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A few years ago, after many unsatisfy-

ing jars of store-bought pickles, my hus-

band decided to take matters into his 

own hands and produce a fermented 

garlic dill pickle that would pass muster 

with any Eastern European immigrant.  

In his quest to become The Picklemeister of Croom, he 

unearthed Real Pickles, an organic, regional pickle pro-

ducer in Greenfield, Massachusetts, and off we went to 

visit Dan Rosenburg’s operation.  What we discovered 

was a model for small scale processing and business in-

cubation.  Dan was using the Western Massachusetts 

Food Processing Center to produce and store his product.  

This nonprofit center opened in 2002 thanks to $900,000 

in federal, state, and local investment, and has paved the 

way for small-scale bulk processing and value-added 

farm products.  There’s a commercial kitchen, certifiable 

for organic production, that includes 100 and 60 gallon 

steam kettles, hot bottling/filling automation, convection 

and conventional ovens, large scale baking capacity, large 

capacity mixers/choppers/shredders, vegetable wash and 

prep area.  The warehouse has dry, cold, and frozen stor-

age (costs: dry storage - $35-$45/month; cold storage - $8-

$24/month), and a loading dock.  Expert advice and busi-

ness planning services are available.  Thanks to the sup-

port of the Western Massachusetts Food Processing Cen-

ter, Real Pickles is a regional success story.   In January, 

they were one of 12 winners (out of 780 submissions!) in  
(Continued on page 2) 

COLLABORATE! 

Community Processing Kitchens: 
Incubating Economic Growth 

 

MOFFA SUMMER SOCIAL 
 
 

Nick’s Organic Farm 
8565 Horseshoe Lane 
Potomac, MD 20854 

 

Sunday, August 21, 2011 

1:00  -  6:00 PM 
 
 

*  Farm Tour  *   
*  Jam Session  - Led by Mark Budd & Hank Cole  * 

(Bring your instruments!) 
Potluck - Please bring a dish to share. 

 

    A Local Food Hub (LFH) may be just the ticket for farmers 
who are frustrated with the slim profit margins of competitive 
sales at Farmers Markets - cucumbers @25¢ apiece or 3/$1 for 
example.   LFHs are like giant CSA’s, with a variety of farms 
providing the produce.  (Some years ago Maryland had the 
Mountains To Bay CSA that operated on the same principle.)   
    Recently, a delegation from Future Harvest/CASA’s Regional 
Food Systems Working Group toured the Charlottesville Local 
Food Hub.  Through cooperation rather than competition, more 
than 50 Charlottesville area farms are receiving reasonable prices 
for their produce.  This nonprofit was founded in 2009 with the 
mission of “strengthening and preserving the future of a healthy 
regional food supply in Central Virginia, and providing local 
farmers and producers with concrete services and infrastructure 
necessary to advance their economic vitality, and to promote 
stewardship of the land.”  The Charlottesville LFH meets the de-
mand for locally grown food at area hospitals, restaurants, the 
University of Virginia, and local schools.  Farmers agree to a 
price for their crops at the beginning of the growing season.  That 
price is less than the retail price, but many farmers sell larger 
quantities through the LFH and make up the difference.  The LFH 

(Continued on page 2) 

Charlottesville Local Food Hub:  
Collaborative Marketing 

INSIDE: 



MOFFA 
Board  of Directors 

 

Holly Budd, Chair   budd13@verizon.net 
Val Bolger  val.bolger@verizon.net 
Julie Bolton  jtbolton1958@gmail.com 
Doug Britt   marybritt@earthlink.net 
Michel Cavigelli  Michel.Cavigelli@ARS.USDA.GOV 
Scott Hertzberg  jugbay@verizon.net 
Liz Reitig  liz.reitig@verizon.net 
Carmen Pape  carmenmaria@hughes.net 
Eric Rice  ericmrice@gmail.com 

Ex Officio:   
Nick Maravell nmaravell@comcast.net 

 

Claudia Raskin, Editor 
 

Submissions Welcome!  
To contribute an article or information and for classi-
fied 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 educa-
tion, organic certification,  helping to shape public policy, 
and membership networking.  For more info see page 6. 

