NC STATE UNIVERSITY e NS Department of Agriculture & Consumer Services

July 2008

In This Issue:
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*Updated field day dates
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Current Research Projects

2008 Field Day Dates:

*July 24, Specialty Melons Field Day,
4:00pm-until, Cunningham Research
Station, Kinston, NC

*August 7, Annual Tomato Field Day
(pumpkins, gourds, and squash), Mountain
Horticultural Crops Research Station,
Fletcher, NC

*Qctober 16, Pumpkin/Gourd Field Day,
Mountain Research Station, Waynesville,
NC

2008 Specialty Crops Field Day

The 2008 Specialty Crops Field Day was
hosted by the Upper Mountain Research
Station (UMRS) in Laurel Springs, NC on
June 25, 2008. About seventy-five
growers, industry, consultants and
technical people attended the field day.

The field day began with Tom Melton,
Presiding Assistant Director, NC
Cooperative Extension, NC State
University; Johnny Wynne, Dean, College
of Agriculture and Life Sciences, NC State
University; Richard Reich, Agricultural
Services Assistant Commissioner, NC
Department of Agriculture and Consumer
Services; and Les Miller, Superintendent,
Upper Mountain Research Station, NC
Department of Agriculture and Consumer
Services welcoming everyone to field day.
Available for sampling were raspberries
and blackberries grown at the Piedmont
Research Station in Salisbury, NC.

Informative presentations were given on
“Bramble Activities at the Upper
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Mountain Research Station and Beyond”
by Dr. Gina Fernandez, Department of
Horticultural Science, NC State
University.

Dr. Fernandez discussed the NCSU
brambles breeding program. She recently
released a primocane fruiting red
raspberry, ‘Nantahala'. This cultivar is
adapted to the high elevations of western
North Carolina. There were plenty of
samples of the different Raspberry lines
for the tour attendees to taste test.

Dr. Jeanine Davis, Associate Professor
and Extension Specialist, Department of
Horticultural Science, NC State University
and Richard Boylan, Area Specialized
Agent, NC Cooperative Extension, NC
State University, gave a very informative
presentation on “Tomatoes in an Organic
Production System” which outlined the
process of growing, harvesting and
marketing heirloom and heirloom-type
organic tomatoes that not only look but
also taste great.

The strawberry stop featured a
presentation by Dr. Barclay Poling,
Professor, Department of Horticultural
Science, NC State University, on “Albion
and Seascape Day-Neutral Strawberry
Trails at the Upper Mountain Research

Tammy Baysden, NCSCP Program Assistant
Editor

Station”. This presentation included a brief
history of Day-neutral Strawberries,
Experimental Objectives (2000-2007), and
Major findings in 2007. The experiments
have demonstrated that the California day-
neutral cultivars, ‘Seascape’ and ‘Albion,’
have very high productive potential. There
has been an increase in research emphasis
on the newer California DN ‘Albion’ (a
recent release from the University of
California, United States Patent PP16228)
because of its attractive appearance, good
size and superior flavor. ‘Albion’ is a
promising candidate for both local
marketing in the summer and fall and fresh
market shipping.

Bill Jester, Extension Associate &
Horticulturist and NC Specialty Crops
Coordinator, Department of Horticultural
Science, NC State University gave a
presentation on “Lettuce Adaption Trials
and Research in the North Carolina
Mountains”. This research is supported by
the Golden Leaf Foundation and includes
work on varietal selection, spacing,
phosphorus fertilization, herbicides and
diseases. Jester covered production
practices, comparing production on plastic
mulch with bare-ground production and
identifying several cultivars, as Platinum
and Ideal that have performed well in his
research. He also discussed the growth and
physiology of Romaine lettuce and how to
determine when to harvest it.

Lunch was sponsored by Dole Food
Company, represented by Peter Gilmore,
vice president of Eastern Seaboard
Sourcing.

The afternoon presentations were
presented by Chris Gunter, and Nick
Augostini.


http://www.dole.com/
http://www.dole.com/

An informative presentation on
“ldentifying Macro and Micronutrient
Deficiencies in Romaine Lettuce” was
given by Dr. Chris Gunter, Associate
Professor, Department of Horticultural
Science, NC State University. Dr. Gunter
outlined nutritional deficiencies in lettuce
and showed examples of the different
types of deficiencies.

