
The number one favorite vegetable for home gardeners across the country is 
tomatoes. August is when their harvest begins. Whether you grow them at 
home or buy them from our local growers, this is the month we’ve been wai ng 
for. It’s not without its challenges, though. Keep reading for more informa on... 
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Late Blight Confirmed 
On July 23 late blight, that awful disease 
of tomatoes and potatoes, was confirmed 
on tomatoes in a home garden just north 
of Pla sburgh. 
 

Briefly, late blight makes large dark 
patches on the leaves and stems of 
tomatoes and potatoes. On the tomato 
fruit, it makes large dark patches as well. 
The patches enlarge rapidly and have 
blurry, rather than dis nct, edges to 
them. Check your own plants daily and 
please either bring in samples or email 
photos to our office. For pictures of late 
blight visit h p://

www.longislandhort.cornell.edu/vegpath/
photos/index.htm  and scroll down to 
Potatoes or Tomatoes, Late Blight. Also 
click on Late Blight Imitators for a 
comparison.  
 
Once late blight arrives, if it does, you will 
either need to harvest what you can of 
your tomatoes and potatoes and destroy 
the rest or try to keep the disease at bay 
with regular sprays. Because late blight 
has been confirmed so close by, if you 
plan to spray it would be a good idea to 
have a fungicide on hand now. There are 
two main choices for home gardens: 
copper, which is organic (but is harsh to 
your skin so follow label direc ons 
carefully) and chlorothalonil (sold as 
Daconil or Fungonil). Both of these 
products work best as protectants. Once 
the disease takes hold they will not be 
able to stop it. Follow the label direc ons 
exactly for informa on on how o en to 
apply, how to mix, and so on. 
 
PESTICIDE DISCLAIMER:  Every effort has been 
made to provide correct, complete and up-to-
date pesticide recommendations.  Nevertheless, 



By Emily Selleck 
 
As I write this, it is mid‐July.  It’s been unbearably hot 
and humid for – dare I say weeks now?  And, nary a 
drop of rain has fallen in that same period of me. 
 
So I’m not surprised when I drive the 25 miles to work 
and see lawns that have large patches of what look 
like shredded wheat 
biscuits and probably 
sound like shredded 
wheat when walked upon.  
I see home vegetable 
gardens looking stressed 
and even perennial 
gardens looking sad.  And 
when I heard a dear 
friend and very 
knowledgeable gardener 
say with a sigh that she 
was considering le ng some of her flower beds go 
back into lawn – and this from someone whose first 
love is perennials – I took no ce. 
 
Sure sure, over the years people have put their me 
in tut‐tu ng turf, laboring under the false impression 
that many of our environmental woes stem from run‐
away lawn fer lizers and noxious fumes from 
mowers.   
 
When actually, grass is good! 
 
Consider if you will what good lawns do for us: they 
enhance the monetary value of our homes; they are 
pleasing to look at; they provide places for us to play 
– or rest; they keep our houses cooler in summer; 
they decrease erosion, storm water runoff, and 
leaching.  And, they can be low‐maintenance and 
drought tolerant, too! 
 
July and August are good mes to be thinking about 
renova ng or reseeding your exis ng lawn, or even 
star ng a new one (move over, perennials!).  Most 
lawn grasses grown in New York – Kentucky 

bluegrass, perennial rye grass, and fescues – are cool‐
season grasses.  They grow best in fall and spring 
when day me temperatures cooler, pest (weeds, 
diseases, and insects) are lower, and when we 
generally have more rainfall.  The combina on of long 
days, cool temperatures, and adequate moisture 
produces a flush of growth in the spring and to a 
somewhat lesser degree in the fall: 

 
As you can see by the graphic, in early spring ‐ even 
before the grass starts to green up ‐ the roots break 
dormancy and begin growing.  You can also 
appreciate that the length of the root is mirrored by 
the length of the shoot (grass blade).  As 
temperatures warm during the summer, top growth 
slows and lawns require mowing less o en.  Roots 
and crowns can be damaged when day me 
temperatures are above 85 F, par cularly if nigh me 
temperatures stay in the 60s or above – that’s known 
as heat stress.  Even walking on the grass ‐ and 
especially mowing ‐ will add significantly more stress.  
During this “summer slump”, warm‐season weedy 
grasses such as crabgrass will thrive because they are 
more compe ve in warm weather. 
 
