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We’re All in 
this Together!
Friends, family and all who live or work in Northampton,

We are thrilled to bring you this premier issue of Together 
Northampton.  This newsletter series seeks to promote 
collaborative work in our community that embodies the idea: 
Imagine our community… our world, where no one is left behind. 
We believe that consolidating these efforts into a publication 
will not only help to inform everyone of what’s already being 
done, but has the capacity to motivate us even further in that 
work.

This Food for All issue is a cooperative effort with GFN to 
celebrate their incredible work, with special attention given to 
their collaborations with others.  Their campaign to establish 
the Northampton Community Farm affirmed the notion 
that when individuals, non-profits and businesses share 
their collective resources, the results can exceed everyone’s 
expectations.

We’re proud to be partnering with such a diverse group of  
local businesses for this newsletter.  Please support them!  
When we choose to invest in each other, the rewards are 
returned many times over. 

We look forward to continuing this series, highlighting other 
groups working to improve community welfare.  Because we 
are all better off, when we are all better off!

Warmly, 
Prakash Laufer and Seth Gregory
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What is Food Security?

Bridgmont Farm
Grass-fed Beef~Maple Syrup~Compost

Peter and Mary Montague
61 Chesterfield Road
Westhampton, MA 01027

413 527-6193
bridgmont1@comcast.net 
BridgmontFarm.com

GoHappy. GoHealthy. GoBerry.

80 Main Street
Northampton
413-586-9290
go-berry.com

Frozen Desserts
MADE  W ITH

Local Ingredients

Photo: Ben James

Working with our regional  partners, 
  the PVPC has begun work on a  
  Regional Food Security Plan for the  
   Pioneer Valley. To get involved,  
    contact Catherine Ratté at   
      413/781-6045 or cratte@pvpc.org.

Pioneer Valley 
Planning 
Commission...

What is so good about locally grown food?
a It is fresher, tastier, and healthier to eat.
a When farmers and consumers are neighbors, everyone takes greater 

care to ensure healthy practices.
a Growing food locally provides local jobs, and buying it locally
 encourages farmers to keep their land in production.
a The more we buy or grow food locally, the less affected we will be by 

crop failures in other parts of the world, and by the threat of escalating 
food prices as transportation gets more expensive.

a Supporting local agriculture strengthens community bonds.

What is food security? 
Food security exists when our food sources are abundant, reliable, healthy 
and accessible to all segments of our community.  

What is sustainable agriculture?
Sustainable agriculture consists of methods of growing crops that protect 
the environment, improve the soil, make efficient use of local resources, 
and can be expected to persist for many generations without needing to 
bring in materials from far away.    

How does sustainable agriculture differ from 
organic agriculture?
Organic agriculture takes sustainable agriculture one step further by
eliminating the use of synthetic chemicals which interfere with the natural 
processes that keep soil healthy and fertile.  Instead, organic farming uses 
biological systems to control pests and promote soil health. 

About Local Food, Food Security & 
Sustainable Agriculture

The wonderful thing about food is you get three votes a day…
If we get it right at least once a day, we can diminish climate 
change, produce a more sustainable agriculture, a cleaner 
environment, and improve the lot of animals... 
–Michael Pollan, Author of The Omnivore’s Dilemma

Three times a day we can contemplate:  Where did this food come from?  
Who grew it?  How was it grown?  How did it get here?

Why does it matter where our food comes from 
or how it was grown? 
a Food that travels a long distance is less fresh, less healthy, and its journey 

pollutes our air.  It was likely handled by many people from the time 
it was planted, watered, harvested, washed, packaged, shipped and 
unloaded, leading to an increased risk of contamination somewhere 
along the way.

a With the rising price of petroleum, food that travels long distances will 
become more and more expensive.

a Food grown with artificial fertilizers, pesticides, and herbicides depletes 
the soil of beneficial organisms that promote soil health and fertility, 
making it less able to grow food in future generations.

http://www.bridgmontfarm.com
http://www.go-berry.com/
http://www.pvpc.org
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Grow Food Northampton!

14 Strong Avenue
Northampton. MA 01060
O�ce 413.584.1885
Cell 413.575.2277
Fax 413.341.5276

Thinking
outside
the car.
Craig Della Penna

Broker/Owner

P2PNorthampton.com

Spotlight                               

Grow Food Northampton’s vision to save a tract of fertile and historic 
land for sustainable community farming struck a cord in the heart of 
Northampton.  In six months and against most predictions, a groundswell 
of excitement, money, talent, expertise, and material poured forth from our 
community to bring this vision to life.  As a result, on February 25, 2011, 
GFN was able to purchase all 121 acres of permanently protected farmland 
in Florence, and the Northampton Community Farm was born!  

At the Groundbreaking Celebration of the Bean/Allard Preservation Project 
on May 22, our community marveled at what transpired in one year’s time. 
Who would have believed that we’d be standing there, gazing out on our 
farmland, admiring the rows of tender greens and tomato plants on our 
CSA farm, playing, laughing, and running around like we own the place!  

