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Last month everyone on this mailing list 
received a separate mailing from us,   
asking if you’d like to keep receiving this 
newsletter. 
 
Thanks very much to all of you who   
responded, and especially to those who 
were able to include a donation to      
support our horticulture programming! 
 
To those of you who have not yet re-
sponded, please take a second and do so, 
or this will be your last issue. We hope 
you’ll stay but we need to weed out the 

addresses that are incorrect or not inter-
ested. 
 
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. If you 
miss this deadline, we’ll be glad to add 
you back on, you just need to let us 
know. 

Thanks very much! 
Amy Ivy 

Ex. Director/Hort. Educator 

Don’t let this be your last issue!  
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In May of 2010 we held a regional event 
called Are You Eating Local Yet? which  
featured a variety of speakers and topics, 
all about eating local. 
 
We did a survey at the end of this event, 
asking what people would like to see 
next, and here it is! Based on the evalua-
tions and topic suggestions from the au-
dience last year, we have designed a 3-
part series all about how to actually use 
local food. (see page 9 for all the details) 
 
The idea is to give you ideas of how to 
use the variety of foods available at local 
markets, stands and CSA’s. What inter-
esting dish can you make with zucchini? 
Rutabaga? How do you turn that whole 
chicken into chicken salad? How do you 
keep cucumbers and salad greens their 
freshest for a week? 

Participants will spend 
some time learning then 
most of the time will be 
in the teaching kitchen at 
CV-TEC where you’ll 
get to try your hand at 
chopping and peeling, 

washing and roasting; making dishes 
right there to sample and taste. 
 
Instructors will include local chefs and 
restaurateurs as well as some Extension 
staff. The class size is limited to allow 
everyone to get their hands involved, and 
you must pay in advance. 
 
You can attend all 3 for $75 or individual 
sessions for $25. The cost includes the 
food you’ll be working with and sam-
pling. Register early to reserve a space, 
and please tell your friends! 

Another Local Food Event!    June 16, 23 & 30 



By Emily Selleck 
Strawberries are the most widely 
grown fruit crop in the world for sev-
eral reasons – they bear early and are 
relatively easy to grow; they can 
flourish from tropical highlands to 
subarctic regions; they can tolerate a 
wide range of soil types; they provide 
more vitamin C than oranges and 
have fewer calories than most other 
fruit; and, their taste is distinctly 
“strawberry” and wonderfully deli-
cious! 
 
Strawberries are hardy throughout 
New York State (if managed and 
mulched correctly).  And June-
bearing strawberries are reliably win-
ter-hardy (as cold as USDA Hardi-
ness Zone 3).  There are a number of 
June-bearing cultivars (cultivated 
varieties) available.  Some cultivars 
perform better than others. Cultivars 
also differ in flavor, disease-
resistance, cold tolerance, when they 
ripen, and suitability for storage.   
 
Your local growers have probably 
tried several different cultivars and 
selected the ones that do the best in 
their particular fields.  Some cultivars 
that perform well in New York State 
include: 
• Earliglow – terrific flavor and 

among the earliest to ripen 
• Northeaster – ripens about the 

same time as Earliglow.  Does 
well on heavier clay soils 
(common in the Champlain Val-
ley) 

• Sable – excellent flavor and also 
ripens early  

• Allstar – a reliable producer 
• Honeoye, Cavendish, Kent, 

Raritan, Redchief, and Scott – 
all good mid-season strawberries 

• Jewel – the most widely grown 
variety in the Northeast.  Excel-
lent flavor.  Productive and main-

tains a large fruit size throughout 
the season 

• Lateglow – a reliable late-season 
cultivar 

 
Picking Your Own Strawberries at 
Local Farms 
Picking your own strawberries is fun, 
and you have the pleasure of getting 
your own food! Further, you do the 
quality control – making sure the 
strawberries are not overripe or under 
ripe.  It’s educational and you can be 
outside with family (GREAT activity 

for older children) or friends.   And, 
picking your own costs less – the 
grower doesn’t have to pay for either 
staff to pick or staff to store the 
picked fruit so the growers often pass 
those savings on to you, the picker-
buyer. 
 
