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Yes, fall is really here now and there is 
less to do in the garden, but that doesn’t 
mean it’s over! I truly enjoy this time of 
year. The beauty is often a little more 
subtle than it is in mid-summer, but not 
always. I’m constantly on the lookout for 
spots of color or interesting patches of 
plants, leaves, berries, moss, lichens, 
fallen tree trunks, boulders, vines, bark, 

branches, you name it! If you keep an 
eye out you’ll be amazed by all the 
beauty out there still. Best of all, by the 
time you’re reading this, that nasty, late 
season outbreak of mosquitoes should be 
history! Good riddance to them! 
 

Amy Ivy 
Ex. Director/Hort. Educator  
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Jolene Wallace, Emily Selleck and I are 
halfway through our 10 weeks of new 
Master Gardener Volunteer training and 
we’ve noticed that we keep using a few 
key words over and over. One of the 
major themes we try to emphasize in our 
trainings, and in our message to the 
public, is that there’s no one way to 
garden or to solve gardening challenges. 
Hence the use of these 3 words: 
Moderation, Pragmatic, and Options. 
 
Moderation - This is one of my favorite 
words in almost any life situation! In 
gardening, it’s a great answer when 
we’re asked how much?, how often? A 
lot of things such as fertilizer, pests, 
diseases, critter damage, mulch, manure, 
etc are either tolerable or desirable in 
moderation such as: 
• Well grown plants can tolerate 

moderate infestations 
• Fertilizer can be helpful if used in 

moderation but can cause problems 
when used in excess 

• Working your soil is fine in 
moderation but can be damaging to 
soil structure when done in excess 

 

‘Pragmatic’ and ‘Options’ - The best 
way to deal with a gardening challenge 
may not be practical for the gardener to 
accomplish, so the ideal gardening 
advice we can give is pragmatic. The 
challenge for us as advisors is that we 
don’t necessarily know what is pragmatic 
for your situation.  
 
So in an attempt to be practical, we try to 
offer a range of options (what I like to 
call the ‘tool box’) and let the gardener 
decide which is the most pragmatic or 
practical for themselves.  
 
Some of our callers just want us to give 
them a simple answer, and sometimes 
that is possible. But many times we use 
the ‘tool box’ approach. Some people 
prefer to use only organic products, some 
have limited physical abilities (for 
pruning, hand-picking, etc), some have 
limited budgets, limited time, limited 
interest. There’s just no one-size-fits-all 
when it comes to giving gardening 
advice and answering questions. And 
that’s what makes our role here at CCE 
so stimulating and interesting! 

A Matter of Words... 



By Emily Selleck 
 
 My family owns thirty-three 
acres of woodland in Keene, New 
York.  Almost daily, I take our dog, 
Phelps, out for a walk on the trails 
we have made over the sixteen years 
we have lived here.  I can tell you all 
about the wild flowers that return 
each spring – where and when to find 
them, how long they will be in 
bloom, and whether they are 
ephemeral or not.  I can tell you 
where the vernal brooklets are and 
where the boggy areas will remain.  I 
can tell you when to expect to hear 
and see an abundance of migrating 
songbirds. 
 But, ask me about the trees…
sure, I know we have an abundance 
of hemlock along the brook and a 
good stand of red oak and maple 
along the ridge, and popple that keep 
trying to take over where there was 
once pasture land.  But, have I really 
looked at the trees? 
This is where a good management 
plan would come in.  Do we want 
more from our land than recreational 
usage and habitat for a variety of 
wildlife?  Might we want to cut 
firewood for our stove?  And, if we 
do want firewood, which trees should 
we cut and why?  What happens to 
the trees around the ones we cut? 
 On September 10th, Dr. Peter 
Smallidge from Cornell University 
Department of Natural Resources led 
a morning workshop using his 
woodlot in Crown Point as our 
“classroom”.   Although the thrust of 
the workshop was on low-impact 
logging, it was really designed to get 
woodlot owners to be able to 
recognize the trees that specifically 
met their objectives, whether it was 
selecting for saw logs, fire wood, 
pulp, mast (trees that provide food 
such as acorns for wildlife), or maple 

sugaring.  
 Successfully achieving the 
woodlot owner’s objectives for any 
of these goals involves thinning.  
Thinning a woodlot can improve the 
overall growth and health of the 
remaining trees by increasing their 
access to sunlight.  One tree in five in 
a stand must be cut/die for one inch 
of growth to occur in the remaining 
four trees! 

