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Chemung & Tioga Counties 

June 2016 

  

News From CCE 

Spring is here and it seems like farmers and gardeners alike are busy 

growing, fencing, building, and hatching.  One thing that farmers and 

gardeners understand completely is that every year is different from the last 

one and that Mother Nature always holds some challenges for us to 

overcome.  Hopefully, this season will be like Goldilocks:  not too hot, not to 

dry, but just right. 

I am excited to welcome three new team members to the Tioga and 

Chemung CCE staffs.  By the next issue of Farm & Garden, there will be 

three new experts to help you garden better, farm more productively, and 

continue to positively impact our communities with sustainable growth and 

development.  They will introduce themselves in the next issue of Farm & 

Garden. 

I am also thrilled to have on board a team of four Cornell students of diverse educational specialties who will be 

working on the Our Farms; Our Stories grant that CCE Tioga received from Cornell University's program, Engaged 

Cornell.  Just yesterday, the students and several professors spent the day at our offices meeting some of our 

community partners from Tioga Tourism, SWCD, and Economic Development and Planning.  Then they headed out to 

tour three farms:  Rob and Pam Moore's grass fed dairy, Frank Wiles' Our Green Acres and Bob Amon's farm.  They 

ended the day with their heads full of information about the county and some of the issues facing farmers.  Each one of 

them is excited to play a role in learning more about farming in Tioga County and producing a media piece that 

succinctly shows the diversity, complexity, challenges and opportunities of farming in this area in the 21st century. 

Finally, Tioga County was host to one of four Stocker Summits that are scheduled to be held throughout the entire 

Southern Tier of NY.  Dr. Mike Baker of Cornell University presented the stocker enterprise, where young cattle are 

purchased in the early spring, put on grazing pastures through the growing season, and then sold to finishers prior to 

the first flakes of winter.  He will be holding a short course that really dives into the economics and husbandry of the 

stocker enterprise later this fall.  If you missed the presentation and would like a copy of his handouts, let me know 

and I will send them to you. 

 Inside this issue: 
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FARM & GARDEN  
 

NEWS AND NOTES FOR FARMERS & GARDENERS IN CHEMUNG AND TIOGA COUNTIES 

Master Gardener Plant Sale!   

June 4th from 8 a.m. to noon 

Come early for the best selection of peren-
nials grown by our expert Master Garden-
ers and sold to you at amazing prices.  Our Master Gardeners will be 
on hand to help you pick the plants that will do well in your garden.   

The sale is at 56 Main Street in Owego (our CCE Tioga offices.) 



 

 

Calling at Veterans located in the 

Southern Tier 

Cornell Cooperative Extension of Broome County will be 

hosting a workshop on learning the fundamentals of grow-

ing poultry in your backyard. This workshop will be a fast 

paced all-inclusive presentation on raising poultry. Topics 

that will be covered include: purchasing chicks, brooding 

birds, comparison of various production models, nutrition, 

management, processing and marketing. We also will look 

briefly at egg production, broiler production and turkey 

production. and then will host an on-farm hands-on compo-

nent at a local farm to see some techniques in action. Date: 

Saturday August 6th Time: 9am-3pm Cost: $15pp, includes 

lunch and all materials Location: Wild Rose Farm (Owego, 

NY)  

Priority for spots will be given to veterans in the Southern 

Tier, but others are welcome to attend as space permits.  

Click here to register: https://reg.cce.cornell.edu/

vetsraisingpoultry_203  

This material is based upon work that is supported by the 

National Institute of Food and Agriculture, U.S. Depart-

ment of Agriculture, under award number 2015-70017-

22882.  

 

'Armed to Farm' Training Returns 

to New York State 

The National Center for Appropriate Technology (NCAT) 

is now accepting applications from military veterans in 

New York State who want to attend our week-long Armed 

to Farm (ATF) training at White Eagle Conference Center 

in Hamilton, New York. ATF gives veterans an opportunity 

to see sustainable, profitable small-scale farming enterpris-

es and examine farming as a viable career. Applications are 

due by July 1, 2016, and can be accessed on NCAT’s web-

site, www.ncat.org/atf/. 