This project could not have been possible without an enormous level of 
collaboration: the cooperative work of the Trust for Public Land and the City 
of Northampton to shepherd the entire preservation project and tap state 
funding sources; the team spirit of the Bean/Allard Task Force--welcoming 
extensive public input and arriving at a land-use plan that satisfied compet-
ing interests; the moral and technical support from non-profit organizations 
like Equity Trust, CISA, and the American Farmland Trust; the thousands of 

dollars in donated services and material from local businesses; the talent 
and commitment of over 100 citizen volunteers; and the financial
investment of over 1000 donors.

As Grow Food Northampton moves into its exciting next phase, we are all 
the more convinced that collaborative relationships like these are key to 
improving community welfare in general, and local food security in partic-
ular.  This summer, GFN not only stewards the Northampton Community 
Farm, but has also initiated programs to improve broad access to local 
food, and deliver food-and farm-based education to our community.  To do 
this, we are relying on partnerships with local businesses, municipal and 
non-profit groups including the Tuesday Market, the Northampton Survival 
Center, CISA, and the Northampton Health and School Departments.  We 
invite you to read about these projects on the following pages.

Grow Food Northampton is honored to be featured in the first issue of 
Together Northampton.  We hope you will be inspired to join our collab-
orative work -- there is a great deal to accomplish.  As last year proved, 
together we can achieve all that we imagine!

In appreciation,

Adele Franks
President, GFN Board of Directors 

Lilly Lombard
Executive Director, GFN

Photo: Jen SmithCelebrating the Bean/Allard groundbreaking

http://www.hickorydell.com
http://www.growfoodnorthampton.com
http://www.p2pnorthampton.com
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Grow Food Northampton!

Craig Fear, NTP

Holistic Nutritional Counseling
12 Week Weight Loss Class

94 King Street
413-559-7770

Certified Nutritional Therapist

Traditional Food for Modern Times

PVNutritionalTherapy.com

Sick and tired 
of being sick 

and tired?

A Bird’s-Eye View
of Grow Food Northampton

Grow Food Northampton is volunteer-driven! 
GFN has come far in a very short time because of the passion,
commitment, and talents of hundreds of community members.
Roll up your sleeves, there’s more to be done!

a Become an active, dues-paying member of the Grow Food 
Northampton. See page 15 for details

a Subscribe to our volunteer listserv to join one of our working commit-
tees and learn about ad hoc volunteer needs. See page 15 for details

a Follow our latest happenings on Facebook and our website 
GrowFoodNorthampton.com.

In 18 months, Grow Food Northampton transformed from an 
ad hoc group of citizen activists to a non-profit organization that 
owns and stewards farmland, and works with citizens, businesses, 
the City, and non-profit organizations to advance food security in 
Northampton. Here’s an overview of our work.

Our farmland projects
The Northampton Community Farm See page 6 for details
Bleiman Field A five-acre City-owned field in the Meadows behind 

South St. that GFN manages.  This season, the field is leased by a young 
farmer, Sophie Wood, who is growing heirloom shell beans using 
organic methods.  Sophie will shuck her beans with a bicycle-powered 
thresher and sell them at local markets.
To learn more, email Sophie at thehillofbeans@gmail.com

Our collaborative projects
Affordable Farm Shares GFN provided subsidies to 24 low-income 

households in the Northampton area enabling them to purchase a 
season of fresh, local food and an on-the-farm CSA experience at 
Crimson & Clover Farm.

Food Stamps x2  GFN is promoting Tuesday Market’s program to double 
the purchasing power of food stamps used at their weekly farmers 
market. Read more on page 10

Senior Farm Shares  Support from GFN this season is allowing CISA 
to deliver 10 weeks of fresh vegetables to nine low-income seniors in 
Northampton.

Healthy Foods in Northampton Schools Coalition GFN helped carry 
out a teacher survey in order to guide the creation of a healthy eating 
curriculum in our public schools. Read more on page 10

Workshops at the Northampton Survival Center NSC and GFN 
are collaborating to offer local food based workshops in NSC’s new 
community space. Read more on page 12

Feed Northampton In Spring 2010, citizen members of GFN, Transition 
Northampton, and the Montview Neighborhood Farm commissioned 
a food security plan by graduate students of the Conway School of 
Landscape Design.  To view this illustration-rich plan: http://issuu.com/
conwaydesign/docs/feed_northampton_april2010

Keep Farming GFN joins the Northampton Agricultural Commission and 
citizen volunteers to carry out a city-wide “Keep Farming” assessment 
and planning process. Read more on page 11

Interested in becoming an intern with GFN this fall?
Contact Jennifer Hartley: jen@growfoodnorthampton.com

Our internship program
This summer, Grow Food Northampton welcomed four interns to our staff 
whose youthful energy and academic focus in the areas of conservation 
biology, climate science, environmental policy, and sustainable agriculture 
make them invaluable to our young non-profit organization.  In return, our 
interns gain on-the-ground experience as we develop our new non-profit 
organization and pilot our first programs. 

