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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!

The first meeting will be
Tuesday, November 15th at 6:00 PM
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 pr42 6@cornell.edu
or
Mellissa Spence mms427@cornell.edu

Saddle Up! Nestled in the woods of the scenic Tug Hill Region on Swackhammer Road is a

guided horse trail riding ranch in Turin, NY. Stillmeadow Ranch is a family owned and family
run horse ranch by Kristin Bryant, Andy Scholl and Stephanie St. Louis. Kristin has shared
her love of horses for nearly 60 years and has rescued several horses in the meantime. Her
career in showmanship was best noted when she won the Region Sixteen Western Pleasure
Class A show in Massachusetts. Also, she owned Kristin International in Turin, NY designing
western clothing. She loves to oil paint when and if she finds the time and during the winter
season she works in her home as a graphic arts designer for book covers and brochures for
several western authors. Andy has 30 years of experience working with horses and trail
guiding. He managed a stable in the Adirondacks and a dude ranch in the Catskills. He
reminds me of Grizzly Adams, or maybe I’m going back too far to even show my age.
Stephanie, Kristin’s daughter, went to the University of Findlay in Ohio and received a degree
in Equine Studies in Training and Business Management and came back to the ranch she is
so passionate about.
The ranch has thirteen horses, seven that can be ridden on the guided trail rides while the
remaining six are either rescue horses or retired. The ranch provides guided trail rides, riding
lessons, and offers to train horses for halter breaking, saddle breaking, and trail riding. It
can take from one month to six months to train a horse depending on the owner’s request.
Repetition is key to training a horse. Kristin said, “There is a story behind all of our horses

whether they were bought, raised on the ranch, or given to us.” A horse with no experience
will be taught to lead with a halter, to stand in place, saddle broke, and then voice
commands to respect the trainer and learn to trust each other. Just like most animals, they
can sense fear or trust and eventually imprinting will begin. I asked Kristen how you saddle
break a horse. Since the horse has to get used to weight on its back, they start with a “sand
man”. The sand man is a pair of jeans filled with sand that is placed on the horses back to
represent a rider until the horse gets used to the weight on its back. Who would have
thought that this was the way it was done other than someone who has been taking care of
horses all their life? Desensitizing is very important to make a good trail riding horse. It will
get the horse used to loud noises and sudden movements. This is so true since I had the
pleasure of taking my daughter, son and myself on the guided trail ride. With no riding
experience at all, my children enjoyed the horses. I think it takes a special horse to have an
inexperienced person ride them without knowing how to reign or even give commands to
ride. Andy, Kristen, and Stephanie teach new riders a quick lesson and make sure they are
comfortable with the horse before going on the trail ride. One person from the ranch leads
the horse riders and another person is at the end of the line so you feel very safe. The
guides will be in control if anything happens. Safety is a must; riding helmets are provided
and mandatory for children to ride.

The ranch is open from April to November as long as the weather is good. This is an
affordable and great family event to enjoy the ranch and horses, as well as the beauty of
nature. There are very few guided riding stables in the North Country, so if you like animals
and the outdoors, you definitely will enjoy this other aspect of Agriculture in Lewis County.
The Stillmeadow Ranch is passionate about horses and would like to share their love of
horses with you. They can be contacted by phone or on their website. As I ended the
interview, Stephanie said, “They work hard so their horses have a better life”.

Can I Harvest Garden
Vegetables After A Frost?
You can delay your garden harvest of some root crops and greens until after a frost and still have a
bountiful harvest.
Carrots can remain in the garden after a frost and
still be removed in good condition. All photos:
Gerald Holmes, California Polytechnic State
University at San Luis Obispo, Bugwood.org.

As fall begins, many smart gardeners are
finishing up their garden harvest of
vegetables and fruits. There are many
vegetables and fruit that must be picked
and dealt with almost immediately or they
will lose quality, such as tomatoes, which
must be eaten or processed. September
begins the watch for that first frost. Warm
season vegetables will not survive even a
light frost because they get partially or
totally frozen and decay begins almost
immediately. Some of the garden goodies,
however, are either not affected or
enhanced by light frosts. Michigan State
Extension offers the following suggestions
on how to get more mileage out of your
garden’s root crops and greens.

Root crops
Crops below the surface of the soil are not
affected by frosts, but they are affected by freezing. As long as the soil is damp, they do well where they grow.
If the soil is wet, they could rot. Root crops like carrots, turnips, beets, rutabagas and parsnips can remain in
the garden after a frost and still be removed in good condition later, but get them dug and stored before the
ground freezes.
Potatoes can also stay in the soil, but it is important they be dug and removed from the garden almost
immediately and not left on the soil surface for any period of time. If potatoes remain on the soil surface in
the sun, they start turning green. This is more than an annoying color; it is a chemical called solanine. It makes
the potato bitter and, if enough is ingested, poisonous. It takes very little of this glycoalkaloid poison to cause
gastrointestinal and neurological disorders. So dig and remove the potatoes to a dry, warm area out of the sun
to begin the process of letting the skin toughen up for storage. Dry in a single layer and turn periodically. This
takes about two weeks. Carefully remove soil, but do not wash the potatoes. You want less moisture, not
more. The toughening of the skin is what will enable longer winter storage.

Greens
Some greens like kale and collards actually become a bit sweeter with a light frost. Swiss chard can do the
same, but if leaves become too tough to enjoy, remove them and enjoy the stems by steaming or lightly
sautéing them. The tougher leaves and stems can also be incorporated into soups for a little extra color and
texture.

Ball cabbages can withstand light frosts, but if
outside leaves get damaged, just peel them away
and the remaining healthy leaves are good to go.
Consider thinly slicing or chiffonading the leaves.
Chiffonade means “little ribbons” in French. Then,
sauté the cut leaves for a cooked cabbage treat.
This can be done with either green or red ball
cabbage. Add some shredded carrots or sweet
peppers for a colorful side dish.
Leaf lettuces cannot handle the frosts that kale or
collards can. It may be necessary to cover them if
extremely cold temperatures are expected. Cover
them with several layers of newspaper, a bed sheet
or possibly a floating row cover. Avoid plastic
because it traps moisture and transmits the cold. If
temperatures fall below 32 degrees Fahrenheit,
they may be a “plant-cicle” regardless of the
protection.
Get the most from your garden. Smart gardeners know the satisfaction of eating and enjoying the products of
their summer’s work.
Source: This article was published by Michigan State University Extension; by Gretchen Voyle, Michigan State
University Extension

Cranberries
In Maine the cranberry has grown wild on low
vines in marshy areas for centuries. Not until
recently has the Maine cranberry been
cultivated as a commercial crop. The pilgrims
called it a “craneberry” because the fruit’s
blossom in late spring reminded them of a
crane. Soon it was changed to cranberry, as we
know it today. The bright, tangy berry adds
zing to any recipe, whether it be for sauce,
relish, salad, or muffins.
Nutrition Information
Because of the high vitamin C content of cranberries, captains of the early sailing ships supplied their sailors
with cranberries to prevent scurvy. The amount of vitamin C in one cup of raw cranberries is about one
fourth of the current Recommended Daily Allowance for an adult. Many processed foods made with
cranberries, such as juice, have vitamin C added, resulting in the full daily requirement of vitamin C.
One cup of cranberries also provides over 5 grams of fiber, or 20 percent of the daily needs of an adult.
Adding more to their goodness, cranberries also contain vitamin A and potassium.
Recent studies indicate that cranberry juice can help prevent urinary tract infections. It increases the acid in
urine, so bacteria such as e-coli can’t grow easily, and makes the bladder wall too slippery for bacteria to
stick to.

