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Want more info from NOFA/Mass? Follow us on these social media sites: 

http://twitter.com/NOFAMass 
 

www.facebook.com 

Search: NOFA/Mass 

 

FROM THE EDITOR 
Mindy Harris 

NOFA/Mass Public Relations 
Coordinator 

     
 
It is officially spring. The daffodils have 
arrived, the Red Sox opened at Fenway, 

there are baby goats bouncing around and there is no more snow. Hooray! 
 

With this season of rebirth, we are very proud to announce a new policy initiative 
that NOFA/Mass has undertaken in April. We recently became plaintiffs on a 
lawsuit filed against biotech giant Monsanto. The Public Patent Foundation in New 
York is seeking to prevent future legal action by the Midwest agro-chemical 
corporation against small farmers nationwide.  At the heart of the lawsuit is the 
validity of Monsantoês genetically modified seed patents. The organic community 
has been strongly opposed to genetically modified crops for many years. This 
lawsuit, however, comes in the wake of a recent USDA decision to deregulate 
genetically modified alfalfa.  We will keep you abreast of the developments in this 
case as it moves along.  
 

This April we are hosting a series of Boston-area beekeeping workshops, lead by 
Jean-Claude Bourrut.  Jean-Claude is well known for his expertise in naturalistic 
methods, and in particular, his knowledge of the Top Bar Hive mechanism for 
raising bees.  Weêve focused on bees and honey in this issue. We hope to see you at 
these upcoming events.  
 

We want to thank all those who participated in the Spring Bulk Order.  Our hosts 
were particularly generous with their space, their energy and their time, in helping 
us to facilitate this helpful discount ordering process for our members.  
Volunteering at a distribution site is a great way to get to know the farmers and 
gardeners in your community, and become connected to NOFA/Mass.  

 

Save the date! August 12-14th. NOFA Summer Conference.  Online registration will 
be online in May - we promise to have an outstanding event this year (as always). 
Stay tuned for monthly updates, including this monthês article by keynote speaker 
Eric Toensmeier on how edible perennial gardening can help the earth by 
sequestering carbon.   See you in the summer... 

      Mindy  

NOFA/Mass aims to be the resource that others look to in Massachusetts on 
the fundamentals of organic production and the benefits of organic 

consumption.  
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WILL ORGANIC CROPS AND FOOD BE 
CONTAMINATED OUT OF EXISTENCE? 
By Ed Stockman 
 

The recent deregulation of ge-
netically engineered alfalfa, 
sugar beets and ethanol corn 
by the USDA certainly was a 
blow to organic agriculture and 
eventually to organic foods. 
Those of us who want to eat 
organic foods uncontaminated 
by genetically engineered DNA 
will have a real problem finding 
such foods in the future and 
growing your own non-GMO foods may no longer be an op-
tion because our seed supply will also be contaminated. Will 
organic food be contaminated to the point that it is no longer 
organic? There will probably always be foods labeled organic 
even after all the seeds and crops are contaminated. After all 
the USDA owns the word organic and they set the final rules. 
This is the same agency that is deregulating one GMO crop 
after another so they can be grown in the open environment 
to contaminate organic and non-GMO crops. This is the same 
agency that refuses to test, regulate or label GMO crops so 
why wouldnêt they redefine the word organic to allow con-
taminated crops and seeds to be sold as some kind of organic 
in the future. 
 

 Reality check 
 

The recent deregulations taught me a valuable lesson. To pre-
vent the deregulation of GE crops, naive Americans, like me, 
thought electronic petitions emailed to our President, elected 
representatives and federal agencies (USDA, FDA) would in-
fluence federal agricultural regulatory decision making. Sign-
ing those petitions made me feel good and gave me a sense 
that I was being active (at one point I even felt hopeful). Un-
fortunately, the electronic petitions were ignored by the 
USDA. Should we stop signing the petitions? Probably not but 
the thought that they might be effective with this administra-
tion is now passé. Agency officials (like Agriculture Secretary 
Vilsack) are appointed by our elected representatives. These 
elected representatives depend on corporate dollars to get 
reelected so they can continue on their paths as career politi-
cians. Corporations donate tremendous amounts of money to 
political campaigns and will continue to contribute even more 
in the future. As we recently saw corporate dollars were able 
to buy influence that resulted in decisions by the USDA that 

disregarded the publicês safety and consumer choice. Little 
hope remains that either the Democrats or the Republicans 
will stop the USDA and the advancement of GMOs in agricul-

ture and our food. Many of our politicians 
have turned their begging eyes toward cor-
porate money and a blind eye toward their 
constituent needs. The mounting evidence 
connecting genetic engineering to health, 
environmental and agricultural dangers 
paints the future for healthy organic food 
and pure uncontaminated seeds in shades 
of grey. All this grey reality makes the 
GMO problem seem insurmountable but 
itês not. Defeating biotech will not be easy 
but it is possible. Donêt forget the power at 

the top always depends on the silence of the people on the 
bottom.  
 

