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At last, gardeners can finally get their 
hands in the dirt! We can get frosts well 
into May so you need to pay attention, 
but there are plenty of cool season  
vegetables and flowers that thrive here  
in May. Spring flowering shrubs and 
trees are in their glory this month and the 
lawns are growing like crazy.  
 
It’s also time for us to prune our mailing 
list for this newsletter. Look for a one-
page mailer coming soon asking if 
you’d like to stay on our mailing list (we 
hope you will!). We’re glad to keep you 

but we need to weed out the addresses 
that are incorrect or not interested. 
 
You don’t have to donate to stay on the 
mailing list (although we do need dona-
tions to support our gardening programs), 
but you do need to let us know you 
want to stay. You can call, email or mail 
us, just please do so by June 15. 
 

Thanks very much! 
Amy Ivy 

Ex. Director/Hort. Educator 

Time to Weed! 
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By Amy Ivy, Horticulture Educator 
 
New perennial flower gardeners are often 
shocked to learn that digging up and 
chopping apart their precious, expensive 
plants is actually good for them, but it’s 
true! 
 
Many perennial flowers be-
come congested as their 
clumps increase in width 
over the years. Dividing 
them into smaller pieces 
every few years actually in-
vigorates them and the result 
is more flowers, better look-
ing foliage and a strong root 
system.  
 
There’s no doubt the process is stressful 
on the plants, so the best time to do this 
dividing is in the early spring (now) 
when the new shoots are just emerging. 
By late May you may still be able to 
move a smaller plant successfully but for 

most plants, it’s too late to divide them.  
 
You can also divide many perennials in 
early September. A general rule of thumb 
is to divide the early summer blooming 
perennials in early fall and the summer-

fall flowering perennials in 
spring. Avoid dividing when 
the plant is trying to push out 
flowers, that’s hard enough 
work for your plants. 
 
So bearded iris, Oriental pop-
pies and creeping phlox do 
better when divided in the fall 
while asters, phlox and sedum 
Autumn Joy do better in the 
spring. The rest you can di-
vide either time including dai-

sies, Echinacea, daylilies and hosta. 
 
See page 11 for details about our upcom-
ing perennial plant sale (June 4), featur-
ing perennials grown and divided by our 
wonderful Master Gardener Volunteers. 

Time to Divide Perennials 



By Emily Selleck, Horticulture  
Educator, Essex County 
 
In early April this year with snow 
piles still in abundance, I saw several 
“jump-starters” earnestly raking the 
few floppy wisps of what presumably 
were their dormant lawns.  It’s hard 
to be patient when the sun is shining 
warmly… but the soil is still frigid!  
Raking too early when soils are cold 
and often muddy will unnecessarily 
uproot many healthy grass plants and 
contribute to soil compaction so it’s 
best to stay off cool, wet soils on 
both lawns and gardens. 
 
As lawn grasses begin to green up, 
many homeowners think about fertil-
izing their lawns.  Again, it’s best to 
wait.  It’s also time to consider being 
truly “eco-friendly” – Hold off on 
fertilizing and focus on sound, re-
search-based cultural lawn care prac-
tices! 

 
 Start with your lawn mower by 
sharpening its blades and setting it to 
a height of 3” – 4”.  Sharp mower 
blades make clean cuts that minimize 
fluid loss from the grass and help 
grass resist diseases.  Taller grass 
competes more successfully with 
weeds than shorter grass.  And, taller 
grass sets down longer roots that help 
it withstand mid-summer heat and 
droughty conditions.  And, voila! 
Thicker turf with fewer weeds and 
less watering!  As for those clip-
pings, leave them on the lawn to re-
cycle nutrients that include phospho-
rus and nitrogen. 
 
Most lawns in New York don’t need 
any additional phosphorus, especially 
if you leave the clippings.  And older 
established lawns tend to need less 
nitrogen.  However, all grass still 
needs some nitrogen to form the kind 

of dense turf that prevents nutrient 
runoff.  If you are going to fertilize, 
the best time of year to put down ad-
ditional nitrogen in the form of a fer-
tilizer is soon after Labor Day.  The 
next best time is just after Memorial 
Day.   
 