During dry summers, the combina on of high 
temperatures and lack of moisture can cause our cool 
season grasses to go dormant and turn brown and 
crispy.  If the lawn is in good shape, grass that goes 
dormant under drought condi ons will recover when 
cool, moist condi ons return.  In “normal” (and we 
are redefining that almost on a daily basis) years, 
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watering isn’t necessary.  However, if you should opt 
to water, water right!  Poor watering prac ces – 
either too much or too li le ‐ can do more harm to 
your lawn than good.   
 
If you water too much, especially if you water at the 
wrong me of day, you can set your grass up for 
diseases by keeping the blades and root zones 
constantly wet.  This is par cularly bad when 
nigh me temperatures are also high.  If you don’t 
water enough, the grass roots will tend to stay 
nearer the surface of the ground (where the water is) 
at a me when they are shorter anyway (look back at 
the graph).  This makes the grass even more prone to 
damage by foot traffic – and, God forbid! – mowing! 
 
The best me to water is early in the morning 
between 4 a.m. and 8 a.m.  Evapora on is low at this 

me so more of the water makes it into the soil.  
Addi onally, the grass blades will begin drying 
quickly in the morning sun, reducing the chances of 
diseases.  You should avoid watering on cloudy days 
or at night. 
 
How much to water?  It depends!  On the species of 
grass (fescues are more drought‐tolerant than the 
other cool‐season grasses), your soil type (sandy soils 
will mean you’ll have to water more o en than with 
clayey soils), mowing height (the higher you mow, 
the longer the grass the longer the root), use (is your 
lawn to look at and laze on, or do your kids round up 
the neighborhood for baseball games?), day and 
nigh me temperatures, wind (the windier it is the 
more evapotranspira on will occur – that’s moisture 

loss by the grass by evapora on and the plant’s 
normal metabolic machinery), and probably a host of 
other factors I haven’t thought of.   
 
In general, a healthy lawn loses about 1” of water a 
week during the summer.  If you receive an inch of 
rainfall every week through the summer, chances are 
pre y good that your lawn will come through with a 
modicum of moisture stress.  If you do get less 
rainfall and want to water, you can make up the 
difference through supplemental applica ons.  That 
is, if you get ½” of rain one week, only apply another 
½” water.  Try to use a rain gauge to make this 
determina on – don’t guess.  
What can you do to prevent water stress?  We 
started out talking about renova ng, reseeding, or 
establishing a lawn.  So,… 
 
• Choose and plant grass species that require less 

water, such as fescues (fine and tall). 
• Mow your grass higher (at 3” or more) to 

encourage larger, longer root systems. 
• Avoid spring Nitrogen fer lizer applica ons – that 

only goes into the shoot (that you’ll cut off 
anyway), not into the root. 

• Leave grass clippings on the lawn.  That will add 
organic ma er and give the grass a “mini‐N” 
boost every me.  
And check out Cornell’s Gardening website on 

lawns! h p://blogs.cornell.edu/hor culture/
about/lawn/lawn‐watering/ 

 

Lawns, continued… 
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Grasshoppers 

By Jolene Wallace 
 
I’ve always been afraid of grasshoppers.  Maybe it’s a 
gene c thing because for whatever reason my brain is 
hard‐wired on this subject.  My fear is that they will 
jump at me and spit in my face.  I hope you’re not 
laughing.  I suspect that when I was a tot my sister 
told me this and it became imbedded.  The 
grasshopper phobia has 
affected my life.  Once 
when I was first married I 
came home to find a 
green menace on the door 
to our apartment.  The 
milk I had purchased got 
warm before anyone 
came by who could chase 
it away so that I could go inside. 
 
So in an effort to rid myself of my grasshopper phobia 
I did a li le research.  In case you also have a dread of 
said insects I will share my findings with you. 
Grasshoppers are widespread throughout the United 
States.  They are of the Phylum: Arthropoda, Class: 
Insecta, Order: Orthoptera, Suborder: Caelifera (Note 
that crickets and katydids are also of the Order 
Orthoptera). They are herbivores and polyphagous, 
feeding on a variety of host plants and/or grasses.  
 