Volunteers remove stones from the Main Field Ameri-Corps volunteers liberate an apple tree 
from invasive vines at Crimson & Clover Farm 

Photo: Dee RobbinsPhoto: Angie Gregory

http://www.pvnutritionaltherapy.com
http://www.wehaveworms.com
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The Northampton Community Farm

indigo
WHOLISTIC HEALING CENTER

massage

acupuncture

acupressure

craniosacral therapy

reiki

Low-Income Clinic
feel better and afford it too!
Monday 4-8pm
Wednesday 9am-12pm
sessions are $25 for 30-45 minutes
each session is tailored to what you 
need to help reduces your stress, 
tension or health concerns

45 Main St
Florence

413.584.9993

 
 Spring Street

Meadow Street

Route 9

Key to the Land            
Sites at The Northampton 
Community Farm

Crimson & Clover Farm
A 37-acre CSA farm owned & oper-
ated independently on land leased 
for 99 years from GFN.  Read more 
on page 7

Main Parcel
50 acres available to be leased by 
a complementary farm operation.  
Interested farmers, learn more on 
page 7 about leasing this land. 

East Parcel
13 acres available to be leased by 
a complementary farm operation 
and/or as a site for small-scale farm 
incubation and soil research.

Florence Organic Community 
Gardens
17 acres leased for 198 years to the 
City of Northampton and managed 
by GFN.  Learn more on page 8 & 9

Other Sites on the former 
Bean/Allard farmland

Mill River Greenway
Permanently protected habitat 
that will also provide recreation 
opportunities such as fishing and 
walking.

Florence Fields Recreation Area
Five multi-use and two baseball 
fields to help satisfy our City’s urgent 
need for playing fields.

The Northampton Community Farm 
sits on 121 acres of the former Bean 
and Allard Farms, land that is now 
permanently protected as farmland.

The Trust for Public Land (TPL) 
purchased both farms, a total of 180 
acres for $2.5 million, then sold 24 
acres for a recreational complex 

and 35 acres for a greenway to the 
City of Northampton.

The City and the Massachusetts 
Department of Agricultural 
Resources purchased an Agricultural 
Preservation Restriction (APR) on 
121 acres of farmland.  Funding 
for the project also came from 

Northampton’s Community 
Preservation Act Fund, and 
the Massachusetts PARC 
Grant Program.  Grow Food 
Northampton bought the APR 
farmland from TPL for $585,000 
to establish the Northampton 
Community Farm.

There’s an incredible ripple effect--the choices that are good for
our own personal health are also good for the environment,
our community, and our local economy. It’s a virtuous cycle.

–Anna Lappé

How did it all happen?                 

http://www.commongoodfestival.com
http://www.indigomassage.com/
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The Northampton Comunity Farm

Crimson & Clover CSA
Things have been busy at Crimson & Clover Farm, Northampton’s 
newest CSA farm situated on the 37-acre former Bean Farm. 
Owners Nate Frigard and Jen Smith were selected by Grow Food 
Northampton to be the “anchor” farmers for the Northampton 
Community Farm after a three-month formal application process.

After signing a 99-year lease with GFN in March, Jen and Nate rolled up 
their sleeves and got to work, ordering seeds, purchasing farm equipment 
and brainstorming designs. “There’s a lot of adrenaline.” Jen said with a 

laugh. “We’ve done 
this kind of work for 
a while so we know 
it’s not easy but we 
love it.”

In addition to vege-
tables, plans include 
growing flowers for 
customers and bees.  
Plants that attract 
native pollinators will 
gradually replace 
invasive species 

along the perimeter of the property.  A couple of beehives are already on 
the farm but Jen has plans for many more.  

“We daydream of summer farm camps and flocks of chickens, river ecol-
ogy walks, gardening workshops, a shared community room with space for 
local artwork and CSA shares available and affordable for everyone in our 
community. It will happen, step by step, through our work and through the 
help of many others.”

Farmers Wanted!
GFN seeks farmers to lease the 
Main and East Parcels of the 
Northampton Community Farm 
(see map on page 6).  Farmers 
will demonstrate experience in 
sustainable farming, alignment 
with GFN’s goals, and a strong 
business plan. Proposals are due 
August 15, 2011.  To inquire 
about  an application, contact:

Annie Sullivan-Chin
chullivan@gmail.com
(413) 336-5502

Enjoy the Farm!
Monthly community potlucks 
begin 5pm on Saturdays: July 
16, Aug 13, Sep 17 & Oct 15.

Saturday volunteer days are 
from 1-4:30 pm, rain or shine. 

For more details, visit:
crimsonandcloverfarm.com

What is a community farm?
There are many community farms in the Northeast, including several in 
Massachusetts.  They produce food for local markets, with a special focus 
on connecting people with the land through farm-related educational 
programs and public gatherings.  They are typically owned by nonprofit 
organizations or municipalities and offer volunteer workdays, and member-
ships for those who would like to be more involved. 

Some community farms include a Community Supported Agriculture (CSA) 
farming operation.  A CSA farm is one in which people purchase a share 
of the farm’s harvest in advance, and pick up their allotment of produce 
throughout the growing season. CSA farms have become popular because 
consumers can see where their food is grown and develop a relationship 
with the people who grow it.

The Northampton Community Farm (NCF) will include all of the above 
elements and more:  A 400-plot organic community garden, farm educa-
tion programs for kids, farmer mentoring, and eventually, an incubation 
program for new farm businesses.  The NCF will improve broad access to 
healthy, local food by supporting Grow Food Northampton’s Affordable 
Farm Share program and by donating produce regularly to local food 
pantries and soup kitchens.