 Thinning a woodlot should 
begin from the ground up: prioritize 
work in areas with the best soils and 
with the least amount of sky that’s 
visible through the closed leafy 
canopy.  
 Thinning a woodlot also 
involves Release and Retain: before 
cutting, select the trees that are 
species that match the owner’s 
objectives, have healthy crowns 
located in the upper canopy, and are 
generally free of structural defects, 
especially defects involving root or 
butt damage.   The trees you select 
for cutting are those species not 
suited to the owner’s objectives; have 
poorly formed crowns or crowns that 

are in the lower canopy; or have 
significant defects that may limit the 
longevity of the tree.   
We learned how to assess a tree by:  
♦ Identifying its species 
♦ Approximating its DBH 

(diameter at breast height) using 
the ruler 

♦ Positioning its crown in either the 
upper or lower canopy; 
evaluating the crown for dieback, 
transparency, and general quality 

♦ Evaluating its stem/trunk 
characteristics (straightness; 
presence of narrow crotch angles;  
presence of injury or disease) 

♦ Determining whether or not it is 
a crop tree, something that will 
take time to mature for later 
harvesting (cutting; tapping; or 
leaving for mast) 

♦ Basing judgment on adjacent 
trees, would you cut this one 
now? 

 
 Besides silviculture we also 
discussed safety in the woodlot.  Dr. 
Smallidge gave a demonstration of 
directional felling as well as all the 
personal protective equipment one 
should use when felling trees with a 
chain saw: hard hat with eye shield 
and earmuffs; special “chaps” made 
of heavy materials that go around the 
whole leg; steel-toed and –shanked 
boots; and the safety features found 
on all the newer chainsaws.   
 
 Throughout, he discussed 
utilizing safe practices and why they 
don’t guarantee a person cutting trees 
in a woodlot will always walk out but 
will certainly enhance the likelihood 
that he will!   
 Well, I can’t say that I’m an 
expert, but now when Phelps and I 
walk in the woods I can go up to a 
tree and better understand it and its 
relationship to the forest around it. 
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 Yes, I Can See the Trees for the Forest!  
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By Peter Hagar 
 
This year has seen a boom in back-
yard chicken coops and with the 
ownership of small livestock comes 
the responsibility for proper year 
round care.  Chickens do well in the 
spring and summer with the mild 
weather, green grass and abundant 
sunshine, but will need a little extra 
care this winter to keep them healthy 
and productive.  Of utmost impor-
tance is their protection from the ele-
ments.   
 
There are some breeds of chickens 
that are cold hardy, but all chickens 
will need a dry, well ventilated, but 
draft free coop or enclosure to shelter 
them from the cold, windy weather 
of winter.  Supplemental heat is not 
required, but if the chicken coop can 
be located on the south side of a 
building or windbreak and have some 
exposure to the sun, it will help to 
moderate the temperatures.   If your 
coop is insulated, it still needs to 

have ventilation.  If you notice frost 
or ice building up on the inside of 
your coop, it is too tight and will 
need additional ventilation.  How-
ever, do not let the coop become to 
drafty or the chickens will become 
chilled and may become ill.  If you 
do insulate the coop, be sure to cover 
the insulation so that the birds do not 
peck and reduce its effectiveness.   
 
Water is also a concern.  Keep in 
mind that icy cold water will need to 
be warmed up by the chicken and 
that takes energy.  The combination 
of cold temps, cold water and egg 
production will severely test the birds 
ability to maintain weight and 
health.  Using a heated water source 
will greatly improve their quality of 
life and production.  Also keep in 
mind that food intake will likely in-
crease to maintain body temperature 
during the winter. 
 
Lighting will also affect production 
during the fall and winter.  Chickens 

often slow down 
egg laying in the 
winter because of 
the shorter day-
light hours.  By 
installing lights in your coop on a 
timer, you can maintain daylight at 
about 12-14 hours and your chickens 
will continue to lay through the win-
ter.  If you prefer to go the natural 
route, your chickens egg production 
and size will likely be reduced and 
your hens may molt.  Molting is a 
natural process during which the old 
feathers are shed and replaced by 
new ones.  Because feather growth 
requires protein, egg production usu-
ally stops during this period.  Molt-
ing normally occurs in the fall as the 
days shorten, so if you want your 
birds to keep laying, supplemental 
lighting is a must. 
 
