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Inside this issue: 

Many farmers have commented on the dry conditions and the lack of soil moisture 

over the past couple of months. I donôt wish to be an alarmist but this may go a bit 

deeper as we really focus in and look at the numbers. At the Rockville weather sta-

tion, normal precipitation should be 10.08ò for January through March. As you can 

see from the numbers listed below, we have received far less rainfall than normal at 

all reporting stations. 

Spring 2009 

Dry Weather...  

Whatõs Next? 

In reality, the last six 

months have been much 

drier than normal for 

Montgomery County. 

You need to go back to 

September of 2008 to 

find a month where we 

received above normal 

rainfall. According to the 

United States Drought Monitor, the mid-Atlantic portion of the United States is 

considered dry to moderately dry. Dry areas include all of Maryland, all of West 

Virginia, the lower half of Pennsylvania, all of New Jersey, all of Delaware and 

all of Virginia. Montgomery County is included among the driest areas.  

The National Weather Service Climate Prediction Center projects continued be-

low normal precipitation through April with May, June and July having no in-

creased odds for dry or wet weather. The Farmerôs Almanac predicts April will be 

slightly cooler than normal, with near-normal rainfall. The Almanac also predicts 

May will be very warm and dry with below-normal rainfall. The trend is predicted 

to continue through the summer, with the threat of a significant drought. Please 

keep in mind, the Almanac also predicted normal precipitation for the winter 

months and weôve observed how wrong that prediction was!  

The bottom line is no one can accurately predict weather over an entire growing 

season. I do think it is safe to say we will need frequent and timely rainfall from 

now forward to make this a successful growing season. Letôs hope it happens.  

  2009 Rainfall thru March 26, 2009 

Boyds 4.37ó 

Brookeville 6.17ó 

Germantown 5.40ó 

Rockville 3.90ó 

Normal Year 10.08ó thru March 

Newsletter  

The Back Forty  
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2009 Elder Law Series  

Pathways to Legal & Financial Solutions  

 
These workshops are being held at the Holiday Park Multiservice Senior Center at 3950 Ferrara Drive in Whea-
ton, MD 20906.  Sign-in starts at 12:30 pm, workshops are from 1:30-3:30.  The cost is $5 per workshop or $25 
for the Kickoff plus all 6 Workshops.  Pre-registration by mail is required.  To request a brochure and registration 
form, please call Beth Canetti at 301-590-2825 or e-mail her at ecanetti@umd.edu.  Registration deadline is 
April 22.   

KICK-OFF WORKSHOP 

Wednesday, April 29, 2009 

 Donõt Be Cheap, Be Fiscally Responsible!  Top Saving Strategies for These Crazy Times 

 Speakerñ 

Michael Rubin, CPA, CFP, MBA, Total Candor, LLC 

WORKSHOP #1 

Tuesday, May 5, 2009 

Retirement Income on the House  

Speakerñ 

Susan B. Garland, Editor, Kiplingerõs Retirement Report 

WORKSHOP #2 

Tuesday, May 12, 2009 

Social Security Update ñLetõs Go Online First! 

Speakersñ 

Mae J. Novak, District Manager, Social Security  

 Administration 

Lester Austin, Public Affairs Specialist, Social Security  

 Administration 

WORKSHOP #4 

Tuesday, May 26, 2009 

Putting an End to the Exploitation of  

Senior Citizens  

Speakersñ 

Eric Friedman, Director, Montgomery County Office of 

 Consumer Protection 

John McCarthy, Stateõs Attorney for Montgomery County, 

 Montgomery County Stateõs Attorneyõs Office 

WORKSHOP #6 

Tuesday, June 9, 2009 

Funeral Industry Practices:  A Costly  

andñGraveñMatter!  

Speakersñ 

Joanne Hamilton, Extension Educator, Family and Consumer 

 Sciences, The University of Maryland Cooperative 

 Extension 

Nancy J. Herin, Consultant 

WORKSHOP #5 

Tuesday, June 2, 2009 

Strategies for Planning Your Estate  

Speakersñ 

Anne W. Coventry, Esq., Principal, Pasternak & Fidis, P.C. 

Marcia C. Fidis, Esq., Principal, Pasternak & Fidis, P.C. 
WORKSHOP #3 

Tuesday, May 19, 2009 

Selecting Competent Tax, Financial, Estate Planning 

and Other Legal Professionals to Help Aging Persons  

Speakersñ 

Nancy Coleman, Project Manager, National Veterans Legal 

 Services Program 

Peg Downey, CFP, NAPFA, RLP, Kinder Institute of Life 

 Planning, Money Plans 

Ann Jakabcin, Partner, Stein Sperling , Bennett, De Jong, 

 Driscoll & Greenfeig, P.C. 

