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WHOLE wants YOU

FCX)DS ...to help build our local food supply!

M A R K £ 7

Come grow with us:

In 2010, we purchased more than $15 million worth of
flowers and produce from local farmers — and we're
not stopping there!

If you are, or would like

to be a grower of: organic broccoli
« organic strawberries « organic garlic
« organic melons « organic blueberries

Contact Bill McGowan for more
information and a complete list
of produce in demand:

e 617-492-5500
e bill.mcgowan @wholefoods.com

Supporting local farmers, producers and vendors for 30 years and counting.

WHOLEFOODSMARKET.COM
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FROM THE EDIT

1 . : Mindy Harris

Massachusetts Chapter, Ing. - -~ NOFA/Mass Public Rela
Circulation: 5,000 | Y ¢ 1

W\ Holiday season is one of the be:
Editor: Mindy Harris ) . the year in New England. Despit
Circulation: Rebecca Buel A - NES days and longer nights, there is :
Submissions: Mindy Harris y &/ 1_';, ; com;or:ting abodut curling up withfa}

- LA T T of homemade soup or mug o
mindy@nofamass.org good book I thlnk the darkness encourages us to slow dow
Advertising: Bob Minnocci at NOFA/Mass, we are bustling to get our Winter Conferen

bob@nofamass.org new locatitor cest er State Uni v

position of having to move to another venue. We simply al

Northeast Organic Farming Ass need more spacel \
Masfff%“hsjnggﬁghe“ | With the holidays coming up, I thought that pigs would k
Barre. MA 01005 December. Luckily, we have many great local organi
97852853 (p) Massachusetts. Donét |et t
9783551046 (f) many winter farmers markets across the state, and still
nofa@nofamass.org purchased on the farm. | caught up with one such producer,

owner of Moon in the Pond farm in Sheffield, MA. Domin
course at the NOFA/Mass Winter Conference on raising pigs
introduction to this particular animal and will deal with feed,
care. Dom will alasdedeéeuplor k
prosciutto, pates, and spec
class. We also still have Beginning Farmer Smtwiéxshipsau
NOFA/Mass Membership like to come to the conference and need a subsi%;;,oglrea?nsle
$150$S7gpé08§|r?352/lember If you have not yet heard of the JUST LaaBtarhpaigm paigsk
$45 Family USDA to label oupliesse take a minute to add your voice

$35 Individual NOFA/Mass has been working very hard to advocate again:
organisms, and we believe that one of the best ways to pr

seeds is to force producers to have to label their products.

www.nofamass.org

$25 Low Income
NOFA/Mass Board Meeting Kittredge have been hard at work on this issue. Please hel

are open to all members.

For more information please c

Executive Director, Julie Ra
julie@nofamass.org

978.355.2853 (p)

Also at the NOFA/Mass Winter Conference will be Dan Ra
Public Patent Foundation , who will speak on the pending
against Monsanto. So if legislation and activism are part of
wonét want to miss Ra

- Mindy

© 2002011 NOFA/Massachus

NOFA/Massachusetts is a Want more info from NOFA/Mass? Follow us on these
501c ) 3 ngumofit organization

Contributions areléahuctible to ti§e W, http://twitter.com/NOFA

extent allowed by law. www.facebook

= Search: NOFA/

NOFA/Mass aims to be the resource that others look to in Me

the fundamentals of organic production and the benefits o
consumption.
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MAKING LARD down process. For those of you who have electr

; ; ; this process will be much easier to monitor. Hog
By Julie Rawson, Executive Director |5 b uiee™ St “and it is quskttiotburit ruin the
The farm staff and | were just talking today abouamhtfHge ideal is to get the pot simmering gently
industries and how we might get into more of thémnmnagt iMarg full boil. Stir it regularly, and once a
Hands in 2012. One of our favorite cottage industribe iabbias melted, you can pour off some of t
certified organic mail order lard business. For yased matirdess steel colander. We pour it into
out of our fat Dback, lhichis gitingih aunn@lk buakdt. Sdmie zhanks
profit. Along came the Weston A. into the colander, but once yo
Price Foundation and all ___j \ poured off all the liquid, you c
sudden lard was on a lot dump the contents of the cola
peopl eés | ) thaxck intoAhte pot to continue t
first we made lard from o ~ rendering process. The more
12 pigsé fa padir, off, the rhore you have t
when we regularly starte stir and tend the remainder. A
out, we decided to buy in talented lard renderer will enc
our neighbo with gust the smallest amount
pigs. Now we make arou cracklings at the end of the pr
guarts per year and sell i which you can eat as snacks
guart. We have a thriving to your animals. Once we hay
nationwide business and . poured off all the fat, we let it

second day air in insulaté s oomt erature and then sf
Y ich and Brlan Many Hands Organlc qu}j\ ?@%ale We also do sc

shipping baresing recycled
yogurt containers. Netting a couple get into their work in cardboard cups. Glass is a
thousand dollars on lard each year storage mechanism. The lard

Is nothing to sniff at. And additionally, our chickeysjtoghaf@ezés for long term storage or in the
enjoy the waste products from the processing, csitvegadlonantinstorage.
feed bills. Cutting fat back is not a bad way tospenddrainyday €t emphasi ze e
during the growing season or a cold or stormy wienepetayure just right. | have spoiled many a po
We gather around the table, each with ourdanhanitarichliastier years. So treat this as an art
in hand, and a sharpening stone handy for keepoagecan@riag@ssticularly as you end the process.
razor sharp. There are two kinds of fat that are ugedd@2®@kimgth of lard in one pot. With that in
lard. Leaf lard is the most prized fat for lard prodyctecaasidithe
real connoisseurs will demand it for their pie crusts. A3 tiecbatibeaover the health values of sature
relatively small amount of leaf lard per pig, we justsabaiatedvistts will probably rage forever. Lard
the fat back, when boiling it down. The leaf lard rsathe faghbaresind when Crisco came out. Of cc
found around the organs of the midriff of the pigfolke retlereféhat products like Crisco are immer
product used for lard making is fat back. As it saysin tllemam&,s heal t h, and
this is found on the back of the pig. This comes patuhe Ikiged hogs as one of the best sources
attached. D. At our house when we reach for fat we selec
Cutting leaf lard eg@sisyube it and throw it ioat@nut oil, olive oil and butter to get the whole
pot. To access the fat back fat, it is easiest to cutdhedlifathumtksour diet.
into 2 inch slices, and then insert your sharp knife betikgen these pigs, and you have been throw
skin and the fat and skin it off. Once the fat is separatateak, teleaving it in the freezer, have a
skin, you can cube the fat and throw it in the potpdite alodshate friends to help you with the proc
the skin. a time of great conviviality at our place (second
We use stainless steel, and at our scale wWeeasbchéage!). We first learned how to render |
quality flat bottom 5 gallon pot. Once we have c&Giongragonhéigihbor down the street. | am so grat
we put it on our wood stove with the lid on and gtasding looiliveg skill to me. There is nothing like
rendering on the wood stove on a rainy or cold
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ADVERTISE, SPONSOR OR
THE NOFA/MASS 2012 W

