
   The end of Daylight savings time is a mixed blessing.  It’s nice 
that we’re not going to work in the dark, but coming home in 
the dark is disconcerting.  I always feel like I should be going to 
bed at 7:30.  The snow geese are in the fields and once they fly 
south winter will be just around the corner.  Are you ready?  I 
haven’t cleaned out my flower beds yet although I frequently 
don’t unless I have mildew on what’s left of my plants.  I figure 
there will be hungry birds eating seeds, or critters looking for 
shelter, and I like the way snow looks on them.  Of course, in 
the spring when I have to clean it up, it’s another story!    …..Jolene 
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By Jordy Kivette, Nutrition Educator 

Tradition is a large part of Thanksgiving, but it’s OK to shake things up a bit. 
 
Thanksgiving dinner: Turkey, stuffing, mashed potatoes, gravy, green bean 
casserole, sweet potatoes with marshmallows, cranberry sauce, and dinner 
rolls.  Sound familiar?  Though each family may have a few additional favorite 
dishes, there is a definite standard fare for thanksgiving dinner.  Why not try 
mixing it up a bit? 
 
I am not advocating losing any family favorites.  I love the classic thanksgiving 
feast, but it can be a great time to try something new too.  A modified meal 
can be great for families with different dietary preferences or food 
intolerances as well as adventurous eaters.   
 
Modifying the Classics 
Depending on the crowd, changing up a classic dish can be a big hit.  Brining 
your turkey or rubbing and stuffing it with citrus and garlic can change the 
flavor, but still keep the classic bird on the table.  If you are having a small 
gathering, but still want turkey, try just cooking a turkey breast.  Try making 
some dishes from scratch if you have been using convenience foods in them.  
Green bean casserole with a homemade mushroom roux can be delicious and 
have less sodium and fat than using condensed cream of mushroom soup, or 
you could serve simple steamed or roasted green beans.  Try sweet potatoes 
with something besides marshmallows on top.  Roasted chunks of sweet 
potatoes or baked sweet potatoes are easy and delicious.  Add something new 
to stuffing, like dried cranberries or chestnuts.  Cranberry sauce is really easy 
to make from scratch and can be flavored with anything from caramelized 
onions to orange zest.   

Continued on page 5... 

Tradition With A Twist 

https://www.google.com/imgres?imgurl=http%3A%2F%2Fworldartsme.com%2Fimages%2Fthanksgiving-owl-clipart-1.jpg&imgrefurl=http%3A%2F%2Fworldartsme.com%2Fstamps%2F%3Forder%3Ddate&docid=Arw2ve5pbda2vM&tbnid=LWuSKqW-iiKR3M%3A&w=236&h=176&bih=673&biw=1280&ved=0a
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By Amy Ivy 

 
Trunk protection 
 
 One of the saddest calls we get in the spring is 
from people whose young trees were girdled over the 
winter by voles and rabbits. This is especially a prob-
lem when we have deep snow because it provides 
protection for these chewing critters from their pred-
ators. All the critters have to do is chew the bark off 
most of the way around the trunk to kill a tree.  
 
 Young trees are especially tender and tasty, as 
they age the bark gets thicker and offers better pro-
tection.  So take a few minutes this fall to protect 
young tree trunks. The plastic spiral tree guards are 
easy to use but they must fit well to work. If there are 
any gaps the critters can reach the trunk. A cylinder of 
½ inch mesh hardware cloth set around the trunk ex-
tending two to three feet up the trunk is ideal. Just be 

sure to check the fit 
each year. As the tree 
grows it expands in 
diameter and eventu-
ally the un-moving 
wire can girdle the 
tree it’s supposed to 
protect! 
 
 

Late Fall Beauty 
 
 Crabapples are probably one of the most widely 
used trees in North Country landscapes and it’s easy 
to see why. As long as you’re careful to choose a vari-
ety that is disease resistant they are relatively trouble 
free. One caution though; their fruit can create a real 
mess as it falls so do not locate these trees near side-
walks or driveways. You can plant them alongside but 
figure out how wide the tree will grow then make the 
planting hole far enough away from these footpaths 
that the branches will not overhang. The smashed 
fruit is messy on your shoes and can create a tripping 
or slipping hazard. 

