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News From CCE  By Barb Neal, CCE Tioga 

Welcome, Fall!  I always enjoy the fall season--it is my favorite.  Even 

though I feel that I work extra hard in the garden and on the farm to complete 

all the year's tasks before the first snow flies, I love the crisp air and the 

quality of light that autumn provides. 

Both CCE associations had successful events:  Taste of Tioga and Taste of 

Chemung.  These great events pair the wonderful food produced by our local 

farms with restaurants to provide a diverse set of tastes:  from roast pork to 

turkey pot pie to duck confit.  A good time was had by all. 

The canning classes have also been a hit.  If you could not make this 

summer's canning classes, you have another opportunity to learn this fun and 

satisfying skill--we are hosting a Canning Applesauce class at the end of 

October. 

The Our Farms, Our Stories project reports are on the CCE Tioga website in 

the Agriculture tab.  If you would like to learn more about your local farmers 

and agriculture in general, please check out the reports--I know you will 

enjoy reading them.  We look forward to releasing the excellent documentary 

film about farms and farmers in Tioga County--stay tuned! 
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NEWS AND NOTES FOR FARMERS & GARDENERS IN CHEMUNG AND TIOGA COUNTIES 

 

 

Farmer 2 Farmer Potluck--Tioga County 

At our last potluck, a crew from WBNG came and interviewed farmers about dealing with drought. It was a good seg-

ment and highlighted some of our farmers. Here is a link to the segment:  http://www.wbng.com/news/video/Farmers-

discuss-challenging-weather--395205261.html  

October 19th,  from 7-9 pm at the CCE Tioga office, 56 Main St, Owego. Come chat with 

other farmers about all things farm-related. Brian Caldwell, cover crop expert from Cornell, will join us, so bring your 

cover crop questions.  Please bring something tasty to share! 

http://www.wbng.com/news/video/Farmers-discuss-challenging-weather--395205261.html
http://www.wbng.com/news/video/Farmers-discuss-challenging-weather--395205261.html
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Workshops and Events in Our Region 

 

Growing Shiitake Mushrooms on Beech Logs for 

Healthier and More Profitable Woodlots – Saturday, 

October 1st, 9:30-12:30  Willseyville, NY 

Many woodlots are overrun with unhealthy beech trees 

that are in decline from beech bark disease. Cutting them 

often makes a bad problem worse, as beech resprouts ag-

gressively from the root system and outcompetes other 

native plants and trees. Thankfully there are solutions to 

this problem, as well as ways to turn low-quality beech 

stems into a valuable cash crop.  Join small-scale shiitake 

farmer and NY Forest Owners Association (NYFOA) 

member Jeff Joseph on his 33-acre woodland homestead 

for a crash course in simple, low-tech ways of managing 

beech in family woodlots while at the same time using har-

vested trees to grow a valuable edible mushroom: the shii-

take. 

     The morning will start with a short hike around the 

woods (under 1 mile) to see and discuss beech manage-

ment scenarios and control options.  Afterwards, we will 

cover [all] the essentials of how to confidently produce 

shiitake mushrooms in your own woods, concluding with 

the opportunity for each participant to drill, inoculate, and 

wax their own log to bring home. 

     Rain or shine, so please dress appropriately. Light re-

freshments will be served in the morning starting at 9am. 

This event is sponsored by the Southern Finger Lakes 

chapter of the New York Forest Owners Association 

(NYFOA), and will take place at 529 Prospect Valley 

Road, Willseyville, NY. Cost is $20 for NYFOA mem-

bers, or $35 for non-members. Limited to 25 participants; 

pre-registration is required. For more information, or to 

register, contact Jeff at jeffjosephwoodworker@gmail.com 

or by phone at 607.659.5995. 

 

Turf Best Management Practices, Thursday, October 

20, 2016  1 pm to 2 pm.  DEC Credits for 3A and 3B 

applied for.    CCE Tioga, 56 Main Street in Owego, 

NY.  Co-hosted with the Southern Tier Nursery and Land-

scape Association.   

Learn the best management practices for quality turf.   Alt-

hough this presentation will be for members of STNLA, it 

will be informative for everyone who wishes to know the 

best way to manage turfgrass.  Fee (non STNLA members) 

is $5.   Register:  607-687-4020 

 

Nut Bonanza Sat. Nov. 12, Noon-6 pm, at Twisted 

Tree Farm  

Taste  American persimmons, acorns, chestnuts, hick-

ory nuts, heartnuts, butternuts, hazelnuts, and black 

walnuts. Stations will be set up for participants to ex-

perience everything from roasted chestnuts to press-

ing walnut oil. Kids are very welcome.  Suggested 

donation $5-$25 or bring a dish to pass.  For more 

information call Twisted Tree Farm (607) 589-7937.  

(Note:  See this month's Farmer Profile to learn more 

about Akiva Silver and Twisted Tree Farm.) 

 

Learn about Soils and Vermiculture (worm composting) 

October 11, 2016; 6:30 – 8:00 PM.  Healthy soil is the ba-

sis of healthy plants and a healthy garden. When garden soil 

is in good shape, there is less need for fertilizers or pesticides.  

In the first part of this workshop, Jingjing Yin, Horticulture 

Educator at Cornell Cooperative Extension of Chemung 

County, will be talking about how to prepare garden soil for 

spring planting, including soil basics, how to interpret soil 

test results, organic matter, cover crops, etc.  In the second 

part of this workshop, Chemung County Master Gardener, 

Peg Weidemann, will give an introduction on vermiculture 

(worm composting). 

Place: Steele Memorial Library (IT room), 101 E Church 

Street, Elmira, NY   

Workshop fee: Free. 

Please register with Chemung CCE at 607-734-4453, or 

jy578@cornell.edu.  

 

Learn to Can:  Applesauce and Apple Butters 

October 26, 2016, 6 - 8 pm.  Join us to learn the basics 

of canning while we make applesauce and apple butter.  It 

is fun and easy!  Bring your children--they can join in the 

fun!  Please register for this free class by calling 607-687-

4020. 
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For more specific information about the 

Chemung County Master Gardener program, 

please contact Jingjing Yin at 607-734-4453 or 

jy578@cornell.edu. 

For more information about the Tioga County 

Master Gardener program, please contact Barb 

Neal at 607-687-4020 or ban1@cornell.edu.   

 

 

Growing Garlic 
By Terry Snyder, Chemung County Master Gardener 

Volunteer 

 

 “There is no such thing as a little garlic.” --  Ar-

thur Baer 

 

Growing your own garlic is satisfying and rewarding. 

And easy, too! The taste of your own home-grown 

garlic is far superior to supermarket garlic. Once you 

grow your own garlic, you will never want to be with-

out it again! 

CHOOSING GARLIC: Local garden centers will 

have the right type of garlic to grow in your area. In 

the cold Northeast, HARDNECK garlic is the best. 

Many garden catalogs offer garlic for planting in the 

fall. But never try and plant supermarket garlic! It is 

usually treated with ‘sprouting inhibitors’, so it won’t 

grow when planted in the garden. 

SOIL PREPARATION: 
Garlic should be planted in a fertile, well-drained soil. 

A raised bed works very well. Do not plant garlic in 

wet areas which can cause rot or disease.  

