
Greetings Readers, 

 It’s that time of year when we ask those of you who enjoy 
reading North Country Gardening  to show your support by 
sending a donation to help cover the costs of making the 
newsletter and many of our programs  available to the 
community at little or no cost.   Your support is much 
appreciated.  See page 6 for details….. Jolene 
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By Jolene Wallace   

    
 When you hear the word ‘crane’ do 
you think of large construction 
equipment?  How about the bird with 
the long legs?  Anyone think of 
Ichabod Crane?  I think of crane flies. 
 

 In the early evening I have to shoo 
away the crane flies before I open the 
door going from the patio to the front 
room.  They are bumbling around 
awkwardly and I don’t want them to 
come in with me.  Crane flies look like 
giant mosquitoes and although they 
are both in the fly order Diptera, 
mosquitoes are in the Family Culicidae 
and crane flies in the Family Tipulidae.  
Some people call crane flies mosquito 
eaters or mosquito hawks, but the 
truth is crane flies don’t eat 
mosquitoes.  In fact, adult crane flies 
may sip nectar, don’t eat anything at 
all! 

 Crane flies have long thin bodies, six 
very long legs, and 2 clear veined 
wings.  They can be found where there 
are moist areas, including leaf filled 
rain gutters. Adults live for just a few 
days, long enough to mate and for the 
female to lay eggs.   She lays her eggs 
anywhere that water collects:  moss, 
rotten logs, leaf litter, or muddy soil.  
The crane fly undergoes complete 
metamorphosis with egg, larval, pupal 
and adult stages. The grub-like larvae 
serve an important ecological purpose 
by breaking down organic materials.  
They are also part of the food chain 
and are a tasty morsel for prey. 
 
 A common myth is that crane flies 
are venomous but have no ability to 
bite.  This is only partly true.  They do 
not have the ability to bite but they 
are not venomous at all. 

Crane Flies 

http://blogs.cornell.edu/cceclintoncounty/
http://blogs.cornell.edu/cceclintoncounty/
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By Paul Hetzler, Cornell Cooperative Extension of  
St. Lawrence County 
 

Over the past few weeks in my neighborhood I’ve 
heard an argument through the open window almost 
every night as I drift off to sleep. The bickering is al-
ways about the same thing, and it seems to be 
fraught with baseless accusations—a real “he said, 
she said” kind of thing. It doesn’t keep me awake or 
anything, but I wouldn’t mind some resolution. I 

mean, what is it, alleg-
edly, that Katydid? 

 

Katydids are similar to 
their close cousins the 
grasshoppers in size and 

shape, except that they’re bright green and have long 
wispy antennae. Both the male and the female call to 
find mates, an unusual feature in the insect world 
where the male is usually the only one to sing. Katy-
dids make sound by rubbing their forewings together, 
an act known as stridation. Their “ears,” or tympanic 
organs, are located on their front legs.  

 

Calls vary by species as well as by geographic loca-
tion. Here in the northern United States, katydids 
most frequently make an eight-pulse call consisting 
of three phrases. To many people it sounds like “Ka-
ty-did, she did-n’t, she-did.” Technically it’s the male 
who makes this call, so his argument is really with 
himself (some readers may not find that surprising). 
The female responds with a one-note tick, which 
probably translates to “Humph!”  

 

Throughout the world, katydids are both ubiquitous 
and numerous. In the Amazon rainforest there are an 
estimated 2,000 species, and in the U.S. we have 
roughly 100 species. If you’ve never seen a katydid, 
you’re not alone in that. Because these insects are 
nocturnal, even entomologists (by definition, scien-
tists who study “entoms,” which presumably is an-

other word for insects) find it challenging to study 
katydids.  

 

In the late 1960s two entomologists spent months 
driving north and south along the Appalachian Moun-
tains at night, tape-recording scores of different katy-
did species’ calls. As a result of their arduous and 
painstaking study, we know more about katydid dis-
tribution and interbreeding. Also, far fewer people 
now go into the field of entomology. (OK, I made that 
bit up.) 

 

Many species of katydids live in trees. I once stayed 
in a house built into a hillside, and the screens in the 
front bedrooms, which were essentially in the 
treetops, would be swarmed by these green insects 
on summer nights. Although they feed on many types 
of plants in addition to trees, katydids in our neck of 
the woods (so to speak) are generally not considered 
pests. Actually they’re an important source of protein 
for many birds and other small animals. 

