
  With the end of 2012 just around the corner, we hope you enjoy 
this combined November/December edition of North Country 
Gardening.   Our 2012 fundraising drive is also drawing to a close.  
Our thanks to those of you who have sent us donations to keep our 
programs going.  If you would still like to donate, you can send a 
check to Cornell Cooperative Extension, 6064 State Rte. 22, Suite 5 in 
Plattsburgh or go on our website to donate via PayPal………. Jolene 
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By Paul Hetzler, Cornell Cooperative Extension 
of St. Lawrence County 

 

 As winter draws nearer, sweet corn 
is but a distant memory and field corn 
is fast disappearing into the insatiable 
headers of roaring combines. But here 
and there a few market growers and 
gardeners are bringing in some less 
common types of corn. While not very 
significant to the regional economy, 
locally 
raised 
popcorn and 
decorative 
“Indian” 
corn have 
emotional 
and cultural 
value that 
goes beyond 
their 
monetary 
worth. 
 
 In recent years, US farmers in the 
Midwest have been producing around 
200 million pounds of popcorn 
annually, which translates to 
something like $70 million. (It also 
equals roughly a billion kernels, in case 
that fact comes in handy for you some 
day.) I’ve seen local popcorn for sale 

on occasion at farmers’ markets, but in 
our neck of the woods it’s mostly 
raised and consumed by home 
gardeners. Typically popcorn has 
either white or yellow kernels, but you 
can find other types like the miniature 
red “strawberry” variety that’s easier 
on sensitive teeth. 
 
 Regardless of color, what defines 
popcorn is that its kernels have extra-
hard seed coats. Other corn will just 
burn if you try to pop it. The tough 
seed coat of popcorn, however, allows 
steam pressure to build inside the 
kernel. (Kernel moisture must be 13-
14% for this to work well.) When the 
coat finally ruptures, the sudden and 
violent release of pressure is what 
makes the starchy insides puff up. The 
act of popping corn has a natural 
appeal for children (and some of us 
adults who are easily amused) and has 
probably always been as much a family 
activity as a gastric treat. 
 
 Both red and white popcorn are 
among the dozen Iroquois corn 
varieties identified by Dr. Arthur C. 
Parker, anthropologist and early-1900s 
NYS Museum curator. As with other  

continued on page 5... 
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  The Board of Directors of Cornell Cooperative Extension Association 

of Clinton County cordially invites you to attend our 

2013 Annual Meeting 
Tuesday, November 12, 2013 

Butcher Block Banquet Room, 15 Booth Drive, Plattsburgh 
6:00 p.m. — Social Time 

6:30 p.m. — Dinner 
7:30 p.m. — Business Meeting, also open to the public 

 
Please join us in recognizing this year’s Friend of Extension, Joe Giroux 

Special presentation by R. David Smith, Professor Emeritus and previous coordinator of the 
Northern New York Agriculture Development Program 

 
                 Cost is $35.00 per person which includes entrée,  

                  house salad, dinner rolls and dessert;  
                 Featuring locally grown produce. 

 

Cornell Cooperative Extension Association of Clinton County 
2013 Annual Meeting 
Tuesday, November 12, 2013 
 

M _____________________________________________                                                                                          
The cost of each dinner is $35.00/person 
            NY Strip Steak au Poivre 
            Roasted Red Pepper Chicken (stuffed with provolone) 
            Panko Crusted Haddock 
            Butternut Squash Ravioli (tossed in a light cream sauce)  
 

Enclosed is total payment in the amount of $ ______________                
 

Please R.S.V.P. by Wednesday, November 6th to 6064 State Rte. 22, Suite #5,  
Plattsburgh, NY 12901 or visit:   http://cce.cornell.edu/Clinton and click on ‘event registrations’ 

 
Cornell Cooperative Extension of Clinton County provides equal program and employment opportunities. 

Please contact Cornell Cooperative Extension Association if you need special accommodations. 
 

 

http://blogs.cornell.edu/cceclintoncounty/
http://blogs.cornell.edu/cceclintoncounty/
http://cce.cornell.edu/Clinton%20%20%20
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It’s Never Too Late 

  

 

 
 
 
 
   

 

By Pete Hagar 
 

 It’s never too late Ito save energy in your 
home.  Winter will soon be 
breathing down our necks but 
there is still time to conserve 
energy and make energy effi-
ciency upgrades in your 
home.   
 
