
   
  I feel like October came early this year.  Our wet, cool, 
spring, our not-too-summery summer, and then late 
September with it’s terribly warm and humid days, has 
thrown off my sense of season.  The pumpkins in the 
stores, vegetable stands, and Farmers’ Markets seem too 
early, although I do have one on my porch.  I have 
harvested the last of the tomatoes and peppers, and the 
bumble bees are all over the basil (they must be Italian).
  …….Jolene 
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Seeing Red 
By Paul Hetzler, St. Lawrence County Extension  
 
 We need to figure out how to put Amazon in charge of delivering the 
weather in the future. Whatever service Ma Nature is using seems to be falling 
down on the job lately. I don’t believe she intended to give us a record-setting 
wet summer; I just think all the good weather probably got misplaced on a 

loading dock in Topeka, or something like that. The 
spate of mild sunny weather in September, while 
very enjoyable, was clearly meant to have been 
dispersed over the course of June and July to break 
up the nonstop rain, some of which was no doubt 
tagged for 2016. I’d be willing to pay a premium for 
timely delivery next year. 
 
 In addition to widespread euphoria, dusty cars, 
and dry laundry, another effect of all this sunshine is 

red leaves. This requires a bit of explanation, given that sunlight typically 
makes leaves green by activating chlorophyll. This verdant molecule at the 
center of the photosynthesis miracle is what makes the world go ’round. Some 
claim it is money, but they need a reality check (so to speak). Without 
chlorophyll the sole life on Earth would be bacteria, whereas without money 
we’d merely have to adopt a barter system.  
 
 In the fall, trees start killing off their chlorophyll, revealing yellow 
xanthophylls and orange carotenes that were in the leaves all along. Trees do  

Continued on page 10….. 
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By Amy Ivy 
 

Garden Clean-up 
  Cleaning up your garden as the various plants fade or die back can help reduce some disease and pest 
pressure next year, but as a gardener, it just plain feels good to put your garden to bed. Here are some tips 
and suggestions: 
 
In the Vegetable Garden 
 
 Pull out or dig up plants as they finish, removing as much plant debris as possible. This is especially im-
portant for tomatoes since many leaf diseases overwinter on fallen leaves. 
If possible, find a dumping spot in the back of your yard to discard these plants so you can keep them out of 
your compost pile. The plants will decompose in this dumping spot but you won’t bring their humus back to 
your garden. 
 
 Remove any remaining weeds, tracing out the long roots of quack grass and dandelion, and add these to 
the dumping spot. The young seedlings of annual weeds that proliferate earlier in the season can be added to 
your compost pile, before they go to seed. Quack grass will happily persist in a compost pile so keep those 
long, white roots out. 
 
 Leave one section open for planting garlic later this month. Cover the rest of the bare soil with either a 
natural mulch like chopped leaves or grass clippings or else with oat seeds to serve as a fall cover crop. Win-
ter rye is another option but it is difficult to turn under next spring so oats which die over winter make for 
easier work the following year. 
 
In the Flower Garden 
 
 Most of the plant removal or cutting down are based on aesthetics. I like to leave the plants for as long as 
they still provide interest and cut them down only as each type loses its good looks. 
A couple exceptions include peony and bearded iris, as well as any other plant that was infested with insects 
or disease. All of these should be cut back to the ground once faded and taken to the dumping spot I men-
tioned in the vegetable section above.  
 
 Here are some annuals I remove once frost has killed them: nasturtium, marigold, zinnia, ageratum. 
Here are some perennials that I leave standing usually well into winter: Echinacea, phlox, rudbeckia, astilbe, 
ornamental grass, and sedum Autumn Joy and Black Jack. 
 
  These annuals can take light frosts and often bloom into late October for me: calendula, petunia, Nicotia-
na, alyssum, pansy, geranium. 
 
 Fall is the perfect time to give perennial beds a thorough weeding, then cover any bare soil with a natural 
mulch of chopped leaves or grass clippings. You can bring this mulch up around the perennials but do not 
cover them. 
  

Amy’s Tips for October 
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Tips continued…. 

