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THE INS AND OUTS OF SEED TAPE 
By Susan Kavy, CCEDC MG Volunteer Class of 2010 

 
I love seed tape! And after reading this article, I hope you will too. 
 
What exactly is seed tape? It has a weird sound to it but seed tape is exactly what it says, seeds 
that are spaced evenly between two thin lines of biodegradable tissue paper forming a tape in 
lengths of 5’ to 15’. 

 
I didn’t know about seed tape until I had gardened for about 25 years and 
then as I started reading the gardening catalogues, which happily arrive 
every January, pictures of seed tape appeared and I was hooked. Enough 
of trying to space tiny seeds evenly in a row; enough of thinning tiny 
seedlings; enough of trying to determine a weed from a plant and so much 
more. I found my savior in seed tape. 
 
Of course, seed tape has its limitations too, but for me the advantages 
outweigh the disadvantages. 
 

The Pros: 

 Much easier to plant than loose seed because the guesswork 
has been eliminated about seed spacing 

 No over- or underseeding; hence you do not waste seed 

 Less prone to overseeding of thick crops, such as lettuce, 
greens, carrots, wildflowers 

 Saves time because you simply dig a furrow, place the seed tape 
in it and cover with a bit of soil 

 Not much thinning, if any at all 

 Birds are not tempted to eat the loose seed because the seed is 
enveloped in thin tissue tape that is biodegradable. 
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 The tape won’t wash away in a sudden heavy rain and ruin your evenly spaced and 
sown rows. 

 You can plant different-length rows with seed tape and fit the tape into small or large 
spaces and even planters and pots. 

 Plant again midseason for a second crop or in between rows for succession planting. 

The Cons: 

 One might complain about the expense, which is definitely higher than normal seed 
packets. But you generally have more seed than you can use from a packet and so there 
is a lot of waste. 

 When I first began using seed tape, about ten years ago, the variety was much smaller 
and only included carrots, radish and beets. As seed tape gained more of a following, 
the number of varieties increased with the addition of turnips, lettuce, Swiss chard, kale 
and some flower varieties.  

Buy your seed tape from suppliers in February because they sell out quickly.  

 
 
Now on to how to plant using seed tape. It’s so very easy that instructions aren’t really 
necessary; just use your intuition and common sense. Of course read the instructions on each 
packet, but in general: 

 Dig a furrow about ¼” deep where you want 
your plants to grow.  

 Cut the seed tape to the length you need. 

 Place the tape in the furrow and cover with the 
¼” of soil. 

 Water in but water lightly because you can 
dislodge the tape if you have a heavy hand.  

 Now wait for the germination process to begin 
and watch your veggies and flowers grow. 

 Look at that nice straight row after germination! 
SIMPLE!  
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If you like seed tape, you will be overjoyed to know that you can make them yourself, using any 
seed you like, and reduce the cost substantially from buying them from a seed supplier. Or 
make a seed disc or seed mat or even a seed carpet. 

 Seed tapes: Come in various lengths, single track or 
multiple tracks, both available with the option of one seed 
variety or a multiple variety of seeds—suitable for salad, 
mixed vegetable and flower collections. 

 Seed discs: Small discs, from 3” to 4” diameter, are for 
standard flowerpots–perfect for an indoor herb garden. 
Larger discs, from 5.5” to 7” diameter, are often used for 
sowing container gardens. 

 Seed mats: Ideal for sowing seeds in window boxes, 
bedding borders and big planters. Sizes vary from as small 
as a business card up to 3’ in length. 

 Seed carpets: Usually for larger areas where a ready-made 
mini garden is desired. These are great for wildflower 
fusions, mixed vegetables and salads.  

Let’s learn to make seed tape and you can extrapolate how to 
make a seed disc, seed mat or seed carpet. 
 
Tools needed: Materials needed: 

 Scissors  Toilet paper, (1 ply, no scent or softeners) or paper towel 

 Magic marker  Glue, Elmer’s all-purpose glue 

 Ruler  Seeds of your choice 

 Tweezers, optional  Paper towel or toilet paper tubes 
  

1. Prepare the tape 

 Measure the length of toilet paper or paper towel you want. E.g., 3’, 5’, etc. 

