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At last! This is what gardeners have been 
waiting for - warm, mostly sunny 
weather. It’s amazing how much my 
young seedlings jumped in growth on 
those warm, sunny days.  
 
Keep an eye on the water needs of your 
gardens, especially where annuals and 
new plants have been started. The only 
way to know if your garden needs water 
is to dig a hole and see what the soil 
looks like. Don’t try to use a calendar or 
your own observations of the weather.  
 
Often a brief summer shower will wet 
things down but may not soak into the 

soil deep enough to make a difference. 
This is especially true if you’ve mulched 
your garden. Ironically, mulch does keep 
a light rain from doing much good for the 
soil below. If you use a lot of mulch, 
consider installing a trickle irrigation 
system to be sure your plants are getting 
enough water. 
 
Late blight has been confirmed on Long 
Island, so tomato and potato growers 
need to pay extra close attention. Please 
bring samples of anything suspicious to 
our office. Thanks! 

Amy Ivy 
Ex. Director/Hort. Educator  

Gardens are in full swing! 
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Our series of cooking classes in June 
were a tremendous hit with participants. 
Many, many thanks to our instructors, 
Jordy Kivett, our nutrition program edu-
cator, and professors Sarah Longley and 
Chef Kevin McCarthy from Paul Smiths 
College Culinary Program. We hope to 
offer more classes in the future that you 
won’t want to miss! 
 
 
Photos, clockwise from top right:  
Kevin showed us many 
ways to prepare all 
kinds of vegetables, 
including fennel; 
Sarah assists a student 
in cutting up a 
chicken; and the best 
part of all - tasting the 
delicious dishes we 
prepared each night! 

Are You Eating Local? Cooking Classes a Big Hit! 



By Emily Selleck 

You’ve most likely seen those 
“purple things” hanging from road-
side (ash) trees again this year.  They 
are special “sticky traps” used to 
monitor the presence of the Emerald 
Ash Borer (EAB).   

 
So far in our area, none have been 
found.  That’s a good thing.  The bad 
thing is that EAB will eventually find 
us!  So, what’s the big deal? 
♦ One in fourteen trees in New 

York is an ash tree 
♦ Thousands line our streets, shade 

our parks, and fill our public 
spaces 

♦ Thousands more dot our home 
landscapes 

♦ Millions can be found in wood-
lands and along our rivers and 
streams 

♦ EAB PUTS ALL THESE 
TREES IN DANGER! 

 
Dead and dying ash trees may put us 
in danger, too!  Ash grow rapidly; 
and, they break down quickly once 
they die thus becoming hazard trees 
in home and urban landscapes alike. 
So how did this all come about?   

 

EAB was first introduced – actually, 
it “hitchhiked” in infested wood on a 
ship from eastern Asia - in the mid 
1990’s, arriving in Detroit where it 
was not detected until 2002 by which 
time it was already widespread and 
had killed ash trees over many hun-
dreds of square miles.  Here’s what 
this notorious hitchhiker looks like as 
an adult beetle: 

Despite intense eradication efforts, 
EAB has currently spread to 15 US 
states and 2 Canadian provinces,  
primarily through inadvertent trans-
port in firewood. 
 
EAB was first detected in New York 
State in 2009 in the town of 
Randolph in Cattaraugus County.  It 
was a relatively small population; 
and efforts were immediately initi-
ated to reduce the number of EAB 
and slow their spread, which, unfor-
tunately, is the best we can hope for 
since there are no effective area-wide 
treatments to stop EAB population 
growth altogether.  The efforts in 
Randolph were successful in slowing 
the spread of the menace largely be-
cause awareness levels were high and 
folks were on the lookout: they rec-
ognized the signs and symptoms of 
infestation and took action. 

