
 Now that the more enjoyable weather has arrived, we are 
anxious to get outside and get our hands dirty.  Not muddy 
mind you; don’t start too soon.   
 
 There are a number of events announced in this issue that 
will delight the gardener in you and spark your creativity.  We 
have organized a June 21 bus trip to the Botanical Gardens in 
Montreal (see page 6), the Kent-Delord Museum Garden Club 
has arranged for guest speaker Kerry  Ann Mendez to make a 
presentation on June 7th, (see page 5) and we are continuing our Master 
Gardener Volunteer recruitment, which occurs only every three years.   
 
 There are deadlines for all these events, so if you are interested in any or all, 
contact the appropriate person, or me, for more information…….Jolene 
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Enjoying Petrichor 
By Jim Cayea, Master Gardener Volunteer  

    

In the 1960s, two Australian researchers named the smell after rainfall as 
petrichor.  Meanwhile, an American team identified geosmin as the source of 

this smell.  Soil bacteria manufacture geosmin as a byproduct.  In 2015, 
scientists learned that as the average raindrop hits a porous surface              

with sufficient force to trap air bubbles at the impact point.  
When the air bubbles rise and pop, this action releases 

aerosols, including geosmin. 

 
 People, living in Cherrapunji, India 

were probably tired of petrichor 
because of the constant rainstorms from 

1860 to 1861.  Cherrapunji received the earth’s highest 
rainfall total in a 12-month period – 86 feet, 10 inches.  

 

This article is based on April 2017 Discover, page 74, article “Rain” by Gemma Tarlach 

Editors Note:  Most of us are familiar with this scent and 
have our own names for it, some going back to 
childhood.  I can remember saying that after a rain the 
air smelled like ladybugs.  What names did you have for 
this very distinct scent?   I doubt any of us called it 
petrichor! 
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By Amy Ivy 
 

What’s all the fuss about soil? 

 Nothing is more important to the success of your 
garden than the quality of your soil. Good soil helps 
plants grow big, strong root systems, and roots are 
the key to plant vigor and production. One of the very 
best ways to improve the quality of almost any gar-
den soil is to add organic matter. It sounds like a mira-
cle cure: it loosens up heavy clay soil, allowing excess 
water to drain away but it also makes sandy soil 
better able to hold on to moisture and nutrients.  

What is organic matter? 

 Organic matter is a term that refers to any debris 
that came from a plant. It does not mean that it is 
‘certified organic’. Peat moss, grass clippings, straw, 
wood chips, pine needles and compost are some fa-
miliar forms of organic matter. Manure from grazing 
animals such as cows, horses or chickens is also con-
sidered organic matter since the animals eat plants 
(hay, grass, grain), and their manure is the by-
product. So anything that was once a plant can be 
considered organic matter. 

Chocolate Cake?? 

 I like to think of ideal garden soil as looking like 
chocolate cake; dark, moist and crumbly. Think about 
a slice of chocolate cake on your plate. You can cut off 
a bite with your fork and up close it resembles a 
sponge, with lots of holes and yet a firm enough 
structure to stay together on your fork. Imagine trying 
to lift up a forkful of sand at the beach and how it 
would run between the tines. Now imagine lifting a 
forkful of baking flour and how it runs through when 
dry, but when wet it forms a thick paste. Flour is a lot 
like clay soil particles. Adding organic matter to either 
sandy or clay soil helps it become more like that 
crumbly chocolate cake. 

How does it work? 

 Organic matter feeds the soil micro-organisms that 
are so important for converting nutrients into forms 

plant roots can take up. Those organisms also give off 
sticky substances that help glue particles together in-
to sponge-like aggregates. Some plant roots do this as 
well. In dense clay soil, organic matter pushes the tiny 
individual clay particles apart to allow for better 
drainage.  

Where Can I Get More? 

 It takes years of adding organic matter to your gar-
den soil to really make a difference and gardeners 
continually work to find more ways to supply it. 
Here’s a program for one year: In May, spread one to 
two inches of peat moss, fine wood chips or rotted 
leaves over the soil before working it up for planting. 
During the summer use grass clippings, straw or pine 
needles for mulch between your plants. In the fall, 
cover any open ground with a thin layer of rotted cow 
manure or a thick layer of chopped up leaves. 