 Cut the toilet paper in half horizontally. 

 Cut to the desired length. 
2. Mark where the seeds should be placed 

 Read the seed packet and use the ruler to mark off with the magic marker where each 
seed should be placed.  

 Write the name of the seed/variety on the end of the tape. 

 Add a dot of glue to each place.  
3. Time to place a seed on each glue dot. 

  Use the tweezers or your fingers to do this and let dry completely.  
4. Store your seed tape 

 Roll the seed tape on the paper towel or toilet paper tube. 
5. Plant your seed tape 

 
Read more at University of Florida DIY Seed Tape and check out this DIY Network video too.   
I hope you will try seed tape and vouch for its ease of use to all your gardening friends! 

  
Photos courtesy of MGV Linda DiGasper 
 

 

https://gardeningsolutions.ifas.ufl.edu/design/outdoor-living/diy-seedtape.html
https://www.diynetwork.com/how-to/make-and-decorate/crafts/make-toilet-paper-seed-tape
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WELCOME SPRING! AND THE MOREL! 
by Tanya Radford, CCEDC Master Gardener Volunteer   

 
Every year, in the weeks around my birthday on May 22, I check my neighbor’s lawn for morels. 
One year, after the town cut down a row of damaged Norway Spruce that lined the edge of their 
lawn and threatened the power lines, I was out for a stroll with my dog (on my birthday!) when I 
spotted a morel growing in the areas torn up by the tree removal. The mushroom enthusiast (or 
obsessive mushroom hunter) in me was immediately fired, as was my “mushroom eye.” This is 
’shroomer parlance for the particular attentiveness stimulated by the first sight of an elusive 

mushroom. Morels can be hard to see because they most 
often spring up amidst the gray and muted brown leaves 
from fall. But once you see one….well, it is on. After 
checking in with my neighbor to get permission to pick the 
mushrooms – which he gave with some puzzlement – I 
quickly harvested 8-10 yellow morels (Morcella esculenta) 
and trotted home to clean my treasures. By the way, it is 
customary and considered good sportsmanship among 
mushroom hunters to secure the permission of property 
owners before harvesting mushrooms. As part of this 
conversation, I try to secure both long-term access to this 
new mushroom spot AND ascertain whether the owner is a 
pesticide user (since I intend to eat them).  
 

Morels have always been a particularly special mushroom to me. I first hunted mushrooms with 
my mother and grandmother, in the areas where forest met field on my grandparent’s Alberta 
farm.  My grandmother would spot one and then put me on the hunt by gesturing in the general 
area, only interfering in my desperate and determined efforts to find what she had seen if I was 
about to trample it. The elation I felt when I located the first one, had my eye attuned, and then 
began to see morels here and there and everywhere is the same I feel every spring when I am 
lucky enough to spot a morel. My baba (Ukrainian for grandma) cooked morels in butter and 
then added fresh spring peas and cream before serving them with boiled new potatoes. They 
are equally delicious just sautéed in butter on toast, or with a steak and red wine.  
 
In the West, where I hail from, morel hunters head out in early spring to forested areas recently 
burned in forest fires. These hunters are on the trail of the Morcella elata, or black morel. In the 
spring after a forest fire, and for somewhat mysterious reasons, morels grow in abundance 
among the ashes of conifer forests – like the white fir and sugar pine that are the primary 
inhabitants of a recently-studied burn site in Yosemite. Researchers interested in the fruiting of 
the burn morel cordoned off an area, divided it into gridded sections, and then picked all the 
morels, counting the quantities in each grid area, and noting features of that particular grid plot. 
They found out three things about burn morels: first, they grow more abundantly in areas that 
are completely burned and less abundantly in areas only 50-99 percent burned; second, burn 
morels tend to grow in clumping patterns, so that if you find one, you are likely to find a 
scattering of other mushrooms nearby; and third, the current limits set on recreational 
harvesting of burn morels in protected areas like Yosemite appear to be unnecessary, because 
burn morels are a nearly inexhaustible resource and because the difficulty of accessing the burn 
sites is already enough check on recreational hunters. (The study did, however, recommend the 
continuation of limits on commercial harvesting.) The mycologists who published the results of 

Photo courtesy of Tanya Radford 
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their study refer to burn morels as phoenicoid morels, which is a word that shares the same root 
as phoenix, another gorgeous creature that springs from the ashesi. I just find that so cool.  
 