Signs: 
♦ D-shaped exit holes in tree trunks 
♦ S-shaped galleries under the bark 

(see photo, below) 
 

Symptoms: 
♦ Suckering from the base and 

trunk of tree 
♦ Dieback in the canopy 
♦ Excessive woodpecker activity 
 
In 2010 there were five more detec-
tions of EAB in New York State:  
 

Currently, about 99.2% of New 
York’s forests are not infested.  Now 
is the time to prepare! Hopefully the 
State’s strategy to slow the spread of 
EAB will give everyone time to plan 
ahead and minimize economic im-
pacts. 
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The “Green Menace” aka the Emerald Ash Borer 

Preparing for the Emerald
http://nyis.info 

Adult emerald ash borer (below) 
on a penny, for scale 
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The Green Menace, continued from page 2 

What do you as a homeowner need 
to do in preparation for the arrival 
of EAB? The first thing is DON’T 
PANIC!   You have time to plan 
ahead.  Then, know your ash trees.  

Do you have any ash trees on your 
property? How big are they?  How 
healthy are they?  Young, vigorously 
growing trees are going to respond 
best to treatment if treatment be-
comes an option.  But, DON’T’T 
TREAT until a documented EAB 

infestation is less than 10 miles 
away!  If you do decide to treat your 
tree(s), you will need to treat every 
year or two.  You would be wasting 
your money if EAB is not yet a 
threat. 
 
 Know your enemy:  we have al-
ready had calls about a common 
“look-alike”, the six-spotted tiger 
beetle, commonly classified with the 
ground beetles: 

 
These are “good guys”. They are 
brilliantly green, especially in the 
bright sunlight.  They are extremely 
active and readily fly.  Both adults 

and larvae are general predators of 
other insects although the larvae pri-
marily hunt by ambush from soil 
tubes where they develop.  They are 
definitely NOT the “green menace”! 
 
 
And please, obey the quarantine and 
DON’T MOVE FIREWOOD!  
When camping, don’t bring firewood 
from home, use local firewood only. 
 
Both the emerald ash borer and the 
Asian long-horned beetle are easily 
moved to new locations in firewood. 
Check out this website for more  
Information on firewood: 
 www.dontmovefirewood.org 

And for more information about the 
Emerald Ash Borer and other  
invasive pests visit: 
http://nyis.info/insects/
emeraldashborer.aspx 

Six-spotted tiger beetle, a good guy 

Ash trees have compound ‘pinnate’ leaves 
(above) with opposite branching. 

By Jolene Wallace 
A few weeks ago, our Grow Line received 
a request for information about keeping 
blackbirds from eating seed put out for 
songbirds.  My immediate thought was that 
it would be impossible, as given enough 
time, birds can usually figure out how to 
get to what they want.  However, upon do-
ing a bit of research, I found that there are 
ways to increase your chances of success. 
 
• Keep the area under your bird feeder 
clean of spilled seed.  This also discourages 
rodents from coming in for leftovers. 
• Shorten the perches on your feeders so larger birds 
will not have room to land. 
• Use thistle seed or fruit for your songbirds. 
• Blackbirds prefer corn and baked goods.  Supply 
some on the opposite side of the yard. 

• Enclose your bird feeder in a “cage” 
that the smaller birds can get in and out of 
but that keeps the larger birds from access-
ing the feeder. 
 
If you have a question for our Grow Line 
volunteers, call 561-7450 or email us at  
cceclintoncounty@gmail.com. 

You Learn Something New Every Day 
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By Amy Ivy 
 
It’s a Jungle Out There! 
Rainy spells and busy schedules 
may have kept you from getting 
much work done in your garden 
lately, so if you’re facing a jungle 
and don’t know where to begin, here 
are a few suggestions. 
 
Thin it out 
First of all, get rid of every-
thing that doesn’t belong.  
Yank out all the weeds and 
be sure to loosen the soil as 
you pull so you can get as 
much of their roots as possi-
ble. 
 
Then take a frank assess-
ment. I tend to let too many 
‘volunteers’ stay. These are 
seedlings from last year’s 
plants that I let go to seed. 
Columbine, poppy, nico-
tiana, rudbeckia, mallow 
and Echinacea are some of 
my most prolific volunteers.  
Johnny jump-ups have are so abun-
dant they are more of a weed but I 
still leave a few to fill in some gaps. 
 
