
 

 
 Q & A:  From 2024 
 
Definition of Organic 

 
Q. What do you make of the tragic death of a young woman 

who died of anaphylactic shock after eating a supposedly 
vegan dessert in a vegan restaurant in Italy? Tania  
 
After reading the news article, I delved into the comments 
section where I found this one;  
 
Here in the USA former President George W. Bush changed 
the regulations on organic. Organic no longer means it's free 
of pesticides, chemicals and hormones etc. It now means it 
has LESS pesticides, chemicals, hormones etc. 
Unfortunately it wasn't widely published in the news at the 
time. I'm deathly allergic to penicillin and all antibiotics in the 

penicillin family. I will die without an epipen then get to the hospital so I don't die. 
 
I started having severe anaphylactic reaction when drinking organic milk. It wasn't until a 
friend sent me an article explaining what Bush did that I understood what was going on. I 
won't drink milk or eat most dairy. I won't eat most meat either. Only poultry and seafood. 
Poultry that is honestly clean of chemicals and not farm raised seafood. I basically don't eat 
meat and dairy products because I don't trust the labels anymore and I'm like the woman in 
the article, it's a matter of life and death for me. I haven't been able to trust the labels on 
our food for a long time. 

 
Not knowing about this, I found this 2004 article:  https://grist.org/politics/griscom-organic/ .  I 
wondered if this weakening of organic was still true, and looking further, came across this legal 
assessment done in 2018: https://www.fdli.org/wp-content/uploads/2018/11/Reid-Formatted-
Final.pdf. The article raises several troubling points: 
 
1.  Organic is weaker than Certified Organic so be wary of misreading labels. You will also 
come across "USDA-controlled brands such as “Organically Grown,” “Produced Using Organic 
Methods,” and “USDA-Certified Organic”  
 
2. The statute only intended to establish methods of production, not actual health or quality 
claims for food or other organic products, which makes organic product differentiation 
especially problematic. For example, the statute did not declare that organic products would be 
pesticide-free or even establish a maximum amount of pesticide residue permitted in organic 
products. Instead, the Act prohibited use of synthetic pesticides in organic production, and 
USDA established pesticide-residue testing and reporting. USDA rejected a cap on pesticide 
residue in organic products because forbidding sale of organic products above a certain 
residue level would establish “organic as being a ‘safer’ food, and our program is not a food 
safety program."    "While consumers (and those commentators) might expect that organic 
food is “pesticide free,” neither the Act, nor USDA, defined that as an organic characteristic." 

 

https://grist.org/politics/griscom-organic/
https://www.fdli.org/wp-content/uploads/2018/11/Reid-Formatted-Final.pdf
https://www.fdli.org/wp-content/uploads/2018/11/Reid-Formatted-Final.pdf


 
3. The confusion and conflict of interests represented on the National Organic Standards 
Board has led to the emergence of an Alternative Organic Movement which contains a mish-
mash of growers who practice various levels of organic and conventional. The barriers are 
partly the cost of certifying, and partly philosophical -- wanting to be better than the NOP 
minimums. This means that consumers do not really know what they are getting. For example, 
"local" is now seen as the new organic. Hmmm. We have two local fruit farms of note, one t by 
the bus depot, the other near Rt. 550. They are not organic. Some of the alternatives are 
legitimate -- e.g., Certified Naturally Grown, which Tom and Judy Marti sold under when they 
ran their Broad Valley Farm CSA in Adams County. Another one is Food Alliance.  
 
4.  As a result, "The NOP has not provided consumer protection that the 1990 Act sought to 
provide. On the contrary, consumer understanding of the organic market is muddied. 
Consumers believe that they are buying organic “products.” Instead, they are only buying items 
produced according to certain methods." 
 
5. "When one academic study reflects half as many “alternative organic” respondents (i.e., 
non-certified) as all the USDA-certified producers for the same region, the vast USDA organic 
regulatory scheme seems deficient at advancing the government’s consumer protection 
interest." 
 
