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Tuesday, December 8, 2015 - 9:00am-3:30pm
Cornell Cooperative Extension of Lewis County Conference Room
Call 376-5270 for more information and to register!

January 23, 2016
American Maple Museum, Croghan, NY
Contact: Michele Ledoux, 315-376-5270; mel14@cornell.edu;
Cornell Cooperative Extension of Lewis County, 5274 Outer Stowe Street, PO Box 72, Lowville, NY 13367

December 3, 2015 & January 7, 2016 – Lowville Methodist Church, 5-7pm
December 10, 2015 & January 14, 2016 – Lowville Trinity Episcopal Church, 5-7pm
December 17, 2015 & January 21, 2016 - Lowville First Presbyterian Church, 5:30-7:30pm
December 17, 2015 & January 21, 2016 - Copenhagen Grace Episcopal Church, 5-7 pm

Cornell Cooperative Extension Staff
wishes you and yours a healthy
and wonderful holiday season!
Lewis County CCE Holiday Schedule:
Office Closed…
November 26 & 27, 2015; and
December 25, 2015 through January 1, 2016
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Fresh or Frozen?
Fresh Turkeys
 Allow 1 pound of turkey per person.
 Buy your turkey only 1 to 2 days before you
plan to cook it.
 Keep it stored in the refrigerator until you're
ready to cook it. Place it on a tray or in a pan
to catch any juices that may leak.
 Do not buy fresh pre-stuffed turkeys. If not
handled properly, any harmful bacteria that
may be in the stuffing can multiply very
quickly.
Frozen Turkeys
 Allow 1 pound of turkey per person.
 Keep frozen until you're ready to thaw it.
 Turkeys can be kept frozen in the freezer indefinitely; however, cook within 1 year for
best quality.
 See "Thawing Your Turkey" for thawing instructions.
Frozen Pre-Stuffed Turkeys
USDA recommends only buying frozen pre-stuffed turkeys that display the
USDA or State mark of inspection on the packaging. These turkeys are safe
because they have been processed under controlled conditions.
DO NOT THAW before cooking. Cook from the frozen state. Follow package
directions for proper handling and cooking. Allow 1¼ pounds of turkey per person.
Thawing Your Turkey
There are three ways to thaw your turkey safely — in the refrigerator, in cold water, or
in the microwave oven.
In The Refrigerator:
Keep the turkey in its original wrapper. Place it on
a tray or in a pan to catch any juices that may
leak. A thawed turkey can remain in the
refrigerator for 1 to 2 days. If necessary, a turkey
that has
been properly thawed in the refrigerator may be
refrozen.
In Cold Water:
Wrap your turkey securely, making sure the water
is not able to leak through the wrapping.
Submerge your wrapped turkey in cold tap water.
Change the water every 30 minutes. Cook the
turkey immediately after it is thawed. Do not refreeze.
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In the Microwave Oven:
 Check your owner's manual for the size turkey that will fit in your microwave
oven, the minutes per pound and power level to use for thawing.
 Remove all outside wrapping.
 Place on a microwave-safe dish to catch any juices that may leak.
 Cook your turkey immediately. Do not refreeze or refrigerate your turkey after
thawing in the microwave oven.
REMINDER: Remove the giblets from the turkey cavities after thawing. Cook
separately.
Roasting Your Turkey
 Set your oven temperature no lower than 325 °F.
 Place your turkey or turkey breast on a rack in a shallow roasting pan.
 For optimum safety, stuffing a turkey is not recommended. For more even cooking, it
is recommended you cook your stuffing outside the bird in a casserole. Use a food
thermometer to check the internal temperature of the stuffing. The stuffing must
reach a safe minimum internal temperature of 165 °F.
 If you choose to stuff your turkey, the ingredients can be prepared ahead of time;
however, keep wet and dry ingredients separate. Chill all of the wet ingredients
(butter/margarine, cooked celery and onions, broth, etc.). Mix wet and dry ingredients
just before filling the turkey cavities. Fill the cavities loosely. Cook the turkey
immediately. Use a food thermometer to make sure the center of the stuffing reaches
a safe minimum internal temperature of 165 °F.
 A whole turkey is safe when cooked to a minimum internal temperature of 165 °F as
measured with a food thermometer. Check the internal temperature in the innermost
part of the thigh and wing and the thickest part of the breast. For reasons of personal
preference, consumers may choose to cook turkey to higher temperatures.
 If your turkey has a "pop-up" temperature indicator, it is recommended that you also
check the internal temperature of the turkey in the innermost part of the thigh and
wing and the thickest part of the breast with a food thermometer. The minimum
internal temperature should reach 165 °F for safety.
 For quality, let the turkey stand for 20 minutes before carving to allow juices to set.
The turkey will carve more easily.
 Remove all stuffing from the turkey cavities.
Timetables for Turkey
Roasting
(325 °F oven temperature)
Use the timetables to the
right to determine how
long to cook your turkey.
These times are
approximate. Always use a
food thermometer to check
the internal temperature of
your turkey and stuffing.
It is safe to cook a turkey from the frozen state. The cooking time will take at least 50
percent longer than recommended for a fully thawed turkey. Remember to remove the
giblet packages during the cooking time. Remove carefully with tongs or a fork.
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Optional Cooking Hints
 Tuck wing tips under the shoulders of the bird for more even cooking. This is referred
to as "akimbo."
 Add ½ cup of water to the bottom of the pan.
 If your roasting pan does not have a lid, you may place a tent of heavy-duty aluminum
foil over the turkey for the first 1 to 1 ½ hours. This allows for maximum heat circulation,
keeps the turkey moist, and reduces oven splatter. To prevent overbrowning, foil may
also be placed over the turkey after it reaches the desired color.
 If using an oven-proof food thermometer, place it in the turkey at the start of the
cooking cycle. It will allow you to check the internal temperature of the turkey while it
is cooking. For turkey breasts, place thermometer in the thickest part. For whole
turkeys, place in the thickest part of the inner thigh. Once the thigh has reached
165 °F, check the wing and the thickest part of the breast to ensure the turkey has
reached a safe minimum internal temperature of 165 °F throughout the product.
 If using an oven cooking bag, follow the manufacturer's guidelines on the package.
REMEMBER!
Always wash hands, utensils, the sink, and anything else that
comes in contact with raw turkey and its juices with soap and water.
Storing Your Leftovers
 Discard any turkey, stuffing, and gravy left out at room temperature longer than
2 hours; 1 hour in temperatures above 90 °F.
 Divide leftovers into smaller portions. Refrigerate or freeze in covered shallow
containers for quicker cooling.
 Use refrigerated turkey, stuffing, and gravy within 3 to 4 days.
 If freezing leftove rs, use within 2 to 6 months for best quality.
Reheating Your Turkey
Cooked turkey may be eaten cold or reheated.
In the Oven
 Set the oven temperature no lower than 325 °F.
 Reheat turkey to an internal temperature of 165 °F. Use
a food thermometer to check the internal temperature.
 To keep the turkey moist, add a little broth or water and cover.
In the Microwave Oven
 Cover your food and rotate it for even heating. Allow standing time.
 Check the internal temperature of your food with a food thermometer to make
sure it reaches 165 °F.
 Consult your microwave oven owner's manual for recommended times and power
levels.
For more information on other methods for cooking a turkey or about food safety (in
English and Spanish), call: USDA Meat and Poultry Hotline, 1-888-MPHotline
(1-888-674-6854) 10:00 a.m. to 4:00 p.m. Eastern time, Monday through Friday;
E-mail: mphotline.fsis@usda.gov Or "Ask Karen," FSIS' Web-based automated response
system - available 24/7 at www.fsis.usda.gov.
Source: Http://www.fsis.usda.gov/
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Ingredients:
1 tablespoon canola oil
6 cups cubed Butternut or Hubbard squash
1 cup sliced carrots
1/2 cup onion, chopped
3 tablespoon chili powder
1 teaspoon ground cumin

