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Hosted by:
Contact: Peggy Murray @ mlm40@cornell.edu; 315-376-5270
Schedule:
 10:00-11:00 AM: Core acres: Raising the “right” quality forage vs. the
“highest” quality forage. Profit or loss on every acre (We know IOFC for our
cows-why not our fields?)
 11:00-12:00 PM: Effective use of water on dairies: fixing leaks + water
conservation = preserving ground water resources – hauling/pumping costs
 12:00-12:45 PM: Lunch
 12:45- 1:30 PM: Keynote Speaker Matt Draper, Executive Director of the
Shipley Center for Innovations speaking about Generational and Consumer
Product Trends: Why people buy the things they do.
 1:30-2:30 PM: Technology updates we can use and afford: Making farming an
attractive career for the next generation of farmers and give them the
technology they want and need.
 2:30-3pm – Program Updates

Visit https://reg.cce.cornell.edu/DairyDay_223V,
scan the QR code or call our office at 315-376-5270
to register by January 23, 2018
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New York State has
allocated $1 million
in the 2017-2018
state budget for the
fourth round of the
New York State New
Farmers Grant
Fund. Its purpose is
to provide grants to
support beginning
farmers who have
chosen farming as a
career and who materially and substantially participate in the production of an agricultural product on
their farm.
The program has provided nearly $2.5 million to farmers since 2014. The list of previous awardees can be
found https://esd.ny.gov/sites/default/files/NewFarmersGF_ListPreviousAwardees.pdf.
The grant fund will help farmers improve farm profitability through one or both of the following goals:
 Expanding agricultural production, diversifying agricultural production and/or extending the
agricultural season; and/or
 Advancing innovative agricultural techniques that increase sustainable practices such as organic
farming, food safety, reduction of farm waste and/or water use.
Grants may provide a minimum of $15,000 and a maximum of $50,000 for up to 50% of total project
costs. The remaining 50% must be matched by the recipient. Eligible sources of recipient match are
limited to cash, lines of credit and loans. Other grant funds may not be used as matching funds. For any
award the total project cost must be at least twice the grant award request.
Eligibility
Eligible Farmers/Farms (all criteria below must be met):
 A farm operation located wholly within New York State which produces an agricultural product as
defined by the Guidelines; and
 The farm operation must have a minimum of $10,000 in farm income from sales of products grown
or raised on the applicant’s farm operation as reflected in either personal or business 2016 tax
returns; and
 All owners must be New York State Residents of at least 18 years of age; and
 As of April 1, 2017, all owners must be in the first ten years of having an ownership interest in any
farm operation; and
 All owners must materially and substantially participate in the day-to-day production of an
agricultural product grown or raised on the farm operation.
Eligible Expenditures:
Eligible costs include the purchase of new or used machinery and equipment, supplies, and/or
construction or improvement of physical structures used exclusively for agricultural purposes.
For more information visit https://esd.ny.gov/new-farmers-grant-fund-program.
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NYS Paid Medical Leave Act
Effective January 1, 2018
New York’s Paid Family Leave program provides wage replacement to employees to help them
bond with a child, care for a close relative with a serious health condition, or help relieve family
pressures when someone is called to active military service.
Employees are also guaranteed to be able to return to their job and continue their health
insurance. If you contribute to the cost of your health insurance, you must continue to pay your
portion of the premium cost while on Paid Family Leave.

Employers
-If you are required to have disability insurance you are required to acquire the paid leave
insurance
-Talk to your disability insurance provider for your paid medical leave insurance
-The premium is employee funded and will be 0.126 percent of gross weekly wages
-Starting July 1, 2017 you may start deducting from your employees pay to reserve the
premium that will be due come January 1, 2018.
Included are some FAQ’s for both the employee and the employer.

If you have any questions or concerns you can call the Paid Family Leave toll-free helpline
Monday-Friday 8:30am-4:30pm ET (844) 337-6303 OR you can visit the NYS website at
https://www.ny.gov/programs/new-york-state-paid-family-leave

Employer FAQ’s
Businesses play an important role in implementing Paid Family Leave.
What are an employer’s obligations under Paid Family Leave?
Employers will be required to purchase a Paid Family Leave insurance policy or self-insure. The
premium of the policy will be paid for by your employees.
An employer may not discriminate against employees for taking Paid Family Leave. Employees are
guaranteed job protection upon return from Paid Family Leave. For purposes of the Paid Family
Leave program, job protection is defined as returning your employee to the same or a comparable
job. Employees are also guaranteed continuation of health insurance while out on Paid Family
Leave.
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When does a new employer have to provide Paid Family Leave insurance coverage?
A new employer that has had 1 or more employees on each of at least 30 days in any calendar
year is required to provide Paid Family Leave insurance coverage upon the expiration of four
weeks after that 30th day of such employment.
Employers may collect employee contributions prior to obtaining the insurance policy or selfinsured approval.
When will new employees be eligible for Paid Family Leave?
A new employee becomes eligible for Paid Family Leave benefits 26 weeks from the date they
were hired.
If the new employee is part-time, they become eligible after working 175 days.
Where do I obtain a Paid Family Leave policy?
Employers should contact their current New York Disability Benefits carrier to learn more about
adding Paid Family Leave coverage. If you renew or start New York State Disability Benefits in
2017, benefits won't start any earlier than January 1, 2018.
How much will Paid Family Leave cost a business?
The Paid Family Leave insurance premium will be funded in full by your employees.
Will employers have to pay an employee’s salary while the worker is on leave?
No. The employee will receive the Paid Family Leave benefit through the insurance policy.
What information do I need to communicate to my insurer when an employee requests
Paid Family Leave?
As an employer, you are responsible to complete the employer portion of the claim form and
provide detailed information to the insurance carrier regarding the exact dates an employee has
used Paid Family Leave.

