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SUMMER  SOCIAL 
Saturday, July 17th., 11 - 3 
Featuring Oyster Farming  

    on Popham Creek   
(pictured above) 

4703 Bayfields Rd 
Harwood, MD  20776 

Please Bring A Dish To Share 

    
    In moments of optimism, I wonder 
why all farmers are not multimillion-
aires.  We have learned the secrets of 
conjuring life from dormant seeds, of 
taking a single plant and transforming 
it into many, of turning dusty patches 
of weeds into beds of fresh vegetables. 
Everyone needs to eat, a single plant 
can bear infinite offspring, and even 
forgotten perennials can bear fruit and 
flower. How can we possibly go 
wrong?  
    And sometimes farming can feel 
that positive. We need to remember 
these times, keep a running list at our 
fingertips.  Here are a few I remember 
from our farm. This year, our unirri-
gated potatoes grew so fast it was actu-
ally absurd, cartoon-like.  And last year 
it was the old bag of bird seed that we 
threw on bare ground and did not tend 
that turned into hundreds of giant sun-
flower bouquets. Our very first year, it 
was a completely accidental crop of 
very early beans. We planted them six 
weeks early, not to be clever but in our 
inexperience we figured they were 
close enough to peas.  And the stars 
aligned with an unusually warm spring. 
They were abundant and so early that 
we impressed the experienced farmers 
at our market who wondered what 
magic we worked to grow such early 
beans.  Somehow despite these occa-
sional moments of blinding success, 
our books often just barely lean in our 
favor. But these moments, for better 
or worse, keep us farming.  
    Any farmer can tell you the list on 
the other side of the coin is long.  The 
engines that fail you, the rain you are 
desperate for that seems to pass over 
your farm and dump a soak on your 

neighbor’s suburban yard, the deer that  
randomly develop a taste for tomatoes  
vines (aren’t nightshade greens sup-
posed to be poisonous to everyone?), 
the farmers market customers who 
want to pepper you with a million 
questions about their garden and not 
buy anything, the owl or the dog or the 
hawk in the chicken coop; we all have 
enough stories like this to fill a decade 
of MOFFA newsletters. 
    I have a friend who used to work in 
the dot.com world, and I remember 
him telling me about the shop talk they 
use. Ideas go in ‘buckets’ and need to 
be carried, they ‘cultivate’ and ‘harvest’ 
web hits and ‘plant seeds’ of… I don’t 
remember, but you get the idea.  It 
made me laugh because I know that 
many people find their work so intan-
gible that they hide behind farm talk, 
where words like ‘bucket’ and ‘seeds’ 
actually mean something.   
    Farmers work with plants, steel, soil, 
engines and earth. We live by the 
weather, the earth, the seasons, the sun 
and the rain.  The ‘buckets’ we carry 
have three dimensions.  Most of us 
don’t need to search for meaning in 
our lives. It hits us over the head each 
day --  life and death, feast or famine, 
rain or drought, disease or health -- 
basic, biblical, simple and real.  
 

Tanya feels she has little right to this topic since 

she is mostly inside now (warning: here comes 

probably the #1 most annoying farm cliché) rais-

ing the most important crop, her children. Her 

husband, Scott Hertzberg, farms dawn to dusk—

and longer, when the moon is out.  Before children, 

Tanya used farm too. 

       Notes From The Farm  

In Memoriam:  

 Marge Ratcliff 
It is with great sadness that we re-

port the passing of long-time 

MOFFA member Marge Ratcliff.  

Marge passed away on March 24, 

2010 at the age of 80.  Along with 

Sunny Wainwright, Marge owned 
 

(Continued on page 5) 

by Tanya Tolchin, 
     Jug Bay Market Garden 
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MOFFA Members receive a 50% discount on ad 

rates and may place one free 15-word classified ad 

per issue.  (Editors reserve the right to refuse / edit 

all ads.) 

 

Support MOFFA.  Become A Member! 

We need your support for grower and consumer 
education, organic certification,  helping to shape 
public policy, and membership networking.  For 
more information see page 6 and join us at the 
Summer Social..  

 

MOFFA is a non-profit educational organiza-

tion.  Our mission is to bring together the 

community of growers, consumers, and re-

tailers in Maryland to support organic and 

ecological farming and local food production.  

We publish this newsletter, sponsor work-

shops, field days, and related educational 

activities, and speak on behalf of organic ag-

riculture.  

 
Greetings MOFFA Members,  
 

    You are invited to the MOFFA Summer  

Social at my family place on the West River .  

