Summer has just about slipped away and here we
are officially in fall. Our club has already started on
the second half of our 2015 activities with a General
Meeting on September 19, 2015 and a presentation on
“Rock Gardens” by Karen Stritz of Wading River
Gardens nursery. We also had the dreaded discussion
of “volunteers are needed to fill positions in the club”. Kidding aside,
you all know the club does not run by itself, we need folks to step in and
fill open positions : President in training, Community Projects Chair and
Programs Chair.
On October 8th, we are holding something a little different this year,
a plant swap, fall food tasting and workshop. The event will be hosted
by Jo Alio and the workshop given by Joanne Johnson, I think it will be
fun and hope we’ll have a good turnout. Our last General Meeting will
take place on November 21st with a presentation on Soil Biology.
As fall turns to early winter our annual Holiday Party will be hosted
by Annika and Steve Shapiro. Annika tells me it will be have a Swedish
twist, Annika being from Sweden. This event will take place on
December 6th.
I hope everyone has taken the time to take a drive past the Duck
Pond Project recently, the area looks fantastic. Thank you Judy and
all the volunteers for your hard work.
Now get out and enjoy the wonderful weather, natural beauty of the
environment and the abundant produce from local farms.
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My inspiration for this newsletter came from a presentation by Barbara Shinn of Shinn
Vineyards, Mattituck, NY. Sheila Sussman, Donna Abbatiello, and myself were among the
audience at Stony Brook. The following week Stephen and I went to Shinn Vineyard for the tour
where I had an opportunity to speak with Barbara in detail about sustainable/biodynamic practices.
The book Barbara recommended at the workshop was; “The One-Straw Revolution” by
Masanobu Fukuoka. I have summarized the information in this newsletter and included a link to
a 20 minute video you can view. I found this particular video to contain the most important topics
covered in the book and is shot on location in Japan with Masanobu Fukuoka being interviewed.
Barbara also recommended “The North American Biodynamic Calendar” by Maria and
Matthias Thun. This is the original biodynamic sowing and planting calendar detailing the
optimum days for sowing, pruning and harvesting various plant-crops, as well as for beekeeping.
Barbara follows this calendar in the management of her vineyard.
Biodynamics is a holistic, ecological and ethical approach to farming, gardening, food and
nutrition. Biodynamics was first developed in the early 1920s based on the spiritual insights and
practical suggestions of the Austrian writer, educator and social activist Dr. Rudolf Steiner (18611925), whose philosophy is called “anthroposophy”. Today, the biodynamic movement
encompasses thousands of successful gardens, farms, vineyards and agricultural operations of
all kinds and sizes on all continents, in a wide variety of ecological and economic settings.
Biodynamic farmers strive to create a diversified, balanced farm ecosystem that generates
health and fertility as much as possible from within the farm itself. Preparations made from
fermented manure, minerals and herbs and are used to help restore and harmonize the vital life
forces of the farm and enhance the nutrition, quality and flavor of the food being raised.
Biodynamic practitioners also recognize and strive to work in cooperation with the subtle
influences of the wider cosmos on soil, plant and animal health.
Biodynamic initiatives embody ecological, social and economic sustainability approaches,
taking inspiration from Steiner’s insights. Many biodynamic practitioners work in creative
partnerships with other farms, schools, medical and wellness facilities, restaurants, hotels, and other
organizations. Biodynamics is not just a holistic agricultural system but also a movement for
new thinking and practices in all aspects of life connected to food and agriculture. As always,
the information presented herein is meant to inspire you to create and enjoy the gardens you
envision.

Yonda
WELCOME NEW MEMBERS
Annika Shapiro * Charlotte Mansfield * Judy Oliver de Salgado

