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FROM THE EDITOR 
Mindy Harris 

NOFA/Mass Public Relations Coordinator 
 

 
Seeing as it is June, we know that everyone will be dropping 
everything to go pick strawberries.  We have compiled a list of 

NOFA farmers who are listed in our Organic Food Guide and who have 
strawberries for sale.  Grab a bucket, a dish, a basket or whatever you have handy 
and go patronize our NOFA farms! We also have a few tips for those of you who 
grow strawberries and are always looking for ideas of how to best grow this first 
sweet crop of the summertime sustainably, without pests.  If you have not yet 
discovered ATTRA, the Sustainable Agriculture Information Service, let me 
recommend it to you. This is an online treasure trove of information for organic 
farmers: www.attra.ncat.org.   ATTRA has compiled documented research on lots of 
growing topics. Avail yourself of this free service, which will help you increase your 
production, cut down on pests and disease, while developing long-term nutrient-
dense hardy crops that will be sustainable every year.   
 We have a couple strawberry recipes for you this month. However, if you 
just canêt get enough, track down a restaurant in your area that is participating in 
the Federation of Mass Farmerês Marketsê Strawberry Dessert Festival. Many chefs 
this month have agreed to feature Mass strawberries on their menus. We 
encourage you to find the chefs featuring organic strawberries and head over for 
some delectable desserts.  For a list of restaurants featuring Massachusetts 
strawberries, check out http://www.massfarmersmarkets.org.  
 We hope you will take a few moments to sit down at the computer to 
register for the 36th Annual NOFA Summer Conference. Online registration is now 
available at www.nofasummerconference.org. We have some dynamic keynote 
speakers this year: Sally Fallon Morrell, founder of the Weston A. Price Foundation,  
and Dr. Fernando Funes, a professor and researcher from Havana, Cuba, who will 
share with us the remarkable transformation of the Cuban agricultural industry 
over the past 20 years.   
 
Summertime is Ag Time in New England. Hope youêre having fun with your hands 
in the dirt. Growing is magic. We wish everyone a productive growing season! 
 
 

Mindy  
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JUNE IS BUSTINê OUT ALL OVER 
by Julie Rawson, NOFA/Mass Executive Director 
 

I just got in from my weekly farm walk æ right after another glorious rain. My 
head is spinning with what to do first this week æ make as much hay as 
possible? Prioritize the weeding where it looks like we are in danger, or 
alternatively, where we can get a lot accomplished quickly?; keep the 
machinery on the repair protocol or wait until we need it again before fixing it? 
Put up some more tomato trellises this week or wait until next when we plant 
out the tomatoes? Move the birds outside early or late in the week? Till up the 
pigês rotated out yard and plant mangels this week? How about the perennial 

berries? Can they wait until harvest starts to extricate the bind weed that is starting to come back? The answer, I am convinced, 
after trying many strategies, is to take a little bit each day, and keep things as even as possible. It is the same with the movement 
that we all believe in so heartily. We can really get down about oil spills, raw milk cease and desist orders, advancing GMO 
technology and use, high fructose corn syrup everywhere one turns. Or we can make our mark, whether with our hoes, our forks, 
our pens, or our voices every day and in every step we take in this complex and glorious life. Now is the moment, on the farm and 
garden, and in the broader world, that we have to make a difference.  
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ORGANIC LAWN DEMO PROJECT KICK-OFF EVENT TEACHES HOMEOWNERS ABOUT 
ORGANIC LAWN MAINTENANCE METHODS 

 

by Kathy Litchfield, NOFA/Mass OLC Program Coordinator 
 

Homeowners asked questions about crabgrass, grubs and thatch during the 90-minute Organic Lawn Demonstration Project 
Kick-Off Event on the Stoneham Town Common on Thursday, May 20. The event marked the successful first year of a three-year 
grant funded project where Stoneham converted, and will now maintain, its center circle lawn organically.  While parks and 
recreation staff have been applying organic fertilizer for the last several years on all town fields, the addition of compost topdressing 
and overseeding in spring on the center circle is making a difference in the lawn. 

èItês more spongey, and looks better than the lawns around it,é said Stoneham Town Administrator David Ragucci, who is 
pleased with the projectês progress.  Funded by the Toxics Use Reduction Institute (TURI) of the University of Massachusetts, Lowell, 
the project is coordinated by the Northeast Organic Farming Association (NOFA)/Massachusetts Chapter, Inc. and partners NOFA 
Accredited Organic Land Care Professional Michael Murray of Organic Soil Solutions, Inc. in Woburn, with Town of Stoneham 
groundskeeper Rick Arzillo and deputy DPW director Larry Brophy. he Town of Stoneham has committed to maintaining the center 
circle of the Town Common organically through at least June of 2013. Murray will provide volunteer assistance.  

The TURI Community Program strives to help organizations raise awareness of the hazards of toxic chemical use and 
introduce safer alternatives within their neighborhoods. The NOFA Organic Land Care Program offers education to professionals and 
homeowners, with the mission of reducing and eliminating the use of toxic and synthetic chemicals in landscaping.  

