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FVGAD Board Meeting and Elections Update 

 

The FVGAD Board of Directors met on March 13, 2013. There was a 
discussion on the direction in which the organization should go. Many board 
members feel that it is important to do what we can to support the 
processors that are here and encourage new ones. Nutrition education, 
marketing local foods, and motivating others to grow fruits and vegetables 
were also objectives that were voiced. 

Nominations and elections of this year’s officers took place.  
 

2013 FVGAD Officers: 
President – John Filasky, Jr. 

Vice President – Dave Marvel, Jr. 
Secretary – Emmalea Ernest 
Treasurer – Gordon Johnson 

Because The Delaware Commercial Vegetable Production Recommendation 
Guide is no longer provided for free, there was a conversation on how to 
reduce the cost. We would like to find advertisers. All members are 
encouraged to submit names of potential advertisers. 

A motion passed for FVGAD to donate $250 to sponsor food at the summer 
field day at UD Carvel research center farm. Members are encouraged to 
attend this event on Wednesday, August 14, 2013 from 4 to 8 p.m. Tours will 
be given explaining the research plots for a variety of fruit and vegetable 
crops. 

FVGAD also agreed to donate $2000 toward Bt sweet corn variety trails. This 
project is being conducted by Emmalea Ernest at UD Carvel research farm 
and includes 10 varieties of Bt sweet corn. This Bt corn is se and supersweet 
genotypes and all three color classes. There is also eight standard varieties 
includes as checks. The first planting was planted April 17 and the second was 
May 17. The results of this project will be discussed at the summer field day 
and at the vegetable sessions during Ag week. 
 

 

Dates to Remember 
 
June 26 – Open House at Laurel Auction 6-9 p.m. 
July 18 to 27 – Delaware State Fair 
August 14 – Field Day at Carvel REC 4-8 p.m. 
January 13 to 17 – 2014 Delaware Ag Week 

 
Volunteers are needed for the booth at the Delaware State Fair! 

Please contact Hilary or Dave: 
hilary_86@hotmail.com     david.marvelfarms@gmail.com 

 
 

mailto:hilary_86@hotmail.com
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Letter from the New President 
 

Hello fellow fruit and vegetable growers and others in 
the industry. My name is John Filasky, Jr. I am the newly 
elected President of the FVGAD. For those of you who 
do not know me, my family and I operate a small 
produce farm and farm market in western Middletown.  
We have been here since 1981. We started out growing 
cabbage and other crops for wholesale to the 
Philadelphia Terminal Market. These days we mainly 
sell at our stand and to a few grocery stores. 
 
Farming methods have greatly changed over the years 
since we started, as most of you undoubtedly know, but 
hard work, common sense, and a positive attitude still 
remain necessary to survive. It’s amazing that as I meet 
farmers from all over the country, we all seem to have 
the same common problems and seem to have the 
same optimistic outlook.  
 
While every year is different and no two days look the 
same anymore, I still feel that it is a truly unique and 
wonderful life that farmers get to lead. 
 
May your season be a good one,  
Johnny 

 

Letter from the New Vice President 
 
I hope this newsletter finds you and your family well. I 
just wanted to say it has been a great honor to serve 
you as President over the past few years and I am 
grateful that I now get to serve you as Vice President 
under our new President, John Filasky, Jr. I have 
thoroughly enjoyed serving you and I hope that I have 
helped our organization stay ahead of issues that affect 
us in this ever changing industry. As I am writing this, I 
was hoping that the new Farm Bill would be signed and 
we could read how it affects us, but it is still in limbo. It 
also seems strange to say that I wish it would dry up a 
bit so that we could get the combine moving to get our 
barley and wheat out before the worms eat us up. Last 
year we couldn't get a rainy day and so far we can't get 
a sunny week. So I wish everyone a good spring harvest 
and I hope we will get rain when we need it in the 
future.   
David Marvel,  Jr. 

