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Use a Refrigerator and a Freezer Thermometer 
 

Recommended Refrigerator and Freezer Temperatures 

The numbers used to adjust the temperature on most home refrigerators only raise or lower the temperature. 
They do not match specific temperatures. A 
different setting may be needed during 
warmer months than colder months to 
maintain the same temperature. Using a 
refrigerator/freezer thermometer is the only 
way to assure your refrigerator and freezer is 
at the correct temperature.  Refrigerator 
temperature 40 degrees F or lower is the 
recommended refrigerator temperature to 
slow bacterial growth and maintain quality. 
Freezing occurs at 32 degrees F; adjust 
refrigerator accordingly between 32 degrees F 
and 40 degrees F to prevent unwanted 
freezing, such as freezing milk.  Freezer 
temperature 0 degrees F or lower is the 
recommended freezer temperature. At this 
temperature, bacterial growth will be stopped. However, freezing does not kill most bacteria, nor does it stop 
flavor changes that occur over time. Though food will be safe indefinitely at 0 degrees F, quality will decrease 
the longer the food is in the freezer. 
Most refrigerator/freezer thermometers are either liquid-filled or bimetallic-coil thermometers. The United 
States Department of Agriculture describes these thermometers as follows. 
Liquid-filled thermometers are the oldest types of 
thermometers used in home kitchens. As the temperature 
increases, the colored liquid (usually an alcohol solution) 
inside the thermometer expands and rises to indicate the 
temperature on a scale. 
Bimetallic-coil thermometers contain a coil made of two 
different metals with different rates of expansion that are 
bonded together. The bimetal element is coiled, fixed at 
one end, and attached to a pointer stem at the other end. 
As the temperature increases, the pointer will be rotated 
by the coiled bimetal element to indicate the temperature. 
Purchase refrigerator/freezer thermometers in the 
housewares section of department, appliance, culinary 
and grocery stores.  
Buy two!  Place one in your refrigerator and one in your freezer.  

It may be the best $10 to $20 investment you ever make. Two more tips: 
• Place the thermometer in the front of the refrigerator/freezer in an easy-to-read location. 
• Check temperature regularly — at least once a week. 

NOTE: If the freezer compartment isn't a separate freezer compartment, but a compartment inside the 
refrigerator, it may be impossible to obtain a 0 degrees F temperature. One sign of this will be soft ice cream. 
Plan to use food within a few weeks. 
 

Source:  http://food.unl.edu; Alice Henneman, MS, RDN, Nebraska  Extension in Lancaster County 
Joyce Jensen, REHS, CFSP, Lincoln-Lancaster County Health Department 

http://food.unl.edu/
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Healthy Living 
Choose VEGETABLES  

 

Zucchini 
Nutrition Information 
• 95 percent water 
• 20 calories per cup 
• Rich in vitamin C and potassium 

Selection 
The early, small squash are the most tender and 
flavorful. 

Storage 
Zucchini are best eaten within a few days of picking 
them. They will stay fresh for 3-5 days in the 
refrigerator. 

 

Choose HOME COOKED 

Zucchini Pizza 
 

 

 

 

 

 

 

 

 

 

Ingredients 
• 2 medium or 3 small zucchini 
• 1/2 cup of tomato based pasta sauce 
• 1/2 cup of shredded mozzarella cheese 
• 2 tablespoons of mozzarella cheese 
 

1. Heat oven to 350 degrees. 2. Wash zucchini. Trim ends and cut 
each in half lengthwise. Use a spoon to gently scrape out soft, 
seedy center of zucchini. 3. Place zucchini halves in a small baking 
dish. Spoon pasta sauce into zucchini halves. 4. Top with 
mozzarella and parmesan cheeses. 5. Bake for 25 to 30 minutes or 
until zucchini can be pierced with a fork and cheese is bubbly and 
brown. Serve warm. 6. Refrigerate leftovers within 2 hours. 
Nutrition Facts: Calories 60* Fat 3g* Carbohydrates 4* Protein 
4g* Sugars 3g*  Fiber 1g Serving Size: 1/2 of a small zucchini 



 

  Page 5 

 

 
 

Choose EXERCISE 

5 Ways to Exercise 
As a Family 
It can be tough to exercise when juggling work, 
school, family, and more.  A workout doesn't 
have to mean running laps or lifting weights.  
Instead, try adding exercise to your family time 
with these 5 tips.  

• Turn household chores into active heart 
pumping workouts. 

• Crank up the music and boogie down. 
• Have your toddler walk instead of riding in 

the cart at the supermarket. 
• Turn TV commercials into fitness breaks 
• Look for free activities. Walk around the 

track at your neighborhood school. 
 
  

 

Choose WATER 

 

The world is full of tempting beverage choices. How can you 
help your child choose water over sugary drinks? Make it Fun!  

  
1. Let your child pick out a special water cup  

2. Add a fun novelty straw  

3. Freeze some cool ice cube shapes  

4. Add fruit to the water  
 
 
 
 

 

Source:  North Country Region • EAT SMART NEW YORK •   
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Food Preservation 
Whether you're preserving your own harvest or you've purchased locally grown fruits or vegetables, canning, 
freezing and drying can be effective ways to serve foods that taste harvest-fresh at a later date. To ensure that 
the products you serve are safe, it is important to follow tested guidelines for safely preserving foods by these 
methods. Cooperative Extension offers both information and hands-on, small group training in a variety of 
home food preservation topics. 
 

RESOURCES 
 National Center for Home Food Preservation Website at http://nchfp.uga.edu/ 

Site includes science-based information on home food preservation, publications and links to other 
Extension sites. The Center was established with funding from the Cooperative State Research, Education 
and Extension Service, U.S. Department of Agriculture (CSREES-USDA) to address food safety concerns for 
those who practice and teach home food preservation and processing methods. 

 So Easy to Preserve, University of Georgia, Cooperative Extension, 6th Edition (July 2014).  This edition 
contains the latest U.S. Department of Agriculture recommendations for safe food preservation, along 
with step by step instructions and in-depth information for both the new and experienced food preserver. 
For more information and to order, visit: http://setp.uga.edu/  

 Complete Guide to Home Canning, USDA, revised 2009. 
Available online at: http://www.uga.edu/nchfp/publications/publication... 
To order a hard copy, see http://www.extension.purdue.edu/store 

 Penn State University Food Preservation Data Base.  
This site at http://extension.psu.edu/food/preservation links to approved recipes, 
food preservation questions and answers, kitchen unit conversions, and food safety.  
See also: http://extension.psu.edu/food/safety which addresses food safety issues; 
includes links to commercial companies selling preservation supplies & equipment. 

 Cost of Preserving and Storing Food at http://extension.colostate.edu/topic-areas/nutrition-food-safety-
health/cost-of-preserving-and-storing-food-8-704/ Colorado State University, 2008 updated 2014, includes 
a downloadable 4-page PDF on this topic.  

 The Food Venture Center, the Northeast Center for Food Entrepreneurship is a collaboration between 
Cornell University and the University of Vermont supports home-based food businesses. Visit 
http://necfe.foodscience.cornell.edu/ for more information. 

How To Buy A Canner 
Are you new to canning and thinking about buying your first canner, or have you considered canning meats and/or 
vegetables and know you need a pressure canner?  

Maybe you have wondered about the steam canners you see in some stores. The internet savvy may have seen an 
electrical canner for small batch canning. 
To determine the best canner or canners for you, you need to compare the features of different canners to meet 
your needs based upon the amount of canning you do, the type of food being canned, the type of stove on which 
the canner will be used, how the cost of the canner fits into your budget, and what added features are really useful 
to you. 
Remember that low acid foods such as meats and vegetables that have not been acidified or pickled must be 
processed in a pressure canner to destroy botulism spores. High acid foods such as fruit and tomatoes that have 
been acidified with lemon juice or citric acid can be safely processed in boiling water. Many canner choices at 
various prices are available locally. 
Source:  http://extension.psu.edu 

http://nchfp.uga.edu/
http://nchfp.uga.edu/
http://setp.uga.edu/
http://www.uga.edu/nchfp/publications/publications_usda.html
http://www.uga.edu/nchfp/publications/publications_usda.html
http://www.extension.purdue.edu/store
http://extension.psu.edu/food/preservation
http://extension.psu.edu/food/preservation
http://extension.psu.edu/food/safety
http://extension.colostate.edu/topic-areas/nutrition-food-safety-health/cost-of-preserving-and-storing-food-8-704/
http://extension.colostate.edu/topic-areas/nutrition-food-safety-health/cost-of-preserving-and-storing-food-8-704/
http://extension.colostate.edu/topic-areas/nutrition-food-safety-health/cost-of-preserving-and-storing-food-8-704/
http://necfe.foodscience.cornell.edu/
http://necfe.foodscience.cornell.edu/
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Prepare and Preserve Homemade Salsa 
 

Salsa is one of the most popular 
condiments used today. Because of its 
popularity, many cooks want to prepare and 
can salsa at home. 

