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September is National Honey Month
For best results use recipes developed for using honey.
When you substitute honey for granulated sugar in a recipe:
1. Substitute honey for up to ½ of the sugar. With experimentation,
honey can be substituted for all the sugar in some recipes.
2. Reduce the amount of liquid in the recipe by ¼ cup for each cup of
honey used in baked goods.
3. In baked goods, add ½ teaspoon baking soda for each cup of honey
used. Reduce oven temperature by 25° F to prevent over-browning.
 For easy removal, measure honey in a cup you used for measuring oil
or butter.
 Store honey at room temperature. If honey crystallizes, remove the lid and place in a jar of warm water until
crystals dissolve OR microwave one cup in a safe container at high for 2-3 minutes. Do not boil or scorch.
 Honey is easy to substitute in many recipes that use other liquid sweeteners – example molasses, maple syrup.
Visit the The National Honey Board website at https://www.honey.com/ for more recipes using honey.










Jim’s Famous Honey, Oatmeal, and Raisin Cookies
1 cup (2 sticks) butter softened
 1 teaspoon baking soda
1 cup brown sugar, firmly packed
 1 teaspoon cinnamon
1/2 cup local honey
 1/2 teaspoon salt
2 eggs
 3 cups Quaker Oats oatmeal
1 teaspoon vanilla
 1 cup raisins
1-1/2 cups all-purpose flour

Preheat oven to 350° F. Combine flour, baking soda, cinnamon and salt. Mix well and set aside. In a separate
bowl, cream together butter, sugar and honey. Add eggs and vanilla to butter/sugar mixture and beat well.
Combine the flour mixture slowly into the butter/sugar mixture. Stir in the oatmeal and raisins until well
mixed. Drop by rounded tablespoonful’s onto a greased cookie sheet. Bake 10–12 minutes or until golden
brown. Cool for 1 minute and remove from cookie sheet to a wire rack. Makes about 4 dozen cookies.







Pastry for a 2 crust pie
6 cups thinly sliced apples
1/2 cup local honey
1/4 cup sugar
2 tablespoons flour

Jerry’s Apple Pie
 1/4 teaspoon salt
 1/2 teaspoon cinnamon
 1/8 teaspoon nutmeg
 1 tablespoon lemon juice

Mix apples with remaining ingredients and pour into pie crust. Fit top crust. Bake 40–45 minutes at 425° F.







1/4 cup butter softened
1/4 cup local honey
1/4 cup sugar
1 egg
1-1/2 cups all-purpose flour

Blueberry Muffins
 2 teaspoons baking powder
 1/2 teaspoon salt
 1/3 cup milk
 1 cup blueberries

Preheat oven to 375° F. Grease muffin tin. Cream butter, honey, sugar. Add egg and mix well. Add sifted dry
ingredients and mix into the butter sugar mixture along with the milk. Fold in the blueberries gently to avoid
breaking them. Divide into muffin tin. Bake 20 minutes. Gently remove muffins from the tin and enjoy warm.
From: My Favorite Honey Recipes compiled by Mrs. Walter T. (Ida) Kelly.
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1-1/2 cups whole wheat flour
1-1/2 cups plain unbleached flour
1 cup sugar
1 cup (2 sticks) unsalted butter

Honey Crumb Cake
 1 cup local honey
 2 large eggs
 1 cup hot water
 1 teaspoon baking soda

Preheat oven to 350° F. Grease and flour 9 x 13 pan. In large bowl, mix together flour and sugar. Cut in butter
till mixture is crumbly. Remove and save 1 cup. To the remaining crumb mixture, add honey, eggs, hot water
and baking soda. Beat until smooth. Pour batter into the prepared pan. Sprinkle the saved crumbs evenly over
the top. Bake for 35–40 minutes depending on your oven until cake tester comes out clean. Remove from
oven and cool to lukewarm before serving. Yield 1 cake, 24 servings.
Idea from King Arthur Flour (Molasses Crumb Cake).





1 cup olive oil
6 tablespoons red wine vinegar
3 tablespoons local honey

Honey Garlic Vinaigrette
 2 large cloves garlic, finely chopped
 Salt and pepper to taste

Combine all in a jar and shake well!






Peggy’s Golden Cauliflower Salad
1 large head of cauliflower, broken into small pieces Dressing:
1/2 cup Vidalia onion, chopped
 3/4 cup mayonnaise
1/2 cup golden raisins
 1/4 cup local honey
1/2 cup sunflower seeds, roasted or raw (optional)
 5 teaspoons apple cider vinegar

Mix cauliflower, onion and raisins together in large bowl. Pour in dressing and mix well.
Refrigerate until serving time. Add sunflower seeds just before serving.
Martha’s Honey Chicken Salad
 2 cups cooked chicken cut into bit sized pieces
 1 cup pecans (whole halves or broken into pieces)
(to cook chicken boil with bay leaf, thyme and
 2 cups grapes, halved
marjoram)
 1 cup celery, sliced
Toss all ingredients together with dressing of 1 cup +/- mayonnaise mixed with 1/3 cup local honey.
Salt to taste.
Honey Stir Fry
 1 pound pork, beef or chicken cut into thin strips Mix together and set aside:
 2 tablespoons vegetable oil
 3/4 cup orange juice
 1/3 cup local honey
Slice:
 3 tablespoons soy sauce
 2 large carrots
 1/4 teaspoon ground ginger
 2 stalks celery
 1 tablespoon cornstarch
Heat 2 tablespoons of vegetable oil in a skillet or wok. Stir fry meat about 3 minutes and remove from pan.
Add vegetables and cook about 3 minutes. Combine meat and vegetables in the pan and add liquid
ingredients and cook until sauce is thick. Serve over rice.
Source: https://growingsmallfarms.ces.ncsu.edu; Contributed by Members of the Chatham County Beekeepers’
Association from the annual Cooking with Honey Contest

Join us at the next meeting of the Lewis County Bee Group to be held in the
Cooperative Extension Office Conference Room on September 19 from 6-8pm
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Meat and poultry can be preserved for longer-term
storage through canning, drying, or freezing.
Recommended Species
Most species of meat and poultry, both domestic and wild game, can be frozen, canned, or dried. Beef, veal, lamb, pork,
bear, or venison can be canned as cubes or chunks, ground, or chopped. Poultry (chicken, duck, goose, turkey, or other
game birds) can be canned with or without the bone. Rabbit and squirrel can be canned similarly to poultry. Jerky is best
when made from lean beef, pork, or venison. Poultry is not recommended for jerky due to the texture of the meat.
Quality
Only the freshest meat and poultry of good quality should be preserved. It is important that meats to be preserved have
been stored at refrigeration temperatures to prevent deterioration of the meat. For wild game, it is important that the
product was field dressed soon after the animal was harvested.
Preparation
Lean meat is best for canning and drying, so remove excess fat. For strong-flavored wild game, soaking for 1 hour in a
brine solution (1 teaspoon of salt per quart) may help reduce gamey flavors.
Canning
To ensure the safety of canned meats and poultry, all jars or cans must be processed in a pressure canner at a
sufficiently high temperature for a long enough time to kill all bacteria that cause spoilage or food poisoning. Meat and
poultry can be raw packed or hot packed. Meat and poultry are low-acid foods, so it is critical that a pressure canner is
used when canning.
Canning Large Animal Meat: Beef, Pork, Lamb, Venison, and Bear
Choose high-quality, chilled meat. Remove excess fat. If desired, soak strong-flavored wild meats for 1 hour in brine
water containing 1 tablespoon of salt per quart of water. Drain and rinse. Remove large bones.
For a hot pack:
1. Precook meat until rare by roasting, stewing, or browning
in a small amount of fat or oil.
2. Add 1 teaspoon of salt per quart, if desired.
3. Fill jars with pieces and add boiling broth, meat drippings,
water, or tomato juice, leaving 1 inch of headspace.
For a raw pack:
1. Add 1 teaspoon of salt per quart, if desired.
2. Fill jars with raw meat pieces, leaving 1 inch of headspace.
3. Do not add liquid.
4. Adjust lids and process per the recommendations in the
tables on the following pages, according to the canning
method used.
Canning Ground or Chopped Meat
Pressure and adequate time are necessary to produce a safe canned-meat product. Choose fresh, chilled meat.
With venison:
1. Add one part high-quality pork fat to three or four parts venison before grinding.
2. Use freshly made sausage, seasoned with salt and cayenne pepper (sage may cause a bitter "off" flavor).
3. Shape chopped meat into patties or balls, or cut case sausage into 3- to 4-inch links.
4. Cook until lightly browned.
5. Ground meat may be sautéed without shaping.
6. Remove excess fat.
7. Fill jars with pieces.
8. Add boiling meat broth, tomato juice, or water, leaving 1 inch of headspace.
9. Add 1 teaspoon of salt per quart to the jars, if desired.
Page 6

