
           Inside this Issue: 

 

 

 
The 1-2-3 of Bees Childrenês 

Workshop at the NOFA Summer 
Conference 

 
P. 5 

 
Chip Osborne Talks Lawns and 

Landscapes 
 
 

P. 19 

 
Legalizing Yolande: A Chicken in 

Exile 
 
 

P. 8 

 
 
 

   
   

massmassmass   JULY/AUGUST 2011 NEWSLETTER        

THE   NORTHEAST ORGANIC FARMING ASSOCIATION/MASSACHUSETTS CHAPTER, INC.   



 

 

www.nofamass.org                                         NOFA/Mass July/August Newsletter    Page 2 of 24  



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 

          

   As a Californian 
transplanted in New England, I am keenly 

aware of the limited number of sunny 
warm days I have in front of me, and am 

trying to enjoy all this summer has to offer.  Farmers too across our region are now 
engaged in the heroic work of feeding us all.      

Take a break and join us at the NOFA Summer Conference, August 12-14th, at 
UMass Amherst.   Eric Toensmeier, edible perennials expert and award-winning 

author will join us on Friday evening, August 12th.  Eric will lay out his vision for a 
new form of agricultural systems, based on perennials designed to help sequester 

carbon.  Keynote speaker Dr. Ignacio Chapela, from UC Berkeley, will speak on 
Saturday, August 13th.  Dr. Chapela is one of the leading activists in the anti-GMO 

movement and will speak on the urgent threat to global food security posed by 
ongoing and recent deregulations in GMO policy in the U.S. and worldwide.  

 

Now is an exciting time to be a NOFA member in the Eastern part of our great 
Commonwealth.  Lots of new and interesting activities are coming up throughout 

the summer and into the fall.  Our new Boston organizer, Laura Eppstein, is quickly 
filling up great workshops on composting, honey, lactofermentation and more.   

 

The Fall Bulk Order opens July 15th.  So take a break from weeding , and do a soil 
test in time to order soil amendments, compost, and other supplies for the fall.  

Orders are due August 15th - for delivery in September.  Yes, you can drop off your 
order in Amherst, at the NOFA Summer Conference.  BPA-free canning lids will be 
available again as well. You can pre-order them, or pick them up also on-site at the 

conference.  
 

Lastly, I just wanted to send a big thank you to some volunteers and colleagues 
who have been working hard to help on the publicity front recently: volunteer 

Shelly Tapper has generously been writing for the NOFA/Mass newsletter for the 
past few months, Caroline Roszell is helping with Summer Conference publicity, 

and Lea Kone, Assistant Director of NOFA-NY, and Bill Duesing of CT NOFA have 
been critical partners in helping us get the word out across the region. Many thanks  

from Boston!  See you in Amherst. 
Mindy  

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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FROM THE EXECUTIVE 
DIRECTOR,  
JULIE RAWSON 
 

Why I go to the Summer 
Conference 
 

I have been at the last 26 NOFA Summer 
Conferences. You may wonder why I 
havenêt missed any in all those years. It is 
true that I was paid to run it for the past 24, and that I am quite 
excited to attend not as the boss this year. But it was something 
much more abiding than employment that has brought me back 
every year. I couldnêt possibly miss the parade when all the kids 
come out all painted up and singing songs. Our kids grew up at 
the summer conference and it many ways it shaped their adult 
lives. I couldnêt miss the skit that we put on. Nor could I miss the 
new things I learn at workshops that I take home and put to 
practice on our farm. I couldnêt miss seeing all my friends from all 
over the northeast and beyond who I only see there. I couldnêt 
miss the inspiring keynoters who by their work encourage me to 
act more thoughtfully in the world. I hearken back to the years we 
brought our milk cow with us in the back of the truck so we could 
milk her all week end æ and do family cow workshops, and that 
inspires me about all the presenters who share their life work and 
all their best practices with others. I couldnêt miss the young 
families who bring their food like we did and camp out to save 
money, but whose way of living and raising children is changed 
by the experience of the conference. I couldnêt miss the dating 
scene either. Many a solid NOFA relationship started at the NOFA 
Summer Conference. Mostly what I couldnêt miss is all the smiling 
people who are having the times of their lives learning, debating, 
partying, walking on campus and feeling part of a larger more 
wonderful movement, be they first timers or seasoned veterans. 
Now our grandchildren (and those of other long term NOFA 
folks) attend and it seems the generations have brought us full 
circle. I hope to see you there. I promise it will memorably 
enhance your personal life and your life work. 
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SUMMER CONFERENCE AUCTION 
By Mel Shaw,  NOFA Summer Conference 
Auction Coordinator 
 

Enjoy the breeze as you float along the Charles River, you got 
such a deal on the daily rental that your worries simply float 
away.  
 

Or perhaps you hear nothing but the wind and the sound of 
your bare feet on dewy grass as your body moves slowly in 
conjunction with your breath. You think of nothing during this 
Tai Chi experience, except maybe a fleeting thought about your 
Ayuvedic yoga class later in the day.  People come to Kripalu 
Yoga and Meditation Center in Stockbridge for self-care and 
enjoy gentle yoga classes, introspective workshops, and solo 
timeçincluding an inspirational labyrinth walk at dusk, hiking 
trips, or nutrition guidance.  
 

