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FARM in HARVARD, MA 

FROM THE EDITOR 
Mindy Harris 

NOFA/Mass Public Relations 
Coordinator 

 
    What a 
wonderful fall weêre having. The air is 
crisp, the nights are cool, and produce is 

now shifting to heartier roots and squashes. This is absolutely my favorite season in 
New England. I spent the weekend at the Boston Local Food Festival, a first annual 
homage to local food producers. I saw many colleagues and friends in the 
sustainable world down at Fort Point Channel.  Even Mayor Tom Menino came by 
to support our small business and local growers. Iêm so glad to be part of a state and 
a community in Eastern Mass that makes local food a priority.  
 

This month we are focusing on apples. We hope that everyone has had a chance to 
do some picking and buying at local farms near you.  Michael Phillips, our Winter 
Conference keynote speaker, has generously written an article on organic 
orcharding. We know that apples are amongst the trickiest of crops to tackle 
organically, and we take our hats off to Michael for his ambitious endeavor. We 
look forward to seeing him and his wife, Nancy, who will speak on cultivating 
herbs, also at the conference, in January.  Online registration will be available in the 
upcoming weeks for the Winter Conference. Stay tuned, and check our website æ
www.nofamass.org,  to register early.  
 

If youêve never heard Jerry Brunettiês personal story of triumph over cancer through 
holistic detoxification and religious dedication to a nutrient and vitamin-rich diet, 
you are in for an inspiring tale. Jerry will join us at the Fall Advanced Growers 
Seminar at the Barre Congregational Church the weekend of November 5th and 
6th. Join us for Friday Evening, Saturday Day, or both - your philosophies on food 
and soil will never be the same.  
 

As many of you know, Massachusetts is not particularly producer-friendly when it 
comes to the processing of meat. A shortage of processing plants hampers our 
access to local, humanely raised meat in this state. Jack Kittredge brings us up to 
date on the Farm Technology Review Commissionês latest meeting on access to 
technologies that forward agricultural development.  We hope you will stay abreast 
of this issue with us.  Enjoy this fabulous fall season and Happy Halloween! 
 

Mindy  
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ORGANIC ORCHARD HEALTH MANAGEMENT  
By Michael Phillips 
Winter Conference Keynote Speaker 
 

Thereês revealing purpose behind the words chosen to describe oneês choices in life. 
Take the term integrated pest management (IPM) so rightfully in vogue for determining 
management guidelines for chemical orcharding. The concept of integration is 
unquestionably worthy. The word pest makes sense with respect to dealing with the 
many challenges faced to produce a viable fruit crop. But it does demand a certain focus, 
no? Suggesting that problem upon problem drives management choices in modern day 
orcharding. Making a slight word shift unveils IPM more realistically to be a commercial 
approach focused on integrated problem management. Pest situations are solved to a 
rational economic extent through discerning chemical application based upon 
monitoring the situation. Thatês a far better approach with less environmental impact 
than commercial orchards took throughout most of the last century. Some home 
orchardists opt to go this way as well. 
 

You and I, however, are going to purposely put the emphasis elsewhere. Approaching orchard dynamics from a holistic 
perspective sets another focus entirely. The phrase Iêm going to suggest will play on that first framework, specifically selected to 
highlight the other side of the coin. Donêt be confused and think the power lies in the first word. That could just as well have 
been biological or ecological. Our foremost task in the home orchard and the community orchard is to build health. Even when 
we deal with pest challenges and outright woes, let us never forget that we do this work by building system health. Our 
framework is organic health management (OHM). . . and with that we have established the paradigm shift that makes organic 
orcharding viable. 
 

I kid you not. Semantics are important. The language orchardists have used over the course of this past century bespeaks the 
need to control, to wage war on the ecology in order to obtain perceived goals. The chemistry employed today belies this: 
Product names like Ambush, Assail, Last Call, and Pounce sure sound like human-oriented certitude to me. What we need is a 
èlanguage of balanceé that speaks to honoring all species, which recognizes human understanding as but one take on biological 
truth. Weêve shifted paradigms. Now we need to be listening to the fungi and the parasitic wasps and the tap-rooted dandelion 
and the trees we revere. 
 