10. Adjust lids and process per the recommendations in the tables on the following pages, according to the canning
method used.
Canning Small Game Animals and Birds: Chicken, Turkey, Duck, Goose, Game Birds, Rabbit, Squirrel
Choose freshly killed and dressed healthy animals or birds.
1. If desired, soak dressed meat for 1 hour in water containing 1 tablespoon of salt per quart.
2. Drain and rinse.
3. Remove excess fat. Cut meat into suitable sizes for canning.
4. Can with or without bone.
For a hot pack:
1. Boil, steam, or bake meat until about two thirds done.
2. Add 1 teaspoon of salt per quart, if desired.
3. Fill jars with pieces and hot broth, leaving 1-1/4 inch of
headspace. Remove air bubbles.
For a raw pack:
1. Add 1 teaspoon of salt per quart, if desired.
2. Fill jars loosely with raw meat pieces, leaving 1-1/4 inch of headspace.
3. Do not add liquid.
Follow the recommendations in the tables below for additional information about canning meat safely.
Using a Pressure Canner:
1. Preheat lids according to manufacturer's instructions.
2. Wipe the sealing surface of the jars with a clean, damp towel and then add lids, tighten screw bands so they are
finger-tight, and process.
3. Place jar rack, 2 to 3 inches of water, and sealed jars in a canner.
4. Fasten lid and heat canner on high setting.
5. After exhausting steam for 10 minutes, add weighted gauge or close petcock to pressurize the canner.
6. Start timing the recommended process when the desired pressure is reached (Table 1).
7. Regulate heat to maintain a uniform pressure.
8. When processing is complete, remove canner from the heat and allow the canner to air-cool until it is fully
depressurized.
9. Then slowly remove weighted gauge or open petcock.
10. After waiting for an additional 10 minutes, unfasten and remove the canner lid. Remove jars from the canner with a
jar lifter and place on a towel or rack.
11. Do not retighten screw bands.
12. Air-cool jars for 12 to 24 hours.
Remove screw bands and check lid seals. If the center of the lid is indented, wash, dry, label, and store jars in a clean,
cool location. Do not replace screw bands.
If a lid is unsealed, the product can be refrigerated or reprocessed as before (check jar for defects and use a new lid).
Canned meat is best if consumed within a year. Do not consume any product that has lost its vacuum seal during
storage.
Table 1. Recommended process time for canning strips, cubes, or chunks of meat in a dial gauge pressure canner.
Canner pressure at designated altitudes.
Style of pack
Jar size
Time (min)
0-2,000 ft
2,001-4,000 ft
4,001-6,000 ft
6,001-8,000 ft
Source: USDA Complete Guide to Home Canning and Preserving (2009).
Pints
75
11 lb
12 lb
13 lb
14 lb
Hot or Raw
Quarts
90
11 lb
12 lb
13 lb
14 lb
Table 2. Recommended process time for canning strips, cubes, or chunks of meat in a weighted gauge pressure canner.
Canner pressure at designated altitudes.
Style of pack
Jar size
Time (min)
0-1,000 ft
Above 1,000 ft
Source: USDA Complete Guide to Home Canning and Preserving (2009).
Hot or Raw
Pints
75
10 lb
15 lb
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Table 3. Recommended process time for canning ground or chopped meat in a dial gauge pressure canner. Canner
pressure at designated altitudes.
Style of pack
Jar size
Time (min)
0-2,000 ft
2,001-4,000 ft
4,001-6,000 ft
6,001-8,000 ft
Source: USDA Complete Guide to Home Canning and Preserving (2009).
Pints
75
11 lb
12 lb
13 lb
14 lb
Hot
Quarts
90
11 lb
12 lb
13 lb
14 lb
Table 4. Recommended process time for canning ground or chopped meat in a weighted gauge pressure canner. Canner
pressure at designated altitudes.
Style of pack
Jar size
Time (min)
0-1,000 ft
Above 1,000 ft
Source: USDA Complete Guide to Home Canning and Preserving (2009).
Pints
75
10 lb
15 lb
Hot
Quarts
90
10 lb
15 lb
Table 5. Recommended process time for canning poultry and small game in a dial gauge pressure canner. Canner
pressure at designated altitudes.
Style pack
Jar size
Time (min)
0-2,000 ft
2,001-4,000 ft
4,001-6,000 ft
6,001-8,000 ft
Source: USDA Complete Guide to Home Canning and Preserving (2009).
Without bones
Pints
75
11 lb
12 lb
13 lb
14 lb
Hot or Raw
Quarts
90
11 lb
12 lb
13 lb
14 lb
With bones
Pints
65
11 lb
12 lb
13 lb
14 lb
Hot or Raw
Quarts
75
11 lb
12 lb
13 lb
14 lb
Table 6. Recommended process time for canning poultry and small game in a weighted gauge pressure canner. Canner
pressure at designated altitudes.
Style of pack
Jar size
Time (min)
0-1,000 ft
Above 1,000 ft
Source: USDA Complete Guide to Home Canning and Preserving (2009).
Without bones
Pints
75
10 lb
15 lb
Hot or Raw
Quarts
90
10 lb
15 lb
With bones
Pints
65
10 lb
15 lb
Hot or Raw
Quarts
75
10 lb
15 lb
Drying
Jerky Procedure
The USDA's current recommendation for making jerky safely is to heat meat to 160°F before the dehydrating process.
This step ensures that any bacteria present will be destroyed by wet/moist heat. However, most dehydrator instructions
do not include this step and a dehydrator may not reach temperatures high enough to heat meat to 160°F. Thus, the
meat must be cooked first by baking or boiling before being placed in the dehydrator. Using the dehydrator alone will
stop microorganisms from growing, but it will not kill them. The right conditions of heat and moisture may cause the
microorganisms to become active without the consumer being aware of a potentially dangerous situation. After heating
the meat to 160°F, maintain a constant dehydrator temperature of 140 to 150°F during the drying process.
 Marinate meat in the refrigerator. Do not save marinade for reuse. Marinades are used to tenderize and flavor
the jerky before dehydrating it.
 Steam, boil, or roast meat to 160°F, as measured with a meat thermometer, before dehydrating it. Consider
using a boiling marinade as a quick method that ensures the safety of the meat.
 Dry meats in a food dehydrator that has an adjustable temperature dial and will maintain a temperature of at
least 130 to140°F throughout the drying process.
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Pre-freeze meat to be made into jerky so it will be easier to slice. Cut partially thawed meat into long slices of ¼ inch
thickness. For tender jerky, cut at right angles to long muscles (across the grain). Remove as much fat from the slices as
possible to prevent "off" flavors.
Heating Step
Boiling marinade:
1. Prepare 2-3 cups of your favorite marinade and bring it to a rolling boil over medium heat.
2. Add a few meat strips, making sure the marinade covers them.
3. Reheat to a full boil.
4. Wait for 1 minute.
5. Remove the pan from the heat source.
6. Remove the strips from the hot marinade and place them in a single, no overlapping layer on drying racks.
Oven heating:
1. Place the jerky on racks placed on baking sheets, and bake in a 325°F oven.
2. Check the internal temperature using a meat thermometer to make sure it has reached 160°F.
Drying Step
1. Dry the strips at 140 to 150°F in a dehydrator, oven, or smoker.
2. Rotate product to ensure even drying.
3. For ovens with no setting below 200°F, use an oven thermometer to maintain the oven temperature around 170°F.
4. Keep the door propped open 2 to 6 inches to ensure a more even temperature.
5. Circulation can be improved by placing a fan outside the oven near the door.
6. Dry until the product cracks but does not break when it is bent (5 to 6 hours).
7. Pat off any beads of oil with absorbent toweling and cool. Remove strips from the racks. Cool.
8. Package and store in a cool, dry place.
For longer shelf-life, consider storing jerky in the refrigerator.
Freezing
Freezing is an excellent way to store meat and poultry. Freezing prevents the growth of microorganisms and other
chemical changes that cause deterioration. The important factors for successful freezing of meat are (1) good packaging
that prevents the interaction of air and restricts moisture loss, (2) quick freezing that minimizes damage to the meat,
and (3) frozen storage at 0°F or below. It is also important to remember that frozen raw meats must be properly cooked
before consuming.
Red meat and poultry can be wrapped in material that is moisture resistant, durable, and can form a tight seal around
the meat, including plastic freezer wrap, aluminum foil, or butcher wrap. Freezer bags can be used, but it is important to
exclude as much air as possible.
For freshly slaughtered meat, first chill below 40°F within 24 hours to prevent spoilage. While beef and venison can be
stored refrigerated for several days before freezing (aging), other meats should be frozen after they are cold.
1. Cut the meat into workable portions, such as roasts, rolled roasts, steaks, chops, or stew meat.
2. Remove as many bones as possible to reduce space requirements and to prevent bones from tearing the packaging.
3. Tightly wrap the meat in the package, excluding as much air as possible, and leave no openings.
4. Tightly seal the bag to prevent unwrapping of the packaging material.
5. If stacking meat in the same package, separate slices or patties with two layers of freezer paper.
6. Place packages in a freezer that is set to a temperature below 0°F. To ensure quick freezing, make sure there is good
air flow around the packages and do not over stack unfrozen meat packages on top of one another.
Frozen meat can be cooked from either the frozen or thawed state. To safely thaw meat before cooking, place the item
in the refrigerator (at 40°F or below) for a day or two before it is needed, or hold under cool, running water. If thawing in
a microwave, the meat must be immediately cooked after removing from the microwave.
Use a food thermometer to check that the meat has been adequately cooked to the recommended safe minimum
cooking temperature.
Source: https://extension.psu.edu; Prepared by Catherine Cutter, associate professor and food safety extension
specialist and Martin Bucknavage, senior food safety extension associate. References: Andress, E. L., and J. A. Harrison.
So Easy to Preserve, 5th ed. University of Georgia Cooperative Extension, 2006; Cutter, C. N. Proper Processing of Wild
Game and Fish. Penn State Extension, 2011; USDA Complete Guide to Home Canning and Preserving (2009).
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Artisan Dairy Food Safety Plan Coaching Workshop
October 4-5, 2017 | Cornell University, Ithaca NY or Whallonsburg, NY

This coaching workshop is intended for Artisanal Cheese and Dairy Food Producers
who are preparing to create, or are already developing, a FSMA compliant, preventive
control (PC)-based, food safety plan for their facility. The goal of this workshop is to
provide Food Safety Plan review and coaching sessions that guide attendees through
each step in development process. PCQI lead trainers will be present to review topics
and answer questions. Templates (digital and paper) will be provided to facilitate plan
development, attendees are encouraged to bring their current or in-progress plans.
Note: This course is NOT intended to provide PCQI certification, it is strongly
recommended that attendees complete an FSPCA PCQI certification course or similar
program before attending this workshop. Attendees are also encouraged to enroll and
complete the Food Safety for Artisan/Farmstead Cheesemakers prior to taking this
workshop. The link to this online training will be provided upon registration.


