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Chemung & Tioga Counties 

August 2015 

  

14th Annual Taste of Tioga / 
Taste of Chemung—Connecting 
Producers with Restaurants and 
Consumers with Locally Grown, 
Locally Prepared food   

Michele Kline, CCE Tioga 

Calling all farmers, restaurants, and local food 
enthusiasts!  Both Chemung and Tioga CCE are 

working to organize a celebration of locally grown, locally prepared food 
and drink.   While the event serves as a major fundraiser for each 
association, and an opportunity to taste the bounty our region produces, it the 
holds promise and opportunity, particularly for those in our region who have 
a role in making food and drink. 

When it comes to local food and beverages, farmers (producers—a word I 
will use to include dairy farmers, fruit and vegetable growers, livestock grazers, maple 
confectioners, cheese makers, brewers, and everyone else raising and/or processing food 
in the Southern Tier) we have it all.  Our beverages include milk, wine, beer, cider, and 
spirits—its inputs (hops, barley, grapes, fruit, etc.) is grown by local farmers, processed 
and bottled by craftsmen and women in a growing number of enterprises. Remember 
when farmers had to wait until after frost to plant?  Today we have incredibly hard 
working farmers who are implementing season extension technology to provide fresh 
berries from May to November, vegetable farmers who grow a plethora of crops for 
virtually every cuisine and culture you can think of.  Tioga’s leading industry is dairy — 
we make a lot of milk.  Organic, conventional, grain free—lots of options.  Some cow 
milk doesn’t leave the county as fluid, but as cheese—both conventional and organic 
cheeses right in our region!  But cows aren’t the only milk producer—we also have 
goat milk (and cheese) - lots of goat cheese.   

We also grow meat.  Tioga and Chemung are home to a growing number of livestock 
operations who are employing grazing techniques to grow animals on hillsides and in 
wooded areas as an effort to improve animal health while fostering environmental 
stewardship.  Whether organic, conventionally raised, grass-fed, or grain-free—we 
have meat.  We raise beef, pork, lamb, veal, venison, bison, goat, chicken, turkey, and 
duck in the Southern Tier.  Also dotting the landscape are a few meat processors who 
perform the task of turning the pig into ham and cow into steak — you get the picture.   

Accomplishing our first goal—the meal—is a big job to bring all the players together to 
make this event a success.  CCE staff works all year, to round up donations from 
producers.  We meet with restaurants enlisting their services to match our donations with 
their culinary talents.  We work with our venues (Tioga Downs and Hilltop Inn) to plan 
the logistics.  We match the local bounty—meat, fruit, vegetables, confections, etc. with our volunteer restaurants to 
take the ingredients we solicit and prepare a dish for the public to sample both their culinary creation and the tastes of 
our local food.   

Above all else,  this is an opportunity for producers to demonstrate the taste of our region!  To accomplish what I see 
is one of the most challenging jobs of producers in the local food system—getting product to market.  We aim to help 
growers connect with both consumers and restaurants.  Donor producers (who donate $100 or more worth of product), 
particularly at Tioga, will have an opportunity to market their wares at a market on location for free.  Bring a table and 
set up at our market — bring products or take orders—interact with consumers.  In addition, producers are invited to 
help the restaurant serve the meal connecting with both consumers and chefs.  This is a great opportunity to discuss 
production practices, availability, and solicit future sales!  

Inside this issue: 

 Upcoming workshops and 
events 

 Sundaes at the Farm 

 Marketing Opportunity for Meat 
Goats 

 Commercial Horticulture News 

 2016 Gold Medal Plants 

 Pricing Your Farm Store 

 News from Partners 

FARM & GARDEN  
 

NEWS AND NOTES FOR FARMERS & GARDENERS IN CHEMUNG AND TIOGA COUNTIES 

Join us at Tioga Downs on 
Friday, October 9th from 

6:00pm—8:30pm.  Call 
607.687.4020 

Call CCE Chemung at (607) 
734-4453 for details 
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Workshops and Events Offered by CCE of Tioga and Chemung Counties 

Sundaes at the Farm--Hosted  by  TCARG—Lawton’s Dairy Farm in Newark Valley - August 23rd   See "ad" below. 

Friday Garden Segments  The Cornell Cooperative Associations of Tioga, Chemung, Schuyler , and Steuben are 
collaborating on a weekly garden segment for WETM-TV.  Each Friday at the noon news hour an extension expert will 
bring you garden tips and techniques.  The clips can be seen, along with more garden tips, on the WETM website, 
www.mytwintiers.com on the garden page. 

Like us on Facebook!  The Tioga County Master  Gardeners have a Facebook page that keeps you up -to-date on 
workshops, horticulture information, and other plant-related topics.  If you use Facebook, consider "liking" us! 

Empire Farm Days—August 11-13, Rodman Lott and Son Farms, 2973 State Route 
414, Seneca Falls, NY   

1st Annual Tioga County Fall Farm Trail—Hosted by TCARG—September 19th & 
20th  / 

Taste of Tioga—Hosted by CCE Tioga at Tioga Downs—Friday, October 9th.  (We 
need produce and USDA inspected meat donations.  All product donations are tax 
deductible.  We will advertise your farm, connect you with a restaurant and provide 
space at our new evening farmers’ market in the rotunda at Tioga Downs!  Contact 
Michele at 607.687.4020 Ext 319 or ms328@cornell.edu D
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Farm Safety and OSHA Workshop—=August 26, 2015 10:30 am - 3 pm Homer, NY  The SCNY team will be host-
ing a Farm Safety and OSHA Workshop at McMahon's EZ Acres.  Pro-Dairy's Karl Czymmek and NYCAMH's Jim 
Carraba will be there to lead the discussion and answer questions. The workshop will focus on: 

 General farm safety 

 The Dairy Dozen & OSHA guidelines 

 What to do if your farm has an unplanned OSHA inspection 

 Update on OSHA LEP inspection 

 How to manage after the inspection 

 Fines/Fine Reductions 
There will also be a local farm present to talk about their unplanned inspection.  After lunch, there will be a 
walkthrough of facilities to highlight areas to focus on.  Any questions, please call Betsy at 607.753.5213 or email her 
at bjh246@cornell.edu. 

Hay Making Workshop to be held at CNY Farm Supply in Cortland—The South Central NY Ag Team and the 
South Central NY Dairy & Field Crops Team of Cornell Cooperative Extension are holding a Hay Making Workshop 
on Thursday August 20, 2015 from 6:30-8:30 pm.  CNY Farm Supply is hosting the event at their store, located at 
3865 US Route 11, Cortland, NY.  
The workshop will focus on:  Machinery Overview for making Dry Hay, Proper Adjustments for Equipment, Small 
Square Bales & Large Round Bales, Acid application & calibration, Proper Storage of Dry Hay, Caring for your Hay 
Stand.  Presenters include Dave & Eric Law of CNY Farm Supply, Bucky VanPelt of VanPelt Farms, and Janice 
Degni of the SCNY Dairy & Field Crops Team, Cornell Cooperative Extension.  Sign in will start at 6pm and light 
refreshments will be served.  Cost for the event is $10 per person; additional members from the same farm are $5 
each.  To register, call Jen Atkinson at 607.753.5078 or email jma358@cornell.edu.  For any questions, contact Betsy 
Hicks at 607.753.5213 or email at bjh246@cornell.edu. 

mailto:jma358@cornell.edu
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Garden Stretches 

Dr. Leonard Perry, Extension Professor, University of Ver-
mont 

Whether it's peak gardening season or winding 
down as it is now, most gardeners have a tenden-
cy to overdo, which may lead to fatigue and sore 
muscles.  That's why, regardless of the tasks at 
hand, it's important to take periodic breaks when 
gardening--preferably before the aches begin--to 
rest and do some simple exercises. 