 
 Bark color can add a lot of interest to your yard. 
White birches are the most popular of all and their 
bright white 
bark really 
stands out, 
even on gray 
days. But those 
species of birch 
are prone to a 
number of pest 
problems and 
can be short-lived in your landscape. This is especially 
true of the non-native European white birch that is so 
commonly found in garden centers. Look for a differ-
ent native birch instead, such as the river birch, usual-
ly sold as the cultivar ‘Heritage’ River Birch. The river 
birch is much more pest resistant than the white 
barked types and it has lovely, cinnamon colored bark 
that peels back as it ages to contrast with lighter col-
ored bark underneath.  
                      

Learning From Experience 

 While there are many great books and websites for 
home gardeners, one of the very best resources is 
one you create yourself. By making notes throughout 
the gardening year about your own particular garden-
ing experiences you’ll have the best reference of all. 
When did you plant the onion sets, how many did you 
plant, what variety and how far apart? What did you 
do to the soil, what year did you add all that lovely 
manure from the neighbors? When was your last 
frost and when did you pick your first crop? 
 
 Every yard, and even parts of every yard, has a  
micro-climate. The wind may be blocked in one cor-

ner of the yard but be 
amplified through  
the gap between your 
house and garage for  
example. Low spots, dry 
spots, sandy areas and     
 

Amy’s Tips for November 

 



 

North Country Gardening 

November 2016 Page 3 

November tips continued... 

compacted areas are all important to consider. Which 
of your plants are growing best in which locations? 
Try moving them around each year and see if they do 
better or worse. 
 
 Take a few minutes to jot down as many of these 
observations as you can before you forget. Make 
notes about things you want to do differently next 
year and set yourself up over the winter with an easy 
system for regularly recording this kind of infor-
mation in the future. Then keep this valuable           
resource in a safe place and refer to it often. And not 
only during the growing season but also in the dead 
of winter when you’re drooling over seed catalogs. 
This should become your most valued resource over 
time! 
 

 

 

 

 

 

 

 
 
 
 
 
 

                                              

 

CREATE A WREATH WORKSHOP 
Saturday, December 3 
1:30 PM to 3:30 PM 

Cornell Cooperative Extension Office 
6064 State Rte 22 in Plattsburgh 

$20 --All supplies included 
Space is limited—register at 561-7450 

***See page 11 for details*** 
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What’s Cooking? 

  

By Jordy Kivett, Nutrition Educator 

Deep Dish Apple — 
Cranberry Pie 

   
Makes: 10 servings            

  

Total Cost: $6.05 

Serving Cost: $0.60 

 

Cranberries and apples are the perfect combination 

for this delicious homemade dessert. 

 
Ingredients 

4 apples (large, peeled, cored, and sliced) 

2 1/2 cups cranberries (fresh or frozen) 

3/4 cup sugar 

1/4 cup flour (all purpose) 

1 teaspoon apple pie spice 

1 pie crust (prepared) 

 
Directions 

1. Stir all ingredients (except for the pie crust) togeth-

er in a medium sized mixing bowl and place in a 10-

inch deep dish pie pan. 

2. Place one pie crust on top of the fruits. Cut 3 or 4 

slits to allow the steam to escape. 

3. Bake at 375 degrees for about an hour. Serve 

warm. Refrigerate any leftovers. 

 

 

 

 

 

 

 

 

 

 

 

 

Nutrition Information 

per slice, 1/10 of recipe (142g) 

Nutrients 

Amount 

Calories   240  

Total Fat   8 g 

Saturated Fat 2 g 

Cholesterol  0 mg 

Sodium    15 mg 

Dietary Fiber  3 g 

Total Sugars  24 g 

Protein    1 g 

Total Carbohydrate  42 g 
 

  

        

              

     + 

 

        ——————— 
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Cook & Gardener 
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Tradition With a Twist continued... 

