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Greening The Food Desert
According
to the Food,
Conservation,
and
Energy Act
of 2008, a
‘food desert’
is an “area
in the United States with limited access to
affordable and nutritious food, particularly such an area composed of predominately lower income communities.”
There are the obvious ‘food deserts’ rural places that are miles from the nearest grocery store. And then there are the
more surprising ‘food deserts’ in lowerincome urban neighborhoods. In Baltimore, for example, one-fifth of city residents - that’s 120,000 people! - live in a
‘food desert’.
Basically, these are
neighborhoods where there are no supermarkets and the corner store sells candy,

chips, soda, and Slim Jims - limited choices
with empty calories.
The Johns Hopkins Center for a Livable
Future is an inter-disciplinary department
in the Bloomberg School of Public Health
that is working on a number of fronts to
From farm to table and back again, food
systems impact communities in ways
having to do not only with the health of
individuals but also with public health
more broadly, social justice concerns,
and environmental issues. Hodgson 2009
identify and address the problems associated with ‘food deserts’. They have developed an interactive map to help Marylanders determine where ‘food deserts’
exist. The nifty Maryland Food Systems
Map provides information on agriculture,
food consumption, health, and demographics. Choose a community and just

click on the map to use this tool to find
out a wealth of information.
http://mdfoodsystemmap.org
‘Food deserts’ are, by definition, both a
problem and an opportunity.
Arcadia
Farm Center for Sustainable Food & Agriculture, an ambitious non-profit located
at Woodlawn Plantation in Alexandria,
VA, is focused on solutions. They are committed to providing access to sustainably
and locally-produced food in communities
throughout our area. One of their initiatives, pictured at left, is their Mobile Market. This retrofitted school bus carries
fresh, local food to under-resourced
neighborhoods and helps promote healthy
lifestyle choices. The Mobile Market runs
May-October, accepts SNAP, WIC, and
Senior Checks food assistance benefits, and
partners with the Capital Area Food
Bank, Inova, United Medical Center, and
Wholesome Wave, to offer a “Bonus
Bucks” program to match the value of
these food assistance benefits, dollar for
dollar.
Check out Acadia at
www.arcadiafood.org
C. Raskin
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MOFFA SUMMER SOCIAL
Sunday, June 24th, 3:00 PM
Country Pleasures Farm
6219 Harley Road
Middleton, MD 21769

Join Us To Tour This Unique, Diversified Farm
Potluck Dinner, Please Bring A Dish
Country Pleasures Farm, home to Eric and Lori Rice, is Maryland’s
first certified organic orchard, with over 1800 apple, cherry, pear,
peach, and apricot trees. Eric and Lori also grow a variety of berries,
as well as beef, hay, eggs, vegetables, herbs, and flowers, and they
produce preserves, fruit sauces, pesto and body lotions. Eric is a
founding member of MOFFA and helped write Maryland state organic regulations.
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“The UN is pushing organic Ag as a response to
resource scarcity, and last year the Hamas government rolled out a 10-year strategy aimed at
skirting the [Israeli] blockade and developing
sustainable agriculture” [using organic practices]. Tom Philpott, “Why Gaza Doesn’t Need Monstanto”

MOFFA
Board of Directors

NOTE FROM THE CHAIR:
Greetings,
Maryland Organic Food and Farming Association,
(MOFFA) was established in 1991 as a non-profit organization. MOFFA strives to build a sustainable network of
individuals and organizations that support small farms,
family gardens, and ecologically sound businesses. From
the Articles of Incorporation, the MOFFA’s purpose is to:
• Educate growers, processors, retailers,
and consumers about the practices, standards, processes, and promise of organically produced product
• Provide authorized spokespersons for the industry: to
encourage networking, particularly in the areas of
information, purchasing, and marketing
• Establish and articulate priorities for growers
• Carry out liaison for/with other involved groups/
organizations: to decide rules for materials, standards and practices that govern those in the industry
• Inform and contribute to state regional and national
practice and policy on farming, and specifically on
organic farming
• Recommend appropriate certification procedures: to
advocate and work to bring about union among consumer, producer and distributor of product
• Keep the public informed by bringing favorable attention to the organization and the cause
• Conduct research concerning the production and handling of organic products.
The primary focus of the organization is Maryland. However, the regional affiliation and cooperation is
encouraged.
Twenty one years later, we have amazing new tools
that have changed how we communicate. In addition to
our newsletter and meetings, our website and social media provide opportunities to build our community. Behind the scenes, we are working on a new and improved
website to make it easier for us all to participate more.
So check out our Facebook group https://
www.facebook.com/groups/marylandorganic/, and keep
lookout for the new website at
www.marylandorganic.org. I hope to see a lot of you in
person at the MOFFA Summer Social too.
Yours,
Holly

Holly Budd, Chair budd13@verizon.net
Val Bolger val.Bolger@verizon.net
Julie Bolton jtbolton1958@gmail.com
Doug Britt MaryBritt@myactv.net
Karine Bouis ktowema@yahoo.com
Michel Cavigelli Michel.Cavigelli@ars.usda.gov
Joanne Flynn jflynn1111@erols.com
Liz Reitig liz.reitig@verizon.net
Eric Rice ericmrice@gmail.com
Alternate:
Jim Coleman rpkfarmmkt@gmail.com
Ex Officio:
Nick Maravell nmaravell@comcast.net
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.