Fall Interest 
 
 Bear in mind that flower gardens actually have a lot more beauty than just their flowers. Many perenni-
als have interesting forms, such as the spikey leaves of Siberian iris, the flat-topped flower heads of se-
dum, and the bright red foliage of evening primrose and balloonflower. I like to add shrubs to my flower 
beds for more interest and height, and I appreciate the beauty of their branches as they rise above the 
snow through the winter. They also help attract birds by providing places for perching and protection from 
predators so locating a birdfeeder nearby is a good idea.      
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Some of the color in this landscape is from the following plants, left to right: Moosewood (yellow), high-
bush cranberry, feather reed grass (upright), evening primrose (low red foliage), sedum Black Jack (dark 
purple). leaves), Siberian iris (tall green eaves). Lawns stay lush and green through October and the tree 

branch above is a seedless honey locust. 
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Bats, Myths and Facts 

  

By Joann Trombly, Master Gardener Volunteer 

 
 Bats are often feared and misunderstood.  Generally, bats do not pose a problem to people and are bene-
ficial for insect control.  Approximately 70% of bats eat insects and some species are pollinators of plants.  A 
single bat can eat 1200 insects (mosquitoes, moths, midges and beetles) in an hour! 
 
Debunking Common Myths 
 
 Bats are not blind.  
 Bats will not fly into your hair.   
 Bats are not rodents.  Bats are not scary, but are beneficial.   
 Vampire bats do not live in North America and they do not 

drink human blood (they drink blood of cattle, sheep and 
horses).  

 
Bat facts: 
 
 Bats are mammals that belong to the order Chiroptera.  They have fur and have specialized forelimbs and 
adaptations for flight.  There are 47 species in the US and the 2 most common species in NYS are the Little 
Brown Bat and Big Brown Bat.  Little brown is most likely to be seen in the backyard and likes to hunt near 
bodies of water.  They live in buildings and hollows of trees and hibernate in caves and mines during the win-
ter.  Big brown is slightly larger than little brown and likes to live in attics or under a roof.  Bats are the only 
true flying mammal and are nocturnal; bats hunt, breed and fly at night and sleep during the day.  Bats typi-
cally emerge at dusk to feed. 
 
 Bats have large ears designed to trap sounds.  Most species that feed on insects use echolocation (high 
frequency sounds) to detect prey, communicate and navigate.  Bats emit high pitch sound pulses from their 
nose or mouth that reflects off flying objects (insects). Using echolocation, they can pinpoint the distance, 
size and movement of an object.  These are ultrasonic sounds which are beyond the range of human hearing. 
Each species of bat has a unique echolocation call frequency. 
 
 In temperate areas, cool temperatures and lack of food supply (insects) forces bats to migrate to other 
areas or hibernate during the winter.  Hibernation is a state of inactivity where metabolism is reduced and 
the bat does not feed or drink for extended periods of time; they live off their stored fat reserves. An ideal 
hibernation location is a cave or mine that has a stable, cold, above freezing temperatures and high            
humidity. 
 
 Bats live a long life, 10-20 years, which is unusual for small mammals. Some species have been known to 
live 30 years or more.  They have a low reproductive rate and typically have only one offspring (pup) per 
year.  The pups are born in early June in our area and are born blind and hairless.  The pups grow quickly and 
can fly in four to six weeks.  Female bats nurse their young.  
 
 White-nose syndrome has caused a dramatic decrease in the bat population.   
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This fungus was first documented in Albany, NY in 2006.  By 2012, it was recorded in 17 states and four     
Canadian provinces.                
 
 The fungus thrives in cold and humid environment which is found in caves and mines.  The disease is 
named for the “white fuzz” that sometimes appears on the face of hibernating bats.  It causes deterioration 
of the bat wing membranes, disrupting metabolism, causing dehydration and loss of fat reserves.  Due to 
this deteriorating body condition, bats will arouse from hibernation in subfreezing temperatures without a 
food supply.  White-nose syndrome does not affect humans and does not occur in hot, dry environments as 
found in attics. 
 
A very small percentage of bats carry the rabies virus.   
 
 The virus is transmitted from an infected animal to another animal by a bite wound.  The virus moves 
from the bloodstream of an infected animal to the central nervous system to the brain.  It is rare for humans 
to contract rabies from bats as a result of public education programs, vaccination programs for domestic ani-
mals and post exposure treatments.  Rabies can only be determined by laboratory testing.   
 
 
References: 
Bat Facts/Smithsonian Institution:  si.edu 
BU Center for Ecology and Conservation Biology: Bat Facts and Folklore.  bu.edu 
Cornell University: BATS!  calscomm.cals.cornell.edu 
RI Dept of Environmental Management: What You Should Know About Bats.  dem.ri.gov 
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Fizzing Inflation!  