 

Something New 
Adding something different to the Thanksgiving meal does not need to be overwhelming.  You may decide 
on a new recipe based on any variety of factors, but I would generally recommend something lighter.  Most 
of the dishes are very starchy, so adding a lighter vegetable side seems like a winning choice. Cruciferous 
vegetables are nutritious and in season, with considerably fewer calories than the starchier vegetables 
already on the menu.  Maybe try roasted cauliflower or Brussels sprouts. If you are eating with little ones or 
some less adventurous eaters, a vegetable platter will likely be enjoyed and appreciated.   
 
Special Menus 
If someone is joining you that has a dietary need, having dishes they can enjoy is important in welcoming 
them for the holiday.  If that person is on a gluten free diet, be sure to check labels, and use cornstarch to 
thicken sauces and gravies.  For a vegetarian, consider a turkey substitute (maybe not for the entire group) 
like a stuffing-filled portabella mushroom cap and try using vegetarian broth in place of standard turkey or 
chicken broth.  Though something like a peanut allergy may seem like an easy dietary accommodation for 
Thanksgiving, be sure to check food labels to see if some of your ingredients are processed in facilities that 
also process peanuts.  Hang on to the food packaging if you are unsure so your guest can review it 
themselves, as it’s always nice to avoid ER trips during the holidays.   
 
Plan out your menu, try new dishes before the big day, and prepare anything you can ahead of time (but 

keep it safely refrigerated!) to minimize stress.  Enlist the help of others to put together the meal.  Most 

people enjoy bringing a dish or doing something to help out.  Cooking and prepping food together the day 

before is another nice way to spend family time during the holiday season.  Try to have fun with your holiday 

cooking; after all Thanksgiving is just as much about spending time with loved ones and counting our 

blessings as it is about food.   

 

  

   
 
 
 
 

http://www.clipartpanda.com/clipart_images/turkey-clipart-free-2829002
http://www.clipartpanda.com/clipart_images/turkey-clipart-free-2829002
http://www.clipartpanda.com/clipart_images/turkey-clipart-free-2829002
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&ved=0ahUKEwiJ0dqdoIjQAhXG4IMKHbafC3MQjRwIBw&url=http%3A%2F%2Fwww.freeclipart.pw%2Fclipart_images%2Fthanksgiving-clipart-1402&bvm=bv.137132246,d.amc&psig=AFQjCNHAVQE5Zg5FVAt1P9G9a-fGnuTQ7A&u
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&ved=0ahUKEwiJ0dqdoIjQAhXG4IMKHbafC3MQjRwIBw&url=http%3A%2F%2Fwww.freeclipart.pw%2Fclipart_images%2Fthanksgiving-clipart-1402&bvm=bv.137132246,d.amc&psig=AFQjCNHAVQE5Zg5FVAt1P9G9a-fGnuTQ7A&u
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Fixers to the Rescue 
 
By Paul Hetzler, St. Laurence Extension Educator 

  
 
 The film Wag the Dog introduced me to the notion of “fixer” as a job title when Robert De Niro’s charac-
ter is hired to “fix” the political environment in the wake of a salacious scandal involving the President. These 
days, of course, such fixers are obsolete—political figures no longer resort to cover-ups and distractions; 
they are apt to text about their sins or post them on Facebook.  
 
 However, a different kind of professional fixer is making a comeback. Environmentalists, economists, and 
people with limited incomes welcome the growing interest in repairing things that have typically been treat-
ed as disposable. Digital devices, appliances, clothing and other items are getting a new life. Repair shops, 
once thought extinct, are apparently breeding again, given their recent resurgence. 
 
 Re-use centers have been popping up all over the country in the past decade or so, acting as a combina-
tion of flea market and repair shop. And “maker spaces,” where people can go to access tools and expertise 
they need to mend household items themselves, are likewise gaining traction. 
If an aging car that would cost $5,000 to replace needs a $200 radiator, no one questions the logic of having 
that done. But why pay a quarter of the price of a new a laptop computer or smart phone to have the old 
one fixed up when a new version will probably be out soon? After all, they can be recycled. 
 