Workshop is limited to the first 20 registrants. Additional registrants will be added
to a wait list and additional workshops scheduled as needed to meet demand.



PCQI certification is a recommended (but not required) prior to enrollment



Attendees should bring a plan to develop. Multiple products may be grouped
under a single plan, please work with the course instructor if you need assistance
determining if products should be grouped or split.



Attendees who wish to work on digital versions of their plans are encouraged to
bring their own laptops.

Who Should Attend: Artisan cheese and dairy food producers taking the next step in
their Food Safety Plan Development.
Course Locations: Cornell University, Ithaca NY or The Grange, Whallonsburg, NY
This course is specifically for Artisan Dairy Food
Producers, supported through funding from the
Innovation Center for US Dairy via a partnership with
Cornell University.
The generous support of the Innovation Center for US Dairy allows this course ($600
value) to be provided at a reduced cost to artisan dairy producers for $49.
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When it comes to producing color early in the season, you can't beat spring-flowering perennial bulbs. If cared
for properly, they'll come back year after year from a single fall planting, providing many blooms for your
investment.
For midsummer color, you can plant tender bulbs of tropical perennials such as gladiolas, cannas, and dahlias.
You need to dig up these tender bulbs and store them in the fall, then replant them after the danger of frost has
passed in the spring. Each year they multiply, so you have even more to plant the next year. Bulb is a term that
loosely describes a variety of fleshy, underground organs that some plants use to store energy over winter to
fuel growth in spring. Plants that use these special organs are sometimes called geophytes. They include:
• True bulbs - Energy stored in modified leaves, called scales. Examples include onions, lilies, daffodils,
and tulips.
• Corms - Energy stored in a modified, swollen stem. Examples include crocus and gladiolas.
• Tubers - Energy stored in thickened underground stem. Examples include caladium, and (in the
culinary world) potatoes.
• Rhizomes - Energy stored in underground stems that grow horizontally through the soil. Examples
include bearded irises, lily of the valley, and orchids.
• Tuberous roots - Energy stored in large, fleshy roots. Examples include dahlia and anemones.

Bulbs have many advantages:
• Spring-flowering bulbs are the earliest plants to bloom, with snowdrops and winter aconites flowering in
early March in much of New York.
• You can plant a variety of spring-flowering bulbs to flower from very early to late spring, providing a
nearly continuous sequence of bloom. Snowdrops and aconites are soon followed by crocuses, scillas, and
chionodoxas. Then come hyacinths, daffodils, and tulips. You can plant tender bulbs or other annual
flowers to fill in spaces left after the foliage of spring-flowering bulbs dies back to the ground.
• Centuries of breeding have provided many bulbs with exceptionally showy flowers.
• Bulbs are versatile. There is a type for any almost any location. You can make mass plantings in solid beds
or plant drifts of bulbs around perennial borders or rock gardens. Bulbs are attractive along paths and
walks, around pools, or in front of foundation plantings. Many spring-flowering bulbs can be naturalized
in woodlands, fields, or even lawns.

Site and Soil
Most spring-flowering bulbs do well the first year regardless of where they are planted. Most of what they need
to thrive is packaged right in the bulb. For bulbs to come back and flower in subsequent years, you need to pay
careful attention to the site and soil.
Most bulbs need well-drained soil. (Camassia is an exception that does well in wet, almost swampy areas.) Do
not plant bulbs in areas where there is standing water, especially during the spring thaw. Most bulbs need full
sun -- at least 5 to 6 hours of direct sun daily-- if they are to thrive from year to year. For best flowering, 8 to 10
hours of sun is even better.
Planting bulbs beneath large trees is seldom a good idea because of the dense shade and competition from tree
roots. Daffodils, other early-flowering bulbs, and even some early-flowering tulips may be exceptions.
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While they still face competition from the tree for nutrients and water, they have a chance to photosynthesize
before the leaves return to the tree and shade them out. If deer are a problem where you garden, choose
species that deer tend to avoid. For example, deer love tulips but generally do not eat daffodils.
Because spring-flowering bulbs will grow in the same spot for several years, it's very important to do a good job
of soil preparation before planting, keeping in mind the importance of good drainage. Tender summer bulbs also
need well-prepared soil to thrive.
Contact your local Extension office for information about how to test your soil to find out your pH and nutrient
levels. They may suggest a more complete soil test from the Cornell Nutrient Analysis Lab. Follow the directions
on your soil test report about adding lime to increase pH or adding fertilizer to correct nutrient deficiencies.
Start preparing soil in summer for fall planting of spring-flowering bulbs. For tender summer-flowering bulbs,
prepare soil the previous fall or in early spring. Spade or loosen the soil 8 to 12 inches deep. (The site should be
level or gently sloped to keep soil from eroding.) Add organic matter (such as well-rotted manure) at a rate of
about 3 bushels per 100 square feet and work it into the top 8 inches of soil. This is especially important for
improving drainage in heavy clay soils. Avoid fresh manure as it may injure bulbs. Apply about 1 pound per 100
square feet of low-nitrogen fertilizer such as 5-10-5 or 5-10-10 or an equivalent organic source and work it into
the top 4 to 6 inches of soil.

Planting Options
The best time to plant hardy spring-flowering bulbs in New York is late
summer to early fall, though the time frame varies around the state:
• In Zone 4 and 5, plant by late September to early October.
• In Zone 6, plant by mid-October.
• In Zone 7, plant by early November.
• In protected areas in the New York metropolitan area,
plant by early December.
Plant hardy fall-flowering bulbs (such as colchicum) in August. Treat tender summer-flowering
bulbs like annual flowers. Plant them after the danger of frost has passed in late spring.
When purchasing spring-flowering bulbs, size matters. Bigger bulbs produce bigger plants. Avoid bulbs that are
soft, moldy, bruised, or show other signs of damage or disease. If the papery skin (like an onion's) is loose or
torn, it usually won't affect the bulb unless the bulb has been otherwise damaged. In fact, removing skin from
the bot- tom of tulip bulbs may help them root faster if you are late planting them. If you can't plant your bulbs
soon after purchase, store them in a cool (60 degrees F to 65 degrees F) place to keep them from drying out.
Before planting bulbs, carefully note which end is up. It's usually pointed, compared with the root end which
looks like the base of an onion. (Even bulbs planted upside-down usually come up.)
Plant tulips and daffodils so that their tops are about 5 inches below the surface of the soil. (Plant tulips slightly
deeper in sandy soils.) Plant smaller bulbs (such as scillas, chionodoxas, grape hyacinths and snowdrops and any
others that are 1 inch or less in diameter) so that their tops are about 2 to 3 inches below the soil surface. (As a
general rule plant bulbs so that the soil above the top of the bulb is about twice the diameter of the bulb.)
Space large bulbs about 4 to 6 inches apart. This provides them with enough space to grow for two or three
years before they need to be divided. Space crocuses and grape hyacinths about 2 to 3 inches apart. Space
smaller bulbs 1 to 2 inches apart. For naturalized plantings, space daffodils at least 10 inches apart and set small
bulbs at a rate of about 20 per square foot. Smaller bulbs are much more effective when planted in masses
rather than individually.
In light sandy soils, you can use the dibble method to plant: Make a small hole with a pointed stick, press the
bulb down into the hole, and cover with soil. But with heavier clay soils it's important to loosen the soil beneath
the bulb so that the roots can easily penetrate the soil. To plant individual bulbs, use a trowel to dig a small hole
to the appropriate depth and loosen soil in the bottom of the hole. For group plantings, excavate a larger area
to the correct depth with a shovel and loosen the soil. Gently snuggle the bulbs into the loosened soil at the
bottom of the hole, then cover with soil.
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Some gardeners add fertilizer to the bottom of the hole. If you do, work it in well and add a layer of soil above
this before planting the bulbs so they do not come into direct contact with the fertilizer.
Water thoroughly after planting. Cover plantings with 2 to 4 inches of mulch to protect the bulbs from cold and
keep the soil from heaving or drying out. If mice are a problem, place wire mesh over beds until the ground
freezes to prevent them from digging out bulbs. To discourage squirrels, place chicken wire over plantings. The
bulbs will grow up through the chicken wire in spring. Tender summer-flowering bulbs are planted in much the
same way, only in late spring. Spacings vary depending on species.

Caring for Bulbs
Most spring-flowering bulb care is aimed at helping the plant store energy in the bulb so that it will overwinter
and bloom again the following year.

Deadheading
After flowers on spring-flowering bulbs fade, remove them so the plants don't invest energy in developing
seeds. You want them putting their energy back into the bulb. Do not remove foliage until it turns yellow and
dies back naturally. For tulips and daffodils, this may be as late as mid-July. Cut off foliage at ground level and
remove it to prevent disease. Take as few leaves as possible if cutting blooms to bring inside. The traditional
English gardening practice of bunching and tying leaves reduces their exposure to the sun during a critical time
when they need maximum exposure to sun.

Watering
Rain usually provides sufficient water for spring-flowering bulbs. But they benefit from thorough watering
during prolonged dry spells, even after flowering.

Fertilizing
Avoid high-nitrogen fertilizers on spring-flowering bulbs. When plants are in bloom, apply about 2 pounds of 510-5 or 5-10-10 per 100 square feet. Scratch it into the top inch of soil, avoiding contact with foliage and roots.

Staking
Some tall, heavy-flowered plants may require staking for support. Be careful not to damage the bulbs when
inserting stakes.

Mulching
Cover spring-flowering bulb plantings with 2 to 4 inches of organic material after cold weather arrives in fall.
Avoid unshredded leaves because they can mat down tightly. Remove the mulch in early spring.