Rototill Less  

 To preserve as much of the soil organic matter as 
you can, be careful to not rototill your soil too much. 
May is traditionally the month to till under any linger-
ing debris to make a smooth, soft seedbed for seeds 
or seedlings. Some tilling is necessary, in order to 
blend in any plant debris and added organic matter, 
but try to do just enough to get the job done. The ac-
tion of tilling, when done too much or too frequently, 
can actually break apart those beautiful aggregates 
(chocolate cake). Yes, your soil will feel  fluffed up and 
light after a thorough tilling but that is a short-lived 
effect. Very soon after the particles will settle, but in-
to individual particles again, rather than into those 
lovely cake-like aggregates. So till as little as neces-
sary to get the soil ready for planting, and then use a 
hoe during the summer for weeding because it dis-
turbs only the top inch or two of soil.  

Amy’s Tips for May 
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What should I eat? 

By Jordy Kivett, Nutrition Educator 
 

 In the most recent Dietary Guidelines published by the USDA, it was decided to drop a recommenda-
tion to limit dietary cholesterol (though still limiting saturated fat, which many foods containing high 
amounts of saturated fat, also contain dietary cholesterol).  Recently, many studies have been leading us 
to question many things that we thought we knew about nutrition.  Though this does cause confusion in 
the short term it shows we are deepening our understanding of the complex nature of nutrition and our 
bodies.  However, if you are hearing these headlines and wondering ‘what should I eat?’ I think I have a 
solution.   
 
 Though our understanding of each nutrient seems to 
be changing, like which types of fatty acids are good for 

us, it often revolves 
around what we thought 
or think is bad for us.  The 
foods we thought were good for us, whole foods, are proving to be more 
beneficial than we even knew.  To clarify, vegetables, fruits, whole grains, 
nuts, and beans are still associated with health benefits.  Foods that we 
thought of as bad, like high fat foods may not be worse than other            
unhealthy foods we replace them with, like refined carbohydrates.  So    
although the messages about which nutrients to avoid or how much of 
something we can get away with eating may be unclear, we can tell which 
type of diets are healthy diets for most people.   
 
 When scientist began studying nutrition, a diet rich in vegetables and 
fruits was associated with good health.  Eating a lot of vegetables and fruit 
will naturally lead to a diet rich in many vitamins. Unfortunately taking a 
multivitamin produced little to no benefit for most people. As we learned 
more about nutrition we realized that vegetables and fruit also have anti-
oxidants and are the proper food for healthy gut bacteria.  There is a more 
holistic approach to how these foods benefit your health that cannot be 
boiled down to one component.   

Continued on page 7….. 
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Egg-Citing Science  

  

By Chelsea Baxter, Youth Development Educator  
 

 If you are looking for something egg-citing to do with your little ones, look no further! This science project 
will have your kids thinking about chemical properties of eggs and the fununatlity of simple household items.  
 
What you’ll need: 

1 raw egg (it’s best to have a few extra on hand) 
Vinegar 
Corn Syrup 
Water 
Food Dye 
Glasses or glass jars (if you have lids it will help cut down on the 

stinky vinegar smell) 
 

What you will do: 
Label two cups, cup one will say “Water” cup two will say “Vinegar”  
Ask your child, “What do you think will happen when we place eggs in each of these cups?” 
Watch the eggs – you will see a reaction begin right away in the vinegar cup, the water cup will act as 

your controlled variable.  
Let the glasses sit and check on them every hour or so to see the changes.  

 
*You will notice that the shell has broken down because of the vinegar while the egg in the water has re-
mained the same. You can remove the egg from the vinegar, rinse with water then place it back in fresh vine-
gar again over night. On the third day you will see that the shell has been completely removed from the egg. 
You should be left with a translucent, rubbery feeling egg.  
 
You can have your child roll the egg on a hard surface, give it a little squeeze and view the egg with sunlight 
to see the inside yolk and the chalazae, or the anchors that hold the yolk in place.  
 