Grasshoppers go through incomplete metamorphosis; 
nymphs hatch from eggs and molt several mes 
before reaching adulthood.  Only adult grasshoppers 
have wings and are able to fly.  The male grasshopper 
chirps to a ract females or to define his territory by 
rubbing the hind femurs against the forewings or 
abdomen; s dula on. 
 
Grasshoppers have three pairs of legs.  The long, 
strong, hind legs enable it to jump 20 mes its length.  
The head contains the antennae, chewing mandible, 
and large compound eyes consis ng of thousands of 
li le eyes that work together to form a single picture 
in the brain.  
 

Grasshoppers are eaten by birds, lizards, spiders, 
rodents and humans.  They are a rich source of 
protein, minerals, and vitamins and can be broiled, 
fried, or served on skewers. As a protec ve reflex, 
grasshoppers can ‘spit’ a brown diges ve liquid 
commonly referred to as “tobacco juice”.  
 A‐HA!  I KNEW IT! 
 
Crickets, on the other hand, are smaller and are 
various shades of brown or black.  They are night 
feeders and prefer plants, fungi, dead insects, and if 
food is scarce, each other!  Like grasshoppers, only 
the males chirp and how o en they chirp depends on 
the temperature.   According to researchers at the 
Science Reference Services of the Library of Congress, 
you can tell the outside temperature by listening to 
the chirping of crickets.  Count the number of chirps 
in 15 seconds and add 37 to get a rough es mate of 
the degrees Fahrenheit.  
 
Now you just need to learn to tell the difference 
between grasshopper chirps, cricket chirps and 
katydid chirps; and to make it more of a challenge, 
both the male and the female katydids chirp! 
 
Did You Know?? 
 
The greatest difference between grasshoppers and locusts 
is behavioral.  When popula ons are high, locusts can 
transi on from solitary to gregarious and ‘swarm’, 
migra ng to an area where they can be extremely 
destruc ve to crops. 
 
Grasshoppers of different species are colored to blend in to 
their environment, enabling them to avoid predators. 
 
“The Ant and the Grasshopper” tale by Aesop tells of an 
ant who labors all summer to put away food for winter and 
a grasshopper who plays and makes merry.  When winter 
came, the ant had plenty and the grasshopper had none, 
was turned away by the ant, and starved.  As a result of 
this tale the term ‘grasshopper’ has come to refer to one 
who has much to learn.  Remember Kung Fu, the television 
program from the early 1970’s and the young boy who was 
affec onately called ‘Grasshopper’ by his Master Po? 
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Lessons Learned 

By Jolene Wallace 
 
One of the great things about gardening is that there 
is so much to learn, experience, and appreciate.  It’s 
not always great fun (think 90 degrees, sunny, and 
humid) but it is great exercise and at the end of the 
day you feel a sense of accomplishment that you 
don’t get from unloading the dishwasher, paying bills, 
or running errands.  Even when you know the day is 
going to be hot or busy, ge ng out there as the sun 
rises (quietly of course) is a joy. The air is fresh, it’s 
peaceful, and there’s a sense of solitude even though 
the family is just inside the house sleeping. It’s a 
magical me when you are alone with nothing to 
interrupt your thoughts but the sounds of birds 
singing.  
 
I use that me to walk around the flower beds 
looking things over, hand‐watering when necessary, 
and generally ge ng myself off to a gentle start on 
the day. This is the perfect me to make mental note 
of chores that will need tending to, weeds that are 
beginning to emerge, deadheading that awaits you, 
and of course pest damage that you will want to keep 
an eye on. 
 
Contrast this to doing these chores, or trying to get 
the tools put away before that unexpected storm gets 
to your place, or ge ng the zucchini picked while you 
can s ll carry it, and you see my point.  Knowing 
ahead of me what you need to schedule is one of 
the benefits of spending that quiet early morning 

me in your garden.  It gives you balance.  Gardening 
is hard work, some mes very hard work, but the 
rewards make it worthwhile. It is nurturing. 
 