 

Big Changes at Laurel Auction 
 

Those who attended the FVGAD annual banquet in 
January might have had a feeling that some things 
might change at the Laurel Auction Market. Tom 
Wright, who managed the Laurel Auction for over 25 
years, received the Career of Distinguished Service 
Award. “The Block”, which was founded in 1940, 
handles a large assortment of fruits and vegetables 
daily. Over 2 million watermelons are sold at the 
auction each year. As her husband took his seat, Mrs. 
Wright got some laughs when she was heard saying 
“For the first time in 46 years watermelons will not 
control our summer.”  That was because in August, Tom 
Wright had decided to retire. 

Native Delawarean and local poultry farmer, Calvin 
Musser applied for the position and has been working 
nonstop ever since. Mr. Musser aims to modernize the 
auction and hopes to make each transaction a simple, 
positive experience for all involved – buyer, seller and 
staff.  

Currently a new building is being constructed to house 
bin and large box lots. This should cut down on traffic in 
the drive-thru lane (which will be smaller lots). Any lots 
over four boxes will be posted on the website at 8 p.m. 
the night before.  

Another big change – no more slips! Each lot or box will 
be given a barcode. That barcode will be scanned and 
the buyer number and price entered by auction 
personnel. Instead of taking a handful of slips into the 
office you will simply walk up to the new bank-style 
teller windows. They will show you your sales and/or 
purchases on a flat screen computer and ask if you 
approve of what was scanned. The office was also 
updated with a new phone system.  

Improvements have also been made to the truck scale. 
The installation of a window has eliminated the need to 
get out and walk to into the office for a scale ticket.  
*Please remember presale tickets are always required 
for watermelon brokers and sellers without exception.* 

Other changes include a creation of a logo to try to 
build up more brand recognition in advertising. The 
Supply Store will now be fully stocked and carry ice. 
Buildings will have signs labeling them to aid first time 
visitors. Forklift loading will be available. The concession 
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stand has been renovated. Soon the Laurel Auction 
Market will have accounts on Facebook and Twitter.  

But a few important things haven’t changed at The 
Block – the fees. There is still no fee to buy and the 3.5% 
fee to sell remains the same. No broker is needed to 
make a purchase for you. The Laurel Auction accepts 
cash and approved checks. Truck brokers and 
watermelon distributors are always on site. The 
tradition of finding a wide variety of quality local 
produce has also gone unchanged.  

Wednesday, June 26th from 6 to 9 p.m., Calvin Musser 
invites the community to an Open House. At 7 p.m. he 
will hold a seminar to go over the new procedures and 
then answer any questions. 

July 1, 3, 5 the auction will open for the season at 9 a.m. 
with its usual produce but is also looking for consigners 
with hay, straw, nursery stock and flower sales on those 
days. If there is a large interest in these items they may 
become auction items. 

Monday, July 8th the auction will begin the normal 
summer schedule of being open 6 days a week (no 
Sundays) until mid-September, then a more limited 
schedule. 

Laurel Market Auction is located on the corner of Route 
13 and Georgetown Road (Rt. 9) in Laurel, Del. They can 
be found online at laurelsfarmersmarketauction.com. 

 

Watermelon Labor Inspections 
 
According to The National Watermelon Association, the 
watermelon industry will likely be targeted by 
Department of Labor inspectors during this season. A 
news alert on the association’s website states “It is 
important that you understand what your rights and 
requirements are before such an event takes place.”  

Each year the Department of Labor choses a different 
labor intensive crop to pay more attention to. This is 
aimed at enforcing the Migrant and Seasonal 
Agricultural Worker Protection Act and the Fair Labor 
Standards Act. Hours worked per day, wage rates, 
overtime pay, hiring documentation, safety and more 
could be questioned during an inspection. Some 
describe the process as similar to an audit. Because 
Delaware and Maryland watermelons are primarily 
harvested in July and August, we have time to prepare.  