Many gardening activities, such as hoeing, digging, and raking, can cause tightness in your shoulders.  To relieve this, 
do shoulder shrugs.  Simply raise your shoulders slowly towards your ears, hold a few seconds, and slowly release.  Do 
this three or four times, resting a few seconds between each repetition. 

Do neck stretches to relieve tension in your neck as soon as you start to feel tense.  Place your hand on the back of your 
head.  Slowly and gently pull your head forward and down.  Do this until you feel the muscles along your neck and 
lower head stretch.  Your profile should look like an upside down "J."  Repeat a few times, resting in between.  Another 
good neck exercise for tightness is the head roll.  Roll your left ear toward your left shoulder slowly.  Then lower your 
chin as you roll your head down and to the right.  Your right ear should then be toward your right shoulder.  Then slow-
ly move back in the same fashion.  The key is not to jerk your neck, rather move it with a slow rhythm.   Do not roll 
your head backwards as this puts stress on the disks in your spine. 

To plant or weed, get down on your hands and knees, rather than bending over.  Bending over for long periods and 
bending with your back and not your legs are the main causes of lower back problems.  When working on your hands 
and knees, periodically do the cat stretch.  Raise your stomach and back, arching the latter like a cat does when waking 
from a nap.  At the same time, lower your head and tuck your chin in towards your chest to avoid strain on your 
neck.  Do this slowly, repeating the movements a few times with a rest in between.  

An even better version of this stretch, and one that aids your lower back, is to lower  your buttocks until they rest on 
your knees.  Lower your head as before, but stretch your arms out front along the ground.  Do either version of this 
stretch if weeding for long periods. 

Your fingers and wrists also need a rest and loosening up occasionally.  The repetitive motion of using a trowel or long 
handled rake or hoe can stress your hands and wrists and may even lead to carpel tunnel syndrome.   To avoid such 
stress on your wrists, periodically let them go floppy and limp.  Then rotate them in one direction, then the other.  Final-
ly, give them a good shaking to get the circulation going.  For your fingers, spread them apart as much as you can, 
keeping them as straight as possible.  Keeping them spread, make circles with your thumbs.  Then touch your thumb to 
each finger in turn.  This will help relax the tendons in your palm. 

Make a point to do these exercises whenever gardening to avoid undue stress on your body muscles and to keep garden-
ing fun, as well as healthy exercise.  For more tips, surf the Internet or check out books, such as Barbara Pearlman's 
Gardener's Fitness, Weeding Out the Aches and Pains (Taylor Trade Publishing). 

Love Gardening?  Have Arthritis? 

AgrAbility, the national organization that is aims to enhance quality of life for farmers, ranchers, and other agricultural 
workers with disabilities, has an archived webinar titled:   Gardening with Effective Arthritis Management.  After a 
lifetime of gardening and landscaping, I am now significantly limited by arthritis in my hip.  I found the webinar help-
ful -- has good information about tools, arthritis management, and the like.  The link to the video is:  https://
www.youtube.com/watch?v=18Hs0A90-iQ&feature=youtu.be 

No Goat Left Behind:  Marketing Opportunity for Meat Goats 
Heritage Foods is offering $4.50 per lb hanging carcass (head on, hide off, organs hanging) for 
2015 and $5.00 per lb. beginning October 2016.  If you are interested in working with them 
notify them now.  The person to notify is Patrick Martins at (718) 389-0985 or 
patrick@heritagefoodsusa.com .  They may also be looking for some goats later this winter 
so feel free to contact him to discuss whether they may have a market for your goats in 
December or January if you anticipate your kids not being ready in October.  Heritage Foods 

USA in NYC is seeking slaughter goats to buy for their October “No Goat Left Behind” Program which helps to 
promote goat meat to consumers who have not tried it before.  Over 100 restaurants in NYC and San Francisco, etc. 

(Continued on page 11) 

https://www.youtube.com/watch?v=18Hs0A90-iQ&feature=youtu.be
https://www.youtube.com/watch?v=18Hs0A90-iQ&feature=youtu.be
mailto:patrick@heritagefoodsusa.com
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Subscription 
Newsletters are emailed as a pdf file.  You must have Adobe Reader installed to be able to open the newsletter.  
Adobe Reader is available free for download at http://get.adobe.com/reader/. 

First Name: ____________________ Last Name: ________________ Email: ____________________________  

Street: __________________________ City: __________________ State: ________ Zip: _________________  

 Add me to your electronic mailing list!  (There is no charge for an electronic copy of the newsletter) 

 Please mail me a printed copy of your monthly newsletter! (Please enclose a check or money order payable to 

Tioga CCE for $12.00 to cover printing and postage. 

 I am a farmer (I raise / grow / produce _________________________________ )   I am a home gardener 
 

Please mail this form, and payment if printed copy is requested, to:   

 
 

QR tags are growing in popularity. Sponsors are using 

them to direct interested customers to their websites. 

We will create the tag for you, link it to the website of 

your choice, and email you the tag for use on your 

own materials. If you have a smart phone, try down-

loading a free scanning “app” (i.e. AT&T Code Scan-

ner) and scan this one. 

Dimensions Annual Price  

Quarter Page (plus 20 copies printed per month for your distribution) 

□ 5 1/4” tall x 4” wide ..................... $500 

Eighth Page 

□ 2 1/2” tall x 4” wide ..................... $300 

Business Card 

□ 2” tall x 3 1/2” wide ..................... $100 

Ad a “Quick Response” (QR) tag to any ad 

□ 1.5” x 1.5” .................................. $50 

To sponsor our newsletter, please select size, dimensions and cost above.  Include form with payment.  

Total Cost $ ________ (Checks payable to: CCE Tioga) 

 Please email exact size JPEG to ms328@cornell.edu. Include the word sponsorship in the subject line. 

 Questions? E-MAIL: ms328@cornell.edu or Call 607.687.4020 

Remit advertisement, form, and payment to:   

CCE Tioga; c/o Michele Kline; 56 Main Street; Owego, NY  13827 

Your sponsorship will allow us to print and mail our newsletter to our growing mailing list. All issues will be available online.   

Cornell Cooperative Extension of Chemung & Tioga Counties 

SPONSORSHIP 

Name ____________________________ ________________________ Company _______________________ 

Address _________________ ________________________ _______ City ___________ State ____ Zip _____ 

Phone ____________________Email __________________________________ 

See your Name, Logo, and/or Slogan Here!! 
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Commercial Horticulture News--Working near Poison Ivy  
Adapted from the FDA website, with commentary by Barb Neal, CCE Tioga  As a former consulting arborist, I spent 
many days walking in woods that had high populations of poison ivy plants, both ground plants and vining.  Dealing 
with a poison ivy rash is annoying, and can keep you from working.   