A few days ago as I was walking from flower bed to 
flower bed I was thinking about what I have learned 
so far this season from my garden.  Perhaps you 
learned some interes ng and useful things too.   
 
 
 

 
THINGS I’VE LEARNED  

FROM MY GARDEN THIS SEASON 
 

• If a bee flies up my pant leg I am going to get 
stung. 

• I should have divided more perennials in the 
spring instead of convincing myself that wai ng 
one more year was a good idea. 

• If I hang a bird feeder over my flower bed I am 
going to have lots of extra weeds to pull. 

• Some of my flowers grow be er if I just leave 
them alone. 

• I should have planted basil 
• Wai ng to mulch un l ALL the beds are weeded 

makes for a lot of extra weeding. 
• .Frogs sit near our Malibu lights at night and scarf 

down insects that are drawn to the light.  It’s 
pre y cool! 

• Robins can keep my flower beds virtually pest 
free. 

• Low, inexpensive, ornamental fencing keeps my 
blue salvia from falling over into the lawn where it 
gets run over by the mower. 

• There are not enough hours in the day to keep up 
with an ac ve garden. 

• You don’t have to pull every weed the minute you 
see it, but within an hour is probably wise. 

• Wasps like hummingbird feeders but don’t like 
you to take them down for cleaning and refilling. 

• A bag of dry mulch is much lighter to carry than a 
bag of wet mulch. 

• A three‐inch layer of mulch is a gardener’s best 
friend. 

• You can’t fight Mother Nature and that’s a good 
thing.  It keeps us humble. 

 
 
If you have learned something that you would like to 
share, please email or phone me.  I would love to 
hear from you! 
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By Amy Ivy 
 
A lot of people are ge ng into container gardening.  
It makes great sense if your soil is lousy or if you don’t 
have much room or me to garden.  Container grown 
plants are easy to care for because you can locate 
them right by your door, weeds are almost non‐
existent and insect pests and diseases are o en less 
of a problem. 
 
Water 
Container gardens aren’t 
completely care free, however. 
The biggest issue is providing 
enough water, especially during 
the last half of summer when the 
weather is hot and the plants are 
more crowded in the container.  
Hanging baskets and many 
window boxes will need water at 
least once a day, maybe even 
twice a day if they’re in a hot, 
sunny loca on.  The only way to 
know for sure is to poke your 
finger into the soil or to he  the 
pot.  All containers should have 
plenty of drainage holes so 
overwatering is seldom a 
problem.   
 
Food 
Plants grown in containers need more a en on to 
fer lizer than do garden plants.  Liquid fer lizer is 
handy and you have control over how much and how 
o en it’s applied. If you’re using liquid fer lizer, apply 
it every 2‐3 weeks during the growing season and use 

plain water in between.  Follow the label direc ons 
and use a measuring spoon for exact amounts. Some 
products have you use them with every watering but I 
much prefer a spell of plain water between the 
feedings.    
 
Pruning 
This is one of the most overlooked steps to container 
gardening and yet one of the most important to keep 

your plants bushy and vigorous.  
All annual flowers thrive with 
regular pruning and many will 
stop flowering if you don’t 
remove the faded blooms 
quickly. 
 
Wait un l the first flush of 
blooms are mostly past and the 
plants are beginning to get a 
li le straggly, but don’t wait too 
long.  It works best to do this 
‘haircut’ while the plants are s ll 
vigorous instead of wai ng un l 
they look really pathe c.   Now, 
take a deep breath and have at 
it.  Cut as many plants as you 
dare back to just 6 inches tall or 
so.  If you are really hesitant 

about doing this, try cu ng one side of the container 
back, or cut back one container but not another, so 
you can compare the results.  Once you see the lush 
growth the plants push out a er this treatment 
compared to the others, you’ll be a believer.   
 
Not all vegetables appreciate this type of haircut, 
though.  Herbs such as chives, parsley and basil will 
respond well, but anything that you want to develop 
a fruit (such as peppers, beans, tomatoes, etc) will be 
delayed by this process.   Tomatoes do well when 
their extra suckers are removed though because it 
makes them focus their energy on forming fruit 
instead of on producing excess leafy growth.  This is 
more of a selec ve pruning than the rash ‘haircut’ I 
suggest you use on annuals. 

