
Registration-2010 NOFA Summer Conference- August 13-15, UMass Amherst
Please read all info on both pages before completing form. All attendees, staff, presenters, exhibitors, teens & youth must reg-
ister. PLEASE PRINT CLEARLY. Discounts: Postmark/online register by July 12 for early-bird rate on Events fees. Groups
of 10+ (one address/one check) get 10% off. Adult NOFA members get $5/day off (Join/renew on this form).  Registration at
the Conference begins 11 am Friday, Aug. 13 at the Tent. Walk-ins welcome, but fees increase $5/day. Registration hrs are Fri
11 am-7 pm, Sat 7 am -1 pm & 4-7 pm, Sun 7-10 am & 1-3:30 pm. Register online at www.nofasummerconference.org
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Make check to: NOFA Summer Conference. Mail full payment & this form to: Kathleen Geary, 411 Sheldon Road, Barre
MA 01005. Program books will be sent to registrants before the Conference only for those who don’t have email or who request
them by July 31. Cancellations get refund minus $15/person processing fee until 8/2; after that no refunds, exchanges or transfers.

List names for nametags, primary contact first.
Include minors’ birth month/year (required).

Status: Adult; Presenter;
Exhibitor; Teen; Youth 

Occupation: Farmer; Apprentice; Nonprofit; Stu-
dent; Advocate;Educator;Business;Other(specify)

Name A:

Name B:

Name C:

Name D:

Name E:

Farm/Company/Organization

Address City/Town ST Zip

Phone E-mail

Events Admission: match each letter’s info with the person in the names list. A B C D E
3-Day- Adult $155, Teen/Youth $55; Early (by 7/12) Adult $135, Teen/Youth $45

Friday Only- Adult $70,  Teen/Youth $23; Early (by 7/12) Adult $60, T/Y $18

Fri & Sat- Adult $145, Teen/Youth $53; Early (by 7/12) Adult $130, T/Y $46

Sat Only- Adult $90, Teen/Youth $30; Early (by 7/12) Adult $80, T/Y $25

Sat & Sun- Adult $145, Teen/Youth $53; Early (by 7/12) Adult $130, T/Y $46

Sunday Only- Adult $70, Teen/Youth $23; Early (by 7/12) Adult $60, T/Y $18

Group Discount (10+ people, 1 address, 1 check)  subtract 10% from reg. fees only

NOFA Members: Member in (state)______Join/Renew in_______add dues -->

NOFA Member Discount -- Adult Registration Fees only--subtract $5 per day

Raw Milk Friday Pre-Conference- NOFA Members $20, Non-members $25

Housing: dorm/camping fees are per person, per night. All youth (12 & under) must room/camp with guardian.

Dorm Single - $30 per adult/teen, $12 youth, 3 & under free --Friday

Dorm Single - $30 per adult/teen, $12 youth, 3 & under free --Saturday

Dorm Double - $25 per adult/teen, $11 youth, 3 & under free --Friday

Dorm Double - $25 per adult/teen, $11 youth, 3 & under free --Saturday

Dorm Suite - $50 per adult/teen, $12 youth, 3 & under free --Friday

Dorm Suite - $50 per adult/teen, $12 youth, 3 & under free --Saturday

Room with (Indicate who this person will be rooming with, if applicable)  -> -> ->

Camping--Friday: $12 per adult/teen, youth free. Number of tents:_______

-Saturday: $12 per adult/teen, youth free. Number of tents:_______
MEALS:       Friday Lunch: $15 adult/teen, $13 youth, 3 & under free

Friday Dinner: $17 adult/teen, $14 youth, 3 & under free

Saturday Breakfast: $11 adult/teen, $9 youth, 3 & under free

Saturday Lunch: $15 adult/teen, $13 youth, 3 & under free

Saturday Dinner: $17 adult/teen, $14 youth, 3 & under free

Sunday Breakfast: $11 adult/teen, $9 youth, 3 & under free

Sunday Lunch: $15 adult/teen, $13 youth, 3 & under free

Sat Market: see Opposite. $20 or $40, +$15/table. Products:______________

Farming Education Fund Donation:  Consider rounding up to help others!