Paperwork on pay, work hours, hiring; housing; bilingual 
safety warnings; etc. are examples of things an 
inspector might asked to see. If something is missing a 
farmer does not usually automatically “fail”. Warnings 
are usually given and the problem needs to be 
corrected before the inspectors return. If the grower 
ships through a brokerage firm who employs the 
harvesting crews then the brokerage house is 
responsible during the inspection.  

Department of Labor watermelon inspections have 
already taken place in Florida and are expected to 
follow the harvesting crews north as they move along 
the East Coast towards Delmarva this summer. The 
NWA alert can be found on their website 
nationalwatermelonassociation.com. Under that news 
alert, eight fact sheet links are available to help growers 
prepare. 

 

Cantaloupe Packing Inspections 
 

Due to Listeria and Salmonella outbreaks in cantaloupe 
in 2011 and 2012, the FDA has issued a statement 
making it known that federal inspectors will be checking 
the vast majority of cantaloupe packing operations 
during the 2013 season. The FDA commends the 
produce industry as a whole on making efforts to 
reduce contamination but they stressed how important 
it is to continue on the path of Good Agricultural 
Practices and Good Manufacturing Practices.    

More than 400 people became ill and at least 36 died as 
a result of the 2011 and 2012 major outbreaks. Both 
Salmonella and Listeria are bacterial pathogens which 
can pose a greater risk to those with compromised 
immune systems such as children, the elderly and 
pregnant women. Animal or water contamination is the 
most widely cited reason for these outbreaks in 
produce. Cantaloupes seem to be more susceptible 
because of their “netted” skin which provides the 
bacteria with spaces to grow. Cantaloupes also tend to 
develop small cracks which can allow this surface 
contamination to get inside the flesh even before the 
melon has been sliced.  

The contamination does not always happen in the field. 
Many Listeria cases are traced back to “insanitary 
production, handling conditions and practices in 
packinghouses”. Because of this the FDA recommends 
all in the cantaloupe industry read “Guide to Minimize 
Microbial Food Safety Hazards for Fruits and 
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Vegetables” (which is a free PDF file on the FDA 
website).   

In the past, packing operations have been notified a few 
days before the inspection. State officials will be invited 
to join. A FDA spokesperson said investigators will 
complete a questionnaire based on observations and 
discussion with the responsible parties at the facility, 
but a copy of this questionnaire “is not publically 
available at this time”.  Cantaloupes will be collected 
from each operation for testing.  The Georgia Fruit and 
Vegetable Growers Association reminded their 
members to have proper procedures posted in writing 
for employees and inspectors to see. Inspections began 
at Florida facilities in early May. 

 

Legislative Update: FDA Extends 
Comment Period on Proposed 
Produce Safety Rule 

In April, the FDA issued Federal Register notices to 
extend the comment periods on the proposed rules for 
Current Good Manufacturing Practice and Hazard 
Analysis and Risk-Based Preventive Controls for Human 
Food (the Preventive Controls proposed rule) and 
Standards for the Growing, Harvesting, Packing, and 
Holding of Produce for Human Consumption (the 
Produce Safety proposed rule) until September 16, 
2013.  

These proposals, originally published in the Federal 
Register for public comment on January 16, 2013, are 
the first of five proposed rules that would establish the 
foundation of, and central framework for, the modern 
food safety system envisioned by Congress in the FDA 
Food Safety Modernization Act (FSMA). The other three 
proposed rules, Preventive Controls for Animal Food; 
Foreign Supplier Verification Program (FSVP); and 
Accreditation of Third Party Auditors, are under review. 

The Agency granted the extension of the comment 
period based on formal, written requests from many 
interested persons and groups that indicated more time 
was needed to respond fully to FDA’s specific requests 
for comments and to allow potential respondents to 
thoroughly evaluate and address pertinent issues in the 
two proposed rules. 

