
Snow and Food -  Good Insulators 
The novelty of the beauty of freshly 
fallen snow may be wearing off by now 
but try to remember how helpful it is for 
your lawn and gardens. And it’s good for 
you, too, to get out and play in. Being 
active is a key to good health, so go have 
some fun! 

Friday, March 11 at 6:00 pm 
Winter Harvest Meal 

I hope you’ll be able to join us at our first 
Winter Harvest Evening for a meal fea-
turing locally grown food. Chris 
Dominianni, chef at the Great Adiron-

dack Soup Company, has agreed to 
host this event featuring fare pro-
duced with local ingredients.  Chris 
makes a variety of soups, sandwiches 
and desserts. Local growers will be 
there with pictures of their farms to 
answer your questions and provide 
information about their CSA’s, farm-
ers markets, and so on. More infor-
mation to come. See you on the 11th!  

Back to (thinking about) the garden, 

Amy Ivy 

The Master Gardener program is run 
nation-wide by Cooperative Extension 
offices throughout the United States.  
In our region, Cornell Cooperative 
Extension of Clinton and Essex Coun-
ties have a Master 
Gardener program 
managed by Jolene 
Wallace in Clinton 
County and Emily 
Selleck in Essex 
County, and I help 
with overall coordi-
nation. 
 
We have begun re-
cruiting volunteers to 
be trained this fall. 
This is a lot more than just an in-depth 
course in gardening – the purpose of 
the program is to train volunteers who 
will then teach others what they have 
learned, using a wide range of teach-
ing methods. 
The Master Gardener Program isn’t 

for everyone.  There is a consider-
able volunteer commitment of 50 
hours a year, but those who are 
able to fit in the time say it’s an 
excellent way to learn more about 

their favorite 
topic 
(gardening!) 
while helping 
others.   
 
New training is 
held every cou-
ple of  years in 
our region, and 
this fall it will be 
held in Keese-
ville. Only the 

training is regional; once that is 
finished the meetings and volun-
teer time take place in the county 
and community of the individual 
Master Gardener Volunteers. 
Call our office or email us for a 
brochure!           - Amy Ivy 

Would You Like to Be a Master Gardener Volunteer? 
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Ideally, the best time to start a garden is the year be-
fore you actually plant one.  One of the most impor-
tant reasons to get this big a jump on your garden is 
for you to work on the soil so it is ready to go when 
you are in the spring.  Realistically, many of us ei-
ther don’t leave enough time in the fall for such an 
undertaking; or, we don’t decide we want a garden 
until well into the winter, often coincident with the 
arrival of the seed catalogs.  If you are a “winter de-
cider”, take heart - it’s not too late! 
 
Gardens take planning, no matter when you begin.  
Gardens also take time, work, and some outlay of 
money.  Being realistic from the get-go about these 
commitments will help you decide whether now’s a 
good time for you to have a garden, how big to make 
it, and what to grow. Here are some things to con-
sider as you begin your vegetable gardening adven-
tures! 
 
Make it easy for yourself!  Put your gar-
den near your house, preferably where 
you can see it often.  Amy Ivy always 
says “The best fertilizer is the gardener’s 
shadow!” (If you see it all the time, 
you’ll likely be in it more!)  And be sure 
water is easily accessible – lugging buck-
ets and dragging hoses great distances 
become old fast.  Keep the garden away 
from traffic paths (kids, pets) and large trees that 
compete for water and nutrients.  And, start small!  
Your chances for success are greater if you start with 
a garden you can realistically manage. 
 