Picking your own strawberries has its 
attendant responsibilities, though.  
The growers have done a lot of work 
planting, mulching, watering, weed-
ing, and otherwise taking good care 
of their plants.  It’s your responsibil-
ity to treat the plants well as you 
pick.  Growers often differ in their 
“You-Pick” systems but they’re all 
interested in your getting what you 
want for yourself as long as you’re 
mindful of the berries and other pick-
ers. 
 
When selecting berries, check for 
ripeness.  Look a berry over before 
picking it! If the tip is still whitish, 
it’s not as sweet and ripe as it can be.  

Strawberries are tender and bruise if 
they are squeezed so pick them gen-
tly.  They also keep better if you pick 
them with the cap and stem on, espe-
cially if you are not going to eat or 
process them soon. To pick with the 
stem, with the strawberry held lightly 
in your hand, grasp the stem just 
above the berry and pull with a slight 
twist.  As you move down the row, 
look carefully under the plants’ 
leaves and along both edges of your 
row: strawberries like to hide!  Pick 
thoroughly, getting all the berries that 
are ready and leaving the unripe ones 
to ripen up for later pickers.  You can 
even help the grower by removing 
berries that have bad spots or have 
been pecked at by birds and placing 
them in the aisle behind you.  Don’t 
pile your berries more than 5” high in 
your flat (picking container) or the 
berries on the bottom may be 
crushed. 
 
Post-Harvest Cooling and  
Handling of Strawberries 
Did you know that even after picking 
strawberries remain alive and pro-
duce heat as a natural consequence of 
(plant) respiration?  This is one rea-
son strawberries are extremely per-
ishable and have unusually demand-
ing post-harvest handling require-
ments.  Even under ideal conditions, 
they can rarely be kept for more than 
7 days after harvest.  They must be 
cooled immediately to their lowest 
safe temperature (32-34F) to prevent 
over-ripening and decay.  And, they 
must not be allowed to rewarm if fur-
ther storage is desired. 
Strawberries intended for storage 
must be free of bruises and other in-
juries as bruised berries are very sus-
ceptible to decay.  Berries without 
stem caps are particularly perishable 
and should be eliminated from any 
fruit to be stored. So, the mantra is:   
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Strawberries – “Sweet-hearts” of the Garden 
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By Jolene Wallace 
 
Every year I buy a copy of The Old 
Farmer’s Almanac.  I leave it by my 
recliner and thumb through it many 
times during the year.  Each time I 
seem to find something new and in-
teresting.  The 2011 issue has an ar-
ticle called Scythe Matters written 
by Janet Wallace (no relation to me).  
I confess that I have always called a 
scythe a sickle because I didn’t 
know how to pronounce scythe.  Af-
ter reading this article I looked it up 

in the dictionary.  For those of you 
who are similarly challenged, the 
pronunciation is sith, with a long i 
sound.  We have two old scythes that 

we found when we cleared out 
patches of undergrowth.  They are 
now hanging on the outside walls of 
our shed.   
 
It seems that the scythe is seeing a 
renewed interest by folks who would 
rather not use gas or electric pow-
ered tools to cut their long grass, 
weeds, or grain.  The gentle repeti-
tive movement of a properly used 
scythe is thought to have meditative 
qualities.  A scythe has a long single
-edged blade set at an angle on a 
long curved handle and was first 
used by Romans to cut long grass.  
Until the 16th century, Europeans 
used a sickle, which is a crescent 
shaped blade on a short handle.   

  

Did you know? 
♦ People who use scythes are 

called Hand Mowers. 
♦ Early morning is the best time to 

hand mow long grass.  The dew 
keeps the blade wet, making cut-
ting easier. 

♦ Loose hay cut by scythes is 
stacked rather than baled.  Origi-
nally, the stacks were held to-
gether with long, thin pieces of 
metal called hay pins.  If the hay 
pin got lost, it was difficult to 
find.  Hence the expression, 
“finding a needle in a haystack.” 

♦ There is a book by David Trese-
mer, published in 2005, called 
The Scythe Book: Mowing Hay, 
Cutting Weeds, and Harvesting 
Small Grains With Hand Tools.  
His advice to beginners:  
“Mowing is a twisting move-
ment.” 

