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By RICHARD SKELLY
AFP Correspondent

ROBBINSVILLE, N.J. — Located 
on Route 130 here since 1965, you 
might say the scale of operations 
at Timothy’s Center for Gardening 
evolved organically over the years. Just 
as so many farmers have adapted their 
farms to changing times and trends, so 
have owners Vince Serinese and his 
son, Timothy.

Vince grew up on a farm in Hight-
stown and his grandmother’s farm was 
on a site where a Home Depot store is 
now, not far from Tri-County Coop-
erative on Route 33. His father, Tony, 
came from Isernia, Italy, near Naples, 
with his grandparents.

Vince went to Hightstown High 
School and attended a year at Dela-
ware Valley University in Doylestown, 
Pa., before the call of the family farm 
brought him back home. When the 
current location first opened in 1964, 
the Serinese’s were just selling pro-
duce, grown on acreage behind the 
retail store and on another farm in 
Hightstown. 

“At that time we were just selling 
local produce, we had a farm in Hight-
stown and we had another farm here 
and we bought in as needed,” from 
the nearby co-op and other farmers in 
nearby towns. 

Asked why he left college, Vince 
said he liked being more active and 
working outdoors and having some 
extra cash in the pocket. 

“We call this place the University 
of Timothy’s: Where you never gradu-
ate, you never get a degree but you’re 
always learning,” Vince said.

Serinese said that it’s been a long 

and winding road for the business 
evolving from a roadside vegetable 
stand to to a bustling garden center, 
all fueled by customer inquiries and 
customer demand. 

“For the retail, we have 30,000 
square feet under glass and then we 
have another 15,000 square feet under a 
wooden structure and we have another 
60,000 square feet of hoop houses in the 
back to grow seedlings and flowers. A

ll of this comes from in back vari-

ous points during the season,” he said 
while walking past the property’s many 
structures.

Serinese said that even back in the 
mid-1960s, Route 130 was a fairly 
busy roadway, as it has always been a 
connecting road. 

Back then, he recalled, “when peo-
ple bought produce, they bought dozens 

NEWARK, Del. —  While air pol-
lution is on the rise throughout the 
world, Jae Kyeom Kim, University 
of Delaware assistant professor for 
the Department of Behavioral Health 
and Nutrition, discovered an achiev-

able solution that may mitigate the 
effect of air pollutants in our bodies 
by increasing daily intake of apiaceous 
vegetables.

Apiaceous vegetables is a family 
consisting of vegetables such as celery, 

carrots, parsnips and parsley. 
Kim’s research article, published in 

the Journal of Nutritional Biochemis-
try, investigates how these vegetables 
protect the body from accumulation 
of acrolein, an irritant to the lungs and 

skin with a strong unpleasant odor, 
abundantly found in cigarette smoke 
and automobile exhaust.
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NEW BRUNSWICK, N.J.. —  It’s 
been over 15 years in the making, but 
the team that launched the Rutgers 
Scarlet strawberry in 2015 has just 
released their second strawberry cul-
tivar, Rutgers D’Light. Derived from 
plant biology professor emeritus Gojko 
Jelenkovic’s 30 years of testing hun-
dreds of varieties to develop a better 
tasting strawberry, the Rutgers D’Light 
is coming to market after many years of 
field trials conducted by agriculture and 
natural resource agents Pete Nitzsche 
and Bill Hlubik on New Jersey research 
and commercial farms, and in collabo-
ration with other universities.

This new strawberry variety devel-
oped at Rutgers New Jersey Agricul-
tural Experiment Station was selected 
for its flavorful, sweet fruit and has a 
unique holiday lightbulb shape.

Noting the favorable responses 
during the field trials, Nitzsche said, 
“Our farm workers and volunteers 
always wanted to take the Rutgers 
D’Light strawberry fruit home instead 
of the other varieties we were compar-
ing it to.”

“Rutgers D’Light has a unique 
balance of sugars, acids and aromatic 
compounds that will awaken the senses 
of true strawberry lovers,” said Hlubik. 
“Its characteristic large Christmas light 
shape is similar to some of the Euro-
pean strawberry varieties and makes 
it an ideal strawberry for dipping in 
chocolate. After many years of testing 
varieties, I believe our Rutgers D’light 
and Rutgers Scarlet are the two best 
tasting strawberries on the market.”