 

 
Most salsa recipes are a mixture of low-acid foods 
like onions and peppers, and acid foods such as 
tomatoes or fruit. It’s recommended to follow a 
USDA tested recipe if you’d like to preserve salsa 
rather than experiment with your own homemade 
recipe. The proportions of the tomatoes, peppers, 
herbs and other vegetables will determine which 
method of canning should be used. If the final pH 
of the salsa is less than 4.6, then the boiling water 
canning method can be used. 
However, if the mixture is less acidic, then 
pressure canning would be necessary. 

It’s important to note that canning salsa is not a 
good way to use overripe or spoiling tomatoes. 
Use only high quality tomatoes. Paste tomatoes, 
such as Roma, have firmer flesh and produce a 
thicker salsa. Large slicing tomatoes will produce a 
thinner, more watery salsa. Do not use tomatoes 
from dead or frost-killed vines. Poor quality or 
overripe tomatoes will produce very poor or 
unsafe salsa. 
Below is a USDA tested salsa recipe which you can 
try. If you do not wish to preserve it, you can 
consume it as a fresh product. Store it for up to a 
week in the refrigerator or freeze it for up to one 
year. 

Tomato/Tomato Paste Salsa  
• 3 quarts peeled, cored, chopped slicing tomatoes 
• 3 cups chopped onions 
• 6 jalapeño peppers, seeded, finely chopped 
• 4 long green chilies, seeded, chopped 
• 4 cloves garlic, finely chopped 
• 2 12-oz cans tomato paste 
• 2 cups bottled lemon or lime juice 
• 1 Tbsp. salt 
• 1 Tbsp. sugar 
• 1 Tbsp. ground cumin (optional) 
• 2 Tbsp. oregano leaves (optional) 
• 1 tsp. black pepper 

 

Yields:  7 to 8 pints 
 

A word of caution 
Wear plastic or rubber gloves and do not touch 
your face while handling or cutting hot peppers. 
If you do not wear gloves, wash hands 
thoroughly with soap and water before touching 
your face or eyes. 

 

Directions: 
• Peel, wash, and chop onions. 
• Wash tomatoes and dip in boiling water for 

30 to 60 seconds or until skins split. 
• Dip in cold water, slip off skins, and 

remove cores. 
• Combine all ingredients in a large saucepan. 

Bring to a boil. Reduce heat and simmer for 
30 minutes, stirring occasionally. 

• Fill hot salsa into hot jars, leaving ½ inch 
of headspace. 

• Remove air bubbles and adjust headspace, 
if needed. 

• Wipe rims of jars with a dampened, 
clean paper towel. 

• Adjust lids. 
• Process pint jars in a boiling water bath 

for 15 minutes. 

  Source:  PennState Extension @ extexnsion.psu.edu;  Karen Thomas, Extension Educator, Food, Families Health 

http://extension.psu.edu/directory/kat1
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Cucumber Beetles 
The spotted cucumber beetle (Diabrotica undecimpunctata) and the striped cucumber beetle (Acalymma 
vittatum) can cause significant damage to cucurbit crops (Figure 1). Cucumber beetles directly damage 
cucurbits through feeding on foliage, and can kill young plants if feeding pressure is heavy. They can also 
spread bacterial wilt among vulnerable cucurbits, like cucumber. Seedlings and small plants are the most 
affected, so scouting and early detection are crucial. When determining whether to spray for cucumber 
beetles, plant growth stage and susceptibility to bacterial wilt should be taken into account. Small plants 
should be sprayed when there are greater than 5 beetles per plant, while older plants (greater than 5th leaf 
stage) can withstand more foliar damage and should only be sprayed if beetles are damaging flowers. In 
plants that are susceptible to bacterial wilt, from the 4-leaf stage until vines begin to run, insecticides should 
be applied when beetle densities are at or above 1 beetle per plant. 

 

 

 

 

 

 

 

 

 

 

Both cucumber beetles are yellow and black, but spotted cucumber beetles are slightly larger than striped 
cucumber beetles and, as their names imply, spotted cucumber beetles have black spots on their abdomens, 
while striped cucumber beetles have black stripes that meet at the base of their abdomens (Figure 2). Spotted 
cucumber beetles feed on a wide variety of plants, while striped cucumber beetles feed almost exclusively on 
cucurbits. Striped cucumber beetle lay their eggs in the soil, and their larvae feed upon cucurbit roots, while 
spotted cucumber larvae do not feed upon cucurbits. 

To manage cucumber beetles, a number of commercial sprays can be used (refer to Ch 17 in the 2017 Cornell 
Integrated Crop and Pest Management Guidelines for Commercial Vegetable Production). Organic chemical 
control options include Kaolin clay, Pyrethrum, and Spinosad. Cucumber beetles also have several natural 
enemies that can help suppress populations. Larger predators, like wolf spiders and ground beetles, feed upon 
cucumber beetles, and they are parasitized by a tachinid fly and a parasitoid wasp.  

Cultural practices can also temper cucumber beetle damage. Cucumber beetles generally overwinter near the 
cucurbit crops they feed on, so planting the current year’s cucurbits as far away as possible from the previous 
year’s cucurbits can delay damage. Cucumber beetle feeding and bacterial wilt are the most harmful to 
seedlings and small plants, so using transplants instead of direct seed protects the plants at their most 
susceptible stages. Floating row covers (to be removed once flowering begins) are the best bet in preventing 
cucumber beetles from reaching your crop, but this must be weighed against cost and weed management.  

Figure 1. Cucumber beetle feeding damage 



 

  Page 9 

 

Some cucurbits, like Blue Hubbard squash, are more attractive to cucumber beetles than others, and could be 
used as a trap crop. Combining various control methods is the most effective way to prevent cucumber 
beetles from wiping out your cucurbits. For more information on organic management options, see 
http://articles.extension.org/pages/64274/managing-cucumber-beetles-in-organic-farming-systems.  

References:  

Hoffman, MP and Zitter TA. (1994). Cucumber Beetles, Corn Rootworms, and Bacterial Wilt in Cucurbits. 
Cornell University Vegetable MD Online. Retrieved from: 
http://vegetablemdonline.ppath.cornell.edu/factsheets/Cucurbit_Beetles.htm 

Snyder, WE. (2015). Managing Cucurbit Beetles in Organic Farming Systems. eXtension.org. Retrieved from: 
http://articles.extension.org/pages/64274/managing-cucumber-beetles-in-organic-farming-systems 

Reiners, S, Bellinder, RR, Curtis PD, Helms M, Landers AJ, McGrath MT, Nault BA, and Seaman, A. Chapter 17- 
Cucurbits- Cucumber, Melon, Pumpkin, Squash, and Watermelon. In 2017 Cornell Integrated Crop and Pest 
Management Guidelines for Commercial Vegetable Production.  

Figure 2. Spotted cucumber beetle (left) and striped cucumber beetle (right) 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Source: Bethany Hunt and Darcy Telenko,  CCE Cornell Vegetable Program; from VegEdge, Vol. 13, Iss. 13, 7/5/17 

  

http://articles.extension.org/pages/64274/managing-cucumber-beetles-in-organic-farming-systems
http://vegetablemdonline.ppath.cornell.edu/factsheets/Cucurbit_Beetles.htm
http://articles.extension.org/pages/64274/managing-cucumber-beetles-in-organic-farming-systems
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Wild Parsnip in Bloom 
Wild parsnhip (Pastinaca sativa) is a biennial or perennial herbaceous plant with 
human health and ecological impacts. I have noticed it blooming along field edges 
and roadsides this week. 

Do Not Touch This Plant! 
The sap of wild parsnip contains chemicals called furanocoumarins which make 
skin more vulnerable to ultraviolet light. Skin contact with the sap in 
combination with sunlight can cause a severe burn that will appear within 24 to 
48 hours. This reaction is called phytophotodermititis and can cause 
discoloration of the skin and increased sensitivity to sunlight for many years. 
Contact with the sap can occur either through brushing bristles on the stem or 
breaking stem and leaves.  Immediately wash affected area with soap and water 
and keep area away from sunlight for 48 hours to prevent reaction. If reaction 
occurs, keep affected area out of sunlight to prevent further burning and see 
your physician. 
 
Protect yourself by learning to identify wild parsnip at the different life stages. 
DO NOT touch any parts of the plant with bare skin. Wear gloves, long-sleeved 
shirts, pants, boots and eye protection if working near wild parsnip to prevent skin contact with sap. Synthetic, water 
resistant materials are recommended. 
 
Wild parsnip can grow up to five feet tall.  It has hollow, grooved stems that are hairless. Leaves look very similar to 
celery leaves, they are yellow-green, coarsely toothed and compound (see photo). Flowers are small yellow clusters -
similar to Queen Ann’s lace but yellow in color. Flowering can start in May or June and last 1-2 months – they are 
currently in bloom along many western NY roadsides (see photo). Seeds are flat and brown (similar to domesticated 
parsnip).  Wild parsnip is located throughout western NY (see DEC Map of distribution).  
 
