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ATTENTION

' LOCAL GROWERS
anp PRODUCERS:

WHOLE FOODS MARKET WANTS YOU.
F (Actually, we want your APPLES, CORN, CHEESE, CHICKEN,
JELLY, 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

b
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FROM THE EDI
Mindy Harris
NOFA/Mass Public Rela
Coordinator

It is officially spring. The daffoc
‘ : arrived, the Red Sox opened a
there are baby goats bouncing around and there is no more ¢

Advertising: Bob Minnocci  With this season of rebirth, we are very proud to announce :
bob@nofamass.org that NOFA/Mass has undertaken in April. We recently bec
Northeast Oraanic Earmina Asso Hit filed against biotech giant Monsanto. The Public Pate
Massachgusetts Chapt%r mC(J\I% IS seeking to prevent future legal action bychieenivhdl

411 Sheldon Road corporation against small farmers nationwide. At the heart
Barre. MA 01005 vali dity of Monsant oés gene
97B55853 (p) has been strongly opposed to genetically modified crops f

lawsuit, however, comes in the wake of a recent USDA d
genetically modified alfalfa. We will keep you abreast of the
case as it moves along.

This April we are hosting a sermgabBekeaping workshops,
Jea@laude Bourrut:Cldeae is well known for his expertise ir
methods, and in particular, his knowledge of the Top Bar
rai sing bees. Weéve focuse
these upcoming events.

We want to thank all those who participated in the Spring B
were particularly generous with their space, their energy anc
us to facilitate this helpful discount ordering process fi
Volunteering at a distribution site is a great way to get to k
gardeners in your community, and become connected to NOI

978551046 (f)
nofa@nofamass.org
www.nofamass.org

NOFA/Mass Membership
$150 Supporting Member
$75 Business
$45 Family
$35 Individual
$25 Low Income

NOFA/Mass Board Meetings be online in
are open to all members.
For more information please con
Executive Director, Julie Raws
julie@nofamass.org

978.355.2853 (p)

Save the date! Adbdist NMOFA Summer Conference. Online r
Mag/ promise to have an outstanding event this
ay tuned for monthly upda
- Toensmeier on how edible perennial gardenlng can
QBquestermg carbon. See you in the summer..

Mindy

© 20062011 NOFA/Massachus Want more info from NOFA/Mass? Follow us on theseg

NOFA/Massachusetts is a http://twitter.com/NOFA
501c ) 3 ngumofit organization.
Contributions areléahuctible to t www.facebook|
extent allowed by law. = Search: NOFA/

NOFA/Mass aims to be the resource that others look to in Me
the fundamentals of organic production and the benefits o
consumption.
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WILL ORGANIC CRDFSAD BE 0] Srr e'gsathratdei(teh(glr th(te [gle(renom%tl; (l)or ![h(ie
CONTAMINATED OUT OF EXISW e USDA and the advancement of G

By Ed Stockman ture and our food. Many of our pc

_ L TN have turned their begging eyes tc
The recent deregulatior 2 porate money and a blind eye tov
netically engineered alf: constituent needs. The mounting
sugar beets and ethanc connecting genetic engineering t

by the USDA certainly v
blow to organic agricult
eventually to organic for
Those of us who want t

1 environmental and agricultural de
paints the future for healthy orgar
and pure uncontaminated seeds
of grey. All this grey reality make:

organic foods uncontan GMO problem seem insurmounta

(M
by genetically engineené . ités not. Defea

will have a real problem but it is possi
such foods in the future and the top always depends on the silence of the
growing your ow@ kiih foods may no longer b m.

tion because our seed supply will also be contaminated. Will _

organic food be contaminated to the point that itlisthé 18nger N0t be si |l ent

organic? There will probably always be foods| lapefexi 0mgBNBC poll found 96% of voters want
even after all the seeds and crops are contamingigélefifteytalrs polls found 53% would not eat
the USDA owns the word organic and they set thefiralrules.n ew t he product
This is the same agency that is deregulating dOngaB&fiRuCaPgtime soon. Food corporations and
after another so they can be grown in the open epyifeamendf labeling because GMO labeling r
to contaminate organie@M®nmops. This is the sam¢reduced revenues. Losing money gets the
agency that refuses to test, regulate or label GMOccio@§0 hel p t hem 3$TOR e

why woul dnét they r edaldyiNGANDHAEINGGMO BREDUIEGTSAith
taminated crops and seeds to be sold as sonie ignMi@figgeadients. But how do | know if a prodt

in the future. GMO ingredients if they are not labeled? Esse
Reality check labeled. If a product corigyasicazorn or soy ofr |