 

An old Abenaki friend of mine told me he’d always 
heard that when you first hear the katydids calling, it 
will be about six weeks until the first frost. For a 
while I would mark on the calendar when the first 
katydid called, and in my scientifically-unsound sam-
ple, the katydids were correct (i.e., Katy did).  

 

Recently I came across a story, attributed to the 
Cherokee, in which a katydid predicted a hunter’s 
death. It wasn’t quite clear 
to me how that worked, but 
being middle aged is 
enough to make me aware 
of human mortality. I hope 
to enjoy their song for many 
summers to come, but in 
the event I’m faced with a 
serious health crisis, I probably won’t accuse the    
katydids of having a hand in it.  

Unfair Accusations 

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&docid=cCoWz1GA5qvQzM&tbnid=bx3B2UN91nI6yM:&ved=0CAUQjRw&url=http%3A%2F%2Fwww.uky.edu%2FAg%2FCritterFiles%2Fcasefile%2Finsects%2Fgrasshoppers%2Fgrasshoppers.htm&ei=vv79U-iCG8K
http://1.bp.blogspot.com/-Hb488R7a0Rs/TjL7OYYkc7I/AAAAAAAAAKY/w6DpkmC5dAc/s1600/katydidIMG_6024.jpg
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Amy’s Tips for September 

  By Amy Ivy 
  

Particle Size Matters 
 
Home composting remains one of the most popular 
topics at all the information booths we staff and 
brochures we give out. It makes good sense. Gar-
dens produce a lot of biomass that can be turned 
back into a valuable asset to your garden – com-

post! 
 
Even though de-
composition hap-
pens naturally, 
many home garden-
ers are frustrated 
with their first 
attempts at com-
posting. One key is 
particle size. If you 
just pull out your 
bean plants and cut 

down your phlox and throw those stems into a com-
post pile, it can take years for them to break down.  
 
One factor is the toughness of the stems and the 
other is that by adding them as is, your pile will 
have far too much air in relation to water, carbon 
and nitrogen. If you can’t mow over these stems 
first, at least chop them with a shovel as you add 
them to your bin. 
 
I keep a short-handled shovel right next to my ac-
tive bin. Each time I add tough stems, I chop at 

them heartily to break them up and blend them into 
the other materials already in the bin. A shovelful of 
garden soil with every foot of plant debris will help, 
too. And try to mix in some green leafy things, such 
as vegetable scraps from your kitchen to offset all 
the carbon in those tough stems. Horse, cow or the 
manure from any herbivore will help as well. 
 
Make the particles as small as possible and include a 
variety of materials to help speed up the decompo-
sition. Another option is to compost the toughest 
stems separately from your main compost pile. You 
can have a slow pile of this tough stuff, and a more 
active pile of your food scraps and more leafy mate-

rials. 
 
Lawn Time 
I can’t let September 
go by without re-
minding those of you 
who care about your 
lawns that now is the 
time to give them 
some attention. 
 
Early September is 
the single most im-
portant time of the 

year to fertilize. Those of you who want to 
battle weeds without using pesticides, feed your 
lawns now to help them thicken up while the 
weeds are in decline. Our lawns are made of  

Continued on page 5…. 
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Silvopasture Field Day 
October 17th, 2014   9:30am-4pm 

 
Preregistration Required. $15.  https://pub.cce.cornell.edu/event_registration/main/events.cfm?dept=215 or call 518-

962-8225 

  

Silvopasturing is an important new agroforestry system for the Northeast that allows for the sustainable pro-

duction of forest products, forages and livestock on the same land.  Join us for this one day course to develop 

the skills and knowledge that will help you to evaluate, plan and implement silvopasture projects in the con-

text of your own farm or land that you manage for others.    

 

  

 Sessions will cover basic principles, but also focus on practi-

cal applications of the knowledge so that you can be more con-

fident and efficient as you make management decisions.  In-

structors are experienced forestry extension educators and 

technical specialists from Cornell University Cooperative Exten-

sion and Paul Smiths College.    

 

 

The course will be taught rain or shine in silvopasture settings, 

so please dress for the weather.  Graziers, foresters, agency 

personnel are especially encouraged to attend.  CEU credits 

pending for Certified Foresters and Crop Advisors.  An archived webinar at www.youtube.com/ForestConnect  

is available. 

