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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 EDI
Mindy Harris
NOFA/Mass Public Rela
Coordinator

What a

wonder f ul fall
S A crisp, the nights are cool, and f
now shlftlng to heartler roots and squashes. This is absolutel
New England. | spent the weekend at the Boston Local Fooc
homage to local food producers. | saw many colleagues
sustainable world down at Fort Point Channel. Even Mayor
to support our small busi ne

a community in Eastern Mass that makes local food a priority

This month we are focusing on apples. We hope that everyo
do some picking and buying at local farms near you. Micha
Conference keynote speaker, has generously written an
orcharding. We know that apples are amongst the trickies
organically, and we take our hats off to Michael for his amt
look forward to seeing him and his wife, Nancy, who will s
herbs, also at the conference, in January. Online registratior
upcoming weeks for the Winter Conference. Stay tunedasanc
www.nofamass.org, to register early.

|l f youéve never heard Jerry
holistic detoxification and religious dedication to a Tuatrididta
you are in for an inspiring tale. Jerry will join us at the Fal
Seminar at the Barre Congregational Church the weekend
6th. Join us for Friday Evening, SatureguDaijlosdyties on
and soil will never be the same.

As many of you know, Massachusetts is not piidicdignyherod
comes to the processing of meat. A shortage of processin
access to local, humanely raised meat in this state. Jack Ki
date on the Farm Technol ogy
technologies that forward agricultural development. We hope
of this issue with us. Enjoy this fabulous fall season and Har:

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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ORGANIC ORCHARMHHEMIAGEMENT
By Michael Phillips
Winter Conference Keynote Speaker

Thereés revealing purpose b N d e
Take the tertegrated pest manédgétyeat rightfully in vogue for ¢ i
management guidelines for chemical orcharding. The concep
unguestionably worthy. Plegtvedes sense with respect to deali
many challenges faced to produce a viable fruit crop. But it dc
no? Suggestingrddddvpomwroblednives management choices in
orcharding. Making a slight word shift unveils IPM more realis
approach focusetegrated problem manRgstreurations are sol
rational economic extent through discerning chemical applica
monitoring the situation.
than commercial orchards took throughout most of the last ce
orchardists opt to go this way as well.

You and |, however, are going to purposely put the emphasis elsewhere. Approaching orchart
perspective sets another focus ent i r ecteyo.
hi ghlight the other side of the coin.aveDon:
beew/ologicabcologicalir foremost task in the home orchard and the community orchard is to |
we deal with pest challenges and outright woes, let us never forget that we do this work by bu
frameworloiganic health man{@éih®at . and with that we have established the paradigm shift 1
orcharding viable.

| kid you not. Semantics are important. The language orchardists have used over the course ¢
need to control, to wage war on the ecology in order to obtain perceived goals. The chemistry
Product names like Ambush, Assail, Last Call, and Pourmeesiies] seutittidikadomakVhat we ne:
el anguage of balanceé that speaks to honol
truth. Weéve shifted paradi gms. N -contedwlandehon ¢
and the trees we revere.

This is the point where we not only choose how we will grow fruit but if the entire veature will |
finish. Conversely, to undermine the biology induces disease problems and ecosystem dysfur
with the use of stronger and stronger medicines. | am talking here of soluble chemicakfertiliza
and sympiissipating fungicides and all those insecticides which severely compromise biodive
-minded fruit grower can do much the same with hot (bacterial) compost, flame weeding, exce
sulfur, and even apphctingaabtanical toxins like pyrethrum to zap numerous species, all of whi
approved as certified organic techniques. Just because certain practices are acceptable unde
standards doesnét mean s ualledegoorgagues beyorsl substitetir
natural materials for synthetic chemicals and recognizes that ecosystem biology is best suppc
build health from within.

The wonateeahgbesto not show up in ecology books. These common agricultural terms have fe
ignorance than integrative thought. Recognizing that interdependent and interconnected netw
together to bring the overall system to a fuller or better state determines the smart means to a
Honoring diversity in the orchar dms bakiagfawas
to joining you all at the NOFA/Mass Winter Conference. We'll be detailing with the full.gamut
These are exciting times to be growing good fruit!

e

www.nofamass.org NOFA/Mass October Newsletter Page 4 of 19



Two day-long seminars

“Organic Orcharding,” presented by Michael Phillips
Spend the day with this New England apple-growing master.
Topics covered will include orchard health, holistic disease
management and a walk-through of the orchard season.