Vegetables need a minimum of 8 hours of direct 
sunlight/day.  Watch how the sun tracks across your 
garden’s potential location. Unless you’ve spent a 
whole day really looking at what parts of your yard 
are sunny, you’ll overestimate the amount of sun cer-
tain areas receive.   Morning sun is not as strong as 
afternoon sun so even if the site doesn’t capture the 
sun’s first rays, as long as it is in full sun from 10am 
to 6pm it should be fine.  Fruit-bearing crops such as 
squash and tomatoes especially need lots of direct 
sun.  If that much sun isn’t available on your chosen 
site, you could still plant there but focus on leafy 
crops such as lettuce, spinach, onions, and broccoli. 
Soil is also critical.  What kind do you have?  Sandy, 

or clayey, or – if you’re lucky - somewhere in between!  
How is the drainage after a hard rainfall?  Does water 
stay on top of the soil well after the rain stops (as it may 
on clay soils) or does it sink in?  If your soil is less than 
perfect, you may want to consider building a raised bed 
whereby you can control your garden’s soil by bringing 
in topsoil and adding compost, manures, peat moss, 
chopped up leaves and grass clippings.  Healthy soils 
grow healthy plants that will be able to withstand many 
pest and disease pressures. 
 
Now that you’ve situated your garden (in your mind’s 
eye!), think about what you and your family like to eat.  
With a reliable seed catalog in hand – one that is located 
in your hardiness zone, i.e., upper New York State, Ver-
mont, New Hampshire, or Maine and that has a good 
reputation among experienced gardeners –select the 
vegetables you want to plant. Most everything but toma-
toes and peppers can be sown directly into the garden.  

   
It’s best to order seeds early while the varie-
ties you want are still available!  If there are 
certain known diseases and insect pests in 
your area choose seeds that are resistant to 
those potential problems.  Treated seeds are 
treated with a dusting of fungicide that will 
keep the seeds from rotting in the soil before 
germination and will also protect the emerg-
ing seedlings from “damping off” disease.  

Draw a plan of your garden according to the size of the 
garden you are planting.  Put the taller plants away from 
the shorter ones; consider trellising tomatoes and beans; 
plant perennial vegetables like asparagus and rhubarb 
along one side…oh, my!  So much to know!! 
 
If I have tempted you to try a vegetable garden this year, 
I encourage you to sign up for our “Vegetable Gardening 
101” series on Sunday afternoons in March.  We’ll be 
covering Site Selection and Soil Preparation, Plant Se-
lection and Layout, and Solving Common Problems. See 
the last page for program details. 
 
- By Emily Selleck 

North Country Gardening 

February 2011 Page 2 

Starting a Home Vegetable Garden 
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the saucer with water and watch it disappear as it’s 
drawn up into the pot. Keep refilling the saucer until no 
more is taken up, then be sure to empty the saucer. This 
method works particularly well with plants like African 
violets that don’t like cold water splashing on their 
leaves. 
 
Blueberries 
If you’re thinking of planting some blueberries this 
spring I urge you to take some time first to read up on 
their care and prepare the soil well. With any berry crop 
we always recommend you take a year to get ready.  
 
Choose a site best suited to the crop’s needs then spend 
that first summer preparing the soil. It takes months to 
change soil pH and you need to blend the amendments 
throughout the future root zone; you can’t just layer them 
on top. I know this is not what eager gardeners want to 
hear but a blueberry crop is a long term investment. It 
will really pay off to take a season to get ready so your 
new plants can begin growth with no setbacks. The 
plants will suffer if you have to move them or disturb the 
soil around their roots so take the time this year to make 
your blueberry plot welcoming to your new plants. 
 
Winter hardiness is the most limiting factor to growing 
blueberries in our region. Luckily there are a few varie-
ties that do well here. Bluecrop, Blueray, Patriot and 
Northland are the four best varieties for northern New 
York. You don’t have to plant two varieties for pollina-
tion like you do with apples, but the berry size will be 
larger if you do.  
 
For most home gardens, five plants are plenty. I encour-
age gardeners to start small since they learn a lot their 
first few seasons growing a particular plant. You can al-
ways add more plants later but it’s all to easy to plant too 
much at first and become overwhelmed. I think every 
gardener has had this experience at some time, I know 
this gardener has! 
 