Do you love bread but are too busy to bake every week? Bring 
the delights of fresh baked loaves into your home every week 
for six weeks with the help of Nashoba Brook Bakery. Looking 
for a fun outing for you and a group of friends? Check out the 
private tour at the Westport Rivers Winery.  
 

Donêt forget to check out our awesome auction and help 
support NOFA while supporting your budget! Bring your purse, 
your pocketbook, your wallet, your carryall, your suitcase, your 
checkbook, your credit card, your wife, your husband, and your 
firstborn child! Whether itês for a friend or just a treat for you, 
come peruse and bid at the Silent Auction beginning on Friday, 
August 12th through closing at 5:30 pm on Saturday, August 
13th. Exciting items include restaurant gift certificates, travel 
packages and entrance passes to some of the hottest museums 
and tourist locations throughout New England, holistic 
massage and spa packages, agricultural supplies, products and 
services, CSA shares and more will be up for bid! Saving up for 
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In the 1-2-3 of Bees workshop, 
children will learn about the 
busy lives of bees and why 
natural beekeeping is so 
important to the planetês 
ecology.   The 1 ½ hour 
workshop for ages 7-8 will be 
taught by Christy Hemenway, a 
beekeeper and the founder of 
Gold Star Honeybees. 
 

In this workshop, the kids do 
not have to mind their own 
beeswax.  Christie will bring a 
demonstration top bar hive, 

natural beeswax, and honeycomb for the kids to handle.  This 
is for the express purpose of teaching and inspiring her 
students to engage in discussion and questions. 
 

Not to worry though, there will not be any bees.  As Christy 
explained, removing bees from the hive can be stressful for 
them and within four hours of the queen being missing, the 
bees try to replace her, so the bees need to stay home.   What 
the children will find are answers to questions such as why 
bees sting, what occurs when they sting, what the differences 
are between girl and boy bees, and what bees look like.  The 
answer to the last question might ǀbeeê surprising. 
 

Christy started Gold Star Honeybees, which became her 
fulltime occupation in 2007, after attending beekeeping 
school. While in school, she searched in old buildings to find 
natural beehives.  She noticed how different natural beeswax 
is from that produced by the traditional beekeeper Langstroth 
beehive, which uses a prefabricated wax foundation.  Then 
she learned that the wax foundation creates an environment 
that can adversely affect the genetic diversity of the bees, and 

that recycled wax used for new foundation can contain 
harmful chemicals that were used to destroy Varroa mites. 
 

Christie took action and joined other manufacturers to produce 
the top bar hive, which allows natural beehives to form, 
avoiding the problems that the wax foundation can create.  The 
practice is spreading as more beekeepers adopt the top bar 
hive.  Students will take away from the workshop not only 
education about bees and natural beekeeping, but also another 
view of why more environmentally healthy practices are so 
important. 
 

NOFA/Mass is also offering two Boston-area fall 
workshops taught by Jean-Claude Bourrut on Honey 

Harvest and Winter Hive Prep.  CLICK HERE to learn more 
about organic beekeeping and to register for those 

workshops.   

SAVE THE DATE:  JANUARY 14, 2012 
25TH ANNUAL NOFA/MASS WINTER  
CONFERENCE IN WORCESTER 
By Cathleen OêKeefe, Winter Conference 
Coordinator 
John Jeavons to serve as keynote speaker & all day seminar 
leader.  Mr. Jeavonsê keynote speech will address èFood and 
Our Future:  Exciting Solutions through Biologically Intensive 
Gardening and Growing Quality Food: Soil Fertility with 
Higher Yields and Lower Resource Consumption.é The 3-part 
seminar will focus on èPlanning Your Future Garden Mini-
Farmé through vegetables, special root crops, compost and 
calorie crops. 
 

Call for Workshop Proposals 
 You are invited to submit a workshop proposal for the 
conference, which draws about 1,000 people from 
Massachusetts and neighboring states. Participants include 
seasoned farmers, urban homesteaders, hobby gardeners, 
landscapers, food activists and many other engaged learners. 
Proposals are due August 19.  CLICK HERE TO SUBMIT A 
WORKSHOP PROPOSAL.  
 

Childrenês Coordinator Wanted 
Responsibilities include creating an exciting program for 
children aged 3-12 that includes a variety of games, crafts 
and hands-on activities.  Children will also go outside if 
weather permits.  Pre-registration information will be 
provided by the Registration Coordinator and will include 
childrenês names and ages.  The program runs during the 
keynote and workshops only.  There is a stipend of $200.  To 
apply please contact Cathleen OêKeefe, Winter Conference 
Coordinator, wc@nofamass.org, 413-584-6786. 

that trip with the grandkids?! Bid at the auction. Winning 
bidders should plan to claim items by 6 pm on Saturday, 
August 13th. 
 