This is the point where we not only choose how we will grow fruit but if the entire venture will be satisfactory from start to 
finish. Conversely, to undermine the biology induces disease problems and ecosystem dysfunction that can only be negated 
with the use of stronger and stronger medicines. I am talking here of soluble chemical fertilization and herbicide convenience 
and symptom-dissipating fungicides and all those insecticides which severely compromise biodiversity. Alternatively, an organic
-minded fruit grower can do much the same with hot (bacterial) compost, flame weeding, excessive use of copper and lime 
sulfur, and even apply broad-acting botanical toxins like pyrethrum to zap numerous species, all of which can technically be 
approved as certified organic techniques. Just because certain practices are acceptable under federal organic certification 
standards doesnêt mean such practices are healthy for the orchard as a whole. So-called deep organics goes beyond substituting 
natural materials for synthetic chemicals and recognizes that ecosystem biology is best supported by thoughtful practices that 
build health from within. 
 

The words weed and pest do not show up in ecology books. These common agricultural terms have far more to do with human 
ignorance than integrative thought. Recognizing that interdependent and interconnected networks of living organisms interact 
together to bring the overall system to a fuller or better state determines the smart means to address orchard dynamics. 
Honoring diversity in the orchard ecosystem is a must. Letês move along now to practice what we preach.  I'm so looking forward 
to joining you all at the NOFA/Mass Winter Conference.  We'll be detailing with the full gamut of healthy orcharding that day. 
These are exciting times to be growing good fruit! 
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APPLE BARK AND HYPERACIDITY/
HEARTBURN 

 

èWhen an apple grower gets hold of an apple remedy for a 
particular affliction of his own -æ and one commonly shared 
in middle age æ then look out! It turns out that the bark of the 
apple tree possesses astringent properties that make it useful 

for treating hyperacidity and heartburn. This information 
comes from Appalachian herbalist Tommie Bass, who used a 
tea or syrup from the bark to settle the stomach. We in turn 
learned more from Jim McDonald in Michigan:  ǀApple bark is 
an ideal remedy in treating this malady, as it not only acts as 
an antacid, but its astringency also restores strength and tone 
to the sphincter that separates the harsh stomach acids from 

the esophagus, thereby acting in a curative, as well as 
palliative, manner.êá..é  

 

--Excerpted from the Herbalist's Way; by Nancy & Michael 
Phillips.   

 
Learn more about herbs & family health at the 2011 Winter 
Conference during Nancy's full day seminar.  Register now -- 
http://www.nofamass.org/conferences/winter/index.php.  

2011 WINTER CONFERENCE 
WORKSHOPS:  A LITTLE TASTE 

By Michal Lumdsen 

The 2011 Winter Conference workshop lineup is coming along. 
Here is a sampling of the workshops we have so far accepted: 

 

No-Till Gardens Using Cardboard Mulch:  
A Sustainable Approach for Commercial Growers 

presented by Ricky Baruc of Seeds of Solidarity Farm and Rachel 
Scherer of Heritage Fields Farm 

 

Essentials of Successful Beekeeping 
presented by Dan Conlon of Warm Colors Apiary 

 
Beeswax:  Production, Collection, Processing and Uses 

presented by Ross Conrad and Alice Eckles of Dancing Bee 
Gardens 

 

Energy Independence on the Farm 
presented by the Vermont Law Schoolês Institute for Energy and 

the Environment 
 

We are confirming more conferences every day and plan to have 
all 60 workshops solidified by the beginning of November.  If 
you have an idea for a great workshop, itês not too late to submit 
it. In particular, we are still looking for workshops on:  Small 
fruit, Herbs and flowers, Permaculture, Specific crops, Animals 
 

We are also still accepting proposals for teen workshops. If you 
would like to submit a workshop proposal or have questions 
about the workshops, please contact Michal Lumsden, Winter 
Conference Workshop Coordinator, at 413-528-8016 or 
michal@nofamass.org. For an up-to-date list of our confirmed 
workshops, please visit http://www.nofamass.org/conferences/
winter/index.php. 