Letês not be silent 
 

A 2011 MSNBC poll found 96% of voters want GMO foods 
labeled. Others polls found 53% would not eat a product if 
they knew the product contained GMOs. But donêt expect 
labeling anytime soon. Food corporations and manufacturers 
are fearful of labeling because GMO labeling means lost sales 
and reduced revenues. Losing money gets their attention, so 
letês help them lose money. How?  First, we need to STOP 
BUYING AND EATING GMO PRODUCTS or products with 
GMO ingredients. But how do I know if a product contains 
GMO ingredients if they are not labeled? Essentially, they are 
labeled. If a product contains non-organic corn or soy or in-
gredients derived from soy or corn then more than likely the 
product contains GMOs. How do I know what ingredients are 
derived from GMO soy and corn? The best way to find out is 
to print a copy of the free Non-GMO Shopping Guide at 
NONgmoShoppingGuide.com. It contains a list of invisible 
GM ingredients. 
 

Secondly, we need to organize, form local groups and edu-
cate ourselves and others. Showing a film like èThe World 
According To Monsantoé and signing up the audience is an 
effective way of forming a group. We saw the power of the 
internet during the Egyptian uprising and we have to use that 
same power to remove GMOs from our food. The internet has 
many web sites dedicated to educating about the dangers of 
genetic engineering. Educate yourself and talk to your friends, 
neighbors and store managers. Donêt think health food stores 
are safe havens from GMOs. They all carry products that con-
tain GMO ingredients. Read the labels, donêt buy those that 
contain ingredients derived from GMOs and tell store manag-
ers why you are not buying a certain product. Educate your-
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FROM THE EXECUTIVE 
DIRECTOR 
By Julie Rawson  
 

Although we are a statewide organic 
farming association and I donêt often 
take a stab at commenting on 
international affairs,  I would feel 
remiss not commenting on what has 
been going on in the world over the 
past month. The situation in the Arab world with revolutions 
and counter-revolutions is reminiscent of historical movements 
in the past when whole cultures rose up to throw off repressive 
rulers. It remains to be seen whether the US will enter into yet 
one more protracted war in Libya (adding to Afghanistan and 
Iraq), but it should be noted that in Egypt tens of thousands of 
people were able to peacefully make a regime change æ at least 
for now. 

  

Japanês troubles with a huge earthquake and then tsunami and 
then nuclear disaster not only devastated that country but will 
have unknown consequences for the rest of the world for the 
foreseeable future. Yet even in the face of this disaster, the 
people of Japan have been exemplary in their pulling together to 
surmount this incredible challenge. 

  

Closer to home NOFA/Mass just joined in a suit against 
Monsanto regarding genetic engineering of food crops, even 
though this particular multi-national corporation seems 
unstoppable in their efforts to control seed supplies worldwide. 
  

The fact is that spring is here and with spring there is hope and 
promise of new beginnings and balance in the natural and 
human world. NOFA has always been a haven for those who 
work for a world where natural holistic systems guide our 
thinking and behavior. Despite the odds, there is a growing 
movement of young and old alike to walk our talk and relocalize 
our food, our energy and our governance. Spring is a time of 
hope. 

A new logo for NOFA/Mass! 
 

We have begun our much needed 
website redesign and realized our 
logo needs an update, too.  Do 

you have graphic/artistic skills and want to 
collaborate with NOFA/Mass as we move forward 

to recreate our look?  Your help and expertise 
would be much appreciated. 

 
Please contact me at Rebecca@nofamass.org if you 

are interested in working with us. 

self and managers as well. Itês not easy but itês essential. Vote 
for a GMO-free world with your dollars and your purchases. If 
you want help forming a local working group contact me at 
edstockman@verizon.net. 
 

