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By Mellissa Spence, Sustainable Ag Educator

Who will be the Big Cheese at the Lewis County Dairy Industry Building?
Have you ever wondered how the Dairy Industry Building contributes
to the dairy industry? I had the pleasure to sit down and interview
Gary Rosiczkowski; the Building Superintendent of the Lewis County
Dairy Industry Building. Gary has been involved with the committee
since the beginning of the project. Before 1995 when the Dairy
Industry Building was built, the dairy farmers relied on the vacuum
pipe line in the dairy barn to milk the show cows at the Lewis County
Fair. During the fair, the milk produced from the dairy show cows
was collected daily in milk cans and transported back to that farmer’s
milk house to be combined in the bulk tank. As you well know, this
was a challenge to maintain sanitary conditions and sometimes the milk would develop bacterial problems.
With the resourcefulness of a committee, they raised $75,000 to build the Dairy Industry Building. Universal Milking
Equipment now known as DeLaval donated the milking equipment and supplies, and maintains the yearly supplies. Lowville
Producers Cooperative picks up the milk every other day as well as makes sure the facility is inspected for the Fair. All
proceeds from the milk production is donated to the Lewis County Holstein Club. What a great way to give back to the
future of our young predecessors to carry on the love of dairy farming.
Remember when the Dairy Princess Booth was under the grandstand and they served water, ice cream and snacks at the
Lewis County Fair? Once the Dairy Industry Building was built, these activities were relocated. While the fair is in motion
the Dairy Princess Court and volunteers serve ice cream daily consisting of milk shakes, ice cream cones, and ice cream
floats as well as “got milk” accessories and apparel. Also included is the Kraft booth that sell a hot dog and drink for only
$1.00. Also, they hand out samples of flavored cream cheese and crackers. 100 % of these proceeds go back to the Dairy
Industry Building, too.
How did the cheese auction come about? Gary, said the idea came from the New York State Fair Dairy Building during
“Dairy Day”. The annual cheese auction at the Lewis County Fair is the Dairy Industry Buildings largest fundraiser. In the
past, the money raised from this event was matched by Kraft. Gary said, the highest bid at the first cheese auction was
$400 donated by Universal and recently the current Big Cheese bid is from $1500 to $2000. Today, the Lewis County Dairy
Industry Building Big Cheese Auction takes in more sales than the New York State Dairy Industry Building. For the Cheese
Auction, Kraft donates Cracker Barrel Cheddar and Lowville Producers donate Muenster, Swiss, Monterey Jack, Gouda,
Chocolate Cheese, Maple & Bacon Cheddar and 10 Year Old Cheddar. The cheese comes in large 8-10 pound blocks and
when a group of individuals win the bid Lowville Producers will custom cut the cheese in smaller pieces. How’s that for
service!
There are many ways the Dairy Industry Building reaches out to the dairy programs. This includes the milk vending
machines located at Lowville Academy School, Beaver River School, South Lewis School, and with help from Farm Bureau,
BOCES in Glenfield received milk vending machines. Every year two scholarships worth $500 are given to students pursuing
a major in either Agriculture Production, Veterinary Science, Dairy Science or Agriculture Business. This scholarship is based
on GPA, ranking in their graduating class, college selection and career. Monies are also used for 4-H Dairy Camp at the
Lewis County Fairgrounds, 4-H Achievement night, dairy calf enhancement award, and $2.00 gift certificates to use at the
dairy princess booth during the fair, the room and board for 4-H’ers to go to Cornell University for the Dairy Discovery
Workshop, the room and board for the winner of the Jeff/Lewis Environthon if a Lewis County team wins, supplies and
refreshments for the Jefferson and Lewis County Soil Judging Contest when located in Lewis County, expenses for the
Lewis County Dairy Princess, a certificate for the Young Farmer Award, Dairy Prospects, and a donation for the Lewis
County Family Farm Day. If that isn’t enough, the materials needed for renovations of the Dairy Cattle Barn at the Lewis
County Fairgrounds is provided by the Lewis County Dairy Industry Building.
Surprisingly, the Dairy Industry Building raises about $15,000 per year and the committee meets before the fair and again
in September of every year to decide where the funds will be distributed. Now you know, the Dairy Industry Building
contributes to the dairy community in many ways. Thank you for the many ways you impact our students involved in
Agriculture.
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Census of Agriculture Countdown Begins
America’s Farmers and Ranchers
America’s farmers and ranchers will soon have the opportunity to strongly represent agriculture in their
communities and industry by taking part in the 2017 Census of Agriculture. Conducted every five years
by the U.S. Department of Agriculture’s (USDA) National Agricultural Statistics Service (NASS), the
census, to be mailed at the end of this year, is a complete count of all U.S. farms, ranches, and those
who operate them.
“The Census of Agriculture remains the only source of uniform, comprehensive, and impartial
agriculture data for every county in the nation,” said NASS Administrator Hubert Hamer. “As such,
census results are relied upon heavily by those who serve farmers and rural communities, including
federal, state and local governments, agribusinesses, trade associations, extension educators,
researchers, and farmers and ranchers themselves.”
The Census of Agriculture highlights land use and
ownership, operator characteristics, production practices,
income and expenditures, and other topics. The 2012
Census of Agriculture revealed that over three million
farmers operated more than two million farms, spanning
over 914 million acres. This was a four percent decrease
in the number of U.S. farms from the previous census in
2007. However, agriculture sales, income, and expenses
increased between 2007 and 2012. This telling information and thousands of other agriculture statistics
are a direct result of responses to the Census of Agriculture.
“Today, when data are so important, there is strength in numbers,” said Hamer. “For farmers and
ranchers, participation in the 2017 Census of Agriculture is their voice, their future, and their
opportunity to shape American agriculture – its policies, services, and assistance programs – for
years to come.”
Producers who are new to farming or did not receive a Census of Agriculture in 2012 still have time to
sign up to receive the 2017 Census of Agriculture report form by visiting www.agcensus.usda.gov and
clicking on the ‘Make Sure You Are Counted’ button through June. NASS defines a farm as any place
from which $1,000 or more of agricultural products were produced and sold, or normally would have
been sold, during the census year (2017).
For more information about the 2017 Census of Agriculture and to see how census data are used, visit
www.agcensus.usda.gov or call (800) 727-9540.
NASS is the federal statistical agency responsible for producing official data about U.S. agriculture and is
committed to providing timely, accurate, and useful statistics in service to U.S. agriculture. We invite you
to provide occasional feedback on our products and services. Sign up at http://bit.ly/NASS_Subscriptions
and look for “NASS Data User Community.”
USDA is an equal opportunity provider and employer. To file a complaint of discrimination, write to
USDA, Assistant Secretary for Civil Rights, Office of the Assistant Secretary for Civil Rights, 1400
Independence Avenue, S.W., Stop 9410, Washington, DC 20250-9410, or call toll-free at (866) 632-9992
(English) or (800) 877-8339 (TDD) or (866) 377-8642 (English Federal-relay) or (800) 845-6136 (Spanish
Federal-relay).
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USDA Expands Meat and Poultry Hotline
Hours to Further Provide Food Safety
Information to Consumers
The U.S. Department of Agriculture’s Food Safety and Inspection Service (FSIS) announced that it is increasing
the delivery of safe food handling and preparation information by expanding the hours of its Meat and Poultry
Hotline and Ask Karen chat services. As detailed in the Agency’s 2017-2021 Strategic Plan, FSIS is focusing on
the reduction of foodborne illness, and one way to contribute to that reduction is to increase public
awareness of safe food handling information.
FSIS’ Meat and Poultry Hotline has been educating consumers since 1985. The toll-free telephone service
assists in the prevention of foodborne illnesses by answering consumers’ questions about the safe storage,
handling and preparation of meat, poultry and egg products. The hotline will now be open for two additional
hours, from 10 a.m. to 6 p.m. ET.
“Our hotline provides a valuable service in educating consumers about how to safely prepare food,” said FSIS
Administrator Al Almanza. “By keeping the hotline open an additional two hours, we are expanding our reach
to allow more consumers, including those on the West Coast, to have their food safety questions answered.”
The hotline is accompanied by Ask Karen, a 24-hour online service that provides answers to thousands of
frequently asked questions and also allows consumers to email or live-chat with a food safety specialist during
operating hours.
For 32 years the Meat and Poultry Hotline has answered questions about food manufacturer recalls, food
poisoning, food safety during power outages, and the inspection of meat, poultry and egg products. From
novice cooks roasting their first turkey to experienced food handlers asking about foodborne bacteria, the
Meat and Poultry Hotline has answered more than 3 million calls since its inception.
“Our hotline staff are experts in their field and have backgrounds in nutrition, food technology and public
health,” said Almanza. “Experts are available to talk with people in English and Spanish, so we are able to help
address the food safety needs of diverse communities.”
Consumers can contact the Meat and Poultry Hotline to speak to a live food expert at 1-888-674-6854, or
visit Ask Karen to chat or email (in English or Spanish), Monday through Friday from 10 a.m. to 6 p.m. Eastern
Time/7 a.m. to 3 p.m. Pacific Time.