Summer Care for Container Gardens 
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If you’re feeling over‐run by weeds, you’re not alone! Here’s a review of some common weeds in our region. 
I’ve broken the group into 2 main types ‐ perennials that will keep coming back if you don’t get their roots, 
and annuals that will keep coming back if you don’t stop them from going to seed. ‐ Amy Ivy 

Perennial Weeds 
Get the roots or they’ll keep coming back 

From le  to right: quackgrass, dandelion, ground ivy (Creeping Charley), plantain 
 

Annual Weeds  
Mow tops down before they set seeds 

From le  to right: Lambsquarters, red‐root pigweed, lambsquarters, crabgrass,, galinsoga 

Weeds! 

Tomato Ripening Trick 
Few things are more frustra ng than finding a split or damage on 
your beau ful tomatoes just when you go to pick them! To avoid 
at least some of this frustra on I’ve taken to picking my 
tomatoes just before they are fully ripe. I wait un l they have 
some color, then bring them indoors to fully ripen safe from 
slugs, birds, bugs, hail, deer, chipmunks, or that last rainstorm 
that makes the fruit split open! I find the flavor to be just as good 
and I’m a lot less stressed. Experiment with your own crop this 
summer by picking the fruit at different mes and seeing if you 
can tell the difference. 
Tomatoes will color up nicely right on your kitchen counter. They 
do not need or want to be in a sunny spot to ripen.  Amy Ivy 
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By Jordy Kive  
 
I love pickles and I have created a pickle monster. I 
caught my toddler drinking pickle juice from the jar 
last week (I hide from her when I do it, so I am not 
sure where she picked it up) a er she ate the last 
pickle.  I made her hand it over and took a swig 
myself.   
I love all types of pickles, dill, sweet, bread and 
bu er, hot, etc..  Pickles can be made through a few 
methods, most involving canning.  Last year I ran 
across a freezer pickle recipe and tried it out.  It did 
not involve any canning or special equipment.  They 
were really good.  I was afraid of a mushy mess, but if 
you put vegetable slices into a sugar and vinegar 
solu on prior to freezing, they stay crisp and of 
course had the pickle flavor I was looking for.     
If you love pickles, I encourage you to try some form 
of pickling this year.  The many methods can suit 
different me, equipment, and storage needs and 
preferences.  While some of you may have the 
canning supplies out and in use already this season, 
even a novice can create some sort of pickle.  If you 
have pickled for years, consider trying a new recipes 

or pickling a new vegetable or fruit.  If you are a 
novice try an easy recipe, like freezer pickles.   
It is really important, when canning anything, to 
follow a scien fically tested recipe.  We have these 
types of recipes at the office from the book, “So Easy 
to Preserve” or you can get them from books 
produced by canning companies, which are available 
in stores and at the local library.  Preserving pickles 
can be done by canning and by fermenta on, but in 
both scenarios the formula must be exact to ensure a 
safe, edible product.    
Fresh, unwaxed produce is key for a high quality 
pickle.  Think fresh and local when choosing a pickling 
subject.  Produce from your own garden should be 
picked at its peak of ripeness and kept in the 
refrigerator for as short of me as possible before 
beginning pickling (1‐2 days).   If you are purchasing 
items to be pickled, plan on pickling as close to when 
you pick up the items as possible.  You may be able to 
make a plan with a local farmer to purchase in bulk 
on a specific day that works for both of you.   
Happy pickling!  If you need someone to sample your 
pickles, give the office a call and I will be happy to 
oblige! 