ATF will be an engaging  a combination of classroom ses-

sions, farm tours, and hands-on activities. Participants will 

learn about business planning, budgeting, recordkeeping, 

marketing, livestock production, vegetable production, and 

more. Participants will leave the training with a strong 

foundation in the basic principles of operating a sustainable 

farming enterprise. 

NCAT sustainable agriculture specialists will teach the 

training sessions. Additional contributors will include staff 

from the Cornell Small Farms Program, Cooperative Ex-

tension, and USDA agencies, plus experienced crop and 

livestock producers. 

Spouses and farming partners are also invited to apply. Ap-

plicants must be residents of New York State. 

Dates, Location, and Cost 

Armed to Farm is scheduled for Aug. 8-12, 2016. The 

number of participants will be limited. Applications are due 

July 1 and selected participants will be notified no later 

than July 8.  

USDA Issues Proposed Rule to Amend 
Organic Livestock and Poultry Practic-
es, Including Poultry Living Condi-

tions; Invites Comments 

The U.S. Department of Agriculture's (USDA) Agricultural 

Marketing Service (AMS) recently announced that the 

agency will propose amending the organic livestock and 

poultry production requirements, in order to ensure con-

sistent application of the USDA organic regulations and 

maintain confidence in organically labeled products. The 

proposed changes are based on recommendations by the 

National Organic Standards Board and incorporate years of 

public comment and suggestions by stakeholders. The pro-

posal is designed to provide clear guidance for organic pro-

ducers and handlers to provide for their animal's wel-

fare. The proposed rule will be published soon in the Fed-

eral Register and is available to view here. Public participa-

tion and comments are vital to USDA's work in organic 

agriculture. The organic community, stakeholders, and con-

sumers are invited to submit written comments on the pro-

posed rule by visiting www.regulations.gov once the pro-

posed rule has published.     

https://reg.cce.cornell.edu/vetsraisingpoultry_203
https://reg.cce.cornell.edu/vetsraisingpoultry_203
http://www.ncat.org/atf/
http://r20.rs6.net/tn.jsp?f=001-L8rW3XQHG35NHg3XCczNgdQXcldbRub_lXO_vqIvK-MmMCwjdh0zrLOhgRiDxU6LMV0rkQfNMCB_ZEzvc6V46AMhmI-cJfnZHzJmhf0wtUpKojn0EKi7u1g-cxLzQPG3iKaFOZXV1-GFC8IAA92YZAq-5dmc1iPky0AmqOtyqrVOzUGq8RN0htRlfRXOs9qTmQ9AwiQlqgwiwtCUOIKloGmGNQmZlfi1h9O
http://r20.rs6.net/tn.jsp?f=001-L8rW3XQHG35NHg3XCczNgdQXcldbRub_lXO_vqIvK-MmMCwjdh0zrLOhgRiDxU6pXWL1yIRas1Rs0dylVWhgrknaZYOiYZfflAdS4Fwjts7Bpo4wzWiJ9V9scdxuv_2LRzc7zbc7Xs1F1cg2a_od-X-mvCpK1wCSaVxtq6jokMc_9VYZArWmoGhEO2ULiYngCVbD1D4sMZpJIQifv61t70wv6muxrISI7lI


 

 

During both World Wars, growing your own food was not 
only a way to put dinner on the table, but was regarded as a 
patriotic act--a way for folks on the home front to do their bit.    
Enjoy a few of the many war-era posters that the US gov-
ernment produced to encourage a home produce garden. 
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 Two Approaches to Enhancing Tomato 
Flavor 
By Dennis O’Brien, USDA ARS May 12, 2016 

Two Agricultural Research Service (ARS) scientists in 

Fort Pierce, Florida, have taken different approaches to 

enhancing the flavor of tomatoes. 

ARS plant physiologist Jinhe Bai and his colleagues at 

the U.S. Horticulture Research Laboratory studied the ef-

fects of refrigerating tomatoes and dipping them in hot wa-

ter to make them easier to peel—a practice known as 

“blanching.” 

