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Milk is an effective exercise recovery drink 
due to its powerful nutrient package that 
supplies the nutrition the body needs after a 
workout. Milk has carbohydrates to help refuel 
the body; protein to help reduce muscle 
breakdown and stimulate growth; and fluid and 
electrolytes to aid in rehydration. Drinking milk 

after resistance training has been shown to 
increase the body’s ability to make new muscle 
and may help improve body composition. In 
addition, recent studies have shown that drinking 
milk after an endurance workout may help reduce 
muscle damage and improve muscle recovery, 
which in turn may help the body perform better 
during its next workout.  Source:  National Dairy 

Council www.nationaldairycouncil.org  

A message from the CCE Ag Team 

It seems that our last edition of the 
AgNews did not arrive in your mailbox 
until very late and we apologize for any 
inconvenience this may have caused. 
 
In order to accommodate the many 
changes in the CCE office due to 
budget restraints, we reviewed our 
printing expenses and discovered after 
much analysis that we could trim our 
budget by having our printing done 
through a printing service at Cornell.  
This would eliminate one of our copier 
leases and drastically reduce the other 
lease as we reduced the number of 
copies printed monthly. 
 

With that being said, we have had to 
work out some of the printing issues 
with Cornell.  We have been in contact 
with them and have made great strides 
in restructuring and improving the 
process for mailing and printing. 
 
We appreciate your patience while we 
continually make changes that will 
allow us to operate more efficiently 
while keeping our great reputation for 
“making the best even better”. 
 
Please enjoy the articles in the AgNews 
and if you have suggestions for articles 
or would like to share information with 
other farmers please contact us at 
518-483-7403. 

Milk & Sports Nutrition  

June is Dairy Month!   
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Automatic feeders (robots) – This system 
has the greatest initial investment cost. 
Most automatic feeders have 2 nipples 
and can be positioned to feed two pens. 
It is recommended to have no more than 
25 calves per nipple. The calf manager 
can program the amount of milk 
individual calves can consume at each 
feeding and the total amount allowed to 
be consumed within 1 day. The computer 
also tracks the number of visits/day for 
each calf, thus allowing farmers to 
identify calves that do not drink. 
 
Free access to milk or milk replacer 
provides many benefits to calves. Calves 
will visit the feeder 6 to 8 times per day 
allowing them to consume more milk and 
increase average daily gain as compared 
to conventionally fed calves. These 
systems have been reported to reduce 
scours,  hunger, weight loss, stress as 
well as promote additional growth, ease 
of feeding and social behavior. However, 
switching from conventional feeding 
programs where you can easily identify 
sick calves – “hutch #3 didn’t drink her 
bucket this morning” to a group feeding 
where you can’t easily tell how much an 
individual calf is drinking can be 
challenging. You must be willing to watch 
calves throughout the day and be 
observant to behavioral changes. 

   Many dairy farmers are looking into 
group housing for calves and need to 
evaluate how they will provide milk or 
milk replacer to these calves. There are 
three common options available for 
group feeding: mob feeders, self-
feeders and automatic feeders. All 
three options have pro’s and con’s and 
one option may work better for you and 

a different one for your neighbor.  
 
Mob feeders– 
This type of 
feeding 
system allows 
for a whole 
group of 
calves to be 
fed at one 
time. A single 
reservoir with 

multiple nipples attached is filled with 
milk or milk replacer and placed in the 
pen or hung from a gate. Similar to 
conventional systems calves are often 
only fed 2 to 3 times per day. Once the 
milk is consumed calves must wait for 
their next meal. Feeding times per day 
can be increased if you are willing to 
spend the extra time to add an additional 
feeding. This unit must be cleaned and 
sanitized between all feedings. These 
systems have often been used in 
conjunction with a pasture based herd 
and can be very cost efficient as the 
initial investment cost is fairly low. 
 
Self feeders – This system allows for 
groups of calves to have free access to 
milk or milk replacer throughout the day. 
The set up for this system is varied and 
can be as simple as barrels stored 
outside the pen with tubes attached to 
nipples mounted in a pen to around the 
barn pipeline attached to nipples 
mounted in the pens. The flexibility of this 
type of system allows for it to be an 
option for both small and large farms. 
Group size tends to be 6 -10 calves. This 
type of system works best with the use of 
acidified milk or milk replacer to reduce 
the risk of bacterial growth in the milk or 
milk replacer. 
 

Group Calf Housing Systems –  
What are my feeding options??? 

Kimberley Morrill, PhD. Regional Dairy Specialist, Cornell Cooperative Extension 



Maximizing Glyphosate Performance 
Mike Hunter, CCE of Jefferson County 

indicates that glyphosate applied in 
water volumes less than 10 gallons per 
acre often acre often performs better 
than when applied in water volumes of 
20 gallons or more per acre. For most 
agronomic situations, 10 to 15 gallons 
per acre are adequate. In situations with 
large weeds to 20 gallons per acre may 
prove beneficial.  
 

During hot, dry weather the plants 
conserve water in both consumption 
and thickness of the leaf cuticle on the 
leaf surface. Increasing glyphosate rates 
may help overcome the effects of 
adverse weather  
conditions.  
 

There is a wide range of views regarding 
the influence of dew on glyphosate 
performance. Many studies indicate that 
a moderate level of dew would have a 
minimal impact on glyphosate 
performance when applied at typical 
spray volumes.  
 

Glyphosate must penetrate the leaf 
surface to provide effective control.  
Differences in rain fastness among 
glyphosate products are generally small. 
Small, sensitive weeds require a shorter 
rain-free period than large or difficult-to-
control weeds. For many glyphosate 
products, a 30-minute, rain-free period 
may be adequate under ideal 
conditions.  
 

Glyphosate’s mobility with the plant 
reduces the importance for spray 
coverage. You should base your spray 
nozzle selection on managing droplet 
size and drift potential rather than 
optimizing spray coverage.   
 

Glyphosate performance can be 
affected by many factors and you have 
little or no control over them. To 
maximize the performance of 
glyphosate, follow these guidelines, 
specifically the proper timing of 
application and the right rate for the 
situation. If you have any  
 

Additional questions about maximizing 
the performance of glyphosate, please 
feel free to contact either Mike Hunter in 
Jefferson County (meh27@cornell.edu) 
or Paul Peterson, Regional Field Crops 
Specialist:  pep24@cornell.edu 
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With the introduction of Roudup Ready 
crops,  glyphosate has become one of 
the most widely used herbicides on farms 
today. Glyphosate was first registered as 
Roundup herbicide in 1974. Glyphosate 
is a nonselective herbicide that is very 
effective in killing most weeds. However, 
there are a number of different factors 
that affect performance of the product 
including application, environmental, and 
weed factors. Here is a quick summary of 
ways to maximize the performance of the 
glyphosate product you are using on the 
farm.  
 

You need to know the concentration of 
the glyphosate; this will be indicated by 
the acid equivalent (a.e.) per gallon, not 
the active ingredient concentration. Use 
acid equivalent to compare product rates 
and costs per gallon.  
 

Apply glyphosate at the proper rate, 
taking into consideration the weed 
species and height to determine the 
appropriate rate. The normal ―full rate for 
most glyphosate tolerant crops is 0.75 
a.e. per acre. The rate will need to be 
increased for larger weeds. (Note: When 
using glyphosate herbicides, rates are 
based on amount of acid equivalent, not 
active ingredient.)  
 

Surfactant recommendations vary widely. 
You should follow the product’s  
recommendations for surfactant use to 
maximize performance. Many glyphosate 
products come with surfactant. If not, add 
non-ionic surfactant at a rate of 0.25% to 
1.0% by volume (1 qt. to 1 gal. per 100 
gallons of spray solution). Most studies 
have shown that adding extra surfactant 
to a glyphosate formulation that already 
contains a surfactant is of little benefit.  
 

Reduce the antagonistic effects of hard 
water by adding spray grade ammonium 
sulfate (AMS) at a rate of 8.5 lbs. to 17 
lbs. of AMS per 100 gallons of water. You 
can also use a high quality AMS       
substitute (i.e. Class Act, Dryve). Always 
add the AMS to the water before adding 
the glyphosate to the tank to prevent the 
hard water ions from attaching to the   
glyphosate.  

 

Label recommendations for spray carrier 
volumes vary among products. Research 

mailto:meh27@cornell.edu�
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Taking A Look Back  
THE FRANKLIN COUNTY  

FARM BUREAU NEWS 
A Monthly Review of Progress in Agriculture and Rural Life  
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TIME TO CUT ALFALFA 

New York Farmers generally try to 
cut their alfalfa when it is about one-
tenth in bloom, or when the crown 
shoots are an inch or so high.  This 
practice has resulted in a fine 

stemmed leafy hay, which when 
properly cured, sells well on the market, 
and feeds out well to all kinds of 
livestock, being very palatable and 
nutritious.   

 Recently some experiments carried 
out in the central west have caused 
some question about the usual New 
York State methods.  In sections where 
three cuttings were secured it was found 
that two cuttings gave the following 
results:  First, two cuttings during a 
period of years gave less thinning of the 
stand than three cuttings, and so less 
encroachment of weeds an grasses; 
second, the alfalfa plants cut only twice 
per season grew more vigorously than 
those cut three times; third, plats cut 
twice per year when the plants were in 
full bloom gave more than a ton more 
per acre of weed-free hay than plats cut 
three times when about one-tenth in 
blossom.  These experiments indicate 
for the territory concerned that cutting 
twice per season when in full bloom or 
a little later as compared 
to three cuttings when 
about one-tenth in 
blossom resulted in greater 
permanence,  greater 
winter resistance and 
larger yields.   

