
farms rooted in Communities 
maSSaChuSettS aGriCulture 2009
agriculture is thriving once again in 
massachusetts, nourished by a trend toward 
smaller farms, niche marketing, direct sales 
and a growing awareness of the impact of 
local sustainable agriculture systems on the 
health of people, communities and the envi-
ronment.

The latest USDA Agricultural Census 
indicates that from 2002 to 2007 the 
number of farms and the value of farm 
products both jumped by about 27 
percent, led by direct sales and organic 
produce. Organic sales topped $17 mil-
lion. By contrast, the period from 1997 
to 2002 had seen a troubling 20-per-
cent drop in the number of farms in 
Massachusetts, in acreage under cultiva-
tion, and in the market value of agricul-
tural products.

While there are many factors at work 
in this reversal, there is wide agree-
ment that a public connection with and 
commitment to local agriculture sys-
tems has been critical to the success of 
Massachusetts farms.

“People are increasingly aware of what 
they eat and where it comes from,” 
says Ruth Hazzard, who heads UMass 

Extension’s Vegetable Team. “There is a 
stronger connection between consumers 
and growers, and that contributes to a 
much stronger agricultural economy.”
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there are many ways to look at 
agriculture in massachusetts: one 
is to look at the statistics. While it 
can seem more rewarding to visit 
with farmers, stop by a farmers 
market or csa or eat a meal made 
of massachusetts-grown food, the 
numbers tell an interesting story. 
looking at the numbers provided 
by the recent usda agricultural 
census as well as the massachusetts 
department of agricultural 
resources, a couple of key facts 
stood out for me:

• according to the usda, there 
were 1,500 more farms in the state 
in 2007 than there were in 2002 on 
about the same total acreage.

• massachusetts is first in new 
england and ninth nationally in total 
direct sales by farmers to consum-
ers. We are second nationally in 
value of average direct sales at 
$25,356 per farm.

on a different note, agriculture is 
not the only thing that is changing. 
here at umass amherst, a reorgani-
zation of academic units has led to 
the creation of a new college. the 
college of natural sciences is the 
largest on campus and i am pleased 
to tell you that extension will join 
the massachusetts agricultural 
experiment station as units of the 
center for agriculture in the new 
college.

-- nancy garrabrants, director
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Atlas Farm’s Gideon Porth is a familiar figure 
at farmers markets in Boston and Amherst. 
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Sharing the Wealth of 
research
the cutting edge is nothing new to tim 
nourse, owner and ceo of nourse Farms – 
even if that term is not typically applied to 
growing berries.

Nourse has long been at the forefront 
of advanced growing techniques at 
the 75-year-old farm headquartered in 
Whately, and now heads one of the larg-
est nursery farms in the country, thanks 
in part to the tissue lab built there two 
decades ago when that technology was 
very new. From tissue, plants now can be 
reproduced virus-free. 

Nourse Farms has been a pioneer in 
plasticulture – a technique where straw-
berry plants are set into plastic-covered 
rows with built-in drip lines that provide 
nutrients and water. This system, more 
commonly seen in California and Florida, 
reduces the need for herbicide applica-
tions to strawberry land. Nourse Farms 
has helped adapt this system to more 
northerly growing regions, where 95 
percent of berry growers still use the old 
“matted row” technique.

Currently Nourse, along with UMass 
Fruit Specialist Sonia Schloemann and 
Professor Duane Greene of the UMass 

Amherst Department of 
Plant, Soil, and Insect 
Sciences, is in the third year 
of a study of prohexadione 
calcium, a growth regulator 
often used by apple growers, 
which inhibits the produc-
tion of daughter plants in 
strawberries and produces 
healthier mother plants. This 
reduces labor costs involved 
in runner removal and seems 
to improve plant health and 
yield.

“It seems to double the root 
systems of the berries,” said 
Nourse. 

they can cause to the fifty acres of corn he 
grows on his family farm in sharon.

That’s why he makes sure to keep up 
with the latest research from his alma 
mater, UMass Amherst.

Ward and his brother, Bob, are co-own-
ers of Ward’s Berry Farm, started by their 
father in 1981 primarily to grow blueber-
ries (the farm still has a stand of majestic, 
25-year-old blueberry bushes). Now the 
farm ships berries, as well as a long list of 
vegetables including corn, to farm stands 
and restaurants in Boston and around the 
region.