There are a number of morels that grow in the Hudson Valley, and that you may see in the 
coming weeks. The black morel tends to appear a couple weeks before the yellow morel begins 
to fruit, but you can find both kinds growing late April through early June. Morels are easy to 
identify, and super interesting.  
 
But you must confidently identify any mushroom before you consider eating it. Every year, there 
are reports of people poisoned by false morels, including the deadly Gyromitra esculenta. This 
is a good time to offer another important caution: you should never eat a mushroom that you 
have not identified confidently and carefully. I am a member of the NY Mycological Society, 
and there are a number of stories of experienced mushroom hunters poisoned by their 
overzealous and insufficiently cautious identification. The lesson? If you have the least niggling 
doubt, do more work on identification, appreciate the beauty of your find, and then throw them 
out.  
 
To distinguish morels from false morels, pay attention to the shape of the cap (the top of the 
mushroom) and the interior structure of the mushroom. False morels look different from true  

 

 

morels in two key respects: first, if you cut a false morel in half lengthwise, the false morel will 
appear chambered or stuffed inside, while the true morel is completely hollow; and second, a 
false morel’s cap is smooth, like cloth that has been wadded or like the brain’s surface, while the 
true morel’s cap surface looks pitted, like a honeycomb.  
 

Distinguishing between different kinds of morels is also relatively easy. The 
black morel has a grey/brown cap, and whitish stalk. The yellow morel has a 
blond to yellow-brown cap, and whitish stalk. The caps of both mushrooms 
attach to the stalk with no lip, and, you’ll remember, are completely hollow 
inside. The half-free morel looks somewhat similar to the black morel, but the 
cap attaches to the stalk midway up the cap, making a lip at the bottom of the 
cap. The cap is shorter in half-free morels as well.  Also, the half-free morel 
is known to cause stomach upset in some, so many mycophiles skip them. 

 
  

Photo of Black Morel, Morchella elata by Dr. Kathie T. 
Hodge, Cornell Assoc. Prof. of Mycology 

 

Left and center photos of Yellow Morel, Morchella 
esculanta by Tanya Radford 

Right photo of False Morel, Gyromitra caroliniana  
Wikipedia Commons 82019 by Linda Kuczwarski 



May 2020 Page 6 
 
 
 

Morels fruit from April to May, though in a relatively brief window (about 2 weeks). Hudson 
Valley hunters often look for them in old apple orchards or under dead or dying elms, where 
yellow morels can be reliably found. I had a dead elm in my driveway, but didn’t realize it was an 
elm until a tree service came to give me an estimate on removal. I think I actually rubbed my 
hands together in anticipation when the guy identified the dead tree as an elm. And sure 
enough, the spring following I found a flush of Morcella esculenta in the leaf litter around the 
dead tree’s base. I am hoping for a similar harvest this year as well.   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

A few more words of warning: first and foremost, never eat a mushroom that you have not 
identified with a high degree of certainty. Unsure, or just a little puzzled about some strange 
aspect of the mushroom you’ve found? Don’t eat it. 
Second, be sure to cut morels in half lengthwise: this 
will give access to the hollow interior – which should be 
completely hollow – and also bugs that may have found 
their way inside. No feral mushroom should ever be 
eaten raw, so always clean and then cook mushrooms 
foraged for food. And finally, a recent study found that 
morels may take up arsenic from the soil, particularly in 
the old apple orchards they like so much and where 
lead arsenate was used as a pesticideii. The 
researchers argue that if eaten in large enough 
quantities, these mushrooms could pose a different kind 
of poisoning hazard. Though most people are unlikely to 
find and ingest enough morels for this to be a problem, 
the study’s findings led me to abandon old apple 
orchards in favor of the open woods or dead elms for 
my own hunting – though to date there have been no 
reported poisonings from morels gathered in apple 
orchards.  

