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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 

     

Iêve now taken to carrying my camera 
with me everywhere I go, since not a day 
has gone by in the last four weeks when I 
havenêt wanted to stop and capture the 

glorious colors of spring.  The crabapple trees,  the tulips, the azalea bushesçall 
awash in fancy attire.  With spring comes Motherês Day and flowers. For this 
edition, I caught up with Accredited Organic Land Care Professional Risa Edelstein, 
of Arlington, Mass, who had lots to say about spring planting.  
 

We are also squarely in the midst of our Summer Conference publicity. By the time 
you receive this newsletter, our online registration will be available.  All the 
workshops are listed on our websiteçwww.nofasummerconference.org. Start 
thinking about your August weekend trip to UMass Amherst to join us for a great 
weekend of camaraderie and learning.  Erik Andrus, a Vermont farmer, Summer 
Conference presenter, and board member of the Draft Animal Power Network has 
written a great article this month about all his endeavors with sugar beets, grains, a 
bakery, and animal power at his farm in Vermont. We are looking forward to 
having Erik with us this summer.  
 

We also want to send a hearty congratulations to the New Entry Sustainable 
Farming Project who, in collaboration with the New England Small Farms Institute, 
has just introduced a new Mobile Poultry Processing Unit for farmers in Eastern 
Massachusetts.  We are hopeful that this new unit will provide great incentive for 
farmers to produce poultry in the Eastern part of the state.  I attended a poultry-
slaughter workshop in Concord last fall on the MPPU, and was very optimistic 
about what this technological advancement will mean for the agricultural sector 
here in the Northeast. I personally canêt wait to get my hands on some local organic 
chicken! 
 

Are you a forager? Russ Cohen is.  Heês an expert at finding food wherever he 
rambles. Weêre pleased to welcome him back this spring and summer. On May 
18th, join Russ for a Twilight Wild Edibles walk at Great Brook Farm State Park in 
Carlisle, MA, and discover all kinds of wild treats, while respecting the landscape 
and natural environment.  This is a popular event, and space is limited.  Sign up  
today!  

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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Advertising: Bob Minnocci 
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Barre, MA 01005 
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NOFA/Mass Membership 
$150 Supporting Member 

$75 Business 
$45 Family 

$35 Individual 
$25 Low Income 

 

NOFA/Mass Board Meetings 
are open to all members. 

For more information please contact: 
Executive Director, Julie Rawson 

julie@nofamass.org 
978.355.2853 (p) 

 

© 2002-2011 NOFA/Massachusetts 
NOFA/Massachusetts is a  

501 (c ) 3 non-profit organization. 
Contributions are tax-deductible to the  

extent allowed by law. 
COVER PHOTO: 

SPRING CROCUSES  
Photo by NOFA Accredited Land Care 

Professional, Risa Edelstein  
 

http://twitter.com/NOFAMass
http://www.facebook.com/
http://www.nofamass.org
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Organic Seed Production and Saving: The Wisdom of Plant 
Heritage  

by Bryan Connolly (112 pp) 
Whole Farm Planning: Ecological Imperatives, Personal 

Values and Economics  
by Elizabeth Henderson and Karl North (96 pp) 

Humane and Healthy Poultry Production: A Manual for 
Organic Growers  

by Karma Glos (104 pp) 
 

Each manual purchase will return $1 to the NOFA Interstate 
Council. This umbrella organization for the 7 NOFA state 
chapters oversees TNF, the NOFA Summer Conference, NOFA 
Interstate Policy work, and is a place where we all go to learn 
from each other, and in the case of the Beginning Farmer grant 
that we received jointly in 2011, can be a source of funding for 
our individual chapters.  
 

And while we are on the topic of supporting the work of the 
NOFA Interstate Council, you can easily put your money where 
your mouth is on national ag policy as it impacts the organic 
community by signing up for a NOFA credit card. I understand 
that there are still only 22 of us, but we have returned $1500 to 
the IC since last fall. There should be at least 1000 of us from 
Mass using this card. I am sure that most of you have a credit 
card, yes? Get this one and  you can directly support our policy 
work.  CLICK HERE FOR MORE INFO ON THE NOFA CREDIT 
CARD. When you make your first purchase $50 goes directly to 
NOFA and at least 1% of all sales after that will go to us.  
 
