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You are cordially invited to attend
our Annual Meeting…
Thursday, November 10
Lowville High School
7668 North State Street, Lowville
$10 per person
6:30 Official Business Meeting of
Cornell Cooperative Extension of Lewis County
7:00-7:30pm – Cowtails
7:30pm-9:30pm – Dinner and Program
Please join Cornell Cooperative Extension of Lewis County as
we come together with our partners at Lewis County Farm
Bureau and the Lewis County Soil and Water Conservation
District to celebrate our diverse industry and the hard work
and dedication of you, our farmers. We will begin the night
with our annual business meeting and then join our friends for
some good food, great company and thoughtful discussion.
Your RSVP is required by Wednesday, November 2nd to CCE of
Lewis County at 315-376-5270 or email lewis@cornell.edu.
Please refer to the Lewis County Celebration of Agriculture
Dinner when making your reservation.
Join the Fight Against Hunger
 Cornell Cooperative Extension will be collecting non-perishable dry
and/or canned goods to donate to the Lewis County food pantries.
 Farm Bureau will be auctioning off donated pies and other desserts.
Please consider bringing a canned good, pie or dessert to donate.
All proceeds will be donated to local food pantries.

Silent Auction
Lewis County 4-H will have silent auction baskets for bidding to
benefit the 4-H Teen Ambassadors program.

Hopenhagen Farm

hings are happening in Copenhagen, NY at Hopenhagen Farm owned by Devere and Mary Rumble.
In 2014, the first hops were planted on the farm. Mary retired from school teaching and Devere retired from
the Lewis County Sheriff’s Office. They have two adult children Travis and Mindy and their families. They
wanted to begin a hobby farm with a unique “nitch” that no other business had pursued in the area. Little did
they know, it would turn into full time job.
The first year, they established their hop yard by acquiring 2” x 2” cedar poles at 16 foot tall and purchasing
hop plants from a local hops farm. Learning by mistakes and acquired knowledge, the Rumbles have changed
many things along the way. Hops climb on a long bine and when the hops are mature, the weight of the hops
need more structure and stability. Currently non-treated cedar poles are now erected at 24 feet (20’ above
ground and 10” in diameter) and are connected with cable wire. The hops bines are trained to twist itself
clockwise around the twine called coconut coir wrap made of coconut husks. The coir rope is strung from the
upper cable and by the plant on the ground. The business started with buying 150 plants and gradually
increasing to 500 plants. Mary said, “Initially there is a big investment such as a poles, anchors, cable, tower
and miscellaneous equipment needed for getting the hop yard started. Once the hop plants are established
and the poles and the wire are erected, it’s yearly set up and maintenance, IPM (Integrated Pest Management)
practices, and harvesting that is more time consuming.” Hopenhagen Farm recommends purchasing plants that
are certified from Northeast Hop Alliance.
Hopenhagen Farm grows three varieties of hops; Cascade, Newport, Crystal, and in the near future they will
add more varieties in demand by brewers. According to USAHops.org, the Cascade variety is an aroma hop that
was developed by the U.S.D.A. breeding program. It contains a low amount of alpha-acids. The aroma is of

medium strength and provides a unique floral/spray character with well-balanced bittering potential. Cascade
is the most popular hop with the U.S. Craft Brewery Industry. Newport is a high-alpha hop that has excellent
yields and is resistant to both powdery and downy mildew. Crystal is perceived as the most pungent variety
used in Pilsners and Lagers. Cashmere has a mild herbal aroma and smooth bitterness. Needless to say, I could
not determine the aroma of hops when I tried to compare them at the farm. It takes experience and a good
sense of smell to tell the differences. Alpha-acids and Beta-acids are essential for the brewing of hops.
Hops need a well-drained soil with a 6.8 pH located in direct sunlight to reduce disease pressure. According to
Steve Miller, there are 100 new farm breweries in NY as of January 2016. New York State produced a large
portion of the hops in the U.S. at one time but today Washington State is the number one (71%) hops
producers in North America cultivating 32,205 acres whereas, New York has 400 acres. As you can see, New
York has a long way to go to catch up but it can be a sustainable agriculture business with hard work and
dedication.
This year, Hopenhagen Farm had problems
with Downy Mildew disease and Japanese
Beetles. During the drought conditions, they
used 500 gallons of water every other day
to water the hops. Steve Miller, the Cornell
Hops Specialist suggested to use an organic
spray called PyGanic for the Downy Mildew
and to grow a “trap crop” to attract the
Japanese Beetles to another feeding source
such as fruit trees.
Hops take three years to grow mature
cones, but that shouldn’t deter anyone from
starting a hop yard. The Rumbles, started
their yard by making sure the plants were up off the ground, fertilized, used woven weed barrier and mulch,
and are proactive for insect control. The second year, they had hops to sell, but now the plants are in peak
production. Mary said, It’s a lot more work than you think. It’s not a crop you can walk away from and think it
takes care of itself. The hops need to be check on a daily basis for water, insect control and disease pressure.
Once the hops on the vine reach 20-25% dry matter they are ready to harvest. Harvesting the hops is not an
easy task. The second year, the Rumbles picked the vines by hand. It was very time consuming. Now, they will
cut the bines down and truck them to a harvesting facility. This process needs to be done in a timely manner in
order to reduce degradation of the hop quality. Once the hops are cut, the process needs to move quickly. The
Rumbles quickly dry the harvested hops to 8-12% moisture content. Then the hops are vacuum packed and
frozen. Hop test samples are collected and sent to a certified lab to be evaluated for brewing values. This year
Cornell Cooperative Extension received funding and offered free hop analysis to New York hop growers. Once
the analysis results are completed, hops will be ready to sell.
In the spring of 2017, Hopenhagen Farm will open a retail
shop at their location to sell hops, lavender, and related
products. Mary is experimenting and exploring on different
varieties of soaps, lotions, candles, seasonings for cooking
and teas made from combinations of hops and lavender.
The shop and the farm will be open three days a week to
the public. So, when you are in the area please stop by
Hopenhagen Farms in Copenhagen, NY and visit Mary and
Devere Rumble. Please join me in congratulating
Hopenhagen Farm for many years of success.

Mainstream people have advertising campaigns such as “Got Milk?” and
“Takes A Licking and Keeps On Ticking” stuck in their heads, while
gardeners may remember “Fall Is For Planting.” This slogan was
launched a number of years ago by the nursery industry, but unlike
many other products of Madison Avenue, this one was both true and a
good idea.
Horticultural research and real-world experience has shown that many
types of deciduous trees and shrubs respond well to fall planting. Warm
soil and cool air temperatures are conducive to a transplant’s success,
encouraging root growth but not much water loss through the foliage.
Roots grow as long as the soil temperature remains above about 40F, so
a tree planted now can regenerate roots both fall and next spring, strengthening the plant before the heat of
summer returns. Remember that new plants require adequate water, and while the demand is less in fall versus
summer, make sure they get a good soaking at least weekly until the ground freezes.
Mulching is also a good idea, since it will retain soil moisture and slow down weeds. Pruning is not needed unless
dead, diseased, crossing or broken branches are found. In most cases, you can skip fertilizing woody plants, too,
unless you are planting an acid-lover. In that case you should have amended the soil pH months before, and while
I’ll refrain from scolding, your new plant may not.
Spring is often the best time to plant new evergreens, either the needled or broadleaved type, but if you plant them
now, water them well and plan on using an anti-desiccant spray on them in November. These products help the
leaves of evergreens retain their moisture during the winter, which is crucial since the root system is small. You can
find anti-desiccant concentrates (which are diluted and then applied through a sprayer) at most garden centers
under a variety of brand names. A little planning can avoid your evergreen from becoming ever-brown by next
spring.
Garden centers don’t want trees and shrubs kicking around when they bring out the plastic reindeer and fake firs in
a few months, so nursery stock will soon be on sale. And we all know how gardeners jump on bargains like aphids
on a peach tree.
You can also buy now, plant later, if you shop for container plants. At the end of each growing season I have a flock
of contain plants which, for a variety of reasons, never made it into the ground. I also am prone to late season
garden center bargains. The trick to overwintering plants successfully is to have their roots chill, then stay cold all
winter. It’s not the cold that kills, but the temperature fluctuations. I simply round up all these stragglers and herd
them into the vegetable garden, where I dig each a shallow hole and “plant” them, but leave the container on. After
spring thaw, they just pop out of the ground, and I try to find them a permanent home.
Fall planting: Just Do It.
For more in-depth information, discover “The Cornell
Guide for Planting and Maintaining Trees and Shrubs”
at https://ecommons.cornell.edu/handle/1813/3572