 It may not be politically correct to say this in public, but not all recycling is created equal. Recycling a glass 
bottle might save as much as 30% of the energy needed to make it from sand. And according to the U.S.    
Department of Energy, recycled paper takes 60% less energy than making paper from trees. But the gold 
standard of recycling is tinfoil. If you recycle your aluminum health-drink (I’m assuming) can, it saves 95% of 
the energy needed to make a new one from bauxite, the raw ore.  

 
 At the other end of the spectrum are electronics. Exact figures are hard 
to come by, but when you recycle a computer, it appears that the energy 
savings is somewhere between 20% at most, to possibly as little as 1%. 
Don’t get me wrong, there are good reasons to recycle your tablet and 
phone rather than toss them in a landfill. Devices like cell phones and com-
puters contain rare-earth metals that are in short supply (which might ex-
plain their name), and which take a great deal of energy to extract.  

 
 The point is that nearly all the energy used to manufacture electronics goes into making microchips.    
Processing silicone, along with the need for ultra-pure environments in which to make semiconductors, ac-
count for nearly all of the power used in bringing the latest version of your smart phone, which is one micron 
thinner and ten times as fragile as the last iteration, into your hands. You can’t get that stuff back. It’s like 
trying to recycle sweat.  
 
 The electricity used in making a 30-watt laptop with 2 gigabytes of RAM (i.e., the wimpiest computer 
available today) would power it for over ten years, assuming eight hours of use per day, seven days a week.  
 

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwia5oztzYfQAhVMQCYKHVNcCE4QjRwIBw&url=http%3A%2F%2Ftr.123rf.com%2Fphoto_7732684_miniature-technicians-working-on-a-computer-circuit-board-or-motherboard.-tech-suppo
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Fixers continued….. 

Cell phones have similar profiles. This is why fixing them makes a difference to the planet.   
 
 Unfortunately, manufacturers do not make it easy for us. Tamper-resistant screws, glued-on compo-
nents, fragile connections and soldered batteries are more effective than “No Trespassing” signs in terms of 

keeping us away from the innards of our gadgets. Fortunately, some manufacturers 
are beginning to read the (as-yet rather faint) writing on the wall, and are making 
devices more accessible. And there are many online communities dedicated to 
overcoming these impediments to repair.  
 
 There is nothing like a real-life fixer, though. In urban centers like Ottawa, some 
maker spaces involve high-tech resources like 3-D printers, laser cutters, and digital 
lathes, and may have full-time paid staff. But a maker space can also be a room with 
a sewing machine and a tool box in a church basement. The critical element of  
maker spaces is the fixer—people with know-how and experience. While a shop can 
take care of the problem for you, fixers can show you how. It’s like that old adage: 
teach a person to fish and they’ll eat for a lifetime. Teaching them to repair a fish is 
harder, I’m told. 
 
 Locally, several organizations, including some public libraries, are looking toward 

opening maker spaces. Maria Corse, director of Deep Root Center for Self-Directed learning in Canton, has 
been seeking a location for one for the past couple of years. She now has a tiny makeshift-maker space at 
the Center for the youth she serves, and is confident a community-based location will be a reality in the 
near future.  
 
 Currently there is also interest in a regional re-use center. Community organizations such as the Local 
Living Venture, a group promoting sustainable practices in northern NY, along with County and local gov-
ernments, have been studying the potential for one in the North Country. Re-use centers not only save   
resources, they provide jobs as well as valuable skills training opportunities for youth.  
 
 Going forward let’s hope we see more of the helpful breed of fixers, and that we need fewer of the Wag 
the Dog kind.  

http://photos1.blogger.com/blogger/6236/1158/1600/cell.jpg
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Freezing Tundra 

  
                                                                                       

Chelsea Baxter, 4H Youth Development Educator 

 Fall is finally here in the North Country and the temperatures are dropping. Soon enough the snow will be 
falling and the little ones will be bundling up to head outside and play. This activity will help you demonstrate 
how artic animals use body fat to insulate themselves and help 
regulate their body temperature in below-freezing conditions!  