Employee FAQ’s
Does Paid Family Leave cost me anything?
New York’s Paid Family Leave is entirely employee-funded. That is, the benefit is paid for by
employees.
Beginning on or after July 1, 2017, you will see a payroll deduction to pay for your Paid Family
Leave benefit. The amount of the deduction will be established before July 2017.
Do I have to participate in the Paid Family Leave program?
Yes, Paid Family Leave is not optional for most employees. The exception is if you are in a job that
will not allow you to attain the 26 continuous weeks or 175 days needed to qualify for Paid
Family Leave (for example a seasonal worker).
I am a farm laborer. Am I eligible for Paid Family Leave?
If you work in service as a farm laborer, you are not eligible for disability or Paid Family Leave
benefits.
I am pregnant. Will I be able to receive Paid Family Leave during my pregnancy?
Paid Family Leave only begins after birth. It is not available for pre-natal conditions.
Will I be able to use Paid Family Leave to take care of an eligible relative living outside
New York?
Yes, as long as you are caring for an eligible family member, and provide the medical certification.
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I am not a US citizen. Will I still be eligible for Paid Family Leave?
Yes. Your citizenship status has no impact on your Paid Family Leave eligibility.
I am an undocumented worker. Can I take Paid Family Leave?
Yes. Your immigration status has no impact on your Paid Family Leave eligibility.
Will I be able to use Paid Family Leave if I work part-time?
In most instances, yes. You must work 175 days part-time to be eligible for a Paid Family Leave
benefit.
I am collecting workers’ compensation. Will I be able to use Paid Family Leave?
If you are not working and are collecting workers’ compensation, you may not use Paid Family
Leave.
I am a freelance worker. Am I eligible for Paid Family Leave?
If you do not have a regular employer and work as an independent contractor, you will not have
Paid Family Leave benefits unless you purchase coverage for yourself.
Will I have to take all of my sick time and/or vacation before I use Paid Family Leave?
An employer may permit you to use vacation or sick leave for full salary, but may not require you
to use either.
Can I take Paid Family Leave and use my sick and/or vacation time together so that I
receive my full salary?
Yes, if your employer allows you to use your sick and vacation time to allow you to receive your
full salary, than you can do so.
Will my spouse and I be able to use Paid Family Leave at the same time?
If you and your spouse have different employers, you are both eligible to take Paid Family Leave
at the same time.
However, if you and your spouse work for the same employer, they can deny Paid Family Leave
to more than one employee at the same time to care for the same family leave recipient, or to
bond with a child.
Do other states have Paid Family Leave?
New York will now join California, Rhode Island, and New Jersey as the only states in the nation
that provide a Paid Family Leave benefit. When fully implemented, New York will have the
longest and most comprehensive Paid Family Leave program in the nation.

Minimum Wage Increase
By Peggy Murray,
Farm Business Educator – Jefferson and Lewis Counties
Effective 12/31/2017 the minimum wage will increase from
$9.70/hr. to $10.40/hr.
New posters are not yet available, but when they are you can find it at New York State
Department of Labor…
http://www.labor.ny.gov/workerprotection/laborstandards/workprot/minwage.shtm We will
also have a copy in our newsletter when it becomes available. All employers must post the
minimum wage poster in a conspicuous place where all employees can see it. If you have any
questions please don’t hesitate to give me a call at 315 376-5270.
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January 2018
 Give employees their copy of Form W-2 by January 31, 2018
 Give qualified vendors Form 1099 by January 31,
2018
January 15
 Social Security, Medicare and withheld income tax
is due, if the monthly deposit rule applies, deposit
the tax for payments in December 2017
January 31
 File Form 943 to report Social Security, Medicare taxes and withheld income tax for 2017.
Deposit any deposited tax. (If your tax liability is less than $2,500, then you can pay it in full
with a timely filed return.) If you deposited the tax for the quarter in full and on time, then
you have until February 10 to file the return.
 File NYS Form-45 for the last quarter of 2017
 Federal Unemployment Tax – File Form 940 (or 940-EZ) for 2017, if your deposited tax is
$100 or less, you can either pay it with your return or deposit it. If it is more than $100, you
must deposit it. However if you deposited all of the FUTA tax when due, you have 10
additional days to file.
February 15
 Social Security, Medicare, and withheld income tax. If the monthly deposit rule applies,
deposit the tax for payments in January.
 Have employees fill out new W-4
February 28
 File Form W-3 (Transmittal of Wage and Tax Statements) along with Copy A of all the forms
W-2 you issued for 2016
 File Copy A of all forms 1099 with form 1096. Annual Summary and Transmittal of U.S.
Information Returns, with the IRS.
March 1
 Farmers – file your 2017 income tax return (Form 1040) and pay any tax due. However, you
have until April 15th to file if you paid your 2017 tax by January 15, 2018.
March 15
 Social Security, Medicare, and withheld income tax. If the deposit rule applies, deposit the
tax for payments in February.
April 15
 Farmers – File an income tax return (Form 1040) for 2017 and pay any tax due if you did not
file by March 1.
 Partnerships – File a 2017 calendar year return.
 Social Security, Medicare and withheld income tax. If the monthly deposits rule applies,
deposit the tax for payments in March.
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April 30
 Federal Unemployment Tax – Deposit the tax owed through March, if more than $100.
 File NYS Form-45 for the first quarter of 2018
May 15
 Social Security, Medicare and withheld income tax. If the monthly deposit rule applies,
deposit the tax for payments in April.
June 15
 Social Security, Medicare and withheld income tax. If the monthly deposit rule applies,
deposit the tax for payments in May.
July 15
 Social Security, Medicare and withheld income tax. If the monthly deposit rule applies,
deposit the tax for payments in June.
July 31
 Federal Unemployment Tax – Deposit the tax owed through June, if more than $100.
 File Form NYS-45 for the 2nd quarter of 2018
August 15
 Social Security, Medicare and
withheld income tax. If the
monthly deposit rule applies,
deposit the tax for payments in
July.
September 15
 Social Security, Medicare, and
withheld income tax. If the
monthly deposit rule applies,
deposit the tax for payments in
August.
October 15
 Social Security, Medicare and withheld income tax. If the monthly deposit rule applies,
deposit the tax for payments in September.
October 31
 Federal Unemployment Tax – Deposit the tax owed through September, if more than $100.
 File Form NYS-45 for the 3rd quarter of 2018
November 15
 Social Security, Medicare and withheld income tax. If the monthly deposit rule applies,
deposit the tax for payments in October.
December 15
 Social Security, Medicare and withheld income tax. If the monthly deposit rule applies,
deposit the tax for payments in November.
Source: IRS
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Did you know that honey is an ideal emulsifier? Honey works to bind ingredients in sauces
and marinades and also helps lock in the natural juices for tender grilled, baked and roasted
meats. Try it in the Honey-Bronzed Brisket recipe below, a great meal for holiday visitors.