6.  Certain food producers are guilty of poaching on the organic designation. Hydroponics is 
one such egregious example. Organic, if it's about anything at all, is about soil improvement. 
Hydroponics has NOTHING to do with soil improvement. Such producers must get their own 
designation, e.g., "Hydroponically grown," and let the industry decide what that should mean. 
By the way, I served on the Certification Committee for Pennsylvania Certified Organic for 
several years, around 2007-2012 or so. Our role was to check on the certification procedures 
and discuss questionable designations. We took our assignment seriously, but looking back 
were unaware of the brewing controversies referred to in this article. Local farmers took the 
organic designation seriously it seemed to me -- no gaming of the system -- though we weren't 
looking out for that, merely failure to adhere to the principles and standards.  
 
7.  Main proposal is to re-label USDA's organic labels as "USDA Certified-Organic" and free up 
the work "organic" so that other alternatives can come on-
stream.  
 
Gladiolus Corms 
 
Q. Remember, you were going to give me some gladiolus 
corms (and instructions for planting). Sylvia 
 
I dug up our gladiolus corms and have lots! The site below 
describes how to plant -- 6-8" apart, 4" deep. In good soil, 
over time, these MULTIPLY. I dug these up from 8", which 
may explain why they survived. Or perhaps these pink ones 
are more frost resistant. I would plant 8" deep in well 
prepared soil, and 8" apart, as these get tall and will require 
staking. Here is the site: 
https://www.almanac.com/plant/gladiolus 

https://www.almanac.com/plant/gladiolus


 
Tomato Hornworm 

 
Q.  Tomato hornworms are supposed to be repelled by basil.  Period.  I can't find anything else 

that says otherwise. Here's Harold, Sr., clearly a tomato hornworm (big guy in image left). Note 
the poop pellet. Harold, Jr. has chowed down about 1/3 of the basil leaf he's on. I posted this 
photo on my FB page and asked Kelli Hoover (entomologist at Penn State) if she could shed 
light on this matter. What do you think? Tania 
 

 
 
Since you have lots of basil, let the hornworms continue; they might attract the parasitic wasp 
shown above right (image from https://karenrexrode.typepad.com/studiology/2014/07/the-
tomato-hornworm.html ). 
 
Producing for Market 

 
Q. Apart from Jeavons’ Grow Biointensive, which focuses on growing food for your own 

household, who would you recommend for those growers who want to enter the market? Brian 
 
There are a few individuals and websites which I followed years ago that might provide 
additional insight. I've ordered these by importance.  
 
1. http://www.livingwebfarms.org. They have expanded considerably their video and audio 

offerings. They provide several on cover crops for example.  
 
On the topic of cover crops, over the years we have tried many: clovers (Dutch white, 
berseem, red), Japanese millet, winter and spring wheat, winter rye, barley, alfalfa, oats, fava 
(bell beans), sudan grass, vetch, cow peas). I have highlighted in yellow the ones we now use 
regularly. I often use these in combination -- that is, a grass with a legume, e.g., oats with cow 
peas in late spring on our winter greenhouse bed; sudan grass with red clover in the summer -- 
the clover overwinters and grows in the late winter to early spring; spring wheat with fava in 
early spring before summer crops; winter wheat with vetch as a winter cover crop. Winter rye is 
too thick for clay soils and hard to work but would be good for sandy soils. Below we show 
various combinations of wheat, rye and vetch.  
 

https://karenrexrode.typepad.com/studiology/2014/07/the-tomato-hornworm.html
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2.  Biointensive Farm in New Zealand:  
https://www.youtube.com/watch?v=5TH8vF6x1m8&ab_channel=Off-GridwithCurtisStone 
https://www.youtube.com/watch?v=WSFNhDi05w4&ab_channel=Off-GridwithCurtisStone 
 
3. Curtis Stone (https://theurbanfarmer.co/) makes a good living growing in backyards very 
intensively: https://theurbanfarmer.co/ 
 
4. Jean-Martin Fortier. The Market Gardener. How to make 6 figures on 1.5 acres. Five part 

series at NOFA-VT   https://www.youtube.com/watch?v=0hBUOdv2vn8  He spoke at PASA 
years ago. JMF later got funding for a big farm which you might want to watch first. This may 
not apply to you, but the intensive techniques he (and Stone) and many other market 
gardeners use have become standard: : https://www.youtube.com/watch?v=5hUKB-
WaI9Q&ab_channel=Off-GridwithCurtisStone  As I recall, JMF uses large tarps of some kind to 
smother and break down his cover crops. Unfortunately, at least on my browser, these old 
videos now all have ads in the beginning I cannot skip over or speed up. I guess this is how 
they earn passive income. 
 