Nutrition Facts

1/4 teaspoon ground cayenne pepper

Serving Size 1 ½ cups

2 cloves garlic, minced

Amount Per Serving

Servings Per Recipe 6

Calories

210

Calories from Fat 25

28 ounce can stewed, low salt tomatoes

% Daily Value *
Total Fat

1 cup water

2.5g

4%

Saturated Fat 0g

0%

Trans Fat 0g

15 ounce can low-sodium black beans, drained
1/4 cup fresh cilantro, chopped (optional)

Cholesterol

0mg

0%

Sodium 280mg

12%

Total Carbohydrate 45g

15%

Dietary Fiber 12g

Directions:
1. In a large pot, heat oil over medium high heat. Add
squash and cook, stirring occasionally, until golden.
Remove squash from pot and set aside.
2. Return empty pot to stove. Sauté carrots and onion
until well browned, stirring constantly to prevent
burning. Stir in chili powder, cumin, cayenne pepper
and garlic. Cook one minute, stirring well.
3. Add tomatoes with their liqu id and the 1 cup water.
Bring to a boil over high heat. Reduce to low heat.
Cover and simmer 15 minutes, stirring occasionally
with a spoon to break up tomatoes.
4. Stir in squash and black beans. Raise heat and
bring to a boil. Lower heat, cover and simmer 15
minutes, or until squash is tender and chili thickens.
Stir in cilantro, if desired, and serve.
Yields about 6 servings
Source: Recipe adapted by staff at CCE-Yates County

48%

Sugars 10g
Protein 8g
Vitamin A
Calcium

450%

Vitamin C

15%

90%

Iron

25%

* Percent Daily Values are based on a 2,000 calorie diet. Your
daily values may be higher or lower depending on your calorie
needs.
Calories:
Total
Fat
Saturated Fat

Less than
Less than

Cholesterol

Less than

Sodium

Less than

Total Carbohydrate
Dietary Fiber

2000

2,500

65g

80g

20g

25g

300mg

300mg

2,400mg

2,400mg

300g

375g

25g

30g

11.9% calories from fat
Recipe analyzed using butternut
squash.
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Between the cold weather, early darkness and holiday temptations,
staying fit and healthy throughout the winter time may seem nearly
impossible. It is very important to stay active however, and with a
little planning and creativity, you may even look forward to it! Here are
a few tips to help you through the cold:
Find an Indoor Pool, exercise class, or make your own indoor
gym. Find a workout buddy and encourage each other to attend or get
moving!
Dust off your skates and visit these local rinks:


Forest Park Pavilion Skating:
Bostwick Street, Lowville



Fairgrounds Ice Arena:
600 William T Field Drive, Watertown



Croghan Recreation Park Ice Skating:
Convent Street, Croghan



Constableville Rec Center:
Main Street, Constableville



Riverside Park:
Laura Street, Lyons Falls



Swings, Springs & other things:
Church Street, Harrisville

Snowshoeing and Cross Country Skiing:
These activities will get you outside and help
you forget the cold. Lewis County has a lot of
great trails to satisfy everyone from the novice
to the advanced levels. The Tug Hill area offers
over 10 trails ranging from 1-2.5 miles. Check
out www.dec.ny.gov or call Lowville Field
Headquarters at (315) 376-3521 for more
trails and information.
Just do something! Even if you don’t have a
workout planned for the day, try to think of
some way to be active. Vacuuming, shoveling
or playing in the snow with your kids still count!
Don’t forget, dress in layers and wear sunscreen when going outdoors
in the cold. Before you know it, spring will be back around again.
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Continue composting throughout the year, despite winter winds,
dropping temperatures and snow. Although the decomposition process
usually slows down in cooler weather, compost piles will keep working
all year long. Residents of your pile, like bacteria, molds, mites and
actinomycetes can survive the cold. However, to prolong their active life
over the winter, they will need warmth, food, air, and moisture. Follow
the tips in this fact sheet to optimize your composting in winter months
and welcome spring with a productive, healthy compost pile.
Late fall preparations: Collect bags of dry leaves from your lawn and your neighbors.
Stockpile excess dry leaves in large plastic garbage bags or covered garbage cans for use
throughout the year. Harvest finished compost from your pile to make room for your
winter additions. Since the decomposition process is slower in the winter, you may need
the extra room. Use the finished compost in your garden or store it in a dry place for the
spring. Over the course of the winter:
1. Continue layering “browns” and “greens” Adding a lot of compostable material to
your pile will shield the critters responsible for decomposition from the elements.
Garden waste, spent perennials, sod, and - of course - the ubiquitous fall leaves are
good, abundant choices in autumn. It is always best to layer greens (kitchen scraps,
fresh garden waste) with browns (dead leaves, straw, newspaper). This ensures the
right ratio of carbon to nitrogen, helps aerate and provides adequate drainage in the
pile… all of which contributes to next spring’s harvest of "black gold." Turning the pile
in the winter is not necessary, since it may result in a loss of heat from the middle of
the pile.
2. Insulate your bin or build a wind break. Insulating your bin will protect it from the
harsh winter winds and cold. While the outside of your bin may freeze, the inside can
still “cook.” If you find yourself with an overabundance of leaves, pile them on! As you
produce greens (kitchen scraps) over the winter, tuck them in under the insulating
layer. You can provide extra insulation by surrounding your bin with black bags of
leaves or straw/hay bales. Or try creating a windbreak with a tarp.
3. Maintain a “pre-compost” bucket. To reduce your cold winter trips to you bin, start
a pre-compost bucket. You can use an empty bucket or trashcan in which you place
your kitchen scraps. However, be sure to layer them with adequate browns to prevent
smells. Add these materials to your outdoor bin whenever convenient or before your
pre-compost bin gets too heavy.
4. Reduce particle size of browns and greens. The cold weather slows down the
compost process. Smaller particle sizes of greens and browns provide more surface
area to speed decomposition. Set up a cutting board for compost and chop up your
food scraps before putting them in the bin. Leaves can be shredded with a lawn mower
or trimmer.
Early spring maintenance: If your pile should freeze over the winter, it will return to
active duty once thawed. Once it does, you will be happy that you took the time to layer
your greens with browns. One common mistake is to pile all the winter’s kitchen scraps
onto your pile without layering or mixing in browns. All-greens piles are almost always
stinky! If your pile is excessively wet due to the spring thaw, turn it and add more browns
to soak up this moisture.
Source: CCE Tompkins County
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In much of North America, winter is a difficult time for birds. Days are often windy and
cold; nights are long and even colder. The lush, berry-laden vegetation of summer and
fall has withered or been consumed, and most insects have died or become dormant.
Finding food can be especially challenging for birds during days with extreme cold
temperatures. Setting up a backyard bird feeder makes their lives easier and ours more
enjoyable. To observe birds at your backyard feeder, you don’t need to brave the
elements—you can simply watch the show from the comfort of your own home.
Participants in the Cornell Lab of Ornithology’s Project FeederWatch can also help
scientists track changes in the abundance and distribution of winter bird populations, by
counting birds at their feeders during this winter long survey.
Poorly maintained feeders may contribute to the spread of
infectious diseases among birds. The feeders themselves can
sometimes pose hazards too. Here are some helpful hints for
successful bird feeding:
•

Avoid overcrowding at feeders by placing
numerous feeders several feet apart.