____HELPING HANDS -Contact ___________________  SUBTOTALS:

Indicate any special needs-- GRAND TOTAL ENCLOSED $_________

Auction Donation: Please contact me about showcasing my product/service of ___________________________________



ABOUT HOUSING
DORMS: kids 3-12 (“Youth”) cost is less, under 3 free. All
kids under 12 must room with guardian.
Single - 1 single bed. Limit of 1 adult and 1 kid per room.
Double- 2 single beds. Limit 2 adults and 2 kids per room.
Suite-4 singles, 2 baths, kitchen, A/C. Limit 1 adult and 1
kid per single.  Bring sheets, blankets, pillow, towel
and fan. Rooms are also available at the UMass Campus
Hotel, www.umasshotel.com, 413-549-6000 x78047 for
reservations. Mention code NOFAC for preferred rate.
Key/Card Deposit: Dorm access cards and room keys
are picked up at assigned dorm. A deposit of $70 (cash
or check only, checks preferred) is held until returned.

CAMPING: 15'x15' tent sites on lawns adjacent to the
Campus Center, Library and Fine Arts Center are available
on a first come, first served basis, one tent per site. Fees
are per person. No open fires allowed. Toilets are in the
Student Union or porta potties. Showers are in nearby
dorms. Campers & RV's must stay in assigned parking lot.
(No hook-ups). Permit must be displayed on tent/camper.
Kids 3-12 (“Youth”) camp free with parent/guardian. 
No camping without a paid camping permit.

ABOUT MEALS
Meal Plan-Meals have meat, vegetarian & vegan options,
all organic, served in Worcester hall. Saturday dinner is
all-local! Purchase any combination of 7 meals - Friday
lunch to Sunday lunch. Name badges are used for dining
hall admission.  
Food Vendors--back this year! UMass vendors offer 3
daily organic meals, snacks and drinks on the Conference
lawn.

GIVE TO THE FARMING EDUCATION FUND!
Help others to attend the Conference! The Farming
Education Fund helps folks in need. Your generosity is
much appreciated.

CREATIVE REGISTRATION FINANCING!
Discounts for early & large-group registrants. See form. 
Helping Hands: Work 4 hours and receive $25 ($30 for
working with kids). Check the Helping Hands space on the
form  to sign up & you’ll be contacted to schedule your task.
A check will be mailed to you the week after the Conference.
Farming Education Funds: NOFA offers registration
funding for adults and teens in need thanks to contribu-
tions from individuals and businesses. Contact Nancy
Dunne for an application. Apply early as funds are granted
on a first come, first served basis until exhausted. 
Work Exchange: Arrive 3pm Thursday, work 20 hrs
before & during the conference for FREE admission to
Events, camping and NOFA “Volunteer”  t-shirt. Contact
Adrianne Appel, 781-395-3921, brooksgarden@gmail.com
for more info and application for this option.

BECOME A NOFA MEMBER!
Join a state NOFA chapter! Annual dues include a subscription to
quarterly The Natural Farmer (TNF) except where asterisked*
CT: Individual $35, Family $50, Business/Institution $100, 
Supporting $150, Student/Senior $25, Working $20
MA: Low Income $25, Individual $35, Family/Farm/Organization
$45, Business $75, Supporting $150
NH: Individual $30, Student $23, Family $40, Sponsor $100,
Basic $20*
NJ: Student $20*, Individual $40*, Family/Farm $70*,
Business/Organization $150*  TNF subscription $10/year extra
NY: Limited Membership $20*, Individual $40,
Family/Farm/Nonprofit Org. $50, Business $115
RI: Student/Senior $20, Individual $25, Family $35, Business $50
VT: Individual $30, Farm/Family $40, Business $50, Sponsor
$100, Sustainer $250, Basic $15-$25*
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DIRECTIONS TO THE CONFERENCE
I-91 to Rte. 9 east (exit 19 from the south; exit 20 from
the north and follow the signs for Rt. 9). 5 mi. east on 9
to 116, left on 116 north 1 mi. to UMass exit. Right at end
of ramp, left at 2nd light on Commonwealth, right at next
light on Campus Center Way, entrance to garage is at the
top of the hill on right.