 

A Scythe is Not a Sickle 

… continued from page 2 
 
FRAGILE!  Handle strawberries very 
carefully to maintain quality and 
storage life! Although proper post-
harvest cooling and handling can 
help- maintain product quality, they 
can never improve it so it’s best to 
eat them soon. 
 
 

Your home refrigerator is fine for 
storing strawberries as long as its 
temperature is within the 32-40F 
range and humidity remains constant.  
Frequent opening and closing of the 
refrigerator doors should be discour-
aged if you want to keep the berries 
at their best for a few days.  But, ‘tis 
the season (mid- to late-June and on) 
for strawberries, so, why wait? Eat 
while the eating is at its best! 

References: 
http://www.gardening.cornell.edu/  
then click on “Fruit” then “Cornell 
Guide to Growing Fruit at Home” 
http://www.plowcreek.org/farm/pick-
strawberries.htm 
http://www.bae.ncsu.edu/programs/
extension/publicat/postharv/ag-413-
2/index.html 
 

A scythe in use 

A sickle 
A real  haystack 



North Country Gardening 

June 2011 Page 4 

By Amy Ivy 
Keep Ahead of Weeds 
Beyond bug, disease and weather 
problems, the most common prob-
lem every gardener faces is weeds.  
 
One of the best ways to help young 
and/or new plants thrive is to reduce 
competition from weeds for food, 
light, water and space. If you can try 
to stay ahead of the weeds and get 
them out while they small, your 
plants will have a chance to fill in 
and then crowd out subsequent 
weeds. Once your lettuce or bean 
rows have grown enough leaves to 
shade the soil between the plants, 
many weeds will have a much 
harder time getting started. 
 
The sooner you can disturb those 
newly sprouted annual weeds, the 
easier it will be. Don’t wait until 
they have several sets of leaves to 
pull them, and by all means don’t let 
them flower or set seed! Just a few 
weeks after spreading manure on 
my garden a carpet of lambsquarters 
popped up. I noticed them when the 
leaves were only about ¼ inch long, 
so all I had to do was scuffle the top 
half inch of soil over the area to dis-
turb those young seedlings. It’s hard 
to make the time to get out there, 
and it seems like a job that can wait, 
but the sooner you get after them, 
the less work you’ll have. 
Then, once you get the bare ground 
cleaned up, try to cover it with natu-

ral mulch within a day or 2 before 
any more weeds can get started! 
 
Late June 
By late June, most of your cool sea-
son vegetables begin to wind down. 
This is perfectly natural so don’t 
despair. Lettuce and spinach thrive 
in the cool spring weather but have 
a very hard time getting through the 
summer heat. Peas are usually fin-
ished once the hot weather arrives 
and stays. 

Spinach will bolts and turns bitter  
in hot weather. You can’t reverse 
this, so just send those plants to 
your compost pile and plant a new 
crop in their place.  
 
Late June is still early enough to 
plant quite a few different crops 
where your early crops had grown. 
There’s plenty of time to plant bush 
beans, carrots, radishes, basil, dill, 
and summer squash in these parts of 
your garden. 
Check the seed packet or catalog 

description for 
the ‘days to har-
vest’ to give you 
an idea of 
whether late June 
is too late for that 
particular variety, 
and choose a crop 
that likes warm 
summer weather. 

Carrots do okay during the summer, 
but I find that the flavor of my car-
rots is much sweeter if I don’t har-
vest them until September or even 
October. So planting them in late 
June is the perfect timing for a late 
crop of carrots.  
 
Just rake over the soil where the 
cool season crops were and you’re 
ready to plant. A lot of gardeners 
plant crops in succession. Bush 
beans, cucumbers, and basil are all 
good choices for this. If you plant a 
short row every couple of weeks 
until early July, you’ll have a steady 
supply of these crops all summer 
long. 
 
The Earlier the Better 
If you have any perennials that need 
staking to look their best, the sooner 
you get the staking structure in 
place, the better. The stakes will be 
noticeable in June since the plants 
are still growing, but by getting 
them in place early the plants can 
grow up through the structure and 
will quickly hide it with their foli-
age. It’s next to impossible to pull 
up a plant that has flopped over and 
make it look natural. 
 