If you have any questions regarding 
chickens or other livestock, please con-
tact me, Peter Hagar, Ag Educator at 
561-7450 or phh7@cornell.edu  

Winterizing Your Chickens 

One of the things I enjoy most about 
working with our Master Gardener 
Volunteers is how much I learn from 
them. They are forever bringing 
interesting ‘show and tell’ items to 
our meetings and trainings, such as 
interesting tools, cool bugs(!), and 
new books. 
 
Ellen, one of our new volunteers in 
training, brought in a book by an 
author I hadn’t heard of before, Jeff 
Gillman, professor of horticulture at 
the University of Minnesota. The 
book is The Truth About Organic 
Gardening published in 2008 by 
Timber Press. 
 

I approached the book with a healthy 
dose of skepticism, there are so many 
books out there, many with a rather 
adamant view one way or the other. 
But right from the first paragraph of 
his preface I was hooked. 
 
What I appreciate about his approach 
is his balanced views on many 
aspects of organic gardening 
including soil improvement, pest 
management and fertilizers. He does 
a good job of explaining these 
complex topics in a way home 
gardeners can easily understand, and 
he does it without ‘preaching’. 
There is no single right way to 
garden and he is willing to consider a 

variety of tactics. His book has a 
theme running through it where at the 
end of each section he does a quick 
summary in just a couple of 
sentences where he sums up the 
“benefits, the drawbacks and the 
bottom line” before starting a new 
topic. Almost every page in the book 
pauses for this summary so it makes 
it easy to grasp his key points. 
 
I encourage all 
gardeners to give this 
book a look and see 
for yourself if you find 
his approach helpful. 
 
- Amy Ivy 

Book Review - The Truth About Organic Gardening 
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By Jolene Wallace  
 
In the last few weeks I have seen a lot of Monarch 
butterflies in my yard.  It is such a joy to sit and watch 
them flit around singly or with other Monarchs.  I did a 
little reading and found out some things I didn’t know 
about these beauties and thought you might like to 
know more too.   
 
We are aware that geese migrate at this time of year but 
did you know that Monarch butterflies migrate too?  . 
 
The monarch butterfly goes through four stages during 
one life cycle; egg, larvae (caterpillar), pupa 
(chrysalis), and adult butterfly.   It also goes through 
four generations in one year.  The first three 
generations live for two to six weeks but the fourth 
generation, born in September and October, lives for 

six to eight months 

and migrates to warmer climates like Mexico and 
California where it hibernates and then returns in the 
spring to begin the process again. The eggs are laid on 
milkweed plants, which the caterpillars feed on after 
hatching.  The chemicals from the milkweed plant 
build up in the caterpillar giving it a poisonous defense 
against predators like birds, mice, or frogs. Although 
the adult Monarch butterfly can eat nectar from 
flowers, the caterpillar must have milkweed plants to 
survive.  Fortunately, we still have plenty of those 
around to ensure a nice food source but it’s something 
to consider before removing milkweed plants from 
your property.  Save the milkweed—feed a 
caterpillar—enjoy a Monarch. 
 

DID YOU KNOW?  
• That an emerging butterfly must dry its wings  
       before it can fly? 
• That butterflies can see red, green, and yellow? 
• The top butterfly speed is 12 miles per hour? 
• There are about 24,000 species of butterflies? 
• Entomology is the study of insects? 
• Entomophagy is the eating of insects? 

The King of the Butterflies 

Spiderwhat? 
I was at my dentist’s office last week 
and saw a book in the waiting room 
called Toothworms & Spider Juice, 
An Illustrated History of Dentistry by 
Loretta Frances Ichord.  I enjoyed 
reading about some of the more 
bizarre plant or insect related ideas 
about toothaches and methods of 
relieving them.  They may seem 
bizarre to us now, but in their time, 
they were cutting edge I’m sure.  I 
hope you will find them as 
interesting as I do. 
 