Dan Conlon of  
Warm Colors Apiary  

at the NOFA 2010 Winter Conference 

JOB OPENINGS AVAILABLE ON NOFA  
SUMMER CONFERENCE COMMITTEE 

 

There are a handful of jobs open now for the 2011 NOFA 
Summer Conference Committee: Volunteer Coordinator, Food 

Coordinator, and Fair Coordinator. Membership on the 
Committee is a great way to get more involved in NOFA. Please 
see the NOFA/Mass jobs page listing for info on these positions: 

http://www.nofamass.org/about/jobs.php  
Or contact Ben Grosscup: ben.grosscup@nofamass.org 

 

HELP US CELEBRATE  
YOUR SUCCESS!  

 

If you are a NOFA Member and have 
something wonderful to share with 

the NOFA community 
 

á.a media appearance 
...a new book 
á.an award 

LET US KNOW!!!  
Email Mindy Harris -  mindy@nofamass.org 

http://www.nofamass.org/conferences/winter/index.php
mailto:michal@nofamass.org
http://www.nofamass.org/about/jobs.php
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FROM THE EXECUTIVE DIRECTOR 
By Julie Rawson 

 

On the 30th of  September the NOFA/Mass staff climbed up into the 
second floor of our barn, and with the raging storm in the 
background, shared ideas, food and laughter at our annual staff 
meeting. After learning what each of us brings to the communal 
NOFA table in the way of personality strengths, we delved into the 
dayês business. We covered the 2010 budget and actuals to date and 
plans for the 2011 budget æ each program staff has submitted a 
proposed budget for 2011 that will be folded into the overall 
organizational budget and voted on at our December retreat. Then 
we spent 5 or so minutes on each of our programs æ bulk order, 
organic food guide, winter conference, extension events, organic land 
care, summer conference, raw milk, newsletter and pr, outreach, 
website, development and marketing, policy, video project, 
membership and data management, HR, and board development. 
After one of those amazing NOFA pot lucks, we discussed our 
decision to hire NGP Software to do our web redesign and then we 
organized a party committee to envision and plan a fun fundraising 
event or two in the state and also focused attention on more 
traditional development strategies to raise the money for the web 
redesign. Next we quickly drummed up about 3 years of focus topics 
for the newsletter and then moved on to brainstorms on grant 
funding opportunities for our program work. Later we discussed 
options for restaurant fundraisers and set a restaurant committee to 
work out the details. We discussed means for using video for 
marketing our courses and getting hard growing information onto the 
website and ended the day with a presentation on NOFA-NYs 
Locavore Challenge. Though we are daily on email discussing the 
business of NOFA/Mass, we rarely gather all of us together in one 
place. Folks reviewed this get together all the way from,èI feel 
overwhelmed by all that I took oné to èthe best staff meeting ever.é 
Many thanks to all of our staff æ Cathleen OêKeefe, Michal Lumsden, 
Ben Grosscup, Kathy Litchfield, Winton Pitcoff, Mindy Harris, Sharon 
Gensler, David Pontius, Bob Minnocci, Jack Kittredge, Becca Buell, 
Kathleen Geary, and intern Leah Mawson æ for their daily and high 
quality dedicated work of helping spread local organic agriculture 
education through the state of Massachusetts.  