Pickles 

Cucumber Dill Freezer Pickle Slices  
Recipe from Wisconsin Safe Food Preserva on Series  
 
Ingredients: 
 8 cups pickling cucumbers, thinly sliced (2 ½ lbs)   
 1 cup sweet red peppers, seeded, cored and 

chopped 
 3 Tbsp. canning and pickling salt 
 4 garlic cloves, peeled and minced 
 1/3 cup fresh dill weed, minced 
 1 ½ cups sugar 
 1 ½ cups cider vinegar (5% ace c acid) 

 

 

 

Direc ons:  
Gently wash cucumbers.  Trim 1/6 inch from blossom 
end and discard. Thinly slice cucumbers and measure 
out 8 cups.  In a large bowl toss the cucumbers with 
the salt.  Let the cucumbers stand for 2 hours and 
then drain.   
In another bowl, s r together remaining ingredients.  
Pour mixture over the drained cucumbers, and s r 
well.  Refrigerate the mixture for 8 to 10 hours.   
Pack the cucumber slices and pickling solu on in 
freezer bags or rigid freezer safe containers, leaving 1 
inch headspace.  Label and date packages, and freeze 
at 0°F or colder for up to 6 months. 

Thaw pickles for about 8 hours in the refrigerator, 
and serve chilled.  Thawed pickles must be kept in 
refrigerated and used within 2 weeks of thawing.   
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Editors Note: It’s been my pleasure to have Catherine May 
as our intern this summer. She’s been a tremendous help 
and a real pleasure to work with. I’m going to miss you 
Catherine, Thanks very much! ‐ Amy Ivy 
 
By Catherine May, Summer Intern 
 
Gree ngs from the North Country! My name is 
Catherine May and I’m a rising junior at Cornell 
University, double majoring in Interna onal 
Agriculture and Rural Development, 
and Agricultural Sciences. I’ve spent 
my summer interning in the Clinton 
County Cornell Coopera ve Extension 
office, and I have to say it’s been a 
remarkable two months! A huge 
por on of my workload has been 
dedicated to assis ng in researching 
the leek moth pest that affects any 
member of the Allium family (garlic, 
leek, shallots, etc.). I hope that by 
sharing what I’ve learned this 
summer, you may be able to be er 
protect your alliums in the future 
growing seasons! 
 
The leek moth was actually spo ed in Pla sburgh for 
the first me in the United States in 2009. The pupae 
are encased in a small, slender cocoon that is 
a ached to the greens of the plant. The cocoon is 
best described as looking like it’s covered with a 
fishnet stocking. The larvae are small caterpillar/
worms that are a orangish‐tan color with a dark spot 
on their back. These larvae damage the plant by 
chewing away at the greens, crea ng a very 
dis nc ve windowpane mark. They almost always 
leave a trail of evidence where they go, leaving a trail 
of debris of the chewed plant. For onions, these can 
be found by spli ng a leaf open to see if anything is 
inside. Usually, a summer will see 2 to 3 genera ons 
of the pest and they overwinter as adults. It is s ll 
unclear as to where they travel when they 
overwinter, though it’s possible that they find 
vegeta on beside allium fields a er harvest. The real 
danger of the pest is the downward progression, 

reported as burrowing into the heads of garlic and 
onions a er moving down the greens. This could 
cause serious damage to the crop and decrease its 
marketability.  
 
I’ve been able to par cipate in the tracking and 
scou ng of the moth in Clinton County. I collaborated 
with a Post‐doc Researcher at the New York State 
Agricultural Experiment Sta on, Masa Seto. Under his 

guidance, I started scou ng for it in 
gardens and se ng up pheromone 
traps. These pheromones only a ract 
the male moths, which disrupts the 
ma ng cycle and may impact 
popula on size. We also chose a few 
areas to plant a sacrificial crop of 500 
onions, where we have been 
monitoring the progression of the 
pest’s life cycle. One thing that has 
been noted throughout the en re 
process is the pest’s tendency to stay 
year a er year once it has shown up 
in a specific plot. This can be reduced 
by crop rota on. Growers who are 
interested in taking preventa ve 

measures would be well advised to cover their alliums 
with row cover before the leek moth is spo ed. This 
is not advised a er spo ng the pest, as it actually 
traps them with the crop and op mizes the 
infesta on.  
 
Performing this research has been an amazing 
experience for me. Though my me in Pla sburgh is 
coming to an end, the research will go on and will 
hopefully lead to more reliable controls. Happy 
gardening! 