Beginning April 29, we will be offering a series of workshops which are designed to educate and empower the 

55+ population who want to become better informed on legal and financial issues in a non-threatening envi-

ronment.   
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Country of Origin Labeling  
By: David Gordon 

Turn over a product in the store and you will 

most likely see a made in China or Taiwan or 

some other country label.  Now the same will 

hold true for most of the food you buy in the 

grocery store.  This comes with the implemen-

tation of the Country of Origin Labeling or 

COOL program that went into effect on March 

16th.  The program was actually started by the 

2002 Farm Bill but because of several public 

laws was delayed.  It was also included in the 

2008 Farm Bill and became final on January 

12th of this year and effective 60 days after 

publication. The intent of the law is to provide 

consumers with additional information on 

which they base their purchasing decisions. 

The COOL program regulations require label-

ing for all muscle cuts and ground beef, pork, 

lamb, goat, and chicken; wild and farm raised 

fish and shellfish; fresh and frozen fruits and 

vegetables; peanuts, pecans, macadamia nuts 

and ginseng sold by designated retailers.  This 

labeling applies to retailers, or persons li-

censed as a retailer under the Perishable Agri-

cultural Marketing Act.  In addition, retailers 

handling fresh and frozen fruit and vegetables 

with an invoice value of at least $230,000 an-

nual are covered. Exempt from this labeling 

are processed foods, as well as restaurants, 

bars, and other food service providers. 

There are 3 types of labeling that can be used:  

Exclusive U.S. Origin  ð Example òProduct of the United Statesó 

Perishable food products must be raised and harvested entirely in the United States.  Animals must 

be born, raised and slaughtered in the United States. 

Multiple Country or Origin  ð Example òProduct of Canada and the United Statesó 

This covers animals that were raised in another country and brought into the United States for 

slaughter and retail. 

Foreign Origin  ð Example òProduct of Chinaó 

This covers products produced in other countries and shipped to the United States for re-

tail.  Products can also be commingled from multiple foreign countries.  òProduct of China and Ja-

panó 

Country of Origin Labeling (Contõd.  Pg 4) 

Did you ever consider growing 

vegetables? Do you remember 

having a garden years ago?  A 

garden can provide fresh vegeta-

bles and fruit, help us get exer-

cise and really can be fun.  Now 

is the time to start preparing 

that garden and begin plant-

ing our cool season plants.  

Space may be a problem for 

some. One very unique way of 

growing some of our vegetables 

is using a Salad Table. This Salad 

Table can be built from 4 2x4õs 

at a cost of about $30.00. Plans 

for this project are available 

 
GARDENING IN 

SMALL SPACES 

By Chuck Schuster 

Gardening in Small Spaces (Contõd. Pg 6) 
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Labeling can be done in several ways including: labels, stamps, place cards, bands, pin tags, twist 

tie, sticker or sign.  The labels must also be legible and shown in a conspicuous location.  In addi-

tion, there are very limited acceptable abbreviations and symbols.  Flags alone are not acceptable. 

Examples: 

 

 

 

 

 

 

 

 

 

 

 

 

 

What does this mean for me?  Well if you are selling covered items at retail with over $230,000 

annual value you need to label them with a simple sign.  Also if you sell covered items to other 

retailers, you are required to supply labeling either on the product itself, the master shipping con-

tainer, or a document associated with the transaction.  Retail purchasers may also make you pro-

vide documentation or sign an affidavit attesting to the itemsô country of origin. 

 

Local livestock markets are already having producers sign these so donôt be surprised if you are 

asked to sign one the next time you take animals to the market.  In addition, livestock owners 

should also work to develop a simple record system.  This can include tagging animals and re-

cording their tag number, date of birth, and a description of the animal.  These records should be 

kept for at least 1 year. 

 

The COOL program is here for good.  You will now be able to tell exactly where your food was 

raised and where it came from.  This is one more measure to give consumers more information to 

help them make their buying decisions.  For more information you can access the USDAôs Agri-

culture Marketing Services infomation on the COOL program at:  www.ams.usda.gov/cool. 
 

Country of Origin Labeling (contõd.) 

http://www.ams.usda.gov/cool
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Spring is the time when the crop pests start to occupy more of our time.  From weed control in the 

crop fields, to pest issues in the nursery and greenhouse, and even including lawn and other turf areas, pesti-

cides can be an important part of management.  While we are quick to act (in most cases) so that control of 

the pest is done and the potential harm to our crops is lessened, we need to remember that the job is not 

really finished until the paperwork is done.  This paperwork need not be difficult but is a necessary part of the 

job. Whenever a pesticide is sprayed someone potentially is watching.  Most often this observation is just gen-

eral curiosity and nothing comes of it.  However, an observer may object to this application and have questions 

in which case you will be glad that your recordkeeping is complete and accurate. 