 

Bai and his colleagues divided 60 tomatoes into three 

groups—refrigerating one group, keeping a second group 

at room temperature and dipping the third group in 122 F 

water for 5 minutes to simulate blanching. They then used 

gas chromatography and an “electronic nose” to measure 

45 volatile compounds associated with flavor released 

when the tomatoes were cut up. 

 

The results showed that refrigeration greatly reduced 25 of 

42 aroma compounds and reduced volatile levels overall 

by 68 percent. Blanching also greatly reduced 22 of 42 

compounds and reduced volatile levels overall by 63 per-

cent. The results spell out why it is better to store toma-

toes—and wash them before use—at room temperature. 

Elizabeth Baldwin, an ARS horticulturist and research 

leader in Fort Pierce, wanted to find tomato breeders inter-

ested in developing varieties with enhanced flavor. She 

also wanted to identify varieties and growing seasons best 

suited to two of Florida’s major tomato production areas. 

She and her colleagues raised 38 types of tomatoes over 

seven years in south Florida and west-central Florida, tim-

ing production for harvest in March, June and December. 

They used human taste-test panels to evaluate flavor and 

measured the tomatoes’ sugars, acids and 29 key aroma 

compounds. 

The results showed that the tomatoes needed to contain a 

certain amount of acids to have adequate flavor and that 

the more sugar they contained, the better they tasted. To-

matoes harvested in June had more sugar and fruity vola-

tiles than those harvested in December, probably because 

they received more sunshine. Tomatoes harvested in 

March ranked in the middle in flavor. 

Improving Poultry Health through 

Lighting  

Sandra Avant, ARS Office of Communications.  

Light plays a crucial role in the health and well-being of 

birds and their production performance. It greatly influ-

ences activity, growth and development, and physiological 

functioning in growing broiler chickens. 

Altering light in a bird’s environment influences the onset 

of several eye conditions, including avian glaucoma and 

avian macrophthalmos. In addition, birds exposed to con-

tinuous light can develop other serious health issues in-

cluding leg disorders and stress, which can ultimately lead 

to premature death, says Hammed A. Olanrewaju, an ani-

mal scientist at the Agricultural Research Ser-

vice (ARS) Poultry Unit in Mississippi State, Mississippi. 

“The poultry industry has made progress in improving ge-

netics and nutrition in birds, along with changes in envi-

ronmental management,” Olanrewaju says. “But the effects 

of lighting on vision, general health, and well-being of 

broilers grown to market weight need further investiga-

tion.” 

Proper light management reduces the incidence of many 

preventable metabolic, skeletal, and skin disorders. It can 

Photo by Stephen Ausmus 
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also prevent aggression between birds. Therefore, strategi-

cally altering “photoperiods” (the amount of time between 

light and dark cycles) and light intensity can be used to im-

prove poultry production and enhance animal welfare. 

Olanrewaju and his colleagues evaluated the effects of dif-

ferent photoperiods and light intensities on eye and general 

health of broiler chickens grown to heavy weights. Chicks 

were randomly placed into groups and then exposed to 

three photoperiod treatments: long/continuous (23 hours of 

light followed by 1 hour of dark within a 24-hour interval); 

regular/intermittent (2 hours of light followed by 2 hours of 

dark, repeated in succession throughout a 24-hour period); 

and short/non-intermittent cycle (8 hours of light followed 

by 16 hours of dark). 

Chickens subjected to a short/non-intermittent photoperiod 

had the lowest body weight, body weight gain, feed intake, 

carcass weight, and fillet and tender weights when com-

pared with those reared under long/continuous and regular/

intermittent photoperiods. 

Birds also were exposed to incandescent lighting, which is 

standard in U.S. commercial broiler housing, in a controlled 

environment at varying light intensities of 10 lx, 5.0 lx, or 

0.5 lx.Lux (lx) is a measurement of light. 

Footpad lesions, lameness, and paralysis have often been 

associated with improper light management. In this study, 

findings indicated that a short/non-intermittent photoperiod 

had a negative effect on footpad condition. In addition, sci-

entists were able to demonstrate that a low-light environ-

ment reduced energy usage and production costs by de-

creasing hyperactivity and pecking damage in the birds. 