For my delphinium and fall asters I 
like to use 4 or 6 foot green bamboo 
stakes set in a circle around each 
clump, and then thread cotton string 
or green twine around and across 
this circle so the twine looks like 
spokes on a wheel. These ‘spokes’ 
provide interior support for the 
stems when they get heavy with 
flowers. This support system is 
quite noticeable when you first set it 
up but it in just a few weeks the 
stakes will have disappeared under 
the foliage and the plant will be sup-
ported invisibly. 
 

June Gardening Tips 



By Amy Ivy 
 
The heavy, endless rain in May plus 
some periods of extremely high 
winds have caused some minor 
problems for a few types of trees in 
our landscapes. Luckily, the prob-
lems I’m talking about here are not 
deadly for the tree. 
 
At the end of May we began getting 
samples of maple and ash tree 
leaves suffering from anthracnose. 
This is a fungus disease that causes 
disfiguration and spots early in the 
season. The good news is that it 
only infects during May when con-
ditions are ideal as they were this 
year. The green sections of leaves 

continue to feed the tree so although 
unsightly, this damage is usually not 
serious. Because the infection pe-
riod is over by the time you can see 
the damage, there is no point in 
spraying this year. The last year we 
saw maple/ash anthracnose was 
2009 and we had very little in 2010. 

Leaf Tatter is a condition I’m see-
ing a lot of this year. The newly ex-
panded leaves and shoots on shade 
trees is very soft and delicate. The 
high winds we experienced several 
times last month physically battered 
these delicate leaves, resulting in the 
tattered damage. Once the leaves are 
out for a few weeks they toughen up 
and are better able to withstand the 
battering winds.  
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Rainy, Stormy May Brings Minor Tree Problems 

A Memorable Memorial Day 
By Jolene Wallace 
 
My husband Bob and I will mark our 
40th Anniversary next month.  I 
know it’s hard to believe, especially 
for Bob and me.  When I first mar-
ried into his family and began com-
ing to the North Country on fall or 
summer vacations, I noticed a lot of 
things that surprised me at the time.  
I mention this now, because those 
same things catch my attention and 
delight me still.  When I drive down 
the country roads and see that most 
of the properties with huge yards are 
neatly mowed it is such a pleasure.  
The number of gardens that families 
are putting in is a very pleasant sur-
prise.  As busy as we all seem to be, 
to make working the soil to grow 
something a priority that gets quite a 
chunk of our available time is admi-
rable.  There is something about a 
garden; flower, vegetable or both, 
that speaks of renewal and promise, 
and good things to come. 

My husband was raised by his grand-
parents, Grace and Ernie Darrah (Pip 
and Mim to us).  Pip was a truck 
farmer.  He grew sweet corn, pota-
toes, green beans, cucumbers, Patty 
Pan squash, and a number of other 
vegetables, but the crop dearest to 
his heart was tomatoes.  To this day, 
I can’t think of Pip without envision-
ing him sitting on a stool in his shed 
sorting tomatoes.  Bob’s job was to 
make the rounds with Pip in the 
truck delivering produce to various 
locations in Clinton County, Saranac 
Lake and Lake Placid restaurants, 
resorts, and markets.  Bob’s sum-

mers were spent digging potatoes, 
breaking corn and helping Pip in the 
garden.  One memory he recently 
shared with me was about Memorial 
Day.  His school friends would make 
great plans for the long weekend but 
Pip’s plan for him was to move the 
tomatoes and other vegetables out of 
the greenhouse and into the fields.  
This was not negotiable.  It was not 
fun at the time but he looks back on 
those days fondly. 
 
I’m hoping that planting on Memo-
rial Day weekend will be possible.  
The weather has not been kind to us 
this spring but I’m ready to go if it is 
dry enough.  I have plants on my 
porch awaiting their final destination 
and I have not made plans for the 
weekend that do not include flying 
our flag and working in the soil.  
Keep your fingers crossed for me 
that by the time you read this I will 
have plants in the ground.  I will do 
the same for you. 

Leaf tatter on red maple 

Maple anthracnose 
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By Amy Ivy 
As soon as possible after planting 
your garden, whether it be a vegeta-
ble garden, flower garden, or bed of 
shrubs, cover the ground with 
mulch. Natural mulches of materials 
that decompose such as shredded 
bark, grass clippings, or wood chips 
benefit the soil as they decompose 
but also block weeds, conserve soil 
moisture and cool the soil. 
 
