


WHOLE wants YOU

FCX)DS ...to help build our local food supply!

M A R K E T

Come grow with us:

In 2010, we purchased more than $15 million worth of
flowers and produce from local farmers — and we're
not stopping there!

If you are, or would like l—o CA’&
to be a grower of: organic broccoli WAnTed

« organic strawberries « organic garlic
- organic melons « organic blueberries

Contact Bill McGowan for more
information and a complete list
of produce in demand:

¢ 617-492-5500
e bill.mcgowan @wholefoods.com

Supporting local farmers, producers and vendors for 30 years and counting.

WHOLEFOODSMARKET.COM
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a4 FROM THE EDI
Mindy Harris
NOFA/Mass Public Rela
Coordinator

|l éve now taken
with me everywhere | go, since
has gone by in the last four wee
havenét wanted

glorious colors of spring. The crabapple trees, the tgligk, tl
awash in fancy attire. Wi

edition, | caught up with Accredited Organic Land Care Profe
A fylpgton, Mass, who had lots to say about spring planting.

c. We are also squarely in the midst of our Summer Conferenc
you receive this newsletter, our online registration will be
workshops are listed on aqummebsitdasummerconfererSeamdre
thinking about your August weekend trip to UMass Amherst
weekend of camaraderie and learning. Erik Andrus, a Ver
Conference presenter, and board member of the Draft Anim:
written a great article this month about all his endeavors with
bakery, and animal power at his farm in Vermont. We are
having Erik with us this summer.

We also want to send a hearty congratulations to the Ne
Farming Project who, in collaboration with the New England

has just introduced a new Mobile Poultry Processing Unit fc
Massachusetts. We are hopeful that this new unit will provi
farmers to produce poultry in the Eastern part of the state.

slaughter workshop in Concord last fall on the MPPU, and
about what this technological advancement will mean for th

here in the Northeast. | pe
chicken!

JSAre you a forager? Russ Col
ri mbles. Weére pleased to v
ON&h, join Russ for a Twilight Wild Edibles walk at Great Bro

S@rlisle, MA, and discover all kinds of wild treats, while res
and natural environment. This is a popular event, and spa
today!

Want more info from NOFA/Mass? Follow us on theseg
facebook htt://twitter.com/ NOFA

www.facebook.

Search: NOFA/
NOFA/Mass aims to be the resource that others look to in Me
nd Cafee fundamentals of organic production and the benefits o
In consumption.
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NOFA HANDBOO
TAKEN ON BY CH
GREEN PUBLISH
AND DONeéT
SIGN UP FOR A N¢
CREDIT CARD

Julie Rawson, NOF
Mass Executive Dir Each manual purchase will return $1 to the NOF
Council. This umbrella organization for the 7 NC
Back in 1999, NOFA/Mass received a gift from ehayetealsesweitbees TNF, the NOFA Summer Co
the stipulation that we use the money to start alnesvguaegRolicy work, and is a place where we
We decided to publish some informational manfrals feschigaher, and in the case of the Beginnir
growers. We did a search and hired Steve Gilntaas egdiceé/ed jointly in 2011, can be a source
NOFRAY member and organic farmer (presentlycemipidixédias$ chapters.
the NOFA Interstate Council Policy staff), to wri I : : |
One was on Weed Management and the other iﬁW@Q\'réagreé)onutnhce” t?/%'g g;rS] ue%psci)lglggttg&
Management. Jocelyn Langer was the artist for ‘T}a national ag policy as it impacts

and stayed with us through the entire set (we e it . ,
: e y by signindN@HRAraedit chuhderstano
published 10). After a shortjstiblisitese/fNOFA/ _ a’é{ﬁ iill only 22 of us, but we have ret
e'la
0

then arranged with Chelsea Green to publish t gg?
I I o e s et e

Later, Jonathan von
10 years) was successful in applying for a SAR 3 hisymecamddirectly support our |
: FOR MORE INFO ON THE |
writers were NOFANOEA e

_'h_"-r’-o' e}k your first pur $50 g
sold the manuals for most of the first deeatsyof the 21° d at lealst 1% éﬁ allésgle% g}i@%ﬁ]a&\/’ﬁ

through all of our chapters. In 2010 we reopened negotiations
with Chelsea Green to take over publication of —
Recently we came to agreement and they are | Show your support | s
oneMarketing and Communityeiéiationsver wiShaikakad A LU CEINLITIUELC I - oo

popular seller. Soil Fertility and Weed Management were folded®® ™ _
into one manual. They are now available throughi"CHelSEA Gty >soc'=on credit care

Organic Seed Production and Saving: The Wis
Heritage

by Bryan Connolly (11

Whole Farm Planning: Ecological Imperative

Values and Econornr

by Elizabeth Henderson and Karl N

Humane and Healthy Poultry Production: A |

Organic Grower

by Karma Glos (104

received through the NOFA Interstate Council.
these two originals along with a new set of 8 m

* 2% of your gas and grocery purchases

Organic Jedrtility and Weed Managg
by Steve Gilman (

Crop Rotation and Cover Cropping: Soil RFSIE .
g Health Onaﬁe %rgamc The NOFA Summer Conference is cur

by Seth Kroeck (¢ @ccepting applications for sponsorships, ¢

Compost, VermicompostandCorand e X hi bi t or s . | f
_ by Grace Gershuny to over 10,000 constituents in the Nort
Growing Healthy Vegetable Crops: Working w Region, the Summer Conference is t
Control Diseases and Pests Ot event for vou
by Brian Caldwell (¢ : or you. :
Organic Dairy Produ For more information, contact Bob Min
by Sarah Flack (¢ bob@nofamags617) 236893
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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/

shakayey eys-

ATLAS FARM \RLW CO!