Source: Text by David Chinery; Root Concerns September 2016,
Cornell Cooperative Extension of Rensselaer, Albany and Schenectady Counties

End of Season Vegetable Gardening
While some gardeners are thinking about putting their vegetable
gardens to bed, others are planning to harvest through November.
Still others are planting winter crops this fall.
It all depends on what you like to eat.
If your goal is tomatoes, eggplants, peppers and other warmseason vegetables, the first hard frost means an ending for you. In
fact, tomatoes actually are best harvested and taken indoors to
ripen once nighttime temperatures drop to 40 degrees.

Photograph courtesy of Judy Sedbrook.

For gardeners who like cool season fare, life is just getting
interesting. Kale planted in mid-summer is just coming into
maturity. Many think the crop's flavor improves after a few frosts.
Plants will continue to grow and produce leaves for harvest until
at least Thanksgiving. The Red Russian variety seems especially
resistant to freezes.

Collards are another leafy green that seems to laugh at the cold. They will survive temperatures down to 15
degrees Fahrenheit. Again, cold tends to improve the flavor.
Cabbage is best stored in the garden until there is room in the refrigerator or until severe winter temperatures
threaten. On heads grown almost to bursting, gardeners in- the-know twist plants a quarter turn to partially
sever the root. This will prevent further growth and allows for storage in the garden until you are ready to use.
Root vegetables also will store for months in garden soil. Once the soil has cooled, many gardeners will apply a
dried grass or hay mulch to prevent carrots, beets, turnips and other underground vegetables from freezing
solid. Dig as needed for fresh vegetables up to the Christmas-New Year's holidays.
As for warm-season vegetables, promptly harvest the debris struck down by frosts. A thorough clearing of
vegetation from the garden will help prevent the carryover of diseases into next season. Green debris nicely
complements dry tree leaves in the compost bin and will produce a welcome soil amendment by next spring.
Once garden space is cleared of warm-season vegetables, consider one of two options to improve your garden
soil for next year. If your soil is heavy clay, turn over the soil and leave the large clods on the surface. Winter
freezing and thawing will tend to break these down saving you the work.
On both sandy and clay soils, the second option is to seed a crop of winter rye. The seed will require several
waterings to germinate and get going. The plants will grow through the winter and attain a height of 12 to15
inches by spring. Their deep roots break up clay soil. Turning under the rye in early spring will add valuable
organic matter to your garden.
Other crops to seed for winter are lettuce and spinach. By using a mulch or an old window supported around
its sides by mounded soil, you can grow salad greens for the winter. Both lettuce and spinach germinate at
temperatures as low as 40F. Cast lettuce seed on top the soil and keep moist. The seed requires light to
germinate.
Interested in dill for next year? Many gardeners swear that seed is best started by broadcasting it over the soil
in fall. Germination often is more successful than spring sowing.
For some vegetable gardeners, the first frost is an ending. For others it's just a beginning.
Source: Carl Wilson, Colorado State University, Horticulture Cooperative Extension

Dividing Perennials
A common maintenance chore in a perennial garden is that of dividing. There is no set rule as to when to
divide perennials. Some may need division every 3-5 years, some 8-10 years and some would rather you not
bother them at all.
Perennials will send signals to let you know that they would like to
be divided. The signals to watch out for include: flowering is reduced
with the flowers getting smaller; the growth in the center of the
plant dies out leaving a hole with all the growth around the edges;
plant loses vigor; plant starts to flop or open up needing staking; or
it just may have outgrown its bounds. These are the signs to look for
and not a date on the calendar.
If division is indicated, spring is the preferred time to divide. Some
fleshy rooted perennials such as poppy, peony, and iris are best
divided in the late summer to very early fall.
Division is usually started when growth resumes in the spring. The process starts by digging around the plant
and then lifting the entire clump out of the ground. Then, using a
spade or sharp knife, start to cut the clump up so that each clump
is the size of a quart or gallon sized perennial.
Discard the old, dead center and trim off any damaged roots. The
divisions should be kept moist and shaded while you prepare the
new planting site. After replanting, water well and protect the
divisions from drying out.
Division is no more complicated than this. Some perennials may be
more difficult to divide than others because of their very tenacious
root system. Division has as its primary goal, the rejuvenation of
the perennial planting so it can continue to perform the way it was intended. Many home gardeners have
found that the process of division is more traumatic to them, the gardener, than it is to the perennial.
Source: Illinois University Extension

This free universal app is packed with information to help you learn all about
plants. The Garden Compass Plant / Disease Identifier app assists users in
identifying plants, pest or diseases. By simply taking a photo of the plant or
disease, an expert panel will help identify the species and recommend a
solution to solve the issue. There are over 1,000 pictures, as well as the
ability to share your photos over social networks. The Garden Compass
Plant / Disease Identifier app is free and works with iOS 6.0 and up.
To download visit:
Iphone: https://itunes.apple.com/us/app/garden-compass-personal-gardening/id985170972?mt=8
Android: https://play.google.com/store/apps/details?id=com.desmart.gardencompass&hl=en

Fall & Winter Care
of Perennials
From University of Illinois Extension “Gardening with Perennials”

Many perennials are better left standing over the winter
than cutting them down. There are several reasons for
this. In addition to many of the perennials having
attractive foliage and/or seed heads, they offer food
resources for birds. Many birds find the seeds of
perennials particularly tasty. The stems of perennials
also offer a place for some birds to hide during the
winter. With some marginally hardy perennials, leaving
the stems up for the winter aids in overwintering. The foliage helps to insulate the crowns. Mums seem to
benefit a great deal from this practice. Another reason to leave stems stand is that if the perennial is a late
riser in the spring, the stems will help to mark the spot and prevent any accidental digging in the area that
might harm the underground portions of the plant.
Cutting back perennials in the fall may be something you would want to do especially if you were bothered by
foliage diseases. Removing the old foliage would be a positive in this case as it helps to reduce the amount of
inoculum present to re-infest next year’s foliage. Removing foliage can also be one of pure aesthetics. Some
gardeners like to see standing perennials in the winter and others don’t. When perennials are cut down, do so
after they have gone dormant. This is usually after the plants have experienced several hard frosts. Cut the
plants down to within 2-3 inches of the crown. Cutting too close can result in winter injury on some perennials
due to the fact that the buds for next year’s growth are right at the surface or higher and not below the soil
line.
Source: http://extension.illinois.edu/perennials/fall.cfm

Do you have a passion
for plants?
Join our newly forming Horticulture and Gardening
Committee and
 Share your knowledge with the community through
workshops and activities
 Help organize a community garden
 Engage youth in horticulture
 Connect with Cornell through programming and day
trips to University gardens
 Plus more!
For more information or to get involved, contact Paulina
376-5270 or pr426@cornell.edu

