OUR CONTRIBUTORS

Mary Adams is Co-Publisher of Edible Nutmeg.
She is an artist and sculptor who enjoys writing
and cooking. Her work in various media, includ-
ing bronze sculpture, is in many private collec-
tions. She has divided her time between Savannah
and Washington Depot for 17 years.

Jennifer Brown, owner of Wild Indigo, is a writer,
horticulturist and yoga teacher who recently
moved from Connecticut just over the border into
the Berkshires. She specializes in gardening organi-
cally for private clients. She sadly stepped down
from the Board of CT NOFA buc still coordinates
their annual conference Cultivating an Organic
Connecticut. www.wild-indigo.com.

Alexandra Chalif, MS, MD is a psychotherapist
and hypnotherapist. A longtime Washington, CT,
resident, she has offices in Washington and Man-
hattan. With Sandra Rawlings, she is founder of
Starbright Products Inc. that makes quality gifts
around themes of Feng Shui and Good Luck.
www.starbrightproducts.com.

Sharon Lauer is Head of the Unquowa School, an
independent elementary school in Fairfield, CT
that serves children PreK through Eighth Grade.
Her great-grandparents were fruit farmers in
Dover, Pennsylvania, and she grew up on tall tales
of her father’s summers spent there.

Melissa Waldron Lehner is Advertising Manager
for Edible Brooklyn and a Contributing Producer
for The Leonard Lopate Show on WNYC, where
she produces a regular monthly segment with
Leonard and Ruth Reichl having cutting edge con-
versations at the crossroads of food. The program
won the 2006 James Beard Foundation Award for
Radio Food Show.

Michel Nischan is the author of Taste Pure and
Simple and Home Grown Pure and Simple. In as-
sociation with philanthropist Paul Newman, he is
creating The Dressing Room—a restaurant adja-
cent to the Westport Country Playhouse. It will
feature seasonal, market-driven menus and re-
gional heritage dishes.

Robert J. Reynolds has been in pursuit of great

olive oil ever since he and his wife spent a year near
Florence, Italy, in the mid-1990s. He serves on the
board of directors of Wurld Media, Inc.—an inter-

net-based digital media distribution company—
and is also Vice President and Director of Mid-
Hudson Cablevision, Inc. Mr. Reynolds has a
Master of Science degree in philosophy from Rens-
selaer Polytechnic Institute. His Masters thesis,
On the Value of Human Connectedness to Nature,
was published in 1994. He lives with his family in
Washington, CT.

Georgia Sheron has been a photojournalist and
photographer since the late 1960’s. Her work on
John Ludorf was awarded a Connecticut Commis-
sion on the Arts Individual Artists Grant. Since
1986, Ms. Sheron has owned and operated a stu-
dio and fine art photography gallery in Oakville,
CT. www.georgiasheron.com.

Henry Talmage is the Executive Director of the
Connecticut Farmland Trust. He has a degree from
Cornell in agricultural economics and for 20 years
was Director of Operations for Talmage Farm, a
family owned greenhouse and nursery business
with a retail farm and garden store in Riverhead,
NY. He lives in Glastonbury. www.ctfarmland.org.

Carlole Topalian is widely recognized for her
work as a professional photographer and creative
director. She is also co-founder of Edible Commu-
nities®, Inc., where she shares her considerable tal-
ents with members nationwide. When she is not
behind her tripod, she can be found riding Amer-
ica’s bike trails. You can view her work online at:
www.topalianphoto.com.

John Turenne owns Sustainable Food Systems, a
consulting and technical services company that
helps organizations consider social, ecological and
delicious differences in their business through the
way they think about food. He was formerly Exec-
utive Chef at Yale where he designed, developed
and implemented the Yale Sustainable Food Proj-
ect. In addition to A Celebration of Taste, John
contributed the Cooking Fresh column. www.sus-
tainablefoodsysytems.com.

Elizabeth “Liz” Wheeler is the producer of the
Celebration of Connecticut Farms. She was the
first Director of Development for the CFT and re-
signed that position in December 2005 when she
moved to West Virginia. Previously she was Pro-
gram Director for the Hartford Food System.
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