If you don’t want to use – or can’t 
find – zero-phosphorus chemical fer-
tilizers, you can use an organic nitro-
gen source such as corn gluten.  Or, 
you can include in your lawn mix a 
legume such as clover that will re-
move nitrogen from the atmosphere 
and fix it in the soil.  If you are con-

sidering using other organic prod-
ucts, especially those made from 
composted animal manures, be aware 
that they are relatively high in phos-
phorus.  “A quarter- to half-inch ap-
plication of a typical composted ma-
nure product may have 8,000 times 
more phosphorus than a year’s worth 
of a commercial product’s season-
long weed and feed program,” says 
Marty Petrovic, a turf specialist in 
the Department of Horticulture at 
Cornell University.  If you want the 
benefits of organic matter but are 
concerned about phosphorus, con-
sider yard waste composts, suggests 
Petrovic.  While variable, they are 
generally lower in phosphorus than 
most manure-based products. 
 
What’s all the fuss about phospho-
rus?  When too much phosphorus is 
washed off via nutrient runoff into 

lakes and streams, it can cause algae 
blooms, eutrophication (a process by 
which a body of water acquires high 
concentrations of nutrients, esp. 
Phosphorus and Nitrogen.  This pro-
motes excessive growth of algae.  As 
the algae die and decompose, high 
levels of organic matter and the de-
composing organisms deplete the 
water of available oxygen causing 
death of other organisms, for exam-
ple fish), and a reduction in water 
quality.   

 
An important first step to prevent 
phosphorus (and nitrogen) pollution 
is to make sure your turf is thick 
enough to keep soil from washing 
away, and to be careful with clip-
pings, leaves, and fertilizers - KEEP 
THEM ON THE LAWN AND OFF 
HARD SURFACES like driveways 
and sidewalks where they can be 
whisked away into the nearest storm 
drain and then into the brooks and 
then into rivers and lakes. 
 
Other eco-friendly practices you can 
adopt are fine-tuning your watering 
practices (most years, our lawns 
don’t need additional water; save it 
for the trees and shrubs that really do 
need it!) and not trying to grow grass 
where it doesn’t want to grow: plant 
shade-loving plants where there is 
too little sunlight, and consider hard-
scaping high-traffic areas. 
 

Attributions to University of Minne-
sota Extension News, “Early Spring 
Lawn Care Tips” by Bob Mugaas 
http://www.extension.umn.edu/
extensionnews/2009/early-spring-
lawn.html 
And, Cornell Gardening Resources, 
“For A ‘Green’ Lawn, Focus On 
Mowing, Not Early Fertilizing” 
http://www.gardening.cornell.edu/
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By Jolene Wallace,  
Horticulture Educator 
 
This month we have received nu-
merous calls about moles, voles, 
skunks, and grubs.  Now that the 
snow is gone and you can see your 
yard again, you too may be noticing 
that something is digging or tunnel-
ing in your landscape.  At my house, 
the first sign of wildlife coming into 

the yard is my dog, Oliver, tracking 
a scent of some kind.  Dogs have a 
remarkable number of scent recep-
tors in their noses; 200 million to the 
5 million we humans have, and use 
sniffing as a means to maximize de-
tection of scent.  You would think 
that they would be overwhelmed by 
the scents that we humans can de-
tect, but actually they are not.  They 
can just detect scents that we are to-
tally unaware of.  They are pretty 
good at letting us know when some-
one, or something, has been in their 
vicinity.  When Oliver starts this 
tracking behavior, we make it a 
point to check the yard before we let 
him outside, especially after dark.  
We keep a flashlight by the back 
door because we do not want him to 
surprise a skunk. 
 
Skunks are not picky eaters!  They 
will eat both plants and animals, de-
pending on the season and what is 
available.  They may feast on your 

freshly planted bulbs, bird’s eggs, 
small animals, really whatever they 
can find.  One evening last summer, 
I put a bag of garbage on the front 
porch to carry to the garbage cans 
after dinner.  When I went out to 
take it to the garage a short time 
later, there was a skunk on my 
porch, munching on a pork chop 
bone!  I don’t know which of us was 
more startled, we both took off run-
ning, but I can guarantee I waited 
until I knew he was gone before I 
went out to clean up the mess.  
 