Cucumbers: More Than Just Pickles

Cucumbers come from the same botanical family as melons and squash. They typically come in two
types: “slicing” which are larger and have a thicker skin and “pickling” which are smaller and have a
thinner skin.
Cucumbers contain health benefiting polyphenols called lignans which have been studied in
cruciferous vegetables like broccoli and cabbage and allium vegetables like onions and garlic. The
presences of these lignans are showing a strong connection with a reduced risk of cardiovascular
disease and certain cancers. Cucumbers are also a rich source of the phytonutrients, cucurbitacins.
According to whfoods.org, research is being conducted showing that the normal pathways of cancer
cell growth can be blocked by cucurbitacins. Other phytonutrients found in cucumbers provide
antioxidant and anti-inflammatory benefits to the body.
Cucumbers come in a variety of textures, shapes and colors including yellow, white and orange and
may be short, oval in shape or round. Seedless cucumbers are not genetically altered. They grow
when the plant is not pollinated. In the absence of pollen, the cucumber produces fruit without
seeds. This is a preference for some but the seeds have been shown to contain nutrients such as
calcium. Thin skinned cucumbers will contain fewer seeds than thicker skinned cucumbers.
Choose a firm product with rounded edges and store in the refrigerator as cucumbers are sensitive to
the heat. Seal unused cucumber in a container to prevent it from drying out. Always wash your fruit
before preparing and eating.
Cucumbers contain a plethora of nutrients that include vitamins C, B1, and K. They also contain
important minerals such as potassium, magnesium and manganese. Cucumbers have some good
dense nutrition to offer towards our healthy eating habits. Cucumbers are best eaten raw but can be
fermented or pickled.
Source: Michigan State University Extension; By Laura Anderson, Michigan State University Extension

Calling all Beekeepers!
A beekeeping club is forming in Lewis
County. Whether you are just getting started
or have experience keeping bees in the
area, come join us!
Meet other local beekeepers, learn new
information and share your knowledge.
Monthly to bi-monthly meetings will be held.
We are looking for leaders as well as
members.
If you are interested, please contact us
(315) 376-5270
Paulina Renggli pr426@cornell.edu
or
Mellissa Spence mms427@cornell.edu

APPLE VARIETY DESCRIPTIONS AND THEIR USES
Department of Horticulture, Cornell University, Ithaca, NY 14853
VARIETY

Tydeman's Early

Paulared
Sansa

Yellow
Transparent
Lodi

Ginger Gold

PARENTAGE &
ORIGIN

PIE
USE

SAUCE
USE

BAKING
USE

Good

Good

Good

Poor

Fair

Excel.

Excel.

Good

Good

Fair

Good

Good

Fair

Good

Good

Poor

Poor

Good

Good

Poor

Good

Good

Fair

Good

FLAVOR &
FRESH SALAD
TEXTURE
USE
USE
EARLY SEASON APPLES

Worcester Pearmain
Strong, Sweet,
Good
X Mclntosh,
semi-firm
England, 1963
Chance seedling from Mildly tart, creamy, Good
Michigan, 1960
firm
Gala X Akane,
Crisp, juicy, sweet Excel.
Japan, 1969
and slow-browning,
aromatic
Russia, early 1800s
Crisp, sprightly,
Good
sub-acid, semi-firm
Montgomery X
Tart, soft when ripe Poor
Yellow Transparent,
New York 1924
Sweet, firm,
Winesap X Chance
Excel.
Seedling from
subacid, flesh slow
Virginia, 1989
to brown.

MID-SEASON APPLES
Gala

JonaMac

McIntosh
Cortland

Empire

Liberty

Red Delicious

Macoun

Spartan

Kidd's Orange X
Golden Delicious;
New Zealand 1965
Jonathan X
Mclp.tosh,
Cornell/Geneva New
York 1972
Chance seedling,
Ontario, 1811
McIntosh X Ben
Davis
Cornell/Geneva, New
York 1915
Delicous X McIntosh
Geneva, New York
1966
Macoun X PRI 5412, Geneva, New
York 1978
Chance seedling,
Iowa, 1972

Sweet, sub-acid,
crisp, aromatic,
granular flesh
Firm, crisp, sweet,
tart. Mac type but
superior

Excel.

Fair

Good

Good

Fair

Excel.

Good

Fair

Fair

Good

Tart, redolent,
semi-firm
Sweet, sprightly,
firm; velvety, nonbrowning

Good

Good

Fair

Fair

Poor

Excel.

Excel.

Fair

Good

Fair

Excel.

Good

Good

Good

Fair

Excel.

Poor

Good

Good

Fair

Sweet and insipid.
A durable but dull
keeper.

Fair

Good

Fair

Fair

Poor

McIntosh X Jersey
Black,
Cornell/Geneva, New
York 1923
Mcintosh X
Newtown, British
Columbia, 1936

Subtly aromatic,
tart, crisp and juicy.
Delicate!

Excel.

Good

Poor

Fair

Fair

Sweet, rich, juicy,
firm

Excel.

Good

Good

Good

Good

Tart, full-bodied,
very crisp and firm
flesh
Sweetly sub-acid,
crisp, fine-textured

VARIETY

PARENTAGE &
ORIGIN

Idared

Wagner X Jonathan,
Idaho, 1942

Jonagold

Golden
Delicious
Northern Spy
Rome Beauty

Mutsu (Crispin)

Golden Delicious X
Jonathan,
CornellGeneva, New
York, 1968
Chance seedling,
West Virginia, 1890s
Chance Seedling,
New York, 1850s
Chance Seedling,
Ohio, 1848

FRESH
USE
LATE SEASON
Tangy, tart, APPLES
very
Good

FLAVOR &
TEXTURE

SALAD
USE

PIE
USE

SAUCE
USE

BAKING
USE

Good

Good

Good

Good

firm. Flavor
improves with time
Sweetly aromatic,
sub-acid, juicy,
crisp

Excel.

Fair

Good

Excel.

Good

Sweet, sub-acid,
mild, semi-firm and
juicy
Tangy, robust,
juicy.
Midly aromatic,
sub-acid, semifirm, granular
Spicy, sub-acid,
crisp. Tastes best
when blushed.
Tart, strong, sweet

Excel.

Good

Good

Good

Good

Excel.

Good

Excel.

Good

Excel.

Fair

Poor

Good

Good

Good

Excel.

Good

Good

Good

Good

Poor

Poor

Excel.

Excel.

Excel.

Rhode Island
Greening

Inda X Golden
Delicious,
Japan, 1948
Chance Seedling,
Rhode Island, 1650s

Akane

Jonathan X Worcester Permain, Japan 1939

Braeburn

Chance Seedling, New Zealand 1952

Cameo

Chance seedling from Wenatchee, WA early
1980's (formerly Carousel)
Ralls Janet X Red Delicious. Japan, 1966

NEW & RECENTLY REDISCOVERED APPLE VARIEITES

Fuji

Scab and mildew resistance, early season, excellent
quality. Short storage potential.
No disease resistance. Late season, excellent quality. Very
long storage potential. The firmest apple grown!
Crisp, mild-sweet. Large. Ripens in late October.

MacFree
NovaMac

PR1855-102 X NJ31, Indiana, 1979
Minn-47 X Northern Spy, Minnesota Experimental
Station, 1979
Red Delicious X PR1610-2,
Purdue/Rutgers/Illinois, 1972
Raritan X PRI1018-101, Rutgers, NJ 1981
Chance Seedling (X French crab). Anne Smith's
vard, Australia, 1868
McIntosh X PRI48-177, Nova Scotia, 1974
McIntosh X PRI 1018-3, Nova Scotia, 1978

NovaSpy

NovaEasygro X Spigold, Nova Scotia, 1986

Prima

PRI 14-510 X NJ 12349

Scab resistant. Very late-season. Long storage potential.
Fruit very sweet and aromatic, high quality.
Multi-disease resistance. Mid-season, fair quality fruit,
cooks well. Limited storage potential.
Large apple with excellent flavor! Northern Spy quality
for culinary uses. Good long-term keeper.
Multi-disease resistance. Very late season. Excellent fruit
quality, Golden Delicious type. Verv long storage potential.
Ripens in late Mac season. Excellent, balanced
flavor. Unique, attractive red. Very hardy. Bitter pit.
Mid-season Jonathan type. Disease resistant. Tart, fresh use.
Some disease resistance. Very winter hardy, homely apple
with excellent taste. Long storage potential.
Scab and rust resistant. Mid-season, good quality. Resembles
Red Delicious in appearance. A hint of pineapple flavor!
Early season, disease resistant. Fair quality. Short Storage
No disease resistance. Very late-season, good but acidic,
neutral taste. Long storage potential.
Scab-resistant McIntosh type. Late season. Stores well.
Scab and Fireblight resistant. Mid-season, very winter
hardy, good quality. Limited storage potential.
Multi-disease resistance. Late season. Northern Spy type.
Good fruit quality. Keeps well, multi-purpose uses.
Scab disease resistant. Mid-season. Good quality.

