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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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NOFA/Mass Membership
$150 Supporting Member
$75 Business
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$35 Individual
$25 Low Income

NOFA/Mass Board Meeting

are open to all members.

For more information please ¢

Executive Director, Julie Ra
julie@nofamass.org

978.355.2853 (p)

© 20062011 NOFA/Massachusg
NOFA/Massachusetts is &
501c ) 3 ngmofit organization
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extent allowed by law.

www.nofamass.org

FROM THE EDIT

Mindy Harris
NOFA/Mass Public Rela
Coordinator

As a Californie
transplanted in New England, | ¢
aware of the limited number c
- - warm days | have in front of me
trylng to enjoy all thls summer has to offer. Farmers too acr
engaged in the heroic work of fee
Take a break and join us at the NOFA Summer €ldtifigan
UMass Amherst. Eric Toensmeier, edible perenmwalsiegpt
autnor will join us on Friday evening, August 12th. Eric will
new form of agricultural systems, based on perennials desi
carbon. Keynote speaker Dr. Ignacio Chapela, from UC |
Saturday, August 13th. Dr. Chapela is one of the lea@M@ac
movement and will speak on the urgent threat to global fo
ongoing and recent deregulations in GMO policy in the |

Now is an exciting time to be a NOFA member in the Eac
Commonwealth. Lots of new and interesting activities are c
the summer and into the fall. Our new Boston organizer, Lal
filling up great workshops on composting, honey, lactofert

The Fall Bulk Order opens July 15th. So take a break from
test in time to order soil amendments, compost, and othe
Orders are due Augdet @iBtivery in September. Yes, you car
order in Amherst, at the NOFA SummerH@ntznenicg) [IBS il
available again as well. Yaordeathene, or pick them-sipeadtdhu
conference

Lastly, | just wanted to send a big thank you to some volu
who have been working hard to help on the publicity front
Shelly Tapipas generously been writing for the NOFA/Mass 1
past few mo@ituxline Roszdlelping with Summer Conferenc
and.ea Konassistant Director &fW@Rél DuesiaCT NOFA ha
heen critical partners in helping us get the word out across tr
from Boston! See you in A

Mindy

NOFA/Mass aims to be the resource that others look to in Me
the fundamentals of organic production and the benefits o
consumption.
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http://twitter.com/NOFAMass
http://www.facebook.com/
http://www.nofamass.org

FROM THE EXEC
DIRECTOR,
JULIE RAWSON

Conference

| have been at the last 26 NC
Conferences. You may wondes
havenét ' ]

true that | was paid to run it for the past 24, and
excited to attend not as the boss this year. But i
much more abiding than employment that has b
every year. | coul dné

come out all painted up and singing songs. Our

| i ves. I coul dnét

B

the summer conference and it many ways it sha _ _
mi s fudtiore Cookdirtator h a t

t@bNFERENCE AUOT
ar &aw, NOFA Summer Confe

we puf

new things | learn at workshops that | take home and put to

practice
over t he

on our
nort heast

f ar m. ENOYy®&bieezg ¢syqu flogijalgng the Charles
an gucrbaéj@,aboH e ogily rentyf thapygur worrigs,

miss the inspiring keynoters who by their work eti¢8¥rage me to
act more thoughtfully in the world. | hearken baaktpérigayay®WBear nothing but the wind and tl

brought our milk cow with us in the back of the t

PGS dewy grass as your body mov

milk her all weekegntido family cow workshops, aegjtii@ition with your breath. You think of nothir

inspires me about all the presenters who share thgiildfigexpesiende, exce

all their best practi

t maybe a fleeting tho
i thesday. Peopfe @c

h

p\enedicwWbgh dlassddte

families who bring their food like we did and canypgstdads®meditation Center in Stoatdmédaedor

money, but whose way of living and raising childgjo{sgiag
' ti

t he of

by experience

?dga classes, introspective worksh
éinclgdihd dn thépieatiofad labyrihth Walk &t |

scene either. Many a solid NOFA relationship stafjed @t theriNeH-duidance.

Summer Conference. Mo

people who are having the times of their lives le i

partying, walking on campus and feeling part of
wonderful movement, be they first timers or sea

Now our grandchildren (and those of other long S

folks) attend and it seems the generations have

circle. | hope to see you there. | promise it will ni2rmanadly

enhance your personal life and your life work.

Automatic donations
when you use the card

Show your support
withevery purchase you make!

