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2015 Annual  
Dinner Meeting  

Wednesday,  

October 14th, 2015 

Malone Golf Club, Malone, NY  
Social Time begins at 6:00pm  

with 2015 Franklin County  

Dairy Princess April Gokey  

Brief meeting at 7:00pm  
 

 

 Highlights  
2015 Program Highlights 

Dinner  

 Elections  
 

Voting will take place for:  

Board of Directors  

Program Advisory Committee  

Nominations will also be accepted from the floor. 
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CCE Addressing Needs  
& Changes on the Farm 

Rick LeVitre, Executive Director CCE Franklin County 

 C C E  i s 
responding to the 
needs of its 
commercial farm 

clientele with a plan to hire new 
regional agricultural specialists. This 
will increase the number of specialists 
operating in the North Country from 
three to eight. As technology, science, 
and the business of commercial 
farming grows exponentially, CCE 
plans to bring new expertise into our 
region.  This is made possible by input 
f rom adv isors  and f inanc ia l 
assistance from NYS Cornell 
Cooperative Extension in the form of 
federal Smith-Lever funding as well as 
from NYS’s “Harvest New York” 
financial support.  

New hires will include two Farm 
Business Development Specialists to 
increase investment and jobs in 
agricultural and food systems to 
enhance the viability of farms through 
expansion, value-added production, 
diversification, and distribution of 
locally produced foods; one Dairy 
Processing and Food Safety Specialist 
with an emphasis on dairy processing 
related to artisan cheeses, ice cream, 
yogurt, and other value-added dairy 
products; one Livestock Processing 
Special ist  and another Dairy 
Specialist round out the list. These 
new positions will augment existing 
specialists in dairy (1) and agronomy 
(2) already on the ground here.  

One of the new regional hires, the 
Farm Bus iness  Deve lopment 
Specialist, will be based in the CCE 
Franklin headquarters in Malone at 
the county courthouse. 

Specialists will develop educational 
programs that increase agricultural 
investments,  prof i tabi l i ty and 
sustainability by: 

 Maximizing connections to 
research and resources of 

To contact Rick LeVitre  
 CCE Franklin Executive  

Director:  
518-483-7403  
or by email at  

rlevitre@cornell.edu 

Cornell University and Cornell 
Cooperative Extension 

 Respond ing  to  emerg ing 
opportunities 

 Ass is t ing  w i th  work force 
development and business 
expansion 

 Increasing the profitability of this 
key New York industry - agriculture. 

 
Harvest New York’s goal is to expand 
and enhance Extension’s regional 
agriculture programs to spur agricultural 
economic development in New York 
State. The project began in 2012 in 
Western NY. The expansion to the North 
Country and beyond is due to increased 
funding by NYS, spearheaded by 
Senator Patty Ritchie, 48th Senate 
District and Chair of the Agriculture 
Committee. 

Agr i cu l ture  p roduct ion  var ies 
considerably across New York State and 
the Western NY project has 
demonstrated the effectiveness of a 
focused regional approach that builds on 
the success of established regional 
agriculture educators. We look forward to 
the same great results here in the North 
Country. 
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Management Options to Maximize Efficiency – 
 Focus on Cow Comfort 

Kimberley Morrill, PhD. CCE Regional Dairy Specialist, kmm434@cornell.edu  

Earlier this summer producers who ship milk to Agri-Mark 
received notice that they (Agri-Mark) will be unable to market 
milk after December 31st, 2015 without a signature from 
each farm committing to produce “rbST-free milk”.  Shortly 
after this notice went out, my phone started ringing with 
questions: “what can we do to prevent milk loss?” “We need 
to re-do our budget.” “How should we handle cows that are 
on rbST, or new cows between now and December?”  

“We need to re-do our 
budget” is not limited to 
producers who have been 
utilizing rbST. Finances, 
budgets and milk price 
have unfortunately been 
the topic of discussion on 
the majority of farm visits 
this spring and summer.  

All aspects of herd management are key to maximize 
production and should be evaluated to see if improvements 
can be made to increase production and/or improve farm 
efficiency. Cow comfort, nutrition and photoperiod are often 
the three most talked about management areas. This article 
will focus on the cow comfort aspect as it has many different 
components that can be evaluated. 

 

Cow Comfort – This 
includes: grouping, 
not overcrowding, 
cooling strategies, 
stall size, bedding 
m a t e r i a l , 
cleanliness, cow 
handling…If the 
cows are happy & 
content, you will be 
happy and content with milk production, and cow health. 
When  cow is exposed to stress, even something small 
(yelling in the holding area), she releases stress hormones 
that can negatively impact appetite, milk let down, 
reproductive hormones and cow health.  

Grouping – Separating 1st lactation animals from older cows 
can alleviate stress on the younger animals, allow them 
more access to bunk space, waterers and resting areas. All 
of which translates into more comfortable cows, that will 
be more efficient at milk production. Another option (if 
room allows) is to separate fresh cows, the breeding group 
and late lactation cows – this allows for easier 
management of the groups and the option to provide 
different rations to meet the nutrient needs of these 

animals. 
Don’t overcrowd – overcrowding will lead to competition 

for bunk, water and resting space. In the summer 
months it can exacerbate the impacts of heat stress. 

Heat stress abatement – utilize sprinklers, fans, and 
have lots of water throughout the warmer months. 
Cows start to experience heat stress at 680F. Even 
short bouts of heat stress can have long term impacts on 
dry and lactating animals. 

Handling – Don’t introduce stress as you are moving cattle. 
Moving cattle from pen to pen or to the parlor should be 
done in a calm and quiet manner. Yelling, hitting, and 
r u n n i n g 
cows will 
e l e v a t e 
s t r e s s 
hormones, 
t h u s 
leading to 
m o r e 
unruly cows 
and cows 
that won’t 
let-down in the parlor. 

As you look at different management strategies, and work 
on your budget take time to evaluate your herd – are you 
keeping “tail-enders” who may be costing you money? We 
are all guilty of keeping an animal longer then we should at 
some point. Maybe she was a 4-H animal, the offspring of a 
special cow, or we just had some kind of attachment to her. 
Maybe we feel we need the cow numbers, her calf, or 
maybe 40 pounds of milk/day isn’t too bad…  

 Know what your cost of production and feed costs are 
and evaluate - is that cow’s production covering her 
daily costs?  If no – we need to dig a little deeper and 
see what’s going on.  

 Evaluate her milk production, SCC, reproductive and 
health status.  

Is she 7 months pregnant and ready to go dry? 

Was she sick the day you did milk weights? Always 
evaluate more than one production parameter. 

If she’s a low producer, has a high SCC, has been 
bred numerous times and is late in lactation – 
maybe it’s time to cull her. 

If she’s still producing well, has a low SCC count 
but still isn’t confirmed pregnant at >200 DIM, you 

(Continued on page 4) 
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Management Options to Maximize 
Efficiency – 

 Focus on Cow Comfort 
 

 Cont’d  

Questions  
about  
dairy? 

 
Contact: 

 Kim Morrill  at     
 (315) 379-9192   
or by email at 

kmm434@cornell.edu  

Enrollment for 2016 Margin  
Protection Program  

Press Release 
Taken from AGNEWS from CCE Jefferson County 

could mark her DO NOT BREED, and make the 
decision to cull her when her milk production 
drops. 