Refrigerating Salad Dressings 

 
Q. That three-herb salad dressing recipe you gave me with lemon balm, rosemary and sage 

for improving memory, does one have to refrigerate it? Donna 
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Except for vinaigrettes made solely of vinegar and oil, which you would normally store at room 
temperature, all others should be refrigerated. The addition of water and organic material can 
lead to biological changes and decay. For example, on one occasion I thinned an overly thick 
almond butter with water and put it back on the cupboard shelf. After several days I went to 
use it and discovered it had begun to ferment!  
 
Cut Worms 

 
Q.  This morning I found my parsley plants and kale plants cut right above ground level. I have 

never had that problem before and so I did not anticipate that. I read about it and then did see 
the slimy tracks that slugs or snails had left behind. Do you have this problem? And what do 
you do about it? Thank you Lucky 
 
It looks like cutworms. The collard stem may have been too large for the cutworm to do its 
damage. Here is one article: https://extension.unh.edu/resource/cutworms-fact-sheet 
 
1. The eggs are laid in the fall, so you may have new larvae in the soil. These are easy to spot, 
so you can sift through the soil and look for these and dispatch them. 
 
2.  You can follow the instructions in the article and make small collars. We do this with our 
summer squash against the squash cane borer. We wrap the stem in a small strip of old panty 
hose and encircle the stem with wrapped panty hose in a half-length of toilet paper roll. We 
snip the roll along the length, cut it in half to make two smaller pieces, and wrap each around a 
separate plant. That gives double protection.  
 
I will pot up extra kale plants for you and let you know when these are ready. 
 
 
Eastern Milk Snake 

 
Q.  Found this sitting under our 

small animal trap next to the 
carrot patch. Tania 
 
It's an Eastern Milk Snake -- non-
venomous -- eats dead rodents.... 
I guess sitting under the small 
animal trap is a good place for it 
to seek its prey.... 
 
 
 
 
 
 
 
 
 

https://extension.unh.edu/resource/cutworms-fact-sheet


 
Adding Compost and Minerals to Blueberries 

 
Q.  When I toured your garden yesterday, you gave an outline of how you treat blueberries. 

Can clarify how you handle compost and mulch? Oaks 
 
Here is what I we do when we add compost, sulfur and peat moss to our blueberry bed: 
 
1) Since there is already mulch on the bed, we rake the mulch to the other side of the bed and 

work on the cleaned side. 
2) Next we sprinkle sulfur pellets on the cleaned side. If your soil test shows you are deficient 

in other minerals, now is the time to add appropriate amounts of those.  
3) On hand in a wheelbarrow we have mixed peat moss into our compost, say, one part peat 

moss mixed in with 3 parts compost. Our compost is basic due to the leaves we raked up in 
the fall taking up calcium from the soil and concentrating it in the leaves. The peat moss is 
highly acidic and reduces the pH of the compost. We fork in the compost into that half of 
the bed along with the sulfur. 

4) We rake all the mulch to the side we just finished and repeat steps 2-3 on the other side. 
5) We finish by raking some of the mulch back onto the second half.  
6) We prefer doing this in the fall so the sulfur has a chance to break down and percolate 

throughout the soil together with the nutrients from the compost. You can also do this in the 
spring. In the late spring we add fresh mulch as necessary. Blueberries like moist cool soil, 
and mulch helps achieve both. We limit our chipped wood mulch to an inch or so. Too 
much can form fungal mats and prevent water from getting through.  

 

 



Mystery Pest 
 
Q. Can you help me narrow down the pest that might be causing this damage? For several 
weeks in one of my gardens the brassicas, head lettuces, and peas were eaten. There was 
some major damage when they were freshly planted transplants. The peas, for example, 
seemed to be cut at the soil line. On the brassicas and head lettuces the pest munched down 
leaves. I sprayed the crops with Pyganic and returned to similar damage.  
 