 

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 activi-
ties, and speak on behalf of organic agriculture.  

From the Chair… 
 

Greetings MOFFA Members! 
    If you ‘re like me, summer is the busiest time of the year.  At 
my place in Sunderland, the emus are enjoying mud baths and 
dashing through the sprinkler to beat the heat.  My ladies 
(laying hens) think it is just too hot to lay eggs.  They would 
prefer to be swooning on a porch somewhere with a cold mint 
julep.  In the garden, the pumpkins have been growing like 
wildfire (surprise!).  I discovered a copperhead under the plastic 
mulch I am using; one of three found in the neighborhood so far 
this summer.  The upside of the increase in copperheads is that I 
don’t have any rodents eating my potatoes. 
    Some of you may have attended last year's summer social at 
my family place on the West River.  We have expanded our 
oyster cultivation there, using the floating oyster reefs that my 
son, Sparky, is making in his apprenticeship at Circle C Oyster 
Ranch. Things are going well.  This year, the MOFFA SUM-
MER SOCIAL will be held in a quite different locale - Nick's 
Organic Farm in Potomac.  We'll have a farm tour, and MOFFA 
members Mark Budd and Hank Cole will be jamming.  (Bring 
instruments and jam along.)  It’s potluck, so please bring a dish 
to share and join us on Sunday, August 21st, 1-6.  (Details, pg 1.)   
       
  Looking forward to seeing you on the 21st! 
      Holly  

their category at the Good Food Awards,  and in March 

they received CISA’s Local Hero Award.   

    What my husband and I saw at the Western Massa-

chusetts Food Processing Center was inspiring.  What 

would it take to have similar facilities here in Mary-

land?  The answer is a change in focus at MARBIDCO 

(the Maryland Agricultural & Resource Based Industry 

Development Corporation).  Instead of developing proc-

essing centers in Maryland - a collaborative solution to 

the how to’s of value added farm products, our state has 

chosen to support individual entrepreneurs with fund-

ing through a competitive grants program.  MARBIDCO 

is currently offering matching grants for value-added 

activities for those projects that receive a USDA Value 

Added Producer Grant.   These grants are great, and 

check out the many other rural enterprise tools and pro-

jects  avai lable  throu gh MA RBIDCO at 

www.marbidco.org).  However, they are less of a stimu-

lus than centrally located processing facilities, where 

more people have the chance to try out a product, and at 

a far lower cost.    Given ever-shrinking  resources, I be-

lieve community processing kitchens are the way to go.  

(And, of course, you could then get Picklemeister of 

Croom Garlic Dill Pickles and taste the difference for 

yourself!)   

Claudia Raskin is MOFFA Newsletter editor.  

She lives with the Picklemeister of Croom at  

Heronthere Farm. 

(Processing Kitchens, continued from page 1)   

mark up is 25% to defray costs.  It provides  transportation, 
cold storage and marketing services for farmers, and there’s a 
3,000 foot greenhouse to grow transplants.  Charlottesville’s 
LFH has a paid staff of four and lots of volunteers.  It also oper-
ates a 75 acre organic farm that was donated.  The farm is used 
for educational programs, farmer training, and to grow vegeta-
bles.  
    Thanks to these efforts, Charlottesville has strengthened and 
diversified its regional food supply.  They have a model that 
could be easily adopted here in the greater DC area.   
 
Excerpted from an article by Lucie Snodgrass, Regional Food 
Systems Working Group.  Read more at www.futureharvestcasa.org 

(Charlottesville, continued from page 1) 
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NEW YORK - June 1, 2011 - New threats by Mon-

santo have led to the filing of an amended com-

plaint in the suit on behalf of family farmers, seed 

businesses, and organic 

agricultural organizations 

challenging Monsanto’s 

patents on genetically 

modified seed. Mon-

santo's unwillingness to 

waive patent infringe-

ment litigation against 

innocent farmers who 

suffer GMO contamina-

t ion requi red the 

amended court action. 