Was the milk weight correct? Meters can be 
wrong, cow numbers can get mixed up, cows can 
kick the machine off… 

 
 
In January, the Cornell Northern New York Regional Ag. 
Team and Quality Milk Production Lab (Canton, NY) will be 
running three workshops across Northern New York 
focused on Dairy housing to maximize cow comfort, 
production and welfare. Speakers include Katie Proudfoot, 
Ph.D –  Ohio State who will discuss animal handling and 
cow comfort; Julie Smith, DVM, Ph.D – The University of 
Vermont who will discuss animal welfare and handling in 
the parlor; Kimberley Morrill, Ph.D – Cornell University who 
will focus on welfare considerations for the cold and calf 
management. These workshops will be held from 10:00 
AM – 3:00 PM in Burrville, NY; Canton, NY; and at Miner 
Institute on January 12th, 13th and 14th. 

   

2 0 1 6  co ve r a g e  – 
enrollment period: July 1—
Sept. 30, 2015  
Dairy farmers can now 
enroll in the U.S. 
D e p a r t m e n t  o f 
Agr iculture's (USDA) 
M a r g i n  P r o t e c t i o n 
Program for coverage in 

2016. The voluntary program, established by the 2014 Farm 
Bill, provides financial assistance to participating dairy 
operations when the margin – the difference between the 
price of milk and feed costs – falls below the coverage level 
selected by the farmer.  
 
The Margin Protection Program gives participating dairy 
producers the flexibility to select coverage levels best suited 
for their operation. Enrollment began July 1 and ends on 
Sept. 30, 2015, for coverage in 2016. Participating farmers 
will remain in the program through 2018 and pay a $100 
administrative fee each year. Producers also have the option 
of selecting a different coverage level during open enrollment 
each year. Margin Protection Program payments are based 
on an operation's historical production. An operation's 
historical production will increase by 2.61% in 2016 if the 
operation participated in 2015, providing a stronger safety 
net.  
 
USDA also has an online resource available to help dairy 
producers decide which level of coverage will provide them 
with the strongest safety net under a variety of conditions. 
The enhanced Web tool, available at www.fsa.usda.gov/ 
mpptool, allows dairy farmers to quickly and easily combine 
their unique operation data and other key variables to 
calculate their coverage needs based on price projections. 
Producers can also review historical data or estimate future 
coverage based on data projections. The secure site can be 
accessed via computer, mobile phone, or tablet, 24 hours a 
day, seven days a week.  



 Page 5 

When you 
c o n s i d e r 
that milk is 
88% water, 
it’s not 
surpr is ing 
to hear that 
a lactating 
dairy cow 
has the 
g r e a t e s t 

daily water requirement in relation to its body size. 
Unfortunately, water is often the most overlooked nutrient in 
a dairy cow’s diet.  
 
Research done in Northern New York and elsewhere in the 
country has documented a positive relationship between 
drinking water quality and production, reproduction and 
overall cow health. Because water is so vital for cows, it 
seems obvious that producers should closely monitor 
drinking water quality. Yet the mineral, bacterial, and other 
contents of the water cows drink often times is overlooked. 
 
Water quality is easily overlooked and can have serious 
impacts on cow health and production. Water should be as 
clean as possible (water tubs need to be cleaned & hoses 
replaced on a regular basis), but less obvious dangers like 
excess mineral concentrations of iron or magnesium can 
cause decreased performance and other health problems. 
Water palatability (taste) is also a concern, as cows will 
reduce water intake if water is unpalatable. Sulfur and total 
dissolved solids are common culprits for palatability issues. 
As water intake decreases, dry matter intake decrease and 
therefore production parameters will decrease. A decrease 
in water consumption can also lead to dehydration in both 
lactating and dry cattle as well as youngstock. 
 
Previous drinking water quality research on water safety and 
palatability has raised awareness of the importance of good 
quality water for cows. However, research is lacking on how 
water quality (mineral content) may affect ruminal digestion. 
A recent study from South Dakota State University has 
indicated that excess minerals in water may be interfering 
with dry matter (DM) and/or neutral detergent fiber (NDF) 
digestion in dairy cows.  
 
The concern is a possible “gray area” between what’s 
accepted as safe for cows, and what’s actually optimal. For 
example, the recommended maximum concentration of a 
compound in water may be 600 mg/L, but concentrations of 
400 mg/L or greater may be impacting digestion. But 
because the 400 mg/L concentration level doesn’t cause 

IS DRINKING WATER QUALITY AFFECTING YOUR COWS’ DIGESTION? 
Danielle Andreen – 2015 Summer Experience in Agricultural Research 

Student at Miner Institute.  
Kimberley Morrill, Ph.D – Regional Dairy Specialist 

toxicities or decrease water palatability it’s regarded as 
safe and any impacts on digestion may be overlooked. 
It’s unknown if this gray area exists, but the answer to 
that question may change the way we think about water 
quality.  
 
Recent research has demonstrated that the rate of ruminal 
NDF or DM digestion was 7%/hour faster when cows drank 
distilled water vs. poor quality water. A 7% difference in rate 
of digestion can have significant implications on milk 
production. A 2% unit drop in digestibility can decrease dry 
matter intake by 0.74 lb. per day, and milk output by 1.02 
lb. per day. If you have a 1,000-cow dairy and your cows are 
drinking poor quality water you’re potentially losing 1,020 
lbs of milk per day.  
 
Researchers at 
Miner Institute 
and Cornell 
University hope 
t o  a n s w e r 
q u e s t i o n s 
s u r r o u n d i n g 
water quality 
and forage 
d i g e s t i b i l i t y 
through funding 
made available 
by the Northern 
New York Agricultural Development Program. The study will 
examine the effects of water quality from local farms on 
NDF digestion, using water sampled from farms in all six 
Northern New York Counties. The research aims to aid local 
producers on optimizing milk production by increasing 
awareness of drinking water quality on fiber digestion, and 
developing strategies to treat or prevent water quality 
challenges. 
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 NNY CCE Dairy & Field Crops Team August 11, 2015  
Ear to the Ground  

By Kitty O’Neil, Ph.D, kao32@cornell.edu 

The past 2 weeks have seen little significant rainfall 
across Northern New York. Actually, most of NNY is 
below normal precipitation for the past month. See the 
‘departure-from-normal-precipitation’ map below for 
the last 30 days. Forecasted rain has threatened 
enough to delay cutting hay now and again, but on the 

whole, the wet stuff has failed to materialize. Lewis and 
Essex Counties have been the driest northern counties 
while Jefferson, St. Lawrence, Franklin and Clinton are 
still wetter than typical since early July.  
 
The drier weather has permitted hay harvest and manure 
spreading to progress well. Wet, muddy hay fields 
hampered harvest earlier in July – this has not been a 
problem for the past 2-3 weeks. Curled corn was 
observed in a couple of fields this week. Pasture 
condition is largely abundant and is occasionally getting 
ahead of some grazers such that forage quality may be 
low and mowing for hay or clipping will be necessary to 
remove overly mature stems and encourage new, higher-
quality growth. 
  
Corn and soybeans continue to look good – and to look 
better than crops in other regions in more southern 
portion of the state.  
 
Wet, warm conditions in June and early July seemed to 
be perfect for numerous plant diseases. Soybeans 
showed lots of symptoms early, but have improved. 

Potential for white mold is high, given that the stressed 
plants flowered early and low to the ground during wet 
weather. Time will tell if these conditions result in a 
significant white mold problem later in the season.  
 