The obvious culprit is cabbage loopers but I have not spotted them. They also aren't known for 
damage that looks like cut off leaves. I wondered: Army worms? Slugs? Birds eating cabbage 
loopers off of the plants? The fraying along the leaf veins is odd. Any insight would be 
appreciated. Woody 
 
Three possibilities, all of which we have experienced:  
 
Cut worms. Plants cut off at the soil reflects cut worms. These are those fat ugly grubs you 
sometimes come across. In our case, the damage is isolated to a few plants in a new planting. 
One year I noticed one of our pole beans was cut at the soil. I replanted with another seedling. 
Cut again. I dug around the plant and found the grub. Disposed of it. Replanted with a third 
seedling and no problem. 
 
Birds and Rodents. On shredded leaves, we have had this problem on occasion. One year a 
small flock of juvenile sparrows shredded the top of our pea vines on our trellis. It was really 
annoying, and reminded me of teenagers doing wanton damage for the hell of it. Tania covers 
newly planted lettuce with bird netting to prevent similar damage, and that seems to work. 
Birds love freshly turned soil and look for worms and bugs. If the holes are bigger, think 
chippies and squirrels. Bird netting keeps these off, too. For our winter bed, we cover the entire 
bed with the bird netting we use earlier in the season on our strawberries to keep the birds, 
chippies and squirrels off and out until the plants get established. We use wire hoops and 
clothes pins to keep the netting close to the ground, and earth clips on the ends. We bought a 
box of these and can give you some to try.  
 
Leaf cutter bees cut semicircles out of leaves, usually along the margins. Bees use these for 
nesting material, and are more active in late summer (hmmm -- that's now). May have to use a 
piece of row cover.  
 
We installed our radio last week to protect our pawpaws from raccoons. An early one ripened 
and was half-eaten, lying on the ground with the tell-tale claw marks. That was the signal. 
Earlier we had noticed a green one on the ground with claw marks -- not eaten. Raccoons 
were by to test. They are fussy. The more we garden, the more we learn. Let us know what 
you do and figure out.  
 
Woody replied: When I returned this week I noticed fresh bird poop all over the Brussel sprouts 
plants, so they are definitely landing on them. I did dig around for grubs, but didn't find any this 
time around.   
 
Yep! Birds! Brussels, being brassicas, are magnets for cabbage moths whose eggs lead to the 
larvae that consume the fresh young leaves. This was a low moth hear for us, so maybe your 
client's Brussels didn't sustain much damage. Another destructive moth gives rise to the zebra 



caterpillar, even more voracious. We have found zebra caterpillars on our caged Brussels 
when the females lay splotchy egg masses on leaves where the leaves touch against the tutu 
cloth cage fabric!  
 

BTW, you should prune the top 6" of 
the Brussels so the plants put their 
growth into the sprouts, not into 
further terminal growth (see left). Our 
target date is late August, so if you 
haven't already done this, do it.  
 
 
 
 
 
 
 
 
 
 
 

Animals Get Our Grapes 

 
Q.  A large animal dug 

under our deer fencing 
around our grape vines 
last night and made off 
with ALL our grapes. I’m 
thinking raccoons or 
skunks, more likely the 
former, as they come in 
packs. First time in 20 
years of fencing. What to 
do next year?? Gene 
 
Radio, as we use to keep 
raccoons off our pawpaws. 
Also, put out the sonic 
repellers in case it’s 
skunks.  
 
 
 
 
 
My Sixth Groundhog! 

 
Q.  I try in vain to trap my sixth groundhog. HELP!  Mary 

 



Tip: groundhogs love cantaloupe. Get a ripe one and place several cut chunks on the way to 
and into the trap. Rub some pieces on the trap frame to increase the scent. If you have found 
the burrow, put the trap next to the burrow. Wrap some fencing (e.g., chicken wire, small 
animal fencing) around the hole and attach each end of the fencing to the sides of the trap. If 
yours is a double-ended trap, close the far end. This way, the groundhog has only one place to 
go -- inside the trap. Groundhogs sleep at night and wake up in the am looking for food. The 
fresh-cut cantaloupe will entice him. Prepare the trap at night, after the groundhog has gone in 
for the night.  Worked for us – see below.  
 