There are paintings in tombs and 
writings dating from ancient times to 
the 18th century that describe a 
“toothworm” taking up residence in a 
person’s mouth. Historians believe 

that early civilizations mistook the 
pulp inside the tooth for a worm; 
teeth were commonly ground down 
by eating bread.  Grains were ground 
on rough stones which imparted 
particles of stone and grit into the 
flour.  Eating the resulting bread 
would wear down the teeth or even 
crack them.  One of the remedies for 
toothworm was holding spider juice 
in the mouth; a concoction of spiders, 
eggshells, and oil .   
 
In ancient Rome bleeding gums were 
treated by chewing unripe apples and 
pears, making sure the juices 
surrounded the gums.  The juices 
were then washed away with weak 
vinegar.  In Ancient Greece donkey’s 
milk was used as a mouthwash.   
For toothache the Ancient Greeks 

used a mixture of garlic, resin from 
pine wood, and incense kept in the 
mouth.  Other civilizations used a 
slice of onion applied to the ear on 
the same side as the aching tooth or a 
root of parsley hung from the neck.  
A linen bag full of heated rye flour 
tied to the cheek was also used. The 
one remedy still in use today is oil of 
cloves rubbed on sore gums. 
 
My favorite ancient toothache 
remedy is toothache transference.  A 
splinter or nail was touched to an 
aching tooth then nailed into a tree, 
locking the demon causing the 
toothache into the tree with no hope 
of escape.   
Doesn’t this make you want to give 
your dentist a big hug? 
  - Jolene Wallace 
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By Amy Ivy 
Fall Plant Shopping 
Fall can be an ideal time to go plant shopping, even in 
our climate, as winter looms. The key is to look for 
healthy plants that look like they’ve been growing well 
all summer. It’s a gamble to try to revive neglected 
plants that are on sale for a steal – just like at Vegas, 
don’t gamble more than you’re willing to lose. If a 
distressed plant is super-cheap you might get lucky and 
bring it back to life, but maybe not. That really is a 
gamble. 
 
But trees, shrubs and perennials that have been grown in 
pots all summer that have been watered and well cared 
for, are an excellent value this time of year. They’re 
often on sale since the garden center manager would 
rather not store them over winter, and if well grown in 
pots with enough room, the roots will suffer little trauma 
when slid out of the pot and into the soil. 
 
Check the root ball before planting and loosen the roots 
if possible or else cut through them with a sharp knife. 
It’s important to break free pot-bound roots from the 
dense mass packed into the pot. This will encourage new 
root growth that can spread outward from the root ball, 
which is essential for the plant to thrive. 
 
Fall Chores 
Fall is officially here but that doesn’t mean the 
gardening season is over! Many perennials continue to 
look beautiful into fall, especially those that turn color. 
Cut down anything that’s unsightly but leave the rest 
standing if you like, the perennials don’t care.  
 
It’s always a good idea to remove any diseased or 
infested plant debris from the vicinity of your garden.  
Do not try to compost this material, most home compost 
piles don't build up sufficient heat (140 F) to kill off the 
disease.   

 
In the 
vegetable 
garden, 
tomatoes 
had a 
variety of 
problems 
this summer 

with leaf spot diseases and fruit rots. Luckily, late blight 
didn’t arrive until September but those plants should be 
removed as soon as they’re diagnosed.  Powdery mildew 
was common on squash, melons and cucumbers; it 
makes the leaves look like they were coated with baby 
powder.  In your yard, crabapple leaves may be spotted 
with apple scab and Norway maples may have the large, 
black spots of tar spot.  Any of these infested leaves 
should be raked up and hauled off to the far end of your 
yard, away from their host plants. 
 
Bounty of Leaves 

Leaves have been dropping from 
trees in earnest lately, and are 
really piling up on home lawns. I 
see those leaves as a rich resource 
for my garden and compost pile. 
But I realize for some people living 
in town with a small yard and 
neighbors all around, a foot deep 

layer of leaves on their lawn is more of a nuisance than a 
delight.  
 
If you have an abundance of leaves you can save 
yourself a lot of money by using them as mulch. Instead 
of buying large garbage bags, filling them with leaves 
for trash pick-up, and then buying bags of bark and 
wood chip mulch each spring, why not turn those leaves 
into your own mulch? 
 