Farmers usually control corn pests with 
insecticides but Ward is trying a new way 
to fight the European corn borer this 
year. With help from UMass Extension 
educator Ruth Hazzard and project man-
ager Amanda Brown, Ward released mil-

Both research and fruit production have 
benefitted from the collaboration, notes 
Schloemann.

“In pooling our talents,” she explains, 
“we bring expertise to design and carry 
out research trials in plots maintained by 
them on the farm.”

Nourse Farms has also helped spread 
the benefits of UMass Amherst research 
by underwriting Berry Notes, an online 
periodical that reaches about 400 
growers and is edited by Schloemann. 
Schloemann says Nourse’s contribu-
tions to university efforts help farmers 
throughout the region.

Since many readers of Berry Notes get 
their plants from Nourse Farms, it’s in 
the farm’s interest to get research infor-
mation into the hands of growers, says 
Tim’s son, Nate, the farm’s sales director.

“We knew this could benefit everyone,” 
he adds. n

all ears for research on 
this Sharon farm
as a commercial grower, Jim Ward isn’t about 
to fool around when it comes to dealing with 
pests like the european corn borer or the 
corn ear worm. he knows the kind of damage 
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Tim and Nate Nourse with Extension Fruit 
Specialist Sonia Schloemann.

Jim Ward of Ward’s Berry Farm  
in his Sharon corn field.



a little Brazil on the 
Vineyard
locally grown tropical Brazilian vegetables 
were a big hit on martha’s vineyard in 2009. 
the umass extension’s ethnic crops team has 
been working with farmers and markets on 
the vineyard since 2008, introducing crops 
such as taioba, okra and maxixe to the island. 
taioba is a leafy green and maxixe is a spiny 
cucumber.

Frank Mangan’s graduate students Zoraia 
Barros, Celina Fernandes and Renato 
Mateus promoted these vegetables at 
Brazilian and non-Brazilian markets 
on the island in 2009, and they were 
especially popular at Cronigs Market in 
Vineyard Haven. Customers at Cronigs 
were allowed to taste traditional Brazilian 
recipes with taioba, maxixe and okra, and 
then were given surveys to evaluate mar-
ket demand. 

There are an estimated 3,000 people 
of Brazilian origin living on Martha’s 
Vineyard, but the popularity of the 
produce, which is now served in several 
island restaurants, quickly moved beyond 
its ethnic constituency, something that 
Extension’s Frank Mangan attributes 
to the spirit of culinary adventure that 
prevails throughout the vacation destina-
tion. The UMass Amherst team initially 
worked with three farms – Morning 
Glory Farm, Whippoorwill CSA and 

Bayes Norton Farm 
– in creating an 
island laboratory 
for the vegetables. 
All three reported 
quickly selling out 
any and all taioba at 
their farm stands.

Elio Silva, who runs 
the Tisbury Farm 
Market, was one of 
the first to push the 
commercial poten-
tial of the Brazilian 
vegetables he had 
grown up with, and 

lions of tiny wasps, called Trichogramma 
ostriniae, into a four-acre test field. The 
wasp lays its eggs inside the borer’s eggs, 
killing the borer and saving a sweet, 
creamy yellow ear of corn for the market.

About 25 farmers in Massachusetts are 
using Trichogramma ostriniae, brought 
to the U.S. from China by UMass 
Amherst researcher David Ferro in 1990 
and now commercially available from 
IPM labs, in their cornfields.

For years, Ward, who received a plant 
and soil sciences degree from UMass 
Amherst in 1986, has been using other 
IPM growing methods – like releasing 
predatory nematodes in his strawberries – 
whenever feasible and says Trichogramma 
ostriniae is just another tool in his tool-
box when it comes to farming.

“We try all the solutions they come up 
with at UMass to reduce pesticide use,” 
Ward said. “And releasing the wasps was 
about the easiest thing to do.” n 

harvest Bounty for 4-h 
Green Giants 
At their August meeting, the Green 
Giants 4-H club enjoyed homemade, gar-
den-fresh salsa – tomatoes, garlic, green 
peppers, cilantro and onions – made all 
the more satisfying by the fact that this 
bounty was from their own garden.

Carissa Hartman-Wozniak, Stephanie 
Carpenter and several other Worcester 
County parents formed the club last 
winter to focus on “green and the envi-
ronment,” according to Lynne Hartman, 
Carissa’s mother and a force behind get-
ting Green Giants off the ground.

The Hartman family has been involved 
in 4-H for many years. While most clubs 
were focused on animal and livestock 
husbandry, Lynne felt that gardening was 
a better fit for the local community. The 

was instrumental in winning the support 
of the Island Grown Initiative. Many 
of the taioba plants that Silva sold this 
spring went home with non-Brazilians.