Last summer we had skunks digging 
holes in our backyard looking for 
grubs so I completely empathize 
with those of you who are having the 
same problem.  Raccoons will dig 
grubs too.  Grubs are the larval stage 
of some varieties of beetles.  They 
are a dirty white color, soft bodied, 
and when you lift a section of sod to 
expose them, are usually lying in a C
-shape.  They feed on the roots of 
grass, leaving dry, brown splotches 
in your lawn.  At this time of year, 
treatment is not really effective be-

cause they are too large to be killed 
by the available remedies.  Most of 
the damage is already done.  If you 
have grub damage, your best bet is 
to re-seed the damaged areas of lawn 
in spring and check for grubs during 
the summer.  There is a very specific 
pattern to the development of grubs 
and their depth under the sod.  Treat-
ment is effective when it is timed 

appropriately.  If you would like 
more information on grubs, please 
contact the office. You can also 
download our grub factsheet here: 
http://ecgardening.cce.cornell.edu/
factsheets.html then click on “Grubs 
in Lawns.” 
 

If moles are causing problems you 
will see the telltale sign of a mound 
of soil, a molehill.  Moles are meat-
eaters (insects) who especially like 
earthworms.  Any damage they do to 
plants is usually caused by root dis-
turbance.  
 
Voles, on the other hand, are vege-
tarians (herbivores) and feed on 
grasses, herbs, and when food is 
scarce, bark.  They are rodents and 
are 

sometimes called meadow mice.  
Voles make an extensive network of 
runways in dense grass to move 
without being seen by predators.  
They are active year round so you 
may be seeing winter damage now.  
If you have a wildlife question, we 
would be happy to help.   

Grubs, Skunks, Moles and Voles 
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By Amy Ivy 
Executive Director/Horticulture 
Educator 
 
Here are some tips for cool season 
vegetable crops. For lots more de-
tails on growing vegetables, check 
out Cornell’s Vegetable Growing 
Guides at: http://
www.gardening.cornell.edu/
homegardening/scene0391.html 
 
Peas 
There are 3 main types of peas: the 
traditional type you have to shell 
before eating because the pods are 
tough, and two edible podded types: 
snap peas and snow peas.  

 

Peas thrive in cool weather and shut 
down when it gets hot, so you want 
to plant them as soon as possible in 
spring. Some gardeners try planting 
some in late April but early May is a 
more reliable time. You can make a 
second planting 2 weeks later but 
don’t bother planting after May 20 
or so, they just won’t have time to 
mature before hot weather arrives. 

If you had a problem with powdery 
mildew on your peas last year (a 
white powdery fungus on the 
leaves) look for disease or mildew 
resistant varieties like Super Sugar 
Snap (instead of Sugar Snap). Read 
the description on the package, if 
it’s resistant, it will say so. 
 
Unless the variety you’ve chosen 
says that it’s dwarf, you’ll want to 
provide a simple trellis for your 
peas at least four feet tall; six feet is 
better. They’ll grab on to any kind 
of structure you provide so you 
don’t have to worry about training 
or tying them. You can be creative 
here, or just use 6 foot metal fence 
posts every 3-4 feet, with mesh 
fence wire stretched between them. 
Or use 6’ wooden fence posts and 
tie cross pieces of bamboo stakes or 
long branches in between. The vines 
can get rather heavy at full produc-
tion so you’ll want to provide 
enough support to hold them up. 
 
Onions 
Growing onions from sets (little on-
ions) is the easiest and quickest way 
to get going but you may have 
mixed results. If they start to push 
up a flower stalk, harvest them right 
away and use them fresh. Choose 
the smallest sets if you have a 
choice, they are less likely to 
flower. 
 
More and more onion transplants 

are available 
now, and this is a 
nice alternative to 
sets. They come 
either planted 
closely in a 
square pot or if 
through mail or-
der, bundled 
without soil. Ei-

ther way, separate the plants before 
placing them 2-4” apart in the row. 
 