Wild parsnip can be mistaken for a number of similar species including cow parsnip, Angelica, poison hemlock, and Giant 
Hogweed which also causes phytophotodermititis.  See the following website which contains information on how to 
identify these species including giant hogweed and distinguish them from each other.  
http://www.dec.ny.gov/animals/72766.html  
 
What to do if you see wild parsnip 

1. Try to make a positive identification.  

2. Prevent establishment and spread – remove new infestations while they are small and not well established. 
Clean equipment before moving to a non-infested area. 

3. Manual removal while wearing protective gear can be effective in small areas. Cut roots 1-2 inches below soil or 
pulling plants by hand wear long-sleeves and gloves! This should be done before letting it go to seed. Leave 
bags in sun for one week to kill the seed heads before disposal. 

4. Mowing after flowering but before seed have developed can kill the plants. Regrowth may occur, so it may be 
necessary to mow more than once.  

5. General herbicides (glyphosate) can be applied as spot treatment to the new growth and rosettes. 

6. Report an infestation – take a photo of the entire plant including leaf, flower and/or seed, note location and 
report to iMapInvasives at www.NYiMapInvasives.org  

For further information, contact DEC Forest Health or your local Partnership for Regional Invasive Species Management 
(PRISM) by visiting www.nyis.info.  

Wild Parsnip Leaf. 
Source Wild Parsnip Brochure. 

http://www.dec.ny.gov/animals/72766.html
http://www.nyimapinvasives.org/
http://www.nyis.info/
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The map reflects only what has been positively 
identified and reported; it significantly under 
represents the presence of wild parsnip in the 
state. DEC encourages the public to report 
sightings of this invasive plant to iMapInvasives 
(www.NYiMapInvasives.org). 
 
NYS Department of Environmental 
Conservation, Division of Lands and Forests. 
Forest Health and Protection. Wild Parsnip 
Brochure. 

http://www.dec.ny.gov/docs/lands_forests_pdf/wildparsnipfact.pdf 
Invasive Plant in Pennsylvania http://www.dcnr.state.pa.us/cs/groups/public/documents/document/dcnr_010304.pdf 

Source:  Darcy Telenko, CCE Cornell Vegetable Program; from VegEdge, Vol. 13, Iss. 13, 7/5/17  

Wild Parsnip growing along roadside and in corn field. Darcy Telenko CVP 

http://www.nyimapinvasives.org/
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Website Helps New York Fruit Growers Solve Problems 
With the launch of the revamped Cornell Fruit Resources website at  http://fruit.cornell.edu/.  New York 
growers have a new resource this season to help keep them productive and profitable. 

“The site is a one-stop 
shop for commercial 
fruit growers to access 
the wealth of 
information available 
through Cornell to 
help them solve 
production, pest, food 
safety, business and 
other problems,” said 
Julie Carroll, fruit 
IPM coordinator with 
the New York State 
Integrated Pest 
Management 
(NYSIPM) Program, 
who spearheaded the 
update. 

Subsites for tree fruit, 
grape and berry 

producers help them zero in on production, IPM and post-harvest information tailored specifically to their 
crops. The site also features resources on topics of interest to all fruit growers, including food safety, business 
management and marketing. 

The site will also help growers find: 

• Local help: Cornell Cooperative Extension contact information for regional fruit programs and county 
offices. 

• Timely tips: Statewide and regional newsletters, including Scaffolds Fruit Journal, Fruit Quarterly, New 
York Berry News, Appellation Cornell and others, pest alerts and a fruit news feed. 

• Key references: Answer questions by perusing organic production guides, factsheets and other 
publications on all aspects of fruit production. 

• Diagnostic help: Links to Cornell and affiliated labs to help growers solve nutrient, insect and disease 
problems. 

• Sophisticated tools: Weather data and applications from the Network for Environment and Weather 
Applications, TracFruit recordkeeping software from the NYSIPM Program, and more. 

• Especially for berry growers: The Cornell Berry Diagnostic Tool to help growers identify and solve pest 
and disease problems and the Nursery Guide for Berry and Small Fruit Crops. 

The site is optimized for use on tablets, smartphones and other devices. 

“It’s amazing how much reliable, useful information based on Cornell research is available,” said Carroll. “And 
this site will help you get to what you need to know – fast.” 

Source:  http://news.cornell.edu; 
 Craig Cramer is communications specialist in the School of Integrative Plant Science 

 

 

http://fruit.cornell.edu/
https://blogs.cornell.edu/grapes/
https://blogs.cornell.edu/berrytool/
http://news.cornell.edu/sites/chronicle.cornell/files/Cornell%20fruit%20resources%20screenshot.PNG?itok=vYScMv1x
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Downy Mildew in Vine Crops Update 
The Eastern NY Commercial Horticulture team sent out a downy mildew alert for their region. The disease was 
found in Duchess County in cucumbers. This disease is now present in both eastern and western NY. With 
their alert they gave a brief synopsis of spray options that bears repeating here because it drives home the 
options for management of the DM for conventional and organic growers. 

“If you are in the Hudson Valley or another high risk area, now is the time to apply mobile (systemic, 
translaminar) fungicides with an active ingredient that specifically targets DM.  For conventional growers I 
have seen where a tank mix of Curzate plus Ranman or Zampro plus a protectant like chlorothalonil (Bravo, 
Initiate etc.) has done a very good job.  Curzate provides some kickback or burnout activity but does not have 
much residual which is why it needs to be tank mixed with a second mobile fungicide or another application 
needs to be made 3-4 days later.  Mobile fungicides are needed to control the disease from developing on the 
UNDERSIDE of the leaf.  Fungicides should be re-applied according to disease severity and label instructions 
(keep pre harvest intervals in mind, maximum use rates and please rotate chemical classes using the FRAC 
codes found on all the labels”.   

“According to Cornell Pathologists Margaret McGrath, one of the better organic products evaluated is Timorex 
Gold (Tea Tree oil) and is labeled in.  See label for the rates and note that there is a 48-hour re-entry interval 
and do not apply within 48 hours of harvesting.  Do not spray during the warm hours of the day and in hot 
seasons with temperatures above 95ºF (35ºC) and Do not apply this product through any type of irrigation 
system.  Alternate with copper every 5-7 days”. 

 

 

 

 

 

 

 

 

 

 

 

 
Source:  Robert Hadad, CCE Cornell Vegetable Program; from VegEdge, Vol. 13, Iss. 15, 7/19/17 

 

Photo caption:  Downy 
mildew on cucumber leaf – 
top view (left) and underside 
of leaf (right). Photos: D. 
Telenko, CCE Cornell 
Vegetable Program 
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Aphids on Tunnel/Greenhouse Tomatoes 
Occasionally we find 
outbreaks of aphids on 
greenhouse tomatoes, 
although they are much 
more common (and 
destructive) on peppers 
and greens.  Since aphids 
have a high reproductive 
capacity, any population 
should be monitored and 
controlled if rising.  In 

addition to feeding on plant sap, aphids can transmit certain viruses and their droppings lead to Sooty Mold.  
Fortunately we do have some low-to-nontoxic controls for this pest.  

Biological control, with beneficial insects, is one of these options.  Predators such as lady beetles have 
performed well in CVP trials in winter crops (figure 1), but, with roll-up sides open during the summer, lady 
beetles may fly away. Sometimes, natural populations of lady beetles will find aphid hot spots.  The larvae of 
this beneficial can be found hunting for prey (see pic) throughout the canopy.  If observed, consider allowing 
the predatory larvae the chance to control the population before using an insecticide. 

Predatory wasp mixtures (including species such as Aphidius colemani) are another biocontrol option.  These 
wasps lay eggs in live aphids, which then hatch out and kill their host.  Since this process takes a couple of 
weeks, we prefer predatory wasps earlier in the crop cycle. 

Another approach to consider would be applications of commercial formulations of ‘entomopathogenic’ fungi.  
This refers to biological sprays that can infect, and kill, insect pests.  CVP research found that multiple 
applications with products that contain Beauvaria bassiana, such as Botanigard or Mycotrol (Organic), 
controlled aphids in high tunnel greens (figure 2).  Since this is a contact material, higher pressure, mist sprays 
will help target aphids within the dense tomato canopy. 
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Figure 2.  Mycotrol applications reduced aphid populations on fall high tunnel greens. 

Finally, we may need to look to broader spectrum spray 
materials if populations require immediate and drastic 
reduction.  Fulfill (0 D PHI) and Admire are 
conventional options.  Admire Pro may be applied at a 
rate of 0.6 ounces per 1000 plants in a minimum of 16 
gallons water to the root zone via drip irrigation, with 0 
day PHI.  This is restricted to a single application per 
season, and cannot follow other imidicloprid 
applications.  Note this is a different rate and PHI than 
field applications.  Aside from the above mentioned 
biocontrols and Mycotrol, ce rtified organic growers 
could also apply Pyganic or AzaGuard (combined with 
crop-safe oil).  
 