4 lbs. center-cut beef brisket trimmed
Salt and pepper to taste
4 medium onions, thinly sliced
2 cloves garlic, thinly sliced






1/2 cup honey
1/4 cup Dijon mustard
1/4 cup dry white wine
1/2 tsp. dried thyme leaves, crushed

Sprinkle both sides of brisket with salt and pepper. Heat large Dutch oven or covered pan
on stove top. Add brisket and brown on all sides. Remove to platter. Add onions and garlic to
pan; cook until golden and slightly softened, about 5 minutes. Meanwhile, in small bowl,
whisk together honey, mustard, wine and thyme. Return brisket to pan, placing on top of
onions. Pour juices from brisket platter and about 3/4 of honey-wine mixture over brisket.
Add 1 cup of water to pan. Bring to a boil. Cover and transfer to oven; bake at 350°F for 21/2 hours, basting with pan juices every 20 to 30 minutes. Uncover and pour remaining
honey-wine mixture over brisket. (Onion mixture will be a dark bronze color at this point.)
Bake uncovered for another 20 minutes. Remove brisket to platter, cover and let sit about
15 minutes. Remove fat from pan juices and season with salt and pepper. To serve, slice
brisket across grain. Serve with onions and drizzle with pan juices. Yield: Makes 8 servings

Honeybee expert Emma Mullen, spends much of her time studying the trend of declining
bee populations in New York and across the world. But when the Cornell extension associate
isn’t in the field or the lab, she enjoys time in the kitchen preparing honey-based treats.
Her favorite recipe around the holidays is ‘Honey Roasted Carrots’.






2 pounds baby carrots
2 teaspoons olive oil
3 tablespoons butter
1/2 teaspoon salt
1/4 teaspoon black pepper






1 shallot, finely chopped
2 tablespoons honey
1 tablespoon chicken broth or water
1/2 teaspoon chopped fresh thyme

Place small roasting pan in the oven. Preheat oven and pan to 500℉. Stir together olive oil
and 1 Tablespoon of butter in preheated pan. Add carrots, salt and pepper. Toss to coat.
Bake 10 minutes. Melt remaining 2 Tablespoons of butter in small saucepan over mediumhigh heat. Add shallot. Sauté for 1 minute. Remove from heat and stir in honey and chicken
broth or water. Return to heat and bring to a boil, stirring occasionally. Reduce heat to
medium and cook for 5 minutes or until mixture is syrupy. Drizzle syrup over carrots and
toss to coat. Bake 5-7 more minutes or until carrots are crisp tender. Transfer to a serving
plate and sprinkle with thyme.
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Few things say "the holidays are here" like getting into the kitchen to bake a fresh batch of
cookies. With warm winter spices like ginger, cinnamon and nutmeg balanced by a touch of
sweet honey, our Honey Spice Oatmeal Cookies will be a hit at your next cookie swap!







2 3/4 cups all-purpose flour
1 Tablespoon ground ginger
2 teaspoon ground cinnamon
1 teaspoon baking soda
1/2 teaspoon salt
1/4 teaspoon ground cloves

 1/4 teaspoon nutmeg
 1 1/2 cups oats (quick-cooking or old fashioned)
uncooked
 1/2 lb. (2 sticks) butter softened (no substitutions)
 3/4 cup honey
 1 large egg

In large bowl, combine flour, ginger, cinnamon, baking
soda, salt, cloves and nutmeg; mix well. Add oats; mix
well.
To prepare cookies:
In a large bowl, beat butter and honey with electric mixer
until creamy. Add egg; beat well. Add half of cookie mix;
beat well. Add remaining cookie mix; beat well. Divide
dough into thirds; place each on a piece of plastic wrap
and flatten to 1/2-inch thickness. Wrap tightly; chill at
least 4 hours. Heat oven to 350°F. Remove one portion of dough from refrigerator. Shape
dough into 1-inch balls. Place 2 inches apart on ungreased cookie sheets. Flatten to 1/8-inch
thickness with bottom of glass dipped in granulated sugar. Repeat with remaining dough.
Bake 5 to 7 minutes, just until centers are set. (Cookies will feel soft. Do not overbake.)
Cool 1 minute on cookie sheets; remove to wire rack. Cool completely. Store tightly covered.
Variations:
Decorated Cookies:
Decorate cooled cookies with melted dark or white chocolate, ready-to-spread frosting,
decorator frosting in tubes, assorted small candies or candy sprinkles.
Thumbprint Cookies:
Use thumb to make a deep indentation in center of each cookie dough ball.
Bake 6 to 8 minutes or until very light golden brown.
Remove cookies from oven; press small dark or white chocolate candy into indentation or fill
with 1/2 teaspoon preserves. Cool and store as directed.
Source: National Honey Board, www.honey.com.
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Winter Composting
Continue composting throughout the year, despite winter winds, dropping
temperatures and snow. Although the decomposition process usually slows
down in cooler weather, compost piles will keep working all year long.
Residents of your pile, like bacteria, molds, mites and actinomycetes can
survive the cold. However, to prolong their active life over the winter, they
will need warmth, food, air, and moisture. Follow the tips in this fact sheet
to optimize your composting in winter months and welcome spring with a
productive, healthy compost pile.