USDA Meat and Poultry Hotline: 1-888-MPHotline
The USDA Meat and Poultry Hotline can personally answer your food
safety questions on weekdays year-round.
The Hotline receives more than 80,000 calls yearly. This toll-free telephone
service, which began July 1, 1985, helps prevent foodborne illness by
answering questions about the safe storage, handling, and preparation of
meat, poultry, and egg products.
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Biosecurity for Birds:
AVIAN INFLUENZA
Know the Signs of AI
Avian influenza (AI), or
“bird flu,” is a contagious
disease that can infect all
types of birds. All bird
owners should be aware of
the AI basics, what you can
do to help prevent the
disease, and the steps to
take if you suspect your
birds may have it. After all,
you are the best protection
your birds have.

• Sudden death without clinical signs
• Lack of energy and appetite
• Decreased egg production
• Thin-shelled, soft-shelled, or misshapen eggs
• Swelling of the head, eyelids, comb, wattles, and hocks
• Purple discoloration of the wattles, comb, and legs
• Nasal discharge, coughing, sneezing
• Lack of coordination
• Diarrhea
How AI Spreads
AI spreads quickly by bird-to-bird contact. AI virus can travel on
manure, egg flats, crates, other farming materials or equipment,
and people who have picked up the virus on their clothing, shoes, or
hands. Migratory waterfowl can also carry the disease.

Practice Backyard Biosecurity
To help prevent disease from spreading:

• Restrict traffic onto and off of your property.
• Disinfect shoes, clothes, hands, egg trays or flats, crates, vehicles, and
tires.

• Avoid visiting other poultry farms or bird owners. If you do, be sure
to change clothes and clean your hands and shoes before entering
your own bird area.

Animal and Plant Health Inspection Service
Program Aid No. 2140-3
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Vaccines

Media representatives
may contact?
Public Affairs
USDA Animal and Plant
Health Inspection Service
(APHIS)
(301) 851-4100

In the United States, vaccination against AI is not routine, nor is it our first choice for
dealing with an outbreak. Highly pathogenic avian influenza (HPAI) is not common in
our country—it is considered an exotic disease here. If HPAI is detected in U.S.
poultry, APHIS will work with the States to respond and quickly eliminate it.
While AI vaccines reduce outward signs of the disease in birds, they do not prevent
birds from becoming infected. If used, vaccines can help slow the spread of AI to
protect healthy birds outside a quarantine area. But vaccines cannot eliminate the
disease itself.
Vaccination is, therefore, one tool we can use as part of our overall eradication
strategy, along with many other actions needed to stop an HPAI outbreak:
quarantines and animal movement restrictions, emergency euthanasia and
depopulation of animals, cleaning and disinfection at affected locations, surveillance
to detect any disease spread, and proper biosecurity.
If approved for use during an outbreak, vaccination would be directed by Federal
officials.

Smart Practices When Buying Birds
To help be certain your new birds are healthy, here are a few simple steps you can
follow:

• Buy from a reputable dealer,
• Request certification from suppliers that birds were legally imported,
• Maintain records of all sales and shipments of flocks,
• Keep new birds separated from your flock for at least 30 days, and
• Keep young and old birds and birds of different species and from different
sources apart.

Report Sick Birds at 1-866-536-7593.
If your birds are sick or dying, call your agricultural extension agent, local
veterinarian, or the State veterinarian. Or, call the U.S. Department of
Agriculture (USDA) toll-free at 1-866-536-7593, and we’ll put you in touch with
a local contact.

USDA is an equal opportunity provider and employer.

APHIS Factsheet | Veterinary Services | Issued July 2013 | Reprinted April 2016
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Hiring Youth Labor on Your Farm
By Peggy Murray
School is almost out and with that, high school students are out looking for
a summer job. I always get questions on who can work on a farm, what
are they allowed to do and how much do I have to pay them?
Below are some guidelines to help you.
 12 and 13 year olds are only allowed to work on their parents or
grandparent’s farm.
 14 and 15 year olds need working papers (these are available at the
student’s school) and have limitations on what they are allowed to do:
They are not allowed to:
 Operate a tractor of more than 20 PTO horsepower or connect an
implement or any of its parts to and from such a tractor
 Operate or assist to operate (including starting, stopping adjusting, feeding, or any other activity involving
physical contact associated with the operation) any of the following machines: corn picker, grain combine, hay
baler, feed grinder, forage blower, auger conveyer, or the unloading mechanism of a non-gravity-type selfunloading wagon or trailer, or non-walking rotary tiller.
 Work in a yard, pen, or stall occupied by a bull, boar, or stud horse maintained for breeding purposes; a cow with
a newborn calf (with umbilical cord still attached)
 Work on a ladder or scaffold at higher than 20 feet.
 Ride on a tractor as a passenger or helper.
 Work inside any grain storage facility (silo) designed to retain an oxygen-deficient or toxic atmosphere; working
inside an upright silo within two weeks after silage has been added; inside a silo when a top unloading device is in
the operating position; inside a manure pit; or operating a tractor or packing purposes on a bunk silo.
 16 and 17 year olds are not required to have working papers and do not have any working stipulations.
 Minimum Wage is $9.70/hour and must be paid to all employees with few exceptions.
If you have any questions or concerns about hiring a student please call Peggy Murray at 315-376-5270
or 315-788-8450.
Revised from 2012 Ag newsletter.