PARKING
Campus garage is $1.50/hour. At Registration you can get
a pass for a special $5/day garage rate and/or a pass for
free parking in lot 25. Additional free parking is available
after 5 pm on Friday and throughout the weekend in vari-
ous lots. Be sure to read the signs so your vehicle
is not subject to towing.

NEED A RIDE? CAN OFFER A RIDE?
Check the Rideshare page on the Conference website or
contact Kathleen Geary up to 7/31 for rideshare info.

CAN PETS COME TO THE CONFERENCE?
NO! Pets must be left at home. This will be enforced.

REGISTRATION QUESTIONS TO: Kathleen Geary, 
413-259-5346, registration@nofasummerconference.org, or
nofa@nofamass.org. Please, no calls after 9pm.

LIST OF CONFERENCE WORKSHOPS ON BACK

CHILDREN’S CONFERENCE!!
For ages 2-12, during adult workshops. Ages 2-4 have supervised
activities & free play with experienced childcare providers. Ages 5-
12 have age-group leaders & a variety of workshops to pick from.

TEEN CONFERENCE!!
Teens have their own space & have an exciting weekend of work-
shops designed for ages 13-17, or join adult workshops.

EVENTS AT THE CONFERENCE
--200+ diverse workshops for adults, teens and kids!
--2 Keynotes! Friday 7:30 pm--Sally Fallon Morell,
alternative nutrition journalist, activist and bestselling
author of Nourishing Traditions.  Saturday 7 pm--
Fernando Funes, head of Cuba’s Organic Agriculture
Group, author of Farming Like We’re Here To Stay and the
“father” of the Cuban organic agricultural movement.
--Pre-Conference Raw Milk Symposium, Friday 9 am to
12 pm, with talks by Sally Fallon Morell, Pete Kennedy of
the Farm to Consumer Legal Defense Fund, and updates on
raw milk regulations and advocacy efforts as well as 
strategies for improving access to Raw Milk.
--Many exhibits of vendors, services, educational and
advocacy nonprofits and local organic food!
--Entertainment throughout the weekend! Contra and
zydeco dances with live bands, films, family storytelling and
songs, a Country Fair, open to the Public on Saturday
afternoon, featuring a parade, farmers’ and crafters’ market,
live music and theater, games, demonstrations, contests,
prizes, and new this year, a Live Auction! Join auctioneer
Chuk Kittredge for an afternoon of fun bidding and banter.
Have a product or service you want to show off?
Donate to the auction & have it showcased! Contact Mindy
Harris, 310-663-0054, mindy@nofamass.org.

Farmers and Crafters! Sell At The Saturday Fair
Sell your products outdoors Saturday 3-6 pm, for $20/space
if registered for Events; $40 if not. Rent an 8’ x 2.5’ table for
$15, or bring yours. You may sell raw product without
insurance, but for processed goods you must file a copy of
product liability insurance in advance. For info, contact
Tricia Cooper, 617-558-3322, triciaannecooper@gmail.com.



