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Want more info from NOFA/Mass? Follow us on these social media sites: 

http://twitter.com/NOFAMass 
 

www.facebook.com 

Search: NOFA/Mass 

 

FROM THE EDITOR 
Mindy Harris 

NOFA/Mass Public Relations  
 

Holiday season is one of the best times of 
the year in New England.  Despite the short 
days and longer nights, there is something 

comforting about curling up with a nice cup 
of homemade soup or mug of tea and a 

good book. I think the darkness encourages us to slow down a bit . Although here 
at NOFA/Mass, we are bustling to get our Winter Conference out to you all, in its 

new location - Worcester State University. Weêre delighted that we were in a 
position of having to move to another venue. We simply are too large now, and 

need more space! We hope youêre coming to join us. 
 

With the holidays coming up, I thought that pigs would be an apt theme  for 
December. Luckily, we have many great local organic pork producers in 

Massachusetts. Donêt let the cold weather deter you from buying local. There are 
many winter farmers markets across the state, and still many products to be 

purchased on the farm. I caught up with one such producer, Dominic Palumbo, the 
owner of Moon in the Pond farm in Sheffield, MA. Dominic will be teaching a 

course at the NOFA/Mass Winter Conference on raising pigs.  The course will be an 
introduction to this particular animal and will deal with feed, housing, space, and 
care. Dom will also touch upon how to create èvalue-addedé pork products such as 
prosciutto, pates, and specialty sausages. There is no special registration for Domês 
class.  We also still have Beginning Farmer Scholarships available æso if you would 

like to come to the conference and need a subsidy, please take advantage of our 
program! 

If you have not yet heard of the JUSTLABELIT campaign æa campaign to ask the 
USDA to label our food - please take a minute to add your voice to the cause. 

NOFA/Mass has been working very hard to advocate against genetically modified 
organisms, and we believe that one of the best ways to prevent the use of GMO 

seeds is to force producers to have to label their products.  Ed Stockman and Jack 
Kittredge have been hard at work on this issue. Please help us keep up the fight.  

 

Also at the NOFA/Mass Winter Conference will be Dan Ravicher, Director of the 
Public Patent Foundation , who will speak on the pending NOFA/Mass lawsuit 

against Monsanto. So if legislation and activism are part of your constitution, you 
wonêt want to miss Ravicherês presentation.  See you in January! 

-  Mindy  
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MAKING LARD 
By Julie Rawson, Executive Director 
 

The farm staff and I were just talking today about cottage 
industries and how we might get into more of them at Many 
Hands in 2012. One of our favorite cottage industries is our 
certified organic mail order lard business. For years I made soap 
out of our fat back, but couldnêt utilize it all, nor turn much of a 
profit. Along came the Weston A. 
Price Foundation and all of a 
sudden lard was on a lot of 
peopleês lists for health foods. At 
first we made lard from our own 8-
12 pigsê fat back and leaf lard, but 
when we regularly started to sell 
out, we decided to buy in fat from 
our neighborsê certified organic 
pigs. Now we make around 150 
quarts per year and sell it for $20/
quart. We have a thriving 
nationwide business and ship 
second day air in insulated 
shipping boxes æ using recycled 
yogurt containers. Netting a couple 
thousand dollars on lard each year 
is nothing to sniff at. And additionally, our chickens, dogs and cats 
enjoy the waste products from the processing, cutting down on 
feed bills. Cutting fat back is not a bad way to spend a rainy day 
during the growing season or a cold or stormy winter day. 
 We gather around the table, each with our favorite knife 
in hand, and a sharpening stone handy for keeping our knives 
razor sharp. There are two kinds of fat that are used for making 
lard. Leaf lard is the most prized fat for lard production, and the 
real connoisseurs will demand it for their pie crusts. As there is a 
relatively small amount of leaf lard per pig, we just mix it in with 
the fat back, when boiling it down. The leaf lard is the fat that is 
found around the organs of the midriff of the pig. The other fat 
product used for lard making is fat back. As it says in the name, 
this is found on the back of the pig. This comes with the skin 
attached. 
 Cutting leaf lard is easy æ just cube it and throw it in the 
pot. To access the fat back fat, it is easiest to cut the big chunks 
into 1-2 inch slices, and then insert your sharp knife between the 
skin and the fat and skin it off. Once the fat is separated from the 
skin, you can cube the fat and throw it in the pot. The dogs love 
the skin. 
 We use stainless steel, and at our scale we use a high 
quality flat bottom 5 gallon pot. Once we have cut up a pot full, 
we put it on our wood stove with the lid on and start the boiling 
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down process. For those of you who have electric or gas stoves, 
this process will be much easier to monitor. Hog fat has a very 
low boiling point. And it is quick to burn æ which will ruin the 
lard. The ideal is to get the pot simmering gently, and to never 
bring it to a full boil. Stir it regularly, and once a large percentage 
of the fat has melted, you can pour off some of the lard. You will 
need a stainless steel colander. We pour it into the colander 
which is sitting in our milk bucket. Some chunks of fat will drop 

into the colander, but once you have 
poured off all the liquid, you can 
dump the contents of the colander 
back into the pot to continue the 
rendering process. The more fat you 
pour off, the more you have to watch, 
stir and tend the remainder. A 
talented lard renderer will end up 
with just the smallest amount of 
cracklings at the end of the process, 
which you can eat as snacks or feed 
to your animals. Once we have 
poured off all the fat, we let it cool to 
room temperature and then store it in 
quarts for sale. We also do some sales 
in cardboard cups. Glass is a good 
storage mechanism. The lard can then 

go into the freezer for long term storage or in the refrigerator for 
several month storage. 
 I canêt emphasize enough the importance of keeping the 
temperature just right. I have spoiled many a pot of lard in my 
earlier and hastier years. So treat this as an art form and give it 
care and focus æ particularly as you end the process. We can 
gross $260 worth of lard in one pot. With that in mind, we are 
quite careful. 
 The battle over the health values of saturated vs 
unsaturated fats will probably rage forever. Lard got a really bad 
name right around when Crisco came out. Of course now most 
folks realize that products like Crisco are immensely deleterious 
to oneês health, and any Weston A Pricer will extol lard from 
pasture raised hogs as one of the best sources of natural vitamin 
D. At our house when we reach for fat we select between lard, 
coconut oil, olive oil and butter to get the whole spectrum of 
natural fats into our diet. 
 If you raise pigs, and you have been throwing away 
your fat back, or leaving it in the freezer, have a lard rendering 
party and invite friends to help you with the process. It is always 
a time of great conviviality at our place (second only to making 
head cheese!). We first learned how to render lard from our 
Slovinian neighbor down the street. I am so grateful to Beba for 
passing on her skill to me. There is nothing like the smell of lard 
rendering on the wood stove on a rainy or cold day. 