“Herbs for Family Health,” presented by Nancy Phillips
Learn the basics of herbal medicine. Topics covered will include

10 herbs for family health; growing, harvesting and drying
medicinal herbs; and preparing herbal home remedies.

Keynote speaker Michael Phillips

The father of the “community orchard movement” will share how
organics, certain biodynamic principles, local economy and heart-felt
appreciation for the earth guide his life as an orchardist.

Plus:

L)

60 workshops on organic farming, gardening,
landscaping and sustainable living
Dozens of exhibits

Children’s program

NOFA/Mass Annual Meeting
Delicious potluck

Teacup raffle

LI

Farm
APram o e

N Boston
- ORGANICS ) !g%_!;lgﬁﬁ[!‘;h

e ]

‘:‘C"!
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JOB OPENINGS AAFA@BIOFA 2011 WINTER CONFEI
SUMMER CONFERBWZIHR TEE WORKSHOPS: A LITTLI

There are a handful of jobs open now for t By Michal Lumd
SUNINERell SR IIEERBIENIEER The 2011 Winter Conference workshop lineup i
Coordinator, and Fair Coordinator. Ve mb e TN ICr-TTe] (13T o) HigSRWel{ S lo s SRR EWVRY
Committee is a great way to get more involve NeTill Gardens Using Cardboar

see the NOFA/Mass jobs page listing for info A Sustainable Approach for Commer
nresented hy Ricky Baruc of Seeds of Solidarity
Scherer of Heritage Fielo

\ 1/ Essentials of Successful Be

3 HELP US CELEBRAT Epresented by Dan Conlon of Warm C
g YO U R S U CC ESSI Beeswax: Production, Collection, Proce.

& dr)lg'1esented by Ross Conrad and Alice Eckles
If you are a NOFA Member and have Gardens

something wonderful to share with £ ol p
the NOFA communlty nergy Inaepenaence on L
) esented by the Verm

a. a medla appear ance theEnvironmel

- a NEW bo%e are confirming more conferences every day

a.an aﬁi(?W ﬁ/cfrkgjhops solidified by the beginning of
LETUSKNOWH-U have an idea for

Email Mindy Hanirely @nofamas.0fig particular, we are still looking for worksh

fruit, Herbs and flowers, Permaculture, Specific
APPLE BARK ANABNRHER

We are also still accepting proposals forftgen w
HEARTBURN would like to submit a workshop proposal or f
about the workshops, please contact Michal Lt
CHUCLEERETI R ONEI R EURREREETY Conference Workshop  CoordinafiteBG6 408
particular affliction of ‘aearmvone common|y I G T e e e RS e e e it

LaRnllelelfRe T RIelo QeI EN I RUTIUERCINIRUERY \yorkshops, please visit http://www.nofamass.or
apple tree possesses astringent propertiesiNe R A )

for treating hyperacidity and heartburn. T
comes from Appalachian herbalist Tommig
tea or syrup from the bark to settle the sto
| earned more from Jpg"°
an ideal remedy in treating this malady, as
an antacid, but its astringency also restore:
to the sphincter that separates the harsh s\

the esophagus, thereby acting in a curat =,
pal |l i ati ve, m

-Excerpted frordtimlist's Waiancy & Mi
Phillips.

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

Dan Conlon of

Learn more about herbs & family health at
Conference during Nancy's full Ragistenir Warm Colors Apiary
http://www.nofamass.org/conferences/win at the NOFA 2010 Winter Conference
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REGISTER FOR THE 26DAX
ACCREDITATION COURSE IJ\
LAND CARE!

By Kathy Litchfield, NOFA/Ma

Director of Communications

CJ

#
o~
| I

¢
!
|

It's that time of yeartiagito learn about orgdmicy
scaping methods that conserve water, promo

eliminate toxic and synthetic pesticide use ¢

scape diverBiggistration is open for the 10t
NOFAday Accreditation Course in Organla
12, 13, 14, 18 and 19, 2011 at the kstdeitiful,
Parker River National Wildlife Refuge in Ne
Discounts on local accommodations; NOFA
counts; and pesticide license applicator cre
able.

This-8ay intensive course, featuring 18 exp
organic land care professionals, covers all
landscaping from soil health and amendme
and site analysis to plant care, weeds, pest
management. The course includes a specid
tions" panel with NOFA Accredited Organic
sionals (AOLCPs). The accreditation exam
be paid for during the course.