A presentation on “The Importance of
Proper Packaging to Successful Produce
Marketing” given by Nick Augostini,
Marketing Specialist, NC Department of
Agriculture and Consumer Services,
provided tips on efficient packaging
methods for both wrapped and naked
lettuce.

Lettuce Adds Diversity at Market
Kevin Starr

County Extension Director

Lincoln County

Loyd Lewis is a great example of a
farmers' market vendor. He grows a
quality product and does a good job of
marketing at several outlets. These include
a stand at his home in Fallston, NC, the
Lincoln County Farmers Market in
Lincolnton, and the new Foothills Farmers
Market in Shelby. But one of the best
things about Loyd is that while he is a
veteran grower, he still is eager to learn
and try new things.

Loyd is a participant in the “Foothills
Fresh” Specialty Vegetable project which
is being funded by the Specialty Crops
Program. “Foothills Fresh” is designed by
Extension to educate the public about
locally produced food in six counties
located in the western piedmont and
foothills. One facet of Loyd’s participation
was his lettuce production in the spring of

2008. At many farmers markets, leaf
lettuce would hardly qualify as a “specialty
crop.” But at the Lincoln County Farmers
Market, quality leaf lettuce has seldom
been available. The market started opening
in April several years ago to accommodate
the sales of asparagus and a variety of
plants. But more produce was needed.
Loyd experimented with several cultivars
of lettuce including ‘Red Cross’, ‘New
Red Fire’, and ‘Buttercrunch.” At this
point, Loyd’s favorite is ‘New Red Fire’,
which he plans on growing again this fall.

The Marketing Perspective

Recipes

from the new North Carolina
Romaine Lettuce brochure
(NCDA&CS)

Hood River Romaine

Y4 cup oil 3tbsp ketchup
2tbsp red wine vinegar  1tbsp soy sauce
1tbsp sugar

Also needed:

1 head romaine lettuce

6 slices bacon, crumbled

Y% ¢ toasted, slivered almonds
Y ¢ gold raisins

avocado

Mix romaine, bacon, almonds, and raisins.
Pour dressing over and toss. Garnish with

avocado slides. To toast: Bake in shallow

pan at 350 degrees for 8 minutes

Pan Fried Romaine

Cooking romaine in olive oil brings out its
sweetness while preserving its crunch.

6 romaine hearts (two 18 oz packages)
trimmed and halved lengthwise

Y4 cup extra-virgin olive oil

about 1 % teaspoons fine sea salt

Rinse romaine halves, then shake off water
and pat dry. Heat 1 thsp oil in a 12 inch
heavy skillet over moderate heat until hot
but not smoking, then add 3 romaine
halves, cut sides down, and sprinkle with a
rounded ¥4 tsp sea salt. Cook, turning over
once with tongs, until browned, about 2
minutes total, then cover and cook until
just crisp-tender, 2 to 3 minutes more.
Transfer to a platter. Cook remaining
romaine halves in oil in 3 batches in same
manner, transferring to platter. Cool to
room temperature before serving.

Cooks’ Note:
Romaine can be made 2 hours ahead and
kept loosely covered, at room temperature.

Strawberry Romaine Salad

1 head romaine lettuce-
rinsed, dried, & chopped
2 bunches fresh spinach-
chopped, washed, & dried
1 pint fresh strawberries, sliced
1 Bermuda onion, sliced
% ¢ mayonnaise
2 thsp white wine vinegar
Ya ¢ milk
2 thsp poppy seeds

In a large salad bowl, combine the
romaine, spinach, strawberries and sliced
onion. In a jar with a tight fitting lid,
combine the mayonnaise, vinegar, sugar,
milk and poppy seeds. Shake well and
pour the dressing over salad. Toss until
evenly coated.

Sourcing Opportunities Expand
excerpt taken from “Produce Business”

July 2008 issue

East Coast leaf items and other typical
California items are becoming more
popular. Georgia, in particular, is looking
at broccoli, cauliflower and lettuce with
research and development underway,
according to Brian Rayfield, vice president
of sales and marketing, J&J Produce, Inc.,
Loxahatchee, Fl. “The Southeast has its
own microclimate and the high levels of
humidity make it different from the dry
weather of California”, notes Rayfield.
“There are different soil types and anytime
you’ve got that, you must learn how the
ground irrigates, how it drains and how the
various diseases and pests can affect the
crop. We’ve got several growers that have
expressed interest in diversifying and
we’ve been watching some trails closely so
we can keep our cost of entry down.”