CONFERENCE

FOR RATES AND INFO,
Contact Bob Minnbebi@nofamass.a
orcall(617) 22®B93

BOUND TO
OUR ROOTS

Y v

* Since 1976, we've been a member owned co-op
dedicated to supporting and advocating organic
products and agriculture. Today, we're a leading
supplier of organic and natural herbs, spices and

seasonings, whole leaf teas, essential oils and

aromatherapy personal care products.

FRONTLER

NATURAL PRODUCTS CO-OP

www.frontiercoop.com

1-800-669-3275

VOLUNTEERS NEEDED FOR
POLICY PROGRAM

Concerned about GMOs, the future of s
farming, and the fate of our planet
Enjoy research and writing? Consider vol
NOFA/Mass policy program. We work on
educating our members and the public a
needed changes at the local, state and
If interested, contact Jack |dak@iuydanass
or call 93822853

" Th IpbﬁahCé of

the Plant’s Root Ball

Frequently a bedding plant is transplanted into field soil conditions that are less than
perfect. Within the root block or ball, the plant, and the plant’s partner microbes should
have established a system and structures capable of extending their organization out into
the field soil. The green leaves provide the
energy to power the outreach and the potting
soil serves as the cultural base. Investing in
sufficient media for ample root balls pays back

.. in improved crop yields. "~

802-223-6049 | fax 802-223-9028
1996 Main Street | Montpelier, VT 05602

www.vermontcompost.com
Makers of Living Media for Organic Growers

411 MAIN Roap, GiLr, MA

OpeN 7 DAys, 8 AM-7PM

Fresu MiLk, FarmsteAD CHEESES, WHOLE
GrAIN FLOURS, AND MUCH MORE...

413-863-2297
WWW.UPINNGIL.COM

www.nofamass.org

NOFA/Mass December Newsletter
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NEW BOARD TO BE NOMINATED ¢¢r RledaALSA in 2012. | have two daughtel
MASS WINTER CONFERENCE and Li 7 years who were born in China. We ma

o : onnection with the Chinese culture by studying
By Kathleen Geary, Administrative Eﬁg@ Ing Chinese New Year. Long Life Farn

At the NOFA/Mass Annual Meeting, which will |BB3RIferiHg" life for the land, the farmer, thei
the Winter Conference on January 14, 2012, W& sRRHEUNILY.

members to elect our board for the next year. \ibe/fQEmIiiigia§ in Boston's Metrowest for the |
people are updteation. Short bios for our currepegpsienphssociation with NOFA began in the
board members are below. excellent programs and conferences as | taught

Jea@laude Boutrstudied organic agriculture in ﬁﬁfrs about the land, food and raising anim
f

where | worked in agricultural research; | spenf&@8Re8RYIFPNMEIHE the girls almost grown, | wc
Africa on a development project. Since comindg® te,my energies to the Board of Direct
1990, | have worked on various organic farms gERIEgmaprporate sales and banking to h
or social services components. | currently worltWeiieaR&siek the interconnectedness of natural
Community Organic Farm, managing productiG¥ &6 WeiIgatily food and healthy people and tl
educational component. | am passionate about'BRSRRIFR&IBUPPOrting a farming culture.

organic food, raising honeybees and a dratthyClesightBuramas born and raised in Mexico City
in that order! | have been involved with NOFA ging@&d 28 1santbot on a farm before, | felt right ir
with the board since 2009. when | worked on a farm for a summer and hav

Derek Christiahsom the owner and farmer at Br‘%&’gqﬂﬁﬁﬁ- | immediately fell in love with the cor
Farm in Dartmdéghoperate Brix Bounty Farm witfpwigg fresh and healthy food for my fellow city
intent to be a catalyst for the community, prodJ&W%VH&P%H?MgQU”h year farming with The Foc
food, creating learning opportunities focusing diR¥gd8@fakpevarious NOFA events and am exc
agriculture, and engaging Southeastern Mass&huseftsine@ boar d and cont
discussion and development of a vibrant lotal RRFLEEHAy.

have tremendous respect for the role NOFA/Masiff Playstiim a farmer in Gill where | farm with r
connecting our community to deeper threads ahageietildiah. Our farm has been organic certil
knowledge and believe the investment in our coileaibve tbapacite parts of our farm that are unc
is one of the most critical actions we can take agli@gied our local flavor and market direct to
looking forward. customers rather than through third parties. | hz

Leslie Cdxgrew up on a large, commercial cas agfiigultural organizations including Com
farm in western New York state, and have beell¥R4R& IHfasEALING Agriculture, Massachuset
and working in professional agriculture all my I36B@§ rs, and the Greenfield Farmers Coc
argument with my Animal Science professor afCol@th@ € - |t has been
1970és about the i mp ochetantmygurrgntwonk @sgelfabmfer{ch@?sena
to explore alternatives: this took me in the direP@gRI§seat good wholesome fresh local food an
agricultural practices that | now showcase at HQHHE fife

College, where | have been the farm manager giggael@KochMafamily has been subsistence fa
have been invol ved wigeneratibh®&nurfahdmiNew Jerfeg. | studidc

board member I invite all farmers to let us knowonBahigtn and crop production at UNH. | hav
needs are so that we may better serve them. 10 years, starting at the UNH research farms, tt

Laura Davisave enjoyed a distinguished careeFfiTtigp4Yy farms in and around Boston.