Rich and Brian, Many Hands Organic Farm staffers, 

get into their work 
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VOLUNTEERS NEEDED FOR NOFA/MASS 
POLICY PROGRAM 

 
Concerned about GMOs, the future of small and organic 

farming, and the fate of our planet?  
Enjoy research and writing?  Consider volunteering for the 
NOFA/Mass policy program. We work on various issues, 
educating our members and the public and pressing for 
needed changes at the local, state and federal levels. 

If interested, contact Jack Kittredge at jack@nofamass.org 
or call 978-355-2853 

ADVERTISE, SPONSOR OR EXHIBIT AT 
THE NOFA/MASS 2012 WINTER 

CONFERENCE 
FOR RATES AND INFO,  

Contact Bob Minnocci - bob@nofamass.org 
or call: (617) 236-4893  

mailto:jack@nofamass.org
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NEW BOARD TO BE NOMINATED AT NOFA/
MASS WINTER CONFERENCE 
By Kathleen Geary, Administrative Director 
 

At the NOFA/Mass Annual Meeting, which will be held during 
the Winter Conference on January 14, 2012, we ask the 
members to elect our board for the next year.  The following 10 
people are up for re-election. Short bios for our current roster of 
board members are below.  
 

Jean-Claude Bourrut: I studied organic agriculture in France 
where I worked in agricultural research; I spent two years in 
Africa on a development project. Since coming to the US in 
1990, I have worked on various organic farms with educational 
or social services components. I currently work at the Natick 
Community Organic Farm, managing production as well as the 
educational component. I am passionate about growing fresh 
organic food, raising honeybees and a healthy daughter æ not 
in that order! I have been involved with NOFA since 1991 and 
with the board since 2009. 
 

Derek Christianson: I am the owner and farmer at Brix Bounty 
Farm in Dartmouth.  We operate Brix Bounty Farm with the 
intent to be a catalyst for the community, producing nourishing 
food, creating learning opportunities focusing on sustainable 
agriculture, and engaging Southeastern Massachusetts in 
discussion and development of a vibrant local food economy.  I 
have tremendous respect for the role NOFA/Mass plays in 
connecting our community to deeper threads of agricultural 
knowledge and believe the investment in our collective capacity 
is one of the most critical actions we can take as a region 
looking forward. 
 

Leslie Cox:  I grew up on a large, commercial cash crop dairy 
farm in western New York state, and have been managing farms 
and working in professional agriculture all my life.  After an 
argument with my Animal Science professor at Cornell in the 
1970ês about the importance of pasturing dairy cows, I decided 
to explore alternatives; this took me in the direction of 
agricultural practices that I now showcase at Hampshire 
College, where I have been the farm manager since 1997.  I 
have been involved with NOFA since the early 1980ês, and as a 
board member I invite all farmers to let us know what their 
needs are so that we may better serve them. 
 

Laura Davis: I have enjoyed a distinguished career in Global 
Sales and Marketing in the Medical Device industry for the last 
27 years. Organic gardening has been my way of growing food 
for my family for my entire life and recently has become my 
second career.  My husband Donald Sutherland and I have 
established Long Life Farm, in Hopkinton, MA in 2011 and will 

offer a small CSA in 2012.   I have two daughters Mei, 9 years 
and Li 7 years who were born in China.  We maintain a 
connection with the Chinese culture by studying Mandarin and 
celebrating Chinese New Year.   Long Life Farm symbolizes a 
longer healthier life for the land, the farmer, their family and 
the community. 
 

Mary DeBlois: Living in Boston's Metrowest for the past 21 
years, my association with NOFA began in the 1990's, with its 
excellent programs and conferences as I taught my 3 young 
daughters about the land, food and raising animals in a natural, 
healthy environment.  With the girls almost grown, I would like 
to contribute my energies to the Board of Directors using my 
background in corporate sales and banking to help raise 
awareness of the interconnectedness of natural agricultural 
systems, healthy food and healthy people and therefore the 
importance of supporting a farming culture.   
 

Cecilia Duran:  I was born and raised in Mexico City. Although I 
had never set foot on a farm before, I felt right in my element 
when I worked on a farm for a summer and have been farming 
ever since. I immediately fell in love with the concept of 
growing fresh and healthy food for my fellow city dwellers. 
This will be my fourth year farming with The Food Project. I 
have been to various NOFA events and am excited about being 
on the board and continuing to further NOFAês work in the 
Boston area. 
 

Cliff Hatch: I am a farmer in Gill where I farm with my wife and 
three children.  Our farm has been organic certified since 1994 
but now there are parts of our farm that are uncertified as we 
emphasize our local flavor and market direct to our own retail 
customers rather than through third parties.  I have worked in 
many agricultural organizations including Community 
Involved in Sustaining Agriculture, Massachusetts Federation 
of Beekeepers, and the Greenfield Farmers Cooperative 
Exchange. It has been my lifeês ambition in my first career as a 
chef and my current work as a farmer/cheesemaker to help 
people eat good wholesome fresh local food and live a healthy, 
joyful life. 
 

Matthew Kochka: My family has been subsistence farming for 
generations on our land in New Jersey. I studied environmental 
conservation and crop production at UNH. I have farmed for 
10 years, starting at the UNH research farms, then working on 
community farms in and around Boston. 
 

Elaine Peterson:  I live in Hubbardston with my husband Jeff 
and have been a NOFA member for around twenty years. This 
is my second year serving on the Board.  I have worked for 
NOFA/Mass over the years mainly on the Winter and Summer 
Conferences, and as administrative staff in the NOFA office. I 
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work for the Town of Hubbardston and am a member of the 
Agricultural Commission. I am a gardener and herbalist, and I 
grow shiitake mushrooms on a small scale. I treasure NOFAês 
effect on my personal life and want to give back to the 
organization by serving on the Board. 
 

Lynda Simkins: After majoring in Plant Science at the 
University of New Hampshire, I married local artist Nathaniel 
Simkins, and we raised two sons. We reside in Holliston, MA.  I 
serve as the Director of the Natick Community Organic Farm 
(NCOF), having arrived there in 1980 as the Farmês Project 
Director.  NCOF educates about food and nature through the 
Farmês livestock, gardens, greenhouses and a sugaring 
operation. I continue to work with many local and regional 
resources in order to see the Farm into another successful 30 
years and beyond. I served as the President of NOFA/Mass 
from 1989 æ 2001 and returned in 2008. I have high hopes of 
building a strong organization for the future. 

productive and educational. 
 