Many New York State 
farmers have expressed 
interested in these results. 
Cutting alfalfa twice per 
season and getting more 
hay than from three 
cuttings looks attractive in 
these days of labor 
shortage.   

At the present time there 

experiment on his own account?—John 
H. Barron, department of agronomy, 
New York Sta te  Col lege of 
Agriculture.   

Follow– up Article published 
August, 1924  

HARVEST ONLY TWO CROPS 
OF ALFALFA THIS YEAR 

It seems there is always somebody 
who is selfish enough to “ride a willing 
horse to death”.  Just as true, it seems 
there is always someone who will 
harvest more crops of alfalfa than they 
should regardless of the injurious 
effects that may result.   

This has been a very backwards 
season for the harvesting the final 
cutting of alfalfa which has been 
delayed in most cases  at least two 
weeks.  This will make the time  of 
harvesting the second crop come about 
the latter part of August.  If a third crop 
should be subsequently harvested, the 
alfalfa will likely have to go into 
winter with only a scant growth. Many 
farmers did this last year and are 
singing their regrets this year.   

It would be better to have a fair crop 
of hay than to cut three times and leave 

the alfalfa field 
barren when cold 
weather  comes.  
Unless the field is 
old and is to be 
plowed up and put to 
a cultivated crop the 
following season, the 
third crop should not 
be taken.  In such an 
event, either a third 
c r o p  m a y  b e 
harvested or it may 
be pastured. —L.A. 
Dalton, department 
of agronomy, New 
York State College 
of Agriculture.      

is no knowledge in regard to how the 
new practices will work out in New 
York.  Experiments are being carried on 
at Cornell University with a view to 
determining the facts, but it will be a 
matter of four or five years before 
definite statements can be made.   

If the results are as they have been in 
other states there will still remain some 
serious objections:  First, the late cut 
alfalfa hay will contain very considerably 
less protein percentagely than the early 
cut hay; the protein content in the former 
case also will probably be somewhat less 
digestible; second, the late cut alfalfa hay 
will be much less palatable to all kinds of 
livestock than early cut hay; third, the 
late cut hay will be more stemmy and 
less leafy than  the early cut.  

Farmers who are accustomed to 
producing high class alfalfa for sale or 
for home feeding will do well to consider 
carefully before adopting the new 
methods.  At the present time with the 
best practices on suitable soils, New 
York farmers are getting good results 
with alfalfa so far as total yield per acre 
and longevity of fields care concerned.  
Generally , would it not be best “to leave 
well enough alone,” until there is definite 
knowledge, or unless one wishes to 
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DCP/ACRE Sign-Up  
2012 Direct and Counter-Cyclical 
Program (DCP) enrollment runs now 
through June 1, 2012.  All producers 
planting on DCP base acres must be 
identified on the DCP/ACRE contract 
and receive a proportionate share of 
the DCP/ACRE payment for the farm.  
An acreage report must be filed in 
order to receive payment for the farm. 
Be sure to report changes such as 
ownership, producer shares, etc. to 
the FSA office.  
 

GovDelivery  
The USDA Farm Service Agency 
offices are moving toward a paperless 
operation. Producers are asked to 
enroll in the new GovDelivery system 
wh ich  w i l l  p rov ide  not ices , 
newsletters and electronic reminders 
instead of a hard copy through the 
mai l .  FSA,  l ike many other 
organizations, is trying to work 
smarter and be more efficient. 
Moving to electronic notifications via 
email will help conserve resources 
and save taxpayer dollars. County 
Committee ballots will continue to be 
mailed to all eligible producers. 
Producers can subscribe to receive 
free e-mail updates by going to 
http://www.fsa.usda.gov/subscribe.  
 

Acreage Certification  
Time is nearing for producers to 
certify their 2012 acreage. Filing an 
accurate acreage report for all crops 
and land uses, including failed 
acreage and prevented planting 
acreage, can prevent the loss of 
benefits for a variety of programs. 
Failed acreage must be reported 
within 15 days of the disaster event 
and before disposition of the crop. 

NEWS 

Virgin Islands, Guam, 
American Samoa, the 
Commonwealth of the 
Northern Mariana Islands) or a 
legal resident alien;  

•  Be 10 years to 20 years of age; 
• Comply with FSA’s general 

eligibility requirements;  
•  Reside in a rural area, city or 

town with a population of 
50,000 or fewer people;  

•  Be unable to get a loan from 
other sources;  

• Conduct a modest income-
produc ing  p ro jec t  in  a 
supervised program of work as 
outlined above; 

• Demonstrate capability of 
p lanning,  managing and 
operating the project under 
guidance and assistance from a 
project advisor. The project 
supervisor must recommend the 
project and the loan, along with 
providing adequate supervision.  

 
To find out more about FSA loan 
programs in Franklin and St. Lawrence 
County, contact the Canton Credit 
Team at 315-386-2401, extension 2.  

Prevented planting must be reported 
no later than 15 days after the final 
planting date.  
 
Acreage reports are required for many 
Farm Service Agency programs. For 
crops enrolled in programs other than 
NAP (Noninsured Crop Disaster 
Assistance Program), acreage reports 
are to be certified by the (June 15, 
2012) deadline on small grains and a 
(July 16, 2012) deadline on all other 
crops.  
 
Acreage reports on crops covered by 
NAP are due in the county office by the 
earlier of (June 15, 2012) for small 
grains and (July 16, 2012) for all other 
crops, or 15 calendar days before the 
onset of harvest or grazing of the 
specific crop acreage being reported.  
 
For more information on these and 
other FSA program, contact the 
Franklin County FSA office located at 
151 Finney Boulevard, Malone, by 
phone: 518-483-2850, extension 2 or 
visit us on-line at www.fsa.usda.gov. 
 
 
Rural Youth Loans  
The Farm Service Agency makes loans 
to rural youths to establish and operate 
income-pro duc ing  p r o jec ts  in 
connection with 4-H clubs, FFA and 
other agricultural groups. Projects must 
be planned and operated with the help 
of the organization’s advisor, produce 
sufficient income to repay the loan and 
provide the youth with practical 
business and educational experience. 
The maximum loan amount is $5,000.  
 
Youth Loan Eligibility Requirements:  

•  Be a citizen of the United States 
(which includes Puerto Rico, the 

USDA Farm Service Agency News 
Jennifer Tierney Bosley, FSA County Executive Director 

USDA is an equal opportunity provider, employer and lender. 

http://www.fsa.usda.gov�
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this disaster will stand out in the 
minds of the farmers in Schoharie 
County.  This Soil and Water 
Conservation District employee seen 
the need of our farmers and took to 
the phones, rounding up hay… 
encouraging even the smallest farms 
to donate a little. She knew that time 
was of the essence.  As winter tends 
to set in early and hang around a long 
time in the “north country”.  I received 
a call about two weeks after the 
disaster, this employee, whom I didn’t 
ever remember meeting, sounded so 
caring on the other end of the phone. 
 

She said, “our board of directors think 
we should try and get some hay 
together and bring it down to your 
farmers.”   Do you know of any farms 
that could use some donated hay?  
Immediately, I figured sure, there’s 
got to be farms out there that have 
lost so much.  I told her I’d get back to 
her.   When I asked the question in 
the office, I received a resounding 
YES, there are a lot of farmers who 
will need replacement hay.  With that, 
our hay drive commenced.  Four 
Tractor trailer loads of hay from 

(Continued on page 7) 

supported by ANCA, for local farmers 
pa r t i c ipa t i n g  in  g raz ing  an d 
environmental management.    
 
On top of that significant undertaking, 
Tricia has also assisted in the 
participated in Conservation Field Days 
with Cornell Cooperative Extension, the 
Envirothon, Boy Scout merit badges, 
WRP monitoring, many watershed 
groups, Black River St Lawrence RC&D, 
and so many more activities and 
functions.  Tricia is an valuable 
member of the Soil and Water Team of 
Franklin County. Thank you! 
 

NYSCDEA Community Service Award- 
Jane Robinson.  

 August 28, 2011 changed Schoharie 
County forever.  Hurricane Irene 
slammed into our county after gaining 
strength in the waters over the Atlantic 
Ocean and charged inland. 
 

Homes and businesses were literally 
washed away.  Buildings that had been 
around over 200 years seen damage 
that has never occurred before.  Farms 
in our beautiful, fertile Schoharie Valley 
were inundated.  During the days 
following the disaster, we took stock of 
what was left.  For the most part, dairy 
cows were still alive, although some did 
not survive, and some needed 
temporary homes, as water had poured 
into their barns.  Bunk silos were 
destroyed, ag bags were washed away, 
as well as large round bales taken right 
out of the fields.  Horses, some of 
whom did not survive were left with 
little pasture and any stored feed and 
hay destroyed.  Sheep and small 
animals were washed away, the ones 
that did survive also seen their 
pastures littered with debris – 
everything from apples to zucchini were 
on the fields, along with massive 
amounts of gravel, stones and in some 
cases HUGE boulders.  In some places, 
large areas of fields were totally devoid 
of any topsoil. 
 

Many accounts of heroes will be told in 
the years to come, but one hero from 

Tricia LaValley and Jane Robinson 
both won awards at this years 
NYSCDEA Annual Meeting held in 
Auburn, NY on March 15th.   
 