The NCF will be a place where both farmers and consumers flourish.  
Small independent farm operations, like Crimson and Clover, will be 
offered affordable long-term leases, giving them the security to invest in 
their farms and build a loyal customer base.  In turn, the leases prescribe 

sustainable farming practices, local 
marketing, and support for educa-
tional programs.  Creating mutually 
supportive relationships goes to the 
heart of Grow Food Northampton’s 
mission.

Andrew, Nate, Jen & Stella: your farmers at Crimson & Clover
Photo: Justin Green

Photo: Richard Shephard

Planting a row of leeks at Crimson & Clover

http://www.inspiritcommon.com
http://www.compostingtoilet.com
http://www.crimsonandcloverfarm.com
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Florence Organic Community Gardens
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CCrop Producing Trees/Shrubs

20’x20’ Garden Plots (350)

10’x20’ Garden Plots (60)

May 16, 2011

Mill River

Property Boundary

Parcel Boundary 

Perennial & Tree Crop 
Farming/ Productive 
Conservation Areas
(7.9 Acres)

Annual Commercial
Farming Areas (2.5 Acres)

Community Garden Areas 
(7 Acres)

Community Areas and
“Neighborhood” Centers

Materials Stockpiling Areas

Access Road

Crop-Producing 
Trees & Shrubs

Trees & Shrubs
for Conservation

20’x20’ 
Garden Plots 
(350)

10’x20’ 
Garden Plots 
(60)

Draft Plan

The Northampton Community Farm

South Parcel:
Florence Organic 
Community Gardens

Preliminary plan provided courtesy of

The Regenerative Design Group generously donated hundreds of hours of design services to create 
a master plan for the Florence Organic Community Gardens.  RDG works closely with private land 
and home owners, farmers, building and design professionals, developers, communities, and
organizations to create energy efficient, agriculturally productive, and ecologically abundant 
habitats for people, plants, and wildlife.  

RegenerativeDesignGroup.com

http://www.bartshomemade.com
http://www.regenerativedesigngroup.com
http://www.regenerativedesigngroup.com
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Florence Organic Community Gardens
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60 Masonic St
Northampton
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Amazing Sandwiches and Salads
Artisan Bread and Pastry
Special Occasion Cakes

and now Live Music On Friday Nights!

Working to bring the knowledge and 

skills necessary for citizens' rights-based 

organizing around issues of corporations 

and democracy to communities in the 

Western Massachusetts area

Shays 2: 

125 Years of Corporate Personhood is Enough!

Join us! Shays2.org
Working in the historic region

of Shays’ Rebellion

Western Mass Committee on
Corporations & Democracy

A place to grow your own!                 
In collaboration with Northampton’s Recreation Commission, Grow 
Food Northampton is planning to provide community garden plots on 
the 17-acre South Parcel of the Northampton Community Farm (see map 
on page 6). This will help satisfy the City’s unmet demand for community 
garden plots.  Two public meetings engaged neighbors, gardeners, and 
conservationists in the planning process.  Feedback from the first public 
meeting informed the preliminary design (on page 8) which was unveiled 
at a public meeting this May to an enthusiastic response.

The design, drafted by the creative team at the Regenerative Design Group 
in Greenfield, is based on thorough site analysis and input from the City, 
gardeners at the current Northampton Community Garden, and the 
Massachusetts Department of Agricultural Resources.  As currently envi-
sioned, the parcel includes space for educational programs, demonstration 
garden plots, workshops, and commercial agriculture ventures.  But the 
heart of the parcel will be the seven acres slated for community garden 
plots.

The current plan holds over 400 garden plots, 100 of which will be 
available in 2012.  With funds from the Community Preservation Fund, 
GFN will install a water source and spigots, access driveways, and other 
needed infrastructure.  To make the garden as accessible as possible, GFN 
intends to build raised garden beds for people with mobility challenges. 
Meanwhile, GFN has seeded the area with perennial rye and clover to 
protect and nourish the soil. 

The draft plan has been guided by permaculture principles.  One way these 
principles are being applied is to plant a permanent edible hedgerow along 

Meadow St. that supports pollination, improves habitat, provides food to 
people and animals, and creates a much-needed wind block.  This hedge-
row will also provide a visual buffer between the garden and adjacent 
streets and homes.

The design includes rehabilitation of the 200-foot buffer zone along the 
Mill River through native species plantings that also support agriculture.

Permaculture = permanent + agriculture
Consciously designed landscapes which mimic the patterns 
and relationships found in nature, while yielding an 
abundance of food, fiber and energy for provision of local 
needs.