NOFA/Mass Staff Retreat, September 2010 
REGISTER FOR THE 2011 NOFA 5-DAY 
ACCREDITATION COURSE IN ORGANIC 
LAND CARE! 
By Kathy Litchfield, NOFA/Mass 
Director of Communications 
It's that time of year again -- time to learn about organic land-
scaping methods that conserve water, promote soil health, 
eliminate toxic and synthetic pesticide use and increase land-
scape diversity.   Registration is open for the 10th annual 
NOFA 5-day Accreditation Course in Organic Land Care -- Jan. 
12, 13, 14, 18 and 19, 2011 at the beautiful, ocean-side 
Parker River National Wildlife Refuge in Newburyport, Mass. 
Discounts on local accommodations; NOFA membership dis-
counts; and pesticide license applicator credits will be avail-
able.  

 

This 5-day intensive course, featuring 18 expert speakers and 
organic land care professionals, covers all aspects of organic 
landscaping from soil health and amendments, compost tea 
and site analysis to plant care, weeds, pests and invasives 
management. The course includes a special Q&A "Client Rela-
tions" panel with NOFA Accredited Organic Land Care Profes-
sionals (AOLCPs). The accreditation exam is optional and can 
be paid for during the course.  
 

Course faculty include respected scientists and experienced 
organic land care practitioners, who instruct classes in topics 
including: Principles and Procedures; Site Analysis, Design, 
and Maintenance; Rain Gardens/Storm Water Infiltration; Soil 
Health; the Soil Foodweb, and more. Four hands-on case 
studies are also included in the course.   Click HERE to 
download the PDF of the course registration brochure or visit 
www.organiclandcare.net and click on "Massachusetts 
course" to register online using a credit card.  For more infor-
mation, contact coordinator Kathy Litchfield at 413-773-
3830 or kathy@nofamass.org.  

http://www.organiclandcare.net
mailto:kathy@nofamass.org
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BOBês HOMEMADE APPLE PIE 
By Bob Minnocci, NOFA/Mass Development 
and Marketing Director 
 
Directions: 
Pre-heat oven to 425. 

  

Ingredients:  
 

8 large Cortland, preferably, or McIntosh apples peeled, cored, cut 
in quarters and sliced fairly thinly 

  

I cup of raw sugar, one teaspoon of ground cinnamon,  3 
tablespoons of corn starch or flour; mix all together and set aside. 

  

Crust: 

  

Three cups of flour, add in one teaspoon of salt, two sticks 
of unsalted butter (softened). Use a pastry cutter to cut the butter 
into the flour until the mixture becomes fine in texture. Add four 
tablespoons of ice cold water and mix the water in with a pastry 
cutter or fork. 

  

Gently form the mixture into two balls. Sprinkle flour generously 
on the kitchen counter and place one ball on the counter. 
With your hands, flatten the ball out. With a rolling pin, roll out the 
crust as thin as possible. Gently use a spatula to lift up the crust 
and place it in the pie pan.  

  

Add the apple mixture.  Repeat the crust process for the top crust. 

  

Place the top crust over the pie and seal. Brush milk or butter on 
the top crust. Sprinkle about three tablespoons of raw sugar across 
the top.  Place in pre-heated over for 30 minutes, checking to make 
sure the top crust isn't burning. Some ovens heat hotter than 
others.  Enjoy! 

Whatõs in YOUR WALLET? 
 
 

INTRODUCING  THE NOFA 
CREDIT CARD! 

 

Please support our work with the new Capital One NOFA 
credit card.  By using this card, our organization receives: 

 

$50 after your first purchase 
2% donation on gas and grocery purchases 

1% donation on all other purchases 
Up to 10% of purchases made at select merchants 

 

NOFA works for farmersõ and consumersõ rights to grow and 
eat organic food, educating on issues including GMO and raw 

milk, teaching beginners through advanced practical skills, 
providing resources to the public, and building community.  

You can support our work by signing up for a  
NOFA CAPITAL ONE CARD!  

