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Farm Journal: Chronicles of a Farming Change Agent

BY MICHAEL TABOR, LICKING CREEK BEND FARM

For almost 50 years, I've been keeping a farm journal — notes to
myself on what works or fails with growing fruits and vegetables with-
out chemicals on our farm, Licking Creek Bend Farm. (It's actually
required by most certifiers who grant their “seal of approval” to con-
sumers and the public.) Each of my journal entries starts by detailing
the work of the day — a typical day on our 60-acre sustainable farm,
which has been “worker run” for several years.

Here’s a sample:

I worked applying sticky glue to the decoy apples to catch any
stray plum curculio and other insects that might emerge. So far, only
one ‘smiley face” bite spotted on the trees and very little “CAR” (Cedar
Apple Rust).

I'll spend a chunk of time today hand-spraying applets and pears
for additional protection — with surround (liquid clay). Very minimal
rain since the last spray. A little psyla on one of the pear trees I have
to get with surround. Plus various errands today in Hancock and
McConnellsburg but it’s early and I still have plenty of time. (From
Journal #48, 5/18/21)

‘When my former wife Martha and I started 48 years ago, there were
only a handful of organic vegetable and fruit farmers in the Washing-
ton-Baltimore area. Licking Creek Bend Farm was part of the move-
ment to bring produce from a rural area to the city, For these nearly 50
years now, including the last 35 with my wife and partner, Esther Sie-
gel, we've run one of the oldest neighborhood farm markets in the DC

metropolitan area in Adams Morgan (and are now also in Brookland
and Anacostia), featuring produce grown less than 100 miles away.
Two years ago, when the pandemic hit and we could not invite folks
to visit the farm, I decided to broaden the farm journal concept to in-
clude my memoirs and political and spiritual commentary on the way’
T've lived my life. I've been an activist most of my adult life. So, we're
talking more than just opinions and theories, but outrage, engage-
ment, action and change. I was a Jewish boy from the housing projects
in Brooklyn, New York, and ended up an independent, socially active

organic farmer. My farm journal, which still includes daily farm en- k

tries, records it all.
I'm involved in a writer's process each day. I rise at 4:00 am. I write

by hand — I've never advanced to the digital universe — then I givemy

writing to Esther, who types them into her computer. As I waken, my:

Mike protesting at the G8 Summit in May 2012.
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L" Atwo-room ground floor suite is currently available for lease -
a unique opportunity for a holistic physician or naturopath
to set up a practice, satellite or semi-retirement office
at beautiful Ruscombe Mansion.
Call today (410) 367-7300 or visit WwWw.RUSCOMBE.ORG.
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mind allows me gentle access to hidden memories I've blocked or put
aside for future awakening — the formerly “closed portals” — then I
begin writing.

My past writing has been for a political purpose, meant to stir the
consciousness of readers to take some appropriate action. When I
moved to the DC area from New York in 1963 to attend grad school
at the University of Maryland, I realized the region was segregated.
I became active in the civil rights movement — mostly in CORE, the
Congress of Racial Equality. We picketed stores, banks, movie houses,
and housing that would not hire people of color or permit them equal
access. That also involved getting arrested when we “sat in” and re-
fused to leave segregated facilities.

In the summer of 1964 I went door-to-door in a Black voter reg-
istration campaign west of Durham, North Carolina, largely on dirt
roads. In these rural Southern communities, poor Blacks and whites
sometimes lived next door — maybe a few hundred feet apart.

At one home, the white family saw my denim bib overalls and
CORE button with a white hand shaking a black one and immediate-
ly knew what I was doing. Guys were drinking beer in a nearby pick
up truck with a gun rack and I knew it would be foolish to try to run.
I had a co-worker nearby but he was out of sight. My best defense, I
thought, was humor.

