
 It’s summer at last and our free time gets busy as we fill 
every minute with activities ranging from family vacations, 
camping, boating, or my personal favorite, making s’mores with 
the grandkids.  The recipe for S’mores is found in a cookbook 
published by Campfire Marshmallows company in the 1920s  
where it was called a "Graham Cracker Sandwich", and the 
recipe has not changed since its early days; 2 graham crackers, 
half a chocolate bar and a toasted marshmallow.   
 
 The Guinness World Record for the number of people making s'mores at one 
time is 423, set April 21, 2016, in Huntington Beach, California.   
National S'mores Day is celebrated each year on August 10.  Try not to eat all 
the chocolate bars before you get the campfire going! 
        …….Jolene 
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Nettles 

 Paul Hetzler, St. Lawrence County E xtension Educator 

  One of my favorite plants is either highly versatile, or very confused. On 
the one hand, professional herbivores like rabbits and deer refuse to even 
touch it, but many people, myself included, will gladly eat it every day it is 
available. While contacting it is painful, it has been proven to relieve certain 
chronic pain. It is steeped in 
over a thousand years of 
folklore, at one point 
imbued with the power to 
cleanse away sin, yet 
medical science recognizes it 
as a legitimate remedy for 
many disorders. Some 
gardeners consider it a 
bothersome weed, but 
others actually cultivate it.  

 The stinging nettle, 
Urticadioica, is native to 
Europe, Asia, and Northern Africa but has been widespread throughout North 
America from northern Mexico to northern Canada for centuries. Experts 
disagree as to the number of nettle species and subspecies worldwide. To 
confuse matters, many of these cross with one another to form hybrids. 

                                                                                                  continued on page 10...          
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By Amy Ivy 
 

Ticks 

 The ticks are terrible this year! They have become 
a regular problem but this year seems to be particu-
larly bad. 

 I like to walk our dog in the woods and I often find 
ticks on her, as well as on myself. I’ve gotten good at 
finding them while they’re still walking around on her 
fur or on my skin or clothes, before they attach them-
selves.   

 I have also heard of folks taking duct tape and 
wrapping it sticky side out on top of their pants and 
socks to make a 
sticky band to catch 
them on, as well as 
using a lint roller on 
their pant legs when 
they get home to 
catch any roaming 
ticks. 

 Remember that 
not all ticks are deer ticks and not all deer ticks carry 
Lyme disease. Get in the habit of checking yourself 
once a day at the same time. We used to say that the 
tick has to be attached for at least 24 hours to trans-
mit the disease, but questions have been raised about 
this and there are some diseases which can be trans-
mitted more quickly. When in doubt about diagnosing 
Lyme disease, visit your family doctor.  

 There’s a wonderful tool, like a tiny crowbar, that 
does a great job of removing ticks from you or your 
pets. Many folks say it works much better than twee-
zers or other home tricks you might have heard of. 
One tip for using it is to not twist and pull aggressively 

but to pull up gently on the tick and 
then hold that gentle tension and 
wait for the tick to let go. It takes a 
few seconds so be patient but in this 
way you are more likely to remove 
the entire tick. This link has much 

more information about deer ticks from the Cornell 
Insect Diagnostic Lab: http://
idl.entomology.cornell.edu/files/2013/11/Deer-Tick-
1q9srf1.pdf  

Hanging Basket Care 

 Keep a close eye on any hanging baskets to be sure 
they never dry 
out.  To create a 
full look, grow-
ers cram a lot of 
plants in those 
baskets. So the 
crowded condi-
tions combined 
with a windy 
location hang-
ing from a hook result in thirsty plants! Be sure to 
check your baskets at least once a day, and twice a 
day during hot or windy weather. If you can move 
them to a less windy location that will help them keep 
their good looks longer as well. 

Tubs and Urns 

 These are also very popular and can work well for 
folks without a yard or space for a flower garden. Be-
cause the tubs are larger than hanging baskets there 
is more room for roots to grow so you can get away 
with some larger, taller plants if you like.  