Course faculty include respected scientists
organic land care practitioners, who instruct
including: Principles and Procedures; Site A
and Maintenance; Rain Gardens/Storm Wa
Health; the Soil Foodweb, and meoe. ¢aag |
studies are also included in GlekdESRE to

download the PDF of the course registratio
www.organiclandcanelicick on "Massachus
course" to register online using a credit car
mation, contact coordinator Kathy LitGt#ield
3830 @nthy@nofamass.org

RGANICLAND ¢ A4,

NO®FA

www organiclandcare.net

W

Vg
TURALLy BEAU?

‘EECUTlVE D
By Julie Raws

Wb&%ﬁor agtember the NOFA/Mass staff climbe
dlggaﬁ g i1.of our barn, and with the raging
ground shared ideas, food and laughter at
meeting. After learning what each of us brings t
erigprAkelsiend the way of personality strengths, w
sppects @ ergamicu s i ness. We cov e
Nl TePShe2011 Bedgdt program staff has sub
Spmbwé@@l\&ﬁiget for 2011 that will be folded i
| Q¥ gAniLdiepidtBadget and voted on at our Decen
Laadspert Brefeso minutes on each obabulkpowgea
ispgtianrafcuifigidte, winter conference, extension e
care, summer conference, raw milk, newsletter

aMeBsiRricderelopment and marketing, policy,

draIbershhiead data management, HR, and ba
réfg%rlso% nthose amazing NOFA pot lucks, w

ter#epﬁfﬂtpéhg}, gg”NGP Software to do our web rede
haiganized a party committee to envision and plan
event or two in the state and also focused att

h Basidaralofeugiopment strategies to raise the mc
ctigdesign. Next we quickly drummed up about 3 ye

1. fatothaoRevysiter and then moved on to brains
dunging opportunities for our program work. Late
options for restaurant fundraisers and set a restat
work out the details. We discussed means for
marketing our courses and getting hard growing inf
website and ended the day with a presenktisn
Locavore Challenge. Though we are daily on em
business of NOFA/Mass, we rarely gather all of t

) and Care
ocean

pl ace. Fol ks reviewed
over whel med by all t haf
Many thanks to all of ey staffn | een Oé K

Ben Grosscup, Kathy Litchfield, Winton Pitcoff, Mil
Gensler, David Pontius, Bob Minnocci, Jack Kittr
Kathleen Geary, and intern LediorMiaevsdiaily and |
quality dedicated work of helping spread local or
education through the state of Massachusetts.
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What 0s | Y

P

Capital(One

INTRODUCING THE NOFA
CREDIT CARD!

Please support our work with the new Capital Ong
credit card. By using this card, our organization rg

n

$50after your first purchase
2%donation on gas and grocery purchases
1%donation on all other purchases

PPRE WA P VERMABE AP

By Bob Minnoccl, NOFA/Mass Develo
and Marketing Director

Directions:
Préneat oven to 425.

Ingredients:
8 large Cortland, preferably, or Mpbketesh appiels c

NOFquarters and sliced fairly thinly
“9"€&0h of raw sugar, one teaspoon of ground cinna

tablespoons of corn starch or flour; mix all togeth
Crust:

Up to 10%of purchases made at select merchaptsThree cups of flour, add in one teaspoon of salt, t

NOFA wor ks for f ar mer so

eat organic food, educating on issues including GM
milk, teaching beginners through advanced practi

Qfypgaltedpyttey, (sQftenggsttyseugter fa,cut the b
e the flour until the mixture becomesfildeun tex
I@adlespoons of ice cold matehamehter in with a pa:

providing resources to the public, and building confm@itjer or fork.

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

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

Aoy =
R 8
Rk

Boston

‘\_‘(4 ; 7 .guo
. }“'GGQA' i & "
&C\u‘: >°°u°J i N Seoo .

Delivering fresh organic produce to your door

{

Boston Organics is an independent
organic produce delivery service
currently serving the greater Boston
area.

We deliver boxes of fresh organic fruits
and vegetables directly to our
customers year-round; and we also
offer a wide range of locally produced
grocery items.

We’re always looking for additional
growers and suppliers!