 

Mace Chasm Farm, 810 Mace Chasm Rd., Keeseville NY 

                           Learning Opportunity 

  

https://pub.cce.cornell.edu/event_registration/main/events.cfm?dept=215


Many thanks to our business sponsors: 
 

Campbell’s Greenhouse 
Cook & Gardener 

Duprey’s Feed & Supplies 
Flowering Meadow Nursery 

Garrant’s Vegetables 
Giroux Poultry 

Northern Orchards 
Stonehouse Vineyard 
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Tips from Amy, continued...    

cool season grasses that thrive in September when 
most weeds are in decline. Thicken your lawn up now 
so that next spring, the weed seeds that are every-
where won’t have any room to sprout. 

 
If your lawn is thin or has bare spots, now is the ideal 
time to repair those spots or overseed, again to thick-
en it up. Grass seed sprouts well in September while 
most weed seeds are dormant. Working on your lawn 
now gives it a headstart for the start of next year’s 
growing season. 
 
For those of you fighting crabgrass, thickening your 
lawn up in September is the very most important way 
of keeping it at bay next year. 
 
Bird’s Nest Compost 
 
Sunflowers, hollyhocks and sweet corn are some of 
my favorite plants to grow but dealing with their 
tough, woody stalks at the end of the year can be 
quite a challenge.  If you have a lot of these stalks, try 
building a bird’s nest compost pile this fall. 
 
Stack up the stalks like Lincoln logs to form the sides 
of your bin.  You goal is to have a bin about 3 by 3 
feet so bend the stalks at right angles to make them 
fit and layer them up until the walls are about 2 feet 
high.  Add the finer textured materials from your yard 
and garden, along with your usual food scraps from 
the kitchen and a shovelful of soil every now and 

then.  When you fill up this 2 foot high ‘nest’ add 
more stalks to build up the walls another 2 feet.   
 
The first year I did this I started by building my bin 4 
feet tall before adding anything but the walls were a 
little unstable.  By building and filling the bin (or nest) 
in stages I found the overall result was a lot stronger.   
 
This all-natural bin is quite attractive especially at first 
and over a couple of years the entire thing decom-
poses, walls and all.  It helps to keep adding more 
materials to the center of the bin as they decompose 
and shrink, the plant stalk walls take much longer to 
break down but they do, eventually. 
 
 

Photo credit: www.northcountrypublicradio.org  
May 5, 2014 
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Keeping Track of Your Garden   

By Jolene Wallace 

  
 I’m sure I’m not the only one who finds it difficult 
to accept that it’s September already.  Did I sleep 
through the summer?  Although our growing season 
is not over yet, I have a chore for you that will make 
next season easier. 

 
 If you have not already 
done so, you should make 
notes about what you planted, 
where you planted it, and how 
it did.  Did you have too much 
of something and not enough 
of something else?  Did one 
variety do well and another a 
disappointment?  Did you pick 
a peck of perfect peppers or 
did your plants peter out? 
 
 I doubt that I’m the only 

one who has had great success with a variety of vege-
table, and thought I would remember what it was the 
next year, only to be completely befuddled when 
looking at all the varieties available.  Were the pep-
pers I liked Golden Bell or Yellow Bell?  Or maybe it 
was Boyton Bell.  All I remember is that the word Bell 
was in the varietal name! Did I plant my peppers in 
the far right corner of the garden, or was that the 

year before?  Where were they two years ago? 
 
 We have a lot going on in our lives.  Many of us 
have jobs, families, pets, hobbies, volunteer work and 
a myriad of commitments to keep track of.  Is it realis-
tic to think we will remember all the details of the 
garden we had last year or the year before?  If you 
answered yes, I admire you.  If you answered no, join 
the club.   
 
 This is where the time you spend making notes 
about your garden really pays off.  You can get fancy 
and make a spreadsheet, or keep it simple with a 
notebook that you jot things down in.  You want to 
make note of what you planted; not just the vegeta-
ble but the variety.  When did you plant it and where?  
How did it do?  Any pest or disease problems?  How 
did it taste?  Did it meet your expectations or were 
you disappointed?  Did you have enough to meet 
your needs or too much?  Would you plant it again or 
try something different?  Did a friend or family mem-
ber have a variety that you might want to try?  
 