 It’s fun to plant these up yourself to get the combi-
nation you like. But you can also take a beautiful 
hanging basket and transplant the whole thing into a 
tub planter on your porch to really extend the life of 
those plants. Either way, the more root room and soil 
volume the plants have to grow in, the less often 
you’ll have to water and the longer the plants will 
perform for you. 

 You will need to fertilize any baskets, tubs or     
window boxes regularly all summer long to keep 
them looking good. The plants are crowded to give a 
nice full look but this means they are competing with  
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Tips continued…. 

each other for food and water. Try to give them a drink of water soluble fertilizer at least every two 
weeks, or even once a week if that’s easier for you to remember. 

Buying Perennials 

 Perennial flowers are not cheap! They are usually sold in 6 to 8” diameter pots for $10 each or more.  

 To stretch your garden dollars a bit, many can be divided right as 
you’re planting them in the garden so suddenly that $10 plant be-
comes two $5 plants! This doesn’t work all the time but even if you 
can do this with a couple of the new plants you’re buying, it can 
make you feel better about spending so much money.  

 To help give any perennials you are adding to your garden a good 
start, dig in some compost or well-rotted manure into the planting 
hole. Be careful to set the plant at the same height it was growing in 
its container and then water it with a slow soak to wet down the cur-
rent and future root zone to encourage new roots to anchor in the 
plant. An inch of natural mulch around each new plant will keep 
weeds at bay and hold in the soil moisture while it gets established. 
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Grave Mistakes 

  

By Paul Hetzler,  St. Lawrence County Extension Educator 
 

 In springtime, driving around on weekends makes me sad. Invariably I’ll pass someone out in their yard, 
shovel in hand, maybe with their kids or spouse, and they have a cute little tree from the garden center on 
one side of them, and a wicked deep hole in the ground on the other. If I wasn’t so shy, I’d stop and offer my 
condolences, because clearly they are having a funeral for the tree.  

 Here’s an arborist joke: What do you call a three-foot deep planting hole for a tree? Its grave. Tree root 
systems are broad—three times the branch length, barring an impediment—and shallow. Ninety percent of 
tree roots are in the top ten inches of soil, and 98% are in the top eighteen inches. Tree roots are shallow 
because they like to breathe on a regular basis. I think we can all relate to that.  

 Soil pores allow roots to get oxygen, which ulti-
mately comes from the soil surface. Oxygen levels 
drop with soil depth, eventually reaching zero at 
some point. In silty, clay or loam soils, that point is 
less than three feet down. To make matters worse, 
adding compost or manure to a deep planting hole 
ensures the roots will suffocate, because the mi-
crobes that break down organic matter will use up all 
available oxygen.  

  

 Every tree comes with planting instructions, even 
if there is no tag. To read these directions, find the spot near the base where the trunk widens out and the 
roots begin. This is called the trunk flare, or root collar, and is the depth gauge. The trunk flare should be just 
visible at the soil surface. With a very small specimen, especially a small grafted tree, this can be tricky.      
Basically find the uppermost root and park it about an inch below the surface.    

 Not all trees planted too deeply die, but they all suffer a lot, and even in the best cases, it will take them 
years to catch up with a similar tree planted correctly. In general, smaller trees fare better than larger ones. 
Sometimes a little tree can survive by sending out fibrous (adventitious) roots from its stem just below the 
soil surface. Larger trees do this too, but the scrawny new roots will not support a large top. 

 Occasionally you may come across planting instructions that suggest a deep hole, but you can literally 
search the world over, and you will never hear such nonsense from a research-based source. Get your trees 
from a garden center, but your planting advice from an evidence-based institution. 

 There is an old saying, “dig a fifty-dollar hole for a five-dollar tree.” It may need to be adjusted for inflation 
but the idea still has currency. The planting hole should be saucer-shaped and 2-3 times the diameter of the 
root system, but no deeper—ever. Otherwise the Planting Police will ticket you. Not really, but if an arborist 
happens to come along, they may scowl ominously at you.  