 
 

Reply from Mary: The one door policy did it. He’s now terrorizing the game lands 
 
Pawpaws 
 
Q. I took some of the pawpaws to my Websters mushroom ID meeting today. I told them 
where I got them. You will go down in history. They took home the seeds to plant. Bill 
 
On planting seeds, you require two different varieties to sponsor cross-pollination. All except 
two of yours, labeled, were wild. The wild would require another variety. American persimmons 
are that way, too, as I found out. I grew out two for our yard from that tree off Circleville Road 
you introduced me to years ago. Some of the fruit on that tree was seedless, so I deduced that 
the tree was partly self-fertile and I might get a similar tree if I planted seeds. After several 
years the trees began to produce flowers but no fruit. Both trees were male. I am loathe to take 
one of them down to replace it with a female. Instead, this spring I planted a Japanese female 
persimmon on an American persimmon rootstock in the lower yard.  
 
If you decide to inform your mushroom attendees of this requirement, there are two 
possibilities:  
 
(1) Plant seeds from another variety. We have Wells and Sunflower and can supply seeds. 
Wells suckers prolifically, so is a nuisance; I would recommend Sunflower.  
 
(2) Purchase another variety. Here are nurseries selling a selection: 
https://www.burntridgenursery.com/mobile/Paw-Paw-Trees/products/9 
 

https://www.burntridgenursery.com/mobile/Paw-Paw-Trees/products/9/


https://raintreenursery.com/collections/paw-
paws?srsltid=AfmBOoo6H9qwY8bdwhu_nn2JIN25xAPK-tfqSq_Yw7cZG7ZL2ck9W3sb  
https://www.jungseed.com/category/s?keyword=pawpaw 
 
Another vendor reminded us of the neurotoxin annonacin in pawpaws: 
 

The fruits, however, contain a neurotoxin. Annonacin is in the fruits in concentrations that 
won’t hurt you, as long as you eat the fruits sparingly. This is not a fruit to gorge on as one 
may do with apples or peaches that have a simpler chemistry profile of sugars, starches, 
fibers, and other friendly compounds. When pawpaws soften and turn ripe, eat them before 
the skin turns dark brown. When they develop the burned brown or purple look, they 
contain higher concentrations of annonacin. Overconsumption of these compounds can 
cause neurodegenerative diseases. 
 
Now that I have scared everyone, here is the good news: eating a number of these fruits in 
the fall is healthy and delicious! Just don’t overdo it! Also, in cases where overconsumption 
of Asimina fruits has resulted in neurological problems, the cessation of consumption was 
all that was needed to reverse the pathology. They don’t have lasting effects as far as I’m 
aware. 

 
For more on your question, scroll down to "Pawpaws: Recipes & Toxins" from our 2022 
Questions and Answers page:  
http://www.neo-terra.org/uploads/2/5/6/4/25644359/garden_qs_2022.pdf 
 
More on Pawpaw Toxins 
 
Q.  Carly commented that she had trouble digesting the cooked pawpaw custard she made the 
last time she was here. It caused her a lot of stomach grief. Looking into this, I found the 
following info online. Tania 
 
II: Warnings about eating pawpaw fruit 
Before you sink your teeth in, let’s start with a warning: eating pawpaws can make some 
people sick. And depending on how pawpaw fruit is prepared, it can make someone sick who 
might otherwise easily tolerate raw pawpaw. Here are pawpaw consumption safety guides:  
 
Lowest risk: raw pawpaw fruit 
A small percentage of people will experience GI distress from eating fresh/raw pawpaw fruit. 
This is not unusual — for every food on earth, you can find someone who has aversions or 
allergies. Also note that some people may experience contact allergies (rashes, itchy skin, etc) 
from pawpaw fruit skins, leaves, and bark.  
 
Medium risk: cooked pawpaw 
Eating cooked/baked pawpaw fruit increases the risk of GI distress. We’ve also found that 
cooked pawpaw fruit can develop off flavors – sickeningly sweet while oddly bitter.  
 
