
 Spring is right around the corner folks, and it looks like 
we’ve had another relatively mild winter.  I don’t recall feeling 
too uncomfortable in the cold, and people who know me 
understand my aversion to hot weather, so cold works for me 
any day.   
 Along with Spring comes our biennial Spring Garden Day, 
this year held at Peru High School on Saturday, March 25.  We 
are working on classes and workshops we have not offered in 
the past and I’m happy to say, the fee for the day hasn’t 
increased in years.  Class listings and registration form on pages 8-9…..Jolene 
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Icicles 

By Jolene Wallace, Horticulture Program Educator  
 Icicles are awesome looking but signify heat loss through your roof.  As the 
snow on the surface of your roof melts, it runs down toward the overhang, 
where the roof surface and air are colder. As it drips off, it freezes.  As this 
process repeats over and over again, the icicle gets longer, and thicker.   
 
 Have you noticed how bumpy some icicles are?  Researchers at the 
University of Toronto found that these ridges may be due to impurities in the 
melting snow.  Using  water with various levels of salt content, even less than 
found in tap water, icicles were formed under laboratory conditions.  
Interestingly enough,  icicles that formed from distilled water had no ridges.  

               
Photo by Jolene Wallace 
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By Amy Ivy 

 
 Gardeners are itching to get busy but have to wait 
while March and April drag by, teasing us with spring-
like spells that are inevitably followed by cold snaps.  

 To put some of that pent up energy to good use, 
gardeners would be wise to spend a good chunk of 
time now planning out their gardens. Perennial flower 
gardeners can creatively rearrange their plants and 
search for particular colors or bloom times to fill in 
gaps. Today I want to focus on vegetable gardens, and 
how planning ahead can help reduce some disease 
problems. 

 The first step is to learn the families. Luckily, there 
are just a handful of families that most vegetables 
belong to. The legume family includes all the beans 
and peas, plus clover and alfalfa. Cucurbits include 
cucumbers, summer squash, winter squash, zucchini, 
pumpkin and melons. Crucifers or Brassicas include 
broccoli, cauliflower, cabbage, Brussels sprouts, and 
also kale, arugula and radish. The Solanceous or 
Nightshade family includes tomatoes, peppers, egg-
plant and tomato, and the Allium family includes    
onions, garlic, leeks, shallots and chives. There are a 
few outliers including lettuce, spinach and corn 
(which belongs to the grass family) but you can see 
that most home vegetable crops belong to one of five 
main families.  

 It’s helpful to know these families because diseas-
es and insect pests are often particular to one family 
but not the other. Late blight only affects tomatoes 
and potatoes, it does not touch cucumbers or       
broccoli. The new pest in our area, leek moth, only 
affects members of the onion family while any cruci-
fer is prone to flea beetles. Some crops such as corn 
and tomatoes are heavy feeders, using up a lot of re-
serve nutrients in the soil while legumes can ‘fix’ ni-
trogen from the air and store it in their roots which 
can benefit the next crop planted there. 

 Crop rotation is a recommended practice where 
gardeners group their crops by family and move these 
families to different locations every two to three 

years. This is nearly impossible in small gardens with-
out room to move far but if raised beds or containers 
are used, each bed could hold one family at a time. 
Rotating between families helps to slow down the 
disease build up in the soil and can disrupt pest devel-
opment. It’s not a cure, since spores can float on wind 
currents and many insects can fly, but it can help slow 
their development.  

 It is also helpful to know which families your      
favorite vegetable crops belong to so you can prepare 
yourself for the pests and diseases particular to that 
family. Rather than read up on every possible prob-
lem, I encourage gardeners to study up on the main 
pests and diseases their own gardens are prone to, 
then research strategies to disrupt their develop-
ment. Crop rotation is just one tool you might         
consider. Other options, depending on the problem, 
include choosing disease resistant varieties, timing, 
row cover barriers, trapping, and everyone’s favorite, 
hand-picking. 

                                             

 

Amy’s Tips for March 
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Crows and Ravens 

By Jolene Wallace, Horticulture Program Educator, 
 

 Every spring I get a few phone calls or emails about huge crows that are bullying all the other birds at 
the feeders.  They have even been described as “crows on steroids”.  That actually is an apt  
description of a raven. 
 
 If seen side-by-side, we could all tell the difference between the two.  The raven is considerably larger; 
27 inches long with a wingspan of 46 inches to the crow’s 20 inches long with a wingspan of 36 inches.  
They are both black from beak to feet,  are in the family of corvids, and are highly intelligent. 