Northern Corn Leaf Blight (NCLB) has now begun to show 
up in NNY. Some fields of high-value corn have been 
treated with fungicide by helicopter in the last week or so. 
Scout fields, especially low areas and field borders where 
moisture may linger. Even if fungicide treatment is not 
feasible, information about infected areas can help with 
harvest decisions. Fields and areas with significant NCLB 
infections will dry down differently and faster from healthier 
field areas.  
 
As predicted, Western Bean Cutworm (WBC) populations 
continue to increase here in NY and are a pest we need to 
become accustomed to managing. 2015 trap catches of 
WBC moths have been impressive in NNY, beating 2014 
numbers by a wide margin. In 2014, the Lawrence trap in 
St. Lawrence County caught the most in the state with just 
over 1000. Last week, a trap in Rutland in Jefferson County 
caught almost that many in just 7 days. And a Franklin 
County trap near Malone caught almost 750 in one week. 
 
Precipitation totals for the season are now very close to 
normal for the western side of the Adirondacks but increase 

(Continued on page 7) 



Questions about  
Field Crops? 

 

Contact: 
 Kitty O’Neil at     

 (315) 379-9192 ext. 253 
or by email at  

kao32@cornell.edu  
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 Ear to the Ground 

Cont’d 

Precipitation, 
inches  

GDD Base 50 
°F  

GDD Base 40 
°F  

    

Total  DFN1  Days2  Total  DFN1  Total   

Watertown 
Int'l Airport  

11.45  -0.28  54  1489  +140  2614  

Fort Drum  13.66  -0.48  59  1630  +121  2761  

Massena  13.49  +0.10  56  1564  +94  2702  

Malone  16.89  +1.82  65  1298  +100  2374  

Plattsburgh 
Int'l Airport  

16.08  +2.44  63  1513  +46  2657  

Tupper Lake  18.93  +2.54  57  1145  +125  2162  

- Accumulations from April 1 to August 9, 2015 - -   

to 2.5” above normal for a few spots in the eastern and 
southern portions.  
 

We remain above normal GDD accumulations compared with 
normal. Precipitation days is roughly equivalent to 2014.  

(Continued from page 6) 
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Building a Better Drive Over Pile 
Ron Kuck,  Dairy Educator, CCE Jefferson County  

Drive-over piles and bunkers with walls are very popular 
storage options on many dairy farms. Sizing of bunks is 
very important to manage not only the packing and 
fermentation process, but feed out also. Let’s look at 
building a drive-over pile without walls. These are 
becoming more popular and might cost less than storage 
with walls. They are also flexible for sizing providing you 
have the proper footprint. If built properly you can store 
and preserve a large amount of forage because of 
excellent packing 
and managing the 

feed out. It has been 
estimated that 20 to 
25 percent of corn 
silage stored in these 
drive-over piles never 
makes it to the cows 
because they are not sized and shaped correctly. A properly 
shaped pile should have the front, back, and sides at a 
minimum slope of 3:1. This means that for every 3 feet of 
width you should have no more than 1 foot of height. Many 
folks disregard this and try to put too much forage in a small 
space and end up with a big pile of you know what (see picture 
above). This is not only unsafe to put a tractor and operator on 
but you can not possibly pack the sides and back very well. 
This can result in more spoilage and shrink.  
 
To size the pile correctly, you need to first determine feed out 
every day. Minimum is one foot from the face of the bunk. 
Recommendations are to have some carryover from year to 
year so bunk length should be approximately 400 feet (365 
days plus at least 30 days). There are some advantages to 
making more than one pile but total length should equal at 
least 400 feet. An excellent spreadsheet for sizing your drive-
over pile from the University of Wisconsin, Extension Forage 
Team, can be found at http://fyi.uwex.edu/forage/harvest/
#sstorage. I can also forward it to you or give me a call and we 
can work it out with your forage team. And don’t forget that 
CCE of Jefferson County can help your bunk crew build a better 
and tighter bunk. We have a developed a useful “real time” 
bunk density tool that can evaluate your packing density as 
you are filling your bunk or making your drive-over pile. We can 
demonstrate that the proper run to rise ratio can put and keep 
more forage in your bunk. Sources: University of Wisconsin–
Extension; Forage Management Associates; Keith Bolson, 
Ph.D; www.Extension.org  

The 2015 County fair has come and gone with many great 
memories made by the 4-H youth that participated . There 
were club displays , cattle , horse &  goat shows, along with 
several interactive activities in the youth building. 
  
We appreciate the support of our Agri-Business community 
for the various awards that young people received.  
 
The Cornell Cooperative Extension staff  created several 
educational displays for the public. The baby pigs, baby 
calves and the chicks that were hatched at the fair always 
draw plenty of attention. New this year was an active honey-
bee hive that showed the bees at work. Young and old were 
interested in the production of the honey and how much 
was made during the week.! The corn corral play area , milk-
shakes , baked potatoes and tasty toasted cheese 
sandwiches encouraged all to enjoy their time in the 4-H 
building .  
 

 
 
 

 

 

Jack Tierney with 
grandson Patrick 
who won the 
Nathaniel Tierney 
award. 
Accompanying them 
is Kathryn Bosley.  

Seth Johnson and 
Elizabeth Nichols 

waiting for the judge to 
make a final decision. 

Where  

is  

that  

bee  

going?  

-2015 Franklin County Fair – 
Highlights 
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occurs when the farm equipment is making a left 
hand turn when being passed by a motorist. This 
happens because large farm equipment is sometimes 
forced to make wide left turns, especially when 
towing other farm equipment such as a wagon.  
 
Field entrances and driveways may be so narrow that 
the farm equipment operator may have to pull over to 
the right side of the road in order to make a wide left 
turn. Sometimes when this happens the following 
motorist thinks the farmer is pulling over to let them 
pass. When you approach farm equipment that has 
slowed down or stopped in the road, look for field 
entrances, driveways or gates on the left side of the road 
that may indicate a left turn. Farmers must also use 
caution when operating farm equipment on the road. The 
equipment should have properly operating brakes and 
be marked clearly. The slow moving vehicle signs need 
to be clean or replaced when they become faded. If at all 
possible, farmers should avoid operating farm 
equipment on roads when weather conditions restrict 
visibility or in the hours near sunrise and sunset. Both 
motorist and farm operators need to learn to share the 
roadways in the county. Motorists need to be alert, 
patient and slow down when they see farm equipment 
on the road. Again, this is a very busy time of year for 
farmers and we can expect to see more tractors 
traveling on the roads this time of year. Let’s make this 
and every harvest season a safe one.  

Fall is the time of year 
when farmers harvest 
their corn and soybean 
crop.  Corn s i lage 

harvest will begin very soon in Jefferson and Lewis 
County. This means that we will see an increased 
amount of slow moving farm equipment on the rural 
roads. It is legal for farmers to drive their farm 
equipment on public roads. Both motorists and farmers 
must take proper precautions to share the roadways 
safely. Farm tractors are not designed for high speed 
and usually travel at less than twenty five miles per 
hour or less. New York State law requires that all farm 
equipment display a slow moving vehicle emblem, a 
triangular fluorescent orange sign with a red reflective 
border.  
 