Patricia (Tricia) LaValley—District 
Conservation Technician for 
Franklin County Soil and Water 
won the NYSCDEA Division 5 

award.  Tricia began with the district 
in Feb of 2008 and single handedly 
t o o k  o v e r  t h e  A g r i c u l t u r a l 
Environmental Management program 
for soil and water, she has 
coord ina ted ,  conducted  and 
implemented all of the AEM projects 
in Franklin County.  In three years 
Tricia worked with many local farmers 
on grazing practices and many other 
best management practices for 
agriculture. She has been selected to 
conducted specialized grazing 
programs in the state and has just 
recently been awarded a mini-grant to 
work with local students on grazing.   
Tricia has also participated in 
roundtables for grazing programs and 
many training programs.  With Tricia’s 
skills and dedication she has 
developed a cost share program, 

Franklin County Soil and Water Employees Honored  
at the New York State Conservation District  

Employee Association Annual Meeting 

Tricia LaValley and Jim Lieberum-  
President NYSCDEA Division 5 Award  

Jim Lieberum-  President NYSCDEA and 
Jane Robinson receiving Community 

Service Award.  
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Are there certain topics that always get 
your attention? Good or bad? The media 
uses these to keep your attention and 
get you to tune into the evening news, or 
read a news article. A hot button is a 
need or interest area, something a 
person feels passionate about. These 
are the priorities of an audience that you 
need to address if you want to make a 
lasting connection. While these can be 
used to negatively portray something, as 
a farmer you can use the same tactic to 
get across a positive, key message. 
 

Consumers – as a 
farmer the majority of 
the people you meet 
are consumers of your 
end product. The 
easiest way to identify 
hot buttons is to ask 
the person you are 
talking to. Ask people 
how they make 
purchasing decisions, 
ask how they believe animals are 
treated on farms. The answers you 
receive may be difficult to hear, but 
listen. Your goal should be to 
understand the perspective of the 
individual. Then using these hot buttons 
you can connect with the individual by 
providing key messages specific to their 
concerns. Make it a conversation, not an 
interrogation and add in a personal 
story. Tell them about the personality of 
a favorite animal, or a funny story. 
 

Hot buttons will be different across 
audiences; children are more interested 
in taste (chocolate milk is more popular 
than white milk) how a product is made 
(ice cream, whipped cream, butter…) 
and convenience (Go-gurt or cheese 
sticks are easier for a child to get 
themselves versus making a snack). 
Most children don’t understand where 
ice cream comes from, but they like to 
see and hear about newborn farm 
animals. Take time to explain how you 
feed the newborn calves from a bottle, 
or how a mature cow drinks the 
equivalent of a bathtub full of water 
each day. Teachers and parents of 
school age children are often interested 
in school lunch programs, nutritional 

benefits and food safety.  
 

Tie is the importance of community 
involvement when talking to the 
media. What impact does your 
farm have on the community?  You 
may get tired of repeating your 
positive story and specific key 
messages, however with less than 
2% of the population involved in 
agriculture your voice needs to 
reach a lot of people. Your key 
messages must be true, concise, 
memorable and persuasive. An 

example of a key 
message is: 
“America’s dairy 
f a r m e r s  a r e 
d e d i c a t e d  t o 
providing you with 
safe, high-quality 
milk and dairy 
products.” 
 

You can use key 
messages to address animal care 
concerns “Animals must be healthy 
and well cared for in order to produce 
p u r e ,  w h o l e s o m e  m i l k ” , 
environmental, nutrient management 
and water quality concerns “There are 
many factors that affect the 
environment. It will take all of us 
working together to keep our water 
and air clean.” Key messages can 
also be used to address questions 
about organic and local products 
“Both regular and organic dairy 
p rod uc ts  con ta in  the  same 
combination of nutrients that makes 
dairy products an important part of a 
healthy diet, including calcium, 
vitamin D and potassium”, antibiotic 
usage, “All milk is strictly tested for 
antibiotics. Any milk that tests positive 
is disposed of immediately and never 
enters the food supply”, food security 
“The dairy industry has a remarkable 
history of providing safe and healthy 
products”, and animal health 
questions. Over the next month I 
challenge you to move out of your 
comfort zone, talk to someone you 
don’t know, listen to their views on 
animal agriculture and use some key 
messages to address their concerns. 

Franklin County Soil  
and Water Employees 

Honored—cont’d    

Franklin County, much of which was 
hauled by Jane Robinson and the 
other District employees went to 
Schoharie County.  With a little 
finessing of the media and some well 
timed news releases, the story was 
heard across the state.  Many other 
counties are now following in Jane’s 
example, the Saratoga Farmers 
Market filled another tractor trailer 
with hay, and balage.  Another load 
was donated from an Otsego county 
farm, and others, even locally, have 
stepped up to the plate.  A farm in 
Schenectady County, just over our 
border, donated the fields that were 
full of grass just ready to be cut for a 
3rd time.  Somehow Jane’s phone call 
from a couple of months ago, has 
helped to turn a disaster into a place 
where farms know others care about 
them, and they are appreciated.  
 

Franklin County Soil and Water 
Conservation District would like to 
thank the following people for their 
participation in the Hay Drive, without 
them all of this would not have been 
possible: 
 

Choiniere Farms, Allen Miller, Anne 
Gaggin, Arnold Lobell, Ben Schader, 
Bobby Johnston, Bob Gleason, Brock 
Bartenslager, Dan Meier's Dairy, 
Daniel Beachy, David Moore, Dennis 
Eagan, Don & Janet  Dana, Eillen May 
Smith, Elaine Tory, Eric Craig, Gerald 
Oakes Jr., HyView Acres-Doug & Rod 
Malette, Gerard Spinner, Greg 
Patterson, Harry Fefee, Jeff & Connie 
Geroux, Jim Lobdell, Jim Saddlemire 
Trucking, Joey St. Mary, Leona Steen, 
Logue Farms, Mike Flynn, Mr & Mrs 
Kim Richey, Nate Beachy, Papas 
Dairy, Randy Ooms, Roger Trumble, 
Scott Robinson, Steve Gokey, Vincent 
Farm LLC, White's Dairy, William 
Bontrager, William Miller, and Wood's 
Dairy 

(Continued from page 6) 

Ag Advocacy—Hot Buttons & Key Messages 
Dr. Kimberley Morrill Northern New York Regional Dairy Specialist 
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As our mild winter comes to and 
end, its time to start planning 
spr ing vaccinat ions,  fecal 
examinations for parasites, and 
other routine preventative care for 
your horse.  The New York State 
Department of Agriculture  and 
Markets strongly encourages all 

horse owners to protect their horses 
and themselves against two serious 
and potentially fatal viruses spread 
by mosquitoes-Eastern Equine 
Encephalomyelitis (EEE)  and West 
Nile Virus (WNV) .  
 

These diseases primarily threaten 
people and unvaccinated horses, but 
can also be spread to other animals 
such as dogs, deer, llamas, cattle, 
and ratites (emus). The viruses 
multiply in certain species of birds 
and when mosquitoes feed on the 
infected birds; the virus is carried to 
other warm-blooded animals when 
the mosquito is feeding. Mammals 
such as people and horses are 
“dead end hosts” for the viruses, 
meaning that infected people and 
horsed do not spread the virus to 
others either directly or indirectly 
through mosquitoes. 
 

Since 2009, confirmed cases of EEE 
in New York’s horses have  been on 
the rise. In 2009, there were 7 
cases, in 2010 there were 10 cases 
and last year there were 12 
confirmed cases. In 2009, all equine 
cases were fatal. In both 2010 and 
2011, all equine cases but 1 were 
fatal. Serious after effects from the 
diseases often cause the horse to be 
unsafe to be around and unusable if 
they do survive. 
 

Here are some things that you 
should do now: 
Vaccinate! EEE is almost always 
combined with Western Equine 
Encephalitis and Tetanus vaccine. 
Some combination vaccines also 
include WNV.  Foals, broodmares 
a n d  h o r s e s  w i t h  u n k n o w n 
vaccination history can all be 

vaccinated if the label instructions are 
followed. Horses that are being 
vaccinated for the first time will require 
a booster shot 3 weeks later in order to 
most effective. If the booster is not 
given the horse will not be protected in 
most cases. Don’t delay. 
 

Learn about encephalitis viruses- Your 
veterinarian is the best resource for 
your farm’s specific  needs. There are 
also reputable resources on line such 
as the American Association  of Equine 
P r a c t i t i o n e r s ’ ( A A E P )  w e b s i t e 
www.aaep.org  for specific disease and 
vaccination information.   
 
Get your  farm  ready  for mosquito 
season -Take a look at all areas on the 
farm where your horse(s) have access 
and ask yourself, "Are these areas 
where mosquitoes or wild birds 
gather?" If so, then make these places 
less inviting for mosquitoes and wild 
birds. Eliminate standing water where 
mosquitoes  breed.  Fix or put up 
screens in stalls to keep out 
mosquitoes or wild birds. Put horses 
inside the barn during peak mosquito 
activity hours - typically dawn and dusk. 
 