Rutgers D’Light produces abundant 
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UD professor discovers how celery, carrots, parsnips, parsley reduce toxins from air pollution

Apiaceous-vegetable diet could be a cleanser

Rutgers University fruit 
lauded for shape, taste

Vince Serinese said it’s been a long and winding road for Timothy’s Center for Gar-
dening, evolving from a roadside vegetable stand to a bustling garden center, and 
it’s all fueled by customer inquiries and meeting customer demand.
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Strawberry ...
Continued from Front Page

runners in the field, making it ideal 
for gardeners wanting to expand their 
strawberry garden. 

“The plant’s characteristic upright 
architecture allows for adequate air 
flow and ample sunlight penetration 
producing delicious deep red berries,” 
noted Hlubik.

Rutgers D’Light is a plant patented 
variety licensed to Indiana Berry & 

Plant Co. and gardeners and farmers 
interested in Rutgers D’Light plants 
can order them now. 

Will Rutgers D’light be showing 
up at a farm near you? Chances are 
good: “Local growers who got to trial 
Rutgers D’Light on their farms have 
been eager to get a hold of more plants,” 
said Hlubik. 

While this first year of release of-
fers availability of strawberry plants 
for home gardeners and commercial 
growers alike, berry lovers will have 
to wait until next year to experience 
the “D’lights” of the fruit, as this year’s 
plants will bear fruit next year.

Rutgers researchers unveiled a new varietal that has been 15 years in the making: 
Rutgers D’Light. 

Photo courtesy Pete Nitzsche, Rutgers University

Skunktown uses local farms to produce local spirits

In December, Paul Hyatt celebrated five years of owning and operating Skunktown Distillery. In the 2021 Finger Lakes Interna-
tional Wine and Spirits competition, Skunktown’s spiced vodka, which uses New Jersey-grown hot peppers, won a gold medal 
and a plaque for Best in Class. 

Photo by Richard Skelly

By RICHARD SKELLY
AFP Correspondent

FLEMINGTON, N.J. — Musician 
and tile setter turned award-winning 
spirits maker Paul Hyatt has made it on 
his own in a very competitive business. 

In December, 2021, he celebrat-
ed five years owning and operating 
Skunktown Distillery. 

Part of his success has been in using 
Jersey-grown ingredients.

“We’ve got a bunch of different 
recipes that we’ve created here that you 
won’t find anywhere else,” owner Paul 
Hyatt said. Local farmers Hyatt works 
with include Jon Knox of Dogwood 
Farms, Kent Kimball at Kimball’s 
Farm in Oxford, Andrew Keris at Keris 
Potato Farm in Robbinsville and apple 
grower Josh Goldman of Gold Manor 
Farms, also in Delaware Township.

Using Andrew Keris’ potatoes, Hy-
att and his team won first place in 2021 
in the vodka category at the Finger 
Lakes International Wine and Spirits 
Competition. Skunktown’s spiced 
vodka is a popular item, yet their No. 1 
seller is their Gold Manor Farms Apple 
Pie Spirit, a delicious combination of 
vodka and rum made from apples with 
a cinnamon “apple pie” flavor. 

The spiced vodka was something 
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of corn and baskets of tomatoes and 
they did a lot of canning and froze ev-
erything, they worked on all this stuff 
at home in their kitchens. Over the 
years, all that has changed.” 

People no longer have time or make 
the time to do much of their own can-
ning of vegetables and fruits, he said. 

“I think a couple of things hap-
pened: ShopRite and Acme began to 
carry produce year-round and their 
produce started to get a bit better in 
terms of quality, and of course we were 
always seasonal. When it got to the 
point where we weren’t selling enough 
produce to make it work, at the same 
time we started bringing in plants from 
the outside and that business was grow-
ing more than the produce business,” 
he added. 

“From there it just kind of evolved. I 
tried a couple of landscape and nursery 
items, yard bushes and small trees, so 
they worked and we just kept adding 
items from there,” he said. 

“From the greenhouses, mainly 
[the customers] want color, but even 
that has changed over the years, and 
now we sell a lot of large containers as 
opposed to flats. They want something 
they can take home in a pot and put it 
in the ground, or the ready-to-go large 
container items for the patio, the deck 
or the yard. We still sell a fair amount 
of vegetable plants the vegetable plants 
so that’s always been a core business 
for us.” 

He noted his father Tony always had 
a greenhouse where the family was 
maintaining transplants for casualties 
in the fields in back, “but I remember 
we first started out selling geraniums.” 
He added he began working on his 
father’s farm in Hightstown at age 5, 
“and I’ve never had another job outside 
the farm.” 