Sales and Marketing in the Medical Device indggiid®dbhsddisie in Hubbardston with my husbe
27 years. Organic gardening has been my wayaatigiavéngetaod NOFA member for arolihistwe
for my family for my entire life and recently hasdggoseedyl year serving ohtthecBoarkied for
second career. My husband Donald Sutherland@pPg/N@s€over the years mainly on the Winte
established Long Life Farm, in Hopkinton, MA @o#@dideateswihd as administrative staff in the |
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work for the Town of Hubbardston and am ajmember of the

Agricultural Commission. | am a gardener and herbalist, and |

grow shiitake mushrooms on a small scal
effect on my personal life and want to give back to the

organization by serving on the Board.

Lynda Simkéyier majoring in Plant Science aft the

University of New Hampshire, | married local artist Nathaniel
Simkins, and we raised two sons. We reside|in Holliston, MA. |
serve as the Director of the Natick Community Organic Farm

(NCOF), having arrivied there in 1980 ag t|

Director. NCOF educates about food and ngture through the

Farmés | ivestock, galrdens, greenhouses
operation. | continue to work with many local and regional

resources in order to see the Farm into another successful 30

years and beyond. | served as the President|of NOFA/Mass

from 1982001 and returned ini2@8high hopés of

building a strong organization for the future.

productive and educational.

Check out all of our workshop offerings, including full
descriptions and presemet bios,

NOFA/MASS TO GWEMHO

WORKSHOP FOR RAPARIMERS
By Michal Lumsden, Winter Conference
Workshop Coordinator

A . ‘(-‘ / ' 77, / \ PPy 7L 2N 2743V
Consumer sé gr owi nlg “.-'I/H’f"é"l”'e‘s t ”’l GIESOPUSL: ¢
a growth in the number of raw milk dairies in Massachusetts: ¢ cud contribute most fo

‘f(

can provide steady income, and can help bgost Sales of other
farm products, since customers must visit the farm to Thomas Jefferuon to George Washington, 1787
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 iii.aion « Advice and Advocaey
Hatch, raw milk farmer at Upinngil Farm in Gill, will offer a
workshop at the NOFA/Mass Winter Confergnce, coveringjlements Law Office, LLC :
the basics that current and future dairy farmers neéd‘td”l{nbw & Concord, Massachusetts 01742

hY W s www clementslle.com

Farmers are discovering that selling fresh, unpasteurized milk, . ,//(/ s
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FROM FIELD TO FRIDGE If you have organic produ

. : . , youéd I|ike
Farms listed in the NOFA/Mass Organic Food Guide have the oppo Mass, please contact Re ha
they currently have available for sale. Pick up some of their goods

: . Buell, Organic Food Gug
organic and sustainable farmer Coordinator

that far més name. rebecca@nofamass.o

ai

Astarte Farm USDikspected; cut 4 or(978)723561

123 West St. wrapped. Pasture a Check out
Hadley, MA raised kids for very auuisR/ilaElele Elglw{elo e [s[F]fo:
413H846552 delicate meat.

dporganic@aol.com Hettie Belle Farm

www.astartefarm.com Warwi

Ambherst Winter Farmers' Market, Saturdays 10 48 5:5 ’ ﬁlﬂr% at

the Amherst Middle School e ,
Decorative (and edible!) garlic braids, sHatkat pr (IennI%ré%igetgtllfeglrlﬁqfacgmcom
1aCkeq :

popcorn on the cob, open field, frost kissed, su%%é 3 organic clig@micpork. Plepse
G HE | '
)iS

lettuces, broccoli, cauliflower and any other ec H : mtickup!
coax from the earth as winteramojpneaehdsire tf S fash (Warmack)ortham P

wacky New England climate! High Meadow Farm
Atlas F 28 High St.
2 A Hubbardston, MA
635 River Road
Deerfield. MA 978925646
41e3esr2|§74,16 jassyhighmeadow@yahoo.com

www.highmeadowfarms.com

csa@atlasfarm.com Farm hours: 9 a.m. to dusk

www.atlasfarm.com

0 .
Amher st Wi nter Far mej %OéM) %{gsrs fl?debfe?,f an%V\éo?dLar}déaé %dsplork
10 a.m. to 1 p.m., Northampton Winter Many Hands Organic Farm

Farmers' Market, Saturdays 9 a.n{ t .m, | 411 Sheldon Road

and the Greenfield Winter Farme Barre, MA

on the first Saturday of each mo 97858853

(December through March). farm@mhof.net

Salad Mix, kale, carrots, beets, parsnips, www.mhof.net

sweet potatoes, turnips, daikon and Right now we have lard at $ZQ/quart and natlra
watermelon radishes, potatoes, fingerling, red|agti&¥é&Pdabehgek our website as of the end of
celeriac, onions, garlic, and winter squash. 2012 offerings for Wesp@iBg, summer, fall, fruit, fl

Frog Sing Rain Farm pork, chicken, turkey, and beef, and baby layer

196 N Main St g\}/\ {?So;((;r:%;?;i\l/;orklng shareholders for the 2012 se
Petersham, MA Q/b\ _ '

9787243561 &S | Moon in the Pond Farm
Rebeccab623@gmail.com 816 Barnum St.

Sustainably raised, pastured pork; roasts, pork elsbUMy

style ribs, and smoked bacon and ham steaky 4122298092

Heritage Field dom@mooninthepond.com
385'§idene§,eR§ad mooninthepond.com

0 MA 8 a.m. to 5 p.m. daily at the farm; Millerton NJY F
9;%14?4%282 Saturdays 112apmm.
Wide variety of pasture raised meats, sausages

rachelscherer@yahoo.com specialtiesheck website for details.
Open by appointment

Chevon (goat) chops, roasts, stew meat, grournd meat. Frozen,
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Natick Community Organic Farm

117 Eliot St. R ae—WW | L
Natick, MA

EOSE204 FARM COMMUNITY
ncorganic@verizon.net
www.natickfarm.org i
Indoor market in farm workshépiddpi@dad a.m. Fssss
4:30 p.m.. Chicken, pork, beef, turkey, mesclu]
greens, potatoes, carrots, onions, eggs, yarn

Robinson Farm

42 Jackson Road
Hardwick, MA

417756988
info@robinsonfarm.org
www.robinsonfarm.org
Open daily 7 a.m. to 7 p.m. :
Winter markets this year will be at Amherst Mig
Saturdays starting in December and Somerville
starting November 12 — : — .
Farmstead aged cheesesfebwiedrasss, local Katywil: a cohousing farm community in Colrai

: at alpns.to responsibly grow and raise food,
gggggtr’]%ﬂ?é;:;%fjg_map'e SYTUp. jams,dednent\%v%h% ﬂl ai)itat, increase wildlife diversity, prote

from soil erosion, protect water resources, anc

Simple Gifts Farm portions of the forest for a sustainable wood
1089 North Pleasant St.