LATE FALL PREPARATIONS
Collect bags of dry leaves from your lawn and your neighbors. Stockpile excess dry leaves in large plastic
garbage bags or covered garbage cans for use throughout the year. Harvest finished compost from your pile to
make room for your winter additions. Since the decomposition process is slower in the winter, you may need
the extra room. Use the finished compost in your garden or store it in a dry place for the spring.

OVER THE COURSE OF THE WINTER
1. Continue layering “browns” and “greens”
Adding a lot of compostable material to your pile will shield the critters responsible for decomposition
from the elements. Garden waste, spent perennials, sod, and - of course - the ubiquitous fall leaves are
good, abundant choices in autumn. It is always best to layer greens (kitchen scraps, fresh garden waste)
with browns (dead leaves, straw & newspaper). This ensures the right ratio of carbon to nitrogen, helps
aerate and provides adequate drainage in the pile… all of which contributes to next spring’s harvest of
"black gold." Turning the pile in the winter is not necessary, since it may result in a loss of heat from the
middle of the pile.
2. Insulate your bin or build a wind break
Insulating your bin will protect it from the harsh winter winds and cold. While the outside of you bin may
freeze, the inside can still “cook.” If you find yourself with an overabundance of leaves, pile them on! As
you produce greens (kitchen scraps) over the winter, tuck them in under the insulating layer. You can
provide extra insulation by surrounding your bin with black bags of leaves or straw/hay bales. Or try
creating a windbreak with a tarp.
3. Maintain a “pre-compost” bucket
To reduce your cold winter trips to you bin, start a pre-compost bucket. You can use an empty bucket or
trashcan in which you place your kitchen scraps. However, be sure to layer them with adequate browns to
prevent smells. Add these materials to your outdoor bin whenever convenient or before your pre-compost
bin gets too heavy.
4. Reduce particle size of browns and greens
The cold weather slows down the compost process. Smaller particle sizes of greens and browns provide
more surface area to speed decomposition. Set up a cutting board for compost and chop up your food scraps
before putting them in the bin. Leaves can be shredded with a lawn mower or trimmer.

EARLY SPRING MAINTENANCE
If your pile should freeze over the winter, it will return to active duty once thawed. Once it does, you will be
happy that you took the time to layer your greens with browns. One common mistake is to pile all the winter’s
kitchen scraps onto your pile without layering or mixing in browns. All-greens piles are almost always stinky! If
your pile is excessively wet due to the spring thaw, turn it and add more browns to soak up this moisture.
Source: Cornell Cooperative Extension of Tompkins County
.
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Snow Damage Q&A
Preventing Snow Damage by Pat Curran, Horticulture Educator, Tompkins County
Cooperative Extension (Originally published in November 2010)

Question: How do I prevent trees and shrubs from snow and ice damage?
Answer: Trees with good branch structure are more resistant to snow and ice damage. Proper
pruning helps to produce stronger branch crotches and to prevent double leaders, which are
inherently weak and rot-prone. While dead wood can be removed at any time, most pruning is
best done in late winter or early spring. At that time, trees are resuming active growth and will
start to grow bark over pruning wounds almost immediately (pruning paint is no longer
recommended). Pruning now leaves the wounds open to infection from fungus all winter while the
tree is dormant, so it is not generally recommended. But if a particular tree has a very weak
juncture of branches that might tear off under a snow or ice load, remedial pruning before winter
may be the lesser of two evils.
Most multistemmed shrubs are flexible enough to bend under a snow or ice load and then spring
back later. If a few branches get broken, most shrubs will send up new growth. Shrubs right
under the edge of the roof may need extra protection, however. In particular, narrow shrubs,
especially evergreens, may split apart. To prevent that, shrubs can be carefully wrapped with flat
straps, in a spiral fashion from bottom to top, to hold the branches together. I have also had good
luck using a broom to gently lift branches from underneath and shake off snow and ice.

Winter Landscape Prep Q&A
Question: Do you have any special tips to prevent winter damage to landscape plants?
My first suggestion would be to pick winter-hardy plants. Most of us are in USDA hardiness zone 5
(average minimum winter temperatures between minus 10 and minus 20 degrees Fahrenheit).
Warmer microclimates exist in the city and along the lake, while colder areas can be found in
some parts of the countryside.
Even hardy plants may need some help when they are newly planted or young. They need
protection from deer, rabbits, mice, winter wind and sun, salt spray, or piles of snow sliding off
the roof or dumped by a snowplow. Try hardware cloth or spiral plastic tree protectors to protect
tree trunks; 5' high circles of heavy wire to prevent deer browsing of branches and buds; plywood
'tents' to prevent roof slides from breaking branches; stakes and burlap to keep winter wind and
sun (or salt spray) from browning evergreen foliage. Anti-desiccant sprays are available that will
cut down on moisture loss from the foliage after the ground is frozen.
Do not fertilize after Aug. 1. Pruning after Aug. 1 should be limited to dead/diseased or crossing
branches. Late fertilizing or pruning may stimulate late growth, which will be more susceptible to
winterkill. Our heavy rains may have the same effect, but that cannot be helped. If we have a dry
spell this fall, new and young plants should receive 10-15 gallons of water, each week, until the
ground freezes.
Many perennials need a winter mulch of woodchips or bark to help prevent frost heaving during
winter thaws. A bucket of unfrozen soil or mulch should be kept handy to cover exposed roots if
frost heaving occurs anyway. Some plants overwinter better if the stems are not cut back until
spring. These include hardy mums, lavender, sage, Russian sage, and butterfly bush.
It's best to keep the lawn mowed until winter to prevent disease.
Last but not least, try to avoid using salt as much as possible. Perhaps sand or dry kitty litter will
provide enough traction, and avoid salt damage to the landscape.
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Maple sugaring season is fast approaching and the public is invited
to learn about maple production from leading educators in the field.
This program will be held on Friday night, January 19 from 6:30 to
8:30 pm with Cornell Cooperative Extension of Lewis County at
the American Maple Museum located at 9756 State Route 812
(Main Street) in Croghan. Basics for small and new maple producers
will be presented by Stephen Childs, Cornell University
NYS Maple Specialist. Participants can attend for a
nominal cost of $5 which includes refreshments and
materials Participation is free for 4-H or FFA Members.
Pre- registration is strongly encouraged in order to
receive materials. Fee can be paid upon arrival.
Maple Producers can attend the Winter Maple School on Saturday,
January 20, 2018 at 9am for $15 per person with pre-registration or at
the door for $20 that morning. Youth 16 and under is $5.00 per child.
Lunch and materials are included and this event will
also be held at the American Maple Museum. This
daylong program will cover a wide range of topics
including Maple Flavors, Forest Tent Caterpillar, Forest
Management in a Sugarbush, Maple Releasers - Are
they in Working Order?, NY Certified Training and
What’s Happening at Cornell’s Uihlein Maple Research Forest.