Black plastic mulch is typically 
used with heat loving vegetables 
including peppers, tomatoes and 
squash. It doesn’t contribute any 
organic matter to the soil, but it does 
help warm the soil during the early 
part of the growing season which 
really gives these warm season 
crops a boost.  
 
Plastic mulch is also sold in differ-
ent colors now, which are supposed 
to increase the yield of particular 
crops. But the colored materials cost 
more, and they really haven’t seen 
an economic benefit to using them 
over regular black plastic. Home 
gardeners will do fine with the basic 
black, unless you’d like to experi-
ment.  
 
Landscape fabric is a synthetic 
mulch meant to be used primarily in 
shrub beds, then covered with bark 
mulch. This material has caused 
plenty of grief over the years.  It 
sounded like a good idea when it 
first came out: layer this fabric over 
the soil to block weeds and cover 
with it attractive mulch.  But if you 
talk to almost anyone who installed 
it several years ago and ask them 
how they like it now, most people 
will regret having ever used it. 
Even though landscape fabric is per-
meable and allows air and water to 
pass through, it is a permanent layer 

that does not decompose and is 
really  no advantage around plants.  
  
The weed blocking effect of land-
scape fabric is only for the weeds 
already growing in the planting bed. 

Once those weeds are smothered the 
fabric layer is of no benefit.  But the 
fabric remains permanently while 
the roots of your desirable plants 
grow up into it and are blocked from 
the beneficial decomposing mulch 
above the layer.  Weed seeds sprout 
in the mulch above the buried layer 
of landscape fabric, it has no inhibit-
ing effect at all on these weeds.  In 
fact, the weed roots grow down into 
the fabric making it even harder to 
pull them out. 
 
Go ahead and use this under a stone 
walkway or driveway but not over 
the roots of your desirable plants. 
 
Newspaper Works Best 
In most situations, newspaper is a 
much better choice than synthetic 
landscape fabric.  You can even use 
large sheets of cardboard such as 
from a large appliance, the key is to 
cover either one with natural mulch. 
 
If you want to smother existing 
weeds in a planting bed, lay 6 sheets 
of newspaper in overlapping layers 
over the area and cover that with 3 
inches of bark mulch.  The newspa-

per will smother the existing weeds 
and then decompose in about a year 
so the roots of your shrubs and 
flowers can grow into and benefit 
from the decomposing organic mat-
ter. 
 
You can also use this method to 
start a new garden in an existing 
lawn without having to dig up the 
sod.  Mow the lawn, then cover the 
area with newspapers then mulch as 
described above and let it sit for a 
season.  If you do this now you 
should be able to plant in the early 
fall.  If you do this in the fall you’ll 
be able to plant the following 
spring. 
 
The advantage of not removing the 
sod is that you don’t lose all that 
good organic matter and it’s a lot 
less work.  A trick with using news-
papers is to bring a big tub of water 
out to the work site, open up a sec-
tion of newspapers and dunk them 
into the water before laying them on 
the ground.  This keeps them from 
flying away while you work and 
makes the job a lot easier.   
 
If you are setting up raised beds you 
can use the same approach. Just lay 
the sheets of newspaper down, set 
the frame of your raised bed on top 
of the newspaper and fill the frame 
with your soil mix. Do not use land-
scape fabric as the bottom layer 
since you'll eventually want your 
plant roots to grow into the original 
soil below the raised bed. 
 
Soil Quality is Key 
Nothing is more important to your 
plants than the quality of your soil.  
Using natural mulches that decom-
pose provides organic matter to your 
soil and any type of soil will benefit 
from additional organic matter. 