We have excellent resources at our office or you can 
visit Cornell’s home gardening fruit pages at http://
www.gardening.cornell.edu/fruit and the specific section 
on blueberries at http://www.gardening.cornell.edu/fruit/
homefruit/7blueberries.pdf 
 
- By Amy Ivy 

Grocery Store Primroses 
Anyone can use a spot of color in their homes this 
time of year. There are several flowering house-
plants you can try but one of my favorites this time 
of year is the simple little primroses for sale at 
many of the larger supermarkets. They come in 
small, 4-inch pots already in full bloom, with 
bright, cheery blossoms. They usually cost no more 
than $5 and most years I’ve been able to keep them 
in bloom for months.  
 
This type of hardy primrose likes cool temperatures 
so it’s an ideal windowsill plant for chilly North 
Country homes. They come in red, purple, yellow, 
white and maybe even a few more colors, usually 
with a yellow eye. Pick off the flowers and lower 
leaves as they fade and don’t panic if they take a 
brief rest. In past years the ones I’ve bought in 
January or February have rebloomed over and over 
until spring. For an added bonus I plant them in my 
perennial garden in May and most of them have 
survived a couple of winters so far. Even if they 
don’t survive the winter, I definitely get much more 
than $5 of enjoyment out of these little beauties! 
 
Watering Houseplants 
A common error people make when watering is to 
give the plants a little drink each day. Animals like 
to sip water but plants prefer a good soaking, fol-
lowed by a dry spell. 
 
Whenever possible, it’s best to bring the pot to the 
sink or bathtub so you can give a lot of water and 
the excess can freely drain away. This liberal wa-
tering helps flush out any salts that may have built 
up from fertilizer and gives the water time to move 
throughout the rootball rather than just running 
down the inside of the pot. 
 
If your pot is too large to move then bring the water 
to it. Add water gradually to give it time to soak 
through, and keep watering until you see it accu-
mulate in the saucer. You can let the water sit for 
up to an hour and some of it may be drawn back up 
into the pot, just be sure to remove any remaining 
water within an hour or so. 
 
Some people have luck with watering from the bot-
tom. I find this works best with smaller pots. Fill 

February Tips 
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Imagine that you are moving to a new location.  The 
place you’ve been living no longer meets your needs 
and it’s time to move on.  As you evaluate areas and 
try to find the spot that’s just right for you, you have 
to consider many factors.  ‘Is the neighborhood safe 
for me and my family?  What kind of housing is 
available, or will I build a home? Are the materials 
I’ll need easy to find?  Do I have access to water?  
Are there plenty of nice, juicy bugs for me to eat?’  
    
Did I forget to tell you that you are a 
bird?  Sorry about that. 
 
Besides being beautiful creatures that 
can be fascinating and amusing to 
watch, from a gardener’s point of 
view, birds are pest control providers 
with wings.  Many birds eat seeds 
and are attracted to seed-producing 
plants or bird feeders, but they also 
eat lots of insects.  Insects provide 
birds with necessary fat, protein, and 
potassium.  Most nestlings require 
insects because they can not digest seeds. Just as you 
check out a neighborhood before moving in, so do 
our feathered friends.  They are “creatures of habi-
tat.” They look for sources of water, and are espe-
cially attracted to moving water.  They look for trees 
and bushes that will provide nesting materials, seeds, 
shelter, and safety from predators.  They look for 
insects; they can eat an enormous amount of them, 
many of which you would rather not have in your 
garden.  They do eat some beneficial insects as well, 
but it’s a trade off that means you’ll spend less time 
hand-picking pests that are chewing up your plants. 
 

 
When we think about attracting birds to our yards we 
think of feeders, bird baths and perhaps a birdhouse, 
mud tray, or nesting platform. Those items are very 
enticing, but if you have trees, bushes, water, and col-
orful, insect-drawing plants, you may not need another 
thing.  I invite you to take a ‘bird’s eye view’ of your 
yard.  You may find that using your ‘bird brain’ will 
give you all the information you need to attract birds to 
your landscaping, to the benefit of all.     
-  By Jolene Wallace 

 
 
Common Insect Eating Birds 
 
Chickadees—non-migratory and 
friendly; eat aphids, caterpillars, bee-
tles, Colorado potato beetles, weevils, 
flea beetles, flies, leafhoppers, leaf 
miners, moths, scale insects. 
 