Registration
To register or receive more information on the Beginner &
Winter Maple School workshops please call 315-376-5270,
email Michele Ledoux @ mel14@cornell.edu, visit our website
at www.ccelewis.org or scan the workshop QR codes to be
directed to online registration.
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The 2018 New York State Maple Producers Winter Conference
A producer-focused 2018 NYS Maple Conference with practical and
hands-on sessions for maple farms to enhance existing and
expanding operations.

January 5 and 6, 2018
The 2018 New York State Maple Conference Friday evening program will
feature two great options starting at 5:30. One option is a show and tell on
making maple cream on various kinds of equipment and comparing the results.
The second will feature Brad Gillian, president of Leader Evaporator, explaining
the IMSI social media initiative and its power to enhance maple marketing.
Right after these two concurrent sessions the VVS FFA will host the seventh annual maple conference auction.
This auction gets bigger and better each year, come prepared to buy and sell. This year’s Maple Conference
will be held in the same great location, the Vernon-Verona-Sherrill High School in Verona, New York on Friday
evening January 5th and all day Saturday, January 6th. Opportunities include having access to the large trade
show with many exhibitors displaying plenty of specialized equipment for meeting maple producer needs. The
topics on the agenda for Saturday include: High Brix concentration and boiling, Best Practices for using 3/16
tubing, Managing your filter press, Get Ready for Maple Weekend, Tapping Below the Lateral Line – Should
You or Shouldn’t You?, What Influences Sap Yield and Sugar Content?, Presentation for great marketing, Basic
RO Management and Care, CDL Monitor System (woods, sugarhouse, pump station, remount woods), CDL
Intelligent R/O - this is a r/o in a remote location other than the sugarhouse, How to use and calibrate
measuring tools for sap and maple, Maple Donuts, Maple Specialties, Maple Cream for the Beginner, Making
maple confections without spending a lot on equipment –methods of making by hand, Sugarhouse Tours &
Tastings, Tracking down and turning around conflicts for a maple business, Connecting with the Cornell Food
Venture Center: Food Safety and Regulatory Compliance for Value-Added Products,
Managing the little RO, Maple sap fermentation and distillation, Maple Flavors, RO Sanitation, Organic
Certification, Small-scale management in your sugarbush: production and safety, Assessing the Value of
Remote Sensing Capabilities for Maple Producers: From Satellites to Small Unmanned Aircraft Systems (UAS),
Silvopasture to enhance maple producer revenues, Managing invasive plants in your sugarbush, Interesting
Maple History Your Customers May Find Interesting, Maple Cost of Production, Maple Business Planning,
Marketing- What do you want to be when you grow up? Alternative marketing strategies for value added
maple products, Grading Maple Syrup: Color, Density, Clarity and Flavor, Maple Production for the Beginner,
Maple Marshmallow Treats, NY Certified Maple Producer Training, Forest tent caterpillar: managing and
monitoring your sugarbush to minimize impacts, Forest tent caterpillar, Silvicultural techniques for
regenerating sugar maple, Specialty maple lumber field identification and production: Birdseye, taphole,
spalted, curly, and ambrosia, How to install underground tubing with success, How to maintain quality sap in
underground tubbing, Growing Shiitake Mushrooms for Profit, Correct considerations for sap transfer systems
(Transfer pumps, extractors and pipe sizing), Tips and techniques for producers considering maple tubing
installation, Basic Sap House Setups and Considerations for the Beginner.
The conference is open to the general public, as well as maple producers, and is geared to all levels of sugar
makers. Saturday’s trade show opens at 8:00 AM with workshops starting at 9:00AM. With these over 40
workshops available, you will have some hard choices.
Held at the Vernon-Verona-Sherrill (V.V.S.) High School, Verona, New York, the conference is sponsored by the
V.V.S. FFA, New York State Maple Producers Association, the Cornell Maple Program and Cornell Cooperative
Extension. The V.V.S. High School is located between Utica and Syracuse, New York on State Route 31 just two
minutes from NYS Thruway Exit 33. For additional information contact V.V.S. FFA advisor Keith Schiebel at
kschiebel@vvsschools.org. Registration forms are be available at the New York State Maple Producers
Website: www.nysmaple.com or the Cornell Maple Program website: www.cornellmaple.com.
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Baskets to Pallets Training
Offered in Northern NY on
January 29th and 30th
Are you looking to diversify sales beyond the
farmers market, CSA and farm stand? Food
hubs, grocery stores, restaurants and
cooperatives are looking for your products to
meet growing consumer demand for local and sustainably-grown food. Yet, doing successful business
with wholesale buyers requires planning and preparation. Ensure your success by joining us for ‘Baskets
to Pallets’, a comprehensive two day introduction to selling wholesale. The course will take place on
Monday, January 29th and Tuesday, January 30th from 10:00am – 4:00pm at Tug Hill Vineyards in
Lowville, NY. The ‘Baskets to Pallets’ course is designed for farmers of all enterprises and will cover
building relationships with buyers, customer management and record keeping, pricing, grading and
packaging, uniformity and consistency, and food safety, among many other topics! This fun course
includes plenty of hands-on activities and opportunities for peer learning and small group discussion.
Registration will open December 7th. Contact Mellissa Spence at mms427@cornell.edu or 315-376-5270
for more information.