- David Holmgren & Bill Mollison

Get in on the plan
Art Larson, chair of the Florence Organic Community Garden
committee, brings over 20 years of community gardening experience to 
the job!  There is plenty of work to do, so let Art know if you would like 
to contribute some effort to bring these plans into fruition.
artlarson@hortontankgraphics.com 

http://maps.google.com/maps/place?um=1&ie=UTF-8&q=woodstarcafe+northampton&fb=1&gl=us&hq=woodstarcafe&hnear=0x89e6d73e7c8e2a05:0xc316750b13d8db0b,Northampton,+MA&cid=1854784706422847055
http://www.earththrives.com
http://www.shays2.org
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GFN Collaborations

Starlight      
   Llama 

Solar Bed & Breakfast 
& Llama farm

Massachusetts' First
Solar-Powered B&B
Enjoy a delicious vegetarian, vegan,
or gluten-free breakfast at our 
solar-powered llama farm

940 Chesterfield Road
Florence
starlightllama.com 
413.584.1703

Northampton Public Schools
Fresh food in the cafeteria and classroom
Marshmallow fluff sandwiches on white bread for lunch?  Chocolate 
milk for breakfast?  These are two examples of the kinds of food served in 
our local schools that drove a group of Northampton parents to form the 
Healthy Foods in Northampton Schools Coalition.

“We wanted to find ways to slowly begin to incorporate fresh, affordable, 
local and healthier food into existing menus,” explains Wendy Bernstein, a 
nutritionist and co-chair of the coalition.  “We decided to start by introduc-
ing students to new healthy foods, incorporating student feedback into 
menu planning, motivating parents to get involved, and getting feedback 
from teachers about nutrition-related curriculum.” says Co-Chair and 2nd 

grade teacher Micki Darling.  It was with 
these goals in mind that Fresh Wednesdays 
was born.

The Fresh Wednesdays program serves 
freshly prepared, locally grown food 
monthly in Northampton schools.  The 
program demonstrates that fresh food 
can be affordable and tasty!  Hundreds of 
parents joined their children for a Fresh 
Wednesdays lunch this year.

GFN supported Fresh Wednesdays by 
developing a survey to identify the food, 
nutrition, and local agriculture topics 
currently discussed in classrooms.  Fresh 
Wednesdays will help teachers incorporate 
this information into a more comprehen-
sive healthy eating curriculum.

Ultimately, the Healthy Foods in 
Northampton Schools Coalition hopes to 
get freshly prepared, locally grown food on 
the menu every day and make marshmal-
low fluff sandwiches a thing of the past.

Tuesday Market
Food Stamps x2: Good food should be for everybody
Last year, a grant allowed Northampton’s Tuesday farmers market (Tuesday 
Market) to not only accept food stamps for the first time, but to double their 
value when used at the market.  This meant that when a person swiped her 
EBT card (Electronic Benefit Transfer, similar to an ATM card) for $10, she 
received $20 to spend on vegetables, fruit, meat, eggs, cheese, mushrooms, 
bread, jam, maple syrup, honey, garden plants, and more – all directly from 
local producers.

“Our customers were so enthusiastic and the Food Stamps x2 (FSx2) 
program was so successful, the grant was exhausted before the season 
ended,” said Ben James, who, along with his wife Oona Coy, owns Town 
Farm and runs Tuesday Market.

To meet the demand, GFN stepped in 
to further promote the program and, as 
a charitable non-profit organization, 
to accept tax-deductible donations for 
FSx2.  In two months, GFN and Tuesday 
Market have raised $10,000 from 
generous local citizens and businesses, 
providing double benefits for hundreds 
of shoppers this market season.

There are now more than 160 partici-
pating farmers markets in 20 states.  A 
survey of City Heights Farmers Market 
in San Diego (one of the first to offer 
double voucher) reported that 90 % of 
their participants ate more fruits and 
vegetables because of the program.

“We’re all in this together,” says Ben. 
“Every dollar helps to bring nourish-
ment to a family that needs it and 
support for the hard work of your local 
farmer.”

The extra ten dollars 
of food stamp doubling 
money I got each week, 
changed my food world 

entirely last summer.
–Food Stamps x2

beneficiary

Donate to the FoodStamps x2 program
online at v or by check to:
“Grow Food Northampton”  PO Box 849 Northampton, MA  01061
Note on memo line: “FSx2” 

Fresh Wednesdays
Sample Menu
Herb Roasted Chicken
Orange-Ginger Carrots
Side Caesar Salad
Whole Wheat Roll
Local Fresh Fruit

Join Healthy Foods in Northampton Schools
Contact Wendy Bernstein
mdrd1607@gmail.com or 413-218-4518

Photo: Ben James

Photo: Angie Gregory

Vegetable plants are among the allowable
purchases with food stamps

http://www.nohotownfarm.com
http://www.starlightllama.com
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GFN Collaborations

48 Main St
NORTHAMPTON

cafe • music lounge • holistic health 

ORGANIC & VEGAN CUISINE 
JUICE & HERBAL ELIXIR BAR
LIVE MUSIC & ART GALLERY

HOLISTIC HEALTH PRODUCTS
HEALING ARTS & YOGA STUDIO

SPACES TO RELAX WITH FREE WI-FI

BeKarma.com

Nationally Certified Massage Therapist/Bodyworker
 Certified NeuroMuscular Therapist
ACE Certified Personal Trainer 

Specializing in Deep Tissue Massage to treat 
Sciatica, Migraines, TMJ disorder, Neck, Shoulder 
and Back Pain

 Release tension and trigger points, strengthen your 
body, prevent injuries, increase flexibility and 
balance, improve posture & core conditioning

413.320.2490
Market Street Healing Collective
26 Market Street, Northampton

WWW.NOHOBODYWORKS.COM

Rachel Hannah LMT/CNMT

FIRST TIME CLIENTS $10.00 OFF
when you mention this ad

Forever Farmland
Honoring protected 
farmland
The Pioneer Valley contains some of 
the richest farmland in the country. 
The Forever Farmland sign recognizes 
permanently protected farmland 
and honors landowners who choose 
to conserve their farms through an 
Agricultural Preservation Restriction 
(APR) or an agricultural Conservation 
Restriction (CR).  