 One of the biggest energy 
wasters in the home is air infil-

tration or “leakage.” Over time as your house  
settles, window seals harden and caulking dries out, 
and cold air inevitably seeps into your home.  Dur-
ing the winter heating season, the temperature 
differences between indoor and outdoor air creates 
a chimney effect in your home.  Cold air seeps in 
near the bottom and warmer air rises and leaks out 
near the top.  By caulking around interior window 
frames, using shrink plastic on older windows and 
installing new door sweeps on door bottoms, you 
can slow the leakage and save on heating bills. 
.   
 
 An area of the home that is often overlooked is 
the attic access door and other penetrations of the 
attic ceiling.  Attic doors should be sealed with foam 
weather stripping and penetrations such as wiring 
and plumbing vents can be sealed with canned poly-
urethane foam. Once air leakage is controlled, add-
ing insulation in your attic can prevent the convec-
tive loss of heat from your attic.   

 
 Once your attic is properly insulated and ventilat-
ed, you should notice fewer icicles and damaging ice 
dams forming during the winter months. 
 
  
  For more tips and energy savings measures, 
visit www.GetEnergySmart.org  or attend the “Save 
Energy, Save Dollars” workshop on November 26th! 
 
Cornell Cooperative Extension invites you to a FREE 
workshop:   “Save Energy, Save Dollars” on Tuesday 
November 26th, 6:00 pm at the Clinton County Co-
operative Extension Office          
6064 Rt 22, Suite 5, in Plattsburgh        
 
Instructor, Peter Hagar from Cornell Cooperative 
Extension will explore the many ways to reduce 
your energy bills through no-cost/low-cost energy 
actions.   FREE Energy saving items will be provid-
ed.   Fun, Free and Open to the Public.  Bring a 
Friend!  Please be sure to register so we can notify 
you of any changes due to weather, etc.    Call Cor-
nell Cooperative Extension at 561-7450   See you 
then! 
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Save Time with Make-Ahead Meals 
By Jordy Kivett 

 
Editor’s Note:  Since November and December are two of 
the busiest months of the year for many of us and also a 
time we are more likely to have company, cook large 
meals, and have plenty of leftovers,  Jordy’s suggestions 
can be especially helpful. 

 
Though cooking can be a very pleasurable activity, 
appealing to each sense with a wonderful reward at 
the end of your labor, it can also be time consuming 
and tedious to churn out meals day after day.  
Cooking batches of food is perfect as you can cook 
when you have the time but still have homemade 
meals on busy days.  
  

 Batch cooking sounds like a lot of work and that it 
would require a lot of storage, but start small with 
your “batches”.  When I am organized and doing this, 
I prepare one meal for that night and another to put 
away.  The benefits to making only one additional 
meal are that you barely need to modify the recipe, 
as many recipes make enough for two meals anyway, 
and you do not end up with a freezer full of a single 
type of meal.  Try this with soups, casseroles and 
other mixed dishes.  Meatballs and meatloaves also 
work well and are especially convenient if you 
purchase family size packages of meat.    
 
 For a soup, you can cook one large pot of soup and 
freeze individual containers, which are excellent for 
lunches.  For casseroles consider preparing two 

separate dishes.  An example would be to make two 
8x8 pans of lasagna instead of one 9x13 pan.  Once it 
is assembled, simply wrap the extra lasagna well with 
foil, plastic wrap, or freezer paper so no moisture can 
escape and freeze it.   To freeze something like 
meatballs or mini calzones, arrange them on a baking 
sheet, raw, and place in the freezer for an hour or 
until they are frozen enough to not stick together.  At 
that point they can be added to a large freezer bag or 
freezer safe plastic container. 
 
 To cook a casserole that you have frozen, you can 
thaw it in your refrigerator overnight and cook as 
directed in the original recipe, or cover it with foil to 
prevent burning and cook it longer.  I often turn the 
oven down 25◦  and add 15 minutes to the cooking 
time, checking often after the additional 15 minutes.  
To cook meatballs or calzones, cook them from frozen 
and drop the temperature a little and cook a little 
longer.  Use a meat thermometer if a dish contains 
raw meat to be sure it is safe to eat.   
 
