
It’s summer me and the bugs are 
buzzing! Actually, they’re doing much 
more than buzzing, many of them are 
chewing on your yard and garden 
plants. Before you grab a can of spray, 
please check with us to see if there’s 
another op on. You can give us a call, 
send an email (jmw442@cornell.edu) 
or drop off a sample. Jolene Wallace 
and our Master Gardener Volunteers 
are ready to help you figure out what’s 
going on with your plants and what 
op ons you have. 
 
 

We are adding more and more 
resources and links to our new 
website, too, so check us out and tell 
your friends! 

Amy Ivy 
Executive Director, 

Horticulture Educator  
 
 
 
 
 
 
 
 
 

http://blogs.cornell.edu/cceclintoncounty/ 
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Have you seen this kind 
of damage? 

 
Do you grow onions, garlic, leeks, 

shallots or chives? 
 
Leek moth is a new pest to our area that 
feeds on all types of onion crops. If you 
see any suspicious damage, please call our 
office or bring in a sample. Clip off a leaf 
and drop it by in a sealed plas c bag. For 
more informa on check out the website 

(or QR code) below.     
 
 Thank You! 
 
 

h p://web.entomology.cornell.edu/
shelton/leek‐moth/index.html 



By Emily Selleck 
 
When I was a child, I couldn’t wait ‘ l school ended in 
June.  For the remainder of the summer, I would wear 
only a tee shirt and shorts and spend the majority of 
my me outside.  I guess I was rebelling against the 
“sensible shoes” we had to wear to school, and the 
skirts, and all the restric ons that came with ge ng 
educated ‐ and civilized (at least that’s what I thought 
my parents wanted). I remember running through the 
lawn sprinkler on hot days a er spending what 
seemed an eternity weeding the asparagus patch (I 
was my parents’  “herbicide of choice”), or my 
mother’s flower border that ran along the terrace 
lawn…  

 
Actually, I enjoyed the weeding: almost nothing 
pleased me as much as being on my hands and knees 
in a garden, smelling those warm, earthy smells, 
hearing the drone of myriad  insects, apprecia ng the 
cool slime that an earthworm le  on my hands a er 
uninten onally unearthing it from its tenebrous 
tunnels.  Occasionally I would come across a toad.  I 
would try to keep him nearby as I worked my way 
down the bed.  Some mes he would oblige me and 
not hop immediately away but linger a li le by my 

side.  I’m sure now it was not because he had taken a 
shine to me but rather because I had s rred up some 
tasty (insect) morsels he didn’t want to miss. 

 
Then there was Dad’s vegetable garden to be 
explored a er he had retreated out of the hot sun, 

some mes leaving his hoe next to the fence, 
sugges ng he’d be back soon.  Perhaps he would 
have gone into the coolness of the terrace where he 
would sit on a wooden‐and‐caned chaise‐long in the 
shade of a wisteria that tumbled down from the roof 
of the porch, its newest tendrils wa ing gently in the 
breeze.  Meanwhile, in amongst the le uces and 
beets, I remember sampling some of the newest 
leaves, deciding I liked beet greens almost as much as 
I liked bu er crunch le uce.  I could never leave the 
garden without purloining a carrot or two (if they 
were small), washing them off at the spigot next to 
the garden, and ea ng them, s ll warm from the 
summer soil, sweet as ever could be.  

