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THE NATURAL WAY

By Glenn M. Shafer
Staff Writer

Bristol"s Farm, located at 541
Albany Turnpike (Boute d44) in
Canton is seeking organic cenifica-
tion. Recenily completing an appli-
cation to the Bay State Chrganie
Certifiers, owner Mark Palladino,
often referred to-as Farmer Mark,
now wills for an official inspection
in April or May. The organic desig-
mateon, LISDA Certified Onganic, 15
expecied before June 1.

Palladino iz in his third year
leasing up to 10 acres at the farm
from the Bristol family. David
Bristal lives behind the properiy
ind ran the flirm for more than 40
veurs., Bristol says thal he is very
happy the way Pallading is nunning
the farm, & place Brsiol has spent
miost of his Hife:

Palladino sayvs that with the
organic seal, be will be able 1o sell
his fruiis and vegetables to organic
supermarkets. “The organic term ks
regulated,” said Palladino. *We

farm crops here, following organic
farming practices. We don't use any
Bcrhitid:s or pesticides, | think
ic taetes better. There
Il'l! p-mp e who want to keep the
ofganic brand strong but there are
pressures 1o change the organic
labels by the large commercial
farms since the USDA poi
involved. Every year, we will be
wired 1o te our application,
ﬂmnth'lg%t Wi m:nF; The fee
was expensive and that is why
many farmers don™t apply for
DIganic TR L T
Bristol’s Farm is enjoying a
resurgence with a significani
in¢reade in customers. With o

strong belicf in the importance of

icaching kids where food comes
from, Palladino conlifdes Lo
encourage local schooks o schedule
a visit o the farm. “Tt is great for
kids to come out and spend the
day,” znid Palladino

Making a coreer swilch o few
years back from accounting and
finance, Pallading is very pleased

with the progress of the fanm over
the last three years.

“1 was in the right ploce at the
right time,” savd Palladino, “All you
have o fall back on is your train-
ing. | am continually keeping
pvysell updated.”

Pallsding employs 8 number of
teenagers who work in the felds
il i the store, He says that many
of them are leoming bow important
it 1% to be Freencdly to customers and
to keep the store stocked with prod-
wel, fod o 1ot the shelves look bare
by the end of the dny. He said they
understand what needs to be done
on o farm and are beginning fo
shiw meore ditintive,

For the coming senson,
Palladine will keep the store open
unil T pom., instead of & pom., giv- -
ing hix customers fiore Hime 1o
shop. He will also be expanding the
recipe section in the store, a popular
area introduced last year.

“I cun lovk you in the eye and
say 1 love what [ am doing,” said
Pallasfina.