 

For more information and to sign up, visit:  
www.cardlabconnect.com/NOFA 

http://www.cardlabconnect.com/NOFA
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VIDEOS RELEASED ON THE NUTRIENT 
DENSE CROP PRODUCTION COURSE WITH 

INSTRUCTOR DAN KITTREDGE 
(Register Now for the 2010-2011 Course 

Series) 
 

New videos with information on 
the Nutrient Dense Crop 

Production Courses are now 
available. NOFA/Mass and 

other organizations around the 
Northeast are sponsoring these 
courses in partnership with the 

Real Food Campaign. The 
courses cover the principles and practices of working with the 
biology, mineralogy, and energy of the soil to produce higher 

yielding and more nutritious crops for healthier lives. 
 
 

Testimonials about the Course 

 

People who have been enrolled in the 2010 Nutrient Dense 
Crop Production Course, which started its first year in January 
2010, answered the question, èWhere do you grow food? And 
how has this course affected your growing practices?é Click 

here to see their testimonials.  
 

*** You can find links to all of these videos by going to 
http://www.nofamass.org/programs/extensionevents/

FREE SOUP AND GAMES 
NIGHT:  

MONDAY, NOVEMBER 1st 
at Hope and Olive Restaurant 

 in Greenfield  
5pm-8pm.  

 

Come join us at this fun-filled evening for the 
whole family to eat yummy local food, learn more 
about raw milk in Massachusetts and play board 
games (bring your own, or find one in-house that 

you like!).  
 

The bar will be open during the evening, with 
proceeds to benefit the NOFA/Massachusetts 

Raw Milk Network. Watch www.marawmilk.org 
for more details. 

SPONSOR, EXHIBIT OR  
ADVERTISE AT THE NOFA  
WINTER CONFERENCE 
Reach your target marketá. 

For more information 
please contact Bob Minnocci 

bob@nofamass.org 

http://www.youtube.com/user/BenGrosscup?feature=mhsn
http://www.youtube.com/user/BenGrosscup?feature=mhsn
http://www.nofamass.org/programs/extensionevents/nutrientdensity.php
http://www.marawmilk.org
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Blue Heron Organic Farm 
The farm is located just east of the railroad tracks in Lincoln MA 
on Route 117 
781-254-3727 
www.blueheronfarmlincoln.com 
We are open Thursday through Sunday from 10 
a.m. to 5 p.m. Market hours: Lexington Farmersê 
Market, Tuesdays 2 to 6 p.m., and David 
Farmersê Market, Wednesdays noon to 6 p.m. 
Carving pumpkins, sugar/pie pumpkins, winter squash, gourds, 
turnips, radish, beets, carrots, leeks, scallions, lettuce, kale, 
broccoli, arugula and other Asian greens, baby fennel, cilantro, 
dill, parsley and other veggies. 
Our Fall Festival is October 16 from 1to 6 p.m. 

 

The Clover Path Garden 
191 Quaker Lane  
Acushnet MA  
508-763-5901 
Open by appointment. 
Fresh and frozen heritage ducklings for holiday dinners! Limited 
number of stewing and roasting chickens. Certified organic 
means free-range on pasture, naturally raised 
poultry. Order NOW to be sure of the best choice of the limited 
quantity! The first 20 orders will receive a free recipe for the best 
cooking directions! Call today to place your order. 

  

Delta Organic Farm 
352 East Hadley Road  
Amherst MA  
413-658-5036 
DeltaOrganicFarm@yahoo.com 
www.DeltaOganicFarm.com 
Market hours: Amherst Farmersê Market, Saturdays 8 a.m. to 1 
p.m., and North Amherst Farmersê Market, Saturdays 9 a.m. to 1 
p.m. Call for an appointment to buy direct from the farm.                    
Winter Squash, Garlic, Bean Sprouts and Maze. Plus, from our 
farm kitchen: Pesto, Squash (pumpkin) Pies, Quiche, Tomato 
Sauce, Whole Grain Organic Pancakes. Overnight stays available 
at our B&B; check availability on our website. 
 