Selection
A large percentage of the annual cranberry crop is used in processed foods. You can find fresh berries in
prepackaged 12-ounce plastic bags in the produce section of your market from late September to January.
Storage
Fresh berries will keep in your refrigerator for about 4 weeks. Before using, inspect the berries carefully and
discard any soft or discolored ones. Wash thoroughly and drain well.
Fresh cranberries can be frozen for later use. First, check berries and discard any soft ones. Drain them well
after washing. Put them in a vapor- and moisture-proof bag and freeze. This is one fruit that needs no
processing before freezing. Frozen cranberries do not need to be thawed before using.
When storing cooked cranberries and/or relish, cover to prevent them from drying out or absorbing odors
from other foods.
Preparation
Cranberries are a versatile fruit. They can be made into appetizers or beverages, or used in breads, desserts,
entrees, and side dishes. The tart flavor may need sweetening to be acceptable to most people. To avoid
sugar, try mixing cranberries with fruits that have natural sweetness, like apples, oranges, or apricots. Cooking
cranberries in the syrup from canned fruit such as peaches or pears is another choice. Serve the sauce and
berries with the fruit.
Adding fresh cranberries to apple pie filling creates a snappy variation.
Making a basic relish is easy and fast. Simply combine one pound of ground or chopped cranberries and one
ground or chopped orange (peel included). Add one cup of sugar and mix well. This relish will keep, covered,
in the refrigerator for up to 2 weeks.
Toss dried cranberries into hot or cold cereals for a zap of flavor, or sprinkle some on top of your favorite
green salad.
Cranberry sauce is easy to make and will be a hit at any time of the year. The standard proportion for sweet
cranberry sauce is two cups cranberries to one cup sugar and one-half cup water. After the cranberries have
been sorted and washed, put all ingredients in a saucepan and bring to a boil, stirring frequently to dissolve
sugar crystals completely. Boil gently for about 10 minutes, or until skins crack. Remove from heat and skim
foam. Sauce may either be served hot or allowed to cool before serving.
Source: https://extension.umaine.edu/publications/4308e/ Revised and updated by Extension Professional Lisa
Fishman; originally developed by Extension Nutrition Specialist Nellie Hedstrom
---------------------------------------------------------------------------------------------------------------------------------------------------------------

Cranberry Applesauce
Makes 4 cups

4 large cooking apples, peeled and chopped
1 cup fresh or frozen cranberries
3/4 cup sugar
1 cup water
1/4 teaspoon ground cloves
1/2 teaspoon ground cinnamon
Place all ingredients in a 3- to 4-quart saucepan. Bring to a boil.
Reduce heat to low, cover, and cook until apples are soft and the
skin of the cranberries cracks and cranberries “pop.” Mash with a
potato masher or puree in a food processor until smooth. Serve
either warm or cold.
Some content adapted with permission from University of Massachusetts Cooperative Extension.

Color-Changing Squash Reveals Ripeness
How do you know when squash is at its ripest and tastiest? Most vegetables offer a unique hint.
Bananas turn a summery yellow. Peaches are soft but not too squishy. Squash, however, is an
anomaly in that it shows no exterior sign of ripeness.
At least it didn’t until Michael Mazourek, assistant professor in plant breeding and genetics, bred
one into it.
All it took was a little color.
With his new honeynut squash
it’s now possible to see where an
individual squash is in its eightweek ripening process. Beginning
as a bright green color, like a
zucchini, and then — depending
on temperature, sunlight and
other factors — it turns orange in
the last couple weeks, signaling it
has achieved peak flavor and
nutrition.
The ripeness indicator he bred
into the squash will allow
consumers to see on the outside
just when the squash is at its ripest.
For the infrequent squash eater, this change may make all the difference.
“We’re trying to help people have healthier diets,” Mazourek said. “Usually when we have people
do the taste test, they say they’ve never had squash like this before — what’s the secret? Well,
it’s cooked right, and it’s ripe.”
This mini-butternut has more color, sweetness and fine texture than any butternut squash on the
market, according to Mazourek. Commercially, the squash really took off last year, and now it can
be found at farmer’s markets and national retailers.
The roots of Mazourek’s squash reach back to the 1980s at the New York State Agricultural
Experiment Station in Geneva, where Richard W. Robinson, professor emeritus of horticulture,
crossed a buttercup and a butternut squash. Although the resulting vegetable never made it to
market, this research was continued years later by Mazourek’s predecessor and adviser, Molly
Jahn, professor of plant breeding and plant biology, who made a dedicated push to get universitycreated products out to seed companies and consumers.
Mazourek was able to refine this honeynut squash after soliciting feedback from growers, most
significantly chef Dan Barber of Blue Hill, a leading farm-to-table restaurant in New York City, who
has been a frequent collaborator. Rather than steaming squash, Barber prefers to roast it until it
caramelizes. This procedure unlocked new flavors that Mazourek then sought to capture.
Since joining Cornell in 2008 Mazourek has been a leading innovator in a movement to breed
vegetables that appeal to the palate. The result, he said, is better tasting vegetables that
encourage people to eat more nutritious food.
“This really shows plants can be unique, exciting and have different flavors,” Mazourek said.
“There’s so much variation out there in plants and food, and we’re really just skimming the surface.”
Source: http://www.news.cornell.edu; By David Nutt, College of Agriculture and Life Sciences