The comment period is being extended for 120 days for 
the Draft Qualitative Risk Assessment of Risk of 
Activity/Food Combinations for Activities (Outside the 
Farm Definition) Conducted in a Facility Co-Located on a 
Farm, as well as for the information collection 
provisions for the preventive controls and the produce 
safety proposed rules. 

Comments are invited by those interested and must 
now be submitted by September 16, 2013.  

Links are available online for electronic submission at: 
www.fda.gov/Food/NewsEvents/ConstituentUpdates/u
cm349295. 

 

Blueberry Meeting & Tour 
 
On Saturday, June 8, Bennett Orchards hosted an 
Educational Meeting and Field Tour to discuss 
commercial production of blueberries. UD Extension 
Specialist Gordon Johnson and Extension Agent 
Emmalea Ernest spoke about past and ongoing 
research, as well as recommendations on commercial 
blueberry production practices and varieties.  

 
Blueberries have become very popular with consumers 
and there is no doubt that there is a market for fresh, as 
well as, you-pick berries. Over 20 people attended this 
event where this crop’s specific requirements were 
discussed in detail. Amending the soil to the berry’s 
preferred low pH, as well as installation of irrigation, 
mulching, and pruning are all initial costs and efforts. 
But a blueberry planting can have a commercial life of 
40 to 50 years or longer. 
 
If you missed the meeting and would like copies of the 
handouts, they are online at: 
http://extension.udel.edu/vegetableprogram/2013/06/
17/blueberry-educational-meeting-at-bennett-
orchards/. 
 

 

 

 

 

 

 

 

 

http://extension.udel.edu/vegetableprogram/2013/06/17/blueberry-educational-meeting-at-bennett-orchards/
http://extension.udel.edu/vegetableprogram/2013/06/17/blueberry-educational-meeting-at-bennett-orchards/
http://extension.udel.edu/vegetableprogram/2013/06/17/blueberry-educational-meeting-at-bennett-orchards/
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Notes from the University of 
Delaware 
Gordon Johnson –UD Extension Fruit & 
Vegetable Specialist, gcjohn@udel.edu 

We had another successful Ag Week with well-attended 
sessions in the Fruit and Vegetable Growers of 
Delaware part of the meeting.  All members are 
encouraged to suggest topics and speakers for these 
meetings.  Contact me or Emmalea directly or speak to 
one of your board members. 
 
Educational initiatives in 2013 have included GAP/GHP 
produce food safety trainings and updates on proposed 
FDA rules. Members are encouraged to send comments 
to the FDA on the proposed rules before September 16.  
I have written or reviewed several more produce food 
safety plans for growers and this is becoming a 
requirement for many of our wholesale growers.  We 
had a well-attended farm market educational program 
in May and a very informative blueberry field day at 
Bennett’s orchards on June 8.  Planned programs for 
growers this summer and fall include a field day at the 
University of Delaware Georgetown research farm in 
August and special programs on growing for schools and 
institutions in the fall. 
 
Check out our UD Vegetable and Small Fruit program 
website at http://extension.udel.edu/ag/vegetable-
fruit-resources/vegetable-small-fruits-program/. 
 
Don’t forget that weekly updates on vegetable and fruit 
crop pests, culture, and production issues are published 
every Friday during the growing season.  The weekly 
crop update can be found online at 
http://extension.udel.edu/weeklycropupdate/. 
 
The Commercial Vegetable Production 
Recommendation books are available at cost for FVGAD 
members at all extension offices and can be accessed 
online at http://extension.udel.edu/ag/vegetable-fruit-
resources/commercial-vegetable-production-
recommendations/. 
 
The University of Delaware has obtained a $1.5 million 
grant for lima bean research.  This grant focuses on the 
major diseases of lima beans and genetic resources for 
the crop.  Members will be called upon to assist with 
the project by providing access to lima bean fields for 
gathering disease information over the next 5 years. 