Farm Education Collaborative 
Programs at Crimson & Clover Farm
After-school Young Farmers Program Ages 10-14
Wednesdays, September 14 to October 19, 3-4:30 pm
Assist farmers with afternoon projects and animal chores.

Home-school Harvest Helpers Program Ages 6-9
Weekdays in September and October, day and time TBD
Prepare garden-fresh snacks and help harvest in the farm fields.

Parent/Child Small Farm Hands Program Ages 2-5
Saturdays, September 3 to October 22, 9-10:30 am
Assist in the morning harvest and join a circle of story and song.

Learn more farmeducationcollaborative.org

Keep Farming: Northampton 
Planning a vibrant agricultural economy
How important is farming to our local economy?  What can our commu-
nity do to better support agriculture?  Volunteers of Keep Farming aim to 
find out.  Their survey of Northampton’s farmers this winter revealed that 
the majority of our farmland and managed forests (representing 18% of our 
total land) is used for hay, feed corn, and pasture.  Northampton farmers 
also grow dozens of other vegetables, fruit, flowers, and bedding plants.  
They raise many kinds of livestock and produce honey, maple syrup, eggs, 
wine, fruit products, pickles, wool, meat, Christmas trees, and firewood. 
While the “buy local” movement has helped support our farmers by 
increasing market options and public demand for local produce, farmers 
expressed ongoing challenges such as the 
rising costs of fuel and land.

Keep Farming is an initiative of the 
Glynwood Center of Cold Spring, NY.  
Glynwood is providing assistance to 
Northampton’s citizen volunteers so they 
may gather useful information to guide the 
City in supporting a vibrant farm economy. 
Grow Food Northampton will support 
Keep Farming’s next survey of local food 
retailers, answering questions like “Where 
does our food come from?” and  “How 
much of what we eat is locally produced?”

Volunteer with Keep Farming  Fran Volkmann: franv@comcast.net

Photo: Angie Gregory Photo: Angie Gregory

Marking the preservation of the 
Northampton Community Farm

The Northampton 
Community Farm 
marks the first 
Forever Farmland 
posting west of the 
Connecticut River.
Forever Farmland is an initiative 
of the Kestrel Land Trust.

kestreltrust.org

http://www.bekarma.com
http://www.nohobodyworks.com
http://www.farmeducationcollaborative.org
http://www.kestreltrust.org
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GFN Collaborations

 

Insulation is conventional
Retro�t is organic

mycozyhome.com
413.529.0200info@mycozyhome.org

Energy Assessments
Thermal Boundary Remediation

Jane Smith

525 Hampden St.

Springfield, MA 01103

... for another year of

quality PBS programming

It’s Time to Renew!
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 Page 1

If your mail is blue... 

Please renew!

Or do so online at www.wgby.org/renew

The Northampton Survival Center
Bringing food-based education to our neediest 
community members
This summer, Grow Food Northampton is teaming up with The 
Northampton Survival Center (NSC) to offer programs highlighting the 
value of local food. Workshops on preparing fresh, local food (with taste 
samples), growing a container garden, and improving nutrition with local 
and traditionally prepared food will be held in the Survival Center’s brand 
new community space. Stay tuned to GFN’s website for specific dates and 
times.

Molly Merrett, the primary grower at the innovative Montview 
Neighborhood Farm, will lead the container garden and food preparation 
workshops.  Craig Fear, a Certified Nutritional Therapist, will lead the 
nutrition workshop.

Survival Center 
Pantry Hours
M,W,F 11am–2pm
T,Th 4–7pm

265 Prospect St
(413) 586-6564
www.thensc.org

NSC currently runs two pantries that distribute 600,000 pounds of food 
each year to over 4,100 residents in Hampshire County. Their monthly 
food box includes a wide range of groceries, providing seven days’ worth 
of food for each member of the household.

The Survival Center also provides:
a  Weekly access to fresh produce, much of it 

locally-grown, and day-old bakery items.
a  Kids’ Summer Food Program, feeding breakfast 

and lunch during the summer to children who 
qualify for the reduced school meal program. 

a Food stamp application assistance.
a Free pet food to clients in partnership with 

Dakin Animal Shelter and distributing vouchers 
for free pet spay/neutering services.

Supplemental Nutrition 
Assistance Program
a  Over 25 million Americans rely on 

food stamps, aka SNAP benefits
a  Currently, only 22% of those who 

qualify for SNAP in Hampshire County 
are enrolled.

a  Food stamp application assistance is 
offered Fridays 12-1:30 pm at the NSC, 
with support from the Food Bank of 
Western MA or call 1-866-950-FOOD

a  You can use SNAP benefits at all 
Northampton farmers markets.  
Tuesday Market doubles the value of 
customers’ food stamps (up to $10).