The smaller leaves of ash and honeylocust can be raked 
right over your gardens and flower beds in a two inch 
layer to serve as a winter mulch. You can also till them 
right into your garden soil and then rake a fresh layer 
over the top. It’s nice to keep any open soil covered with 
a natural mulch over the winter to reduce erosion and 
contribute to the soil as it breaks down. 
 
Maple leaves tend to pack down when wet. All you have 
to do to avoid this is run over them with your lawn 
mower before raking them over your garden or flower 
bed. The chopped up leaves will decompose much more 
quickly than whole leaves and provide a lot of good 
organic matter to your garden soil.  
 
Oak leaves are very slow to decompose, so try to keep 
them out of your gardens and flower beds. A few are 
okay but don’t add them on purpose. Mow the  large oak 

October Tips 
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Cooking Winter Squash 
By Jordy Kivett, Nutrition Program 
Educator 
 
Winter squash grows well in the 
North Country climate and is nutri-
tious and low calorie.  All varieties of 
winter squash are great sources of 
beta-carotene, which our bodies con-
vert to vitamin A and are also good 
sources of vitamin C and fiber.  If 
you did not grow any varieties this 
year, there is still time to find local 
squash at farmer’s markets and 
stands, as well as most orchards. 
 

Common Varieties of Squash 
Acorn Squash: dark green and/or or-
ange on the 
outside with 
yellow flesh.  
Works great 
for baking 
and stuffing. 
 
Buttercup Squash: Turban like shape 
and is very 
sweet.  Can be 
baked or 
steamed and 
works well as a 
substitute for 
sweet potatoes. 
 
Butternut Squash: a pale color and 
pear shaped, this squash is sweet and 
tastes wonderful mashed. 
Hubbard Squash: beautiful green-
blue shell and large in size, this 
squash can be mashed after cooked 

and used in 
baking recipes, 
like muffins,  
and in soups.  
You may want 
(or need) to 
plan on freezing 
some after 
cooking it, as it 
they are often 
really large. 
 
Pumpkin: wide variety of sizes, usu-
ally bright orange color.  For cooking 
look for small ripe pumpkins that 
have names that include the words 
“pie” or 
“sugar” in 
them.  Larger 
pumpkins are 
best saved for 
carving and 
decorating. 
 
 
Spaghetti Squash: oval shaped and 
yellow colored, is squash has a very 
different texture that the others once 
cooked.  After it is cooked the flesh 
scoops out in spaghetti like strands, 

which are mild and 
nutty tasting.  It 
makes a great pasta 
substitute, with 
marinara sauce, or 
some parmesan 
cheese and Italian 
herbs. 

Preparing Squash 
Squash should be rinsed and 
scrubbed well under cool running 
water before cutting (not before stor-
ing, store squash as is and wash prior 
to preparation).  Cut squash in half 
and remove seeds with a spoon (you 
can use any squash seeds for roasting 
and snacking!)  You can peel squash 
and dice if that is the preferred way 
to serve it for the recipe you have in 
mind.  If you plan on using squash in 
this manner, I find smooth varieties, 
like butternut, are easier to peel.  
Once you have the raw squash diced 
you can boil or steam it according to 
the recipe directions, until tender.  
 
 Otherwise, you may bake the entire 
halves of the squash in an oven at 
around 350 degrees F for around 30 
minutes or until soft (the baking time 
will vary based on size).  I have 
cooked it on at a variety of tempera-
tures, depending on whether or not I 
am using my oven for other things 
and have found it to be fine.  I cook 
mine face down on a baking sheet 
with a little water to prevent the face 
of it from browning, unless of 
course, I am stuffing it.   
 
A quicker method is to use the mi-
crowave.  You can cook the halves in 
a microwave safe dish with a little 
water added, start with 6 or 7 min-
utes, turn it and cook for another 6-7 
minutes, repeat until soft.  Once it is 
cooked you can scoop it out, mash it 
and serve it seasoned to taste, add it 
to quick breads, pancakes, or cook-
ies, or use it in soups. 
 