Recognizing and Treating Poison Ivy   Poison ivy is found throughout the United States 
except Alaska, Hawaii, and parts of the West Coast. Can grow as a vine or small shrub trailing 
along the ground or climbing on low plants, trees and poles. Each leaf has three glossy leaflets, 
with smooth or toothed edges. Leaves are reddish in spring, green in summer, and yellow, 
orange, or red in fall. May have greenish-white flowers and whitish-yellow berries. 

Poison Ivy is Not Contagious Poison ivy and other  poison plant r ashes can' t be spread 
from person to person. But it is possible to pick up the rash from plant oil that may have stuck to clothing, pets, garden 
tools, and other items that have come in contact with these plants. The plant oil lingers (sometimes for years) on virtually 
any surface until it's washed off with water or rubbing alcohol.  The rash will only occur where the plant oil has touched 
the skin, so a person with poison ivy can't spread it on the body by scratching. It may seem like the rash is spreading if it 
appears over time instead of all at once. But this is either because the plant oil is absorbed at different rates on different 
parts of the body or because of repeated exposure to contaminated objects or plant oil trapped under the fingernails. Even 
if blisters break, the fluid in the blisters is not plant oil and cannot further spread the rash. 

Tips for Prevention 

 Learn what poison ivy look like so you can avoid them (Editor's note:  this is very important, as poison ivy sports 
many different "looks"--sometimes shiny leaves, sometimes dull, and changes leaf shape when a climbing vine.) 

 Wash your garden tools and gloves regularly. If you think you may be working around poison ivy, wear long sleeves, 
long pants tucked into boots, and impermeable gloves. 

 Wash your pet if it may have brushed up against poison ivy, oak, or sumac. Use pet shampoo and water while wearing 
rubber gloves, such as dishwashing gloves. Most pets are not sensitive to poison ivy, but the oil can stick to their fur 
and cause a reaction in someone who pets them. 

 Wash your skin in soap and cool water as soon as possible if you come in contact with a poisonous plant. The sooner 
you cleanse the skin, the greater the chance that you can remove the plant oil or help prevent further spread. 

Use the topical product "Ivy Block" if you know you 
will come into contact with the poisonous plants. This 
FDA-approved product is available over the counter 
(OTC). (Editor's note:  I use an ivy blocker when I head 
out to the  woods or field where I suspect poison ivy 
might be, and use Ivy-X as a post-exposure wipe. I use 
Zanfel if I end up  with a poison ivy rash.  Works for 
me.) 

Tips for Treatment  Don' t scr atch the blisters. 
Bacteria from under your fingernails can get into the 
blisters and cause an infection. The rash, blisters, and 
itch normally disappear in several weeks without any 
treatment. But you can relieve the itch by using wet 
compresses or soaking in cool water and applying OTC 
topical corticosteroid preparations or taking prescription 
oral corticosteroids.  You may also apply topical OTC 
skin protectants, such as zinc acetate, zinc carbonate, 
zinc oxide, and calamine dry the oozing and weeping of 
poison ivy, poison oak, and poison sumac. Protectants 
such as baking soda or colloidal oatmeal relieve minor 
irritation and itching. Aluminum acetate is an astringent 
that relieves rash. 

See a Doctor: if you have a temperature over  100 F; 
if there is pus, soft yellow scabs, or tenderness on the 
rash; if the itching gets worse or keeps you awake at 
night; if the rash spreads to your eyes, mouth, genital 
area, or covers more than one-fourth of your skin area; if 
the rash is not improving within a few weeks. 

Source: Minnesota Poison Control System This article appears 
on FDA's Consumer Updates page, which features the latest on all 
FDA-regulated products.  Updated: September 2, 20014 

http://www.fda.gov/ForConsumers/ConsumerUpdates/default.htm
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Pennsylvania Horticulture Society Announces the 2016 Gold Medal Winning 
Plants 

Each year, the Pennsylvania Horticulture Society chooses the best of the best plants to be Gold Medal winners.  The 
2016 winners have been announced--here are a few of the winners.  Perhaps they will be winners in your garden, too! 
Thanks to the Pennsylvania Horticulture Society for permission to reprint the descriptions and photos. Visit the 
Pennsvlvania Horticulture Society's website at:  http://phsonline.org/. Photo credits to Pleasant Run Nursery in New 
Jersey. 

Betula nigra ‘Fox Valley’ Little King ™ (Little King River Birch) is a 
wonderful dwarf  river birch. Introduced in the early 1990s into the trade, this 
tree makes a hardy addition to any home rain garden. Unlike the straight 
species that can often grow out of proportion in a small landscape, Little King 
River Birch stays small and compact, growing 8 to 10 feet tall and 9 to 12 feet 
wide. The tree has a pleasant mounded habit with dark green disease-resistant 
foliage. In the fall, the tree turns an eye-catching yellow before dropping its 
leaves to reveal the tan and cinnamon colored bark underneath. Little King 
River Birch does best in full sun to part shade and is very adaptable to soil 
conditions. This species does not mind heavy clay soils or flooding, making it 
a great candidate for rain gardens. It shows resistance to the bronze birch 
borer. 

Cotinus coggygria ‘Royal Purple’ (Royal Purple Smokebush) adds great 
color and depth to a garden all season long. Foliage emerges in spring as dark 
red/purple color on this 15-foot-tall by 12-foot-wide shrub, and holds its hue 
all summer long. In early summer, wispy heads of pink flowers emerge and 
contrast beautifully with the dark foliage. Plants flower on old wood, so do not 
prune if flowers are desired. Many home gardeners prefer to grow this 
primarily as a foliage shrub and cut it back each winter. New growth is very 
upright and clean, resulting in a tight, rounded shrub. In fall, the foliage turns a 
wonderful scarlet color before falling to the ground. Plant in full sun and water 
occasionally during droughts once established. This plant is very adaptable and 
can be grown in most conditions.  

 

Dryopteris erythorsora ‘Brilliance’ (Brilliance Autumn Fern) adds 
elegance and color to a shade garden. This selection of the Japanese autumn 
fern was chosen for its red and bronze new foliage. Growing 18 inches tall by 
18 inches wide, this plant adds a pop of color in spring as the new foliage 
emerges. Mature leaves are deeply cut and a perfect shade of green. This fern 
will spread through underground rhizomes to slowly colonize an area. During 
mild winters the leaves will stay green all through the winter. Autumn fern 
prefers part to full shade and moist soils. In spring, it is best to cut back old 
fronds once the new foliage begins to emerge.  

 

 

Heuchera villosa ‘Autumn Bride’ (Autumn Bride Heuchera) is a versatile 
native plant that can be used anywhere in the garden. Most notably, this 2-foot-
tall by 3-foot-wide plant does not mind dry shade. The large fuzzy green 
leaves make a wonderful ground cover in a shady area, and the large plumes of 
white flowers add great interest in the fall. The plant forms a dense mound of 
foliage and expands through underground rhizomes. Though it will spread, it is 
also easy to contain by pulling up plants when they show up in unwanted 
places. Heucheras prefer part shade, but in cooler areas can tolerate more sun. 
Once established, this plant is very drought tolerant but does best in rich, moist 
soils. Autumn Bride Heuchera is very adaptable to most garden conditions and 
is deer-resistant.  