Claudia Raskin, Editor
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. For
more info see page 6.

Veggie Compass: A Tool for Whole Farm Profit Management
Veggie Compass provides “whole farm profit management tools and workshops directed to diversified organic fresh
market vegetable growers. [The] tools are designed to help growers improve on farm decision making and financial farm planning in order to maximize profitability and ensure the continuation of
sustainable farms.” From the University off Wisconsin. Check it out at www.veggiecompass.com
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Rolling thunder—Moveable high tunnel
By Mike Klein
opment Grant, I was able to install a
moveable high tunnel on my farm. The
model I selected was a Rimol Rolling
Thunder. The Rimol uses a wheel and
track system to allow the high tunnel to
move from location to location. Cost is
about 60% over a static high tunnel of
the same size and quality. Instead of
ground post, each arch has set of special
pipes to hold an axle for a metal wheel.
A two inch pipe is used as a track. It is
laid on top of a ground cloth to prevent it
from sinking into the ground. Ground
Many farms have invested in high
stakes and a set of brackets for each arch
tunnels for various reasons, mostly for
the moderated environment they provide secure the high tunnel to the ground. To
move the high tunnel the brackets are
that both accelerates and extends the
unbolted from the ground posts, end wall
growing season. Although the high
tunnel provides an optimal environment, panels removed, a chain bridle is atthere are several issues organic farmers tached to the end arch, and, slowly, the
whole thing is pulled with a tractor. It
face that conventional farmers can resolve with off-the-shelf pesticides, fungicides and fertilizers. Some organic
growers experience buildup of diseases
due to a more or less static environment,
others would like to include cover crops
for soil building. The conflicting factors
of applying appropriate organic practices
and keeping the land under the high tunnel producing cash crops makes organic
high tunnel management challenging.
In addition, some long cycle crops, for
example strawberries, thrive in the high
takes about 4 hours to complete the
tunnel, fruiting earlier and producing
move, including detaching and attaching
better quality fruit thanks to the controlled environment. The compromise is the brackets and end wall panels.
So far I have moved the tunnel twice
that the space under the high tunnel is
only productive for one month out of the since it was completed.
It takes more strategy to manage the
year; a large investment for a one month
moveable high tunnel, and I am still figstrawberry crop.
Since the high tunnel is a large finan- uring out a crop cycle to optimize the
potential of this system. I started with
cial investment - in the ball park of
$5000-$7000 - there’s a strong incentive assorted greens during the first winter,
then moved the tunnel in the late spring
to keep the high tunnel in production
for summer squash. It was convenient to
instead of cover cropping or other disease control practices. One solution is to be able to work up the land, lay plastic
mulch and then move the tunnel over a
build a moveable high tunnel. This allows the farmer to grow a series of cash nice clean space. The greens were
turned under, and a summer cover crop
crops under one high tunnel and also
have the option of including cover crops of sun hemp was grown in the open area.
When the squash crop was finished, I
in one location while the high tunnel is
still in production over an adjoining area. removed the plastic mulch, and planted
In theory this makes sense but how prac- onions for the winter. Once the sun
hemp matured, it was incorporated in the
tical is it?
soil, and I planted plug strawberries.
With the assistance of a matching
These were overwintered in the open,
Southern Maryland Agriculture Devel-
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and the high tunnel was moved over
them March 1. The onions planted in
January were able to tolerate the March
weather and are sized up nicely. Once
the onions are harvested I intend to move
the tunnel back and plant tomatoes.
The verdict is still out on the efficacy
of this technology. It certainly requires
more strategy, but in return, it allows the
grower to reset his system without affecting established crops. It also lets the
farmer utilize the benefits of the high
tunnel over a target area without tying up
the single location for a short term crop.
Additional track could be added to extend the coverage area and add in even
more flexibility. Optimally it seems to
me that a three-move cycle (every four
months) will optimize this system, but I
haven’t quite figured out what crops will
mesh with that cycle. With the right crop
selection, moveable tunnels can be a
very productive and economical system.
Mike Klein farms (and tinkers with
equipment) at Good Fortune Farm,
Brandywine, MD