“While the levels of arsenic in M. 
esculenta did not exceed 
regulatory safety standards for 
acute duration oral intake of 
inorganic arsenic, some did 
exceed standards for chronic 
duration oral intake of inorganic 
arsenic. The levels of lead in M. 
esculenta from contaminated 
apple orchards were sufficiently 
elevated to pose potential health 
risks.”  

--Elinoar Shavit and Efrat 
Shavit “Lead and Arsenic in 
Morchella esculenta 
Fruitbodies Collected in 
Lead Arsenate 
Contaminated Apple 
Orchards in the 
Northeastern United States: 
A Preliminary Study”  

 

Photo by Sean Caroll, CCEDC 
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As you are out in your yard and woods this spring and summer, appreciate the fungi! And if you 
get a good picture of a mushroom, send it to me. I’d like to assemble a file of good mushroom 
pictures that I could use for presentations. 
 
i If you’d like to read about the study of phoenicoid morels conducted in Yosemite, you can find it here: Larson, 
Andrew J., C. Alina Cansler, Seth G. Cowdery, Sienna Hiebert, Tucker J. Furniss, Mark E. Swanson, and James A. 
Lutz. "Post-fire morel (Morchella) mushroom abundance, spatial structure, and harvest sustainability." Forest Ecology 
and Management 377 (2016): 16-25. 
 
ii Shavit, E. and Shavit, E. “Lead and Arsenic in Morchella esculenta Fruitbodies Collected in Lead Arsenate 
Contaminated Apple Orchards in the Northeastern United States: A Preliminary Study”  Fungi 3:2 (Spring 2010): 11-
18. The article is available on the web at: http://www.fungimag.com/winter-2010-articles/shavit-morels.pdf 

 

 
 
 
 

WEBSITES TO VISIT 
Soils Matter: Start Your Garden Right   
CCEJefferson: Growing a Modern Victory Garden Booklet  
Cornell First Morel Contest 
Vermont Invasives: A New Way to Treat Knotweed 
NYSIPM: Help I found a Tick on Me! 
CDC, COVID-19: How to Wash Fresh Berries and Fruit  
CDEDC Earth Day Stream-A-Thon recorded presentations 
 
 
 
 
 

MASTER GARDENER PLANT SALE  
 

As detailed in the April Dutchess Dirt newsletter, the CCEDC Master Gardener 2020 Spring 
Plant Sale scheduled for May 15-16 will not be held this year. The plants originally ordered late 
last year and the foliage plants being propagated from cuttings are being maintained in our 
greenhouse. They will be available to Master Gardener Volunteers when gathering guidelines 
allow and at safe distances.  

Many local nurseries and greenhouses are making special accommodations to safely sell their 
plant material to eager gardeners. Now is a good time to subscribe to their newsletters and to 
support their businesses.   

This would have been the 24th CCEDC annual plant sale. The Master Gardener Volunteers 
appreciate your support and hope to see you at the Dutchess County Fair in August.    

 

http://www.sciencedirect.com/science/article/pii/S0378112716303413
http://www.fungimag.com/winter-2010-articles/shavit-morels.pdf
https://www.morningagclips.com/start-your-garden-right/
http://ccejefferson.org/resources/food-gardening-packet-growing-your-own-food-in-response-to-covid-19
http://www.plantpath.cornell.edu/CUPpages/Morel.html
https://vtinvasives.org/news-events/news/a-new-way-to-treat-knotweed
https://blogs.cornell.edu/nysipm/2020/04/07/help-i-found-a-tick-on-me-spring-edition/
https://www.morningagclips.com/how-to-wash-fresh-berries-fruit/
http://ccedutchess.org/events/2020/04/22/earth-day-stream-a-thon
https://s3.amazonaws.com/assets.cce.cornell.edu/attachments/43557/Dutchess_Dirt_April_2020.pdf?1585931103
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#FarmStandFriday 

 
#FarmStandFriday is a collaborative effort 
between CCE Dutchess, Dutchess Tourism, 
Inc., Dutchess Chamber and Think Dutchess 
Alliance for Business. This is an effort to 
promote our nearly 40 farm stores and stands 
in the county which are operational. Most of 
them offer curbside service, some offer local 
delivery and all of us need their foods! 