“Back then, my father and grand-
father were able to just grow plum 
tomatoes,” he said, noting they went 
to produce buyers in Brooklyn and 
northern New Jersey “and individual 
homeowners back then would make 
[large quantities of] tomato sauce.”

“We used to pick 600 baskets a day 
and they’d all be gone the next day,” he 
recalled of his youth. 

As Robbinsville, Hamilton Town-
ship, West Windsor, East Windsor and 
other towns near Princeton’s Route 
1 corridor continued to grow, so did 
Timothy’s. 

“I remember at some point in the 

early 1990’s, saying to my brother 
Anthony, what do we have to do next 
year to improve our business? We re-
ally didn’t have to do too much; it just 
happened, it was growing and we were 
carrying more items and one year just 
kept getting better than the next.”

“For vegetable growers, we sell a lot 
tomatoes, peppers, eggplant, zucchini, 
cucumbers are always a big item, and 
we sell a lot of basil. It’s been more than 
25 years since we’ve sold produce,” 
he noted. He also said profit margins 
on sale of potted vegetable and flower 
seedlings are about the same. 

“But we probably sell a lot more 
flowers than we do vegetable seedlings, 
as there are so many more varieties of 
flowers, a lot more options,” he said. 

He credited his father for teaching 
him the flower business, “and I would 
say I learned mostly by trial and error. 
I would always ask questions and see 

what would work.”
He credited his wife, Barbara, now 

retired from Timothy’s Center for 
Gardening, his brother Anthony, still 
in charge of all deliveries and bulk 
materials, his son Timothy, the center’s 
namesake and general manager, and 
his two grandchildren, who represent 
the 4th generation to run the bustling 
retail stand. 

Timothy’s Center for Gardening is 
closed in January, but open seven days 
a week the rest of the year, which does 
not end until Christmas, as they are 
selling decorations and Christmas trees 
up to the holiday.

Vince lives on site, in a house tucked 
near some woods several hundred 
yards back from the last of dozens of 
hoop houses. Part of his acreage is also 
adorned with solar panels to help offset 
costly electric bills.

Some hoop houses are devoted to 

vegetables and others to a huge variety 
of flowers. Of his core vegetable sales, 
Serinese estimated he and his crew 
grow about 25 varieties of tomatoes 
and 30 varieties of peppers. 

Serinese and his son Timothy em-
ploy 20 employees at the center, and 
about six of them are full-time, year-
round associates. 

As with any larger scale farming 
operation, several factors make Timo-
thy’s Center for Gardening distinctive.

“We’ve been on Route 130 since 
1965,” Serinese said. “We’re a fami-
ly-owned business. Customers know 
us by name and we know them by their 
names. We take care of the customer. If 
a plant goes and dies on them, we ask 
no questions. And I must say, we have 
very good employees very dedicated 
employees, starting with our cashiers 
all the way to the guys loading the 
trucks. They are all excellent people.”

See HEMP
Page 6

Growers should control weeds in hemp before transplanting
By ROCKY WOMACK

AFP Correspondent

Weeds can harbor unwanted pests, 
reduce crop yield, obstruct harvest, 
and leave an unclean product for the 
market.

For most farmers, they can sim-
ply control weeds by incorporating 
herbicides. However, hemp farmers 
have very few options, according to 

Michael Flessner, an Extension weed 
specialist at Virginia Tech.

“With corn, soybeans, tobacco and 
other crops, we’ve got a lot of synthetic 
chemistries that can do a whole lot of 
good for us in terms of weed man-
agement. We don’t have any synthetic 
herbicides right now registered in 
hemp [in Virginia],” he said during a 
field day in 2021 at the Southern Pied-
mont Research and Education Center 

in Blackstone, Va. His comments still 
hold true today for weed control in 
hemp production.

“There are some bioherbicides, 
which are basically fatty acids that 
are just going to burn the tissues of 
those weeds, basically rupture the cell 
membrane,” he said. “It dries out, and 
the plant dies. 

“To make those work, we’ve got 
to have really small weeds and really 

good coverage. But those herbicides 
don’t have any selectivity for us. If 
they get on the hemp, they’re going 
to kill the hemp just as easily as they 
are other weeds. So the challenge is to 
make those work.”

Of course, those herbicides aren’t 
available and would be too expensive 

Timothy’s ...
Continued from Front Page
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different for the judges at Finger 
Lakes, as it has New Jersey grown 
Carolina reaper peppers mixed into 
the vodka. 