DID YOU KNOW?
In Maryland, food labeled ‘local’ must
include the origin of the product so
that consumers can decide if it meets
their standard.

www.mda.state.md.us/pdf/

Pink Slime:
A Marketing Boost for Organics and
Pasture-Based Farming!!
Pink Slime....It's a phrase we've unfortunately grown accustomed to. How is it that those in the meat processing industry
didn't think we would learn what they were doing to our
food?! It is terribly sad that many people have inadvertently
been feeding their families chemically treated meat scraps. It's
even worse that the same people promoting “pink slime” are also
working to hide the truth through lack of labeling! After all, if it's
not in the label and consumers do not know the producers, consumers will not know what is going into their food.
Many processors and “experts” believe that “pink slime” is the
only way to make meat safe. According to one ‘expert’,
“Because the trimmings may harbor dangerous pathogens that
can cause foodborne illness, they are decontaminated with either
ammonia gas or citric acid... From a microbial-pathogen point of
view, the product has a better reputation [is safer] than straight
ground beef.” (http://medicalxpress.com/news/2012-03-expertpink-slime-unappetizing-safe.html) There are obvious flaws in
this logic. Many consumers want food, not chemicals, but the
industry is focused on reducing pathogens in their highly processed meat, and, in pursuit of this goal, a little toxic ammonia in
our food is not significant!
Thankfully, there are alternatives to industrially processed mystery meat from CAFOs and other toxically processed foods! And,
with “Pink Slime”, Big Ag has actually given small, ecological producers, a huge marketing bonus - an opportunity to highlight the
differences that customers can expect between industrial and
small-scale, local options.
Maryland has amazing farmers who do a fantastic job producing safe, nutrient-dense, pastured meats on local land. These
farmers treat their animals humanely and use small, familyowned butcher shops that honor the food they are processing
and leave the chemicals out. Customers can know who produces
and processes their food and purchase according to their principles. Buying from local producers supports ecological Maryland
farms and businesses. As members of the organic farming community, we have the opportunity of recommending friends and
family to those farmers we know and trust. If someone you know
and love is interested in finding a source of meat free of "pink
slime," there are a plethora of wonderful organic Maryland farms
to recommend. Thank you for supporting our local Maryland
meat producers and thank you for supporting the health of our
communities through purchasing nutrient dense, chemical free
food! Your loved ones will be grateful as well for your help in
providing them with sources of clean meats raised in harmony
with nature!
Liz Reitig is a MOFFA boardmember, a raw-milk activist,
and the co-founder of the Farm Food
Freedom Coalition
www.farmfoodfreedom.org

A delightful true story of one baby
turkey poult and his journey to
adulthood.
Heritage turkeys are
endangered livestock.
Christina has been a
professional artist for
over 30 years and lovingly illustrates the book
with beautiful watercolors of these remarkable
birds. She lives on a
sustainable homestead
in southern Maryland
with her husband, extensive organic yearround gardens, sheep,
heritage chickens, and a
flock of critically endangered Jersey Buff turkeys.
This softcover book is
available through your
favorite bookseller, or from the author (free shipping for 2 or
more books). Softcover $10.99 + tax. Hardcover $20.99 + tax.
Authorhouse ISB 978-1-4490-6681-9 Email: allensarticles@earthlink.net

COMPOST CAB—An Urban Solution to
Recycle Food Waste & Create Compost
Compost Cab is a unique green business that diverts a ton of
waste per year! Food scraps are composted at urban farms.
Participants can get finished compost—the amount is a percentage of what you put in. Recycling fee is $8/week. Learn
more at www.compostcab.com

August 9th Organic Field Day
University of Maryland
Upper Marlboro Research Center
2005 Largo Rd., Upper Marlboro, MD 20774
5:15 - Dinner
6:15 - Tours of Research Plots
No reservations necessary.
We'll be in the field looking at the different plots for about
2 hours. We'll look at cover crops and weed control, no-till
vegetable production, how different cover crops affect insects and disease, use of compost tea, weed control between rows of plastic, control of striped cucumber beetle
and squash vineborer.
For more info, contact Jerry Brust, IPM Vegetable Specialist,
Phone: 301-627-8440 or email: JBrust@umd.edu (email is
best).
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Books & Films Of Note
Greenhorns: 50
Dispatches from
the New Farmers Movement