Source:  Judson Reid, CCE Cornell Vegetable Program; from VegEdge, Vol. 13, Iss. 15, 7/19/17 

Figure 1.  In the winter time low tunnels keep Lady Beetles where we want them; close to the crop.  In the summer 
they may move out of high tunnels. 
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How Is Variability In Your Farm’s Milking 
Procedure Affecting Milk Flow? 

Are the milking protocols on your farm being followed consistently? If not, they 
could be negatively affecting your herd’s health, milking efficiency, and quality.  
Getting the cows milked two or three times a day is a lot of work. Milkers know 
the longer cows are away from the barn, the less milk they will produce because 
of reduced time to eat or lay down. Added to that urgency is the knowledge that 
there are many things that need done on a dairy farm no matter the time of year. 
Most producers know that good milk flow and quality begins with proper teat 
stimulation and an efficient milking preparation procedure. However, urgency in 
the milking parlor can lead employees and even family members to take 
shortcuts. Those shortcuts, instead of shortening milking time, may actually increase it. 
Michigan State University Extension educators and interns are currently conducting a research project using VaDia 
milking vacuum recording units to show producers how well the milking prep procedures are being performed and how 
this affects milk let down. The project also helps producers assess whether cows are being over-milked.  The VaDia unit 
is a small, computerized device that records vacuum levels in the front and rear teat cups, the short milk tube, and the 
pulsation line. Since vacuum level and milk flow are inversely related, the graphs produced by these units show each 
cow’s milk let-down time, peak flow period, and whether or not an over-milking or biphasic milking event occurs. 
Physical touch to the cow’s teats is the primary stimulation for her to letdown her milk. It takes about 10 seconds of 
touch time to adequately stimulate the cow. That touch time can be during the process of dry wiping the teats, 
massaging in the disinfectant, forestripping and drying teats. The impulse to let down milk travels to the brain which 
sends a message to the pituitary gland causing it to release oxytocin. Oxytocin must travel through the blood stream to 
the udder where it will cause the muscle cells that surround the milk ducts to contract, or squeeze, which then starts 
milk letdown. It takes about 60-90 seconds from first touch until letdown occurs – a period called “lag time”. 
The sequence of prep procedures is of great importance in preparing the cow. Improper sequencing can have a negative 
effect on milking. That is what we saw occurring sometimes in parlors as we evaluated milking. In these cases, the milker 
would prep the cow in three or four steps, working in a zone of the parlor. The procedure could have been like this: First 
visit: dry wipe, forestrip, and dip teats in disinfectant, Second visit: dry teats, Third visit: attach milking units. Each of 
those trips should be in the same order of cows to keep timing consistent, but sometimes, maybe because it seemed to 
save time, the milker would simply reverse order of cows. 
The problems with reversing the order during the prep procedures is that the timing for some cows may be too long (> 
90 seconds), and the timing for other cows may be too short (< 60 seconds). When that happens, biphasic milking is 
likely to occur. 
With biphasic milking, milk flow starts as it originates from the teat and gland cisterns, but then stops or slows 
considerably because milk letdown has not been activated. Milk flow may be stopped for 30 seconds or more until 
sufficient stimulation, or sufficient time allows the arrival of oxytocin that causes the milk flow to begin again. 
Biphasic milking events can be detrimental to the herd in a number of different ways. Teat ends could become damaged 
and rough over time because the machine is attached and trying to extract milk when there is no milk flow. This can 
cause discomfort to the cow, as well. Since rough teat ends are more difficult to clean in milking preparation procedures, 
incidence of both subclinical and clinical mastitis can increase causing somatic cell counts to climb and overall milk 
quality to decrease. 
Preliminary data collected from eight farms showed an average incidence of biphasic milking events at 34 percent (range 
from 14-62 percent). The goal of the project is to have the incidence rate of biphasic milking be no more than 10 percent 
of cows.  Of the eight farms sampled, we observed improper sequencing (reverse order of some steps) on four farms. 
The average incidence of biphasic milking events for these four farms was 41 percent (range from 30-62 percent). Data 
from these farms shows improper sequencing leads to insufficient lag times and increases the incidence of biphasic 
events. 
In conclusion, recommendations for preventing the incidence of biphasic events includes ensuring the milking 
preparation procedures are sequenced from the first cow to the last cow and are consistently followed. 
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LOCAL RAINFALL DATA 
Average Rainfall for June 

 

   

Town 2016 2017 3 Year 
Avg. 

Croghan 4.37 8.45 6.96 
Denmark 4.96 5.92 6.41 
Greig 5.20 6.60 6.90 
Harrisburg 4.91 6.46 6.79 
Lewis 4.56 4.76 7.39 
Leyden 0.00 0.00 NA 
Lowville 0.00 0.00 8.78 
Martinsburg 3.83 9.63 7.14 
Montague 0.00 0.00 8.15 
New Bremen 5.50 10.53 9.31 
Pinckney 0.00 0.00 6.30 
Talcottville 4.83 4.96 6.85 
Turin 3.88 9.15 7.18 
Watson 0.00 0.00 NA 
West Turin 3.95 5.68 6.74 
Total Average 4.60 7.21 7.30 

 

 

In examining your farm’s milk procedure keep the following two goals in mind: 
1. The lag times from stimulation to attachment should be from 60-90 seconds with most of the stimulation in the 

first pass. 
2. Total teat stimulation times should be at least ten seconds per cow to optimize milk-letdown and ensure proper 

lag times. 
Consistent milking procedures that meet these goals will help to improve milk letdown, milk quality, and animal health 
and welfare. Michigan State University Extension encourages dairy farmers not to assume that your parlor is functioning 
optimally, but to check it. Then teach your employees and family members why proper stimulation and lag time are 
important. 
Source:   Michigan State University Extension  Phil Durst, Rachel Chojnacki,  

 

 

Updated Guide To 
Shrubs For Storm 
Water Retention 

Cornell’s Urban Horticulture Institute (UHI) has 
released the second edition of its Woody Shrubs 
for Storm water Retention Practices (Northeast 
and Mid-Atlantic Regions). The updated and 
expanded 57-page guide is an essential resource 
for choosing plants that can provide low-
maintenance, attractive cover for filter strips, 
swales, rain gardens and other storm water 
retention and infiltration practices. 

“For plants to thrive in storm water retention 
areas, they need to be able to tolerate both dry 
and periodically saturated soils,” says UHI 
director Nina Bassuk, professor in the 
Horticulture Section of the School of Integrative 
Plant Science. “These can be tough sites with 
high pH and salt levels. So it’s important to 
choose the right plants for the job.” 

In addition to profiling more than 35 shrubs – 
including hardiness, sun requirements, site 
considerations, potential pest issues, and deer 
resistance – the guide also details site 
assessment and design considerations for storm 
water retention structures.  Descriptions also 
include cultivar information and ecological 
impacts, such as attractiveness to pollinators. 

For a free download, visit: 
http://www.hort.cornell.edu/uhi/outreach/    

http://msue.anr.msu.edu/experts/phillip_durst
http://www.hort.cornell.edu/uhi/outreach/
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…Labels…What Can You Believe? 
A new farmer recently asked me to explain some of the labels he has heard tossed around by farmers and 
others in agribusiness. There are many claims out there but only a few are certifiable and many are not 
provable even with testing. That doesn’t mean you should ignore the labels, just be sure to ask lots of 
questions so you know what you are getting when buying breeding stock or even locally grown meat.  
Johnes Free, OPP Free, Scrapie Free and Foot Rot Free - These are all diseases that can be tested for but not 
with certainty. If a farmer tests her flock regularly and works with a veterinarian then she can say that her 
flock has not tested positive for OPP or Johnes or Scrapie but they can’ say for sure that it doesn’t exist in their 

flock. I am reasonably sure our Extension flock is Johnes 
free because I have been working with the flock for almost 
30 years and have never had a case. However, I can’t claim 
that they are Johnes free because I can’t really test for it 
reliably. The test will only show positive results when the 
sheep are already shedding the organism (but could be 
carrying the disease which doesn’t show up until animals 
are about 4 years old). On the other hand, at home I have 
purchased ewes that appeared very healthy and then lost 
several to Johnes. The farmer that sold them to me did not 
know about Johnes so assumed a few ewes had died from 
parasites. He wasn’t being dishonest but didn’t really know 
what was happening.  
There are programs for testing for OPP with the aim of 
helping you get OPP out of your flock if you already have 
it. The program takes dedication! You can definitely 
reduce the incidence of OPP in the flock by following the 
program but it would be hard to be sure you actually OPP 
free. http://www.oppsociety.org 
 

 The USDA had a scrapie certification program that included monitoring flocks for five years and if no scrapie 
shows up and no cull animals test positive you were considered scrapie free. Even that was no guarantee. 
However, at least you knew the flock owner had been educated about scrapie and was watching for it. There 
are still scrapie certification programs for those that want to export animals. See the info at 
https://www.aphis.usda.gov/aphis/ourfocus/animalhealth/animal-disease-information/sheep-and-goat-
health/national-scrapie-eradication-program/ct_scrapie_home.  
Foot rot is tricky because there can be a carrier in the group of sheep or goats and the group you buy will 
appear to be foot rot free and then infect the rest of your flock. I don’t believe there is a test for foot rot so 
this one is a challenge to avoid. If you have it in the flock it can be hard to get rid of until you cull the carrier. 
There is no good way to find the carrier.  
“Bio secure” and “closed flock” are terms sometimes bandied about. Bio-secure most likely means that the 
farmer makes visitors wear plastic over-boots and takes other precautions to keep their farm from getting 
contaminated with possible pathogens. A closed flock is one that hasn’t brought in any stock from other farms 
for a certain amount of time. At some point they are likely to use a buck or ram from another flock to avoid 
inbreeding so ask questions. Being a closed flock does not mean they are healthy.   