“We won that out of 1,750 entries, 
and the fact that judges from all over 
the world were involved has gotten us 
a lot of attention in the spirits world,” 
Hyatt said. He’s been using Keris 
Farms potatoes for the last two years.

“We use potatoes for five of our 
products,” Hyatt said. “From the pota-
toes – we hand peel every one of them 
– we make a regular vodka, a golden 

gin, a rooibos tea gin and we make a 
spicy vodka.”

In the 2021 Finger Lakes Interna-
tional Wine and Spirits competition, 
Skunktown’s spiced vodka won a gold 
medal and a plaque for Best in Class. 
Winning the gold medals for spiced 
vodka in 2021 has caught the attention 
of the biggest liquor distributor in 
New Jersey, Fedway, a company that 
services about 7,000 liquor stores, bars 
and restaurants, Hyatt said. 

“The spiced vodka is selling well 
and quickly coming up because of all 
of the awards we’ve been getting. It’s 
spiced with Jersey grown Carolina 
reaper peppers.”

Hyatt also produces a “peach 
moonshine,” sold in-house only be-
cause it’s produced at the end of the 

growing season for peaches.
“We used fresh Jersey white peach-

es for it, and once it’s done it’s done. 
We have to wait until next year to do 
another batch, so it creates a demand 
for it.”

Along with his wife Jeanie, daugh-
ter Ella, 19, and son Benjamin, 22, Hy-
att credited his general manager, Russ 
Hoffman, a former marketing special-
ist on Wall Street, for the success that 
Skunktown Distillery has enjoyed and 
for his careful strategizing to take this 
small business to the next level.

“Russ, who is semi-retired now, has 
been instrumental in finding ways to 
get us to expand; he worked for Gold-
man Sachs, Lehman Brothers, all the 
big firms. He has seen the value in 
what we’re doing,” Hyatt said. 

“Who knows where it’s going to go 
from here.” 

Skunktown Distillery was launched 
in Feb., 2016. After getting all the 
necessary local, state and federal 
permits and licenses in place, which 
took many months, Hyatt and a small 
crew of friends opened their doors to 
the public on Dec. 22, 2016. 

The facility, located on the old 
Flemington Raceway in an industrial 
/ office park, is only open for tours 
and visitors on Friday nights and 
Saturdays. 

Soon, Skunktown will move to a 
new location in downtown Fleming-
ton. 

Distilling was always one of those 
things that seemed too foreign to 
him, he said. He took his inspiration 
and motivation from a show on the 
Discovery Channel, “Moonshiners.”

“I thought if they can do it, I have 
to try,” said Hyatt, who lives with 
his wife, son and daughter in nearby 
Delaware Township. 

The founding of Skunktown Dis-
tillery can be traced back to sitting 
around a fire pit in west Jersey.

“A friend brought some moon-
shine,” he said, admitting when people 
from other states think of New Jersey 
“they don’t know about these horse 
farms out here in Delaware Township. 
We were drinking beer and he went 
and got the moonshine and brought 
it in the backyard. I said, ‘I always 
wanted to make this stuff.’ ” 

After almost two years in business 
together with his former partner, Hyatt 
explained, “we wanted to take it in 
different directions, so I chose to keep 
going, because being a tile setter at my 
age, you really take a beating on your 
hands and knees.” 

The name Skunktown comes from 
the town of Sergeantsville, known 
back in the 1700’s as Skunktown. 
Hyatt funded much of the start-up 
costs of opening the distillery with his 
custom tile installations, but, Hyatt ad-
mits, “tiling is a young man’s game.” 

Unless it’s soaked in oak chips, the 
color of the liquor should be clear, and 
it’s Hyatt’s own sophisticated palate 
that is the arbiter of what gets released 
for sale and what doesn’t. 

“If something comes off the still 
that doesn’t taste right, I’ll set it aside. 
I won’t release it,” he said. Sometimes, 
the barometric pressure and humidity 
messes with the distilling process in 
his two stills, and “oftentimes, there’s 
no way to fix it right then and there, 
so I’ll just re-run it.”

Re-running a batch can take any-
where from 16 hours to three days, he 
said, depending on what type of spirit 
is involved. 

“The funny thing is, our spirits 
here have their own unique flavor to 
the point where I can say, okay, this 
spirit here doesn’t have the flavor that 
we’re used to, so we’ll re-run it. I’m 
convinced 100 percent that copper 
stills make the spirit. If we didn’t have 
the copper it’s not going to have the 
right flavor. We know exactly what the 
temperature is at all times and we can 
control the temperature at all times.”