Check out all of our workshop offerings, including full 
descriptions and presenter bios, here. 
NOFA/MASS TO GIVE HOW-TO 
WORKSHOP FOR RAW MILK FARMERS 
By Michal Lumsden, Winter Conference 
Workshop Coordinator 
 

 Consumersê growing interest in raw milk has spurred 
a growth in the number of raw milk dairies in Massachusetts. 
Farmers are discovering that selling fresh, unpasteurized milk 
can provide steady income, and can help boost sales of other 
farm products, since customers must visit the farm to 
purchase their milk.   

 Many dairies considering adding raw milk to their 
product line, as well as beginning farmers who want to start a 
raw milk dairy, have found that the biggest stumbling block to 
getting started is navigating the laws and regulations that 
govern the sale of raw milk in Massachusetts. Winton Pitcoff, 
coordinator of the NOFA/Mass Raw Milk Network, and Cliff 
Hatch, raw milk farmer at Upinngil Farm in Gill, will offer a 
workshop at the NOFA/Mass Winter Conference, covering 
the basics that current and future dairy farmers need to know 

http://www.nofamass.org/conferences/winter/workshops.php
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Astarte Farm 
123 West St. 
Hadley, MA 
413-584-5552 
dporganic@aol.com 
www.astartefarm.com 
Amherst Winter Farmers' Market, Saturdays 10 a.m. to 1 p.m. at 
the Amherst Middle School 
Decorative (and edible!) garlic braids, shallot braids, farm-bred 
popcorn on the cob, open field, frost kissed, snow smacked kales, 
lettuces, broccoli, cauliflower and any other edible delights I can 
coax from the earth as winter approaches and we endure this 
wacky New England climate! 
 

Atlas Farm  
635 River Road 
Deerfield, MA  
413-522-7416  
csa@atlasfarm.com  
www.atlasfarm.com  
Amherst Winter Farmersê Market, Saturdays 
10 a.m. to 1 p.m., Northampton Winter 
Farmers' Market, Saturdays 9 a.m. to 2 p.m, 
and the Greenfield Winter Farmers Market 
on the first Saturday of each month 
(December through March). 
Salad Mix, kale, carrots, beets, parsnips, 
sweet potatoes, turnips, daikon and 
watermelon radishes, potatoes, fingerling, red and green cabbage, 
celeriac, onions, garlic, and winter squash. 
 

Frog Sing Rain Farm 
196 N Main St 
Petersham, MA 
978-724-3561 
Rebeccab623@gmail.com 
Sustainably raised, pastured pork; roasts, pork chops, country 
style ribs, and smoked bacon and ham steaks 
 

Heritage Fields 
309 Gidney Road 
Orange, MA 
978-544-3282 
rachelscherer@yahoo.com 
Open by appointment 
Chevon (goat) chops, roasts, stew meat, ground meat. Frozen, 

USDA-inspected; cut & 
wrapped. Pasture and dam-
raised kids for very tender, 
delicate meat. 
 

Hettie Belle Farm 
Warwick, MA 
978-544-6241 
jennifer@hettiebellefarm.com 
www.hettiebellefarm.com 
100% grass-fed beef, organic chicken & organic pork. Please do 
contact us for on-farm (Warwick) or Northampton pick-up! 
 

High Meadow Farm 
28 High St.  
Hubbardston, MA 
978-928-5646 
jassyhighmeadow@yahoo.com 
www.highmeadowfarms.com 
Farm hours: 9 a.m. to dusk 
100% Grass fed beef and woodland raised pork.   
 

Many Hands Organic Farm 
411 Sheldon Road 
Barre, MA 
978-355-2853 
farm@mhof.net 
www.mhof.net 
Right now we have lard at $20/quart and naturally cured bacon 
at $12.50/lb. Check our website as of the end of the year for 
2012 offerings for the CSA æ spring, summer, fall, fruit, flower, 
pork, chicken, turkey, and beef, and baby layer chicks. We are 
looking for working shareholders for the 2012 season. Contact 
us for details. 
 

Moon in the Pond Farm 
816 Barnum St. 
Sheffield, MA 
413-229-3092 
dom@mooninthepond.com 
mooninthepond.com 
8 a.m. to 5 p.m. daily at the farm; Millerton NY Farmers' Market, 
Saturdays 11 a.m.- 2 p.m. 
Wide variety of pasture raised meats, sausages and 
specialtiesçcheck website for details. 
 
 

FROM FIELD TO FRIDGE 
Farms listed in the NOFA/Mass Organic Food Guide have the opportunity to highlight here what 
they currently have available for sale. Pick up some of their goods and help support your local 
organic and sustainable 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 Rebecca 

Buell, Organic Food Guide 
Coordinator 

rebecca@nofamass.org  
or (978)724-3561 

 

Check out  
http://theorganicfoodguide.com 

http://theorganicfoodguide.com/location/8/
http://theorganicfoodguide.com/location/44/
mailto:csa@atlasfarm.com
http://www.atlasfarm.com/
http://theorganicfoodguide.com/location/5/
http://theorganicfoodguide.com/location/54/
http://theorganicfoodguide.com/location/164/
http://www.highmeadowfarms.com/
http://theorganicfoodguide.com/location/13/
http://theorganicfoodguide.com/location/1/
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Natick Community Organic Farm 
117 Eliot St. 
Natick, MA 
508-655-2204 
ncorganic@verizon.net 
www.natickfarm.org 
Indoor market in farm workshop: Monday-Friday 8:30 a.m. to 
4:30 p.m..  Chicken, pork, beef, turkey, mesclun, braising 
greens, potatoes, carrots, onions, eggs, yarn 
 

Robinson Farm 
42 Jackson Road 
Hardwick, MA 
413-477-6988 
info@robinsonfarm.org 
www.robinsonfarm.org 
Open daily 7 a.m. to 7 p.m. 
Winter markets this year will be at Amherst Middle School, 
Saturdays starting in December and Somerville at the Armory 
starting November 12 
Farmstead aged cheeses (cow), grass-fed beef, eggs, local 
yogurt, goat cheese, maple syrup, jams, fermented, pickles and 
seasonal vegetables. 
 