FRIDAY, AUGUST 13, 2-3:30 PM
Attached Greenhouse for Food & Heat: B. Jennings
CSA – Quality Production for Entire Season: J. Rawson
Easy no-Knead Artisan Bread at Home: Linda Ugelow
Edible Landscapes: Laura Kelley 
Agriculture, Education, and Herbal Medicine: W. Siff
Hands-on Draft Horses: Dale Perkins
Making Salad Dressings with Fresh Herbs: Leslie Cerier
Managing Towards A Triple Bottom Line: Seth Wilner
Mycoscaping in the Permaculture Landscape: R. Sass
Natural honeybees management: Jean-Claude Bourrut
Neighboring Food Co-ops: R. O’Brien & E. Crowell
Organic Turkeys: Lynda Simkins
Organics & Climate Justice: B. Tokar & R. Smolker
Regional Suprmrkt Distribution: M. Rozyne & S. Futrell
Soil Fertility in Organic Farming: Joseph Heckman
The Farm as Classroom: Judy Fink 
Public Health Imperative for Sustainble Ag.: Jill Stein
USDA Risk Management Tools for Organics: C. Parker
Whole Farm Organism Dairying for NE - Pt.1: J. Lazor
Children
2010 NOFA Mural Painting: Rachel Silverman
Creative Cuisine For Kids: Polly Jutras
Outdoor Games: Donnie Cox
Wild About Flowers: L. & P. Wooldridge
Teens
Tie-Dying: Sharon Begley
Weave and Spin a Rabbit: J. Horton-Lyons & J. Lyons
FRIDAY, AUGUST 13, 4-5:30 PM
Practical Biochar: B. Hollister & D. Yarrow
Approving Organic Materials & Ag Inputs: D. Franczyk
Compost Tech. for Soil/Plant Health: P. Schmidt
DIY Alternative Energy on the Farm: Bill MacKentley 
Ecological Literacy through Permaculture: Nelson Lebo
Leadership: Sustainable Food to Social Equity: R. Sass
Grass-fed Sheep Management: Dale Perkins 
Growing Great Fall Brassicas: Nancy Hanson
Organics & USDA Programs: T. Bruckner & M. Noble
Keep Bees in Top Bar Hives: Christy Hemenway 
Louis Bromfield and the Literature of Place.: C. Sherzi
Microbes: Friend or Foe?: Rosalind Michahelles
Propagating Field Grown Herbs: Kathy Morris
Raising Chickens from day-old to Maturity: C. Williams
Share Your Farm Story via Media: L. Kivirist& J. Ivanko
Social Entrepreneurship: Bernadette Giblin
TOUR: Brookfield Farm's CSA Management: K. Manire
Transition Towns Building Resilience: T. Clarke
Tree and Plant Whispering: J. Conroy & B. Alexander
Whole Farm Organism Dairying for NE - Pt.2: J. Lazor
For a Co-operative Economy: A. Jarrett & E. Crowell
Children
Building Fairy Houses: Pamela Kimball
Felting Fun: Iris Weaver
Teens
Aromatherapy Basics: Dawn Pavone & E. Peterson
Filmmaking is for Anyone: Cheri Robartes
SATURDAY, AUGUST 14, 8-9:30 AM
35 Years Growing Co-ops: E. Crowell & B. Black
Cultured Dairy Products: Rebecca Buell
Degraded Lands Restoration: Ben Falk
First Aid Homeopathy: J. Deignan-Kosmides
Grazing Basics 101: Mike Ghia
Greenhouse Crop Selection: Jack Algiere
Permaculture Hickory Garden: J. Neiger & K. Carlsen
Llamas 101: Ellen Zepp
Natural Self Care: Tom Nielsen
Financially Successful Business: M. Faber & D. Kaplan
Permaculture in New Zealand: D. Lejnieks & N. Lebo
Hardy, Delectable, Pest-free Fruits: Lee Reich
Power Your Farm with Renewable Energy: J. Ivanko
Nutrient Density Principles & Protocols: D. Kittredge
Small Engine and Lawnmower Repair: Robert Fuqua
Soil Health: Bill Duesing 
Starting A Farm: Elizabeth Henderson
History, Science and Art of Biochar: H. McLaughlin
The Oiling of America/ Cholesterol Myths: Sally Fallon
TOUR: Hampshire College Farm Tour: Leslie Cox