• Keep your feeding area and feeders clean.
• Keep food and food-storage containers dry and
free of mold and fungus.
• Check your feeders for safety. Sharp edges can scratch
birds and make them susceptible to infection.
People wonder whether bird feeding causes birds to change their
migratory behavior. The clue that most birds use to migrate is the change in day length
rather than the availability of food. Also, peak migration time is late summer and fall, a
time when natural foods are readily available anyway.
So, it is unlikely that feeding birds has any effect on
their migratory patterns. Many people also worry
about what will happen to their backyard visitors
when they go on vacation. Ideally, a neighbor or
friend should stop by to restock your feeder.
Otherwise, try to taper off gradually before you go.
Don’t fret, however; it’s fine to stop feeding briefly.
In winter, natural food sources often disappear
overnight when they are covered by snow or
consumed by other animals. Birds have adapted
accordingly— studies show that even birds with full
access to feeders consume three quarters of their diet elsewhere, and that when feeder
birds are deprived of supplemental foods, they quickly revert to an all-natural diet. If your
neighbors have feeders too, you can rest even more assured that your birds will not starve.
Feeder Placement Place your feeder in an area free of disturbances where it is easy to
see and convenient to refill. Your feeder should be close to natural shelters (cover) such
as trees or shrubs. Evergreens are ideal, providing maximum cover from winter winds and
predators. If trees and shrubs are too close, however, they can also provide good jumping-
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off places for squirrels that may be eyeing the seeds, and cats that may be eyeing the
birds. A distance of about 10 feet seems to be a happy compromise. You can provide
resting and escape cover for ground-dwelling birds, such as Song Sparrows, by placing
large, loosely stacked brush piles near your feeders.
Leftovers: For the Birds? You don’t have to limit your offerings to commercial birdseed.
Some people save the seeds from squash and melons. This is a great way to put the seeds
from your Halloween pumpkins to good use. Some birds relish these seeds even more
than black-oil sunflower. Spread them out on trays to air dry before placing them in your
feeders or on the ground. If the seeds are sufficiently dry and free of mold, you can save
them to use when winter comes. Smaller birds may have a tough time breaking open
vegetable seeds, but if you run the seeds through a food processor first, they will be able
to eat them with ease. Some people throw out scraps of stale bread, cake, or doughnuts
for their feathered visitors. There’s nothing wrong with this, but be sure the food is not
moldy or it may harm the birds. Another caveat: table scraps may attract less-welcome
visitors such as European Starlings, House Sparrows, rats, or raccoons. Attracting
nuisance species can be a real problem in urban and suburban areas, so be considerate
of your neighbors before feeding leftovers.
High-Energy Foods You can also attract insect-eating birds such as chickadees,
woodpeckers, and nuthatches to your yard by offering peanut butter or suet (beef fat).
Birds that live in cold climates especially appreciate these high-energy foods. Some people
worry that birds will choke on sticky peanut butter. There’s no evidence that they do, but
you can completely eliminate any risk by mixing peanut butter with corn meal or oatmeal.
The plain beef suet available at most supermarket meat departments is an excellent highenergy food. Suet can quickly become rancid in warm weather, but some commercial suet
cakes and doughs can be used year-round. Offer the suet in a plastic mesh bag (the kind
onions come in) or, to guard against raccoons, in a wire basket. Premade suet cakes are
also available in most stores that sell bird-feeding supplies. These cakes often contain a
mix of birdseeds. The cakes are great to have on hand in case your local supermarket is
out of suet.
Source: Sapsucker Woods “Birdnotes”, Cornell lab of Ornithology
For More Information
If you wish to pursue your interest in feeding birds beyond the
information contained here, consult one of the books listed
below or visit the Cornell Lab of Ornithology’s Project
FeederWatch web site at http://birds.cornell.edu/pfw. To join
Project FeederWatch, call (800) 843–BIRD (United States
only) or (607) 254–2473.
 The Feeder Watcher’s Guide to Bird Feeding. By Margaret
Barker and Jack Griggs. New York: HarperCollins, 2000.
 Birds at Your Feeder: A Guide to Feeding Habits, Behavior,
Distribution, and Abundance. By Erica H. Dunn and Diane L.
Tessaglia-Hymes. New York: W. W. Norton & Company, Inc.,
1999.
 A Complete Guide to Bird Feeding. By John V. Dennis. New
York: Alfred A. Knopf, 1994.
 Wild About Birds. Henderson, Carrol L. St. Paul, Minnesota:
Minnesota Department of Natural Resources, 1995.
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A Living Holiday Tree Tradition
The tradition of bringing evergreens into the home
during the holidays is an ancient one. Consider
enhancing the pleasure by visiting a local Christmas
tree farm to select the perfect tree that you will cut
and bring home (see Local Christmas Tree Farms on
the following page). Or start a tradition of choosing a
live tree to plant in your yard after the holiday. If this
is a tradition you want to start, special care will be
needed to make sure the tree lives beyond the holiday
and for years to come. One drawback to selecting a
live tree is that it may be more expensive than one
you cut, but it lasts longer. Also, a container or B&B
tree will not be as large as trees you cut or buy off a
lot.
Here are some tips for ensuring successful live tree planting:














First, consider where in the landscape you will plant your tree. The traditional
Christmas trees like firs, spruces, and Scotch pine, become very large when mature.
Select an open area where there are no overhanging tree branches or wires. If you
don't have such a site, select a dwarf conifer or evergreen shrub.
When you visit a nursery or garden center, you will find a variety of evergreens to
choose from. Trees are sold in containers or wrapped with burlap (B&B). Some
Christmas tree growers dig trees for sale or allow you to dig your own.
Before the ground freezes, dig a hole large enough to accommodate the root ball and
fill it with leaves or straw to keep it from freezing as the temperature drops. Store
the soil you remove where it will not freeze. If you are not sure of the permanent
location for the tree, you can plant it in a temporary spot in your vegetable garden or
other site until spring and replant it in its final location.
Keep the tree in a cool place like a garage or porch before bringing it indoors; water
as necessary.
The ideal way of handling a live tree is to keep it indoors for as short a period as
possible, 4-7 days at most. If left inside for too long, it may be injured when returned
outdoors. Place a plastic bag around the roots to reduce moisture loss and avoid
damaging your floor. Keep the tree away from radiators or other heat sources. Room
temperatures of 65 degrees or lower are best. Water to keep the roots from drying
out.
After the holidays, take the tree back to the garage or porch for about a week before
planting.
When you are ready to plant, remove the organic material from the hole, position the
tree and level. If you have a B&B tree, cut the rope and fold back the burlap from the
top of the ball. Fill the area around the root ball with the stored soil, tamping it down
as you fill, then water thoroughly and apply a woodchip mulch.
Wrapping the tree with burlap and watering during warm spells will reduce moisture
loss.
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If snow prevents you from planting your tree, keep it in an unheated garage, porch or
protected area away from sun and wind. Keep the root ball watered, then plant in
spring.