William's Pride

PRI 1018101 X NJ 50, Purdue/Rutgers/Illinois,
1988

Multi-disease resistant. Early season. Fair quality. Red
Delicious type, very large fruit. Short storage potential.

Freedom
Fortune
GoldRush
Honeycrisp
Jonafree
Keepsake
Priscilla
Redfree
Granny Smith

NY 18492 X NY 49821-46, Cornell/Geneva, New
York 1983
Schoharie Spy X Empire, Cornell/Geneva, New
York, 1995
Golden Delicious X Co-op 17,
Purdue/Rutgers/Illinois, 1992
Macoun X Honeygold. 1991. U of Minnesota

Anatomy of a New York State Apple
It’s no coincidence that apples are the symbol of good health – they’ve earned that reputation.
One medium apple, about the size of a baseball, delivers all this:
 One-fifth of the dietary fiber you should be eating each day for
cardiovascular and digestive health. That’s more than a bowl of
bran cereal – and better tasting, too.
 None of the bad stuff you don’t want – no fat, no saturated fat, no
trans-fat, no sodium and no cholesterol. Apples are guilt-free!
 Small amounts of vitamin C, the best-known antioxidant vitamin.
 Small amounts of potassium, an electrolyte that’s key for heart
health.
 All that, and only 80 calories.
What’s not on the Nutrition Facts label:
 Apples contain only the natural fruit sugar, fructose. No added
sugars!
 The fiber in apples slows the release of carbohydrates into the
bloodstream, providing the energy you need over time without
blood sugar spikes.
 Apples are a top food source of soluble fiber, which promotes
cardiovascular and digestive health, and protects against cancer.
 The pectin in apples is a prebiotic, providing food for friendly gut
bacteria.
 The phytochemicals in apples provide as much antioxidant healthprotected capacity as a mega dose of vitamin C.
 Apples are a top food source of the mineral boron, for bone health.

Eat More, Feel Better, Weigh Less!
Apples are one of the few foods that you should be eating
more, not less – for your better health, and healthier
weight.
Apples can help control your weight…
If you are losing the battle of the bulge, we have a plan that
just might tip the scales in your favor: eat an apple before
each meal.
Yes, it really is that simple. And research involving real, live
humans has shown it.
Bottom line: Eating an apple before each meal isn’t some
crazy fad diet that leaves you feeling hungry – it is a ‘”lose
weight, feel great and improve your overall health” diet.
How exactly do apples aid weight loss? Research conducted
by Dr. Barbara Rolls at Pennsylvania State University shows that eating foods that are high in fiber and water
and low in calories can lead to successful weight loss. Apples have all three!
Eating more apples is easy! … And can keep the doctor away, too.
Source: http://www.nyapplecountry.com

Easy Apple Eating Tips
Apples are the most versatile food on the planet, so eating more of them is easy. Here are some easy apple
eating ideas from NYAA Consulting Dietitian Linda Quinn, MS, RD, CDN. Most of them don’t even require
cooking!
1. Add diced apples to cold or hot cereal.
2. Diced apples go great in yogurt. Add cinnamon and nuts to add flavor and fun.
3. Try apple slices to your favorite French toast. Sprinkle on some cinnamon.
4. Diced apples and cinnamon make the perfect sweet treat for a simple dessert.
5. Apples and peanut butter or almond butter make the perfect after-school
snack.
6. Add sliced apples to a sandwich. Try them with cheese, tuna fish and chicken.
Apple slices are great on a pulled pork sandwich too!
7. No one can resist old-fashioned apple pie with a dollop of vanilla ice cream.
8. When the weather gets cold, nothing warms you up like hot cider with an apple
slice garnish.
9. Try our easy Appletini. Simply pour apple sauce into a martini glass and garnish
with an apple slice. All the fun, with none of the guilt!
10. Roasted apples are easy and delicious and go well with every entree. Simply coat thick slices with olive oil,
and sprinkle with a little salt and pepper. Oven roast at 400 degrees Fahrenheit for 10-15 minutes.
11. Kids love to dip sliced apples in caramel. It’s easy and sweet.
12. Try grilling apples as you would other vegetables and fruits. It adds a sweet taste to your favorite
barbecue.
13. When serving cheese and crackers, don’t forget the apple slices!
14. Whether you put one in your purse, backpack or brief case, apples are the perfect on the go snack.
15. Sliced or diced apples go great in any salad. They add a great sweet taste, and pair well with cheeses and
meats.
16. Add pop to your coleslaw by adding shredded apples.
17. Try making your own homemade applesauce. Leave the skins on for added fiber and fun color.

Apple and Tuna Pinwheels
Serve these tasty roll-ups as a snack or appetizer.
You can also substitute chicken for the tuna as an alternative.
Ingredients for 15 Serving(s):
 1 large New York Gala Apple, cored and thinly sliced
 2 8-inch flour whole wheat tortillas
 2 tablespoon(s) pureed roasted red pepper spread
 1 pouch white tuna (6 ½ ounces)
 1 tablespoon(s) low fat mayonnaise
 2 scallions cut in half and sliced lengthwise
 Fresh ground pepper
 Mild curry powder
1. Place the tortillas on a dinner plate and spread each with the roasted pepper spread. Arrange apple
slices down the center. Combine tuna and mayonnaise and pepper to taste. Spoon tuna mixture over
the apple slices. Sprinkle with curry powder. Top with scallions.
2. Roll the wraps from front to back and slice into eight slices. Turn on their side and serve as an entrée or
as an appetizer. Garnish with parsley on a platter.
Source: http://www.nyapplecountry.com

Raw Dough's a Raw Deal and Could Make You Sick
Do you find it hard to resist gobbling up a piece of raw dough when making cookies, or letting your children
scrape the bowl? Do your kids use raw dough to make ornaments or homemade “play” clay? Do you eat at
family restaurants that give kids raw dough to play with while you’re waiting for the food?
If your answer to any of those questions
is yes, that could be a problem. Eating
raw dough or batter—whether it’s for
bread, cookies, pizza or tortillas—could
make you, and your kids, sick, says Jenny
Scott, a senior advisor in FDA’s Center for
Food Safety and Applied Nutrition.
According to Scott, the bottom line for
you and your kids is don’t eat raw dough.
And even though there are websites
devoted to “flour crafts,” don’t give your
kids raw dough or baking mixes that
contain flour to play with.
Why? Flour, regardless of the brand, can
contain bacteria that cause disease. The
U.S. Food and Drug Administration (FDA),
along with the Centers for Disease
Control and Prevention (CDC) and state
and local officials, is investigating an outbreak of infections that illustrates the dangers of eating raw dough.
Dozens of people across the country have been sickened by a strain of bacteria called Shiga toxin-producing E.
coli O121.
The investigation found that raw dough eaten or handled by some of the patients was made with General
Mills flour produced in a Kansas City, Missouri, facility. Subsequent tests by the FDA linked bacteria in a flour
sample to bacteria from people who had become ill.
General Mills conducted a voluntary recall of 10 million pounds of flour sold under three brand names: Gold
Medal, Signature Kitchen’s, and Gold Medal Wondra. The varieties include unbleached, all-purpose, and selfrising flours. Flour has a long shelf life, and many people store bags of flour for a long time. For a list of
products recalled visit http://www.fda.gov/Food/RecallsOutbreaksEmergencies/Outbreaks/ucm504192.htm.
If you have any of these recalled items in your home, you should throw them away.
Some of the recalled flours had been sold to restaurants that allow children to play with dough made from the
raw flour while waiting for their meals. CDC is advising restaurants not to give customers raw dough.
Why Flour?
People often understand the dangers of eating raw dough due to the presence of raw eggs and the associated
risk with Salmonella. However, consumers should be aware that there are additional risks associated with the
consumption of raw dough, such as particularly harmful strains of E. coli in a product like flour.
“Flour is derived from a grain that comes directly from the field and typically is not treated to kill bacteria,”
says Leslie Smoot, Ph.D., a senior advisor in FDA’s Office of Food Safety and a specialist in the microbiological
safety of processed foods. So if an animal heeds the call of nature in the field, bacteria from the animal waste
could contaminate the grain, which is then harvested and milled into flour.

