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ATTENTION

' LOCAL GROWERS
anp PRODUCERS:

WHOLE FOODS MARKET WANTS YOU.
F (Actually, we want your APPLES, CORN, CHEESE, CHICKEN,
JELLY, PICKIES, SAUSAGE... You get the idea.)

If you are a local grower or producer and would like to expand
your business, register now for one of our store-based

NATIVE GROWERS & PRODUCERS EVENTS.

« Learn about packaging and
labeling guidelines.

« Cet great tips on operations |
and logistics.

« Discover how to grow your
business through marketing
and quality standards.

| « Check out our local loan program.

EMAIL: na.newitems@wholefoods.com, or
, CALL: 617-492-5500 ext. 3071 for more information.

WHOLEFOODSMARKET.COM
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FROM THE EDIT
Mindy Harris
NOFA/Mass Public Relations Cool

| am sitting down to my first freshly brewed gre
mint from my ba{frowern ywa
amazed that the seeds | planted in early spring actually sprot
sun, water andegoie an amazing; resspheally gives birth to be:
baby plants. | am now the proud parent of cilantro, basil, di
creates a dish like herbs. In one brief moment, a dull salac
piece of artwork, with the addition of fresh herbs.

We hope everyone has registered now for the Summer Cq
thanks as we make our way to this fantastidalrel dndsyasien
have been the backbone of this organization for 24 years. .
Kittredge are stepping down as SummecoCahferemseatter |
summer. We are ever grateful with the work you have put
conference. We know it is a labor of love, and appreciate al
hard work. Thank you for your stewardship of the 2010 confe
hope youéll return as annueé
2011 conference has to offer. We welcome Ben Grosscl
conference coordinator, and recognize all the wonderful lead
bring to the position next year.

This month, we wanted to focus on herbs. Herbs bring so n
garden and to our tables. One of our Summer Conference pr
has provided us with some tips on how to propagate culinar
her herb workshop at the coc
received a wonderful cold herb soup redgbenfroviardhaty

Stockbridge Farm, and a journal narrative about growing

Webster, a NOFA member.

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

| f YyYOUETr e coming to the S
Massachusetts Teat Party. This wonderful fundraiser & st
August 12th at Cook Farm in Hadley. Local food. Cheese t
bar. And get ready to support the NOFA Summer Confer
amazing gifts and items. See you in Amherst!

Mindy

Want more info from NOFA/Mass? Follow us on these sc

http://twitter.com/NOFAMe&

www.facebook.col
Search: NOFA/Ma
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FROM THE EXECIRECHEOR
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 | east a couple of months (i f we a
year és pattern), the explosion of S
maturity of summer. For growers of food, the need for diligence is

paramoussto 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. | 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 y
time management becomes even more important as we plan ahead for bounteous harvests al
end of the y@ar. sadtlucation changes from books and magazines to on the job observation. \
laboratory with the answers to our questions about improved agricultural management daily |
organs. This month take a wide angle view of things and then hone in on the details. Biniad, li
time of year to be fully alive!

Being a member of the younger generation of organic gardener: il
However, there is nothing simpler or more rewarding than growing her ;1
them grow like weeds. Although | grew up gardening with my parents, wi )]

| was a bit hesitant to start a full blown garden. Therefore, | started whe 2 7
was herbs. It is easy enough to find books about herb gardens in the libr W/E
onto a I|little patch in my parent /
to the herbs. When | found myself faced with no land on which to plant Né

turned to herbs. | scrounged up some clay pots, a bag of organic potting sun, a icw pauncis Of
a plastic boot tray with which to protect my table and went to work. A culinary adventurist, fres
are the most essential tool in my repertoire. So
naturally, | went for the most used culinary herbs first.
Through regular waterings, feedings, and thinnings,
they have flourished.
Many of mys@thething friends marveled at
my little potted herb garden but always came back
wi t h, el coul d ne h
coaxing | have even been able to con
them to start their own herb gardens.
and the plants do

al ways does the t ) €
| ooking for, I t és p
Lindseyés Or glghtligaorishaasté g /thicken soup, or

gives an earthyeaseto roasted vegetables. Fresh herbs bring a bright fre th
touch. |l canét i magine cooking w e
into my new home was create an outdoor herb garden. | tore up a strip Y
never looked back. | learned that bunnies love mint and cutworms love g
also learned that a mixture of strained old style marigolds, water, and a f af
atop the | eaves, keeps both away 5

a plant with a mightier purpose.
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