 I have recipes and cookbooks that my mother and 
both my grandmothers used during their lifetimes.  
Thumbing through the pages you can see the notes 
they made to remind themselves what worked and  

 
Continued on page 11... 
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An Experiment & A Tasty Treat 

  
                                                                                       

This newsletter is also available on our website: 

http://blogs.cornell.edu/cceclintoncounty/ under Gardening: News 

By Chelsea Baxter, 4-H and Nutrition Educator 

 Summer is coming to an end and the start of the school year is quickly approaching. Luckily, there is still enough time to 
get in one more exciting science project with your kids that will have them ranting and raving to their teachers and 
friends when school starts. We have all seen the iconic and delicious rock candy on a stick, but have you ever considered 
the science behind making these tasty treats? 

 

What You Will Need: 

A wooden skewer or chopsticks —cut off the pointed tip 

A clothespin 

1 cup of water 

2-3 cups of sugar 

A tall, narrow glass or jar 

 

Directions: 

Picture from: crunchyconservativemom.blogspot.com 

 Adjust the size of your wooden stick so that when you clip the clothespin to it and place it over the glass, the stick 
does not touch the bottom or the sides (if it’s touching, the crystals won’t have much room to form) 

 Remove the clothespin from your stick and place them aside 

 Pour 1 cup of water into a pan and bring to a boil 

 Add about ¼ of a cup of sugar to the boiling water and mix it around until it dissolves 

 Continue to add more and more sugar until it no longer will dissolve in the boiling water (this part takes a long time, 
each time you add more sugar it will take longer for it to dissolve so have patience!) 

 When you have finally reached the point where no more sugar will dissolve, remove the mixture from the heat and 
allow it to cool for about 20 minutes. 

 While you wait – dip the skewer in the sugar mixture quickly and roll it around until it has completely dried (this will 
help jump start your crystallization process) 

 ADULTS – carefully pour the completely cooled sugar mixture into the glass or jar and fill almost to the top.  

 Submerge the skewer or stick in the glass with the clothespin attached to the top of skewer/stick and placed flat  

 across the glass to hold it in place 

 Allow the jar to fully cool and then place it someplace where it will not be disturbed (a place with a lot of sunlight 
such as a windowsill has yielded great results) 

 

Continued on page 11…. 

http://blogs.cornell.edu/cceclintoncounty/
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Apple Season  
By Jordy Kivett, Nutrition Educator 

 
 Fall is here!  It seems to be a little early, but it is 
hard not to love the cool nights and pleasant, rela-
tively bug free days.  My favorite thing about fall is 
eating apples.  Throughout the year we typically eat 
apples regularly, but in the fall they show up in my 
menu all day long as it is hard to resist buying big 
bags at low prices.   
 
Buying apples: 
  
Locally we have an orchard to fit every apple need, 
ones filled with extra activities and opportunities and 
others that primarily sell apples.  Carve out a few 
minutes to check out a local orchard.  When you are 
buying apples you will notice the price usually de-
pends on the variety of apple, the quality you are 
buying and whether you are buying bulk or a smaller 
quantity.  Since we eat a lot of apples I usually get a 
bulk quantity and a lower grade to save money (and 
honestly they are rarely more than lightly bruised).   I 
like to switch it up and get different varieties to keep 
everyone excited to eat lots of apples for a few 
months.  One of the best parts of buying straight 
from the orchard is you can get advice on what type 
of apple to buy depending on your needs, whether 
you’ll be snacking on them or baking pies.  Often you 
can even sample apples! 
Using apples: 
 
 Obviously eating fresh apples is a great way to use 
them.  If your family is slowing down on fresh eating, 
try cutting apples up.  I know this works well with 
little kids, but it can even prompt adults to eat more 

apples.  Once the apple is cut, not only is it easy to 
eat, but you know it will go to waste if not used, so 
that is a good motivator.  Try apple slices with a dip, 
like low fat vanilla yogurt and peanut butter, or even 
caramel dip for a sweet treat.  You can also use fresh 
apples in other ways.  Try adding apple chunks to a 
green salad, thin apple slices on sandwiches or 
grating some apples into coleslaw.   
 
 Cooking with apples is another delicious way to 
use them.  Apple pies, crisps, and cobblers make ex-
cellent desserts, but you can get a similar taste by 
adding apples and apple pie spices to your oatmeal 
in the morning.  Cooking apples down into ap-
plesauce is very easy and applesauce can be kept by 
canning it or freezing it.  I love using apples with sa-
vory dishes, like chicken or pork.  Apples are also 
great with winter squash, and are really tasty in a 
squash soup.  For something different you could top 
a pizza crust with sliced apples, blue cheese and pine 
nuts.   
 
 However you enjoy your apples, take some time 
to stop by a local orchard this season.  Our North 
Country orchards have plenty of apples waiting to go 
home with you!  
  