Common “kill steps” applied during food preparation and/or processing (so-called because they kill bacteria
that cause infections) include boiling, baking, roasting, microwaving, and frying. But with raw dough, no kill
step has been used.
And don’t make homemade cookie dough ice cream either. If that’s your favorite flavor, buy commercially
made products. Manufacturers should use ingredients that include treated flour and pasteurized eggs.

SYMPTOMS AND WHO GETS SICK
Common symptoms for Shiga toxin-producing E. coli are diarrhea (often bloody) and abdominal cramps,
although most people recover within a week. But some illnesses last longer and can be more severe, resulting
in a type of kidney failure called hemolytic uremic syndrome (HUS). HUS can occur in people of any age, but is
most common in young children under 5 years, older adults, and people with weakened immune systems.
Parents of young children should be particularly aware. For instance, if your child is in day care or
kindergarten, a common pastime may be art using “play” clay that is homemade from raw dough. Even if
they’re not munching on the dough, they’re putting their hands in their mouth after handling the dough.
Childcare facilities and preschools should discourage the practice of playing with raw dough.

HANDLE FOODS SAFELY
FDA offers these tips for safe food handling to keep you and your family healthy:
 Do not eat any raw cookie dough, cake mix, batter, or any other raw dough or batter
product that is supposed to be cooked or baked.
 Follow package directions for cooking products containing flour at proper temperatures
and for specified times.
 Wash hands, work surfaces, and utensils thoroughly after contact with flour and raw
dough products.
 Keep raw foods separate from other foods while preparing them to prevent any
contamination that may be present from spreading. Be aware that flour may spread
easily due to its powdery nature.
 Follow label directions to chill products containing raw dough promptly after purchase
until baked.
Source: http://www.fda.gov/

E. coli
E. coli is the name of a type of bacteria that lives in your intestines and in the
intestines of animals. Although most types of E. coli are harmless, some types can
make you sick.
The worst type of E. coli, known as E. coli O157:H7, causes bloody diarrhea and
can sometimes cause kidney failure and even death. E. coli O157:H7 makes a
toxin called Shiga toxin and is known as a Shiga toxin-producing E. coli
(STEC). There are many other types of STEC, and some can make you just as sick as E. coli O157:H7.
One severe complication associated with E. coli infection is hemolytic uremic syndrome (HUS). The
infection produces toxic substances that destroy red blood cells, causing kidney injury. HUS can require
intensive care, kidney dialysis, and transfusions.
Source: https://www.foodsafety.gov

Minimize Conflict Over Homework
Homework is a powerful tool that can contributes to the
advancement of your child’s education. But homework can also create
tension at home. Children need structure and routine. At home and at
school, children do their best and feel responsible for their own
behavior when structure is implemented.
Why Tension Rises
Sometimes when you get involved in your child’s education, tension
rises. You want the best for your child’s future, and your child may
experience that desire as pressure to succeed. Homework is a
challenging factor influenced by students’ learning styles, preferences,
and motivation. These are some of the reasons why parents and
caregivers need to accommodate individual needs and preferences
with the desired outcome: success at school.
To reduce the homework tension, help children to schedule their
time, set aside a place, and find their personal homework style.
Remember: your child needs guidance and support, as well as
leadership, to feel more competent and in control.
How to Create Structure
One way to help your child’s learning is by structuring your child’s environment to support the learning
process that starts at school and continues at home. Structure is implemented when students have clear and
consistent rules and know what is expected of them.
Here are some tips for parents and caregivers to help children make the most of their study time.
 Set a regular time. Finding a regular time helps children finish assignments. The best schedule is one that
works for your child and your family. What works well in one household may not work well in another. The
biggest challenge might be sitting down and getting started. Work with your elementary child to develop a
schedule. An older child can probably make up a schedule independently, although you’ll want to make
sure it is workable. It may help to write out the schedule and post it in a place where it’s easy to see.
 Set aside a place. Kids study better if they have a certain place where they can work. It doesn’t have to be
exclusively set aside for studying — it can be the kitchen table or the child’s room — but it should be the
same place every night. Pick a place that has lots of light, supplies close by, and is fairly quiet. Be open to
discussing your child’s preferences, but remember that they need guidance.
 Provide adequate supplies and keep them where they are easily found. Nothing wastes time like a search
for a pencil or paper. Ask your children to write down what they need. Collect pencils, pens, and office
supplies such writing paper, stapler, and assignment book and keep them together in one place. If you can’t
provide your child with needed supplies, it’s ok to check with the teacher or school social worker.
 Find alternatives to a personal computer. If you don’t have a computer available in order for your child to
complete a homework assignment, check with the teacher. Many schools have computers and printers in
the classroom, and some schools have after school programs where your child can use the computers.
Many public libraries and community centers make computers available.
 Eliminate distractions. Some homes are just naturally noisy. To the extent you can, create a quiet space.
Turn off the television and discourage phone calls or visits during study time. If you live in a smaller noisy
household, try having all family members participate in a quiet activity during homework time. Remember
there are individual preferences as well; discuss with your child if background noise like quiet music would
help to complete homework in a pleasant and efficient manner.

Help your child to find their own working style. Some people like to tackle one project at a time. Other
people like to go back and forth between projects. Some like to take notes and draft graphs while others
prefer to write plain and simple.
 Try to promote the use of organizational tools. Ask them to write down their to-do lists, to use an online
calendars or school agenda, or even a small dry erase board. This will help them focus. It will also give
them a sense of accomplishment when they cross something off a list.
Remember, the goal is to provide quality parental support and structure, reduce tension, and complete
homework.
Source: Kevin Fenton; http://www.extension.umn.edu
Revised January 2015 by Silvia Alvarez de Davila, Extension Educator — Family Resiliency