Amherst, MA

4135491585
simplegiftsfarm@gmail.com
simplegiftsfarmcsa.com
Amherst Winter Farmer's Market, Saturdays 1(
at Amherst Middle School (no market 12/24 or
Potatoes, salad greens, pork, beef, eggs, winteg
farm shares

Vineyard Open Land FeGnaatierry Acres

P.O Box 4608 Over Half of Massachusetts
Vineyard Haven, MA Farmers Participate in
50%93_3280 Federal Crop Insurance Programs.
volf@gis.net The Other Half Use Sleep Aids.

www.islanderis.net/users/VOLF
Fresh certified organic cranberries locally gro y the
Vmeyard Open .Land Foundﬁtmm,czhanty, . For more information, contact
proceeds benefit the continuing renovation of tEENISIOUE, jocal crop insurance agent.

Cranberry Acres bog RM/[

Just Sayin'...

Administered by the
USDA's Risk Management Agency (RMA)
www.RMA .USDA.gov
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their voracious appetite. One thing Palumbo ha

RAISING HERITASE PIG One
learn and balance over time is the amount of foc

By Mindy Harris, PR Coordinator have access to; making sure that thggrtica-well f

Dom Palumbo from Moon in the Pond famhy, pneghafit sows. His feeder pigs g&®0 to ab
field Mass, is a heritage pig farmer. On his dpeaursidigtitrtmanslates to about 6 malbéficref age
Dom raises anywheredfdqrig4 year from his they are taken to market. Appointments at the s
Large Black sows and boar. He came into fanmursg fnanehorbie made (during busy times of th

culture, and his love of
the natural world
the ecology of the
scape is evident i
passionate farmi
When he started
in the Pond, in 19
was already eatin
ganic food and wg
looking for his ow
to sourc
on his own. He b&
strongly that eateg
should be connec
where their food g
from. He started ir &= =

growing vegetableii ST
was mentored by a Jo

Polish woman in the
Berkshires, who had
grown up in a family

in Sheffield, MA

B?égnant Large Black heritage sow at Moon in t

6 months in advance.
Hilltown Pork is a USDx
inspected and NOFA
certified organic slaugh
terhouse in Canaan, N
that processes Moon in
the Pond meat.

Dom learned in
his first year of raising
pigs that I
keep up with feeding
them, even with good
foragers like Large
Blacks. He always kee
two breeding pigs on th
farm because they en-
courage the other pigs
ﬁ@bdﬁgﬁgg farmer ra
ing feeders, the main
goal is obviously weigh
gain. And quantity is n

that raised pigs in Eastern Europe. One of thte metivabonslfor consi der ati o
going into pigs, for her, was the notioaidkdt ngdarrpork; meaning the more varied their diet, tr
food should go to waste. Pigs are excellent limestack fordhisPal umbo has ob:
reason because they consume anything and aJerlthinig.hTeeyl ef t over wi nt
make farm production very efficient. So Donlbeygiettextra milk from dairy cows, homestead
young weaned piglets and raised them to slaudjieter vegigimd organic grain. They are fed twic
He chose Large Black pigs because they arecahedage tard&dpounds of food. Pregnant mon
which he felt should be protected from going exdredalm thediest of the bunch. S80& weigh 6(
tion to raising feeder pigs, Moon in the Pond pollindsasioinaiey very efficient users of feed whe
sell breeding stock to other farmers. Palumb@tegnaans The ladies farrow after about 4 montt
lack of sourcing for Large Blacks in New Engtane. Rderbasniga@r birthing) of piglets is timed s
to source his pigs from as far away as Missisbgipearat¢hsot born in the middle of winter. Mati
Midwest, and hopes that more farmers will bexgiatesygiathy, after a sow has weaned her piglets
Large Blacks locally. nursing, and has had

The pigs at Moon in the Penxashexiico high after she stops nursing, and she begins to
other livestock: beef cattle, sheep, goats andoysicklys Vhedias at MITP is generally in the sar
of poultry. They are free ranging on the farm aiittl thisolagiesiand babes most of the time. Larg
the forest which abuts the farm property. Onuewpngléasgehere is no aggressiveness by th
Blacks are excellent foragers, discovering acomsisoingssanaller animals. The farmers just hav
even small rodents in subterranean holes whathréhtbdtabensiis access to enough feed for the
gladly eat, along with forest vegetation. Pigssanediiosvbdar will consume more than everyone
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Di versification 1 s a Therte arespecial techaeiqusstfoocatehing H
In addition to organic meat, they raise vegetables, floovensy thatbaad Luckily, when the whole
nuts. Pig manure is not used for ferddzasityn ppenssron began, there was a nearby vet who kne
the pigs are busy fertilizing the forest as they roam. @uthwhprotiesluege Palumbo worked with the
out on pasture they do provide organic matter for fiedatenhzlbréctrmed how to do it and then toc
used for crop rotation. Moon in thm&detsdissptoductsmaself.
farmers markets and on the farm. They find they get the hesapndecihaie began speaking abou
way. They do not do wholesale -nBarkétangiegagroacbfi;ndustrial agriculture and its power in mot
actually part of a much larger agenda of getting peoplé ta knowPndndreu mb o does o0
their food comes from. Dominic enjoys being engagsidmitr the duSteMmmission poured out. Dor
ers and believes that this kind of food system is a gresthasyet®lagks, has a very gentle persone
community. One of the down sides to direct selling witemeyeu, entfage him in a discussion abou

fact that the Amer i can aegassedimas indusridl systen ieénay o
parts of the ani mal , é aaggeratomwmto characterizd his togewas usgel
cess. ing. Although Palumbo ostensibly raises Le