Children
Angora Rabbits: J. Horton-Lyons & J. Lyons
MIX IT UP; Make Soil, A Pot & A Plant: Judy Isacoff
Music Time With Tad: Tad Hitchcock
Teens
Global Hunger and Heifer International: JP Perkins
Making Herbal Creams, Oils and Lip Balms: S. Shields
Small Structures: Edwin Santana
SATURDAY, AUGUST 14, 10-11:30 AM
Acquiring a Farm - Pt.1: Bob Bernstein & Mike Ghia
Advanced Lacto-Fermentation: Dan Rosenberg
Agroforestry in the Northeast: C. Stedman & M. Frank
Andes Alive: Ellen Zepp
Keeping Hens in Cities & Towns: Meg Taylor 
Composting for Beginners: Matt Verson
Raise/Use your Own Fiber: J. Horton-Lyons & J. Lyons
Farmers’ Rights: Raw Milk & Poultry: P. Kennedy
Health and Homeopathy for Dairy Cows: Anne Lazor
Herbal Remedies 101: S. Stockwell-Arthen
Introduction to Water Bath Canning: Clio Fisher
Knots for Farming and Living: Michael Greenberg
Mushrooms in the Northeast: David Demarest 
Nourishing Traditional Diets: Sally Fallon
Urban Community Gardens: S. Katz & K. Washington
Permaculture For Farmers: E. Roland & B. Phelps
Pruning Berry Plants: Lee Reich
College Campus Stewardship: B. Winsor & J. Britton
High School Compost and Gardening: K. DiFranza
Humus and Humic Acids: Michael Martin Meléndrez
Vermiculture: Joan O'Connor 
Children
Butter Making for Kids: Gavin Harper
Candle Lanterns: Ariana Coate
Patchwork and Quilting: Mary Lou Conna 
Wildcraft: Herbal Adventures: M. Horvath & G. Sajiera
Teens
How to Bag Waste: Heather Botelle
Preparing Wild Edibles and Weeds: Mira Nussbaum 
SATURDAY, AUGUST 14, 1-2:30 PM
Report Along the Path to High Brix: D. Christianson
Acquiring a Farm - Pt.2: Bob Bernstein & Mike Ghia
DEBATE: Can Biochar Address the Climate Crisis?: 

Hugh McLaughlin & Rachel Smolker
Eating Well on a Budget: M.K. Wyle & A. Barnet
Ecological Technologies: S. Kellogg & S. Pettigrew
Fair Trade – Why Not Try It Here?: E. Henderson
FAMACHA for Small Ruminants: R. Delgado-Lecaroz
How to Get Started in Beekeeping: Roland Sevigny
Human Manure and Sustainability: A. Noe-Hays
Insect Pests on Vegetables: Ruth Hazzard
Supporting New Farmers: Amy Calandrella
Llama Management: M. & E. Zepp
Lyme Disease: Dr. Emily Maiella
Nature as Mentor: Rearing Pigs with Biology: C. Haney
Permaculture Principles in Landscaping: T. Chapman
Principles of Healthy Traditional Diets: Sally Fallon
Season Extension For Farm and Garden: K. Lewis
Small fruit on organic farm: J. Rawson & J. Kittredge
Sustaining OrganiCzational Momentum: J. Mastrianni 
The Family Cow: Leslie Cox
TOUR: Red Fire Farm - Cover Crops: R. Voiland
TOUR: Sidehill Farm: A. Klippenstein & P. Lacinski
Children
Protest Poster Making: L. Penniman & J. Vitale-Wolff
Happy Dan Parade Prep!: Happy Dan The Music Man
Teens
Honeybee Ecology: Alice Armen
Making Herbal Bodycare: Sarah Shields 
Workshops at the FAIR: 3-5:00 PM
Dogs Herd Ducks: J. Horton-Lyons & J. Lyons
Llamas on the Lawn: Mike & Ellen Zepp
NOFA Policy Issue Forum: S. Gilman & E. Henderson
SUNDAY, AUGUST 15, 8-9:30 AM
A Campaign for Real Milk: Sally Fallon
Biodynamics: What’s It All About?: Mac Mead
Biological Pasture Management: Dave Llewellyn 
Building a Root Cellar: Jack Kittredge
Carbon Negative Greenhouse Production: B. Fulford