Additionally, twenty-

three new plaintiffs have joined with the original 

60 in the amended complaint, bringing the total 

number represented in the case to 83. The plain-

tiffs in the suit now include 36 family farmer, food, 

agricultural research, food safety, and environ-

mental organizations representing hundreds of 

thousands of members including several thousand 

certified organic, biodynamic, or otherwise non-

transgenic family 

farmers.   

    The organic plain-

tiffs were forced to 

sue preemptively to 

protect themselves 

from being accused 

of patent infringe-

ment should they 

ever become con-

taminated by Mon-

santo's genetically 

modified seed, some-

thing Monsanto has done to others in the past. 

 

Excerpted from Wood Prairie Farm’s legislative up-

date at www.woodprairie.com 

 

 
 
 
Call this the farming equivalent of a Heloise Hint - a small 
innovation that saves time and effort.  On left, Scott Hertz-

berg of Jug Bay Market 
Garden is sporting a plastic 
bottle on his belt.  This 
handy device speeds up 
stake and weave of tomato 
plants.  To make your own, 
cut the side of the bottle to 
insert the ball of twine.  
Feed the end of the twine 
through the bottle neck.  
Belt goes through bottle 
handle.  Device courtesy of 
Mike Klein, Good Fortune 
Farm.    

Tools Of The Trade Tools Of The Trade Tools Of The Trade Tools Of The Trade     
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BOOKS & FILMS OF NOTE 
 

FARMAGEDDON - Kristin Canty’s  hard-hitting video  
documents the US government’s oversight of our farming 
and food production.  It examines questions such as why 
it’s easy to buy cigarettes, but difficult to buy raw milk. 
 
In TOMATOLAND, author Barry Estabrook traces the life 

of tasteless, mass produced tomatoes 
from field to supermarket shelf.  In 
the course of his research, he uncov-
ers the disturbing conditions that 
many farm migrants experience, from 
exposure to dangerous pesticides - 
resulting in birth defects - to deplor-
able living conditions, to modern-day 
slavery.     

 
In THE DIRTY LIFE: A MEMOIR OF FARMING, 
FOOD, AND LOVE, Kristin Kimball shares her journey 
from New York City journalist to CSA farmer in upstate 
New York.  Unlike many ‘back-to-the-land’ stories, this one 
is not romanticized or sentimental.  Farm life is depicted in 
its reality:  truly hard work and lots of it, and enormous sat-
isfaction.   (Not recommend for vegetarians!)     
 
THE HARVEST/LA COSECHA is a film by Robert 
Romano that profiles three migrant farm children as they 
harvest strawberries, onions, and tomatoes, thus giving us a 
window into their daily lives and the challenges they face.  
(Premiering this summer.) 

ORGANIC FARMERS AND SEED SELLERS SUE MONSANTO 

TO PROTECT THEMSELVES FROM PATENTS ON GMO SEED: 

Amended Complaint Filed  

"If Organic farmers, seed growers, and compa-

nies have no assurance that technology they 

have never asked for, never signed a licensing 

agreement to use, have no desire to be a part 

of, and in fact, go to great lengths to avoid, can 

still trespass on their farms and subject them to 

a lawsuit by the patent holder who seemingly 

escapes all liability for that trespass, then it is 

not only morally wrong, ethically unjust, but 

also legally perverse," states Marty Mesh, Ex-

ecutive Director of Florida Organic Growers. 

LocalHarvest the online site that helps customers find 

locally-grown food and farms has just unveiled a new CSA mar-
keting and organizational tool.  CSAware helps farmers keep 
track of the registration and payment information for each CSA 
member, coordinate the harvest and delivery of a dozen or more 
crops every week, and handle other administrative tasks.  And it 
can be customized.  So if Mrs. Smith wants to purchase an extra 
box of carrots, but she’ll be on vacation the 4th week in August, 
etc., CSAware can keep it all straight.  Contact 
www.localharvest.com for more info. 
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Beginning a few weeks ago in western 
Maryland, the first egg masses of this 
year’s crop of brown marmorated stink 
bugs (BMSB) have begun to hatch.  Tiny 
critters, ranging in size from of a speck to 
that of a small wood tick, are beginning to 
move and feed on anything they can find.   
 