Thirdly, letês use the power of the internet and consumer-
ism.  How do we get food corporations to stop using GMO in-
gredients? We impact their bottomlines by not buying their 
products and letting them know why. Email, phone or write 
manufacturers and ask about the ingredients in their products. 
Contact information is usually printed on their packaging or 
Google for contact information. Tell them you like their prod-
ucts but are very concerned about GMOs and will no longer 
buy or eat products with GMO ingredients. Our government 
will not stop the madness so we must take the bull by the 
horns and do it ourselves. We donêt need every person in 
America to stop buying GMO products, so there is no need to 
try and convince resistant people.  We just need enough to cut 
into corporate profits and create a tipping point. Thatês what 
happened in Europe to stop GMO foods and more recently 
with rBGH in milk in the U.S. The word is out æ GMOs are un-
safe æ and once the tipping point is reached the demand for 
GMO crops and seeds will significantly be reduced and fields 
will once again grow non-GMO crops.  
 

Iêve been an organic grower for 40 years, all my adult life, and 
Iêm fearful it may all end. I canêt predict the future but one thing 
is for sure if we remain silent the power at the top will allow 
organic crops and food to be contaminated with GMO genet-
ics. Letês not be silent. 
 
Ed Stockman is an organic farmer, biologist and former 
NOFA/Mass Organic Extension Educator. He is a spokes-
person for the Hilltown Non-GMO Working Group and can 
be reached at edstockman@verizon.net.  

mailto:Rebecca@nofamass.org
mailto:edstockman@verizon.net
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STABILIZING THE CLIMATE WITH 
REGENERATIVE AND PERENNIAL 
FARMING PRACTICES 
By Eric Toensmeier, 2011 Summer 
Conference Keynote Speaker 

  

Climate change is already making our planet less inhabitable, 
with droughts, floods, and severe 
weather events on the rise. 
Stabilizing the climate is perhaps 
the central challenge for humanity 
in the early decades of this 
century. While reforestation is a 
critical strategy to sequester 
carbon, climate change science 
tells us that we cannot sacrifice 
agricultural land to plant carbon-
capturing trees. But perennial 
farming practices can offer us the 
best of both worlds, including 
agroforestry, coppice, rotational 
grazing, and remarkable staple 
crops that literally grow on trees. 

  

Globally, a massive switch to 
regenerative practices, perennial 
crops, and regional self-reliance 
are essential to sequester carbon 
and reduce emissions. The organic 
farming and gardening 
community is already on the 
forefront of these efforts, but 
much more is required. 
Regenerative agriculture is a 
multipurpose strategy, addressing 
soil building, regional self-reliance 
and food sovereignty, perennial 
farming systems development, 
climate justice, and productive 
conservation. As farmers, 
gardeners, food system 
organizers, and citizens, it is time for us to reorganize agriculture 
to address the climate crisis. 

 

The Worldwatch Institute report Mitigating Climate Change 
Through Food and Land Use lays out a palette of farming 
practices with a positive climate impact. The first set are 
improvements to annual agriculture, many of which have been 
practiced by organic farmers for decades (or centuries), and 

include various soil building techniques, reduced tillage, and 
reduced use of chemical fertilizers. The report also notes 
biochar as an important strategy. Rotational grazing, restoring 
degraded lands, and protecting intact habitats are also 
mentioned. 

 

Most interesting to me as a plant geek is the reportês emphasis 
on the importance of perennial crops and agroforestry systems 
that integrate annuals with working trees. My research 

indicates that carbon 
sequestration by perennial 
farming systems can be a major 
contributor to climate 
stabilization. If we were to 
convert the worldês sloping 
farmland from annual to 
perennial crops or to perennial-
annual agroforestry systems we 
could sequester roughly 8% of 
the 200 gigatons of atmospheric 
carbon that need to be removed 
from the atmosphere (see my 
article in the upcoming 
Permaculture Activist for 
calculations). And we donêt 
need to limit ourselves to 
sloping land æ agroforestry can 
improve the productivity of 
much of the worldês farmland. 

 

This sounds lovely, but what 
does it mean for the Northeast? 
Cold humid climates like ours 
have the best carbon-holding 
capacity of all the worldês 
regions. We have strong 
movements for localization, soil 
building, and rotational grazing. 
However, besides fruit orchards, 
asparagus, and rhubarb, we are 
not producing or eating many 
perennial food crops, and our 
models for perennial food 

production are mostly small-scale and experimental. 

 

What we do have are a number of interesting crops ready for 
production in direct-market farm operations. These include 
some low-maintenance fruits and berries, some very 
interesting nut species, and a number of perennial vegetables. 
This last group includes such new specialty crops as climbing 
spinach (shoots and greens), perennial arugula (salad), sea 

Eric Toensmeier in his Edible Perennial Garden, 
 Holyoke, MA 

Production rows of neohybrid chestnut, hickory, and 
hazel at Bagersett Research Corporation test farm in 

Canton, Minnesota 
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kale (broccoli), and many interesting perennial alliums from 
scallions to leeks.  