Nick Augostini, marketing specialist for
the North Carolina Department of
Agriculture and Consumer Services
(NCDACS), Raleigh, NC, highlights the
North Carolina Specialty Crops Program, a
partnership between North Carolina State
University, Raleigh, NC and NCDACS.
“We have farmers who have grown lettuce
here in the past and the problem was the
varieties weren’t quite right,” he explains.
“However a 2-year Golden Leaf
Foundation grant, now in its second year,
is shedding light on the varieties and care
necessary to grow lettuce crops. We also
have some farmers in the northeastern part
of North Carolina growing broccoli and
we’re growing a lot of cabbage in the
East.”

L&M Companies, Inc., Raleigh, NC, has
been growing broccoli for five years,
reports Adam Lytch, grower development
specialist. Initially it was challenging since
people resisted the idea of broccoli grown
in the South. “People now are asking for it
especially to save on freight cost”.



Vegetable variety in other southern states
is also on the rise. “What’s been
interesting is to see the product mix
change over the past few years,” notes
Martin Eubanks, director of marketing for
the South Carolina Department of
Agriculture (SCDA), Columbia, SC.
“We’re seeing items that might be
considered staple items, such as sweet
corn, on the increase just because it adds to
our product mix during the harvest season.
This way, retailers can get more items in
one stop. Also we’ve seen tremendous
increase in Hispanic items, such as cilantro
and mixed peppers, and those have
significantly added to the product mix.
We’re growing a lot of parsley, green
onions and oddball things like dandelion
greens. We also have leafy greens year-
round. There are niche markets out there
and we have folks growing for those niche
markets.”

New Team Member

The North Carolina State University Fresh
Produce Safety Team just gained a new
teammate. Rod Gurganus joined the Value
—added and Alternative Agriculture team
centered in Kannapolis. Rod is stationed in
the eastern part of the state with an office
at the Vernon James Research and
Extension Center. Rod will be working
with the NC Fresh Produce Safety Task
Force on Good Agricultural Practices
education for county extension agents and
growers. He will also work to identify and
implement value-added and innovation
opportunities for fruit and vegetable
growers in North Carolina. Rod may be
new to the Task Force, but he is not new to
North Carolina Cooperative Extension.
His was previously the county extension
agent in Beaufort County. He held that
position for over nine years. Rod is
looking forward to working with agents
and growers from around the state. Be sure
to welcome him to his new position when
you meet him.

Attention Growers and
Agents

Specialty Crops Melon and Watermelon
Field Day News

During the Specialty Crops Melon and
Watermelon Field Day on Thursday, July
24, 2008 from 3:30 pm until 6:30 pm held
at the Cunningham Research Station in
Kinston, NC there will be an in-service
training for growers and agents.

The Annual Meeting of the North
American Fruit Explorers (NAFEX.org)

Approximately 50 diversely experienced
fruit growers from all across the

USA and Canada will hold their annual
conference and tours around

Elizabeth City from Thursday evening,
July 24 through Saturday night,

July 26, 2008. They will be hosted by the
Pasquotank County Center of NC
Cooperative Extension.

A detailed description of this meeting and
tours can be read at the following web site.
http://www.nafex.org/meeting.htm

Educational and Informative
Websites

Vegetable and Fruit Daily Market Prices -
AMS-USDA
http://www.ams.usda.gov/fv/mncs/fvwires.htm

North Carolina Specialty Crops Program
WWW.Ncspecialtycrops.org

University of California Good Agricultural
Practices http://ucgaps.ucdavis.edu/

Specialty Agriculture Reports, ERS -
USDA
http://usda.mannlib.cornell.edu/reports/erssor
[specialty/

Specialty Melons and Muskmelons
http://www.hort.purdue.edu/rhodcv/hort410/
muskm/muskm.htm

NC Specialty Crops Program
Cunningham Research Station
202 Cunningham Road
Kinston, NC 28501

Want to know more about the
program? Contact our Program
Coordinator: Bill Jester
Phone: 252/526/4445
email: bill jester@ncsu.edu

Program activities in western NC?
Contact our Extension Specialist:
Jeanine Davis
email: Jeanine_davis@ncsu.edu

Marketing questions?
Contact Nick Augostini
Phone: 252/527-7125
email: nick.augostini@ncmail.net

Address Change

Effective July 1, 2008

Mountain Horticultural Crops Research
and Extension Center

455 Research Drive

Mills River, NC 28759.
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