PLANTING GARLIC: 
Garlic does best when planted in the fall. Plant the 

cloves in mid-to-late fall in a sunny location.  Separate 

the cloves leaving the skins on. The cloves should be 

planted with the pointed end up and the blunt end 

down. Space the cloves 4-6" apart. Push each clove 2-

3" into the ground, firm the soil around it, and water 

the bed if it is dry.  Put down 4" of mulch for winter 

protection. ABOUT MULCH- A thick layer of mulch 

is a good insurance against winter kill. By spring the 

mulch has settled, which is enough for weed suppres-

sion and heat and moisture control. 

SPRING GROWTH: 

Garlic has very few problems with diseases or pests. 

When the leaves begin to grow, it is important to feed 

the garlic plants to encourage good growth. In late 

spring to early summer, some garlic varieties produce 

flower stalks. The garlic stalk is called a scape, and is 

delicious. Cut these stalks off. This will insure that all 

of the energy the plant produces will go into the garlic 

bulb itself. In the month of June the garlic plants stop 

producing new leaves and begin to form bulbs. At this 

time, you will stop watering. The garlic will store bet-

ter if you allow the soil around the bulbs to dry out.  

GARLIC HARVESTING AND STORAGE: Har-

vesting will probably be in late July. The clue is to 

look for browning tops. Harvest when the tops are 

about half-way brown, but still show some green, be-

fore they are completely dry. Be careful-as garlic 

bruises easily. The skins will be moist and somewhat 

fragile until they dry. Carefully lift the bulbs with a 

shovel or garden fork. Carefully brush off excess soil. 

Do not remove the leaves or roots until after the garlic 

has had a chance to cure. In curing, the energy from 

the leaves goes into the bulbs as they dry.  Lay the 

garlic plants out to dry for 2 or 3 weeks indoors, out of 

the sun. Make sure you have good air circulation. Use 

a fan to increase air circulation if needed. A tempera-

ture of 80°F is good and 2-3 weeks of drying time is 

ideal. This gives the bulbs a chance to dry evenly and 

avoid rot.  After curing, clean off the dirty outer wrap-

pers, cut the tops off 1-2" above garlic bulbs and trim 

the roots. Set aside some of the largest bulbs for re-

planting in the fall. Store garlic in a cool, dark, dry 

room, about 50°F is good. Try storing garlic in the 

mesh bags onions come in. 

 

Garlic scapes are edible, too, and make a great pesto 
when harvested when tender.  Photo:  Sandy Repp, 
CCE Tompkins 

mailto:jy578@cornell.edu
mailto:ban1@cornell.edu?subject=MG%20Training


 

 

 



 

 

 

See page two for information about an open house at Twisted Tree Farm in early November. 



 

 

Ask Dr. Compost 

By Kevin Mather, CCE Broome 

 

I finally have some finished compost for my vegetable garden. 

Should I apply it this fall, or wait until spring? 

Good question. For vegetable gardens fall is a good time to 

apply compost because many of the nutrients in compost, such 

as nitrogen, are slowly released into the surrounding soil. Ap-

plying in the fall provides time for the nutrients to become 

available for the plants during the following growing season. 

Another reason to apply compost in the fall is it’s a better time 

to till or work the compost into the soil because the soil is usu-

ally dryer. Tilling or turning soil in the spring when soil tends 

to be wet can cause compaction and other problems. There are 

a few perennial vegetable crops where summer applications 

may be beneficial, for example strawberries. Fall compost 

applications are also recommended for flower gardens. Know-

ing the organic content of garden soil is helpful when applying 

compost and other organic amendments. Soils that already 

have adequate organic matter may only need a compost appli-

cation 1-2 inches deep, while soils low in organic matter 

would benefit from 3-4 inches. A soil test will provide organic 

matter content in addition to other useful information like pH 

and nutrient levels. 

Compost Science – C:N Ratio and the Moisture Factor 

To create compost one of the key factors is mixing materials 

that contain lots of carbon (C) with materials that contain 

more nitrogen (N). Autumn is a good time to collect carbon-

rich ingredients, especially fallen leaves. Store enough leaves 

to mix with the nitrogen-rich ingredients that tend to be gener-

ated throughout the year including food scraps, coffee 

grounds, and garden trimmings. A C:N ration of 25:1 is ideal, 

but for home composting don’t get too concerned about the 

exact ration. Moisture is a more critical factor for home com-

posting. Having a good supply of dry ingredients like leaves 

to mix with wet ingredients like kitchen scraps will help 

achieve a moisture content of about 50 percent. If compost 

looks moist and smells earthy the moisture content is most 

likely good, and the C:N ration will likely OK too. 

 

 

 

Symbiosis in the Forest--Trees and 
Shrubs with Ecto mycorrhizae get a 

leg up with elevated CO2  

Submitted by: Dr. Elizabeth Lamb, NYS Integrated Pest Management 

Program Ornamentals IPM Coordinator and Greenhouse Vegetable 

IPM Specialist, http://nysipm.cornell.edu/  

You have probably heard of Mycorrhizae, fungi that form 

a relationship with tree roots. There are two main types 

out there that would associate with the ornamental plants 

we use in our landscapes: Ecto-mycorrhizae and Arbus-

cular-mycorrhizae.  

Scientists have observed that some trees do better in ele-

vated CO2 environment than others and they have deter-

mined that those that form relationships with ecto-

mycorrhizae seem to have a leg up. While elevated CO2 

spurs growth in woody plants, if there is not enough 

available nitrogen to support that growth the plant can’t 

take advantage of the CO2. That’s where the ecto-

mycorrhizae come into play. Essentially they help the 

tree hunt-down the nitrogen and make it available for the 

tree roots to take up. In exchange these fungi get sugars, 

and a handy structure in which to live (tree roots).  

Turns out not all fungi are created equal. 

“Ectomycorrhizal fungi, in contrast, are limited in their 

ability to take up Phosphorus from the soil, but are espe-

cially effective in taking up Nitrogen. Most herbaceous 

species show a partnership with arbuscular mycorrhizal 

fungi, while the majority of needle-leaved trees are asso-

ciated with ectomycorrhizal fungi. Among deciduous 

trees, some, like maple and cherry, live in symbiosis with 

arbuscular mycorrhizal fungi, while others, like beech 

and oak, live with ectomycorrhizal fungi.”  

So as we look to the future and the impacts of forests as a 

carbon sink, the relationship that trees have with these 

fungi are very important. Turns out, in elevated CO2 at-

mospheres, our Northern Hardwood and Boreal forest 

may be very important indeed.  

Article excerpts from: University of Antwerp https://

www.uantwerpen.be/popup/nieuwsonderdeel.aspx?

newsitem_id=2129&c=HOMEEN&n= 101352 Original 

Research: http://science.sciencemag.org/

content/353/6294/72  

Ectomycorrhizal fungi.  Photo from Wikipedia. 

https://www.uantwerpen.be/popup/nieuwsonderdeel.aspx?newsitem_id=2129&c=HOMEEN&n=%20101352
https://www.uantwerpen.be/popup/nieuwsonderdeel.aspx?newsitem_id=2129&c=HOMEEN&n=%20101352
https://www.uantwerpen.be/popup/nieuwsonderdeel.aspx?newsitem_id=2129&c=HOMEEN&n=%20101352
http://science.sciencemag.org/content/353/6294/72
http://science.sciencemag.org/content/353/6294/72


 

 

 

Scientists specializing in animal behavior and welfare devised an experiment to investigate the relationship between personal i-
ty and the rate of grunting in pigs. They also examined the effect different quality living conditions had on these vocalizations.  