 
I remember thinking 
way back then that 
when I grew up, I 
wanted to be “just like 
Dad”.  The best place 
to start was in my 
li le garden that lay 
between my mother’s 
picking garden and his 
enormous vegetable 
garden.  I would watch 
Dad weed and water 
and wait…I remember 
poking around in the 
soil where I had 
planted my carrot seeds to make sure they were s ll 
there: surely they should be grown plants by now!  I’d 
look over at his le uces that were smugly nestled in 
an otherwise “bare” garden and have to remind 
myself that they had had a head start (no pun 
intended) in the cold frame.  So, I learned to wait, and 
weed, and water and, sure enough, up the carrots 
came!  I learned to read the seed packets and figure 
out how many plants I had to sacrifice (thin) to 
achieve the proper spacing; and, I learned what 
happened when I didn’t!  I learned that there was a 
host of other creatures in the garden besides me: the 
worms that squirmed beneath the soil leaving 
somewhat s cky, crumbly li le chunk‐lets of soil 
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behind; the occasional toad who came out of his li le 
nigh me hollow to hunt for insects; the hover flies 
and bees that hummed above my mother’s flowers 
and some mes flew over to inspect my garden.  Even 
the garter snakes that slipped past me as I knelt on 
the sun‐warmed soil seemed to have their place in 
the garden. 

 
Across the fields lay the Mianus River that divided 
the “cul vated” por on of our property from the 
woodland.  “Valley Run” encompassed two hundred 
and twenty acres of playground for me!  I loved 
walking in those woods, either by myself, or with my 
mother who taught me to iden fy many species of 
song birds by sight, song, ac vity, and loca on as 
well as which were year‐round denizens, and which 
were migratory.  I loved going out in the spring, 
hoping to be the first to see the yellow‐bellied 
sapsucker, or the myrtle warbler, or…and, while I was 
out there, I also took tremendous pleasure in 
discovering where to go to see the early wildflowers 
– the ephemerals like Dutchman’s Breeches, or the 
stately red trilliums.   

 
Both my mother and father have been dead for many 
years, but I o en imagine how pleased they would be 
to know that I have maintained my joy and 
enthusiasm for being outside, for apprecia ng – and 
cul va ng! – my own flowers and vegetables, and 
happy to share that joy with others.  If my parents 
were alive today, I surely would have made trips 
down to visit, and, in the spring, help Mum divide her 
perennials, being sure to pot up some of my favorites 
to bring back to my home and transplant in my own 

garden.  However, I have some dear friends who are 
excellent gardeners, and over the years of our 
friendship, I have added some of their divisions to my 
flower gardens...   
 
I remember when I made my first perennial garden 
those same friends were keen to help me select 
perennials for it from Bakers Acres Nursery near 
Cornell where we had been at a New York State 
Master Gardener Conference.  Since then, I have 
divided those plants several mes and transplanted 

them in other beds I have built.  Most of the original 
plants I s ll have; others just weren’t suited to my 
gardens and have been “recycled” in my compost 
pile.  Even those I found difficult to part with because 
of where – and from whom – they had come to be in 
my garden.  

Garden Dreams, continued… 
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By Jolene Wallace 
 
Do you know what a detri vore is?  
I didn’t un l recently.  Let me give 
you the Merriam‐ Webster 
defini on and see if you can name 
one; an organism 
that feeds on dead 
or decomposing 
organic ma er.  
Did that help?  If 
you named an 
earthworm you 
are correct.  Since 
an example of a 
detri vore is an 
earthworm, what 
would detritus be?  
Right again!  It’s 
loose material that 
results directly 
from 
disintegra on.  
Those of us who 
garden look at the 
earthworm as a 
sign of good soil.  
Earthworms help break down 
organic ma er, aerate the soil, and 
make tunnels for roots and water.  
These living llers are very 
welcome in our gardens. 
 
There is a place that earthworms 
are not only unwelcome, they are 
unwelcome for the same reasons 
that gardeners love them.  That 
place is forest lands. A li le history 
is in order here.  24,000 years ago, 
ice sheets covered most of 
northern North America.  
According to earthworm 
taxonomist Sam James, this glacial 
edge ran from Washington State to 

Long Island, with a southerly dip 
below the Great Lakes and Ohio.  
The con nent above this line was 
earthworm‐free as the extreme 
cold eradicated any na ve 
earthworms.   