(Continued on page 7) 

http://phsonline.org/
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Ilex verticillata ‘Red Sprite’ (Red Sprite Winter Berry Holly) grows to be 3 to 5 
feet tall and the same wide. This native low-growing, rounded shrub puts on one of the 
best displays of bright red fruits in the winter. Small white flowers in early summer are 
followed by a profusion of plump large berries located in large clusters at the ends of 
branches. During the summer, Red Sprite Winter Berry Holly creates a nice lush green 
backdrop for perennial gardens, or on the edge of a native woodland garden. The 
berries attract birds, and the shrub is not of interest to deer. This shrub prefers full sun 
and slightly acidic, moist soils. Once established, it is a hardy landscape plant that will 
need very little care. Due to its short stature, most homeowners rarely need to prune it, 

but if desired it is best to prune in late winter before the foliage emerges. This shrub 
must be planted near a male holly such as Ilex verticillata ‘Jim Dandy.’  

Symphyotrichum oblongifolium ‘October Skies’ (October Skies Aster) is a 
wonderful selection of our native aster with superior qualities. This 2-foot-tall by 2-
foot-wide plant has dark blue flowers with yellow centers. The flowers attract 
butterflies and pollinators and add color to mixed perennial beds later in the season. 
October Skies aster will form a lush mound of foliage and is much slower to spread 
out than other native asters. This plant needs full sun in well-draining soil and is very 
drought-tolerant once established. Because of its shorter stature, October Skies 
doesn’t need to be cut back in the spring like many other native asters. This plant is 
best planted in masses and can be used as a tall ground cover if desired.  

(Continued from page 6) 

Do you have a gardening question?  Call the Grow Line!   
The Tioga County Master Gardeners staff a Grow Line each Tuesday through Thursday from 1 to 3 
p.m.  Call them with any garden or home pest question.  If those hours are not convenient for you, you 
can always email a question to:  tiogamastergardeners@gmail.com.  You can also contact the 
Community Horticulture Educator at Tioga County, Barb Neal and ask her.  We are here to help!! 

Pasturing Alternative Forages August 19th —NOFA-NY and Organic Valley CROPP Cooperative are excited to 
explore the use of alternative forages on Cobblestone Valley Farm with Paul and Maureen Knapp.  Join us for a day 
focused on pasture management and tour the farm while learning from expert farmers Paul and Maureen Knapp.  The 
Knapps will discuss their pasture management including what alternative forages they have found success with on their 
farm.  Tim Darbishire, Grazing Consultant, will talk on forage options, seeding, maintaining a stand and rotations.   Tour 
the farm and learn how to incorporate alternative forages into your pasture plan.  Cobblestone Valley is a diversified 
organic farm certified by NOFA-NY Certified Organic, LLC, located in the heart of New York State right off Interstate 
81.  The backbone of the farm is dairy, with all other enterprises connected to and synergistic with milk production.  
10:00 am – 3:00 pm (Lunch will be provided) at Cobblestone Valley Farm on 2023 Preble Road in Preble, NY  
Registration fees are $15/person or $25 two or more people/farm, Organic Valley members are free. To pre-register and 
pay, shop online at http://www.cvent.com/d/9rq3jh  or call Stephanie at 585-271-1979 ext. 509. Pre-registration is 
encouraged and closes at 4pm on 8/17/15.  This event is produced by NOFA-NY with support from the USDA-Risk 
Management Agency and Organic Valley CROPP Cooperative. 

Fluid Milk Packaged for Consumption – Processing & Testing for Quality & Safety, September 1 – 3, 2015 at 
Cornell University—Cornell University’s Department of Food Science is pleased to offer a workshop in Fluid Milk 
Packaged for Consumption – Processing & Testing for Quality & Safety, September 1 – 3, 2015.  The program will be 
held in the Food Science Conference Center, 148 Stocking Hall 8:00 AM on Tuesday, September  1 and will end by 
1:00 PM on Thursday, September 3.  Designed for those involved and interested in fluid milk processing and testing 
with the intent of providing the tools to support and improve on quality assurance and food safety programs for bottled 
milks.  Cornell Dairy Foods Extension staff and industry experts. While the course design assumes participants have 
some prior knowledge of dairy microbiology & processing (e.g., Basic Dairy Science & Sanitation Course), critical con-
cepts will be reviewed and expanded on for those who do not.  This course can be taken as a stand-alone program, but it 
also fulfills the core training requirement of a Cornell Dairy Foods Certificate for Fluid Milk after all required prerequi-
site courses have been taken (e.g., Basic Dairy Science & Sanitation, HACCP, HTST/Vat Pasteurization). Preregistra-
tion is Required.  Enrollment is limited to 30 participants. The early registration fee is $500 per person for NY compa-
nies and $600 for those out-of-state. Registration fees paid after August 17 will be higher.  Materials, breaks and lunch-
es are included.  On-line registration requires that each attendee complete the form. If you have difficulty paying on 
line, please contact Louise Felker (lmf226@cornell.edu). 

http://www.cvent.com/d/9rq3jh
mailto:lmf226@cornell.edu


 

 

Membership 
Report and 
Nationwide 
Update—Lindsay 
Wickham, Area 4 Field 
Advisor 

Welcome to our new members for 2015: Food Bank of the 
Southern Tier, Tremblay Apiaries, Denise Allen, Joe 
Amorosi, Michael Bilynsky, David Brockway, William 
Clark, Sherrill Collins, Joshua Gardner, Laura Giganti, 
Reece Hendricks, Jason Knapp, Jim and Deb Liberatore, 
Robin Massa, Ronald May, Kimberlee Middaugh, Donald 
Palomaki, Tom Pipher, John Rog, Adam Sherwood, Jack 
Smith, Gordon Streeter, Rebecca Tapp, Irving Tolbert, and 
Erin Wilburn.  

We have kicked off our 2016 membership drive as of July 
1st. This is the best time of year to sign up as a member, as it 
is only $75 for the rest of 2015 and all of 2016. We need 
your help with this so we can get Chemung County Farm 
Bureau back to #1 in the state. Get the check, we can gather 
the information. Or, go to www.nyfb.org or call 1-800-342-
4143. It is that easy. 

And as usual, we must thank our friends at the Amorosi  and 
Stewart Agencies and Nationwide Insurance for their help 
with membership and servicing our members. Stop in for a 
quote, they are free. The real big news with Nationwide is 
that members can now get up to 7% discount on their 
auto premiums (was 5%)! Don’t forget the 7% discount 
on farm insurance and all their great products for your 
“toys” (boats, RV’s, ATV’s, etc.), home and life. Visit the 
folks at Amorosi at 2750 Westinghouse Rd. in Horseheads, 
or at the Stewart Agency at 2205 College Ave. in Elmira. 

Policy Development—Lindsay Wickham, Area 4 
Field Advisor 

It is policy development time once again for Farm 
Bureau. This is, by far, our most important time of 
year. Such ideas as Ag Districts, sales tax exemptions, 
ag assessment, and farmers school tax credit were all 
brought forward by members at the county level during 
this period in years past. It is now that we set our 
agenda for the upcoming year and beyond so we can 
go out and influence the decisions made by our 
officials, whether at the local, state, or national level. 