Resolving Power Struggles: Letting Go
Tip--Occasionally it is necessary to drop out of a power struggle and relinquish
control in order for a child to learn a skill, behavior, or manage herself without
your interference.
Power struggles are always wearing on a parent-child relationship. "As the parent,
the burden is on you to resolve a power struggle," states parent educator Jan
Faull, author of Unplugging Power Struggles: Resolving Emotional Battles with
Your Kids. Parents need to take the initiative to defuse the struggle and devise a
plan that will resolve the problem in a way that best serves the child's needs. Faull
offers three ways to resolve such struggles, one of which is to let go and drop out.
When the issue at hand does not pose any real danger to the child's safety or
violate the family's values and can be reasonably handled by the child, the parent
dropping out of the struggle can be the best option. "Letting go is appropriate
when you realize that by trying to hold on in a situation you simply can't control, you are losing your ability to
influence your child [and] the power struggle dominates the relationship" writes Faull. "Maybe you realize the
push-pull, tug-of-war is a waste of time and energy. You suspect the child is capable of holding the controls
and decide to offer that chance."
One common power struggle that can be well-served by a parent dropping out is over toilet-training.
Obviously, you can't make a child use the bathroom. Dropping out is appropriate. Other areas, such as
homework, chores, curfews, and bicycle boundaries are not so clear. If you think that your fears have been
keeping you embroiled in the power struggle (i.e., you're afraid if he doesn't do his homework first thing after
school, he'll never get it done; you're afraid if you let her walk to the store with her friends she'll begin a life of
shoplifting), then dropping out and offering your child a reasonable chance to prove him or herself worthy of
the new freedom is warranted.
Tool--Faull recommends the following approach to explaining to your child your decision to drop out. Explain
clearly any rules or conditions on the new freedom and then offer your child the chance to succeed on his
own. For example, if the struggle is over where and when your son will do his homework, you might say with
dignity, "Son, it's your life and your homework. I trust you to decide when and where to do it. Just remember
that you must be in bed with homework done by 9:30pm. I'll check with you in a week to see how you're doing
with this on your own."
"When you let go and allow your child to grasp reasonable control in an area of his life that's of particular
importance to him, the power struggle ends and the parent-child relationship is restored," writes Faull. She
goes on to note that when you drop out, paradoxically, a previously resistant child appears to miraculously
open up to your influence.
Source: Shari Steelsmith; www.parentingpress.com

S

Source: Visions: 2016 Volume 28 Issue 3 https://njaes.rutgers.edu/pubs/visions/

Saving For College
Most families (90%) expect their student to earn at least a bachelor’s degree; according to results of
the survey How America Pays for College 2016, by Sallie Mae. With college costs rising faster than the
rate of inflation, how does this dream become a reality? Here are some ways families can make college
affordable.
 Create a plan. Parents who plan save 46% more than non-planners and their students borrow 1/3 less

(Sallie Mae). A plan should include setting savings goals, estimating costs, and identifying sources of
funding.
 Start a savings fund. Students are three times more likely to attend college and more likely to
graduate if there is savings fund, even if it’s a small amount (Campaign for Every Kid’s Future).
Designate a separate savings account.
 Identify sources of funding. Grants and scholarships cover an average of 34% of college costs. Work
to keep grades up and increase ACT scores. Check online and with college financial aid offices to find
out about available scholarships and the requirements. Compare borrowing options and keep loans
as minimal as possible. Students often qualify for more money than they actually need to get by.
Beware of using student loans to finance a lifestyle. When shopping for a loan, federal loans are
typically preferred to private. Student loans are preferred to parent loans.
 Find ways to cut costs. Smart spending decisions can significantly reduce college costs. Explore
ways to limit spending. Compare college costs online at the Consumer Financial Protection Bureau
website (consumerfinance.gov/paying for college). Start at a community college. Stay in your home
state. Take concurrent credit classes in high school. Live at home.
Source: http://www.uaex.edu

2016 Northeast Livestock Conference
Producers “Meat” Consumers
Ramada Inn, Watertown, NY
Friday, November 11, 2016 – 12:30pm-7:30pm
Saturday, November 12, 2016 – 8:15am-1:30pm
Farmers and consumers are invited to attend the two-day conference to improve the production quality and
market for locally produced meats. Topics such as marketing, cost of production, product pricing, processing,
and more will be covered.
Friday evening will feature a locally sourced dinner and presentation by keynote speaker - Jessica Ziehm,
Executive Director of the New York Animal Agriculture Coalition. “Animal Welfare is not Rare, It’s Well Done!”
Participants will also be able to enjoy a tradeshow, including local agricultural vendors, networking, wine
pairing, and charcuterie!
FRIDAY, NOVEMBER 11: TRACK 1 - IT’S A MEAT MARKET
12:30 PM-1:30 PM—Registration
1:30 PM-3:00 PM—Meat Mathematics - Matt LeRoux, Betsy Hodge, and Ron Kuck
Participants will calculate actual costs of raising, slaughtering, and selling animal. Participants will learn how
local and commercial meat production differ, resulting in different carbon footprints, transportation, costs,
and prices.
3:15 PM-4:10 PM—Know Your Worth - Matt LeRoux
Participants will learn how farmers can advertise and how consumers can find local meat using
Meatsuite.com. Learn about the Finger Lakes Meat Locker developed for consumers to store local bulk meat.
Participants will also review a calculator developed by Matt LeRoux to help meat producers price their
products correctly.
FRIDAY, NOVEMBER 11: TRACK 2 - REASONS TO GIVE A HAMN
12:30 PM-1:30 PM—Registration
1:30 PM-3:00PM—Playing it Safe - Courtney Schermerhorn and MacKenzie Waro
Participants will learn about laws and regulations regarding safe marketing and handling practices. Come
through the confusing array of labels and certifications such as USDA Organic, Natural, Grass-Fed, Certified
Humane, and more!
3:15-4:10 PM—Social Meatia, Branding, and Marketing - Steve Ledoux
Producers and consumers will get the chance to learn about the importance of using social media, managing
farm presence, and telling your own story.
4:10-6:00 PM — Tradeshow
Participants will have a chance to network, talk to tradeshow vendors, check-in to hotel rooms, relax, and
participate in a wine and charcuterie pairing!
6:00 PM The Main Course: Dinner and Keynote Speaker: Jessica Ziehm
Executive Director of NY Animal Agriculture Alliance
7:30 PM Making Links
Participants will be able to network.
SATURDAY TRACK 3 - MAKING THE CUT: THE STEAKS HAVE NEVER BEEN HIGHER
8:15-9:00 AM Registration
9:00-9:15 AM—Meating Expectations - Ron Kuck and/or Kathleen Harris
Participants will receive an introduction of USDA cattle grading, improving health, feed lot success, and
customer satisfaction.

9:15-9:45 AM—Know Your Cuts - MacKenzie Waro
Participants will have the opportunity to learn different meat cuts such as primal and retail cuts.
9:45-11:00 AM—Cleaver Cutting Jordan Brandt and Ben Ferguson
Local meat processor and butcher Jordan Brandt will demonstrate the break-down of an animal and different
cuts.
30 Minute Break—Tradeshow
11:30 AM-12:15 PM—What’s the Process - Kathleen Harris and MacKenzie Waro
Participants will learn how to work with your processor to get the right cut and maximum quality to fit their
needs.
12:30-1:30 PM—Marvelous Meat Marketers Jordan Brandt, Steve Ledoux, Kathleen Harris,
and Courtney Schermerhorn
Producers and consumers will get an opportunity to listen to different marketing schemes, regarding the many
options local meats are made available. Different marketing topics will include retail, Community Supported
Agriculture, value added, wholesale, and institutional marketing.
For more information or to register contact Kaitlyn Lawrence, Program Coordinator, CCE Jefferson County at
315-788-8450 or kml264@cornell.edu

The 2016-2017 season of Small Farm Online Courses offers
over 20 different courses to build the technical and business
skills of farmers. Expert farmers and extension educators
guide students through the latest research-based information
to help improve efficiency and increase profit on small farms.
Upcoming classes starting SOON include Poultry Production,
Intro to Quickbooks, and Farm Woodlot Management!
Students connect with other farmers, work on farm plans, and gain practical tips without leaving their home.
Course content can be accessed anywhere with a high-speed internet connection.
Most courses are six weeks long. Each week features an evening webinar and follow-up readings, videos, and
activities. Students and their instructors connect through online forums and live chat. If you aren’t able to
attend the webinars in real-time, they are always recorded for later viewing.
Watch a video about the online courses:
https://www.youtube.com/watch?v=ki8-S5HA950&feature=youtu.be
Learn more and register:
http://www.nebeginningfarmers.org/online-courses/
Courses are brought to you by the Cornell Small Farms Program. They are pleased to offer partial
scholarships for military veterans to take online courses as part of the Farm Ops initiative. The courses,
normally $250, will be offered to veterans for $125. In order to be eligible a person must be a veteran or
active duty military, a resident of New York State, and have plans to begin selling farm products (filing a
Schedule F) in 2016 or 2017.
If you are eligible and would like to apply head over to the website at:
http://www.nebeginningfarmers.org/2016/09/01/online-course-scholarships-for-veterans/.