Many years ago, sheep grazed there.  More recently, 
my grandparents raised chickens and tended large 
vegetable and flower gardens.  My father used a don-
key cart to deliver crabs that he caught in the West 
River.  I  grew up in this tradition, learning about 
farming from my grandparents and catching crabs 
and fish to sell to my neighbors.   
    Currently I am experimenting with aquaculture.  I 
“planted” 2,000 oysters in Popham Creek last sum-
mer, and I am pleased to share them with guests at 
the MOFFA Summer Social.  I got the oyster spat 
from Circle C Oyster Ranching.  http://
www.oysterranching.com/ Rich Pelz has been doing 
a lot of work to breed oysters that grow quickly and 
are disease resistant.  They are plump with thin, easy-
open shells.  All this without GMOs!  I love Rich’s 
plan for growing the oysters.  For millions of years 
oysters thrived on the bottom of the bay and its tribu-
taries.  Now, though, the water in the bay is so murky 
that the light does not reach the bottom, so there’s no 
longer enough food or oxygen for them.  With Rich’s 
plan, my oysters get to grow in bags which protect 
them from predators, and with floats to keep them on 
the surface, where all the algae and oxygen is.  One 
oyster filters 55 gallons of water a day. So not only 
am I growing tasty food, I am cleaning the Chesa-
peake too! 
    Please join me for the MOFFA Summer Social 
July 17, 2010, 11:00 AM - 3:00 PM at 4703 Bay-
fields Rd., Harwood, MD  20776.  Bring a covered 
dish to share, a bathing suit, towel, oyster knife, and 
fishing poles!   I will bring the oysters! 

   Holly Budd, MOFFA Chair 

Downy Mildew Alert: BASIL 

    Last year it was late blight in tomatoes, and this year 
there are more and more cases of downy mildew in basil.  
Basil blight is a fungal disease similar to late blight in toma-
toes or downy mildew in cucumbers, squash and melons.  It 
spreads fast, wiping the plant’s leaves out.  First reported in 
Uganda in 1933, it wasn't reported again until 2001in Swit-
zerland.   
    Spotting Downy Mildew:  You have the blight if the top 
of the leaf starts yellowing, and there’s a gray to purple to 
almost black dusty growth on the underside.  Those are the 
pathogen spores, and, as with fireblight, they spread rapidly 
with the wind.  So, remove and destroy plants immediately. 
Prevention:  Plant your basil so that it receives plenty of sun 
and so that there is good air circulation between plants. 
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Chairperson’s Corner 



 

Before we begin this column, allow me to  
explain that this topic is quite broad and is 
totally dependent on  your interests.  Are 
you starting an herb garden for your home 
(fun) enjoyment or do you wish to grow 
herbs for profit?  Depending on your time 
and willingness to work, you can do both 
or just one.  In this series I attempt to in-
struct the novice in the basics and to assist 
the commercial grower by clarifying the 
diverse and practical use of herbs.  The 
three basic uses for herbs are culinary, 
medicinal, and cosmetic. 

 

STARTING YOUR HERB 

GARDEN 
With few exceptions, and contrary to 
popular belief, herbs do not grow best in 
poorly enriched or stony, hard to drain 
soils.  So, for optimum growth I would 
suggest a loamy soil bed enriched with 
compost and sweetened with lime, in a 
sunny location and having good drainage.  
Minimum sun requirements would be at 
least 4 to 6 hours per day.  If you do not 
have access to a garden bed, try growing 
your plants in large containers on a patio 
or deck.  Here again, you want the best 
soil you can get.  Additionally, there are 
currently no recommended herbicides or 
pesticides for use on herbs.  Happily, 
most herbs are quite hardy and able to 
handle light insect damage with little to 
no problem.  Depending on the amount of 

space available and time that you can 
devote to this project, it would seem best 
to begin small. 
For container grown plants, Herbs re-
quire a well balanced growing medium, 
based on soil or peat, with lots of organic 
matter.  You can buy ready to use soil 
mixes or use your own finished garden 
compost.  Here follows a recipe for a 
standard 16” x 12” pot: 
Mix together 2 tsp. calcified seaweed; 2 
tsp seaweed meal; 1 Tbl. Bone meal.  
Start with 18 liters sieved good potting 
soil with a ¾ bucket leaf mold or finished 
garden compost & ¼ bucket coarse clean 
sand in a large 5 gal pail.  Mix in the 
amendments listed above.  Place ¾ of the 
mixture in the growing pot.  Placement of 
herb plants should allow plenty of room 
for growth and air movement.  Large 
plants should be placed 
in the center as they 
require maximum room 
for good root growth.  
Place small plants at 
the front of your con-
tainer with other plants 
spaced evenly.  Add the 
rest of the soil mix and make sure the soil 
is even and plants are secure all around.  
Label all your plants and water the con-
tainer thoroughly.  A good rule of thumb 
is that when water seeps out of the bottom 
holes of the container, your plants are 
well watered.  During the first week you 
should water 2 x daily and in hot weather, 
you may have to water more often than 1 
x /day.  
For herbs gardens, a 4’ x 6’ space will 
give you enough room to grow fresh 
herbs for your family’s use.  As you ex-
plore and develop your herb palate, you 
can increase the size to suit your needs.  
As stated above, a well prepared soil bed 
in a sunny location is crucial to a success-
ful start. 
 Research the maturity heights and width 
size of plants you are planning to grow as 
well as whether the herb is a perennial 