Findings from the study, carried out by researchers from the University of Lincoln, UK, and Queens University Belfast, are pub-
lished in the Royal Society journal Open Science today (29th June 2016). 
The study involved 72 male and female juvenile pigs. Half were housed in spacious 'enriched' pens with straw bedding, while 
the other half were kept in more compact 'barren' pens with partially slatted concrete floors, which adhered to UK welfare re-
quirements. 
To get a measure of the pigs' personalities, the researchers conducted two tests: a social isolation test and a novel object test. 
Each pig spent three minutes in social isolation, and five minutes in a pen with a large white bucket or an orange traffic cone 
they had not previously encountered. Their behavior, including vocalizations, were observed. These tests were repeated two 
weeks later, allowing the researchers to determine if the pigs' responses were repeatable – the defining characteristic of per-
sonality (also known as 'coping style' in animals). 
They also recorded the frequency of grunts they made by counting the number of grunts produced per minute of the test, and 
investigated the effect different quality environments had on the sounds made. 
The study indicated that pigs with more proactive personality types produced grunts at a higher rate than the more reactive 
animals. The study also found that male pigs (but not females) kept in the lower-quality conditions made fewer grunts com-
pared with those housed in the enriched environment, suggesting greater susceptibility among male pigs to environmental fac-
tors. 
The results add to evidence that acoustic signaling indicates personality in pigs. This may have had far reaching consequences 
in shaping the evolution of social behaviors, the researchers believe. The findings also suggest personality needs to be kept in 
mind when using vocalization as a measure of the animals' welfare status. 
Principal investigator, Dr Lisa Collins, a specialist in animal health, behavior and welfare epidemiology in the School of Life 
Sciences at the University of Lincoln, said: "The domestic pig is a highly social and vocal species which uses acoustic signals 
in a variety of ways; maintaining contact with other group members while foraging, parent–offspring communication, or to sig-
nal if they are distressed. 
"The sounds they make convey a wide range of information such as the emotional, motivational and physiological state of the 
animal. For example, squeals are produced when pigs feel fear, and may be either alerting others to their situation or offering 
assurance. Grunts occur in all contexts, but are typical of foraging to let other members of the group know where they are."  
Mary Friel, lead author of the study and PhD student at Queen's University Belfast, added: "The aim of this research was to 
investigate what factors affect vocalizations in pigs so that we can better understand what information they convey. Under-
standing how the vocalizations of pigs' relate to their personality will also help animal behaviorists and welfare experts have a 
clearer picture of the impact those personalities have on communication, and thus its role in the evolution of social behavior 
and group dynamics in social species." 

 
 
Read more at: http://phys.org/news/2016-06-gruntpigs.html#jCp  

Good Agricultural and Good Handling 
Practices Certification for Produce 
By Shona Ort  9/26/2016 

 

If you have ever considered marketing fruits and vegetables it 

is likely you have come across Good Agricultural Practices 

(GAP) and Good Handling Practices (GHP). Both GAP and 

GHP are voluntary programs offered by the United States De-

partment of Agriculture (USDA). The goal of these programs 

are to ensure that produce is “produced, packed, handled, and 

stored as safely as possible to minimize risks of microbial food 

safety hazards” as outlined in the recommendations from the 

Guide to Minimize Microbial Food Safety Hazards for Fresh 

Fruits and Vegetables (USDA, 2016).  

 

While these programs are considered voluntary by the USDA, 

many wholesale buyers like distributers, grocery stores, and 

restaurants require fruit and vegetable producers of all sizes to 

be certified in these practices (Maryland Department of Agri-

culture, 2016 and CCE of Tompkins County, 2012). For those 

who are interested in becoming certified so they can sell to 

wholesale markets the process involves several steps. 

 

The first of these steps is to check with your buyers regarding 

which of the programs they require for the particular crop you 

are interested in selling to them. Make sure to check what pro-

grams they require for the form you are marketing your crop 

in? It may be different if you are selling bulk sprouts verses 

prepackaged sprouts, for example.  

 

Next step would be to become familiar with the practices need-

ed to become certified in the programs. The recommended 

practices can be found in the Guide to Minimize Microbial 

Food Safety Hazards for Fresh Fruits and Vegetables which is 

available as a pdf at https://www.ams.usda.gov/services/

auditing/gap-ghp.    

 

It would be good to attend a training session on GAP or GHP 

in order to help determine what all is entailed in actually im-

plementing these practices on the farm. Cornell University’s 

Department of Food Science offers both online and in-person 

trainings on GAP which can be found at http://

gaps.cornell.edu/about. Local Cornell Cooperative Extension 

(CCE) offices also occasionally offer various workshops on 

implementing GAP and GHP which you can check out.  

 

Once you have implemented the practices required on your 

farm the next step is to make sure you have all your production 

records as well as business and food safety plans in order since 

you will need them for the auditing process (Munniksma, 

2014). You can then complete a Request for Audit Service 

Form (Form FV-237A) and submit it to your closest auditing 

office (USDA, 2016). A copy of the form and a listing of the 

nearest auditing offices can be found at the USDA’s website 

for the programs https://www.ams.usda.gov/services/auditing/

gap-ghp.  

 

An auditor will contact you and schedule a date to inspect your 

farm to make sure you are properly implementing the required 

practices for certification. The time it takes to do an inspection 

will vary depending on the size and complexity of your opera-

tion as well as how prepared you are for the process 

(Munniksma, 2014). It has also been suggested that you can 

request a copy of the audit paperwork or verification check list 

in order to help prepare yourself and do a self-audit prior to the 

official audit (Munniksma, 2014). 

 

The final step is obtaining your certification once you have 

successfully completed the auditing process and providing a 

copy of it to your buyers. You can also use this certification to 

recruit other potential buyers.  

 

If you have any further questions on the programs and process 

for becoming certified, please feel free to speak with your local 

CCE Agriculture and Horticulture agents. 

 

References: 

Cornell Cooperative Extension of Tompkins County. 2016 

Guide to Marketing Channel Selection: How to Sell Through 

Wholesale and Direct Marketing Channels. Cornell Small 

Farms Program. https://blogs.cornell.edu/nebeginningfarmers/

files/2012/03/Market-Channel-Assessment-14nqgta.pdf>. Ac-

cessed 26 Sept. 2016.  

Cornell University. National Good Agricultural Practices Pro-

gram. Cornell University College of Agriculture and Life Sci-

ences: Department of Food Science. http://gaps.cornell.edu. 

Accessed 26 Sept. 2016. 

Maryland Department of Agriculture.  Good Agricultural Prac-
tices/Good Handling Practices. maryland.gov. http://

mda.maryland.gov/foodfeedquality/Pages/

good_ag_practices.aspx. Accessed 26 Sept. 2016. 