The sign is placed between two and six feet above the 
road in the middle of the rear of the farm equipment or 
tractor. These signs can easily be seen from five 
hundred feet away. If you are driving on the road and 
approach a vehicle displaying a slow moving vehicle 
emblem you should slow down as if you were 
approaching a stoplight. Some of the large farm 
tractors weigh over twenty tons and travel slowly which 
can make a person wonder how you could possibly not 
see the piece of farm equipment or rear end a farm 
tractor with your vehicle. It is really easy to misjudge 
the speed you are traveling and the speed of the farm 
equipment in front of you. To put this into perspective, 
if you are traveling at fifty five miles per hour and you 
approach a tractor traveling at fifteen miles per hour it 
only takes five seconds to close a three hundred foot 
gap or the length of a football field. This is why it is so 
important for motorist to begin to slow down as soon 
as they see farm equipment traveling on the road. 
 
 Motorists must also understand that it is illegal to 
pass farm equipment in a no passing zone. They need 
to be treated as if they were another vehicle on the 
road and not a nuisance. You need to exercise caution 
and patience when considering whether or not to pass 
slow moving farm equipment. If you slow down to 
follow a tractor traveling at a speed of twenty miles per 
hour for one mile it will only add three minutes to your 
trip. Farm equipment may be wider than it looks when 
you are following from behind, making it critical to have 
a wide, clear lane to enter when passing.  
 
Left turn collisions are one of the most common farm 
vehicle accidents on public roads. This type of accident 

Share The Roads With Farmers This Fall  
By: Mike Hunter, Agronomist CCE Jefferson and Lewis County  
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USDA Adds More Eligible Commodities for 
Farm Storage Facility Loans: 
New Provisions Increase On-Farm Storage for Dairy,  
Flowers, Maple Sap and Meats  
The Farm Storage Facility Loan (FSFL) program, which 
provides low-interest financing to producers to build or 
upgrade storage facilities, will now include dairy, flowers 
and meats as eligible commodities.   
 

For 15 years, this program has provided affordable 
financing, allowing farmers to construct or expand storage 

on the farm. By adding eligible 
commodities, these low-interest loans will 
help even more family farmers to expand 
on-site storage. 
 

The new commodities eligible for facility 
loans include floriculture, hops, rye, milk, 
cheese, butter, yogurt, maple sap, meat 
and poultry (unprocessed), eggs, and 

aquaculture (excluding systems that maintain live animals 
through uptake and discharge of water).  Commodities 
already eligible for the loans include corn, grain sorghum, 
rice, soybeans, oats, peanuts, wheat, barley, minor oilseeds 
harvested as whole grain, pulse crops (lentils, chickpeas 
and dry peas), hay, honey, renewable biomass, and fruits, 
nuts and vegetables for cold storage facilities. 
 
Producers do not need to demonstrate the lack of 
commercial credit availability to apply. The loans are 
designed to assist a diverse range of farming operations, 
including small and mid-sized businesses, new farmers, 
operations supplying local food and farmers markets, non-
traditional farm products, and underserved producers. 

 
Conservation Incentives for Working Grass, Range 
and Pasture Lands  

Beginning Sept. 1, farmers and ranchers can apply for 
financial assistance to help conserve working grasslands, 
rangeland and pastureland while maintaining the areas as 
livestock grazing lands. 
The initiative is part of the voluntary Conservation Reserve 
Program (CRP), a federally funded program that for 30 years 
has assisted agricultural producers with the cost of 
restoring, enhancing and protecting certain grasses, shrubs 
and trees to improve water quality, prevent soil erosion and 
reduce loss of wildlife habitat. In return, the U.S. 

Department of Agriculture (USDA) provides participants 
with rental payments and cost-share assistance. CRP has 
helped farmers and ranchers prevent more than 8 billion 
tons of soil from eroding, reduce nitrogen and phosphorous 
runoff relative to cropland by 95 and 85 percent 
respectively, and even sequester 43 million tons of 
greenhouse gases annually, equal to taking 8 million cars 
off the road.  

 
The CRP-Grasslands initiative will provide participants who 
establish long-term, resource-conserving covers with annual 
rental payments up to 75 percent of the grazing value of the 
land. Cost-share assistance also is available for up to 50 
percent of the covers and other practices, such as cross 
fencing to support rotational grazing or improving pasture 
cover to benefit pollinators or other wildlife. Participants 
may still conduct common grazing practices, produce hay, 
mow, or harvest for seed production, conduct fire 
rehabilitation, and construct firebreaks and fences. 
  
The Farm Service Agency will accept applications on an 
ongoing basis beginning Sept. 1, 2015, with those 
applications scored against published ranking criteria, and 
approved based on the competiveness of the offer. The 
ranking period will occur at least once per year and be 
announced at least 30 days prior to its start.  The end of the 
first ranking period will be Nov. 20, 2015.  
  
NAP Deadline Approaching for 2016 Crops 
 

Producers are reminded to apply for 2016 Noninsured 
Crop Disaster Assistance Program (NAP) benefits by 
September 1, 2015. The September 1, 2015 deadline 
includes Garlic and value loss crops:  Aquaculture, 
Christmas Trees, Finfish, Floriculture, Ginseng Root, 
Ginseng Seed, Mollusk, Mushrooms, Turfgrass Sod  The 
application and service fee must be filed by September 1, 
2015.   
 
 

The September 30, 2015 deadline includes:  All grasses, 
mixed forage, clover, alfalfa and all fall/spring small grains.  
The application and service fee must be filed by September 
30, 2015.   
 
Eligible producers can apply for 2016 NAP coverage at 
their local FSA Office using form CCC-471, Application for 

(Continued on page 11) 
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Coverage. The service fee for basic NAP coverage is the 
lesser of $250 per crop or $750 per producer per 
administrative county, not to exceed a total of $1,875 for 
a producer with farming interest in multiple 
counties. Producers interested in buy-up coverage must 
pay a premium, in addition to the service fee. The 
maximum premium will be $6,563. 
 
 

Producers meeting the definition of a socially 
disadvantaged farmer or rancher, beginning farmer or 
rancher or limited resource farmer or rancher will have 
service fees waived. Producers meeting this definition 
that choose to purchase buy-up coverage will also have 
service fees waived and the premium will be capped at 
$3,282. 
 
For more information on these and other FSA programs be 
sure to contact the Franklin County FSA office located at 
151 Finney Boulevard, Malone or by phone at 518-483-
2850, option 2. Program information is also available at 
www.fsa.usda.gov. 
 
Microloans 
Farm Service Agency (FSA) reminds farmers and ranchers 
that the FSA borrowing limit for microloans increased from 
$35,000 to $50,000, on Nov. 7, 2014. Microloans offer 
borrowers simplified lending with less paperwork.  
 

The microloan change allows beginning, small and mid-
sized farmers to access an additional $15,000 in loans 
using a simplified application process with up to seven 
years to repay. Microloans are part of USDA’s continued 
commitment to small and midsized farming operations.  
 
 

To complement the microloan program additional changes 
to FSA eligibility requirements will enhance beginning 
farmers and ranchers access to land, a key barrier to 
entry level producers. FSA policies related to farm 
experience have changed so that other types of skills may 
be considered to meet the direct farming experience 
required for farm ownership loan eligibility. Operation or 
management of non-farm businesses, leadership 
positions while serving in the military or advanced 
education in an agricultural field will now count towards 
the experience applicants need to show when applying for 
farm ownership loans. Important Note: Microloans cannot 
be used to purchase real estate. 
 