Check out the UMass Amherst ethnic 
crop initiative at http://www.umassveg-
etable.org/ethnic-crops/crops/index.
html. n

agricultural innovation 
Sprouts again at Waltham 
experiment Station
new ground is bring broken once again at 
the birthplace of Waltham Butternut squash, 
as the Waltham Fields community Farm 
(WFcF) and umass extension have teamed up 
to launch the World crop planting project on 
umass property just outside Boston.

Beginning in 1995, a small group of 
farmers, educators, and volunteers 
created Waltham Fields Community 
Farm using a Community Supported 
Agriculture (CSA) – or farm share – 
model, where local community members 
act as shareholders, paying in advance 
for a portion of the produce, and shar-
ing in all of the usual risks of farming. 
This model, borrowed from organiza-
tions in Japan and Europe, provides the 
farmers with early income and the com-
munity with quality fruit and vegetables, 
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Locally grown Brazilian vegetables on Martha’s Vineyard this past summer.



g 
Wheat on the Way Back 
in new england
in addition to the locally grown vegetables, 
fruit, dairy and other farm products that we 
routinely find in our grocery stores, wheat 
and artisanal flour may soon find their way to 
the "made in massachusetts" section of our 
local markets.

When most of us think of wheat, we 
think of “the nation’s bread basket” – 
massive, uniform fields in the Midwest. 
That very uniformity poses a threat 
to the heritage wheat varieties of the 
world, which were selected by farm-
ers and adapted to local conditions, 
according to Eli Kaufman of Northeast 
Organic Wheat, a multi-state consortium 
of organic farmers, artisan bakers and 
Extension specialists working to bring 
wheat back to the farm fields of New 
England.

Kaufman has been collecting wheat vari-
eties from Europe and the Middle East, 
as well as from the U.S. seed bank. That’s 
where she found "Red Lammas," a type 
brought to Massachusetts by early set-
tlers. In the first year of a four-year pro-
gram funded by Northeast Sustainable 
Agriculture Research and Education, 
Kaufman teamed up with UMass 
Extension educator Ruth Hazzard and 
organic farmers in western Massachusetts 

delivered direct, unpackaged and fresh 
to farm share members, and often to 
food relief organizations, throughout the 
growing season.

The seven-acre Waltham Fields 
Community Farm occupies a piece of a 
56-acre parcel that has long stood out as 
an anomaly, and as a focus for innova-
tion, sitting amid the adjacent suburban 
hubbub. Donated in 1921 by dairy farm-
er and philanthropist Cornelia Warren, 
the site became the home of UMass 
Amherst’s Suburban Experiment Station,  
which counted among its many accom-
plishments the development of the but-
ternut squash that carries the Waltham 
name.

The World Crops Project builds on 
work pioneered by UMass Extension’s 
Frank Mangan to grow and market non-
native vegetable varieties favored by New 
England’s newest ethnic communities, 
according to WFCF Executive Director 
Claire Kozower.

“The World Crops planting brings 
together the Boston market’s growing 
demand for ethnic produce and the skills 
of recent immigrants, who have had a 
substantial amount of contact with this 
kind of farming – it’s what they know 
and what’s important to them,” Kozower 
noted recently.

Public reaction to the world crops has 
been glowing and CSA shares are cur-
rently sold out. n

the Wealth underfoot
the soils of massachusetts tell a fascinating 
and complex story about the history of the 
state’s land, about the current health of its 
agriculture, and about some choices for the 
future.

“We have a tremendous range of soils 
in Massachusetts,” notes Peter Veneman 
of the UMass Amherst Department of 
Plant, Soil and Insect Sciences. “Much 
of our soil is quite young, no more than 
about 15,000 years old.”

A cursory survey, says Veneman, might 
begin in the western Berkshire hills, 
where there is abundant limestone in, 
and cropping up through, the soil. That 
limestone, used in manufacturing antacid 
pills, is fine for the soil – up to a point, 
that is.

“People around here pay for lime that 
is abundantly free out there,” said 
Veneman. “Still, with its rainfall and 
good drainage, the soil at lower altitudes 
in the valley is a little better.”

That brings us to the Connecticut River 
Valley. At one end of the valley, where 
the bedrock is granite, it is tinged iron-
red; at the other end, where the bedrock 
is volcanic basalt, it is blacker. This mix 
is a result, said Veneman, of the collision 
of two huge tectonic plates, and the sub-
sequent volcanoes that occurred in the 
valley during the Triassic period.