Science behind this experiment: 

Explain how vinegar is very acidic (it has a high pH level) which causes the calcium carbonate shell to 
break down.  

The tiny carbon dioxide gas bubbles (you observed when you first placed the egg in the vinegar glass) was 
beginning the break down process. 

The egg appeared to get larger because the membrane around the egg is semi-permeable and caused a 
reaction called “osmosis” to occur.  

 
Osmosis – movement of liquid (like the water or vinegar) to move across the membrane. Membranes like to 
remain balanced on both sides and because the vinegar solution is mostly vinegar, with a little water. Inside 
the membrane is protein with a little water. The water molecules then move from the vinegar into the egg to 
try to balance the concentrations, thus creating the egg to expand.  
 
To see this full experiment or others like it check out: 
http://www.playdoughtoplato.com/cool-science-experiments/#_a5y_p=3482934 

http://www.playdoughtoplato.com/cool-science-experiments/#_a5y_p=3482934


Many thanks to our business sponsors: 
 

Cook & Gardener 
Duprey’s Feed & Supplies 

Flowering Meadow Nursery 
Garrant’s Vegetables 

Giroux Poultry 
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Special Event  

 

   The Kent-Delord House Museum Garden Club is pleased to announce the return of award winning garden 
lecturer, designer, and author Kerry Ann Mendez to the North Country. She will be presenting a lecture     
entitled Stunning Flowering Shrubs and Groundcovers for Right-Size Flower Gardens at the Stafford Audito-
rium on the campus of Clinton Community College on Wednesday, June 7 from 7pm – 9pm.  
 
 
 Advance tickets are $15 and are available beginning May 8th from Garden Club members, at Cook and  
Gardener on the Tom Miller Rd in Plattsburgh, the Kent-Delord House Museum, or by calling Ginny Brady 
518-593-3530. No tickets will be sold at the door. Proceeds from the event will go to the work of the Kent-
Delord House Museum Garden Club whose mission is to maintain and improve the gardens at the Kent-
Delord House Museum. 
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Montreal Botanical Gardens Trip 
 

The Master Gardener Volunteers of Cornell Cooperative Extension are pleased  
to invite you to join us on a bus tour to see the remarkable Botanical Gardens  

and Insectarium in Montreal. 
                       

When:   Wednesday, June 21, we will ride in style in a Premier motor coach from Platts-

burgh to the Botanical Gardens in Montreal.  We will leave Plattsburgh at 8:00 am., arriving at 
the Botanical Gardens at approximately 9:30 am.  We will depart from the gardens at 5:00 
pm. for a 7:00 pm. arrival in Plattsburgh.     The last day to register is Monday, June 5. 

 
. 

What if insects were on tomorrow’s menu?   

 
The Space for Life chefs are giving free rein to their imaginations in creating 
new recipes based on insects and local ingredients and concocting treats with 
surprising flavors.  Are you curious enough to take a bite?         
     
 
Your pre-paid registration fee of $60 covers Round-trip transportation, admission to the 
Botanical Gardens, the greenhouses and pavilions, and the Insectarium.  
 
Note:  This tour will take place rain or shine.  Your registration fee is non-refundable    
unless we are forced to cancel the event.  You must have a valid passport or enhanced driver’s 
license to board the bus and cross the border 
 
For more information or to register contact Cornell Cooperative Extension Clinton County at 

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

Cornell Cooperative Extension is an employer and educator recognized for valuing AA/EEO,  Protected 
Veterans, and individuals with disabilities, and provides equal program and  employment opportunities. 

   

International renowned land artist Patrick 
Dougherty has been invited to create  
monumental and inspiring land art pieces in 
the Botanical Garden Arboretum. His  
sculptures woven from willow branches will 
be true odes to nature, treating visitors  
to a poetic adventure and paying tribute to 
these trees in artistic and creative fashion. 

mailto:jmw442@cornell.edu
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What Should I Eat continued…. 