For information on growing winter 
squash at home, call Jolene at our 
office or visit   http://
www.gardening.cornell.edu/
homegardening/scene11f1.html 
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Submitted by Nancy Zukowski, 
Nutrition Program Educator 
 
Ingredients: 

3  15 oz. cans black beans 
1  16 oz. can diced tomatoes 
1 1/4 cups onion, chopped 
4 cloves garlic, chopped 
2 Tbsp. olive oil 
2 Tbsp. ground cumin 
1/2 tsp. pepper 
4 1/2 cups low fat, low sodium beef 
broth 
1  16 oz. can pumpkin puree 
1/2 lb. chopped ham 
4 Tbsp. apple cider vinegar 
 

Directions: 
Puree beans and tomatoes in blender, 
set aside. 

In a large pan heat oil. Add onion, 
garlic, cumin and pepper and cook 
until lightly browned. 
Stir in bean/tomato puree, beef broth 
and pumpkin. 
 
Let simmer 25 minutes, or until thick 
enough to coat back of spoon. 
 
Add ham and vinegar; stir until 
heated through. 
 
Yields about 14 servings 
 
Source: 
Recipe from Cooking Together for 
Family Meals Teaching Guide, Year 
2, 2/18/08. Pat Thonney, FNEC 
Finger Lakes Region and Division of 
Nutritional Sciences, Cornell 
University. 

Black Bean & Pumpkin Soup 

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 

 
 

What Goes With  
Tulips? 

Cornell University has 
a web page that 
serves as a great re-
source if you are wondering how you 
might plant bulbs among your perennials 
for a pleasing combination.  Visit 
www.hort.cornell.edu/combos for photos 
and suggestions from their trial gardens 
that may inspire you to try something 
different this year. 

Recipe analyzed using The Food Processor® Nutrition Analysis Software from ESHA Research, Salem, Oregon. 
 

In accordance with Federal law and U.S. Department of Agriculture policy, this institution is prohibited from discriminat-
ing on the basis of race, color, national origin, sex, age, religion, political beliefs or disabilities.   
 
This material was funded by USDA’s Food Stamp Program and Expanded Food and Nutrition Education Program. 
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Most homes have almost two dozen 
vampire appliances that consume 
energy even when they’re turned 
off. These appliances cost 
consumers more than one billion 
dollars a year in energy costs. 
 
“These appliances aren’t really off 
but function in a stand-by mode,” 
says Joe Laquatra, a housing and 
energy expert at Cornell University. 
“They continuously use power so 
their features will continue to work 
when they’re switched off, such as a 
videocassette recorder (VCR) 
recording programs when no one is 
home.” An energy-thirsty TV, for 
example, may cost more than $14 a 
year for energy consumed when it’s 
off. “With many vampire appliances 
in a typical home, the cost to feed 
energy-slurping vampires adds up 
quickly,” Laquatra adds. 
 
To minimize energy consumption 
by vampire appliances in your 
home, plug appliances into fuse-

protected power strips that can be 
totally switched off if you don’t 
need the stand-by features. Also, 
look for appliances with the 
ENERGY STAR® label; these 
appliances are guaranteed to use far 
less energy than standard 
appliances. Saving energy not only 
means saving money, but by saving 
electricity it also helps to prevent air 
pollution. 
For more energy saving ideas, visit 
www.GetEnergySmart.org, or 
contact Peter Hagar at Clinton 
County Cornell Cooperative 
Extension at 561-7450. 
 
Joe Laquatra is the director of an 
educational project, Consumer 
Education Program for Residential 
Energy Efficiency, funded by the 
New York Energy $mart Program, 
to better inform the public through 
Cornell Cooperative Extension on 
the different ways to save energy - 
and - money in the home and how to 
take advantage of incentives to 

reduce energy use. 
 
New York Energy $martSM 
programs, which are a statewide 
initiative sponsored by NYSERDA, 
are designed to lower electricity 
costs by encouraging energy 
efficiency as the State’s electric 
utilities move to competition. All 
New York Energy $mart programs 
are funded by a System Benefits 
Charge (SBC) paid by electric 
distribution customers of Central 
Hudson, Con Edison, NYSEG, 
Niagara Mohawk, Orange and 
Rockland, and Rochester Gas and 
Electric. The programs are available 
to electricity distribution customers 
(residential, commercial, 
institutional, and industrial) who 
pay into the SBC. NYSERDA, a 
public benefit corporation 
established by law in 1975, 
administers SBC funds under an 
agreement with the Public Service 
Commission. 
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Vampire Appliances Consume Electricity Even When Off  

 Boxelder Bugs 
 
One way we notice the changing of 
the seasons in our office is by the 
shift in questions we receive. By mid 
October, the number of  boxelder bug 
samples brought to our office are a 
sure sign that fall has arrived. 
 