“You will never get any headache 
from our stuff,” Hyatt said. “I know! 
I’ve tested it all, many times. I’ve done 
the R&D!”

Skunktown ...
Continued from Page 2
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By CHELSEY MacBRIDE-GILL
 and STANTON GILL

(Editor’s note: Chelsey Mac-
Bride-Gill is the farm manager for 
Falcon Ridge Farm and Stanton Gill 
is the Regional Specialist in IPM 
and Entomology, CMREC, Uni-
versity of Maryland Extension and 
Professor with Montgomery College 
Landscape Technology Program 
E-mail insect or plant questions to 
dfplantquestions@gmail.com.)

Downy mildew, Peronospora 
belbahrii, is a major disease on basil 
plants. 

First reported in the 1930s in Af-
rica, downy mildew has since spread 
to new continents. 

In 2007 it was first reported in 
the United States, found in south 
Florida. 

By the following year it was 
reported in greenhouses and field-
grown crops and home gardens 
throughout the eastern U.S. and 
Canada, and by 2012 it was reported 
in the Midwest.

The downy mildew spreads 
rapidly in humid, wet weather, and is 
mostly a problem later in the sum-
mer. 

Early in the infection the plant’s 
leaves have a yellowish color, like a 
nutritional deficiency, starting along 
the major leaf veins. 

As the disease spreads, the un-
dersides of leaves show the fuzzy 
gray-colored sporangia, where 
spores are formed. 

Later, this causes the affected 
areas to turn brown and die. 

The disease can decimate a basil 
crop, usually in late summer to early 
fall, ending the plant’s life rapidly. 

Basil is one of the most popular 
summer annuals for commercial 
and home production, but not all 
cultivars are equal when it comes to 
withstanding downy mildew. 

The best defense against this dis-
ease is use of basil cultivars that are 

resistant to downy mildew. 
Along with planting resistant va-

rieties, it is also helpful to have good 
air circulation around the plants and 
to water the plants with drip irriga-
tion at the base of the plant. 

Fungicides can reduce disease 
pressure, but only if they are applied 
before the disease develops. 

Basil downy mildew, specific to 
this crop, can spread rapidly and re-
sult in complete yield loss. Infection 
starts on lower leaves and moves up 
the plant. 

The pathogen that causes basil 
downy mildew can transmit on seed, 
transplants, or fresh leaves.

 It is a tropical disease and does 
not overwinter outdoors in most 
northern climates. 

Plants are often re-infested when 
spores carried on trade winds travel 
from the south northward. 

Weather varies by location and 
influences the disease pressure 
along with the amount of sunlight 
the plants receive and air circulation 
each year.

Italian sweet basil, which is the 
most popular for use in culinary 
dishes, is highly susceptible to 

HORTICULTURAL IPM

CHELSEY 
MacBRIDE-GILL

STANTON
GILL

Downy mildew on basil

Writing a book is a bucket-list 
item for many people. 

Some have done it, but never 
showed it to anyone. 

Unpublished novels, plays, and 
scripts sit in drawers across the 
nation. 

Have you ever considered writing 
a book about your life, your busi-
ness, or an area of your expertise?

A book can help you market your 
business and yourself. 

It can act as an introduction to 
new customers and can also chron-

icle your story and knowledge that 
might otherwise be lost if never 

written down.
Everyone has a story to tell, but 

the question is do people want to 
read it? 

Before you devote the time it 
takes to write a book, start off by 
writing a first chapter/essay and then 
sketching out what the full book 
contents would be. 

For instance, if you are writing 
about growing apples in Pennsylva-
nia, you might break the book into 
the sections on the care of apples, 
the varieties available, and how to 

harvest/market them. 
Take that first chapter and outline 

around to a few folks you trust and 
ask them for their thoughts. 

Do they think there is a market 
for this book? Do they know of 
similar books that already exist? 
Would they purchase such a book 
themselves?

If there is positive feedback to the 
concept, start to research publishers 

Do you have a book in you?

GREEN 
MARKETING

By KATHY JENTZ
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Through a series of tests, Kim and 
his team analyzed how apiaceous 
vegetables, which are high in phyto-
nutrients, mitigated acrolein-induced 
toxicities. 

The results portrayed how oxida-
tive stress, triggered by acrolein, can 
be reduced and its impacts mitigated.