The Census of Agriculture is a
Producer's Voice, Future, and Opportunity.
In December farmers and ranchers across the nation will receive the 2017 Census of
Agriculture. Producers can mail in their completed census form, or respond online via the
improved web questionnaire. The online questionnaire has been revised extensively to make it
more convenient for producers. Conducted once every five years, the census of agriculture is
a complete count of all U.S. farms, ranches, and those who operate them; it is the only source
of uniform, comprehensive, and impartial agriculture data for every state and county in the
nation. Farmers and ranchers, trade associations, government, extension educators,
researchers, and many others rely on census of agriculture data when making decisions that
shape American agriculture – from creating and funding farm programs to boosting services
for communities and the industry. The census of agriculture is a producer's voice, future, and
opportunity.
For more information about the 2017 Census of Agriculture,
visit www.agcensus.usda.gov or call (800) 727-9540.
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Come join the

New Clubs Forming Now
Lewis County 4-H
5274 Outer Stowe Street
Lowville, NY 13367

315-376-5270

Electrical &
Robotics Club

Welding Club

Ages 10 and up

Ages 13 and up

Here’s what you can do all year!
Explore several techniques
and methods for joining
metal together by welding.
Use your new skills and
techniques to construct or
repair items you use.

Acquire knowledge about electricity and safe
practices. Use proper lighting and wiring
techniques to create projects.

 Practice safety guidelines.
 Learn skills and techniques to construct
or repair needed items.
 Create art from welding materials.
 Work in an actual welding shop.

 Understand basic principles of electricity.
 Learn the proper use of fuses and circuit
breakers.
 Construct the different types of circuits.
 Learn how robots are used in the real world.

Robotics is the way of the future. Learn
about these amazing machines and program
your own robots to solve issues you face.

Other Lewis County 4-H clubs include:
Shooting Sports, Teen Ambassadors, Small Animal, Beef, Dairy, Horse and many general interest clubs.
Partial Funding provided by

For more information visit our website at
ccelewis.org or call our office at 315-376-5270.
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By Mellissa Spence, Sustainable Ag Educator