 Before backfilling, remove all burlap and twine. Wire cages on ball-and-burlap trees should be cut away 
once the tree is positioned in the hole. Container-grown tree root systems may have circling roots that must 
be teased out straight, or they will become girdling roots years later and choke the trunk.  
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Mistakes continued... 

 

 

Adding loads of organic matter to the backfill likely dates back to ancient times, when folks might grab an 
arborist, if one was handy, and throw them in the planting hole. Possibly in response to this, arborists now 
recommend little or no additional organic matter in many cases.  

 In very sandy or heavy clay soils, moderate (up to 30%) amounts of peat moss, compost or other amend-
ments can be used in the backfill. Do not add sand to clay, though—that is how bricks are made, and most 
plants do not grow real well in bricks. Adding more organic matter than one-third by volume can cause a 
“teacup effect,” and roots could suffocate. Fertilizer is stressful on new transplants, so wait at least a year on 
that. In healthy native soils, a tree may never need commercial fertilizer. 

 Water thoroughly as you backfill, and prod the soil with a stick or shovel handle to eliminate air pockets. 
Unless the site is very windy it’s best not to stake the tree—movement is needed for a strong trunk to devel-
op. Two to four inches of mulch over the planting area (but not touching the trunk) will help conserve mois-
ture and suppress weeds. It’s almost impossible to over-water a new transplant, but it does happen.  
Throughout the first season, check the soil every few days to be sure it’s moist but not waterlogged.  

  

Have fun landscaping, but please wait until after your tree dies to inter it. 
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Painting Using Ice Cubes 
 
Chelsea Baxter, 4-H & Nutrition Program Educator 

 
  
 
 What you will need: 

 
 Liquid tempera paint in various colors (you can find this at most craft 

stores)  
 Ice cube tray 
 Craft sticks  
 Paper  
 Plastic wrap (optional) 

 
 

 
 
 How to get started: 
 

1. Start by helping your child pour the paint into the plastic ice cube tray. You can have he/she count out 
how many cubes of each color they want. 

2. Place the craft sticks into the middle of each liquid cube. The sticks should be able to stand up on their 
own, however, if you’re having trouble with this try covering the tray with plastic wrap then poke the 
sticks through the plastic wrap to make it more stable. 

3. Carefully place the ice cube tray into the freezer and allow the paint to freeze until it is solid.  
4. Once the paint cubes are fully frozen it is time to paint! Choose the color you want to start with and pop 

the paint cube out of the tray (try to keep the craft stick attached to the cube) 
5. Hold onto the craft stick (this will act as your ‘brush’) and swirl the paint cube around the paper. While it 

melts it will leave a trail of paint behind it (similar to water colors). 
6. While he/she is painting talk about the freezing process.  
 
Questions for discussion: 

What’s happening to the paint while it is exposed to the warm air and paper? 
What does the paint feel like as it melts? 
What colors can you create by mixing the colors together? 

 
 

To learn more about this activity & others like it go to: 

www.education.com/activity/article/paint-with-ice/ 
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Armed to Farmed: New York State Veteran Workshop 

 
  
 
 
 
 
  
 Veterans in New York State are invited to participate in the week-long Armed to Farm (ATF) training, 
hosted by The National Center for Appropriate Technology in partnership with the Cornell Small Farms 
Program. The training will give veterans an opportunity to see sustainable, profitable small-scale farming 
enterprises and examine farming as a viable career. ATF is scheduled for July 31-Aug. 4, 2017 at SUNY Adi-
rondack in Queensbury, NY, and is free for those chosen to attend. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 Apply here by June 23rd.  
https://www.ncat.org/atf_NY/?
utm_source=June+1st+2017+Update&utm_campaign=Enews+Marketing&utm_medium=email 
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By  Jordy Kivett, Nutrition Educator 
 

 Rhubarb is a harbinger of summer.  As a food we rarely use except when it needs to be picked or our neigh-
bors are showing up with bundles of stalks it really is a seasonal treat.  The tangy stalks are very low in calories, 
but contain vitamin C and K among other nutrients.   
 
