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by Tanya Tolchin

Snow Date is February 22.
One of the challenges we face
on our farm is
that we often
grow more produce and flowers
than we can market during the
peak season. We
are hopeful that
dehydrating
some of our fresh produce and creating new products like
kale chips, dried tomatoes, dried herbs and dried flowers,
will help our farm be more profitable and resilient in the
changing marketplace. In early 2013, we received a
“Farmer Grant” from USDA’s Sustainable Agriculture Research and Education program (SARE) to build and test
the two commercial scale dryers on our farm, one solar
and one electric.

LOCAL,
INFORMATIVE
AFFORDABLE!
MOFFA’s Annual
Meeting is one of the
best kept secrets
around! Information
for farmers and gardeners in search of
new ideas, techniques, & inspiration.
Networking opportunities for consumers and distributors looking for
good sources of local, organic food.

BRING HOME INFORMATION YOU CAN REALLY USE!
ADD YOUR VOICE TO DISCUSSIONS ABOUT CRITICAL
ISSUES!

The solar dryer is very simple and can be built for less than
$100. The plans include making a 100 by 2 foot soil berm
that is covered in plastic. We used our raised bed maker
and adjusted the berm by hand. The chimney is a 2 square
foot by 6 foot tall wood frame that is also covered in plastic
with openings at the top and bottom. The drying trays are
laid on some wood framing that is placed on the plastic
covered berm and covered with a second layer of plastic
sheeting.

NETWORK WITH SOME OF THE PIONEERS OF THE
ORGANIC FOOD MOVEMENT!
AWESOME ORGANIC POTLUCK LUNCH
FUN SILENT AUCTION & SEED SWAP
FEATURED PRESENTATIONS:*
Organic Food & Justice
GMO’s & Food Safety Issues
Organic Grain Production
Ethnic Vegetables
Grassfed
Research Findings
SARE Grants

We were able to dry greens and herbs within hours and
pull them out before nightfall. The color remained vibrant
and the materials appeared fully
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*Subject to change. www.marylandorganic.org for schedule details and finalized program info.
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Doug Britt dougbrittk@gmail.com
Karine Bouis ktowema@yahoo.com
Joanne Flynn jflynn1111@erols.com
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Tanya Tolchin, Vice-Chair tanyatolchin@verizon.net
Jim Coleman, Alternate rpkfarmmkt@gmail.com
Nick Maravell, Ex Officio nmaravell@comcast.net
Claudia Raskin, Editor

HOLLY HEINZ BUDD
Holly, Chair of Maryland
Organic Food and Farming Association, grew up
on the Chesapeake Bay,
crabbing, fishing, sailing,
and building sand castles,
tree houses and secret
gardens in the woods. She
has a BS in Environmental Studies from Cook
College, Rutgers University in New Brunswick,
New Jersey. Holly returned to school for a
MBA
from
Trinit y
DC. Holly, mother of
three, has worked as a
naturalist, coached gymnastics, plants her vegetable garden in the shape of
a labyrinth, and sells organic
eggs
and
chicken.
Holly is the
President/CEO of Williams & Heintz Map Corporation, the family
printing company that
was started by her great
grandfather. Holly serves
on the Board of Directors,
and is Chair of the Environmental Committee of
Printing and Graphics
Association,
MidAtlantic. She serves on
the Board of the International Map Industry Association and the Maryland Faerie Festival.

MOFFA is a non-profit educational organization. Our mission is to bring together the
community of growers, consumers, and retailers in Maryland to support organic and ecological farming and local food production. We
publish this newsletter, sponsor workshops,
field days, and related educational activities,
and speak on behalf of organic agriculture.
Submissions Welcome!
To contribute an article or information and
for classified and display ads, call or email
Claudia
Raskin,
(301)
785-2936,
hcole77@aol.com. We reserve the right to
edit submissions.
Advertising Rates
Business Card Size @ $10
Half Page @ $40
Quarter Page @ $20
Full Page @$80
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. Sign
up on the web at www.marylandorganic.org or at
the MOFFA Annual Meeting on February 15th.

NOTEWORTHY
•
•

Cooked! A new book by Michael Pollan,
Organic Bytes: Health, Justice, and Sustainability News from the Organic Consumer’s Organization - a weekly eNews publication. Consumer and social justice oriented with an ‘action’
component.
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TANYA TOLCHIN is
one of the newest member of the MOFFA board
and the Vice Chair. She
stepped in because she
has dreams of MOFFA
growing into a bigger and
more powerful entity like
the great Maine Organic
Farmers and Gardeners
Association. She is hoping to help MOFFA win
grants and attract a
broader membership
base.
Tanya and her husband
Scott Hertzberg
grow
vegetables and flowers at
Jug Bay Market Garden
just 20 miles from Washington DC and around the
corner from Heron There
Farm. She is a manager
of Israeli Harvest, a small
business that supports
farmers in Israel by selling organic olive oil and
dates in the US. She
writes about farming,
parenting and Jewish life
on her blog, On the Lettuce Edge, and elsewhere. Prior to farming,
she worked for Sierra
Club in Washington DC
for ten years on efforts to
help protect national forests and build new strategic partnerships.
Continued, pg. 3