With appropriate care and planting you will be able to enjoy your tree for years to come.
Source: Tompkins County CCE Monika Roth is an Agricultural Extension Educator with
Cornell Cooperative Extension of Tompkins County.

The holiday season is upon us. Christmas
carols, lights, snow, parades, Radio City
Christmas show in NYC, holiday train
rides, breakfast with Santa, horse sleigh
rides and real farm fresh Christmas
trees! There’s nothing that says
Christmas like a real tree! According to
the Christmas Tree Farmers Association
of New York (CTFANY) taking care of a
cut Christmas tree is not as hard as you may think. Who can’t resist the smell of real
Balsam and Frasier Fir pine needles? After spending the day picking out the “perfect” tree
with the whole family, remember to take it home and cut at least a ¼ inch piece off the
bottom of the trunk. Place the tree in warm water as soon as possible and then you can
use cold water after the initial drink. Do not allow the water to dry up or this will cause
the needles to fall early. Believe it or not, a tree will drink at least one gallon of water the
first 24 hours inside and a pint or more every day. To prevent a fire hazard, place the
tree away from heat vents, fireplaces, or direct sunlight. Also, it is important to use only
UL approved lights and to provide a surge protector extension cord because you do not
want to overload the circuits. As nice as it may seem, never use candles or any other
flame-type decorations. Lastly, remember to turn off the tree lights when you are not
home or going to bed. So enjoy the Christmas tradition with family and friends with
decorating and creating magical memories. Here are some local Christmas tree farms in
Lewis County where you can cut your own tree, or buy a tree. Happy Holidays!
Evergreen View Farm
Nafziger Family
6102 State Route 26 (Martinsburg)
315-771-3981
www.evergreenviewfarm.weebly.com
Facebook: Evergreen View Farm
U-cut and Pre-cut Christmas trees: Fraser Fir, Colorado Blue Spruce, Norway Spruce.
U-cut fields open Fri, Sat, Sun between Thanksgiving and Christmas 10 a.m.-dusk. $25
any size Christmas tree. Family Fun! Complimentary hot cocoa & cookies by the
woodstove, children’s activities & petting zoo. Wreaths, kissing balls, centerpieces,
homemade fudge, goat milk soaps.
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Kelley’s Tree Farm
Terry and Ellen Kelley
10711 State Route 812 (Croghan)
315-346-6680
www.kelleystreefarm.com
Balsam and Fraser Fir Christmas trees. Ucut, Pre-cut. Open Nov. 27-Dec. 24. Open 9
a.m.-7p.m.daily, Sales from house.
G.L.D. Christmas Tree Farm
1628 Hayes Road (Copenhagen)
315-783-0321
Facebook: G.L.D. Christmas Tree Farm
Balsam Fir: U-Cut, Precut, wreaths, hot chocolate, coffee, and apple cider available
Open on November 28, Sleigh rides on weekends only
Open 11am to dark
Balsam Acres Tree Farm
Bruce Wilbert
1703 Fish Creek Road (West Leyden)
315-533-6670 or 610-739-5784
www.balsamacrestreefarm.com
Balsam Fir and Fraser Fir: wholesale and U-Cut - Open weekends November 28, 29 and
December 5, 6; weather permitting December 12, 13 for U-Cut
Mud Lake Acres
4744 Mud Lake Road (West Leyden)
315-942-5277
Simmons Farm
Ted and Shari Simmons
10180 State Route 12 (Copenhagen)
315-688-4470
www.simmonsfarm.net
Facebook: Simmons farm
Two locations:
East Rd Lowville Farm: Balsam Fir and
Fraser Fir Christmas trees, U-cut
Open 9am weekends only
Route 12 Lowville Farm: Balsam Fir
and Fraser Fir Christmas trees, precut
Fresh Made Wreaths and gift shop
Sleigh rides on weekends only weather permitting-Call ahead
Open 9am daily
Buying a farm fresh tree helps to sustain agriculture in Lewis County by supporting the
local farmers.
More information can be found at www.christmastreesny.org If you have any questions
please call our office at Lewis County Cooperative Extension, 315-376-5270.
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Most of us look forward to the fall and winter holidays as times for celebrating, feasting,
homecoming, and gathering, connecting with our deepest spiritual roots, saying goodbye
to the old year and ringing in the new.
Yet the record shows a season of Menorahs and other celebratory candles igniting the
drapes, Butterballs flaming up from their fryers, improperly installed woodstoves and
combusting Christmas trees destroying homes.

so we’re lighting kerosene lamps, oil lamps and candles.

