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FROM THE EDITOR 
Mindy Harris 

NOFA/Mass Public Relations Coordinator 
 
I am sitting down to my first freshly brewed green ice tea, with 
mint from my balcony ègarden.é As a new home-grower I was 

amazed that the seeds I planted in early spring actually sprouted. The concoction of 
sun, water and soil æquite an amazing recipeç actually gives birth to beautiful 
baby plants. I am now the proud parent of cilantro, basil, dill and mint.  Nothing 
creates a dish like herbs. In one brief moment, a dull salad suddenly becomes a 
piece of artwork, with the addition of fresh herbs.  
 

We hope everyone has registered now for the Summer Conference. A word of 
thanks as we make our way to this fantastic and busy event - Julie and Jack, you 
have been the backbone of this organization for 24 years. Julie Rawson and Jack 
Kittredge are stepping down as Summer Conference co-coordinators after this 
summer. We are ever grateful with the work you have put in on the summer 
conference. We know it is a labor of love, and appreciate all your sweat, love and 
hard work. Thank you for your stewardship of the 2010 conference. Next year, we 
hope youêll return as annual presenters, and enjoy all the wonderful things the 
2011 conference has to offer.  We welcome Ben Grosscup, our new summer 
conference coordinator, and recognize all the wonderful leadership qualities he will 
bring to the position next year.   
 

This month, we wanted to focus on herbs. Herbs bring so much fragrance to our 
garden and to our tables. One of our Summer Conference presenters, Kathy Morris, 
has provided us with some tips on how to propagate culinary herbs. You can join 
her herb workshop at the conference on Friday, August 13th at 4:00 pm.  Weêve 
received a wonderful cold herb soup recipe from Mary-Ellen Warchol, of 
Stockbridge Farm, and a journal narrative about growing herbs from Lindsey 
Webster, a NOFA member.   
 

Even at this busy time of year, we encourage you to take a moment to peruse the 
NOFA/Mass Fall Bulk Order list, now available online at http://
www.nofamass.org/programs/bulkorder/index.php.  Support NOFA and order 
supplies for your farm or garden. The bulk order ordering period opens July 15th, 
and closes on August 15th, at the Summer Conference.   
 

If youêre coming to the Summer Conference, come a day early for the 
Massachusetts Teat Party. This wonderful fundraiser is sure to be great funæ 
August 12th at Cook Farm in Hadley. Local food. Cheese tasting. Cash ice cream 
bar.   And get ready to support the NOFA Summer Conference Auction. Lots of 
amazing gifts and items. See you in Amherst!                                               

          Mindy  
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FROM THE EXECUTIVE DIRECTOR 
By Julie Rawson 
 

We are over the hump of the Solstice. In many ways the season, 
just as summer has begun, is on the wane. Imperceptibly at first, 
the days are shortening. And though the weather will stay hot for 
at least a couple of months (if we are lucky and donêt follow last 
yearês pattern), the explosion of spring has moved into the 
maturity of summer. For growers of food, the need for diligence is 
paramount æ to keep the weeding up, to continue replanting, 
dealing with fertility and plant management (trellising, pruning, 
etc.). The early burst of energy when it is all promise and dreams 
turns to the reality of building and maintaining. I find this time of 
year to be a blessing with its lessons about continuity, devotion, 
consistency, and thoroughness. As we harvest one mature crop we are still nurturing other young ones. The need for balance in 
time management becomes even more important as we plan ahead for bounteous harvests all the way through November and the 
end of the year.  Our self-education changes from books and magazines to on the job observation. We are immersed in a living 
laboratory with the answers to our questions about improved agricultural management daily being offered to all of our sensory 
organs. This month take a wide angle view of things and then hone in on the details. Smell, listen, touch taste, and ponder. What a 
time of year to be fully alive! 
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Being a member of the younger generation of organic gardeners can have its challenges. 
However, there is nothing simpler or more rewarding than growing herbs. Herbs are easy; most of 
them grow like weeds. Although I grew up gardening with my parents, when I was sent out on my own 
I was a bit hesitant to start a full blown garden. Therefore, I started where I felt comfortable and that 
was herbs. It is easy enough to find books about herb gardens in the library. My first design was copied 
onto a little patch in my parentês yard. A cross of flagstones I painstaking laid out allowed easy access 
to the herbs. When I found myself faced with no land on which to plant at my apartment, I naturally 
turned to herbs. I scrounged up some clay pots, a bag of organic potting soil, a few packets of seeds and 
a plastic boot tray with which to protect my table and went to work. A culinary adventurist, fresh herbs 

are the most essential tool in my repertoire. So 
naturally, I went for the most used culinary herbs first. 
Through regular waterings, feedings, and thinnings, 
they have flourished. 
               Many of my 20-something friends marveled at 
my little potted herb garden but always came back 
with, èI could never do that.é After some gentle 
coaxing I have even been able to convince many of 
them to start their own herb gardens. If the lectures 
and the plants donêt stand for themselves, then food 
always does the trick. Once you know what youêre 
looking for, itês easy to pick out how tarragon gives a 
slight liquorish taste to chicken soup, or how rosemary 

gives an earthy pine-ness to roasted vegetables. Fresh herbs bring a bright freshness to anything they 
touch. I canêt imagine cooking without them.  It is because of this, that the first thing I did upon moving 
into my new home was create an outdoor herb garden. I tore up a strip of odd grass by the walk and 
never looked back. I learned that bunnies love mint and cutworms love just about everything else. I 
also learned that a mixture of strained old style marigolds, water, and a few drops of dish soap sprayed 
atop the leaves, keeps both away. Like all things, growing herbs is a learning process, but I canêt think of 
a plant with a mightier purpose. 

HERBS:  
A PLACE TO 

START 
By Lindsey 

Webster, NOFA 
Member 

Lindsey Webster is a 24 
year -old Sterling, 

Massachusetts native 
who grew up gardening 
with her parents. Her 
parents' focus on an 

organic upbringing lead 
to her passion for organic 
gardening and eating and 
also to NOFA. She spends 
her spare time writing 

novels, growing  organic 
herbs and cooking 

organic dishes for her 
friends.   

Lindseyês Organic Garden 


