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Delaware Agriculture Week 
Emmalea Ernest – FVGAD Secretary, emmalea@udel.edu 
 
Plans are Being Made for the FVGAD Annual Educational Meeting 
January 13-15 
 
The FVGAD Board of Directors met on September 26, in part to discuss plans 
for the 2014 Annual Educational Meeting, which will be held as a part of 
Delaware Ag Week.  The following sessions are planned, with more details to 
be included in the December FVGAD newsletter and the Ag Week Program 
Book. 
 
Monday, January 13 
Evening Fruit Session 
Topics include blueberry and strawberry research at University of Delaware, 
insect control updates, wine grape production, and a U-Pick grower panel. 
 
Tuesday, January 14 
Morning General Session 
Featured speakers will be Jayson Lusk, Agricultural Economist from Oklahoma 
State University and author of Food Police: A Well-Fed Manifesto about the 
Politics of Your Plate, Zeke and Lisa Zechial from Washington’s Green Grocer, 
and Douglas Fisher, Secretary of Agriculture for the state of New Jersey. 
Produce food safety topics will also be covered. 
 
Afternoon Fresh Market and Vine Crops Session  
In addition to research reports and updates from our state and regional 
experts we have invited Dr. Dan Egel, Extension Plant Pathologist, Purdue 
University, Dr. Shubin Saha, Extension Vegetable Specialist, University of 
Kentucky, and Steve Bogash, Regional Horticulture Educator, Penn State 
University. 
 
FVGAD Annual Awards Banquet 
The banquet will be held at the Harrington Fire Hall.  We will recognize the 
2014 recipients of the FVGAD Distinguished Service Award and the Family 
Service Award. Our banquet speaker will be Jayson Lusk. 
 
Wednesday, January 15 
Morning Processing Vegetable Session 
Featured speakers for this session will be Jim Ballerstein from Cornell 
University, along with Dave Paddock of M-B Farms, Inc., a processing 
vegetable grower from New York.   
 
Afternoon Special Session – Success with Processing Vegetables 
This special session will session will be in a roundtable format with focus on 
critical information for newer processing vegetable growers as well as 
providing a "refresher" for experienced growers on how to have success (and 
ultimately profit) growing processing vegetables.   
 
Afternoon Special Session -- High Tunnel Production Workshop 
This workshop will focus on critical information for newer growers and 
(continued on page 2)  
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updates for more experienced growers on how to grow 
successful and profitable high tunnel crops including 
vegetables, small fruits, and cut flowers.  University 
specialists and educators will present information from 
their research and work with high tunnel growers and 
answer questions from the participants. 

 

Letter from the President 
 
Greetings,  
I hope this newsletter finds everyone in good spirits. 
This time of year is very busy for my operation as we do 
a lot of fall Ag entertaining. While it is busy it also leads 
to a lot of consumer interaction. Most of this is positive 
as people tend to like hayrides and pumpkins. I feel 
lucky to end my harvest year looking at happy families 
and smiling children. It makes me feel like all of the 
work I do all year is appreciated. The thought of late 
night repairs and stressful bookwork seem to fade away 
at the sight of kids riding tricycles around and crying 
because they don't want to leave. I hope your year 
comes to an end with a feeling of satisfaction and the 
knowledge that what you do makes people happy 
whatever it is you may grow. Our profession truly is a 
unique opportunity for us to provide happiness at the 
table and in the field. 
I hope to see everyone at Ag Week in January for fun, 
fellowship, and continuing education. 
Sincerely, 
John L. Filasky Jr. 

 

Farm to School 
David Marvel – FVGAD Vice President 
 
Hello everyone,  
 
It’s been another challenging year for farmers here on 
Delmarva! I hope everyone's harvest is moving along 
and you have the right amount of moisture for small 
grain seeding.  
 
As most of you know, one of my passions is the Farm to 
School (FTS) Program that our group initiated back in 
2007. I remember the first meeting I ever pulled to 
together had one school participating, Woodbridge. It 
seems so long ago since then, but fast forward to 2013 
and the USDA just released a survey they did with the 
schools and WOW, we did great! Delaware scored #1 in 
replying with 100% filling out and returning the survey. 

Then we are also #1 in highest % of school districts 
participating in a FTS program 95% and I believe we 
have the highest % of schools purchasing fruit and 
vegetables with 95% buying local fruit and 89% buying 
local vegetables. 
 
Almost every State's # 1 item is apples, but we also 
scored high on berries, asparagus, watermelon, corn, 
broccoli, lettuce, squash, and cauliflower. For a small 
State we have a very diversified menu to offer schools. 
If you can grow it, they can probably find a use for it.  
 
