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FROM THE EDITOR 
Mindy Harris 

NOFA/Mass Public Relations Coordinator 
 

   The NOFA/Mass Summer Conference committee recently took a 
trip out to Many Hands Organic Farm, in Barre, for a planning 
meeting. I was, as I often am, continually amazed by the beauty of 
the organic farmerês lifestyle. The dogs run, sleep, parade where 

they please, and when the chickens and turkeys are outças they were during my last fall 
visit to MHOF - the dogs and birds get along famously.  
  The first thing you notice when you walk through the door of the 
Rawson/Kittredge home, is the intoxicating smell of the wood burning stove. The smell 
soothes my spirit at once. Julie gave me a tour of their greenhouse, which is really a room 
off the bottom floor of their home. Everything in their home actually seems an extension 
of the farm, and the line between outside and inside, between people, food, trees, and 
animals is blurred. Weêre all part of a system that is interdependent. She then walked us 
over to the hoop houseçfilled with many rows of gorgeous mache lettuces, unbashfully 
displaying their radiant purples and greens.   Jack and Julie also have an impressive root 
cellar  - built out of a storage room on the bottom level of their home. Large shelves guard 
many bushels and boxes of potatoes, carrots, celeriac, and beets; all of which have been 
stored in wet sand, to preserve them over the winter. Julie gathered up her shirt as she 
picked out some beautiful eggs from the chicken coopçeggs which would later make it 
into a large scrambled dish, and then into my grateful stomach.  I hope to spend many 
days over this summer, during the wonderful growing season, visiting our NOFA farms 
throughout the state. I will look forward to seeing all the fruits of your organic labors!  
  We are dedicating this issue of our newsletter to chickens. Many 
farmers are beginning with chicks at this season, so we thought we would give you some 
tips and guidance about raising poultry for meat and for eggs.  One of the greatest 
challenges to owning chickens in Massachusetts is processing. Jennifer Hashley, co-owner 
of Pete and Jenês Backyard Birds, walks us through some new solutions available to Mass 
farmers.  Julie Rawson gives some helpful hints on how to care for chickens all the way 
through their lifecycles.  Although we are focusing on chickens, we felt that we should 
catch everyone up on our very active Raw Milk Campaign. On May 10th, Winton Pitcoff, 
our Raw Milk guru, together with Jack Kittredge, our Policy Coordinator and several 
NOFA/Mass consumers, farmers and raw milk advocates, made their way to the MDAR 
hearing about raw milk. After much anticipation and hard work from raw milk advocates, 
MDAR delayed its decision on some of the most controversial amendments to its current 
raw milk regulations. In his article, Jack takes us through the rally and hearing which took 
place in downtown Boston and explicates NOFA/Massê position on the current advocacy 
strategy. Lastly, I hope you enjoy my recipe for chicken soup with matzo balls. I wish I 
could say it was my grandmotherês. Actually, itês all my own. Old world cooking for the 
new generation. Enjoy! 
 

Mindy  
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the weather will be just right. Give them vinegar in their water 
every day. Give them a product like Maxi Bird from Lancaster Ag 
Products http://shop.lancasterag.com/Maxi-Bird-qts-
013100032.htm. Give them kelp free choice, and a shovelful of 
life-giving sod each day. Restock their bedding as needed (donêt 
clean it out until they are gone æ just keep adding more). 
 

ADULT LIFE 
Whether meat bird or layer æ chickens want to be 

outside. Please give them that right to be able to scratch, enjoy the 
sunshine, get some portion of their own food and express their 
full genetic potential. Our layers are completely free range from 
when the crops are no longer in danger (sometime in October) 
until we plant our peas and spinach in mid April. Then they go 
into movable housing pens that we move twice a day. The meat 
birds live in their outdoor pens for the remainder of their short 
lives. Check out Pastured Poultry Profits by Joel Salatin. You can 
get it at amazon.com. There are many creative outdoor housing 

designs available 
these days. 
 
SECURITY 
If you donêt have 
outside dogs like we 
do, security can be a 
real issue. If at all 
possible, get a mutt 
and have him or her 
be your night time 
security guard. Give 
your dog a nice 
outside place to sleep 
(yes, even in the 
winter) like a dog 
house, hay barn, what 
have you. Your dogs 
will be up all night 
keeping away the 
predators. Electric 
fence can be helpful 
around your housing. 
Or really good heavy 
lower boards on your  

 

outdoor house and welded wire for the sides. Donêt use poultry 
netting, and be sure to get a good roofing system. The birds donêt 
like to be forced to sit in the rain. If you can provide your layer 
ladies a way to roost in the house, they will be all the happier. 
 
 
 

(contêd on P.5) 

RAISING CHICKENS 
by Julie Rawson 
NOFA/Mass Executive 
Director 
 
When I think of chickens, I think of the 

amazing partnership that they have had with humankind 
for thousands of years. Few partnerships have been so 
productive for humanity. Chickens are up there with the 
horse and the dog.  I started my love affair with chickens in 
1985 and for every day since then I have thanked God for 
the daily eggs, the chicken soup for what ails me and my 
family and friends, the meat for the occasional banquet, 
the fertility for our farm, the bug patrol, and perhaps most 
amazingly, the industriousness they display. Just take a 
moment and watch a hen at work scratching in the field. 
They work non-stop 
all day, just taking 
time to lay an egg and 
perhaps revel in an 
afternoon dust bath. 
In this short article I 
will try to get across a 
few points regarding 
what I have learned in 
the past 25 years.  
Additionally, get a 
copy of Humane, 
Healthy Poultry 
Production: A Manual 
for Organic Growers 
by Karma Glos at 
http://
www.nofamass.org/
pubs/index.php. 
 

BROODING 
They like it 

hot æ 95 degrees the 
first week and then 
slowly lessen the heat 
until you put them 
outside at 4-6 weeks. They will tell you if the temperature 
is right. They will crowd and cry if it is cold, they will 
scatter away from the heat lamp if it is too hot. Just like 
with seedlings, start them later rather than earlier æ end of 
April or beginning of May when the outside weather has 
settled. Then when you want to put them out at 4-6 weeks 
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Brooders under the heat lamp Portable coop  

Chickens at Many Hands Organic Farm, in Barre 

Happy layers Constructing the coop is easy 

Photo by: Kathy Litchfield Photo by: Clare Caldwell 

Photo by: Jack Kittredge Photo by: Clare Caldwell 
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