Munniksma, Lisa. 2014. Beginning Farmer’s Guide to a GAP 

Audit. Hobby Farms. http://www.hobbyfarms.com/beginning-

farmers-guide-to-a-gap-audit-2/.  Accessed 26 Sept. 2016. 

United States Department of Agriculture (USDA). Good Agri-

cultural Practices (GAP) & Good Handling Practices (GHP). 

United State Department of Agriculture: Agricultural Market-

ing Service. https://www.ams.usda.gov/services/auditing/gap-

ghp. Accessed 26 Sept. 2016. 

http://phys.org/tags/pigs/
http://phys.org/news/2016-06-gruntpigs.html#jCp
https://www.ams.usda.gov/services/auditing/gap-ghp
https://www.ams.usda.gov/services/auditing/gap-ghp
http://gaps.cornell.edu/about%20
http://gaps.cornell.edu/about%20
https://www.ams.usda.gov/services/auditing/gap-ghp
https://www.ams.usda.gov/services/auditing/gap-ghp
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Does Your Firewood Bug You? 
Paul Hetzler, Cornell Cooperative Extension of St. Lawrence County 

 

All of us have used more heating fuel this season than in 

past winters, and there’s still plenty of cold weather to 

come. It’s bad enough that our wallets are thinner, but 

those who heat with wood have the additional burden of 

more time spent lugging in firewood. And to add insult to 

injury, uninvited guests occasionally show up with the 

wood.  

Firewood, I’ve discovered, comes from “trees” which are 

covered in “bark,” under which insects can hide. As the 

wood we bring inside warms up, it feels like to the critters 

under the bark like winter is over, and they gleefully sally 

forth. Inevitably, insects and homeowners are both disap-

pointed.  

The good news is that one can take steps to discourage 

critters from making your woodpile their condo in the first 

place. Also, most of these guests are merely a nuisance and 

just want out. The bad news is, well, they’re a nuisance. 

The two types of firewood crawlies are shelter seekers and 

wood borers. Both kinds of stowaways usually head for a 

window where you can let them out or...something. 

Shelter seekers just need a place to crash for the winter, 

and would be as happy in a brush pile as in a firewood pile. 

These include wooly caterpillars, ladybird beetles, and non

-insects like spiders and centipedes.  

Wood borers range in size from less than one-eighth up to 

three inches long, but most are on the small side. The larg-

est are roundheaded borers, of which the white-spotted 

(pine) sawyer and its similar, sinister cousin the Asian 

longhorn beetle are examples. Flatheaded borers include 

the native bronze birch borer as well as the invasive emer-

ald ash borer. Ambrosia and elm bark beetles are small and 

they stay just under the bark and don’t enter the wood. 

With some notable exceptions, wood borers seek dying or 

just-killed trees, sometimes arriving to lay eggs hours after 

a tree is felled. Obviously they don’t need social media to 

keep up on news. They do need moisture, though, which 

plays into control options.  

If conditions are right, it’s possible for certain insects to 

cause trouble. Tiny powderpost beetles (one-sixteenth of 

an inch) can infest bare hardwood in high-moisture envi-

ronments. In the heating season your living space is too 

dry for them to survive. But firewood stored in a basement 

could be an issue if the joists are unpainted hardwood, 

which is sometimes the case in very old homes. Carpenter 

ants also need moisture to set up housekeeping. Unlike 

termites, they can’t eat wood, and can only make nests 

where moisture has initiated decay.  

No matter what kind of wiggly passenger you see on fire-

wood, never treat it with insecticide. Burning insecticide-

treated wood poses a real health risk to those in the home.  

The key to critter prevention is this: If they’re not in your 

firewood, they’re not getting inside. And they only like 

firewood if it’s damp. Seasoned wood that’s been stored 

off the ground and out of the weather is unlikely to harbor 

insects. Keeping firewood out of garages and basements is 

highly recommended—ideally it should be stored away 

from the house in a non-attached structure on pallets or a 

dry floor.   

If you cut your own wood, timing can help. Trees cut be-

tween late autumn and early spring, especially if the wood 

is split right away, are less likely to garner wood-boring 

insect eggs. However, even if insects get a start, they’ll 

perish when the wood is fully dry. 

Even if adjusting the “thermostat” involves a trip to the 

woodpile, I think wood heat is great. It’s economical, sus-

tainable and keeps you in shape, not to mention that noth-

ing feels as good as a seat by the woodstove on a sub-zero 

night. What’s not to like about heating with wood? Wait—

never mind. 

 

 

 

 

 

The 5th Annual Fall 

Festival will be held 

on Saturday, October 

1st from 10 am to 4 

pm at the Chemung 

County Fairgrounds. 

It is a free family 

event with over 50 
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 Preparing soil for 

spring planting 
Compiled by Jingjing 

Yin, CCE Chemung 

 

The best garden soil 

should have good drain-

age and a good supply 

of organic matter to hold 

water and nutrients.  

Cornell soil test service 

provides recommenda-

tions for establishment 

and maintenance of 

home lawns and gar-

dens, commercial turf, commercial vegetables, com-

mercial fruit, and field crops (pasture, hay, annual 

crops).  You can obtain a soil test pack from your local 

Cornell Cooperative Extension office, and send your 

samples to Agro-One Lab located in Ithaca.  Expect 

about one week for test results to be returned. 

 

Soil tests provide information of soil structure, pH val-

ue, and nutrient levels.  Soil structure can affect the 

drainage of soils.  Good soil drainage is important as 

roots need both water and air.  Sandy soils have a ten-

dency to drain too well - water and nutrients move too 

quickly through the soil not giving plants a chance to 

access them.  Clay soils often have the opposite prob-

lem - water pools and stays in the soil crowding out all 

the air pockets and drowning plants.  Both problems 

can be successfully treated by adding organic matters 

such as compost, leaf mold, or peat.  Also, make sure 

to maintain a two- or three-inch topcoat of organic 

mulch.   

 

A plant’s access to nutrients also depends on soil pH.  

Soil with a pH of 7 is neutral, pH 4 is very acidic; pH 

8 is alkaline.  Most garden plants do best in soil with a 

pH between 5.5 and 6.5.  To raise the pH of soils, mix 

in 5 to 10 pounds of limestone per 100 square feet of 

garden bed to raise the pH 1 point.  If you have a fire-

place, try dusting wood ashes, which contain lime as 

well as potassium, over the soil to raise the pH.  Lime-

stone reacts slowly and, if possible, it should be mixed 

with the soil two to three months before planting.  To 

lower pH 1 point in soil, apply water-soluble garden 

sulfur at the rate of 5 to 10 pounds per 100 square feet. 

 

Other acidifiers are aluminum sulfate and iron sulfate.  

They act faster but do not last as long in the soil.  

 

Also fertilizers are needed each year for best produc-

tion.  From the soil test, you can determine how 

much of each plant food element must be added to 

the soil.  To supply the major plant food elements, 

apply a good commercial fertilizer made for vegeta-

ble crops.  The percentage of each of the three ele-

ments is given in the analysis on the bag.  A 5-10-5 

analysis indicates 5 percent nitrogen, 10 percent 

phosphate, and 5 percent potassium.  The plant food 

elements are always listed in this order.   