At the NOFA Winter Conference in January, Ranaimesngooigreserving an endangered b
to offer a tHrewer intensive workshop on raising pigs.wHe saglseéhats | f actual | vy
the course will be an introduction for folks looking taistaascoig capdlitidal act; a meassvehpaitest
include particular observations and advice about poteoviaigpiifedisvatils in time before pigs were
might fall into. Topics will include space, feeding, beeadient aommalsgities. In an industrial system
health requirements and housing. The second half détbd, gigrbssems are selected for specific tr
will be an introduction to 'value added' pork productthiftecaaisagre in their own RSamaorgtisr 6
prosciutto, pate, cold cuts and other artisanal possiliilisesaibs plaeesnaiieeds that can grow effici
or homestead farm. diet of corn and soybeans; and ultimately b

When | asked Palumbo about any particular civalieimgedueitas very low fat product for the
faced in raising his Large Blacks, he immediately thbugét. oNimus&f these characteristics are re
Large Black boars have tusks, which can be dangedesrdiiiey@@overp snaall e f ar me |
sharp and protrude out the mouth of the boar. Becdusetheycantbe concr et e Vv el
dangerous, they need to be trimmed/cut. There arepimpthat\amifitben corn and soybeans has
tusks, so cutting them tdmeelneeédd piglhatisinot goimgeto datat
feat of getting even a docile 800 pound male to starkchetitsfbowyote. find acorns and forage outdo
Dominic found this very intimidating at first, as you mighhimagige. la | so doesnét
order to maneuver this task, you use a sawing wire éoespertbetiosthted to the sustainable agrici

because of thesuHelfency (ability to forage) «
[

Co-operative
,zgtewi%@

Enterprises Help
Co-operatives | ( Build a Better World.

The United Nations has declared 2012 the International Year of Co-operatives, recognizing the
contribution of co-ops to community development, economic resilience and food security.

For moreinformation and a map of our more than 20 member food co-ops,induding locationsin
Massachusetts and nearby Connecticut, New Hampshire & Vermont, please visit www.nfca.coop.

Connacticut
Elm City Co-op Market, New Haven

Saop fooc Stagks Hanowr & Leanon

Monadnock Community Co op Market, Keene (Open 2012)
Vermont

Brattleboro Food Co-op, Brattleboro

Putney Food Co-op, Putney

awrence (Start-Up)

River Valley Co-op Market, Northampton
Wild Oats Co-op Mai ke, Williamstown

'HE NEIGHBORING FOOD

P.0. Box 93 // Shelburn
info@nfca.coop jj www.nfca.coop
www.facebook.com/neighboring

Sssociation s

their peaceful personalities. In industrial ag
aggressive animals are tolerated if they bre
growing livestock that can flourish under the
strained surroundings. Dom believes strong
animal fat taken from a robust, healthy anin
on a diversified diet is an essential part of h
trition. He is not looking for an animal that |
or flavor. And he also believes, like most st
farmers, that the welfare of tHhanstalss
level, their access to the outdoors, and theil
perform their naturadeatibitts the quality of th
meat. So the organic, holistic method of pig
Il snét jJjust ethical,

www.nofamass.org
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Greenleaf
Foundation

Making Small Grants to non-
profit organizations that
promote organic farming and
gardening and community
development throughout
New England.

For monre .‘Il]d”'l”l'n'/lll;’l 'I)l‘('n'."\l' contact:

Greenleaf Foundation
c/o LWC
230 Congress St
Boston, MA 02110
(617) 622-2260

SEE YOUR AD

The NOFA/Mass newsletter reaches over
constituents statewide.
Reach your target market by advertising with the
by becoming a NOFA/Mass sponsor!
For more information, contact Bob Minno

bob@nofamass.org @133 3B93

NOFA/MASS NEWSLETTER ADVERT
Full page =$195
Half page = $125
Quarter page = $75
1/8 page =$35

*rates subject to change for 2012

NOT A NOFA/Mass MEME

CLICK HERE TO

IERUD

eisks il

RRERERR R R BRI R R R R

ERERIZERE

R RN AR R

RERRERIRR

www.nofamass.org

Helping Our

Community

Eat Healthy
Food For
32 Years.

LES. ti Ml

Green Flctd-
\\‘ Market

4C0.QPERATIVE

Local, Organic Produce Meat & Cheese
Bakery Specialties  Deli, eat in or take out |§
Supplements & Body Care Items ‘

Mccusnv s ’, '/

“Eat as
though our
livelihoods

depended &R s

on it”

D Two Stous

s Green Fields ]
Market i

144 Main St. |
Greenfield |
Mon-Fri 8-8 |}
sat 9-6, Sun 10-5 [}
(413) 773-9567 |}

McCusker’s
Market
3 State Street,

GREENFIELD™.

Locally Owned Since 1918

Local, regional and national products for your
farm, home, gardens, animals and yard

Organic products including Fertrell
organic fertilizers

Contact us or check the website

for information on becoming a member

269 High St. Greenfield (413) 773-9639
www.greenfieldfarmerscoop.com

NOFA/Mass December Newsletter
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NOFA/MASS E\

ORGANIC LAND CARE C

Januanld, 2012
Worcester State Univi

486 Chandler Str
Worcester, M.

Registratio$550
Early bird disce®®@. for registrations received b
NOFA Membership Dis&ilnts

Group Discoib®no off total registration cost for organizations and companies registering three or
or members

(Course fee includes a delisouscéatadiered lunch
$150 Exam & Accreditation (c
Exam & Accreditation may be paid durir
For More Information: Contact Caro Roszell, NOFA/Mass Organic Land Care-388Qmam
caro@nofamases ¥iggiww.organiclandcare

2012 WINTER CONFERENCE

Saturday, January 13, 2012
Worcester State University
486 Chandler Street
Worcester, MA

9:00ABL30 PM ‘ B N
Featuring Keynote Speaker: Jéhir deavdnsa nd Our F ugg n
Bi ol ogically I ntensive Garden 5 A

Registration:,$@5h discounts for farmers, NOFA meRiltbdisaod it 4
January AdiDay Seminar on Biointensive Gardening wittf$1din Jed¥8
(includes entrance to all other workshops and exhibits)

$60 Beginning Farmer ScholarshipScAappbhleontact Michadgnichati@mofamass.org.