 Surely the same could be said for most of the food that is targeted as bad for us.  If in order to reduce 
saturated fat, you resorted to trans-fat, let’s say swapping lard for shortening, you were probably disap-
pointed that your cholesterol levels did not improve or shocked to find out that the partially hydrogenated 
oils that make up trans-fat are also considered bad for your coronary health.  But really the bottom line is 
that less food should be made with that type of solid fat; pie crust is not healthy!  
 
 Even though I have seen headlines stating “butter is back” it is likely a bad idea to begin adding butter 
or any other saturated fat to all of our foods.   If you enjoy butter, use it in moderation, but maybe you can 
enjoy a little without feeling guilty, especially if adding a little to whole grain toast or sautéed greens.  That 
batch of cookies that calls for one cup of butter still is not health food.   
 
 There are many factors that influence our health, even beyond diet.   The more we learn about diet’s 
influence over health, the more we seem to recognize that we as individuals have widely varying needs 
and have a complex array of factors that influence each of our bodies.  Try to focus on what we know is 
good for everyone: be active and enjoy a diet consisting mainly of whole foods.   
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By Sandra J McNeil, Master Gardener Volunteer 

 
Fennel is a versatile vegetable and is entirely edible – the bulb, the stalk, the leaves and the seeds. Fennel be-
longs to the Umbellifereae family and is closely related to parsley, carrots, dill and coriander. And oh, don’t     
forget that scientific name - Foeniculum vulgare.  
 
Fennel is easy to grow and requires full sun and light, regular watering, and soil with high moisture. For a  head 
start, the seeds may be started indoors about 30 days before the last frost and then the small plants can be set 
out to grow and produce that bulbous plant for your autumn harvest. The fennel is ready for harvest when the 
bulb is about four inches across and firm. 
 
The plant has a crunchy texture similar to celery and an aromatic taste similar to licorice and anise and is often 
associated with Mediterranean cooking and especially Italian dishes. As an example, it is served with fruit and 
cheese as a dessert in Italy - sounds like a great summer treat on your back deck, or you may just want to grill it 
– for about twelve minutes.  If cooked, it becomes more tender and a tad sweeter.  
 
And finally, the fronds can be used as a garnish with fish or other meat or may be chopped as a replacement for 
parsley and dill in soups or sauces that go well with salmon or scallops. It is generally available retail year round 
and can be stored 4-5 days in the refrigerator crisper. Note however, if kept longer the flavor begins to diminish.  
 
Fennel has a complex nutrient profile. It is an excellent source of dietary fiber, potassium, antioxidants, and Vita-
min C. You may see that the use of fennel has a long recorded history of use in folk remedies and known mostly 
as a digestive aid.  Nevertheless, from a clinical perspective, there are many potent drug interactions, so talk 
with your medical provider if consistent and high use is planned. 
 
Be brave, grow fennel and enjoy a new frontier………   

 
 
 

 
 
 
 
 
 
 
 
 
 
 

 
Fennel growing in the garden               Fennel with stalks removed  

The New Frontier of Fennel 
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Strawberry Spinach Salad  

 

 
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 

  

Ingredients: 
1 tablespoon poppy seeds    

2 tablespoons sesame seeds 

3/4 cup slivered almonds 

1 pound spinach, washed, dried 

and torn into          bite-size pieces 

1 pint strawberries, sliced 

Non-stick cooking spray 

Strawberry Dressing:     

1 1/4 cups strawberries    

1/3 cup sugar 

3 tablespoons orange 

juice 

1 tablespoon white 

wine vinegar 

1 tablespoon canola oil 

 

Directions: 
Make Strawberry dressing: Combine all ingredients 
in a blender and mix until smooth. Refrigerate until 
serving. 
 
Spray cooking spray on nonstick skillet over medium  

heat. Add almonds; cook and stir until lightly toasted 
2-3 minutes. Remove from heat and set aside to 
cool.  
 
Combine spinach, strawberries, poppy seeds, sesa-
me seeds and almonds in serving bowl.  
 
Pour half of dressing over and toss. Add more dress-
ing as desired. Serve at once. 
 