 

What you’ll need: 
 
· 2 Ziplock bags 
· Ice 
· Bowl 
· Crisco 
· Large Bowl  
  
 
Directions 
 
1) Fill the bowl with water and add the ice cubes. Let the water sit and cool off for a while (add more ice if it 

starts to melt) 
2) Fill one zipper bag with some Crisco. Make sure you put enough inside the bag to coat both sides.  
3) Place the second zipper bag inside of the bag with the shortening. You can put your hand inside of the empty 

bag and use your fingers to push around the Crisco to make sure the other bag is covered completely.  
4) Place your bare hand into the ice water for a few seconds to feel how cold it is.  
5) Now, place your hand inside of the clean bag (inside of the Crisco bag) it should look similar to a glove.  
6) Place this hand inside of the cold water.  
  
Questions: 
 
  What do you notice?  
  Is the water still cold on your hand? 
 

How it works 
 
  The Crisco (vegetable fat) acts like a layer of fat that is hidden under the skin of animals (walruses, whales 

and penguins) who live in cold climates.  
 
 The fat is an insulator , which means, it does not allow heat or cold to move in or out of an object quickly.  
  

 The fat holds the body heat in so the animal is able to stay warm.  
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Opportunity For Veterans 

 

 
Are you curious about all that’s going 
in our 4-H program?  
Check out the  
Clover Express at the link  
below! Call our office if you’d like to 
find out more about how you can get involved. 
http://www.ccecc4hce.blogspot.com/ 

Did you just read this notice?  
Your potential customers did 
too!  Publish your business 

card in this space by calling us 
at 561-7450 

The Cornell Small Farms program is excited to offer three two-day Agroforestry Trainings for Military     
Veterans in the winter and spring of 2017.     Agroforestry includes farming practices that combine trees 
and forests with crop production. Three trainings will convene to focus on three of the most viable tree-
crop enterprises including maple syrup, log-grown shiitake mushrooms, and silvopasture (combining      
livestock with trees).  
 
  Each training includes classroom instruction and site visits to farms in active production. Content will cov-
er the technical aspects of production as well as the financial and business considerations for each ven-
ture.   The trainings will occur at the following dates & locations:  February 17 & 18, 2017, Maple Syrup   
Production Uihlein Sugar Maple Research & Extension Field Station 157 Bear Cub Lane, Lake Placid, NY 
12946.  March 31 & April 1, 2017 Log-Grown Shiitake Mushroom Production Cornell Cooperative Extension 
Chenango County 99 N Broad St, Norwich, NY 13815.  May 12 & 13, 2017 Managing Trees and Animals in 
Silvopasture Systems Cornell Cooperative Extension Schuyler County 323 Owego St # 5, Montour Falls, NY 
14865. 
 
These trainings are exclusively for veterans and active military personnel who are residents of New York 
State with an interest in selling commercial farm products (filing a Schedule F) in 2017 or 2018. Participants 
will be asked to complete a targeted survey at the end of the course as well as 6 months and 18 months 
from completion, to determine the effect on their operation.  
Cost: $30 per training includes lunch and all materials. Participants are able to submit up to $100 in travel 
expenses for reimbursement. 
 
To register: http://www.nebeginningfarmers.org/projects/farmer-veterans/veteran-trainings-in-
agroforestry-2/   Cornell Small Farms Program gratefully acknowledges funding support provided by the 
NYS Senate and Assembly Agriculture Committees, Chaired by Senator Patricia Ritchie and Assemblyman 
William Magee, and the New York State Department of Agriculture and Markets. Additional support was 
provided through the USDA NIFA BFRDP Grant 2015-70017-22882.  