 

Commercializing the success of the edible forest garden 
requires some entrepreneurial minds willing to experiment. 
Around the country farmers are trialing new crops and 
production systems. Permaculture farms like Three Sisters in 
Pennsylvania and Forest Agriculture Enterprises in Wisconsin 
are developing markets for tree crops and the useful 
perennials that grow beneath and between them, providing 
pest control and improved fertility as well as specialty 
products. 

 

Of course we have a long way to go in developing perennial 
staple crops for cold climates. Two efforts have been under 
way for several decades. The Land Instituteês work to develop 
perennial grains is fairly well known in organic circles (as is 
Rodaleês perennial grain work). Perennial grain breeding is 
making headway, with recent reports of perennial wheat 
yielding about 70% as well as annuals. The other direction for 
perennial staple crop breeding is the work of Badgersett 
Research Corporation to replace corn and soybeans with 
chestnut and hazel. Their breeding work has had remarkable 
results, including chestnuts with nine nuts per burr instead of 
three to four.   

 

The organic movement is already on the forefront of carbon-
friendly farming. It is my hope to use the 2011 NOFA summer 
conference to put forward additional crops and practices that 
can solve global problems while simultaneously providing 
healthy food for our region. 
 

Eric Toensmeier has spent twenty years exploring edible and 
useful plants of the world and their use in perennial 

agroecosystems. He is the author of Perennial Vegetables and 
co-author of Edible 

Forest Gardens with 
Dave Jacke. Both 

books have received 
multiple awards, 

including the 
American 

Horticultural Society 
Garden Book of the 
Year and ForeWord 

Magazine Home and 
Garden Gold Medal 

Book of the Year 
Award. 

OUTREACH E-NEWS APRIL 2011 
By Sharon Gensler, Outreach 
Coordinator 
 

Have you seen any of your NOFA friends and neighbors at 
any Spring events near you?  Donêt know how you could miss 
them because your fellow members have come forward in 
large numbers to be active in the organization they love and 
to take advantage of the new Volunteer Incentive Program.  
Check it out on the website, you too could join the NOFA 
Outreach Volunteer Team.  There are still many events that 
need coverage. 
 

Many Big Thank Yous to:  Keith Upham, Suzanne Hilfer, Derek 
Christianson, RJ, Bonita Conlon, Pat Benjamin, and Philip 
Sjogren. 
 

April is jammed with opportunities for NOFA, so help us 
educate the public about organics and about NOFA.  See the 
full list on the website (www.nofamass.org) then contact me 
to sign up for your favorite.  Here are a few of the many 
opportunities:  ** indicates volunteers NEEDED** 
 

April 16&17 Greenfield Green Fair & Home Show 
**April 16 Earth Day Celebration, Harvard University 
April 17  Haverhill Goes Green 
April 17  Dudley-Webster Earth Day Expo, Webster 
April 22  Earth Day at the Eco-Tarium, Worcester  
**April 23 Earth Day at Wild Oat Food Coop,  
  Wiliamstown 
April 30  Energy and Sustainability Fair, Maynard 
April 30  Earth Day, Townsend 
April 30  Earth Day, West Springfield 
**April 30  Hopkinton Green Expo 
**April 30  Earth Day Framingham  
**May 10&11  Novartis Employee Health/Environment Fair   
** May 14 Hilltown Spring Festival, Cummington 
** June  3-5  Strolling of the Heifers, Brattleboro, VT- - a 
  multi-state NOFA adventure.  We need  
  many, many folks to march in the parade!!                                       

OUTREACH VOLUNTEER INCENTIVE PROGRAM  
 

Volunteers who attend events  as NOFA representatives will 
receive:   Training ,  Community- connections within the 
NOFA/Mass organization, with other member volunteers and 
with the event community,  NOFA/Mass Products/
Merchandise, each event of 4 hours covered earns a $25.00 
credit.  Choose from: Available apparel,  Workshop/
conference registration,  Publications (manuals, The Natural 
Farmer  subscription) ,  discount on membership dues.  

http://www.nofamass.org
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RAISING THE BAR 
By Jean-Claude Bourrut, Assistant 
Director at Natick Community Organic 
Farm 
 

A Top Bar Hive (TBH) is a 
simple design, natural 
abode for honeybees. This 
horizontal hive allows the 
bees a gradual and 
sustainable development of 
the colony, natural comb 
configuration and cell size. 
These characteristics go 
hand in hand with a more 
natural and sustainable 
management approach to 
beekeeping, a beekeeping 
more respectful of the 
honeybees.  
 