The Organic Lawn Demonstration Project kick-off event was a success, featuring speeches by all parties involved and a 
presentation by Murray about organic lawns for homeowners. A special homeowner-geared brochure was distributed and TURI and 
NOFA/Mass offered informative literature.  Helping to make the afternoon shine was volunteer Jeanie Avola of the Stoneham 
Environmental Action Committee, and local Girl Scout troops, who displayed colorful, hand-drawn posters and banners, served 
organic lemonade, animal crackers and pretzels to homeowners attending the event, as well as face painting and marigold seed 
planting for the children. 

Stoneham Selectboard Chair Paul Rotondi thanked TURI and NOFA/Mass for wanting to work with the town to implement 
the organic lawn demonstration project. èAs the chairman of the Board of Selectmen I want to thank the NOFA/Mass Organic Land 
Care Program, Jeanie Avola and Mike Murray from Organic Soil Solutions for their commitment to protecting our children and 
citizens from dangerous exposure to chemical fertilizers. We here in Stoneham share that commitment and have taken action years 



EXHIBIT, SPONSOR, OR ADVERTISE AT THE 
NOFA SUMMER CONFERENCE 
by Elizabeth Coe and Bob Minocci 
 

Vendors, Educators, and Community Groups - join us for 
another inspiring weekend of networking, educational 
opportunities, selling and celebration!  Rent a half  table, a 
whole table, or set up your own tent in the exhibitor area.   
Advertise in our program book, a memento which 
participants keep as a reference long after the conference is 
over. Or maximize your visibility by sponsoring the 
conference.  Please visit our website for more information 
on how to Exhibit, Advertise or Sponsor at the NOFA 
Summer Conference: www.nofasummerconference.org. 
Thank you to all our initial sponsors and exhibitors! 
 

For more information on exhibiting, please contact 
Elizabeth Coe, at treecoe@gis.net, or sponsoring, please 
contact Bob Minocci, at bob@nofamass.org. 

 

www.nofamass.org                                         NOFA/Mass June Newsletter    Page 5 of 20   

STRAWBERRY MUFFINS WITH LEMON AND ROSEMARY 
Recipe submitted by Michal Lumdsen 

NOFA/Mass Organic Food Guide Coordinator 
 

makes 12 muffins 
 

Ingredients: 
2¾ cups all purpose flour 

1 tablespoon + 1 teaspoon baking powder 
½ cup granulated sugar 

½ teaspoon salt 
8 tablespoons (1 stick) unsalted butter, melted 

�•  cup firmly packed light brown sugar 
2 large eggs, at room temperature 

¼ cup heavy cream, at room temperature 
¼ cup + 2 tablespoons whole milk, at room temperature 

1½ teaspoons lemon zest 
¾ teaspoon chopped fresh rosemary 

1 cup fresh strawberries, diced 
 

Preheat oven to 350°F. Line a standard 12-muffin tin with muffin 
papers or grease the cups.  In a large bowl, whisk together the 

flour, baking powder, granulated sugar and salt. Set aside. 
 

In a medium bowl, whisk together the melted butter, brown 
sugar and eggs until smoothçno lumps. Whisk in the heavy 

cream and milk until combined. 
 

Add the lemon zest and rosemary to the flour mixture. Add the 
fresh fruit and gently toss with your fingers to combine. Make a 
well in the center of the bowl. Pour the butter mixture into the 

center of the well and, using a rubber spatula, gently pull the 
flour mixture into the center of the well until just combined. Do 

not overmix. 
 

Divide the batter evenly among the prepared muffin cups, filling 
each cup until full. Bake for 30 to 35 minutes, or until lightly 

golden and a wooden skewer inserted into the center comes out 
clean. Remove to a wire rack and let cool to warm. 

 
Source: The Sweet Melissa Baking Book. 

Got an idea? Contribute to the NOFA/Mass Newsletter 
 

JULY EDITION:  HERBS! 
 

Contact Mindy Harris,  
NOFA/Mass Public Relations Coordinator 

mindy@nofamass.org 

ago that requires all of our fields and open areas to use only 
organic fertilizers,é he said. èI hope this grant will open the 
eyes of all the people in our community, to the importance 
of organics.é 

State Representative Jason Lewis commended the 
Town for èbeing a role model when it comes to organic 
gardening practices.é  

èIt doesnêt happen by accident. It takes leadership. 
Thank you to Rick Arzillo, Dave Ragucci, Larry Brophy and 
Paul Rotondi for supporting this project. Itês one of the keys 
to future health of our environment as well as the health of 
our community.é 
 For more information on the project, contact Kathy 
Litchfield, NOFA/Mass Organic Land Care Program 
Coordinator, at (413) 773-3830 or Kathy@nofamass.org. 
 
 
 
 
 
 
 
 
 
 
 
 

Photo by Kathy Litchfield 
 

Jeanie Avola, left, helps children plant seeds during the Stoneham Organic 
Lawn Demonstration Kick-Off Event, held May 20th on the Stoneham Town 

Common's center circle.  


