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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

b
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FROM THE EDIT
Mindy Harris
NOFA/Mass Public Relat
Coordinator

~| So | made it through my first
* Summer Conference. All indicat
to point in the direction of succe:

; intense weekend it was, but wh
me the most (and What strikes me whenever a bunch of NOF
how nice and considerate everyone is. We all seem to be cc
with one another, preservin
energy into the universe. | applaud NOFA members for their
to their far ms, their garde
pretty remarkable to wake up every day, working for NOF/
somehow this little section of the world we live in is slightly
Please share your reflections with us! If you have any storie

your experience at the NOFA
them down and send them over to me. We enjoy including v
i n our publications. That

| was at my local farm and garden center this week, s
green beans, eggplant and other goodies, when | noticed the
sale. With such heat and dry weather, | am hesitant to agree
here is one more SUMMER edition of our newsletter. Of cou
on perhaps the king (or queen) vegetabithefibgsedi@MAT(

Our Public Relations Intern, Amy Scheuerman, followe
reports of late blight. We did not want to raise a strong al
season has actually proven to be less threatening on the bli
did want to catch up with folks who are working to prevent it
feedback from David Fisher, of Natural Roots Farm in Conw:
on growing healthy plants from Dan Kittredge, of the Real |
will be renewing his Nutrient Density Course this fall in new

the state. We hope youéll t
lots of policy info and initiatives that we wanted to catch u
shares NOFAés recent respo.l
guestions posed to | egislat
other regulations.

We é 1| | catch you wup on th
edition of the next newsl et

some great photos taken by Jason Cucciara. You can also ¢
Mass Facebook page. Enjoy the last few days of summer!

Mindy

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

iy g

http://twitter.com/NOFAMa

www.facebook.col
Search: NOFA/Ma
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mix to make the minerals more available to tf
feed tne plant roots. Help this along with stir
biological system with things like kelp and fi
fungi, and biological inoculants.

This year in a more systematic way, but for the
we have been doing regular sprays of things
concentrates, biological inoculants and mycor
additional calcium, phosphorous and potassiu
enhance plant health. When plants like tomatc
need extra nutrition (during rapid growth per
fruit set) they need

get it, they are more likely to succumb to dise:
it, they are more likely to thrive. Last year our
get late blight. This year our plants (not yet bt

FROM THE EXECIRBECZH OR are as healthy and strong as they have ever b

BY JULIE RAWSON I have spoken to other growers who have fot
| d ¢ t t d m castln s, biod namlcg) epa atlon
oneé wan O soun a?nbrﬁ he& 8n@ Hifier !

and fertility when it comes to touchy subjects lik )I{a{ﬂ

do want to stick my neck out on this issue. Th
movement was founded on the premise that he h}iﬁoﬂn
healthy fauna and flora that live therein) makes, o f We are de.:
plants. And holistic nutritionists will tell you that hggp:' ion varies. What | am putting

human body depends on gut health and prope
These two beliefs are pretty much what motlvat%ﬁﬁe[ﬂvogmn \Mt?uhhghre gﬁ;laglglgsggteurrne O?n%

Iife. best bet against late tomato blight or any ott
The challenge as | see it for growers of any sizemeshdowtotev@ike.

oneés soil t he most i
best practices for any given crop. For tomatoe NOFA/ I\é’]o_‘SS’gO%EnEeﬁgg\eﬁBlﬁlT .

I mportant to make sur
below 50 degrees, or that the young seedlings ¢ @181 IE T eRVEE iR el 6 F BIEIdla[o Fiql=rs oz i)
their growth before they ever reach the field.  eltifolfe=laiFAztilolanaEzisie] (o)A el A S0k 2 iale e
around the plants, be it black plastic or hay, ke¢ sz iersialele Figlele = R <o e s o lal o] do))h =
splashing on the leaves and promoting dise e =Eleslelen Uz s si=le|prl=ials oIE IR Taiielf
Cultural best practices are critical to success forl =iz eeliEsloli=r = ellSesis ol Folle = lpllen =l

, : : : I consumers and landscapers, we want to 4
ngveoh/genggnkgﬂggﬁvr\]/gh erg)éhgr;xpgtosygteerg management system that will not only allo

opportunity. But just as | have read and bel access to update their web pages and freq

. : . - David Pontius, to do more management |
au;w:/eld ithﬁ Bugorhlg plauglfse ilnnEgropte |hn éhe potentially allow more access to you, our m
survive the blight when they are given the bes website. We have setd udget of $15,000

; ; . restructuring and redesign project. We dg
with having had a strong start, and good growin amount of money in our operating budget a

Focusing in on the nutrition piece, that for me {ela[== 65 ol e = e RS S ele

organic matter (brought to us by years of addi help us to grow as an organization. Do y
back into the soil than we have taken from {sitialsEiilelamiaEis ol aial=sitises @1 a2
mineralization with the macros of calcium, = et Ru7eln 6 F TR e =i 2e o= lile g = 1
potassium, sulfur and magnesium, and the mic [TE@EIE = e aeelsiel i el f ezl =l o)
copper, manganese, zinc, boron and others. Ac as we gather the funds we will get st

| |on to guard against disease
tasty fruits. What | am trying
methodology is the best or

—_—
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