboul Lech-
niques W change how lood is grown.

“I think we bring a lot 1o the arca once
we gel up and running. And ['m| kind of
looking forward o just leaming up with the
community and getting involved,” MeCar-
Lthy said.