Masanobu Fukuoka (1913-2008) was a farmer and philosopher who was born and raised on the Japanese
island of Shikoku. He studied plant pathology and spent several years working as a customs inspector in
Yokohama. While working there, at the age of 25, he had an inspiration that changed his life. He
decided to quit his job, return to his home village and put his ideas into practice by applying them to
agriculture.
Over the next 65 years he worked to develop a system of natural farming that demonstrated the
insight he was given as a young man, believing that it could be of great benefit to the world. He did
not plow his fields, used no agricultural chemicals or prepared fertilizers, did not flood his rice fields as
farmers have done in Asia for centuries, and yet his yields equaled or surpassed the most productive farms
in Japan.
In 1975 he wrote The One-Straw Revolution, a best-selling book that described his life’s journey, his
philosophy, and farming techniques. This book has been translated into more than 25 languages and has
helped make Mr. Fukuoka a leader in the worldwide sustainable agriculture movement. He continued
farming until shortly before his death in 2008, at the age of 95. In 1988 he received the Magsaysay
Award, often referred to as the “Nobel of Asia,” for Public Service.
Call it “Zen and the Art of Farming” or a “Little Green Book”, Masanobu Fukuoka’s policy about
farming, eating, and the limits of human knowledge presents a challenge to the global systems we
rely on for our food. At the same time, it is a spiritual memoir of a man whose innovative system of
cultivating the earth reflects a deep faith in the wholeness and balance of the natural world. As Wendell
Berry writes in his preface, the book “is valuable to us because it is at once practical and philosophical. It
is an inspiring, necessary book about agriculture because it is not just about agriculture.” Trained as a
scientist, Fukuoka rejected both modern agribusiness and centuries of agricultural lore. Over the next
three decades he perfected his “do-nothing” technique: commonsense, sustainable practices that all
but eliminate the use of pesticides, fertilizer, tillage, and perhaps most significantly, wasteful effort.

YouTube presentation by Rodale Press
https://www.youtube.com/watch?v=8atbgaiekZI
Masanobu
Fukuoka
imitates
natural
processes as closely as he can, he cooperates
with nature instead of struggling to overcome
it.
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The Phases of the Moon
The moon has four phases or quarters lasting about seven days each. The first two quarters are
during the waxing or increasing light, between the new and the full moon. The third and fourth
quarters are after the full moon when the light is waning, or decreasing.

Gardening by the phases of the moon is a technique that can speed the germination
of your seeds by working with the forces of nature.

Plants respond to the same gravitational pull of tides that affect the oceans, which alternately
stimulates root and leaf growth. Seeds sprout more quickly, plants grow vigorously and at an
optimum rate, harvests are larger and they don't go to seed as fast. This method has been
practiced by many for hundreds of years, and is a perfect compliment to organic gardening
because it is more effective in non-chemically treated soil.

