
“An optimist is the human personification of spring.”       
          –Susan J. Bissonette

For reasons both economic and emotional, 
2009 is poised to become the year of the 
home vegetable garden. Growing our own 

food infuses us with a sense of pride and accomplishment that a trip to the supermarket 
can never replicate. There’s no need to worry what might have been sprayed on those 
strawberries before they were picked, or how far that tomato had to travel to be a part of 
our salad. In fact, when it comes to eating locally, the only footprints associated with food 
grown in our backyards are the ones that lead from the kitchen to the garden and back.

In our own garden, we eagerly await each spring for the emergence of the first chives and 
the cracks in the dirt revealing the tips of our asparagus stalks. We have a contest to see 
who can spot the first of the new bamboo shoots sprouting—seemingly overnight—in 
our yard each year. The bamboo’s rapid growth reminds us how quickly plants grow in the 
early spring, and that if we fail to pay attention, we may miss the many miracles the season 
has to offer. 

No time or inclination to garden? Then a visit to a farmers’ market is a great alternative.  
In addition to the fresh, locally-grown fruits and vegetables available, there’s an invigorat-
ing hum of community and celebration at the market. Children run and play as their 
parents chat with the farmers about what’s in season, and many markets feature live music 
and other activities. On the South Shore alone, there are over 30 unique markets within 
an hour’s drive. Planning a day trip around a market is a terrific way to explore our com-
munities through local food and to experience the variety of offerings at each market; be 
sure to bring a cooler and your reusable bags to transport your treasures home in. We’ll be 
visiting many of the markets as well this spring, so be sure to stop by and say hello!

Cheers!
Laurie Hepworth                    Michael Hart
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