This is an all or nothing kind of pest. 
Either you’ve never seen it before or 
else you have hundreds gathering on 
the sunny outside of your house. 
Luckily this bug is just a big 
nuisance and is not harmful. It feeds 
only on boxelder trees, a weedy tree 
that grows along hedgerows and 
property lines in town and in the 
country.  
 

Both the 
juvenile and 
adult stages 
abound. The 
adults are 
about a half 
inch long 
with red and black markings and the 
juveniles are a little smaller with 
mostly red markings. When in doubt, 
bring in a sample or call us for the 
fact sheet on them.  
 
Boxelder bugs are only noticed in the 
late summer and fall, especially after 
the first frost, when they look for a 
warm place to spend the winter. No 
sprays are necessary or effective. 
You can hose them off the side of 
your house but they’ll quickly return. 

Even if you manage to kill the 
collection on your house one 
afternoon, there are hundreds more 
that will come and replace them. It’s 
an exercise in futility. Vacuum them 
up when they get indoors and try to 
be patient. Once colder weather 
arrives they’ll hunker down under 
cover and not be such a nuisance. 
 
This is a very good time of year to go 
around the outside of your house 
with a caulk gun and seal up all those 
cracks around your window frames, 
trim boards, and so on. By tightening 
up your house like this, you’ll not 
only keep out at least some of those 
boxelder bugs, you’ll also cut down 
on those cold winter drafts that are 
on their way here.        - Amy Ivy 
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By Laurie Davis 
 
“Local food” means different things 
to different people and it’s a very 
personal choice.  I have been at 
Adirondack Harvest meetings where 
we debated the need to define “local” 
within our organization and we made 
little progress – there was just too 
much variation from individual to 
individual.  I know how I define 
local.  Have you thought about what 
it means to you?   
 
There are 100-mile diets 
and 50-mile localvore 
challenges.  There are 
exhortations to purchase 
items “made in the U.S.A.” 
and to buy “Pride of New 
York”.  When considering 
where you’d like to 
purchase your food you 
must ask yourself what 
distance you are willing 
encompass and still feel 
comfortable calling it 
“local”.  If you draw a 100-
mile radius around your 
home in, say, West Chazy, 
you are going to include a 
nice chunk of New York, but also 
fair-sized pieces of Vermont and 
Canada.  This may contradict your 
neighbor who would never think to 
define local as beyond the borders of 
the United States or even beyond 
New York.  
 
In the summer of 2006 Adirondack 
Harvest conducted a rapid 
assessment survey at six farmers 
markets in our region.  We asked the 
customers, “In terms of product 
origin, what do you consider to be 
local?”  Over 55% of respondents 
indicated that local meant “within the 
blue line of the Adirondack State 
Park” – that’s pretty local!  Beyond 

that?  Fifteen percent said Vermont 
qualified as local, but only 7% would 
include the rest of NY state in the 
definition.  Even fewer were willing 
to consider Canada as local.   
 
There is no concrete definition of 
local.  Bottom line: go with what 
works for you and your family.  Most 
localvores procure their food as close 
to home as possible, expanding in an 
increasing radius until most of their 
needs are met.  The important thing 
to remember is that food dollars 

spent on local farmers will support 
the local economy, however you 
define it. 
 
With that in mind, let’s turn our 
attention to the local roadside 
farmstands.  Along with your own 
garden and the farmers markets this 
is about as “local” as it gets.  We 
have many farmstands in our area; 
some have been part of a family farm 
for decades.   I encourage you to seek 
them out, make a note of their hours 
for your convenience and support 
them whenever possible.   While 
farmers’ markets offer a festive and 
rich shopping experience, farmstands 
are often open at times when the 

farmers markets are not.  I know of at 
least one farmstand near me that’s 
open 24/7 and operates on an honor 
payment system.  Very convenient! 
 