Lunar planting is influenced by two factors:
The lunar phase effects the moisture in the soil, moisture is at its peak at the time of the new
and the full moon. The sun and moon are lined up with earth. Just as the moon pulls the tides in the
oceans, it also pulls upon the subtle bodies of water, causing moisture to rise in the earth, which
encourages germination and growth. Tests have proven that seeds will absorb the most water at the time
of the full moon.
The astrological signs of the zodiac correspond with the elements of water, earth, fire, or air.
Each plant has a preference for what elemental sign it is planted in. The best time for starting seeds of
most annual plants is during the fertile water signs, but root crops like earth signs, and flowers
especially like the air sign of Libra. The moon sign changes every few days.
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Planting by the moon is an idea as old as agriculture, based both in folklore and superstition,
but there are scientific ideas to back it up. The Earth is in a large gravitational field, influenced
by both the sun and moon. The tides are highest at the time of the new and the full moon, when
sun and moon are lined up with earth. Just as the moon pulls the tides in the oceans, it also
pulls upon the subtle bodies of water, causing moisture to rise in the earth, which encourages
growth. The highest amount of moisture is in the soil at this time, and tests have proven that
seeds will absorb the most water at the time of the full moon.
At the new moon, the lunar gravity pulls water up, and causes the seeds to swell and burst.
This factor, coupled with the increasing moonlight creates balanced root and leaf growth. This is
the best time for planting above ground annual crops that produce their seeds outside the fruit.
Examples are lettuce, spinach, celery, broccoli, cabbage, cauliflower, and grain crops. Cucumbers
like this phase also, even though they are an exception to that rule.
In the second quarter the gravitational pull is less, but the moonlight is strong, creating strong
leaf growth. It is generally a good time for planting, especially two days before the full moon. The
types of crops that prefer the second quarter are annuals that produce above ground, but their seeds
form inside the fruit, such as beans, melons, peas, peppers, squash, and tomatoes. Mow lawns in the
first or second quarter to increase growth.
After the full moon, as the moon wanes, the energy is drawing down. The gravitation pull is high,
creating more moisture in the soil, but the moonlight is decreasing, putting energy into the roots.
This is a favorable time for planting root crops, including beets, carrots, onions, potatoes, and peanuts.
It is also good for perennials, biennials, bulbs and transplanting because of the active root growth.
Pruning is best done in the third quarter, in the sign of Scorpio.
In the fourth quarter there is decreased gravitational pull and moonlight, and it is considered a
resting period. This is also the best time to cultivate, harvest, transplant and prune. Mow lawns in the
third or fourth quarter to retard growth.
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Barbara Shinn and David Page – native Midwesterners – met in 1988 when they were both living in the
San Francisco Bay Area. Barbara had just received her Master of Fine Arts degree from the California
College of Arts while David was completing his first decade as a chef. Their first few years together were
spent immersed in the culture of Northern California art and cuisine.
In the early 90’s Barbara and David made a bold choice when they decided to move to NYC to further
their careers by opening Home – one of the first farm to table restaurants on the East Coast. Home is
now a restaurant institution – still serving “Neighborhood American” cuisine that Barbara and David created
by pairing New York State wines with the bounty of the local region.
After building a successful neighborhood nano-empire with the addition of Drover’s Tap Room and Home
Away from Home, Barbara and David set out to reconnect with nature when in 1998 they purchased the
historic Tuthill homestead on Oregon Road in Mattituck, NY. They planted 20 acres of grapevines and
built an estate winery and Farmhouse bed and breakfast which has been named a top American wine
destination by Gayot, Fodors, U.S. News Travel, Food and Wine and Bon Appetit.
In the summer of 2009 and spring of 2010 a solar and wind power system was installed making Shinn
Estate Vineyards and Farmhouse the first East Coast winery and inn to be solely powered by
alternative energy. 400L copper alembic pot still arrived from Portugal during harvest 2010. Shinn Estate
became the first Long Island winery to hold a farm distilling license. As distiller David produces grappa, eau
de vie, grape vodka and fine alembic brandy.
As owner and viticulturist, Barbara grows the wine utilizing holistic farming techniques that result in
wines that exemplify both grace and clarity. As owner, vintner and distiller David works with winemaker
Patrick Caserta to steward the wines and spirits from vine to glass. You can visit their website for an in
depth understanding of their practices and principles.
The wines of Shinn Estate Vineyards have received praise from the New York Times, Wall Street
Journal, Wine Spectator, Wine Advocate, Wine Enthusiast, Food and Wine and Bon Appetit – as well
as scores of other local and national publications.
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A toddler who was found chewing
on a slug, after the initial surge of
disgust the parent asked,
"Well, what does it taste like?"
"Worms," was the reply.
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Absolute September
Mary Jo Salter

How hard it is to take September
straight—not as a harbinger
of something harder.
Merely like suds in the air, cool scent
scrubbed clean of meaning—or innocent
of the cold thing coldly meant.
How hard the heart tugs at the end
of summer, and longs to haul it in
when it flies out of hand
at the prompting of the first mild breeze.
It leaves us by degrees
only, but for one who sees
summer as an absolute,
Pure State of Light and Heat, the height
to which one cannot raise a doubt,
as soon as one leaf's off the tree
no day following can fall free
of the drift of melancholy.

Being the Change - Masanobu Fukuoka
“My father was growing tangerines at that time and I moved into a hut on the mountain and
began to live a very simple, primitive life. I thought that if here, as a farmer of citrus and grain, I
could actually demonstrate my realization, the world would recognize its truth. Instead of
offering a hundred explanations, why not practicing this philosophy be the best way? My method
of “do nothing” farming began with this thought. It was the 13th year of the present emperors
reign, 1938.”

October
October 6

Executive Board Meeting (Planning Meeting
for 2016) Tuesday, 3:00 pm, Thompson home.

October 8

Plant swap, fall tasting, and workshop.
Thursday, 12 noon. Jo Alio’s home.

November
November 3

Executive Board Meeting, Tuesday, 3:00 pm,
Thompson home

November 14 General Meeting (Business Meeting*), North
Shore Public Library, 10:00 a.m., Lower Level.
All welcome. Light refreshments will be served.
Program

11:00 am. Dr Roxanne Zimmer of Cornell
Extension will speak on ‘SOIL BIOLOGY.’