Hutchins Farm  
754 Monument St.  
Concord MA   
978-369-5041  
hutchfarm@earthlink.net 

www.hutchinsfarm.com 
 
Farm stand open Tuesday 
through Sunday 11 a.m. 
to 6 p.m. through 
October.  
Self-serve on the porch in November.  
Market hours: Cambridge Central Square Farmers' Market, 
Mondays 11:30 a.m. to 6 p.m.; Belmont Farmers' Market, 
Thursdays 1:30 to 6 p.m.; and Somerville Union Square Farmers' 
Market, Saturdays 9 a.m. to 1 p.m. 
Full range of seasonal vegetables, all grown here, all certfied 
organic, including our famous lettuce and carrots. This year we 
also have a bountiful crop of quality organic apples. Best crop 
ever. Empire, Jonagold, Spencer, Sister of Fortune and Macoun in 
great supply, plus many others.  

 

Justamere Tree Farm 
248 Patterson Road  
Worthington MA 
413-238-5902 
welch@usa.com  
www. justameretreefarm.com 
Amherst Farmersê Market, Saturdays 7:30 a.m. to 1:30 p.m.; 
Northampton Farmersê Market, Tuesdays 1:30 to 6:30 p.m. Call 
first to buy direct from the farm. Organic maple syrup products 
and handcrafted brooms. 

 

Many Hands Organic Farm 
411 Sheldon Road  
Barre MA  
978-355-2853 
julie@mhof.net 
www.mhof.net 
Call ahead to buy direct from the farm. Certified organic whole 
frozen chickens, pork roasts, chops, country-style ribs and turkeys 
for Thanksgiving. 

 

Natick Community Organic Farm 
117 Eliot St.  
Natick MA  
508-655-2204 
www.natickfarm.org 
On-your-honor barnside stand open daylight hours.  Natick 
Common Farmersê Market (Routes 27 and 135), Saturdays 9 a.m. 
to 1 p.m.  Root vegetables and greens, mesclun, greenhouse 

FROM FIELD TO FRIDGE 
Here are farms listed in the NOFA/Mass Organic Food Guide.  

Pick up some of their goods and help support your local organic farmers today!  
To access a farmês full Organic Food Guide listing, click on that farmês name. 

If you have organic products that 
youêd like listed through NOFA/Mass, 

please contact Michal Lumdsen, 
Organic Food Guide Coordinator 

foodguide@nofamass.org  
or (413) 528-8016  

 
Check out  

www.theorganicfoodguide.com 

http://theorganicfoodguide.com/location/27/
http://theorganicfoodguide.com/location/4/
http://theorganicfoodguide.com/location/55/
http://theorganicfoodguide.com/location/26/
http://us.mc316.mail.yahoo.com/mc/compose?to=hutchfarm@earthlink.net
http://hutchinsfarm.com
http://theorganicfoodguide.com/location/31/
http://theorganicfoodguide.com/location/13/
http://www.mhof.net
http://theorganicfoodguide.com/location/25/
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IDENTIFYING BARRIERS TO FARM 
BUSINESS SUCCESS 
By David Grusenmeyer,  Outreach Coordinator 
New York Farm Viability Institute 
 

Starting in business as a new farmer is tough.  Remaining in 
business and growing the business after those formative years 
is also extremely challenging.  Beginning farmer service 
providers across the northeast are collaborating in a USDA 
grant project to identify and prioritize barriers and issues that 
threaten business success, as well as shortcomings and gaps in 
services and educational opportunities.  
 

Results of the effort will help guide agricultural policy 
formation, especially around beginning farmer 
issues.  Provide guidance for beginning farmer service 
providers, researchers and educators so that they focus 
resources on the highest priority concerns and barriers.  The 
information can also be used to verify for funders that 
beginning farmer service providers are in fact addressing the 
most important challenges you face. 
 