 

When compost and an organic mulch are used annu-

ally, no chemical fertilizer may be needed.  General-

ly, once a year feeding with organic fertilizers is ad-

equate for the entire year.  Some additional nitrogen 

may be needed.  The nutrients of organic fertilizers 

become available to plants only when they are bro-

ken down by soil microorganisms.  Nutrients are re-

leased slowly, speeding up as the soil warms and 

plant growth increases.  Most organic fertilizers are 

best applied in the fall so they have time to decom-

pose and release their nutrients.  Organic fertilizers 

also provide many, if not all, of the minor elements 

or micronutrients plants need for vigorous growth 

and good health.  Also, use of organic fertilizers 

such as cow manure can have a significant effect on 

insect control in the garden.  Where cow manure is 

used, populations of flea beetles, aphids, and cater-

pillars are much lower.  Better plant nutrition 

through minor elements or other materials added by 

the organic fertilizers apparently results in healthier 

plants.  



 

 

 Cornell research points the way to bet-

ter hard cider 

By Krisy Gashler, Cornell Chronicle 

 

Gregory Peck, Cornell Professor 

Consumer interest in hard cider in North America has blos-

somed in the past five years, and apple growers are racing to 

catch up. Cornell research is revealing ways in which apples 

grown with specific orchard management practices can pro-

duce more desirable hard cider for consumers in this surging 

market. 

Gregory Peck, assistant professor in the Horticulture Section 

of the School of Integrative Plant Science, found standard 

orchard conditions for apples grown for consumption – the 

vast majority of orchards in the U.S. – are very different from 

the ideal conditions for hard cider apples. 

Apples grown for raw consumption are thinned on the trees 

to a low-crop load, so that each apple grows bigger, juicier 

and sweeter. But for hard cider, a heavier crop load, with 

smaller, bitter fruits may be better, according to Peck’s re-

search published in the September issue of HortScience. 

That’s because the smaller apples have a higher concentra-

tion of polyphenols, or tannins, which affect astringency and 

bitterness in the cider. 

In wine production, there’s a body of research on how to in-

fluence tannins and flavor compounds, including which vari-

eties to plant, how much sunlight and fertilization to provide, 

and preferred crop-load density. Peck is trying to apply the 

lessons learned by winemakers to the budding hard cider in-

dustry. 

For the study, the researchers hand-thinned apple trees to 

three different crop loads, rated as low, medium and high 

densities. Peck found that, at harvest, juice made from fruit 

from these treatments did not differ in total polyphenol con-

tent. However, following fermentation, the medium crop load 

and high crop load had 27 percent and 37 percent greater 

total polyphenol content, respectively, than the low crop 

load. 

“Greater polyphenol content gives the perception that there is 

a greater amount of mouthfeel in the cider, and that’s a vital 

aspect to the consumer experience,” said Peck. “By focusing 

on fruit quality characteristics that are desirable for cider pro-

duction, orchard managers can produce better apples to fuel 

this growing market segment.” 

Hard apple cider was widespread throughout the American 

colonies from the time Europeans began immigrating to 

North America until Prohibition, in the 1920s. Hard cider has 

remained popular in Europe, but it has only recently enjoyed 

a revival in the states. Within the past five years, U.S. cider 

consumption has increased by 850 percent, Peck said. 

“It’s the fastest growing segment of the alcohol industry,” he 

said. “It’s relatively small proportionally to wine and beer, 

but it’s the fastest growing. All the major multinational bev-

erage companies have cider companies now.” 

Apple growers approached Peck to do more research into 

hard cider production. “We see this as an opportunity for 

diversification, which adds to sustainability. And it’s a value-

added product, so it’s a way for farmers to make more money 

from their produce,” Peck said. 

New York state is at the forefront of the hard cider revival: 

There are about 75 hard cider producers in New York, more 

than in any other state, Peck said. There’s also new interest 

from students: Beginning in spring 2017, Cornell will offer 

courses in cider production, including a course that covers 

the history and culture of cider, a lab where students will 

spend time in Cornell’s teaching winery and at commercial 

cideries, and a course on orchard management. 

As further evidence of the renewed interest in hard cider, the 

Finger Lakes region will celebrate Cider Week Oct. 1-9. 

Peck and the Cornell Hard Cider Program Work Team will 

host tours of the Cornell Orchards Sunday, Oct. 2, from noon 

to 4 p.m., with walking tours at 1 and 3 p.m. The tours will 

include information about hard cider research at Cornell and 

apple tastings featuring several traditional European varie-

ties, which are far more bitter than the varieties grown in the 

U.S. 

“The European varieties are called ‘spitters,’” Peck said. 

“They’re so bitter you don’t want to eat them; you spit them 

out of your mouth. But once they’re turned into cider, it real-

ly improves the mouthfeel.” 

For more information on Cornell Cooperative Extension’s 

Hard Cider Program Work Team, and the new course offer-

ings in Hard Cider production, see: blogs.cornell.edu/

hardcider. 

mailto:cunews@cornell.edu
https://hort.cals.cornell.edu/people/gregory-peck
http://www.ciderweekflx.com/
https://blogs.cornell.edu/hort/2016/09/25/cider-tasting-and-more-at-cornell-orchards-oct-2/
blogs.cornell.edu/hardcider
blogs.cornell.edu/hardcider
http://www.news.cornell.edu/sites/chronicle.cornell/files/PeckCider.jpg?itok=ktzUId2m


 

 

First of a Kind Cover Crop Research 

From Penn State, Sept. 28, 2016 

Planting a multi-species mixture of cover crops — rather 

than a cover crop monoculture — between cash crops, pro-

vides increased agroecosystem services, or multifunctional-

ity, according to researchers in Penn State’s College of Ag-

ricultural Sciences. 

That was the conclusion drawn from a two-year study of 18 

cover-crop treatments, ranging in diversity from one to 

eight plant species. Cover crops were grown at the Penn 

State Russell E. Larson Agricultural Research Center pre-

ceding a corn crop. The researchers measured five benefits 

provided by cover crops — ecosystem services — in each 

cover crop system to assess the relationship between spe-

cies. 

Those services included weed suppression and nitrogen 

retention during the cover-crop season, cover-crop above-

ground biomass, inorganic nitrogen supply during the sub-

sequent cash-crop season and subsequent corn yield. 

The study was the first field-based test of the relationship 

between cover-crop species and multifunctionality — the 

quality of cover crops to simultaneously provide multiple 

benefits — noted research team member Jason Kaye, pro-

fessor of soil biogeochemistry. Never before had this rela-

tionship been examined and analyzed in a crop rotation. 

As continued research yields more precise information 

about optimal cover-crop seed mixtures and planting rates, 

Kaye predicted, farmers will deploy this strategy to en-

hance soil quality, control weed growth, manage critical 

nutrients such as nitrogen, improve crop yields and reduce 

nutrient runoff. 

“This kind of ecological study identifying a positive rela-

tionship between biodiversity and ecosystem services sug-

gests that higher plant diversity will increase services from 

agroecosystems, and that has immediate implications for 

management practices and policies for sustainable agricul-

ture, including Chesapeake Bay water quality,” Kaye said. 

“In a corn production system, simply increasing cover-crop 

species richness will have a small impact on agroecosystem 

services, but designing mixtures that maximize functional 

diversity may lead to agroecosystems with greater multi-

functionality.” 