The Cornell Vegetable Program is providing assistance to farmers who have questions or need help in
implementing food safety practices on the farm. Following the guidelines, farmers are faced with some daunting
tasks. There is worker training, dealing with adjacent land use, wildlife incursions, surface water testing and
irrigation issues, wash and pack shed design, using sanitizers, cleaning protocols, record keeping, and audits.
The CCE Cornell Vegetable program team offers the expertise needed to meet these demands. Whether it is GAPs,
Harmonized GAPs, or the new FDA Food Safety Modernization Act (FSMA) requirements, they have the resources.
If you have questions on implementing farm food safety practices, help with writing a food safety plan, having a
pre-audit assessment, wash or pack shed issue, or any other inquiries, contact Robert Hadad at rgh26@cornell.edu
or call 585-739-4065.
Compliance for the FSMA regulations for farms non-exempt is January 26, 2018.
The Taste of NY labelling program requires a farm food safety audit along with nutrient management plan.
For more information go to https://taste.ny.gov/fruits-vegetables
The NY Dept. of Ag & Markets still has some reimbursement money available to help farmers offset the costs of
food safety audits. For more information on this program, go to https://www.agriculture.ny.gov/rfps/GAP/GAPApplication.pdf.
Source: VegEdge; Robert Hadad, CCE Cornell Vegetable Program
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Over the winter I have heard many comments about the
need for better velvetleaf control. Here is some
information on biology and management of velvetleaf. It
is extremely important to not let it go to seed as the seed
remain viable for decades. Since there were many
escapes of this weed last summer, I’m expecting we
might see increased pressure this year especially if
ineffective weed management programs were
implemented.
Velvetleaf (Abutilon theophrasti Medicus) is a member of
the Malvaceae family (the mallows) which includes okra,
cotton, and cacao. It is an erect, summer annual and
distinguished by heart-shaped leaves. Soft hairs line the
leaves and stems and make it velvety to the touch.
Reproduction occurs via very large seeds that can germinate from several inches
below soil surface. Cotyledons are heart-shaped and hairy on both surfaces.
Young leaves are also heart-shaped, densely hairy, and may be bluntly toothed
along the margin. They are alternately arranged along the stem. When leaves
and stems are crushed an unpleasant odor may be emitted. Velvetleaf produces
a fibrous root system with a shallow taproot.
Flowers are produced starting in July into the fall and have 5 yellow petals and
numerous stamens fused into a tube. The fruiting structure is a circular cupshaped disk of 9-15 carpels and each carpel contains 3-9 seed; a single large
plant can produce up to 8,000 seed. Seeds can persist in soil for several decades.
Preventing seed production is important to managing the population in a field.
Velvetleaf can be easily controlled by repeated cultivation early in the season
until the crop has a dense canopy.
Herbicide management programs that include a soil-applied treatment followed
by a post emergence treatment are generally effective in controlling velvetleaf.
Note the best time to apply post emergence herbicides for velvetleaf is during
the day when the leaves are open and horizontal, during the late evening and
early morning velvetleaf will go into a sleep cycle and the leaves will droop to
nearly a vertical position. When in a drooped position herbicide uptake in the
leaves will be reduced. Preemergence surface applied herbicides with good to
excellent control of velvetleaf include Callisto, Prowl H2O, Pyramin, Sandea,
metribuzin, and Strategy. Pre-plant incorporation of Eptam will also provide
good control. A number of
herbicides will provide good to
excellent post emergence control
of velvetleaf including Aim,
This publication may contain pesticide recommendations.
Basagran, Callisto, Clarity,
Changes in pesticide regulations occur constantly and human
errors are possible. Some materials may no longer be available
Gramoxone, Impact, Laudis, Lorox,
and some uses may no longer be legal. All pesticides
Roundup, Sandea/Permit,
distributed, sold or applied in NYS must be registered with the
NYS Department of Environmental Conservation (DEC).
metribuzin, and 2,4-D. See product
Questions concerning the legality and/or registration status for
pesticide usage in NYS should be directed to the appropriate
label for specific crop uses.
Cornell Cooperative Extension (CCE) specialist or your regional
DEC office. CCE and its employees assume no liability for the
effectiveness or results of any chemicals for pesticide usage.
No endorsement of products or companies is made or implied.
READ THE LABEL BEFORE APPLYING ANY PESTICIDE.

Source: VegEdge; Darcy Telenko,
CCE Cornell Vegetable Program
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Feeding Hummingbirds
It’s easy to make hummingbird food with
just table sugar and water. We’ll tell you
all you need to know:
Use table sugar rather than honey to
make hummingbird food—when honey
is diluted with water, bacteria and
fungus thrive in it. The normal mixture,
especially ideal during hot or dry
weather, is 1/4 cup of sugar per cup of
water. During cold, rainy, or foggy
conditions when fresh water is plentiful
but birds need more energy, it’s fine to
make the mixture 1/3 cup of sugar per
cup of water. Concentrations of sugars
in natural nectars vary within about that
Photo by Lois Miller/Cornell Lab.
range.
If you mix up small quantities of sugar water every day or two, there’s no need to boil the water. But if
you mix up larger batches and refrigerate part for later use, then it’s wise to make the mixture with
boiling water.
Note: There’s no need to add red food color to sugar water, or to use red-colored commercial mixes.
Nectar in flowers is clear, after all, and red food coloring may be harmful for hummingbirds. It’s the
flowers themselves that are brightly colored, not the nectar—and that’s why hummingbird feeders
typically are designed with red parts to attract the notice of hummingbirds.

What kind of feeder is best?
The two most important issues to consider in selecting hummingbird feeders are how easy they are to
take apart and clean, and how large they are. Bacteria and mold grow in sugar water, and sugar
ferments, so hummingbird water should never be left out for more than two or three days, and
changed daily in very hot weather. The easier it is to clean a hummingbird feeder, the more likely you
are to do it often and well. The fill hole should be large enough for you to be able to get a bottlebrush
inside, and every crevice should be easy to scrub. The best-sized feeders are those that are emptied
every day or two by the hummingbirds you have. Hummingbirds are usually extremely territorial
around feeding sites, and so four tiny feeders with one feeding port each, set in different trees or at
different windows, will attract and maintain more hummingbirds than one large feeder with eight ports.
Bottle or tube hummingbird feeders can be glass or plastic, often with red plastic flowers and bee
guards (little plastic screens that keep insects away from the sugar solution) on the feeding ports. If
the bee guards are yellow, they may, ironically, attract bees.
Plastic saucer-type hummingbird feeders have feeding ports
in the top, making them fairly bee-and wasp-proof. These
feeders often have little moats in the center that should be
filled with regular tap water—that will keep ants from climbing
down the support wire or rod and getting to the sugar water.
If hummingbird feeders have large enough perches, orioles,
Downy Woodpeckers, Cape May Warblers, and other
species may visit them. In some places, bears can be a
problem if feeders are at all accessible.
Anna’s Hummingbird by Sam Wilson.
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Hummingbird bottle feeders tend to leak
in the sun, because air trapped in the top
of the bottle expands as it warms and
pushes the nectar out. This doesn’t
happen in tray feeders. Either way, you
should avoid locating your hummingbird
feeder in direct sun, which causes the
sugar solution to spoil rapidly.
Source: https://www.allaboutbirds.org