_ redients derived from soy or corn then more t
The recent deregulations taught me a valuable |%§§91_.tTCQ)Hf§mS GMOs. How do | know what i

vent the deregulation of GE crops, naive Americ@iisye§8r818: GMO soy and corn? The best wa
thought electronic petitions emailed to our Presigepk@laci8dy of the fE3dMIShopping Guide at

representatives and federal agencies (USDA, F ppingGuide.com. It contains a lis
fluence federal agricultural regulatory decisio IS rSiBnts.

ing those petitions made me feel good and gave me a'sense _

that | was being active (at one point | even felt hﬁgéﬂnﬁwe nexgihuize, form local groaps-anc
fortunately, the electronic petitions were ignotedcBietRérselves and.othedsh o wi ng a
USDA. Should we stop signing the petitions?|PrOfalflyhétBut N9 To Monsant c
the thought that they might be effective with t is%(fﬁﬁﬁe/Y@tY@y of forming a group. We saw the |
tion is now passé. Agency officials (like AgriculttiEESRL BRI the Egyptian uprising and we h:
Vilsack) are appointed by our elected represgnt&fes. gto remove GMOs from our food. 1
elected representatives depend on corporate |[doREy/g§tSites dedicated to educating about |
reelected so they can continue on their paths|asd€4teies pagineering. Educate yourself and talk
cians. Corporations donate tremendous amoynt8 & méhéyReo r s and st ore n
political campaigns and will continue to contribuf§@vaferhgiens from GMOs. They all carry pre
in the future. As we recently saw corporate dollidrsdver8apfeMO 1 ngredi ent s.

to buy influence that resulted in decisions by the"OEBIA Wggedients derived from GMOs and te
ers why you are not buying a certain product. |
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self and managers as : &
for a GMi@e world with your dollars and your pﬁm IfTI'“Et Ee)EEC]
you want help forming a local working group cof)4R €T OR

edstockman@verizon.net. By Julie Rawson
T h i r usé thhe, powereot thée snternet and consumer-

ism How do we get food corporations to stop uéiigogsiong-are a statewidy
gredients? We impact their bottomlines by not bu@irg fAéjrn 9 as s o
products and letting them know why. Email, phé®€Ear @lafeat commenting
manufacturers and ask about the ingredients inff@ipatigaatafairs, | woul@SEs
Contact information is usually printed on their pEREEsiIftPbgomMmenting on g
Google for contact information. Tell them you liR€@Re@abrgRn in the world over _
ucts but are very concerned about GMOs and WSidN8ABErThe situation in the Arab world with
buy or eat products with GMO ingredients. Our ¥ lutions is reminiscent of historical r
will not stop the madness so we must take the Buff§yget when whole cultures rose up to throv
horns and do it our s eflulersel§remaipsto bg segnamhethgrdhe S wal
America to stop buying GMO products, so ther®ReidHed@racted war in Libya (adding to Afg
try and convince resistant people. We just neeH@foliyh fseguld be noted that in Egypt tens o
into corporate prof i tReoplewele abletapeacefullyymakesegras
happened in Europe to stop GMO foods and méenedently

with rBGH in milk in the U.S. TreGd@biam®un-) apanés troubl es with

safesand once the tipping point is reached the dgyeqi@éar disastenly devastated that country |
GMO crops and seeds will significantly be reduggdeandidifidm consequences for the rest of the

will once again grésM@mrops. foreseeable future. Yet even in the face of this ¢
| eve been an organi c ReepedHrimve peen exemplaryinetheir pulling
|l ém fearful it may al gumgauptghisingrediplechadendepr e di c

is for sure if we remain silent the power at the teRgyBkalt®yhome NOFA/Mass just joined in &
organic crops and jood to be contaminated withfelf€a@i®NRigarding genetic engineering of fo
ics. Letés not be siltAdudh-this particulanatiohal corporation se