• Know  the signs of EEE  and WNV in 
horses-EEE generally affects a horse 
much more quickly and severely than 
WNV. The death rate for unvaccinated 
horses with EEE is much higher 
compared to WNV. You may see any of 
the following symptoms in horses 
affected by EEE or WNV: fever; 
stumbling; blindness; muscle twitching 
around the face, neck, muzzle; can’t 
get up, falling over; leaning against 
stall, fence; depression; change in 
behavior, appetite; seizures, seizure-
like activity; sudden death, found dead; 
sudden onset of symptoms/illness (few 
hours-2 days with EEE, 3-10 days with 
WNV).   
 
If you see any of these symptoms in 
your horse, do not move the horse 
(unless it is in an unsafe location) and 
call your veterinarian immediately.  
Experienced horse owners know that 

horses with neurologic conditions 
can be very dangerous to be around.  
If you're seeing these signs in your 
horse, be extremely cautious.  Don 't 
forget that rabies  is also possible in 
a horse exhibiting these problems.  
Minimize your exposure and contact 
your veterinarian  immediately. 
 
Protect Yourself! Don't  forget to take 
the necessary precautions to protect 
yourself against EEE or WNV. There is 
no vaccine for people at this time, so 
you need to take steps to prevent 
mosquito bites. Wear long sleeved 
clothing when working outside, 
especially during the high mosquito 
activity hours of dawn and dusk. 
Apply mosquito repellent and speak 
to your physician if you have any 
questions. All ages of people are 
susceptible to these viruses, but 
young children and older adults are 
extremely sensitive.   Contact your 
local health department for more 
information about EEE or WNV in 
humans.  Also, reliable information 
can be found at these resources: 
 
New York State Dept of Health 
http://www.hea lth.ny.gov/diseases/
c o m m u n i c a b l e / a r b o v i r a V f a c t  
sheet.htm  
 
CDC (Centers for Disease Control and 
Prevention) 
http://www.cdc.gov/ncidod/dvbid/
arbor/index.htm 
 
EEE is easily prevented in horses and 
there is no legitimate reason for any 
New York horse to die this year from 
EEE. Two doses of combination  
vaccine (if a horse has never been 
vaccinated) can be purchased for as 
little as 10-20 dollars. You can 
protect your horse for a year for less 
than the cost of 4 gallons of gasoline.  
Thank you for helping to safeguard 
New York's equine population.  If you 
have questions please visit our 
website at:  www.agriculture.nv.gov/
Al/AfHome.html  

Update from STATE OF NEW YORK DEPARTMENT  
OF AGRICULTURE AND MARKETS 
David C. Smith, DVM Director, Division of Animal lndustry  
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these behaviors in calves. Managers and 
employees should also observe calves 
following disbudding/dehorning for 
changes in eating/drinking and social 
behaviors. 
 

If you really dislike dehorning calves, you 
can adjust your breeding program to 
include more polled bulls. This will slowly 
increase the number of calves born 
without horns as polled is a dominant trait, 
which appears in all offspring of a 
homozygous bull. 
 

Current ly  dehorn ing/disbudding 
procedures are not regulated in the Unites 
States. However, Canada, the United 
Kingdom, Denmark, Australia and New 
Zealand currently have regulations as 
timing of dehorning, use of anesthesia and 
caustic paste. Below is the current  
American Veterinary Medical Association 
(AVMA) policy on dehorning and 
castration. 
 

The AVMA recognizes that castration and 
dehorning of cattle are important for 
human and animal safety when cattle are 
used for agricultural purposes. Because 
castration and dehorning cause pain and 
discomfort, the AVMA recommends the 
use of procedures and practices that 
reduce or eliminate these effects, 
including the use of approved or AMDUCA-
permissible clinically effective medications 
whenever possible. Studies indicate that 
preoperative use of non-steroidal anti-
inflammatory agents and local anesthetics 
reduces pain and distress associated with 
castration and dehorning. 
 

 Both dehorning and castration should 
be done at the earliest age practicable.   

 Disbudding is the preferred method of 
dehorning calves. Local anesthetic 
should be considered for other 
dehorning procedures.  

 

Research leading to new or improved 
techniques that reduce or eliminate pain 
and distress associated with castration 
and dehorning, or development of viable 
alternates to castration and dehorning, is 
encouraged. (http://www.avma.org/
i s s u e s / p o l i c y / a n i m a l _ w e l f a r e /
dehorning_cattle.asp).   

Considerations for Dehorning Calves 
Dr. Kimberley Morrill, Northern New York Regional Dairy Specialist 

Consumers prefer fatty 
beef, study finds   

Michael Fielding, News Makers AM from 
Meatingplace.com 

It is well known in the agricultural realm 
that dehorning cattle is a management 
must; in the US over 94% of dairy 
operations dehorn heifer calves. 
Dehorned cattle require less bunk 
space, are easier and less dangerous 
to handle and transport. There is a 
lower risk of animal-animal inflicted 
injuries to udders, flanks and eyes and 
dehorning also lowers the risk of injury 
to animal handlers. However there is 
greater scrutiny relative to the welfare 
of calves and more questions are 
coming up on different methods to 
dehorning and pain management prior, 
during and after the procedure. 
 

Disbudding involves destroying the 
horn-producing cells in calves less than 
2 months. Caustic paste and hot-iron 
disbudding methods destroy the horn-
producing cells, whereas physical 
methods of disbudding excise them. It 
is estimated that 69.1% of US dairy 
farms use a hot iron, with average age 
of procedure being 7.6 weeks. 
Approximately 12.2% of operations use 
caustic paste for dehorning with the 
average age of procedure being 2.7 
weeks. 
 

Dehorning is removal of the horns after 
they have formed from the horn bud 
and attached to the skull. Physical 
methods of dehorning (gouge 
dehorning) include the use of 
obstetrical wire, saws (7.1% of 
operations, average age = 23.5%), 
spoons, cups, or tubes (13% of 
operations, average age = 16.9 
weeks). When animals are dehorned 
(after horn buds are attached to skull) 
there is an increased risk of infection 
due to opening of the sinus cavity and 
increased blood flow. Cleanliness of 
dehorning equipment is necessary to 
reduce the risk of infection Animal 
Behavior – While we can’t ask the calf 
if she feels pain, we can observe 
behavioral changes. Behaviors 
following dehorning that are indicative 
of pain include head rubbing, head 
shaking, neck extension, ear flicking, 
tail flicking and restlessness.  It has 
been observed that use of anesthetics 
(lidocaine) prior to disbudding reduces 

When it comes to food, the 
alternatives are endless: spicy or 
bland; Mexican, Italian, Asian or 
Southern-style comfort dishes. But 
when it comes to beef, almost 
everyone agrees on a few features. 
“Consumers tell us that higher fat 
levels are more desirable; they like 
it better,” said Mark Miller, meat 
scientist at Texas Tech University.  
 
“We’ve found that marbling level has 
a really big impact on the consumer’s 
desire for beef.” He referenced a 
study by Travis O’Quinn, “Consumer 
Acceptance of  Beef Str ips,” 
comparing strip loins from USDA 
Prime to Select. He found that overall 
preference declined to 79 percent 
from 95.8 percent. That linear 
downtrend mirrored the flavor ratings, 
which showed 97.5 percent of the 
Prime steaks were acceptable. Those 
scores dropped with each successive 
grade break: 94.2 percent for high 
Choice, 92.4 percent for low Choice 
and 85.8 percent for Select. Overall 
liking was most highly correlated with 
flavor, but tenderness and juiciness 
ratings followed similar patterns. The 
USDA quality grades do their job, 
Miller explained. “They’re based on 
what will give you the ultimate level of 
consumer satisfaction,” he said.  
 

Juiciness is controlled by degree of 
doneness, so that leaves flavor and 
tenderness. Since quality grades 
include a maturity component, that 
helps with the latter. “On top of that 
we use marbling, a factor that’s 
tremendously related to all three." 

(Continued on page 14) 



 
AgNews! Page 10 

 
Says rules are dead for “remainder of 

the Obama Administration” 
  
“Late [Thursday April 26th], the 
United States Department of Labor 
(USDOL) withdrew its controversial 
proposal to severely restrict youth 
employment on farms. Make no 
mistake−this is a major victory for 
New York’s farm families and their 
strong grassroots activism. The 
agricultural community in our State 
and across the nation saw this 
proposal clearly for what is was−a 
blatant regulatory overreach by 
Washington, D.C .United in this 
common cause tens of thousands of 
negative comments and letters 
flooded Congress and USDOL, and as 
a result we were victorious. 
  
“I would be remiss if I didn’t thank 
our friends from the New York 
Congressional delegation who stood 
with us, shoulder to shoulder in this 
battle. Congressman Owens, Gibson, 
Hanna and Reed, along with 
Congresswomen Buerkle, Hayworth 
and Hochul deserve enormous credit 
for their leadership and advocacy. 
Senator Schumer also used his 
significant influence to help us to 
defeat this draconian proposal. 
These federal officials fought hard for 
the future of our farms and for that 
we are very grateful and appreciative.  
  
“While many people deserve credit 
for this victory, no one deserves it 
more than the hardworking rank and 
file members of New York Farm 
Bureau. Through their efforts we 
raised awareness in the media, 
organized letter writing campaigns 
and advocacy efforts, and ultimately 
we triumphed. 

(Continued on page 11) 

 O v e r a l l ,  I P M  a n d  s o i l 
conservation are compatible 
priorities for field crop production. 
Both depend upon our knowledge 
of the biological cycles of crops, 
pests, and soil microorganisms. 
Both have the goal of protecting 
soil and water resources while 
still maintaining or improving 
farm economic returns. However, 
there are circumstances in which 

a unique ecosystem created by soil 
residue or cover crops can give pests 
an extra foot-hold in spring. A 
proactive approach can mitigate any 
potential negative pest impacts from 
increased soil cover in a conservation 
tillage field.  
 