We’re dizzy with
busyness, easily
distracted, preoccupied
with changes to our
normal routines and
habits. It’s cold in many
parts of the nation, so
we’re revving up
furnaces, firing up
woodstoves, hauling out
space heaters. Blizzards
and ice storms can bring
lengthy power outages,

Kathy Hopkins, a University of Maine extension educator, advises and reflects the
concerns of people in cold northern states such as Maine.
“When the price of oil spikes, people often haul out an old space heater or woodstove to
supplement their central heat,” she says.
“Space heaters create a real danger when people plug them into an extension cord that
can’t handle the load, and they overheat, which can cause a fire.
“Especially for people new to wood heating, we urge them to have the local fire
department inspect it to see it’s installed properly and also that they have a safe,
working chimney. For wood heat, we also recommend installing a stack (stovepipe)
thermometer and learning how to use it,” says Hopkins.
“And of course, with space heaters, woodstoves, and open flames such as candles, it’s
also important to keep combustible materials at least three
feet away.”
In fact, Christmas week is notorious for generating candlerelated house fires. The Allstate Insurance Company notes
that the median cost for candle fires is almost $50,000.
And do take special care with those Christmas trees, real
or artificial. Allstate data peg the median cost of a claim for
a Christmas-tree fire at more than $100,000. In fact, a fire
involving an artificial tree resulted in the most costly claim
in recent years: $4.4 million.
Source: http://articles.extension.org
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Don't let kids wait too long for Santa
Santa Claus may have landed already at your local shopping center, but parents who want
to make the holidays meaningful and pleasant for their children won't give in to the
commercial pressure of beginning the preparations and celebrations too soon. A long
anticipation period can be very difficult for children to cope with. Children have a different
sense of time. Six weeks to a child can seem like an eternity of waiting.
A lengthy anticipation time can create over-stimulation and anxiety for children.
Preschoolers often expect immediate gratification of their desires; waiting six weeks for
Christmas to arrive may result in confusion and tension. They may express their feelings
through whining, crying, irritability, tantrums, and other behavioral changes.
Parents should try to keep the situation under control. Three weeks is a long enough time
for children to prepare for the holiday season. Don't give in to pressures to begin activities
sooner.
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Parents can also try to insulate their children from the barrage of television commercials, but
shouldn't expect their children to be totally immune to them. Saying no to everything
advertised on television and fighting over it may be worse than giving in on some things. Go
along a little bit with what they would like, but help them develop the values you'd like them
to have.
Prevent holiday meltdowns
Sometimes it seems to parents that the more effort they put into making the holidays fun for
young children, the more they get tears and tantrums in return.
During the holiday season it's better to do one thing calmly than 10 things frantically. The
pace is often what does in parents and children alike. Too many new and exciting experiences
and too much of a change in the daily routine can throw
everyone into a tizzy.
Slow it down so children can participate in holiday
activities in a satisfying, simple way. Make preparations
in small, easily managed steps that you can all do
together. Children can help with things that are done in
advance of Christmas, like food preparation or selecting
gifts or making cards, but don't provide too many
exciting activities at once. When it comes to baking, for
example, make just one plain kind of cookie or
Image by PublicDomainPictures
streamline the process by using ready-made cookie
dough and let the children do the decorating.
Remember that from the child's point of view it doesn't matter what the cookies look like, it's
the fun of making them together that counts. The same goes for holiday decorations and
making or picking out and wrapping presents.
Children should be encouraged to think about giving presents, not just receiving them, and
understand that this is a time for sharing and expressing love. If possible, let children make
or pick out the things they would like to give others. Encourage them to think about what the
other person would like and don't confuse monetary worth with importance. Young children
enjoy making a card, picture or simple handmade gift and doing so helps them learn how to
be givers as well as receivers.
Stick to comfortable routines
Another way to help make the holidays more pleasurable is by sticking to regular routines as
much as possible. Children need consistency and sameness in their daily lives as well as
stimulation. When this balance gets out of whack, as it invariably does during the holiday
season, everyone can feel out of sorts.
Maintain bedtime rituals and, when you can, allow a little extra time to answer the questions
young children will have about all the goings-on. Often, in the rush of too many activities,
parents forget that children need calm, leisurely explanations of the customs and rituals of
their particular holiday tradition.
Since it's often difficult for young children to accept going to bed at the end of a big day,
talking quietly, reading a story or singing a song related to the holidays can help calm
everyone down.
Paying attention to routines goes for adults, too. Having a sense of control and not being
exhausted is important. Then you're ready to enjoy the family time together.
Very simple things satisfy young children. They are pleased and reassured by repetition.
So keep it simple, keep it manageable for a holiday season that's a happy one for little
people and their parents.
Source: ccetompkins.org; Sue West, Depart. of Human Development and Family Studies Cornell University

CONNECTING LEWIS COUNTY

19

Planning and preparation is essential to reducing your stress during the holiday season. While
we can’t help you manage your budgets, guests, and travel arrangements, we can help you
plan and arrange for safe holiday decorations.
 If you haven’t already done so this month, test all smoke alarms. Replace the batteries,
or smoke alarm if it is not working properly.
 Inspect all electrical decorations and replace any that are cracked, frayed, or have other
breaks in the insulation of any wires.
 Plan out the placement of your holiday lighting so that no more than three strands are
strung together (unless using LEDs).
 Outdoor electric lights and decorations should be plugged into circuits protected by
ground fault circuit interrupters (GFCIs). If circuits are not GFCI-protected, portable
outdoor GFCIs can be purchased where electrical supplies are sold and require no special
knowledge or equipment to install.
 Be sure to check each product label or packaging to determine whether it is intended for
indoors or outdoors and utilize accordingly.
 Arrange your decorations so that no outlet is overloaded and no cords will be pinched by
furniture or positioned under rugs.
 Be sure all heating sources or open flames, such as a candle or fireplace, are given a
three foot buffer from any decorations.