“Eventually, whatever is in the bedrock 
wears away and becomes soil,” he said. 
“The soil, then, is very rich in miner-
als.” Couple that with the silt left a 
mere 15,000 years ago by glacial Lake 
Hitchcock – of which the river is a rem-
nant – and you have world-class soil. 

He adds that the soil is also rich in potas-
sium, making it uniquely suited to the 
cultivation of broadleaf tobacco for even-
burning cigars.

Further to the east, are soils with far 
more clay, and others with more organic 
marine deposits. North of Boston, the 
soil may be 30-40 percent clay. The 
South Shore and Cape Cod soils are 
influenced by two very different forces: 
compaction from the glacier that formed 
the northern cape, and river outwash that 
formed the southern cape. The cranberry 
lands straddle the two, where rich organ-
ic bogs sit like islands in the clay.

That range and diversity of soil has been 
good for Massachusetts economically 
and environmentally. The soil that resists 
crop growth because it is acidic has been 
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Wheat test fields at UMass farm 
in South Deerfield.



to plant a range of 
wheat varieties in 
local test fields. They 
are hoping to identify 
varieties most suited 
to the region, and 
those that will also 
produce delicious and 
nutritious bread. By 
the end of the pro-
gram, Kaufman plans 
to develop farmer-
baker cooperatives 
that will produce 
truly local or regional 
breads.

Sharing Secrets to 
Success, Web 2.0 Style
since long before there was an internet, 
umass extension has been a communica-
tions and social network with a broad reach 
and active dialogue, sharing collective wis-
dom among agricultural producers, natural 
resource professionals and many others.

Today, YouTube, blogs, Twitter, 
Facebook and other social media have 
changed the landscape of communica-
tion, and are offering new opportunities 
for sharing information, gathering data, 
and carrying out the Extension mission – 
ones that are already paying off for grow-
ers around the state.

When it comes to maintaining an interac-
tive relationship with Extension stake-
holders, and effectively providing the 
best information possible, the potential 
of social networking is huge, according 
to Steve Goodwin, dean of the UMass 
Amherst College of Natural Sciences.

“Social networking is a big piece of what 
Extension does and we just need to move 
along with the technology. Our audience 

knows that they can trust the informa-
tion they receive from Extension,” he 
says. The new technologies show real 
potential for allowing farmers to get 
regular updates on weather and other 
conditions and the potential effects for 
their crops or stock.”

Social media represent an increasingly 
accessible way to provide alerts and point 
the way to new research, blogs, and arti-
cles. Critical information can be delivered 
instantly. One could sign up with Twitter 
or an email list right now and be alerted 
in real time to the path of a destructive 
pest as it moves from farm to farm across 
the state. 

These developments are by no means all 
in the future. 

Today, you don’t need to drive all the 
way to West Brookfield to learn about 
the new tall-spindle apple orchard plant-
ed through the Massachusetts Orchard 
Production Upgrade Program. Extension 
fruit specialist Jon Clements will share 
his “secrets to success”… courtesy of the 
Massachusetts Video Fruit Advisor on 
YouTube (http://www.youtube.com/
watch?v=8JAXZSQENOA&feature). If 
you are in problem-solving mode about 
your chrysanthemums in your commer-
cial greenhouse, specialized assistance is 
as close as your laptop, from the blog and 
rich reference resources of Extension’s 
Floriculture Greenhouse Update, at 
http://www.negreenhouseupdate.info/. n

Best management Practices
Best management practices are recommendations for farming operations that have been 
shown to provide for the efficient use of resources, optimized economic returns, and the 
safety of workers and consumers while reducing adverse environmental impacts. 

here are some of the new Bmps available from umass extension on the Web, thanks in 
part to funding by the massachusetts Farm Bureau Federation and the massachusetts 
department of agricultural resources:

One of her test fields is on the UMass 
farm in South Deerfield where 40 dif-
ferent wheat varieties were grown this 
past season. The wheat drew a good deal 
of attention from farmers attending the 
UMass Amherst Agricultural Field Day 
there last spring. 