Two insect pests in particular can be 
a greater threat to our field crops in 
soil conservation systems: seedcorn 
maggot and black cutworm. 
 
Black cutworm adult moths must 
migrate north each spring, and they 
lay eggs primarily on grasses. When 
there are grasses in the field 
overlapping a corn crop, infestation 
from this pest is more likely. Two 
scenarios that can contribute to 
black cutworm population booms 
include a grass cover crop that is left 
covering a field until soon before 
corn planting, and weedy grasses 
that are not burned down prior to no-
till planting. If the grassy weeds are 
controlled after an infestation of 
cutworm is already happening, the 
cutworms will leave the dying weeds 
and feed on the small corn plants. 
Risk to a corn crop from black 
cutworm is increased by planting 
late. For more information on black 
cutworm biology and management, 
please review our online publication, 
h t t p : / / n y s i p m . c o r n e l l . e d u /
publ icat ions/bcw_mgmt/f i les/
blackcw.pdf. 
 
Adult flies of the seedcorn maggot lay 
eggs in areas of high organic matter 
on or near the soil surface. The 
hatching maggots find their way to 

Insect Pests & Corn Establishment  
in Conservation Tillage 

Source: NYS IPM Weekly Field Crops Pest Report, Vol. 8, No. 5 
the nearby corn seed. The decaying 
surface organic matter in a no-till or 
reduced till field can substantially 
increase the risk of high populations of 
seedcorn maggot. Reduced tillage 
keeps soil temperatures lower early in 
the season. Cool soil temperatures 
mean seedlings emerge more slowly, 
thus giving the maggots a longer time 
to feed. Later planting can help 
minimize the seedcorn maggot risk, as 
can removal of debris from rows and 
closing of the seed slot. Insecticidal 
seed treatments are effective in 
controlling seedcorn maggots under 
most circumstances. For more 
information on the seedcorn maggot, 
visit:  http://nysipm.cornell .edu/
publications/early_ins_mgmt/files/
early_insects.pdf. 
 
Some solutions to both seedcorn 
maggot and black cutworm in corn 
stands in which soil conservation is a 
high priority include knowing the life 
cycles of insects that pose increased 
threats and increasing scouting efforts 
in at-risk fields, particularly during 
stand establishment and early 
emergence. 

STATEMENT FROM DEAN 
NORTON, PRESIDENT OF NEW 

YORK FARM BUREAU 
 

Dept. of Labor Retreats on 
Misguided Youth Labor 

Regulations  
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Questions about Energy, 

Natural Resources & 

Horticulture 
You can contact Rich  

At CCE Franklin County  

at 518-483-7403 or via  

email rlg24@cornell.edu 
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Conference objectives: 
Share techniques, technology and 
project learnings as related to 
clean energy projects in the North 
Country 

 
Assist participants in identifying 
potential projects, and lead 
organizat ions,  who would 
consider submitting projects in 
the next round of proposals that 
will be considered by NY State 
development process. 

 
Share technical, staffing and 
regulatory issues as related to 

Dept. of Labor Retreats on 
Misguided Youth Labor 

Regulations cont’d 

2012 North Country Clean Energy Conference  
Conference Center at Lake Placid  

2608 Main Street, Lake Placid, NY 12946  

clean energy projects 
 
Share funding sources and 
opportunities for clean energy 
projects 

 

Contact 
Adirondack North Country 
Association  
energy@adirondack.org  
518-891-6200  

When 
Thursday, June 21, 5-8 p.m. 
Friday, June 22, 9 a.m. to 5 p.m.  
Information: www.adirondack.org 

 

A forum for educators, practitioners, community leaders, 
industry professionals and others to share information about clean 

energy opportunities in the North Country 

Conference Partners and Sponsors: 

“We are extremely pleased that 
USDOL and particularly Secretary 
Solis finally saw the light and 
recognized that family farms are 
vitally important to our economy and 
our rural way of life, and that we 
simply can’t afford to jeopardize their 
future.  
  
“Going ahead, New York Farm Bureau 
looks forward to working with USDOL 
on its proposed youth education 
safety initiative. Hopefully, this offer 
to work collaboratively represents a 
change at USDOL that  wi l l 
demonstrate that they want to work 
with us and not against us.”  
                                                     
       

New York Farm Bureau is the 
State’s largest agricultural 

lobbying/trade organization. Its 
members and the public know the 

organization as “The Voice of 
New York Agriculture.” 

 
New York Farm Bureau is dedicated 
to solving the economic and public 

policy issues challenging the 
agricultural community. 

 

(Continued from page 10) 
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Small-Scale Sugarbush and Woodlot Management:  Tree Assessment and Low 
Impact Harvesting Workshop Offered in Franklin County 

Peter Smallidge, NYS Extension Forester  
pjs23@cornell.edu. www.ForestConnect.info 
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novice to intermediate woodland 
owners and anyone interested in 
learning about and discussing 
sustainable woodland practices. 

 
Participants should dress for the 
weather and be prepared for walking 
on moderately rough ground. 
Participants are encouraged to bring 
a hard hat, clipboard, and pencil. 
 
Date: May 19   

Time: 10:30 AM 

Location:  Meet at the sugarhouse at 
Brushton Moira School Gale Road; 
Brushton (look for signs) 

Cost: $10 –non-members;  Free to 
members of the Franklin County 
Maple Producers Association or NYS 
Maple Producers Association (Join 
the Franklin County Maple Producers 
Association at the event and the 
program fee will be waived) 

Registration and Information: Richard 
G a s t ;  ( 5 1 8 )  4 8 3 - 7 4 0 3  o r 
rlg24@cornell.edu  

 
Many maple producers and 
woodlot owners want or need to 
be more active in promoting good 
growth of trees, reducing 
crowding of stems, and collecting 
logs or firewood from their 
property. On many properties, 

there are too few acres or too few 
trees to attract a commercial-scale 
operation. In other cases, the owner 
just wants to be more closely involved 
in the selection, felling and moving of 
the wood. Before woodland owners 
undertake these tasks, they need 
special skills to remain safe and to 
ensure they accomplish their goals. 
Cornell Cooperative Extension’s 
ForestConnect program works with 
maple producers and woodland 
owners to help them  learn the basic 
principles of small scale woodlot 
harvesting and management.  
Partners include the NY Forest 
Owners Association and NYS Maple 
Producers Association. 
 
The workshop emphasizes three 
subjects: safety, silviculture, and 
technique. Participants at this 

workshop will learn how to inspect 
equipment and tools, utilize safe 
practices, understand basic silvicultural 
principles, and make appropriate tree 
selection choices for multiple 
objectives. Also, participants will 
observe directional felling using a 
felling plan and observe the use of an 
ATV and arch for moving sawlogs and 
firewood. The course is designed for 

mailto:pjs23@cornell.edu�
http://www.ForestConnect.info�
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IPM ( In tegrated Pest 
Management), GAPs 

Have you named the quality 
and described it to your 
customer?  

Is it a specialty, heirloom, 
rare variety or breed?  

How do you use it?  What 
does it go well with? Is it 
best baked, boiled, grilled, 
fresh, braised, sautéed, 
fried, dried?  

Does it travel or store well?  Or 
not?  

Are there other uses you could 
share?  

Can you provide tips of 
successful usage, have you 
shared how you use it?   

 
Showcase Your Farm:  whether you 
are at a farmers market or have a 
farm stand on your farm, you should 
have information that people can 
take away with them.  At the very 
least you should have a business 
card, don’t rely just on your product 
label, because if your customers are 
like me they probably don’t hang on 
to the label of their product once 
they use the product. But I do keep 
business cards.  Other things you 
can have include:  brochures, 
pictures, website – on this have an 
‘About Us’.  Website offers you the 
opportunity to tell your story with 
words and pictures.  Another way to 
give a ‘virtual tour’ of your farm is to 
have a collage or binder of photos 
that people can flip through.  If they 
are visiting the farm and it is 
convenient maybe you can offer farm 
tours.   
 
Some Tips about Recipes:   
Print recipes of the products 

you sell. And if possible print on 
a post card or recipe card size.   
And keep these fresh.  Meaning 
if you don’t have potatoes 
available this week, don’t have 
a recipe out for potato salad.   

(Continued on page 14) 

more.   
Menu ideas, i.e. family gatherings, 

or soccer night. 
Storage ideas and selection tips on 

choosing the product 
Bulk or canning discounts or 

volumes 
 

Information Overload:  Potential 
customers want information.  Having 
clearly labeled prices is a good starting 
point.  But I would encourage you to do 
more.  Earlier I mentioned recipes, and 
I will again.  Having recipes on hand for 
quick, easy meal items or labels on 
your products that ‘freeze or store well’ 
are also useful.   
 
Make signs that answer commonly 
asked questions.  This is especially 
important if you have a self-serve farm 
stand, when you aren’t there to answer 
the questions a customer might have, 
and they can’t find the answer 
themselves, they probably will leave 
without making a purchase rather than 
spend their money on something they 
don’t know enough about.  Provide 
signs that tell how the product can be 
used as well as the variety.  Not 
everyone knows what variety of tomato 
is the best for sauces, canning or 
freezing, what they know is they want a 
canning tomato.  Include ‘canning’ 
tomatoes or “Great for Sauces” 
information alongside of the varieties.  
Apples are another great example of 
this.  Providing signs stating which 
apples is:“Good for pies” “Apple Butter”  
“Stores well” or “Best Eaten Fresh!” 
might just make another sale.   
 