“Kim’s research discovered that 
apiaceous vegetables supported de-
toxification through an increase in 
antioxidant enzyme activity,” said 
Jillian Trabulsi, an associate profes-
sor UD’s Department of Behavioral 
Health and Nutrition and one of the 
article’s authors “The results suggest 
that apiaceous vegetables may provide 
protection against acrolein-induced 
damages and inflammation because in 
the liver, the vegetables enhance con-

version of acrolein into a water-soluble 
acid for bodily excretion.”

The next step was to determine a 
reasonable dosage amount for humans. 

Looking forward, Kim plans to 
integrate human intervention trials.

“When we calculated this, we 
determined the actual daily calorie 
amount of apiaceous vegetables for 
humans is roughly 1 and 1/3 cups per 
day,” Kim said. “It doesn’t require a 
high intake to see a difference, and this 
is an achievable amount in daily life.”

Kim and his team stress the im-
portance of implementing behavioral 
changes in diet as a solution to combat 
the buildup of toxicants derived from 
air pollution.

“Research has identified that it is 
the totality of nutrients in fruits and 
vegetables that support beneficial 
health outcomes, rather than a single 
nutrient,” Trabulsi said. “Focusing 
on a healthy whole food diet is more 
impactful than relying on individual 
supplements.”

Kim ...
Continued from Front Page
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downy mildew. Since 2019 the Uni-
versity of Maryland Extension has 
been testing out cultivars that were 
breed for resistance to this disease. 

In 2019, Rutgers University 
released several Italian sweet basil 
cultivars reported to have good 
downy mildew resistance. They are 
Ocimum basilicum Rutgers Devo-
tion DMR, Rutgers Obsession DMR, 
Rutgers Passion DMR, and Rutgers 
Thunderstruck DMR. 

Proven Winners has released 
Amazel basil last year and this year 
released a second, called Besto Pesto 
basil, both with resistance to downy 
mildew. Amazel, Ocimum hybrid 
Amazel basil, is a sweet Italian basil 
and Besto Pesto, Ocimum hybrid 
Besto Pesto, is also a variety of 
sweet Italian basil, both which look 
very promising for dealing with this 
disease problem. 

Unlike typical basil, Amazel 
basil is seed sterile, and is produced 
through vegetative cuttings that 
are rooted. Besto Pesto basil is also 
produced through vegetative cuttings 
but can produce some seeds. 

These two varieties of basil con-
tinue to produce leaves and shoots 
even after flower initiation, unlike 
other basil varieties that focus most 
of their energy into seed production. 

Proven Winner suppliers suggest 
for best flavor and leaf production to 
harvest and or pinch leaves regularly 
to promote fresh tender growth. 

If heavy flowering happens late 
in the season, it will likely affect 
taste, but when the plant is actively 
growing new leaves and shoots it 

will have its best flavor. 
If you have insect or plant prob-

lem perplexing you send us an email 
at dfplantquestions@gmail.com.

Gills ...
Continued from Page 5

The downy mildew spreads rapidly on basil in humid, wet weather, and is mostly a problem later in the summer.

Photo courtesy Chelsey MacBride-Gill

for most new hemp growers. That 
leaves few options. Instead, Flessner 
advises growers to emphasis good cul-
tural practices for weed management. 
Those cultural technologies involve 
cultivating, more tillage, and site se-
lection, which isn’t always followed by 
hemp farmers.

“A lot of new growers who are go-
ing into any field they can get might 
have a lot of perennial weeds already 
there, johnsongrass, dogbane, hors-
enettle,” Flessner says, “and those 
are weeds that are going to be really 
tough to control even with a suite of 
herbicides to use within those crops.”

Flessner suggests cleaning up those 
weeds before the hemp is transplanted, 
reducing most weed pressure. Do this 
with bioherbicides or good cultivation 
and tillage. “Starting out weed-free 
is always the way to go in any crop,” 
he says. “Even if those weeds are just 
really small, it’s probably got a one- to 
two-week jump on the hemp there. Get 
those cleaned up ahead of time and get 
off on the right foot.”

To bring home the point, Flessner 
remembers a weed and hemp variety 
study conducted by Clemson Univer-
sity. The study focused on how long it 
took weeds to compete with the yield 
of hemp-bud production. From about 
four different varieties, the group’s 
finding showed that it took four to six 
weeks before weeds started interfering 
with bud production.

“So if you can keep it weed-free for 
four to six weeks from transplanting, 
starting at transplanting then you’ll 
optimize bud production,” Flessner 
says.