In the vegetable garden you may 
have too many zucchinis in one spot 
or your carrots may need thinning. 
The sooner you get this done, the 
more your remaining plants will 
thrive. 
 
It’s important to thin out these extra 
plants in order to give your desir-
able plants enough room to grow 
well.  Also, crowded plants are 
more prone to disease problems and 
our recent wet weather has created 
ideal conditions. This month it’s 
more important than ever to thin out 
your gardens. 
 

Cut it back 
Once my early flowering perennials 
have finished blooming I can cut 
those plants back quite hard. This 
makes the plant look better by re-
moving the ragged foliage and seed 
heads, inducing fresh new growth to 
emerge.  These plants won’t usually 
flower again this year but they’ll 
look much better for the rest of the 
summer than if I left them alone. 

Another reason to cut them back 
pretty hard after blooming is to 
make more room for the remaining 
plants. Cut your delphinium all the 
way to the ground after blooming 
and you’ll get a second bloom. You 
can completely pull out early annu-
als like poppies, as well as Johnny 
jump-ups and the native oxeye dai-
sies that will reappear next spring 
from seed. 
 
In the vegetable garden pull out the 
early crops that are past their prime 
(lettuce, spinach, early peas) and get 
the soil ready to plant a late season 
crop such as lettuce, spinach, pars-
ley or baby carrots later this sum-
mer. 
 
 
 

Cut an Edge 
There are all kinds of edging materi-
als available for sale to help you 
keep your lawn from growing into 
your gardens or shrub borders. But 
after trying out a quite a few over 
the years my all time favorite is to 
use nothing. Most materials look 
great for a few weeks, but before 
long your lawn grass works its way 
through. 

 
One of the best but most 
expensive approaches I’ve 
seen is to dig a trench a 
foot wide and deep, fill it 
with gravel then set flat 
paving stones on top, level 
with your lawn. This gives 
you a nice place to run the 
wheel of your lawn 
mower so you can mow 
right up to the edge with-
out having to come back 
later and string-trim it. 
 
If you don’t want to make 

that kind of an investment, my 
method is cheap and gives you a 
good workout. Once or twice a year 
I do a thorough job of cutting a new 
edge along my gardens with a round
-pointed shovel. The half-circle 
shaped edging tools do an even bet-
ter job cutting a straight edge, if you 
prefer. I then lift each chunk out and 
shake as much soil as I can back 
into my garden.  
 
To finish, I use a hand trowel to dig 
a trench along this cut edge and my 
garden, tapering the soil back up to 
my garden. In this way, the grass 
roots hit this void which they can’t 
cross. Over time this trench fills 
back up and the grass happily 
moves back in, but at least I’ve 
bought myself a little time. 

July Gardening Tips 



By Jolene Wallace 
 
Earlier this week while driving to 
work I passed a home in my 
neighborhood where 2 long lines of 
freshly laundered clothes were hung 
out to dry.  It made me smile—a 
sure sign of summer.  That got me 
to thinking about the sights, sounds, 
or smells that herald the seasons for 
me.  Just a few nights before, while 
sitting on my front porch, I saw 
lightning bugs. 
 
When I was a kid growing up in Illi-
nois, my siblings and I would chase 
them on hot summer nights at my 
grandparent’s house while the adults 
sat on the porch hoping to catch a 
breeze and waiting for the rain to 
break the heat.  Those lightning 
bugs and heat lightning are what I 
remember fondly about those sum-
mer nights.  What I remember with 
a shudder are the nights when it was 
too humid to sleep.  This was so 
many years ago that I don’t know if 

air conditioning had even been in-
vented yet!  I know we didn’t have 
fans in our bedrooms, and the nights 
were long and miserable.  I don’t 
want to say I still hate humidity, but 
I certainly dislike it intensely.  I get 
surly; my husband would tell you 
that’s an understatement.   