 

For more information, loan applications or other materials, 
please contact the Canton Loan Team at 315-386-2401 
or visit www.fsa.usda.gov. 

(Continued from page 10) As we sadly say goodbye to summer, we 
welcome fall as a new chapter in our lives 

and the season of a plentiful harvest.  Although seasons 
change, our job to promote the dairy industry stands strong 
and becomes more important than ever.  
 
In the month of August, my court and I were very busy 
promoting the dairy industry at the Franklin County Fair. It 
was a long week but a very fun one! We had the opportunity to hand 
out ribbons to youth and adults at all of the cattle shows throughout 
the week. In addition, we served ice cream sundaes on three 
different occasions at fair during the week. We sold hundreds of 
sundaes that fair-goers could purchase for a dollar and add 
numerous toppings to, for a cold and delicious dairy treat that  
could be enjoyed on a hot day. Also, every day my court and I went 
through the dairy barn with our infamous “Red Wagon” and 
distributed snacks to the farmers in appreciation of the hard work 
that is done every day to produce wholesome healthy foods that we 
all enjoy. Finally, we had a dairy promotion booth where we sold 
many items including t-shirts. This year we were very excited to sell 
three new t-shirts that said, “Eat. Sleep. Farm. Repeat.”, “It’s a 
farming thing (you wouldn’t understand)” and “Cows make me 
happy. You, not so much.” The local county fair is our fundraiser for 
the year and we use all profits to further promote the dairy industry 
in Franklin County.  
 
In the coming months, my court and I will be busy as a new school 
year starts. We have the opportunity to go into classrooms, talk first 
hand to young children and inform them about the animal care that 
all cows receive, the practices that dairy farmers use in order to be 
stewards of the land, and the nutritional benefits that dairy 
products provide one’s body. Also, as fall approaches, we will stay 
busy by attending local harvest festivals and farm meetings.  
 
This fall, we are looking forward to initiating the new Fuel Up to Play 
60 program at a local school in the area. “The program empowers 
youth to take actions to improve nutrition and physical activity at 
their school, by implementing long-term, positive changes. Youth 
are encouraged to consume nutrient-rich foods (low-fat and fat-free 
dairy foods, fruits, vegetables and whole grains) and achieve at 
least 60 minutes of physical activity every day.” 
 
The Franklin County Dairy 
Princess Program is made 
possible through the 
support of the American 
Dairy Association and Dairy 
Council. The local planning 
a n d  m a n a g e m e n t 
organization is funded by 
dairy farmers’ checkoff 
dollars.  
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Berries and Bees”  
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TREES, BALES, BERRIES 
AND BEES is a hobby 
farm owned by Terry and 
Paula Niles and located 
in the foothills of the 

Adirondack Mountains, on Rt 
11B in East Dickinson. The 
business was started nearly 
20 years ago as an apple 
orchard offering some 10 to 
15 varieties of apples. Given 
that honey bees provide an 
excellent means by which to 
significantly add to fruit 
production, the farm has 
several bee hives. Today they sell apples during harvest 
time as well as honey, creamed honey, honey comb, and 
honey butter. Their creamed honey includes plain, 
cinnamon, blueberry, and spiced apple. They also offer a 

variety of fresh baked pies with products 
directly produced on the farm. Varieties 
include apple, raspberry, blueberry, and 
rhubarb. They sell round bales of clover 
and timothy hay, and have started 
developing a vineyard of hardy variety 
grapes.  

 
A self-service stand is located near the house and is open 
spring through fall. Special orders for products are also 
offered. Their number is 518-529-0112. Also contact 
them at pniles@slic.com and visit us on Facebook.   

Who we are  
 

We encourage and stress the importance of educating our 
customers about our products and try to spend time getting 
to know them in order to better serve their needs. Likewise, 
we feel our consumers might want to know a little about us. 
Michelle has over 25 years of experience in the agricultural 
field. She was raised on a dairy farm in Nebraska and has 
been working with animals all of her life. As a youth she was 
involved in 4-H where she was president of her local chapter 
for three years. She also had an active role in FFA as the 
treasurer, vice president and president. While supporting 
herself at age 17, Michelle took a job at the University of 
Nebraska as an Animal Health Specialist in the Ruminate 
Nutrition Department and Beef Feedlot Research Center. 
Compelled to serve her country, Michelle joined the United 
States Air Force, and served four years. While stationed in 
Montana, she spent time assisting ranchers with branding, 
roundups and animal health. She has an MBA with an 
emphasis in Accounting and is thoroughly qualified to 
manage our farming operation.  
 
On the other side of the spectrum, I was raised in the 
concrete jungle of Springfield, Massachusetts, where I 
studied and worked in the electrical field for three years. 
Before joining the United States Air Force my experiences 
were evolved out of the labor force and construction. 
Michelle and I met while in the military and after serving 
eight years of active duty I moved into the field of Social 
Services. I am a man of many trades, master of none, 
enjoying a challenge and strive to be independent and self-
sustaining. I have degrees in Psychology and Social Work 
and currently assist military veterans with psychiatric 
complications. Harmony Hills Farmstead began when we 
started eating foods produced using humane, 
environmentally safe practices. We want to be sure the 
products we consume are raised and grown in such a 
manner. For that reason we decided to raise our own 
livestock.  
 
In 2004 we purchased property in northern upstate New 
York, and began putting our vision into practice. Today, we 
are successfully raising our own beef, pork, and poultry. We 
proudly offer these products to family and friends, and have 
decided to 
make these 
same foods 
available to 
customers who 
s h a r e  o u r 
values.  

Harmony Hills Farmstead  
Owned and Operated by  
Todd and Michelle Asselin  

Malone, NY 



Many of these terms do not have legal definitions and may 
mean different things to different people. By shopping at 
farmers markets, you can talk to the people who produce 
your food. We encourage you to ask sellers about their 
practices.  
 
Artisanal: Products that are made by hand in small batches.  
 
Biodynamic: Viewing the farm as a living organism. 
Biodynamic farmers rely on special plant, animal, and 
mineral preparations and the rhythmic influences of the 
sun, moon, planets, and stars. Some are certified by 
Demeter Association.  
 
Cage Free: Eggs which are laid by hens permitted to roam in 
the henhouse (but not necessarily with any access to the 
outdoors.  
 
Closed Herd: Animals in a herd are all bred from within the 
herd. No animals are purchased from breeders or other 
sources and incorporated into the herd. This practice limits 

entry of disease into the 
herd.  
 
Conventional: Produced 
using standard practices 
widespread in the agriculture 
industry, such as mono-
cropping and the use of 
p e s t i c i d e s ,  s y n t h e t i c 
fertilizers, antibiotics, and 
g e n e t i c a l l y  m o d i f i e d 
organisms. This term is often 
used in contrast to 
“sustainable.” 
 
 Dry Aged: Usually referring 

to beef that is hung in a temperature and humidity 
controlled room for a period of weeks, during which 
microbes and enzymes break down the connective tissue, 
making the meat more tender.  
 
Dry Farmed: Grown with little or no irrigation, requiring 
special techniques to retain soil moisture. Tomatoes, 
potatoes, and some orchard crops such as apples and 
apricots can be dry farmed.  
 
Farmstead Cheese: Cheeses made by the same people who 
raise the animals that produce the milk.  
 