By Chelsea Baxter, Youth Development / Health & Wellness Educator 
 

 Many of us have observed the eruption (chemical reaction) that occurs when we mix baking soda and  
vinegar together. This is the basis of any exciting homemade volcano, but many of us do not fully understand 
the science behind these amazing concoctions.  
 
What you need: 
 One small empty plastic bottle 
 ½ cup of vinegar 
 Small balloon (deflated) 
 Baking soda 
 Funnel or a piece of paper in a funnel shape 

 
The Experiment 

 
 Carefully pour the vinegar into the empty bottle. 
 Stretch the balloon a few times to loosen it up.  
 Using the funnel, pour the baking soda into the balloon (a little more than half way). 
 Carefully put the neck of the balloon all the way over the neck of the bottle without letting any of the 

baking soda get inside the bottle 
 
READY!? 
 
 Lift the balloon up so the baking soda falls from the balloon into the bottle and let it mix with the               
vinegar. 
 
Observe the reaction!  How does this work? 
  
 When baking soda and vinegar mix they create an acid-base reaction. This means that the two chemicals 
work with one another to create a gas (carbon dioxide) Gasses need plenty of room to expand so once the 
carbon dioxide starts to fill the bottle it will then move into the balloon and inflate it.  
 
***Carbon dioxide is what we exhale during normal respiration. When we inhale we are taking in oxygen 
and a little bit of carbon dioxide. When exhale we are releasing more carbon dioxide than oxygen. *** 
 
Questions you can ask for further exploration 
 
1. Do you think that the temperature of water would affect how fast the balloon fills up? 
2. Does the size of the bottle affect how much the balloon will fill?  
3. Can we control how much the balloon inflates by the amount of vinegar and baking soda we use? 
 

To see this experiment and more go to: www.sciencebob.com/experiements/ 
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Northern Oysters 

By Paul Hetzler, St. Lawrence County Extension Educator 
 

 Carnivorous oysters are lurking about in the North Country, and residents who venture into the woods are 
advised to carry butter and a skillet at all times. Oyster mushrooms, Pleurotus ostreatus, native wood-
decaying fungi often found on dead and dying hardwoods, are delectable when sautéed in butter. Maybe hik-
ers should carry a few cloves of garlic and a press as well. It’s good to be prepared. 

 It may be stretching a point to call oyster mushrooms carnivorous, as the only “meat” they consume are 
nematodes, which are a type of small roundworm that live in the soil. But they are one of the very few mush-
rooms in the world known to do this, so why not play it up. The nematodes provide the oysters with nitrogen, 
a scarce nutrient.  

 Pleurotus ostreatus is found nearly worldwide, and is commonly gathered from the wild for food. Appar-
ently it was first cultivated in Germany during World War I because it will grow on nearly any substrate. To-
day it is raised by mushroom farmers and hobbyist mycophiles, or in plain English, people who like to grow 
and eat fungi. In fact, locally grown oyster mushrooms are available in northern NY almost year-round at 
whole foods stores and Co-ops. 

 Ranging in color from cream to light brown, oysters have a broad cap 
shaped like, well, a fan, or maybe an oyster. They are typically between 
5 and 25 cm wide, often found on poplar, elm, maple and oak. Their 
growth habit is odd; they develop sideways off a main stem. They have 
a mild, nutty flavor, sometimes with a hint of anise or bitter almond, 
and go well in sauces, soups, and stir-fries. Like most foods that come 
straight from the Earth, they should be washed before consuming be-
cause they may harbor the occasional slug or what-not. 

 It seems like there is a poisonous look-alike for every tasty fungus 
out there, which is why I am terrified of mushrooms. Really, it’s the only 
reason I lock the doors at night. Even distinctive ’shrooms like morels 
and chanterelles, which would seem impossible to get wrong, have 
their dangerous doppelgängers. In North America, oysters bear a resemblance to two poisonous species, so if 
you are fairly new at mushroom hunting, have someone confirm your first few “kills.”      

Continued on page 9….. 
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By Jordy Kivett, Nutrition Educator 

 
 Recently, many food packages have received a makeover.  More and more often a few key pieces of infor-
mation from the nutrition facts have made it to the front of the label.  This little box of condensed nutrition facts 
leads with the calorie count, often per package or container if it is reasonable to consume in one sitting.  I think 
this must be an eye-opener for many, as even I have done a double take more than once and I am a regular label 
reader.   
  