 You want your customers to have a 
good experience with the product they 
are purchasing.  Your farm stand offers 
you the opportunity to share additional 
information with your customer.  And if 
you do this well, they will spend more 
time at your farm stand and probably 
spend more money too!   
 
Some things to think about when 
making your signs:   
Is it organic, free-range, pasture, 

Marketing Your Farm Stand or Farmers Market  
Bernadette Logozar, Rural & Ag Economic Development Specialist  

With spring definitely upon us, 
those who sell through their own 
farm stand or through a farmers 
market should also think about 
how you are going to market the 
farm stand or farmers market 
itself.  I have had number of 
articles in the past about 
marketing your product, which is 
all fine and good once the 
customer is in your location, but 
how do you get them to pull off the 
highway and stop by the farm 
store or farmers market?  This 
time around I want to talk about 
how you can market your farm 
stand or farmers market.   
 
Choose Your Products Wisely:  
everyone has a pile of zucchini, 
tomatoes or cucumbers at their 
farmers market or farm stand.  But 
what are you offering that is 
different or unique?  Maybe you 
have a specialty lettuce; or 
heirloom tomatoes or rainbow 
colored carrots which no one else 
has.  You may offer bulk or volume 
discounts for those who want to 
preserve their own food.  Ask 
yourself:  What are you offering 
that people cannot get at the 
grocery store, other farmers 
markets or farm stands?   
 
Things you can do:  
Bundle products together for 

convenience, for example 
Asian Dinner in a Basket (may 
have all the ingredients for an 
Asian Stir fry supper for a 
family of 4 with a recipe and 
menu suggestions).   

Offer weekly or daily recipe to 
keep people coming back for 
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Marketing Your Farm Stand or Farmers Market—cont’d 

are part of your marketing budget, 
record them as such.   
 
Pile It High and Kiss It Good-bye:  make 
sure your displays are fully stocked at 
all times.  And as your inventory of a 
product goes down condense it or 
bundle it with other similar items.  No 
one ever wants to purchase the last of 
anything.   
 
Be Business Smart:  keep records of 
what it costs to product it.  Make 
certain you are covering your cost of 
production AND making a profit.  
Charge what your product is worth and 
your prices may vary over the course of 
the season or even from week to week 
depending on the successful yield of 
your production.  That’s ok but make 
certain that you signs reflect that 
change and you are consistent within 
your market on any given day.   

Package in the volume needed 
for the recipe and slip the recipe 
card into the container if 
possible.  Or locate your recipes 
near the related product,    

Make suggestions for later use.  
For example when zucchinis are 
available in abundance might 
not be when your customer 
wants to spend a lot of time 
baking because it is too hot.  But 
suggesting they grate the 
zucchini and freeze it in 2 cup or 
4 cup volume bags, to make 
zucchini bread in the fall or 
winter, might help move those 
piles of zucchini  off your shelf 
and into their car.   

 
Samples:  offer samples if you can, 
but keep in mind the food safety at all 
times.  If you have hot product, then 
keep it hot which means 140 degrees 
F or greater and cold items cold which 
is 45 degrees or colder.  Also protect 
samples from the elements.  If you 
are in an open air venue have a glass 
or plastic dome cover to prevent dust 
and pests getting on the samples.  
Also provide single use utensils or 
toothpicks, a garbage receptacle and 
a sign that clearly indicates each one.  
For those selling at farmers markets, 
be sure to check with your market 
manager before offering samples.  
Samples can also be a small amount 
of your product for someone to try at 
home to see if they like it.  And 
remember you aren’t ‘giving it away 
for free’, the value of your samples 

(Continued from page 13) 

Food 
Preservation 

Classes  
coming early 

 Summer & Fall 
  

CCE Ag & EatSmartNY Nutrition 
Programs have teamed up to offer a 
series of food preservation classes on 
a regular schedule this coming 
spring, summer & fall.  Our line up of 
topics include:   

 preserving meats & vegetables  
 making jams & jellies 
 salsas  
 pickles,  
 freezing and drying tips  
 and much more!   

 

If you are interested in attending 
these classes contact CCE at 518-
483-7403 to be put on our Food 
Preservation list.  
 
 Also watch for future AgNews 
Coming Events listings for full details.  
We will also post notices on our 
Facebook page and website.   

Research a decade ago showed 
tenderness contributed half of overall 
beef eaters’ satisfaction, followed by 
flavor at 40 percent. “Tenderness is 
by far the most important factor, but 
once a steak meets a consumer’s 
threshold for tenderness, then flavor 
becomes the sole driver,” Miller said, 
explaining flavor was a main focus in 
the latest study.  
 
“Tenderness is the most important 
factor and we need to keep on top of 
it—we need to keep surveying and 
monitoring it. We need to keep 
progressing,” he added. “But flavor is 
an area where we can make a lot of 
progress on our competition, 
especially in the international 
market."  

(Continued from page 9) 

Consumers prefer fatty 
beef, study finds   

Cont’d 

 
Adirondack Rhubarb 

Traditions  
Seeking locally grown rhubarb 
for their rhubarb concentrate. 
If you raise rhubarb or would 
like to expand you production 
connec t  w i th  Sue  a t 
www.adkrhubarb.com to find 
out more!   
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Cooperative Extension has a long 
history of working with agricultural 
production.  But it has only been in 
recent years that an emphasis has 
been placed on added value, 
marketing, business planning, food 
safety through good agricultural 
practices and, this is a key point, the 
tie of all these efforts to Economic 
Development. 
 
It is the growing interest by 
consumers of local foods, food 
security, and a renewed respect for 
the farmers who work the land as 
well as an increased rise in new farm 
ventures, farmers adding value to 
their product and ag related 
industries recognizing the strength of 
this increasing interest, that I am 
proposing CCE Franklin prioritize its 
work within these intertwined 
program areas. CCE Franklin will 
work with agriculture to add value to 
their products, will investigate and 
encourage new markets, will build an 
agritourism program within the 
county and promote the great 
products and the farms they come 
from to travelers. All this will 
invigorate the local economy of 
Franklin County. A win for everyone. 

 
Think back 20 years 
ago and most of us 
remember where 
organic foods were. 
For the most part, 
there was not a lot 
available except in 
health food stores 
and the few locations 
where farmers sold 
direct to consumer. 

Not many farmers were farming 
organically. Today organic produce is 
typically in the grocery stores and 
farmers markets have “sprouted” up 
around the county. Specialty cheeses 
came primarily from Europe and 
eventually dairy cooperatives like 
Cabot in Vermont and McCadam in 
Chateaugay were adding value to 
their producers’ milk. Today farmers 
themselves, like Danny Meier, are 

adding value to their own product and 
selling direct to stores and consumers.  
 
Not too far in the past, the only Farm 
Stays for vacation were Dude Ranches 
in the west. Then a few farms began 
opening up their large farm houses to  
guests for added income. Agritourism 
slowly grew to a major industry.  Today, 
agritourism is widespread in America.  
Agritourists can choose from a wide 
range of activities that include picking 
fruits and vegetables, riding horses, 
tasting honey, learning about wine and 
cheese making, or shopping in farm gift 
shops and farm stands for local and 
regional produce or hand-crafted gifts. 
 

Let’s go a bit further with this… Here is 
the definition for Culinary Tourism:  it is 
the pursuit of unique and memorable 
eating and drinking experiences. 
Culinary tourism and agritourism are 
inextricably linked, as the seeds of 
cuisine can be found in agriculture. 
Wine tourism and beer tourism are also 
regarded as subsets of culinary 
tourism. 
 
Let’s take the last part, the wine 
tourism part. About 6 years ago I 
brought my then girlfriend to a national 
extension conference being held in 
Buffalo. On the way we dropped down 
to Ithaca to look up a colleague at 
Cornell. On the way back we “did” the 
wine trail up Cayuga Lake. At the first 
stop the lady at the tasting counter 
asked which wines we wanted to 
sample. My girlfriend looked at me so 
very seriously and asked me the same 
question, to which I replied just as 
seriously, “all of them!” 
 
So we spent all day driving north and 
stopping at 10 different wineries to 
sample their products. And at each stop 

Cornell Cooperative Extension is Set to Grow Agritourism 
By Rick LeVitre, Executive Director, Cornell Cooperative Extension, Franklin County 

w e  h a d  t h e 
opportunity to buy 
snacks, or sit for 
l u n c h  o r  b u y 
a c c e s s o r i e s 
(corkscrews, bottle 
caps, cute little 
glasses, bottle covers, aprons, t-
shirts and on and on). Not only did 
we purchase many items from 
store to store but also over a case 
of wine! And we were only one of 
many couples that weekday in July. 
 
Another year, Sue (she’s my wife now) 
told some friends how fun a wine tour 
is. She convinced me (it was, as you 
can imagine, a hard sell!) to organize 
a tour for us and her friends in 
Vermont. (Yes, Vermont has wineries!) 
And, these friends told others how 
much fun it was and would we take 
them on a tour. So every year we 
“educate” more people. And they tell 
their friends who tell more and the 
result is more wine 
and local products are 
sold. 
 