 

NOFA HANDBOOKS 
TAKEN ON BY CHELSEA 
GREEN PUBLISHERS 
AND DONêT FORGET TO 
SIGN UP FOR A NOFA 
CREDIT CARD  
Julie Rawson, NOFA/
Mass Executive Director 
 

Back in 1999, NOFA/Mass received a gift from a member with 
the stipulation that we use the money to start a new program. 
We decided to publish some informational manuals for organic 
growers. We did a search and hired Steve Gilman, long time 
NOFA-NY member and organic farmer (presently employed as 
the NOFA Interstate Council Policy staff), to write two manuals. 
One was on Weed Management and the other on Soil 
Management. Jocelyn Langer was the artist for the first manuals 
and stayed with us through the entire set (we eventually 
published 10). After a short stint as self-publishers, NOFA/Mass 
then arranged with Chelsea Green to publish these two manuals. 
Later, Jonathan von Ranson (NOFA/Massê newsletter editor for 
10 years) was successful in applying for a SARE grant that we 
received through the NOFA Interstate Council. We republished 
these two originals along with a new set of 8 more manuals. The 
writers were NOFA èheaviesé from around the region.  NOFA 
sold the manuals for most of the first decade of the 21st century 
through all of our chapters. In 2010 we reopened negotiations 
with Chelsea Green to take over publication of the manuals. 
Recently we came to agreement and they are publishing all but 
one æ Marketing and Community Relations æ which never was a 
popular seller. Soil Fertility and Weed Management were folded 
into one manual. They are now available through Chelsea Green. 
CLICK HERE TO ACCESS THE TITLES. Where needed, our authors 
updated their information.  The titles as they presently stand are : 
 

Organic Soil-Fertility and Weed Management  
by Steve Gilman (96 pp) 

Crop Rotation and Cover Cropping: Soil Resiliency and 
Health on the Organic Farm  

by Seth Kroeck (96 pp) 
Compost, Vermicompost and Compost Tea  

by Grace Gershuny (96 pp) 
Growing Healthy Vegetable Crops: Working with Nature to 

Control Diseases and Pests Organically  
by Brian Caldwell (96 pp) 

Organic Dairy Production  
by Sarah Flack (96 pp) 

The NOFA Summer Conference is currently 
accepting applications for sponsorships, advertisers 
and exhibitors. If youêd like your business promoted 

to over 10,000 constituents in the Northeast 
Region, the Summer Conference is the  

event for you.  
For more information, contact Bob Minnocci 

bob@nofamass.org or (617) 236-4893  

http://media.chelseagreen.com/organic-seed-production-and-saving/
http://media.chelseagreen.com/organic-seed-production-and-saving/
http://media.chelseagreen.com/whole-farm-planning/
http://media.chelseagreen.com/whole-farm-planning/
http://media.chelseagreen.com/humane-and-healthy-poultry-production/
http://media.chelseagreen.com/humane-and-healthy-poultry-production/
http://www.cardlabconnect.com/AffinityPortal/visitorAction.do?affinityName=NOFA
http://www.cardlabconnect.com/AffinityPortal/visitorAction.do?affinityName=NOFA
http://media.chelseagreen.com/nofa-guides/
http://media.chelseagreen.com/organic-soil-fertility-and-weed-management/
http://media.chelseagreen.com/cover-rotation-and-cover-cropping/
http://media.chelseagreen.com/cover-rotation-and-cover-cropping/
http://media.chelseagreen.com/compost-vermicompost-and-compost-tea/
http://media.chelseagreen.com/growing-healthy-vegetable-crops/
http://media.chelseagreen.com/growing-healthy-vegetable-crops/
http://media.chelseagreen.com/organic-dairy-production/


  

 

www.nofamass.org                                         NOFA/Mass May Newsletter    Page 5 of 22   

Whole Foods Market  
in Wayland presents: 

 

 
Environment Day  

Sunday, June 5th  
11:00AM-3:00 PM 

 

The event will feature live local music from  
Sparkplug æ the Music of Melvin Sparks,  
a FREE rain barrel collection workshop  

a home-composting system raffle;  
outdoor grilling,  

local producer samples and so much more!  
Learn about some of the organizations working to make our 
community greener and more sustainable æ visit information 

tables with representatives from  
 

The Food Project 
Wayland Green Team 

 Sudbury Valley Trustees 
Transition Wayland  
and NOFA/Mass! 

A great day for the whole family! 