"There seems to be quite a bit of interest 
in wheat among farmers," Hazzard said. 
"I think there is a market for this that 
didn't exist ten years ago." n

crops, dairy and livestock 
http://umass.edu/cdl/Bmps/nutrient%20
management%2008-17.pdf. 

tree Fruit groWers 
http://www.umass.edu/fruitadvisor/
tfbmp/index.html

small Fruits 
http://www.umass.edu/fruitadvisor/
pdf/a%20sFBmp.pdf 

nursery 
http://www.umass.edu/umext/floricul-
ture/fact_sheets/specific_crops/nurs-
ery_Bmp.pdf 

vegetaBles 
http://www.nevegetable.org/
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Hartmans also have a pedigree when it 
comes to growing vegetables: they are 
the owners of Hartman’s Herb Farm, a 
seventh-generation family farm in Barre. 

While the grown-ups were the ones who 
first planted the seed of getting a new 
4-H club up and running, the kids have 
taken over the nurturing as membership 
has grown to about 15 youngsters. The 
members also decided which vegetables 
to plant in their raised beds and they did 
the watering, weeding, harvesting (and 
much of the eating). Along the way, they 
picked up the kind of experiential skills 
needed to grow healthy, and healthful 
vegetables.

“It really is the kids’ club,” Carissa 
explained. “They picked the name, they 
elect officers and run the meetings.”

excellent for forestry, and the combina-
tion of abundant rainfall and excellent 
drainage makes much of the land produc-
tive and valuable.

“We’re very lucky,” said Veneman. n

Lynne’s husband, Pete Hartman, built 
raised beds from slab wood for each club 
member and, like most home gardens, 
the Green Giants’ vegetable plots were 
overflowing with produce by late sum-
mer. That had the club members excited 
about 4-H fairs and fall festivals where 
they planned to show their best toma-
toes, cucumbers and other vegetables, as 
well as homemade crafts. n

The connection has grown so strong that 
home gardeners rushed to destroy their 
tomatoes afflicted with late blight earlier 
this season because they were aware of 
the threat to commercial growers. Late 
blight was more than an agricultural 
threat – it was a community threat.

Here are some of the characteristics that 
have come to be identified with the sense 
of community that is central to the suc-
cess of Massachusetts agriculture – char-
acteristics that are also reflected in the 
portraits that comprise this issue of In 
Common.

Small Comfort

While there are 1,500 more farms in the 
state than there were five years ago – 
7,661 according to the latest census – the 
average size has dropped from 85 acres 
to 67 acres. The number of farms with 
10 acres or less under cultivation jumped 
over 50 percent during the same period. 
The move to smaller parcels has meant 
greater local crop diversity, more flex-
ibility and lower maintenance costs for 
farmers.

The move to more farms with fewer 
acres also means that farms can thrive in 
unlikely places. The Newton Community 

Farm, with just one acre under cultiva-
tion, sits amid the urban bustle just 
inside Interstate 95, about 10 miles from 
downtown Boston. Employing a variety 
of intensive farming techniques – some 
cutting-edge and some very old – the 
farm supports well over 50 vegetable 
crops and berries, supplying farm-
ers markets, a farm stand, the Newton 
Food Pantry, and the equivalent of 70 
full Community Supported Agriculture 
(CSA) members with an estimated 
30,000 pounds of produce every year.

“We could easily double or triple our 
CSA membership,” said farm manager 
Greg Maslowe. “I keep telling young 
farmers that they can have a great life on 
a tiny farm in an area like this. People 
want what we provide. There is a huge 
market.”

Support for Community, 
Community Supported

For both Newton Community Farm 
and the seven-acre Waltham Fields 
Community Farm, profiled in this issue, 
community support grows from com-
munity integration. Both farms were cre-
ated with the help of non-profit groups 
interested in preserving land. Both offer 
educational and internship programs that 
help prepare a new generation of grow-
ers, and provide much-needed labor and 
expertise. 

Not all Massachusetts farms with deep 
community roots, however, are small 
or non-profit. In Amesbury, Glenn 
Cook and his family have spent the last 
30 years methodically building their 
145-acre showcase farm, Cider Hill, by 
integrating community involvement and 
education with environmental, renew-
able energy and seasonal extension dem-
onstration projects. Dozens of students 
from 17 countries have completed intern-
ships at Cider Hill, sometimes maintain-
ing an ongoing relationship with the 
farm.  continued next page
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Giants pose in their garden.
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“They gain a good deal of expertise,” 
said Glenn Cook. “It’s a way to give 
back.”

Sowing Innovation

Glenn Cook also aims to give, or sell, 
something back to the regional power 
grid some day.

With the installation of an expanded 
array of photovoltaic panels, Cider 
Hill will soon provide about 30 per-
cent of its substantial power needs 
from renewable sources. That includes 
several wind turbines. Cook says he 
inherited his physicist father’s fascina-
tion with technology, and Cider Hill has 
been quick to adopt and employ the lat-
est Web-based techniques for getting its 
word out. Fans can, and do, even follow 
Cider Hill on Twitter.