APPLY FOR THE

« $50 donation after your
first purchase

* 2% of your gas and grocery purchases

Northeast Organic Farming Association Credit Card

To learn more, visit
www.CardLabConnect.com/nofa

| w h a

ﬁﬁﬁadt but Iare t%oobldsly t% Baﬁet eve
éirg o} ésh baked loaves into your horr
&%%é%ith the help of Nashoba Brook B:
Wing for you and a group of friends?

i
bqq?qﬁg Afjthe Westport Rivers Winery.

forget to check

support NOFA while supporting your budget! Br
your pocketbook, your wallet, your carryall, your
checkbook, your credit card, your wife, your hus
firstborn child! Whet
come peruse and bid at the Silent Auction begin
August™Brough closing at 5:30 pm on Saturday
13" Exciting items include restaurant gift certific:
packages and entrance passes to some of the
and tourist locations throughout New England,
massage and spa packages, agricultural supplie
services, CSA shares and more will be up for bi

t

lofRefs

www.nofamass.org
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that trip with the grandkids?! Bid at the auctiothatiaoyaied wax used for new foundation can ¢
bidders should plan to claim items by 6 pm om&atdutlaliemicals that were used to destroy Va

August™.3

Christie took action and joined other manufactur

If your business is interested in donating goodlseotogebaces/g which allows natural beehives 1
benefit the NOFA Summer Conference Aucti@voileagehe problems that the wax foundation c

contact Summe

r Conference Auction CoordinatactibéeisSipaeading as more beekeepers adop

at mel.q.shaw@gmail.c@&nes0928Donating arhive. Students will take away from the worksho
auction item is a great way to generate visibilgégdoapordabtait bees and natural beekeeping, |

and services.

view of why more environmentally healthy pract

important.

THE-23 OF BEES
CHI LDRENE@éS WORKS FT(Q? AMass is also offering twesezofstibn

ops taught b@ﬂmde Bourrut on Hon

2011 NOFA SUMMBERERBENCE Harvest and Winter HivEB(eip.HiEdRlearn more

) : not have to mind their o
K B 4

Y ot shou he booey, Hoaey, |

natural beeswax, and honeycomb for the kids
is for tle&press purpose of teaching and inspi

about organic beekeeping and to reqister
In th&2-3 of Bewsrkshop, J ping WOI’kSthpS.

children will learn abou

busy lives of bees and .éAVE THE DATEARMAMY 2012
QEWVERESCEMGISS. 25TH ANNUAL NOFAAMAE ER

| mportant tglgINI=={=I=IN[e{i=RINR Y 3:{®1=

ecology. The 1 % hou A
ey By Cathleen OeKee

taught by Christy Heme[&elel{e[iE:1te]¢
G R-R{olls John Jeavons to serve as keynote speake
Gold Star Honeybees. BURCRCRCRCH S Mr. Jeavon
In this workshoo. the Kic Our FutuEexciting Solutions through Biologi
P, Gardening and Growing Quality Food: Soil
Hi gher Yi el ds and par
seminar will focus
Farmé through veget
calorie crops.

beeswax. Christie will &
. demonstration top bar

students to engage in discussion and questio®Zz!R{e]AWIeII* ale]eNZI(e]oJeE 1S

Not to worry though, there will not be any bee
explained, removing bees from the hive can |

them and within

bees try to replace her, so the bees né&fthab s
the children will fi
bees sting, what occurs when they sting, whe
are between girl and boy bees, and what bee

answer

Christy started Gold Star Honeybees, which

fulltime occupat

schodivhile in school, she searched in old bu
natural beehives. She noticed how different
is from that produced by the traditional beeke
beehive, which uses a prefabricated. Warriou
she learned that the wax foundation creates

You are invited to submit a workshop prop
conference, which draws about 1,000 peog
Massachusetts and neighboring states. Pa
seasoned farmers, urban homesteaders, h
find are answers to question: landscapers, food activists and many othe

. Proposals are due AGIUSIKIBIERE TO SUE
WORKSHOP PROPOSAL

to the | ast s Chil drenés Coordinalg
Responsibilities include creating an excitin
children agé@ &at includes a variety of ga
and hanaois activities. Children will also go ¢
weather permitsedistation information will
provided by the Registration Coordinator a
childrenés names an
keynote and workshops only. There is a st
apply please contac

four hours of the queen bein

ion jafRd0attending beekeepi

that can adversely affect the genetic diversit Coordinatec@nofamas 8B4 786.
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http://www.nofamass.org/programs/extensionevents/beekeeping.php
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http://www.nofamass.org/conferences/winter/2012_Workshop_Proposals.php
mailto:wc@nofamass.org

Organic certification is
affordable...

when the
USDA

Pays up
to $750 of
your costs.