The Clemson study also suggested 
that bud yield is affected by weather, 
varieties chosen, fertilizer application, 
disease, insects, and proper and timely 

irrigation. In addition, the study indi-
cated that varieties in southern states 
needed to tolerate heat and humidity 
in order for the plant to reach full bud 
yield. 

In the study, the varieties of Boax, 
Cherry Blossom and Cherry Wine 
performed better than varieties such 
as Hurricane, T1 and Therapy.

In any hemp production, con-
trolling weeds is crucial before trans-
planting and two to four weeks after 
transplanting, either using bioherbi-
cides or good cultural practices. Be-
sides controlling weeds for good bud 
production yield, growers should also 
select varieties that grow well in their 
region of the country. 

Hemp ...
Continued from Page 3

Michael Flessner, a weed specialist with Virginia Tech, suggests cleaning up weeds before hemp is transplanted, which would 
reduce most weed pressure.

Photo by Rocky Womack
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Jentz ...
Continued from Page 5

who might be interested in. 
There are fewer around these 

days then there used to be as nu-
merous publishing companies have 
folded or emerged in the last few 
decades.

When approaching a publisher, 
know that the first thing they will 
look at is your social media follow-
ing. 

Gone are the days of the hermit 
novelist dropping a new title on the 
public every decade or so. In the 
modern era, paper and printing is 
extremely expensive — publishers 
want a sure thing. 

They need to know you have a 
built-in audience of willing buyers. 

They want someone already sav-
vy about green marketing. 

Aren’t you glad you already regu-
larly read this column? 

Sometimes the publisher comes 
to you. 

Last year, I was approached by 
a Cool Springs Press/The Quarto 
Group to co-write a book on urban 
gardening. 

They knew my reputation for 
speaking and writing on the topic of 
small-space gardening solutions that 
I have built up over several years and 
offered me the book deal. They had 
done the market research and knew 
that now was the time for a book on 
city gardening. 

Out of that was born The Urban 
Garden: 101 Ways to Grow Food and 
Beauty in the City, published this 
spring.

Of course, you can always 
self-publish. 

These days, self-publishing is not 
the vanity press of days of old. 

Many legitimate authors turn to 
self-publishing as they know they 
will make more money in the end or 
that their niche is so narrow that no 
publisher will think it worthwhile. 

Print-on-demand services like 
LuLu.com and ebook selling through 
Amazon.com, make self-publishing 
easier than ever. 

If you do go that route, do your-
self a favor and hire a professional 
proofreader to go over it before you 
hit publish and get a graphic artist to 
design the cover for you. 

These two nominal investments 
in the quality of your book will put 
you head and shoulders above the 
rest of your competition.

Perhaps you have a book in you? I 
bet once you sit down at a computer 
keyboard, you’ll be surprised to see 
what flows out of you.

(Editor’s note: Kathy Jentz is 
the editor/publisher of Washington 
Gardener Magazine, the publication 
for Mid-Atlantic home gardeners. 
She can be reached at KathyJentz@
gmail.com.)

Be sure to ‘like’ 
The Delmarva Farmer 

on Facebook!
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Jentz ...
Continued from Page 5

outbound links. 
Anything that leads a person to 

leave Facebook is automatically 
down-graded in the algorithms. 

She advises that, if you want to 
include a link to your blog or web-
site, you put the link down in the 
comments and say in the post “see 
comments for the direct link.” 

You can also go back to the origi-
nal post two (or more) days later and 
add it in back into the post text. 

By then, the algorithm has already 
graded and ranked the post and you 
are safe to do so.

A third way to include a link is to 
tell folks in your post to DM (direct 
message) you for the link. 

This can be especially effective if 
you are offering something to them 
of high value like a discount offer or 
exclusive content.

The next method that Stapleton 
recommends is to write long posts 
with personal stories. 

She means several paragraphs 
long.

 The more time people spend 
reading and looking at a post, the 
higher it will rank. 

Of course, the post content needs 
to be interesting and worthwhile to 
get folks to stay in there.

She advises that you observe what 
posts make you stop and read them 
when you scroll through Facebook 
and Instagram, then examine why 
they engaged you and emulate them. 

One of those ways to engage 
with followers is to ask a discussion 
question — perhaps ask how many 
are growing their own food at home 
organically or are switching to all 
native plantings and why. 

Her next advice is to use your per-
sonal page or a group page to engage 
with customers as business pages get 
much lower interaction numbers. 

She suggests you post daily and to 
be consistent. 

Stapleton says there are no short 
cuts, you have to put in the time and 
effort.

Finally, interact with everyone 
who follows you. 