Cover-crop species grown in monocultures and in mixtures 

during the study included oats, canola, sunn hemp, soy-

bean, barley, perennial ryegrass, forage radish, cereal rye, 

millet, sudangrass, red clover and hairy vetch. 

The research, which is published in the September issue of 

the Journal of Applied Ecology, shows that designing cover

-crop mixes will involve trade-offs to achieve desired lev-

els of ecosystem services, explained lead researcher Denise 

Finney, now an assistant professor of biology at Ursinus 

College, in Collegeville, Pennsylvania. She conducted the 

Penn State study while pursuing her doctoral degree, ad-

vised by Kaye. 

“For example, nitrogen cycling is an area 

where trade-offs can occur among services,” 

she said. “In our research, we have found that 

cover-crop mixtures that excel at nitrogen re-

tention can decrease soil nitrogen supply to 

cash crops and limit their yield. However, bi-

cultures — correctly formulated to combine 

legume and nonlegume species — can both 

supply inorganic nitrogen and retain nitrogen.” 

Finney said the researchers aimed to address 

two critical questions related to cover crops 

and multifunctionality: Does including more 

species in a cover crop system lead to greater 

multifunctionality? And are there guiding prin-

ciples for cover-crop mixture assembly that 

will lead to increases in net multifunctionality? 

Cross-disciplinary, follow-on studies planned 

and underway on Pennsylvania and New York 

farms, led by Kaye, are intended to build on the 

knowledge gained through this study. 

Continued on page 16 

This is a research site in November 2011, approximately 3 months 
after cover crop planting. (Courtesy of Penn State Agriculture)  



 

 

 
News, Notes and Workshops for Tioga 
and Chemung County Gardeners and 
Homesteaders 
 
Growing Shiitake Mushrooms on Beech Logs for Healthi-

er and More Profitable Woodlots – Saturday, October  1st, 

9:30-12:30.  

Many woodlots are overrun with unhealthy beech trees that 

are in decline from beech bark disease. Cutting them often 

makes a bad problem worse, as beech resprouts aggressively 

from the root system and outcompetes other native plants and 

trees. Thankfully there are solutions to this problem, as well 

as ways to turn low-quality beech stems into a valuable cash 

crop.  Join small-scale shiitake farmer and NY Forest Owners 

Association (NYFOA) member Jeff Joseph on his 33-acre 

woodland homestead for a crash course in simple, low-tech 

ways of managing beech in family woodlots while at the same 

time using harvested trees to grow a valuable edible mush-

room: the shiitake. 

The morning will start with a short hike around the woods 

(under 1 mile) to see and discuss beech management scenarios 

and control options.  Afterwards, we will cover [all] the essen-

tials of how to confidently produce shiitake mushrooms in 

your own woods, concluding with the opportunity for each 

participant to drill, inoculate, and wax their own log to bring 

home. 

Rain or shine, so please dress appropriately. Light refresh-

ments will be served in the morning starting at 9am. This 

event is sponsored by the Southern Finger Lakes chapter of 

the New York Forest Owners Association (NYFOA), and will 

take place at 529 Prospect Valley Road, Willseyville, NY. 

Cost is $20 for NYFOA members, or $35 for non-members. 

Limited to 25 participants; pre-registration is required. For 

more information, or to register, contact Jeff at jeffjoseph-

woodworker@gmail.com or by phone at 607.659.5995. 

 

 

Fall Propagation of Fruit and Nut Trees 

Wed. Oct. 5, 6:30 - 8:30 pm  CCE Tompkins County 

 

Start planning your edible food forest this fall! Sean Dem-

brosky of Edible Acres will demonstrate techniques for propa-

gating edible tree species, such as stratifying seeds of a varie-

ty of fruit and nut trees and striking cuttings from fruit bushes. 

Ripe paw paws from Cornell's orchard will be available to 

taste and participants will be able to take home seeds and cut-

tings as well. Self-determining sliding scale fee: $5-$10. Pre-

registration required. Please call 272-2292 to register. 

 

 

 

Apple Identification 

and Documentation 

Day  
Saturday October 8, 9am-

12pm:   Reisinger's Ap-

ple Country 2750 Apple 

Lane (Off Ellison Road)  

Watkins Glen, New York 

14891 

 

Find your Fruit: Do you have an old orchard or apple tree on 

your property? Do you want to know what the apples are? 

Come to our Apple Identification Day at Reisinger's Apple 

Country to learn about your fruit from our pomologist panel 

including Dr. Greg Peck of Cornell University and John 

Reynolds of Blackduck Cidery, and tell your fruit stories at 

the Documentation Booth.  In cooperation with Cornell Coop-

erative Extension of Schuyler County. 

 

What to bring for Apple Identification: 

*Bring 3-5 representative apples from each tree that you want 

to ID. 

*Historical or horticultural info about the tree 

*Take home all apples and plant material that you bring - 

leave nothing at the orchard to avoid the spread of plant dis-

eases. For additional details please visit http://www.earts.org/

finger-lakes-fruit-events 

Paw Paws taste like a cross between custard 
and a somewhat spicy banana. 

mailto:jeffjosephwoodworker@gmail.com
mailto:jeffjosephwoodworker@gmail.com
tel:607.659.5995
http://ccetompkins.us13.list-manage2.com/track/click?u=a5a11863856c290452ebf0a54&id=68697ed567&e=e1c0a24bc7
http://ccetompkins.us13.list-manage2.com/track/click?u=a5a11863856c290452ebf0a54&id=68697ed567&e=e1c0a24bc7


 

 

After Action Farmers Basics of Permaculture Workshop 

Saturday, October 22, 2016 at 10:00am to 1:00pm   Danby 

American Legion, 1231 Danby Rd, Ithaca, NY 14850 

This workshop will guide beginning homesteaders and gar-

deners through the basic principles of permaculture, the vari-

ous plants that may work best and proper growing techniques. 

In this hands-on workshop, participants will learn about: site 

assessment and land preparation, choosing plants that work 

best for the land, mulching, low input minimum impact farm-

ing and more. The workshop includes a free lunch at the Le-

gion for any Veterans who attend. 

Presenters: 

Sean Dembrosky is the owner of Edible Acres, a permaculture 

nursery in Trumansburg NY. He farms with low and no tech 

solutions and grows a very wide array of perennial, useful, 

hardy plants with no machines, fragile inputs, or even irriga-

tion. He is interesting in helping more people learn ways to 

partner with nature and grow a ton more food where they live.  

Logan Yarbrough is a student in the Tompkins Cortland Com-

munity College Sustainable Farming and Food Systems Pro-

gram, and a recently separated Army Veteran. He has worked 

on CSA farms in Colorado and as a ranch hand for beef pro-

duction. He is currently a TC3 student and works on his fami-

ly dairy farm in Slaterville Springs. 

This workshop is presented through a partnership between the 

Cornell Small Farms Program, Tompkins County Extension, 

and the TC3 Sustainable Farming and Food Systems Program. 

 

Want to do Citizen Science? 

Here's what's offered by the Xerces Society at: https://

www.greatsunflower.org/quickguide 

Join our flagship Great Sunflower Project Program . Plant a 

Lemon Queen variety sunflower and help identify the 

effects of pesticides on pollinators. 