High risk: dehydrated/dried pawpaw 
Eating dehydrated pawpaw fruit increases the risk of GI distress to such a heightened degree 
that you should NOT make or consume dehydrated pawpaw fruit. If you need more convincing, 

https://raintreenursery.com/collections/paw-paws?srsltid=AfmBOoo6H9qwY8bdwhu_nn2JIN25xAPK-tfqSq_Yw7cZG7ZL2ck9W3sb
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read the warnings and graphic personal accounts of people who ate dried pawpaw fruit via a 
newsletter from The Ohio Chapter of the North American Pawpaw Growers Association. 
 
Here’s how these warnings translate into safely eating pawpaws: 
1) If you or someone else has NEVER eaten pawpaw before, only try a small amount of the 

fresh/raw fruit your first time. If you have no adverse reaction after 12 hours or so, you 

can assume you’re able to eat the raw fruit. 
2) When consuming baked/cooked pawpaw for the first time, only try a small amount. If you 

have no adverse reaction after 12 hours or so, you can assume you’re able to eat the 
baked/cooked fruit, at least in moderation. Personal note: We’ve had family members who 
ate lots of raw pawpaw one day with no problem. The next day, eating baked pawpaw led 
to an unpleasant bathroom experience.    

3) Don’t ever eat dehydrated pawpaw fruit, even if you’ve never experienced an adverse 
reaction to the raw or cooked fruit. If you’re absolutely determined to break this rule, then 
you might want to only eat a very small amount when you do. 

 
Source:  https://www.tyrantfarms.com/how-to-eat-and-process-pawpaw-fruit/ 
 
Other info: https://www.tyrantfarms.com/how-to-eat-and-process-pawpaw-fruit/  
No-cook pudding recipe:  
https://www.karinedgett.art/art-food-etc-blog/2019/9/4/pawpawpudding 
 
Pruning Fruit Trees 
 
Q. Can you recommend good references on pruning fruit trees and shrubs? Alex 
 
I mentioned two references: Lee Reich's Uncommon Fruits for Every Garden. While out of print 
on his own page, you can get it from Amazon: https://www.amazon.com/Uncommon-Fruits-
Every-Garden-Reich/dp/0881929441   On his page (https://leereich.com/books) you will find 
his book on pruning, which looks thorough and detailed, also available on Amazon. 
 
I also mentioned the Penn State Master Gardener Manual, greatly expanded over my 1997 
version. You can purchase it for $75 (Penn State Extension Master Gardener Manual) or 
download a pdf here: https://www.kebuna.com/share-files/public/Am-General/Master-
Gardener-Manual-Penn-State-PARTIAL.pdf   Buried in it is a section on pruning, and another 
section on tree fruit pruning. Great visiting with you and Emma again! 
 
Brown Rot of Peaches 

 
Q. To treat brown rot of peaches, I have been using Sulfur, Pyganic, Champ WP (Copper), and 

Serenade. I would love to hear your thoughts on this disease. Woody 
 
In the past I would alternate sulfur with Companion, the latter a biofungicide and plant immune 
stimulant. I started with sulfur in late winter to kill dormant fungi on limbs, and then alternated 
with Companion. In addition, of course, spring shape pruning and mid-summer tip pruning. 
During the summer I scout for and remove brown rot on twig tips, and later on fruit. I also use 
pheromone lures for the oriental fruit moth. In the fall I rake back mulch and add compost and 
minerals. In the late winter I add fresh mulch which buries any residual spores.  
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Your note sparked me to give brown rot of peaches a fresh look, and I came up with some 
additional lines worth pursuing. 
 
1.  For organic options, West Virginia University recommends applying "sulfur or sulfur-
containing fungicides. Newer research shows that sulfur mixed with Surround WP Crop 
Protection is controlling brown rot better than sulfur alone. Surround (kaolin clay) also is a 
good deterrent for insects. Surround should not be used past the 1-inch diameter stage of fruit 
development because the product leaves heavy residue that weathers very slowly." (1) 
 
2.  Penn State says "The key for growers who farm organically or prefer using alternative 
products is to spray as often as possible as disease conditions persist, manage insects, scout 
often, and prompt removal of infected fruit as soon as you see it. Spraying often ensures you 
have continuous protection; removing infected fruit from the trees ensures you are decreasing 
the amount of spores available to cause disease and hopefully minimizing an epidemic. This 
may translate to spraying every few days, especially if rain washes off products. Some organic 
options labeled for brown rot control are sulfur, Serenade ASO, Double Nickel, and Oso." (2)    
 
3.  A milk spray worked wonders for one gardener. (3) 
 
4.  Fedco Seeds and Supplies catalog 2024 has a great spread on pp. 144-5, in particular 
highlighting Michael Phillips "Holistic Orchard Spray Kit Guide." This might be worth a review. 
If you don't have that catalog I can have Tania make a pdf of those pages to send to you. The 
online version does not go into this detail.  
 