From the Northampton 
Survey Project, a project 
organized by the Western 
Mass Center for Healthy 
Communities and funded 
by Cooley Dickinson 
Hospital

http://www.mycozyhome.org
http://www.wgby.org/renew
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Markets|Farms|Community Gardens

Northampton’s Markets & Farms      

Licensed Massage Therapist
KRISTEN CHAMBERLIN

10% 
to 

GFN

www.kr istenchamber l in.com

Northampton, MA   413-695-7478

Really Good Massages Since 1991

Northampton Market
Saturdays, 7 am - 12:30 pm
Downtown, 8 Gothic St

Florence Market
Wednesdays, 2 pm - 6 pm
Florence Civic Center
Main St & Park St

Tuesday Market
Tuesdays, 1:30 - 6:30 pm
Downtown, Plaza by the
parking garage

Senior Center Market
Thursdays, 3 - 5 pm
Northampton Senior Center
67 Conz St

Hampshire Heights Market
Friday: July 8, Aug 12, Sep 9
3 - 7 pm, Jackson St  & Bridge Rd 

Northampton Community Farm

Florence Organic Community 
Gardens, Meadow St & Spring St

Northampton Community
Gardens, Burts Pit Rd & Laurel St
nohogardens.org  587-1040

Montview Neighborhood Farm
38 Henry St,  montviewfarm.org
(413) 825-6795 x306

Farmers markets come to the Senior Center & 
Hampshire Heights this summer
This spring, Cooley Dickinson 
Hospital’s Healthy Communities 
Committee presented results of 
their 2011 Community Health 
Assessment for Northampton. 
Among the study’s findings: 93% 
of those surveyed said they would 
like to buy healthy, local food but 
find getting to farmers markets a 
challenge.

In three months since the report, 
two mobile farmers markets have 
launched, making local farm food 
easier to come by. The first,

organized by Enterprise Farm, takes 
place at the Senior Center every 
Thursday, 3-5 pm. Enterprise Farm, 
an 80-acre organic farm in Whately, 
has converted an old military band 
bus to create a traveling farm stand.

The second, organized by Tuesday 
Market, will take place once a 
month at Hampshire Heights on 
Jackson St. from 3-7 pm on July 8th, 
August 12th and September 9th.

Food stamps are accepted at both 
mobile markets and will have 
double value at Hampshire Heights.

To find local farms and markets 
that accept food stamps, offer 
subsidized CSA shares, work-
shares, and payment plans: 
Claire Morenon
claire@buylocalfood.org 
(413) 665-7100

buylocalfood.org

http://www.motherherbdiaperservice.com
www.kristenchamberlin.com
www.nohogardens.org
www.montviewfarm.org
www.buylocalfood.org
www.buylocalfood.org
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Wild Edibles|Living Food Recipes |Resources

Learning about Wild Edibles               
Madeleine Lombard, age 10

     This April, I took a cooking course on wild edibles.  There, I saw Blanche 
Derby’s book, My Favorite Plants, and remembered that I had a copy at 
home.  I read it and remembered plants from the course that I wanted to 
look for on my own.  So, my mom and I went down into the Meadows 
behind our neighborhood and brought back Japanese Knotweed.  We 
followed Blanche’s recipe and made marinated knotweed.  It was savory.  
The knotweed was tender and the parsley in the recipe made it really good.  

     In June, look out for wild juneberries but do not mistake them for any 
poisonous berries! Check with a knowledgeable adult before eating them. 
Juneberries are one of my favorite wild edibles. My friends and I collect 
them and make desserty things out of them. I want to go on a walk led by 
Blanche Derby so I can learn to forage more food.

Wild Edible Walks by Blanche Derby
tagyerit.com/freefood.htm

Sprouts                       
Sprouted grains, legumes, and 
seeds are living, enzyme-rich foods, 
holding far more vitamin A, B, and 
C than unsprouted seeds. Many 
people who cannot tolerate grains, 
legumes, and seeds find they are 
able to eat sprouts and products 
made from sprouted grains. 

1 Thoroughly rinse the seeds

2 Put them in a wide-mouth glass 
jar set on its side.

3 Cover the opening with cheese-
cloth secured by a rubber band to 
allow air circulation. If your seeds 
can’t breath, they can’t grow!

4 Rinse, Drain, Repeat. The seeds 
must be kept damp, not wet, so 
rinse and drain with fresh water 
every day.

5 Once your crop is done, briefly 
soak the sprouts in water to allow 
the hulls (seed coats) to rise to the 
top for easy removal.

6 The sprouts are ready to eat 
when the root (not the shoot) is the 
length of the seed. Some seeds, like 
sunflowers, will be ready in a few 
hours. Others, like garbonzos, may 
take up to 12 hours to sprout. 

All sprouts will keep in the refrigera-
tor for up to six weeks but many 
people choose to make smaller, 
more frequent batches and keep 
them at room temperature. 

Remember to store them out of full 
sunlight as that will encourage leaf 
growth!