GMO free/non-GMO: The vast majority of processed foods 
in the United States contain genetically modified organisms 

(GMOs), whose 
DNA has been 
manipulated in 
a laboratory 
using genetic 
e n g i n e e r in g . 
G M O - f r e e 
products have 
no genetically 
e n g i n e e r e d 
i n g r e d i e n t s . 
C e r t i f i e d 
o r g a n i c 
products must be GMO-free. The non-GMO claim is 
unregulated, but some products are verified by a third party, 
like the Non-GMO Project. 
 
 Grass fed: This label on meat means the ruminant animal 
(cattle, sheep, goat, or bison) has been raised on a diet of 
fresh pasture during the growing season and stored grasses 
(hay or grass silage) during the winter months or drought 
conditions. It is only reliable if the product has a “USDA 
Process Verified” shield; otherwise, it is a voluntary claim. 
Sometimes the term “pasture raised” is used 
interchangeably with “grass fed.”  
 
Grass finished: Finishing refers to the time that cattle are 
normally fattened up before slaughter. Some grass-fed 
animals (including “USDA Processed Verified”) are grass 
finished, meaning they ate exclusively grasses during the 90 
to 160 days before slaughter. Some grass-fed animals, like 
most meat animals in the United States, are grain finished.  

Glossary of Farmers Markets Terms (A-G) 
By Michele Ledoux, Association Director, Cornell Cooperative Extension of Lewis County 
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Beginning Farmers: Our Hope for the Future 
By Cara Anaam, Frelance Writer for NYS Department of Agriculture and Markets  

Like any farmer, those who are beginning to farm do 
best if they have a business plan, of which risk 
management is an important component. Federal risk 
management programs may help beginning farmers be 
more profitable in their initial years of operation by 
providing payments, should a loss situation occur. 
Options for beginning farmers were expanded and 
improved by the 2014 Farm Bill and were made 
available for the first time for this growing season. 
Benefits for those who qualify as beginning farmers can 

be summed up as being similar to those available to all 
farmers, but with substantial cost discounts and the 
lowering of participatory thresholds. 
  
As a beginning farmer:  
You are exempt from paying the administrative fee for 
catastrophic and additional coverage policies for crop 
insurance;  

you are offered an additional 10 percentage points of 
premium subsidy for additional crop insurance coverage 
policies where such subsidies are available;  

you can use the production histories of farming 
operations in which you had been actively involved in the 
decision making or in the physical activities;  

you can receive an increase in the substitute yield 
adjustment that will allow you to replace a low yield due 
to an insured cause of loss with 60% to 80% of the 
applicable transitional yield (T-Yield);  

In your 4th and 5th year of production, if there is no crop 
insurance for your crop in your county, you may be able 
to qualify for a written agreement, which could provide 
crop insurance coverage, available from a crop insurance 
agent. Use the Cost Estimator tool found at 
www.rma.usda.gov to compare insurance for different 
crops, different plans, and different scenarios. For USDA 
crop Insurance purposes, to qualify as a beginning 
farmer:  

you must be an individual. Business entities can qualify 
for benefits if all of the people with at least a 10% 
interest in the businesses qualify as beginning farmers.  

and with a few exceptions, you must not have actively 
operated or managed a farm anywhere with an insurable 
interest in any crop or livestock for more than 5 crop 
years.  

 
For details and more information on eligibility requirements 
see www.rma.usda.gov, or talk to your crop insurance agent 
who can help you apply for Beginning Farmer status and for 
the benefits that accrue. If insurance is not available for 
your crop in your county, your alternate risk management 
option is the Noninsured Crop Disaster Assistance Program 
(NAP). NAP defines a beginning farmer as someone who has 
been farming for 10 years or less.  
 

As a beginning farmer, the 
administrative fee for NAP 
is waived and the 
premiums for coverage of 
each of your crops is 
reduced by 50%.  
 
NAP sign-up deadlines are different for different crops, and 
coverage is for yield losses related to weather events only. 
The location and phone number of your county Farm 
Service Agency office is available on the web at: 
http://www.fsa.usda.gov/. You can also find their NAP 
webbased tool to calculate crop eligibility, premium, and 
payments estimations at http://fsa.usapas.com/NAP.aspx. 
 
Get a recommendation for a crop insurance agent from a 
neighbor or go to the “Agent Locator” at 
www.rma.usda.gov/ tools/agent.html. Talk to a risk 
management specialist at NYS Department of Agriculture 
and Markets, 800-554-4501, or you can go to 
www.agriculture.ny.gov/AP/CropInsurance.html and find 
details about risk management options. 

Dairy Cattle  
Hoof  Trimming 

Mike Latimer 
315-379-9924 



Growing Market Pumpkins and More 
Workshop Offered by Cornell Cooperative Extension 

Richard Gast; Extension Educator – Horticulture 
Cornell Cooperative Extension of Franklin County 

On the evening of Sept. 23rd, Cornell Cooperative Extension 
of Franklin County will be offering a Pumpkin Production 
Workshop. All are welcome. Light refreshments will be 
served.  

Pumpkin Production Workshop 
Date: Wednesday, Sept 23 

Time: 6:00 pm 
Location: Steen’s Orchards 
State Route 11 Brushton 

 
Please contact Cornell 
Cooperative Extension at 
4 8 3 - 7 4 0 3  f o r  m o r e 
information or to register. 
Registration is free. Mark 
your calendars and plan to 
attend. 
 
This meeting, which will also 
serve as an introduction to 
and review of several field 

crop practices and common problems, offers an excellent 
opportunity to become acquainted with the fundamentals of 
growing and marketing pumpkins and will serve as an 
excellent refresher for those already in production. Seasoned 
pumpkin growers, as well as those considering getting into 
commercial pumpkin production are encouraged to attend.  
 
Cornell Cooperative Extension Vegetable IPM Educator and 
Specialist, Amy Ivy will be on hand addressing several 
pumpkin production issues including pumpkin varieties, 
genetics, yield, and seed sources; options and methods 
currently being used to prevent and control common and 
lesser known insect pests and diseases (essential 
knowledge for any grower looking to minimize the potential 
for loss); and the economics of pumpkin production. The 
workshop will also provide a first-hand look at several 
varieties of field crop pumpkins being grown at the site, as 
well as the opportunity to speak with the grower. Cornell 
Cooperative Extension encourages you to take advantage of 
this opportunity to meet and learn from a Regional Extension 
Specialist and to share your ideas and concerns with her and 
with other gardeners and producers. 
 
For many gardeners, growing pumpkins is a hobby. Across 
the United States and Canada there are numerous annual 
pumpkin growing competitions, fairs, and festivals, with 
prizes offered for the biggest or the best pumpkins in the 
show.   
 
Locally, almost all pumpkins are grown for retail sales at 
roadside stands and farmers markets. Most of the pumpkins 

sold are used ornamentally. Many are carved into Jack 
O’ Lanterns. It is unlikely that successful pumpkin 
production businesses would even exist, if it weren’t for 
Halloween. 
 
The vast majority of the more than 1.36 billion pounds 
of pumpkin grown each year in the United States are 
used for processing and, according to the US Census 
Bureau, the value of those pumpkins was 
approximately $145 million in 2014. (USDA, National 
Agricultural Statistics Service; Jan. 2015)  
 
New York, Pennsylvania, Ohio, Michigan, and California all 
produce a lot of pumpkins, but Illinois easily leads the nation 
in pumpkin production, harvesting almost 3 times as much 
pumpkin, by weight, as the number two pumpkin producing 
state, California. Illinois is also the nation’s leading pumpkin 
processor and the city of Morton, Ill., where over 82% of the 
world's pumpkin is canned each fall, is the self-proclaimed 
Pumpkin Capital of the World. 
 