House Wrens—summer songsters; eat 
ants, beetles, bees, crane flies, milli-
pedes, cutworms, sow bugs, crickets, 

spiders, flies, stinkbugs, leafhoppers, wasps.  Likes low 
shrubs and brush piles. 
 
Nuthatches—year-round in our area, climb headfirst 
down tree trunks looking for insects or eggs living in or 
on the bark; primary summer diet is insects.  Wedges 
seeds into a crevice to open them.  
 
Barn Swallow—may build a nest over a doorway or in 
a barn using up to 1000 beak-loads of mud.  Diet con-
sists entirely of insects.  Reuses nests from year to year.   

From the Birds’ Point of View 



“When snow melts, What does it become?  
‘It becomes water, of course.’  
Wrong!  It becomes spring!” 
 
This famous riddle by Natsuki Takaya is right on 
target!  We do equate the end of snow with the be-
ginning of spring.  If you are anything like me, you 
have been thumbing through bulb, flower, and vege-
table seed catalogs since mid-January when they be-
gan showing up in the mailbox.  Just the colorful 
pages are enough to brighten my surroundings.  This 
is my 3rd North Country winter and while I don’t find 
the snow and cold temperatures difficult, the achro-
matic landscapes are a mite stark.  Once the holiday 
décor gets packed away, the outdoor color palette 
ranges from white to grey to black.  I realize that 
black, white, and grey are not colors.  That’s the 
point I’m trying to make here!    

If you find that winter starts to get you down, add 
some color and warmth to your surroundings.  This 
can be as simple as pulling out the “summer linens” 
and putting a brightly-colored tablecloth in your din-
ing room, or as involved as painting a few walls.  
This past weekend when it was so cold and windy, I 
put on a bright blue sweatshirt and it lifted my spir-
its.  When my kids were teenagers, they began to 
notice that I dressed according to how I was feeling 
and began to “menace Mamacita”, as they called it.  
If I was dressed in green, they would ask if I had 
friends coming over to play pool, since I was dressed 
as a pool table.  Brown would provoke them to ask if 
I had gotten a job with UPS.   Nothing I wore was 
safe from their comments, but we had a great time 
with it and I realized that the colors I choose did 
have a significant effect on how I felt.  Check your 
closet and see if it works for you. 
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Get your kids or grandkids involved in brightening up 
your space.  Construction paper and scissors can be used 
to make any number of cheerful decorations.  Want 
snowflakes on your windows?  Have the kids make them 
bright green, or lemon yellow.  Cut out birds, flowers, 
vegetables, whatever their imaginations suggest to them.  
It’s a nice family project on a cold afternoon. 
 
In February, trying sticking a red heart or two on mirrors 
or on the kitchen window.  When you’re working at the 
sink and looking outside, you will have that bit of color 
in your line of vision.  I think you will be surprised what 
a difference it can make.  Have fun with color during the 
winter, it helps keep a “spring” in your step! 
 
- By Jolene Wallace 

When Snow Melts… 

February Green Tip 
Baking Soda – A Greener Cleaner 

 Sodium bicarbonate, or baking soda is a relatively 
simple, non-toxic chemical which has been used since 
ancient times as a cleaner, antiseptic and water sof-
tener.  The ancient Egyptians used it for brushing their 
teeth and for the mummifying their dead.  More re-
cently, New Yorkers used baking soda to clean the 
Statue of Liberty.  
 At home you can use baking soda to clean juice, wine, 
and coffee stains off drinking cups and carpets or to 
clean felt tip pen marks off walls. As a deodorizer, 
sprinkle a little baking soda on a plate and leave it in 
the frig for about a half hour. If your sink is clogged, 
tip a cupful of baking soda down the plug hole and 
follow up with vinegar. To clean your oven, in the 
evening cover the bottom completely with 1/4 of an 
inch of baking soda. Then, using a clean spray bottle, 
spray the baking soda with water until it is thoroughly 
damp, but not flooded.  In the morning, wipe off with 
a damp sponge.  Finally, when you have used up all 
your baking soda, you can recycle the cardboard con-
tainer. 
 