Dividing
After several years, daffodils and some other species form clumps of multiple bulbs. The size of their flowers
and length of their stems decreases as the bulbs become overcrowded. Wait until after the foliage dies, then dig
up the bulbs, separate them, and replant them with wider spacing’s. You can replant them immediately after
you dig them in June or July, or you can wash off excess soil, dry them, and store them in shallow boxes in a
cool, dry, airy place until fall planting time. Replant only the largest bulbs in your flower beds. Plant the smaller
bulbs in a nursery bed for a season or two until they reach flowering size.
Dig up tender summer bulbs after their foliage dies or is killed by frost. Clean off excess soil and store in a cool
(60 degrees F to 65 degrees F), dry place over winter. Avoid storing bulbs at temperatures below 50 degrees F or
above 70 degrees F.
Large hybridized tulips tend to bloom well the first year but generally decrease in size rapidly in following years.
Species tulips, on the other hand, may last many years.
This publication contains pesticide recommendations. Changes in pesticide regulations occur constantly, some
materials mentioned may no longer be available, and some uses may no longer be legal. All pesticides distributed,
sold, and/or applied in New York State must be registered with the New York State Department of Environmental
Conservation (DEC). Questions concerning the legality and/or registration status for pesticide use in New York State
should be directed to the appropriate Cornell Cooperative Extension Specialist or your regional DEC office.
READ THE LABEL BEFORE APPLYING ANY PESTICIDE.
Source: Home Grown Facts, Oneida County CCE
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Ongoing Garden Clean-Up
By late summer many of the shorter season summer crops have faded and
stopped production. Go ahead and remove any of these plants once you realize
they are finished so you can clear that section of ground and get a short term
cover crop planted.
Cucumbers, green beans, summer squash and zucchini, and the early plantings of parsley and lettuce are some
of the crops in my garden that may still be half alive but are through producing. By pulling them out now rather
than waiting until they die completely, I'll have a head start on improving the soil.
Once I've cleared a section of my garden of these plants, I'll spread an inch of my homemade compost if I have
any and/or an inch of peat moss, chopped leaves, dry grass clippings, or bagged manure over the area and turn
it under with a shovel. I can then scatter oats, annual ryegrass or crimson clover seeds over the area to grow as
an early fall cover crop. The oats and crimson clover will die over the winter, the annual ryegrass may or may
not. Even their dead tops provide a cover to the soil to avoid erosion which then provide organic matter when I
plant my crops there next spring.
Fall Crops
Fall is a great time to grow many of the cool season crops. Spinach and lettuce thrive in September and October
from late August plantings, and you can continue to harvest kale, Brussels sprouts, carrots, beets, leeks, parsley
and chives well into November at least. Most of these need to have been started by August to produce much
this fall, but you'll still have time to plant lettuce, spinach and arugula from seed for at least a baby crop this fall.
Carrots taste sweeter when harvested in October and many folks say kale and Brussels sprouts taste sweeter
after they've been through a good frost. Carrots and beets will keep for weeks in the crisper drawer of your
refrigerator, so stock up on them from local farms if you didn't grow your own. They keep best in plastic bags
that hold their moisture. Cut the leafy tops off the carrots and beets before storing.
Nursery Sales
This is an ideal month to take advantage of sales at
LOCAL RAINFALL DATA
nurseries and garden centers. They key is to take a good
look at the plants to see if they've been well cared for.
Average Rainfall for July
As long as they're healthy, this is a great time to plant
3 Year
trees and shrubs, through the end of September. Keep
Town
2016
2017
Avg.
the plants well-watered through fall, even after they
drop their leaves, so they go into winter with moist soil
Croghan
1.93
4.79
2.65
around their roots. Put some kind of protection around
Denmark
0.90
4.10
2.18
the trunks of young trees, especially apples and maples,
Greig
2.70
3.30
3.20
to prevent chewing damage from rodents over the
Harrisburg
1.72
4.97
2.76
winter. The paper wrap is only for transporting the tree.
Lewis
2.19
4.81
3.21
Once planted use wire mesh or plastic spiral trunk
Leyden
3.32
3.32
protectors for the winter.
Lowville
1.35
No More Pruning
Martinsburg
0.88
6.03
2.72
Fall is not the time to prune trees and shrubs. Pruning
6.25
Montague
invigorates plants and often results in new growth being
New Bremen
1.58
5.49
3.27
produced, which would not be ready to get through the
Pinckney
2.50
winter. Trees and shrubs go through a gradual hardening
Talcottville
4.79
4.07
off process in fall, and pruning disrupts this. Aside from
the 3 D's Rule, where you can prune anything that is
Turin
1.62
5.80
3.10
Dead, Damaged or Diseased any time of the year, now is
Watson
not the time to prune healthy plants.
West Turin
3.70
5.00
4.05
Source: Amy Ivy, Vegetable Specialist Clinton and Essex
Total Average
2.05
4.91
3.19
Counties; North Country Gardening, September 2016
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Saving Seeds Saves Money & Plant History
Seed saving requires time and energy
but the effort is worth it
Gardeners can save seeds from just about anything that
produces fruit or seeds, said John Porter, an educator
with University of Nebraska-Lincoln Extension. Openor self-pollinated plants like beans, lettuce, peppers,
eggplants and tomatoes are among the best, since their
offspring will be the most dependable. (Centre for
Alternative Technology www.cat.org.uk, Flickr/Creative
Commons)

Seed saving is precisely that. Gathering seed
saves money for the next planting season and also
saves genetic strains that may have originated generations ago in family gardens.
But it takes planning and good timing.
“Seed saving has always been a common way to save seeds that were adapted to local climates or that had local
historical value,” said John Porter, an educator with University of Nebraska-Lincoln Extension. “The practice
has become much more popular with the increase of home food gardening and interest in heirlooms over the last
few years.”
Gardeners can save seeds from just about anything that produces fruit or seeds, Porter said. Open- or selfpollinated plants like beans, lettuce, peppers, eggplants and tomatoes are among the best, since their offspring
will be the most dependable.
Annuals are most commonly used because they’re reliable about producing seeds. “Not all perennials produce
seeds, and sometimes they need treatments to break their dormancy,” Porter said.
Hybrids are the plant byproducts of two different varieties and combine the qualities of both. Hybrids are valued
for their disease resistance but are not stable enough for seed saving. Their offspring may display the mixed
traits of earlier generations.
Heirlooms, meanwhile, are open-pollinated varieties that either have a family or local history or that have been
around for 50 or more years, said Weston Miller, a horticulturist with the Oregon State University Extension
Service. “As a rule, heirlooms are open-pollinated, otherwise they wouldn’t be easy to save,” he said.
Plan ahead. Determine which open-pollinated edibles you want in your garden or on your dining table and then
learn their growing cycles. Determine as they develop which are the healthiest and save them as the mother
plants. Allow those to ripen beyond their normal harvest period.
“It is important to wait long enough for the fruit and seed of the plant to mature,” Porter said, “but harvest early
enough that rotting isn’t an issue. The seeds won’t necessarily rot when the fruit does, but nobody enjoys
digging through rotten produce to harvest seeds.”
Lettuce and bean seeds can be removed from the plants once they are dry and hard, Miller said. “Don’t harvest
seeds when the plants are wet from precipitation,” he said.
Store seeds in tightly sealed glass containers in a cool, dark location.
“Make sure that you label seeds with the type of seed and date,” Miller said. “A small packet of silica desiccant
or powered milk in the jar can help to remove moisture and keep the seeds dry.
“The refrigerator or freezer is also a good place for storing seeds that you collect and also seeds that you buy.
Put small seeds in envelopes and label them. Place the envelopes in sealable freezer bags.”
Seed saving requires time and energy but the effort is worth it, Porter said.
“Seed saving not only preserves a plant variety for the future, but also the history of that variety,” he said.
“Saving seeds from plants that perform well in your garden is also a basic form of plant selection that over time
develops a strain of that plant that is adapted to thrive in your local climate.”
Source: https://extension.umaine.edu
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Doddering
Considering the climate where the personification of evil is alleged to make his home, you’d think the
devil would wear flip-flops or something, but it seems he prefers lace-up footwear (Prada, I’m told).
“Devil’s shoelaces” is one name applied to dodder (Cuscuta spp.), a native parasitic plant that looks
more like creepy yellow-orange spaghetti than a plant. Dodder is known by a whole slew of unflattering
titles including wizard’s net, strangle weed, witch’s hair, and hellbine. As these names suggest, dodder
has earned itself quite a sinister reputation, which is no big surprise, since parasites generally inspire
collywobbles, not cuddles.
But the leafless, ghostly pale, tentacle-like dodder really ramps up the squirm factor. Research has shown
it is able to recognize which plants are around it by sniffing them out. Every plant gives off a unique
blend of compounds such as terpenes and esters, making it easy to tell cilantro from tomatoes with just
one whiff. Not only can dodder distinguish
one plant from another, it can sense which is
more nutritious, and will move toward that
one with great precision, and attack it.
In the words of Consuelo De Moraes, an
assistant professor of entomology at Penn
State who studies parasitic plants, dodder
“…exhibits an almost animal-like behavior.”
It’s enough to make you afraid to stand still
in the garden for very long.
Because it lacks chlorophyll, dodder needs to
vampirize other plants in order to live and
reproduce. With the exception of grasses, it
can parasitize nearly any plant, but it is
especially fond of tomatoes, potatoes,
azaleas, legume forage crops, dahlias, petunias, and ivy. Once it reaches its intended victim, dodder
inserts root-like filaments called haustoria into the phloem vessels of its prey and begins sucking out
nutrient-rich sap. Obviously this is not the best thing for its victims.
In fact, it can be devastating. Julie Kikkert, a specialist with the Cornell Vegetable Program, states that
a dodder infestation can reduce commercial carrot yields by between 30 and 100 percent. She also
notes that dodder produces a tremendous number of seeds very quickly, and that its seeds can remain
viable in the soil for as long as 60 years. Obviously, crop rotation is not a practical way to manage this
pestilence.
It turns out that dodder control is a challenge, and may require more than a single year. I found an
Extension bulletin which read “Hand removal is a viable option.” This sounds painful, messy, and beside
the point. If you find dodder in your garden or landscape, hand-pull it as best you can. Then prune out
and destroy all plants that it has parasitized. Vegetables may have to be thrown out, or at the least,
pruned back an inch below the point where dodder has penetrated it.
Unfortunately, there are few herbicide options. Since a nonselective herbicide kills all types of plants,
there are not many situations where that can be used. Ideally, a pre-emergent herbicide (one that
inhibits germination) could be helpful, but dodder must be listed on the product label. There is some
evidence that corn gluten meal, which is considered nontoxic, might inhibit germination. It is available at
some garden centers, and online.
The other meaning of dodder, of course, is to amble weakly, to totter feebly. If I reach an age where I
hear someone refer to me as a doddering old man, maybe I’ll be able to frighten them with a few facts
about devil’s shoelaces, the ominous orange-tentacled, plant-hunting vegetable vampire. If I can
remember the details by then.
Source: By Paul Hetzler, Horticulture and Natural Resource Educator, CCE St. Lawrence
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2017 Summer Interns
Jayne Strigle
My experience as a 4-H intern at Cornell
Cooperative Extension provided me with
opportunities that increased my knowledge and
helped me grow as an individual this summer.
The experience and knowledge that I gained
while working here are things that I will carry
with me throughout my life and on to my future
career. As a 4-H intern I was able to learn firsthand what it is like to plan, prepare and
organize for an event like the county fair. Along
with preparing for the event, working at the county fair helped expand my communication
skills by talking to various people and interacting with the public. I also had the opportunity
to teach youth at local libraries on seismic waves. I learned about how research testing
could be set up and collection of data with corn crops. I greatly enjoyed my time as an
intern here and became a part of many different opportunities that got me involved and
interacting with the community. This experience at Cornell Cooperative Extension impacted
me with each opportunity that I took and my experience of daily life in an office to help
prepare me for my next step in life.