To register, go to www.nofamass.org. Que s |
Advertise, Sponsor or Exhibit, contact Bob Minnocci, bob@nofana®&8582858 call NOFA/Mass

’ ADVANCED GROWERS WINTER

SOIL AND NUTRIANDBDUCATION ANDICERUJILDING CONFERE
Februart® 2012 (Thursday to Sa
First Churches, 129 Main Street, North

8:30ABL30PM
Thursdeyeminar with John Kempf National and international speaker on soll f
and proprietor of Advas#qnigHtoe
Fridayollaborative Symposium with Regional Experts on Mana
with: Derek Christianson, Dan Kittred
Saturd&ytrategic Action Working Col
Participants will discuss building on the knowledge of building healthy soils

Registration isf@UThursday Semiféfartetiday and Sabaftajor all 3 DEgeyird discount by Januar
Discounts available for NOFA members, Real Food Campaign Mem
To register, go to http://www.nofamass.org/seminars/w
Questions? Contact Beradgnoggospcup@nofama
Or call: 455374

www.nofamass.org NOFA/Mass December Newsletter Page 13 of 21
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WINE TASTING ANEBIN

Monday, February 13th

Nourish Restaurant

1727 Massachusetts Avenue, Lexington

Wind asting: $25Nember, $20 Member;

Dinnef55 Nanember, $50 Member

Evening Package, both tasting Zhdlaimereber $60 Member
*Register before January 13th and receive and additional $5 ofi P

The dinner will be a great time to gather with friends around good food and to learn moheiatteut
Proceeds from the event will go the NOFA/Mass Boston Program. To register, go to www.nofar
Eppsteilaura@nofamass.org, or cald5@8L7) 913

SPRING BULK ORDER INFO
By Cathleen OéKeef e

Do you buy cover crop seed, fertilizers, mineral amendments, compost, pot
Would you like to save money on those items? If so, the bulk order might be <<= "%,
NOFA/Mass organizes a bulk order with popular suppliers for distribution at icco w1 vwweows, Cel
eastern MA, central CT & RI. Take advantage of significant savings through group purchigsing p
helping NOFA support organic practices tStateghegiothel' g order is open to both meEmtEnsand |
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 Com
Fertrell and more! The big spring order will be available to download here January 1, 20b2d&tou
in, so start planning now! To be prepared, we suggest getting your soil tested, with reddenmend:
within-2 days waal. Paper copies and faxes are also available. We're always looking foBlostohc
area. If you have a large dry storage area, can easily offload pallets, and are willingt@actoordinat
Cathleen O'Keefe, Bulk Order Coordieaies) (KkbB)l&d@ nofamass.org

THANK YOU TO NEW AND RENEWING N THANK YOU TO FALL APPEAL
MEMBERS NOVEMBER

Alexandra Ash  Diane Kujanpaa Joseph VirbasiufPaul Benjamin Jacqui Marsh
Karen Barlow Denis & Jane LaFordeseph Watters Elizabeth BukolskyErin & Daniel Matica
Jean Bednor Frank & Bernadette Bagrawieiner Hedy Christenson Ervin & Gloria Melule

Jeremy Brodeur Michal Lumsden  Erin Willett Leslie Collar Phyllis Mettauer

Bob Chenette Don MacFarlane  Brookfield Farm Betsy Corner Rosalind Michahelles
Giovanni Cicero Jacqui Marsh GreenCAPE Sue & Scott Danieldessie Myszka

Jim and Ariana Cdateh Mierzejewski Cecilia Duran Annmarie & David
Nancy B. Couper John Miller David Eppstein & Niemela

Jim Dailey Martha Moore Deborah Foster Sam & Charlotte Perl
Amy Ferber Amy Navin Michael Horan & ABnuce Quevillon
Gary & Marybeth Euther Otto/Chris Lyons Maderer Laura Reiner

Robert Fuqua Sam Perkins Alexander Houtzagelary Robinson
Martine Gougault Casey Ravenhurst Margot Hubbard Ros & Dan Smythe
Sean Greenhow Barb & Jim Richardson Sandra Hume Nancy B. Soulette
Emma & Milton Haleaslica Roll Jea@laude BourrutSharon Sprong
Linderman Laura Schragen LaCouture Leslie Thomas &

Leo & Marjorie  Nancy B. Soulette Johanna R Lynch Katharine Endicott
Immonen Fran Vantreese Don MacFarlane Wild Oats Market
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Northeast Organic Farming Association/Massachusetts Chapter

2012 Winter Conference
Healthy Soil, Healthy Food

% Keynote speaker John Jeavons: researcher, teacher and
practitioner of high-yielding, resource-conserving growing

# All-day seminar on biologically intensive gardening and farming

# More than 60 workshops on organic gardening, farming,
landscaping and homesteading

% Trade show with more than 75 vendors

Join us for our 25t annual conference

January 14, 2012

Worcester State University

N 9 a.m. to 5:30 p.m.

Register now!

www.nofamass.org/conferences/winter
For more information, email wc@nofamass.org or call 978-355-2853

. @ﬂo Farm  CLEMENTS ; ; 4“_“4(—‘:‘.’."110, W
it MAFamily 1 ornce 1 5?5 Sz WIS 7

Fieo W
Sé.  Yeo.opgpamives  Groton Wellness o

“FRO N“ ER SRt Lo & Aberts \(’*‘H’NHARRls SEEDS %9

NATURAL PRODUCTS CO-OP \\, ‘ORGANICS
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STILL TIME TO REGISTER FOR TWeEaNIMPhERicumbers, Snap Beans, Carrots, |

CONFERENCE 1 For Income: Salad Mix, Radishes, Lavender V
By Cat hleen OéKeefe I;D’_uncwp%nionéc”rGar"%:%ndnBPSg renec
Coordinator Register mowmthe general conference or John Jea\

We are excited to invite you to the 2012 wm@%&ﬂf@?&%@iﬁiﬂho'mh‘ps

our new locatimcester State UnRegistyation wilhanks to a USDA grant, we are able to offer sct
take place in the first floor of the Student CentdnisMeat to beginning fdafieesl as anyone who hs
workshops will be located in the Sullivan Acadammur@eoteiewer than 10 years. Scholarship reci