Download the NEW Butterball Cookbook Plus app by Publication
International, Ltd. and discover recipes from every day dinners to
after school snacks. Plus, find inspiration for special holiday meals.
Available now on Android and iOS – get it today, FREE!
Butterball Cookbook Plus features hundreds of recipes guaranteed
to keep your family’s heart warm and their stomachs full.
With over 60 years of experience talking turkey, Butterball Cookbook
Plus is the number one kitchen companion for Turketarians. Grill, deep fry, bake, or cook—the app is packed
with suggestions for ways to enjoy Butterball’s wide variety of turkey products, including ground turkey, turkey
burgers, turkey bacon, turkey sausage, whole turkey, and more!
Butterball Cookbook Plus is more than just a cookbook. The app also features nutritional information, how-to
videos, conversion and substitution charts, plus Butterball’s handy cooking calculator to plan perfect portions,
guarantee proper defrost, and cook times needed for your Thanksgiving Day turkey.
Features of Butterball Cookbook Plus include:
• Hundreds of recipes: We’ve got you covered for every meal. Recipes and tips for appetizers, salads, entrees,
and desserts are all in one place, ready for weeknight family dinners or Thanksgiving feasts.
• Cooking tools: Access to how-to videos, calculators, conversion charts, and substitution lists.
• Shop smart: With dozens of delicious ways to use leftover turkey, Butterball Cookbook Plus will help you
stretch your dollar further.
• Easy organization: Filter recipes by course, product, and more. Bookmark and add notes to your favorites for
quick and easy access.
• Simple sharing: Send recipes through Facebook and Twitter, or email a recipe to your friends, family, and
fellow turkey lovers.
• Eat smart: Easy access to nutritional information and suggested serving sizes.
• Save money: Enjoy frequent promotional offers from
Butterball and its trusted partners!
Still craving more turkey?
Visit www.Butterball.com, or find us on
Facebook, Twitter, Pinterest, and Instagram!
Call The Butterball Turkey Talk-Line®

Even though I was born and raised in New York State, I never cease to be awestruck by the beauty of our
changing seasons, and cannot imagine living in a place where the years pass with scant visible change in the
environment. Yet there is one season I cannot abide, and it has
arrived with a vengeance—hunting season. Mind you, I have no
problem with safety-trained folks traipsing through the woods this
time of year toting rifles or compound bows. What I object to are
all the unlicensed, eight-legged hunters which have (literally) come
out of the woodwork lately: ticks.
“SAY HELLO TO MY LITTLE FRIEND”
A decade ago it was unusual to find a single tick after a northern
NY wilderness weekend, but now in many places all you have to do
is set foot in the brush and you’re ambushed by hordes of blacklegged ticks, commonly known as deer ticks.
How big is a deer tick nymph? Not very big.
Smaller and more difficult to see than most other ticks, deer ticks can
Photo: Creative Commons
transmit a number of serious diseases, including Lyme, babesiosis,
anaplasmosis, and Powassan virus. In fact it’s possible for two or more diseases to be transferred by a single
tick bite. A high percentage of infections come from the immature or “nymph” stage deer tick, tinier than a
poppy seed and nearly impossible to detect (at least for those of us over fifty) without magnification. The adults
are not exactly huge, being a bit smaller than a sesame seed, but they are the ones most active during hunting
season, and any time when winter temperatures get above freezing.
NEW FINDINGS UPEND WHAT WE KNOW ABOUT TICKS AND LYME DISEASE
In light of new research revealed this summer, we need to update our understanding of the risks posed by deer
ticks. Honestly, not even Captain Hook is more terrified of ticks than I am, but no one can afford to stick their
head in the sand. We’d probably end up with grit in our ears, which is uncomfortable, and worse yet, we could
contract a tick-borne disease.
In a July 2016 presentation to fellow physicians, Dr. Nevena Zubcevik of the Harvard Medical School, and codirector of the Dean Center for Tick-Borne Illnesses, warned that the medical community is not keeping up with
current findings. For example, “The conception that the tick has to be attached for 48 hours is completely
outdated,” she said, citing studies that show ticks can transmit disease in as little as 10 minutes.
She also stated that the 2-day course of doxycycline currently prescribed when an
embedded tick is discovered is worthless, saying “It should be a 20-day thing […]
regardless of time of [tick] engorgement.” Equally surprising is the fact that only 20% of
Lyme cases show the classic “bull’s-eye rash,” or erythema migrans. In the past it was
believed that the majority of Lyme cases exhibited this outward-spreading rash.
But what may be the most troubling recent finding is the idea that Lyme tests are
spectacularly unreliable. Zubcevik points out that there are at least 10 different variants
The previously indicated
of Borrelia burgdorferi, the organism responsible for Lyme, most of which do not show
two-day course of
Doxycycline is now
up on the ELISA or Western blot tests. And if that wasn’t bad enough, a newlyconsidered insufficient.
identified, closely-related species of pathogen, Borrelia miyamotoi, also causes Lyme,
Photo: Shorelander,
Creative Commons, some and does not show up on any tests at all. Dr. Zubcevik contends that under current
rights reserved
testing guidelines, 69 of 100 Lyme cases will not be diagnosed in a timely fashion.
In a good-news, bad-news finding, it appears that some cases of so-called “early-onset dementia,” and even
certain mental illness diagnoses, may be caused by Lyme, but that they can potentially be reversed through
treatment. Singer and songwriter Kris Kristofferson’s dementia was completely cured after he was properly
diagnosed with Lyme and treated. “Sudden-onset dementia should be a red flag for Lyme,” says Dr. Zubcevic.
Although prompt treatment cures Lyme in the majority of infected people, it’s not always as simple as taking
pills and feeling improvement. Lyme symptoms can persist for weeks or months after the standard 3-week
treatment has ended. In rare cases it can be a year or more. This is called “Post-Treatment Lyme Disease
Syndrome,” and its causes are not well understood. It is not a disease to take lightly.

STAYING SAFE FROM TICK-BORN DISEASES
To avoid being bitten by ticks, people who work or play outdoors need to take
precautions that weren’t necessary in the past. Avoiding ticks is the first order of
business. Ticks “quest” at the tips of tall grass or brush, waiting to cling to the next
warm body that brushes against them. The Centers for Disease Control and Prevention
(CDC) recommend using products containing 20-30% DEET on exposed skin.
Clothing, footwear and gear such as tents can be treated with products containing the
active ingredient permethrin. Hikers should stick to marked trails.
Homeowners can clear brush, weeds and tall grasses from the edges of their yards.
Ticks like to hide out under leaf litter (which is why sprays are not effective against
DEET-based repellants with at
least 20-30% concentration can
them), so maintaining a yard perimeter that’s raked clean can help discourage ticks.
help protect against deer ticks.
Pets should be treated regularly with an anti-tick product so they don’t bring deer ticks
Photo: KVDP, Creative
Commons, some rights reserved
into the home. Talk to your vet about getting your pets vaccinated against Lyme
(sadly there is no human vaccine at the moment).
Despite their name, deer ticks feed on—and infect—many wild critters, particularly our native and ubiquitous
white-footed mouse. Because of ticks’ prevalence, people who spend a lot of time outside will eventually have
contact with deer ticks. This is where tick hygiene comes in.
Shower and wash thoroughly every evening and then check for ticks. They like hard-to-see places such as the
armpits, groin, scalp and the backs of the knees, so look closely in these areas. If you find a tick has latched
onto you, the CDC recommends you remove it by grasping it as close to the skin as possible with tweezers and
pulling straight up until it releases. You may have to pull hard if it has been feeding for some time. Don’t twist
it or use heat, petroleum jelly or other home remedies to get it to release, as this can increase the chances of
disease transmission.
RECOGNIZING LYME DISEASE
Conventional wisdom was that “typical” early symptoms of Lyme disease included severe headaches, chills,
fever, extreme fatigue, joint pain and dizziness. With further research, it is evident that early symptoms can vary
drastically, making Lyme all the harder to diagnose. Irritability, mood changes, mental confusion, heart
palpitations and forgetfulness may be the first manifestations of Lyme. These early signs may go away on their
own, but the Lyme organism will cause even more serious health issues in the future if ignored.
If you’ve been bitten by a tick and have any of these symptoms, see your doctor right away. She or he can order
a blood test, or may even prescribe antibiotics based on symptoms. For more information, go to the CDC
website at http://www.cdc.gov/lyme/ or to the NIH site at https://www.niaid.nih.gov/topics/lymeDisease/
Follow tick-hygiene guidelines so you don’t fall prey to ticks this autumn. Hunting should be a choice.
Source: By Paul Hetzler a horticulture and natural resources educator
with Cornell Cooperative Extension of St. Lawrence County

