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Organic farmers squash premise of pesticides

By LESSIE SCURRY
For the Journal-Constitution 
Published on: 08/10/06 
A local organic farm owner wants the community to have vegetables grown by someone using the wisdom of nature rather than someone with a knowledge of pesticides.
Rashid Nuri, an agriculturalist for almost 40 years, in April formed Truly Living Well Natural Urban Farms, a community-supported agriculture organization with farm sites on Washington Road in College Park and Harbin Road in Atlanta. 
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(ENLARGE)

	Rashid Nuri picks okra recently at the Truly Living Well Natural Urban Farms on Harbin Road. Truly Living Well has organic farms on Washington Road in College Park and Harbin Road in Atlanta. The business grows and delivers fresh vegetables to customers in the metro area.
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	This basket contains organic tomatoes, basil, cucumbers, okra, beans and squash from a Truly Living Well Urban Organic farm.
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(ENLARGE)

	Ernest Dunkley, who picked cucumbers recently at the Truly Living Well Urban Organic farm on Harbin Road, said Òwhen the food has a chance to mature naturally on the vine, it gives the full flavor.Ó
 



	
	Nuri also has sites in Henry and Clayton counties and hopes to have 40 acres of plantings throughout metro Atlanta.

"Our goal is to reach people and give them exceptionally good food," Nuri said. "We know we have the best food in Georgia."

Nuri and his associates, Eugene Cooke and Ernest Dunkley, grow produce and herbs using compost, companion planting and other natural gardening techniques, using no pesticides or herbicides.

Each garden is different, with an assorted blend of herbs such as lavender, dill and lemongrass and produce that might include pole beans, eggplant, okra, cantaloupe, zucchini, blueberries, onions, tomatoes, cucumbers, lima beans and squash.

"We think it's important for people to know their producers and where their food comes from," said Nuri, who has worked in more than 38 countries on various agricultural projects. "We're encouraging people to buy local and fresh."

His colleague Ernest Dunkley said produce from local growers has more flavor than foods shipped in from other areas.

"When I came back here from Africa, I couldn't eat fruit from the stores for almost a year because they tasted like cardboard," he said. "When the food has a chance to mature naturally on the vine, it gives the full flavor. That's what growing organic locally provides."

Community-supported agriculture such as Truly Living Well Natural Urban Farms offers subscriptions to individuals or organizations who pay in advance for locally grown organic produce.

Nuri's subscribers can opt to receive a half-bushel of produce weekly for 13 weeks for $350, one-fourth bushel for $200, and a half-bushel every other week for $200.

Deliveries can be made for an additional $50 to $100.

Others may choose to buy by the pound from the garden or at impromptu market sites in the West End area.

Subscribers get preference at harvesting, which goes on as often as several times a week, depending on the season and the food item.

Nuri also plans to use the gardens as a learning tool for the community, offering free tours, volunteer picking sessions and student internships to demonstrate the organic growing process.

The farms, which are operating in partnership with the Fulton County Extension Service, also participate in incentive programs with local physicians and provide a work-trade program for single parents.

Nuri recently formed a partnership with the George Washington Carver School of Health Sciences and Research on McDonough Boulevard in east Atlanta so that the school's students can learn firsthand gardening techniques and the growing process.