Sweet onions don’t store well but 

are delicious when used fresh. On-
ions good for storage will usually 
say so in the variety description. 
The most common type of onion 
set, Stuttgarter, stores well if it did-
n’t start to flower. 
 
Lettuce and Spinach 
Both of these leafy crops love cool 
weather and become bitter when the 
weather turns warm. So plant them 
as soon as you can work the soil. 
Plant a few short rows from seed 
every couple of weeks through May 
to ensure a steady supply. Many 
gardeners find these crops do better 
when planted from seed directly into 
the garden rather than using trans-
plants. 
 
I find it easier to plant a separate 
row of each variety since each has 
its own growth habit. Some are big-
ger and crowd out the others. If 
you’re growing the heading type of 
lettuce and want the heads, plant 
these in a separate row. We usually 
harvest the outer leaves every few 
days of the leaf-types. You can treat 
the heading types this way too, if 
you don’t want a head. 
 
Lettuce and spinach do very well 
when planted in wide rows. This 

May Vegetable Gardening Tips 



I had already planned to include some information in 
this issue about having your septic tank pumped. It’s 
important to have this done regularly, before there’s a 
problem, and it’s easy to get behind.  According to 
Cornell’s water quality site: 
http://waterquality.cce.cornell.edu/septic.htm a house-
hold of 4 people with a 1000 gallon tank should have 
their tank pumped every 2.6 years. There’s a handy 
chart at this site for a variety of household sizes. 
 
But then with all the flooding in late April, we were 
sent these links below about what do with your well 
and septic tank after a flood (Many thanks to Mark 
Malchoff of Lake Champlain Sea Grant and Amy Gal-
ford from Water Quality at Cornell) .  
 
I hope you won’t need this information, but just in 
case, here it is:  
http://waterquality.cce.cornell.edu/
emergency.htm#flood 
 
And especially these from U.S. EPA 
 
http://www.epa.gov/safewater/privatewells/pdfs/
fs_what-to-do-after-a-flood.pdf 

http://www.epa.gov/safewater/faq/pdfs/
fs_whattodoafteraflood_septic_eng.pdf 
 
And if you want to better understand how a septic sys-
tem works, this site  from the University of Maryland 
has great diagrams like the one below: 
http://extension.umd.edu/environment/water/files/
septic.html 
- Amy Ivy 

 North Country Gardening 

May 2011 Page 5 

Floods and Wells and Septic Tanks 

Vegetable Tips … continued from previous page 
 

consists of 3-4 parallel mini rows, planted 3-4” apart to make up one wide row. These are much easier to weed 
around and manage, and are a good use of garden space. They are especially well suited to raised beds, but you can 
plant wide rows in any system. 
 
Broccoli, Cauliflower, Brussels Sprouts and Cabbage 
This tip comes from Nora Teter, Master Gardener Volunteer in Clinton County. Many gardeners have had poor re-
sults from planting this particular group of vegetables from transplants. They don’t like being cramped in the con-
tainers as seedlings and they usually end up bolting (starting to flower), or being stunted instead of growing to their 
full potential. These are cool season crops and they also don’t like having to mature during the heat of summer. 
Nora has good luck with planting these crops from seeds directly 
into her garden soil in early to mid May. This delays the crops until 
fall so they can mature under the cooler conditions they love. Brus-
sels sprouts actually need a frost to sweeten up, so you should be in 
no rush to harvest them in September anyway. And broccoli and 
cauliflower really suffer during the summer heat, so letting them do 
the bulk of their sizing up after the hot summer makes a lot of sense. 
And here’s one last tip that Nora has recently discovered. Brussels 
sprouts don’t like to be transplanted, so she spaces out the seeds 
while planting them so she can thin them to 36” between plants. This 
gives them plenty of room to grow all season without crowding. 
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By Laurie Davis,  
Adirondack Harvest Coordinator 
 
It’s late winter and a lively group of 
farmers and chefs have gathered at a 
Lake Placid eatery.  All of them are 
eager for the growing season to be-
gin and for local, fresh food to 
spring out of the ground.  After a 
brief round of introductions and 
general discussion the room breaks 
loose into a frenzy of smaller, hud-
dled meetings.  What are the chefs 
looking for this year?  What are the 
farmers planning to grow?  Connec-
tions are being made, the vision, 
come to life, of Adirondack Harvest. 
 