“The slightly faster growth rate and small improvement in 

feed conversion efficiency of birds reared under the regular

-intermittent photoperiod has the added advantage of reduc-

ing annual feed costs,” Olanrewaju says. “Regular-

intermittent photoperiods combined with 5 lx lighting pro-

grams are recommended for optimal welfare and produc-

tion.” 

 

A Tale of Nine Lives  
By Paul Hetzler, CCE St. Lawrence 

 

The two cats at my place have survived many life-

threatening traumas such as falls, fights and even the 

compulsory “devotions” of small children. It’s amaz-

ing the hazards they can evade. I think if pets could 

drive, only dogs would get speeding tickets—cats 

would always find ways to wriggle out of a citation. 

Sadly, my contacts in the veterinary field continue to 

assert that cats have but a single life, and that the 

whole “nine lives” thing is just a cat tale. 

 

However, the story about cattails having (at least) nine 

lives is no yarn. An obligate wetland plant, the com-

mon cattail (Typha latifolia) is native to the Americas 

as well as to Europe, Africa and most of Asia—

basically the planet minus Australia, all Pacific Islands 

and most Polar regions. It can be found growing along 

wetland margins and into water up to 30 inches deep, 

from hot climates to Canada’s Yukon Territory.  

Its name comes from the brown puffy seed head it pro-

duces which resembles, um, well really a corn dog. 

But to avoid an epidemic of incessant laughter, bota-

nists went with cattail. 

 

Aptly named or not, the cattail is truly a wonder of na-

ture. As someone who likes to eat more than three 

meals a day, it makes sense that I first got acquainted 

with the culinary uses of cattails. The young shoots, 

sometimes called Cossack asparagus, are delicious raw 

or cooked (definitely opt for cooking them if you’re 

unsure of the water purity).  

 

The thick rhizomes (tuber-like roots) are about 80% 

carbohydrates and between 3% and 8% protein, better 

than some cultivated crops. Rhizomes can be baked, 

boiled, or dried and ground into flour. In his book 

Stalking the Wild Asparagus, Euell Gibbons details 

how to process roots with water to extract starch, 

which I’d have to say works nicely. The starch, wet or 

powdered, is added to flour to enhance the nutrient 

value of foods like biscuits and pancakes.  

 

What I like best are the flower spikes, which are two-

tiered affairs with the male (staminate) pollen-bearing 

spikes on top and the thicker female (pistillate) heads 

Continued on page 8 
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News, Notes and Workshops for Farmers and Gardeners 

Camp Mushroom 
June 3 – 4. Hidden Valley Camp, Watkins Glen NY. Friday 

5 – 9pm, Saturday 9 am – 4pm. Camp Mushroom is 

Cornell University’s annual two-day event for farmers, 

woodlot owners, and hobby growers who want to cultivate 

their own shiitake, oyster, lions mane, and stropharia 

mushrooms. This year marks the 11th year of the course, as 

forest mushroom cultivation blossoms in the northeast as a 

new small farm industry. You can read more about 

mushroom cultivation at www.CornellMushrooms.org. For 

registration and more information please visit http://

blogs.cornell.edu/mushrooms/2016/01/12/learn-to-grow-

mushrooms-at-11th-annual-camp-mushroom/ 

Seed Saving 101--Tompkins CCE 
Thursday, June 9, 2016, 6:30 PM - 8:30 PM Seed saving is 

a fun and interesting activity that will provide you with 

plenty of seeds to save for next year’s garden or to share 

with others. This class will provide you with basic 

information to get you started. Learn the difference 

between open pollinated and hybrid varieties, which types 

of seeds are easiest to save, and how to incorporate seed 

saving into your current veggie or flower garden. Pre-

registration is required. Go to our registration page to 

register and pay online, or call 272-2292 to register and pay 

by phone. Fee $5-$10/person self-determined sliding scale 

(pay what you can afford). 615 Willow Ave, Ithaca, NY. 