g (ommumt\
; Ea I]( 1t
ORGANIG PLANT SALE | QLIS i
CO OPERATIVE 32 Years.
Saturday/ Sunday MAY 21st & 22nd

Local, Organic Produce Meat & Cheese |}

and i Bakery Specialties Deli, eat in or take out |
Saturday/ Sunday MAY 28th & 2gth : Supplements & Body Care Items
“Eat as ! 2. One Co-op.... ':
i though our 4 D Two Stores... |
Sam'SPm i livelihoods (.~ 2ol i
635 River Road, Deerfield | depended /(i iy Green Fields |
o on it” A 4 Market g
1 | 144 Main St. ]
/ Greenfield |
Mon-Fri 8-8 ]

Large variety of organic vegetable starts.
Wholesale and discount pricing available.

Sat 9-6, Sun 10-5 ||
(413) 773-9567 |

L McCusker’s
STz Market

; g & L e S 3 State Street,

for more info B e e Ses.  shelburne Falls |

413-768-7586 or ] 758

greenhouse@atlasfarm.com

Open Daily ;
7am.to7p.m. |i
(413) 625-9411

Whole Foods Marke
in Wayland presents

M AR K ET

Environment Day

Sunday, Jiine 5
11:00AB100 PM

The event will feature live local music
Sparkplatihe Music of Melvin Sparks
a FREE rain barrel collection works
a hormmposting system raffle;

outdoor grilling,
Whole Foods Market present: local producer samples and so much
@Fat, Sick & Learn adout sorie of the crganizations wor

A documentary film about health and humanjBaedkiRRL A USSR T Ll
Sunday |\/|ay 15th tables with representatives from

2:00 PM The Food Project
Academy of Music, Northampt Wayland Green Team

: : : Sudbury Valley Trustees
Ticket Proceeds will Benefit NOFA/Ma Transition Wayland

Tickets Available at Whole Foods in Ha, Aand NOEA /M
and NOFA/Mass!
$6 In Advance, $8 at the door, $10 V A great day for the whole family!
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http://www.reverbnation.com/sparkplugband
http://thefoodproject.org/
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A NEW MOBILE POULTRY PROCESSESINNMASFHCHU:
By Sam Anderson, New Entry Sustainable Farming Project Livestock ant

Before this year, if small poultry producers in Mass
to process their birds to sell at a farmers market, farmstal
they were very short on processing options. In fact, they
tongbut, with the arrival o
beginning to change.

In the last few years, -falegalocuitry processing optiol
emerged in the form of th
MPPU, built by the New England Small Famahagjedtbyan
New Entry Sustainable Farming Project. Before that, mos
had no viable option for getting their poultry processed le
It traveled around the st
Vineyard, Island Grown Initiative built and continues to oj
MPPU; however, the rest of the state was still left to shar
approved unit. In 2010, it traveled from Easthampton to C
thest reaches of Cape Cod. As anticipated, the MPPU wze
tough time accommodating the prospective poultry growe
wings all over the state. FurthermpresseatdMPahapen
trailer with various stainless steel poultry processing equi
it and electric, gas and plumbing linescrwnasnigod ndieal Iy
suited to clatter across 200 miles of highway between far

These snags werenét dif
USDA Rural Development grant and the generous suppc
New Entry and NESFI planned the construction of a secc
state. After a year and a half of coordinating, budgeting a
ond unit arrived in Belchertown this spring and will be av:
producers in Eastern and Central Massachusetts for 201

If you look at the two MPPUs side by side, you may
similar they are. Both of the units feature the equipment
New Eastern Mass Mobile Poultry Pr@é@%fﬁ sale, including a stun knife, kill cones, a scalder

Unit (MPPiop) steel evisceration table, and chill tanks; both units includ

Inside is fitted with stainless steel eq g tanks, water, and electricity; and both units are ava
Photos by Hannah Blackmer 9rowers to rent and operate in order to process poultry o

The new unit does differ in quite a few ways, thoug

ously, it has walls, windows, and a ceiling, features whicl

of construction but should also increase the lifespan of the equipment inside and, by offfeing p
allow for processing later in the year (for Thanksgiving turkeys, for instance). Bigger dfidefaster
processing, and a quiet diesel generator efficiently operates all of the electricity onUgbardyhto b
the new one requires more oomph to pull from farm to farm, takes a bit longer to clean, ssad wt
more pleasant in the rain (or snow), on a sunny day most farmers would probably prefer to be

For now, Massachusetts poultry growers need not try to decide betwaerMPR® tvis. hraPO&1
use in and around the Pioneer Valley, while the new MPPU will generally stay east of thel®@ual
one operated by | sl an dfar@ poolinyrprodessing optians are/new avai
everywhere between Nantucket and thedBgrksknasts efforts are already underway to bring botl
the fold.

If you raise (or dream of raising) poulthefoenudatkens, turkeys, ducks, geese&, eneh guine
youére hearing about all of this for tuastely, f
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