Simple Gifts Farm 
1089 North Pleasant St. 
Amherst, MA 
413-549-1585 
simplegiftsfarm@gmail.com 
simplegiftsfarmcsa.com 
Amherst Winter Farmer's Market, Saturdays 10 a.m. to 1 p.m. 
at Amherst Middle School (no market 12/24 or 1/14) 
Potatoes, salad greens, pork, beef, eggs, winter and summer 
farm shares 
 

Vineyard Open Land Foundation - Cranberry Acres 
PO Box 4608 
Vineyard Haven, MA 
508-693-3280 
volf@gis.net 
www.islanderis.net/users/VOLF 
Fresh certified organic cranberries locally grown by the 
Vineyard Open Land Foundation, a non-profit charity, 
proceeds benefit the continuing renovation of the historic 
Cranberry Acres bog 
 

Katywil: a cohousing farm community in Colrain, Mass, 
that aims to responsibly grow and raise food, improve 

wildlife habitat, increase wildlife diversity, protect land 
from soil erosion, protect water resources, and develop 
portions of the forest for a sustainable wood supply.  

http://theorganicfoodguide.com/location/25/
mailto:ncorganic@verizon.net
http://www.natickfarm.org
http://theorganicfoodguide.com/location/38/
http://theorganicfoodguide.com/location/29/
http://theorganicfoodguide.com/location/101/
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RAISING HERITAGE PIGS 
By Mindy Harris, PR Coordinator 
 

 Dom Palumbo from Moon in the Pond farm, in Shef-
field Mass, is a heritage pig farmer.  On his diversified farm, 
Dom raises anywhere from 24-40 pigs a year from his two 
Large Black sows and boar.  He came into farming from horti-
culture, and his love of 
the natural world and 
the ecology of the land-
scape is evident in his 
passionate farming.  
When he started Moon 
in the Pond, in 1991, he 
was already eating or-
ganic food and was 
looking for his own way 
to source ècleané food 
on his own.  He believes 
strongly that eaters 
should be connected to 
where their food comes 
from. He started initially 
growing vegetables, and 
was mentored by a local 
Polish woman in the 
Berkshires, who had 
grown up in a family 
that raised pigs in Eastern Europe.  One of the motivations for 
going into pigs, for her, was the notion that no farm-raised 
food should go to waste.  Pigs are excellent livestock for this 
reason because they consume anything and everything.  They 
make farm production very efficient.  So Dom bought two 
young weaned piglets and raised them to slaughter weight.   
He chose Large Black pigs because they are a heritage breed 
which he felt should be protected from going extinct.  In addi-
tion to raising feeder pigs, Moon in the Pond will occasionally 
sell breeding stock to other farmers. Palumbo bemoans the 
lack of sourcing for Large Blacks in New England.  He has had 
to source his pigs from as far away as Mississippi and the 
Midwest, and hopes that more farmers will begin raising 
Large Blacks locally. 
 The pigs at Moon in the Pond now co-exist with 
other livestock: beef cattle, sheep, goats and various varieties 
of poultry. They are free ranging on the farm and throughout 
the forest which abuts the farm property.  Omnivorous Large 
Blacks are excellent foragers, discovering acorns, bugs and 
even small rodents in subterranean holes which the hogs will 
gladly eat, along with forest vegetation.  Pigs are known for 

their voracious appetite.  One thing Palumbo has had to 
learn and balance over time is the amount of food his pigs 
have access to; making sure that they are well fed - particu-
larly pregnant sows.  His feeder pigs grow to about 200-250 
pounds -which translates to about 6 months of age æbefore 
they are taken to market. Appointments at the slaughter-
house have to be made (during busy times of the year) up to 

6 months in advance.  
Hilltown Pork is a USDA 
inspected and NOFA-NY 
certified organic slaugh-
terhouse in Canaan, NY 
that processes Moon in 
the Pond meat. 
 Dom learned in 
his first year of raising 
pigs that itês tough to 
keep up with feeding 
them, even with good 
foragers like Large 
Blacks.  He always keeps 
two breeding pigs on the 
farm because they en-
courage the other pigs to 
eat.  As a pig farmer rais-
ing feeders, the main 
goal is obviously weight 
gain.  And quantity is not 

the only consideration. èThe better you feed them, the better 
your pork; meaning the more varied their diet, the better the 
meat,é Palumbo has observed after 20 years.  Their hogs get 
all the leftover winter squash which didnêt mature properly. 
They get extra milk from dairy cows, homestead cheese 
whey, hay and organic grain.  They are fed twice a day and 
can eat up to 15 pounds of food.  Pregnant moms always get 
more than the rest of the bunch.  Sows weigh 600-800 
pounds and are very efficient users of feed when they are not 
pregnant.  The ladies farrow after about 4 months gestation 
time. Farrowing (or birthing) of piglets is timed so that the 
babies are not born in the middle of winter. Mating is done 
strategically, after a sow has weaned her piglets, is no longer 
nursing, and has had some time off.  The sowês energy level is 
high after she stops nursing, and she begins to ovulate 
quickly. The boar at MITP is generally in the same proximity 
with his ladies and babes most of the time.  Large Blacks are 
very docile, so there is no aggressiveness by the male to-
wards the smaller animals. The farmers just have to make 
sure that there is access to enough feed for the whole family, 
since the boar will consume more than everyone else. 

 
A pregnant Large Black heritage sow at Moon in the Pond Farm  

in Sheffield, MA 
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 Diversification is at the cornerstone of the farmês philosophy. 
In addition to organic meat, they raise vegetables, flowers, fruits and 
nuts.  Pig manure is not used for fertilization, per se æ mostly because 
the pigs are busy fertilizing the forest as they roam. But when they are 
out on pasture they do provide organic matter for fields that are then 
used for crop rotation. Moon in the Farm direct-markets its products at 
farmers markets and on the farm.  They find they get the best price that 
way.  They do not do wholesale.  But the direct-marketing approach is 
actually part of a much larger agenda of getting people to know where 
their food comes from. Dominic enjoys being engaged with his custom-
ers and believes that this kind of food system is a great way to build 
community.  One of the down sides to direct selling, however, is the 
fact that the American consumer èdoesnêt know what to do with certain 
parts of the animal,é and so certain cuts sell out, while others are in ex-
cess. 
 At the NOFA Winter Conference in January, Dominic is going 
to offer a three-hour intensive workshop on raising pigs.  He says that 
the course will be an introduction for folks looking to start out, and will 
include particular observations and advice about potential pitfalls folks 
might fall into.  Topics will include space, feeding, breeder animals, 
health requirements and housing. The second half of the discussion 
will be an introduction to 'value added' pork products like sausage, 
prosciutto, pate, cold cuts and other artisanal possibilities for the small 
or homestead farm. 
  When I asked Palumbo about any particular challenge he has 
faced in raising his Large Blacks, he immediately thought of tusks.  
Large Black boars have tusks, which can be dangerous. They are very 
sharp and protrude out the mouth of the boar.  Because they can be 
dangerous, they need to be trimmed/cut.  There are no nerves in the 
tusks, so cutting them doesnêt hurt the boar.  But you can imagine the 
feat of getting even a docile 800 pound male to stand still for you.  
Dominic found this very intimidating at first, as you might imagine. In 
order to maneuver this task, you use a sawing wire to saw the tooth off.  