One Illinois pumpkin grower, Frey Farms, a certified woman-
owned business founded by Sarah Frey in 1992, located in 
Keenes, Ill., is the country’s largest producer of fresh market 
pumpkins. It’s interesting to note that Frey Family 
Companies President and CEO, Sarah Frey-Talley, started 
her multi-million dollar produce business selling fresh 
vegetables from the back of a pick-up truck when she was 
just 16 years old. 
 
Technically, a pumpkin is not a vegetable. A pumpkin is a 
fruit belonging to the genus Cucurbita. Cucurbita species are 
believed to have originated over 9,000 years ago in Central 
or South America, long before the discovery of corn and tens 
of centuries before the 
first Europeans arrived in 
t h e  N e w  W o r l d . 
Columbus was the first to 
bring pumpkin seeds to 
Europe for cultivation. 
The pumpkins grown 
from those seeds were 
not considered fit for 
human consumption and 
were used to feed 
livestock. 
 
Native Americans used pumpkins as a staple to get through 
the winter. They taught the European settlers to roast and 
bake them, to use them in stews and soups, to grind dried 

(Continued on page 16) 
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Growing Market Pumpkins and More 
Workshop Offered by Cornell Cooperative Extension 

 

cont’d 

pumpkin pieces into flour, to use the blossoms in cooking, 
and to dry the seeds for use as a tasty, wholesome snack. 
The colonists may have created the first version of what 
would eventually become pumpkin pie by removing the stem 
and seeds, filling the cavity with a mixture of apples, maple 
sugar, spices, and milk; replacing the top, and then baking 
the entire thing. They made a beer from hops, maple sugar 
and pumpkin. And they used dry pumpkin shells as bowls for 
eating and as storage jars. 
 
So important were pumpkins to the Pilgrims that a poem 
written circa 1630 reads: 

For pottage and puddings and custard and pies,  
Our pumpkins and parsnip are common supplies.  
We have pumpkins at morning and pumpkins at noon.  
If it were not for pumpkins, we should be undone. 

 
New Englanders later used pumpkins as guides for a 
uniform, round style of haircut, thereby earning the 
nickname pumpkin heads. 
 
Perhaps the first mention of pumpkins that I can recall in my 
lifetime was in a nursery rhyme which dates back to 1825, 
told to me as a child. 

Peter, Peter, pumpkin eater, 
Had a wife and couldn't keep her; 
He put her in a pumpkin shell, 
And there he kept her very well. 

 
Every child is, of course, familiar with the classic fairy tale, 
Cinderella, in which, among other things, a pumpkin is 
transformed into a marvelous coach. And let’s not forget 
Washington Irving’s American literary classic, The Legend of 
Sleepy Hollow. (By the way, did you know that the word 
‘Apocolocynposis’ means fear of turning into a pumpkin?) 
 
Pumpkins have made their way into contemporary children’s 
literature, too. A few popular titles are Apples and Pumpkins 
by Anne Rockwell, The Berenstain Bears and the Prize 
Pumpkin by Stan and Jan Berenstain, Pooh’s Pumpkin by 
Isabel Gaine, The Great Pumpkin Strikes Again by Charles M. 
Shulz et al., The Biggest Pumpkin Ever by Steven Krall, and 
Pumpkin Pumpkin by Jeanne Titherington. 

 As far as I’m concerned, farm stand sweet corn straight out 
of the field is as tasty a treat as it is an incredible value. 
Corn is a good source of carbohydrates and food energy, as 
well as vitamin A, minerals, and protein. And an ear of 
cooked sweet corn contains only about 85 calories and one 
gram of fat.  
 
When buying fresh, delicious sweet corn locally, I look for 
husks that are firm, fresh, green, and tightly wrapped 
against the cob, with tassels that are brown, not black, and 
sticky to the touch, not dry. A few worms in the silk are not 
necessarily a turn off, either. As my mom used to say, they 
know which ears are the sweetest. 
 
Besides being eaten as corn-on-the-cob, cooked sweet corn 
can be added to cornbread and corn muffins for 
unsurpassed flavor and texture. And the kernels can be 
creamed, or used in relishes, soups and chowders, fritters, 
succotash, salsa, chili, salads, and pudding. Corn can also 
be fermented to make bourbon whiskey. 
 
Corn is the largest, and perhaps the single most important 
crop produced in the United States today. Worldwide, it is 
second in production only to rice. American farmers planted 
almost 90 million acres of corn this year, but people will 
consume only a small percentage of the 13.7 billion bushels 
of corn U.S. growers are forecast to produce this year. 
 
 Nearly two thirds of the harvest will be field or ‘dent’ corn, 
used for feeding animals. Some of it will be dried and 
ground into meal, with even more processed to make 
cornstarch, corn oil, and corn sweeteners such as syrup, 
dextrose and fructose, commonly used in the production of 
jams and jellies, condiments, candies, beverages and other 

(Continued on page 17) 
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cont’d  

value-added products. About one quarter of the corn harvest 
will be exported. 
  
Non-food by-products of corn include paints, dyes, and an 
elastic gum that can be used in place of rubber. Corn 
cellulose is used in the manufacturing of pressboard and 
insulating materials. It can be used in making windshield 
washer fluid, calcium magnesium acetate road deicer, and 
other biodegradable cornstarch products. Corn is also a 
valuable renewable energy resource used in making ethanol 
fuel. 
  
Most people don’t realize that corn is actually a type of grass 
or, more precisely, a member of the grass family of plants. It 
does not exist in the wild. It was created and has been 
perpetuated and improved for centuries. In fact, corn could 
very well be mankind’s single most domesticated field crop. 
 
Although there is debate about the exact time and place of 
its origin, it is generally accepted that corn, as we know it 
today, would not exist had it not been for the efforts of 
ancient Native American horticulturists. Farmer-scientists of 
Mayan, Aztec, Incan, or another, lesser known Central or 
South American civilization, using determined cultivation 
techniques, purposefully invented, developed, and produced 
corn from a wild grass called teosinte. 
 
Sometime between 5000 BC and 8000 BC, these ingenious 
agriculturalists were able to 
transform teosinte from a 
wild grass that produced 
only a few small, individual 
seeds into plants that 
formed small husk-covered 
ears with rows of large 
kernels. In order to increase 
their yields, they then 
worked methodically to 
enhance their cultivated 
food crop by increasing the 
size and length of those 
ears.  
 
Eventual ly ,  abor ig inal 
civilizations across the 
American continent came to 
plant, grow, and process 
maize. They used dried, fully 
mature kernels to make 
flour and popcorn. The 
kernels that did not fully 
mature were eaten fresh. 

(Continued from page 16) They may have also chewed the leaves for both the 
flavor and the sugar. 
 
When he returned to Europe from what he believed was 
the West Indies, Christopher Columbus brought corn 
with him, as a gift for King Ferdinand and Queen 
Isabella of Spain. It wasn’t long before all of Europe was 
introduced to the new grain. 
 