 

 Pesticide records are part of the rules and regulations that one must understand and comply with as 

certified private or commercial pesticide applicators.  Maryland Department of Agriculture is the agency that 

has the responsibility to enforce the rules regarding pesticide applications, recordkeeping, and follow-up on any 

reports or complaints of improper application.  Recordkeeping is not record reporting currently.  Access to 

records is granted to MDA through the US Department of Agriculture.  Records of pesticide application are 

required to be kept by certified applicators for both general use and restricted use products.  These records 

are required to be kept for two years from the date of application.  Record keeping at the time of application is 

always the best as many of us tend to forget important details with the multitasking we try to do. 

 

 Recordkeeping provides the applicator with details on individual applications and can be used to deter-

mine if a pesticide is providing the control desired.  Not being able to remember the details but blaming a 

product for a pest control failure is not appropriate management.  These records also provide a guide to pur-

chasing when doing off season planning.  The legal point of recordkeeping is important in the case of a misappli-

cation or complaint.  Every piece of documentation that you have is an additional item that can be used to de-

fend yourself in court if something occurs and you are accused of a pesticide misuse. 

 

 Maryland does not have a required format for these records. Keeping and using a notebook in the area 

where pesticides are stored and mixed is important.  Having a farm map with field identification and sizes is 

very helpful and prevents waste of product. Planning the application to prevent not having enough or having 

too much for a particular application job is good management.  Once the initial notes are made, many want to 

transfer this information to a spreadsheet for use later. 

 For both private and commercial applicators the following information is required: 

 

In addition, the commercial applicator is re-

quired to add the following information:  

Name of the owner or tenant of the treated property 

Target pest 

Concentration of the pesticide 

Type of equipment used 

Time of day 

Weather conditions, which will include wind direction 

and speed. 

EPA registration number 

Product name (either brand name or common name) 

Date of application 

Location and size of the treated site 

Crop, site or commodity treated 

Amount applied 

Application rate 

Name and address of the license holder that made the 

treatment or supervised the treatment and the name 

of the actual applicator. 

Pesticide Records and Recordkeeping 

Chuck Schuster, Extension Educator, Commercial Horticulture 

Pesticide Records and Recordkeeping (Contõd. Pg 6) 
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Remember if worker protection standards apply a column indicating òRestricted entry intervaló (REI) in hours 

and a òDo not enter untiló column (date, day and time) are also required.  Posting this information is required 

where all employees have the opportunity to see it each day. 

 

Failure to comply with these requirements can cause the applicator to be fined and or face loss of certification. 

These rules most often protect the applicator from potential problems so the time is well spent.  A computer 

spread sheet is used by many and can have certain information pre-set or populated to speed the process. If 

one is needed please contact the University of Maryland Cooperative Extension office for one.  This author has 

several available for your use and modification. 

Pesticide Records and Record Keeping (contõd.) 

online at http://www.hgic.umd.edu/_media/documents/hg601.pdf.  The actual dimensions of this unique port-

able garden is 21 in. long X 15 in. wide X 3 ½ in. high, has 2.0  sq. ft. of growing area with a volume of 0.5 cu. 

ft. (3.75 gal.).  

Broccoli Family  

arugula, kale, mustard greens, radish, cress, broc-

coli raab, mizuna, kyona, komatsuna 

WHAT CAN BE GROWN IN THIS NEW GARDEN?  

Beet Family  

spinach, chard, orach, beets 

Lettuce Family  

lettuces, endive, escarole, chicory 

(Note: ôDeer Tongueõ, ôRed Sailsõ, ôBronze Arrowõ, 

ôJerichoõ, and oak leaf types are more heat tolerant) 

Parsley Family  

chervil, parsley, cilantro 

Mint Family  

basil, thyme, anise hyssop 

Other Crops  

leafy amaranth (callaloo), sorrel, purslane, claytonia 

(minerõs lettuce), corn salad (mache) 

 

Gardening in Small Spaces (contõd.) 

 Several crops per year can be raised. This keeps fresh salad materials ready at hand for use. Replanting 

is easy and it can be moved to a cooler area if room allows during the hot season of the summer.  

 

 For some, if you have space for an in-ground garden and/or the vegetables you want require deeper 

soil, then you will not want a salad table garden.  Remember to always use high quality plants. Disease resis-

tance is important in some plants. Maybe this is the year to seek out and try some of the older òheritageó va-

rieties of plants that many commercial vegetable farms no longer use for various reasons. These can be found 

at many garden centers and may surprise you in the taste that they provide. The University of Maryland Coop-

erative Extension can make recommendations for different varieties of many types of vegetables.  Just give us a 

call.  
 