. . , _ unstoppable in their efforts to control seed su
Ed Stockman is an organic farmer, biologist avna’n fgm?gr P

NOFA/Mass Organic Extension Educator. He T hesfaattas-that spring is here and with spring th
person for the HilltowssMah Working Group andpremise of new beginnings and balance in the n
be reacheéatiockman@verizon.net human world. NOFA has always been a haven {
work for a world where natural holistic systems |
thinking and behavior. Despite the odds, there i
ARl [eR{IANOIZEVAY  1,0vement of young and old alike to walk our tal
our food, our energy and our governance. Sprin
We have begun our muclgged:s
website redesign and rea
logo needs an update, tq.
you have graphic/artistic skills and VinS80W your support e
collaborate with NOFA/Mass as we m(
to recreate our look? Your help and
would be much appreciated.

APPLY FOR THE
* 2% of your gas and grocery purchases

Northeast Organic Farming Association Credit Card

* 1% of all other purchases

Please contact Relsgcca@nofamakygal
are interested in working with us
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STABILIZING THETEWITH include various soil building techniques, reduced

reduced use of chemical fertilizers. The report als
REGENERATIVE ANDIAER biochar as an important strategy. Rotational graz
FARMING PRACTICES degraded lands, and protecting intact habitats art
By Eric Toensmeier, 2011 Sumfféfoned:

Most interesting to me
Conference KeynOte Speaker on the importance of perennial crops and agrofor

Climate change is already making our planet l8atintrahaigbannuals with working trees. My res:
with droughts, floods, and severe indicates that carbon _
weather events on the ri® | ~ sequestration by perennial
Stabilizing the climate ish.. § farming systems can be a v
the central challenge for= contributor to climate

in the early decades of tigs stabilization. If we were to

century. While reforest convert the v
critical strategy to seque: . farmland from annual to

carbon, climate change 3 & perennial crops or to perenr
tells us that we cannot s&= i annual agroforestry systems
agricultural land to plantg : could sequester roughly 8%

capturing trees. But peres P i1 the 200 gigatons of atmospl
farming practices can of st isaas - carbon that need to be remc

best of both worlds, incl e ey 15 e O from th_e atmospherge (seen
agroforestry, coppice, rotatibtigl Toensmeier in his Edible Perennia@elelénthe upcoming
grazing, and remarkable staple Holyoke, MA Permaculture Aotivist
crops that literally grow on trees. calcul ations)

: . need to limit ourselves to

Globally, a massive swit A sloping lashroforestry can
regenerative practices, [ Y improve the productivity of
crops, and regionaliaetie , much of the v
are essential to sequestt .

and reduce emissions. T
farming and gardening
community is already o
forefront of these efforts
much more is required.
Regenerative agriculture

This sounds lovely, but wha
i does it mean for the Northe:
Cold humid climates like oul
have the best dawltbng
capacity of e
regions. We have strong
multipurpose strategy, a movements for localization,
soil building, regiorel| g building, and rotational graz
and food sovereignty, pe . However, besides fruit orch:
farming systems developrmenduction rows of neohybrid chestnut, hisisagus] and rhubarb, we
climate justice, and produbtizel at Bagersett Research Corporation@igpfa@mcing or eating mar

conservation. As farmers, Canton, Minnesota perennial food crops, and ot
gardeners, food system _ models for perennial food
organizers, and citizens, it is time for us to reG¥@ahigéoagriumesthcaleahd experimental.

to address the climate crisis. What we do have are a number of interesting cro

The Worldwatch Instituldiigatinty Climate Chapigéluction in dimadtet farm operations. These incl
Through Food and laysiddse palette of farmig@me lemaintenance fruits and berries, some ver)
practices with a positive climate impact. The fifé¢rgatia@ nut species, and a number of perenni:
improvements to annual agriculture, many of WhigleEhgeob@dncludes such new specialty crop:
practiced by organic farmers for decades (or &pitagie{phaeds and greens), perennial arugula (
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kale (broccoli), and many interesting perennial@“ﬂ;argﬁemaﬂvs APRD11
scallions to leeks. By Sharon Gensler, Outreach