If your business is interested in donating goods or services to 
benefit the NOFA Summer Conference Auction, please 
contact Summer Conference Auction Coordinator, Mel Shaw 
at mel.q.shaw@gmail.com or 978-376-7092. Donating an 
auction item is a great way to generate visibility for products 
and services.    

THE 1-2-3 OF BEES  
CHILDRENêS WORKSHOP 
2011 NOFA SUMMER CONFERENCE 

http://www.nofamass.org/programs/extensionevents/beekeeping.php
http://www.nofamass.org/conferences/winter/2012_Workshop_Proposals.php
http://www.nofamass.org/conferences/winter/2012_Workshop_Proposals.php
mailto:wc@nofamass.org
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LEGALIZING 
YOLANDE  

A CHICKEN IN EXILE, 
AND HER FAMILYêS 
EFFORTS TO BRING 

HER HOME 
By Caroline Roszell, NOFA Summer Conference Publicity 
Intern 
  
One day in early March, 2011, Audra Karp came home to find a 
notice on the door of her Roslindale home. èIt said to remove 
the chickens within 24 hours,é she recalled. A mother and a 
professional midwife, Audra also has the distinction of being 
the owner of Yolande, a one-year old white Brahma hen whose 
unceremonious deportation has 
become the cause célèbre for 
Bostonês ǀLegalize Chickensê 
campaign.  
 

Yolande joined the Karp Alenberg 
family as a just-hatched chick. She 
grew up, along with her adopted 
sisters Roxy and Carmen (a Barred 
Rock and Rhode Island Red, 
respectively) in a pen in the warmth 
of the familyês kitchen. When the 
chicks were old enough, they were 
moved outside to a small coop in 
the familyês backyard.  
 

Yolande and her sisters provided the 
family with up to three eggs per day. 
In addition to the fresh eggs, the chickens converted household 
food scraps into rich fertilizer. èSee that raised bed?é Audra asks, 
pointing to a 10 inch-deep wooden box, built on solid concrete. 
It is densely planted with lush, five-foot tall tomato plants. 
èThatês chicken poop.é 
 

Yolande quickly became an ambassador to the neighborhood. 
èWe used to have people with kids come by to see the 
chickens,é says Audra. èIt was a nice way to get to know our 
neighbors, and to educate people about green living and 
sustainability.é  
 

Then came the notice. èWhen we first got chickens I applied for 
a permit with Inspectional Services, because the ordinance said 
that you could keep chickens with a permit,é Audra explains, 
referring to Boston City Ordinance 16-18A. The Ordinance 
forbids keeping chickensçunless you have a permit from the 

Inspectional Services Department. Audra followed the 
necessary steps, but her permit was rejected. The permitting 
process for backyard chicken-keeping in Boston is famously 
arduousçso much so that the majority of the cityês backyard 
chicken keepers keep their chickens tucked away, officially 
without sanction.   
 

According to the office of Rob Consalvo (City Councilor 
serving Roslindale), Audraês permit rejection came down to 
zoning. Each neighborhood in Boston has different zoning 
rules. In Roslindale, chickens are flat out forbidden, so her 
permit was automatically denied. Residents in other 
neighborhoods might have a better chance at getting a 
chicken permit, but for most neighborhoods, they would first 
need a use variance.  
 

Yolandeês family is not letting her go without a fight. Audra 
filed an appeal and is currently awaiting her 
hearing. Meanwhile, she is collecting letters of 
support from her neighbors and has teamed up 
with other urban poultry supporters to form a 
group, Legalize Chickens in Boston. The group is 
petitioning to change the permitting process to 
make it easier for would-be (and current) chicken 
keepers.  
 

To learn more about the effort to bring Yolande 
home, CLICK HERE.  You can also follow Yolande 
on Twitter and join the groupês Facebook page for 
the latest updates.  For those who want to learn 
how to keep a flock, NOFA Mass offers an annual 
Massachusetts Organic Poultry Series. For  
workshop dates and locations, plus details and 
registration, CLICK HERE.   NOFA/Mass is also 

developing a section on its website full of information to help 
prospective backyard chicken raisers. It will include a 
database on Massachusetts towns and their rules on poultry 
raising, advice on how to keep birds in a way that is safe and 
neighbor-friendly, talking points should you need them with 
your town fathers and reluctant neighbors, and legal advice 
on finding and changing town regulations.  Stay tuned for 
these upcoming resources.  
 

Caroline Roszell, the NOFA Summer Conference PR Intern,  is 
passionate about two thingsçgrowing vegetables and 

writing.  She fell in love with agriculture on a biodynamic farm 
in Port Townsend, WA, but has been growing food in cities 
ever since. Currently she is the Project Coordinator for the 

Gardening through Refugee Organizations (GRO) Project in 
Boston, which has helped over 600 immigrants and refugees 

start growing their own food in community gardens and 
backyard plots.  

Audra Karp is spearheading the 
Boston urban chicken movement 

http://legalizechickensinboston.org
http://www.nofamass.org/programs/extensionevents/organicpoultry.php.