 Good fresh vegetables are even being raised at the White House this year. Be part of the Grow It Eat 

It campaign that is creating a wave of enthusiasm this spring.  

http://www.hgic.umd.edu/_media/documents/hg601.pdf


If you have any questions or would like more information on Agricultural Programs offered by           

Montgomery County Cooperative Extension please contact Doug Tregoning at 301-590-2809 or e-mail at 

dwt@umd.edu, or Chuck Schuster at 301-590-2807, e-mail at cfs@umd.edu or David Gordon at 301-590-

2813, email dgordon3@umd.edu. 
 

Sincerely, 
 

         

 Doug Tregoning, Extension Agent   Chuck Schuster, Extension Educator 

 Agriculture       Commercial Horticulture 

 

 

David Gordon, Extension Educator 

Animal Science and 4-H 

Calendar of Events 
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APRIL  

 
 
òOperator Training & Certifi-

cation:  Greenhouse & Nurs-

eryó 

Training ðApr. 10, 9:00am-3:00 

pm, Fri. 

Learn the laws, regulations and 

practices associated with devel-

oping a nutrient management 

plan for greenhouse and nurs-

ery operations.   $12 registra-

tion fee, lunch is provided.  

Register by April 6. 

 
Examination ðMay 19, 9:00-

1:00pm, Tues. 

Learner will review his/her 

own nutrient management plan 

and take the written exam.  An 

approved plan must be submit-

ted to MDA before certification 

will be completed.  $20 exam 

fee, lunch is not provided.  To 

register, mail check or money 

order by May 12.   

Both are held at the MD Dept. of 

Agricuture, 50 Harry s. Truman 

Pkwy, Annapolis, MD 21401.   For 

more information, call 410-841-

5959. 
 

Apr. 29, 1:30-3:30, Wed. 
Elder Law Series ñ Kick -off 

Workshop  

òDonõt Be Cheap, Be Fiscally 

Responsible!  Top Saving Strate-

gies for These Crazy Timesó 

Holiday Park Sr. Center, 3950 

Ferrara Dr., Wheaton, MD.  Pre-

registration by mail is required.  

Please contact Beth Canetti 301-

590-2825 to receive a brochure 

and registration form.   
 
 
 

MAY  
 
 
 

May 2, 9:00am-3:00pm, Sat. 
òSmall Flock Advanced Short 

Courseó 

Join the Maryland Cooperative 

Extension for detailed discus-

sions on poultry health, manage-

ment, housing and safety.  Hands

-on demonstrations such as Avian 

Bowl Practice to test your previ-

ous poulty knowledge and dem-

onstrations on how to construct a 

coop as well as home processing 

are included.  Workshop is open 

to all poultry owners and enthusi-

asts.  Avvrum Gudelsky Veteri-

nary Center, College Park, MD.  

Lunch is provided.  Register 

early for this free seminar by 

calling 410-742-1922, ext. 307. 
 
May 5, 12, 19, 26, Jun. 6, and 9, 

1:30-3:30, Tues. 
òElder Law Seriesó 

Six part legal and financial 

workshop series designed to ac-

quaint and empower the 55+ 

population, adult children and 

service providers with their legal 

rights.  2009 topics include re-

verse mortgages, serving as a 

fiduciary, estate planning and 

more.  Holiday Park Sr. Center, 

3950 Ferrara Dr., Wheaton, MD.  

Pre-registration by mail is re-

quired.  Please contact Beth 

Canetti at 301-590-2825 to re-

ceive a brochure and registration 

form.   

 

JUNE 
 

 
June 5, 8:00am-4:00pm, Fri. 
òPesticide Procrastinators 

Conferenceó 

Commercial applicator recertifica-

tion.  Montgomery College, Ger-

mantown.  Please contact Chuck 

Schuster at 301-590-2807 
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Place half of the bread in a greased 13 x 9 x 2 inch baking dish.  Top with apples.  In a 

mixing bowl, beat the cream cheese, sugars, 1/4 cup milk and 1 tsp. vanilla until smooth.  

Stir in toffee bits.  Spread over apples.  Top with remaining bread cubes.  In another bowl, 

beat the eggs and remaining milk and vanilla.  Pour over bread.  Cover and refrigerate 

overnight.  Remove from refrigerator 30 minutes before baking.  Bake, uncovered, at 350° 

for 35-45 minutes or until knife inserted near the center comes out clean.  

Recipe provided by Chris Griffith, Anne Arundel County, in the ñMarylandôs Farm Favor-

itesò Cookbook  

 8 c. cubed French bread  

2 med. Tart apples, peeled & 

chopped 

1 (8 oz.) cream cheese, softened  

3/4 c. packed brown sugar  

1/4 c. sugar  

1 3/4 c. milk, divided 

2 tsp. vanilla extract, divided 

1/2 c. English toffee bits or almond    

brickle chips 

5 eggs 

 

 

Directorôs Recipe  

TOFFEE APPLE FRENCH TOAST 