Caleb Van Buren
It has been a great experience to intern at
Cornell Cooperative Extension. It has helped
me broaden my knowledge in a variety of
different fields. I had the chance to help
create and run some of the Wonder
Wednesday programing which helps get
middle school aged children interested in
STEM related topics. I have had the
opportunity to expand my knowledge of care
and handling of many species of animals
while working at camps and at county fair,
learning about rabbits, goats, and chickens. Also, I was able to see the inner workings of
organizing and planning shows and competitions while helping prepare for County Fair. I had
the opportunity to help gather data and start tests for crop research programs targeting
different corn pests along with working in the new tests and demonstration garden beds at
the Lewis County Extension office. This internship was a great way to learn and expand my
understanding of different fields while serving the community.
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Slope helps you track your money so you can make smarter financial decisions.
FINANCE REIMAGINED: Slope has been designed to be unlike any financial app you’ve ever seen. With its user
friendly interface, Slope gives you the power to see your entire financial history at your fingertips. Lightning
fast transaction input allows you to input expenses on the go and reconcile with your bank statement later.
TRACK YOUR MONEY THE WAY YOU WANT TO: Quickly enter transactions on the go with custom categories
and tags. Enjoy complete control and organize things the way that makes sense to you. Streamlined
autocomplete makes inputting expenses a breeze.
VISUALIZE YOUR SPENDING: Interactive graphs make it easy to see the
big picture and find out where your money is going. Breakdown your
expenses by category, tag, or vendor and visualize how they vary over
time.
ACHIEVE YOUR GOALS: Set budgets to keep track of expenses you care
about. See your progress from month to month and work toward your
goals.
SHARE ACCOUNTS: Share Slope accounts with friends and family and
everyone will see the latest changes.
CONNECT YOUR BANK: Upgrade to SlopePro for the ability to securely
connect your bank accounts and see all of your balances in one place.
Easily reconcile transactions from your bank with ones you’ve entered
previously. Change the title or category on downloaded transactions and
Slope will remember the changes for the future.
YOUR DATA. SECURE AND PRIVATE: With apps for iPhone, iPad, and
Watch, all of your data is kept perfectly in sync automatically. Since your
data is securely stored in iCloud, there is no account or signup required.
Your data remains private to you.
ADDITIONAL FEATURES:
- Separate personal and business expenses with multiple account
support.
- Store receipt pictures with transactions
- Generate PDFs for expense reporting
- Support for multiple currencies
- Import & export CSV
Slope is designed by Slope LLC and is free to download and use. There is a paid upgrade to SlopePro.
Visit the App store for iOS devices for more information or to download Slope.
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Finding Balance Between Latchkey And
Helicopter Parenting Benefits Parent And Child
Generation X’ers are the generation of the “latchkey kids.”
The term latchkey kid refers to a child who returns from school to an empty home because their
parent(s) are away at work or because they are living in a single parent home. Latchkey kids surged
from the 1970’s to the early 1990’s due to economic changes that required two incomes to get by
and societal changes where an increased divorce rate created more single parent homes.
“Now the generation of latchkey kids are parents themselves. Many generation X’ers overcompensate for their latchkey upbringing by being a helicopter parent,” said Janice Emery, 4-H youth
development specialist with the University of Missouri Extension.
A helicopter parent is a parent who pays extremely close attention to their child’s experiences and
problems. Helicopter parents are so named because, like helicopters, they hover overhead.
“As parents, it is important to find the middle ground between these parenting styles and balance
protecting children, and making sure they grow into responsible adults,” said Emery. “Parents have to
keep in mind that parenting success is not measured by how much a parent does for their child, but
rather how much they teach them to do on their own.”
It is not always easy,
but raising children that
can handle the tough
stuff that life hands
them as adults will
make them, and society
at large, better and
emotionally stronger.
FIND A BALANCE
A few tips for parents
trying to strike the right balance between latchkey parenting and helicopter parenting is to accept
that your child may not be the person you had planned.
“Whether your child is less academically successful than you thought, or maybe not the athlete you
expected, children need to know they are loved for who they are and not that they are only loved
when they meet the specific expectations parents set for them,” said Emery.
Another tip is to slow down and take a deep breath. With the expectations and busy schedules of
parents, finding time to enjoy being a parent is not always easy.
“No one looks back on life and says they regret spending too much time with their family. In the age
of instant access and technology, kids still need parents to listen to them and spend quality parenting
time with them each day without their devices or other distractions,” said Emery.
In slowing down, parents will appreciate the simple moments they have with their children.
“Some refer to these moments as inch-stones rather than milestones because so often parents are
caught up in how children are currently progressing that they do not take time to look back and be
grateful for what they have already learned to do,” said Emery.
Consider involving your family in 4-H. 4-H offers parents and children opportunities to bond, share
interests and learn new skills. 4-H’ers are also more likely to grow up to be civilly responsible adults.
For information on enrolling in Lewis County 4-H contact Kathy Lehman at Cornell Cooperative
Extension of Lewis County by calling 315-376-5270.
Source: http://missourifamilies.org
Page 20

Many Americans are trying to eat healthier, more balanced diets but face a constantly
changing mix of messages and information about what foods and ingredients are healthy
and nutritious and about the size of healthy portions.
Adding to the confusion, food companies describe their products in ads and on packaging
with a wide range of words, many of which imply positive health benefits while not having
official definitions in the context of food. Words such as “healthy,” “nutritious,” and
“natural” are just a few examples.
Consumer confusion regarding food labels and health benefits might exacerbate major
public health issues such as obesity. The rising rate of obesity, now well over 30 percent in
the U.S., has put a spotlight on the processed food industry, as a key contributor to our
nation’s weight issues and associated health challenges. In extreme situations, higher
calorie, less nutritious foods are often more available and less expensive than healthy,
fresh foods. In these so called “food deserts,” both urban and rural, some of the most
nutritionally challenged Americans often have the least nutritious food options available nearby. Some food retailers
have had mixed success in opening stores in food deserts but the relative prices of healthier foods remain a challenge
for many lower income customers.
On a broader scale, food allergies and other dietary challenges have led to increased consumer demand for products
that are, for example, gluten free or dairy free or nut free, etc. Demand for gluten-free foods far exceeds the needs of
those who actually suffer from gluten allergies or varying degrees of celiac disease. The negative halo effect of publicity
about gluten allergies has encouraged millions of Americans to seek gluten free products and many have adopted gluten
free diets. In response, food manufacturers have rapidly expanded the number of gluten free products available, even
reformulating existing products to remove gluten. Some marketers have jumped on the bandwagon by promoting in
ads and on packaging that products are gluten free, even products have never contained gluten.
There is also growing demand for “clean label” or “free from” foods (and other personal and household products) as
more consumers become concerned about the use and/or presence of herbicides, pesticides, hormones, dyes, and other
additives or inputs. In response to consumer concerns and increasing demand, many manufacturers and retailers are
reformulating existing products or introducing new products or entire product lines that are promoted as “free from” a
long list of artificial and other ingredients.
One recent example: in August 2017, Hy-Vee Inc., Iowa-based operator of 240 supermarkets in Iowa and 7 other
Midwestern states, announced it is reformulating its line of private label products to eliminate over 200 common food
ingredients ranging from artificial flavors to yellow dye #6. The list of ingredients targeted for elimination is posted on
the Hy-Vee website. Hy-Vee calls this their “Clean Honest Ingredients” label initiative and each reformulated product
will have a logo indicating “Clean Honest Ingredients” so consumers can easily identify the products on store shelves.
Another recent example is Mondelez International’s August 2017 launch of a new brand called Vea. Vea is a line of
snack crackers, bars, and crisps that includes no artificial colors or flavors and is Non-GMO Project Verified. These snack
foods include simple ingredients such as barley, butternut squash, chick peas, coconut, quinoa, and seeds. Mondelez has
also reformulated some of its iconic brands and also successfully introduced the Good Thins cracker brand in 2016.
Consumers are beginning to realize the power of their purchase decisions to dictate what and how the food industry
provides. However, with the pressures of busy daily lives, many consumers are challenged to understand the myriad
issues regarding food choices.
Smart marketers are those who seize the opportunity to provide great products as well as great information to help
consumers wade through the confusion to make better choices. Food growers, processors, and marketers should
inform consumers about the methods used, the ingredients, and the nutritional impact of their food products. Clarity
and consistency of messaging across labels, signs, websites, social media, etc. are critical to help reduce confusion and
clarify product attributes. Providing transparency and clear information will help build trust for consumers who already
use the product and help encourage non-users to try the product.
Source: “Smart Marketing” September 2017;
By Rod Hawkes Dyson School of Applied Economics and Management, Cornell University;
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By Mellissa Spence, Sustainable Ag Educator
Where’s the Beef? According to the 2012
Agriculture Census, Lewis County has over
1,100 beef cattle grown in the area.
Locally raised beef is a growing industry in
Lewis County. The demand for locally
grown meats is driven by consumer’s
awareness of where there meat comes
from and how it is grown. Local beef can
be found on the Tug Hill Plateau in Lewis
County, at Pineview Farm. Ed and Alice
Koss and their sons’; Jeffrey and Eddie,
own this small family farm with 120 acres
in Turin, NY. The farm is nestled atop the
mountain on a dead-end dirt road making
their farm operation a beautiful, tranquil
spot. I have visited the farm many times
and I constantly catch a glimpse of owls,
deer, raccoons, fox and porcupines. Ed and
Alice raise Registered Simmental shown at
the county fair and are actively involved in
4H. Their freezer beef is Simmental-Angus
cross that is pasture grazed, fed hay, grain
finished and supplemented with minerals.
They purchase round bales and grain and
grow some hay for the farm. Also, they
raise meat chickens, turkeys, and pigs.