Join our Pollinator Friendly Plants and Places program. 

Help identify the critical plants that support pollinators and 

regions where they thrive. Contribute a pollinator count 

from the plants in your yard or favorite green spaces. 

Take the Great Pollinator Habitat Challenge. Learn to eval-

uate and improve habitat for pollinators. 

New York Annual Fall Meeting of the American Chest-

nut Foundation 

Saturday, October 29, 2016 

Cornell University, Fernow Hall 

226 Mann Dr, Ithaca, NY 14850  

Meeting: 8:00AM - 5:00 PM 

Dinner: 7:00 PM 

Registration & Coffee begins at 8:00 AM and the meeting 

starts at 9:00 AM. 

Meeting Registration: $10 for students / $20 for adults 

Dinner at Joe's Restaurant: $35/person 

Attendees should preregister to ar-

range for lunch and dinner. Please 

contact Allen Nichols 

atfajknichols.75@gmail.com or 607-

263-5105. 

Click here to download the meeting 

schedule and registration form. 

Class of 1953 Container Gardens 
at Cornell Plantations. 

Fall is a great time to visit Cornell 
Plantations and the Arboretum. 

https://www.greatsunflower.org/quickguide
https://www.greatsunflower.org/quickguide
https://www.greatsunflower.org/pesticide%20detection
https://www.greatsunflower.org/Pollinator_Plants
https://www.greatsunflower.org/sunflower_wizard/observation
https://www.greatsunflower.org/habitat%20challenge
http://www.acf.org/(http:/www.joesithaca.com/
mailto://fajknichols.75@gmail.com
http://www.acf.org/pdfs/chapters/New%20York/2016_AnnualMeetingForm.pdf
http://www.acf.org/pdfs/chapters/New%20York/2016_AnnualMeetingForm.pdf


 

 

 

 

 

 

 

 

 

News, Notes and Workshops for Tioga 
and Chemung County Farmers  
 
Livestock Conference to focus on meats 

 

Cornell Cooperative Extension invites the public to the up-

coming 2016 Northeast Livestock Conference – Making 

Links: Producers “Meat” Consumers. This will be the first 

conference of its kind in Northern New York and will be 

the start of developing a strong local protein market. This 

conference is for the public as well as farmers and meat 

producers. The two-day conference is a part of the Local 

Foods Promotion Program. The Livestock Conference is 

designed to improve the production, quality, and market for 

locally produced meats and will cover topics such as mar-

keting, costs of production, product pricing, processing, 

and more. The conference will be held at the Ramada Inn 

on Arsenal Street in Watertown. Come enjoy a locally 

sourced meal on Friday evening and listen to “Animal Wel-

fare is not Rare It’s Well Done!” by Jessica Ziehm, Execu-

tive Director of the NY Animal Agriculture Coalition. The 

workshops run on Friday, November 11, from 12:30-7:30 

PM and Saturday, November 12, from 8:15 AM-1:30 PM. 

To learn more or register please vis-

it www.ccejefferson.org or contact Kaitlyn Lawrence at 

(315)-788-8450.  Conference brochure:  https://

blogs.cornell.edu/beefcattle/files/2016/09/

NNY_MeatConference-26ay3oh.pdf 

 

Manure Management Video 

We are pleased to release a new educational video 

on Manure Management in Northern New York entitled 

“Dairy Farmers – Nature’s Recy-

clers”.                                                        

You Tube:  https://www.youtube.com/watch?

v=EUzgmcmN9J0 

 

Cornell University Cooperative Extension of Broome 

County Presents: ANNIE'S PROJECT - Risk Manage-

ment for Farm Women 

Do YOU want to increase your knowledge and profession-

al skills in agricultural risk management through goal set-

ting, networking among farm colleagues and industry pro-

fessionals to meet goals, and discovering their personality 

type and how it affects working with others? Annie's 

Project is a business planning and risk management 

training focused on farm business planning, market-

ing, financial statements, record keeping, software 

training, agricultural production, employee relations, 

and estate planning. New in 2016 -- Spots will be re-

served for women veterans who are interested in pur-

suing agriculture as a career. This will take place over 

6 Thursdays starting on October 6th from 5:30-9pm at 

the CCE Broome County office. The cost is $50/

person and includes all handouts and time to network 

with speakers and other participants. Each week we 

will host a potluck so please bring a dish to pass! The 

registration deadline is September 30th. Online regis-

tration can be accessed here. Questions can be di-

rected to Laura Biasillo at 607-584-

5007 or lw257@cornell.edu.  

 
Dairy Sheep Symposium 

The 22nd Annual Dairy Sheep Association of North 

America Symposium will be held at Cornell University 

on 2 - 4 December 2016. Details are in an 8-page bro-

chure at https://blogs.cornell.edu/newsheep/

files/2015/09/2016-DSANA-program-registration.v12-

13w4e86.pdf    The program includes a tour of a large 

sheep dairy and presenters who are among the top sheep 

researchers in the nation. 

GenerationNext Seeks 

Young Ag Leaders Look-

ing to Develop Manage-

ment Skills 

A successful manager is 

required to master many 

aspects of the farm busi-

ness. To help the next generation develop the necessary 

business and financial skills, Farm Credit East is looking 

for young leaders interested in attending upcoming Gen-

erationNext seminars. These seminars, focused on fur-

thering management and business knowledge, will begin 

in November. 

Farm Credit East's GenerationNext helps young leaders 

identify areas for personal growth and development, im-

prove business management skills and network with oth-

er young industry leaders. It is optimal for producers, 

ages 20 to 35, who will be the next generation operators 

of a farm business. Whether just entering into a manage-

ment role or an experienced manager, participants will 

gain valuable insights from Farm Credit East farm busi-

ness consultants and from their GenerationNext col-

leagues. Visit the Generation Next webpage for more 

information.  

Annual Cover Crop and Soil Health Workshop and Tour 

Please join us on November 4, 2016 for our Annual  Cover 

Crop and Soil Health Workshop and Tour, with registration 
starting at 9:30am @ The BIG FLATS COMMUNITY 

BUILDING-TOWN OF BIG FLATS MUNICIPAL CAM-

PUS.  PLEASE NOTE THE STARTING LOCATION . 

Please see the attachment for further details as well as regis-

tration info. Please bring $10 in exact change for lunch. 

https://blogs.cornell.edu/beefcattle/files/2016/09/NNY_MeatConference-26ay3oh.pdf
https://blogs.cornell.edu/beefcattle/files/2016/09/NNY_MeatConference-26ay3oh.pdf
https://blogs.cornell.edu/beefcattle/files/2016/09/NNY_MeatConference-26ay3oh.pdf
https://www.youtube.com/watch?v=EUzgmcmN9J0&feature=em-upload_owner#action=share
https://www.youtube.com/watch?v=EUzgmcmN9J0&feature=em-upload_owner#action=share
https://www.youtube.com/watch?v=EUzgmcmN9J0
https://www.youtube.com/watch?v=EUzgmcmN9J0
https://blogs.cornell.edu/newsheep/files/2015/09/2016-DSANA-program-registration.v12-13w4e86.pdf
https://blogs.cornell.edu/newsheep/files/2015/09/2016-DSANA-program-registration.v12-13w4e86.pdf
https://blogs.cornell.edu/newsheep/files/2015/09/2016-DSANA-program-registration.v12-13w4e86.pdf


 

 

PRESENTERS ARE: 

Bryan Emmett- Cornell University, Horticulture Section, 

Graduate Student in Laurie Drinkwater’s lab, Peering 

into the black box: the effects of plant genotype and 
agricultural management on the soil microbial com-

munity  

Quirine Ketterings- Professor, and Sarah Lyons, Gradu-

ate Student, Cornell University Dept. of Animal Sci-

ence, Nutrient Management Spear Program; Dilem-

mas and Solutions for Planting and Harvesting Win-
ter Cereals Grown as Double Crops in Corn Silage 

or Sorghum Rotations. 