Working Cover Crops into Vegetable Production
A discussion-based program for commercial vegetable growers Tuesday, November 29; 6:30-8 pm at the CCE
Learning Farm, 2043B State Highway 68, Canton NY & Wednesday, December 14
6:30-8 pm, at the AARCH Building, 1745 Main St., Keeseville, NY
Cover crops are a key component to building soil health but many vegetable
growers find it difficult to fit them into their crop rotations. This involves long range
planning to allow enough space and strategic timing for one crop to follow another.
Growers are invited to join a discussion on timings and choices with Kitty O’Neil,
Regional Agronomy Specialist with the Northern NY Ag Program and Amy Ivy,
Regional Vegetable Specialist with the Eastern NY Commercial Horticulture Program. Michael Davis, Manager
of the Cornell Willsboro Research Farm will join the discussion in Keeseville. Growers are encouraged to bring
questions and share their experiences at these discussions.
The program is free and open to the public. For more information contact Amy Ivy at adi2@cornell.edu or
(518)570-5991. Registration is not required but appreciated in case of last minute changes.

Making Links: Producers “Meat” Consumers
November 11, 2016 – 12:30pm-7:30pm & November 12, 2016 – 8:15am-1:30pm
Ramada Inn, Watertown, NY
Workshops include Meat Mathematics, Social Meatia, Cleaver Cutting, and more!
Enjoy a tradeshow with local vendors and networking!
Friday evening will feature a locally sourced dinner and presentation by Jessica
Ziehm, Executive Director of the New York Animal Agriculture Coalition titled
“Animal Welfare is not Rare, It’s Well Done!”
Cost: $40 for one day or $60 for both.
Register at https://reg.cce.cornell.edu/LivestockConference_222.
For more information contact Kaitlyn at kml264@cornell.edu or 315-788-8450.
Visit www.ccejefferson.org for full details.

Town
Croghan
Denmark
Greig
Harrisburg
Lewis
Leyden
Lowville
Martinsburg
Montague
New Bremen
Pinckney
Talcottville
Turin
Watson
West Turin
Total Average

2014
3.62
4.32
na
3.87
7.2
na
5.17
4.65
3.45
5
4.4
7.2
6.85
na
5
4.64

2015
1.25
1.55
3.6
1.78
2.72
na
1.35
1.25
6.25
2.75
2.5
3.35
1.88
na
3.47
2.59

2016
na
1.47
3.2
2.10
4.63
na
na
2.10
na
1.75
na
2.95
2.8
na
3.65
2.74

3 yr avg
2.44
2.45
3.4
2.58
3.19
na
3.26
2.67
4.85
3.17
3.45
4.5
3.84
na
4.04
3.37

The holiday season is
upon us. Christmas
carols, lights, snow,
parades, Radio City
Christmas show in NYC,
holiday train rides,
breakfast with Santa,
horse sleigh rides and
real farm fresh Christmas
trees! There’s nothing
that says Christmas like a
real tree! According to
the Christmas Tree
Farmers Association of
New York (CTFANY)
taking care of a cut Christmas tree is not as hard as you may think. Who can’t resist the
smell of real Balsam and Frasier Fir pine needles? After spending the day picking out the
“perfect” tree with the whole family, remember to take it home and cut at least a ¼ inch
piece off the bottom of the trunk. Place the tree in warm water as soon as possible and then
you can use cold water after the initial drink. Do not allow the water to dry up or this will
cause the needles to fall early. Believe it or not, a tree will drink at least one gallon of water
the first 24 hours inside and a pint or more every day. To prevent a fire hazard, place the
tree away from heat vents, fireplaces, or direct sunlight. Also, it is important to use only UL
approved lights and to provide a surge protector extension cord because you do not want to
overload the circuits. As nice as it may seem, never use candles or any other flame-type
decorations. Lastly, remember to turn off the tree lights when you are not home or going to
bed. So enjoy the Christmas tradition with family and friends with decorating and creating
magical memories. Here are some local Christmas tree farms in Lewis County where you can
cut your own tree, or buy a tree. Happy Hol idays!

BALSAM ACRES TREE FARM
Bruce Wilbert, 1703 Fish Creek Road (West Leyden)
315-533-6670 or 610-739-5784
www.balsamacrestreefarm.com
Balsam Fir and Fraser Fir: wholesale and U-Cut – Call ahead
EVERGREEN VIEW FARM
Nafziger Family, 6102 State Route 26 (Martinsburg)
315-771-3981
www.evergreenviewfarm.weebly.com
Facebook: Evergreen View Farm
U-cut and Pre-cut Christmas trees: Fraser Fir, Colorado Blue
Spruce, Norway Spruce. U-cut fields open Fri, Sat, Sun between
Thanksgiving and Christmas 10 a.m.-dusk. $28 any size
Christmas tree. Family Fun! Complimentary hot cocoa & cookies
by the woodstove, children’s activities & petting zoo. Wreaths,
kissing balls, centerpieces, homemade fudge, goat milk soaps.