There are a variety of ways to brighten up your season with holiday lighting
arrangements. However, according to the National Fire Protection
Association holiday lights and other decorative lighting with line voltage are
involved in an estimated average of 160 home structure fires each year which
caused an average of nine civilian deaths, 13 civilian injuries, and $9 million
in direct property damage. Electrical failures or malfunctions were factors in
two-thirds of those fires. In addition, 12% of home candle fires occurred in
December; 1.5 times the monthly average.
When planning and implementing your lighting design, keep these holiday lighting safety tips
in mind to help reduce your risk of property damage, injury or death.
 Unlike incandescent bulbs which generate most of their energy in heat, LEDs are cool to
the touch—which also indicates greater energy-efficiency.
 LEDs are made with epoxy lenses, not glass and are much more durable.
 When hanging lights outdoors, use a wooden or fiberglass ladder.
 Turn off all indoor and outdoor holiday lighting before leaving the house or going to bed.
 Never drape anything over a light bulb or lamp shade.
 Avoid using candles when possible. Consider using battery-operated candles in place of
traditional candles.
 Never leave an open flame unattended. Keep burning candles within sight.
 Extinguish all candles before you leave the room or go to bed.
 Place lighted candles away from combustible material and areas where they might be
knocked over.
 Never use lighted candles on a tree or near other evergreens.
 Keep candles away from other decorations and wrapping paper. Do not burn wrapping
paper as a means of disposal.
Source: http://www.esfi.org/about-us
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CFPB Report Shows Many Consumers Base Critical Claiming Decision on Limited Information
The Consumer Financial Protection Bureau (CFPB) recently
released “Planning for Retirement,” an interactive, online
tool designed to help consumers decide when to claim their
Social Security retirement benefits. According to a report
released by the CFPB, many older Americans are relying on
Social Security for more of their income for a longer period
of time, but end up receiving lower monthly benefits by
claiming early. Often, the claiming-age decision is based on
limited information about the financial impact of that choice.
The new CFPB tool allows consumers to estimate how much
money they can expect to receive at different ages and
provides tips to help consumers evaluate the trade-offs.
“Millions of Americans are likely to face financial insecurity in their retirement years,” said CFPB
Director Richard Cordray. “Deciding when to start claiming Social Security benefits is one of the
most important financial choices a consumer will make. The CFPB’s ‘Planning for Retirement’ tool
can help consumers clearly see their options.”
The “Planning for Retirement” tool can be found at:
http://www.consumerfinance.gov/retirement/
Americans are eligible to claim Social Security retirement benefits without any reduction at their
“full retirement age,” according to the Social Security Administration. For people born after
1942, full retirement age ranges from 66 to 67, depending on the year the person was born.
Consumers can also claim their benefits several years before, agreeing to take less money each
month. Or they can claim several years after, and get bigger monthly checks. Generally, the
amount a consumer receives from Social Security is a one-time choice. This means if a
consumer claims the reduced or increased benefit, they receive that amount for the rest of their
life, with annual cost-of-living adjustments. This decision also impacts the benefits an older
consumer’s surviving spouse will receive after their death.
The CFPB released a report indicating that many consumers may not be taking advantage of
their option to receive higher Social Security income and a more secure retirement. Specifically,
the report highlights:
 Many Americans collect early despite living longer: Studies show that many retirees
start collecting their benefits at their earliest eligibility age. In 2013, nearly 46 percent of
claims were submitted at age 62. But, on average, Americans reaching age 65 today will live
to age 85. This means consumers will likely need sufficient income and savings to cover 20
years or more in retirement.
 Millions of Americans face financial insecurity in retirement: Many consumers at and

near retirement are unprepared financially. For example, four in 10 late boomers – currently
ages 51-59 – are reaching retirement with limited or no savings, and are projected to face a
savings shortfall.
 Retirees rely on Social Security for income: With the decline in coverage from traditional

pension plans, Social Security is the only guaranteed monthly income for a majority of older
consumers. Approximately two thirds of the nearly 40 million Americans aged 65 and older
who receive Social Security benefits depend on it for 50 percent or more of their retirement
income. Social Security is particularly important for the growing number of beneficiaries aged
80 and older for whom it accounts for 70 percent or more of their income.
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 Consumers lack awareness and information about the claiming-age choice: Studies

have shown that people claiming Social Security before their full retirement age have less
knowledge about their benefits than those who claim at or after their full retirement age.
Several recent surveys show that a significant portion of pre-retirees are confused about or
lack basic knowledge of information about Social Security benefits. For example, one study
found that only 22 percent of pre-retirees surveyed knew their full retirement age. Only 12
percent knew how their benefits would change if they claimed before, at, or after their full
retirement age. And only about 5 percent of those surveyed said that they knew how their
benefits are calculated.
The CFPB report about Social Security can be found at:
http://files.consumerfinance.gov/f/201511_cfpb_issue-brief-social-securityclaiming-age-and-retirement-security.pdf
Planning for Retirement
Retirement is an increasingly complex process with multiple decision points. Choosing when to
claim Social Security requires consideration of longevity, inflation, current savings, interest
rates, as well as planning and budgeting. The CFPB has worked closely with the Social Security
Administration to offer the “Planning for Retirement” tool, an unbiased, trusted source of
information. Consumers can use the tool, which is also available in Spanish, with the confidence
that they are getting impartial information. Benefits of the interactive tool include:
 Claiming-age benefit estimates easy to access: With the CFPB tool, consumers can plug
in their date of birth and highest annual work income to see their estimated monthly benefits
based on their claiming age. They can see the difference in benefits associated with claiming
at age 62 versus age 70. Estimates are based on current formulas from the Social Security
Administration, not a user’s actual earnings record.
 Trade-offs easy to understand: The tool enables consumers to consider alternative

scenarios. By selecting different claiming ages consumers can see how the one-time decision
may affect them in the long run. The tool shows the estimated cumulative value of benefits by
age 85. Consumers can see that by not claiming early, they will get more money in the end.