 

Sowing the 

Future of 

Organic 

Wheat 

Research in 

the Northeast 

June 10, 2016  

12:30 to 6:30 

pm.  This 

event 

celebrates the past, present, and future of organic wheat 

improvement in the Northeast. Researchers will summarize 

a decade of variety trial results from the field, bakery, mill, 

and taste buds. After touring Cornell’s organic wheat 

breeding nurseries, participants can help set needs and 

priorities for future small grain improvement in the region. 

The event will include tastings of varietal-specific products 

made by local bakers, chefs, and brewers. 

 

Funding provided by USDA Organic Research and 

Extension grant # 2011–51300–30697 and Co-Sponsored 

by NOFA-NY. Registration is $15 per attendee. Pre-

registration will close on June 8.  Located at:  The Love Lab 

at Cornell University, 126 Medicago Drive  Ithaca, New 

York 14850.  To register, visit http://www.cvent.com/

events/sowing-the-future-of-organic-wheat-research-in-the-

northeast/event-summary-

f922fc1f7c0d4e1482abdddb0f1dc36e.aspx . 

USDA Seeks Applications for Grants  

to Add to Value of Agricultural Products  

The US Department of Agriculture is making up to $44 

million available to farmers, ranchers and businesses to 

develop new bio-based products and expand markets 

through the Value-Added Producer Grant program. 

Value-Added Producer Grants help eligible applicants 

enter into value-added activities related to the processing 

and/or marketing of bio-based value-added products. The 

goals of this program are to generate new products, create 

and expand marketing opportunities, and increase producer 

income. These grants support planning activities, such as 

developing a business plan, as well as provide working 

capital to implement viable value-added business plans. 

Grants are awarded through a national competition. The 

maximum grant amount for planning grants is $75,000 and 

$250,000 for working capital grants. Matching resources 

are required. 

The deadline to submit paper applications is July 1, 2016. 

Electronic applications submitted through grants.gov are 

due June 24, 2016. Additional information and assistance is 

available through the USDA Rural Development 

Office  serving your county. More information on how to 

apply is on page 20607 of the April 8 Federal Register.  

Since 2009, USDA has awarded 1,126 Value-Added 

Producer Grants totaling $144.7 million. USDA awarded 

205 grants to beginning farmers and ranchers. 

Veteran Events Calendar 

A new handy calendar of veteran events is available on the 

Farmer Veterans project webpage. You can view the 

calendar by month or see highlighted upcoming events in 

the sidebar. Hover over the event to get more information 

or click on it to link to the event website (where 

applicable). If you have any questions about particular 

events, please contact the host organization directly. If you 

are hosting an agricultural event for veterans and would 

like to have it added to the calendar, please contact Matt 

at mw84@cornell.edu. Include the title of the event, a brief 

description, date, time, location and a link for more 

information. 

 

 

http://www.CornellMushrooms.org
http://blogs.cornell.edu/mushrooms/2016/01/12/learn-to-grow-mushrooms-at-11th-annual-camp-mushroom/
http://blogs.cornell.edu/mushrooms/2016/01/12/learn-to-grow-mushrooms-at-11th-annual-camp-mushroom/
http://blogs.cornell.edu/mushrooms/2016/01/12/learn-to-grow-mushrooms-at-11th-annual-camp-mushroom/
http://db.ccetompkins.org/programs/civicrm/event/info?id=718&reset=1
http://www.cvent.com/events/sowing-the-future-of-organic-wheat-research-in-the-northeast/event-summary-f922fc1f7c0d4e1482abdddb0f1dc36e.aspx
http://www.cvent.com/events/sowing-the-future-of-organic-wheat-research-in-the-northeast/event-summary-f922fc1f7c0d4e1482abdddb0f1dc36e.aspx
http://www.cvent.com/events/sowing-the-future-of-organic-wheat-research-in-the-northeast/event-summary-f922fc1f7c0d4e1482abdddb0f1dc36e.aspx
http://www.cvent.com/events/sowing-the-future-of-organic-wheat-research-in-the-northeast/event-summary-f922fc1f7c0d4e1482abdddb0f1dc36e.aspx
http://r20.rs6.net/tn.jsp?f=001st9zDUKzbynKBNT4coFqAEhiArNsiqkVDYyL1JN5JmjMXyAB8IewjGYfsx9NY57ilxg3D_stsHUxXeBIooB1txa4mR_WD4vtFvCAh6fhIGaL0SjMuRA5AA-k21vMdNW9Ud64qb3X9QgkRYrMsiBFJ4Br5sifqBtkYInSquUFgLyd_vQ0IvDHXfpUlZyCtdbSDaPSBtYkhlqVUdBgZulE5L-8flKwPKXV7YmY
mailto:mw84@cornell.edu
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Farming Implements in Action: Impacts on the Soil, 