“We don’t have to advertise anymore,” 
said Cook. “The word gets around.” 
Indeed, new communication and infor-
mation tools may even be the biggest 
technological innovation in agriculture 
in years. That innovation, he adds, had 
been fueled by slow steady growth in 
profits over several decades.

“We are fortunate to have gotten to this 
point and remain debt-free,” he added. 
“That’s what has given us the freedom 
to experiment.”

Live and Direct

One of the strategies that has kept Cider 
Hill and many other farms profitable, 
even when the larger economy is suffer-
ing, is the growing emphasis on direct 
sales. Farm stands and farmers markets 
are among the venues that many grow-
ers rely on to get fresh produce to the 
public and still pay the bills. Glenn Cook 
says that 96 to 97 percent of his sales are 
direct. 

“Just a few years ago, 50 percent of fruit 
sales in the state were wholesale,” notes 
Professor Wesley Autio, leader of the 

UMass Extension Fruit Team. “Now it 
is largely retail. Nothing could have pre-
dicted that.”

Direct sales are just as attractive for much 
smaller farms, many of which also use 
the Internet to spread their message. The 
number of farmers markets in the state 
has gone from 101 in 2004 to 200 this 
year. 

Gideon and Sara Porth started the 
25-acre Atlas Farm in 1998 not far from 
UMass Amherst’s South Deerfield Farm. 
While they also sell to several restaurants 
and markets, they have made Atlas Farm 
a familiar presence at the Copley Square 
Farmers Market in Boston, as well as at 
the Amherst Farmers Market. The couple 
has also offered a twist to its farmers 
market offerings: a pre-paid “market 
share” program allows customers to buy 
produce at a discount, but with greater 
flexibility than a CSA.

Scratch a Niche

All Atlas Farm produce is certified 
organic, in keeping with the ever-
expanding organic market. Atlas Farm, 
however, goes a step further. 

“Beyond the word ‘organic,’ our farm 
is dedicated to producing food in a way 
that will maintain biological diversity, 
support natural ecosystems, and keep the 
land productive for future generations,” 
they note. “Our goal is to minimize the 

impact of the farm on the surround-
ing ecosystem. For these reasons, we 
add fertility to our fields by cover 
cropping and using organic, naturally 
occurring fertilizers.”

In addition, Gideon Porth, who 
earned a master of science degree in 
the UMass Amherst Department of 
Plant, Soil, and Insect Sciences in 
2004, has been among the first to 
work with UMass Extension’s Ruth 
Hazzard in demonstrating how dried 
corn can be used as an efficient and 

environmentally beneficial way to heat 
his greenhouses.

A message like that can set a farm apart 
– attaching it to the land in a very spe-
cific way and providing a sense of place 
in its dealings as a business, according to 
Dan Rosenberg of Greenfield-based Real 
Pickles.

Real Pickles buys produce from through-
out the area to use in its organic line of 
naturally fermented dill pickles, Asian-
style cabbage, red cabbage, sauerkraut, 
ginger carrots, and tomatillo hot sauce. 
The company recently expanded to a new 
production facility. 

“We work with a pretty powerful mar-
keting message. We see it more and more 
among growers and in the community. 
Local produce offers higher quality, 
more diversity, and better nutrition,” said 
Rosenberg.

There is, of course, no firm formula for 
success. Not every farm needs a special 
niche, says Newton’s Greg Maslowe. Not 
every successful farm is small, and not 
every community-rooted farm is a CSA. 
And, finally, not every year is going to 
look prosperous, says Cider Hills’ Glenn 
Cook. At the same time, Cook confesses 
that he is unreserved in his delight that 
son Chadd, a recent graduate of the 
Stockbridge School of Agriculture at 
UMass Amherst, has taken an interest in 
making Cider Hill his life.

“It’s a great life,” said Cook. n
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Chase Hill Farm, in the North Quabbin town of Warwick,  
sells its own meats and cheeses at farmers markets.
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Greenfield-based Real Pickles uses 
Massachusetts produce to create 
its line of organic products.

Get in Common on the Web!
like in common but prefer to save paper and receive 

an email notification when the newsletter is posted to 
our Web site? you can change your subscription (or your 
friends can subscribe to either print or email version) at 

www.umassextension.org/subscribe.


	InCom19_04_web.pdf
	InCom19_04_web