So let’s fast track it to 
five years from now. 
Families come to 
Franklin County and 
stay at a number of 
Farm B&B’s, enjoy 
meals comprised of 
local foods, tour the barns and fields 
and maybe observe a calf or lamb 
birth, and help with chores. Maybe 
the guests will engage in conversation 
on the state of agriculture, the price 
of goods, the milk market, whatever. 
These people will leave with a better 
understanding of farming than they 
had before. This understanding will 
influence their future purchases and 
even their votes on local issues all the 
way up to national candidates and 
their stand on farm legislation. 
 
Today, agriculture, food security and 
availability, food safety, locally grown 
and sustainability are topics 

(Continued on page 16) 
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Paul Smith’s NY - Paul 
Smith’s  Col lege 
Culinary Club and 
Cornell’s Small Farms 
Program recently 

brought a celebration of New York cheese 
making to the college in New York’s 
Adirondack Mountain region.  
 

The event in the beautiful Pine Room 
along St. Regis Lake on Paul Smith’s 
College campus was designed to educate 
culinary students on the varieties of 
cheese available to the young chefs as 
well as let artisanal cheese producers 
know what consumers are looking for 
when they buy specialty cheeses. 
 

Fifty-three participants heard why New 
York cheeses are in great demand. 
Speakers said the demand is due partly 
to geographic location in a region that 
spans from Lake Champlain west to the 
shores of Lake Erie. Glaciated soils and 
the ability to grow cool season forages 
combine to make nutrient dense feed 
suitable for dairy animals whose milk is 
used for cheese production.  
 

Wegmans Grocery Chain Specialty 
Cheese Buyer Cathy Gaffney spoke to the 
group on the opportunity that specialty 
cheeses represent for New York’s 
processors.  
 

Wegmans is building a new Affinage 
Center. Affinage is the aging of cheese 
through applying the rind or washing of 
the rind and then the aging in a cheese 
cave.  
 

At present, Wegmans will import cheese 
for the center from France, but would like 
to find New York sources. Marge Randles 
of Argyle Cheese Farmer said this is the 
type of information she needs to match 
her style of cheese production with 
emerging markets. 
 

Ron Davis, a descendant of William 
McCadam who began McCadam Cheese 
in 1876 in Heuvelton, NY, is plant 
manager for McCadam in Chateauguay 
NY. He provided the audience with some 
of the history of cheese making in New 
York. 
 

Fay Benson of the Cornell University 

Small Farms Program and the South 
Central NY Dairy Team spoke about 
how grazing animals influence the 
“terroir” of local cheeses. Terroir is a 
French term for the unique flavor given 
to the agricultural products of a specific 
region.  
 

Benson said, “When animals can 
choose their forages through grazing, 
the dairy products made from their 
milk take on the unique characteristics 
of the soil and plants of the region.” 
Benson referred to a study by Dr. Peter 
Van Soest in Sicily that showed the 
metabolites in plants and how they 
affect flavor.  
 

Davis, Gaffney and Dennis Moore, an 
inspector with the New York State 
Department of Agriculture & Markets 
Dairy Division, evaluated 21 varieties of 
cheeses brought by producers to the 
event. Students and the other event 
participants had the opportunity to 
compare the cheeses as well. 
 

The evaluators spoke with the 
producers about their cheese making 
processes. For example, Davis, tasting 
some bitterness in one cheese sample, 
asked how the rennet set. The 
processor explain the process, which 
included filtering chlorinated well 
water. Davis suggested using 
unchlorinated bottled water to better 
set the rennet. 
 

Benson notes, “The type of educational 
exchanges between the producers and 
the cheese specialists that this event 
offered will help New York’s artisanal 
cheese makers to achieve their 
potential. One goal is to export New 
York cheese to France rather than 
having buyers import French cheese 
into New York.”   
 

New York has some 130 artisanal 
cheese producers statewide.   
 
The Cornell’s Small Farm Program 
plans a number of summer 2012 
events to highlight opportunities for 
New York’s small dairy businesses. 
Watch www.smallfarms.cornell.edu for 

Grow Agritourism—Cont’d Workshop Highlights Opportunities for New York 
Cheese Makers, Small Dairies 

discussed at seminars at 
esteemed institutions including the 
Aspen Institute and the Salzburg 
Seminar. Universities are bringing 
faculty together across colleges to 
establish collaborations on Food 
Security. The University of Vermont, 
over two years ago, was instructed 
by its President to establish Spires 
of Excellence and of the many 

proposals, the Food System Spire 
rose to the top. Even in the USDA, a 
huge quagmire of government 
bureaucracy has within the National 
Institute of Food and Agriculture the 
Susta inable  Agr icu l ture  and 
Research Education Program. SARE 
works to increase knowledge about - 
and help farmers and ranchers adopt 
- practices that are profitable, 
environmentally sound, and good to 
communities. 
 
For too long, we preached to the 
choir. Today our message is being 
heard by the congregation made up 
of a great many “publics” out there. 
Remember the bumper sticker that 
shouted “Don’t criticize farmers with 
your mouth full”? Today, more than 
ever, the food buyer, the restaurant 
go’er, the consumer, all support the 
farmers for the quality foods they 
produce. 
  
So CCE Franklin is positioning itself 
to meet the growing needs of our 
agricultural producers, educate 
consumers as to where their food 
comes from, grow an agritourism 
industry linking farmers and 
consumers and, by doing so, add to 
the economic wellbeing of the 
county. 
. 

(Continued from page 15) 
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Questions About 
Ag Economic  
Development? 

Contact Bernadette at  
CCE of Franklin County  

at 518-483-7403  
or by email  at   

bel7@cornell.edu. 

How Much 
Protection Do You 

Need?  
Let’s Talk Farm 

Insurance & Choosing 
Your Markets Wisely  

May 30th — Malone  

May 31st—Westport 

6:00—9:00 pm    $10 per farm 
Do you have questions about what 
type of insurance you need to have 
for your farm?  Have you changed 
what you are doing on your farm?  
Have you added another venture or 
product to your farm business?  
Maybe you have started direct 
marketing.  If you have questions 
about what you need to insure or the 
questions to ask your insurance 
agent, then this session must attend.   
 
Roxiana Hurlburt from Lewis County 
will give a talk on insurance and tips 
for farmers.  Matt LeRoux from CCE 
Tompkins will also join us.  Matt 
developed the “Guide to Market 
Channel Selection:  How to Sell 
Through Wholesale & Direct 
Marketing Channels”.  Matt will 
provide an introduction to market 
channels, then walk us through how 
to do an assessment of the channels 
you are marketing.  Call 518-483-
7403 to register.   
 

See Coming Events Section Page 19 
for Registration details.   

Hello everyone! During the past few 
weeks, I attended the Brushton-
Moira’s FFA Pancake Breakfast, 
where I served maple sundaes. The 
ice cream was delicious, especially 
with the maple syrup specially 
boiled by the FFA members. 
Although, this was a short maple 
season, I hope it will be a good 
planting season for the farmers as 
they are in the field and planting 
their crops for the dairy cattle. This 
feed will give the cows the energy 
they need to produce the most rich 
and wholesome product, milk. This 
is the key to all delicious and 
nutritious products on the market 
including flavored milk, cheese, and 
yogurt. Remember to have your 
three servings of dairy every day and 
as a farmer to share your story with 
the public. Although my reign will be 
over on May 22, 2012, I will 
continue to be a spokeswomen for 
the wonderful dairy industry and the 
Franklin County Dairy Princess 
Program will continue to show its 
support for the dairy farmers. This 
program would not be possible 
without the help of the dairy farmers 
and the dedication the members put 
into this. I thank my court for all the 
help they have given me in the past 
year, and for anyone interested to 
join please contact Joanne 
McElwain at 358-2695. Candidates 
to be the next Dairy Princess are 
welcomed. To be eligible you have to 
be in between the age of 16-24, 
unmarried, the daughter of a dairy 
farmer, sponsored by a farm, an FFA 
member, involved in 4H, or own 
cattle. The pageant will be May 
22nd  at St. Regis Mohawk School in 
Hogansburgh, with the milk punch 
at 6 pm, the dinner at 7 pm, and the 
coronation of the next princess to 
follow. The meal will be $10 and you 
will have the chance to see your new 
Franklin County Dairy Princess being 
crowned. Please make reservations 
by calling Gina Bigness at 358-2171 
or Joanne McElwain. 

A Word from the  
Franklin County Dairy Princess 

I have been 
thrilled and 
honored to 
have had this 
opportunity and 
I wish the best of luck to the next 
Franklin County Dairy Princess. 
Nevertheless, I leave you with this 
delicious Overnight French Toast recipe 
to try with a cool refreshing glass of 
milk. Thank you to all the dairy farmers 
out there! 

  
 
 
 
 
 
 

Overnight French Toast  
Ingredients  

2 tablespoons corn syrup 
1/2 cup butter 
1 cup packed brown sugar 
1 (1 pound) loaf French bread, sliced 
5 eggs 
1 ½ cups milk 
1 teaspoon vanilla extract 
1/4  teaspoon salt 

 
Directions 
1.  Combine the corn syrup, butter, and 

brown sugar in a small saucepan 
and simmer until the sugar has 
melted. Pour this mixture over the 
bottom of a greased 9x13 inch 
casserole dish. 

2.  Place the bread slices over the 
sugar-butter mixture in the dish. In a 
bowl, beat together the eggs, milk, 
vanilla, and salt; pour this mixture 
over the bread. Cover the dish and 
let it stand in the refrigerator 
overnight. 