Mulch is Marvelous  



By Laurie Davis,  
Adirondack Harvest Coordinator 
 
Let’s review the extensive benefits 
of buying local: 
Locally grown food tastes better.  
Food grown in your own commu-
nity was probably picked within the 
past day or two.  It's crisp, sweet 
and loaded with flavor.  Several 
studies have shown that the average 
distance food travels from farm to 
plate is 1,500 miles so the produce 
is much older.  In a week-long (or 
more) delay from harvest to dinner 
table, sugars turn to starches, plant 
cells shrink, and produce loses its 
vitality.  
Local produce is better for you.  
Studies show that fresh produce can 
lose nutrients quickly. Food that is 
frozen or canned soon after harvest 
is actually more nutritious than 
some "fresh" produce that has been 
on the truck or supermarket shelf for 
a week. Locally grown food, pur-
chased soon after harvest, retains its 
nutrients 
Local food has more diversity.  
Most local farmers choose their va-
rieties based on good flavor instead 
of shipping characteristics.  Would-

n’t you rather have an heirloom va-
riety of a vegetable that’s perfectly 
vine ripened and intensely flavorful, 
than one with a tough skin, long 
shelf life and little taste?  Plus, heir-
loom foods preserve the genetic di-
versity that may be needed to sup-
port agriculture in a changing cli-
mate.  
Local food supports local farm 
families.  With fewer than 1 million 
Americans now claiming farming as 
their primary occupation, farmers 
are an increasingly rare breed and 
get less than 10 cents of the retail 
food dollar.  Local farmers who sell 
direct to consumers cut out the mid-
dleman and get full retail price for 
their food - which helps farm fami-
lies stay on the farm, doing the work 
they love.  
Local food builds community.  
Buying local establishes a connec-
tion between the eater and the 
grower, giving you insight into the 
seasons, the weather, and the mira-
cle of raising food.   It can give you 
access to a farm where your chil-
dren and grandchildren can go to 
learn about nature and agriculture.  
Also, many farmers shop locally for 
supplies thereby keeping the food 

dollars circulating within the com-
munity, building a stronger econ-
omy. 
Local food supports a clean envi-
ronment and benefits wildlife.  A 
well-managed family farm is a place 
where the resources of fertile soil 
and clean water are valued. Good 
stewards of the land grow cover 
crops to prevent erosion and replace 
nutrients used by their crops. Cover 
crops also capture carbon emissions 
and help combat global warming. In 
addition, the habitat of a farm is a 
perfect environment for many spe-
cies of wildlife. 
 
It’s easier than ever to find informa-
tion about buying local.  Adiron-
dack Harvest is a regional organiza-
tion dedicated to connecting our 
local farmers with consumers and 
can help you in your quest for local 
foods.  Visit 
www.adirondackharvest.com   
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Why Buy Local? 

Tick Trick 
By Amy Ivy 
 
It used to be that fall was the tick 
season, but I’ve already pulled 3 off 
my dog and one off myself since the 
snow melted. Ticks are definitely on 
the increase and the one I see the 
most is the deer tick. 
 
Not all deer ticks carry Lyme disease 
and the tick needs to stay attached for 
at least 24 hours to transmit disease. 
So get in the habit of checking your-

self and your kids at the same time 
every day. 
 
There’s a handy tool available at pet 
shops and veterinarian offices that 
looks like a miniature crow bar. The 
‘claw’ end slides between your skin 
and the tick’s body, then you pull 

gently and steadily until the tick lets 
go. I find it takes a good 15-30  
seconds. It’s important to take your 
time with this; if you just yank 
you’re likely to leave the head behind 
which can lead to infection. 
 
This website has lots of information 
about ticks: 
www.entomology.cornell.edu/cals/
entomology/extension/medent/
tickbiofs.cfm  For questions about 
Lyme Disease, contact your family 
doctor. 
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By Peter Hagar 
June is Dairy Month!  Each year, we 
celebrate June Dairy Month to 
honor America’s dairy farm families 
and the wholesome, nutritious milk 
they produce.   The North Country 
has a long and proud dairy farming 
heritage.  Dairy farming is the num-
ber one agricultural business in 
Northern New York.  The fertile 
Champlain and St. Lawrence valleys 
and temperate climate are ideal for 
growing forages like alfalfa and 
grass that make up the majority of a 
dairy cows diet. 

Dairy farmers work hard every day 
to bring you fresh, great tasting, 
wholesome milk products. Almost 
all dairies in Clinton, Essex and 
Franklin County are family-owned, 
and as active members of their com-
munities, farm families take pride in 

feeding our neighbors 
and maintaining natural resources.  
Farmers recognize the importance 
of preserving the land where they 

live and work, protecting the air and 
water they share with neighbors, 
and providing the best care for their 
cows—the lifeblood of their busi-
ness.   

