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Nursery Greenhouse School– Rose 

Baglia 

 The 2016 Nursery/Greenhouse School was held at Cornell 

Cooperative Extension Orange County on January 27th .The 

program was attended by 51 people representing greenhouse 

growers, nurserymen, florists, landscapers, arborists, and other 

individuals interested in horticulture.  The educational program 

was collaboration between Orange and Ulster Counties.   Topics 

covered included Pollinator Issues, Landscape Pests, Beneficial 

insects, Bio pesticide Efficacy Trial on Cucurbits powdery 

Mildew, Providing Pest Management Information to customers, 

Alternatives to Invasive Landscape Plants, Proper Planting Techniques for Trees and Shrubs, a Garden 

Professionals Wish List, and Worker Protection Standards and Changes.   

Hemp Update– Maire Ullrich 

NYS has passed law to allow experimental agricultural production of hemp (less than .03% THC, by dry weight 

varieties) for textile, food and other products.  Only 10 sites are allowed by law, right now.  Sites will be approved 

through an application process.  Only colleges/universities 

are eligible to apply.  Cornell is investigating an application 

and funding to do trials on Cornell-owned research farms for 

2017.  The limitations to trials on other farms are related to 

the security and liability requirements.  Locally, there is 

interest amongst some farmers, and inquiries from investors, 

to experiment in Orange County.  Maire & Erik are working 

with Cornell faculty, NYS AG & Markets, growers and 

investors to work through the process together.  

In November, Maire Ullrich and Kevin Besler lead the 

HVFarm Hub management team on a tour of a greens 

packing facility and two wholesale farms who are also 

product aggregators.  The Farm Hub management expects to 

be producing enough in the upcoming years to supply significant quantities of product to the wholesale food 

stream.  Their tour was focused on discussing the potential of the wholesalers being the outlets for their products. 

Discussion was also had about market readiness of product and market demand for staples versus specialty items.  

It was an enlightening day for all involved.   



 

 

 

Master Food Preservers– Debbie Lester  

The Master Food Preservers held two of our popular food programs recently. Making 

Homemade Bread on January 16, 2016 and Making Marmalade on February 6, 2016.  

These were the first food programs in our exciting lineup of food and food preservation classes 

for 2016. Due to the demand for more food related workshops we have developed a nice 

selection of classed throughout the whole year. Some of the new offerings this year include 

Gluten Free Cooking, Dehydrating and making Homemade Applesauce. We will still be offering the favorites from 

previous years including Pickling, Soup, Cooking with Garden Vegetables and an assortment of Jams & Jellies, plus many 

more! 

Come join us for some great workshops. 

                                                    

Farmer’s Market Manager Conference – Erik Schellenberg 

On January 27th, a presentation was given in Syracuse to the Farm to Institution Market Readiness Program. The 

program educates a range of educators from CCE and other educational institutions on the intricacies of and challenges 

facing farm to institution marketing in New York. One of the big challenges for farm to institution sales in the state is 

Food Safety. The presentation was given to the program in order to educate the group about the FDA’s Food Safety 

Modernization Act, and how it differs from third party audits. The presentation also covered some details of USDA GAPS 

certification, and gave the program attendees a good overall understanding of the process and all of the tools and 

resources necessary to direct producers appropriately should questions about food safety arise. The program was 

attended by 28 individuals from around the state, and the presentation was given in cooperation with Elizabeth Neubold 

and Robert Haddad. 

 

 