Submitted by Bunny Goodwin,  
Master Gardener Volunteer, Essex County   
Resource: 
www.greenfootsteps.com/baking-soda-for-cleaning.html 
http://www.care2.com/greenliving/nontoxic-oven-
cleaner.html#ixzz1BdAXhXGw 
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Starting this month we’re going to include some 
‘homestead’ types of articles from our Ag Educa-
tor, Peter Hagar. You’re encouraged to contact 
him with any questions about small scale (or 
large scale!) livestock questions. He also works 
with beginning farmers, and energy saving pro-
grams, too. 
 
We didn’t live on a farm when I was young but 
we did have a large yard and a small barn.  After 
having chickens and rabbits for several years I 
wanted something bigger that I could raise and 
enter in the 4-H show at the 
county fair.  With less than 
an acre and living in subur-
bia, having a cow was not an 
option.  So it was decided 
that we would get a goat.  My 
first goat was a cross-bred 
purchased from a local 
breeder and her name was 
Susie. As a 4-H project, rais-
ing a goat was a great learn-
ing experience and taught me 
a lot about responsibility and 
hard work. Over the years I 
had many goats, breeding 
and raising purebred French Alpine goats, but my 
first goat has always been my favorite.  
 
Until recently, I never knew how important goats 
have been in the course of human history.  I read 
an article listing some very interesting facts about 
goats.  Did you know that goats were the first ani-
mal domesticated by man in 10,000 BC? Or that 
more people in the world eat and drink milk from 
goats than any other animal?  While the United 
States does have more than 2.5 million goats there 
are over 450 million goats worldwide.   U.S. goat 
numbers are increasing however, with meat goat 
production being the fastest growing livestock 
industry in the country today. Ethnic consumers  
are the backbone of the meat goat industry in the 
U.S.  Demand for goat meat continues to increase 
as the population in the U.S. becomes more ethni-
cally diverse.  
 
Because goats are small, efficient ruminants, they 

make an excellent choice for the small farmer who 
wants to raise livestock but doesn’t have a lot of 
room.  Goat meat is known as chevon and is lower in 
fat and cholesterol compared to beef, pork, mutton 
and poultry.  Meat goats tend to be more heavily mus-
cled, bigger framed and hardier than milking goats.  
The primary breed of meat goat is the Boer goat.  
Originating in South Africa, they are large but 
friendly and easy to handle. Boers are fast-growing 
and have high fertility rates. It is not uncommon for a 
doe to have twins and triplets.  Mature Boer does can 
weigh 120 to 200 pounds, while the bucks may reach 

350 pounds.  As with beef cattle, 
animals are bred for large size 
and fast, efficient growth rates.  
Kids are marketed at 5 months of 
age weighing about 50 to 90 
pounds.   
 
Raising meat goats can be a fun 
and rewarding endeavor.  But 
like any farming enterprise, it 
should not be entered into with-
out some careful research.  Se-
lecting breeding stock, appropri-
ate housing, fencing, feeding and 
animal husbandry are some as-

pects of goat farming that should be considered be-
fore getting in too deep.  If you are interested in rais-
ing goats for fun or profit, Cornell Cooperative Ex-
tension can provided you with information and assis-
tance on choosing the right goat for you and your 
small farm.  Feel free to contact me at 561-7450 or 
email me at phh7@cornell.edu. 
 
By Peter Hagar 

Meat Goats - A Good Fit for the Small Farm 
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plant leaves - that can do more damage that these pests!  
 
Yes, you can try to clean them off with a Q-tip dipped 
into rubbing alcohol which helps to dissolve the waxy 
protective layer. But the alcohol is hard on the plant 
leaves, so be sure to keep it off the leaves - this is easier 
said than done! 
 
