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The weekly family Zoom 
call to Mom has proven 
to be a valued method 

of reminiscing with my rela-
tives. With food systems on 
the brain, I contributed a 
childhood memory of the fall 
visits to “Apple Dora’s” just 
outside Wentzville, Missouri. 
Dora Smith sold fruits and 
vegetables from the shack 
on top of a wooded hill vis-
ible from US Highway 61. 
She grew the strawberries 
for summer, but hauled the 
apples from just across the 
river in Illinois each fall. Dora 
sold whatever local, sea-
sonal produce was the best, 
including over 5000 bush-
els of apples during the fall 
season. It was always a treat 
to visit this iconic woman 
and her produce stand.

The mention of apples 
prompted my nephew to 
proclaim, “Oh, Mimi makes 
the best applesauce ever!” 
Mom quickly chimed in, 
“Yes, and the Lodi were the 
best for applesauce. Not too 
sweet and just tart enough.” 
Apple Dora’s (and a home 
garden) provided a solid foot-
ing in our family to appreci-
ate local, seasonal food. The 
concept continues to makes 
sense to me and guides my 
food purchases to this day.

University of North Caro-
lina Gillings School of Global 
Public Heath explains that 
seasonal eating means acquir-
ing and consuming foods that 
are picked or harvested at the 
same time of year they come 
to market. Local eating means 
consuming foods grown 
near the place they are sold. 
Seasonal food is sometimes 
local, but local food is always 
seasonal. Why eat season-
ally and locally? Simply put: 
local, seasonal food often 
tastes better and can be bet-
ter for you, your community 
and the regional economy.

Fruits and vegetables har-
vested locally and in season 
are fresher and often taste 
better. Over time, foods 
lose their nutritional value 
if they are not preserved or 
frozen. Seasonal food grown 
locally needs fewer preserva-
tives, the chemicals added 
to foods to prevent spoiling. 

Also, fresh produce often is 
“waxed” to preserve shelf 
life. Local produce requires 
fewer — if any — of these 
substances, because the 
trip from farm to table is 
shorter. Eating seasonally 
and locally helps to sup-
port the farmers in your 
local economy and avoids 
the environmental impact 
of long-distance transport.

Food systems are in the 
news currently with con-
cerns of food shortages and 
availability. Distribution 
systems on a global scale are 
not particularly nimble and 
resilient; we’re fortunate 
that our local food system 
is strong. Many local farms 
report strong direct to con-
sumer sales offsetting many 
of the lost institutional and 
restaurant sales. For a current 
list of local farms and mar-
kets for consumer sales, visit 
our website https://newha-
nover.ces.ncsu.edu/ and 
select the Local Foods tab.

Also locally, a group called 
the Cape Fear Food Council 
ttps://www.capefearfood-
council.com/ is working to 
enhance communication and 
collaboration between food 
assistance providers dur-
ing the COVID-19 pandemic 
response for those in need. 

They offer food assistance 
resource guides and maps 
for New Hanover, Pender 
and Brunswick counties. 
Cooperative Extension is 
one of many partners in this 
group formed after Hurricane 
Florence revealed a lack of 
centralized communication 
that led to disjointed efforts 
and even gaps in service 
across the community.

My current seasonal, local 
version of Apple Dora’s is 
the weekly farm to fork pro-
duce box from Feast Down 
East https://www.feastd-
owneast.org/ and Saturday 
drive-through at Wilmington 
Farmers Market https://
thewilmingtonfarmersmar-
ket.com/. I won’t be get-
ting apples this spring, but 
I certainly enjoy the straw-
berries, carrots, turnips, 
fennel, radishes, onions, 
romaine, bok choy and more. 
I think you would too.

Lloyd Singleton is director of 
the N.C. Cooperative Exten-
sion Center for New Hanover 
County, located at the Arbo-
retum, 6206 Oleander Drive. 
Reach him at lsingleton@
nhcgov.com or 910-798-
7660. The Arboretum grounds 
are free and currently open 
from 9 a.m.-5 p.m. every day. 

Grow with extension

Crisp, nutritious and delicious local food. [CONTRIBUTED PHOTO]
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About 74% of American 
office professionals are 
working from home due to 
COVID-19, reported the 
American Home Furnishings 
Alliance in April. The High 
Point, North Carolina-based 
organization in early April 
conducted a study of 1,000 
that also determined 47% 
of COVID-19 remote work-
ers have a separate space 
in which to work, while 
24% work in more than one 
spot within the home.

And, by April 1, most of 
the nation’s school-age 
and college-enrolled stu-
dents began schooling in 
the same places at-home 
adults are working: guest 
rooms, bedrooms, dining 
rooms, kitchens, basements, 
sunrooms, screened-in 
porches and garages.

Designated work and 
education spaces are 
current hot topics.

“It doesn’t take much to 
transform a corner of the 
room,” said Rachel Mori-
arty, an interior designer 
based in San Diego. “Add a 
comfortable accent chair, 
a small table with a book or 

magazine stack, and a coaster 
to set a drink on; then add 
a cushy pillow and a throw 
blanket to cozy it up.”

If new furnishings are 
necessary, Moriarty recom-
mended such affordable, 
space-friendly options as a:

• Ladder desk
• Wall-mounted desk 

with drawer storage
• C-table
• Portable lap desk
• Adjustable-height 

standing desk
To transform an existing 

piece of furniture into desk 
space, USB mounting kits 
are available for under $20 
and can be DIY installed.

Debbe Daley, an inte-
rior designer, educator and 
speaker in Portsmouth, New 
Hampshire, suggested repur-
posing a chest of drawers.

“Use a drill bit to make 
an opening in the back of 
the cabinet in order for the 
plugs and cords to fit through 
with ease,” she said.