(returns yearly without replanting), bien-
nial – (returns for 2 yrs. Or can reseed 
itself); or annual (dies at maturity).  Pur-
chase your plants from a reputable source 
so you won’t be disappointed.   
Sowing Seed:   In early in spring – fill a 
seed tray with a soil mix or peat, then 
water thoroughly after firming the soil.  
Sow seeds as directed on packet.   Cover 
with fine soil mix or peat if needed.   Po-
sition the tray, in a light, draft-free spot 
out of the direct sun.  Check the tray daily 
and keep the soil medium moist by water-
ing lightly with a fine holed watering can 
filled with warm water.  After 3 to 4 
weeks you should spot the seedlings.  
Gently tease out the stronger seedlings 
from the tray handling by the two upper 
open leaves.  Carefully insert a seedling 
in a prepared pot or individual tray.  Place 
the small potted plant in a sunny location 
and water evenly until ready to transplant 
to the garden.  When it has reached a ma-
ture height, you can acclimate the plants 
to the outside by placing the pots outdoors 
in a warm protected area for a week, prior 
to planting outdoors. 
 

BASIC HERBS 
Angelica: This plant is considered a bian-
nual and will often not flower for 3 yrs.  
Once it flowers however, it will die.  If it 
produced side shoots in the 2nd year of 
growth, these will live on.  Angelica can 
grow to a height of 80” or more and likes 
to self seed itself.  Once established, it 
will return again.  Small seedlings trans-
plant best.  Angelica is used as a culinary 
herb, as a medicinal herb, in perfumes, 
wine and liquers.  Start with at least 2 
plants for best results.  This herb is not 
recommended as a potted plant. 

Herbal Recipe: 
Chervil, chives and parsley make a 
smooth and bright combination as an ad-
dition to delicate sauces and butters for 
fish dishes or spring vegetables such as 
peas. 
Enjoy your herbs everyday! 

HERBS  

by Carmen Pape, Organic Farmer 

From The Mouths Of 

Babes… 
 

“These eggplants aren’t 

ripe yet because they need 

to turn into eggs.”    

        Ezra Hertzberg, Age 3 

NANO Particles In Food - Unlabeled & Untested 
“A 2005 study in Environmental Science & Technology showed that zinc oxide nano particles 
were toxic to human lung cells in lab tests even at low concentrations. Other studies have 
shown that tiny silver particles (15 nanometers) killed liver and brain cells from rats…[Nano 
particles] are more chemically reactive and more bioactive because of their size, which allows 
them to easily penetrate organs and cells.”  Current law does not require foods containing nano 
particles to be labeled as such, so consumers are in the dark.  Consumer backlash from this risk 
could fuel growth in organic food sales.  Excerpted from Scientific America 
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1. Cucumbers contain most of the vitamins you need 

every day.  Just one cucumber contains Vitamins B1, 

B2, B3, B5, and B6, Folic Acid, Vitamin C, Calcium, 

Iron, Magnesium, Phosphorus, Potassium, and Zinc. 

2. Because cucumbers are a good source of B vitamins 

and carbohydrates, they can provide a quick pick-me-

up. 

3. To eliminate a foggy mirror and provide a soothing, 

spa-like fragrance, trying rubbing a cucumber slice 

over the mirror. 

4. To keep slugs & grubs at bay, place a few cucumber 

slices in a small pie tin.  The chemicals in the cucum-

ber react with the aluminum to and give off a scent 

that is undetectable to humans  but drives garden 

pests crazy and make them flee. 

5. As a treatment for cellulite or wrinkles, rub a slice of 

cucumber on the problem area for a few minutes.  The 

phytochemicals in the cucumber cause the collagen in 

the skin to tighten, firming up the outer layer of skin 

and reducing the visibility of cellulite and wrinkles. 