Hunting Leek Moths 

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 Peter Hagar 
 
Because our local dairy farmers are producing milk for 
sale directly to milk coopera ves and creameries, the 
average consumer rarely gets to see a dairy farm up 
close and 
personal.  In the 
old days, you 
might have had 
a neighbor with 
a farm who 
would let you 
dip a gallon of 
milk from the 
bulk tank, but 
regula ons on 
the sale of raw 
milk and the fear 
of liability have 
put an end to 
that prac ce.  However, just because you can’t buy 
the milk from the farm doesn’t mean that you aren’t 
drinking milk or ea ng cheese from milk produced on 
local farms.  Much of the milk in Clinton County goes 
to the McCadam Cheese plant in Chateaugay or is 
shipped to St. Albans where it ends up in a HP Hood 
or grocery store brand milk jug. We even have a few 
organic dairies that send milk to the  
 
If you would like to meet one of your local dairy farm 
families and tour a modern dairy farm, consider 
a ending the Clinton County Farm Bureaus first ever 
“Day on the Farm” August 18th at Rusty Creek Farm 
located on 787 Stetson Road, Chazy, NY.  
 

Rusty Creek Farm, LLC is a 6th genera on dairy farm 
da ng back to the mid‐1850s. The current 
partnership began in 1988 and consists of father and 
son, Tony and Paul LaPierre and their families. The 
farm owns 800 head of livestock with 350 milk cows 

producing 3,200 
gallons of milk 
daily. 
Approximately 
1,000 acres of 
corn, alfalfa and 
grass are planted 
and harvested 
annually. In 
recent years, the 
farm has begun 
to market their 
own fresh local 
beef. Sponsored 
by Na onwide, 

“A Day on the Farm” starts at 11:00am and goes un l 
3:00pm with entertainment and educa onal ac vi es 
happening throughout the day. 
 
Tony LaPierre, President of the Clinton County Farm 
Bureau stated “Clinton County Farm Bureau is excited 
and proud to have the opportunity to showcase 
modern agriculture to the public.” Admission to the 
day is a $5.00 dona on to benefit the Clinton County 
Farm Bureau. While enjoying the ac vi es and 
learning about what it takes to operate a modern day 
farm, families are encouraged to stop by the Farm 
Bureau booth to become a regular or suppor ng 
member. For more informa on on “Day on the Farm” 
e‐mail rcreek@primelink1.net  
  

Local Dairy Farm to Host Open House 

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 

 
 

Day on the Farm 
Saturday, August 18th 

11:00-4:00 
Rusty Creek Farm 

787 Stetson Rd. Chazy, NY 
 

$5.00 donation to benefit  
Clinton County Farm Bureau 
Email: rcreek@primelink1.net 

 
Bring the family! 



Come see our Master Gardener 
Volunteers at farmers markets in 

Plattsburgh, Lake Placid and 
Saranac Lake. 

Bring your gardening questions! 
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Events and Happenings 

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 

Garden Visit 
and  

Composting Made Easy 
Saturday, August 25 

1:30 pm 
Rainbow Lake 
(it’s worth the trip!) 

 
Join us for this amazing opportunity to see the 

round garden of one of Franklin County’s Master 
Gardener Volunteers.  

 
See the 400 foot long landscaped entrance 
with succulent-covered rocks and the acre 
sized "Funny Farm" garden full of flowers, 

ornamental grasses, vegetables, and low cost, 
easy to build, compost area.   

 
Master Gardeners will be on hand to answer 
questions and free "how-to" literature will be 

available.  
 

There is no charge for this event but you must call 
561-7450 to register in advance and to get 

directions to this garden. 

Kids Day at the  
Plattsburgh Farmers Market 

 
Saturday, August 18  9:00-1:00 

 
Master Gardeners will be on hand to plant 

seeds with kids.  

Looking for Locally Grown Food? 
 

Pick up a copy of our free Guide to 
Local Food 2012 

Featuring maps and food products 
grown in Clinton, Essex & Franklin 

Counties. 
 

Available at any CCE office 
Feel free to take extras to give to 

friends 
 

You can also view the Food Guide and 
maps at the Adirondack Harvest website: 

http://www.adirondackharvest.com/
guides.html  
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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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