When they asked me, “Why are you goddamn White Yankees down
here to make trouble?” or something like that. I said, “I'm not a white
Yankee, I'm a Brooklyn Dodger. And a Jew.” My attempt at humor
(and honesty) didn’t go over well because one guy came after me
with a baseball bat — and I have no memory of what happened after
I got hit in the head.... but what I do know is they [each] contributed
to my determination to follow my path toward social justice and civil

Mike Tabor with his wife Esther.

rights. (From Farm Journal 3/29/21)

We also challenged the churches and synagogues that agreed with
the theory of civil rights but refused to act, or wanted laws passed or
time to “study the problem”. I became as upset with liberals as with
the segregationists.

Many years later, when one of my children attended public school
and I found the hallways crowded with junk food and soda machines,
others and I campaigned to remove the machines, as well as to feed
students with healthier food in the cafeteria. I did not get much sym-

continued on page 82
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up Charmaine Peters, our 14-year farm manager. She spent mid-No-
vember to the end of March working in the DC area, painting, re-or-
ganizing homes and even relaxing a bit. This is how the farm has
been operating for the last 15 years or so. Without both of them, we
wouldn’t be farming.

Before coming to the farm, Charmaine worked in a decently pay-
ing DC non-profit. New farm staff will start in mid-May. Their day
will begin at 7:00 am with a 30- to 45-minute breakfast and staff
meeting, discussing the day’s tasks: crops needing to nurtured, mak-
ing decisions and other items to keep the farm running and meet-
ing its goal of bringing healthfully grown produce to mixed income
neighborhoods in Washington, DC. (From Farm Journal 4/2/21)

We're a farm that believes that food, housing, jobs and healthcare
are necessities and that a country as rich as ours should provide those
to everyone. We are part of several subsidy programs and food pan-
tries that provide fresh produce from farms to families across the DC
metropolitan area.

‘While farming is hard work, there is also downtime, time to swim in
the creek, go for hikes, explore the region, cycle along rivers and coun-
tryside It can be quite meditative and spiritual. There is something

“organic” about tending the field, planting, nurturing and

Tt allows one’s mind to empty of the “noise” in our heads. And in the
quiet and stillness of the farm, you can focus on being out in the fresh
air, the only sounds being the bees, birds and rustling leaves. You take
pleasure in helping plants grow into nutritious food and then inter-
acting at the market with the people who will eat the food you have
grown, knowing that what they consume was grown without harmful
chemicals. The experience of working at markets enables staff to meet
the customers and enjoy the fruits of their labor.

The average workers the last several years have been college edu-
cated women in their late 20’s to early 30’s wanting to learn the farm
trade and have time off from office or restaurant jobs. We once had
a professional “stripper” in her 20’s... Another young woman who
worked the farm travelled around the world with friends during the
winter and then returned to the farm the next season. Seasonal farm-
ing is a grounding experience, offering lots of time to think about
the future and save money to travel off season. (From Farm Journal
4/14/21)

If you are interested in farm work, and can handle the hard, but
rewarding work, try to volunteer at a farm for a week and check it
out. The work is seasonal, which in our region means April — Novem-
ber. Most farms offer several different types of positions that range
from unpaid internships to full employment. Some farms are “live and
work” and others have day positions. Salaries can start from around
$500 — $1,000/month including insurance, room and board and in-
centives to return the next season. [See sidebar].

For those who want to put words to actions but can’t commit to farm
work, think of volunteering at a farm stand, especially one that serves
the limited income communities. For example, at our markets in Ad-
ams Morgan, Brookland and Anacostia, we offer food in exchange for
volunteering. Try helping once, and if you like it, become a regular.
It’s a wonderful opportunity to meet lots of interesting people, and to
discuss recipes, different produce and nutrition, and issues of mutual
interest and concern.
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T've decided to keep writing...until my words
some appropriate conclusion, as I turn 79.

For more information about our farms in the
ment opportunities, contact info@lickingereekbendfarm con
tial staff needs to be in good shape, non-smokers and able s

ence a vegetarian diet and have a current driver’s lcense.
an early riser, there’s time for yoga, meditation and rummin:

CSA memberships are available on Saturdays and Tue
our Adams Morgan Farmers Market, Brookland Farmess
and in Takoma Park (address given with membership). Cops
chael Tabor’s Farm Journal are available at the Takoma Pes
Spring Food Co-op, or at their farm markets. Look for Mike



