
With so many options like “natural” 
and “sustainable,” why choose 
certified organic? 

Organic certification is the only label 
backed by clear legal definitions and 
independent third-party verification.

When you buy certified organic, you 
know that your food was raised 
according to organic principles.

USDA-accredited certifying agencies like 
Vermont Organic Farmers (VOF) work 
with producers to make sure they meet 
or exceed the standards. Producers keep 
careful records of their practices and are 
inspected every year.

Together,  we are growing a food system 
that works with nature to improve the 
soil, protect your health, and produce 
great-tasting food!

Learn more about the benefits of certified organic, locally grown 
at www.nofavt.org/why-organic or 802-434-3821

VOF, LLC is a program of the Northeast Organic Farming Association of Vermont
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Healthier for You 
and  Your Family 
Organic certification standards 
prohibit synthetic herbicides and pes-
ticides, antibiotics, artificial hormones, 
and genetically modified organisms.

Minimizing your exposure to these 
toxins can reduce your risk of 
cancer and other health problems.* 
In addition, organic foods have 
been shown to have higher levels 
of beneficial nutrients such as 
antioxidants and Omega-3s.

Supports Your 
Community 
Supporting local organic farms keeps 
money in the local economy and 
preserves Vermont’s rural character.  
On average, organic farms create 
21% more jobs than conventional 
farms,* helping to sustain vibrant 
communities.

Better for the Land 
Organic farmers protect soil, water, 
and air quality with practices like crop 
rotation, planting cover crops, and 
composting. 

By nourishing the soil, organic 
farmers sequester carbon, reduce 
harmful runoff, and help ensure that 
our farmland will continue to be 
fertile and productive into the future.

Tastes Great 
healthy plants and happy animals 
produce great-tasting food! The short 
distance from farm to table means 
that farmers can choose varieties for 
flavor rather than shelf life, and can 
harvest at the peak of ripeness.

Grown Without GMOs 
Buying certified organic is the best 
way to avoid exposure to genetically 
modified organisms (GMOs). Organic 
farmers do not use GMO seeds, 
plants, or animal feeds, and organic 
processed foods do not contain GMO 
ingredients. 

*LeArN mOre AbOut the beNeFits OF 
LOCAL ANd OrgANiC At 

WWW.NOFAVt.Org/Why-OrgANiC 

Your choices make a difference! nearly 600 
Vermont farmers and processors who make 
up Vermont Organic Farmers (VOF) know 
that choosing local and organic matters. 
here are 5 reasons why: 

certified Organic, 
Locally Grown.