Adirondack Harvest is a regional 
program of Cornell Cooperative  
Extension supporting and promoting 
local agriculture.  Springing from 
Essex County's 1997 Farmland   
Protection Plan, Adirondack Har-
vest began as an initiative to support 
local farmers and to build demand 
for local products.  Using funding 
supplied by the Essex County Board 
of Supervisors and a grant from 
New York State Ag & Markets, a 
committee was formed to develop a 
strategy and create a logo.  Our mis-
sion statement was formed:   
 
"We envision a picturesque and pro-
ductive working landscape connect-
ing local farmers to their communi-
ties and regional markets.  Our 
goals are to increase opportunities 
for sustainable production and sale 
of high quality food and agricul-
tural products; and to expand con-
sumer choices for locally produced 
healthy food." 
 
Tom Both, former town supervisor 
in Keene and former chairman of 
the Essex County Economic Devel-
opment Committee, was instrumen-

tal in getting Adirondack Harvest 
off the ground.  Along with Assem-
blywoman Teresa Sayward (then 
Willsboro Town Supervisor), he 
urged the Essex County Board of 
Supervisors to provide funding to 
support the growing number of   
direct market farmers in Essex 
County.  The Cornell Cooperative 
Extension Association of Essex 
County had been the leader in     
developing the Adirondack Harvest 
plan and has administered the pro-
gram since then.  By 2009 Adiron-
dack Harvest had expanded encom-
pass 13 counties in the Adirondack 
region.   

 
Annual membership is an affordable 
$25.  Producer members are given 
representation on the web site, 
www.adirondackharvest.com and 
are provided with a digital image of 
the logo which they may incorporate 
into their own signage and labeling, 
decals, a quarterly newsletter, and 
participation in promotional      
campaigns.  Restaurant and store 
members must sign a contract with 
Adirondack Harvest stating that 
they are using local products when 
available and they are required to 
provide the names of at least two 
farmers with whom they do busi-
ness.  The web site is continuously 
updated and provides these busi-
nesses with   contact information for 
hundreds of producers. 
 
And that's the whole premise of 

Adirondack Harvest: facilitating 
connections between local produc-
ers and consumers.  Several events 
designed to make face-to-face links 
are held throughout the year. 
Past projects of Adirondack Harvest 
include: 
 
• Mentoring programs connecting 

novice growers with established 
farmers. 

• Production of an educational 
DVD, Three Farms, showcasing 
three Essex County ventures and 
highlighting the viability of 
cheese making, organic wheat 
production and season extension 
techniques for flowers and  
vegetables. 

• Publication of a cookbook fea-
turing recipes from around the 
region using local ingredients. 

• Support for research and dem-
onstration of innovative agricul-
tural ideas such as farmstead 
artisanal cheese, organic grains, 
cold-season grapes, season    
extension and a delivery system 
for local foods. 

 
One current project is the annual 
mid-September Harvest Festival, a 
week-long celebration of North 
Country agriculture.  During this 
time the organization sponsors and 
promotes farm tours and special 
events at the farmers markets, in-
cluding chef demonstrations and 
encouragement for restaurants to 
serve dishes using local ingredients.  
The farm tours are especially suc-
cessful in turning the community's 
focus toward agriculture and intro-
ducing them to local food sources. 
Also important in the farmer-
consumer connection are the area's 
farmers markets.  This direct mar-
keting venue has boomed in recent 
years and local farmers are jumping  

Adirondack Harvest & Local Food Connections 



One sure sign of spring is the in-
crease in the number of calls, emails 
and visits we get from gardeners 
with questions or problems. We’re 
glad you’ve found us a resource! 
 
We don’t currently charge for an-
swering your questions and trouble-
shooting your problems, but we do 
charge $2 for a soil pH test. We test 
pH right at the office once a week, 
so drop your sample off any time 
and we’ll mail or email you your 
test results. 