The North Country has an amazing 
diversity of dairy farms-from very 
large, modern dairies with over a 

thousand cows to small, grass based 
organic dairies that have taken a 
fresh look at simpler practices of the 
past.  Regardless, most dairy farm-
ers, like other business owners, are 
modernizing and improving their 
efficiency in order to continue to 
support their families and provide 
high-quality and affordable dairy 
products.   
 
Now more than ever, we need to 
support and appreciate the local 
farmers that continue to work the 
land.  Farmers are suffering from 
increasing costs of  feed, fuel and 
transportation-all necessary to pro-
duce milk.  Regardless of the adver-
sities, they continue to keep our lo-
cal landscapes scenic, support our 
local economy and maintain the ru-
ral quality of life that we all enjoy in 
Northern New York. 

June is Dairy Month 

Clinton County Dairy 
Facts - did you know? 
 
Clinton County Dairy Industry 
♦ is in the top 100 counties nation-

wide for milk production 
♦ is 13th in the state for milk    

production 
♦ 80% of the agriculture receipts 

in the county are from dairy 
 

Clinton County is home to 3 of 
the top 5 producing dairy 
farms in the state!  

 
Of the 120 dairy farms in Clinton 

County 
♦ 75 have fewer than 100 cows 
♦ 7 farms have 500 cows or more 
♦ 38 farms have 100-500 cows 
 
 

(source 2007 Ag Census) 

Quiz:  How many dairy cows are 
in Clinton County? 
 
We have 18,145 milk cows. 
Their average production is 19,800 

pounds of milk per cow per year 
 
Although the number of farms has 
gone down over the, the number of 
dairy cows has remained virtually 
the same. 
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Join us for three evenings in June where you will 
learn more about eating local.  Cornell Cooperative 
Extension has a great line-up of topics and speakers 
that include local restaurateurs, chefs and educators  
to help you enjoy our local bounty!  Find out how to 
shop for local products, plan meals for your family or 
discover the latest methods of cooking vegetables.  
All this and more will be part of the Eating Local Yet? 
Summer Series.   
We are offering this Summer Series in three locations across the North 
Country.  Be sure to register for a session near you!  These hands on, 
interactive session will provide you with the opportunity to learn from 
masters and have fun at the same time.   
Join us while we explore topics of :  
June 16 - Shopping, Meal Planning and Cooking 
with Local Foods.  CCE nutrition educators Kristin 
Collarusso and Jordy Kivett will take attendees through 
the ins and outs of shopping for local food, planning 
meals, tips for working with local farmers and much more!   
June 23 - All about Meat:  Learn how to cut up a chicken; make soup 

stock from bones, and how to use different cuts of beef and 
pork. Chef Chris Dominianni from the Great Adirondack 
Soup Company will talk about different cuts of meat and 
how you can stretch your food dollar.  Attendees will have a 
hands on chance to cut up a chicken 
and try out tips for using the whole bird!   

 

June 30 - All About Vegetables:  Learn the latest 
cooking methods for vegetables; how to select and 
store your vegetables and make your own salad 
dressings. Chef Kevin McCarthy from Paul Smiths 
College Culinary Program  will share tips on how to make the most of 
your vegetables.  While CCE’s own Amy Ivy will provide information on 
selection and storage of vegetables you buy or grow.   

E a t i n g  L o c a l  Y e t ?   
S u m m e r  S e r i e s  

Limited Space!  
Register TODAY! 

    Thursdays  
    June 16, 23, 30  
    6:00-9:00 pm 

Location: 
CV-TEC  

Culinary Kitchen 
1585 Military Tpk  
Plattsburgh, NY 

(at the corner with Rte 3, 
across from Kinney Drugs) 
Enter through the covered 

walkway 

Phone: 518-561-7450 
Fax: 518-561-0183 
E-mail: adi2@cornell.edu 

C O R N E L L  C O O P E R A T I V E  
E X T E N S I O N  

 6064 Route 22 #5 
Plattsburgh, NY 12901  

$30 per session  
or all 3 for $75  

Page 9 



June 2011 

Smoothies are perfect for an on the go breakfast or afternoon snack and help get an extra serving of fruit and 
dairy into your diet.  Try substituting your favorite fruits into this recipe.  Don’t throw out fruit that ripens be-
fore you can eat it all, just wash it, chop it, and lay it flat in a freezer bag in your freezer; then use it in smooth-
ies.  This is a great way to use ripe bananas, since they are naturally sweet.   
Submitted by Jordy Kivett, Nutrition Program Educator. 
 