The TBH is not a new idea 
(described in Greek 
beekeeping in the 17th 
Century, it  may have 
existed for millennia); its 
simplicity and appropriate 
technology make it a 
favorite in developing 
countries. It does not 
require frames, foundations,  
an extractor (see harvest 
below), or storage space for 
extra hive bodies and other 
parts. The TBH is fast 
gaining popularity in the 
USA with the renewed 
interest in growing and 
producing our own food in 
natural ways. 
 

Various designs of Top Bar 
Hive exist. Sometimes called 
Kenyan Top Bar Hive or Tanzanian TBH, it resembles a 
feeding trough 3 to 4 feet long with sloped sides (sides are 
upright in Tanzanian Hive). The open top is covered with 
bars one and a quarter to one and a half inch wide running 
across, side to side and resting on the walls of the hive. A 

follower board inserted in the hive compartments the space 
a new colony can best manage. As it develops, more space is 
provided by moving the board and inserting more bars. The 
end walls are drilled for entrance and ventilation. 
Ventilation could also be provided with a section of 

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

Compared to 
Langstroth hives, it 
represents a simpler, 
gentler beekeeping. For 
the bees, at each visit, 
with smaller exposed 
comb area, little 
disturbance is created 
and less stress induced 
to the colony. For the 
new beekeeper, it 
means less 
apprehension and 
stings. It is easy to 
manage for newbees 
as well as experienced 
keepers. Ultimately, 
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-
climber type: no heavy 
lifting at the sheer 
strength of the 
fingertips, no moving 
weighty boxes (up to 
80 lbs) when 
inspecting; instead it is 

a frame at a time (2-3 lbs). The hive is also very easy to 
build, can be made out of recycled scrap wood, low cost. 
Even with all new material, one can build a TBH for less 
than $50. 
 

The TBH is not meant for record honey production. Because 

Jean-Claude Bourrut is teaching a NOFA/Mass Organic 
Beekeeping series in the Boston area in April and May. On 

April 2nd, participants learned how to build their own Top Bar 
Hives to take home. 

An inside view of the colony 



 of the possibility of more frequent, smaller harvests, one can 
obtain small batches of different floral sources and fresh 
seasonal honeys. Consumers æfinally- start to acknowledge the 
specificities of these multiple honeys and their different flavors.  
 

This type of hive will produce more beeswax because of the 
way the honey is harvested. The comb is cut underneath the 
bar, crushed and the honey is strained through a coarse filter. 
Another possibility is to produce cut comb honey. The bees will 
have to re-build a clean comb after each harvest. More 
resources used for wax production means less honey. 
 

This hive is not without its drawbacks. It is hard to get advice 
from experienced beekeepers as it is still not a very common 
hive; mentorship is difficult to find. Because there is no 
standard of construction and size, there is less flexibility in 
exchanging combs between beekeepers or TB hive to TB hive. 
The beekeeper has to stay ahead of bee colony development 
which requires more monitoring (than a Langstroth hive) 
during the growth period of a new hive. Frequent harvest 
during nectar flow period could also become a curse!! The 
colony needs a good preparation for winter. Making sure there 
is enough honey reserve, and that the bees start in the fall at 
one end of the hive. 
 

Its biggest attraction is its natural concept: close to original 
honeybee abode, low-impact, sustainable development of the 
combs which decreases the presence of pests and diseases, 
hence a chemical-free beekeeping. 
 

Whether you are starting beekeeping or already have some 
experience, try a Top Bar Hive. As one beekeeper said: èIt is 
sustainable simplicity.é 

LIST YOUR APPRENTICESHIPS AND CSA 
PROGRAMS WITH NOFA/MASS 

 
 
 
 
 
 
 
 

Do you offer an apprenticeship on your farm or 
homestead?  Do you run a CSA?  You can create a 

free listing on our NOFA/Mass website.   
Itês easy to sign up.   

Just follow these links and submit your information: 
CLICK HERE TO LIST APPRENTICESHIPS 

 

CLICK HERE TO LIST CSA PROGRAMS 
 

To those folks already listed, itês time to update for 2011, if 
you havenêt done so already.  Please send your updates to 

rebecca@nofamass.org or  
call the NOFA/Mass Office at 978-355-2853. 
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Top Bar Hive compartments are slanted on the side, and 
slide into the hive downwards 

http://www.nofamass.org/programs/apprentice/apprenticesubmit.php
http://www.nofamass.org/programs/csa/csasubmit.php.
mailto:rebecca@nofamass.org