But lightning bugs enchant me, heat 
lightning seems a wonder of nature, 
and the crack of thunder just before 
the heat-breaking rain is a welcome 
sound to me.  When I see the light-
ning bugs at the start of summer I 
text my daughter and son-in-law 
who live in Portland, Oregon.  My 
daughter finds lightning bugs en-
chanting too.  I look up interesting 
facts about them to share.  Here is 
what I shared this year. 

♦ Lightning bugs are also called 
fireflies but are neither bugs nor 
flies. They are actually beetles. 

♦ There are 2000 species of fire-
flies. 

♦ The average lifespan of a firefly 
is 2 months. 

♦ Fireflies have “light organs” 
under their abdomens. 

♦ Each subspecies of lightning 
bug has its own blinking pattern. 

♦ The blinking serves to attract 
mates and may also serve as a 
warning to potential predators 
that they taste bad. 

♦ Larvae of fireflies are also lumi-
nescent and are called 
‘glowworms,’ as in the song that 
goes “glow little glowworm, 
glimmer, glimmer.” 

 
Perhaps when my daughter is my 
age, sitting on her porch on a sum-
mer night, she will fondly remember 
receiving text messages from across 
the country alerting her to the arri-
val of lightning bugs! 
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Simple Summer Pleasures 

By Amy Ivy 
 
I like to say, you can’t judge a bug by it’s looks. Some of 
the ugliest, scariest looking bugs are actually important 
helpers while some of the showiest bugs can do severe 
damage to your garden or landscape. Not always, of 
course, but a lot of beneficial insects are killed on sight 
by well meaning gardeners who are trying to nip a prob-
lem in the bud.  
 
If you’re not sure whether the bug you’re seeing is good 
or bad, drop a sample by our office or email Jolene a pic-
ture (jmw442@cornell.edu) and we’ll help you decide. 
 
Here are a few examples of some frighten-
ing looking ‘good guys.’ 
 
Lower left - ground beetle, up to 1-1/2” long 

with large jaws. Devours cutworms, grubs, 
slugs and lives mostly below ground. 
Lower middle - hover fly larva, a tiny 
green maggot, munching on an aphid. 
Lower right - the larva of a ladybug. To 
see a variety of ladybugs visit: http://
www.ca.uky.edu/entomology/entfacts/
ef105.asp 
Upper right - Argiope or garden spider.  A 
good-sized black and yellow spider that 
has a characteristic ‘zipper’ pattern down 
the middle of its web. It eats all sorts of insects. 
 
 
 

Garden Helpers 

Ground beetle - need a 
good picture 
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 By Peter Hagar 
 
This year marks the 100th Anniver-
sary of the Cooperative Extension 
system in the United States.  And it 
all began in New York State’s 
Broom County.  It quickly spread 
and soon there were Extension of-
fices in counties all over the state 
and throughout the country. 
 
 Prior to the late 1800’s, there was 
no organized educational or out-
reach system aimed at the nation’s 
farmers and rural population.  While 
a majority of the population lived in 
the country and agriculture was still 
the by far the nation’s leading in-
dustry at the time, there was little in 
the way of research or education 
related to agriculture.  The Exten-
sion system was a simple and practi-
cal idea to connect the knowledge, 
resources, and research of Cornell 
University with the people of New 
York State.    
 
When President Lincoln signed the 
Morrill Act in 1862, it led to the 
establishment of the Land-Grant 
Universities.  Ezra Cornell, founder 
of Cornell University, was instru-
mental in this legislation.  The 
Morrill Act stated that these univer-
sities would “teach agriculture and 
mechanical arts to the sons and 
daughters of the masses… but not to 
the exclusion of the arts and hu-
manities.”   This was the first time 
that institutions of higher learning 
would help farmers solve problems, 
build their farms and improve their 
communities. 
 