If you are craving farm-fresh foods produced 
right here in the heart of the Hudson Valley, 
remember to support one of Dutchess 
County’s family-run farms. Plan to support 
local this Friday (and EVERY Friday).   
Go to CCEDutchess.org/agriculture/local-
farm-stores for details and frequent updates.  

 
 

ANNOUNCEMENTS 
 

Due to the coronavirus, the need to work remotely and to keep everyone healthy, we are not 
accepting soil samples or diagnostic samples to be brought to the office.  Soil samples can be 
sent directly to the lab. For information on how to do that, please email or call Nancy at 
nh26@cornell.edu or 845-677-8223 x115. 
 
The Horticulture Hotline, (845) 677-5067 is open April to October each Wednesday from 9am 
to noon but during travel restrictions it may not be staffed. Messages can be left for Joyce 
Tomaselli at 845-677-8223 ext 134. Written questions can be submitted to our website at 
www.CCEDutchess.org/gardening. Click on Contact Us and select the topic of Gardening. 
Questions can also be emailed to Joyce Tomaselli at jdt225@cornell.edu. If a photograph is 
included, please ensure it is focused and as close up as possible.    
 
To help New York state farmers and the food systems community impacted by the COVID-19 
Corona virus, Cornell Cooperative Extension (CCE) is providing notifications and educational 
opportunities through the New York Extension Disaster Education Network (NY EDEN) website 
and other resources. Read more.  

 
 

SUBMIT UPCOMING EVENTS 
Would you like information on an upcoming gardening event to be shared in this newsletter?  
Send an email to Nancy Halas at nh26@cornell.edu or Joyce Tomaselli jdt225@cornell.edu by 
the 25th of each month to be included in the next month’s newsletter. Please include the date, 
time, location, a short description, cost and contact information for more details.  

http://ccedutchess.org/agriculture/local-farm-stores
http://ccedutchess.org/agriculture/local-farm-stores
mailto:nh26@cornell.edu
http://www.ccedutchess.org/gardening
mailto:jdt225@cornell.edu
https://eden.cce.cornell.edu/
https://www.morningagclips.com/cornell-provides-covid-19-resources-and-updates/
mailto:nh26@cornell.edu
mailto:jdt225@cornell.edu
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MONTHLY ID QUIZ 

 
      

This small shade perennial is a slow spreader 
and a welcome sight in spring. It is 
Pulmonaria officinalis, native to the UK. A 
common name is Lungwort, since its spotted 
leaves resemble a diseased lung.  

This plant is a real bully. Do you know what it 
is?   

 
 

Need Soil pH Testing? Need Lawn or Plant Diagnosis? 
Have any gardening questions? 

 
 
 
 
HELP SPREAD THE DIRT! Please forward a copy to anyone you think might be interested. To 
be added or removed from our e-mail list, or submit upcoming gardening events, contact Nancy 
Halas at nh26@cornell.edu, www.ccedutchess.org  

 
 
Websites mentioned in Dutchess Dirt are provided as a courtesy to our readers. Mention of these websites does not imply 
endorsement by Cornell University, Cornell Cooperative Extension or by the author.  
 
 

 

 

 

                                                           

  

Cornell Cooperative Extension is an employer and educator recognized for valuing AA/EEO, Protected Veterans, and 
Individuals with Disabilities and provides equal program and employment opportunities. 

The programs provided by this agency are partially funded by monies received from the County of Dutchess. 

mailto:nh26@cornell.edu
http://www.ccedutchess.org/