Congratulations to Tom and Nancy Eaves and Tom’s parents; Tom and Audrey from Double E
Farm for being this year’s recipient of the 2017 Senior Farmer Award presented by Lewis
County Farm Bureau. Also, Tom and Nancy were recognized for receiving the Lewis County Soil
and Water “2017 Conservation Farm of the Year” award.
Tom participated in the Agricultural Environmental Management (AEM) program and the
Environmental Quality Incentives Program (EQIP). The AEM is a voluntary environmental
stewardship program in which SWCD partners up with the Agricultural Non-Point Source
Abatement and Control Grant program (AGNPS). Tom applied for the grants in December 2012
and the project was completed in the fall of 2016. The practices that were installed as part of
this system include two circular concrete manure storage facilities, four waste transfer
systems, stone access roads and a concrete apron was poured on the front of their bunk silo.
With the new apron on the bunk silos all runoff is diverted to a gravity flow reception pit
where it is then pumped to the storage facilities. The new facility holds up to 6 months storage
or 6.5 million gallons. That is a lot of waste!
To be recognized for the Senior Farmer Award, the farmer must be over the age of 60, still
actively involved in farming and participate in the community.
In 1976, Tom and Audrey Eaves moved to the old “Hoffman Farm” on the Number Three Road
in Lowville, NY with six siblings from Sherburne, NY. Today, Tom’s parents still reside in the
original farmhouse and have been happily married for 67 years. What a blessing!
Tom Jr. farmed with his father after he graduated from Alfred State College earning an
Associate’s Degree of Dairy Husbandry. In 1979, Tom Jr. and Nancy married and in 1982,
purchased the Reverend Lloyd Boshart farm and milked 80 Registered Holstein cows in a tie
stall barn which is now owned by Steve and Joanne O’Brien.
In 1999, Tom and Nancy purchased the Dan and Gail Klosner farm and milked 210 Holstein
cows. They slowly transitioned into the larger free stall farm by using their raised young stock
and culled the older milk cows as needed.
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In 2009, Tom
had a crazy
idea to
expand his
operation and
bought 200
fresh heifers
to milk 350
cows and
continued to
expand
through the
years to the
1000 cows
today. In
2016, the new
450 free stall
barn was built
to milk the
exciting 1000
L-R: Tom & Nancy Eaves with their son Andrew, his fiancé, Amanda and son, Zane
cow herd. Tom
has reached his herd goal and is always retrofitting the barn to keep the herd in one location.
Double E Farm currently has 1300 tillable acres and 10 employees. The farm uses AfiFarm
Dairy Farm Management Software that is an automated system that collects information
about the performance of each cow, building a database and generating a report which keeps
track of daily milk yields, days in milk, heat detection by the movement of steps of each cow,
helps to detect feet and leg problems by number of steps and many other detailed features.
Heat detection on the farm is done mostly by the old fashion way; observation by sight and
the herd is bred by artificial insemination to improve the genetics. The business grows their
own corn and hay crops but hires a custom harvesting business to harvest the corn silage and
haylage and pack the bunks. To spread the new manure system, the farm hires man power to
truck the manure to the fields for spreading. Most recently, the original barn is being
retrofitted to hold 170 individual calf pens in the near future.
Tom and Nancy were recognized in 1986 for the NYS Outstanding Young Holstein Breeder of
the Year Award and for the last 20 years Double E Farm has been awarded the Super Milk
award.
Tom and Nancy’s biggest accomplishment is their
family. They are very proud of all their
achievements and love spending time with their
four adult children and seven grandchildren. Please
acknowledge Tom and Nancy for these prestigious
awards and continued success.
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2017 National 4-H Poultry & Egg Conference
The 2017 National 4-H Poultry and
Egg Conference was held November
16-17 at the Kentucky Fair and
Exposition Center in Louisville. This
annual conference allows 4-Hers
from all over the country to
compete in educational events that
help them learn to make and
defend decisions, speak publicly,
and gain poultry-related skills.
This annual 4-H conference includes
five separate competitive events. In
the Poultry Judging contest,
participants are required to judge
ready-to-cook chicken and turkey
carcasses, live production hens, and
L to R: Mackenzie Lill, Monica Reed, Ashley Pirrone
market eggs. In the Chicken and
Turkey Barbecuing contests
participants barbecue three chicken halves or two turkey fillets and give an oral presentation on the corresponding
poultry industry. In the Egg Preparation demonstration contest participants demonstrate preparation of an egg dish
while giving an oral presentation on the nutritional value and versatility of eggs. In addition to these events, the
conference includes an Avian Bowl contest which is a
double-elimination tournament in which the contestants
are required to answer questions regarding poultry
science, poultry meat and egg production, and
information about the poultry industries. Contestants
must have a comprehensive knowledge of subject matter
for several species of poultry, food safety, physiology,
nutrition, eggs, and other subjects.
A Poultry Careers workshop is also held at the
conference, exposing the 4-Hers to hands-on information
from poultry food industry personnel and the
participants are given pertinent information about career
and educational opportunities in poultry industries. This
year there were two speakers at the workshop. Mrs. Tracy
L to R: Coach Ann Lill, DVM, Ashley Pirrone,
Monica Reed, Mackenzie Lill
McKenney spoke about working at Perdue. Mr. Phil Claur
from Penn State spoke about opportunities in poultry
science programs.
At the 2017 National 4-H Poultry and Egg Conference, senior 4-Hers, come from states from all over the United States,
even as far away as Alaska, participating as teams or individuals in the various events. The National 4-H Poultry and
Egg conference is where competition and fellowship develop the next generation of leaders.
NYS placed third in the Avian Bowl contest with each team member receiving a plaque, silver pin and a monetary
award. The team was made up of Ashley Pirrone, (Columbia/Green Co.), MacKenzie Lill (Ontario Co.), and Lewis
County’s own Monica Reed.
Monica Reed said “the whole experience of going to Kentucky for the National 4H Poultry was amazing. From
learning about the poultry industry to meeting other 4Hers from around the country with similar interests to me,
but competing in Avian Bowl with my teammates, placing 3rd and representing New York, was definitely the top of
my trip”!
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Cattle Market Mobile
A quick way to
view local cattle
auction reports
organized by
state, as well as
USDA cattle
market info. A
“Useful Tools”
section includes
a calf calculator and a gestation
calculator. Updates this year are addition
of four new USDA commodity reports.
Market reports are the core of Cattle
Market Mobile's services. The goal is to
provide you with the market data you
want in a fast, user friendly format.
Download the free mobile app at google
play for android and itunes for iOS to
instantly gain access to over 300 market
reports from all across the United States.
USDA Auction Reports
Auction reports are our main feature.
Cattle Market Mobile includes reports for
approximately 300 locations across the
country.
USDA Commodity Reports
In addition to auction reports, several USDA commodity reports are available. More
coming soon.
Market Submitted Reports
Sometimes a USDA reporter is not available for a market. Markets can submit their market
report to us and we'll include it in the app.
Source: www.cattlemarketmobile.com
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NYS Department of Agriculture and Markets Confirms
Finding of Spotted Lanternfly Invasive Insect
Department Urges Communities to Help Prevent Spread of Spotted Lanternfly by Being
Vigilant and Reporting Any Findings
Will Conduct Educational Outreach to New York’s Apple, Grape and Hops Producers
and Targeted Inspections of Warehouse Facilities This Winter
The New York State Department of Agriculture and Markets today confirmed that the
spotted lanternfly invasive insect has been found for the first time in New York State. The
insect, which has also been discovered in Pennsylvania and Delaware, is a potential threat
to several important agricultural crops in New York, including grapes, apples, hops and
forest products. The Department is urging communities across the State to help prevent
the spread of spotted lanternfly by being vigilant and reporting any suspected findings.
State Agriculture Commissioner Richard A. Ball said, “If left unchecked, the spotted
lanternfly can wreak havoc on some of our State’s largest and economically important
crops. The Department is increasing outreach to these industries and its inspections. We also need the help of
the community to keep a watchful eye out for the spotted lanternfly. Early detection and continued survey is
the key to eradiating this harmful pest and protecting against damage to our trees and crops.”
DEC Commissioner Basil Seggos said, “Invasive insects like the spotted lanternfly threaten New York’s
valuable natural resources. It’s critically important that we raise awareness and develop innovative solutions
to control and limit the spread of these invasive pests. Governor Cuomo increased funding for invasive species
control to $13 million through the State’s Environmental Protection Fund in this year’s budget to strengthen
prevention and eradication measures that will protect the environment and our economy. We urge
communities across the state to take action to learn more about these important programs and to
immediately report any suspected detections of invasive species in their area.”
The Department confirmed the invasive insect as spotted lanternfly earlier this month after employees at a
facility in Delaware County reported the finding. It is thought to have arrived in New York on an interstate
shipment. The single specimen was dead when it was discovered. The incident serves as an important
reminder that invasive species can be transported to new locations in various ways.
The spotted lanternfly, which is native to Asia, was first detected in Bern County, Pennsylvania in
2014. Currently 13 counties in Pennsylvania are under quarantine. The State of Delaware confirmed the
finding of the insect last week. The pest targets ailanthus trees, in particular, and attacks a wide variety of
crops, including grapes, hops and apples, which are vital to New York’s agricultural industry. It causes harm
by sucking sap from plant stems and leaves.
The Department is coordinating with the NYS Department of Environmental Conservation (DEC), Cornell
Cooperative Extension and the United States Department of Agriculture (USDA) Animal and Plant Health
Inspection Service (APHIS) to notify producers whose crops are most susceptible to spotted lanternfly. The
Department’s Division of Plant Industry is also increasing proactive inspections by visiting facilities, such as
warehouses, trucking companies and distribution centers that receive shipments from outside the state.
Communities are being asked to report any findings of spotted lanternfly to the Division of Plant Industry at
(800) 554-4501 or plants@agriculture.ny.gov, or to a local Cornell Cooperative Extension (CCE) county
office. The insect is easy to identify with distinct markings. See the following pages for photos. The
Department is also asking for residents to take photos of the insect if possible when they find them.
NYS Integrated Pest Management (IPM) Program Director, Jennifer Grant, said, “The New York State
Integrated Pest Management Program at Cornell, along with our partners at the Cornell Cooperative
Extension, will help growers and homeowners deal with the spotted lanternfly in low-risk ways. No one wants
new invasive pests to establish in New York, so it’s important for the experts to respond quickly. We depend
on reporting from the public to guide our response.”
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Charcuterie
The Charcuterie class held
at Tug Hill Vineyards in
Lowville, NY was well
attended and we all had a
festive time. Makenzie
Waro, our Regional Meat
Marketing and Processing
Specialist demonstrated
the proper way to display
a cutting board with
charcuterie while Sue and
Mike Maring from the
winery served samples of
wine. We used local
meats and cheeses from
Miller’s Meat Market,
Eddie’s Meat Market,
Croghan Meat Market,
Autumn Ridge Goat Farm
and Lowville Producers
Cheese Store. A big thank
you to Tug Hill Vineyards
and all that participated.
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New York State Grown and Certified Program
Dear producer,
The NYS Department of Agriculture and Markets invites your business
to participate in the New York State Grown and Certiﬁed program, a
new strategic initiative to promote agricultural products from our
state. The New York State Grown and Certiﬁed seal ensures that
meat bearing the seal was grown in New York State, sourced from
farms that practice environmental stewardship, and processed in
slaughterhouses and processing plants that adhere to high food safety
standards. The seal enables the New York livestock industries to more eﬀectively promote a
broad range of products within the state and across the country.
New York State Grown & Certiﬁed is the ﬁrst statewide, multi-faceted food certiﬁcation
program designed to strengthen consumer conﬁdence in New York farm products, and assist
New York farmers in taking advantage of the growing market demand for food grown locally
and produced using practices that are environmentally responsible and minimize food safety
risks. There are nearly 100 producers, operating 42,000 acres of farmland, currently
participating in the program. The growing number of eligible commodities currently includes
produce, dairy, eggs, oysters, beef, pork, and poultry. The team is working with a variety of
retailers state-wide including Tops, Price Chopper, and Hannaford to promote New York
State Grown & Certiﬁed products.
More information is available on our program website at https://certified.ny.gov/.
Please feel free to give me a call anytime with questions or concerns.
Sincerely,
Jessica Brooks, Program Manager, NYS Grown & Certified
Department of Agriculture & Markets 10B Airline Drive, Albany, NY 12235
(518) 402-7398 C: (518) 424-1336
Jessica.Brooks@agriculture.ny.gov
www.agriculture.ny.gov
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CALENDAR OF UPCOMING EVENTS
December 12
December 19
January 5-6
January 16-18
January 18-20
January 19
January 19-20
January 19-21