Erosion Potential of Tillage Systems, and Economics--

An Online Video Showing Different Techniques 

This tutorial, which includes videos, provides an opportuni-

ty to learn about the types of soil disturbances that tillage 

implements have on soil and the effects of disturbance on 

soil loss. 

This webinar goes into the details of the five soil disturbing 

processes modeled in RUSLE2 (inversion, mixing, mixing 

with some inversion, lifting/fracturing, and compression).  

A video of a tillage implement in action for each of the pro-

cesses is shown and discussed. The effects of the tillage 

types are demonstrated and discussed in a comparison be-

tween a conventional, reduced-till, and no-till corn/soybean 

rotation. Finally, the webinar ends with a very brief discus-

sion of the economic factors that one should consider in 

making the move from a conventional to reduced-till or no-

till system. 

You can  view  this on-demand webinar at any time. Please 

visit http://www.conservationwebinars.net/webinars/

farming-implements-in-action/webinar_view  to watch the 

video. 

NY Sheep/Goat Health Assurance Program 

We would like to announce NYS Department of Ag & 

Markets' NEW Sheep/Goat Health Assurance Program-an 

extension of the Cattle Health Assurance Program devel-

oped for sheep and goat producers. It is open to both meat 

and dairy producers. Check out the website at https://

ahdc.vet.cornell.edu/programs/NYSCHAP/modules/

smallruminant/index.cfm .  

For more information, please contact Dr. Melanie 

Hemenway at 585-313-7541 or mela-

nie.hemenway@agriculture.ny.gov.  

Cob Oven Building Workshop 

 

JUNE 9th-12th -10am-6pm at Hawk Meadow Farm Hector 

NY with Matteo Lundgren and Carolyn Peaches. Learn 

how to build with the earth!  Join the hosts of DIY Net-

work's "Mudmen" in a workshop that will dive into the art 

of mud construction. The passion that Matteo and Peaches 

bring as both artists and educators is fiery!  The couple 

gained YouTube fame from their spunky instructional vide-

os and were recruited to film a TV series dedicated to 

building with natural materials. Come join Matteo and 

Peaches here in the storybook setting of Hawk Meadow 

Farm for their long weekend workshop.  Students will build 

a wood-fired earthen bread and pizza oven from start to 

finish, including roof construction. Participants will also 

put their newly gained design strategies to use in a 3-D 

scale-able design project to construct a model of their 

dream home.  Additionally, each student will learn how to 

build a portable rocket stove to take home! This workshop 

is sure to feed the senses and harness the potential energy 

of the emergent Spring as we use the natural, soothing set-

ting of Hawk Meadow Farm as our classroom.  Come get 

your hands in the mud, cultivate natural building skills and 

nourish your body and soul with home-cooked meals....and 

perhaps even sleep under the stars. (Lunch provided, 

Camping available) Early Bird: $350. After May 31st: 

$400. Camping: $17 per night (includes firewood and use 

of outdoor kitchen and shower) Register online or Call 

Hawk Meadow Farm at 607-387-3424. 

 

 

 

 

http://www.conservationwebinars.net/webinars/farming-implements-in-action/webinar_view
http://www.conservationwebinars.net/webinars/farming-implements-in-action/webinar_view
https://ahdc.vet.cornell.edu/programs/NYSCHAP/modules/smallruminant/index.cfm
https://ahdc.vet.cornell.edu/programs/NYSCHAP/modules/smallruminant/index.cfm
https://ahdc.vet.cornell.edu/programs/NYSCHAP/modules/smallruminant/index.cfm
mailto:melanie.hemenway@agriculture.ny.gov?subject=Sheep/goat%20Health%20Assurance
mailto:melanie.hemenway@agriculture.ny.gov?subject=Sheep/goat%20Health%20Assurance
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Independent Insurance Agent 

Homeowners & Renters - Mobile Homeowners -Farm own-
ers - Business - Worker's Compensation - Auto - Life - 

Bonds - Health & Disability 

P.O. Box 488 - 14 North Main Street, Newark Valley, NY  

(607) 642 - 3224 

Www.fksinsurance.com 

Building Strong and Vibrant New York Communities 
Cornell Cooperative Extension in Tioga County provides equal program and employment opportunities. 