Grass fed really means forage fed. The flock or herd is fed only forages with no grain. Sometimes farmers 
expand on that and say grass finished. This is usually mentioned in regards to meat. You might even see grass 
fed, grain finished. The USDA grass-fed certification has been withdrawn but the rules are still at the website 
(https://www.ams.usda.gov/services/auditing/grass-fed-SVS). Some consumers find grass fed desirable. 
Having a grass fed flock requires very high quality forages and the right genetics in your animals.  
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Antibiotic Free – An animal that has never been treated with antibiotics or fed low levels in the feed for 
growth can be called antibiotic free. Sick animals in the flock can still be treated with antibiotics when sick but 
then cannot be marketed as antibiotic free.  

Hormone Free – You cannot claim that your animals 
are hormone free. They have naturally occurring 
hormones. You could claim “no added hormones” but 
not hormone free.  
Organic – Organic means you follow USDA organic 
practices and are certified by a certifying agency like 
NOFA-NY (https://www.nofany.org/). Technically you 
can’t sell the meat as organic unless it is processed in 
an organic slaughterhouse. The regulations can be 
viewed at https://www.ams.usda.gov/grades-
standards/organic-standards.  
There are other claims like “Selected for Parasite 
Resistance”. Ask what that means….does it mean they 
never de-worm and whatever survives is bound to be 
parasite resistant or does that mean they FAMACHA 
score all their sheep regularly and use that and fecal 
egg counts to select replacements? It is a great trait to 
select for but also no guarantee that the sheep or goats 
will be parasite resistant in your management system.  
One last tip for purchasing breeding stock…try to find 
animals that come from a farm that manages their 
animals the way you plan to manage yours. If you 
pasture your stock, look for animals from a pastured 
flock. If you plan to show in a serious way, look for 
animals from show flocks, etc.  
Most shepherds and goat owners are honest and will tell you what they know about their animals. However, it 
is a good idea to observe the flock and ask about production records and health challenges. What about sore 
mouth, prolapses, abortions, etc. What one person considers normal could be another’s outbreak! Ask about 
diets and minerals and vaccinations. Do your best to select good stock from established farms where the 
farmer will help you if you run into trouble 

Source:   Betsy Hodge, Cornell Cooperative Extension of St. Lawrence County 
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Meet the Farmer 
 

 

Things are happening in Copenhagen, NY at Hopenhagen 
Farm owned by Devere and Mary Rumble. 

 
In 2014, the first hops were planted on the farm. Mary 
retired from school teaching and Devere retired from the 
Lewis County Sheriff’s Office. They have two adult children 
Travis and Mindy and their families.   They wanted to begin 
a hobby farm with a unique “nitch” that no other business 
had pursued in the area. Little did they know, it would turn 
into full time job.   
The first year, they established their hop yard by acquiring 
2” x 2” cedar poles at 16 foot tall and purchasing hop 
plants from a local hops farm. Learning by mistakes and 
acquired knowledge, the Rumbles have changed many 
things along the way. Hops climb on a long bine and when 
the hops are mature, the weight of the hops need more 
structure and stability. Currently non-treated cedar poles 
are now erected at 24 feet (20’ above ground and 10” in 
diameter) and are connected with cable wire. The hops 
bines are trained to twist itself clockwise around the twine 
called coconut coir wrap made of coconut husks. The coir 
rope is strung from the upper cable and by the plant on 
the ground. The business started with buying 150 plants 

and gradually increasing to 500 plants. Mary said, “Initially there is a big investment such as a poles, anchors, 
cable, tower and miscellaneous equipment needed for getting the hop yard started. Once the hop plants are 
established and the poles and the wire are erected, it’s yearly set up and maintenance, IPM (Integrated Pest 
Management) practices, and harvesting that is more time consuming.” Hopenhagen Farm recommends 
purchasing plants that are certified from Northeast Hop Alliance. 
Hopenhagen Farm grows three varieties of hops; Cascade, Newport, Crystal, and in the near future they will 
add more varieties in demand by brewers. According to USAHops.org, the Cascade variety is an aroma hop 
that was developed by the U.S.D.A. breeding program. It contains a low amount of alpha-acids. The aroma is 
of medium strength and provides a unique floral/spray character with well-balanced bittering potential. 
Cascade is the most popular hop with the U.S. Craft Brewery Industry. Newport is a high-alpha hop that has 
excellent yields and is resistant to both powdery and downy mildew. Crystal is perceived as the most pungent 
variety used in Pilsners and Lagers. Cashmere has a mild herbal aroma and smooth bitterness. Needless to say, 
I could not determine the aroma of hops when I tried to compare them at the farm. It takes experience and a 
good sense of smell to tell the differences. Alpha-acids and Beta-acids are essential for the brewing of hops.   
Hops need a well-drained soil with a 6.8 pH located in direct sunlight to reduce disease pressure. According to 
Steve Miller, there are 100 new farm breweries in NY as of January 2016. New York State produced a large 
portion of the hops in the U.S. at one time but today Washington State is the number one (71%) hops 
producers in North America cultivating 32,205 acres whereas, New York has 400 acres. As you can see, New 
York has a long way to go to catch up but it can be a sustainable agriculture business with hard work and 
dedication.  
Hops take three years to grow mature cones, but that shouldn’t deter anyone from starting a hop yard. The 
Rumbles, started their yard by making sure the plants were up off the ground, fertilized, used woven weed 

By Mellissa Spence, Sustainable Ag Educator 
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barrier and mulch, and are proactive for insect control. The second year, they had hops to sell, but now the 
plants are in peak production. Mary said, “It’s a lot more work than you think. It’s not a crop you can walk 
away from and think it takes care of itself. The hops need to be checked on a daily basis for water, insect 
control and disease pressure. “  
Once the hops on the vine reach 20-25% dry matter they are ready to harvest. Harvesting the hops is not an 
easy task. The second year, the Rumbles picked the vines by hand. It was very time consuming. Now, they will 
cut the bines down and truck them to a harvesting facility.  This process needs to be done in a timely manner 
in order to reduce degradation of the hop quality. Once the hops are cut, the process needs to move quickly. 

The Rumbles quickly dry the 
harvested hops to 8-12% moisture 
content. Then the hops are vacuum 
packed and frozen. Hop test samples 
are collected and sent to a certified 
lab to be evaluated for brewing 
values.  
This spring, Hopenhagen Farm 
opened a Hop and Lavender Growers 
and Specialty Shop. With the 
combination of hops and lavender, 
the shop specializes in essential oil 
products including a line of soaps, 
candles, culinary seasonings, teas, 
grooming products such as, 
deodorant, toothpaste, and lotions 
for men, women, children and pets. 
The shop and the farm are open 
Friday and Saturday during the 

summer from 9am to 5pm. On occasion, Mary even sponsors “paint and wine” classes.   
Hopenhagen Farm traveled to Canada, Massachusetts, and Connecticut visiting lavender farms to gather 
research and talk to growers before determining their own business strategies.  Since 2016, the farm has 500 
plants of Phenomenal and Platinum Blonde Lavender varieties that do best in our cold weather conditions.  
Mary said, they use layers of sand, compost, stone, and top soil on 
a raised bed with a weed block. This method seems to help with 
too much rain and helps in drought conditions.  In the winter, a 
hypertech frost blanket is used to cover and protect the plants 
from the harsh winters in the North Country. Lavender requires 
full sun, well –drained soil with a pH of 6.4 - 8.2.  Lavender is 
drought tolerant, deer resistant and beneficial to bees and 
butterflies. It is encouraged to deadhead the plants after the 1st 
bloom to promote plants to rebloom. Lavender should be cut back 
heavily to about 6 inches every year to keep the plants compacted 
and in about ten years the plants will need to be replaced. Root 
rotting disease is prevalent to Lavender because it does not like 
humidity and wet soils.  Mary said, “Our long-term vision is to 
create a sustainable hands-on farm with quality hops and lavender 
offerings in a family friendly environment”. 
So, when you are in the area please stop by Hopenhagen Farms in 
Copenhagen, NY and visit Mary and Devere Rumble or visit them 
on Facebook.    Please join me in congratulating Hopenhagen Farm 
for many years of success.   
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New Manure Side Dress Method Lowers 
Fertilizer Costs, Increases Yields 