 Crows frequently are found in flocks, called murders.  Ravens are more solitary, but if there are a num-
ber together, they are called an unkindness.  (Don’t you wonder why one would be a murder and the oth-
er just an unkindness?  Maybe there are enough crows in a flock to cause your demise, but ravens would 
just hurt your feelings.)  
 
 The life expectancy of a crow is only 8 years, while a raven could live to be 30. The crow has the familiar 
harsh ‘caw,caw.caw’ call while the raven has a  raspy, croaking call.  If you would like to hear for your-
selves, go to www.allaboutbirds.org/.  This site, part of the Cornell Lab of Ornithology, has information 
and voice recordings of a large number of birds as well as webcams on nesting pairs;  Cahows in Bermuda, 
Ospreys in Montana, Albatross in Kauai, Hawaii, and Big Red and Ezra, the red-tailed hawk pair in Ithaca.  
You’ll want to come back to this site year after year. 
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Food Preservation 

  

By Jordy Kivett, Nutrition Educator  

 I feel really lucky to be an extension educator as it 

has exposed me to such a variety of things over the 

last ten years.  There is a lot of informal education 

that goes on at the office; chatting with co-workers I 

have gleaned information on topics as broad as iden-

tifying common insect pests (thanks MGs!), to what a 

polymer is (thanks 4H!).  But I have also been very 

fortunate to get a variety of formal nutrition training 

opportu nities, which I then use for public education 

and, when I am lucky, for myself as well.  Last sum-

mer I was able to attend a food preservation work-

shop, taught by Cornell food preservation experts, 

who have literally taught food preservation through-

out the country for decades.   

 Since attending this training, I have been experi-

menting more and more with food preservation.  

Now that I have canned a variety of things and have 

invested in equipment, I have realized why the in-

structors so frequently mentioned to consider what 

you really want preserved. I am fairly sure there is 

still canned beef in my grandparents’ root cellar from 

the 90s, which may be safe to consume, but at this 

point, unless a disaster impacts their ability to pur-

chase fresh food, it is safe to say that it is best to 

cease and desist on the meat canning.  After tasting 

raw and hot packed carrots at the training and realiz-

ing both taste like overcooked carrots to me, I recog-

nize that canning most vegetables (which require 

pressure canning) doesn’t make sense for myself or 

my family.    

 What works for one person may not be useful for 

another.  As you consider what types of food to pre-

serve this year (that you may want to grow extra of 

or get more of during the growing season) think 

about what food and format would be most useful 

for you and your family.  For example, if you are 

stocking up on applesauce, consider if you will be 

eating it or using it in baking. If you are going to bake 

with it, can unsweetened applesauce with no cinna-

mon, then if you decide to eat some and want it 

sweeter or spiced, you can add those things later.   

Also consider your storage space.  Frozen vegetables 

and fruit may be more appealing for their closer to 

fresh texture, but if you have limited freezer space 

you will need to prioritize.   

 There is a science to food preservation; though it 

is not difficult to preserve food, following proper 

guidelines can help ensure a safe and high quality 

product.  CCE of Clinton County is offering another 

series of food preservation trainings.  For more infor-

mation or to register, check out our website or call 

the office.  If you have any food preservation ques-

tions, feel free to call me, Jordy, at 561-7450.   

March 4th: Canning Applesauce and Dehydrating 

Apple Chips 

April 1st: Freezing Asparagus and Canning Onion 

Relish 

May 6th: Canning Strawberry Jam and Dehydrating 

Herbs 

All classes are 9:30 to 12 at Cornell Cooperative Ex-

tension of Clinton County, 6064 Route 22, Suite 5, 

Plattsburgh. 

Space is limited.  Each class is $ 5 and preregistration 

is required.   

http://fyi.uwex.edu/news/files/2013/05/food-preservation.jpg


Many thanks to our business sponsors: 
 

Cook & Gardener 
Duprey’s Feed & Supplies 

Flowering Meadow Nursery 
Garrant’s Vegetables 

Giroux Poultry 
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Making a Vegetable Stock 

 

By Jordy Kivett, Nutrition Educator 

 

Step 1:  Gather or save your vegetables.  You can use onion peels, whole cloves of garlic, carrot peels, 

stems from herbs, potato peels, celery leaves and other vegetables that are a little past their prime.  You can 

gather these ahead of time and freeze them, until you have enough vegetables (or time) to make the stock.   

Step 2:  Brown some vegetables.  Chop up some of either your scraps, or a variety of fresh vegetables and 

brown them in a little oil in a pot.  You 

should leave out larger pieces and only 

add enough vegetables to cover the 

bottom of your pot, excess vegetables 

will create too much moisture and not 

allow browning. 