 
Soil pH is a measure of the acidity 
of your soil. While it’s a good num-
ber to know, it rarely gives a com-
plete answer to questions about why 
a garden isn’t performing better. It’s 
a piece of the puzzle, but not the 
whole answer. 
 
If you want a complete soil nutrient 
analysis, they are done by the Agro-
One lab in Ithaca. The cost varies 
with what tests you’re having but it 

usually runs about $16 plus postage. 
You can either print off the forms 
from the Agro-One website  
http://www.dairyone.com/AgroOne/
Form_H_Lawn_Garden_Landscape.
pdf 
or stop by our office and we’ll give 
you the forms and submittal 
box. You pay the lab directly 
now, so it’s easiest if you 
also do your own mailing of 
the samples. 
 
Soil pH tests require just a 
quarter cup of soil while the 
complete tests call for about 
a cup and a half. For either test, col-
lect the soil in the same way. Using 
a shovel or spade, dig down 4 to 6 
inches in several spots in the area to 
be tested. Take a spoonful of soil at 
that depth from each of these spots 
and mix it together to make a com-
posite. Do not mix the surface soil 
or debris in the sample, that can 
throw off your results. Air dry the 
sample on a paper plate or paper 
towels then bring in the appropriate 
amount in a jar or sandwich bag.  
 
Troubleshooting 
We are glad to help you with your 
gardening problems, but we need a 
good sample to work with. If it’s a 
bug you want identified, please try 
to bring us a few and put them in a 

crushproof container. If you want to  
kill them first, put them in your 
freezer for a few hours. This makes 
a much better sample to identify 
than one that you’ve crushed with 
your shoe! 
 

If it’s a sick plant you 
want help with, photo-
graphs are a huge help. 
You can email them or 
print them off. A view 
from far away so we 
can see the setting 
helps a lot, along with 
some closer up views.  

 
We also need a good sized sample. 
It’s very hard to tell what’s bother-
ing a plant by looking at just a sin-
gle leaf. Cut off  a good section of 
the affected branch and put it in a 
plastic bag so the affected parts and 
clues don’t 
drop off on 
the way 
here. It is 
especially 
helpful to 
see the 
whole range 
of symptoms 
and not just 
a dead 
branch. The more clues you can 
give us, the better we can help you. 
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Samples Help Us Help You 

Adirondack Harvest ...continued from previous page 
 
on board.  Adirondack Harvest  supports these efforts by maintaining current information about farmers markets on 
its website, promoting their special events and often providing funding for signs and other methods of advertising. 
 
Adirondack Harvest, bolstered by the local food movement sweeping the country, has done its job well: there is 
tremendous demand for locally produced food.  The challenge now is to encourage and train more farmers – not an 
easy task in a region where more than one farmer has seen a frost in July.   
Amidst troubling recent food scares one thing remains clear: knowing your local farmer enhances feelings of food 
safety.  Adirondack Harvest is committed to guiding the North Country to a vibrant agricultural future. 
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By Peter Hagar, Ag Educator 
 
Naturally raised, pastured, grass fed, 
grain fed, free range, organically 
grown, which is right for you?    
When it comes to buying meat at the 
grocery store, farmer’s market or 
from the farmer directly, you face a 
myriad of terms that can either clar-
ify or confuse.   The USDA has a 
number of descriptive terms that can 
legally be used in the marketing of 
meat products.    Knowing the 
meaning of these terms can make 
purchasing of meat and poultry 
products less confusing. 
 
A popular new trend both locally 
and nationally is “grass fed” beef.  
While all beef cows and calves are 
usually kept on pastures,  grass 
“finishing” is what we are really 

talking about.  Instead of transition-
ing  calves to a confinement system 
and feeding them a higher propor-

tion of high energy grains, grass 
finished beef keep on grazing, often 
utilizing intensive pasture systems.  
During the winter months, the cattle 
are fed dry hay or hay silage instead 
of grains.   The benefits of this 
method is that the cattle are in a 
more natural environment, eating 
“organic” so to speak and the beef is 

leaner, higher in beneficial omega-3 
fatty acids and conjugated linoleic 
acids.   
 