 Cooking meals in advance is an easy way to have 
more homemade dinners to enjoy with less work.  By 
only having to prepare and clean up once for every 
two meals you can save time and money too if you 
eat the second meal instead of take out.  Next time 
you are considering a recipe that makes more 
servings than your family will eat, consider dividing it 
and putting one meal away for later.   
 
 

http://www.GetEnergySmart.org
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Cold-weather corn, continued...  

Native American crops, European settlers took to 
popcorn with gusto. And bowls and spoons. They 
adopted it as the original puffed cereal, and enjoyed a 
bowl of it in milk (or water; true story) lightly drizzled 
with maple syrup. 

 
 Since the days 
when it was braided 
and hung up to dry 
for later use, Indian 
corn has been an 
icon of Thanksgiving 
and of autumn in 
general. As it 
happens, the 
decorative bundles 
we buy today are 

perfectly edible unless they’ve been coated with a 
sealant. Though Indian corn varieties abound, there 
are two basic types: flint, which is used for hominy 
grits or made into corn meal, and soft corn, which is 
always ground into meal. At this time of year, locally 
grown decorative corn is usually available at farmers’ 
markets and roadside stands. 
 
 If you want to try growing decorative corn next 
year—or even if you don’t—do your eyes a favor and 
take a look at the offerings in seed catalogs. You can 

find types with both solid and mixed-color ears 
ranging in size from two inches to over a foot long.  
 
 Growing popcorn requires the usual inputs, but 
psychic ability is a plus. To facilitate drying it’s best to 
leave popcorn in the field as long as possible, keeping 
an eye on the forecast so you can bring it in before 
that prolonged autumn wet spell—yes, that one. 
Reaching 14% kernel moisture may require some 
indoor drying, and if you don’t have a moisture 
meter, test-pop a few kernels each week until you 
find the Goldilocks zone. 
 
 I wonder if some of the appeal of popcorn and 
Indian corn is that they are two durable, aesthetically 
pleasing products of a summer’s worth of sunshine 
that we can take with us into the darker months for 
nourishment. Of several kinds, potentially. 
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By: Chelsea Baxter, 4-H & Nutrition Program Educator 
  

 The holiday season is approaching 
us fast and along with the cheer and 
excitement comes all the delicious 
temptations our bodies crave year 
round. Our bodies need nutrients or 
chemicals that we find in different foods, that helps 
our bodies function. There are more than 40 different 
types of nutrients that our bodies need. These 40 
nutrients can be grouped into 6 categories: water, 
proteins, carbohydrates (starches and sugars), fats, 
vitamins, and minerals. Fats, carbohydrates, and 
proteins are the nutrients that provide our bodies 
with energy to function throughout the day.  
 
 This activity is a simple and qualitative way for 
children to learn and be conscious about the amount 
of fat in different types of food. When fat is rubbed 
onto paper it leaves a translucent spot (or an area 
which light can pass through). Water can also leave a 
spot such as this, however, when the water dies the 
spot will disappear, unlike the spot created by fat.  
 
Supplies: 
 Brown paper towels or bags 
 Eyedropper, cotton-tipped swabs, plastic spoon or 

a plastic knife 
 Water 
 Vegetable oil 
 Pencil 
 Food samples 
 Product labels 

(optional) 
 
Directions:  
1. Lay a piece of brown paper towel or a brown 

paper bag flat on a table. 
2. Use the eyedropper to place 2-3 drops of water 

on the paper (about the size of a quarter). 
3. Use the pencil to trace around the water circles 

and label above the spot “water”. 
4. Use the eyedropper to place 2-3 drops of 

vegetable oil on another part of the paper. 

5. Trace around the vegetable oil spot and label 
above this “vegetable oil” 

6. Allow the spots to dry then hold the paper towel 
or bag up to the light and compare the areas 
inside of the two circles. What do you observe?  

 
Next: 
 Choose a food to test. Predict whether or not the 

spot on the paper will disappear like the water or 
stay like the vegetable oil.  

 Place a sample of the food on the paper towel or 
paper bag.  

 Allow the spot to dry, shake off any excess food 
and hold the paper to the light. What do you 
observe this time? 

 
Additional Questions: 
 What happened when the spots on the paper/bag 

dried? 
 How did this result compare to your predictions? 
 Why do the water spots disappear? Why don’t the 

oil spots disappear? 
 Do all foods contain fat? 
 