Step 3:  Add liquid.  You can use a 

little wine or cider (hard or fresh) to 

deglaze the pot first.  Then add a few 

cups of water and simmer.  Add any 

other vegetables that were not added 

originally and allow them to simmer as 

well. 

Step 4:  Strain the stock.  After about 

an hour, scoop out larger chunks with 

a slotted spoon and strain the remaining stock. 

 Step 5:  Store or use the stock.  Frozen stock will last a few months.  It is most easy to use if you freeze 

individual amounts (ideas: 2 cup portions for soup or ½ cup portions for braising).  Be sure to label!  Use any 

unfrozen stock within a week.   

fromscratchclub.com 



North Country Gardening 

March 2017 Page 6 

 

 

  
 

  

   

    

 
 

   
The Cornell Small Farms Program is offering two more two-day Agroforestry Trainings for Military Veterans 
in 2017. 
  
Agroforestry includes farming practices that combine trees and forestry with crop production. 
Each training includes classroom instruction and site visits to farms in active production.  
 
Content will cover the technical aspects of production as well as the financial and business considerations for 
each venture. 
  
March 31 & April 1, 2017 
Log-Grown Shiitake Mushroom Production 
9:00am - 4:00pm                 
CCE Chenango County 
99 N Broad St, Norwich, NY 13815   
    
May 12 & 13, 2017               
Managing Trees and Animals in Silvopasture  
9:00am - 4:00pm   
CCE Schuyler County 
323 Owego St # 5, Montour Falls, NY 14865 
 
 
These workshops are exclusively for veterans and active military personnel with an interest in selling com-
mercial 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 who are New York Residents 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 As-
sembly 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. 
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Rain Clouds 

By Chelsea Baxter, Youth Development Educator 

                     
 
You’ll need:  
· A few clear glasses, vases or bowls 
· Food coloring 
· Shaving cream (not the gel kind) 
· Small bowls or containers that hold 1-2 ounces of liquids 
· Water 
· An eye dropper or 1/4 teaspoon measuring spoon 
  
Directions 
1) Fill containers with water (the less water, the more concentrated the food coloring will be & the faster 

your “rain” will drop) on the other hand, the more water you use, the more rain you’ll be able to make 
2) Add different colors of food coloring to each of the small containers along with 2-3 ounces of water 
3) Fill a clear glass with water about 2/3 full  
4) Fill the top with a generous amount of shaving cream  
5) Using the eye dropper, drop different colors of food coloring onto the shaving cream cloud. The closer 

you squirt to the edges, the faster it will go through the shaving cream and come down as rain.  
  
Science behind it 
 

The water is like the air, and the shaving cream is like the clouds. As the clouds become more saturated 

with water, they will produce rain.      

                            

 

You can find this experiment & others just like it at: 
  

http://onelittleproject.com/shaving-cream-rain-clouds/ 
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     *** Class Descriptions *** 

Get Ready, Get Set, Grow!               
For the first time gardener, step by step 
tips for beginning gardening.  Topics will 
include site selection, types of gardens (in 
ground, raised beds, containers), size, 
choosing what to grow, garden layout, soil 
preparation, planting, garden maintenance, 
and harvesting. 

Not Your Grandparent’s Garden! 
“Zone creep” is the gradual change in  
hardiness zones that indicate what plants 
will survive our winters. There are bene-
fits (longer growing season) and disad-
vantages (invasive pests and plants) to 
these changes.  Discussions will focus on 
gardening practices in response to these  
environmental variables.  
 

Water Wise Gardening 
Water is one of the most important things 
you can give your garden but moderation 
is the key.  We will share tips and debunk 
some myths about when and how to water, 
how to avoid blossom end rot, using 
mulch, soaker hoses and drip irrigation.  
Explore the advantages and disadvantages 
of rain barrels and how they help water 
flowers and vegetables appropriately.  
We’ll compare professionally made and 
homemade barrels and teach you how to 
make your own. You’ll also learn about 
choosing drought tolerant native plants to 
increase your gardening success. 
 
Pest Protection for Plants 
Cultural, Mechanical, and Chemical Con-

trols For Various Garden 
Pests:  We will look at three 
methods of    controlling vari-
ous garden pests.  Cultural: crop 

rotation, attracting garden predators (birds, 
spiders, and bugs), companion planting, 
and different growing methods.  Mechani-
cal: fencing, mulching, garden sanitation, 
no till gardens, row covers, weeding, and 
using water flow to control bugs.  Chemi-
cal methods will include pesticide use, 
organic versus inorganic pesticides, dis-
cussion on toxicity, how pesticides target 
pest life cycles, environmental impact, and 
homemade organic pesticide recipes that 
have been proven to work.  Learn how to 
develop a pest control plan that works for 
you. 
 