There are special techniques for catching him and 
holding the boar.  Luckily, when the whole phenome-
non began, there was a nearby vet who knew how to 
do this procedure. Palumbo worked with the vet and 
eventually learned how to do it and then took it on 
himself. 
 It was when we began speaking about the ills 
of industrial agriculture and its power in motivating 
what Palumbo does on his farm that the farmerês pas-
sion for the NOFA mission poured out.  Dominic, like 
his Large Blacks, has a very gentle personality.  But 
when you engage him in a discussion about how pigs 
are raised in an industrial system, it may not be an ex-
aggeration to characterize his tone as urgent or press-
ing.  Although Palumbo ostensibly raises Large Blacks 
as a means of preserving an endangered breed, one 
wonders if actually, deep down in the farmerês psyche, 
the act is a political act; a means of protest æ a way of 
moving backwards in time before pigs were simply 
scaled commodities. In an industrial system, Dom of-
fered, pig breeds are selected for specific traits: breeds 
that can survive in their own manure for 6-8 months, 
in small spaces; breeds that can grow efficiently on a 
diet of corn and soybeans; and ultimately breeds 
which produce a very low fat product for the American 
buyer.  None of these characteristics are relevant or 
desirable to Dom, a small-scale farmer. èA pig that can 
live on concrete very well has attributes I donêt need. A 
pig that can live on corn and soybeans has no interest 
to me. I need a pig that is not going to eat its young and 
knows how to find acorns and forage outdoors. Mod-
ern ag also doesnêt put fat on the meat.é  Large Blacks 
are perfectly suited to the sustainable agriculturalist 
because of their self-sufficiency (ability to forage) and 
their peaceful personalities. In industrial ag settings, 
aggressive animals are tolerated if they breed fast-
growing livestock that can flourish under the re-
strained surroundings. Dom believes strongly too that 
animal fat taken from a robust, healthy animal, raised 
on a diversified diet is an essential part of human nu-
trition.  He is not looking for an animal that has no fat 
or flavor.  And he also believes, like most sustainable 
farmers, that the welfare of the animals æ their stress 
level, their access to the outdoors, and their ability to 
perform their natural habits æ affects the quality of the 
meat. So the organic, holistic method of pig production 
isnêt just ethical, but itês also smart business. 
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NOT A NOFA/Mass MEMBER YET? 
CLICK HERE TO JOIN 

 

SEE YOUR AD HERE! 
The NOFA/Mass newsletter reaches over 5,000  

constituents statewide. 
Reach your target market by advertising with the newsletter or 

by becoming a NOFA/Mass sponsor! 
For more information, contact Bob Minnocci 
bob@nofamass.org or call: (617) 236-4893 

 
NOFA/MASS NEWSLETTER ADVERTISING RATES* 

Full page =$195 
Half page = $125 

Quarter page = $75 
1/8 page =$35 

*rates subject to change for 2012 

http://www.nofamass.org/about/application.php


NOFA/MASS EVENTS  
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2012 WINTER CONFERENCE 
Saturday, January 13, 2012 
Worcester State University 
486 Chandler Street 
Worcester, MA 
9:00AM-5:30 PM 
Featuring Keynote Speaker: John Jeavons  - èFood and Our Future: Exciting Solutions Through 
Biologically Intensive Gardeningé 
Registration: $65, with discounts for farmers, NOFA members and Early-Bird discount by 
January 1st.  All-Day Seminar on Biointensive Gardening with John Jeavons: $110 
(includes entrance to all other workshops and exhibits) 
$60 Beginning Farmer Scholarships Available. To apply, contact Michal Lumsden æmichal@nofamass.org. 
To register, go to www.nofamass.org.  Questions? Contact Cathleen OêKeefe,  Winter Conference Coordinator: wc@nofamass.org, to 
Advertise, Sponsor or Exhibit, contact Bob Minnocci, bob@nofamass.org.  Or call NOFA/Mass æ978-355-2853. 

ADVANCED GROWERS WINTER SEMINAR 
SOIL AND NUTRITION: AN EDUCATION AND COALITION-BUILDING CONFERENCE 

February 9-11, 2012 (Thursday to Saturday) 
First Churches, 129 Main Street, Northampton, MA 

8:30AM-5:30PM 
Thursday: Seminar with John Kempf National and international speaker on soil fertility, farmer consultant,   

and proprietor of Advancing Eco-Agriculture.  

Friday: Collaborative Symposium with Regional Experts on Managing Soils for Quality 
with: Derek Christianson, Dan Kittredge, Julie Rawson,  Dan Holmes,  Jack Lazor, Bryan OêHara, and Stephan Storch 

Saturday: Strategic Action Working Conference  
Participants will discuss building on the knowledge of building healthy soils to affect the broader world.  

 
Registration is $90 for Thursday Seminar, and $60 for Friday and Saturday. $150 for all 3 Days. Early-Bird discount by January 26th. 

Discounts available for NOFA members, Real Food Campaign Members and MOFA Members.  
To register, go to  http://www.nofamass.org/seminars/winterseminar.php.   

Questions? Contact Ben Grosscup æben.grosscup@nofamass.org 
Or call: 413-658-5374  

ORGANIC LAND CARE COURSE 
January 9-13, 2012 

Worcester State University 
486 Chandler Street 

Worcester, MA 
Registration:  $550  

Early bird discount: -$30 for registrations received by Dec. 17 
NOFA Membership Discounts: -$15  

Group Discount: 15% off total registration cost for organizations and companies registering three or more employees, staff, students 
or members.  

(Course fee includes a delicious, locally-sourced catered lunch daily) 
$150 Exam & Accreditation (optional) 

Exam & Accreditation may be paid during the course  
For More Information:  Contact Caro Roszell, NOFA/Mass Organic Land Care Program Coordinator, at (413) 773-3830 or 

caro@nofamass.org or visit www.organiclandcare.net  

mailto:caro@nofamass.org
http://www.organiclandcare.net


Alexandra Ash 
Karen Barlow 
Jean Bednor 
Jeremy Brodeur 
Bob Chenette 
Giovanni Cicero 
Jim and Ariana Coate 
Nancy B. Couper 
Jim Dailey 
Amy Ferber 
Gary & Marybeth Fuchs 
Robert Fuqua 
Martine Gougault 
Sean Greenhow 
Emma & Milton Hanzel 
Linderman 
Leo & Marjorie 
Immonen 
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Diane Kujanpaa 
Denis & Jane LaForce 
Frank & Bernadette Lagrant 
Michal Lumsden 
Don MacFarlane 
Jacqui Marsh 
Erich Mierzejewski 
John Miller 
Martha Moore 
Amy Navin 
Luther Otto/Chris Lyons 
Sam Perkins 
Casey Ravenhurst 
Barb & Jim Richardson 
Jessica Roll 
Laura Schragen 
Nancy B. Soulette 
Fran Vantreese 