Two agriculture experts from The Ohio State University have redesigned an 
attachment to a tractor that allows liquid manure to be applied to a 
growing crop. In this aerial photo, manure is being applied to a Darke 
County cornfield. 
With corn needing nitrogen, and pigs and cattle producing a lot of it, 
anything that offers a better way to use their waste to fortify crops should 
intrigue farmers. 
Two agriculture experts at The Ohio State University have redesigned a 

metal tractor attachment so that it allows farmers to put manure on a field while crops are emerging. 
Applying manure to growing crops, which is not widely done in Ohio or nationwide, can boost yields, reduce nutrient 
losses, and give livestock producers and commercial manure applicators another window of time to unload their waste 
and enrich their crops. 
Made by Bambauer Equipment in New Knoxville, Ohio, the metal toolbar, which is attached to a tractor, receives waste 
pumped through a hose from a livestock facility manure pit. The manure is fed through the toolbar, which injects the 
manure 3 to 5 inches into the soil between the rows of growing corn, then covers the manure with soil. 
The manure sidedress toolbar attachment was built with contributions from the Columbus Foundation, the Ohio Farm 
Bureau Federation and Goodfield, Illinois-based DSI Inc., a manufacturer of manure and nitrogen injection systems. 
While draglining manure, a process that involves applying manure through a hose that pumps it directly from the 
livestock facility, is not new to many Ohio farmers, it is rarely used to apply manure on a growing crop. 
During the growing season, farmers have been concerned that running machinery over a field with an emerging crop 
could crush the crop and compact the soil, leaving less space among the soil particles for easy flow of water, air and 
nutrients, said Glen Arnold, a manure management specialist with Ohio State University Extension, the outreach arm of 
the university’s College of Food, Agricultural, and Environmental Sciences. Arnold designed the modified toolbar with 
Sam Custer, an OSU Extension educator in Darke County. 
Traditionally the manure of pigs and cattle, which is primarily liquid, is applied on the surface of fields in fall, after 
harvest. But without a growing crop on the field to take in the nutrients, much of the nitrogen either runs off the field or 
percolates through the soil uncaptured, Arnold said. “A growing crop will reach out and grab much of that nitrogen,” 
Arnold said. “It will love it.” In recent years, there has been increased interest in applying livestock manure on newly 
planted corn and soybean fields to foster their growth and provide another chance for farmers with pigs or cattle to use 
their accumulating animal waste. 
For the past five years, Arnold has conducted research on methods of doing that. Initially, he used a tanker filled with 
liquid manure that was applied to young corn fields in several western Ohio counties. But the dragline and manure 
sidedress toolbar, compared to a tanker, weigh less and are faster and more efficient, Arnold pointed out. Also, the 
dragline and toolbar cause very few plants to be crushed to death. 
For three years, the manure sidedress toolbar has been tested on fields in Darke County, which annually produces the 
second highest number of hogs across the state – and a whole lot of manure. The manure sidedressed fields produced 
13 more bushels of corn per acre compared to fields where synthetic fertilizers were applied, Arnold said. 
The savings in using manure instead of synthetic fertilizer are about $80 an acre, he said. 
“There’s always a cost to the livestock farmer to apply manure to farm fields. By capturing more of the nitrogen in the 
manure, the farmer can reduce the need to purchase commercial fertilizer and make a bigger profit,” he said. 
While the manure sidedress toolbar can also be used on fields of soybeans and wheat, corn needs the most nitrogen, 
Arnold said. 
Some Ohio farmers are concerned that the dragline could kill some of the newly emerging plants, by crushing them as it 
is pulled through the field, Custer said. But the research on the Darke County fields does not show that, Custer said. 
When corn is about 3 inches high, running a dragline hose across a field is not going to hurt the corn though it may 
initially appear to be bent over after the dragline goes across the field, Custer said. “In a week’s time, they’ll be standing 
right back up,” he said. Ohio farmers interested in trying the manure sidedress toolbar can do so for free to see how it 
might work on their fields. “We want to put it in more farmers’ hands,” Custer said. “We want to see more farmers using 
manure as a nutrient rather than seeing it as a waste product.” 
For more information about the manure sidedress toolbar and to watch a video on it, see go.osu.edu/manureapplicator. 
Source:  https://cfaes.osu.edu 
 

https://agnr.osu.edu/sites/agnr/files/news_article_images/aerial-photo-sidedress.jpg
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TickClick app 
Is that a tick on you or on your pet? Are you sure? What kind of 
tick?  “TickClick” is a free app to download to your phone or tablet 
that will identify whether it is, in fact, a tick, and if so, what health 
risks are associated with it. It 
includes pictures of various types of 
ticks at different stages of their 
lifespan. The app also provides 
information on safe removal and 
destruction of ticks and information 
on precautions to take with your pet 
and for yourself.  It will also give 
advice about developing natural tick 
control in your landscaping and 
methods of flagging for ticks to 
determine if your property is at high 
risk. TickClick will provide a chart 
explaining the most common tick-
borne diseases and indicate what 
type of insects transmits each 
disease. You’ll also get information 
on common symptoms for Lyme, 
Babesiosis, Rocky Mountain spotted 
fever and other tick-borne diseases.  Open iTunes to buy and download apps. 
 
 
  

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjIvbvtzKrOAhVGGh4KHVIDD4oQjRwIBw&url=http://www.dgrin.com/showthread.php?t%3D145415&psig=AFQjCNEikUC-BblNI2Omjjn-KejQDLkYZA&ust=1470497666036136
https://itunes.apple.com/us/app/tickid/id531348104?mt=8
https://itunes.apple.com/us/app/tickid/id531348104?mt=8
https://itunes.apple.com/us/app/tickid/id531348104?mt=8
https://itunes.apple.com/us/app/tickclick/id983240198?mt=8
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Your Home 

Great ways to rethink home energy use 
You can do many simple things to make your home more energy efficient. And when you need some help 
learning about your home and making upgrades, you can bring in an energy professional. 

Make free energy efficiency changes right now  
Whether you are a renter or a homeowner, there are plenty of things that you can do right now around your 
home to start saving energy and money. And you don’t have to spend a penny. For example, you can move 
furniture and window drapes away from baseboard vents. Lower the temperature on your hot water heater. 
Unplug electrical appliances when you aren’t using them. 
Unplug electrical appliances when you aren’t using them. 
Here as some additional no-cost or low-cost energy-saving tips:  

• Consider lowering your thermostat when you are not home. 
• Close off heating vents in rooms you don’t use. 
• Clean and replace air filters once a month or when needed. 
• Wash only full loads of dishes and cancel dry heating on each load. 
• Wash clothes in cold or warm water to improve stain removal and help to keep your energy bill under 

control. 
• Insulate hot water heaters and hot water pipes to prevent heat loss. 
• Switch incandescent light bulbs to energy saving light bulbs and flood lights.  

Put the sun to work for you  
A solar electric system can 
turn sunlight into 
electricity to power your 
home. The sun is an 
environmentally friendly, 
renewable source of 
energy that can help you 
save on energy bills. You 
can own or lease the 
system on your roof, or 
you can enter into a power 
purchase agreement or 
PPA with a solar company. 
Solar experts are available 
to help you understand 
your options. Financing 
and incentives may be 
available to help support 
your project. 

Learn About Solar  
 Solar electric systems convert the infinite energy from the sun into electricity even on cold or cloudy days. 
Electricity generated by solar electric systems does not create noise, air, or water pollution, unlike electricity 
generated by fossil fuels. 

Solar panels can be mounted on a roof or the ground of homes, businesses, schools, hospitals, government 
buildings, and many other community organizations. Incentives and financing options to reduce installation 
costs are available through the NY-Sun Incentive Program. Federal and State tax credits may also apply. 

https://www.nyserda.ny.gov/Residents-and-Homeowners/Energy-Saving-Tips
https://www.nyserda.ny.gov/All-Programs/Programs/NY-Sun/Customers


 

  Page 25 

 

Benefits of Solar  
Installing solar electric systems offers several advantages, including: 
• Does not generate greenhouse gases and improves our environment by using less fossil fuels  
• Lowers your electric bill- They may seem expensive upfront, but they will save you money in the long run  
• There is very little maintenance required to maintain your solar panels and they can last longer than 25 years 
• Can provide power during a power outage if combined with a battery backup system 
• Even if you cannot get solar on your property, you can take advantage of all of these benefits as a community 

through Community DG (Shared Solar) 
 
How Solar Electric Systems Work  
 
 

 

 

 

 

 

 

 

 

 
 

A solar electric system converts sunlight into electricity using many smaller solar (photovoltaic or PV) cells. 
When you hear the word photovoltaic or “PV” used, it simply means converting sunlight into electricity. Solar 
cells contain special materials called semiconductors (usually made of silicon). Semiconductors share some 
properties of metals and some of those of electrical insulators, making it a key part of solar cells. Panels of 
solar cells are mounted on your roof or the ground and convert particles of light energy, known as photons, 
into direct current (DC) electricity. An inverter changes DC (direct current) power into AC (alternating current) 
power, which we know as AC electricity that powers everything from our lights and electronics to appliances 
and water heaters.  