If someone has not liked or com-
mented on one of your posts in a few 
weeks, they will stop seeing them in 
their feed. 

Stapleton likes to select a few 
each week that she has not seen in 
your feed lately and send them a di-
rect message or go to their page and 
interact with their latest posts.

I recommend following Staple-
ton’s advice for the next few weeks 
and seeing the difference in your 
Facebook numbers. 

I did it myself and my engage-
ments increased by 500 percent in 
less than two weeks with no paid ads 
or sponsored boosts.

(Editor’s note: Kathy Jentz is 
the editor/publisher of Washington 
Gardener Magazine, the publication 
for Mid-Atlantic home gardeners. 
She can be reached at KathyJentz@
gmail.com.)
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•Damp for lime / litter spreaders 
•Granular for fertilizer spreaders 
•Pelleted free flowing fast acting
•Bedding additive / conditioners

•Grip X anti-skid barn dry
•Organic Approved Products

Bags, Super sacks & bulk
717-335-0379 / Denver PA

www.usagypsum.com

USA Gypsum®
Quality Products & Service 

Since 1998

FSA Preferred Lender

Farmer Mac 
Approved Lender 888.398.4119 • www.ffb1.com  

Member FDIC | Equal Housing Lender

Need a new barn this spring? 
Contact the lenders with Fixed Rates!

United We Stand with 
America’s Farm Families 

FSA Preferred Lender    888.398.4119    www.ffb1.com
Farmer Mac 
Approved Lender

We’re Here To Help When You Need Us.

FSA Preferred Lender    888.398.4119    www.ffb1.com
Farmer Mac 
Approved Lender

Ready to GROW and EXPAND your 
operation? We’re here to help!

 FSA Preferred Lender       www.ffb1.comFarmer Mac 
Approved Lender

START OFF RIGHT
with a loan from FFB. 
Give Us A Call @ 888.398.4119

 FSA Preferred Lender       www.ffb1.comFarmer Mac 
Approved Lender

IS YOUR LENDER WORKING AS HARD 
FOR YOUR OPERATION AS YOU DO?

Give Us A Call @ 888.398.4119

 FSA Preferred Lender       www.ffb1.comFarmer Mac 
Approved Lender

Give Us A Call @ 888.398.4119
AG LAND LOANS

 FSA Preferred Lender       www.ffb1.comFarmer Mac 
Approved Lender

Give Us A Call @ 888.398.4119
In the Business of YOU.

 FSA Preferred Lender       www.ffb1.comFarmer Mac 
Approved Lender

Give Us A Call @ 888.398.4119

In the Business of YOU.
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GET ACTIVE – STAY INVOLVED

MEMBERSHIP MATTERS

mnlga.org office@mnlga.org410-823-8684

MARYLAND
NURSERY, LANDSCAPE
A N D  G R E E N H O U S E
A S S O C I AT I O N,  I N C.

Call the MNLGA, 410-823-8684 or email office@mnlga.org for further membership information

E X P EC TAT I O N S

R E L AT I O N S H I P S

 M E M B E R  S E RV I C E S

A F F I N I T Y  P R O G R A M

A DVO C AC Y

R EC E RT I F I C AT I O N

What you expect from your  
association…the MNLGA delivers 

Our strong relationships across the 
state and nation-wide help keep you 
informed on a wide array of issues 
that may affect your business. 

The MNLGA is an important 
extension of your business 
performing the services that your 
company cannot afford to do on 
its own. 

Significant member savings 
on events could pay for your 
membership! 

Ask yourself – can your voice 
afford not to be heard in industry 
regulatory issues? 

One-stop shop for the credits you 
need 

MNLGA Annual Field Day
September 13, 2022
Longwood Gardens
This program includes topics such as design,  
specimen programs, and the history of 
Longwood. Breakout sessions include a pest  
walk, a land stewardship and ecology tour, and  
a research and production greenhouse tour.

Greenhouse Day
July 7, 2022
Tidal Creek Growers, Cecil County 
A day full of greenhouse tours, 
demonstrations, and a choice of multiple 
stations packed  with industry information. 
Also enjoy a catered lunch on the grounds.

Bio Control Conference
June 30, 2022 Maritime Institute 
July 1, 2022 Emory Knoll Farms
This conference is to encourage the adoption 
of practical and effective biological control  
for the nursery, greenhouse, arboretum, and 
landscape industries.

Details for all these events, including registration information will be available online at mnlga.org

Don’t miss your chance to attend these upcoming MNLGA events