I just want to thank all the farms that sell to schools, 
donate or offer field trips to your operation. Thank You! 
You are also a big part in helping educate the public on 
why we are Delaware's #1 industry. We are educating 
our future consumers on what we do and why we do it. 
We need to do more of this and maybe our future 
voters and legislators will remember that we are great 
stewards of the environment and that food comes from 
a farmer and not a grocery store. 
 
 
 

 
 
On October 7th Smyrna High School borrowed Marvel Farms’ 
Farm to School produce cart to showcase local produce. 
Students sampled apple cider and Mr. Walton from Fifer 
Orchards was on hand to answer questions. 
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Banquet Speaker: Jayson Lusk 
Hilary Ennis – FVGAD Special Programs and 
Outreach Coordinator, Hilary_86@hotmail.com 

The 2014 FVGAD banquet speaker will be Jayson Lusk, 
author of The Food Police.  Dr. Lusk is a professor of 
Agricultural Economics at Oklahoma State University, 
where the main focus of his research is predicting and 
understanding consumer behavior as it relates to food. 
Dr. Lusk’s most recent book, The Food Police: A Well-
Fed Manifesto about the Politics of Your Plate was 
published this spring.  

So who are considered members of “The Food Police”? 
Those who have ideological views of how food should 
be produced and consumed. These people often state 
that the conventional way is wrong, whether or not 
they have proof to back up their claims. You might see 
these people on TV complaining about pesticide use or 
GMOs. Maybe you read an article by one about poultry 
waste or happened upon a website stating that farmers 
torture animals while making millions from subsidies. 
Members of the Food Police usually feel that 
industrialized agriculture is evil and out to get us with 
unhealthy chemicals. These people might be in favor of 
New York City’s 16 oz. soda ban or even proposed taxes 
on foods which are high in fats, sugars or salts. More 
and more we are told by the Food Police that if we 
don’t eat organic, free-range, gluten-free or raw then 
horrible things are going to happen. Jayson Lusk sets 
the record straight in his book by laying out the facts. 
He explains why food technology is not wicked and 
farmers don’t make us obese.  

As one of the most cited food and agricultural 
economist of the past decade, Jayson Lusk has been 
published in the Wall Street Journal, the Huffington 
Post, Forbes.com, Foxnews.com, TIME.com and has 
made TV appearances on Fox, the John Stossel Show, as 
well as others. Dr. Lusk earned a B.S. in Food 
Technology from Texas Tech University in 1997 and a 
Ph.D in Agricultural Economics from Kansas State 
University in 2000. In 2011, he served as a visiting 
researcher at the French National Institute for 
Agricultural Research in Paris. Dr. Lusk currently lives in 

Stillwater, Oklahoma with his wife and two sons. 

Come listen to Jayson Lusk at the FVGAD banquet on 
Tuesday, January 14th at Harrington Fire Hall. 
 

                        
 

 

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.   

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 
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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 

We have held three field days since the last newsletter. 
In early June, a Saturday blueberry event was hosted by 
Bennett Orchards, where commercial production was 
discussed. The fruit and vegetable program’s open 
house at Carvel Research Center was held in August and 
was well attended. A wide range of research projects 
were reviewed on many different vegetable and fruit 
crops. A small fruits twilight meeting was given at T.S. 
Smiths focusing on figs, cherries, and day neutral 
strawberries. 

I answered questions and gave out information at the 
FVGAD booth in Commodities Building for all 10 days of 
the fair. Hundreds of recipe cards and coloring books 
were given away, along with two brochures I created. 
One brochure is aimed towards potential members and 
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lists the benefits of FVGAD. The other is for the public 
and explains what FVGAD is and some facts about 
eating local fruits and vegetables. For a Commodities 
Building stage demonstration, I made two easy local-
vegetable recipes. First was a twist on succotash 
(adding tomatoes and onions) and then a spicy chicken 
wrap which was filled with an assortment of vegetables. 
While everyone enjoyed their samples I talked about 
FVGAD and what was in season.  

In early September I visited three 2nd grade classes at 
Frederick Douglass Elementary School in Seaford. In 
total 72 children received hour long presentations 
focusing on how much of each food group they need 
per day and why. I borrowed some plastic food in the 
correct portion sizes from Family and Consumer 
Sciences, which the students loved. We did a fun 
PowerPoint and a matching fruits and vegetables game. 
I sent home information on healthy eating and FVGAD.  

Remember to contact me if you would like to share any 
recipes, photos, or links to your websites on the 
FVGAD’s Facebook, Twitter or website. 

 
 

Remember to: 
Like us on Facebook 

Follow us on Twitter   @FVGAD 
Visit: delawarefruitvegetable.wordpress.com 
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