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ATTENTION

' LOCAL GROWERS
| AxD PRODUCERS:

WHOLE FOODS MARKET WANTS YOU.
F (Actually, we want your APPLES, CORN, CHEESE, CHICKEN,
IELLY, PICKIES, SAUSAGE... You get the idea.)

If you are a local grower or producer and would like to expand
your business, register now for one of our store-based

NATIVE GROWERS & PRODUCERS EVENTS.

« Learn about packaging and
labeling guidelines.

« Cet great tips on operations |
and logistics.

« Discover how to grow your
business through marketing
and quality standards.

| « Check out our local loan program.

EMAIL: na.newitems@wholefoods.com, or
, CALL: 617-492-5500 ext. 3071 for more information.

WHOLEFOODSMARKET.COM I-‘(X)
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From the Editor

Mindy Harris
NOFA/Mass Public Relations Coordinator

Sitting at my window, watching the buds on the trees, | am
reminded of the incredible gratitude | experience every spring. And here it
is again. The smell of new mulch, the warm air, even the rain. It is all
remarkable.

This spring | have something else to be grateful for- my new
relationship with NOFA/Mass. | fell in love with NOFA/Mass two years ago
when | attended the Winter Conference in Worcester. | contacted Jassy
Bratko to participate in the Work Exchange program. The Work Exchange
program was my first indication that this organization was unlike any other
I had known. How progressive it was that an organization was going to offer
Al 1EO OEA 1 bpDPI 0001 EOGU O OxI1 OE A& O
How insightful. And then when | showed up on the weekend of the
conference and saw a bunch of people parading around the foyer with
potluck dishes, | realized that this is no ordinary organization. NOFA/Mass
is committed to building community, relationships, and personal freedom.
That was what | took away from my first encounter; sentiments which have
never left me since. | look forward to a new chapter in my life with NOFA/
Mass. | hope you will all drop me a line, give a call, or meet me for coffee. |
hope to capture the spirit of NOFA/Mass in all our publications.

In this April edition of our newsletter, we are focusing on milk. We
wanted to catch up with those on the front lines of the raw milk revolution.
NOFA/Mass has just issued an Action Alert. The state is considering new
regulations which would make raw milk buying clubs illegal in MA. Winton
Pitcoff, our Raw Milk Coordinator keeps us upto-date on the status of this
i Ax OACOI AGEiI1T AT A CEOAOG 0O OEDPO 1]
interview with Pam and Ray Robinson, of Hardwick, MA, we learn about a
new approach raw milk farmers have taken to protect themselves from an
uncertain future. CIiff Hatch, one of our cheesemaking experts has
graciously shared a soficheese recipe with us, and as always, we have our
monthly NOFA Summer Conference updates. | wish everyone a fulfilling
spring and a great start to the growing season.

Mindy

Want more info from NOFA/Mass? Follow us on these social medid

sites:

http://twitter.com/NOFAMass

facebook

www.facebook.com
Search: NOFA/Masq
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Robinson Famlly SWiSS Despite the fact that construction of their cheese facility

4 ) has been delayed by regulatory hurdles, in December the
New Cheese Operation Starts Up in Robinsons stopped shipping their milk to Agri-Mark. Over
Hardwick, Massachusetts the years they have tied up a good deal of capital in the

by Jack Kittredge, NOFA/Mass Policy Coordinator coop. Once a dairy stops shipping milk, AgriMark will
begin returning their capital over 7 years with an annual

(AOAXxEAEBO 2AU 21 AET O1I 1 Checkieach ak.Ghe RobjggonsHiguig they Agh @sg that

operation 20 years ago and, along with his wife money to help with the construction costs. We jumped off

Pam, has managed to keep it going at atimewhen =~ OEA Al E&AZhd6 O0AI 1 AOCEO8 O2ECGE

many dairies have gone belly up. PAO AAUh AT A OATTEIC i AAUO x
) market for the extra 2 days of milk, so we practice making

But it has not been easy. AEAAOA xEOE EO86

9.71& y EJ i& x X A AI 6' AT 6 O, A,AV (%grﬁﬁ Arjpéctidg—kh@ég %h@ coﬁ % aléAc;&r%ntly#lsing a
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value added product, so several years ago we ordered a 1000 liter (264 gallon) one from Holland for their

decided to try raw milk. We also decided to sell half o\ cheeses. Besides the fact that aged raw milk cheese has
of the herd and downsize to graze the cows because e flavor, it is also attractive to their current raw milk
we had the land base to customers. So the

graze fifty cows. That

72 A - Ao o e il vaAf
enabled us to transition to ) AO Ev A Aﬁ OEA . Roﬁb'..sc_)n_, il o

_ ) i o= W = Ao pasteurize the milk.
organic. We did that and OAEAh O, AA.Uh BaOAGER Of £6 A
we were finally certified in -Phyllis Diller AZDl AET OF OEAO
3ADOAT AAOC T & pasteurized. Only cheeses
The Robinsons developed a successful raw milk aged 60 days or more can
business’ attracting some |arge groups who would be made out of raw milk. We have all these raw milk
pick up cooperatively. They continued to sell the customers and we wanted to build on that customer base.
majority of their milk to the bulk truck, even while So that is another reason we picked to make a hard Swiss
transitioning to organic certification. They also sold ~ Style cheese. Most of it will be best from 4 to 6 months of
a small amount to a yogurt company. ACABSo
But clouds on the raw milk horizon have the They figure their prices will be between $8 (wholesale) and
Robinsons nervous about having so many eggs in $14 (retail) a pound. How much to charge in part depends
that basket. In January, the state Department of on how young the cheese is, and how good it is. The plan
Agricultural Resources issued cease and desist calls for eventually selling 50 pounds of cheese a day, every
orders to three raw milk pick up coops, claiming (in day of the year. The couple has
error, some attorneys feel) that they are unlicensed currently lined up three farmers
milk handlers rather than cooperative efforts to markets, some restaurants and
conveniently secure a legal and licensed product. A some small specialty shops for
month later, Farm Family Insurance announced it markets beyond the core farm
was dropping raw milk sales from coverage under stand buyers.
the product liability section of policies it sells O- AOEAOGETI C EO EO
farmers. EOCA O1 AROOAEET CH
O7A Ai180 xAT O Ail 1060 AccoO EiI OEA O AberejsgddfintelyRAehantl Of o
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farm gate. And if someone claims to be sick, even if marketing it will be another new
it is not from raw milk, you can have the rug pulled learning experience. Besides the
i 66 &£Oii O1 AARO Ui 6 NOEOA NOEAEI U8 ) O cachyinpng, ithe¢lps thahthefe: U 8
The couple decided a while ago that it made sense is nobody else doing Swiss
to develop a new value added venture. So they have Ray Robinson holds one of the cheese in Massachusetts.
been working hard to learn new skills and by late cheeses he and Pam have made ~ And everybody knows it
this summer they hope to be making and selling AT A OAAT CT EUAO
2T AET O 1T &ATEI U 3xEO0O06 ARdPDIACAKittredge
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