Moving forward in me, the early 
explorers and se lers bringing 
agricultural and hor cultural 
materials with them inadvertently 
brought earthworms too.  And so 
began the invasion of the forests 
by the earthworms. 
 
According to Smithsonian 
Magazine, one of the best studies 
of these invasions is taking place in 
the Northern forests.  The 
decomposing leaf li er, or duff, 
that blankets the forest floor is 
being eaten and recycled by the 
earthworm.  Our northern forests 
rely on this thick layer of 

decomposing organic ma er for 
their nutrient source.  As the 
earthworms break down this 
organic ma er, aerate the soil, and 
create pores for roots and water 
they are moving nutrients away 

from the 
surface of 
the soil 
where they 
are needed.   
 
An 
undisturbed 
forest floor 
is a stable 
ecosystem 
with a 
complex 
soil 
structure 
teeming 
with macro 
and 
microscopic 
life.  Forests 
that evolve 

without earthworms depend on 
fungi and na ve detri vores like 
beetles, slugs, and millipedes to 
slowly break down organic ma er 
and gradually release nutrients 
back to the plants. If you pick up a 
handful of leaf li er in a northern 
forest you may find it held together 
by threads of fungi.  A fallen leaf in 
a stable forest system like this may 
take three years to decompose.  In 
forests where earthworms are 
plen ful it may take as li le as four 
weeks. 
 
This rapid decomposi on of the 
leaf li er sets in mo on a domino 

Where Worms Aren’t Welcome 
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effect that alters the ecosystem of 
the forest.  Drier, nutrient deficient 
surface soil can cause some species 
to become eradicated.  Young 
plants can’t grow well without an 
available nitrogen source nearby, 
don’t have the long root system 
that older trees have, so cannot 
a ain enough nutrients to survive.  
This results in fewer under‐canopy 
plants reaching full maturity.  In 
addi on, forest herbs and short‐
lived plants may vanish in a few 
months, reducing insect pollinators 
and insects, the birds that feed on 
them, and the habitat for other 
living creatures in the forest. And 
so it goes.   
 
As the diversity of the forest 
decreases, invasive species that 
can survive the nutrient‐diminished 
environment may move in.  Weeds, 
garlic mustard, and non‐na ve 

plants take root in the exposed soil 
that is now also subject to 
compac on and run‐off of rain 
water.   
 
Earthworms move through soil 
very slowly on their own.  We are 
responsible for their migra on 
from one area to another via loads 
of construc on dirt, transport of 
plants, and release or escape of 
worms used for fishing.  By slowing 
the migra on of earthworms we 
can slow the damage being done to 
our forests.   
 
 
Please do your part: 
♦ If you fish, do not dump your 

extra worms out on the ground.  
Empty them into the water for 
the fish to eat. 

 
 

♦ When plan ng trees or shrubs 
on your property inspect the 
root ball for worms and remove 
and destroy any you find. 

 
♦ If you plant non‐na ve shrubs 

or trees keep them away from 
forest edges or woodlots. 

 

 

Worms, continued... 

Lily Leaf Beetle 

The lily leaf beetle has been moving throughout our 
area the past several years. This colorful beetle 
devours members of the true lily 
genus including Asia c lily, 
Oriental lily, ger lily, martagon 
lily. These lilies all grow from a 
large bulb. 
 
Luckily, it has no interest in 
daylilies which are not true lilies. 
But this is of li le comfort to 
gardeners who have bought expensive lily bulbs. 
 
There are no easy solu ons to this pest and many 
gardeners are choosing to not buy any more of this 
type of lily. For more informa on about this pest, call 

our office or visit our 
website to see our local fact 
sheet, or if you have a smart 
phone, scan the QR code 
below. 
 