It is critical, at the county level, that our members 
actively take part in the policy development process 
during PD and County Annual Meetings. Even if you 
missed the county policy development meeting, you 
can still bring your ideas to the annual meeting and 
introduce them off the floor. Plus you can have a say, 
as part of the democratic process, as to where we stand 
on the issues brought forth. Nothing is more frustrating 
than when a member complains about a FB policy, 
when they did not participate in the process. 

It is your participation, and vote, that can make a 
difference, as well as holding up our truly unique 
process of grassroots policy development. Again, don’t 
be the member that complains about Farm Bureaus’ 
stance on an issue if you weren’t part of the process. 
We are a powerful organization because of our policy 
development process, as it truly represents our 
members’ thoughts and positions. We can’t react to 
something we don’t know about, so come on out to 
your county policy development or annual meeting and 
be a part of the solution. Keep an eye out for details. 

 

 

 

Conserve Grasslands Initiative— 

Colleen Mezzano  

Beginning Sept. 1, farmers and ranchers can apply for 
financial assistance to help conserve working grass-
lands, rangeland and pastureland while maintaining 
the areas as livestock grazing lands. 

The initiative is part of the voluntary Conservation Re-
serve Program (CRP), which assist Ag 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.  

The CRP-Grasslands initiative will provide partici-
pants who establish long-term, resource-conserving 

covers with annual rental payments up to 75 percent 
of the grazing value of the land. Cost-share assis-
tance also is available for up to 50 percent of the co-
vers 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 re-
habilitation, 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 of-
fer. 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. 

To learn more about participating in CRP-Grasslands 
visit www.fsa.usda.gov/crp  or consult with the local 
Farm Service Agency county office.   

News From Our Partner Organizations



 

News From Our Partner Organizations 

Chemung County Farmers Featured in “Everyday Heroes” Program—Submitted by 
Gina Blakemore, Chemung County Farm Bureau’s Promotion and Education Committee 

Jeff Benjamin,  gives a maple presentation at the Horse-
heads Library that featured our area farmers in July. 

Gina  Blakemore and Lisa Bush, (accompanied by local 4H 
members discussed the dairy industry. 

Chemung County Fair 

Please stop by and visit the Chemung County Farm Bureau booth at the great Chemung County Fair this 
week. As usual, we will be in the Conservation Log Cabin, along with our partners from Soil and Water, and 
the Sportsmen’s Federation. There will be all kinds of activities for you and the kids. This will give you the 
chance to mingle with some of our board members at the booth, and support all these great organizations. 
And no doubt there will be many Ashur sightings! 

Tioga County Fair—A Few Highlights  

The Tioga County Fair Board is charged with not only programming for the annual county 
fair, but caring for the fairgrounds.  The agriculture building in particular, benefitted from 
a facelift (below).  CCE Tioga assisted with improved signage for activities and events and 
worked to bring new demonstrations and exhibits to the fair showcasing Tioga County’s 
agricultural wealth and opportunity (below). 

SweeTrees—A very popular 
addition to the fair was Maple 
Day—which featured 
demonstrations on making maple 
cream, an open Maple contest 
(judging syrup, sugar, cream) 
judged by Barton’s maple 
legend, Leonard Hamley. 

Tioga County Farm Bureau 
members served as ag 
ambassadors and were on hand 
throughout the fair to answer 
questions about the agriculture 
industry and the role of Farm 
Bureau in  policy development. 

The Master Gardeners worked hard to landscape the beautiful Agr iculture Building 
with the help of W&W Nursery and Tioga Gardens! 



 

Pricing for Your Farm Store  

By Kristen Park, Dyson School of Applied Economics and Management 
Cornell University  

Pricing products in your farm store can be a mind boggling 
task. Farm stores can have numerous foods and products to 
price, including those grown on the farm and those purchased 
from other farmers to resell. Most of your customers will 
have a good idea of your competitors’ prices, so you proba-
bly are using a competitive pricing strategy and price your 
products accordingly, either lower, higher, or the same as 
your competitors. This is quite reasonable, but you need to 
understand how your prices affect your business and your 
profits. Do your prices pay for all your costs so you are not 
losing money on your store? Do your prices take advantage 
of high consumer or seasonal demand so you are not leaving 
money on the table?  

Although the steps appear simple, making the pricing deci-
sions can be a lot of work. Here is one attempt to clearly de-
lineate the process of pricing products in your farm store.  

Keep a History of Your Past Prices and Product Sales 
Don’t simply rely on memory, especially with product sales 
trends. While it is easier to simply look at total item sales 
across the year, you lose the benefit of understanding your 
price and volume trends and demand cycles.  

Gather Information on Competitors’ Prices  

You need know what the local market prices are. You can 
collect the information by:  

 looking in the newspapers and on websites 
 walking through the supermarket  
 going to the farmers markets  
 going to other farm stores  

Take a pad and pencil with you and take notes on prices, siz-
es, quality of product, variety, and other relevant factors that 
affect the price. You can bring a relative with you to help and 
you can also ask relatives to collect the information as they 
travel through the community. Which products are most like 
yours? Make a special note of these prices. You will use all 
this information to determine your own prices.  

Calculate the Total Costs of Getting the Product out the 
Door  

As the farm store owner, outline all your store costs. You 
might want to examine costs by the following categories. 
(Calculate these as per unit costs, that is, per pint of blueber-
ries or per quart of maple syrup.) You must make sure you 
identify all the costs. Keep in mind that if you forget a cost or 
expense, you may end up pricing your products at a loss!  

 cost of goods sold: cost to produce the product or cost of 
buying it for resale (including transportation) 

 direct (variable) product costs: grading, sizing, labeling, 
and packaging used to get your product presentable to 
sell in the store.  

 overhead (fixed) costs: labor, store depreciation, admin-
istrative costs (e.g. bookkeeping, office expenses), taxes, 
insurance, store fixtures & décor, power & heating, man-
agement, product loss & shrink, etc.  

Assigning many of these expenses to individual products will 
be difficult. For now, keep everything that you can’t assign 

directly to a product in your hip pocket. These are usually the 
overhead expenses. We will come back to them soon. Add 
the cost of goods sold per product per unit (that pint of blue-
berries) to your variable costs per unit to get your total direct 
costs per unit.  

Compare the Market Prices to Your Product Costs:  Sub-
tract your direct product cost from the average product price 
that you collected from your competitors. This is sometimes 
called the contribution margin and should be a positive num-
ber! It also needs to be larger than your overhead plus your 
profit if you need to earn money on the product. Table 1 be-
low gives a sample of what the calculations might look like.  

 Table 1 

 Calculating Your Contribution Margin  

             Unit price ($)  

A pint of blueberries        $4.00  

    - Cost of goods sold        -2.00  

    - Direct or variable costs      -0.50 
=Contribution margin        $1.50 

    - Store overhead allocation      ?  

=Estimated profit          ?  

Unfortunately from this step on, there is no easy formula for 
calculating the exact final price of your product. You need to 
assign a portion of your overhead plus profit to your costs in 
order to determine the price. This is part objective and part 
subjective and you might need to be a bit creative. You will 
want to consider the following:  

 The maximum price you should consider is the maximum price 
the market will bear for your particular product. However, do not 
short change all the work you put into growing and handling a 
particular fine crop. Your price may be the highest price on the 
market if it is worth it!  