April was transplant time for high tunnel tomatoes in New York. Through
ongoing work with Cornell Vegetable Program and NOFA-NY, we have
observed that long term high tunnel sustainability requires attention to detail
on soil nutrients. The challenge in soil-based production is that the soil acts as
a bank for phosphorus (and calcium and magnesium) and the build-up over
time interferes with other nutrient uptake. So we generally are not
recommending fertilizers with P beyond the first year. For conventional
growers, nutrient additions can be restricted to a 10-0-0 or urea; plus the K
product of their choice. For organic growers, we suggest a straight N source
such as soy, alfalfa, blood or feather meal plus sulfate of potash.
 Soil test ASAP. We prefer a fall test, as warmer, biologically active samples
will give more accurate results, particularly for P and N, but a spring test is
better than none.
 Adjust soil pH in nearly every high tunnel that has been in place for more
than one year we find pH on the rise. This needs to be checked with annual
applications of elemental sulfur.
 Add potassium based on test results. The benefit of sulfate of potash is additional sulfur to react with
excess calcium already in the soil.
Foliar testing throughout the season is essential for fine tuning these rates and any other nutrients of concern.
The other key factor for long-term productivity is to keep irrigation water on the acid side; reducing pH and
alkalinity to low 6’s and 0-50 ppm bicarbonate, achieved with the addition of sulfuric (conventional) or citric
(organic) acids. To determine rates we need a water test and spring is the time to get this done. If you have
questions on labs that provide these services, or you would like interpretation of your test results, call Judson
or Cordelia. This work has been funded by the New York Farm Viability Institute.
Source: VegEdge; Judson Reid, CCE Cornell Vegetable Program
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Al Kovaleski, a
doctoral student in
the field of
horticulture, visits
the Anthony Road
Winery in Penn
Yan, New York.
Months before
northern vineyards
burst into their
lush summer peak,
the delicate grape
buds holding the
nascent fruit in its
tiny core must first
withstand the
freezing onslaught
of winter.
Understanding
how grape buds
respond to subzero
Chris Kitchen/University Photography
temperatures is of
paramount concern
to vineyard
managers in New York and other northerly grape-producing states. Some of the more popular varieties used in
the wine and juice industries can survive temperatures far below the freezing point of water. By a process
known as supercooling, cellular mechanisms within the bud maintain water in liquid state down to around
minus 4 to minus 30 degrees Fahrenheit, depending on the species. Beyond a certain low-temperature
threshold, ice forms inside the cells, cellular functions cease and the bud dies.
Horticulturists have long relied on traditional methods to study freezing in plants. Now a researcher in the
College of Agriculture and Life Sciences is using powerful technologies on campus to explore in new ways the
cellular mechanics that allow grape buds to survive brutal cold. The research has implications for vineyard
economics, especially as climate change opens more northerly land for cultivation and current growing regions
experience more extreme weather.
Al Kovaleski, a doctoral student in the field of horticulture, is using the Cornell High Energy Synchrotron Source
(CHESS) to create 3-D images of grape buds. The images produced at CHESS are providing a unique perspective
as Kovaleski unravels the genetic underpinnings of supercooling in grape buds.
Supercooling is a dynamic process: Different parts within the bud freeze at different temperatures, and those
levels and locations change based on the season. When seasonal temperatures plummet, the grape bud
responds by expressing cold resistance genes as the cells marshal resources to survive.
“Regions within the bud have different behaviors related to cold resistance. We know there must be a genetic
control of what’s going on as the bud responds to freezing temperatures,” Kovaleski said. “By identifying
which genes are expressed at various times in the seasons, we can isolate those that are most active when
temperatures are coldest and pinpoint the genes responsible for supercooling.”
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Plants that overwinter above ground
have buds to protect the flower
primordia and vegetative growing
tips. The current understanding is
that as ice forms in extracellular
spaces, water leaves the cell until a
point where no more can be lost for
the cell to survive. At that point the
supercooling process begins.
Now, Cornell researchers are
teaming with physicists to visualize
supercooling. Using the high-energy
parallel X-ray beams produced at
CHESS, Kovaleski is imaging grape
buds by taking advantage of how
X-rays scatter when passing through
varying tissue densities within the
Chris Kitchen/University Photography
bud. The scattering gives rise to
Al Kovaleski inspects grape vines at Anthony Road Winery.
phase contrast images, from
which Kovaleski constructs digital images that allow him to visualize how water shifts. When combined with
genetic sequencing data, Kovaleski can create a robust portrait of how buds react at the coldest temperatures.
The pursuit is not trivial. Winter freezes have been known to decimate grape crops, such as a cold blast in
2014 that wiped out around half of many winemaking varieties in New York, forcing growers to purchase
grapes from outside the state. Subzero cold snaps routinely ravage vineyards across the Northeast, such as the
“Christmas massacre” of 1980. In the Finger Lakes region, deep lakes that typically remain unfrozen during
winter help maintain temperatures slightly warmer on the slopes around the lakes, opening these areas for
grape growing. But even these protected regions are prone to devastating freezes.
Deepening the scientific understanding of supercooling provides grape breeders with insights to select the
best breeding lines. By working with his adviser and Cornell grape breeder Bruce Reisch, Kovaleski is
identifying genes responsible for cold hardiness. The data gives Reisch and other breeders the information to
select individuals with the ability to survive colder temperatures while retaining the flavor and growing
qualities demanded by consumers and vineyard owners.
“For a trait as complex as low-temperature survival, there is not likely to be a single gene that will impart cold
tolerance to seedlings in the breeding program. But the more we understand the complexities of the genetic
system, the better breeders will be able to improve cold tolerance,” said Reisch, professor in the Horticulture
Section of the School of Integrative Plant Science and research leader of the Cornell-Geneva Grapevine
Breeding and Genetics Program. “Al’s work is bringing much needed clarity to this field of research, with
potential applicability to a wide range of perennial crops.”
According to Kovaleski, peaches and other fruit trees that supercool to survive winter could benefit from this
fundamental science. If the same genes at work in buds also are active in green tissues, the genetic data might
reduce the risk of spring frosts as well.
“By understanding the genes governing cold resistance in grapes, it’s possible that we can reduce the risk of
winter kill and protect fruit crops crucial to the Northeast economy,” Kovaleski said.
Along with Reisch, Kovaleski is advised by Robert Thorne, professor in the Department of Physics; and Jason
Londo, a research geneticist with the U.S. Department of Agriculture–Agricultural Research Service’s Grape
Genetics Research Unit.
Source: http://www.news.cornell.edu; By Matt Hayes, managing editor and social media officer for the
College of Agriculture and Life Sciences.
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Homemade solutions to crop pests are nothing new, but are they legal?
Any internet search for pest management is sure to turn up a number of pantry-based control
recommendations from dish soap to cayenne pepper, and an equal number of positive testimonials of their
phenomenal effects. Michigan State University
Extension does not recommend using homemade
pesticides for a number of important reasons. In
addition to poor efficacy and potential plant injury,
many homemade remedies violate federal law. There
are two laws that address this issue, the Federal
Insecticide, Fungicide and Rodenticide Act (FIFRA)
and the Federal Food, Drug and Cosmetic Act (FFDCA)
Section 408.
FIFRA states that in order to legally apply a material
as a pesticide, it must be either registered with the
Environmental Protection Agency (EPA) or have an
official exemption from the requirements of the act.
The FFDCA authorizes EPA to set tolerances or
maximum residue limits for pesticide residues on
foods. In the absence of a tolerance for a pesticide
residue, a food containing such a residue is subject to
seizure by the government. So, in the case of a home
remedy applied to a food crop or livestock used for
food, if a residue of that home remedy gets in or on
Photo: Jill O’Donnell, MSU Extension.
the food, and there is no tolerance or food additive
regulation allowing it, the sale or distribution of that
food would be illegal under FFDCA.
Based on these regulations, lets discuss the legality of a couple of commonly utilized home remedies,
specifically baking soda, compost tea and dish soap. If the material being applied is homemade (i.e., not sold
or distributed as a pesticide), then it would not be required to be registered as a pesticide under FIFRA and
would not be prohibited by FIFRA. However, on the FFDCA side, any potential residues of the homemade
material on the crop for which a tolerance or tolerance exemption or applicable food additive regulation does
not exist, may render the crop adulterated under FFDCA regulations and subject to seizure.
Currently, the FFDCA only includes an exemption for sodium bicarbonate (baking soda) and not for homemade
compost teas nor dish soaps, rendering their use illegal. If the treated crop is not sold or distributed, nor are
any foods or products derived from the crop, that would not be a violation of FFDCA.
For a complete list of substances excluded from regulation by FIFRA (40 CFR 152.6), please visit 40 CFR 152.6 Substances Excluded from Regulation by FIFRA from Cornell University Law School. For a complete list of
tolerances and exemptions for pesticide chemical residues in food (40 CFR Part 180), please visit 40 CFR Part
180 - Tolerances and Exemptions for Pesticide Chemical Residues in Food from Cornell University Law School.
Michigan State University Extension does not recommend using homemade pesticides. In some instances,
homemade remedies are inferior or economically unsustainable. Some materials have not been evaluated due
to a lack of feasibility on a large scale or a complete lack of evidence that the material has any pesticidal
properties. Some homemade materials even cause plant injury. If you are unsure of the legality of a pesticide
or its use, contact your local Cooperative Extension office for assistance.
Source: http://msue.anr.msu.edu; by Erin Lizotte, Michigan State University Extension
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Cornell Vegetable IPM Coordinator: Abby Seaman
When: Wednesday, June 28th 6:30-8:30 PM
Where: Oneida County Cooperative Extension
121 Second Street, Oriskany, NY
Cost: $5
On Wednesday, June 28th, the Master Gardner Program at Oneida County
Cooperative Extension will host Abby Seaman, Vegetable IPM Coordinator at
Cornell University. Abby will answer questions and talk about the most common
vegetable diseases and insect issues, as well as beneficial insects in the garden.
For more information contact CCE of Oneida County at (315) 736-3394.
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Springtime is here, which means farmers and gardeners are starting to think about waking up their
fields from their winter slumber. A great way to get a head start on the season is to start seeds
indoors for transplanting.
It’s the time of year when we start thinking
about the steps to wake up our farms and
gardens from their winter hibernation. While in
some areas of the state the snow has melted
and the ground is already being worked, our
fields in the Upper Peninsula are still snow
covered. However, that doesn’t mean that we
can’t get started on the production season.
In northern climates, one of the biggest
challenges we face is the short growing season.
In some years, many of the long-season crops,
such as winter squash and onions would not
have enough days to fully mature before the
threat of frost. However, starting plants in
protected environments allows us a head start
on the field season and can result in a healthier
plant.

Lettuce seedlings in 128-cell plug flat.
Photo credit: Collin Thompson, MSU

This will be the first of five articles focusing on
transplant production for the small farm or
garden. Ultimately, these articles are designed
to help you produce healthy transplants that
can then be grown out in the field or in
hoophouses, helping extend your production
season further into the spring.