October is BQA Month
Are you BQA Certified?
You have seen articles and maybe a fellow producer has told you, “YOU
should be BQA certified”. BUT have you taken that to heart and taken
the time to get BQA certified?
Beyond reinforcing industry best practices for cattle production, obtaining certification can be a useful tool in
an ever-changing landscape where consumers want to be assured they are receiving a product raised in ways
that align with BQA.
The BQA program is important to the cattle industry because it is a producers’ consumer-friendly story to tell,
helping them talk about using BQA Best Management Practices for producing a safe and high quality beef
product. The program covers best management practices such as proper handling and administration of
animal health products, reducing injection site blemishes, and low stress cattle-handling principles.
As social media grows, so much misinformation is at the fingertips of most consumers. We know the
dedication and care producers have for the land and their livestock but we need to share that story with our
consumers. BQA allows us to tell our story about producing beef. A glimpse into our life can greatly affect the
way people understand our point of view.
BQA also provides a resource to see what others are doing successfully so producers can evolve their own
operations. Through BQA seminars and trainings, producers can learn about new products and practices that
benefit their cattle and land. Like any other business, things change and more efficient ways are found to
move towards the future. Beef farming is a community effort and without the advice from those before us or
alongside us, we wouldn’t be where we are today.
October is BQA Month and trainings will be held across the state, providing an opportunity for YOU to get BQA
certified or re-certified. A drawing for a free BQA Certified Producer gate sign will be held at each training.
And, as an added bonus, anyone who becomes certified or re-certified during BQA Month is eligible to win a
$200 gift certificate for vet services.
A complete list of trainings can be found on the BQA page in the
Cattlemen’s Corner on the www.nybeef.org website. Or contact
the NY Beef Council at 315-339-6922 or email cgillis@nybeef.org.
The NY Beef Council, Cornell University and the NYBPA work
together to extend the national BQA program to beef and
dairy producers in NY.

Cold weather is here!
Are you and your birds ready?

As winter is quickly approaching poultry owners need to implement the proper management
techniques to ensure that their animal’s environments are safe and healthy in order to survive the
cold winter months. According to Michigan State University Extension, fall is the best time to get
prepared. When preparing your chickens for winter there are a few specific areas to keep in mind:
 Lighting
 Air flow
 Feedings
 Heating
 Water
First, light intensity is one consideration that can make a huge difference for your flock. A 40-watt
bulb with a reflector located seven feet above the floor will provide adequate light for an area of 200
square feet. Add more lights at the same rate if you have a larger barn. Make sure that all light
fixtures are in proper working order to avoid potential fire hazards.
Second, heating and air flow are two areas that can have a large impact in your flock’s health. A
commonly made mistake is to insulate coops to the point that limit air circulation. This causes
humidity to build up, which can lead to frost bite. Additionally, poor ventilation also causes a buildup
of ammonia gas from manure which can damage the animals’ lungs. The overhang of your coop,
where the walls meet the roof, is a great area to put ventilation windows. This allows the coop to be
vented during the day when the windows are open and closed at night to keep the heat in.
If you are altering your coop, it is important to ensure that the floor and the roof of the coop are
waterproofed. One of the keys for animals to stay warm is for them to stay dry. Providing deep,
clean bedding can also help keep your animals dry. Chickens will huddle together to keep warm, but
it if is very cold you may want to add a heater or heat-producing bulb that is safe for a coop
environment.
Third, providing a high-density, vitamin filled feed is important. It is common for birds to experience
their annual molt, the time when the shedding and growth of new feathers occurs, at the end of the
fall. Adding vitamins will help provide the additional nutrients that birds need during molting and
falling temperatures.
Lastly, ensuring that birds have full access to fresh, clean water at all times is important to their
health. This may require a change in your daily management routine, but is very important.
Source: Katie VanderKolk, Michigan State University Extension

Poultry Processing Workshop
Want to learn about processing poultry?
Looking to be more confident when marketing your poultry?
Wondering how to get the most return on investment for your product?

CCE Harvest New York and SUNY Cobleskill invite poultry producers to hone their skills in a one-day
Poultry Cutting Seminar on Tuesday, October 11, the third in a series of meat production 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 interested in learning about cuts of poultry. It will cover which cuts are most profitable,
quality of meat, what products consumers want, and marketing strategies. Participants will learn about
the cuts of poultry and marketing in a morning classroom session before applying that knowledge in the
afternoon to harvest and process a bird carcass.
The event comes amid growing consumer interest in the production 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, including lamb, beef, shelf stable, and charcuterie.
“The partnership between Harvest NY and SUNY Cobleskill is wonderful. SUNY Cobleskill has the facilities
to help Harvest NY meet its educational goals for meat processing education, while Harvest NY has the
ability to grow the meat industry in the state. We are looking forward to a mutually beneficial long-term
relationship,” said MacKenzie L. Waro, Livestock Processing & Marketing Specialist for Harvest New York.
Harvest New York’s goal is to expand and enhance Cornell Cooperative Extension’s regional agriculture
programs to spur agricultural development in New York State. Harvest New York specialists develop
educational programs that increase agricultural investments, profitability and sustainability.
The seminar will be held Tuesday, October 11 from 9 a.m. to 3 p.m. at SUNY Cobleskill’s new Meat
Laboratory in the College’s Center for Agriculture and Natural Resources. The cost is $50 per person,
which includes lunch and classroom materials. Space is limited to 15 participants.
To register visit www.cobleskill.edu/workshops or for more information, call Linda Serdy, Office of
Professional and Continuing Education, at 518.255.5528 or SerdyML@cobleskill.edu

Fires are always a major hazard around the farm and in our homes. A good
protective measure you can take is to have fire extinguishers placed strategically
around your farm and in your home. Portable fire extinguishers can put out a fire
that is small or in its initial stages and can help control the fire until help arrives.
It is a good idea to take the time to learn how to use fire extinguishers properly.
With any fire that breaks out, always call 911 immediately.
Farm fires can result from poor housekeeping, faulty electrical equipment,
overloaded circuits, chemical reactions, smoking in non-smoking areas, or
discarding cigarette butts improperly. Highly flammable/combustible materials,
accelerants or ignition sources are also potential sources of farm fires. Highly
flammable or combustible materials include: hay/straw, bedding material, cobwebs, dust, grain dust, paint,
fertilizer and pesticides/herbicides. Accelerants, which increase the speed at which a fire spreads,
include; gasoline, kerosene, oil or aerosol cans. Ignition sources include: cigarettes, sparks from
machines, motors, heaters, electrical appliances, fence chargers, electrical fixtures/wires, batteries,
broken glass or chemicals that react with each other or with water/dampness.
There are four main classes of fires. These are Class A, ordinary combustibles such as wood and paper,
Class B is flammable liquids which can include oil and gas, Class C is electrical equipment and Class D is
combustible metals. There are many different types of extinguishers, but an ABC rated multipurpose fire
extinguisher is the best choice for agricultural use. The ABC fire extinguisher uses a dry chemical
extinguishing agent.
When a fire breaks out and you need to use a fire extinguisher, follow the rules of thumb called PASS:
Pull, Aim, Squeeze and Sweep.
Pull the pin: Pull the pin located at the top of the extinguisher. This allows you to squeeze the handle to
discharge it.
Aim at the base of the fire: Don’t aim for the flames near the top of the fire. You must extinguish the fuel
by aiming for the base of the fire.
Squeeze the handle: This releases the extinguishing agent. When you release the handle, the discharge
stops.
Sweep from side to side: While using a sweeping motion, move the extinguisher back and forth to put the
fire out. Stay a safe distance away, and never turn your back to the fire. If you put out the fire, watch for
flare ups. It is possible for the fire to restart if not fully extinguished.
The discharge on portable fire extinguishers is short, only 10 to 15 seconds depending on the size of the
unit. Use your judgement in deciding to fight a fire. A building that is fully engulfed in flames is not going
to be any match for your small portable extinguisher. When using an extinguisher, always have an
escape route. If the fire flares up and spreads, get out as fast as possible.
Make sure your farm and home have fully charged fire extinguishers located in proper locations. Some
good places for extinguishers are: farm shops, garages, tractors, trucks, combines, barns and
outbuildings. In your home, make sure you have an extinguisher in your kitchen. Most home fires start in
the kitchen. Never leave your stove unattended when preparing meals. In your home, a garage is another
good location to have an extinguisher. In buildings, extinguishers should be mounted on walls in
prominent locations where they can readily be accessed in the event of a fire. Make sure everyone on
your farm or that lives in your home knows the location of the extinguishers. Extinguishers should be
checked monthly to ensure they are fully charged.
NYCAMH now can provide fire extinguisher training at no cost to farms in New York for both English and
Spanish speaking workers. As always, NYCAMH is also available to conduct a no-cost, confidential farm
safety survey that can help to identify and reduce fire hazards around your farm. For more information,
contact Jim Carrabba, Agricultural Safety Specialist at NYCAMH. His number is 800-343-7527 ext 239 or
e-mail at jcarrabba@nycamh.com. A program of Bassett Healthcare Network, NYCAMH’s mission is
enhancing agricultural and rural health by preventing and treating occupational injury and illness.
Source: Jim Carrabba, New York Center for Agricultural Medicine & Health (NYCAMH)