THANK YOU TO NEW AND RENEWING NOFA/MASS  
MEMBERS 

SPRING BULK ORDER INFO 
By Cathleen OêKeefe 
 

Do you buy cover crop seed, fertilizers, mineral amendments, compost, potting soil, potato and allium seed? 
Would you like to save money on those items? If so, the bulk order might be perfect for you. Each spring, 
NOFA/Mass organizes a bulk order with popular suppliers for distribution at sites in western, central, & 
eastern MA, central CT & RI. Take advantage of significant savings through group purchasing power and collective shipping, while 
helping NOFA support organic practices throughout the Tri-State region. The order is open to both members and non-members. 
NOFA/Mass will no longer be organizing 2 orders a year so don't miss this opportunity to save! 
 

Suppliers we work with: Organic Growers Supply, Moose Tubers, Ideal Compost, Vermont Compost, Crop Production Services, 
Fertrell and more! The big spring order will be available to download here January 1, 2012. You'll only have a month to get your order 
in, so start planning now! To be prepared, we suggest getting your soil tested, with recommendations. Most results are available 
within 2-3 days via e-mail. Paper copies and faxes are also available. We're always looking for new host sites, especially in the Boston 
area. If you have a large dry storage area, can easily offload pallets, and are willing to coordinate a couple of days work contact 
Cathleen O'Keefe, Bulk Order Coordinator, (413) 584-6786, bulkorder@nofamass.org 

Paul Benjamin 
Elizabeth Bukolsky 
Hedy Christenson 
Leslie Collar 
Betsy Corner 
Sue & Scott Daniels 
Cecilia Duran 
David Eppstein & 
Deborah Foster 
Michael Horan & Ann 
Maderer 
Alexander Houtzager 
Margot Hubbard 
Sandra Hume 
Jean-Claude Bourrut 
LaCouture 
Johanna R Lynch 
Don MacFarlane 

Jacqui Marsh 
Erin & Daniel Matica 
Ervin & Gloria Meluleni 
Phyllis Mettauer 
Rosalind Michahelles 
Jessie Myszka 
Annmarie & David 
Niemela 
Sam & Charlotte Perkins 
Bruce Quevillon 
Laura Reiner 
Mary Robinson 
Ros & Dan Smythe 
Nancy B. Soulette 
Sharon Sprong 
Leslie Thomas & 
Katharine Endicott 
Wild Oats Market 

THANK YOU TO FALL APPEAL DONORS IN 
NOVEMBER 

Joseph Virbasius 
Joseph Watters 
Ben Weiner 
Erin Willett 
Brookfield Farm 
GreenCAPE 

WINE TASTING AND DINNER 
Monday, February 13th 
Nourish Restaurant 
1727 Massachusetts Avenue, Lexington 
Wine-Tasting: $25Non-member, $20 Member;   
Dinner:  $55 Non-member,  $50 Member 
Evening Package, both tasting and dinner:  $70 Non-member $60 Member 
*Register before January 13th and receive and additional $5 off the ticketed price. 
The dinner will be a great time to gather with friends around good food and to learn more about organic agriculture in Massachusetts.  
Proceeds from the event will go the NOFA/Mass Boston Program.  To register, go to www.nofamass.org. Questions? Contact Laura 
Eppstein - laura@nofamass.org, or call:  (617) 913-0538.  

mailto:bulkorder@nofamass.org
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Watermelon, Cucumbers, Snap Beans, Carrots, Cantaloupe. 
¶ For Income: Salad Mix, Radishes, Lavender Wands, Early 

Bunching Onions, Garlic, and Basil 
 

Register now for the general conference or John Jeavons Seminar. 
 

Beginning Farmer Scholarships 
 

Thanks to a USDA grant, we are able to offer scholarships again 
this year to beginning farmersçdefined as anyone who has been 
farming for fewer than 10 years. Scholarship recipients will be 
expected to work for two hours before or during the conference, 
and complete a post-conference evaluation form.  Apply now. 
 

Work Exchange 
There are opportunities for individuals to receive a $25 
reimbursement on the conference in exchange for 3 hours of 
volunteer work pre/post/during the conference.  For more 
information contact our work exchange coordinator, Chuk 
Kittredge, chukkittredge@hotmail.com.    
 

Food Donations 
To keep conference costs low, we will be providing donated 
breakfast items & coffee throughout the day.  If you would like to 
help this effort by donating coffee, dairy, fruit, breads, or other 
appropriate food items, please contact our food coordinator Jen 
Smith, seriesofstars@yahoo.com , 413 230 6317.   
 

Lunch 
We are sorry to inform the friends of the NOFA potluck that our 
long honored tradition will be coming to an end in 2012. The 
Winter Conference has grown to over 900 people, and we no 
longer feel that we can continue to safely serve food in the 
potluck style. We are happy to announce, however, that 
Worcester State University's catering services, Chartwells, will be 
offering a locally sourced, all organic menu, for a fee of $12 per 
person. This menu will be served buffet style from 11:30-1:30p.m. 
in the third floor of the Student Center. Price is not included in 
general registration fee.  Lunch is optional; you may choose to 

STILL TIME TO REGISTER FOR THE WINTER 
CONFERENCE 

By Cathleen OêKeefe, Winter Conference 
Coordinator 
 

We are excited to invite you to the 2012 Winter Conference at 
our new location, Worcester State University. Registration will 
take place in the first floor of the Student Center. Most 
workshops will be located in the Sullivan Academic Center.   
 

John Jeavons will serve as keynote speaker & all day seminar 
leader. The three, 1 1/2-hour sessions will focus on designing 
and planning your garden/mini-farm for the future. The seminar 
will enable participants to "Design from the Heart in 5 
Minutes a Complete Diet Garden". Learn how to easily choose 
the crops for yourself and your family and to easily plan what to 
do each week for a productive and tasty harvest. 
 

Session 1 - Carbon (Compost) and Calorie Crops (60% of your 
area): Winter and summer grains and other crops that produce a 
large amount of compost material/food for the soil microbes 
while producing a significant number of calories for eating. 
Crops: Wheat, Cereal Rye, Oats, Barley, Triticale, Corn, Sorghum, 
Amaranth, Quinoa, Pearl Millet, Fava Beans, Sunflowers, Filberts 
and Grapes for table, raisins and wine. 
 