Garden Myths  We are bombarded with 
gardening advice from friends, neighbors, 
articles, books and of course social media. 
What are we to make of all this infor-
mation in order to have satisfying results 
in our home gardens and landscapes?
Using fact-based scientific research, we 
will sort through many of these garden 
myths to find facts that you can use. 

North Country Garden Academy 
The top ten  
vegetables of 
our growing 
region will be 
presented with 
details and dis-
cussion about 
growing suc-
cessfully, har-
vesting and serving safely, and revealing 
nutrient story of each. An array of new 
ideas and trends may spark your own  cre-
ativity. 

 

Succulents:  Bizarre Plants for Lazy 
Gardeners       The word Succulent comes 
from the Latin word “sucus” which means 
juicy, fleshy, water retaining plant tissue. 
Succulents have specially adapted leaves, 
stems and/or roots that store water in order 
withstand long periods of aridity.  Dry 
environments may be found in either low 
humidity indoor settings, such as our 
homes during a North Country winter, or 
in various natural outdoor landscapes.  We 
shall identify and discuss both non-hardy 
indoor succulents as well as hardy succu-
lents that can survive a North Country 
winter.  Emphasis will be placed upon 
heat and humidity requirements, watering 
regimes, soil characteristics, propagation, 
pests and diseases, and how and where to 
use succulents in your home or garden. 

Building the Trellis of Your Dreams 
(2 Hours) Take a break from the hectic, 
and enjoy constructing a tepee-style trellis 
to adorn your yard or garden. This hands-
on workshop includes the materials you 
need,—you supply the 
imagination and take 
home a 3-legged, 4-foot 
tall  tower that you made 
yourself.  Use it to train a 
plant or enjoy it as an art 
piece.  
 
Note;  This is a double 

class selection, and runs 
from 10:00 am until 

11:50.—There is a 

$5 fee for  

supplies 

 

SPRING GARDEN DAY MARCH 25, 2017  
8:30am to 2:00pm 

Peru High School, 17 School St 
Peru, NY   

 
 

Special Guest Speaker Christian Oest from Cook and Gardener         
Nursery and Garden Center presents native varieties as well as new or underutilized  

flowers, shrubs, and trees for our North Country landscapes. 
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Spring Garden Day Registration Form 

 

 
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 

 

12:45-2:00  SPECIAL GUEST SPEAKER CHRISTIAN OEST  
followed by Door Prize Drawings —You must be present to win! 

 
 

Cornell Cooperative Extension is an employer and educator recognized for valuing AA/EEO, Protected Vet-
erans, and individuals with disabilities, and provides equal program and  

employment opportunities. 

8:30-9:00 Registration, Coffee & Pastries, View Displays 

9:00-9:50 

Get Ready,  
Get Set, 

Grow!_____ 

 
Not your grand-
parents garden! 

_____ 

No. Country 

Garden Acade-
my _____ 

10:00-10:50 

Garden 

Myths 

 _____ 

Pest Protection 
for Plants 

_____ 

Building a  
Trellis: 
Creating 

Garden Art 
(2-hour class) 
Class limit 20* 

 $5 supply 
fee_____ 

11:00-11:50 

Water Wise 

Gardening 
 _____ 

Succulents: 
Bizarre Plants 

_____ 

11:50-12:30 
Lunch  

Catered 

By 
Pasquale’s 

Restaurant 

In the chart below, please indicate your FIRST (with the number 1) and SEC-
OND choice (with the number 2) for each time slot.  

 If no choices are  indicated, participants will be placed  
by workshop organizers.   You are not considered registered until  

your payment has  been received.  Classes will be assigned on a first-come, 
first-served basis. 

Name___________________________ 

Address_________________________ 

City ____________________________ 

State, ZIP _______________________ 

Email __________________________ 

Amount Enclosed: ________________ 
 
Please make checks payable to:  
Cornell Cooperative Extension;  
$40 if postmarked by March 10,  
$45 after March 10.   
Includes refreshments, lunch and  
materials. 
 