Fruit Smoothie 
 
Serving Size: 1/2 of recipe  
Yield: 2 servings 
 
Ingredients: 
1 large banana  
1 cup fresh peaches or straw-
berries  
1 small carton (8 ounces) va-
nilla yogurt  
1/2 cup fruit juice 
 
Instructions:  
1. Put all ingredients in a blender.  
2. Blend on high until smooth.  
3. Pour into 2 glasses. Serve right away. 
 
Source: 
Adapted from: 
Pennsylvania Nutrition Education Network Website Recipes  
The Pennsylvania Nutrition Education Program 
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Fruit Smoothies 

Tips For After Planting Care 
of Trees and Shrubs 
By Amy Ivy, Extension Educator 
 
Mulch – shredded bark, wood chips 
or small bark nuggests  in at least a 2 
foot circle, a few inches deep, but 
keep away from the stem or trunk of 
the plant 

Fertilizer – not necessary the first 
year.  In general, the surrounding soil 
will provide enough nutrients for 
woody plants but a bucket of water 
soluble fertilizer can be given at the 
beginning of the next couple of 
growing season, as the new leaves 
open up.  It's usually not necessary to 
fertilize established trees and shrubs. 
 

Watering – most 
plants need 1 inch of 
water per week, pref-
erably all at once (3 
light rain showers of 
1/3 inch each isn't as 
good as one long, 
slow, soaking rain).  
If using a hose or 

other irrigation, give a slow soaking 
twice a week rather than a little bit 
every day. Your goal is to not only 
soak the current rootball but the sur-
rounding soil as well to encourage 
root development beyond the plant-
ing hole. 
 
Pruning – do as little pruning as pos-
sible the first year or two.  The best 
time to do corrective pruning is in 
early spring, before new growth de-
velops.  After several years, if you 
want to control the 
size or shape of 
your shrub, prune 
in June; this slows 
down the plant's 
growth. 

Located At: 
35 Ryan Road 
Saranac, NY 12981 

Mailing Address: 
P.O. Box 339 

Dannemora, NY 12929 

 Ken Campbell owner              (518) 293-7972 
 

 

 Campbell’s Greenhouse 
Buy Direct From The Grower 
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Events and Happenings 

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.  
 

This program is a great way to learn 
more about gardening while teaching 

others! 
 

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 

Elf’s Farm Winery & Cider Mill   
Flowering Meadow Nursery 

Garrant’s Vegetables 
Giroux Poultry 

Northern Orchards 
Stone House Vineyard 

Thursday Veg Gardening Sessions 
at the Plattsburgh Community Garden 

Our Master Gardener Volunteers are offering short demon-
stration workshops on Thursday evenings throughout the 
growing season. These are free and open to the public, at the 
gazebo next to the Plattsburgh Community Garden in Melissa 
Penfield Park on Boynton Ave in Plattsburgh. 
The sessions will run on the second and fourth Thursdays of 
each month, May – September, from 7:00-7:30. Volunteers 
will stay to answer your questions until 8:00. 
The format will be informal. For more information contact 
Jolene Wallace at Cornell Cooperative Extension: 561-7450 
or email jmw442@cornell.edu  We hope to see you there!  
 
We have a theme for each session but we’re glad to answer 
other questions as well: 

June 11 - Alliums - garlic, onions, leeks, shallots & chives 

June 23 - Cucumbers & melons  

July 14 - Squash, summer and winter types 

July 18 - Beneficial insects - how to recognize the good guys 

Plus August and September sessions, too! 

Landscapes & Lawns Webinar 
Monday June 20, 2011 5:15-7:45 pm 

 
This program is intended for anyone in the business 
of lawn and landscape care. Speakers are state ex-
perts, Frank Rossi from Cornell and Brian Eshe-
nauer of the IPM program. Cost is $15/person and 
pesticide recertification credits are available. For 
more info or to register, contact Amy Ivy at our of-
fice: adi2@cornell.edu or 561-7450. 
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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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