We do not recommend making your own mixture of 
soapy water to use on your plants. Dish soap can be 
harsh and damage your plants. If you want to use insecti-
cidal soap that has been formulated to be safe for most 
(but not all - read the label!), it is only effective on the 
immature ‘crawler’ stages of these particular pests. That 
stage is when the bugs are slightly mobile, crawling, and 
before they have formed their protective waxy coating. 
It’s the most vulnerable stage, so this is the best time to 
try this approach. 
 
But I have to say that both scale and mealybugs are such 
pernicious pests that if your plant is heavily infested, you 
really should consider replacing it. These bugs like to get 
right down into the nooks and crannies of plants, making 
it virtually impossible to remove them all. You might be 
able to keep the population down to a dull roar, but if 
you really want to be rid of them, get rid of the plant. 
 
By Amy Ivy 

Scale and Mealybugs on Houseplants 

dows 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 ac-
cess door and other penetrations of the attic ceiling.  At-
tic doors should be sealed with foam weather stripping  
and penetrations such as wiring and plumbing vents can 
be sealed with canned polyurethane foam. Once air leak-
age is controlled, adding insulation in your attic can pre-
vent the convective loss of heat from your attic.  Once 
your attic is properly insulated and 
ventilated, you should notice fewer 
icicles and damaging ice dams form-
ing during the winter months. 
For more tips and energy savings 
measures, visit 
www.GetEnergySmart.com  

Submitted by Peter Hagar 

This is the time of year when you’re apt to notice 
shiny, sticky patches on the leaves of some house-
plants, and even on the floor below these house-
plants. 
 
Scale and mealybugs are common houseplant pests. 
They drink the sweet sap of many different plants 
and exude a sticky ‘honeydew’ that forms those 
shiny patches and can even drip onto the floor be-
neath. 
 
Both pests are nearly stationary once mature, and 
cover themselves with a waxy coating that makes it 
very difficult to simply wash them off. 
 

There are all kinds of suggestions on the web and in 
gardening books about how to treat them, some are 
better than others. 
 
Yes, you can gently brush them off, where you can 
reach them, with a soft toothbrush. But the key 
words here are ‘gently’ and ‘soft.’ Do not scrub your 

It’s never too late…. 
... to save energy in the 
home.  While winter will 
soon be winding down, there 
are still many opportunities 
to conserve energy and make 
energy efficiency upgrades in 
your home.  One of the big-
gest energy wasters in the home is air infiltration 
or “leakage”  Over time as your house settles, 
window seals harden and caulking dries out, cold 
air inevitably seeps into your home.  During the 
winter heating season,  the temperature differ-
ences 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 win-

Scale, looking like 
dark bumps, on the 

stem of a Ficus 
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Part of last month’s Beef Stew recipe was inadver-
tently cut off - we’re very sorry! The ingredient list 
was incomplete. So here is the recipe, this time in 
its entirety!  
 
Ingredients 
• 2 pounds cubed beef stew meat 
• 1/2 cup all-purpose flour 
• 3 tablespoons margarine 
• 1 onion, chopped 
• 4 carrots, sliced 
• 3 stalks celery, sliced 
• 1 clove garlic, minced 
• 2 bay leaves 
• 1 teaspoon salt 
• 1 teaspoon white sugar 
• 1/2 teaspoon ground black pepper 
• 1/2 teaspoon paprika  

This is a great weeknight recipe since it is quick.  
Try serving it as a salmon burger or on a salad.  The 
patties can also be baked on a non-stick baking sheet 
at 375° for about 15 minutes (turn halfway through).  
 
Salmon Patties 
Serving Size: 1/9 of recipe  
Yield: 9 servings 
 
Ingredients: 
• 1 can (15 1/2 ounce) 

drained salmon  
• 1 cup whole-grain, 

crushed cereal or crackers  
• 2 large eggs - lightly beaten  
• 1/2 cup 1% milk  
• 1/8 teaspoon black pepper  
• 1 Tablespoon vegetable oil 
 
Instructions:  
1. Use a fork or clean fingers to flake salmon until 
very fine.  
2. Crumble cereal or crackers into crumbs.  
3. Add cereal or cracker crumbs, eggs, milk, and 
pepper to salmon.  
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(These next 4 ingredients were the ones left off) 
• 1/8 teaspoon ground cloves  
• 1 teaspoon lemon juice 
• 1 teaspoon Worcestershire sauce 
• 4 cups water 
 
Directions 
 
Dredge beef cubes in flour until evenly coated. 
Melt butter in a skillet, and cook coated beef cubes until 
evenly browned. 
 