The best way to buy grass fed beef 
is directly from the farmer.  Know-
ing the farmer and how the farm 
cares for the animals is the best way 
to be ensure that your beef is raised 
humanely.  While grass fed beef can 
be found in some grocery stores, 
there are several  local beef produc-
ers selling at farmer’s markets and 
many more selling beef directly 
from the farm.  Some advertise by 
becoming members of Adirondack 
Harvest while others simply rely on 
word of mouth.  For more informa-
tion about the benefits of grass fed 
beef and where to find it, contact 
Peter Hagar, Ag Educator at 561-
7450 or email phh7@cornell.edu  

Food for Thought: Grass Fed Beef 

Energy Smart Tip 
As the temperature outside starts to heat up, you might 
be getting ready to install room air conditioners (AC) 
to cool your home. Before you do, read these tips from 
the New York State Energy Research and Develop-
ment Authority (NYSERDA), so your hard work – and 
cool air – won’t go out the window. 
First, if you’re buying a new room AC, be sure to se-
lect an ENERGY STAR®-qualified model, which will 
save you more than $100 in energy costs over the life-
time of the unit. 
NYSERDA recommends these tips to maximize the 
operation of your window-type AC unit: 
Size it up: A properly sized air conditioner will operate 

more efficiently and dehumidify more effectively.  
Stir it up: Run ceiling paddle fans on medium, blow-
ing down, in summer.  
Close it up: Close shades and drapes during the day to 
help keep heat out in summer.  
Clean it up: Remove and clean the AC air filter 
monthly.  
Seal it up: Keep “fresh air” vents closed on window 
AC units.  
When your air-conditioning unit is snug in its window, 
don’t neglect the other places in your home where cold 
air could escape. Use caulk to seal windows and doors. 
For more energy-saving tips from NYSERDA, visit: 
http://www.getenergysmart.org/ Resources/Tips.aspx. 
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Bakery at Conroy’s 
Cornbread, baguettes 
 
Campbell’s Greenhouses  
Herbs 
 
Caton Acres Farm 
Pork 
Everett Orchards 
Hard cider, apples 
 
Fledging Crow Farm 
Carrots, onions 
 
Gonyo’s Vegetables   
Hot pepper jellies 
 

Jubert-Castine Farms 
Beef 
 
Northern Orchard 
Apples, winter squash 
 
Parker Family Maple Farm  
Maple sugar, maple syrup, beef 
 
Rehoboth Homestead  
Eggs, spinach, salad greens 
 
Rulfs’ Orchard 
Cider 
 
Saranac Valley Farm  
Potatoes 

Shields’ Vegetables 
Winter squash 
 
Suprenant’s Berry Farm 
Hot pepper jelly 
 
Underwood Herbs  
Herb tea 
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To everyone who was able to join 
us on March 19 at our Food From 
the Farm local dinner, thanks for 
coming, all 185 of you!   
 
And to everyone who couldn’t make 
it, either because you were out of 
town or you called after we were 
full, I hope we’ll see you next time! 
 
The evening wasn’t even half over 
before people started coming up to 
me, asking when our next one 
would be. We’re already talking and 
scheming, so stay tuned, and we’ll 
let you know what we come up 
with. We’ll certainly do something 
in the fall for a harvest dinner, but 
I’m hoping to be able to have a mid-
summer event, maybe a picnic sup-
per on a farm in early August, but 
we’ve got a lot of details to work 
out first. 
 
Thanks to the 15 growers/producers 
who provided the food and set up 
information booths about their 

farms and businesses. Also repre-
sented were the Adirondack Farm-
ers Market Cooperative, the Platts-
burgh Farmers and Crafters Market, 
the Plattsburgh Thursday Farmers 
Market, and the SUNY Campus 
Garden.  
 
Chef Chris Dominianni from the 
Great Adirondack Soup Company 
pulled the various ingredients into a 
delicious, full supper. Tim Harnett 
and Julie Canepa provided live mu-
sic and many volunteers helped 
serve food, take registrations, make 
coffee, and set up and take down the 
room. Many thanks to each of you!! 
 