Let’s begin with tools and techniques for transplant production:
At The North Farm, we use a few systems for transplant production. While there are several other
systems being developed for the small farm (including the popular Paperpot Transplanter) that
rely on specialized equipment and can increase transplanting efficiency, this will focus on the two
primary systems used at The North Farm.

Plug flats
Plug flats are plastic trays containing cells of varying sizes in which plants are grown in a potting
mix. Advantages of this system include uniformity in tray size, flexibility in usage and the ability to
reuse flats year after year. We have also seen tremendous gains in efficiency with plug flats this
year as we began using our homemade vacuum seeder. This tool allows us to seed entire flats at
once by using vacuum pressure to hold seeds against a Plexiglass plate while the tool is placed
over the flat. The vacuum pressure is released and seeds fall into their individual cells.
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Plug flats also have disadvantages including:


Additional material costs



Reliance on plastic inputs



Limited media access for growing plants



Potential for root binding within the cell.

However, with proper management, plug flats can be a cost-effective method to produce high
quality transplants.

Soil blocks
Soil blocks seeded with pelleted seed.
Photo credit: Collin Thompson, MSU
Another method that we have been using
is soil blocking. With this method, wet
media is pressed into forms to create
blocks of soil of varying sizes. Seeds are
then sown into each block. Soil blocks
allow for healthy root production due to an
effect called air pruning. As roots reach
the edge of the block, they sense the
empty space and redirect energy toward
other rooting areas. This prevents binding
or circling of roots and creates a more
ample rooting network. Additionally, soil
blocks use pre-wetted compressed media,
which oftentimes leads to more media
being allotted for an individual seedling,
equating to a greater food source for the
developing plant.
However, soil blocking requires specialized equipment and often requires additional labor, due to
the fact that media must be pre-wetted and mixed before using blocking equipment. Mechanical
soil blocking equipment is available, but most small farms or gardeners find it to be cost
prohibitive.
Regardless of the method used, starting seeds indoors can lead to healthy, more mature plants
entering the field. When done right, not only can you benefit from an extended season, but a wellconditioned, healthy plant can also protect itself from the harsh conditions it experiences in the
field.
Be sure to see the following article for part two: Transplant
production: Potting mix.
Source: http://msue.anr.msu.edu/ By Collin Thompson; Farm
Manager of The North Farm at the Michigan State University
Upper Peninsula Research and Extension Center in Chatham,
Michigan and a Community Food System Educator with Michigan
State University Extension.
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The right media is essential in order to grow healthy, productive transplants. Whether it is
purchased or made on the farm, the right potting mix can be the start to a successful
season.

 High quality potting mixes
provide adequate nutrients, water,
and air to seedlings, resulting in
productive growth and improved
plant health. Photo credit: Collin
Thompson, MSU
Take a walk through the garden
center of a large retailer and you
will be overwhelmed with the
numerous potting mix options.
There are organic mixes, soilless mixes, mixes with
mycorrhiza – the list goes on
and on. The presence of so
many options can make it hard
to know where to start.
This article will lay out some of the primary components of potting mix and help you understand
how to select a potting mix, or perhaps make your own.
When selecting a potting mix for germination, we need to consider texture, water and air holding
capacity, pH and nutrient content and mix integrity (absence of weed seeds/diseases). Good
potting mix will be light, hold water and air well, provide enough nutrients for healthy plant growth,
and be free of diseases and weed seeds. This is driven largely by potting mix components:

Structural Components
 Peat, coconut coir, rice hulls and compost are often added to potting mixes to provide
good structure to the mix to increase the water and air holding capacity of a mix. Compost
can be used to improve structure, as well as provide food for growing seedlings.
 Perlite and vermiculite are commonly added to increase air and water holding capacity.
 Perlite is a silica-based volcanic rock that is expanded through a heating process. It
increases water-holding capacity while also improving aeration and loft in a mix.
 Vermiculite is a micaceous mineral that also expands during a heating process to improve
water-holding capacity in a mix. It can also be used on top of seeded trays to improve
germination by maintaining adequate moisture.
Proper structure will allow for adequate drainage, while still maintaining adequate moisture to
improve root penetration and growth. For smaller containers, the media should be finer-textured,
while larger containers can accommodate coarser media. Regardless, the potting mix should
consist of 10-20 percent air space, and 40-60 percent water when moistened.
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Fertility Components
Providing proper levels of nutrients for growing seedlings is crucial for productive growth. While
potting mixes need not be nutrient powerhouses, given the short amount of time it needs to
support plant growth, inadequate nutrients can lead to stunted growth, reduced productivity, and
susceptibility to pathogens and pests.
Inadequate fertility in a potting mix can lead to
deficiencies.

These tomatoes are suffering from a potassium
deficiency and will likely take longer to rebound once
planted. Photo credit: Collin Thompson, MSU
Potting mixes are widely variable in their nutrient
makeup, though there are some guidelines that help
growers make decisions on which mix to use:


Ideally, pH should fall between 5.5 and 7,
available N between 130 and 220 ppm, available
P greater than 3 ppm, and available K greater
than 25 ppm.



Additionally, Ca should be present at a minimum
of 30 ppm and Mg at a minimum of 10 ppm.



Greater nutrient loads will be required of seedlings
that will be in the container for longer periods of
time, while short-lived transplants can be grown
using lower-rates of fertility.

Many premium mixes are commercially available and can be trusted to produce high-quality
transplants. However, many growers decide to develop their own potting mix recipe to cut costs
or to match their production needs. Special care should
be taken when sourcing inputs to ensure limited risk of
disease and weed seeds.
It’s important to protect yourself when handling, mixing,
or making commercial or homemade potting mixes.
They contain small particles that can irritate your lungs,
so it is encouraged to work in well-ventilated areas and
use personal protective equipment, such as dust
masks or respirators, to reduce the risk of harm.
Whether you are buying potting mix or making your
own, having the right structure, fertility and integrity in
your mix can help you get your production off to a good
start.
Source: http://msue.anr.msu.edu/ By Collin Thompson; Farm Manager of The North Farm at the
Michigan State University Upper Peninsula Research and Extension Center in Chatham, Michigan and a
Community Food System Educator with Michigan State University Extension.
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Veterinary College's New Tests Detect Tick-Borne Diseases
Lyme borreliosis is
the most common
and widely known
tick-borne disease,
but Borrelia
burgdorferi is only
one of more than a
dozen bacterial, viral
and parasitic agents
transmitted by ticks
to animals and
humans.
Laura Goodman,
senior research
associate at the
College of Veterinary
Medicine’s New York
Kent Loeffler/Provided
State Animal Health
Life stages of a brown dog tick.
Diagnostic Center,
has developed a new
process using nanoscale technology that can detect multiple pathogens at once. She is now adapting
this method to test different types of ticks for a large number of disease agents. A long-term goal of
her research is to detect and discover newly emerging pathogens.
Blacklegged ticks (formerly known as deer ticks) are the most commonly collected ticks from dogs
and humans in the Northeast. “The tests we have traditionally run on this type of tick are for the
causative agents of Lyme disease and anaplasmosis,” Goodman said. The latter is caused by bacteria
that infect white blood cells and can cause high fevers in people and animals.
“Our newly expanded panel includes assays for the causative agents of Babesiosis, Borrelia
miyamotoi disease and Powassan virus disease. All of these agents have been detected in
blacklegged ticks from New York State,” she said.
The Cornell AHDC Tick Evaluation Program accepts submissions from the public. It offers Goodman’s
tests as well as identification of tick species overseen by board-certified veterinary parasitologist Mani
Lejeune.
While it’s good to have better tests for tick-borne diseases, it’s best to prevent tick bites in the first
place. Lejeune says that means year-round vigilance. Conduct regular tick checks on your family and
pets in all seasons (including winter). If you own horses or other livestock, check them for ticks, as
well.
When you find a tick, resist the temptation to hit Google Images. “Because there are so many
different species of ticks, and such subtle differences in appearance, you really can’t rely on pictures
on the web to identify them,” Lejeune said. “Not all ticks transmit all diseases,” Goodman added. “We
need to know exactly what species it is so we can determine what tests are appropriate.”
For more information about tick testing, consult the AHDC website.