While they were learning about beans, squash, melons, 
tobacco, and other indigenous American crops, (all of 
which quickly found their way to Europe before being 
introduced to civilizations in other parts of the world) the 
European colonists took up Native American maize 
agriculture as their own.  
 
Modern hybrid sweet corn is the result of centuries of effort 
and experimentation. Every variety of hybrid seed is the 
result of a controlled crossing of two specially developed 
parent varieties. Scientists and corn breeders continue to 
work diligently to develop high-productivity technology and 
high-yielding, superior quality hybrid corn varieties that 
provide more stable yearly production, greater uniformity in 
maturity, resistance to lodging, insects, disease, and 
herbicide, and that make more efficient use of applied 
fertilizer. These improvements have helped make large-
scale mechanization both practical and profitable. Today, 
nearly one hundred percent of the sweet corn grown in this 
country for canning is hybrid corn.   
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SEPTEMBER GARDEN TIPS  
By Amy Ivy, Regional Horticulture/Extension Educator, CCE Clinton County   

  

Garden Clean  
Up As your crops fade and become bedraggled, cut them 
down and get them out of your garden. Put all diseased 
tissue into a separate 
pile away from your 
garden or else remove 
it from your property 
completely. If you have 
a chipper/shredder, 
chop up the rest of the 

garden debris and either 
compost that or spread it 
on your garden to 
decompose there. I don’t 
like to put tough stems and 
leaves into my regular, 
food scrap compost pile; 
they take too long to break 
down. I find removing the 
tired out plants not only 
makes the garden look better, it makes me feel better too. 
I’d rather see bare ground, or better yet, mulched ground, 
than half dead plants struggling to survive. 
 
 Fall Vegetables  
If you haven’t started any lettuce, spinach or parsley by now, 
it’s really too late for this year. If you’re willing to gamble 
though, and have some extra seed and space, you could try 
planting a small patch just to see what happens. With the 
weather being so variable it’s hard to predict what will 
happen, and often gardeners have bits of luck from these 
random experiments. Spinach and parsley may not grow 
enough to harvest this fall but they just might survive the 
winter and provide some very early greens for you next 
spring. Usually it’s best to have spinach well established by 
November in order for it to survive, but you might have some 
luck this late in 
the season. You 
won’t know til 
you try! Be sure 
to give it a thick 
b l a n k e t  o f 
chopped leaves 
or straw in late 
November to 
help it get 
through the 
winter. 
 
 Caring for Your Soil  
Once you pull out most of your summer crop, take a soil 
sample from your vegetable garden before adding anything 
to it. Home gardeners don’t need to have a complete test 

done more than every 3-5 years, unless you are adding a lot 
to your soil and want to track your progress. A pH test can 
be done more often if you’re trying make a change, 
otherwise every few years is fine. The complete soil test 
includes the pH so you’re covered there. No gardener 
should add lime or wood ash to their soil without first 
testing the pH. Most of the pH tests we do show the levels 
to be too high, mostly from gardeners adding more lime or 
wood ash than is needed. Test the pH first so you’ll know 
how much to add, if anything. If you have access to animal 
manure (cow, horse, chicken, sheep) fall is a good time to 
add it to your garden soil so it has time to break down 
before next spring. If you’ve been adding manure for a few 
years it would be good to have a complete soil test done to 
check on your phosphorus (P) levels. Phosphorus is in 
manure and bone meal, and even in fallen maple leaves. If 
your P levels are getting high it would be good to cut back 
on those sources of organic matter. Only a soil test can tell 
you how much phosphorus is there.  
 
Last Chance to 
Move Perennials 
September is a 
good month for 
moving and dividing 
the perennials that 
bloom in early 
summer. This group 
includes dianthus, 
b e a r d e d  i r i s , 
evening primrose, coral bells, and astilbe, to name a few. 
Daylilies and hosta are so tough and durable they can be 
moved and divided any time you can get a shovel in the 
ground. Peonies prefer to be moved or planted in the fall, as 
well as oriental poppies. The key is to do this early in 
September so the plants have time to push out roots into 
the new soil to anchor them before winter. If the roots don’t 
put on enough growth, the 
crowns of these plants 
could heave out of the 
ground as it freezes, 
exposing them to the 
bitter cold conditions. To 
give the roots a little more 
time to grow, apply 1-2 
inches of natural mulch 
around the base of these 
new plants to insulate the 
ground from the cold a bit 
longer.  



 A farmer recently won the lottery. When asked what he was going to do with the money, he 
replied, “I’ll keep farming until the money runs out.” 

 Anyone can farm, but not everyone is a farmer. 

 In the business of farming, it’s not so important who gets there 
first as who gets there at all. 

 An old horse, an old dog, and an old farmer have much in 
common: they are slow but wise. 

 If you must sing, do it when you’re after the cows. Cows don’t 
care if you can’t carry a tune. 

 Look down when walking in a cow pasture. 

 Attention to detail makes all the difference, whether it’s plowing a field, building a fence, or 
teaching a calf to drink out of a pail. 

 When cultivating corn with a tractor, keep one eye on the corn row, one eye on the 
cultivator, one eye looking out for stones, and one eye on the fence at the end of the field. 

 Bigger is not better when it comes to farm size. Ability to care for the land ought be a guide, 
not whether a person can negotiate a loan to buy more. 

 Books do not begin to contain what is necessary to become a successful farmer. 

 A family farm is where the entire family 
works together, plays together, and makes 
a life together.  
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Services  

 

Available free of charge  
SARE Bulletins  

 

 Profitable Poultry:  Raising Birds on Pasture 
 

 Marketing Strategies for Farmers & Ranchers  
 Transitioning to Organic  
 Limited Resource Farmers 

Stop by the CCE office to pick up 
yours today!   

 

 
Rick LeVitre 
Executive Director /Ag Team Leader 
 
 

 

Kim Morrill  
NNY Regional Dairy Specialist 
 

 

Richard Gast 
Horticulture, Natural Resource  
& Energy Educator 
 

Harry FeFee  
Ag Outreach Educator  
 

Kitty O’Neil 
 Regional Field Crops and Soils Specialist 

Ag Program Staff 

Buy, sell or Trade 

Roger Howard         518-358-2176 
Small square bales hay for horses and 
cattle. 

Jeff Gerow              518-358-4271 
Hay for Sale, 1st Cut grass, small square 
bales, 35-40 lbs.  Never been rained on.  3500 
bales.  Delivery available for charge.    
 

 
 
 

 

Mike O’Connor        t: 518 497-3022  
           C: 518 649-6970 
 
Dry round 1st, 2nd, and 3rd  cut  bales of hay. 

Marble River Alpacas 518-497-6009 
 Interested in the alpaca business?  Would 
you like to own some of these curious, 
loving, luxurious animals?  We’re located 
in Chateaugay, NY.  Call if interested. 

   
Alton Savage        518-483-3949 
For Sale: Baled Straw 

Malette HyView Acres  518 497-6837 

Seed Oats. Round and Square Alfalfa 
Bales. Small square bales.  

Ron Edgley           518-524-3550                                                                 
          518-354-8448 
 

4 x 5 round dry bales, 1st and 2nd cut.    
Also, 4 x 4 round clover/grass mix baleage.   
Large quantities 

 Kristen Chambers        315-250-1742 
Hoof trimmer, call to schedule an 
appointment.  

FOR SALE 

355 WEST MAIN ST. SUITE 150 
MALONE, NY  12953  