If you want to find out more about 
where to find local food, be sure to 
visit Adirondack Harvest’s website: 
www.adirondackharvest.org  You 
can search their site for local prod-
ucts and even become a supporting 
member if you so choose. 
~ Amy Ivy, Executive Director/
Horticulture Educator 

The Growers/Producers and Their Products 

What a Night!  
Food From the Farm: Eating Local in Clinton County 



May 2011 

INGREDIENTS: 
             4 skinless, boneless chicken breast halves- cooked  
  and diced 
             1 stalk celery, chopped 
             ½ onion, chopped 
             1 small apple – peeled, cored and chopped 
             1/3 cup golden raisins 
             1/3 cup seedless green grapes, halved 
              ½ cup chopped toasted pecans 
              1/8 teaspoon ground black pepper 
              ½ teaspoon curry powder 
              ¾ cup mayonnaise 
 
 DIRECTIONS: 
            In a large salad bowl combine the chicken, celery, onion,  
 apple, raisins, grapes, pecans, black pepper, curry powder and mayonnaise.  
 Mix all together, tossing to coat.  
 Salad is ready to enjoy!        
 
Nutrition Information         Amount Per serving     Amount Per Serving 
                                             Total Fat: 23g               Total Carbs: 11.5g 
Servings Per Recipe: 8         Cholesterol: 44mg         Dietary Fiber: 1.6g 
Calories: 306                        Sodium: 153mg             Protein: 15g 
 
Recipe from Allrecipes.com     Submitted by Nancy Zukowski, Nutrition Program Educator 
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Fruited Curry Chicken Salad 

A lot of people are interested in preserving food:  from their gardens, their friends’ gardens, 
farmers markets, CSA’s, roadside stands, or local U-pick operations. Our nutrition program 
educators highly recommend this website from the University of Georgia http://
www.uga.edu/nchfp/  that has all kinds of information on all aspects of preserving food. 
 
If you’re like me and would rather have a book to refer to, you might be interested in their 
book: So Easy To Preserve available  
through various sources including their  
site: http://www.uga.edu/setp/   Our  
nutrition educators say the format and  
layout are enjoyable and very readable,  

and they highly recommend this as a reference. There’s also a  
DVD available at this site if you like to see things demon-
strated. 
 
- Amy Ivy 

Food Preservation Resources 
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Events and Happenings 

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 

 
 

The deadline to apply is coming up 
 

Would You like to become a 
Master Gardener  

Volunteer?  
 
Applications are due June 15, so now is the time to 
find out more. We’ll conduct the interviews in July 
and the 10 weeks of training runs on Tuesdays, Sep-
tember 6 - November 8. To learn more about the pro-
gram call our office for a brochure and application. 
Or call and talk it over with Jolene - 561-7450.  
 

The mission of the Master Gardener Pro-
gram is to train volunteers to teach others 
how to protect the environment and grow 

plants more effectively. 

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/ 

Many thanks to our business sponsors: 
Campbell’s Greenhouse 

Cook & Gardener 
Duprey’s Feed & Supplies 

Flowering Meadow Nursery 
Garrant’s Vegetables 

Giroux Poultry 

Wildflower Reference 
If you’d like to add wildflowers to your yard or gar-
den, purchase them from nurseries and ask to make 
sure they are propagated plants, rather than plants col-
lected from the wild.  Some of our local nurseries 
carry woodland wildflowers as well as the New Eng-
land Wildflower Society’s Garden in the Woods.  An 
excellent, very readable book is: The New England 
Wildflower Society Guide to 
Growing and Propagating 
Wildflowers by William 
Cullina.  The author is the 
nursery manager and propaga-
tor at the Society which is one 
of the best known plant conser-
vation organizations in North 
America. 

Perennial Plant Sale 
Saturday, June 4, 2011 

At our office parking lot 
6064 Route 22 

9:30am until plants are gone 
 

Come early for best selection! 
 

Featuring locally 
grown plants in 1 
gallon containers for 
$5 each. 
  
We will also have a 
resource tent and volunteers on hand to 
answer your gardening questions. 
 
Proceeds from this sale will support our 
home gardening program. For more infor-
mation contact Jolene Wallace  
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