Source: http://news.cornell.edu/ By Claudia Wheatley, senior public affairs officer at the College of
Veterinary Medicine.
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Plants that Naturally Reduce Mosquitoes
While you’re out enjoying your beautiful gardens and the long hot days of summer, one summer time
pest is also in full swing. Mosquitoes are pesky insects that can put a damper on your outdoor
fun. These insects are generally attracted to yellow and blue colors, prefer women and children over
men, and are more attracted to individuals that consume lots of sweet things. It is important to
protect yourself since they are carriers of many different diseases and cause skin irritations. There
are numerous ways to protect yourself and your family such as removing standing water (mosquito
breeding grounds) and applying sprays and repellants. Sometimes however, repellants can be worse
than the target pest.
There are some natural ways to alleviate some mosquito activity by planting plants that naturally
repel these insects. Plants have natural odors that can either attract or detract insects depending on
what they need. These odors provide benefits to the plants to reduce injury, but can also provide
benefits to the grower.
Basil planted in small table height planters are
not only decorative but an excellent
repellant. There are several different varieties
and colors; therefore it is quite easy to find a
basil plant that will fit your theme. These
plants grow large leaves and have a very
unique smell, which is a favorite in many
tomato-based dishes.
Lemongrass is a very cheap grass that looks
beautiful as a potted plant to accent around
your patio. This grass is a great deterrent for
mosquitoes and can be used in many culinary
creations including teas, soups and flavorings
for many dishes.
Rosemary is a handy herb that has a multitude of uses in the kitchen though flavoring and
seasoning your dishes and outside of the kitchen by taking the sting out of mosquitoes ruining your
summer fun.
Garlic plants are great companion plants by being a benefit to keep away a wide range of pests as
well as helping neighboring plants thrive in the landscape. This plant is a great seasoning to many
dishes.
Citronella Plant/Grass are not edible, however they are very effective keeping away
mosquitoes. The ever-popular citronella candle is used by many to help with mosquitoes, however
why not have a beautiful plant that will do the same thing? There are many varieties of “Mosquito
Plants”, so find the one that you like best!
Catnip has been found to be as effective if not more powerful at repelling mosquitoes than popular
repellant sprays. Be sure to plant this in and around your patio and pool area to keep these insects
away.
To be really effective, plants essential oils may need to be released by crushing the leaves, rubbing
the leaves on the skin, brushing up against the plant, burning them (on the barbeque for example)
etc. Making personal repellants using these oils are more effective, however having them simply
planted in your garden will reduce mosquito amounts.
Source: franklin.ces.ncsu.edu; Kim Jackson,
Horticulture and Forestry Extension Agent; NCSU Cooperative Extension
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When asked how much money is eno ugh, a wealthy individual replied, "Just a little bit more."
Most families find there is never enough money, so sooner or later they squabble about how to spend
the limited dollars. Meshing different styles of handling money doesn't just happen because people
love each other. It takes effective communication, time, and effort.
Couples often have a harder time resolving money issues than other conflicts. Money issues tend to
be raised repeatedly and are more likely to be mishandled.
If your money discussions escalate to shouting matches or tearful sessions, changes are needed.
Realize each of you will have different attitudes and values. To one, money may represent power. To
another, it may mean security or status. One may be a spender, the other a saver. The concern is not
that you always agree about money, but how you disagree and that you come to a suitable
compromise.
WHAT IS AN ARGUMENT WORTH?
Save arguments for important issues and major expenditures. Decide amounts each person can spend
without reporting to anyone. It might be $5, $20, $50, or whatever fits your budget. These regular
allowances provide a sense of spending freedom and eliminate discussions over personal items and
incidentals.
A TIME AND A PLACE
Talking about money "later" or promising to discuss it "some other time" may never happen.
Schedule regular meetings to discuss financial matters. This keeps you and your co-spender informed
and can prevent minor concerns from becoming major problems.
The particular time you decide to meet will depend on family schedules. Try to avoid meeting
between 5:00 p.m. and 7:00 p.m. when people are usually tired and hungry. Meeting just before pay
day or when bills are due is often a good choice.
For your meeting, choose a place with minimum distractions. Do not let the television, radio, and
phone interfere with your communications.
Include all family members when appropriate. Children can learn from this process. Allow everyone a
chance to express feelings, wants, and needs without interruption or criticism. Family members are
more likely to support a decision if they are included in the decision.
LISTENING HABITS
Effective communication requires good listening. What kind of listener are you? During a
disagreement, do you find yourself planning your defense? Does your mind wander? Do you stop
listening if a subject is difficult to understand?
Listen for key points. Ask questions if you don't understand something. Be careful not to criticize,
argue, or give feedback that keeps someone from expressing feelings.
Use "I …" Messages
The words you choose and your tone of voice can fuel or diffuse an argument. Another is more likely
to hear you if you use "I-Messages" instead of "You-Messages." "You-Messages" tend to be verbal
attacks of blame and criticism. "I-Messages" focus on you and your feelings.
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The Three Parts of an I-Message:
1. "I feel …" Make a clear statement of how you feel.
2. "When you …" Name the specific behavior that caused you to feel that way.
3. "Because …" Say why the behavior or event is upsetting.
Instead of this: "You never record the amounts of checks you write."
Try this: "I feel frustrated when you don't record check amounts because I don't want to pay fees for a
bounced check."
The following responses hurt effective communication:
Ordering, Directing, Commanding. These messages tell people that their feelings, values, or needs
are not important. ("You need to stop going to the mall.")
Warning, Threatening. Telling what will happen if something is or isn't done can make a person feel
fearful and submissive. ("If you don't control your charging, I'll cut up your charge cards.")
Moralizing, Preaching. Telling what should or ought to be done often results in resistance and
defending a position even more strongly. ("You really should stop smoking.")
Advising, Giving Solutions. Being told how to solve a problem may make a person feel unable to
make wise decisions. ("Next time, tell your co-workers you can't go out for lunch.")
Judging, Criticizing, Disagreeing, Blaming. These messages, more than any other, make a person feel
inadequate, inferior, or worthless. ("It's your fault we don't have any money.")
Name Calling, Shaming, Ridiculing. This can hurt a person's self-image or cause discouragement and
anger. ("Well, Mr. Big-Spender, what stupid thing did you buy with the last $100 I gave you?")
Remember: "I-Messages" have three specific parts. Just starting a sentence with "I" doesn't make it
an "I-message."
SOLVING MONEY PROBLEMS
If a problem is worth arguing about, it is worth solving. Combine good communication skills with the
following steps:
1. Acknowledge that there is a problem. Get feelings out in the open.
2. Identify the real problem. Money issues are often emotionally charged. Organized, written
records give objective information rather than guesses. Be sure the issue is really money.
3. Discuss only the identified problem. Keep personalities, past complaints, or other problems out
of it.
4. Brainstorm alternatives. List all possible actions/solutions no matter how ridiculous. No one
should comment on suggestions until the list is complete.
5. Discuss each alternative and agree on a possible solution. Write it down. A compromise may be
the best solution. Everyone should feel his or her wishes were considered.
6. Make every effort to support the solution. Identify and avoid obstacles. Recognize necessary
sacrifices. Perfect solutions are rare.
7. Keep communications open while working out the solution. Each person needs to feel
understood, appreciated, and loved.
Source: ohioline.osu.edu; By Nancy W. Hudson, CFCS, Family and Consumer Sciences Specialist, Family Finances
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How the world communicates is changing (Cornelisse et al. 2011). Currently, 94 percent of smartphone users
conduct business on their phones, and 87 percent use a search engine at least once a day (Jarski 2015). Most
Americans are now spending three hours more on their devices compared to watching television. (Blumenthal
2015). Emerging trends in social, mobile and location-based marketing present unique opportunities and risks
for farmers and other food businesses.