Cornell University first started 
reaching out to farmers in 1876 with 
professors doing extramural teach-
ing with farmers to help solve the 
challenges they faced.  Within 10 

years, it evolved into university or-
ganized Farmers’ Institutes, state-
funded outreach programs built 
around research and education.  The 
university followed that up in 1900 
by developing a home economics 
program which provided accessible 
learning opportunities for women 
and their families.  This early out-
reach formed the foundation upon 
which New York State’s extension 
system would grow and develop. 

 
At the beginning, it was called the 
Clinton County Farm Bureau Asso-
ciation.  As far as I can tell, the first 
Clinton County agent was a man 
named Charles Burritt Tillson, a 
1907 graduate of Cornell Univer-
sity.  His report to the County Board 
of Supervisors in 1916 illustrates 
the diversity of agriculture that ex-
isted at that time.  Small grains such 
as oats and wheat were still a major 
crop at that time and test plots of 
alfalfa were showing that it was in-
deed possible to grow alfalfa suc-
cessfully in Clinton County. 
 
 One interesting aspect of his report 
was the importance of potatoes and 

their cultivation in the northern tier. 
Clinton and Franklin counties to-
gether planted almost 16,000 acres 
of potatoes with yields that averaged 
50 bushels per acre more than the 
rest of New York State.    
 
For the first 40 years or so, Exten-
sion focused on research and con-
sultation related to agriculture, but 
as the country evolved into a more 
urban society, more and more pro-
grams were offered to folks in the 
suburbs and cities.  Today, Coop-
erative Extension serves urban, sub-
urban, town and rural areas by offer-
ing programs in five broad areas: 
Agriculture & Food Systems; Chil-
dren, Youth, & Families; Commu-
nity & Economic Vitality; Environ-
ment & Natural Resources; and Nu-
trition & Health.  In New York, 
over 10 million people a year par-
ticipate in extension workshops, 
seminars, meetings, and tours, or 
request specific help or advice from 
Extension personnel.   
 
In celebration of our first 100 
years,  Cornell Cooperative Exten-
sion has resolved to continue this 
great idea and take on some of the 
challenges of the next century; sus-
tainable agriculture, energy inde-
pendence, childhood obesity and 
continue to support youth and com-
munity development programs like 
4-H that teach young people to work 
together and build a sense of com-
munity.    
 
To learn more about what Coopera-
tive Extension has to offer you and 
your community, contact Cornell 
Cooperative Extension of Clinton 
County at 561-7450 or email me at 
phh7@cornell.edu  

A Century of Cooperative Extensions 



By Jolene Wallace 
 
I have something new in my flower-
bed this year; unusual-looking dam-
age to my cornflowers and dark lord 
geranium.  I was swatting my corn-
flower (gently of course) with the 
back of my hand to see if any white-
fly flew off, when a small bug 
dropped to the ground and disap-
peared under the foliage.  I swatted 
the plant again and this time I was 
ready.  I grabbed that fellow before 
he could escape and had him in a 
plastic container in no time.  
 
Now that I could get a good look, I 
saw he was only ¼ inch long and 
had 4 black stripes down his yellow-
ish back.  It was a four-lined plant 
bug.  These guys are fast moving 
and you are more likely to see the 
damage than the culprit.  This pierc-
ing-sucking bug leaves numerous 

small brown spots on the tops of 
leaves of many host plants causing 
them to become distorted, curled, 

and eventually to fall off.  The dam-
age may be mistaken for a disease 
rather than a bug.   
 
Perennials, woody shrubs, small 
fruit, vegetables, and herbs are all 
fair game to the four-lined plant 
bug.  This insect overwinters as 
eggs laid in slits near the tips of 
woody plant branches.  A few bugs 
can do a lot of damage so watch for 
them, treat for them if you are so 

inclined with a product specific to 
the host plant and the insect, and 
remove any egg masses.   
 
Another very similar bug causing 
very similar damage is the tarnished 
plant bug.  The adults attack open-
ing buds and young leaves, causing 
distorted foliage and those dark 
sunken spots like the 4-lined plant 
bug makes. When they feed on the 
blossoms of strawberries, they cause 
a hard, misshapen berry to form.  
Adults are about ¼ inch long, oval 
and appear slightly flattened.  
 