 In some cases, the product cost will be close to the going market 
price. You may need to accept this if it is a bad crop year for you 
but great for others, if you need the product assortment in your 
farm or store, or if sales volume for the product is large enough 
to still contribute to paying for the overhead (small margin, but 
high volume). If the costs are too close to the market price and 
the contribution margin is too small to contribute to overhead let 
alone help to earn a profit, you also have to consider dropping 
the product in the future.  

 A common mistake is to price products too low hoping to out-
compete others and increase volume so you can earn enough for 
overhead and profits. This is different than offering a sale in or-
der to move a lot of product before it goes bad. Rather, this is 
chronic low pricing. If you do not keep accurate records and 
monitor and manage prices, you can quickly lose money.  

 Some products may have a small contribution margin and some a 
large contribution margin. That is OK. You will need both to 
balance out the assortment of products in your store and balance 
those that don’t earn as much as others with others that do.  

 Some products are extremely perishable or fragile, such as ber-
ries. Some will spoil before you can sell them. You should assign 
a much larger margin or overhead to these products because they 
cost more to handle and sell.  

After you have decided what overhead to assign to your 

(Continued on page 11) 



 

product, subtract it from your contribution margin and see 
what you get. Table 2 shows this calculation below, in order 
for you to evaluate your initial price estimate.  

Table 2 

Estimating Your Return on a Market Price  

            Unit price ($)  

A pint of blueberries       $4.00  

     - Cost of goods sold     -2.00  

     - Direct or variable costs     -0.50  

=Contribution margin       1.50  

     - Store overhead allocation    -1.25  

=Estimated profit        $0.25  

Double check your pricing work:  After  you have pr iced 
all the products, sum up all the contribution margins for all 
the products. Does it cover all the overhead and still leave 
you with a profit? If not, you will need to go back and ad-
just the prices or trim expenses!  

You can find further discussions about pricing in the fol-
lowing marketing bulletins from the Dyson School at Cor-
nell University: http://dyson.cornell.edu/outreach/
extensionpdf/2013/Cornell-Dyson-eb1307.pdf and http://
dyson.cornell.edu/outreach/extensionpdf/2013/Cornell-
Dyson-eb1307i.pdf  

Egg Cage System May Bolster Native Ladybug's Bio-
control Prospects  Adapted from the press release written by Jan Suszkiw, USDA Ag-

riculture Research Services July 9, 2015 

A specialized insect cage system developed by U.S. Department of Agriculture
(USDA) scientists could improve the prospects of mass rearing the pink spotted 
lady beetle, an insect that could then be used to biologically control aphids, spider 
mites and other crop-damaging pests. 

Native to the United States, the pink spotted lady beetle (Coleomegilla maculata) is 
a generalist predator that hunts for prey in many economically important crops, in-
cluding wheat, corn, cotton, alfalfa, soybean, pea and tomato. Unlike the Asian 
spotted lady beetle (Harmonia axyridis), a nonnative competitor, the pink spotted lady beetle doesn't invade homes 
during the winter so it doesn't become a nuisance. However, there's been no easy way to rear large numbers of the lady 
beetle for sale to growers seeking to release them as biocontrol agents. 

Now, a solution is at hand in the form of a cage system that includes a jar-shaped repository, a mesh lid and several 
strips where captive female pink spotted lady beetles can lay masses of tiny orange eggs. Removing the strips allows 
the eggs to be harvested without being damaged in the process, notes ARS entomologist Meg Allen, with 
USDA's Agricultural Research Service(ARS).  She devised the system based on both her need for a study supply of 
ladybug DNA and the insect's egg-laying behavior. For example, she chose textured strips instead of smooth ones to 
use inside the repository based on the females' preference (in nature) for plants with tiny surface hairs, called tri-
chomes. 

participate in the program.  Consumers can also buy goat meat through mail order from Heritage Foods USA during 
October.   

Heritage Foods USA  already works with many goat farmers in the Northeast US.  However, they are seeking 
additional Northeast farmers to commit to the program this year. Slaughter is scheduled weekly from the last week of 
September until the last week in October.  Your goats will usually  be assigned to one slaughter date unless you have a 
lot of them in which case they may ask you to deliver them as two loads on different weeks.   The slaughter houses that 
goats need to be delivered to by the goat raiser this year are Purdy & Sons in Sherburne, NY (Gold Medal will be 
doing actual slaughter but animals will go from Prudy’s to Gold Medal) and PT Farms in Havehill, NH.   

Goats need to hang with head and organs at between 30 and 50 lbs (i.e. the hanging carcass weight including head and 
heart, kidney, and liver and excluding hide and offal needs to be in the range of 30 to 50 pounds so figure on a live 
weight of about 58 to 100 pounds).  Nicely fleshed goats of any breed are sought. Wethers and does must be under two 
years of age and bucks cannot be over 1 year of age.  This year’ s kid crop preferred. Heritage Foods pays the 
slaughter fees up front and pays the farmers by check after receiving hanging carcass weight from the slaughter 
houses.  Price paid to farmer is $4.25 $4.50 per lb. hanging carcass weight with head and organs (heart, liver, kidneys) 
included. 

If interested in participating in this program and for more information, please contact Erin Fairbanks by email at 
erin@heritageradionetwork.org or by phone at 718-389-0985.   

(Continued from page 3) No Goat Left Behind—Meat Goat Marketing Opportunity 

http://dyson.cornell.edu/outreach/extensionpdf/2013/Cornell-Dyson-eb1307.pdf
http://dyson.cornell.edu/outreach/extensionpdf/2013/Cornell-Dyson-eb1307.pdf
http://dyson.cornell.edu/outreach/extensionpdf/2013/Cornell-Dyson-eb1307i.pdf
http://dyson.cornell.edu/outreach/extensionpdf/2013/Cornell-Dyson-eb1307i.pdf
http://dyson.cornell.edu/outreach/extensionpdf/2013/Cornell-Dyson-eb1307i.pdf
http://www.ars.usda.gov/is/contacts.htm#Jan
http://www.usda.gov/wps/portal/usda/usdahome
http://www.ars.usda.gov/pandp/people/people.htm?personid=33919
http://www.ars.usda.gov/main/main.htm
mailto:erin@heritageradionetwork.org
tel:718-389-0985
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News and Notes for Farmers and Gardeners 

Late Blight Confirmed in Tompkins 
and Tioga Counties 
For more information, call Barb or 
Michele at 607.687.4020 or sign up for 
email alerts at http://usablight.org/.   
 