Pineview Farm, Ed and Alice Koss and Sons, Turin, NY

In 2001, Ed moved from Pennsylvania and
continued his self-employed
business as a contractor; Ed
Koss Carpentry. In 2009,
Alice retired from the State
of New Jersey after 32 years
working with the
developmentally disabled.
The 25 Registered American
Simmental Beef Cattle are
rotational grazed on four
pastures. Their color is
predominantly red and
black. They have a cow/calf
operation and also raise
Sim-Angus cross steers to
sell freezer custom beef to
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local customers as well as selling beef sticks at the Lyons Falls Farmers Market. Next year they hope
to expand at the Lowville Farmers Market. Pineview Farm beef products can also be purchased on
meatsuite.com, which is a free website linking local producers to consumers to purchase local
proteins.
According to the American Simmental Association (ASA), the name Simmental is derived from the
name of the area where the cattle were first bred-the Simme Valley which is situated in the Berner
Oberland in Switzerland. The success of the Simmental has derived from their gentle nature,
muscularity, and high milk production. Also, they have bred-in abilities to adapt to hot and cold
temperatures, to dry or humid climates and they are adaptable to diverse management practices.
Pineview Farm is certified in the Beef Quality Assurance (BQA) program, which is a State
implemented program providing information to beef producers and consumers on best management
practices, good record keeping, and herd health. Ed and Alice pride themselves by growing high
quality beef with uniformity and consistency meaning the product you are purchasing is tender,
palatable, and has less excess fat. They are committed to guarantee a safe and valuable product.
This year, Ed and Alice formed the first Lewis County 4-H Beef Club. The club has 6 members and is
still looking for new 4-Hers’ that enjoy or want to learn showing, fitting, and taking care of beef
cattle. The club showed at the Lewis County Fair and the winner of the Supreme Female Champion
went on to the New York State Fair representing Lewis County amongst all the counties of the State.
It was a great learning opportunity and experience for the beef club member to bring back the things
he learned to the other 4-Hers’. Ed said, “I believe the future of Agriculture is in the younger
generation. It gives me the chance to educate and mentor students to learn beef husbandry and
production Agriculture. I want to encourage strong work ethics and make it fun at the same time.”

Ed and Alice have shown their cattle at the Lewis County Fair for the last five years and continued on
to the New York State Fair. This year, Pineview Farm was presented with the Herdsmanship Award at
the Lewis County Fair and the camping chair from the NYS Beef Producers Association. Ed is a
director on the NYS Simmental Association, a committee member for the Town of Turin and both Ed
and Alice are leaders for the Lewis County 4-H Beef Club.
Congratulations to Ed, Alice and their sons for a wonderful job well done and their continuous
support and dedication for the local students.
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HOT HAY ALERT… Prevent Hay Fires On Your Farm
Brian S. Aldrich, Agriculture Resource Extension Educator, Cornell Cooperative Extension Cayuga County
Eric M. Hallman, Director, Cornell Agricultural Health and Safety Program

Risk of Fires Caused by Wet Hay
Farmers who make dry hay face problems in field drying most every season. In some
seasons, it is extremely challenging to make dry hay. Frequent showers, constant
cloudiness and wet field conditions increase the risk of putting up hay that is not dry
enough to cure well in the barn. Spontaneous combustion is a real problem for hay
producers and buyers. To prevent fires in the haymow, it is extremely important to
know the weather conditions under which the hay was made, especially if it is hay you
are purchasing and did not make yourself! Stacking small, rectangular bales at 20%
moisture or higher, and large or round bales at 16% moisture or more, potentially creates
the conditions for a fire. Fires in freshly cut hay usually occur within the first two to six
weeks after baling.

How to Tell if You Have a Problem
Some heating in new hay is normal. The quickest way to tell if you have a problem is to drive a long pipe (8-10 ft.,
3/8-inch diameter) or an iron or copper rod into the center of the stack. Leave it in for 20 minutes and then pull it
out. If it’s too hot to hold in your hand, the hot hay should be removed immediately. Another warning sign is that
smoldering hay gives off a strong, pungent odor.
If you suspect you have a problem for any reason, monitor the temperature of the haystack. A temperature of
150°F or higher means that hay is entering the danger zone. The following table provides guidance for actions to
take depending on the temperature of the hay. We have put this table together using several published references,
and have chosen the most conservative values where there were differences.
Temperature
120F or below

Action Steps
No concern, no action needed.

120 to 140F

Check temperature daily.

140 to 150F

Check temperature twice a day.

150F
150 to 160F
160 to 175F
175F

185F

200F or higher

Entering the danger zone Check temperature every two hours.
Begin moving hay out of the structure. At a minimum, stacked hay should be
disassembled to allow more air to move around heated bales to cool them.
Call fire department; have them on-site before moving hay.
The danger of spontaneous combustion is rapidly increasing. Hot spots or fire pockets
are likely. If possible, stop all air movement around hay. Call 911 to alert of a
possible hay fire.
Remove hot hay. This should be done with the assistance of the fire service. Fire
service should be prepared for hay to burst into flame when it contacts
fresh air. Move hay away from buildings with bucket-loader or bulldozer.
Hay is almost sure to ignite. Remove hot hay. This should be done with the assistance
of the fire service. Fire service should be prepared for hay to burst into flame when it
contacts fresh air. Move hay away from buildings with bucket-loader or bulldozer.

Sources: 1. Hall, Marvin. 2006. Penn State Field Crop News Vol.06:04. http://fcn.agronomy.psu.edu/2006/fcn0604.cfm
2. Murphy, Dennis J., and William C. Arble. 2000 (revised). Extinguishing Fires in Silos and Hay Mows. NRAES-18. Natural Resource,
Agriculture, and Engineering Service, Ithaca, NY. Table 6-1, p.27. www.nraes.org . 607-255-7654. nraes@cornell.edu
Page 24

How to Check the Temperature of a Haymow
Commercial hay thermometers are too short to monitor the interior temperature of a haymow. The National Ag
Safety Database (www.cdc.gov/nasd), “Hay Fire Prevention and Control”, offers the following instructions on how to
fabricate and use a longer probe to measure temperatures deeper inside the haystack:
…A simple temperature probe can be made in the farm shop from a 10-foot piece of 3/4-inch diameter iron pipe. Drill eight 3/16inch diameter holes about three inches from one end then hammer that end of the pipe together to form a sharp edge (Figure 1).
Check hay temperature in the center of the stacked hay. The easiest way to do this is from the top of the stack. Do not walk
directly on the stacked hay; pockets may have already burned out under the hay surface. Place boards, plywood, or a ladder on
the hay and walk on those instead (Figure 2). This will spread the weight of the person monitoring the temperature over a larger
area and help keep him from falling into burned out cavities. Be sure to use a lifeline in case the hay surface collapses into a fire
pocket. A second person, standing safely away from the hay, should hold the other end of the rope to pull the person monitoring
the temperature out in case the hay surface collapses into a fire pocket. Drive the probe from the top of the haystack into the
inner most bales (Figure 3). Lower a thermometer to the end of the probe with a piece of light wire. After 10 to 15 minutes,
retrieve the thermometer and read the temperature.
Figure 1. Homemade hay temperature probe with thermometer.
Figure 3. Proper location for inserting temperature probe.

Figure 2. Proper procedure for
monitoring hay temperatures

Source: National Ag Safety Database http://www.cdc.gov/nasd/menu/topic/fire_safety.html .