 Never eat the leaves of the rhubarb plant, only the stalks are edible.  You can keep trimmed rhubarb in the 
refrigerator, wrapped in plastic for about a week.  If it becomes flaccid, soak the rhubarb in ice water for an hour 
to help in reabsorb moisture.  To avoid this, get the stalks into the refrigerator as soon as possible.   
 
 Often people ask what can you do with rhubarb besides strawberry rhubarb pie?  There is always crunching 
on stalks as you walk around the yard.  You can also make salsa with rhubarb, the added sourness compliments 
salty tortilla chips nicely.  You can also pickle rhubarb.  Try rhubarb added to a stir fry for a different taste.  For 
any savory application, try adding small amounts at first and if you like the flavor add more next time.  For other 
sweet applications, consider making strawberry rhubarb jam or rhubarb sauce.   
 
 If your diet is pretty saturated with rhubarb right now, try canning or freezing it. You can freeze rhubarb by 
simply blanching trimmed rhubarb stalks or chunks of the stalk for 1 minute, drain and freeze in a freezer safe 
container, like a freezer bag.  You can easily can strawberry rhubarb jam or even sweetened rhubarb in a boiling 
water bath canner.  For more information on this check out the National Institute for Home Food Preservation 
or call your local extension office.   

Bring on the rhubarb and get ready for summer! 
 

Rhubarb and Beets 
Try this savory combination- be sure that your beets are small or cut into thin pieces so they have time to cook 
without overcooking the rhubarb.  You could substitute other root vegetables, like carrots, or swap the walnuts 
for other nuts, like pistachios.   
 
Ingredients  
 
Slices of rhubarb's ruby stems 
Halved baby beets 
Olive oil 
Salt and pepper 
Chopped toasted walnuts 
 
Directions  
 
Toss rhubarb slices with olive oil and beets. Season with salt and pepper, and roast at 375 degrees until tender. 
Top with walnuts to finish. 
 
Recipe from marthastewart.com 

 
 

Rhubarb 
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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 

  

Directions to the Nature Center at Point au Roche State Park 
 

From the intersection of Route 9 and Point au Roche Road, drive 2.1 miles east to Camp Red Cloud Road. 
The Nature Center is located at 87 Camp Red Cloud Road. 
 

Directions to the Nature Center at Point au Roche State Park 
 

From the intersection of Route 9 and Point au Roche Road, drive 2.1 miles east to Camp Red Cloud Road. 
The Nature Center is located at 87 Camp Red Cloud Road. 
 

 
 
 

 
 

http://www.ccecc4hce.blogspot.com/
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Although a few species do not sting, if it’s nettle and it gives you a rash, it’s fair to call it stinging nettle.  

 Nettles sprout little hypodermic needles on stems, leaves, and even their flowers. Called trichomes, these glass-
like silica-based needles inject a mixture of irritating chemicals upon contact. The cocktail varies by species, but 
usually includes histamine, 5-HTP, serotonin, formic acid and 
acetylcholine.  

 So why would one place this well-armed adversary in their 
mouth? Well, when nettles are cooked, the stinging hairs are 
destroyed. Furthermore, nettles are the tastiest cooked green—wild 
or domestic—that I have ever had. It tastes like chicken. Kidding—it 
tastes a lot like like spinach, except sweeter. Nettles can be boiled, 
steamed, or stir-fried. They are great by themselves or in soups, 
omelets, pesto, casseroles, or pretty much any savory dish you can 
come up with.  

 One of the things I really like about nettles is that they are some of the first green things to get going after the 
snow melts. I should mention that only the tops of young plants are harvested to eat. The good thing is that the 
more you pick, the more young tops grow back. Eventually they will get too tall and tough, but frequent picking 
can stretch nettle season well into June.  