 
 
 

 
Are you curious about all that’s going 
in our 4-H program?  
Check out the  
Clover Express at the link  
below! Call our office if you’d like to 
find out more about how you can get involved. 
http://www.ccecc4hce.blogspot.com/ 

Have a garden or agriculture 
related business? 

This space is available for your 
business card! 

Contact us at 561-7450 

http://www.ccecc4hce.blogspot.com/
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Healthy Grains, Squash, Apples, Sausage, and Kale mix to become a tasty dish 

A Healthy and Tasty Fall Recipe 

Ingredients 
 
4 ounces spicy Italian sausage, casings removed 
½ cup Israeli couscous 
½ cup quinoa, rinsed 
2 cups vegetable broth or chicken broth 
1 tablespoon white wine vinegar 
1 large butternut squash, peeled and cut into small cubes 
1 bunch of kale, chopped finely 
3 tablespoons olive oil 
Salt and pepper  
2 Granny Smith apples (or other tart variety), peeled and diced 
 
Preparation 
 
Preheat oven to 450°F 
 On a large baking pan, spread the squash and kale 
 Drizzle with 2 tablespoons of olive oil, and season to taste with salt and pepper 
 Bake for 15 minutes, then add apples and bake another 15 minutes 
 In a large pan, warm the remaining 1 tablespoon oil over moderate heat 
 Add the sausage and cook for 6 minutes, or until cooked through 
 Transfer to a plate, reserving the pan drippings 
 Add the couscous and quinoa and cook for 2 minutes 
 Add broth, bring to a boil, then lower the heat and cover 
 Cook for about 20 minutes, until broth is absorbed and couscous-quinoa is tender 
 Remove pan from heat and let sit covered for 5 minutes 
 Add back in the sausage, squash, apples, and kale 
 Season with vinegar, salt, pepper and serve! 
 
 

Makes 6 servings • 335 calories •14g fat •36g carbohydrates •9g protein 
Recipe from The 2014 Healthy Lunchtime Challenge Cookbook of Winning Recipes 

By Maxwell Wix, Age 10 District of Columbia 
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Tasty Treat continued... 
Now wait. The crystal formation will take anywhere 
from around 3-7 days to fully form on the stick 
(watching is the best part.) 

 

*If you want color or flavoring you may add food color-
ing or extract to the boiling sugar water mixture.  

Make sure you use a lot of food coloring 
(the darker in the mixture the better).  

 

How does this work? 

When the water and sugar are mixed together it forms 
something called a super saturated solution (the water can 
only hold the sugar because it is so hot). When the water 
cools back down it releases the sugar and it forms crystals 
around the skewer/stick and perhaps even the glass jar.   
  
 
 
 
 
 
 
 

 

YOUR GARDEN IN THE FALL—Saturday, Sept. 27 
10:00 am to noon, the Master Gardener Volunteers 
will hold a workshop at the Plattsburgh office on tak-
ing care of your fall garden.  Participants will learn 
how: 
 
 To overwinter your geraniums, herbs, and sum-

mer blooming dahlias and other bulbs 
 To put your vegetable and/or flower garden to 

bed so that it wakes in the spring raring to go. 
 To make your soil as healthy as it can be; pH, 

amendments, tillage recommendations. 
 Cover crops can improve your soil 
 
Workshop space is limited and you must pre-register 
by calling 561-7450 or email Jolene at 
jmw442@cornell.edu. 
 

There is no charge 
for this workshop but 
donations are most 

welcome. 
 
  

 

 

what didn’t.  There are some that say Really Good and 
others that say Never Again!  There are adjustments to 
the recipe, the quantity it made, what they served it 
with, and even whose favorite it was. 
 
 All these years later that information is useful to me.  
The notes I make about the garden won’t mean much 
to me thirty years from now, but as I add to my records 
 
 

 each year, and the likes and dislikes of my family and  
the varieties available change, they will be worth their 
weight in peppers. 

Blood Drive—Sept 12 
 
Cornell Cooperative Extension is  hosting a Blood 
Drive on Friday, Sept 12 from  noon until 3:00 pm.  
Bring your veins and your identification and join us in 
giving  the gift of life to our friends and neighbors. 
 

Office Hours 
 

Our office, located at 6064 State  
Route 22, Suite 5, is open from 9:00 am to 4:30 pm 

Monday through Friday.    

Keeping track continued... 

Events 
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