Because consumers are constantly connected,
new methods are being used to find local
businesses. According to Jason Walker in “What
Do Customers Want From a Mobile Website?”
mobile consumers want to access:
 location details and operating hours
 contact information (click-to-call)
 email links
 links to social networking pages
 videos
To gain a degree of control over owned, earned
and paid online presence, comScore (2012)
encourages business owners to assess how
consumers:
 find their business online
 view their business on mobile devices
 use social media to access their content
and special offers, as well as post comments, photos, videos, reviews and location-based check-ins
 utilize apps and GPS devices to find and navigate to their business
 access the latest apps and gadgets

Businesses are listed on various sites (such as Google, Facebook, Yahoo, Bing and Mapquest) and in various
directories, sometimes without the business owner’s knowledge. Consumers find businesses by searching for
business names, business keywords and business locations. To make sure his or her business is represented
accurately, the business owner is encouraged to:
 search sites to find the status of current listings
 add or correct listings by contacting websites through the “contact us” feature to provide verifiable
contact information and create consistent “citations” of the business’ name, address, phone number
and hours of operation
 enhance current listings by including keywords, photos, videos, customer coupons and information
about the business’ products, services, real-time updates and weekly specials
 view comments posted by customers and engage in conversation as opportunities arise
 realize consumers are increasingly using voice search to find local businesses
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Websites are viewed with a variety of devices. For example, consumers may use a portable computer at work,
a smartphone when doing errands, and a tablet at home. Businesses are challenged to offer similar, yet
context-specific experiences on these devices. However, 45 percent of small businesses do not have a website,
and 94 percent of those with a website are not mobile-friendly (Jarski 2015). Business owners need to:
 test their website’s mobile versions at a site such as mobiletest.me.
 develop a device-responsive website that is easy to use with small touchscreens with tiny keyboards
 include “calls-to-action” that work well on mobile (click-to-call, links to purchase items, etc.)

Smartphone and tablet owners use a variety of social
media apps to access business information and special
offers, as well as post comments, photos, videos,
reviews and location-based check-ins. Business
owners can benefit from existing apps by:
 identifying which currently available apps
(Facebook, Google+, Twitter, YouTube,
Pinterest, Instagram, etc.) are most
appropriate for interaction between their
customers and their business
 enhancing their business profile with enticing content and interactive features
 integrating apps into marketing communications, campaigns and customer service
 developing their own app to interact with their customers

Consumers use Global Positioning
Systems (GPS) to find Points of
Interest (POI) and navigate to
specific locations. GPS programs
can be delivered through handheld
units, built into automobiles, or
integrated into mobile apps.
Familiar brand names include
Garmin, TomTom, Magellan,
NavMan, Microsoft Streets & Trips
and a growing list of navigation
apps such as Google Maps and
Scout. Business owners can:
 add or correct business listings
 designate POI categories
 integrate maps and GPS
coordinates into customer
communications
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These methods utilize new technology for payment while preventing information from being stolen.

 Contactless Card Reading
These are cards or gadgets equipped with near-field communication that allows transaction by tapping on the
reader (and a fingerprint scan for Apple pay) to complete the transaction rather than swiping a card.

 Near-Field Communication
These devices are used by businesses to detect and read payment information.

 Magnetic Secure Transmission (MST)
This technology allows a card to simply hover over the card terminal rather than being swiped.

 EMVs (Europay, MasterCard and Visa)
Most credit cards have computer chips that generate unique codes for each transaction, in order to prevent
card theft (Kossman 2016).
 Instead of swiping, these cards use a method called “dipping,” where the card is inserted into a slot, or
contactless payment can be used.
 EMVs will continue to have a magnetic strip in this first round of transition, until all merchants are able
to update their card readers.

 Square
This is a mobile card reader that is inserted into phones and tablets to read credit cards. Square:
 requires users to upgrade their equipment
 offers a chip and a magnetic strip reader to facilitate the change
 offers a near-field communicator for contactless reading for supporting devices and cards

Here are some additional mobile media tactics that businesses use to interact with their customers:
 mobile couponing and/or special offers
 texting, 160 characters (simple/SMS and multimedia/MMS)
 Quick Response (QR) codes
 geofencing (opt-in offers based on location)
 mobile advertising, customer service and commerce
 geocaching
 indoor Location-Based Services (LBS)
 wearables such as Apple Watch and fitness bands

Trends evolve quickly as emerging technologies reveal opportunities based on new apps and gadgets. With
wearable devices such as the Samsung smartwatch and Google Glass entering the market, consumers will
continue to use mobile devices. Privacy and security policies will continue to be updated regularly, and
researchers will provide data to help businesses better understand the mobile media landscape.
Businesses can benefit by staying close to customers and technology trends in order to do what they have
always done with marketing: create awareness; offer trial experiences to demonstrate value; create
remarkable experiences; build customer relationships based on trust; and deliver service focused on customer
convenience.
Source: http://ohioline.osu.edu/
Page 26

A good co-parenting relationship is important for you and your child’s well-being.

Co-parenting involves both parents sharing the responsibility for raising and parenting their child. It is a gift
you can give your child to make every effort to successfully co-parent with your child’s other parent. Parents
who live in the same house and even those who live apart can still co-parent. While it may not always be easy
to do, co-parenting is important for you and your child’s well-being.
A father and mother need to develop a parenting partnership with his or her child’s other parent to help their
child grow into a healthy, happy person. If the parents are not involved in a romantic relationship with each
other, this partnership will take the form of a business-like, cooperative relationship focused on what is best
for the child. This is a process that will take time and patience.
Parents are better able to cooperate when both decide to do what is in the best interest of their child. Each
parent respects the other parent’s right to participate in parenting and an agreement is reached about some
basic parenting rules. Feelings of anger and resentment between parents are released, and each parent is
committed to parenting the child in a warm and loving manner.
Here are ten tips for successful co-parenting. Every tip may not apply to you or your family right now, but
could become more useful as your child gets older. You can decide which ones work best for you and your
family. These co-parenting tips are adapted from the Arkansas Bar Association’s pamphlet “From Parent Wars
to Co-Parenting.”
1. Make your child’s happiness and well-being your number one goal.
2. Treat the other parent in a “business-like manner.”
3. Treat your child as a child, not as an adult or confidant.
4. Encourage your child’s relationship with the other parent.
5. Communicate directly with the other parent.
6. Make visitation exchanges pleasant and happy.
7. Take parenting classes.
8. Pay your child support on time.
9. Be patient and flexible.
10. Get counseling if you need it.
A good co-parenting relationship requires utilizing all of your best communication skills. When conflicts arise,
remind yourself that your child loves this other person and the outcome you want is for your child to have
both of you in their life. Even if you are no longer romantically involved with your child’s other parent, you are
still parents together. Despite parents being from separate homes, a child will benefit the most from two
parents who love them and work together to co-parent with less animosity toward each other. Your child will
appreciate your effort to surround him or her with love and support through a strong and co-operative
co-parenting partnership.
Source: www.msue.msu.edu
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Add Activity to Your Life
May is National Physical Fitness and Sports Month, a celebration of the joy and health benefits of
living an active life. During the month of May, we challenge you to include a minimum of 30
minutes of physical activity each day.
Regular physical activity helps improve your overall health and fitness, and reduces your risk for
many chronic diseases.
For substantial health benefits, adults need at least:
 2 hours and 30 minutes (150 minutes) of moderate-intensity aerobic activity. This includes
brisk walking, water aerobics, riding a bike on level ground or with few hills, playing doubles
tennis or pushing a lawn mower every week.
Or (or a combination of the two)
 1 hour and 15 minutes (75 minutes) of vigorous-intensity aerobic activity. This included
jogging or running, swimming laps, riding a bike fast or on hills, playing singles tennis.
 In at least 10 minutes at a time, you can fit the activity into your schedule throughout the
week. A rule of thumb is that 1 minute of vigorous-intensity activity is about the same as 2
minutes of moderate-intensity activity.
In addition:
 Do muscle-strengthening activities at least 2 days a week. Be sure to strengthen all major
muscle groups including the legs, hips, back, chest, stomach, shoulders, and arms.
The Centers for Disease Control and Prevention, Physical Activity for Everyone offers videos at
www.cdc.gov/physicalactivity/everyone/videos/index.html to help explain the guidelines, give you
tips on how to meet them and show you how to do muscle strengthening exercises properly.
Source: NC Cooperative Extension; Eleanor Summers, Extension Agent, Family & Consumer Sciences
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Choosing Healthy and Healthifying Recipes
Eating healthy can be difficult, especially when you are not just feeding yourself. Recipes are really helpful in finding
meals that can fit everyone’s taste buds and help to feed your family something a little different. One great thing
about information today is: it is fairly easy to access if you have a computer. Say you have some ingredients in your
fridge that you are not sure what to do with, you can simply type in those ingredients and “recipe” in your search
engine and you are likely to get hundreds of recipe options. However, they’re not all going to be healthy options. I
wanted to share a few tips on what to look for in recipes to decide if it is a healthy dish or only a once-in-a-while dish.
When I am searching for recipes, I always look for dishes with limited ingredients or ingredients that I already have at
home. This helps me to weed out a lot of the recipe results that come up when searching online. Also, I make sure the
ingredients are accessible ingredients. With healthy dishes there are sometimes ingredients that you can only find at a
health food store. If I’m looking for a recipe to use fairly soon, such as that night, I’d rather only stop by one store
instead of multiple.
Next I check for a few ingredients and determine if I would consider it “healthy”. If there is a large amount of oil
used, say for frying, I typically nix the dish or see if it is something I could bake instead. I also check to see if high-fat
ingredients are used, like ranch dressing or mayonnaise. You can substitute greek yogurt for many recipes to cut the
fat. There are also low-fat options, but make sure to check the sodium, sugar, and ingredients list. If the recipe calls
for white flour or pasta, use whole wheat options instead. Try to avoid creamy sauces or soups like alfredo and if the
recipe calls for “cream of mushroom” or “cream of chicken” choose a low-fat version and watch the sodium.
Always opt for dishes that have a lot of vegetables! The average amount of recommended vegetables per day is 2 ½ to
3 cups depending on age and sex. It is easy to add a lot of vegetables to a dish, and can make it very colorful, meaning
added vitamins and nutrients. Opt for a more colorful dish by adding spinach, mushrooms, bell peppers, or corn. The
options are endless. If you have a rice or pasta dish, try to add more vegetables than the pasta or rice. You can buy
fresh, frozen, or canned. I love buying the steamable frozen vegetables because they are easy to throw in anything!
There are a few websites that have healthier recipe options. USDA Mixing bowl is a great resource and you can even
use filters to narrow the recipes down to what you’re looking for. Visit whatscooking.fns.usda.gov for more
information. NC State University specialists have developed a website with healthy recipes that align with the
Mediterranean diet. They are still adding to the website, but they have a lot of tasty recipes currently accessible. You
can visit their website at MedInsteadofMeds.com. Here is a Simple Stir Fry recipe that is delicious and easy. You can
add shrimp or chicken to add extra protein, but try to keep the same amount of vegetables to up your veggie intake!