G.L.D. CHRISTMAS TREE FARM
1628 Hayes Road (Copenhagen)
315-783-0321
Facebook: G.L.D. Christmas Tree Farm
Balsam Fir: U-Cut, Precut, wreaths, hot chocolate, coffee, and apple cider available
Open on November 28, Sleigh rides on weekends only, weather permitting
Open daily 11am to dark, Sun – 12 noon
KELLEY’S TREE FARM
Terry and Ellen Kelley, 10711 State Route 812 (Croghan)
315-346-6680
www.kelleystreefarm.com
Balsam and Fraser Fir Christmas trees.
U-cut, Pre-cut. Open Nov. 27-Dec. 24. Open 9
a.m.-7p.m.daily, Sales from house.
MUD LAKE ACRES
4519 Mud Lake Road (West Leyden)
315-942-3200
Pre-cut, Call ahead
NELLENBACK CHRISTMAS TREES
Jeff Nellenback, 4479 Mud Lake Road (West Leyden)
315-942-5421
Balsam Fir, Frazer Fir; precut, U-Cut
Open daily – call ahead
November 27-December 24
PASADENA PLANTATION
Jonathon Boardman, 1786 Thayer Hill Road (Boonville)
315-942-6593 or 315-723-1171
www.pasadenaplantation.com
Balsam Fir, White Spruce and Scotch Pine Christmas trees: Precut and U-cut. Open Nov. 27Dec. 24. Open M-F 6pm-8pm, Sat/Sun 8am-7pm. Fresh made wreaths.
SIMMONS FARM
Ted and Shari Simmons, 10180 State Route 12 (Copenhagen)
315-688-4470
www.simmonsfarm.net
Facebook: Simmons farm
Two locations:
East Rd Lowville Farm: Balsam Fir, Blue Spruce and Fraser Fir
Christmas trees, Precut and U-cut
Open 9am weekends only
Route 12 Lowville Farm: Balsam Fir, Blue Spruce and Fraser Fir
Christmas trees, precut and U-cut
Fresh Made Wreaths and gift shop
Sleigh rides on weekends only weather permitting-Call ahead
Open 9am daily
Buying a farm fresh tree helps to sustain agriculture in Lewis County by supporting the local
farmers.
More information can be found at www.christmastreesny.org If you have any questions
please call our office at Lewis County Cooperative Extension, 315-376-5270.

In all phases of gardening, nothing is more rewarding than the appearance of spring-flowering bulbs, because
they mark the end of winter and the beginning of a new season. Even before the last snow has melted, bulb
flowers can be seen poking their heads into the new dawn of spring and adding life and color to the dormant
garden.
Spring-flowering bulbs should be planted in the fall as long as the ground can be worked. Most bulbs should be
planted two and a half times deeper than their diameter. A bulb one inch in diameter should be planted with its
bottom two and a half inches deep; a three inch diameter bulb should be planted seven inches deep. Ideally,
spring flowering bulbs should be planted in mass plantings, followed in early summer by annuals. Bulbs can also
be planted along walks and paths. The blooming season begins in late February or early March with snow drops and
winter aconites, followed by crocuses, scillas, hyacinths, daffodils and tulips.

Purchasing Bulbs
When purchasing bulbs at a garden center, look for
large, firm ones free of mold and not showing signs of
sprouts. Bulbs that are soft to the touch may be starting
disease or rot. Many mail-order firms offer a wide
selection of bulbs. Check catalogs for specific varieties.

Soil
The soil must be well prepared if bulbs are to remain
in vigorous condition for several years. Fertilizer
should be added before bulbs are planted. The best
fertilizer is a complete one, such as 5-10-5 or 5-10-10,
applied at the rate of 1 pound to 100 square feet of
planting area. Work it into the top 4-6 inches of soil. When bulbs are in bloom, increase fertilizer applications to
two pounds per 100 square feet. Avoid fertilizer contact with bulb foliage. Fertilizer should be scratched into the
upper inch of soil. Organic matter such as compost, peat moss and manure can be added to heavy soils to
improve texture. It should be applied at the rate of 3 bushels per 100 square feet and worked into the top 8
inches of soil. Manure should be well rotted - fresh manure may injure bulbs. Do not exceed 2 bushels for each
100 square feet.

Planting
Bulbs should be planted where there is good drainage and sunlight. Very few spring-flowering bulbs can withstand wet, poorly-drained soil. Use a trowel or bulb planter for each hole. Be sure to loosen the soil under each
bulb so the roots can easily penetrate it. Larger bulbs such as tulips and daffodils should be planted about 8
inches apart. The bulbs will have enough room for 2 or 3 years’ growth before they must be dug up and divided.
Crocus and grape hyacinths can be planted about 4 inches apart. Some of the smaller bulbs, such as winter
aconites and scillas, should be placed 2 to 3 inches apart. For naturalized planting, place narcissi at least 10
inches apart and set the small bulbs 20 to a square foot.

Growth
Removal of seed pods is important if bulbs are to be left in the ground for a number of years. If pods are not
removed, the new bulbs will be much smaller. The opposite effect occurs when leaves are removed from the
bulbs. Leaves should remain on the bulbs until they turn yellow—in the summer through the fall. Foliage should
then be cut off at ground level. Remove the foliage from the garden and discard it.

Digging
After several years in the ground, daffodils and tulips form a clump of multiple bulbs, resulting in a gradual
decline in stem length and flower size. If bulbs have declined sharply, it may be better to discard and start
with new ones.

Source: CCE Nassau County

Business or Hobby?
The Answer Has Implications for Deductions
Producers often get concerned when the farm business incurs several years of losses. They become even
more concerned when they hear about how IRS often looks at an endeavor as being a hobby rather than a
business for tax purposes when losses occur over a period of years.
The Internal Revenue Service presents the guidelines used to determine whether an activity is a business or a
hobby. A hobby is defined by IRS as an activity not engaged in for profit. This article attempts to explain the
rules for determining if an activity qualifies as a business and what limitations apply if the activity is not a
business. Incorrect deduction of hobby expenses account for a portion of the overstated adjustments,
deductions, exemptions, and credits that add up to more than $30 billion per year in unpaid taxes, according
to historical IRS estimates.
In general, taxpayers may deduct ordinary and necessary expenses for conduction a trade or business. An
ordinary expense is an expense that is common and accepted in the taxpayer’s trade or business. A necessary
expense is one that is appropriate for the business. Generally, an activity qualifies as
a business if it is carried on with the reasonable expectation of earning profit.
To make this determination, taxpayers should consider the following factors:
 Does the time and effort put into the activity indicate an intention to make a
profit?
 Does the taxpayer depend on income from the activity?
 It there are losses, are they due to circumstances beyond the taxpayer’s control or
did they occur in the start-up phase of the business?
 Has the taxpayer changed methods of operation to improve profitability?
 Does the taxpayer or his/her advisors have the knowledge needed to carry on the activity as a successful
business?
 Has the taxpayer made a profit in similar activities in the past?
 Can the taxpayer expect to make a profit in the future from the appreciation of assets used in the activity?
The IRS presumes that an activity is carried on for profit if it makes a profit during at least three of the last five
tax years, including the current year---at least two of the last seven years for activities that consist primarily of
breeding, showing, training or racing horses.
If an activity is not for profit, losses from that activity may not be used to offset other income. An activity
produces a loss when related expenses exceed income. The limit on not-for-profit losses applies to
individuals, partnerships, estates, trusts, and S corporations. It does not apply to corporations other than S
corporations.
Deductions for hobby activities are claimed as itemized deductions on Schedule A (form 1040). These
deductions must be taken in the following order and only the extent stated in each of three categories.
 Deductions that a taxpayer may take for personal as well as business activities, such as home mortgage
including interest and taxes may be taken in full.
 Deductions that don’t result in an adjustment to basis, such as advertising, insurance premiums and wages,
may be taken next to the extent gross income for the activity is more than the deductions from the first
category.
 Business deductions that reduce the basis of property, such as depreciation and amortization, are taken last
but only to the extent gross income for the activity is more that the deductions taken in the first two
categories.
Further information is available in IRS Publication 535, Business Expenses. JC Hobbs, Oklahoma State
University, Assistant Extension Specialists.