Accommodations for persons with special needs may be requested by calling 607-687-4020. 

 

below. The male flower spikes wither away after they 

do their thing, but the female spikes mature into the 

corn dogs—I mean cats’ tails—we all recognize. Both 

spikes are edible, but must be gathered just as they 

break out of their papery sheaths. Boil and eat with 

butter as you would corn on the cob. They taste just 

like chicken. Kidding—they’re similar to corn.  

In the fall you can gather the tails and burn off the 

fluff to harvest the edible, oil-rich seeds. (Confession: 

due to my undiagnosed Laziness Syndrome I haven’t 

yet tried this.) 

 

For years, I and my daughter sally forth (not her real 

name) into cattail swamps in mid- to late June and 

gather bright yellow cattail pollen. Just slip a plastic 

bag over the flower head, shake a few times and 

you’re done. An acre of cattails can yield over three 

tons of cattail pollen, and at 6-7% protein, that’s a lot 

of nutritious flour. Substitute cattail pollen for up to 

one-fourth of the flour in any recipe. You can use 

more, but experiment on a small scale before you 

serve it to others (a tip from my kids). 

 

OK, so that’s what, five lives? Euell Gibbons called 

cattail the supermarket of the swamp, and he wasn’t 

kidding. You can find thousands of articles and re-

search papers on the uses of cattails. Technically that 

might not get us to nine lives yet, so let’s name some 

names. 

 

Native peoples around the world (except as noted) 

wove cattail leaves and flower stalks into roof thatch, 

sleeping mats, duck decoys, hats, dolls and other kids’ 

toys, to name but a few uses. Fresh leaves and roots 

were pounded and used as poultices on boils. Cattail 

fluff was used as diaper linings, moccasin insulation 

and wound dressings.  

 

Today cattail swamps are created by engineers for 

treating wastewater, and artisans make paper from cat-

tail leaves. And kids still have fun playing with the 

leaves and especially the mature cats’ tails. Here’s to 

the many lives of the cattail.  

 

Keeping Farmers on the Land: New 
Research Underscores Need To Ad-

dress Farm Transition in New York 

In New York, farmers age 65 and older own or man-

age nearly 30% of the farms, and most are farming with-

out a young farmer alongside them. New research 

from American Farmland Trust and Land For Good sheds 

light on what this means for the future of New 

York agriculture. Using Census of Agriculture data, the 

Gaining Insights, Gaining Access project looked at char-

acteristics of farmers beyond retirement age, and 

those young or new to farming. We held focus groups 

which helped us to learn more about this large 

and influential farmer subset: what are they farming and 

with whom; what are their visions of retirement; and what 

challenges do they see for the future. View the report 

here. 

 

Cattails--Continued from page 5 

http://www.farmlandinfo.org/keeping-farmers-land-new-research-underscores-need-address-farm-transition-new-york?utm_source=May+16th+2016+Update&utm_campaign=Enews+Marketing&utm_medium=email
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To Serve 
And 

Strengthen 
Agriculture 

Local Farms, 
Local Food, 
Local People 

Members are at the heart of Farm Bureau, a grassroots-driven organization of 
families and individuals in New York who care about agriculture. 

TIOGA COUNTY 

 

 

56 Foote Crossing Road 

Candor, NY 

(607) 760-1957 

Thank you Sponsors!   
This newsletter reaches approximately 1,200 

farmers and gardeners in Tioga and Chemung 

Counties every month.  It is made possible through 

the generous support of our sponsors!  Help us 

provide information to the public by becoming a 

sponsor! 