 Impact of different life factors easy to identify: The tool provides tips to help users

consider the relationship between claiming age and other related factors, such as marital
status, other expected sources of income, plans for working after age 60, and general
expectations of longevity. For example, on average, Social Security replaces 40 percent of a
worker's income. That means a consumer’s retirement savings, pension, 401(k), Individual
Retirement Account (IRA), or myRA will need to fill the gap. Claiming at the full Social
Security benefit age or later can minimize this gap and maximize a consumer’s monthly
benefit. If a consumer claims before their full retirement age, their monthly benefit could be
reduced by as much as 30 percent.

Source: Consumer Financial Protection Bureau.
The CFPB’s Office for Older Americans was specifically tasked under the Dodd-Frank Wall Street Reform and
Consumer Protection Act to help consumers make sound financial decisions as they age. More information
about the CFPB’s work on behalf of older Americans can be found at:
http://www.consumerfinance.gov/older-americans
The Spanish version of the “Planning for Retirement” tool can be found at:
http://www.consumerfinance.gov/jubilacion
The Social Security Administration’s website shows a consumer’s actual earnings record. To view or open an
account, go to: http://www.socialsecurity.gov/myaccount
The Consumer Financial Protection Bureau is a 21st century agency that helps consumer finance markets
work by making rules more effective, by consistently and fairly enforcing those rules, and by empowering
consumers to take more control over their economic lives. For more information, visit consumerfinance.gov.
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FACT SHEET
Lewis County’s Annual 30-Day Period for Landowners to Request Inclusion into a NYS Certified Agricultural District
Effective September 17, 2003, Agriculture and Markets Law (AML) 303-b was enacted to provide for the designation of an
annual 30-day period during which landowners may submit requests for inclusion of predominantly viable agricultural land
within an existing certified agricultural district. Before this legislation, landowners had to wait until an Agricultural District
“opened up” for review, (typically, this is every eight years from the district’s creation date) to request inclusion into an
Agricultural District. With the addition of Section 303-b to the AML, every county that contains a certified agricultural district is
required to establish an annual thirty- day period for landowners to submit requests for inclusion of predominantly viable
agricultural lands into NYS Certified Agricultural Districts.
The Lewis County Board of Legislators has designated their 30-day annual review period beginning November 15 through
December 15 each year. This designation was made on August 3, 2004, with Resolution # 285-2004 being passed by the Lewis
County Legislature. The County Legislature does not need to create a new resolution each year as long as it keeps the
same annual thirty-day period. During this period, landowners must submit written requests for inclusion into the Agricultural
District. Parcels requesting inclusion must meet the definition of “viable agricultural land” as defined in Agriculture and
Markets Law § 301, subdivision 7. Lands already included in the district need not submit a request. Parcel owners must
include a written description of the land, the tax map identification number, and a copy of the relevant portion of a tax
map depicting the location of the property to be included into the Agricultural District.
The Lewis County Department of Economic Development and Planning has been designated as the recipient of these requests.
After the thirty-day period is over, the requests are forwarded to the County Agricultural and Farmland Protection Board (AFPB)
for review.
After the AFPB receives the applications, the AFPB has thirty days to review them and determine the feasibility of adding them
to the Ag District. After the review, the AFPB forwards its recommendation to the Agricultural Legislative Committee, requesting
that parcels be accepted by the Legislature for inclusion into the Agricultural District. After review by the Agricultural
Legislative Committee, the recommendation is forwarded to the County Legislature for a public hearing. Following the public
hearing, the Legislature votes via resolution to accept the recommendation made by the AFPB. The County Legislature then
sends the resolution to include the new parcel(s) into the existing Agricultural District to the NYS Department of
Agriculture and Markets along with the recommendation of the AFPB, the notice of the public hearing, tax parcel maps and
tax numbers. Upon receipt of these documents, the commissioner of Ag and Markets has thirty days to certify the inclusion of
lands or not. If the Commissioner certifies the inclusion of the parcels, the land becomes part of the District immediately.
The County must still conduct full Agricultural District reviews every eight years. During this review, parcels may be added or
removed from the district.
Why ask to be included in the Agricultural District?
The State Legislature enacted the Agricultural Districts Law in 1971 to protect and promote the availability of land for farming
purposes. The formation of Ag Districts is intended to counteract the impact which non-farm development can have upon the
continuation of farm businesses. Briefly, Ag Districts provide the framework to limit unreasonable local regulation on farm
practices, to modify public agencies’ ability to acquire farmland by eminent domain, and to modify the right to advance
public funds to construct facilities that encourage development of farmland. Also, benefit assessments, special ad valorem
levies, or other rates and fees for the finance of improvements such as water, sewer, or non-farm drainage may not be
imposed upon land used in agricultural production and within an agricultural district.
Do not assume that your farmland is included in the NYS Certified Agricultural District. If you are not sure, contact Lewis County
Planning and ask by calling (315) 376-5422. Inclusion in a NYS Certified Agricultural District is not the same as having an
agricultural tax assessment or being in an agricultural zoning district.
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PO Box 72, 5274 Outer Stowe Street
Lowville, NY 13367
Telephone: 315-376-5270

2015 Upcoming Calendar Dates
December 3, 10 & 17, 2015 & January 7, 14 & 21, 2016

Stone Soup Dinners

December 8, 2015

AARP Driving Class

January 23, 2016

Lewis County Maple School
~See Page 3 For More Information~
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