When
Saturday, December 3rd 2016
2PM

Where
William H. Bush Memorial
Library 376-7490
5605 Whitaker Road
Martinsburg, NY

Cost
$10 per CCE Member
Free to Martinsburg Library
Patrons

Contact
Please sign up at the library or
call 376-5270 by November
21st to reserve your spot!

Holiday
CENTERPIECE

Workshop

Join us at the William H. Bush
Memorial Library in Martinsburg to
make a beautiful floral and
evergreen centerpiece. Workshop
will be led by Sheila Lisk of Lisk
Florals in Glenfield, NY.

AddT his Sharing Buttons

Parents want their child to get along with other children. But how important are friendships and how can
parents help children develop good friendships?
Children with friends enjoy many benefits. Spending time with friends is fun and exciting for children!
Friendships support children’s well-being and can help them handle different social situations. For example,
from friendships with age-mates children learn…
 social skills like sharing and taking turns
 about fairness and following rules
 how to negotiate, compromise, and cooperate with others
How to help your preschooler make friends:
Provide play opportunities. Seek out other parents and find playmates for your child. Giving your child the
chance to spend time with other children will help him learn how to play with others and practice good social
behaviors.
Arrange play dates with age-mates. Try to have a couple of consistent playmates for your child so that she can
begin to form a bond with them.
Look for or set up a play group. A play group gives your child the opportunity to learn skills for interacting
with larger groups of children. This will be good practice for school.
Act like a kid and have fun with your child! It may not always be possible for you to have regular play dates for
your child, but consider yourself a playmate. Your child can practice social skills by playing with you too!
Teach your child social skills. Children who have social skills, like being friendly, taking turns, and showing
kindness, have an easier time making friends. Learning and using positive social behaviors will help your child
be someone other children want to spend time with.
Help your child notice positive social behaviors by pointing them out and describing them for him. “Oh look,
your sister wants to share her toys.”
Notice when your child uses positive social behaviors. Reward her with your positive attention by describing
her social behavior. “That was a friendly thing you did, letting your brother go first this time. Good job taking
turns!”
Teach your child how to manage conflict. Conflict with friends
and other children is common. You can help your child use some
basic problem-solving skills to resolve conflicts.
Ask your child to describe the problem. Then restate it.
 Child: “He won’t let me have the truck.”
 Parent: “So we have two truck drivers, but only one truck.”
Help your child (and his playmate) think up some possible
solutions.
 Parent: “What can you think of to solve this problem?”
 Child: “He can play with something else.”
 Parent: “What else could you do?”
 Child: “We could take turns driving the truck.”
Support and encourage positive solutions.
 Parent: “Great! I’ll set a timer so you’ll know when to switch drivers!”
Be a positive role model. Remember, your child will learn a lot from observing you. Be sure to model the
social skills you want to see in your child, both in your interactions with your child and with others.
Giving your child the chance to spend time with age-mates and teaching her positive social behaviors will
make it easier for her to enjoy the benefits that come with making friends.
Source: http://articles.extension.org/pages/65173/young-children-need-friends

Make It A Healthy Holiday Season For Kids
No matter how your family observes the holidays, tasty treats are likely to
be a part of the celebration.
For parents and school nutrition staff who work hard all year to feed children
healthy, nutritious meals, the holiday season can be a challenge. On one hand,
food traditions and culture can provide wonderful experiences and memories for
children. On the other, many of the treats brought into classrooms this time of year are
sugar-laden and full of empty calories.
There are new guidelines for foods called “smart snacks” that are sold in schools. The guidelines
were developed by the U.S. Dept. of Agriculture and are based on recommendations from the
Institute of Medicine and standards provided by schools nationally.
The guidelines are designed to improve consumption of whole grains, fruits, vegetables, and lowfat dairy and to instill healthy habits. While they don’t regulate treats that parents and families
can bring into classrooms for celebrations, they do set some standards to help parents determine
what a good snack would be for their child to bring to school.
Amy Korth, nutrition education and school breakfast state specialist with the University of
Wisconsin-Extension Family Living Programs has some tips for parents based on the USDA “smart
snacks” guidelines that will let kids enjoy the holidays while not overdoing it on sweet treats.


Choose snacks that are whole-grain rich and that may include whole-wheat flour, oats, or
popcorn.



Fresh fruits and vegetables are always a great option and dried fruits and canned fruits in their
own juice are also healthy choices. Some examples are baby carrots, individual grape clusters,
celery sticks, applesauce cups, and raisins or dried cranberries.



If you are providing a beverage, water, low-fat milk,
and 100% juice served in 8- to 12-ounce cups are
the preferred selections.



Remember, limiting added sugars and sodium is also
important. Avoid providing cookies, candy and
cakes–or provide them in moderation.



If you’re looking for pre-packaged items, choose
treats with 200 calories or less per serving that also
incorporate whole grains and are low in added
sugar.



Ask for kids’ input on a healthy snack to bring.
Encourage their participation in the conversation:
What do they think makes a healthy snack?



Consider non-food items like pencils, small building block sets, tiny decks of cards or a
multitude of fun items found at your local discount store. (If you worry about the cost of these
items, consider that one “fun size” candy bar is about 13¢).

“It’s important to encourage children and their healthy habits,” says Korth. “Let them enjoy the
holidays and together come up with some ideas for treats to bring.”
Source: https://fyi.uwex.e du

Family Stories a Special Holiday Gift for Kids
Research shows that sharing
family stories may be as beneficial
to children as reading to them; in
fact, storytelling may even provide
additional bonuses.
“When parents tell detailed family
stories to their children, kids tend
to view their family as stronger
and have higher self-esteem,
lower levels of anxiety or
nervousness, and fewer
behavioral problems,” says Laura
Froyen, an early parenting
specialist with the University of
Wisconsin-Extension. “Kids whose
families regularly tell family stories
tend to be better storytellers
themselves, which can positively
Research shows family storytelling benefits young children and teens.
influence school performance.”
There is no better time to begin a tradition of family storytelling than the holidays, according to
Froyen. “Often holidays stand out in our minds when time has faded other memories. Families can
draw on holiday memories not only to cement family values and traditions, but to connect children
with their family’s past,” she says. “At the holidays, stories can serve as a chance to reconnect with
more distant family members and to show how important each family member is.”
Tweens and teens whose parents engage in storytelling have a deeper understanding of their family
history, and as a result, feel more secure in their own identity. These teenagers also tend to have
better coping skills and feel less anxious and depressed.
Froyen points out that not every story needs to be completely positive. Stories can be a great way to
teach and to show that everyone makes mistakes. “Just be sure to make the lesson of the story clear
for young children,” says Froyen.
Froyen says she found many lessons in stories told to her by her parents. “I still like hearing them as
an adult, especially now that I’m a parent,” she says. “This is one of the great things about stories–
you can tell the same one over and over, and still find something new, as both the teller and the
listener.”
If family storytelling is new to you, Froyen suggests some activities to get started:
 Put everyone’s names in a hat and then have each family member draw a name
and tell a story involving that person.
 Instead of asking what everyone is grateful for at Thanksgiving, ask each person
to describe a memory that they are grateful to have, or a lesson they are grateful
to have learned.
 Have everyone tell the story of the best gift (birthday, holiday–it doesn’t matter)
that they’ve received. Be sure to encourage details like how they felt waiting for
the gift, when they realized what it was, who gave it, how they thanked the
person who gave the gift, etc. Parents and children alike may be surprised by
the answers!
To learn more about parenting, strengthening family relationships and more, contact Cooperative
Extension at 376-5270.
Source: https://fyi.uwex.edu/