3. The next morning, preheat oven to 
350 degrees F  

4.  Uncover the pan and bake for 45 
minutes. Serve while hot or warm or 
the French toast will harden in the 
pan. It can be reheated. 
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Unless listed otherwise, CONTACT the CORNELL COOPERATIVE EXTENSION office for more information on 
any of the items listed here. (518) 483-7403. 
 

Friday, May 18th—How to Start a Food Business:  Recipe to Market (9:30 am—3:30 pm)  Proudfit Hall, Route 22 Salem, 
NY— This workshop will provide future food entrepreneurs with knowledge of critical issues needing consideration before launching a food 
manufacturing business.  Participants will obtain a good grounding in food business basics, and a road map pointing to where you need to go 
before launching that business.  Registration is $50 including materials.  BYO lunch, snacks & refreshments provided.  Space is limited.  
Registration deadline, May 11th.  For more information visit: www.battenkillkitchen.org or call Trish Kozal 518-854-3032 or Steve Hadcock 518
-380-1497.   
 

Saturday, May 19th—Good Manufacturing Practices for the Production of Acidified (pickled) Foods(8:30 am—4:00 pm) 
Battenkill Kitchen, 58 East. Broadway, Salem, NY—Hands-on practical training to provide current and future small processes with basic 
understanding of main processing steps, critical control points and record keeping to safely manufacture specialty food products for the 
marketplace.  Technical info and practical training will be demonstrated producing BBQ-type sauce and pickled vegetables.  Hands-on 
workshop with lab exercises.  Registration $50 including materials.  BYO lunch, snacks & refreshments provided.  Space is limited.  
Registration deadline May 11th  For more information visit www.battenkillkitchen.org or call Trish Kozal at 518-854-3032 or Steve Hadcock, 
518-380-1497.   
 

Wednesday, May 30th — How Much Protection Do You Need?  Let’s Talk Farm Insurance & Choosing Your Markets 
Wisely (6 –9 pm, Kitchen Conference Room, Franklin County Courthouse, Malone, NY) —If you have questions about what you need to 
insure or the questions to ask your insurance agent, then this session is a must attend.  Roxiana Hurlburt from Lewis County will give a talk on 
insurance and tips for farmers. Matt LeRoux from CCE Tompkins will also join us.  Matt developed the “Guide to Market Channel Selection:  
How to Sell Through Wholesale & Direct Marketing Channels”.  He will provide an introduction to market channels, then walk us through how 
to do an assessment of the channels you are marketing. Matt is also looking for fruit & vegetable farmers to run the assessment tool on their 
farm.  Cost:  $10 per farm, To Register call 518-483-7403 Registration Deadline May 28th.   
 

Food Preservation Classes—CCE Ag & EatSmartNY Nutrition Programs have teamed up to offer a series of food preservation classes 
on a regular schedule this coming  spring, summer & fall.  Our line up of topics include: preserving meats & vegetables, making jams & 
jellies, salsas, pickles, freezing and drying tips and much more!  If you are interested in attending these classes contact CCE at 518-483-
7403 to be put on our Food Preservation list.  Also watch for future AgNews Coming Events listings for full details.  We will also post notices 
on our Facebook page and website.   

COMING EVENTS!  
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Resources Available at CCE office:   
Coming Soon!  So Easy to Preserve 5th Edition   This beautiful book contains the latest U.S. 
Department of Agriculture recommendations for safe food preservation. So Easy To Preserve is now a 375-page 
book with over 185 tested recipes, along with step by step instructions and in-depth information for both the new and 
experienced food preserver. Chapters include Preserving Food, Canning, Pickled Products, Jellied Fruit Products, 
Freezing and Drying. This 5th edition has 35 new tested recipes and processes, in addition to a new section with  

           recommended procedures for home-canned salsas.  Cost $20 
 

Currently available Building A Sustainable Business Planning 
Guide—Building a Sustainable Business: A Guide to Developing a Business Plan for Farms and Rural 
Businesses brings the business planning process alive to help today's alternative and sustainable agriculture entrepreneurs 
transform farm-grown inspiration into profitable enterprises. Cost $20  

 
Also available free of charge SARE Bulletins  
 Profitable Poultry:  Raising Birds on Pasture 
 Marketing Strategies for Farmers & Ranchers  
 Transitioning to Organic  
 Limited Resource Farmers  

  Stop by the CCE office to pick up yours today!   



 
The Last Word..Sometimes the best lessons we can learn is from children and animals. So 
what better Last word then discovering A Dog’s Purpose from a 6-year old.   
 
Being a veterinarian, I had been called to examine a ten-year-old Irish Wolfhound named 
Belker. The dog's owners, Ron, his wife Lisa , and their little boy Shane, were all very 
attached to Belker, and they were hoping for a miracle. 
 
I examined Belker and found he was dying of cancer. I told the family we couldn't do 
anything for Belker, and offered to perform the euthanasia procedure for the old dog in 
their home. 
 
As we made arrangements, Ron and Lisa told me they thought it would be good for six-year-
old Shane to observe the procedure. They felt as though Shane might learn something from 
the experience. 
 
The next day, I felt the familiar catch in my throat as Belker 's family surrounded him. 
Shane seemed so calm, petting the old dog for the last time, that I wondered if he understood what was going on. Within a 
few minutes, Belker slipped peacefully away. 
 
The little boy seemed to accept Belker's transition without any difficulty or confusion. We sat together for a while after 
Belker's Death, wondering aloud about the sad fact that animal lives are shorter than human lives. 
Shane, who had been listening quietly, piped up, ''I know why.'' 
 
Startled, we all turned to him. What came out of his mouth next stunned me. I'd never heard a more comforting 
explanation. It has changed the way I try and live. 
 
He said, ''People are born so that they can learn how to live a good life -- like loving everybody all the time and being nice, 
right?'' The Six-year-old continued,  
 
''Well, dogs already know how to do that, so they don't have to stay as long.'' 
 
Live simply. Love generously.  Care deeply. Speak kindly.  

Remember, if a dog was the teacher you would learn things like:  When loved ones come 
home, always run to greet them.  
 

Never pass up the opportunity to go for a joyride.  Allow the experience of fresh air and the wind in your face to be pure 
Ecstasy.  Take naps.  Stretch before rising.  Run, romp, and play daily. Thrive on attention and let people touch you. Avoid 
biting when a simple growl will do.  On warm days, stop to lie on your back on the grass.  On hot days, drink lots of water 
and lie under a shady tree.  When you're happy, dance around and wag your entire body.  Delight in the simple joy of a long 
walk.  Be loyal.  Never pretend to be something you're not.  If what you want lies buried, dig until you find it.  When 

someone is having a bad day, be silent, sit close by, and nuzzle them gently.  
 

There comes a time in life, when you walk away from all the drama and people who create 
it. You surround yourself with people who make you laugh, forget the bad, and focus on 
the good. So, love the people who treat you right. Think good thoughts for the ones who 
don't. Life is too short to be anything but happy. Falling down is part of LIFE...Getting 
back up is LIVING…  Have a great life. 

Until Next Time, Take care  

Bernadette Logozar,  

Rural & Ag Economic Development Specialist 
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Buy, Sell or Trade 

 

Dave Vincent        518-483-7990 
or 518-572-9714 

Feed Oats bagged at the farm.   
       Delivery Available 
 

 
Alton Savage        518-483-3949 
Will have more straw available in August.   
 

 
Russell Trombley   518-497-6498 
Registered heifer & bull calves for 
sale.      

. 
 

Roger Howard         518-358-2176 
Small square bales hay for horses and 
cattle. 
 
Lisa Martin         518-483-8676 
 3 female llamas for sale.  Call for more 
info.  

FOR SALE FOR SALE 
 
 

Jeff Gerow              518-358-4271 
Hay for Sale, 1st Cut grass, small square 
bales, 35-40 lbs.  Never been rained on.  
3500 bales.  Delivery available for 
charge.    
 
 

James Tavernier 518-483-3370 
Hay for Sale, 1st & 2nd cut, round bales, 
tubed.  Also available 1st cut small 
square bales.   
 
 

Kirk Jackson       t:450-264-6901 or 
     C: 450-374-4297 or  
     Fax: 450-264-4588 
Got Straw?  We do, golden wheat straw, 
no weeds, extra dry, processed to 2” to 
3”.  Big square bales, 3’x4’x8’ approx. 
1000# each.  Full loads only (36 
bales/load)  
 
 
 

 
 
 
 
 

Services  
Kristen Chambers        315-250-1742 
Hoof trimmer, call to schedule an 
appointment.  
 
  

Asselin Accounting & Tax Services:  

518-483-7961 or asselin.mba.vet@gmail.com 

Specializing in Small Business & Individual 
Tax to include accounting & bookkeeping 
services.  

FOR SALE 
Logue Farms   518-497-6115 
1086 International  Tractor with new 
overhaul-clutch  with duals and loader  
$ 20,000 . 200 dry 4x4 round bales, 130 
wrapped bales — 2nd cut 
 

Mike O’Connor   518-497-3022 
Early 1st cut, 2nd & 3rd cut baleage.   
 

https://exchange.cornell.edu/owa/redir.aspx?C=b9d3d981204946bdaaf2bd08732b5f77&URL=mailto%3aasselin.mba.vet%40gmail.com�
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