Transfer beef to slow cooker and add onions, carrots, 
celery, garlic, bay leaves, salt, sugar, pepper, paprika, 
cloves, lemon juice and Worcestershire sauce. Pour in 
water and stir. 
 
Cover and cook on LOW 10 to 12 hours or on HIGH 5 to 
6 hours. Serve hot!! 

Correction to last month’s Beef Stew Recipe 

4. Mix thoroughly.  
5. Shape into 9 patties.  
6. Heat oil in a skillet.  
7. Over medium heat, carefully brown both the sides un-
til patty is thoroughly cooked. 
 
Cost: 
Per Recipe: $ 3.41   Per 
Serving: $ 0.38 
 
Source: 
Adapted from: Eat for 
Health Toolkit  Missouri 
Nutrition Network 
 
Submitted by: 
Jordy Kivett 
Nutrition Program  
Educator 

Salmon Patties  
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Events and Happenings 

Vegetable  
Gardening 101 

 
A 3-part series for people  
interested in learning how to 
grow their own veggies. 

When:  Sundays, March 6th, 13th and 20th 
 2:00-4:00pm 

March 6 – Site and Soil 
March 13 – Planning and Layout 
March 20 – Care and Management 

Where: Two locations, same schedule 
 Choose the location most convenient for you! 
 The CCE office in Westport  or  Plattsburgh 

Cost:  $27/person for the 3-part series 
 
We will feature lots of hands-on activities and provide 
you with resources to help make your garden a success! 
 
For more information or to register contact: 
Emily Selleck in Westport  
at 962-4810 ext 408 or els52@cornell.edu 
or  
Jolene Wallace in Plattsburgh  
at 561-7450 or jmw442@cornell.edu 

Spring Garden Day  
 

Saturday, April 9 
8:30-2:30 
Clinton Community 
College   
 
Mark you calendar for 
this day full of fun, practical, how-to workshops.  
 
This year’s topics include taking control of an 
overgrown perennial garden, 5 easy vegetables 
for new gardeners, space saving ideas, getting 
started with grapes, health benefits of gardening, 
and more!  
 
You’ll want to register early to get the work-
shops you want, so watch for the flier coming in 
the mail later this month, and tell your friends! 

Come see us at the  
Plattsburgh Home Show  

 March 12-13 
Our Master Gardener Volunteers are planning an excit-
ing interactive display about how to make your yard 
more bird and critter friendly. Volunteers will be on 
hand throughout to answer your gardening questions. 
 

 Join Us For Dinner 
And Meet Some Growers 

Friday March 11 at 6:00 pm 
 At the Great Adirondack Soup Kitchen 

Oak St. in Plattsburgh 
 

Join us at our first Winter Harvest Evening for a meal 
featuring locally grown food. Chris Dominianni, chef at 
the Great Adirondack Soup Company, has agreed to host 
this event featuring fare produced with local ingredients.  
Chris makes a variety of soups, sandwiches and desserts.  
 
Local growers will be there with pictures of their farms 
to answer your questions and provide information about 
their CSA’s, farmers markets, and so on. More informa-
tion to come. See you on the 11th!  

 
New Master Gardener  

Volunteer Training 
It’s not too soon to think about becoming a volunteer 
with our Master Gardener Program. Applications are due 
by mid June and the 10 weeks of training will take place 
on Tuesdays, 9-3:00 next fall. Call us for a brochure. 
 
The mission of the Master Gardener Program 
is to train volunteers to teach others how to 

protect the environment and grow plants 
more effectively. 
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