The UD lima bean breeding program, headed up by 
Emmalea Ernest, is very close to releasing the first 
varieties from the program and ongoing lima bean 
breeding efforts are being focused on disease-
resistance, heat tolerance, and seed quality with the 
goal of stable, high-yielding, high-quality, disease-
resistant varieties for Delmarva. 
 
We have a wide range of other research projects going 
on with many different vegetable crops.  Included is 
research on stand loss in processing sweet corn, Bt 
sweet corn variety trials, no-till and minimum till 
practices in processing vegetables, stress mitigation in 
lima beans and watermelons, fruit set and pollination in 
watermelons, onions as a potential new crop for 
processing and fresh market, nitrogen management in 
sweet corn, watermelons and pickles, cover crops for 
processing vegetables, and irrigation in watermelons 
and lima beans. 
 
Small fruit research includes wine and table grape 
variety and rootstock trials, blueberry variety and 
cultural practice trials, trials of new strawberry varieties 
from the USDA and out of season strawberry 
production, and fall bearing blackberry trials.  We also 
have cooperative projects with 2 members (TS Smith 
and Bennett’s Orchards) on blueberries, figs, cherries, 
and day neutral strawberries. 
 

 

Member Service Updates 
Dr. Gordon Johnson –FVGAD Treasurer, 
gcjohn@udel.edu 

Produce Food Safety Planning 
Fall is coming to an end and work is slowing down just 
bit.  For wholesale produce growers, this would be a 
good time to work on your Produce Food Safety Plans 
for Good Agriculture Practices (GAP) and Good Handling 
Practices (GHP) in order to go through a Third Party 
Audit.  More supermarkets chains, produce buyers, and 
produce brokers are requiring that growers they buy 
from pass these third party audits. Produce Food Safety 
Plans containing descriptions of your operation, 
standard procedures for insuring safe produce 
production and handling, and essential records must be 
developed and implemented before going through an 
audit. The FVGAD will provide assistance in completing 
these plans.   

http://extension.udel.edu/ag/vegetable-fruit-resources/vegetable-small-fruits-program/
http://extension.udel.edu/ag/vegetable-fruit-resources/vegetable-small-fruits-program/
http://extension.udel.edu/weeklycropupdate/
http://extension.udel.edu/ag/vegetable-fruit-resources/commercial-vegetable-production-recommendations/
http://extension.udel.edu/ag/vegetable-fruit-resources/commercial-vegetable-production-recommendations/
http://extension.udel.edu/ag/vegetable-fruit-resources/commercial-vegetable-production-recommendations/
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Mid-size and smaller growers may also want to develop 
a produce food safety plan in order to expand potential 
markets and offer assurances to their customers.   

Please contact Gordon Johnson if you are interested in 
having assistance in developing your plan 
gcjohn@udel.edu, 302-545-2397. 

Low Cost Water Testing  
Water testing for microbial indicators is a 
recommended Good Agricultural Practice (GAP) for 
irrigation water and Good Handling Practice (GHP) for 
packing house water and is part of a produce food 
safety plan. It is a common requirement of third party 
GAP and GHP audits. 

Water testing should be done yearly. For wells used in 
packing houses, samples should be taken just prior to 
the packing season. For irrigation wells, samples should 
be taken at the beginning of the irrigation period. For 
irrigation using surface water (ponds, streams, rivers, 
ditches), it is recommended that water be tested at the 
beginning of the irrigation period. 

For all sources, water should be tested for generic E. 
coli, the indicator bacteria for fecal contamination of 
water. For irrigation water, test should be done in a way 
to quantify bacterial levels (numbers of bacteria in the 
sample). 

For packing houses, the water should be potable (same 
as drinking water) and should have no E. coli. 

For irrigation water, current guidelines are that the 
samples where water will contact the harvested part of 
the vegetable or fruit should be less than 126 CFU 
(colony forming units) or MPN (most probable number 
of bacteria) per a 100 ml sample. For crops where there 
will be no foliar contact the sample should be less than 
576 CFU (or MPN)/100 ml. Sources over these levels 
should be evaluated for sources of fecal contamination 
(livestock, wildlife, sewage). 