As with any pest, decide what your 
tolerance level is and respond ac-
cordingly.  If you are going to treat 
with insecticidal soaps or pesticides, 
treatment should begin at detection 
using a product specific to the host 
plant and the pest, following label 
instructions carefully.   
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Keep Your Eyes Peeled 

The television nobody’s watching. The heat or A/C on 
high when we’re not home. The cell phone charger 
plugged in when we’re not charging. Drafty windows 
and inefficient appliances. Without realizing it, 25 per-
cent of the energy we pay for, we waste, but making a 
few small changes could reduce waste and help you 
make the most of your resources. Beam New York is 
the campaign that illuminates energy use to help 
home and business owners eliminate energy waste. 
 
This campaign is part of the New York State Public Ser-
vice Commission’s mission to lead the state towards 
more responsible energy use. It will connect New York-
ers to a variety of programs through the New York State 
Energy Research and Development Authority 
(NYSERDA) and utilities to help residents improve the 
energy use in their homes and businesses, but to also 
change the way New Yorkers think about and use energy 
in their homes and businesses. We’re living smarter and 

more resourcefully these days, and Beam can spark our 
energy awakening. Together we can turn off, replace, 
unplug and unwaste. 
 
For more information about BEAM NY, NYSERDA 
programs and ways that you can save energy at home, 
contact Peter Hagar at the Clinton County CCE office 
561-7450 or phh7@cornell.edu 
 

New Energy Conservation Initiative 
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Submitted by Jordy Kivett,  Nutrition Program Educator 
NPR had a special around Saint Patrick’s day for using 
greens and I thought this salad sounded delicious.  Our 
staff used it in a demonstration and it went over really 
well.  You could certainly substitute any dark leafy green 
into this, such as spinach.     
 
Recipe by Susan Russo 
Source:  http://www.npr.org/2011/03/16/134564793/
raw-greens-apple-and-carrot-salad-with-warm-maple-
mustard-vinaigrette 
 
For The Salad 
8 packed cups washed, trimmed, thinly chopped greens 
such as collards, kale and mustard greens 
1 cup shredded carrots 
1 sweet, crisp apple, thinly sliced, with skins on, such 
as Fuji or Honeycrisp, sprinkled with lemon juice 
 
For The Vinaigrette 
3 tablespoons extra virgin olive oil 
1/4 cup apple cider vinegar 
1/4 cup pure maple syrup 
2 tablespoons spicy mustard 

1/2 teaspoon salt 
1/2 teaspoon black pepper 
 
In a large bowl, toss together salad ingredients. 
In a small bowl, whisk vinaigrette ingredients.  
Microwave on high for 45 to 60 seconds. Pour over 
salad and toss well. Let sit for 20 to 30 minutes before 
serving so the greens soften and become infused with 
the vinaigrette. 

Raw Greens, Apple And Carrot Salad  
With Warm Maple-Mustard Vinaigrette 

By Bernadette Logozar 
NNY Regional Local Foods  
Specialist, CCE Franklin County 
 
Are you going to be traveling this 
summer?  If you are then consider 
capturing memories of where you 
visit by eating your way through 
your vacation.  Each year sometime 
during the summer months I try to 
take a bit of a vacation.  Generally 
my vacation involves heading to Al-
berta, Canada to visit family and 
friends ‘back home’.  One of the best 
parts of going home to Alberta, be-
sides catching up with all I missed 
since the last visit, is eating all the 

things I cannot find near my New 
York home.  And although New 
York has a wonderful agriculture in-
dustry which offers a wide array of 
agriculture and food products, due to 
difference in soil type, minerals in 
the water (as well as water sources), 
varieties grown or even the recipes 
used to produce the value added 
products, the flavors of the foods 
‘back home’ tastes different.  So 
every trip back to Alberta I plan to 
enjoy all my favorite food, especially 
culturally specific dishes.   
 