6. Avoid a hangovers with cucumbers!  Eat a few slices 

before going to bed and wake up refreshed.  Cucum-

bers contain enough sugar, B vitamins, and electro-

lytes to replenish the essential  nutrients the body lost. 

7. Cucumbers were used by European trappers, traders, 

and explorers for quick meals to thwart off starvation. 

8. Polish your shoes with a freshly cut slice of cucumber!  

The chemicals in the cucumber provide a quick and 

durable shine that looks great and repels water. 

9. A cucumber slice will fix a squeaky hinge! 

10. Want to reduce stress?  Create a soothing and relaxing 

aroma by cutting up an entire cucumber and placing it 

in a pot of boiling water.  (This has been documented!) 

11. Use cucumbers to eliminate bad breathe.  Press a slice 

to the roof of your mouth with your tongue for 30 sec-

onds.  The phytochemicals will kill the bacteria in your 

mouth responsible for causing bad breathe.   

12. Clean green!  Use cucumber slices to remove years of 

tarnish, without streaking. 

13. Erase those mistakes.  The cucumber skin will erase 

pen and crayon  marks.  Move the outside of the cuke 

slowly over the mark for best results. 

THE AMAZING CUCUMBER 

BARC RESEARCH:  

Nutrient Management on 
Organic Farms 
by Michel Cavigelli and John Spargo 

 
Scientists at Beltsville Agricultural Re-
search Center (BARC) recently received a 
grant from the USDA Organic Research 
and Extension Initiative to conduct re-
search on organic farms in Maryland.  The 
goal of the project is to help organic grain 
and forage farmers improve nutrient man-
agement on their farms by maximizing the 
contribution of legume nitrogen and opti-
mizing the efficiency of manure nitrogen, 
thereby reducing the rate of manure re-
quired to optimize yields while minimizing 
phosphorus loading from animal manure.  
 
The researchers kicked off the project by 
visiting farms in March to confer with 
farmers about the details of the project.  
Five farmers, some of them long-time 
MOFFA members, will be participating in 

the project.  

Some farmers 
will plant an-
nual legume 
cover crops 
(crimson clo-
ver, hairy 
vetch, and/or 
Austrian win-

ter peas) on their farms this fall and sup-
plement these with various manure rates 
(phosphorus vs. nitrogen based) and appli-
cation methods (pre-plant vs. sidedress) in 
the spring prior to planting corn.  Other 
farmers will grow corn next year following 
an alfalfa crop in which the top growth is 
either harvested or plowed down.  The 
same manure rates and application meth-
ods will be applied in these plots too.  The 
research will be repeated on the same 
farms in 2012.  The various treatment 
combinations will allow BARC research-
ers to determine how much nitrogen is 
being supplied by soils, legumes, and ani-
mal manures on these farms.  This infor-
mation, in concert with other data being 
collected at BARC, will help improve nu-
trient management recommendations for 

organic farms in Maryland. 
 
The OREI grant will also help fund out-
reach activities, including field days at the 
farms and web-based information on best 
management practices for organic grain 
production. Outreach activities will be in 
collaboration with Maryland Cooperative 
Extension and the Oregon State Univer-
sity, which hosts the eOrganic web page.  
Results from the on-farm and other re-
search on organic farming being conducted 
by BARC and other scientists will be pre-
sented at field days and on the eOrganic 
web site.   
 
So, keep your eye 
out for these new 
outreach activities 
in support of or-
ganic farming.  In 
addition, keep your 
eye on this space 
as we will be high-
lighting results of research conducted in 
organic systems on a regular basis in the 
MOFFA newsletter.   
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Crimson Clover 



I learnt soon 

after I was born 

To never use old 

land for corn. 

And breaking up, as all men know, 

Means ribs that crack and tears that flow; 

So that at last, when day is done 

It’s bed and arnica for one. 

Thus ends the blue-eyed May time morn 

When man goes forth to plant his corn.  

 

The next you harrow out of sight 

The stone your plow has brought to light; 

And them the harrow fails to hide 

You stone boat off and leave one side;  

And there they lay the weeds beneath 

To crack the cultivator teeth 

So ends another May time morn 

That finds you bent on planting corn.  

In deference to the perfect art, 

I’ll skip the fertilizer part,  

Except to note that as you veer 

Towards home when noon and night are 

near, 

Your apt to hear a voice once sweet  

Exclaim, “Say, Johnson, scrape your feet.”  