617.242.1700
bostonorganics.com
service@bostonorganics.com

www.nofamass.org

NOFA/Mass October Newsletter

Gentfprm the mixture into two balls. Sprinkle flour
on the kitchen counter and place one ball on the «
Witlyour hands, fidageball out. With a rolling pin, ro
crust as thin as possible. Gently use a spatula to
and place it in the pie pan.

Add the apmbeure. Repeat the crust process for t

Place the top crust over the pie and seal. Brush n
the top crust. Sprinkle about three tablespoons of
the toplace in‘peated over for 30 minutes, checkil
sure the top crust isn't burning. Some ovens heat
others. Enjoy!
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VIDEOS RELEASHE QNTRIE
DENSE CROP PRODUOURSE WY
INSTRUCTOR DANRGH

(Register Now for th @D1@ou

New videos with informat
the Nutrient Dense
Production Courses &
available. NOFA/Mals
other organizations aro
Northeast are sponsori
courses in partnership
Real Food Campaig

courses cover the principles and practices o
biology, mineralogy, and energy of the soil
yielding and more nutritious crops for

People who have been enrolled in the 201

Crop Production Course, which started its fi

2010, answered the
how has this courGis

here to see their testimag

*** You can find links to all of these videos
rams/extens(

http://www.nofamass.org/pro

NOFA/Mass October Newsletter

www.nofamass.org

SPONSOR, EXHIBIT
ADVERTISE AT THE
WINTER CONFERE
Reach your
For more information
please contact Bob Minn
bob@nofamass.org

FREE SOUP AND ¢
NIGHT:
MONDAY, NOVEMBE
atHope and Olive Res
In Greenfield

sSprBpm.

Come join us at thiieduevening for
whole family to eat yummy local foq
about raw milk in Massachusetts a
games (bring your own, orfiogiserté
you like!).
The bar will be open during the e
proceeds to benefit the NOFA/Ma
Raw Milk Network WMatamarawmil
for more details.
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FROM FIELD TO FRIDGE

Here are farms listed in the NOFA/Mass Organic Fooq
Pick up some of their goods and help support your local org

To access a far més

If you have organic produc
youéd I ike 11

full Or

Blue Heron Organic Farm

The farm is located just east of the railroad tracks in Lincoln MA

on Route 117

7812543727
www.blueheronfarmlincoln.com
We are open Thursday through S
a. m. to 5 p. m.
Market, Tuesdays 2106 p.m., an
Far mer sé& Mar ket

Carving pumpkins, sugar/pie pumpkins, winte
turnips, radish, beets, carrots, leeks, lsala]ions
broccoli, arugula and other Asian greens, bab
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
5087636901

Open by appointment.

Fresh and frozen heritage ducklings folLinltdeyd@3&E8£02

number of stewing and roasting chickens. Cer
means fraage on pasture, naturally raised
poultr@rdddOW to be sure of the best choice
guantity! The first 20 orders will receive a free
cooking directzaistoday to place your order.

Delta Organic Farm
352 East Hadley Road
Amherst MA
4136586036
DeltaOrganicFarm@yahoo.com
www.DeltaOganicFarm.com

We d pMosddya 3{15‘30 aonu t 6 p.m.;BelBontg-ar

www.hutchinsfar or(413) 5AD16

Check out

EUNSIERR Ul \wwv.theorganicfoodguide.

through Sunday 1
to 6 p.m. through
| October.

Selbeveian the porcheirkNovemldero n

Bauestgygoiir@lg to 6 p.m.; and Somerville Uni
Nésikee, Saturdays 9 a.m. to 1 p.m.

ever. Empire, Jonagold, Spencer, Sister of Fo
great supply, plus many others.

Justamere Tree Farm
248 Patterson Road
Worthington MA

tillettlo@earacom

www. justameretreefarm.com
pAtheHimiteds t Far mer sé Mar |
fe@pe torithe begtt on Far mer s é
first to buy direct from the farm. Organic mapils
and handcrafted brooms.

Many Hands Organic Farm
411 Sheldon Road

Barre MA

97855853
julie@mhof.net

c'\""?

s
5@*;) :

Mar ket hours: Amhers

m., and North Amhe
p. m. Call for an appointment to buy direct fro
Winter Squash, Garlic, Bean SprBuis,d
farm kitchen: Pesto, Squash (pumpkin) Pies, (
Sauce, Whole Grain Organic Pancakes. Over
at our B&B; check availability on our website.