And as always, you can drop 
off a sample at our office 
any me for a free 
diagnosis. 
 
h p://blogs.cornell.edu/
cceclintoncounty/gardening/
resources/  
 
 An example of the true 

lily that is the host of 
the lily leaf beetle. 
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By Amy Ivy 
 
Ticks 
What a year it’s been already for cks! I like to walk 
our dog in the woods and I find at least a ck a day on 
her, and about a ck a week on myself. I’ve go en 
good at finding them while they’re s ll walking 
around on her fur or on my skin or clothes, before 
they a ach themselves.  
 
Remember that not all cks are deer cks and not all 
deer cks carry Lyme disease.  Also, the ck has to be 
a ached for at least 24 hours to transmit the disease. 
Get in the habit of checking 
yourself once a day at the same 

me. There’s a wonderful tool, 
like a ny crowbar, that does a 
great job of removing cks from 
you or your pets. It works much 
be er than tweezers or other 
home tricks you might have 
heard of.  
 
For more informa on on deer cks, 
check out this website or, if you 
have a Smart Phone,  scan the QR 
code to the right. 
 
h p://www.entomology.cornell.edu/cals/
entomology/extension/idl/upload/Deer‐Tick.pdf 
 
 
 
 
 
 
 
 

 

By Emily Selleck 

Edible Flowers 
In recent years edible flowers have gone from garnish 
to ingredient in restaurant and home cuisine.  
However, purchasing edible flowers is expensive, and 
flowers don't keep well in the fridge.  So, consider 
doing something that is economical, nutri ous, and 
esthe cally pleasing ‐ in the garden and as part of 
your meal. 
 
Nastur ums are among the most 
commonly served edible flowers.  
Their vivid orange or scarlet colors 
will light up your salad, not to 
men on your garden.  Nastur um 
flowers also come in yellow, pale orange, cream, and 
bicolor.  Up close, they have a slightly sweet 
fragrance that belies their unique flavor. Once 
popped into the mouth they taste sweet from the 
nectar  only to be followed by a bold peppery tang. 

Pansies, including Johnny Jump‐ups, are another 
favorite, and they come in so many different colors ‐ 
single and combina ons.  Some pansies have a 
delicate fragrance, primarily the blue ones, and have 
a mild wintergreen flavor when eaten.  Fun and 
elegant hors d'oeuvres can be made by spreading 
some cream cheese on plain crackers and top them 
with a whole pansy each. 
 
Squash blossoms, 
tradi onal in 
Mediterranean cuisine 
where they are usually 
served stuffed with flavored 
bread crumbs or rico a 
cheese and sautéed or fried, are tasty treats from the 
vegetable garden.  All squash flowers are edible, from 
winter to crook‐necked squash, and zucchini, of 
course.  As far as zucchini are concerned, they seem 
to grow from small flavorful fruits to baseball bats 
overnight.  Ea ng the flowers can be a form of 
popula on control for the plants ‐ the more flowers 
you eat, the less zucchini you'll have to deal with! 

June Tips 

If you need to use tweezers to remove a ck, grasp it 
close to your skin below its body and gently pull up with 
a  steady pressure. Don’t try to yank out the ck, give it 

me to let go so you can remove the whole thing. (Ugh!) 
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By Jolene Wallace 

This past winter, I put a suet holder 
in my yard for the first me.  I hung 
it from a shepherd’s hook in my 
flower bed where I could see it 
from the kitchen window and walk 
past it when I was heading to the 
driveway or garage.  I didn’t hang it 
un l we had that ‘early spring’ and 
birds were returning before we had 
many insects for them to feed on.  I 
was delighted that it took only two 
days for a myriad of birds to find it, 
but was surprised to find that they 
could go through a suet cake in a 
day and a half!  It was interes ng 
to see how the birds comported 
themselves and which were apt to 
bully others.   
 