And for privacy in a large 
room, use a divider screen. 
Her DIY privacy project idea:

“A trifold pet gate can 
be placed on the back top 
edge of a desk and covered 
with fabric or decora-
tive wrapping paper.”

Turn corners, closets 
into home offi  ce space

By Jeanette Marantos
Tribune News Service

Threatened honey bees, 
endangered bumblebees, 
fading butterflies … we hear 
alarms all the time about the 
global decline in pollinators, 
but does anybody really know 
how many are out there?

Starting May 1, there’ll be 
a free app to try to answer 
that question as part of 
the first World Bee Count 
project, and all you need to 
participate is a smartphone 
and a willingness to snap 
photos, says beekeeper, 
farmer and computer science 
professor James Wilkes.

“It’s just, if you see a flower 
with a bug on it, then take 
the picture and send it in.”

The project is designed to 
be as simple as possible, to 
build awareness of the critical 
role that pollinators play in 
our world, Wilkes said. Those 
“bugs” we pretty much ignore 
— or run from — every day 
are essential to our survival. 
“We’re trying to build aware-
ness about the various insects 
who pollinate our food and 
flowers and the importance to 
our food systems,” he said.

That role is pretty crucial. 
“Some scientists estimate that 
one out of every three bites of 
food we eat exists because of 
animal pollinators like bees, 
butterflies and moths, birds 
and bats, and beetles and 
other insects,” according to 
the U.S. Department of Agri-
culture’s Natural Resources 
Conservation Service.

Ultimately, Wilkes hopes 
the data collected by the 
World Bee Count project can 
be used by researchers who 
want to study the photos 
and their location to better 
pinpoint the location of cer-
tain pollinators. That’s why 
all the data will be held at 
the Appalachian State Uni-
versity Center for Analytics 
Research and Education in 
Boone, N.C., where Wil-
kes teaches. (Wilkes is also 
CEO of Hive Tracks, a North 
Carolina company that makes 
software for beekeepers.)

But the immediate goal is 
to get people engaged and 
create a map that shows the 
overall number of pollinators 
counted around the world, 
on the Beescount.org web-
site. The map will be posted 
on May 20 — World Bee 

Day — but the plan is to keep 
gathering data and updat-
ing the map, Wilkes said.

The project spon-
sor, Cedar Anderson, the 
co-owner of Australian-
based Flow beehives, says 
he has a bigger vision.

“We aim to inspire people 
with the education piece, so 
they can maybe think, ‘These 
pollinators are doing such an 
incredible job in my garden, 
perhaps I shouldn’t spray with 
insecticides,’” said Anderson. 

“And if we get enough par-
ticipants, we might even find 
new species, pollinators that 
haven’t been recorded yet. 
We need to know more about 
pollinators because they’re 
so incredibly important to 
our natural system. If we can 
map where they are, perhaps 
we can make better decisions 
about what’s important and 
keep the whole system going.”

For now, however, Wilkes 
wants to play up the ease of 
participation and its potential 
for fun. Pre-COVID-19, they 
had hoped to visit major metro 
areas to promote the project 
and maybe even stage com-
petitions (“Hey, Los Angeles, 
can you beat New York City 

on the number of pollina-
tors?”), but those plans have 
been pushed to the future.

So the least we can do is 
whip out phones and docu-
ment where they are in photo, 
right? If you leave your email 
on the beescount.org web-
site, they’ll send you a link for 
the app when it’s ready, and 
you might even get an early 
release of the app, although 
Wilkes said it’s likely it won’t 
be available before the May 
1 deadline. “We’ll make the 

launch date,” he said, “but 
it’s a challenge to create 
software on a deadline.”

Mostly, Wilkes just wants to
get as many people involved 
as possible, if only to bet-
ter understand how critical 
they are to food produc-
tion and the ecosystem.

“I don’t think people 
understand what pollina-
tion is: It’s the creation of 
more life,” Wilkes said “If 
we have more pollinators, 
we’re creating more life.”

Help save the bees: New app turns users into bee counters

Starting May 1,  the fi rst World Bee Count project will allow users to 
help count bees using their smartphones. [DREAMSTIME/TNS]
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Anything worth keeping 
is worth taking care of.

Although they have 
other purposes, attics and 
basements serve primarily 
as storage spaces. How-
ever, they tend to become 
cluttered catchalls.

Elaine Birchall, co-author 
with Suzanne Cronkwright 
of “Conquer the Clutter:

Strategies to Identify, 
Manage and Overcome 
Hoarding,” pointed out 
that “Anything worth 
keeping is worth taking 
care of.” Thus, an attic 
or basement’s environ-
ment should be evaluated 
to determine whether 
items will be safe from 
mold, mildew and more.

“Seasonally excessively 
hot, dry, dusty, musty 
attics will create dried out, 
musty smelling, dusty 
keepsakes,” she said. “Is 
that what you intended 

when you put them there? 
Other times of the year 
attics can be cold, frosty, 
moist places ... ditto the 
items stored. Basements 
can be subject to flooding, 
sewer back-ups or rodent 
intrusion, especially when 
the weather turns foul.”

Birchall added, “Sim-
ply ask yourself, if the 
worst conditions that 
can happen in the avail-
able storage location do 
happen, will this item 
be in optimal condition 
when you retrieve it?”

If the answer is “no,” 
Birchall suggests passing 
items on to people who 
can store them safely, or 
donating items to chari-
ties — or museums, if 
they are valuable or have 
historic significance.

If items cannot be stored 
safely, used or viewed 
at least occasionally and 
enjoyed, Birchall said, 
they should be “donated, 
sold, gifted or tossed.”

What not to keep in 
an attic or basement