Yields about 8 servings 
 
Source: Adapted from Farm Fresh Recipes 
 
 
 Nutrition Facts 

Serving Size 1/8 recipe 

Servings Per Recipe 8 

Amount Per Serving 
Calo-
ries  55 Calories from 

Fat  15 

                                    % Daily Value * 
Total Fat   2g   3% 
     Saturated Fat  0g   0% 
     Trans Fat 0g     
Cholesterol   0mg   0% 
Sodium  0mg   0% 
Total Carbohydrate  9g 3% 
     Dietary Fiber 0g   0% 
     Sugars 9g     
Protein  0g     
Vitamin 
A   0% Vitamin 

C 24% 

Calcium 0% Iron 0% 
* Percent Daily Values are based on a 2,000   calorie diet.  Your 
daily values may be higher or lower depending on your calorie 
needs. 
  Calories: 2000 2,500 
Total Fat          Less than 65g 80g 
Saturated Fat Less than 20g 25g 

Choles-
terol          Less than 300mg 300mg 

Sodium           Less than 
        
2,400m
g 

   2,400mg 
 Total Carbohydrate 300g 375g 
   Dietary Fiber   25g 30g 
        
27.3% calories from fat 
  

http://www.ccecc4hce.blogspot.com/
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A FREE diabetes education course that focuses on prevention of diabetes and its 
complications will be offered by Cornell Cooperative Extension of Clinton County:  

 
Mondays from 12:00 to 1:30  

May 8
th

 through June 19
th

 
At CCE-Clinton County 6064 Route 22, Plattsburgh, NY 12901 

 
 
This course is for:   
 parents and caregivers of children and teens 
 families at risk of developing type 2 diabetes 
 parents with pre-diabetes or a diabetes diagnosis 
 any family concerned about diabetes looking to adopt 

healthy habits 
 
This course offers: 
 support 
 information on healthy choices and taste testing opportunities 
 healthy diabetes friendly recipes for quick meals and easy snacks 
 hands on learning 
  

Space is limited!  Pre-registration is necessary.  Contact Jordy Kivett 
jbw47@cornell.edu for more information. Call or register online today: 

(518) 561-7450   
 

https://reg.cce.cornell.edu/FindingABalance_209 
 

   Interested in this opportunity, but cannot commit to these times or the location?   

Call the family nutrition program at 561-7450 

              

     

 

Cornell Cooperative Extension is an employer and educator  

recognized for valuing AA/EEO, Protected Veterans, and Individuals with  

Disabilities and provides equal program and employment opportunities. 

        

 

  

 Finding a Balance 
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 Events 

 
This newsletter is also available on our website: 
cceclinton.org under Gardening: News 

Mark Your Calendars 

 

Master Gardener Volunteer  
Recruitment Continuing 

through May! Call Jolene at 
561-7450 

 

 
 
 

 

Community Projects  
Thanks to the Chapel Hill Foundation, the Master 
Gardener Volunteers have funding again this year to 
offer gardening programs to 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 You’re 
never too old or too young to garden! 

BUS TRIP TO THE BOTANICAL  
GARDENS IN MONTREAL- JUNE 21.  

SEE PAGE 6 FOR DETAILS. 

 
Cornell Cooperative Extension Clinton County 

Our office, located at 6064 State Route 22, Suite 
5, in Plattsburgh is open from 9:00 am to 4:30 pm 

Monday through Friday.  Our phone number is 
561-7450. We will be closed on Monday, May 29 

in observance of Memorial Day. 

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. 

SPREAD THE WORD 

The Master Gardener   
Perennial Plant Sale will 

be held at  the Plattsburgh 
Extension office  on Saturday, June 3        

beginning at 9:00am.  As always, the 
plants are divisions from 

the gardens of Master  
Gardener    

Volunteers or 
grown by them 
from seed.  Keeping with 
our long-standing policy, 

the plants are $5 each or 5 for $20.  
Come early for the best selection.  

Master Gardeners will be on hand to 
answer questions or help you with 

your                
selections. 

 

http://blogs.cornell.edu/cceclintoncounty/
mailto:jbw47@cornell.edu
https://reg.cce.cornell.edu/FindingABalance_209
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