Role of Ventilation Depends on Hay Temperature
At lower temperatures, ventilation helps to disperse the heating that normally occurs in stored hay. But at temperatures
of 175F or greater, ventilation will fuel a fire and should be avoided.

If Hay Starts On Fire
Call 911 immediately if a fire starts in your haymow. Do not wait to see if you can put the fire out yourself. Hay fires can
spread very rapidly and soon become uncontrollable. The National Ag Safety Database advises, “Let firefighters take
control of the situation once they arrive. Do not move hay if signs of fire are present. Moving hay exposes the overheated
or smoldering hay to oxygen and may cause the fire to burn uncontrollably.”

Further Information
The National FARMEDIC Training Program has instructors who can train and assist rural firefighters with the best methods
for extinguishing fires on the farm. Contact them at 1-800-437-6010, e-mail farmedic@mcneilandcompany.com, website
www.farmedic.com.

Source: https://extension.umaine.edu
Page 25

How the National ROPS Rebate Program Works
The National ROPS Rebate Program (NRRP) is a voluntary program that provides rebates for approximately
70%* of the cost of purchasing and installing a ROPS (Rollover Protective Structure; rollbar) kit. This rebate
covers the ROPS kit (rollbar and seatbelt), shipping, and professional installation, if desired. Note: professional
installation is required in Wisconsin; it is highly recommended for all others.
NRRP rebate funding is currently available in New York (NY), Minnesota (MN), Pennsylvania (PA), Vermont
(VT), New Hampshire (NH), Massachusetts (MA), and Wisconsin (WI); however, the National Tractor Safety
Coalition is working to ensure funding across the United States. If you are located outside of the states listed
above, please sign up for the waitlist by visiting https://www.ropsr4u.com/apply.php, and check back often
for updates!
To participate in the National ROPS Rebate Program and receive a rebate, you must follow the steps
outlined below:
Step 1: Farmer enrolls in the NRRP by calling 1-877-767-7748, or at https://www.ropsr4u.com/apply.php
Step 2: NRRP staff provide sourcing information and cost estimates for eligible ROPS kits.
Step 3: When ready to purchase, the farmer contacts the NRRP staff for pre-approval. Pre-approval is good for
10 days.
Step 4: The farmer orders the ROPS kit, and contacts the NRRP hotline with final pricing for the kit, and
estimates for shipping and installation (if applicable).
Funding is reserved at this time.
Step 5: The farmer sends proof of purchase and proof of installation to the NRRP staff. In some states, a W-9 is
also required; the NRRP staff will inform you ahead of time.
Step 6: NRRP staff send the farmer a rebate check for 70% of the cost of the kit, shipping, and installation
within 30 days!
*The exact rebate scheme varies slightly from state to state. NY, MN, VT, NH, and PA offer 70%, with a $500
out-of-pocket cap for the farmer (we increase the rebate amount if your cost is greater than $500!). MA and
WI offer a 70% rebate, up to $865; in these states sun canopies purchased with the ROPS kits are also eligible
to be rebated.
Rules for Retrofitters:
Our goal is to help provide life-saving ROPS kits to as many farmers as possible. The following rules are
intended to; 1) ensure that you are purchasing and installing safe, reliable ROPS kits, and 2) ensure fair
distribution of rebate funds. If you have questions about any of these rules, please contact the NRRP hotline
staff at (877) 767-7748 or info@ropsr4u.com.
 ROPS kits must be certified to the appropriate national or international standards. You should talk with
your dealer or the ROPS manufacturer about certification standards, and what they mean for you!
 Only ROPS kits intended for your specific tractor (certified/approved by the manufacturer) are allowed.
 Used, certified ROPS kits are only allowed if none are commercially available.
 To receive a rebate, you must 1) be resident of or own farmland in the state in which you are applying
for a rebate from, and 2) use the retrofitted tractor for agricultural purposes in that state.
 Rebates are available on a first come first served basis, and are available only by following the steps
listed above. Individuals who do not follow the procedure above may not be eligible for a rebate.
 Only one tractor, per farm, per year can be retrofitted in most states. In states with sufficient funding,
additional tractors may be allowed. Please contact the National ROPS Rebate Program staff for more
information.
Disclaimer: National ROPS Rebate Program staff members cannot provide technical assistance or advice; these types of
inquires should instead be directed to your local equipment dealer or the ROPS kit manufacturer. If you need assistance
locating a dealer, or connecting with a manufacturer, National ROPS Rebate Program staff can provide this information.
Source: https://www.ropsr4u.com
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Selecting and Maintaining a Chain Saw
The chain saw has become an everyday tool for a wide variety of people. Homeowners use
chain saws to cut firewood and to do general tree trimming around their homes. Farmers
find them useful for such jobs as clearing land, trimming trees and cutting firewood.
Contractors use them for cutting large timbers, crossties and landscaping ties and for land
clearing. And the chain saw is still the tool of choice for professional loggers.

TYPES OF CHAIN SAWS
The first, and possibly the most important, step when shopping for a chain saw is to
select a saw that fits your needs. Each type of chain saw has advantages and
disadvantages. If you cut a lot of wood, you may end up with two or three saws for different situations.
Electric and cordless chain saws are the only types that can be used safely indoors, such as for carving in a workshop.
These saws vibrate less and are quieter, lighter, cleaner and easier to use and maintain than gas models.
Cordless chain saws are ideal for pruning and limbing small branches, and some owners are able to cut all their
firewood with a cordless model. These saws do have drawbacks, however. Corded electric chain saws cannot be used
outdoors in wet weather, and most must be used within 100 feet of an outlet. Cordless models have the issue of
sufficient battery life.
Gas chain saws cut faster in general and can be used anywhere outside, even in rain or snow. But they are heavier and
noisier than electric models, and the two-cycle engine requires additional maintenance. For a two-cycle engine, you will
need to mix oil with the gasoline and store the fuel safely in an approved container that is clearly labeled, especially if you
have other small-engine equipment that runs on gas alone. If you operate the chain saw infrequently, you should drain
the fuel tank and add a stabilizer to the fuel mixture to prevent deposits from building up in the carburetor.
The Consumer Product Safety Commission (CPSC), in accordance with the American National Standards Institute
(ANSI) Standard B175.1, classifies gas-powered chain saws into two groups based on engine displacement: those under 3.8
cubic inches (62.3 cubic centimeters) are intended primarily for consumer or homeowner use and may be called
nonprofessional saws, and saws with larger displacement are considered professional saws. Similar classification have been
established for electric chain saws.

CHAIN SAW WEIGHT
For comparison purposes, the weight of a chain saw is nearly always specified for the power head only, because the
guide bar (the long metal frame that guides the chain) and chain (similar to a bicycle chain with a small sharp blade or tooth
on each link) are offered in various sizes that are often changeable for a given power head. The bar and chain usually
account for another 1.5 to 2 pounds, and a pint of fuel adds another pound or so to the weight of a gas saw.

GUIDE BARS
The guide bar on a chain saw is intended solely to provide a guide track for the cutting chain. It is not intended to be used
as a pry bar or lever. Some guide bars are equipped with a sprocket nose to reduce friction as the chain passes around the
nose of the saw. Match the size of the guide bar to the type of job you expect to do most often. It is safest to use a
bar slightly longer than the diameter of the tree or log you cut but not so much longer that the tip is likely to hit the
ground or another branch. For light and occasional use for limbing, cutting small logs and felling small trees, experts
recommend a lightweight chain saw with a bar measuring 14 inches or less. For frequent log cutting and felling of small to
medium trees, a midsize chain saw with a bar 14 to 20 inches long is best. Leave the heavyweight chain saws with guide
bars over 20 inches to professional loggers.

CHAIN SAW SAFETY FEATURES
Low-kickback (safety) chain. Kickback occurs when the upper tip of the guide bar touches an object or when the wood
closes in and pinches the saw chain in the cut. This contact may cause a lightning-fast reverse action of the guide bar
back toward the operator, possibly resulting in severe upper-body, neck and facial lacerations or even death (Figure 1).
One major difference between a professional and consumer chain saw is that a consumer saw must be equipped with a
low-kickback, or safety, chain. Such chains are also available for professional chain saws and are highly recommended.
Low-kickback chains minimize the risk of kickback, but they do not eliminate the hazard. When purchasing a
replacement chain for an existing saw, note that a chain with a blue label meets the low-kickback standard and can be
used on any saw. Chains with a yellow label are recommended for professional use only.
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Figure 1. Kickback is the lightning-fast reverse action of the guide bar back
toward the operator. Safety chains help minimize this risk of personal injury.

kickback
zone

A wraparound front handle allows you to more easily adjust your grip to
better balance the saw. A front hand guard protects the front hand, and a
C-shaped rear handle protects the rear hand. The chain catcher keeps a
broken chain from flying back at the operator. A throttle trigger lockout
prevents the operator from depressing the throttle trigger until the lockout
trigger is depressed. A chain brake stops the chain’s motion and can be
activated in two ways. In addition to the front hand guard protecting the
hand from moving toward the bar and chain, it also serves as a manual chain
brake; if the saw kicks back and the guard bumps against the hand, the
chain stops. The safest chain brake, however, is one that stops the chain
earlier and automatically by way of an inertia sensor that detects rotation typical
of a kickback. (Figure 2 illustrates these key safety features.)