To accomplish this, beginning farmer service providers along 
with focus groups of beginning farmers were asked to 
brainstorm concerns, challenges and needs of beginning 
farmers between 3 and 10 years in business.  This generated a 
very long list.  Like items were combined as much as possible 
however we did not want to take the liberty of removing any 
item that a beginning farmer thought was important enough 
to mention. As a result the list is quite comprehensive and 
people have complained about it being long.   
 

Unfortunately this type of list is of little value unless it is 
prioritized and that is where we need your help as a beginning 
farmer.  We are asking that you indicate for each item in the 
survey if, in your experience, it is high, medium, or low 
importance.  With a large number of farmers responding the 
more important items rise to the top of the list while the less 
important items sink.  If you're willing to help us with this 
survey, make sure you have about 20 minutes available to go 
through all of the lists and questions. 
 

The survey is available online at http://
www.surveymonkey.com/s/BarrierID.  Hard copies of the 
survey are also available from many northeast beginning 
farmer service providers, or from Erica Frenay at 607-255-
9911 or ejf5@cornell.edu.  If you have any questions, feel free 
to contact Erica Frenay at 607-255-9911 or ejf5@cornell.edu; 
or Dave Grusenmeyer at 315-453-3823 
or dgrusenmeyer@nyfvi.org.   
Thank you in advance for your assistance. 

tomatoes, cabbage, broccoli and pork. We are taking pre-orders 
online for Thanksgiving turkey. 
 

New Beginnings Farm 
Townsend MA 
978-660-0801 
kim@newbeginningsfarm.com 
www.newbeginningsfarm.com 
North Forty Farm stand open Saturdays 10 a.m. to 4 p.m. or by 
appointment. Beef, also taking orders for 2011 lamb and pork. 
 

Old Friends Farm 
Amherst MA 
413-253-9182 
grow@oldfriendsfarm.com 
www.oldfriendsfarm.com 
Check our website for markets and times.  Mixed greens, baby 
arugula, fresh ginger, fresh eggs, mixed vegetables and cut 
flowers. All crops are certified organic and certified naturally 
grown. 
 

Robinson Farm     
42 Jackson Road  
Hardwick MA  
413-477-6988 
info@robinsonfarm.org 
www.robinsonfarm.org 
Open every day 7 a.m. to 7 p.m. Weêre also at the UMass 
Worcester Farmersê Market, Tuesdays 1 to 5 p.m.; West 
Brookfield Farmersê Market, Wednesdays 3 to 6 p.m.; Grafton 
Farmersê Market, Thursdays 2 to 6:30 p.m.; and Hardwick 
Farmersê Market, Sundays 11 a.m. to 2 p.m. 
All Certified Organic: aged farmstead raw milk cheeses, raw milk 
at the farm, fall veggies, yogurt, grass-fed beef and rose veal. 
 

Shared Harvest Winter CSA 
Lexington and Canton MA 
781-507-6602 
GrettaAnderson@earthlink.net 
http://SharedHarvestCSA.com 
Distributions on Oct. 23, Nov. 13, Nov. 20, Dec. 11 and Dec. 18. 
Extended season CSA shares. 
 

Simple Gifts Farm  
1089 North Pleasant St. 
Amherst MA 
413-549-1585 
simplegiftsfarm@gmail.com 
www.simplegiftsfarmcsa.com  
Farm stand open Tuesdays and Thursdays 3:30 to 7 p.m. and 
Saturdays 9 a.m. to 1 p.m.  
Amherst Farmersê Market, Saturdays 7:30 a.m. to 1:30 p.m. 

http://www.surveymonkey.com/s/BarrierID
http://www.surveymonkey.com/s/BarrierID
mailto:ejf5@cornell.edu
mailto:ejf5@cornell.edu
mailto:dgrusenmeyer@nyfvi.org
http://theorganicfoodguide.com/location/67/
http://theorganicfoodguide.com/location/49/
http://theorganicfoodguide.com/location/38/
http://theorganicfoodguide.com/location/125/
http://theorganicfoodguide.com/location/29/
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