Save Money This Holiday Season!
The holiday season brings about a spirit of
joy, togetherness, generosity and love. We
create memories with our families and pass
down traditions to younger generations. We
spend generously on the ones we love to see
the joy on their faces when they open their
gifts. At such a special time of the year,
stressing about finances is the last thing
anyone wants to do.
Dr. Ruth Brock, a certified educator in
personal finance with the Alabama
Cooperative Extension System, shares ways
to save money during the holidays:
 First, create a holiday shopping budget.
Have a meeting about holiday expenses with a spouse, significant other or anyone with whom consumers
expect to buy gifts this year. It may not be fun, but knowing in advance how much they can spend will
alleviate a lot of stress.
 Make the holiday budget all-inclusive: gifts and holiday cards for everyone on the list, wrapping paper and
stamps, decorations, food and drinks for parties and during shopping excursions, and whatever else
requires a cash outlay during the holiday season. Remember to not budget for more money than you have
or know you can save by the deadline.
 Consumers need to plan and make a list of the gifts they are wanting to buy. They should comparison shop
on prices, and make sure that the items on the list are within the budget.
 Consumers should shop for only what is on that list and refuse the temptation to buy other products once
in the store. While that may seem like common sense, it will serve holiday shoppers well to stick to it.
Retailers are experts at getting consumers to open their wallets, especially for those last-minute impulse
purchases before hitting the checkout line. Stores use many tactics to tempt consumers to buy more.
Shoppers should not buy when they see a bargain but should stick to what is on the list.
 One suggestion is to keep a watchful eye on sales. It may seem obvious, but store circulars are a great
source for holiday bargains. Cross-referencing sales and deals between store circulars is critical.
ShopLocal.com offers price alert e-mails to help know where to shop.
 Shop online for savings where there are no crowds, deals found at a click, free shipping, and so on.
However, it is not only about buying. The Internet allows consumers to comparison shop without having to
visit the stores, which is a great way to save time and stretch the budget.
 There are countless sites that can help with finding the best deal, including Buy.com, Overstock.com,
PriceGrabber.com, Shopzilla.com and Dealnews.com. MyBargainBuddy.com maintains a list of sites with
free shipping policies and coupon codes for more than 500 online stores. Shoppers might want to subscribe
to e-newsletters at some favorite brands’ websites. That way, they can take advantage of coupons and
discount offers.
 Get to know store policies. It pays to shop at stores that match competitors’ advertised prices and offer
price adjustments. If the sale item is marked down within a certain timeframe, consumers might be able to
get a better price.
Keep these tips in mind as you plan your budget for this holiday season. Planning ahead, sticking to the budget
and putting effort into shopping for the best deals will pay off.
Source: https://offices.aces.edu; By Jacquelyn Arnold

Prepared by Extension Professor Kathy Hopkins. Reviewed by Extension Professor Donna Coffin and Senior
Research and Planning Analyst Richard E. Taylor, formerly with the Maine Fire Marshal’s Office.
Heating devices can be extremely dangerous if you use them incorrectly. Improper use of home heating
equipment can cause death from fire, lack of oxygen, or carbon monoxide poisoning. Yet home heating
equipment accidents are largely preventable if you operate equipment properly and follow basic safety
practices.
According to the National Fire Protection Association (NFPA), in 2009 heating equipment fires were
responsible for 18 percent of all reported home fires, second only to cooking fires. Space heaters and chimney
connectors each accounted for about a third of those home heating equipment fires, and space heaters were
involved in the majority of home heating fire deaths. The leading causes of home heating fires are failure to
clean equipment, and combustibles too close to heating equipment (Hall 2011, i–ii).

GENERAL HEATING SAFETY

















Your home should have battery-operated smoke detectors on each floor.
Check batteries monthly and replace them at least annually.
Consider installing carbon monoxide (CO) detectors. CO is a poisonous gas
that is odorless and colorless. Home heating and cooking devices can be
sources of carbon monoxide. Know the signs of carbon monoxide
poisoning, which include headaches, nausea, stomach pain, dizziness, and
burning in the eyes and nose. If you think you have a carbon monoxide
problem, open your doors and windows immediately. Leave the area and contact a heating contractor to
evaluate and repair faulty appliances. If someone is seriously ill or unconscious, call 911.
Keep type ABC multipurpose fire extinguishers on hand and near heating appliances. Make sure that
everyone in your family knows how to use a fire extinguisher.
Everyone in your home should know and practice a fire escape plan. Make sure everyone knows two ways
out of every room.
Each year, have a qualified heating contractor inspect, clean, and maintain your furnace, boiler, water
heater, vents, and chimney connections. Change the furnace filter at recommended intervals.
Make a habit of checking chimneys, flues, and vents for leakage and blockage by creosote and debris.
Leakage through cracks or holes could cause black stains on the outside of the chimney or flue. These
stains can mean that pollutants are leaking into the house.
If you have a heating appliance that has a direct vent through the side wall of the house, keep it clear of
snow and leaves.
Fresh air is important to help carry pollutants up chimneys, stovepipes and flues, and is necessary for the
complete combustion of any fuel. Never block ventilation openings. Make sure your appliances are
inspected for adequate ventilation.
Never operate more than one heating appliance through a single flue. Flues are usually designed and built
for a specific appliance that was originally built into the structure.
Do not obstruct heating ducts, cold-air returns, or any heat source. Keep furniture away from baseboard
heaters.
Do not store paper materials or use flammable liquids, paints, or solvents near appliances with open
flames such as gas water heaters, furnaces, and stoves.
Keep all combustible materials a safe distance away from any heat source.
Never use a gas or charcoal grill inside your home or in a closed garage.