My favorite 
visitors to the 
suet cage were 
the Downy 
Woodpeckers.  
They have the 
most 
interes ng markings, black and 
white with a red patch on the back 
of the head of the male.  They 
would wait pa ently on a log near 
the suet and when other visitors 
le , would fly over.  I was able to 
get quite close to them without 
startling them away.  I also enjoyed 

listening for the drumming they did 
on trees in the area.  Woodpeckers 
drill to collect insects to eat and to 
create a cavity in which to nest.  
They drum to a ract mates, 
establish territories and 
communicate with others. 
 
The grackles were the most 
frequent feeders and did not 
hesitate to chase other birds away 
if they wanted the suet all to 
themselves.  They even a empted 
to build a nest on top of our front 
porch light.  I knocked down their 
work‐in‐progress and felt like I was 
a real Meany to thwart them, but a 
nest of grackles a foot from our 
front door didn’t seem like a good 
idea.  They made another a empt 
the next day, but again I apologized 
and swept their materials off the 
porch.   
 
Right now there are three bird 
nests in my yard.  There is a robin’s 
nest in a birch tree in the back and 
another perched on some wrought 
iron panels leaning against the 
shed door.  The third nest is in a 
nes ng box mounted on the roof 
of the shed.  The nes ng box is 
being inhabited by tree swallows.  
This is the third year the tree 
swallows have honored us by 
moving in.  These beau ful li le 

birds fascinate me.  Before I knew 
what they were I would watch 
them flying in groups looking like 
they were playing tag.  They would 
swoop and swerve and seemed to 
be having the best me.  They 
were so fast that I couldn’t even 
get a good look at them. They are 
quick, a rac ve, alert birds that go 
to great lengths to find feathers for 
their nests.  One day one of the 
pair nes ng at my house flew 
through a dandelion that was going 
to seed and was back in the nest 
box with a beak full of white fluff in 
seconds.  I guess it looked like a 
feather to him. 
 
  The tree swallow is a highly social 
bird and may form large flocks 
when it’s not breeding season.  
They are only about 5 inches long, 
have a ny beak, iridescent blue to 
green back and wings and a white 
chest and belly.  They eat insects 
and can catch them in mid‐air.  
They like to nest near water and do 
not hesitate to use a nes ng box.  
The nest consists of mul ple layers 
of grasses and small twigs lined 
with feathers from other birds.  
When tree swallows have young in 
their nest the adults may ‘dive 
bomb’ intruders that come too 
close.  I think I had be er get 
myself a helmet! 

Suet Holders 

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 
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Recipe analyzed using The Food Processor® Nutrition Analysis Software from ESHA Research, Salem, Oregon. 
 

In accordance with Federal law and U.S. Department of Agriculture policy, this institution is prohibited from discriminat-
ing on the basis of race, color, national origin, sex, age, religion, political beliefs or disabilities.   
 
This material was funded by USDA’s Food Stamp Program and Expanded Food and Nutrition Education Program. 

Submi ed by Nancy Zukowski 
 
INGREDIENTS: 
2 large boneless, skinless chicken breasts,                                  
4 ounces crumbled goat cheese 
Cubed                                                                                                  
1 (5 ounce) package candied pecans 
2 tablespoons olive oil                                                                     
2 tablespoons olive oil 
2 tablespoons balsamic vinaigre e salad dressing                    
2 tablespoons balsamic vinaigre e salad 
1 bunch fresh spinach, rinsed and dried                                         
dressing 
1 pint strawberries, rinsed 
 
DIRECTIONS: 
1. Place the chicken breast meat into a skillet with 2 

tablespoons of olive oil and 2 tablespoons of bal‐
samic vinaigre e over medium heat; cook and s r 
un l the chicken is browned, no longer pink in the 
center, and the juice has nearly evaporated, 
about 10 minutes. Remove the chicken to a bowl 
and let cool. 

2. Place the spinach into a salad bowl; sca er the 
strawberries, goat cheese, and candied pecans 
over the spinach. Drizzle 2 tablespoons of olive oil 
and 2 tablespoons of balsamic vinaigre e over 
the salad and top with the chicken. Serve slightly 
warm or chilled. 