5.  Finally, might be worth reviewing the disease cycle of brown rot; timing is important. I found 
this site informative but bear in mind it applies to Florida. I wouldn't be pruning during the 
winter. (4) 
 
(1) https://extension.wvu.edu/lawn-gardening-pests/plant-disease/tree-fruit-disease/brown-rot-
in-stone-fruit 
(2) https://extension.psu.edu/stone-fruit-disease-brown-rot 
(3) https://www.motherearthnews.com/organic-gardening/brown-rot-organic-control/  
(4) https://edis.ifas.ufl.edu/publication/HS1357   
 
Rosemary 

Q.  My wife brought home some 

rosemary sprigs from her father’s 
shrub, and examining it closely I 
realized the needle-like leaves were 
different from ours. Are there different 
varieties of rosemary?  Jim 
 
Until you raised this question I, too, 
thought there was only one kind of 
rosemary. I was in for a surprise: There 
are even trailing rosemary (left – image 

https://extension.wvu.edu/lawn-gardening-pests/plant-disease/tree-fruit-disease/brown-rot-in-stone-fruit
https://extension.wvu.edu/lawn-gardening-pests/plant-disease/tree-fruit-disease/brown-rot-in-stone-fruit
https://extension.psu.edu/stone-fruit-disease-brown-rot
https://www.motherearthnews.com/organic-gardening/brown-rot-organic-control/
https://edis.ifas.ufl.edu/publication/HS1357


from plantura: https://plantura.garden/uk/herbs/rosemary/types-of-rosemary .  
 
Mulching Strawberries in Winter 
 
Q. This is the second year of a new planting and our yields were poor. Plant mortality was 
unusually high the first winter, and this likely affected this year’s yield. What are we missing?  
Grace 
 
Coincidentally, our experience was similar to yours, so when I got this circular from Penn State 
Extension I took careful note. My guess is that we are mulching improperly in two ways – 
adding too much mulch, and adding it prematurely, leading to rot. Here is the link to the 
circular. https://extension.psu.edu/strawberry-plants-and-winter-ready-or-
not?j=824500&sfmc_sub=22344260&l=159_HTML&u=21771236&mid=7234940&jb=1&utm_m
edium=email&utm_source=MarketingCloud&utm_campaign=VPSY+-
+Veggie+Gazette_2024_December+-+2024&utm_content=VPSY+-
+Veggie+Gazette_2024_December+-+2024&subscriberkey=003d0000030xs92AAA 
 
We use bird netting fastened at the bottom to edging. We use two sections, overlapping at the 
top. We lower one half at a time to harvest. The bottom fastening keeps out chippies, who are 
the worst pest of bush fruit in our garden. 

 

 
 
Persimmons 

 
Q.  Do persimmon trees do well in this area? Karl 

https://youtube.com/shorts/wRJa5n9b8Mo?si=pbTVCEiwow2O2geB 
 
Here is the home page of Blue Hill Wildlife Nursery: https://bluehillwildlifenursery.com/. They 
are located in Selingsgrove, PA.  They specialize in crosses of Japanese and American 
persimmons, female self-pollinators only. You don't want unspecified seedlings and you don't 
want males. Males don't produce fruit. Check out their Drop Time Chart to select varieties that 
will drop fruit during hunting season. They are currently out of stock on all varieties and have 
been the past two falls I checked. Interested buyers have to place orders early!  
 

