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FROM THE EDITOR 
Mindy Harris 

NOFA/Mass Public Relations 
Coordinator 

 
So I made it through my first NOFA 
Summer Conference. All indicators seem 
to point in the direction of success! A very 
intense weekend it was, but what struck 

me the most (and what strikes me whenever a bunch of NOFA folk are together) is 
how nice and considerate everyone is. We all seem to be concerned about sharing 
with one another, preserving each otherês welfare, and generally putting positive 
energy into the universe. I applaud NOFA members for their passionate dedication 
to their farms, their gardens, the environment, their food and their neighbors.  Itês 
pretty remarkable to wake up every day, working for NOFA, and knowing that 
somehow this little section of the world we live in is slightly better for our work.  
Please share your reflections with us! If you have any stories or anecdotes about 
your experience at the NOFA Summer Conference, weêd love to hear them.  Just jot 
them down and send them over to me. We enjoy including voices of our members 
in our publications.  That goes for photos too. Please send ǀem along! 
 I was at my local farm and garden center this week, stocking up on corn, 
green beans, eggplant and other goodies, when I noticed that mums are already on 
sale. With such heat and dry weather, I am hesitant to agree that fall is upon us. So 
here is one more SUMMER edition of our newsletter. Of course we chose to focus 
on perhaps the king (or queen) vegetable of the summer - the beloved TOMATO.  
 Our Public Relations Intern, Amy Scheuerman, followed up on the current 
reports of late blight.  We did not want to raise a strong alarm, as this dry, hot 
season has actually proven to be less threatening on the blight front. However, we 
did want to catch up with folks who are working to prevent it. You can read some 
feedback from David Fisher, of Natural Roots Farm in Conway, and some guidance 
on growing healthy plants from Dan Kittredge, of the Real Food Campaign. Dan 
will be renewing his Nutrient Density Course this fall in new locations throughout 
the state. We hope youêll take advantage of this valuable offering.  We also have 
lots of policy info and initiatives that we wanted to catch up on. Jack Kittredge 
shares NOFAês recent response to aerial pesticide spraying, and some recent 
questions posed to legislators on agricultural issues including GMOês, raw milk, and 
other regulations.  
 Weêll catch you up on the fantastic NOFA Summer Conference with the 
edition of the next newsletter. It was quite an incredible event! For now, Iêve shared 
some great photos taken by Jason Cucciara. You can also see them on our NOFA/
Mass Facebook page.  Enjoy the last few days of summer! 

          Mindy  
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FROM THE EXECUTIVE DIRECTOR 
BY JULIE RAWSON 
 

I donêt want to sound Pollyannaish about the power of nutrition 
and fertility when it comes to touchy subjects like late blight, but I 
do want to stick my neck out on this issue. The organic farming 
movement was founded on the premise that healthy soil (and the 
healthy fauna and flora that live therein) makes for healthy 
plants. And holistic nutritionists will tell you that the health of the 
human body depends on gut health and proper flora and fauna. 
These two beliefs are pretty much what motivate me through my 
life. 
 

The challenge, as I see it for growers of any size, is how to give 
oneês soil the most ideal nutrition while using an array of other 
best practices for any given crop. For tomatoes, for example, it is 
important to make sure that the plants donêt suffer temperatures 
below 50 degrees, or that the young seedlings are not checked in 
their growth before they ever reach the field. A good mulch 
around the plants, be it black plastic or hay, keeps the mud from 
splashing on the leaves and promoting disease conditions. 
Cultural best practices are critical to success for this or any crop.  
 

I have been tinkering with my growing systems for many years 
now, over 30, and find each year to be a new learning 
opportunity. But just as I have read and believe that folks 
survived the Bubonic plague in Europe in the 1300s by eating 
garlic and using the èhoté essential oils, I think that tomatoes will 
survive the blight when they are given the best nutrition along 
with having had a strong start, and good growing practices.  
 

Focusing in on the nutrition piece, that for me means a high 
organic matter (brought to us by years of adding more material 
back into the soil than we have taken from it), adequate 
mineralization with the macros of calcium, phosphorous, 
potassium, sulfur and magnesium, and the micros of selenium, 
copper, manganese, zinc, boron and others. Add humates to this 
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mix to make the minerals more available to the microbes that 
feed the plant roots. Help this along with stimulation of the 
biological system with things like kelp and fish, mycorrhizal 
fungi, and biological inoculants.  
 

This year in a more systematic way, but for the past three years, 
we have been doing regular sprays of things like sea mineral 
concentrates, biological inoculants and mycorrhizal fungi and 
additional calcium, phosphorous and potassium and traces to 
enhance plant health. When plants like tomatoes start to really 
need extra nutrition (during rapid growth periods or during 
fruit set) they need to have access to extra fertility. If they donêt 
get it, they are more likely to succumb to disease. If they do get 
it, they are more likely to thrive. Last year our tomatoes did not 
get late blight. This year our plants (not yet bearing red fruits) 
are as healthy and strong as they have ever been.  
 

I have spoken to other growers who have found good results 
using worm castings, biodynamic preparations, undersowing 
systems, heavy organic mulches, and other methods that focus 
on ultimate nutrition to guard against disease infestation and 
provide health-giving tasty fruits. What I am trying to put forth 
is not that any methodology is the best or the worst or 
foolproof. We are dealing with natureês secrets and each year 
and each situation varies. What I am putting forth is a belief 
system that states that emulating nature and natural systems 
(while working within our artificial system of agriculture) is our 
best bet against late tomato blight or any other disease that 
comes down the pike.  

NOFA/MASS SEEKS A NEW WEBSITE  
 $15,000 needed 

Our website is 8 years old. During the span of those eight years 
our organization has grown by leaps and bounds. As snakes 
need to shed their skins so they can grow and thrive, so must 
we. Besides wanting to segment our information to better 
attract our core audiences of organic farmers, gardeners, 
consumers and landscapers, we want to set up a content 

management system that will not only allow our staff more 
access to update their web pages and free our webmaster, 
David Pontius, to do more management level work, but 

potentially allow more access to you, our membership, to the 
website. We have set a budget of $15,000 to complete this 
restructuring and redesign project. We do not have this 

amount of money in our operating budget and are asking you 
for leads on financial help with this specific project that will 

help us to grow as an organization. Do you know of a 
foundation that might help us? Or is this a project for which 
you would like to target a donation? Please contact me at 

julie@nofamass.org, 978- 355-2853 if you can help. As soon 
as we gather the funds we will get started! 

Tomatoes from Many Hands Organic Farm 