Most New Yorkers choose a grid-connected system. Grid-connected systems are tied (or connected) to the 
local utility, which means that you can tap into the grid for electricity whenever you need it. One of the big 
bonuses of a grid-tied system is called net metering, which can earn credits with your utility company and 
generate savings on future energy bills.  

Net Metering  
Net Metering allows residential and commercial customers who install solar (and other small scale 
renewables) to receive a credit on their electricity bill for excess power generated by their system and fed 
back into the grid.   Learn more about Net Metering at https://www.nyserda.ny.gov/Researchers-and-
Policymakers/Power-Generation/Net-Metering-Interconnection 

Long-Term Land Leases for Solar Arrays  
Across New York State, interest has grown in leasing land for solar development. Solar developers are seeking 
parcels of at least 10 acres that are suitable for installing large solar arrays. Farmers and landowners that are 
interested in entering into these 20-40 year lease arrangements should understand all the aspects of the lease 

https://www.nyserda.ny.gov/Researchers-and-Policymakers/Power-Generation/Net-Metering-Interconnection
https://www.nyserda.ny.gov/-/media/NYSun/files/landowner-considerations-for-solar-leases.pdf
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and solar project. The following fact sheet describes some of the key areas to understand when contemplating 
a land lease for solar. Consult with an attorney and your municipal assessor before signing any documents.  

Discover your home’s secrets  
About 20 percent of the air that moves through an average duct system is lost due to leaks, holes, and poorly 
connected ducts in typical houses. Energy professionals know exactly what to look for and can make 
recommendations on your whole living area. An inefficient HVAC system costs you a lot of extra money and 
makes it difficult to keep your home comfortable no matter how the thermostat is set. 
Visit: nyserda.energysavvy.com to get an energy assessment 

Take control of your energy costs  
You can make it go a little further on your budget by learning how to maximize energy efficiency in your home. 
Each year, New York State homeowners waste hundreds of dollars in energy. Many people feel powerless in 
the face of high energy bills. But help is available across the State to lower your energy bills and live more 
comfortably all year long. 

Invest in energy efficiency upgrades  
Improving the energy efficiency of your home is a smart investment. NYSERDA offers a range of residential 
programs designed to help New York State residents identify areas where their homes are driving up energy 
costs and provide assistance in completing energy efficiency improvements for a healthier, more comfortable 
home. 

It starts with a home energy assessment, conducted by trained and experienced Home Performance 
contractors, which gives you a top-to bottom look at where your home is wasting energy. You receive a 
detailed list of recommended improvements that can include everything from added insulation and energy 
efficient lighting to a high-efficiency heating system and ENERGY STAR® certified appliances. 

Factor in your household appliances  
Your refrigerator, microwave, 
and washing machine probably 
won’t tell you, but do you 
know how much energy they 
use? The average household 
spends approximately $2,200 
on energy bills every year. So 
when it comes time to replace 
your old appliances, choosing 
new ENERGY STAR® certified 
models will dramatically 
reduce your utility bills and 
help protect the environment. 

Your old appliances are costing 
you more than you might 
think. Keeping appliances 

running past their prime instead of buying new might seem like a cost savings, but remember there are two 
costs associated with your appliances: the purchase price and the cost to run it. You can save energy and 
money with an ENERGY STAR-certified appliance from the moment you plug it in. That’s because ENERGY 
STAR-certified appliances feature advanced technologies that use up to 50% less energy and water than 
standard models. 
 

Source:  https://www.nyserda.ny.gov 

http://nyserda.energysavvy.com/start-your-project/hpwes/?src=ADMINNYSERDA_YourHome
https://www.nyserda.ny.gov/All-Programs/Programs/Home-Energy-Efficiency-Upgrades
https://www.nyserda.ny.gov/All-Programs/Programs/Home-Energy-Efficiency-Upgrades
https://www.nyserda.ny.gov/-/media/Files/EERP/Residential/cost-of-appliances-infographic.pdf
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Discipline for Young Children  
Discipline and Punishment: What is the Difference? 

Effective discipline helps children learn to control their behavior so that they act according to their ideas of 
what is right and wrong, not because they fear punishment. For example, they are honest because they think 
it is wrong to be dishonest, not because they are afraid of getting caught. 
The purpose of punishment is to stop a child from doing what you don't want - and using a painful or 
unpleasant method to stop him. 
There are basically four kinds of punishment 

• physical punishment - slapping, spanking, switching, paddling, and using a belt or hair brush. 
• verbal punishment - shaming, ridiculing, using cruel words, saying "I don't love you." 
• withholding rewards - "You can't watch TV if you don't do your homework." 
• penalties - "You broke the window so you will have to pay for it with money from your allowance." 

The first two kinds of punishment, physical and verbal, are not considered to be effective discipline methods. 
The other two, withholding rewards and giving penalties, can be used either as effective discipline methods or 
as punishment - depending on how parents administer them. 
Note: Since it is awkward to refer to the child as “he/she,” all references in these lessons to the child as “he” 
refer to both boys and girls. 
 

MILD OR HARSH? 
It is important to look at the way parents administer physical punishments. 
A swat on the bottom is a mild physical punishment. While it may do no permanent physical harm, it does not 
help the child develop a conscience. Instead, it teaches him that physical violence is an acceptable way of 
dealing with problems. Parents should avoid physical punishment. If they find themselves using it, then 
something is wrong and their method of discipline is not working. They may as well admit that spanking is 
more effective in relieving the parents' frustration than in teaching the child self-control. More effective 
methods are needed. 
Harsh physical punishment and verbal abuse can never be justified as ways to discipline children. Parents 
usually spank when they are angry; a parent may not realize how hard he is striking the child. Verbal abuse 
hurts the child's self-concept. 
 

WHY PUNISHMENT DOESN'T WORK 

Physical punishment usually doesn't work for several reasons. First, it makes the child hate himself and others. 
Physical punishment makes the child think that there must be something awfully wrong with him to be treated 
so badly. If children think they are "bad," then they will act "bad." A vicious cycle is formed. The child who has 
been treated harshly has no reason to be good. Or he may be good just to keep from being punished and not 
learn to be good because he thinks it is the right thing to do. 
Children who have been spanked feel that they have paid for their misbehavior and are free to misbehave 
again. In other words, spanking frees the child from feelings of remorse which are needed to prevent future 
misbehavior. 
Parents who use physical punishment are setting an example of using violence to settle problems or solve 
conflicts, Children imitate their parents' behavior. When parents use physical punishment, children are more 
likely to use violent acts to settle their conflicts with others. 
Another disadvantage of using physical punishment is that parents have to find other discipline methods when 
the child becomes as tall and as strong as the parent! Why not start using effective discipline methods when 
the child is young? 
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 Where reward and punishment focus on the child, encouragement and reality discipline target the act. 
Reward and punishment teaches the child to be "good" as long as we are looking. When rewards are our chief 
way of motivating children we run the risk of creating "carrot seekers": children who are always looking for 
and expecting a reward every time they do something good or right. If we give a child money for making his 
bed this week, he'll wonder where his money is next week. Instead of being self-motivated by a desire to 
cooperate or help other family members, we have taught the child to look to us for his source of motivation. 
Effective Discipline . . . 

• Helps the child learn self-control  
• Can be used with teenagers 
• Builds the child's self-esteem 
• Sets a good example of effective ways 

to solve problems.  
Harsh Punishment . . . 

• Teaches the child to deceive parents 
• Won't work with teenagers 
• Tears down self-esteem 
• Teaches the child that violence is an 

acceptable way to solve problems. 
WHY DO PARENTS SPANK? 
Parents who spank their children rather than using 
other discipline methods usually say: 

• "Nothing else works." 
• "You've got to let kids know who is boss." 
• "They asked for it" 
• "I was spanked and I turned out OK." 

Reasons for spanking which parents seldom give 
are: 

• They are mad at their husband or wife and 
take it out on the child. 

• They are angry and don't stop to think of 
better ways to discipline. 

• They don't know how to discipline more effectively. 
• It relieves their feelings of frustration. 
• It is easier, quicker, and requires less thinking than other discipline methods. 