All Certified Organic Operations Are Eligible!
Organic Certification Cost Share Programs
National Organic Program

Steps to get your 2011 reimbursement

1. Contact your State’s Department of Agriculture
2. Complete a one-page form
3. Receive a check for up to 75% of your certification costs

Learn more
www.ams.usda.gov/NOPCostSharing

Questions

Betsy Rakola, Program Manager
202-720-3252 | Betsy.Rakola@ams.usda.gov

USDA Agricultural Marketing Service
U.S. Department of Agriculture

— The USDA is an equal opportunity provider and employer.
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LEGALIZIN(spectional Services Department. Audra follow
cessary steps, but her permit was rejected. T
YOLAND cess for backyarekekjmikgnin Boston is famou

A CHICKEN IN EXlubgss o much so that th
AND HE R chigkgy kgdpers keep t8eir chickens tucked aws

WY EFFORTS TO BRI sanction. |
t L HER HOMLEcorrdin? tg tge ofF\ti%e SoflRioandonasalllvg ()Clty Ce
By Caroline Roszell, NOFA Summer Conferen%gﬁ?@?ﬁgi&h neighborhood in Boston has c’liffer:
Intern rules. In Roslindale, chickens are flat out forbidc
One day in early March, 2011, Audra Karp carpermoingds fintbmatically denied. Residents in o
notice on the door o fneighleorhooBsanight havedasétter cHarcarae ge
the chickens within 2Hickénpeanmitsbutér nsost reighiberitoads, the
professional midwife, Audra also has the distinetied afusgingiriance.
the owner of Yolandgear aheé white Brahma hervméwq)s% ndeés
unceremonious deportation has
become the cause célebre for heari
Bostonés | Legalize Chi Cks%gb

family i1 s n;
filed an appeal and is currently awaiting
ng. Meanwhile, she is collecting let
Srtfrom her neighbors and has teat

campaign. with other urban poultry supporters to fo
Yolande joined the Karp Alenberg group, Legalize Chickens in Boston. The
family as ahasthed chick. She petitioning to change the permitting proc
grew up, along with her adopted make it easier forhgdalad current) chicke
sisters Roxy and Carmen (a Barred keepers.

Rock and Rhode Island Red, To learn more about the effort to bring Y

respectively) in a pen in the warmth
of the familyés kitchen. ho LICKiHI,t:_RI@chanaIsofoIIowYoIal

chicks were old enough, they were 0 tter and joi
. ’ : the latest updabveshose who want to leart
moved outside to a small coop in

Boston urban chicken moWdassachusetts Organic Poultry Series. F
Yolande and her sisters provi e8 the workshop dates and locations, plus deta

family with up to three eggs per day. registratiGh|CK HERBE-A/Mass is also

In addition to the fresh eggs, the chickens condeetbpimgsalsadtion on its website full of inform
food scraps i nto r i c horo$pective hatkyardehicken raisers.dt will inch
pointing to a 1@laehwooden box, built on soliddztabeate.on Massachusetts towns and their rule
It is densely planted witHdaghafivemato plants.raising, advice on how to keep birds in a way th:
eThat és chi cken poop.néighbbiendly, talking points should you need tt

: : luctant neighbors, and |
Yolande quickly became an ambassador to the/¥\ QQ’ WorfRjGgrs and re ghboors,
€We used to have peo pohf‘%r g'rw pnd ghanging jown regylgtigns. pSiay
chickens, é says Audr adNeSCYRCGMINQIESQUICES. i c e way
neighbors, and to educate people about green IvamgliaadRoszell, the NOFA Summer Conference |

sustainability. é passionate about twocthangywing vegetables an
fell in love with agriculture on a biodyn

. writin%M%he
Then came the notice. gpYRRIseliEWAT DLt has Been §rlwing &
a permit with Inspectional Services, because the QIEINGAEE. FAigrently she is the Project Coordina
that you could keep c lchrdekng RréughWRéfigde Organizat®rs (BRA!
referring to Boston City OrdiBant@d ©rdinance Boston, which has helped over 600 immigrants ar
forbids keeping chickdass you have a permit from thiart growing their own food in community garc
backyard plots.
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