NICK MARAVELL ON DR. OZ
SHOW: GMO’s & Pesticides

A 30-Year Retrospective On American
Organic Agriculture

http://www.doctoroz.com/episode/whatfood-industry-doesnt-want-you-know

Eric Rice and Nick Maravell conceived of MOFFA and
got it up and running in December 1989. Jack Jones,
Doug Britt, Jan Scopel, and Patti & Bruce Bradley were
on the original board of directors. Back then, organic
agriculture was just beginning to come to the public’s
attention, thanks in part to Robert Rodale’s Organic
Gardening magazine, the back-to-the land movement
of the sixties, and propelled by the alar apple scare.
MOFFA’s founders were looking for a way to build Maryland’s organic community, publicize the benefits of organics to farmers, consumers, and retailers, network with
other farmers, learn new farming practices, and create a
certification mechanism to distinguish organic products
from those raised conventionally. (Eric Rice drafted legislation and the result was Maryland’s Organic Certification Program - the first such state program in the nation
- and, subsequently, the basis for the national program.)
A lot has transpired since 1989. Those of us old enough,
will see themselves in Garth Youngberg and Susan DeMuth’s “30-Year Retrospective On American Agriculture”.
http://www.kohalacenter.org/laulima/pdf/
OIAG_OrgAgRetrospective.pdf
Been there or not,
there’s a lot to learn. Be prepared to devote some time
C. Raskin, Editor
to this article. It’s worth the read!

The show makes a straightforward,
powerful case against GMO’s and
pesticide use. Nick Maravell, Nick’s Organic
Farm, and MOFFA member, is featured during
the first 3 minutes of this clip.
Dehydating continued from pg.1 dried and crumbly to
the touch. The solar dryer excelled at drying herbs
and flowers with an initial low moisture content. Later
in the season we ran into several challenges with this
dryer, especially when trying to dry tomatoes. Unloading and reloading
is labor intensive
so it seems ideal
to dry products in
the solar dryer that
take one day or
less like the herbs
and flowers. A second problem with
this dryer is that
the area did not
drain well after big
rains. This winter,
we plan to modify
this dryer by building a platform to
dry the product on.

Profiles Continued from pg. 2

JOANNE FLYNN
I first heard the word “organic” from my grandparents
who had a farm. They had a beautiful big food and flower
gardens, lots of good food for us to eat when we visited.
Good healthy food was a given in our family of 10, thanks
a lot to my Mom who was a registered nurse and great
cook.
I joined MOFFA in the early 90’s when my husband
Nick and I started to “settle” on a small farm in Brandywine Md. – we named it Oakey Dokey Acres. As itinerate entertainers we needed a farm to house our traveling
menagerie of farm animals – mules, donkey, chickens,
pig and dogs. It was around this time that we started to
explore the options of farming and gardening. Yea!
Through MOFFA we met other like minded folks and
learned why my grandparents were right all along. Oakey
Dokey Acres became a Maryland State Certified Organic
Farm.
My interests have grown to include land preservation,
vitalization of a local sustainable farming economy and
community building etc. I am founding member and
President of the local Black Swamp Creek Land Trust,
Vice President of the Patuxent Tidewater Land Trust,
Vice President of Greater Baden Aquasco Citizen’s Association. Now we live on another farm in Brandywine
(Prince George’s County) - Imagine Acres. I am interested in farming with equines (they don’t know this yet).
I’d like to see MOFFA sponsor an event like the Common Ground Country Fair put on by the Maine Organic
Farmers and Gardeners Association (MOFGA) to celebrate and promote organic farming and sustainable living.

The electric dryer we built was based on a graduate
student’s design from University of California at
Davis. It is a cabinet which can accommodate 18
trays in two stacked columns. The dryer has a small
electric heater, fan and thermostat and vents. The
electric dryer did very well for us, with just a few
hitches along the way. Everything we put in the electric dryer dried very nicely within 24-48 hours and we
could leave it running consecutively.
This coming season we plan to get our farm certified
with the State of Maryland to sell value added products. In the meantime, we sold dried flowers to a large
regional green craft fair and sold arrangements at
farmers market. At the tastings with chefs and customers, the tomatoes, kale and basil all received great
reviews, and we hope to have these products marketready in 2014. This winter, we will refine our packaging and design a label. We would like to try shifting to
mason jars and also selling "fresh" dried kale chips in
paper bags for immediate consumption at farmers
market. If you would like more details or copies of the
designs, please contact us at
tanyatolchin@verizon.net.
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23rd. ANNUAL MOFFA WINTER MEETING
Saturday Feb 15, 2014
Maryland Dept. of Agriculture, 50 Harry S. Truman Parkway, Annapolis
POTLUCK LUNCH: Highlighting why MOFFA works for ecological farming and local food production. MOFFA farmers will prepare home grown main dishes. We invite all attendees to contribute
(not required) main, side and especially desserts. Beverages will be provided. Please bring a dish
featuring your farm’s products or a family specialty (enough for 12 is suggested).
AUCTION: The Suzie Harrison Memorial Auction is an annual fund-raiser for MOFFA. Please contribute home grown, home
baked, hand crafted items, agricultural related or not. Prior contributions have included paintings, a hand knit sweater, organic
feed, cook books, gardening tools or services.
SEED SWAP: Bring seeds to share - leftovers, everyday varieties, or something special you’ve saved. Please put seeds in clearly
labeled envelopes or baggies.
LITERATURE AND DISPLAY TABLES: Members may bring display materials; table space is available in exchange for silent
auction item donations.
VOLUNTEERS: To volunteer prior to or during the meeting or help with publicity, please contact Holly Budd budd13@verizon.net
REGISTRATION & COST: Registration will be at the door. To expedite the process, forms can be downloaded from our website
at marylandorganic.org. Cost: $20/non-members, $5/members. Membership is $25 for one year, $45 for 2 years.
SNOW: If in doubt, check the web site marylandorganic.org or call Holly Budd directly at 443-975-4181 for a recorded message. Generally if three inches or less is predicted for Annapolis, the meeting will be held. Snow Date: Saturday, February 22nd.

MOFFA
P.O. Box 36
Tracy’s Landing, MD
20779