While we have written several previous 
stories on the stinkbugs, new data is 
emerging, and we growers need to know 
it. Dr. Anne Neilson at Michigan State and 
Dr. Tracey Leskey at the USDA Fruit Sta-
tion in West Virginia are researching and 
publishing information. Here are some 
things to know. 
 
In early instars of life, small concentra-
tions of soap – insecticidal or even dish 
soap -- will kill them.  Adults require a 
decent bath with soap to dissolve the exo-
skeleton, but little ones are pretty easy to 
“do in”. 
 
They enjoy munching on many types of 
crops – berries, tree fruit, tomatoes, corn 
or even soybeans if nothing more inviting 
is available. Over 300 species of plants are 
reported as host plants; however, there is a 
strong association between any plant with 
a maturing fruit or pods and incidence of  

 
the BMSB.  
Several products that are OMRI listed are 
somewhat effective in killing the critters: 
Trade Name(s) 
Pyganic + Surround    62.6% 
Pyganic     46% 
M-Pede     38.1% 
Entrust    30.8% 
Water (control)    19.7% 
Neemix 4.5    19% 
 
Economic damage may occur at levels as 
low as one stinkbug per 10 plants of the 
crop in question.  Last year, the test or-
chards were finding more than 10 stink-
bugs per plant as fruit and pods were rip-
ening.  Some farms were finding 3 bugs 
per single fruit. No wonder many growers 
experienced 100% damage in crops. 
 
The peak season is late August and early 
September when they begin to congregate 
in groups and feed on fruit as it reaches 
fully ripe. 
 
Early in the season, look for egg masses 
and early instars on plants with large 
leaves like Paulownia trees.  Then, the 
critters move to sites with developing fruit 
and pods. Most damage occurs just before 
fully ripe in tree fruit (as the fruit swells  

 
and ripens), so 
this is a time to work for some control.  
However, some crops like tomatoes, sun-
flowers, and squash and fall raspberries 
provide almost continuous opportunity for 
all stages of critter development. 
 
Trap crops where growers spray to kill the 
beasts may be an effective strategy to help 
with controls.  Sunflowers and squash may 
be especially well suited for that purpose. 
 
Pyramid traps with aggregation phero-
mone may help with control. AgBio Inc. 
has both lures and traps available that have 
been field tested by independent research-
ers. These products have been shown to be 
attractive to both adult and juvenile 
BMSB, primarily during the later part of 
the season. 
 
Keep up with the latest developments at 
the following site:  
http://www.bmsb.opm.msu.edu/ 
 
Eric Rice has a diversified fruit, brambles, 
and vegetable operation at Country Pleas-
ures Farm in Middleton, MD. 

     ~~~~~~~~ 

Something Wicked This Way Comes...Again!! 
THE BROWN MARMORATED STINK BUG 

Lance Estevez, 
former MOFFA 
Chair. 

Linda & Mike Quattro-
chiocci, H & H Farm 

Delicious Food 
Our Specialty! 

Lucie Snodgrass, 
author, Dishing 
Up Maryland. Eric Rice, Country 

Pleasures Farm &  
MOFFA Founder. 

Keynote Speaker Ira 
Wallace, Southern 
Exposure Seeds. 

Snapshots:  
  2011 MOFFA WINTER MEETING 

 



The battle to save Nick’s Organic 
Farm (Potomac, MD) is a microcosm 
of the struggle to save small, locally 
based, ecologically sound economies 
from the large corporations and their 
friends in government..   
 