January 19-20
January 29-30

Integrated Parasite Management and FAMACHA
@ Glenfield BOCES
Lewis County Beekeeper Club Meeting @ CCE of
Lewis County 6-8pm
2018 New York State Maple Producers Winter
Conference, Verona
2018 Empire State Producers EXPO, Syracuse
2018 Winter Convention Christmas Tree Farmers
Assoc. of New York, Syracuse
Shop Meeting, 12:30-2:30pm @ Farney’s, Bardo
Road, Lowville
Beginner and Winter Maple School @ American
Maple Museum Croghan
NOFA-NY 2018 Winter Conference, Saratoga

January 30

NY Beef Producers’ Winter Conference, Syracuse
Baskets to Pallets Training
Tug Hill Vineyards, Lowville
Dairy Day – 10am-3pm @ Lowville Elks

February 1

Crop Congress @ Lowville Elks

February 12

Considering small scale commercial value added
Dairy Production & Meat Workshop @ CCE Lewis
Shop Meeting, 12:30-2:30pm - Location TBA

February 16

Mellissa Spence
315-376-5270/mms427@cornell.edu
Mellissa Spence
315-376-5270/mms427@cornell.edu
Keith Schiebel
kschiebel@vvsschools.org
http://nysvga.org/expo/information/
http://www.christmastreesny.org
Peggy Murray
315-376-5270/mlm40@cornell.edu
Michele Ledoux
315-376-5270/mel14@cornell.edu
https://www.nofany.org/eventsnews/events/item/161-2018-winterconference
www.nybpa.org/abwc.htm
Mellissa Spence
315-376-5270/mms427@cornell.edu
Peggy Murray
315-376-5270/mlm40@cornell.edu
Mike Hunter
315-788-8450/meh27@cornell.edu
Mellissa Spence
315-376-5270/mms427@cornell.edu
Peggy Murray
315-376-5270/mlm40@cornell.edu

Lewis County Cooperative Extension Staff wishes you and yours a healthy and wonderful holiday season!
Lewis County CCE Holiday Schedule:
Office Closed:
December 25, 2017 through January 1, 2018
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