https://plantura.garden/uk/herbs/rosemary/types-of-rosemary
https://extension.psu.edu/strawberry-plants-and-winter-ready-or-not?j=824500&sfmc_sub=22344260&l=159_HTML&u=21771236&mid=7234940&jb=1&utm_medium=email&utm_source=MarketingCloud&utm_campaign=VPSY+-+Veggie+Gazette_2024_December+-+2024&utm_content=VPSY+-+Veggie+Gazette_2024_December+-+2024&subscriberkey=003d0000030xs92AAA
https://extension.psu.edu/strawberry-plants-and-winter-ready-or-not?j=824500&sfmc_sub=22344260&l=159_HTML&u=21771236&mid=7234940&jb=1&utm_medium=email&utm_source=MarketingCloud&utm_campaign=VPSY+-+Veggie+Gazette_2024_December+-+2024&utm_content=VPSY+-+Veggie+Gazette_2024_December+-+2024&subscriberkey=003d0000030xs92AAA
https://extension.psu.edu/strawberry-plants-and-winter-ready-or-not?j=824500&sfmc_sub=22344260&l=159_HTML&u=21771236&mid=7234940&jb=1&utm_medium=email&utm_source=MarketingCloud&utm_campaign=VPSY+-+Veggie+Gazette_2024_December+-+2024&utm_content=VPSY+-+Veggie+Gazette_2024_December+-+2024&subscriberkey=003d0000030xs92AAA
https://extension.psu.edu/strawberry-plants-and-winter-ready-or-not?j=824500&sfmc_sub=22344260&l=159_HTML&u=21771236&mid=7234940&jb=1&utm_medium=email&utm_source=MarketingCloud&utm_campaign=VPSY+-+Veggie+Gazette_2024_December+-+2024&utm_content=VPSY+-+Veggie+Gazette_2024_December+-+2024&subscriberkey=003d0000030xs92AAA
https://extension.psu.edu/strawberry-plants-and-winter-ready-or-not?j=824500&sfmc_sub=22344260&l=159_HTML&u=21771236&mid=7234940&jb=1&utm_medium=email&utm_source=MarketingCloud&utm_campaign=VPSY+-+Veggie+Gazette_2024_December+-+2024&utm_content=VPSY+-+Veggie+Gazette_2024_December+-+2024&subscriberkey=003d0000030xs92AAA
https://youtube.com/shorts/wRJa5n9b8Mo?si=pbTVCEiwow2O2geB
https://bluehillwildlifenursery.com/


American persimmons, like the one in the video you 
sent, are cold hardy. Their fruit is more date-like in 
consistency, flavor and sweetness. I grew out many 
seedlings from seeds I collected from a single fruiting 
tree off Circleville road, on a farm that has long since 
been subdivided. The original tree died. I saved two 
seedlings for our yard, but unfortunately both turned out 
to be male. I thought that since the tree I had collected 
the seeds from was partially self-fertile, I concluded I 
had a winner. BIG disappointment. 
 
This past spring I purchased and planted a Russeyanka 
persimmon -- a Kaki (or Oriental/Japanese/Chinese) 
persimmon grafted to an American persimmon root 

stock. It is more cold tolerant than the Oriental persimmons. I am growing it for the fruit, and 
will have to protect it from deer, squirrels, raccoons, and other animals. I got it here: 
https://chestnuthilloutdoors.com/shop/rosseyanka-persimmon-late-drop/  The firm is in Florida.  
With persimmons, you will attract deer and have venison. 
 
Azomite 

 
Q. Do you use Azomite in your gardens?   I’m wondering where I might order some to try. 

Thanks. Deb 
 
Deb, yes, we use Azomite in our potting mix, together with kelp meal. We use 1/2 cup each in 
a 15 gallon mix of sifted compost, topsoil and peat moss. Fertrell does not sell it anymore. We 
got a 44 lb bag from Amazon last time, and may reorder, as we are getting low: 
https://www.amazon.com/Azomite-Micronized-Bag-44-lb/dp/B00A8PGEES 
 
From the company’s website, we read that “AZOMITE® is a broad spectrum natural mineral 
product mined from a unique deposit in Utah USA. The combination and quality of crystaline 
minerals found in AZOMITE® are distinct from any other mineral deposit in the world.  
  
AZOMITE® is used internationally as an OMRI approved nutrient additive and organic fertilizer 
for use in more than 50 countries throughout the world.” 
 

https://chestnuthilloutdoors.com/shop/rosseyanka-persimmon-late-drop/
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