 

Finding Fat 

  

For more information about this activity or to find 
the full activity refer to 

 
 Kitchen Science for Kids 

Written By: 
Patricia F. Thonney & Tracy J. Farrell 



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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By Amy Ivy 

 
Leaves as Mulch 
 
 I know it seems like you’ve got more leaves than 
you could ever use, and maybe some of you really 
do, but I bet most of you can find a way to put those 
mountains of leaves to good use around your yard 
and garden. They are super fluffy when they first fall 
but rest assured, they will compact down considera-
bly as they get wet and start to decompose. 
 
 First of all, leave as many in place as you can; 
don’t rake your shrub beds and flower gardens down 
to bare soil. Leave a few inches of leaves right where 
they fall, just be sure to expose the tops of perenni-
als and shrubs so they aren’t actually buried by the 
leaves. The leaves can fill in the spaces around these 
plants. Ash and honey  locust have compound leaves 
made of many leaflets that are an ideal size for 
mulching your gardens and shrub borders. Why 
spend money on bags of bark mulch if you’ve got an 
ample supply of these leaves? 
 
 Birch, dogwood, burning bush, viburnum, nine-
bark, most other leaves are a medium size that 
works almost as well. Oaks and maples are usually 
the most abundant and both have rather large 
leaves. You can rake your maple leaves as is over 
your vegetable garden and under mulched groupings 
of trees and shrubs. But for best use in your flower 
gardens, it really helps to mow or chop these larger 

leaves first. Run over them with your lawn mower 
then tote them off to your garden. They’ll decom-
pose more quickly from these smaller pieces and will 
look nicer from the start. 
 

 Maple leaves are 
ideal, they have the 
perfect proportion of 
carbon to nitrogen so 
all on their own they 
are a perfect mulch 
once chopped. If you 
don’t chop them first 
they matt down like 
large playing cards and 
can smother your desir-
able perennial plants 

growing underneath.  Oak leaves contain a tannin 
that resists breakdown, so these leaves take years to 
decompose. I would try to not use many oak leaves 
in my flower or vegetable gardens but use them un-
der trees and shrubs instead. 
 
Leaves for Compost 
 
 I don’t have many leaves where I live so I end up 
hoarding mine. The number one thing I like to use 
leaves for is my compost pile. Bunny Goodwin, one 
of our longest serving Master Gardener Volunteers in 
Essex County, taught me how to compost with leaves 
and I haven’t looked back. My compost pile used to  

continued on page 9... 

November Tip...Save those leaves! 
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By Jolene Wallace 

 
 My husband and I have gotten into the habit of 
checking the yard with a flashlight before we let Ollie 
out after dark.  You can probably guess that we have 
had an occasional skunk in the yard.  After a long 
period of time with nary a sight of one, we were 
tempted to get lax with this routine.  Fortunately for 
Ollie, we have continued with it because in the last 
couple of weeks we have had two nocturnal visits 
from these stinky fellows. Shortly after our dinner 
time one puts in an appearance.   
  

 Last year about this time, as I was cooking dinner I 
saw that the kitchen garbage needed to be taken out.  
Since I was busy, I put the bag outside the front door 
thinking that after dinner I would take it to the can.  
When I went to do this an hour later I stepped onto 
the front porch and found  a skunk munching on a 

pork chop bone he had taken out of the bag.  I don’t 
know who was more startled, me or the skunk.  He 
dropped the bone and lumbered away.  I got inside 
faster than I had ever moved before.  Of course, I 
eventually had to go back out to clean up the garbage 
he had strewn about  the porch.  I was on high alert 
while cleaning up the mess. 
 
 Skunks are interesting critters.  As I watched one 
lumber away one evening I couldn’t help but wonder 
why they are black and white, making them hard to 
miss, instead of camouflaged like so many other 
animals.  As you know, when I get to wondering 
about something, I can’t rest until I get an answer.  
Turns out that skunks are aposematic—their bold 
coloring acts as a warning to potential predators.  
Skunks are born deaf and blind, covered with soft, 
striped fur. They stay with their mother for about a 
year, until they are old enough to mate.  The male 
skunk does not take part in rearing the kits. As adults 
skunks have keen hearing and sense of smell, but 
poor eyesight. 
  