 

Whole Foods Market presents: 
èFat, Sick & Nearly Deadé 

A documentary film about health and human connection 
Sunday, May 15th 

2:00 PM 
Academy of Music, Northampton 

 

Ticket Proceeds will Benefit NOFA/Mass 
Tickets Available at Whole Foods in Hadley:  

$6 In Advance, $8 at the door, $10 VIP 

http://www.reverbnation.com/sparkplugband
http://thefoodproject.org/
http://www.transitionwayland.org/wayland-projects
http://www.sudburyvalleytrustees.org/
http://www.transitionwayland.org/home
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A NEW MOBILE POULTRY PROCESSING UNIT ARRIVES IN MASSACHUSETTS 
By Sam Anderson, New Entry Sustainable Farming Project Livestock and Outreach Coordinator 

  
 Before this year, if small poultry producers in Massachusetts wanted 
to process their birds to sell at a farmers market, farmstand, or to restaurants, 
they were very short on processing options. In fact, they are still short on op-
tionsçbut, with the arrival of a new mobile poultry processing unit, thatês 
beginning to change. 
 In the last few years, a legal on-farm poultry processing option 
emerged in the form of the stateês first mobile poultry processing unit, or 
MPPU, built by the New England Small Farm Institute and co-managed by 
New Entry Sustainable Farming Project. Before that, most poultry growers 
had no viable option for getting their poultry processed legally in the state. As 
it traveled around the state, the MPPU began to gain some buzz. On Marthaês 
Vineyard, Island Grown Initiative built and continues to operate its own 
MPPU; however, the rest of the state was still left to share a single state-
approved unit. In 2010, it traveled from Easthampton to Concord to the far-
thest reaches of Cape Cod. As anticipated, the MPPU was going to have a 
tough time accommodating the prospective poultry growers waiting in the 
wings all over the state. Furthermore, the MPPUçessentially an open-air 
trailer with various stainless steel poultry processing equipment bolted onto 
it and electric, gas and plumbing lines running under itçwas not ideally 
suited to clatter across 200 miles of highway between farms. 
 These snags werenêt difficult to foresee, of course, and thanks to a 
USDA Rural Development grant and the generous support of private donors, 
New Entry and NESFI planned the construction of a second MPPU for the 
state. After a year and a half of coordinating, budgeting and waiting, the sec-
ond unit arrived in Belchertown this spring and will be available for poultry 
producers in Eastern and Central Massachusetts for 2011. 
 If you look at the two MPPUs side by side, you may not notice how 
similar they are. Both of the units feature the equipment needed to process 
birds for sale, including a stun knife, kill cones, a scalder, plucker, stainless 
steel evisceration table, and chill tanks; both units include hookups for pro-
pane tanks, water, and electricity; and both units are available for poultry 
growers to rent and operate in order to process poultry on their own farm. 
 The new unit does differ in quite a few ways, though. Most obvi-
ously, it has walls, windows, and a ceiling, features which increased the cost 

of construction but should also increase the lifespan of the equipment inside and, by offering protection against adverse weather, 
allow for processing later in the year (for Thanksgiving turkeys, for instance). Bigger and faster equipment makes for more efficient 
processing, and a quiet diesel generator efficiently operates all of the electricity on board. To be fair to the original MPPU, though, 
the new one requires more oomph to pull from farm to farm, takes a bit longer to clean, and while walls and a roof make processing 
more pleasant in the rain (or snow), on a sunny day most farmers would probably prefer to be working out in the fresh air. 
 For now, Massachusetts poultry growers need not try to decide between the two. In 2011 the open-air MPPU is planned for 
use in and around the Pioneer Valley, while the new MPPU will generally stay east of the Quabbin. Between these two units and the 
one operated by Island Grown Initiative on Marthaês Vineyard, legal on-farm poultry processing options are now available nearly 
everywhere between Nantucket and the Berkshiresçand grassroots efforts are already underway to bring both of those places into 
the fold. 
 If you raise (or dream of raising) poultry for meatçwhether chickens, turkeys, ducks, geese, even guinea fowlçand 
youêre hearing about all of this for the first time, you might be getting a bit excited right now. Welcome to the club! Unfortunately, 

New Eastern Mass Mobile Poultry Processing  
Unit (MPPU) - (top) 

Inside is fitted with stainless steel equipment   
Photos by  Hannah Blackmer 