farms of all kinds.
The book features stories from farmers
across the country doing all kinds of operations from grassfed beef to learning
beekeeping, perfecting hen houses and
farming with horses. For me, reading the
A new book from Storey Press that
book is like connecting with friends I
contains 55 stories from first generation
farmers from across the country who took didn’t know I had – people with similar
all sorts of interesting and winding routes roots, motivations and lifestyles. Even as
into farming. I was happy to have an es- we tend to work separate bits of land, we
have common goals and lots in common.
say included about my farm experience
I recommend this book to my CSA memthat actually began as something I wrote
bers
but also to my farmer friends and
for this newsletter.
fellow
MOFFA members because even
Many of the new farmers in this book
though
the stories will be familiar, you
started farming while looking for handsare
likely
to find yourself learning and
on solutions the enormous problems from
inspired
by
the wide variety of operations,
the industrial food system to climate
landscapes
and
people. It helps stitch tochange and nutrition. They start small,
gether a bigger picture of the farm movefirst as apprentices and then with giant
ment, not from the consumer perspective
sized gardens or a single cow and start
we see everywhere, but from the farmers’
building sustainable farms and organic
perspective which is both harder to find

and a lot more interesting to read.
Tanya Tolchin

Symphony of the Soil
A film by Deborah Koons Garcia (yes,
Jerry Garcia’s wife). Symphony of the
Soil has two distinct components. Firstly,
it explores what soil is and how it is
formed. The film accomplishes this using
wonderful imagery, terrific graphics, and
interesting segments with different scientists on-location all over the globe. (The
score is great as well!) The second component of the film promotes organic agriculture. It’s well put-together. The problem is that the film draws an audience of
converts, so it’s like preaching to the
choir. Still, a flick worth catching.
C. Raskin

DUCKS
Robert Rosenthal raises ducks in upstate New York. Not just any ducks. Normandy and Duclair ducks.
Ducks that are served in some of the best restaurants in the Hudson Valley and in New York City. And
Rosenthal wants to bring his unique method of duck farming to Maryland.
Rosenthal raises ducks using an ecological farming approach that goes beyond organic. His ducks live in
their natural habitat with as little interaction with humans as possible. They need “meadows, or grassland, an
aerated water source with an aquatic bounty, and oak trees that serve as a source of omega 3 rich acorns”.
There is no fencing, and the ducks are free to roam at will. Naturally, ducks will migrate to follow their food source. To get them
to stay put all season, Rosenthal provides shelled acorns during colder weather. He does not feed the ducks directly; rather, they
forage for the acorns at will. Maintaining ducks in their natural habitat has a distinct effect on the end product. The flavor of the
duck is superior to duck raised on industrial farms.
To learn more about Normany and Duclair ducks, contact Robert Rosenthal at Stone Church Farm. Email: RbrtChic@aol.com
So in our eyes, this is not resolved." To
learn more, check out contact Sara Shor
at 510-847-7217 or check out
Volunteers and supporters have www.savenicksorganicfarm.org
mounted a terrific campaign to stop
Montgomery County’s plan to make
MOFFA Partners With Bricksoccer fields out of Nick’s 20 acres devoted to organic seed production. De- yard Educational Farm
spite some set-backs the fight continues! MOFFA is partnering with Brickyard
Sophia Maravell and her team have the Educational Farm to help preserve
Brickyard Educational Center up and Nick’s. Together, MOFFA and Brickyard
running, hosting local school groups and Educational Farm submitted a proposal
others to learn—hands on—about or- to the Montgomery County Executive for
ganic farming. The Montgomery County an educational farm that would be inteFood Council and the Audubon Natural- grated into the County school system
ist Society have recently voiced their sup- and supply their cafeterias with farm port. More than 50,000 people nation- fresh produce.
wide have signed online petitions to
Sophia Maravell, a proud MOFFA
save Nick’s. Nick is vowing to keep member, recently moved back to Nick’s
fighting.
"We have challenged the Organic, her family farm, to start up
county at every turn," Maravell says. Brickyard Educational Farm. (Sophia
"There are still some legal issues pending. graduated from Colorado College

UPDATE: SAVING NICK’S
ORGANIC FARM
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in 2010 where she co-managed the student-run farm, and went on to The
Farm School in Athol, MA to study organic vegetable production and animal
husbandry for a post-grad year.)
Sophia says, "The annual MOFFA winter
conference was not only informative and
useful for how-to farming skills, but it
gave me inspirational role models of
successful farmers who help make up this
wonderful local food community."
Sophia is part of a national movement
of young farmers who are interested in
reforming our current food system while
simultaneously improving our soils, environment, local economies and communities.
Nick Maravell is a founding member of
MOFFA and was appointed by Agriculture
Secretary Vilsack to serve on the National
Organic Standards Board.

BECOME A MOFFA MEMBER!
Annual MOFFA Dues (per farm or family)
Make checks payable to MOFFA & mail to
MOFFA, P.O. Box 36, Tracy’s Landing, MD 20779

Cost
One Year MOFFA Membership
Two Year MOFFA Membership

Total

$25.00
$45.00

Name & Farm Name
Street
City
State / ZIP
Phone Number(s)
Email
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.

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