A MOU (memorandum of understanding) has been 
finalized between the Fruit and Vegetable Growers 
Association of Delaware and the Delaware Public Health 
Service Laboratory to do water testing for Delaware 
produce growers. For wells with potable water where 
presence or absence of E. coli needs to be tested, the 
cost will be $2.00 per sample. For irrigation sources 
where numbers of E. coli need to be determined, the 
test will be $18.00 per sample.  

This is a fraction of the cost compared to other 
commercial labs. 

Contact Gordon Johnson gcjohn@udel.edu, 302-545-
2397 for more information on this service. 

Discount on Vegetable Guide 
The Delaware Commercial Vegetable Production 
Recommendation Guide is no longer provided for free 
to Delaware growers.  It was previously bought by 
University of Delaware Extension and distributed free of 
charge but due to state budget reductions this is no 
longer possible. 

As a service to FVGAD members, the association has 
purchased 250 guides and will be selling them at cost 
for $10.00.  Non-members pay $20.00.  This is a $10.00 
discount. 

Third Party Label for Chateau Herbicide 
The FVGAD 24(c) is providing a Special Local Need Label 
for CHATEAU Herbicide on Fruiting Vegetables: tomato, 
pepper (bell & non-bell), eggplant, and melons: 
muskmelon (such as cantaloupe, canary, honeydew, 
etc.) and watermelon.  A Waiver of Liability and 
Indemnification Agreement must be completed to 
include the county or counties of use in Delaware, the 
acres of fruiting vegetables and melons to be treated, 
and the rate of application. The Waiver of Liability and 
Indemnification Agreement must be signed by you and 
notarized.  Upon receipt signed waver, the FVGAD will 
authorize a copy of the CHATEAU herbicide label to be 
sent to you. You must retain a copy of the Waiver of 
Liability and Indemnification Agreement for two years.  

Chateau Herbicide SW may be applied at 4 oz per acre 
as a shielded or hooded application to row middles 
after plastic is laid up to transplanting. Spray must be 
directed to the row middle and contact no more than 
the bottom 1 inch of the side of the raised bed. If the 
top of the mulch beds (where plants are to be 
transplanted) is contacted, severe injury can occur due 
to foliage contact with treated plastic.  Morningglories 
are a particular strength of this herbicide and it controls 
a wide range of broadleaf and grass weeds. 
 

 

Notes from Hilary 
Hilary Ennis – FVGAD Special Programs and 
Outreach Coordinator, Hilary_86@hotmail.com 

I will be working on behalf of the FVGAD to promote 
vegetable and fruit consumption at public events and 
through elementary school programs. Please email or 
call me if you fall into any of the categories below or are 
interested in helping! 

If you are a direct marketer that offers farm tours, 

mailto:gcjohn@udel.edu
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special events or other agritourism I could attend 
events with displays, activities, etc. 

Farm to School programs, in which local farmers sell 
produce to local schools, is something I am working on 
encouraging. Please let me know if you supply to a 
Delaware school (or are interested in it) and we can 
work on some promotional/educational programs with 
the schools. 

Maintaining the FVGAD Facebook and Twitter pages 
and working on updating the website are also part of 
my job. We would like to include some local fruit and 
vegetable recipes, photos of members and their 
operations, as well as links to member’s farm websites. 
Please contact me if you would like to share any of this 
online! 

hilary_86@hotmail.com, 302-670-1040 

 

 

Remember to: 

Like us on Facebook 

Follow us on Twitter   @FVGAD 

Visit: delawarefruitvegetable.wordpress.com 
 

 

 
 

2013 FVGAD Farm Family Award – Smith Family 

 

 
 

2013 FVGAD Career of Distinguished Service Award – 
Stanley West 

 

 

 
 

2013 FVGAD Career of Distinguished Service Award – 
Tom Wright 

 

mailto:hilary_86@hotmail.com