Sun-Dried Tomatoes 
Outside in the Sun
If you have a sunny spot outside 
away from animals, you can dry any 
of the plum tomato varieties outside 
in the sun. 

1 Salt the halves and place cut side 
down on a clean mesh screen. 

2 Cover the tomatoes with cheese-
cloth without allowing the cloth to 
touch the tomatoes (small stones or 
sticks work well).

3 Bring them inside during the 
night so morning dew doesn’t add 
moisture.

4 Ready in 4 – 14 days.

In the Oven
Using your oven allows you to 
dry any variety and produces a 
delicious batch regardless of the 
weather.

1 Cut smaller tomatoes in half, 
larger tomatoes into sixths or eights. 

2 Sprinkle cut side with salt and 
place face down on a foil-lined 
cookie sheet.

3 Put in the middle of the oven at 
the lowest setting, (no more than 
200 degrees F) and leave for 6 – 12 
hours.

4 Tomatoes are done when dried 
but still flexible, like a raisin.

Store in glass container with lid.
Bell canning jars work well.

Enjoy!

Northampton: Let’s Celebrate!  
Food Day seeks to:

a Reduce diet-related disease by promoting 
healthy foods

a  Support sustainable farms & cut subsidies to big 
agribusiness

a  Expand access to food and alleviate hunger
a  Protect the environment & animals by reforming 

factory farms
a  Promote health by curbing junk-food marketing 

to kids

FoodDay.org
Photo: Ben James

http://tagyerit.com/freefood.htm
http://www.foodday.org
http://www.foodday.org
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Grow Food Northampton Membership 

Identity & Promotions
for small businesses

Northampton.MA
seth@sethgregorydesign.com

413.522.5314

Become a member of Grow Food   
Northampton today!   
Last year, our community demonstrated tremendous dedication to GFN’s 
mission and goals. This year, as our exciting programs get underway, we 
ask for your ongoing support to sustain our work.

Annual Membership Dues (sliding scale)
Individual     $25--$35--$50   _______
Family  $50--$60--$75  _______
Business $50--$75--$100 _______

Membership Benefits:
a Invitation to semi-annual membership meetings 
a Eligibility to nominate candidates and to vote on a slate of GFN’s Board 
    of Directors
a Receipt of electronic quarterly newsletters and year-end report
a Early notification of workshops and sales events

In addition to membership
I wish to contribute  $_________ to support Grow Food 
Northampton’s programs and operations.
All contributions are tax-deductible.

$25 provides a low-income subsidy for one 20’x20’ community
garden plot at the new Florence Organic Community Garden.

$100 allows us to double the purchasing power of food stamps 
for 10 families who shop at the Tuesday Farmers Market.

$250 supports two “local food” workshops at the Northampton
Survival Center, including taste samples, recipes, and bilingual instruction.

$500 enables us to purchase and install a 50-foot edible hedgerow 
at the Florence Organic Community Garden.

$1000 allows us to offer five Affordable Farm Shares to low-income 
households, providing a season of fresh local vegetables and on-the-farm 
CSA experience.

Volunteer Opportunities
[   ]   Please subscribe me to GFN’s volunteer listserv where I can 
learn about volunteer needs and/or join a committee: 

[   ]  Community Gardens [   ]  Farm/Farmer Development
[   ]  Fundraising/Events [   ]  Communications
[   ]  Community Education & Outreach

Name _________________________________________________

Address _________________________________________________

Email _________________________________________________

Phone ___________________________

Please detach this column and mail with your contribution to:
Grow Food Northampton, Inc.
PO Box 849 Northampton, MA 01061
or donate online at:s

GrowFoodNorthampton.com

Local Food Resources                 
Listservs
Western Massachusetts Permaculture Guild
lists.thepine.org/mailman/listinfo/westernmapermacultureguild
Grow Food Northampton Community Listserv
groups.google.com/group/grow-food-in-northampton
Northeast Food Listserv
nefood.org/page/nefood-listserv

Websites
CISA {Community Involved in Sustaining Agriculture} 
buylocalfood.org
Food Bank of Western MA
foodbankwma.org 
Just Food Now
justfoodnowwma.wordpress.com
National Gardening Association Kids Gardening
kidsgardening.org
Nourish
nourishlife.org
Slow Movement
slowfoodusa.org
Small Planet Institute
smallplanet.org

Books
Four-Season Harvest Organic vegetables from your home garden all 
year long; Eliot Coleman
The Resilient Gardener: Food Production and Self-Reliance in Uncer-
tain Time; Carol Deppe
Gaia’s Garden Second Edition; A Guide to Home-Scale Permaculture; 
Toby Hemenway
Food Not Lawns: How to Turn Your Lawn into a Garden and Your 
Neighborhood into a Community;
H.C. Flores 
Grub: Ideas for an Urban Organic Kitchen;
Anna Lappé & Bryant Terry
Smart by Nature: Schooling for Sustainability;
Michael K. Stone



www.sethgregorydesign.com
http://www.growfoodnorthampton.com
http://www.buylocalfood.org
www.foodbankwma.org
http://www.justfoodnowwma.wordpress.com
http://www.kidsgardening.org 
www.nourishlife.org
www.slowfoodusa.org
http://www.smallplanet.org 
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