Final date to register is  
March 18, 2017 

 
Return this registration form with payment 
to:   
Cornell Cooperative Extension,  
6064 Route 22 #5,  
Plattsburgh, NY 12901 

 
Questions? Contact us at  

561-7450 or email Jolene at 
jmw442@cornell.edu 

 
Please let us know if you have special needs 

of which we should be aware. 

http://www.ccecc4hce.blogspot.com/
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By Jim Cayea, Master Gardener Volunteer 
 

Oak wilt, a deadly fungal disease for oak trees was first discovered in Wisconsin in 1944, but where it originated  
is still unknown. It has spread throughout the Midwest and Texas, killing tens of thousands of trees. It was 
discovered in Islip, Riverhead, and Southold in Suffolk County; Brooklyn in Kings County; and Canandaigua in 
Ontario County in 2016.  
 
This disease can be spread by beetles that are attracted to freshly cut or injured trees. Pruning in winter protects 
oaks from becoming infected. 

 

Benefits of winter pruning: 
•   Diseases are rarely spread during this time, since insects and fungi are inactive. 
•   A tree's branch pattern and damaged limbs are easier to see without leaves. 
•    Trees pruned in winter respond more vigorously in the spring, putting out new growth. 

How does oak wilt spread and kill trees? 

 

Most of the spread of the disease from tree to tree is by way of grafted roots.  Roots of oaks growing in close 
proximity to each other (e.g. within 50 feet) often intermingle and eventually graft, forming functional unions that 
allow free flow of water, nutrients and (unfortunately) fungus spores from tree to tree.  

 

The oak wilt fungus clogs the trees’ transport vessels, cutting off water and food from leaves and the rest of the 
tree. Another way oak wilt spreads is when fungal spores hitch rides on insects. Sap beetles, one of the main 
culprits, are extremely attracted to fresh tree wounds. Pruning oaks during the growing season greatly increases 
the chances of insects infecting them with oak wilt. 

 

What else can I do to protect my oak trees? 

 

1.  Prune oaks during the winter – NOT Spring or Summer 
2   Follow existing regulations and quarantines meant to protect our trees and forests. 
3.  Don’t move firewood. Firewood can transport oak wilt and other deadly pests and diseases to new areas. 
4.  Learn to identify the symptoms of oak wilt which include discoloration around the entire leaf edge and sudden 
loss of a substantial portion of leaves during the summer. 
 
Symptoms of oak wilt infection are often very noticeable in red oak species, but aren't easily seen in white oaks. 
Brown coloration develops on leaves starting at the outer edge and progressing inward toward the mid-vein             
of the leaf. 
Branch dieback starts at the top of the tree's canopy and progresses downward. 
Leaves suddenly wilt in the spring and summer and may fall while there is still some green on 
them. 
Fungal spore mats may develop under the bark of infected trees. 
 
                          A. White Oak 
Information courtesy of:                  B. Red Oak 
foresthealth@dec.ny.gov. and Cornell plant clinic 
Visit the DEC website for more information on oak wilt. 
 
 

Oak Wilt 

March 2017 
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 Events 

Mark Your Calendars  Coming Soon 

Master Gardener Volunteer Recruitment 
 
We will soon begin recruiting for new volunteers to 
join our veteran Master Gardeners. Applications for 
both Clinton County and Essex County will be availa-
ble soon.  
 
Our Master Gardener Volunteers are a trained group 
of men and women who love gardening and want to 
share their knowledge with the public.  We work in 
schools, senior centers, churches, or anyplace there 
is a group who want to begin to garden, improve 
their gardening skills, or learn more about environ-
mental issues.  The information we give is research-
based.   
 
If you would like for us to email or mail you infor-
mation as it becomes available, let us know.  Applica-
tions will be accepted through May, interviews will 
take place in June, notifications in July and training 
begins in September.  Contact us at 561-7450 or 
email Jolene at jmw442@cornell.edu 
 

 
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.  

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. 

 

Community Projects Thanks to the Chapel Hill 
Foundation, the Master Gardener Volunteers will 
have funding again this year to offer gardening pro-
grams in Clinton County Schools and living facilities 
for seniors.  If you would like to know what kind of 
things we have available contact Jolene at 561-7450 
or jmw442@cornell.edu 

March 12—Daylight Savings Time Begins 
Turn your clocks forward  
an hour .  We’ll have more 
evening light, but it will be  
darker in the morning! 
 
 
March 20—First Day of Spring 
         
        Keep in mind our last  
        expected frost date isn’t  
        until mid-May,  but you   
        should start making  plans 
        for your garden now. 
 
 
March 25—Spring Garden Day 
Join like-minded residents of our community for 
fun and informative classes and workshops at this 
event held every-other-year.  Information and reg-
istration form on pages 8-9. 

vein             

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