So as you plan your vacation this 
summer, be it down the road to an-

other state or even to another coun-
try,  I would encourage you to ex-
plore the local agriculture and food 
offerings found at farmers markets, 
farm stands, stores and restaurants.  
Ask about what’s local.  What is the 
area or region known for and where 
can you find it?  I feel one of the best 
ways to experience a new place is 
through its food.   
 
Are you a camper?  A great website 
that has tips for campers, reviews of 
campgrounds around the Northeast, 
also includes suggestions for eating 
local wherever you are is That’s 
Camping (www.thatscamping.com).  

Eat Local Wherever Your Travels May Take You 
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By Jordy Kivett, Nutrition Program Educator 
 
Recently the USDA unveiled “Choose My Plate” as 
part of the 2010 Dietary Guidelines.  The My Plate 
campaign is the latest in the 5 year cycle of the 
USDA’s Dietary Guidelines, which in 2005 brought us 
My Pyramid.  It is amazing to see the Dietary Guide-
lines history, which featured a 100 calorie poster dur-
ing the Great Depression, encouraging American’s to 
eat enough (how things have changed!).  Honestly, I 
felt like My Pyramid was great, but I am learning to 
appreciate what My Plate has to offer. 
 
For those of you who are not familiar with My Pyra-
mid, it is a very updated form of the Food Guide Pyra-
mid.  It contains the five food groups in a colorful 
pyramid form, and is loaded with recommendations for 
serving sizes and types of food to consume.  It was 
called My Pyramid both because physical activity rec-
ommendations were added and the USDA wanted to 
show off how versatile the new pyramid was.  As a nutri-
tion educator, I really liked the messages that My Pyra-
mid contained, but they do not fit neatly on the graphic 
image of the pyramid and that resulted in an entire sec-
ond page of text.  For a nutrition educator, all of that 
guidance is great, but for the average person (not getting 
paid to examine My Pyramid) that is a lot to take in.  
That is the beauty of My Plate, it is clear and concise and 
the message is available through the graphic alone. 
The graphic clearly points out that we need much of our 

diet to consist of vegetables and fruit and we should eat 
smaller portions of meat and grains.  That is a very sim-
ple, yet sufficient message.  If you only have a moment 
to think about what you are eating, this is a great way to 
improve your diet.  Eating can be a lot more complicated 
than that, but if you check out www.choosemyplate.gov, 
you will see that the USDA provides a wealth of dietary 
recommendations and tools, including a Rate Your Plate 
nutrition tracker, many of the same that were recom-
mended under the My Pyramid campaign.     
 
In the North Country, during our growing season, this 
message is fun to implement with fresh greens, snap 
peas, vine ripened tomatoes, or strawberries picked by 
the bucket full.  Choosing meals that fit My Plate is a 
great start to better health.  If you would like tips for in-
creasing your fruit and vegetable consumption, control-
ling portions of grains and proteins, or including dairy in 
your diet, call Eat Smart New York, 561-7450!  

New In Nutrition 

Eat Local continued from page 8 

If you are going to be in an area for quite some time, 
you might want to sign up for a CSA while you are 
there.   

Another place where you can find information about 
farms, CSAs, farmers markets etc. is Local Harvest 
(www.localharvest.com).  You can also visit the 
USDA site to search for farmers markets across the 
country if you are planning to travel beyond your state 
boundaries http://apps.ams.usda.gov/FarmersMarkets/  
 
Traveling in Canada?  Check out 
www.farmersmarketscanada.ca this site is a gateway 
to individual provinces farmers  
markets.    
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By Jolene Wallace 
 
Many thanks to those of you who 
participated in our hugely successful 
Master Gardener Perennial Plant 
Sale.  We hope you found some 
plants that are just right for your 
garden.   
 
At our June Master Gardener meet-
ing we were reviewing the sale and 
one of the suggestions made for im-
proving next year’s event was that 
all our plants be marked not just 
with the variety, but with the color.  
Many of us have large flower beds 
and frankly, sometimes in the spring 
when things are able to be divided, 
we don’t always remember what 
color the flower of the plant will be.   
 
