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Get to know your Board
Bob Allen - Board Member
After working at Rancho Seco for 11 years, to cut down on the 
commuting distance from Carmichael we moved to Jackson Val-
ley in late 1988. After Rancho Seco closed in 1991, I worked at the 
Georgia Pacific mill in Martell until it closed and then at the AM 
pine plant until a bout with pneumonia made me decide to retire. 
We had 4 horses when we moved to the ranch in Jackson Valley 
that had the hills, the valleys and the flat lands for riding that we 
had sought, but could not find in the flat lands of the south Sacra-
mento or the hills off Highway 99.
It was not long before our four horses grew into a Noah’s Ark type 
menagerie of unbelievable size and included parrots, chickens, 
ducks, geese, pheasants, peacocks, rabbits, red Angus cattle, and 
Targhee sheep. Our first real agricultural activity from this me-
nagerie was egg routes and sales in Sacramento, Ione and Jackson 
Valley. Since Asian pears have been a long time favorite fruit of 
mine we have so far planted approximately 700 trees, which in-
clude several varieties.
Bob Allen can be reached at raallen@volcano.net.
Susan Bragstad - Board Member/Treasurer
I am a retired architect. When the Farm Bureau and Foothill Con-
servancy got our heads together to see how we could help preserve 
agricultural operations in Amador Co. we formed the Ag Round-
table and invited all ag groups to brainstorm the issues. The idea of 
growing olive trees to make olive oil appealed to me and thought 
I might talk someone into doing it. I decided I’d try it myself. I 
found the trees and a company who would pick, crush and bottle 
my new oil. I picked my first crop in 1995 and slowly learned 
where all the Amador County olive trees grew so I could expand 
my picking in the future. I bought my farm in 1998 and have been 
planting new trees ever since. I now own 170 ancient trees and 170 
new trees. I think my old 100year old trees are mostly Missions 
and my new trees are of Italian varieties. I hope to be self suffi-
cient in two to three years so that I won’t have to travel around the 
county during harvest time.

I pick with a crew and friends during the winter, I haul the olives 
to Sciabica’s in Modesto one ton at a time, which fills my com-

pact truck plus a trailer. I get approx. 40 gallons per ton. After 
one month of resting, Sciabica’s sends me a vial of my oil and we 
jointly decide when to bottle. I usually wait two months before 
bottling so it’s mellow with small bite left in it. I don’t filter my 
oil but it settles out with time. An olive is just20% oil, 80% waste 
so it’s not a very efficient endeavor, a labor of love indeed. I sell 
my oil at the two Amador Co. Farmers Markets, several wineries 
and shops including one in Sonoma County. I don’t harvest outside 
Amador County so that it’s a totally local product.
Susan Bragstad can be reached at amadorolive@twinwolf.net.
Ken Deaver - Board Member
Ken Deaver can be reached at deaver@daylilyfarm.com.
Carla Gianandrea - Board Member
In l957 moved from Milpitas, CA to Plymouth on to a ranch my 
in-laws purchased. It is a cattle ranch where we have lived and 
worked raising cattle since that time. I plan to open a very rustic, 
plain Jane type of Bed and Breakfast sometime next year, cater-
ing mainly to horse exhibitors from the Rancho Murrieta area and 
perhaps other people interested in a ranch type of environment

The ranch is located at 4001 Carbondale Rd. Plymouth, CA 
95669.
Carla Gianandrea can be reached at cgianandre@aol.com
Carole Cuneo Marz - Board Member/Secretary
I joined Farms of Amador earlier this year by volunteering to serve 
on the Board of Directors, and now also hold the position of secre-
tary. My great grandparents homesteaded the land my husband and 
I, along with my three children and their families, live and work 
on. My ancestors arrived here from Italy in the 1850’s. They start-
ed by planting olive and fruit trees, raising cattle, pigs, chickens, 
grapes for wine (mission), and producing a variety of vegetables. 
Produce was brought to town twice a week in a wagon where the 
horses wore bells to alert the housewives of fresh produce for sale. 
Timber was cut for the mines in Jackson. Crops included grain 
and hay fed to the livestock. Today, we sell our products in a more 
modern setting. Our 100+year old olive orchard has 17 varieties, 
our grapes are Primitivo, and in addition to our cattle we have 
sheep, llamas and meat goats. We have many kinds of fruit trees, as 
well as chestnuts 100+, and walnuts. I am proud to say our family 
has farmed and lived on this land for 7 ongoing generations.
Carole Cuneo Marz can be reached at Carolemarz@juno.com.
Christine Morse - Board Member/President
My husband Robert and I are both from the Bay Area, Pleasanton 
most recently. We purchased our property in Fiddletown in July 
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First Class Mail

Seasonal Availability Of Local Farm Fresh Commodities
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Beef
Berries
Corn
Eggs & Poultry
Fruits
Goat Products
Green/Dry Beans
Melons
Nursery Products
Nuts
Olive Oil
Other Livestock
Root Crops
Salad Greens
Squash
Tomatoes
Wine
Winter Vegetables