December
December 6

Annual Holiday Party, Shapiro home.
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Member, Barbara Goldstein, gave a Glass Art Basics and
Glass Flowers workshop in August. She showed us how to
create our own glass flowers out of recycled glass objects
such as glass plates, bowls, vases and candy dishes. These
beautiful glass flowers need no water, never fade or dry out
and can be used inside the house or planted in your outdoor
escape.
Speaking for all of those who attended the glass flower
workshop….Thank You! We had a great time using our
imagination in creating our masterpieces, enjoyed sharing
the afternoon with each other and, thank you for taking the
time out of your busy schedule to organize this workshop.
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Our first program this year, in March, was very well attended and
enthusiastically received. It looked at “Community Gardens in our area: Gifts
of Life and Learning.” The program was presented jointly by club members
Christine Killorin, member of Hallockville Community Garden, and Charlotte
Mansfield, member of Grace Church Community Garden in Mastic Beach, and
two invited speakers, Herb Stroebel, Executive Director of Hallockville Museum
Farm, and Amy Davidson, co-founder of the River and Roots Community Garden
in downtown Riverhead.
Charlotte opened with a video presentation on the all-round benefits of
community gardening and the value of healthy food production today. Herb
Stroebel gave a video presentation on the history of the Hallockville Museum
Farm and the development of the extensive community garden the farm supports.
Amy Davidson’s video presentation highlighted the development of the River and
Roots garden and its crucial role in revitalizing the downtown community by
transforming an empty lot on Main Street into a thriving and productive garden,
and by participating in seasonal town festivals. We are very grateful to Christine
and Charlotte for their invaluable help in preparing this program.
Joe has lived in the Village since 1960. His mother was a Shoreham
Garden Club member from 1967-1998. Joe and Mimi are co-authors of a
chapter on Shoreham Village published this summer in the book, Gardens
of Eden, a Society for the Preservation of Long Island Antiquities
publication. With photos, letters and articles to illustrate club events, Jo
and Mimi gave a humorous overview of our history in Shoreham Village
and beyond - in fact, in the early days, when the village was still only a
summer community, board meetings were held in Manhattan. It was fun
and informative to go back to our roots and see how our social and
gardening interests have evolved over the years. Thank you Mimi and Joe,
for giving this celebratory program!

Karen Stiriz of Wading River Nursery Gardens kindly took time out
of her busy workday to speak to us about Rock Gardens, a topic
members had been asking for some time. The first thing Karen asked
us to consider was why we want a rock garden, and where we are going
to put it. If it’s going to be in the shade, it will need good drainage.
Whether in sun or shade, we should start with a drainage test and amend
the soil if it doesn’t drain well (ideally at about 6” per hour). Next is
what kind of rocks will we be using? Whether boulders, beach or river
rocks, we should scrub them clean so their colors are visible before
putting them in place. In the bed, spread a layer of sand on the bottom,
then mulch, and then the soil mixed with organic matter. Karen
cautioned us strongly against filling the bed with topsoil as it drains
poorly, washes away faster than sand and loam, and becomes dense,
making it difficult for roots to grow and spread. She stressed that topsoil
should only be used as a top dressing. Finally, choose the plants for
color, sunlight and seasons.
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On Thursday, October 8, 2015, The
Shoreham Garden Club met at Jo Alio’s
house for their yearly fall tasting, plant
exchange, and fall project workshop
conducted by Joanne Johnson.
The members enjoyed tasting the
culinary specialties of their fellow
members. The tile workshop was a
success thanks to Joanne. We all had a
delightful afternoon.
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Committee Chairs:
Advisory – Barbara Foley
Community Projects – Judy Faraone
Historian – Mary Ann Oberdorf
Hospitality – Carole Eibs & Ginny Ryan
Newsletter – Yonda Ashley
Programs –Ginny Ryan and Sheila Sussman
Publicity – Jean Simendinger
Technology/Website – Sheila Sussman
Ways and Means – Jo Alio

Shoreham Garden Club aims to:
•
•
•
•

Promote an interest in the advancement of
sustainable gardening.
Cooperate in protecting the environment,
including native plants, trees and birds.
Encourage home landscaping.
Further the beautification and
conservation of the natural resources of
our communities.

Look for us on:
Facebook
Website: http://shorehamgardenclub.com/

Shoreham Garden Club
P.O. Box 323
Shoreham, NY 11786
The Sho re ham G ard en
Club w as org an ize d in 1 92 9 an d
Chart e re d in 1 9 49