Session 2 - Special Root Crops (30% of your area): Crops that 
produce a large amount of calories to eat -- 5 to 20 times per unit 
of area per unit of time! Crops: Potatoes, Garlic, Parsnips, Leeks, 
Sweet Potatoes, Jerusalem Artichokes and Salsify. 
 

Session 3 - Vegetable and Income Crops (10% of your area): All 
the other vegetable crops that enhance the diversity of your diet 
with flavor and additional vitamins and minerals, plus crops that 
produce a large amount of income from a small area. 

 

Crops include:  
¶ For Vegetables: Tomatoes, Lettuce, Onions, Sweet Corn, 

http://www.regonline.com/Register/Checkin.aspx?EventID=1022552
http://www.nofamass.org/conferences/winter/newfarmer.php
mailto:chukkittredge@hotmail.com
mailto:seriesofstars@yahoo.com
http://www.nofamass.org/conferences/winter/lunch.php
http://www.nofamass.org/conferences/winter/directions.php


skills and resources they need to be successful: 
 

Access to Land: Leases and Leasing 
Agricultural Credit for Beginning and 
Seasoned Farmers  
Finding Farmland 2.0  
The Massachusetts Beginning Farmer 
Agriculture Alliance: A New Statewide 
Initiative  
Working with Farm Apprentices  
 

Of course veteran farmers are welcome in 
these sessions also, and beginning farmers 
can attend any of the other conference 
workshops, too. As NOFA/Mass increases 

our commitment to educating the next generation of 
farmers, though, we are striving to offer sessions specifically 
geared toward new and aspiring farmers.  
 

In-Depth Three-Hour Workshops 
Over the years many of you have asked us to offer some 
opportunities during the Winter Conference to go deeper 

than the 90-minute sessions 
allow. In response, we will have 
three intensive double 
workshops this year: 
 

Integrating Livestock on a Small 
Farm 
Pigs and Pork Products on the 
Small Farm 
Using a Pressure Canner 
 

Two of the intensive sessions are 
related to livestock because our 

conference participants always ask for more workshops 
about raising and harvesting animals. The presenters of 
these three-hour workshops are all veteran NOFA 
educators, and their sessions promise to be highly 
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bring a bag lunch if you wish. 
 

Childrenês Conference 
Children ages 3-12 may 
participate in the 
Children's Program for a 
variety of games, crafts 
and an opportunity to 
participate in making a 
creative presentation 
about kids visions for the 
future of organic farming 
and our communities. 
This program will run 
during workshops only. 
If weather permits, children will go outside so please dress 
them accordingly. Snacks are provided, however, if your 
child has dietary restrictions please provide your own 
snacks. Children's Program registrations should be received 
by January 10.   

2012 WINTER 
CONFERENCE OFFERS 
EDUCATIONAL BOUNTY 
By Michal Lumsden, 
Workshop Coordinator 
and Beginning Farmer 
Program Coordinator 
 

The 2012 NOFA/Mass Winter 
Conference promises an exciting 
array of educational opportunities 
for everyone. Participants will be able to choose from more 
than 60 workshops on topics ranging from beekeeping and 
backyard chickens to chainsaw safety and curing ham. 
Whether youêre looking to deepen your knowledge of a 
particular farming or gardening practice or youêre itching to 
learn a new practical skill, the conference should have 
something to satiate your winter agricultural appetite. Weêre 
especially excited to offer two new categories of educational 
sessions this year: workshops for beginning farmers and three
-hour intensive workshops. 
 

Beginning Farmer Workshops 
Thanks to a USDA grant we have received, there will now be a 
designated beginning farmer workshop track at the 
conference. This year the track consists of the following five 
workshops, which are intended to help new farmers gain the 



 

COMMUNITY HAPPENINGS 

 

THE CARROT PROJECT 
January 6th Loan Deadline in Massachusetts and Vermont 
The Carrot Project is pleased to announce that our loan funds 
serving farms in Massachusetts and farms and farm related 
businesses in Vermont will be accepting applications for our 
Winter deadline through January 6th, 2012 for loans of 
$35,000 or less.  There is one additional upcoming deadline on 
March 2, 2012.  CLICK HERE to download a prequalification, 
application or for more information.  Or contact Benneth 
Phelps at:  bphelps@thecarrotproject.org or 617.674.2371 

 

ORGANIC HAY AVAILABLE ON CAPE COD 
Organic Hay, second cut is  available for sale at Westfield Acres 
Farm; Sandwich, Cape Cod.  Call 774 313 6479  or email 
westfieldacresfarm@msn.com  
 

HORTICULTURAL BUSINESS SEMINAR IN RI 
January 18-19, 2012.  8th GEM (Growth, Effectiveness, 
Management) Horticultural Business Seminar, 8am-5pm, 
Kettle Pond Visitorês Center, Charlestown, RI (snow date Jan. 
20). Taught by Frank Crandall, NOFA Accredited Organic Land 
Care Professional.  Text: èThe Essential Horticultural Business 
Handbook;é daily lunches included. Cost: $395/person; $375 
with early bird registration by Jan. 3, 2012 or for two or more 
employees from the same company. To register: email 
FrankCrandall3@gmail.com or (401) 742-7619.  
 

JUST LABEL IT CAMPAIGN 
 

Tell the FDA to Label GMOs. A legal petition has been filed 
with the Food and Drug Administration (FDA) calling on the 
FDA to label genetically engineered (GE) foods. This is the first 
time a LEGAL petition has been filed. Join with us and over 350 
other organizations and businesses in the Just Label It! 
Campaign, to direct one million comments to the FDA in 
support of the petition.  SIGN THE PETITION HERE. 
 

PUMPKIN SEED PRODUCERS WANTED FOR MA 
Lots of pumpkins are grown in western Mass. But neither the 
NOFA/Mass database nor CISA shows a local source for 
pumpkin seeds (aka pepitas).  If you go to your local coop, 
you¹ll probably find their organic pumpkin seeds are from 
China.  Farmers will shortly be considering their seed 
purchases for next year.  If you¹re interested either as a farmer, 
processor, wholesaler, or consumer, please contact me at 
matland@mindspring.com or 413.628.3922. 