- for two hours before or during tl
John Jeavons will serve as keynote speaker ﬁéﬁ%@ ik .
leader. The threendut &ssions will focus on d&81gr p%ete aquerence evaluatiohpfosmow.

and planning your gard@miorithe future. The ¥énknaxchange

will enable particip&dsigm'from the Heart in 5 There are opportunities for individuals to receive
Minutes a Complete Diet GQardenhow to easilyrehmbaesement on the conference in exchange fa
the crops for yourself and your family and to easilynpten whik poe/post/during the conference. F
do each week for a productive and tasty harvasformation contact our work exchange coordinat

SessionQarbon (Compost) and Cqkb ﬁfqm‘ﬁlttredmwklttredqe@hotmall.com

area): Winter and summer grains and other crépsdi2bpatdunse a

large amount of compost material/food for the Boikegprobeterence costs low, we will be providir
while producing a significant number of caloridwéakésttritpms & coffee throughout the day. If y
Crops: Wheat, Cereal Rye, Oats, Barley, Tritidaddp Cosrefotdiyutionating coffee, dairy, fruit, bre
Amaranth, Quinoa, Pearl Millet, Fava Beans, Sppflogreate fatiertems, please contact our food ¢
and Grapes for table, raisins and wine. Smitbgriesofstars@yahatil8d230 6317.

Session&pecial Root (@fisof your area): Crodsutingtt
produce a large amount of calbrietbteaes peYwedre sorry to inform the friends of the NOFA p

of area per unit of time! Crops: Potatoes, Garliongdrenped_talgjon will be coming to an end in
Sweet Potatoes, Jerusalem Artichokes and Saiiifger Conference has grown to over 900 people

Session\Bgetable and Incor{E0@rapyour area! Nger feel that we can continue to safely serve ft
the other vegetable crops that enhance the difiFSHGMFY i \Yig@re happy to announce, howeyv
niversity's catering services, C

g a cgl

with flavor and additional vitamins and minera

: Iy sourced,rati oigraaifee of $12 pel
produce a large amount of income from a Smaglerson'. This menu will be served buffetls80g fnon

Crops include: ~in the third floor of the Student Center. Price is nc
1 For Vegetables: Tomatoes, Lettuce, Oniongehwettrégismation fee. Lunch is optional; you
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bring a bag lunch if you wish.

Chil drenés
Children agk2 day
participate in the
Children's Progra
variety of games, ¢
and an opportunity
participate in maki
Creative presentatic
about kids visions f
future of organic fa
and our communitig
This program will r
during workshops only. our
If weather permits, children will go outside sofgli
them accordingly. Snacks are provided, how
child has dietary restrictions please provide

ur ow

skills and resources they need to be successful:
Conf er enc e Accesstoland: Leases and Leasing

Agricultural Credit for Beginning and
Seasoned Farmers

Finding Farmland 2.0

The Massachusetts Beginning Farme
Agriculture Alliance.: A New Statewid
Initiative

Working with Farm Apprentices

Of course veteran farmers are welco
these sessions also, and beginning f:

, can attend any of the other conferenc

workshops, too. As NOFA/Mass incre

comaﬂtment to educating the next generatic

h, we are striving to offer session

Edrd %8Ward new and aspiring farmers.

snacks. Children's Program registrations sholiidPBpthetenaair Workshops

by January 10.

2012 WINTER
CONFERENCE OR
EDUCATIONAL BC.~
By Michal Lumsdergme=as
Workshop Coordina B
and Beginning Farn
Program Coordinatt
The 2012 NOFA/Mass W

Conference promises an
array of educational oppaitariitic

Over the years many of you have asked us to of
opportunities during the Winter Conference to g

than the#®ihute sessions
allow. In response, we will ha
three intensive double
workshops this year:

Integrating Livestock on a Sn
Farm

Pigs and Pork Products on tf;
| Small Farm

-~ Using a Pressure Canner

" Two of the intensive sessions
related to livestock because c

for everyone. Participants will be able to cho&$¥fesanesoparticipants always ask for more wo

backyard chickens to chainsaw safety and cufi§§&h
Whet her youére
particular farming o
learn a new practical skill, the conference sh
something to satiate
especially excited to offer two new categorie SR
sessions this year: workshops for beginning =%

‘hour intensive workshops.

Beginning Farmer Workshops .
Thanks to a USDA grant we have received, tlf
designated beginning farmer workshop track §. .
conference. This year the track consists of th (4

workshops, which are intended to help new &

www.nofamass.org

| 00k i 9flgcatars,anditael easions pramise to Rerhig

NOFA/Mass December Newsletter

than 60 workshops on topics ranging from be@k@@bﬁﬁ%‘é\%nd harvesting animals. The prese

r workshops are all veteran NOFA

e

|t
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COMMUNITY HAPPENINGS

THE CARROT PROJECT Urban Agriculture: Innovative Farming Systems

January 6th Loan Deadline in Massachusetts arid®P&MonP nIinIe Cla?ﬁ (De\lbz_anm:aq Sgb 20,15\2)" T
The Carrot Project is pleased to announce that L?W&éwfpﬁ(%(p ores the subject ol Urban Agric
serving farmvzissachuseitisfarms and farm relatel{’€ NVeS igation and evaluation of current urbar
businessaggrmontl! be accepimtications for our SYSterusing case studies, students will practice
Winter deadline through January 6th, 2012 for ISGREHEN Skills including |r}for|mat|o_n ga'{jhenng, €
$35,000 or [Essre is one additional upcoming de&gfiieegiENt: &s a means for learning apout con
March 2, 2@12CK Heertewnload a prequalificatiéiMiNg Systems and issues in the field. This cla
application or for more information. Or contact ble Food and FarAibd/assi€ertificate

: : by the successful completion of 15 cr
Phelps at: bphelps@thecarrotproject.org or 61 'gﬁ%%%%qcourses n tFemiEesnation. contact [

a
ORGANIC HAY AVAILABLE ON CAPE nggn M. Gerbeerditer @psis.umass.edu
Organic Hay, secordaildhée for sale at Westfield Acres