Pollinator Conservation Short Course 
USDA Natural Resources Conservation 
Service, Big Flats Plant Material Center, 
Corning, New York  Thursday, August 
27, 2015 
9:00 am - 4:00 pm 
Learn how to attract native pollinators to 

fields, farms, and  orchards.  The Xerces Society for 
Invertebrate Conservation developed the Pollinator 
Conservation Short Course to educate producers of bee-
pollinated crops, agriculture employees, natural resource 
specialists, land managers, and conservation organization 
staff.  Continuing Education Credits Available: 
 Certified Crop Adviser (5 CEUs) 
 NYSDEC Pesticide Credits (4 CEUs) 
 Certified Nursery Landscape Professional 
 International Society of Arboriculture (4 CEUs) 
For more information or to register, visit the Xerces 
website at:  http://www.xerces.org/pollinator-conservation/ 
 
Dairy Farmers--The new Farm Bill contains a number of 
important changes to USDA programs that will impact our 
farmers. Farmers who participated in the 2015 program 
will get an automatic increase to their Production History 
of 1.0261 or 2.61%. This will allow them to enroll just that 
much more milk marketing's. For producers who are 
signing up for the first time, they will get their production 
History as established according to the original rules, with 
no adjustment or "bump". The process for establishing a 
Production History is described in the MPP tools section 
of www.dairymarkets.org. The registration period for 2016 
coverage for the Dairy Margin Protection Program (MPP) 
is from July 1 to September 30, 2015  

Growing Field Crops?  Check out the Crop Cam videos 
from Northwest NY Regional Ag Team. Tune in as the 
NWNY Teams' Extension agronomists put on their GoPro 
cameras and head to the field. 

 Crop Cam 6-17-15  Scouting Soybean Aphids  

 Crop Cam 6-05-15  Scouting Black Cutworm in Field 
Corn  

 Crop Cam 5-29-15 Identifying Flowering Stage of 
Wheat  

 Crop Cam 5-15-15 Alfalfa Weevil Larvae Scouting  

 Crop Cam 5-14-15 Winter Triticale Forage Harvest  

For more information or a link to the website, go to: 

http://nwnyteam.cce.cornell.edu/submission.php?
id=479&crumb=beginningxxfarms|8 

 

New Soil Health Seminar Center to Join 2015 Empire 
Farm Days The New York State Soil Health Work 
Group in collaboration with Empire Farm Days will host 

two speakers and a panel of farmers daily from 9:30 am to 
12:15 pm at the new Soil Health Seminar Center at Lot 922 
Empire Farm Days, August 11-13, 2015, at Rodman Lott 
and Son Farms in Seneca Falls, NY. 

The trio of 45-minute sessions will cover a variety of soil 
health practices including cover cropping, reduced tillage, 
and nutrient management. Dr. William F. Brinton, founder 
and president of Woods End Soil Laboratory, Mt. Vernon, 
Maine will speak on Soil Biology, Soil Health Testing and 
Soil Health Management Systems. David Wilson from 
Kings Agri-Seeds, Adam Robertson from Seedway, and 
Karl Czymmek from Cornell will be speaking about Cover 
Crops. David Degolyer from Western Crop Management 
Association will speak about Nutrient Management 
Strategies and Tools.  

Field demonstrations associated with the Soil Health 
Seminar Center include cover crop plots established by 
Seedway and Kings Agriseeds. A rainfall simulator will 
demonstrate the effects of different soil management 
practices on soil health and function. The Penn State 
University-designed interseeder will be on exhibit near the 
Center. The Cornell Soil Health Program personnel and 
members of the NY Soil Health Work Group will be at the 
Center to answer questions about soil health testing and 
management. For more information go to: http://
events.constantcontact.com/register/event?
llr=fzz4ttqab&oeidk=a07ebb5lt2xe99dfacb  

 

Fresh Market Potato Varieties, Late Blight & Insect 
Management Meeting 

Wednesday, September 2, 2015  5:30 – 8:45 pm at 
Williams Farms, Marion, 5077 Russell Rd, Marion, NY  

Potato growers have an opportunity to view standard and 
new fresh market potato varieties and lines, hear how to 
reduce risk in this year’s late blight epidemic, and discuss 
Colorado potato beetle and other insect management.  The 
meeting will be held Wednesday, September 2, 2015, 5:30 
– 8:45 pm, at Williams Home Farm, down the lane off 
Russell Rd. across from the packing house at 5077 Russell 
Rd, Marion, NY 14505.   

Walter DeJong, Cornell Potato Breeder, and Don Halseth, 
retired Cornell potato specialist, established a variety trial 
and will be evaluating the maturity, yield and marketability 
of white, red and some specialty varieties and breeding 
lines.  Growers will get to hear what’s been learned so 
far.  They’ll also have an opportunity to describe how the 
varieties they’re growing are performing. 

Bill Fry, Cornell Plant Pathologist, will give an update on 
this year’s late blight epidemic, and provide 
recommendations on how best to protect the crop.  Late 
blight has been confirmed on potatoes or tomatoes in many 
counties in Western and Central New York already, due to 
the never-ending rains from mid-May into July. 

Finally, there will be a discussion regarding Colorado 
potato beetle control, led by Carol MacNeil, CCE Cornell 
Vegetable Program, on what’s working, and what’s 

http://www.xerces.org/pollinator-conservation/
http://www.dairymarkets.org/
https://vimeo.com/131208222
https://vimeo.com/130331770
https://vimeo.com/130331770
https://vimeo.com/129585425
https://vimeo.com/129585425
https://vimeo.com/129583196
https://vimeo.com/129684323
http://events.constantcontact.com/register/event?llr=fzz4ttqab&oeidk=a07ebb5lt2xe99dfacb
http://events.constantcontact.com/register/event?llr=fzz4ttqab&oeidk=a07ebb5lt2xe99dfacb
http://events.constantcontact.com/register/event?llr=fzz4ttqab&oeidk=a07ebb5lt2xe99dfacb
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failing.  A plan for rotating insecticides by Chemical Class 
to slow the development of resistance will be presented.  
NYS DEC pesticide recertification credits and CCA credits 
will be available.  Cost: Receiving Veg Edge/CVP 
enrolled? 1st person from a farm - $5; additional people - 
$10.  Not receiving Veg Edge/not CVP enrolled? $15.  
Preregister for dinner: Contact Carol MacNeil at: 
crm6@cornell.edu or 585-313-8796 by Thursday, August 
27.  If you have special needs: Call a week ahead so we 
can accommodate you.  Interested in sponsor 
opportunities? Contact Angela Parr at: aep63@cornell.edu 

Have a neighbor dispute over farmland or a woodlot?  
Consider mediation, not litigation. ACCORD offers a 
variety of services available to farmers and other 
agricultural community members seeking to settle disputes.  
Decisions are made between parties involved, but made 
official by trained mediators provided by ACCORD. 
Mediation is confidential and voluntary, meaning that both 
parties must be willing to meet with one another in order 
for an agreement to be made. The majority of mediations 
result in agreements, so call our offices today to find out 
more information about resolving your dispute. Most of the 
mediation services are provided free of cost to community 
members.  For information regarding Community 
Agricultural Services in Tioga County, contact Moira 
Osorio at (607) 687-8222 or moirao@accordny.com 

NOFA-NY Field Day- Northeast Annual Buckwheat 
Field Day,  Wednesday, August 26th, 1:00 pm – 4:00 pm 
Hatfield Farm  2137 Rte. 38A,  Moravia 
Registration:      Free to public. No registration required.  
Learn about commercial buckwheat grain production and 
meet other buckwheat growers at the Northeast Annual 
Buckwheat Field Day. There will be information valuable 
to old hands as well as new or prospective growers. 
Buckwheat tends to have a somewhat different place in 
conventional and organic rotations, but the production of 
the crop is essentially the same. We will speak about how 
buckwheat fits into organic field crop rotations where it 
has value for soil building and weed suppression.  We will 
see how effectively it addresses the weed concerns on this 
farm, which are mainly foxtail and Canada thistle. We will 
evaluate crop progress to anticipate what the yield might 
be, whether plant vigor is in the desired range and how to 
do those evaluations on your own farm. There will be 
excellent opportunities for farmer-to-farmer learning. 