Figure 2. Key safety features to look for when selecting a chain saw:
(1) safety chain, (2) wraparound front handle, (3) C-shaped rear handle,
(4) front hand guard, (5) chain catcher, (6) automatic chain brake inertia sensor
(the front hand guard serves as a manual chain brake), and
(7) throttle trigger lockout.
An antivibration handle helps prevent discomfort and long-term hand injuries.
The handle includes metal springs and/or rubber bushings that separate it from
the vibrating engine and chain. This feature is important for anyone who
operates a chain saw for more than occasional use in short sessions because
vibration can cause irreversible chronic pain and numbness in the hand and wrist.
A spark arrester keeps sparks from being ejected by the exhaust. Sparks usually
occur when carbon deposits in the cylinder break loose and are ignited by the
exhaust gases. Spark arresters are required in many areas.
The chain oil tank on gas chain saws is usually designed so some oil remains when
the gas tank is empty. Some gas chain saws have a translucent oil tank. The oil tanks on most electric chain saws have a
window or are translucent so the oil level can be checked easily.
Electric chain saws should have a built-in circuit breaker. This feature prevents an operator from pushing the saw
beyond its normal capabilities, which can burn out the motor.
A scabbard covers the chain when the saw is not in use and helps protect a sharp chain. Scabbards are inexpensive
accessories that can be purchased separately, however, so whether one is included is not an important factor in selecting a
chain saw.

EXTRA FEATURES
Some experts say that a chain saw with side-mounted chain-tensioning screws allows you to more easily see what you
are doing than a saw with a rear-mounted tensioning screw does. Most reviews praise tool-free chain tensioning (with
knobs at the side), however, the tensioning wheels can get easily clogged with sawdust and oil, making old- fashioned
screwdriver adjustment more reliable.
On gas chain saws, look for a primer bulb and a decompression valve. These features make starting the chain saw much
easier. Spring-assisted starters get mixed reviews. Gas saws do not have electric starters, presumably because it would make them
heavier.

PERSONAL PROTECTIVE EQUIPMENT
Personal protective equipment (PPE) can cost more than the saw itself but far less than a trip to the emergency room.
PPE should be worn even when simply starting a saw to ensure it is running properly. Before you squeeze the trigger and
pull the starter rope, put on hearing protection, goggles and leather gloves and chain saw chaps. See MU Extension
publication G1959, Operating a Chain Saw Safely, for more information on PPE.
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PREPARE THE SAW
A saw in good condition is safer and easier to operate than one that has been poorly maintained. Preventive
maintenance enables a saw to cut more wood quickly and safely. Maintenance includes ensuring the saw has sharp
teeth, correct chain tension, proper lubrication, a properly tuned engine, and functioning safety equipment. Check the
operator’s manual for specific information.
A properly sharpened chain
Always run a sharp chain. A sharp chain will not only cut more effectively but will also help reduce operator fatigue,
which in turn will help reduce accidents. Contact with dirt, rocks or metal will quickly dull and nick the chain’s cutting
teeth. The following signs indicate that your saw needs to be sharpened:
• The saw is cutting crooked.
• The cut produces fine sawdust instead of chips.
• You have to press down hard to keep cutting.
• You smell burnt wood as you cut.
Follow the owner’s manual instructions for sharpening the chain. If you do the sharpening, use the proper tools. Wear
gloves or place a shop towel or other heavy cloth over the chain to protect your hands from the sharpened cutters.
The difference in height between the top of the cutter and the top of the depth gauge determines how well the
saw cuts. Chain manufacturers recommend that the depth gauge (Figure 3) be lowered every third filing.
Figure 3. Parts of a cutting chain.
Correct chain tension
To ensure good cutting action and a long chain life, check
chain tension regularly. If the chain is too loose, it will
come off; if too tight, the chain will bind and overheat. All
chains stretch with use and will require periodic retensioning.
Most of the stretch occurs during the first half-hour of
operation. Follow the manufacturer’s recommendation on
proper chain tension.
Check the guide bar and sprocket before placing a new
chain on the saw. A worn sprocket can ruin a chain
quickly. Conversely, an improperly fitted chain can also
damage or prematurely wear out the sprocket.
Most manufacturers recommend that a cold chain be tightened to where the chain tie straps hang away from the bar
about 1/32-inch at the center of the bar. A warm chain should be adjusted to 1/8-inch gap. Chains should be
somewhat tighter on a bar fitted with a sprocket nose tip.
Proper Lubrication
Lubrication prolongs a chain’s useful life. In the summer, use either SAE 30 or bar and chain oil; in the winter, use
SAE 10 or bar and chain oil. Do not use crankcase or other reclaimed oil because waste oils have reduced lubricating
properties and can corrode the oil pump.
If the bar-oiling mechanism is not operating properly, serious damage to the chain and bar can occur in a short
time. If the chain smokes while operating, it does not have enough lubrication. When the saw is started, make sure that the
oil pump is functioning and that oil is lubricating the bar by holding the saw tip above a light-colored surface and
accelerating the engine. If the oiler is operating properly, oil should splatter on the surface. If it doesn’t, turn off the
saw, remove the guide bar and check the chain oil discharge slot. Sometimes it becomes clogged with sawdust and must
be cleaned out.
Functioning Safety Equipment
As mentioned, the chain brake is designed to stop the chain almost instantaneously. It is either activated manually or
triggered by the inertial forces of the kickback itself.
Refer to the owner’s manual for the proper way to check the chain brake on your saw. Maintenance of this
important safety feature is critical and should be done by properly trained service technicians.
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TOOL KIT
To help ensure the continued operation of your saw, you should have a good tool kit containing the following items:
• Wrenches to fit all the nuts and lugs on the saw
• Spare spark plug
• Screwdrivers
• Owner’s manual (sealed in a zippered plastic bag)
• Round file and file guide for touching-up the chain
• Shop towels or similar heavy cloths
• Flat file and depth gauge tool for setting the proper cutting depth

Complete machine

Visual inspection (condition,
leaks)

×

Check operation

Chain brake

Check operation

×
×

×
×
×

Check
Clean, replace filter element

Clean

Chain oil tank

Clean

Chain lubrication

Check

Saw chain

Inspect, also check sharpness
Check chain tension

×

Check for wear/damage

×
×
×

×
×
×

×
×

Clean

×

Deburr

×

Replace
Chain sprocket

Check

Air filter

Clean

Check

×

Clean

Cylinder fins

Clean

Carburetor

Check idle adjustment; chain must not
rotate
Adjust idling speed

×
×

×

×
×

Have replaced by dealer
Cooling inlets

×

×

Replace
Anti-vibration elements

×

×
×

Sharpen
Guide bar

If required

×

×
×

Replace
Fuel tank

If damaged

×
×

Have checked by dealer
Pickup body/filter in fuel tank

If problem

Every 12 months

Monthly

Weekly

×
×

Clean
Throttle trigger, trigger interlock

After each
refueling stop

After finishing
work or daily

Before
starting work

Table 1. Chain saw maintenance intervals.

×
×
×

×
×
×
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Spark plug

×

Readjust electrode gap
Replace after 100 hours of operation

×

All non-adjusting accessible screws Retighten
and nuts
Spark arresting screen in muffler

×

Check

×

Clean, replace if necessary
Chain catcher

Check

×
×
×

Replace
Safety labels

Most chain saw manufacturers also sell multipurpose tools that function as a screwdriver, spark plug wrench and bar lug nut
wrench. One of these tools and a round file and file guide can easily be carried to the woods in the pouch of your chain saw
chaps. The other items can be left in the tool kit in a nearby location, such as a tool shed if working in the yard or a vehicle if at a
distant site, until needed.
In addition to the tool kit, the following items are useful to have nearby:
• First-aid kit
• Chain oil
• Multipurpose fire extinguisher (ABC rated)
• Extra cans of two-cycle motor oil to be mixed with gasoline
• Sledge hammer and plastic wedges
(for gas-powered chain saws) waste crankcase oil should
• Sharp axe
not be used in the fuel mix. All fuel should be carried in a UL• Extra bar
listed approved safety can.
Maintenance and care
Table 1 lists chain saw maintenance intervals for normal operating conditions. If your daily working time is longer
or operating conditions are difficult (for example, very dusty work area or resin-rich wood), shorten the
recommended intervals accordingly. If you use the chain saw only occasionally, extend the intervals accordingly.
Troubleshooting
Most new chain saws come with a troubleshooting guide. Using it with time and patience, you can diagnose chain
saw problems, save on repair bills and keep your saw working.
Source: extension.missouri.edu

Save Energy with Lighting









Turn off lights when you are not using them. One
100 watt bulb left on all night costs about $25 over
12 months.
Switch from incandescent to compact fluorescent
lamps (CFLs). Why? CFLs last ten times longer than
incandescent bulbs, and use about a fourth as much
electricity. After all, 90% of the energy used by an
incandescent bulb is wasted as heat - only 10% is
converted to light. The EPA estimates that a typical
household would save $80 each year by switching to CFLs throughout the house.
Try compact fluorescent bulbs in hard-to-reach fixtures. You won't have to replace them for about
5 years!
Replace halogen torchiere lights. Use Energy Star labeled compact fluorescent torchieres. They're
cheaper to operate and safer to use.
Keep bulbs clean Dust can cut light output by as much as 25%.
Check sales especially during National Energy Month in October - stores often have sale prices for
fluorescent bulbs.
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CALENDAR OF UPCOMING EVENTS
October 4-5

Artisan Dairy Food Safety Plan Coaching
Workshop – harvestny.cce.cornell.edu

Anika Zuber
585-813-3539

October 7

Family Farm Day, Beller Farms 10am-3pm

Peggy Murray
315-376-5270

October 9

Columbus Day – Office Closed

October 30December 15

Online Reproductive Management Course

Cornell Dairy Management
& Pro-Dairy
607-255-4478

October 31 &
November 7

NNY Feeder School; 2 days of On-Farm
Training; CCE Learning Farm, Canton;
10am-3pm

Tatum Langworthy
315-788-8450

September &
October

Corn Moisture Testing…WEDNESDAY’S
ONLY…8:30am-2pm… each sample takes
approximately 1 hour to complete

Peggy Murray
& Mellissa Spence
315-376-5270

For dairy business on-farm personnel seeking to
increase knowledge of dairy reproductive management
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