 The skunk is a member of the Mustelid family, as 
are mink, fishers, otters, martens, and weasels.  
Mephitis mephitis, the skunk’s Latin name, translates 
to “bad odor”.  All mustelids produce a strong 
smelling liquid from the scent glands found on the 
sides of the anus, but only skunks are able to spray  

Continued on page 10…. 

Got Skunks? 

  
Cornell Cooperative Extension invites you to a FREE 
workshop:   “Save Energy, Save Dollars” on Tuesday 
November 26th, 6:00 pm at the  
Clinton County Cooperative  
Extension Office          
6064 Rte 22, Suite 5 
 Plattsburgh        
 
Instructor, Peter Hagar from Cornell Cooperative  
Extension will explore the many ways to reduce  

your energy bills through no-cost/low-cost energy 
actions.    
 FREE Energy saving items will be provided.   Fun, 
Free and Open to the Public.  Bring a Friend!  Please 
be sure to register so we can notify you of any chang-
es due to weather, etc.    Call Cornell Cooperative Ex-
tension at 561-7450   See you then! 

Free “Save Energy, Save Dollars” Workshop 

This newsletter is also available on our website: 

http://blogs.cornell.edu/cceclintoncounty/  

http://blogs.cornell.edu/cceclintoncounty/
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November tips, leaves, continued... 

Located At: 
35 Ryan Road 
Saranac, NY 12981 

Mailing Address: 
P.O. Box 339 

Dannemora, NY 12929 

 Ken Campbell owner              (518) 293-7972 

 
 

 Campbell’s Greenhouse 
Buy Direct From The Grower 

 
 

be mostly a mass of slimy food and fruit flies. Yuk. 
You should never feel disgust when you take the cov-
er off your compost pile; if you do something needs 
fixing. 
 
 The key to composting is to strive for a ratio of 2-3 
parts carbon (the browns) to 1 part nitrogen (the 
green). Food scraps, coffee grounds and animal ma-
nure are all rich in nitrogen, so they’re the greens. 
Fallen leaves, sawdust, straw, pine needles and 
tough plant stems are higher in carbon, the browns. 
 
 We produce food scraps year round so we always 
have plenty of greens for our compost piles. But we 
often don’t have browns at hand. Bunny taught me 
to set up a holding bin next to my active compost 
bin, in which to keep a supply of browns at hand. 
Maple leaves are the best, oak leaves are my least 
favorite since they are so slow to decompose as I’ve 
mentioned before. You’ll go through a lot of leaves in 
a year so although your stockpile looks plenty big in 
November, by next June you’ll be longing for more 
dry leaves. 

 
  
 
 
 
 
 
 I start by filling my bin with 2 feet of leaves. I keep 

a short-handled small shovel near the bin and use it 
to dig a hole into the leaf layer each time I add food 
scraps. I use the shovel to mix in the scraps a bit with 
the nearby leaves. After a few weeks I’ve filled this 
layer with food scraps, so it’s time to add another 2 
foot layer of leaves. By adding just 2 feet of leaves at 
a time and mixing the food scraps in each time they 
are added, the pile is mixed as I go and I don’t need 
to ever stir it again. 
 
 So this year, instead of feeling like you’re drown-
ing in leaves, try looking at them as a valuable re-
source! 
 
Recommendations from Garden-Based Learning,  

Cornell University 

 
 Cut back most perennials to about 3 inches from 

the ground. Any closer may damage crowns. Remove 

debris from the garden to help prevent diseases. 

Wait until spring to cut back some species, including 

European ginger, bishop's hat, ferns, Lenten rose, 

ornamental grasses, and upright sedums (such as 

'Autumn Joy'). In addition to adding winter interest, 

some perennials overwinter better if left uncut. If the 

growing season has been dry, water deeply in fall 

before the ground freezes.  

                   

 
 

Fall Care for Perennials  

 
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. 

Nov/Dec 2013 Page  10 

North Country Gardening 

this fluid.  Strong muscles located near the scent 
glands allow them to accurately spray up to 10 feet 
when they feel threatened.  Before spraying they first 
stamp their feet, go through a series of hissing  
sounds and tail-raising deimaticor behavior (any 
behavior meant to threaten others).  You might think 
they would just spray, but they have just enough 
chemical spray for five or six uses, and then their 
bodies require ten days to produce another supply, so 
spraying is usually reserved for imminent threat. 
 