Don Hatfield is hosting the field day. He has been 
producing grain near Owasco Lake for many years, and has 
been Certified Organic since 2006. This is the second year 
of buckwheat production, so Don has a lot of keen 
observations about how it has (or has not) met his 
expectations and management needs. 

Thomas Bjorkman is a professor in the horticulture 
department at Cornell. He has worked closely with the 
organic community in New York since the early 1990s, 
largely on issues related to organic vegetable production. 
He has also been the leading authority on Eastern 
buckwheat production for the same time, and has been 
holding the annual buckwheat field day since 
1994.  Information about buckwheat production as well as 

previous field days can be found online at 
www.hort.cornell.edu/bjorkman/lab/buck/   This event is 
produced by NOFA-NY and Cornell University with 
support from USDA/OREI. 

New York State Agricultural Resiliency Summit – 
Thursday, September 10th  

Cornell University and New York State Economic 
Development are providing an opportunity to identify 
resources and opportunities to improve agricultural 
resiliency to severe weather across New York State. The 
NY Ag Resiliency Project aims to analyze and understand 
the current status of agricultural resiliency and emergency 
engagement, then outline actionable steps that can be taken 
to improve how all stakeholders react and interact during a 
disaster to make NY agriculture more resilient to weather-
related catastrophes. We aim to increase individual and 
collective capacity to be prepared for, respond to, and 
recover from, as a result of these weather-related events.  

The purpose is to explore current initiatives with the intent 
to interact with other researchers and extension members in 
breakout sessions regarding next steps and ways to utilize 
the information available. 

Jordan Hall, on the Cornell Geneva Campus.  Free and 
open to the public.  Lunch will be provided.  Register 
online at http://www.etouches.com/135499 or by 
contacting Trevor Partridge at (315) 558 – 2815 or 
tfp23@cornell.edu 

Western Bean Cutworm Alert! Is an Insecticide 
Spray Needed? Carol MacNeil, CCE Cornell Vegetable 
Program  - (Information and photos from C. Difonzo, Michigan 
State University) 

Western bean cutworm (WBC) moths reached peak 
emergence/peak moth catch between 7/28 and 8/4 in the 10 
dry bean fields being monitored. In 6 of the fields, traps 
caught more than the 100 moth/trap threshold.   Peak 
catch* for a location occurs on the date when the highest 
number of moths are caught in a trap.  Moth catches vary 
quite a bit with trap site, and WBC moths are strong fliers, 
so growers within a wide area around a high trap catch 
should be concerned.  A high moth count indicates a high 
WBC population.  WBC eggs, laid shortly after moth 
emergence, take 5-7 days to hatch.  Pod feeding typically 
begins 10 days after peak moth catch.  Early feeding by 
small larvae is generally minor and doesn’t go into the 
pod.  Growers in areas of concern should scout bean pin 
pods and larger pods for damage/feeding holes (over, to 
see photos).  Check 10 spots in a field, 5 plants per spot.  If 
any WBC damage is observed an insecticide spray is 
recommended. WBC larvae hide in the soil during the day 
and won’t be seen on beans.  Spraying once, 7-10 days 
after peak emergence/catch, the ideal timing, resulted in 
almost no damaged pods in a Michigan trial.  Delaying a 
few days resulted in few damaged beans. A pyrethroid 
insecticide such as Warrior, Asana, Baythroid, etc. is 
recommended.  Organic growers using Pyganic may need 
more than one spray, and are advised to spray in the 
evening.  If you have questions contact Carol MacNeil at 
crm6@cornell.edu or 585-313-8796.  This project is 
funded by the NYS Dry Bean Industry. 

mailto:crm6@cornell.edu
mailto:aep63@cornell.edu
mailto:moirao@accordny.com?subject=Agricultural%20Mediation
www.hort.cornell.edu/bjorkman/lab/buck/
http://www.etouches.com/135499
mailto:tfp23@cornell.edu
mailto:crm6@cornell.edu
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CCE Tioga’s Agriculture and Horticulture Programs Serving Our Community  
July 2015 

Horticulture competition at the 
Tioga County fair.  Winning 
entries from Terry Dole 

Master Gardeners from Tioga County learn more about herb 
gardening from the Cornell Plantations Herb Gardener. 

Low Tunnel season extension 
project at Terry’s Berries in Barton 
producing beautiful berries.  12 
quarts harvested on 8/1 and should 
continue through October! 

Ag and Horticulture Open Contests Brought Back at the Tioga County Fair  

SWD and Sweet Corn monitoring continues.  For the latest sweet 
corn scouting report, visit https://sweetcorn.nysipm.cornell.edu/  Stay 
tuned to http://www.fruit.cornell.edu/spottedwing/ for the latest infor-
mation on the arrival of Spotted Wing Drosophila (SWD) 

Maple competition at the Tioga County fair.  Best of Show: 
Grade A Golden Syrup:  Terry Bishop, Barton, NY.  Above:  
Tioga County’s Own resident Maple Expert, (Tioga County’s 
Maple Judge) Leonard Hamley explains the new grading 
system.  Top maple cream and sugar honors:  Dan & Ruth 
Beasley, SweeTrees in Berkshire, NY 

Tioga County CCE’s Master Gardeners Maintain the Grounds 
at the Ronald Dougherty County Office Building 

Master Gardeners work together each Wednesday to maintain the flower beds which 
include a butterfly garden and plans for a new native plant garden.   

Pictured above is the winning 
Rhubarb entered by Karin Holmes of 
Owego.  Her display was 
accompanied by a blueberry rhubarb 
pie and a rhubarb cake.  2016 will 
bring expanded events for pies, fruits, 
and vegetables — stay tuned to http://
tiogacofair.com/ for all contest rules 
and entry forms. 
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To Serve 

And 
Strengthen 

Agriculture 

Local Farms, 

Local Food, 
Local People 

Members are at the heart of Farm Bureau, a grassroots-driven organization of 
families and individuals in New York who care about agriculture. 

TIOGA COUNTY 

 

 

56 Foote Crossing Road 

Candor, NY 

(607) 760-1957 

Thank you Sponsors!   
This newsletter reaches approximately 1,200 
farmers and gardeners in Tioga and Chemung 
Counties every month.  It is made possible through 
the generous support of our sponsors!  Help us 
provide information to the public by becoming a 
sponsor! 
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Do you have questions or comments? 
 

Agriculture in Tioga or Chemung County:  
Michele Kline 

(607) 687-4020 Ext. 319 
ms328@cornell.edu 

 
Horticulture in Tioga or Chemung County:   

Barb Neal 
(607) 687-4020 Ext. 304 

ban1@cornell.edu 

Building Strong and Vibrant New York Communities 
Cornell Cooperative Extension in Tioga County provides equal program and employment opportunities. 

Accommodations for persons with special needs may be requested by calling 607-687-4020 
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