 Sugary drinks feature this calorie box regularly.  Again, this information has been on the bottle for a while, 
but the nutrition facts label seems easier to ignore.   Surely at least a few people who drink multiple caloric 
drinks per day will reconsider if they see each time they are consuming 270 calories.  Just three sodas and you 
will have consumed almost 1000 calories, which is about half of what the average person needs each day.  Calo-
ries from sweetened beverages rarely feel filling or contain any nutrition beyond calories.   
  
 Even healthier foods may feature this box, like whole grains.  Hopefully it will help people recognize where 
the excess calories in our diets come from.  It has gotten me thinking about foods that do not have nutrition 
facts, like fresh fruits and vegetables.  Cup for cup these foods tend to be the lowest in calories compared to 
other food groups.   
 
Some 100 calorie examples:        
1 medium banana       
5 baby carrots        
33 grapes 
10 cups of salad greens 
1 ½ cups of raspberries 
33 cherry tomatoes  
3 plums 
7 cups of sliced cucumbers 
2 cups of diced watermelon 
3 cups of broccoli 
  
 As you can see vegetables have fewer calories, typically, than fruit because of fruit’s natural sugar.  Either 
way, these examples are quite a bit of food.  A cup of plain pasta or rice each has 200 calories. Since these exam-
ples contain only 100 calories they will dramatically reduce the amount of calories in a meal if they are filling 
your plate and as snacks leave room for a yogurt, nuts, cheese, or some dip.  Not to mention fruits and vegeta-
bles are good sources of fiber, vitamins, minerals and antioxidants, so the calories are full of nutrition. 
  
 The new easy labels of the front of products are great, but do not forget that some of the healthiest foods 
may not have a calorie count on the front of the package (if they have a package).  Also calories are just a piece 
when looking at nutrition and making food choices.  Everyone requires a different amount of calories per day to 
maintain their weight and each individual may spread these calories out over the day differently.  So there is no 
right or wrong amount of calories for a meal or a snack, but making sure you include fruits and vegetables with  
each meal and snack will help you to manage the amount of calories you eat, without having to carry around a 
calculator (or use an app each time you eat.) 

100 Calories, the Healthy Way 
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Are you curious about all that’s going 
in our 4-H program?  
Check out the  
Clover Express at the link  
below! Call our office if you’d like to 
find out more about how you can get involved. 
http://www.ccecc4hce.blogspot.com/ 
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Did you just read this notice?  
Your potential customers did 
too!  Publish your business 

card in this space by calling us 
at 561-7450 

  

 Even if you are not wild about mushrooms, consider putting oysters on the menu, because they’re good 
for you. Many fungi have proven medicinal value, and oysters are no exception. They produce cholesterol-
lowering compounds called statins, including one very similar to lovastatin, a medication in wide use today. 
Research has shown that eating oyster mushrooms seems to result in a significant drop in LDL or “bad” 
cholesterol. Studies are also underway on a possible link between oyster consumption and an improved 
immune response, which may prove useful in fighting some cancers.  

 Oysters are among the easiest mushrooms to cultivate, as they will grow on almost anything, including 
coffee grounds, disposable diapers, and tissue paper. They are a type of white-rot fungi, a small cadre 
which is able to break down materials that most fungi cannot touch. But you probably want to be picky 
about which oysters you eat. For one thing, ones grown on “yuck” do not taste nearly as good as those pro-
duced on logs or clean sawdust.  

 Another issue is that oyster mushrooms have a penchant for certain toxins in the environment, especial-
ly metals, and are used commercially in a process called mycoremediation. If present in the soil, mercury is 
absorbed by the oyster fungus and concentrated in its fruiting bodies, or mushrooms, which are then gath-
ered and disposed of as toxic waste. So maybe you should take a pass on oysters growing on railroad ties 
and the like.  

  If lugging around cookware and condiments into the woods is too awkward, you can learn to grow your 
own at home. Call your local extension office for information. 

http://www.ccecc4hce.blogspot.com/
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this to keep from drying to a crisp in the winter. Each leaf is jacked into the tree’s circulatory system—water 
and nutrients enter, and sugars exit. In autumn these connections need to be sealed, or the open vascular 
tissue would let moisture seep out, and pathogens sneak in. As the days shorten, trees start to make a waxy 
plug, or abscission layer, between leaf and twig, thus killing chlorophyll and exposing the new color scheme.  
 