Farmstands also offer you an 
opportunity to get to know your food 
producer if you desire (and you 
should!) Knowing where your food 
comes from can give you interesting 
and rewarding information, and the 
farmer may enjoy the attention and a 
chance to show off his or her 
production methods.  You might be 

able to get a short course on 
what’s available throughout 
the seasons resulting in 
easier menu planning. 
 
Some farmstands also sell 
jams, maple, baked goods, 
or may have vegetables, 
fruits and items purchased 
from outside their own 
farm.  While many of these 
items may have been 
produced locally, be sure to 
ask your farmer if you have 
questions about sources – if 
you are becoming a 
localvore, you’ll want to 

know about those “food miles”.  
Let’s keep our local farmers in 
business by supporting farmstands. 
  
Adirondack Harvest is a regional 
organization dedicated to connecting 
our local farmers with consumers and 
can help you in your quest for local 
foods.  Visit 
www.adirondackharvest.com to find 
listings of member farmstands. 
 

Defining Local and Supporting Farmstands 



 

 

Cornell Cooperative Extension, Clinton County 
invites you to our 

2011 Annual Meeting and Dinner 
  

Tuesday, October 18th  
7:00 pm 

 
W.H. Miner Agricultural Research Institute 

Miner Farm Rd   Chazy, NY 
(just west off exit 41 of the Northway – I‐87) 

 
 

The meeting, also open to the public, will begin at 8:00 p.m.  
Committee members, Master Gardener and 4-H volunteers will be recognized, staff will give brief program  

highlights. There will be an election of directors and appointment of program committee members.   

 
 

Please join us in recognizing this year’s  
Friend of Extension: 

 

The W.H. Miner Agricultural Research Institute 
and Staff 

 
 

Dinner cost is $15 per person: features baked stuffed chicken, roasted seasonal 
vegetables, roasted red potatoes, garden salad and apple crisp.  

 
 

Reservations and payment are needed at the Cornell Cooperative Extension office by Wednesday, October 12th 
 

North Country Gardening 

Please return this portion by Wednesday, October 12th with your check made payable to: 
Cornell Cooperative Extension, 6064 Route 22, Plattsburgh, NY 12901   561-7450 
 
Name(s)______________________________________________ Phone: ________________________ 
 
Number attending _________@$15 each             Amount enclosed:_______________ 
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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 

 

WORMS EAT MY GARBAGE 
An introduction to worm composting 

 
2011 Sunday Garden Series in Lake Placid 

At Heaven Hill Farm 
302 Bear Cub Lane, Lake Placid 

(off Military Tpk near Uihlein Mercy Center) 
 

Sunday, October 16  3-4:30 pm 
Free and open to the public 

 
presented by Audrey Hyson and Heidi Roland 
Cornell Cooperative Extension Essex County  

Master Gardener Program Volunteers 
 
Using earthworms to convert organic waste into nu-
trient rich humus is known as vermin-composting – a 
clean and very simple way to recycle your food 
waste. Participants will learn how to set-up their own 
worm bin for indoor year round composting which is 
perfect for winter time. Worm composting can save 
you money on trash pick-up, create organic fertilizer 
for your plants and garden, and you will always have 
plenty of worms for fishing, too. Children are most 
welcome to attend this program! 
For more information contact: Heidi Roland, 523-
9243 or email Audrey Hyson, achyson@gmail.com 

You’re invited to 
Cornell Cooperative Extension  

of Clinton County’s 
 

Annual Meeting/Dinner 
Tuesday, Oct 18  6:30 pm 
At the WH Miner Institute  

Chazy, NY 
 

(see details on pg 10) 

Save Energy, Save Dollars 
Wednesday October 19, 2011 

 6:00-8:00pm 
Cornell Cooperative Extension Office 

6064 Rt 22, Plattsburgh 
Free and Open to the Public 

 
Learn what the big energy users in your home are, about 
different types of weather stripping, how to use caulking, 
seal air leaks, which appliances are costing the most to use, 
and more.  
 
Low-cost and no-cost methods to reduce energy bills will 
be emphasized. Learn also how to get financial help to 
make larger energy efficiency improvements.  
 
Each participating household will also take home a kit of 
energy-saving items worth $15. Free and open to the pub-
lic, but you must call to reserve your seat and Energy Kit, 
at 561-7450, or email Peter Hagar at phh7@cornell.edu. 
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