Urban Food Security: D. Andrews & R. Pederson
Double Cropping & Season Extension: Chris Yoder
Environmental Medicine: Dr. Joyce Young
Felting Wool: Rebecca Buell 
Fossil Fuel Free Farming: Jim Coate
Developing Markets for Herbs: D. Breed Hoitt
Growing Edible Sprouts At Home: David Lovler
Livestock with Vegetables: T. Robertson-Goldberg
Peace/Earth/Healing/Sing: Sarah Stockwell-Arthen
Pollinator-friendly Landscaping: Ellen Sousa
Potato Culture: Bryan O'Hara
Resources for Women Farmers: Lisa Kivirist
Permaculture for CSA: K. Skvorak & S. Williford
The Home Apple Orchard: Bill MacKentley 
TOUR: Simple Gifts Farm - CSA: J. Barker-Plotkin
Food Regulations on Farmers: K. Fitzgerald & S. Gilman
Children
Make a Flower Fairy: Claire & Janna Boettcher
Sprout Magic: Sharon Kimmelman
Victorian Games: Jennifer Byington
Teens
Backyard Chickens: Pam Raymond & David Turner
SUNDAY, AUGUST 115, 10-11:30 AM
People of Color in Organics: L. & A. Smith-Penniman
Apitherapy: Healing with Hive Products: Ross Conrad
Cattle Genetics for 100% Grass-Fed Beef: Ridge Shinn
Chemicals & Immune Effects: Dr. Joyce Young
Creating Enthusiasm for Change: Heidi Kost-Gross
Cultivating the Campus: Daniel MacPhee
Financial Permaculture: Ethan Roland
GMO Crisis in Maya land: Camila Martinez
Herbs in Containers: D. Pavone & E. Peterson
How to Change Your Diet for the Better: Sally Fallon
Nutrient Density Stds: D. Kittredge & T. Montgomery
Singing for Fun and Transformation: E. MacDougall
Small-scale Grain Production: T. Robertson-Goldberg 
Starting a CSA: Carolyn Llewellyn
Sustainably Raising Chickens: Edwin Santana
Urban Ag. & Environmental Ed.: L. Pollock & T. Cimini
TOUR: Simple Gifts Farm – Livestock &Veg. : D. Tepfer
Organics Since OFPA: G. Gershuny & K. DiMatteo
Urban and Suburban Ag.: Fernando Funes & V. Cirasole
Winter Veg. Production for Gardens: D. Andrews
Yoga for Farmers and Gardeners: Ellen Zientara
Children
Hopsctoch: Elizabeth Sampson
Draw Your Favorite Animals: L. Ugelow & E. Jobbagy
Rhythm Games and Dances: V. Walton & T. Hitchcock
Silly Science: Claire & Janna Boettcher
Teens
Play & Think & Play Some More: Dani Lejnieks
Working Oxen: Bradley Teeter
SUNDAY, AUGUST 15, 1-2:30 PM
AOLCPs Adjust, Adapt and Thrive: David Eggleton
Animals and Crops Integration: Fernando Funes 
Arcosanti and Ecological Cities: G. Kosmides
Backyard Medicinal Herb Walk: Chris Marano
Breakfast, Lunch and Dinner: Sally Fallon
Build Rich Soil with Keyline Design: Mark Krawczyk
Accessible Gardens: K. Romanowski & T. Vincent
Creating Vibrant Youth Programs: Deb Habib
Farm Record Keeping: J. Froikin Gordon & G. Stellari
Sheep to Shawl Overview: Betsy Alspach & Maile Jones
Gardening in Small Spaces: Carolyn Edsell-Vetter 
Growing Winter Greens: Bryan O'Hara
Nourishing Our Children: Craig Fear
Preventing Back Injuries: C. Roelofs & J. Tessler
Small Grains on Small Farms: Clifford Hatch
TOUR: UMass Student Farm: R. Hazzard & A. Brown
Worm Composting: Ben Goldberg & David Lovler
Holistic Medicine & Dentistry: J. Nordin-Evans & C. Ivy
Children
Cattle Care: Bradley Teeter
Outdoor Games: Woody Ruiz
Story Time in American Sign Language: Santina King
Teens
Hopi Blue Corn: Rachel Scherer & Bruce Scherer
Yes, Teens Don’t Have To Go To School: J. Hornick 

CONFERENCE WORKSHOPS