Farm; Sandwich, C&aICé®13 6479 or email NEW ENTRY SUSTAINABLE FARMING P

westfieldacresfarm@msn.com . . . .
Are you interested in starting a small farm busin
HORTICULTURAL BUSINESS SEMINARYNoRl 6 r e t hi nking half

Januaryl® 2012. 8th GEM (Growth, Effectivengsg,y i ng hens, New Entr:

Management) Horticultural Businesssfeminar, 8asn write a business plan for your budding farm
Kettle Pond Visitor és cobfinylewrthing anhrﬁeﬂngto@n\ferpmse
20). Taught by Frank Crandall, NOFA AccreditegrodgatishL@afining. Both courses begin their ne
Care Professional. T gaxdary 20827 dh€apglicatforss are dua by D&t
Handbook; é daily lunchesaétndetudegd. YEQSt hened:
with early bird registration by Jan. 3, 2012 or fordi erale ¢causfor questions about the onli
employees from the same company. To registercQined p|easgﬁnm1beaufait@tumedmer
FrankCrandall3@gmail.com &16{ 1) 742 questions, pleaseamaiton@comterroal§78

JUST LABEL IT CAMPAIGN 6545 745.

Tell the FDA to Label &M@, petition has been filed RESEARCH STUDY at UNIVERSITY OF V
with the Food and Drug Administration (FDA) cdfifindl8Higen Liang, University of Vermont, has «
FDA to label genetically engineered (GE) foods UTHISI&sr@RefAFsh pProject to study creative and in
time a LEGAL petition has been filed. Join with §§ ale@igseiesoped and implemented by small
other organizations and businzsgdsaiehe’ England beyond traditional farming operations.

Campaign, to airechillion comnterttee FDA in  Survey (a postcard) has been delivered to all far

support of the pefiteh. THE PETITION HERE. England region in October and November 2011
information about types of creative/innovative pi
PUMPKIN SEED PRODUCERS WANTED Roitfpr. Kathleen Liang for any questions or

Lots of pumpkins are grown in western Mass. Byiig ith g University of Vermont, Departm

NOFA/Mass database nor CISA shows a local 8@5@% ity Development and Applied Economi

pumpkin seeds (aka pepitas). If you go to your ip¢ay 08, (802) 65607BMG@uvm.edu
youlll probably find their organic pumpkin seeds are from

China. Farmers will shortly be considering their seed
purchases for next year. If youlre interested either as a farmer,
processor, wholesaler, or consumer, please contact me at
matland@mindspriog 4081628.3922.
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COMMUNITY HAPPENINGS

ORGANI C FARMI NG OPPEé sSINTERESTNED INEDBSBEESSING?
Work in Organic and Sustainable Farms in Nep& (algegtweidrdig this fall and continuing througt
-dynamic farming introddetgoas)e to interested together information on oilseed processing for fc
Students of any faculties/ recent graduates/agricditea/uwatérway. We are seeking continuing dir
experience needy plagabese language is not nepesgy/from farmers in the Northeast interested
and English Communications skills will dramatigafycesprmy®ilseed crops (sunflower, canola, ca
your experigtoasing will be provided with the / pumpkin seed, etc.) for fuel and edible oils. if yo
organi zationés f ar ms veceivdhinfoonatioe as it i leepoaningeasadablg
farmer$ourism in the region includes historical ciéemarichow of your interest and so you will kno
places in Kathmandu Valley which is very populappottunities as they develop. Email Doug Sche
culturally and archeologically to visit and see matisi€liiopstamdwill not be sharing your email v
cultural sike®m. more info, contact: surya_nafisa@gafionecorhis is a joint project between the Univi
Vermont and Penn State University, and is spor
FARM CREDIT EAST NESAREDA.
Farm Credit East announced today that it has joined with
United Way of the Greater Capital Region to provide fE@04¢&IGICAL LANDSCAPING ASSOCIA
assistance for farm families hurt by the Irene an8lstaidealstéhactices for Ecosystem Restoratio
The Farm Credit Easstritate®Vay initiative will be Thursday, January 190@8120 pm
giving grants up to $500 to aid farm families durifgirtti®hiolElgwer from Groundscapes Express
season for personal losses. Farmers that are intemastethinle discussion at the Wellesley College
receiving support from the Farm Credit East CaMisitoiti&terdaraiVelleslespdmsofea by the Welles
submit an application online at FarmCreditEast.Gotlegeviiteads of Horticulture. $20 ELA Memb
local Farm Credit E€3botfice.Robert A. Smith, Horticulta$25 Naviember. For more info, go to:
Telephone: 518.296.8188 or Email: www.ecolandscaping.org/events/
Robert.Smith@FarmCreditEast.com

MASS LOCAL FOOD COOPERATIVE

MIDDLESEX CONSERVATION DISTRI@hnual meeting. Sunday, February 12th. 1:00 F
The Middlesex Conservation District wants yourRepuement Community, in Worcester. Meet the
What needs to be done to preserve agricultural and adisass who provide the meat, vegetables,
resources for future generations? We want yourgdeds.and handicraft you buy through Mass Loc
Your input ensures effort and funding is directedMedtes) esldpessto the public. No cost. For mor
the needs of the local cétteasaitgke this short sumtpy/www.ecolandscaping.org/events/
to make sure your voic&uadstrnus? Camteetr _
Anderson lsi6a5708.818r the Middlesex ConserlateniOlfeEIal R =T RY/e IV RS aTe] o1 W-Ve10]\ A1

District offic@78692395 NOFA Credit Card. A percentage o
purchases go to help our interstate pt
JOB IN SUSTAINABLE AG WANTED CLICK HERE TO APPL

| am a 2009 UC Berkeley graduate with a BachelOiSIORSEiehees
Conservation and Resource Studies and a ming e
background is in avian and native bee field biolJRREALALALLTLE T T+ 1] g SRS RE
| am relocating to Burlington, VT this January afiiiaes A LLCUEEESTIRUEICIE - oo

opportunities and/or contacts in pollination ecolg o o
and management, or sustainable agriculture. A
recommendations would be greatly appreciated
Beauchemin, Biologist, Educator, Designer. =
anna.beauchemin@gmail.com o )

Northeast Organic Farming Association Credit Card

To learn more, visit
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