Commercializing the success of the edible for6S@ardmator

requires some entrepreneurial minds willing to experiment. _

Around the country farmers are trialing new créfa/gn¢pu seen any of your NOFA friends and n
production systems. Permaculture farms like ThrBeYSisterfih | N9 events nea
Pennsylvania and Forest Agriculture Enterpris&2af\Res@sssiryour fellow members have come
are developing markets for tree crops and the [@8ginumbers to be active in the organization tf
perennials that grow beneath and between thei@ [pf8\adivantage of the new Volunteer Incentiv

pest control and improved fertility as well as sfe@fHyit out'on the website, you too could join tt
products. Outreach Volunteer Team. There are still many

_ need coveraqe.
Of course we have a long way to go in developing perennia

staple crops for cold climates. Two efforts havésgeBigddiank Yous to: Keith Upham, Suzani
way for several dec ad@anstiansgnyRe, Bpnga{Cgnlop, Paf Benjamin
perennial grains is fairly well known in organic %lﬂflé%r(-as IS _

Rodal eés perenni al g raAprli8janed with opportliRitleeiér NOFA |so
making headway, with recent reports of perenrigliédreahe public about organics and about NC
yielding about 70% as well as annuals. The othgll iétestieRdQebsite(ofamaddiven contact me
perennial staple crop breeding is the work of Badggrsep for your favorite. Here are a few of th
Research Corporation to replace corn and soybpgbayitlles: ** indicates volunteers NEEDED?

d

poRWilhe

chestnut and hazel. Their breeding work has had r e . .

results, including chestnuts with nine nuts per aﬁrfﬁﬁ%ﬁ%@enﬁeld Green Fair & Home Shov
pri arth Day Celebration, Harvard Uni\

three to four. . :
April 17 Haverhill Goes Green
The organic movement is already on the forefrppfipflgarbabudlieywebster Earth Day Expo, Wek
friendly farming. It is my hope to use the 2011 N&fFAzumim&fth Day at tHeaEom, Worcester
conference to put forward additional crops and-paefices tiRirth Day at Wild Oat Food Coop,
can solve global problems while simultaneously providing Wiliamstown
healthy food for our region. April 30  Energy and Sustainability Fair, Mayt
April 30  Earth Day, Townsend
Eric Toensmeier has spent twenty years exgyikely Earth Day, West Springfield
VSR CI R RN el Re TR TN @TE < April 30 Hopkinton Green Expo
agroecosystems. He is the author of Peren/aey N (RN =LTsi AoV -1l lo a1ty
ezlll)geg=e ~*May 10&1Novartis Employee Health/Environm
EOESREEIEE ** May 14 Hilltown Spring Festival, Cummingta
PEVENE R+ June53  Strolling of the Heifers, Brattieboro, |
books have rec. multstate NOFA adventure. We nee
many, many folks to march in the pa

OUTREACH VOLUNTEER INCENTIVE PROGEF

Volunteers who attend events as NOFA repres:
receive: Training , Gaonmaaityns within the
NOFA/Mass organization, with other member vc
: with the event comid@Mass Products/
Merchandise, each event of 4 hours covered ea
credit. Choose from: Available apparel, Worksl
= # o conference registration, Publications (manuals,

ERIC-TOENEMBIER Farmer subscription) , discount on membershi

PERENNIAL VEGETABLES

www.nofamass.org NOFA/Mass April Newsletter Page 7 of 21


http://www.nofamass.org

RAISING THE BAR

follower board inserted in the hive compartment
a new colony can best manage. As it develops,

By Je&@laude Bourrut, Assistantprovided by moving the board and inserting mor

Director at Natick Community Cﬁ’ﬁfg@,@
Farm

A Top Bar Hive (TBH
simple design, natura
abode for honeybees
horizontal hive allows!
bees a gradual and |
sustainable developnt
the colony, natural cg;
configuration and cell
These characteristics
hand in hand with a
natural and sustainalcg
management approadg
beekeeping, a beeke:
more respectful of the
honeybees.

20

Jeaglaude Bourrut is achlg a NOFA/Mass

are drilled for entrance and ventilation
n could also be provided with a sectior

screened bottom unde
the brood area toward
the front of the hive.