One of MOFFA’s founders, Nick 
Maravell, is a farmer with a deep re-
spect for nature and its capabilities. 
Nick’s Organic Farm LLC has certi-
fied organic operations in Potomac 
and Buckeystown, MD, producing 
row crops, grass-based livestock, 
vegetables, seed, and animal 
feeds.  Farming organically since  

 
1979, Maravell is nationally recog-
nized and has been called on to testify 
at federal and state levels.  He has 
been active in national and state de-
velopment of organic legislation and 
standards, organic research priorities, 
and organic marketing issues. Late 
last year, USDA Secretary Tom Vil-
sack appointed Maravell to serve on 
the National Organic Standards Board. 
 
The Issue: Montgomery County  Ex-
ecutive Ike Leggett and the Board of 
Education are planning to replace a 31
-year-old organic farm which operates 
on public land, under a lease agree-
ment, allowing a private soccer or-
ganization to build non-public fields 
in Potomac, MD. The community is in 
an uproar—Nick’s Organic Farm is 
Montgomery County’s only organic 
seed farm (one of a few in the entire 
Chesapeake region). It’s also strategi-
cally isolated and protected from cross
-pollination by GMO crops grown on 
nearby conventional farms. Nick is a 

visionary who has developed a model 
ecological approach to farming. One 
day we will need such farms to feed 
the large urban populations sustaina-
bly. This farm is far too precious to 
tear down. The seed operation and the 
soil, under continuous organic man-
agement for the last three decades, 
would take many years to replace. 
Dozens of area residents have rallied 
to save Nick’s Organic Farm and ex-
pand the scope of the working farm to 
include hands-on educational experi-
ences for school children to learn 
about local food and agriculture.  For 
more information about the campaign, 
go to:    
www.savenicksorganicfarm.org 
 
Editor’s Note:  To see Nick’s opera-
tion, join us at the MOFFA SUMMER 
SOCIAL at Nick’s Organic Farm. 
 
Reprinted with permission from Ekos2, 
Hank Cole’s blog.  Hank runs Henry S. 
Cole & Assoc., an environmental consult-
ing firm located in Upper Marlboro. 
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CULTURED/LIVE/FERMENTED SALSA! 
Recipe from REAL Food Chef Monica Corrado    Submitted by Alyce Ortuzar 
          Makes 1 quart    
 

4 medium tomatoes or equivalent, (or mangoes, peaches, or nectarines) peeled, seeded and diced 
2 small onions, finely chopped 
1 small hot chile pepper, finely chopped 
1 medium mild pepper, chopped 
6-8 cloves garlic, peeled and finely chopped 
1 bunch cilantro, chopped (or another herb such as basil, Thai basil, oregano) 
2 T sea salt (or 1T salt + 4T whey*) 
¼ cup pure water, as needed to cover tomatoes 
 
To peel and seed tomatoes, remove the core and “score” with an “X” on the bottom. With a slotted spoon, drop toma-
toes in a pot of boiling water for 5-10 seconds. Remove and peel. Cut tomatoes in half, and squeeze out seeds. Mix all 
ingredients and add to jar. Stir with a spoon. Be sure the liquid covers the ingredient you are lacto-fermenting, and 
leave one inch space from the top. Seal tightly. Leave out on counter for 2 days and then place in cold storage. Will 
keep for about 2 weeks after opened. 
 
*Whey is the clear liquid that rises to the top of the yoghurt container.  Strain yoghurt at room temperature 12-36 hours 
through double layer cheesecloth placed inside of a colander or strainer.     
 
Monica Corrado is a chef and nutritionist.  According to her latest eNews, she is available in August and September to 
teach in your kitchen.  Two possible classes are:  Farmers Market Ferments and Enzyme-Rich Sauces.  Check out her 
website:  www.simplybeingwell.com 

Save Nick’s Organic Farm 



 

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

            Make checks payable to MOFFA & mail to: 
          MOFFA, PO Box 36, Tracy’s Landing, MD 20779 
 

 

 
�   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  

 

MOFFA  

PO Box 36 

Tracy’s Landing, MD 20779  

Save The Date! 

Summer Social 

 8/21/11 

Details pg. 1 