Some parents spank because they place a high value on obedience. Their whole aim is for the child to "mind," 
to do what he is told without question. There are times when a child needs to obey instantly, such as when he 
starts to run out in the street without looking. 
When obedience is the parent's main objective, however, the child becomes passive and loses his zest for life. 
The question of spanking is an emotional issue which parents feel very strongly about. They can be divided 
into one of three groups. They think either: 

1. "Spare the rod and spoil the child." 
2. "I can't imagine anyone laying a hand on a poor defenseless child." 
3. "Other kinds of discipline are more effective." 
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Parents who spank ask, "What's wrong with it?" It isn't a question of right or wrong, but of what is best for the 
child. Perhaps parents who spank frequently should ask themselves: 

• Why do I use spanking as the only way to discipline my child? 
• Does spanking work? 
• How did I feel when I was spanked as a child? 
• Did it make me stop doing what I was spanked for, 
• or - Did I sneak around and try not to get caught doing it? 

Often, attitudes toward physical punishment reflect religious beliefs and ideas about what children are like. 
Child development educators believe that the child is born neither good nor bad; they have the possibility of 
becoming good or bad according to how they are treated, the kind of experiences they have, and their 
reaction to their environment. Since these educators believe that children are not naturally bad, they think 
children need to be disciplined in ways which help them learn to do what is "right" rather than be punished. 
Harsh discipline focuses anger on the parent. 
Effective discipline allows children to "hurt 
from the inside out" and focus on their 
actions. 
 USING CONSEQUENCES AS A FORM OF 
DISCIPLINE 
Letting children experience the consequences 
of their decisions is a "hassle-free" way to 
discipline young people. Children learn from 
experiences, just like adults. We call it learning 
the "hard way." The child learns that every act 
has a consequence for which he is responsible. 
Parents can declare that the consequence of 
not coming to the dinner table in time to eat is 
that the child does not eat his dinner that 
evening. Hunger is a natural consequence of 
not eating. If the child complains, mother can 
say, "I'm sorry you feel hungry now. It's too 
bad, but you'll have to wait for breakfast." The 
child who experiences the unpleasant 
consequences of his behavior will be less likely 
to act that way again. 
Parents should tell the child, before it happens, what the consequences are for breaking a rule. If the child 
knows that the consequence of not getting to the dinner table in time to eat with the family is not eating, then 
he has a choice. He can choose to get home in time to eat, or he can choose to be late and not eat. He must 
understand that he has a choice and that he must accept the consequences of that choice. 
The child also needs to know the reason for the consequence; for example, it is extra work to keep food warm 
and inconsiderate of other family members. 
It is important, too, that parents be willing to accept the child's decision; that is, they must be willing to allow 
the child to go without dinner if he chooses to miss the meal. A general rule of thumb is: always give a couple 
of choices, provided they are choices the parent can live with. 
Natural Consequences 
Natural consequences allow children to learn from the natural order of the world. For example, if the child 
doesn't eat, he will get hungry. If he doesn't do his homework, he will get a low grade. The parent allows 
unpleasant but natural consequences to happen when a child does not act in a desirable way. 
Logical Consequences 
Logical consequences are arranged by parents. The consequence must logically follow the child's behavior. For 
example, not having clean clothes to wear is a logical consequence of not placing dirty clothes in the hamper. 
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Consequences Teach Responsibility 
Kristin left her dirty clothes on the floor and never placed them in the dirty clothes bag as mother requested. 
Nagging, scolding, and threatening did no good. Kristin continued to leave her dirty clothes on the floor. 
Mother decided to use logical consequences. She told Kristin, in a firm and friendly voice, that in the future 
she would wash only clothes that were placed in the bag. After five days, Kristin had no clean clothes to wear 
to school and she was very unhappy to have to wear dirty, rumpled clothes. After that, Kristin remembered to 
place her clothes in the bag. 
Kristin's mother gave her the responsibility for placing her clothes in the proper place to be washed. If mother 
had relented and washed Kristin's clothes when she had not placed them in the bag, she would have deprived 
her of an opportunity to learn to take responsibility for herself. If parents protect children from the 
consequences of their behavior, they will not change their behavior. 
Some parents would not be willing for their child to go to school in dirty, rumpled clothes. Only they can 
decide if they want to offer the child that particular consequence. 
Using consequences can help a child develop a sense of accountability. It leads to warmer relationships 
between parents and children and to fewer conflicts. The situation itself provides the lesson to the child. 
NATURAL CONSEQUENCES CANNOT BE USED IN ALL SITUATIONS 
Parents cannot use natural consequences if the health or safety of the child is involved. If a young child runs 
into the street without looking, it is not possible to wait until he is hit by a car - a natural consequence - to 
teach him not to run into the street. Instead, he should be taken into the house and told, "Since you ran into 
the street without looking, you cannot play outside now. You can come out when you decide to look before 
going into the street." 
This is a logical consequence. Because running into the street can harm the child, he cannot play outside until 
he learns to play safely in the yard. He has a choice; he can stay out of the street or he can go inside. He is 
given responsibility for his behavior and any consequences he experiences (going inside) are the result of his 
own behavior. You can begin giving choices as soon as the child can experience the consequence of his 
behavior. For example, a very young child who plays with his food instead of eating can be lovingly removed 
from his highchair and told, "All done!" It won't take long before he sees he has a choice: he can be up in the 
highchair eating and getting positive attention from the parent; or he can be hungry on the floor. 
CONSEQUENCES 
ARE LEARNING 
EXPERIENCES 
The purpose of 
using consequences 
is to help the child 
learn to make 
decisions and to be 
responsible for his 
own behavior. 
Consequences are 
learning 
experiences, not 
punishment. For 
example, if father 
yells angrily at his 
child, "Put up your toys or you can't watch TV," he is not encouraging the child to make a responsible decision. 
However, if he says calmly and in a friendly voice, "Stuart, feel free to watch TV as soon as your toys are picked 
up," he allows Stuart to make a choice. The secret of using consequences effectively is to stay calm and 
detached. Allow the consequences to be the "bad guy" - not you! 
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Parents cannot apply consequences if they are angry. They cannot conceal their anger from the child - their 
voices will give them away. Try to view the situation objectively - as though the child were a neighbor's child 
and not your own - and administer the consequences in a firm and kindly manner. Remember that giving a 
child a choice and allowing him to experience the consequences is one of the best ways that children learn. 
Consequences work when the child is trying to get the parent's attention by misbehaving and when children 
fight, dawdle, and fail to do their chores. Consequences can be used to get children to school on time, to 
meals on time, and to take responsibility for homework. The child learns that if he doesn't pick up his toys, he 
can't go out and play; if he doesn't wash his hands before meals, he won't be served any food; and if he fights 
with his brother while in the car, the car will be stopped until calm resumes. 
Using Consequences Takes Practice 
It is not easy to use consequences as a way to discipline children. It is hard work to think of consequences 
that really are logical. And it requires lots of patience! Sometimes it takes several weeks to get results. 
Parents are so used to telling children what to do that it is very difficult to sit back and let the child 
experience the consequences of his actions. The effort is well worth it, however, because you are sending a 
powerful message to the child that says, "you are capable of thinking for yourself." 

The differences between consequences and punishment are:  

Consequences Punishment 

calm tone of voice angry tone of voice 

friendly but firm attitude hostile attitude 

willing to accept the child's decision unwilling to give a choice 

 DISCIPLINE VS. PUNISHMENT 

To discipline effectively, think about these ideas: 

1. Effective discipline methods work better than punishment in teaching children how to 
behave. 

2. The more parents use effective discipline methods, the less children need punishment. 
3. There is no excuse for using physical or verbal punishment to discipline a child. 
4. Using consequences as a discipline method helps children learn to take responsibility for 

their behavior. 
5. Consequences must be logically related to the misbehavior. 
6. The child must see the relationship between his misbehavior and the consequences or it 

will not work. 
7. The child must know he has a choice when consequences are used. 
8. Use consequences in a firm, kind, friendly manner.  

  

Source:  https://pubs.ext.vt.edu; Reviewed by Novella Ruffin, Extension Specialist, Virginia State University 

 

Children Do Better When They Feel Better. 
~ Jane Nelson  
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CALENDAR OF UPCOMING EVENTS 

August 11 Shop Meeting:  Farm Truck Clinic - 12:30-2pm      
@ Copenhagen Fire Hall 

Peggy Murray 
315-376-5270 

August 13-15 NYS Maple Tour in Lewis County 
http://ccelewis.org/agriculture/maple/maple-tour 

Jake Moser 315-486-7933 or 
Shawn Massey 315-783-5586 

August 15 Colostrum and Calf Feeding Management for 
Organic Dairy Farms @ CCE Jefferson County 

Ron Kuck 
315-788-8450 

August 23-
September 4 

New York State Fair https://nysfair.ny.gov/ 

September 4 Labor Day – Office Closed  
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