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Noelle Armstrong is a certified Holistic Health Coach who 
specializes in taking the confusion out of healthy eating. She offers 
individual, group and family coaching programs, quick and easy 
cooking classes, and menu planning to fit your family’s needs.   
Her cooking show, “Keeping It Real” can be seen on BTV, Bridge-
water Cable. She can be reached at holisticandrealistic@gmail.com 
or www.holisticandrealistic.com. 

Kezia Bacon-Bernstein’s monthly column, “Nature (Human 
and Otherwise),” has appeared in the Community Newspaper 
Company’s South Shore newspapers since 1996. She also writes    
a weekly “Around Town” column for the Marshfield Mariner,      
and occasional articles for other publications. 

David Casoni has been lobster fishing and involved with the 
Massachusetts Lobstermen’s Association for over 30 years. Dave 
is very active with both Federal and State lobster fishing organiza-
tions, helping to create a sustainable and environmentally-friendly 
industry. He is also retired from Hanover Junior High School,              
where he taught for 33 years. 

Michelle Conway has lived on the South Shore for 8 years and is 
the Manager of Gourmet Services at Foodie’s Market in Duxbury. 
As a freelance writer, she has penned articles for the Boston Globe 
and writes a column, “South Shore Gourmet,” for the Duxbury 
Clipper and the Express papers. Michelle is pursuing a Masters in 
Gastronomy at Boston University and is the Membership Director 
for the Boston Chapter of Les Dames D’Escoffier.

Karen DiTrapani brings to her writing decades of study, experi-
ence and seasoned insight as a shamanic healer/coach and organic 
herbalist. At present, she maintains a Healing and Shamanic 
Coaching practice in downtown Plymouth. Karen can be reached 
at kditrapani@hotmail.com.

Teresa Foley is a local freelance writer and foodie focused on  
community, wellness, and kids. Her work has also appeared        
in The Free Bird Times and The Cape Way Traveler.

Mike Gioscia is an award-winning filmmaker, writer, and radio 
producer. After years as Production Director at WFNX in Boston, 
Mike left the day-to-day of media madness to spend more time 
with his kids and become a better writer. 

Emily Goodwin is a recent Bridgewater State College graduate 
and freelance journalist specializing in local food events and activi-
ties and is a teacher at Bristol County Agricultural High School.

Kristen Lofstrom is a Holistic Health Counselor focused on 
working with children, parents, and the community. She received 
her health counseling training from the Institute of Integrative 
Nutrition in New York City and she also holds a B.A. in Commu-
nications and Special Education from Bridgewater State College.  
Kristen can be reached at krislofstrom@comcast.net.

Olivia Lofstrom is a young author from Bridgewater.                
She is homeschooled and this is her first published article.      
Olivia enjoys reading, writing, sports, piano, and musical theatre.

Cheryl Martin is an early childhood teacher at the Waldorf 
School of Cape Cod. A mother of 4, she lives in Plymouth.                    
An aspiring locavore, she is dedicated to supporting local farmers. 
She believes one of the greatest gifts we can give our children          
is a good example.

Douglas A. Muir is an attorney in Boston who specializes in 
land conservation and open space protection. He is counsel 
to several statewide and regional land conservation orga-
nizations and has worked with landowners and land trusts 
in Massachusetts and other New England states. Mr. Muir 
is a member of the board of directors of Historic O’Neil 
Farm, Inc. He can be reached at Garrity, Levin and Muir,                                                                                                  
One Center Plaza, Boston, MA 02108, (617) 236-5011    
dmuir@lawglm.com.

Mary Blair Petiet, a Cape Cod native, lives with her family in 
Barnstable. She writes in support of local sustainability and is   
also a regular contributor to edible Cape Cod.

Ellen Petry Whalen grew up spending her summers on Cape Cod 
and has been calling it home for six years, with her husband and 
their two organically, homeschooled daughters. She has worked 
in sales and marketing in the medical nutrition industry as well as 
in the wine industry. She holds a B.A. in Economics and Spanish 
from Wellesley College. 