 
 

 

NUTRITION INFORMATION  
Servings Per Recipe: 8 

 
    Amount Per Serving 
Total Fat:     19.7g  
Total Carbs:     12.5g 
Cholesterol:     46mg   
Dietary Fiber:     3.6g 
Sodium:     313mg  
Protein:     23.5g 
 
Calories per serving: 317  
Recipe Provided by:   Allrecipes.com 
 

Spring Strawberry Salad with Chicken 

Tip: 
If you can, buy your strawberries in bulk 

and freeze. Using the frozen berries 
makes this produce “in season” for year 

round use. 
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By Laurie Davis 
 
I consider myself lucky to live on a farm.  My sons 
have been able to roam our acreage throughout their 
childhoods engaging in fishing, climbing trees, and 
digging archeological pits amongst the 
myriad ac vi es they’ve found to occupy 
their me.  Moreover, we’ve been able to 
use our land to produce plen ful, fresh 
food for the family. 
  
My husband and I met over 25 years ago in Vermont, 
a state, even then, jam‐packed with gardens, 
farmstands, CSAs and farmers markets, and made a 
youthfully op mis c pledge to always raise our own 
food.  Soon, however, we found ourselves living in 
the heart of Minneapolis in a small apartment.  Our 
landlord had a lovely backyard, but was not keen on 
having it dug up. 
 
And so there entered a new concept in my life: 
community gardens.  The Twin Ci es of Minneapolis 
and St. Paul had numerous sites devoted to this 
brilliant idea.   Land had been cordoned off in, among 
other places, parks and vacant lots.  Each area was 
divided into many 20’ by 20’ plots with water access.  
For a small fee we were able to secure a plot, lled 
for us at the beginning of the season. 
  
Our first year was a challenge – the garden had been 
created in the site of an old parking lot.  We spent 
considerable effort removing hidden chunks of 
asphalt from the soil and worrying about poten al 
toxins.  In later years we found space in other 
community gardens, some mes ren ng more than 
one plot to support our craving to work the land. 
  
When we moved to the North Country I promptly 
forgot about community gardens – we had more land 
than we knew what to do with at first.  I had wri en 
off community gardens as being strictly an urban 
conven on.  So it surprised me, several years ago, 
when I heard about a community garden being 
organized in a mostly rural Adirondack town.  Now 

they’re springing up all over the region and I’m 
looking at them in a new light. 
  
Why would residents of a town like Keene or Jay need 
garden space in anything but their own yards?  Well, 

it would be presumptuous to assume 
everyone has a large yard.  And even if 
they do have a yard they might not want 
chop it up with a ller.  Perhaps they are 
only ren ng their accommoda ons.  Or 
maybe their property is deep in the woods 

(lots of shade, but not great for ripening those 
tomatoes) or the soil would just take too much 
amending to create a healthy substrate for 
vegetables.  There are lots of reasons for wan ng to 
plant those seeds in a place other than your own 
yard. 
  
Now add the “community” part of it and see why this 
idea can produce such great benefits.  Community 
gardens are an excellent place for like‐minded 
gardeners to gather.  You can see what everyone else 
is growing, swap gardening ps, and spend me 
connec ng with your neighbors.  In Minneapolis we 
o en tended plots alongside Hmong families.  They 
were friendly folks who grew a fascina ng array of 
vegetables that were very different from ours.  
Community building, fresh air, healthy food – endless 
benefits. 
  
Is a community garden what you’ve been wai ng for 
so that you can grow and harvest your own local 
food?  Check with your town – maybe you are the 
one to get it started.  For more informa on on how to 
get the ball rolling you can contact Adirondack 
Harvest at 962‐4810 ext 404 or email me at 
lsd22@cornell.edu  

Community Gardens 

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/ 
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By Amy Ivy 
 
Whenever you have a few minutes, take the me to 
get up close to your plants. Turn the leaves over to 
look for eggs or newly hatching insects. Here are 
some insect pests that show up every June. 
 