Compared to
Langstroth hives, it
represents a simpler,
gentler beekeeping. F
the bees, at each visit,
with smaller exposed
comb area, little
disturbance is created
and less stress induce
to the colony. For the
new beekeeper, it
means less
ngrehension and

: : It is easy to
The TBH is not a new id&eekeeping series in the Boston area in April apg mm,ff
(described in Greek  April 2nd, participants learned how to build their Qv IPRBR;periencec

beekeeping inthe 17
Century, it may have______
existed for millennia); .
simplicity and appropsss
technology make it a
favorite in developing
countries. It does not
require frames, found
an extractor (see hary
below), or storage spg&
extra hive bodies and
parts. The TBH is fasf "
gaining popularity in t55
USA with the renewer
interest in growing an

producing our own fo, .
natural ways. _

Various designs of Top Bar
Hive exist. Sometimes called
Kenyan Top Bar Hive or Tanzanian TBH, it resg
feeding trough 3 to 4 feet long with sloped si%m ides
upright in Tanzanian Hive). The open top is cayvereia
bars one and a quarter to one and a half inCh(H‘%Jh qahgdpnlng
across, side to side and resting on the walls of ve. A

Hives to take home.

Sy

An inside view of the colony

e

keepelditimately,
the goal is to manage

~ the TBH for colony

development: comb
building, brood rearing
and honey gathering.

#¥ Working a TBH has

very low physical
impact which makes it
an ideal hive for aging
beekeeper, bad backs
and the non-rock

o climber type: no heavy

lifting at the sheer
strength of the
fingertips, no moving
weighty boxes (up to
80 Ibs) when
Inspecting; instead it is

& 3L tihbE). The hive is also very easy t
: made out of recycled scrap wood,

new material, one can build a TBH

The TBH is not meant for record honey producti

www.nofamass.org NOFA/Mass April Newsletter

Page 8 of 21



of the possibility of more frequent, smaller ha
obtain small batches of different floral source;

Helping Our

seasonal honeys. Catisathstart to acknowledy ‘} MMW Community
specificities of these multiple honeys and thei N o ,ZX E;L(’jﬁg‘(‘)'l}‘
This type of hive will produce more beeswax of{ﬁe OPERATIVE* 32 Years.
way the honey is harvested. The comb is cut ath the ~
bar, crushed and the honey is strained throug 5eLfilieDrganic Produce  Meat & Cheese |
Another possibility is to produce cut comb ho btawwrﬂcmlnes Deli, eat in or take out |
have tebeild a clean comb after each harvest | | SopplementiécbodyiCwceltoms

resources used for wax production means les § “Eatas RS One Co-op....

. . . . . . :; though our A ",‘ —— '. Two Stores...
This hive is not without its drawbacks. It is ha -. _ |
from experienced beekeepers as it is still not 3 S O Fields |

hive; mentorship is difficult to find. Because t N2 144 Main St. |
standard of construction and size, there is le ity i :::::-‘ﬂ;-id:s
exchanging combs between beekeepers or T ' s‘(‘fl;‘;-,s;;;;(‘;’
The beekeeper has to stay ahead of bee colo i 7
which requires more monitoring (than a Langs 1) N e

during the growth period of a new hive. Freq ESE N R e 3 State Street, |
during nectar flow period could also become § ENA SRt “open Daily |

colony needs a good preparation for winter.
is enough honey reserve, and that the bees s cHfall -2 ,
One end Of the hive. ’F\:h‘."'\'rlt'('h‘r“*' ST BT SR

Its biggest attraction is its natural concept: clg
honeybee abodepawet, sustainable developm
combs which decreases the presence of pest
hence a chefmeabeekeeping.

Whether you are starting beekeeping or alrea
experience, try a To
sustainabl e simplici

(413) 625-9411

w.lfeanklincommunity.coop |
YOS ST T TP ETS IS I e

Top Bar Hive compartments are slanted on
slide into the hive downwards

Do you offer an apprenticeship on yo
homesteald® you run a ®AZan creat

free listing on our NOFA/Mass web
| t és easy to
Just follow these links and submit your infq

CLICK HERE TO LIST APPRENTI

CLICK HERE TO LIST CSA PRO(

those folks alrea
h a v e n éRleasg sendeyous upd:;

rebecca@nofamass.org
call the NOFA/Mass Offic85#838.
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