Vehicle Fuel Saving Tips
Whatever kind of car you drive, improving your fuel mileage can help you save fuel—and money. Here are a
few ideas to help stretch your fuel dollar.
1. Properly inflate your tires.
Improve your gas mileage by around 3% by keeping your tires inflated to the proper pressure. Properly
inflated tires are also safer and last longer. The proper tire pressure for your vehicle is usually found on
a sticker on the driver’s side door frame, in the glove box, or in your owner’s manual. Do not use the
maximum pressure printed on the tire’s sidewall; maximum pressure may not mean proper pressure.
2. Use the recommended grade of motor oil for gas powered engines.
Not all motor oils are alike. They are categorized by grades and other classifications that refer to things
like the oil’s viscosity and friction-modifying additives. To properly maintain your vehicle, you should
use the grade of motor oil recommended by the car manufacturer. Doing so can improve your gas
mileage by 1–2%.
3. Avoid excessive idling.
Idling gets 0 miles per gallon. Cars with larger engines typically waste more
gas idling than do cars with smaller engines. Idling for just 5-minutes
increases fuel consumption by 7-14%. Turn off your engine when your
vehicle is parked to save fuel and reduce unnecessary emissions.
4. Drive sensibly.
Aggressive driving (speeding, rapid acceleration and braking) wastes fuel. It
can lower your fuel mileage by 33% at highway speeds and by 5% around town. Sensible driving is also
safer for you and others, so you may save more than just gas money.
5. Combine trips.
Combining errands into one trip saves time and money. Several short trips taken from a cold start can
use twice as much fuel as a longer multipurpose trip covering the same distance when the engine is
warm. Trip planning ensures that traveling is done when the engine is warmed-up and efficient, and it
can reduce the distance you travel.
6. Remove excess weight.
Don’t keep unnecessary items in your vehicle, especially heavy ones. An extra 100 pounds in your
vehicle could reduce your gas mileage by about 1.5%.
7. Consider carpools and rideshare programs.
If you have to drive to work each day, consider taking advantage of carpools and rideshare programs.
You could cut your weekly fuel costs in half and save wear on your car if you take turns driving with
other commuters. Many urban areas allow vehicles with multiple passengers to use high-occupancy
vehicle lanes, which are typically less congested, further improving your fuel economy. Visit
511NYRideshare.org and explore your transportation options.
8. Choose a more efficient or clean-fueled vehicle.
Selecting which vehicle to purchase is the most important fuel economy decision you’ll make. Visit
fueleconomy.gov and epa.gov/otaq before you buy to compare fuel estimates and other information
about environmental impact. You may want to consider an alternative fuel vehicle, such as an electric
car. They are cleaner and often cheaper to operate than gasoline vehicles. Visit Alternative Fuel Data
Center’s vehicle search at
http://www.afdc.energy.gov/vehicles/search/results/?vehicle_type=light&category_id=29&fuel_id=35,
11,9,41,57,45, to find out more.
Visit fueleconomy.gov for more information and tips.
https://www.nyserda.ny.gov/Residents-and-Homeowners/Sustainable-Living/Fuel-Tips

Average Rainfall for August
Town
Croghan

2015
2.56

2016
5.61

3 Year Avg.

Denmark

2.41

6.13

4.34

Greig

3.5

10.3

6.9

Harrisburg

3.06

6.67

5.33

Lewis

4.25

7.59

5.58

Leyden

n/a

n/a

n/a

Lowville

2.52

n/a

4.03

Martinsburg

1.70

6.48

3.70

Montague

3.95

n/a

3.69

New Bremen

3.60

9.3

5.5

Pinckney

2.30

n/a

2.75

Talcottville

3.30

6.29

4.22

Turin

2.25

7.7

4.02

Watson

n/a

n/a

n/a

West Turin

3.09

5.52

4.45

Total Average

2.96

7.16

4.53

4.39

* Based on year(s) available

Average Rainfall for June

Average Rainfall for July

2016
4.37

3 Year Avg.

Croghan

2015
8.05

2.36

Denmark

8.35

4.96

6.60

2.70

3.15

Greig

8.9

5.20

14.1

1.78

1.72

2.46

Harrisburg

9.00

4.91

6.91

Lewis

2.72

2.19

4.04

Lewis

12.84

4.56

8.50

Leyden

n/a

n/a

n/a

Leyden

n/a

n/a

n/a

Lowville

1.35

n/a

3.26

Lowville

8.78

n/a

4.51

Martinsburg

1.25

1.16

2.35

Martinsburg

7.95

3.83

5.89

Montague

6.25

n/a

4.85

Montague

8.15

n/a

4.47

New Bremen

2.75

3.15

3.63

New Bremen

11.9

5.5

8.03

Pinckney

2.50

n/a

3.45

Pinckney

6.3

n/a

4.17

Talcottville

3.35

3.32

4.62

Talcottville

10.77

4.83

7.80

Turin

1.884

1.62

3.45

Turin

8.50

3.88

6.26

Watson

n/a

n/a

n/a

Watson

n/a

n/a

n/a

West Turin

3.47

3.70

4.06

West Turin

10.60

3.95

7.52

Total Average

2.59

2.27

3.38

Total Average

9.24

4.60

7.02

2016
1.93

3 Year Avg.

Croghan

2015
1.25

2.27

Denmark

1.55

1.20

Greig

3.60

Harrisburg

Town

* Based on year(s) available

Town

* Based on year(s) available

6.57
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CALENDAR OF UPCOMING EVENTS
October 1, 2016

Family Farm Day:
Peter & Sandy Jones, Copenhagen, NY

Mellissa Spence
315-376-5270

October 5, 2016

Clean Sweep NY

1-877-793-3769
info@cleansweepny.org

October 11, 2016

Poultry Processing Workshop
SUNY Cobleskill

www.cobleskill.edu/workshops
518.255.5528
SerdyML@cobleskill.edu

October 28, 2016

Soil Health Field Day

(315) 782-7289 Ext. 114
Dave Komorowski, USDA-NRCS

November 10, 2016

CCE Lewis County Annual Meeting…
An Evening Celebration of Agriculture

(315) 376-5270
lewis@cornell.edu

November 11, 2016
November 12, 2016

2016 Northeast Livestock Conference
Producers “Meat” Consumers

315-788-8450
Kaitlyn Lawrence
kml264@cornell.edu