 On a dry-weight basis, nettles are higher in protein—about 15% —than almost any other leafy green vegetable. 
They are a good source of iron, potassium, calcium, and Vitamins A and C, and have a healthy ratio of Omega-3/ 
Omega-6 fatty acids. Because drying also neutralizes nettles’ sting, they have been used as fodder for domestic 
animals. Today nettles are commonly fed to laying hens to improve their productivity.  

 The University of Maryland Medical Center reports that nettles help relieve symptoms, such as difficulty 
urinating, of Benign Prostatic Hyperplasia (BPH) in men. In terms of using pain to relieve pain, the U of M Medical 
Center also states that research “...suggests that some people find relief from joint pain by applying nettle leaf 
topically to the painful area. Other studies show that taking an oral extract of stinging nettle, along with 
nonsteroidal anti-inflammatory drugs (NSAIDs), allowed people to reduce their NSAID dose.”  

 As The Cat in the Hat said, that is not all. You’d think the U of M was selling nettles the way they seem to 
promote them. Consider this endorsement: “One preliminary human study suggested that nettle capsules helped 
reduce sneezing and itching in people with hay fever. In another study, 57% of patients rated nettles as effective in 

relieving allergies, and 48% said that nettles were more effective than allergy 
medications they had used previously.” 

 Gardeners use nettles as a “green manure” because they (nettles, that is—
gardeners may be nitrogen-rich, but they’re not routinely added to soil.) are high 
in nitrogen, as well as iron and manganese. Nettles can also help attract beneficial 
insects.         
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 Events 

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

Mark Your Calendars 

 
 

 
 
 
 
 
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! 

 
 
 
 
 

 
 
 
Garden Plots still available in Community Gardens 
For information contact: 
PlattsburghCommunityGarden@googlegroups.com 

 

 
Cornell Cooperative Extension Clinton County 

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

Monday through Friday.  Our phone number is 
561-7450.  

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

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

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

The Kent Delord House Museum 

Secret Gardens Tour will be held 

on Saturday, July 22nd from 12:00 to 

5:00, rain or shine. Advance tickets 

($10.00) will be sold June 24th thru 

July 21st at the Museum and Cook & Gardener, 

Plattsburgh and Lakeside Coffee, Rouses Point. Day 

of the tour tickets ($15.00) will be sold only at the 

Museum and Lakeside Coffee from 12:00 to 1:30.  

Complimentary refreshments will be served at one 

of the gardens. For more information, please contact 

Nancy 561-6793 or Linda 643-9486. 

Bucket Garden for Kids 

Sunday, June 11, Master Gardener Volunteers will 

be at Point Au Roche State Park helping kids plant a 

bucket garden to take home.  This popular event be-

gins at noon and goes until 3:00 or until we run out 

of buckets . This free event is sponsored by the 

Friends of Point Au Roche.  Get your kids into grow-

ing food with this fun after-

noon at the park.  We will 

meet at the Nature Center 

at noon.  More information 

and directions on page 9. 

 

than almost any other leafy green vegetable. 

reduce sneezing and itching in people with hay fever. In another study, 57% of patients rated nettles as effective in 

in nitrogen, as well as iron and manganese. Nettles can also help attract beneficial 

http://blogs.cornell.edu/cceclintoncounty/
https://extension.umass.edu/floriculture/sites/floriculture/files/plant/images/flowers/Rudbeckia 3 flower.png


North Country Gardening 

C o r n e l l  C o o p e r a t i v e  E x t e n s i o n  C l i n t o n  C o u n t y  

NonProfit 
U.S. Postage 

Permit No. 40 
Plattsburgh, NY 12901 

C o r n e l l  C o o p e r a t i v e  E x t e n s i o n  C l i n t o n  C o u n t y  

This issue made possible thanks to  
donations from: 

Our Business Sponsors  
Readers Like You  

and 
The Chapel Hill Foundation 

 

Thank You!! 

June 2017 

6064 Route 22 Suite 5 
Plattsburgh, NY 12901 
 
Phone: 518-561-7450 
Fax: 518-561-0183 
cceclinton.org  

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. 

Current Resident Or: 

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