Ingredients:
 1 tablespoon oil
 3 cups vegetables cut into 1 inch pieces (good combinations are broccoli,
carrots, onions, cauliflower, summer squash, and mushrooms)
 2 teaspoons fresh grated ginger
 2 tablespoons low sodium soy sauce
 2 cups brown rice or whole-wheat spaghetti.
Directions:
1. Add oil to a hot stir-fry pan or large skillet.
2. Add the vegetables in order of firmness, harder foods first. Cook each vegetable
for a minute or so before adding the next vegetable. For example, add carrots and
cook for a minute or two, then broccoli and cauliflower and cook for a minute or
two, ending with mushrooms (adapt this sequence based on your vegetables).
3. Continually toss the vegetables to prevent sticking.
4. Add the grated ginger. Cook until tender but still crisp.
5. Add the soy sauce and stir.
6. Serve with the rice or whole-wheat spaghetti.
Serves: 2, Serving size: 1 cup grain and 1 ½ cups vegetables, Prep Time: 15 minutes,
Cook Time: 15 minutes, Total Time: 30 minutes.
Source: https://sampson.ces.ncsu.edu; Written By Sydney Johnson and last updated by Patricia Burch
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One of the most popular physical activity apps is MyFitnessPal. This app is incredible because it does two
things. First, it lets you input your information in just a few short clicks. Second, it syncs to fitness tracking
devices. So let’s say you used a FitBit to track calories burned based on the amount of exercise you completed.
You can take that device and sync it to MyFitnessPal, which will upload all of the information for you. There’s
no need to enter it separately. Fitness Pal is an all in one fitness app. All components are completely
functional offline. It was designed so that it can be your only fitness app. Fitness Pal
includes advice for various sub-groups in the fitness community, fitness challenges,
explanation and animation of all important gym movements, workout routines, diet
plans, calorie calculator, BMI calculator, body fat calculator, one rep max calculator,
steps tracker (pedometer), calorie logger, workout logger, heart monitor and a
progress tracker. That's just about everything you need for the gym, running, and
fitness in general. Use at the gym, during workouts, track calories after meals with
food database, plan your meals with a long list of diets, track calories and speed
during running and walking, check heart rate before, during and after workout, and
track your progress with pictures, weight, heart rate, workout stats and anything else you want to add.
Become healthier or maybe the bodybuilder, runner, and athlete you have always wanted to be.
Download this app for free from google play or iTunes.

While the trees and other plants are waking up from a
long winter’s nap that means that some of our not so
favorable friends are becoming more active as well.
Spring is the time of year when insects like grubs
become more active, which leads to an increased number
of small animals like moles and skunks wandering
around searching for the tasty grubs. Ladybugs might
also seem like they’ve multiplied out of nowhere after
taking cover in your house through the winter. As you venture out into the woods, you
might also see some invasive insect species such as the Emerald Ash Borer and Asian
Longhorn Beetle, which can destroy stands of trees. The Lewis County Cooperative
Extension Office has a variety of resources such as factsheets, handouts and other materials
to help combat and control these unwanted pests. In addition, we offer pH and nutrient
analysis tests for a small fee for your garden, lawn or crop fields, to help you better
understand your soil’s nutrient composition to optimize your yield. Please contact the
Cornell Cooperative Extension of Lewis County with any questions about these spring pests
and soil testing at 315-376-5270.
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Growing Sweet
Peppers, Basil,
and Oregano
in a Container
Cornell Cooperative Extension of Lewis County
Sustainable Ag Educator - Mellissa Spence

Cost: $5.00 per planted bucket
June
June
June
June
June

5,
6,
7,
8,
9,

2017
2017
2017
2017
2017

@
@
@
@
@

11:00 a.m.
10:30 a.m.
1:00 p.m.
1:00 p.m.
1:00 p.m.

15 person limit/library
 Croghan Library
 West Leyden Library
 Constableville Library
 Greig Library
 Lyons Falls Library

Sweet Peppers, Basil, and Oregano will make the beginning of a
spaghetti sauce. Peppers require warmer temperatures, full sun,
and well-drained soil. We will transplant 2 pepper plants with
Italian herbs; basil and oregano. You will go home with a 5
gallon bucket, soil, a bamboo stake, 2 peppers, basil, and
oregano. Come and enjoy the adventure of growing your own
vegetables in containers that require little space and just a little
TLC. Eating fresh produce is a healthy snack. Contact your local
library.
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CALENDAR OF UPCOMING EVENTS
May 3

Deadline to Apply for Pratt Northam Summer Positions for
College Bound Students

Michele Ledoux
315-376-5270

May 6

Lowville Food Pantry Garden Area Cleanup
-Volunteers Needed

Paulina Renggli
315-376-5270

May 8

Farm Tour for Vets

Mellissa Spence
315-376-5270

May 16

Monthly Beekeeping Group Meeting
6-8pm at CCE of Lewis County

Mellissa Spence /
Paulina Renggli
315-376-5270

May 24

Farm Safety Day for Lewis County 5th Graders at
fairgrounds (Lewis County Soil & Water District)

Carla Yaw
315-377-2046

May 25

Conservation Field Days for Lewis County 6th Graders
at DEC Dadville

Paulina Renggli
315-376-5270

June 5-9

Growing Sweet Peppers, Basil & Oregano in a Container
at Local Libraries

Mellissa Spence
315-376-5270

June 14

Black River Watershed Conference,
View Arts Center, Old Forge, NY

Jennifer Harvill
315-785-2392

June 17

Herb & Flower Fest – 9am-3:30pm
at Oneida County CCE, Oriskany, NY

315-736-3394

June 28

Cornell Vegetable IPM Coordinator Abbey Seaman
at Oneida County CCE, Oriskany, NY

315-736-3394

August 1

Emma Mullin to speak on Bee Research at Cornell 6-8pm

Mellissa Spence
315-376-5270
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