Hutchins Farm

754 Monument St.
Concord MA
9786%H041
hutchfarm@earthlink.net

wwi.mhofmetr s € Mar ket Sa

Galt ahdadito buedirectdronMizerfakme Certifie

ftbedaramickens, pork roasts, chiybes,rixsuaity tu
r Thanksgiving.

N% ’% (-EBmmBlnilt% Organic Farm

Natick MA

5086552204

www.natickfarm.org

Onyouhonor barnside stand open daylight hou
Common Far mer sé& Mar kg
to 1 p.m. Root vegetables and greens, mescl

please contact Michal Lum
Organic Food Guide Coord
foodguide@nofamass.ong

Is.
p 1
LN,

www.nofamass.org
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tomatoes, cabbage, broccoli and pork. W/deas
online for Thanksgiving turkey.

New Beginnings Farm

Townsend MA

978%6@801

kim@newbeginningsfarm.com
www.newbeginningsfarm.com

North Forty Farm stand open Saturdays 10 a
appointment. Beef, also taking orders for 201{1

Old Friends Farm
Amherst MA

412538182
grow@oldfriendsfarm.com
www.oldfriendsfarm.com
Check our website for markets and times. Mix
arugula, fresh ginger, fresh eggs, mixed vege
flowers. All crops are certified organic and ce
grown.

Robinson Farm
42 Jackson Road
Hardwick MA
414776988
info@robinsonfarm.org
www.robinsonfarm.org
Open every

mws

t
|
S Ma r
Far mer sé Mar ket
All Certified Organic: aged fami&tebhdas®s,
at the farm, fall veggies, yepiliegfaswl rose

Shared Harvest Winter CSA
Lexington and Canton MA
7810746602
GrettaAnderson@earthlink.net
http://SharedHarvestCSA.com

orc
roo
arm

® X O
= =W

é
h
u

Distributions on Oct. 23, Nov. 13, Nov. 20, D¢

Extended season CSA shares.

Simple Gifts Farm

1089 North Pleasant St.
Amherst MA

4135491585
simplegiftsfarm@gmail.com
www.simplegiftsfarmcsa.com

Farm stand open Tuesdays and Thursdays 3}

Saturdays 9 a.m.to 1 p.m.

Amher st Far mer sé Mar

e IBRNEIFYING BARRIERS TO FA
BUSINESS SUCCESS

By David Grusenmeyer, Outreach Ci
New York Farm Viability Institute

Starting in business as a new falRaarastoggh.
L@I ess and rowmg the business after those f
ﬂlﬁ gl }S/ chaBegijiming farmer service
oIS RO Ess the northeast are collaborating
grant project to identify and prioritize barriers an
threaten business success, as well as shortcom
services and educational opportunities.

Results of the effort will help guide agricultural
f rmatlon s ecially around beginning farmer

YJldance for beginning farmer sen

searchers and educators so that th

28K the highest priority concefineand

|nformat|on can also be used to verify for funder

beginning farmer service providers are in fact ac

most important challenges you face.

To accomplish this, beginning farmer service pr
with focus groups of beginning farmers were asl|
brainstorm concerns, challenges and needs of

rt|

farmers b tween 3 and 1Q year$hislgesieested &
- very 19 em We cﬁn‘Blﬁe as Mlch &
MH e@e we d| W V\? YaR th Ilbert of
erra X rg o
e‘?tt)bri resuft th u teoco rehe
elco laiffed abguf’lt ing fBbng™M

é,f_nfortunately this type of list is of little value unl
prioritized and that is where we need your help :
farmeWe are asking that you indicate for each it
survey if, in your experience, it is high, medium,
importand¥ith a large number of farmers respon
more important items rise to the top of the list wi
ir‘gﬂerta items|sydu're willing to help us with th
Csarve) re you have about 20 minutes ¢
through all of the lists and questions.

The survey is availabléntipline at
www.surveymonkey.com/s/Bardadpies of the
survey are also available from many northeast &
farmer service providers, or from Eriezbbrenay &
9911 eif5@cornell.dflyou have any questions, fe
3b0t00£ta0t Erica Frenap®9aQ7erf5@cornelj.edu
meyétSﬁBm

ordgrusenmeyer@ny
k'ﬁﬁ(nk yoig ﬁét %ﬁ éYfBrgo%r adsistdne. @

www.nofamass.org
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