    
   

   
  
  
  FARM OPS 

http://www.ccecc4hce.blogspot.com/
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Poems and Prose for November 
 
Two sounds of autumn are unmistakable, the hurrying rustle of crisp leaves blown 
along the street or road by a gusty wind, and the gabble of a flock of migrating geese.  
Both are warnings of chill days ahead, fireside and topcoat weather." 
-   Hal Borland 
 
“Have you ever noticed a tree standing naked against the sky,  
How beautiful it is?   
All its branches are outlined, and in its nakedness  
There is a poem, there is a song.   
Every leaf is gone and it is waiting for the spring.   
When the spring comes, it again fills the tree with  
The music of many leaves,  
Which in due season fall and are blown away.  
And this is the way of life." 
-   Krishnamurti   
 
"The stripped and shapely 
Maple grieves               
The ghosts of her 
Departed leaves. 
The ground is hard, 
As hard as stone. 
The year is old, 
The birds are flown. 
And yet the world, 
In its distress, 
Displays a certain 
Loveliness" 
-   John Updike, A Child's Calendar    
 
"If I'm ever reborn, I want to be a gardener— 
there's too much to do for one lifetime!"  
-   Karl Foerster 
  
"Most people, early in November, take last looks at their gardens, are then prepared to ignore them                
until the spring.   
I am quite sure that a garden doesn't like to be ignored like this.  It doesn't like to be covered in dust sheets, as 
though it were an old room which you had shut up during the winter.  Especially since a garden knows how  
gay and delightful it can be, even in the very frozen heart of the winter, if you only give it a chance." 
-   Beverley Nichols 
 
 
  
 
 
 
 

http://www.bing.com/images/search?q=trees+in+autumn+clipart+free&view=detailv2&&id=A07AC2ED01C61939992491C4E2B5D9D2840E2992&selectedIndex=148&ccid=oRsHPVDr&simid=608010333436578527&thid=OIP.Ma11b073d50eb3bc5ffa0e1bba848c376o0
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 Events 

Mark Your Calendars Create A Wreath Workshop 
 

Jolene Wallace and Master Gardener Volunteer Judy 
Hart will hold 2 dried wreath making classes on Sat-
urday, December 3, from 10:00 am to 12:00 pm and 
from 1:30-3:30 pm at the Extension Office in Platts-
burgh.  You will be supplied with a 14-inch dried 
grapevine wreath and a large assortment of natural 
pods, cones, bark, and dried apple slices to choose 
from, as well as everything you need to assemble 
your distinctly individual wreath for the holidays, gift 
giving, or year-round display. The class is limited to 
12 participants and our 10:00 am class is now full. 
Cost for the class is $20.  Discover how creative you 
can be as you have an enjoyable afternoon. Bring a 
family member or friend to join in the fun.  Children 
over 12 with an adult are also welcome.  Call the 
office at 561-7450, or email Jolene at 
jmw442@cornell.edu for information or to register. 
 
 

This newsletter is also available on our website: 

cceclinton.org under Gardening: News 

Cornell Cooperative Extension Clinton County 
Our office, located at 6064 State Route 22, Suite 

5, in Plattsburgh is open from 9:00 am to 4:30 pm 
Monday through Friday.  Our phone number is 
561-7450. We will be closed on Veterans Day,  

November 11, and Thursday, November 23 and 
Friday, November 24 for Thanksgiving. 

The  Master Gardener Volunteers of Clinton County 
are actively working in the community to bring pro-
grams to our residents at no charge.  If you would 
like to schedule a program for your organization, 

church, or neighborhood, contact us for ideas.  We 
tailor our programs to our audience.  We also work 

with senior living centers and children to enable 
them to garden. 

 4-H News 
There will be a Nutrition County Project for 4-Hers 

and their families coming up Saturdays in November 

and December, stay tuned for more information.  

 

Holiday Gala at Kent Delord House 
The Kent Delord House Museum Garden Club will 
host their annual Holiday Gala Open House on      
December 3 & 4 from noon to 4pm. Tour the        
museum decorated in the theme of “Houses Within 
the House” featur-
ing crafts and art 
created by garden 
club members and 
local artists.          
 
Refreshments will 
be served. This Holi-
day Gala is free to 
the public with     
donations for the 
Kent Delord House  
Museum  gratefully 
accepted. 
 

 

http://blogs.cornell.edu/cceclintoncounty/
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