 Yellow and orange are hidden under green, but whence comes red? Sunny fall weather induces the 
production of red and purple leaf colors, which are due to a group of organic chemicals known as anthocyanins. 
These large, complex molecules take much energy to create, and some plants invest in them in the spring to 
protect emerging leaves from UV radiation, which can damage chlorophyll at near-freezing temperatures. Once 
a leaf hardens off, however, the plant stops making anthocyanins, which break down and fade away. 
 
 A common explanation for fall anthocyanin production is to protect leaves from the sun. With practice, some 
of us have even been able to say this without giggling, because the idea is full of holes. For one thing, nighttime 
temps have been nowhere near freezing. And the leaves are as hardened off as they get. More importantly, it 
seems far-fetched that trees would use precious energy reserves to protect scant, dying chlorophyll at the same 
time they’re just as busy making abscission layers that kill said chlorophyll. And if fall anthocyanin is so 
important for protecting chlorophyll, how come the majority of tree species do not make it? 
 
 Whatever the actual reason for red leaves, we know that sunny days and cool nights tend to bring them on. 
Our native red maple, Acer rubrum (not to be confused with “crimson” Norway maples), has lived up to its 
name this year, with vermillion displays throughout the forest, and especially along rivers and around ponds 
and wetlands.  
 
 It could be that red maple is trying to pick up the slack for other trees, some of which look anything but 
colorful. Sugar maples, icons of the Northeast, are having a very bad year. In some parts of northern NY it is the 
fourth consecutive year of maple leafcutter infestation. These native moth larvae chew holes in maple leaves, 
making it look like trees were attacked by an army of hole-punches. By late August or early September, infested 
leaves turn brown, curl, and drop. 
 
 A patchy but intense outbreak of forest-tent caterpillars across the region caused complete or near-total 
defoliation in June, and for the first time in recorded history, maples did not put out a second flush of leaves. In 
2016, some parts of NYS, including the north country, saw the driest soil conditions ever documented. This 
drought stressed maples to the point that they were too weak to produce a second crop of leaves. As a result, 
several hundred thousand acres of northern NY sugar maples look like winter arrived in June.  
 
 But sugar maple is not the only tree with color blindness this fall. Other species like ash and bigtooth aspen 
which often develop orange, purple and red leaves are entirely yellow this year. The wet season favored 
anthracnose and a number of other foliar diseases, which is likely in part to blame for the jaundiced landscape. 
A good friend of mine cannot see colors in the red spectrum, but I hope the rest of us have a chance to see lots 
of red this fall. And by next spring, let’s try to come up with a way to get good weather to our doorstep on time. 
Maybe drone delivery is the answer. 
 
. 

Seeing Red continued….. 
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This newsletter is also available on our website: 
cceclinton.org under Gardening: News 

piece.  Find your creative talents with a morn-

ing of fun with like-minded folks.   

Children 12 and over are welcome with a par-

ent or guardian.  Class size is limited and fills 

up quickly so get your $25 paid registration in 

soon.  Class is held at the Plattsburgh Exten-

sion office on Route 22. 

It’s never too early… 

to book the Master 

Gardener Volun-

teers to do a pro-

gram for your organization, church group, 

school, senior living center, etc.  

We are active year-round and tailor our      

programs to our audiences. In most            

cases there is no charge for these programs. 

When possible we incorporate hands-on seg-

ments as well.  Give Jolene a call at 561-7450.  

We are putting together ideas for winter    

classes that may be of interest to residents.  If 

there is something you would like to know 

more about, let me know. 

Cornell Cooperative Extension  
Clinton County 

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

We will be closed Monday, Oct. 9 for      
Columbus Day.  

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

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

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

Mark your calendars: 

Tuesday, Oct 17, 2017 

Cornell Cooperative Extension Clinton County 

will hold its Annual Meeting at 6:00 pm at 

the Valcour Brewing Company in Plattsburgh.  

See front page for details and reservation  

Information. 

Wreath Making Class 

Saturday, December 2   

We are taking 

reservations 

for our popular wreath 

making class to be held on 

Saturday, December 2, 

from 10:00 to noon.  Par-

ticipants will receive a pre-

made grapevine wreath and will choose from 

a wide assortment of bark, nuts, pinecones, 

and whatever else Mother Nature offers to 

make their wreath a one-of-a-kind master-

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