Colorado potato beetles love potatoes, of course, but 
their favorite crop of all is eggplant, which is related 
to potatoes. Luckily, they don’t have much appe te 
for tomatoes, another rela ve. The eggs are bright 
orange, about the size of a fat sesame seed and are 
laid in clusters of 8‐12 on the undersides of the 

leaves. Crush and 
egg clusters you 
see. By crushing 
them now you 
prevent that 
whole genera on 
from developing.  
 
 

 
Aphids love lupines. Actually, aphids feed on a lot of 
different flowers and vegetables but they really do 
love lupines. If you have a mixed flower garden, the 
first place you’ll find aphids is there. I find they are 
most interested in the flower stalk and will 
completely cover the stalk as 
it begins to bloom. You can 
knock them off with a hard 
stream of water or direct a 
spray of insec cidal soap 
since they move very slowly. 
Just don’t use that spray on hot, muggy days or it may 

harm your plants.  
As soon as the 
lupine flowers fade I 
cut the en re plant 
back to the ground. 
It quickly produces 
beau ful new 
growth that is rarely 
bothered by aphids 
and lasts the rest of 
the summer. Be 
sure to give this a 
method a try if you grow lupines.   
 
Flea beetles love crucifers, which is the group that 
includes broccoli, cabbage, cauliflower, Brussels 
sprouts and Chinese cabbage. I don’t have any easy 
ways to deal with these pests. They are small, round, 
black beetles that hop like a flea when you get close, 
so hand‐picking is impossible. They make round 
‘bullet holes’ right 
through the leaf (see 
photo, right) and can 
wipe out young 
seedlings. There are 
some dusts you can 
use that leave a 
residue for when 
they hop back that 
can help. If you have 
a problem every year 
you can plant these 
crops under row 
cover to keep flea 
beetles off un l 
they’re big enough to 
tolerate some damage.  
 
There are many types of pests out there, along with 
many beneficials, too. When in doubt, bring a sample 
by our office for a free iden fica on and we can 
suggest control op ons tailored to that par cular 
pest. 

Garden Bugs in June 



Come see the Master Gardener 
Volunteers at farmers markets in 

Plattsburgh, Lake Placid and Saranac 
Lake. 

Bring your gardening questions! 
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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 

Rose Chafer 
The most widespread and damaging beetle pest in 
late June is the rose chafer.  A lot of our callers are 
confusing this with the Japanese beetle.  The rose 
chafer is orangey‐brown in color, oval shaped 
about 3/8” long with no ceably long legs. The 
adults appear in droves during the last half of June 
and are mostly gone by early July.  When in doubt, 
drop a sample by our office, we’ll iden fy it and 
give you informa on at no charge. 
 
Rose chafers feed on a wide variety of flowers and 
shrubs their favorites being roses and peonies, 
especially those with white flowers.  They typically 
feed right inside the flower, ruining it.  They also 
feed on the leaves of a variety of shrubs.   
 
h p://blogs.cornell.edu/
cceclintoncounty/gardening/resources/ 
 
Then under ’fact sheets’ click on Rose 
Chafers.  

 
The Kent-DeLord Museum Garden 

Club 
Invites you to their 

 
22nd  Annual Secret Gardens 

Tour 
Saturday June 30th 
12 noon until 4 pm 

Rain or Shine 
 

Advance Tickets $10 available at 
Cook & Gardener, My Cup of Tea, The 

Party Store 
 

Day of Tour Tickets $12  and Maps 
available at 

Kent-Delord Museum 
June 30th from noon until 1:30 

 
Complimentary Refreshments Served 
Call Linda @ 572-8703 for more info 
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This issue made possible thanks to  
donations from: 

Our Business Sponsors  
Readers Like You and 

The Chapel Hill Foundation 
Thank You!! 
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