Heather Karsten- Penn. State University Dept. of 

Plant Science, Associate Professor of Crop Produc-

tion/Ecology; Comparing Red clover, and Hairy 

Vetch/Triticale mixture as green manures between 
winter wheat and corn: yields, weed control and eco-

nomics.  

Sjoerd Duiker- Penn. State University Dept. of Plant 

Science,  Associate Professor of Soil Management 

and Applied Soil Physics; The utilization of annual 

forage species for grazing within cropping systems 

and their impact on soil health. 

Paul Salon- USDA-NRCS Soil Health Division; NE Re-

gion Soil Health Specialist. The demonstration of 

cover crop calculator for systematic approach for 

developing cover crop mixes.  

Shawnna Clark USDA-NRCS, Plant Materials Center 

Manager, National Adaptability Trial on Cover 

Crop Cultivars ; and Paul Salon NE Region Soil 

Health  Specialist- Tour of cover crop demonstra-

tion plots at Big Flats PMC, which includes a 

planting demo (species, varieties or mixes); some 

seeded at several seeding dates. Red clover seeded 

into corn at time of planting crop. Red clover seed-

ed into cultivated corn. Corn seeded into rolled 

rye.  

 
To register, please click on this link or copy and paste the 

URL  https://goo.gl/forms/LHr8KjjUnGwNNQtD2  

For additional information contact paul.salon@ny.usda.gov 

or by calling 607-562-8404, ext. 103.  

 

 
Harvest New York, SUNY Cobleskill to Host Poultry Pro-

cessing Workshop 

CCE Harvest New York and SUNY Cobleskill invite poultry 

producers to hone their skills in a one-day Poultry Cutting 

Seminar on Tuesday, Oct. 11, the third in a series of meat pro-

duction classes being offered throughout the year. The course 

will be taught by SUNY Cobleskill faculty and specialists 

from the Harvest New York program of Cornell Cooperative 

Extension.  

The all-day class is designed for producers who are selling to 

markets, would like to learn to cut their own meats, or are in-

terested in learning about cuts of poultry. It will cover which 

cuts are most profitable, quality of meat, what products con-

sumers want, and marketing strategies. Participants will learn 

about the cuts of poultry and marketing in a morning class-

room session before applying that knowledge in the afternoon 

to harvest and process a bird carcass. 

The event comes amid growing consumer interest in the pro-

duction and availability of locally sourced meat and meat 

products in New York. This is part of a series of partnership 

seminars that will host classes for other meat producers, in-

cluding lamb, beef, shelf stable, and charcuterie. 

“The partnership between Harvest NY and SUNY Cobleskill 

is wonderful. SUNY Cobleskill has the facilities to help Har-

vest NY meet its educational goals for meat processing educa-

tion, while Harvest NY has the ability to grow the meat indus-

try in the state. We are looking forward to a mutually benefi-

cial long-term relationship,” said MacKenzie L. Waro, Live-

stock Processing & Marketing Specialist for Harvest New 

York. 

The seminar will be held Tuesday, Oct. 11 from 9 a.m. to 3 

p.m. at SUNY Cobleskill’s new Meat Laboratory in the Col-

lege’s Center for Agriculture and Natural Resources. The cost 

is $50 per person, which includes lunch and classroom materi-

als. Space is limited to 15 participants. 

Schedule of upcoming workshops: 

Lamb Cutting – Jan. 18     

Beef Cutting 2.0 + Pork Cutting 2.0 – March 20 - 24 

To register or for more information, call Linda Serdy, Office 

of Professional and Continuing Education, at 

518.255.5528 or SerdyML@cobleskill.edu 

 

 

 

 

  

 

 

 

 

  

Cornell Small Farms Program offers you to join one of 

our upcoming online farming courses:   

Berry Production, Effective Marketing for the Busy 

Farmer, Improved Grazing Management, Soil Health, 

and Woodland Mushroom Cultivation 

More information here: http://

www.nebeginningfarmers.org/online-courses/annual-

calendar-of-courses/  

https://goo.gl/forms/LHr8KjjUnGwNNQtD2
mailto:paul.salon@ny.usda.gov?subject=Cover%20Crop%20workshop
tel:518.255.5528
mailto:SerdyML@cobleskill.edu
http://www.nebeginningfarmers.org/online-courses/annual-calendar-of-courses/
http://www.nebeginningfarmers.org/online-courses/annual-calendar-of-courses/
http://www.nebeginningfarmers.org/online-courses/annual-calendar-of-courses/
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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. 

The ultimate goal is to provide the agriculture industry 

with evidence-based information that will help farmers to 

design cover-crop mixtures that provide desired services 

using species combinations that augment biodiversity 

while minimizing economic or management constraints, 

Finney explained. Increasing ecosystem-service provi-

sion from agroecosystems is an emerging goal of con-

temporary agriculture. 

“Exploiting biodiversity to meet this goal is a promising 

approach,” she said. “However, considerable research is 

needed to identify the functional traits that shape cover-

crop community dynamics and to depict trade-offs 

among services in multifunctionality metrics.” 

 

 

Vegetable Varieties for Gardens 

For centuries gardeners have been asking their fellow 

gardeners “What varieties will grow best in my garden?” 

This web forum provides an avenue for gardeners to 

share knowledge. The concept is simple: Gardeners visit 

the VVfG site and report what varieties perform well – 

and not so well – in their gardens. Other gardeners visit 

to view the variety ratings and read the reviews to decide 

which might work well for them. The VVfG citizen sci-

ence project also provides an opportunity for researchers 

to involve knowledgeable and motivated citizens. With a 

multitude of gardener observations at their finger tips, 

researchers can gain new insight into the performance of 

vegetable varieties under a wide range of conditions and 

practices. At the same time, gardeners can get advice 

from a larger community of gardeners to help decide 

which varieties to try in their own gardens. VVfG helps 

us create ourSelected List of Vegetable Varieties for 

Gardeners in New York State (pdf).  

http://vegvariety.cce.cornell.edu/main/login.php
http://vegvariety.cce.cornell.edu/main/login.php
https://blogs.cornell.edu/gblblog/files/2015/12/Vegetable-Varieties-list-2016-2buhimc-1bqt62w.pdf
https://blogs.cornell.edu/gblblog/files/2015/12/Vegetable-Varieties-list-2016-2buhimc-1bqt62w.pdf
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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! 

 

 