ANNOUNCEMENTS AND EVENTS 
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UMass Urban Ag Course 
 

Urban Agriculture: Innovative Farming Systems for the 21st  
Century.   Online Class (December 19 - January 20, 2012). This 
new course explores the subject of Urban Agriculture through 
the investigation and evaluation of current urban farming 
system.  Using case studies, students will practice critical 
research skills including information gathering, analysis and 
assessment, as a means for learning about contemporary urban 
farming systems and issues in the field. This class is part of the 
Sustainable Food and Farming Series  A UMass Certificate may 
be earned by the successful completion of 15 credits of 
approved courses in this series.  For information, contact Dr. 
John M. Gerber at; jgerber@psis.umass.edu    
 

NEW ENTRY SUSTAINABLE FARMING PROJECT 
 

Are you interested in starting a small farm business? Whether 
youêre thinking half an acre of vegetables or half a thousand 
laying hens, New Entryês Farm Business Planning Courses help 
you write a business plan for your budding farm enterprise, 
covering everything from marketing to enterprise selection to 
production planning. Both courses begin their next session in 
January 2012, and applications are due by December 26, so 
donêt delay! You can find more about the classroom course here 
and the online course here. For questions about the online 
course, please email maura.beaufait@tufts.edu. For other 
questions, please email sanderson@comteam.org or call 978-
654-6745. 
 

RESEARCH STUDY at UNIVERSITY OF VERMONT 
Dr. Kathleen Liang, University of Vermont, has designed a 
unique research project to study creative and innovative 
strategies developed and implemented by small farmers in New 
England beyond traditional farming operations.  A screening 
survey (a postcard) has been delivered to all farmers in New 
England region in October and November 2011 to gather 
information about types of creative/innovative practices. Please 
contact Dr. Kathleen Liang for any questions or comments. Dr. 
Kathleen Liang University of Vermont, Department of 
Community Development and Applied Economics Burlington, 
VT 05405. (802) 656 0754    CLIANG@uvm.edu 

http://www.thecarrotproject.org/programs/loan_programs
mailto:westfieldacresfarm@msn.com
http://action.responsibletechnology.org/p/dia/action/public/?action_KEY=8367
mailto:matland@mindspring.com
http://www.johnmgerber.com/Disp.cfm?Title=UMassCertificateProgram&Style=Sidebar
mailto:jgerber@psis.umass.edu
http://nesfp.nutrition.tufts.edu/training/farmbusiness.html
http://nesfp.nutrition.tufts.edu/training/distancelearn.html
mailto:maura.beaufait@tufts.edu
mailto:sanderson@comteam.org
mailto:CLIANG@uvm.edu


Go Organic when you Shop! Apply now for the 
NOFA Credit Card. A percentage of all your  

purchases go to help our interstate policy work.   
CLICK HERE TO APPLY 

 

COMMUNITY HAPPENINGS 

ORGANIC FARMING OPPês in NEPAL 
Work in Organic and Sustainable Farms in Nepal (along with Bio
-dynamic farming introductions). Available to interested 
students of any faculties/ recent graduates/agricultural work 
experience needy peoples. Nepalese language is not necessary 
and English Communications skills will dramatically improve 
your experience. Housing will be provided with the /
organizationês farms with other Nepalese young and adult 
farmers.  Tourism in the region includes historical cities and 
places in Kathmandu Valley which is very popular both 
culturally and archeologically to visit and see many religious and 
cultural sites. For more info, contact: surya_nafisa@yahoo.com 
 

FARM CREDIT EAST 
Farm Credit East announced today that it has joined with 
United Way of the Greater Capital Region to provide financial 
assistance for farm families hurt by the Irene and Lee disasters. 
The Farm Credit East Cares æUnited Way initiative will be 
giving grants up to $500 to aid farm families during the holiday 
season for personal losses. Farmers that are interested in 
receiving support from the Farm Credit East Cares initiative can 
submit an application online at FarmCreditEast.com or visit a 
local Farm Credit East office. Contact: Robert A. Smith, 
Telephone: 518.296.8188 or Email: 
Robert.Smith@FarmCreditEast.com  
 

MIDDLESEX CONSERVATION DISTRICT 
The Middlesex Conservation District wants your input! 
What needs to be done to preserve agricultural and natural 
resources for future generations? We want your ideas.  
Your input ensures effort and funding is directed to best address 
the needs of the local community. Please take this short survey 
to make sure your voice is heard.  Questions? Contact Amber 
Anderson Mba at 515-708-1813 or the Middlesex Conservation 
District office at 978-692-9395. 
 

JOB IN SUSTAINABLE AG WANTED 
I am a 2009 UC Berkeley graduate with a Bachelors of Science in 
Conservation and Resource Studies and a minor in Forestry. My 
background is in avian and native bee field biology and research. 
I am relocating to Burlington, VT this January and am looking for 
opportunities and/or contacts in pollination ecology, land use 
and management, or sustainable agriculture. Any advice and/or 
recommendations would be greatly appreciated. Anna 
Beauchemin, Biologist, Educator, Designer. 
anna.beauchemin@gmail.com 
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INTERESTED IN OILSEED PROCESSING? 
A project starting this fall and continuing through 2014 to pull 
together information on oilseed processing for food use has 
gotten underway. We are seeking continuing direction for this 
project from farmers in the Northeast interested in growing and 
processing oilseed crops (sunflower, canola, camelina, soybean, 
pumpkin seed, etc.) for fuel and edible oils. if you would like to 
receive information as it is becoming available please email to 
let me know of your interest and so you will know about 
opportunities as they develop. Email Doug Schaufler at 
dhs106@psu.edu; we will not be sharing your email with 
anyone. This is a joint project between the University of 
Vermont and Penn State University, and is sponsored by 
NESARE-USDA. 

 
ECOLOGICAL LANDSCAPING ASSOCIATION 

Sustainable Practices for Ecosystem Restoration 
Thursday, January 19, 2012  1:00 æ 3:30 pm 
Join John Engwer from Groundscapes Express for this 
Roundtable discussion at the Wellesley College Botanic Gardens 
Visitor Center, Wellesley, MA. Co-sponsored by the Wellesley 
College Friends of Horticulture. $20 ELA Member and Friends of 
Horticulture æ $25 Non-Member. For more info, go to: http://
www.ecolandscaping.org/events/ 
 

MASS LOCAL FOOD COOPERATIVE 
Annual meeting. Sunday, February 12th.  1:00 PM.  Briarwood 
Retirement Community, in Worcester.  Meet the farmers, bakers 
and artisans who provide the meat, vegetables, cheese, baked 
goods and handicraft you buy through Mass Local Food.  
Meeting is open to the public. No cost.  For more information: 
http://www.ecolandscaping.org/events/ 

http://www.cardlabconnect.com/AffinityPortal/visitorAction.do?affinityName=nofa
https://www.surveymonkey.com/s/6F3CJ3K
https://www.surveymonkey.com/s/6F3CJ3K
mailto:amberada@gmail.com
mailto:amberada@gmail.com
tel:515-708-1813
tel:978-692-9395
mailto:dhs106@psu.edu
http://www.ecolandscaping.org/wp-content/uploads/2011/12/Engwer-Ecosystem-Restoration-Roundtable.pdf
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