One of our veteran Master Gardener 
Volunteers suggested that right now, 
when the plants are blooming, we 
mark them for variety and/or color.    
He went outside, found a cobble (his 

word), wrote on it with a magic 
marker and held it up for us to see.   
Besides being a good idea, my mind 

went off on what makes a cobble a 
cobble?  When my mind goes off, I 
am compelled to follow it so I did a 
bit of research.    
 
The encyclopedia says the word 
“cobblestone” is derived from the 
old English word “cob” which 
means, among other things, a 
“rounded lump”.   (I think I know a 
few cobs.)  In the 15th century, the 
suffix “le” was added to form the 

word cobble; a small stone rounded 
by the flow of water.  Found in 
stream beds, these cobbles were 
used to pave the first “cobblestone” 
streets. 
 
In the Finger Lakes Region of New 
York, pre-Civil War architecture 
used cobblestones left behind by 
glacier movement during the last ice 
age to build walls.  There are 600 
remaining cobblestone buildings, 
now historic locations.  Seventeen 
driving tours and the history of 
building with cobblestones can be 
found in “Cobblestone Quest – 
Road Tours of New York’s Historic 
Buildings”. 
 
DID YOU KNOW THAT BY 
DEFINITION? 
• A pebble is less than 2.5 inches? 
• A cobble is between 2.5 inches 
and 10 inches? 
A boulder is larger than 10 inches?  
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Between a Cobble and a Hard Place 

Longer Lasting Cut Flowers 
 

To help your garden flowers last their longest in a vase, here 
are some tips: 

♦ Cut the stems under water – I used to wonder what this 
meant and how to do it.  Here's the story: when you cut a 
flower stem your scissors or clippers squeeze the cut end 
slightly and a bubble of air is drawn into the stem.  This 
bubble blocks water from traveling easily up the plant 
stem once it's in a vase.  If you make the cut under water, 
water is drawn into the stem instead of air and the bubble 
is avoided.  Once the cut is made you can move the stem 
from one vase to another with no problem. But each time 
you cut the stem again, as you do when arranging, you 
need to make that cut under water. 

♦ Floral preservative, those packets you get from the flo-
rist, really do help extend flower life. If you want to 
make your own, a trial at Cornell showed that 1 part 
lemon/lime soda to 3 parts water worked almost as well 
as those packets. The next best recipe was 1 tsp each, 
vinegar and bleach, per gallon of water. Try it and let us 
know how it works for you!   - Amy Ivy 

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 

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: 

July 14 - Squash, summer and winter types 

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

Plus August and September sessions, too! 

Tips From Master Gardener Volunteers 
 
♦ Use a cobble to mark a plant’s name and 

location in your garden. (See ‘Between a 
Cobble and a Hard Place’) 

♦ An old steak knife stored with your hand 
tools makes short work of opening bags of 
mulch or compost, and slips between bricks 
to get that sneaky weed. 

♦  Sticks with a slingshot shaped Y make great 
supports for coleus or other plants that tend 
to lean as they get tall. 

Local Vegetable Garden Visit 
Wednesday, August 10, 4:00-7:00 pm 

Guided tour from 5:00-6:00 pm 
 
The public is invited to tour an extensive vegetable  
garden at the home of one of our Master Gardener  
Volunteers in Plattsburgh. The garden will be open from 
4-7:00 pm and volunteers will be on hand to answer  
gardening questions. A tour will be given at 5:00. 
 
Admission is free but directions will be given only to 
those who call our office or email to register ahead of 
time. For more information or to register contact Jolene 
Wallace at 561-7450 or email jmw442@cornell.edu 
 
 

Kent DeLord Garden Club Fundraiser 
A Talk By Kerry Mendez, Garden Author 

 
Tuesday, August 9 at 7:00 pm 
At Clinton Community College 
Tickets sold only in advance, not at the door 
For more information contact the Kent DeLord Museum 
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