 A skunk’s diet consists of insects, earthworms, 
grubs, rodents, frogs, snakes, birds, grass, eggs, and 
garbage.  In our area skunks digging in lawns for grubs 
is a common occurrence.  They also like the 
occasional flower bulb so watch for them in the fall 
after planting. 
 
 Skunks are not true hibernators but do spend 
extended periods of time in their dens during the 
coldest months.  They rarely eat and are generally 
inactive but may come out on the warmer days of 
winter.  Females frequently huddle together in dens 
during winter while males usually den alone. 
 
 Most predators, wolves, coyotes, and foxes, rarely 
attack a skunk.  Dogs, on the other hand will, 
although are easily deterred by the spraying skunk.  
The only serious predator of skunks is the great 
horned owl, which has little sense of smell.  By far, 
the greatest threat to skunks in our area is 
automobile traffic.  Since skunks have poor eyesight 
they are at a disadvantage when near a roadway. 
 
 
 
 
 
 
 
 
 
 
 
 

 

 Clinton County 4-Hers will be selling McCadam and 
Cabot cheese from now until November 22, 2013. 
Cheeses are made from milk produced by area dairy 
farmers. Proceeds support our local 4-H program, 
including supporting youth participation in leadership 
and career development trips across the state. 
Contact a local club member or the Extension Office 
(dbm6@cornell.edu or 561-7450) to buy your cheese! 
 
 
 
 
 
 
 
 
 
 
 
 

Varieties for sale: 
8 oz. blocks 
• $3.50 each block 
• Flavors: XX-Sharp Adirondack, X-Sharp Cheddar, 
Sharp Cheddar, Empire Monteray Jack, Muenster, 
Pepper Jack, Horseradish Cheddar 
24 oz blocks 
• $9.00 each block 
• Flavors: XX-Sharp Adirondack, X-Sharp Cheddar, 
Sharp Cheddar 
 8 oz spreads 
• $3.50 each 
• Flavors: X-Sharp Cheddar, Horseradish, Hot 
Habanero 
8 oz encrusted bars 
• $4.00 each bar 
• Flavors: Everything Bagel, Hot Buffalo Wing 
Other Items 
• 3lb. Cabot Hunter X-Sharp Cheddar ($17) 
• 8oz Cheddar Shaker ($5) 

 
  
 

Skunks continued…. Cheese from 4-H 
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Events and Happenings 

November 26:  Cornell Cooperative Extension 

invites you to a FREE workshop:    
“Save Energy, Save Dollars” on Tuesday 
November 26th, 
6:00 pm at the 
Clinton County 
Cooperative  
Extension 
Office          
6064 Rt 22,  Suite 
#5 in Plattsburgh.    

RSVP to 561-7450 or Peter Hagar at        
phh7@cornell.edu 

 

Recommendations from Garden-Based Learning, Cornell University 

 
 Many perennials benefit from a protective layer of mulch to help them overwinter -- but only if the mulch 
is applied correctly. Wait until after several killing frosts and the soil has cooled. If you apply winter mulch 
too early, it will hold warmth in the soil and some plants may break dormancy and start growing again. This 
wastes precious energy on new growth that will be killed by colder weather. Spreading mulch too thickly 
over the crowns can trap too much moisture and encourage them to rot. Remove mulch gradually when 
plants begin growing in spring.  

 

Wreath Making Class 
 
Our ever-popular wreath 
making class will be held on 

Saturday, December 7 from 

10:00 am till noon.  Turn a 
grapevine wreath into a per-
sonal work of art to give as a 
gift or keep for yourself!  Think you’re not creative?  
You’ve never been to this workshop!  Bring a friend or 
make one here, and go home with a lovely  grapevine 
wreath that is as unique as you are.  We supply the 
wreath, a wide assortment of pods, cones, nuts, rib-
bons and more.  Space is limited and we are taking 
reservations now.  Call 561-7450 or email Jolene at 
jmw442@cornell.edu 

Office Hours 
Our office is open from 9:00 am to 4:30 pm Monday 
through Friday. 
The office will be closed on Monday November 11 in 
honor of Veteran’s Day, Thursday, November 28th 
and Friday, November 29 for the Thanksgiving holi-
day; December 24 and 25th, and December 31 and 
January 1st.  

Winter Mulching 
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