GENERAL TIPS FOR SUPPLEMENTAL HEATERS
If your home heating system stops working during a power outage or other emergency, you may need to use a
supplemental heater. Or you may be using supplemental heaters to offset your oil use. Safety is critical when
using supplemental heaters.
 Don’t try to heat the whole house. Select a primary room to heat and close off all unnecessary rooms.
Supplemental heaters are not intended to replace your home’s central heating system. However, try to
make sure that any rooms with water pipes from your home’s plumbing or heating system don’t drop
below freezing, or the pipes could freeze and be damaged.
 Choose a room on the warmer side of the house, away from prevailing winds. Avoid rooms with large
windows or uninsulated walls. Your basement may be a warm place in cold weather because the earth acts
as insulation and cuts heat loss.
 If you are using a vented stove or space heater, select a room with a stove or chimney flue to connect the
vent to.
 Read and follow the manufacturer’s operating instructions for your supplemental heating device. A good
practice is to read the instructions and warning labels aloud to all members of the household to make sure
everyone understands how to operate the heater safely. Keep the owner’s manual at hand.
 Do not use electric or gas ovens for space heating.

TIPS FOR ELECTRIC SPACE HEATERS

















Do not use electric space heaters in bathrooms or near water unless the unit is specifically designed for
wet areas. Corrosion from dampness in the heater could lead to a fire or shock hazard.
Keep all space heaters at least three feet away from household combustibles.
Do not overload outlets used for electric space heaters. Make sure the outlet you use has the capacity for
your particular type of heater. Inspect for cracked, frayed or broken plugs or loose connections before
plugging in a space heater.
Do not use extension cords with space heaters unless absolutely necessary. If you must use an extension
cord, be sure to use a 12-gauge or 14-gauge cord, labeled 12AWG or 14AWG (American Wire Gauge). The
gauge number indicates the thickness of the wire in the cord. The smaller the number, the greater the
thickness of the wire. Only heavy-duty extension cords should be used with space heaters: do not use a
cord marked 16AWG or 18AWG.
Inspect the heater cord regularly. Do not use a heater with a damaged cord.
Check periodically for a secure plug-to-outlet fit. Feel the plug and the cord: they may feel warm, because
heaters draw a lot of power, but they should not feel especially hot. If they do, unplug the heater
immediately. If the plug becomes very hot, the outlet may need to be replaced by a licensed electrician.
Place the heaters on a flat, level surface. Heaters placed on furniture can fall off, become damaged, or
come in contact with combustible material.
Look for the UL Mark (the letters “UL” inside a circle) or “U.L. listed” on your electric heater. This means
the appliance has met Underwriters Laboratories safety standards.
Don’t run electrical cords under rugs or allow them to drape across heaters. Be sure not to place anything
on top of a cord, since this could cause the cord to overheat and ignite.
Always turn off supplemental heaters when you leave the room or go to sleep.
Do not leave a space heater in a room with unsupervised children or pets.
Choose and use a space heater with a guard around the heating element. This will help keep children, pets,
and clothing away from the heat source.
Make sure the heater has an emergency shutoff that automatically turns off the heater if it tips over.
Do not use space heaters to dry clothes, shoes, or boots.

TIPS FOR WOOD STOVES AND FIREPLACES











Have your chimney inspected each year and cleaned if necessary to remove creosote accumulation.
Creosote can build up on chimney walls and ignite when hot, causing a chimney fire.
Wood stoves and other solid-fuel appliances such as pellet stoves should be installed with 36-inch
clearances from combustible, unprotected walls or furniture. For specific information on your solid-fuel
appliance, check the manufacturer’s recommendations. Also check with a code enforcement officer or
your local fire department
Use durable fireplace screens in front of fireplaces.
Allow ashes to cool before disposing of them. Carry them out of
your house in a metal bucket or container.
Burn only seasoned hardwood in a wood stove. Don’t burn
trash, waste wood, cardboard boxes, or Christmas trees. Items
other than seasoned firewood may burn unevenly, contain
toxins, or create creosote. Burning these things can increase the
risk of unintended fires.
Keep people, pets, and flammable objects—including paper,
kindling, and clothing—at least three feet away from fireplaces
and wood stoves.
Do not use a flammable liquid to start a fire.

TIPS FOR PORTABLE UNVENTED KEROSENE HEATERS















Use only heaters that display the UL Mark or “U.L. listed.”
Read the manufacturer’s instruction booklet carefully and follow directions for operation and
maintenance. Read and heed warning decal messages, typically placed on the back of the heater.
Open a window to provide ventilation when a portable kerosene heater is in use.
Use only K1 or 1K kerosene, which is a low-sulfur product suitable for unvented kerosene heaters. K1 may
also come with a red dye to indicate that it is exempt from excise tax. Whether is it white or dyed red, it
should be crystal clear and free from impurities. Impurities may pose a fire danger.
Always refuel the heater outside with the unit off. Do it in an area where small spills can be quickly cleaned
up. Avoid carpets or vinyl surfaces. Carpets absorb odor, and vinyl will deteriorate from kerosene spills.
Never refuel inside or while the heater is in operation.
Place heater away from curtains, drapes, bedding, books, papers, furniture, or other flammable material.
Keep children away from the heater. Do not use it in areas where pets could tip the unit over.
Inspect the heater for leaks and excess carbon residue every time you refuel. Clean and maintain it
according to the manufacturer’s instructions.
Be sure the flame goes out when you turn the heater off.
Do not use hairspray or other flammable aerosol sprays, lacquers, or flammable liquids in the area where
these heaters are used. Kerosene heaters, as well as gas water heaters, will ignite vaporized fuels.
Store kerosene in a tool shed or other outbuilding in an area away from open flames or spark ignition
points. Never store kerosene in a home basement.
When refueling, do not fill the heater’s fuel tank completely because cold kerosene expands as it warms.
Follow the manufacturer’s instructions regarding the length of time the refueled tank should stand at
room temperature before the heater is used.

References
U.S. Fire Administration. 2003. Winter Fire Safety Tips for the Home. Emmitsburg, Maryland: Department of
Homeland Security. http://www.usfa.dhs.gov/downloads/pdf/publications/fa-249-508.pdf
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CALENDAR OF UPCOMING EVENTS
November 10

CCE Annual Meeting

315-376-5270
lewis@cornell.edu

November 11-12

Making Links Producers “Meat” Consumers

CCE Jefferson County
315-788-8450

November 16-17

Beef/Dairy Tour to Cargill Processing Plant

CCE St. Lawrence
315-379-9192 (Ext 227 or 237)

November 17

AARP Defensive Driving 9am-3:30pm

CCE Lewis County
315-376-5270

November 29

Working Cover Crops into Vegetable
Production

Amy Ivy, adi2@cornell.edu
518-570-5591

December 3

Holiday Centerpiece Workshop

Paulina Renggli
315-376-5270

December 10

Empire Livestock Graded Feeder Sale

CCE St. Lawrence
315-379-9192 (Ext 227 or 237)

An Evening Celebration of Agriculture