Your very boots are viewed with scorn 

Because there’s “uplift” under corn 

 

And then you furrow out the ground, 

To keep the rows from straggling round;  

You drive a horse that drives a frame 

And walk behind unless you’re lame;  

A pretty piece of work is this 

It wouldn’t hurt a husky miss,  

Yet shout she might, “Oh, I was born 

To vote instead of furrow corn.” * 

 

Your planting bag you nextly need,  

Of ticken made and filled with seed;  

You tie it round you on the slant 

And grab your hoe and start to plant;  

Three days or more you work that hoe 

In sight of chief detective crow.  

It’s one two three from early morn  

Then back again a-planting corn.  

 

In ‘bout a week unless you fret,  

The kernels sprout, if ‘tisn’t wet; 

Of course there’s spots that wouldn’t come 

If they was called with fife and drum;  

Them spots you planted three times or 

more  

And four, I’ve heard in Avery’s Gore.  

It’s jest a little bit forlorn, 

The fourth time over planting corn. 

 

 

Ed.’s Note:  Women won the right to vote 

in August of 1920. 

 Planting Corn in Vermont 
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Being a 

small farm 

i n  t h e 

s o u t h e r n 

outskirts of 

W a s h i n g -

ton DC,  

agriculture 

s u p p l i e s 

are difficult 

to locate.  

The big box hardware stores are geared 

to  home gardeners, although you can 

get hoses, lumber, and plumbing fittings 

there.   However, just a short drive 

south are two active farming communi-

ties consisting of Amish in Mechanics-

ville, MD, and Mennonites in Loveville, 

MD.  Both are distinct communities with 

a variety of family run businesses spe-

cializing in specific farming compo-

nents.  In Mechanicville there is 

Stoltzfus Feed Mill, Backwoods Small 

Engine Repair, Westham Produce and 

Irrigation Supply, Millwood Welding, 

and Yoder’s Lubricant Shop.  In 

Loveville, a bit further south, there are 

similar operations - Stauffer’s Feed Mill, 

Dave’s Engine Repair,  Zimmermans 

Produce and Irrigation Supply, and 

Wenger Repair (specializing in rebuild-

ing electric motors, including  tractor 

starters and generators).   The feed mills 

generally carry what is needed to feed 

most any barnyard animal and will cus-

tom mix bulk quantities of feed as re-

quested.  Custom mixes usually run 

around $400 per ton.  They will also spe-

cial order supplies from Fertrel.   West-

ham and Zimmerman’s both stock sup-

plies from the Nolt’s catalogue, includ-

ing: irrigation supplies, drip tape, tub-

ing, weed mat, plastic mulch, produce 

packaging, greenhouse supplies, and 

seed flats.   You need to remember that 

they are closed on Sundays, some close 

early on Saturdays, and Tuesdays at 

lunch time.  During wedding season 

(November) there tend to be additional 

closures, usually on Tuesdays or Thurs-

days.  Communication can be a bit 

tricky since no phones are used in the 

stores.  I have resorted to postcards if I 

need to get a request in.  Locating these 

places is not easy the first time, but, 

once found, they are a remarkable re-

source.  Contact Mike Klein at 

mkleinm@msn.com for directions. 

FARM  

SUPPLIES 

In Search  

Of 

 

 By Mike Klein 

One for the blackbird, one for the crow,  
One for the cutworm, one to grow! 
 
Old corn planting saying. 

and operated New Venture 

Gardens in Owings, Mary-

land.  New Venture was the 

first certified organic farm in 

Calvert County and the first 

farm to operate a CSA.   
Marge was an enthusiastic 

practitioner and promoter of 

organic farming, and she was 

known for her outreach and 

education efforts.  She taught 

a series on organic gardening 

through the Calvert County 

Library System and could be 

found at most farming and 

gardening events passing out 

organic farming information 

and sharing her knowledge 

with anyone willing to listen.  

Marge was one of the found-

ing members of the Maryland 

Certified Organic Growers 

Cooperative that spawned the 

Mountains-To-Bay CSA.   She 

will be truly missed. 

(Continued from page 1) 



  BECOME A MOFFA MEMBER! 
Annual MOFFA Dues (per farm or family)  

  Make checks payable to MOFFA & mail to  MOFFA, c/o Mike Klein , PO Box 771, Brandywine, MD 20613  

 

 
�   Yes, I am interested in volunteering.                �   Yes,  I prefer to receive newsletters via email. 
MOFFA is a 501(c)(3) non-profit education organization. Our mission is to bring together growers, consumers and retailers in 

Maryland to advance ecological organic agriculture.  
 

 Cost Total  

One Year MOFFA Membership  $25.00   

Two Year MOFFA Membership  $45.00   

Name & Farm Name 

Street  

City  

State / ZIP  

Phone Number(s)  

Email  

Mike & Michelle Klein 

PO Box 771 

Brandywine, MD 20613 


