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Dear Readers, 

Thanks to past donations and our generous sponsors we 
have been able to provide the newsletter to you at no 
charge. We also do not charge for 
consultations and diagnoses of plants, pests, and problems. 
We make our 
services available to as many residents as possible, from the 
youngest to the most senior. 

We hope you will consider making a donation so we can continue these pro- 
grams. A big thank you to those of you who support us with an annual donation! 
It shows that you value Extension as a resource. 

Every few years we update our records and our mailing list for North Country 
Gardening. Some of our readers have moved or are no longer interested in 
receiving it. Some would prefer to read it online. We would like to know what 
your preferences are. Please take a few moments to fill out and return the slip 
below letting us know if you wish to continue receiving a mailed copy or prefer 
to switch to an online copy. We will need your name, address and any email 

If we don’t hear from you within a reasonable amount of time, we will remove 
you from our mailing list. We don’t want to lose a single one of our faithful 
readers, so please, get back to us soon. 

518 561-7450 or email jmw442@cornell.edu 

Name  

Mailing address 

Email  

Remove  me          Continue  subscription          by  mail      by  email 

I would like to make a donation at this time   amount 

I can not make a donation at this time  

Please print clearly! 

Donations should be made out to CCE and mailed to 

6064 State Route 22, Suite 5 

Plattsburgh, NY 12901 

Cornell Cooperative 
Extension - Clinton County 

6064 Route 22 Suite 5 
Plattsburgh, NY 12901 

518-561-7450
Cceclinton.org 

Mary P. Breyette 
Executive Director/4H 

mba32@cornell.edu 

Jolene Wallace 
Horticulture Program 

Organizer 
jmw442@cornell.edu 

Jordy Kivett 
Nutrition Educator 
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By Amy Ivy 

Planning ahead for Veggies 
If you wish you had some of your own food left 

in your refrigerator, now is a good time to make plans 
for this summer’s garden. Canning, freezing and 
drying are all good ways of preserving products you 
grow yourself or buy at local markets or farms. But 
there are many products that last well into winter 
without much fussing. I just made leek and potato 
soup from the last of my own leeks and potatoes from 
a local farm. I harvested my leeks in November and 
have kept them in a plastic grocery bag in my 
refrigerator ever since. I still have my own shallots, 
onions and garlic in a cardboard box in the kitchen 
cupboard, although they’re going fast. I’ve got to 
plant more this summer. 

Candy is a nice sweet onion variety but like all of the sweet onions, it doesn’t store well. My favorite      
storage onion is Copra, but that has been replaced in recent years by Patterson, another nice storage onion. If 

you’d like to grow your own leeks, be aware there are different types. The best known short season leek is 
King Richard which is ready in about 75 days and keeps a few weeks in your refrigerator. The longer term 
storage leeks, such as Pancho or Tandorna, take anywhere from 95 to 110 days or longer. It’s easiest to buy 
leeks as seedlings through mail order but if you want to start your own you’ll need to plant them indoors by 
early March and transplant them into your garden in early May. 

I didn’t think I liked parsnips, but that was before I actually 
tried them. It turns out, I love them! They are a long season 
crop, taking 110 to 120 days to mature but they can take the 
cold with no problem so you can plant them in early May and 
leave them in the ground through the fall. The longer you 
leave them, the sweeter they become. I like them best in 
stew or roasted with other root vegetables on a baking sheet 
at 400 degrees for about 45 minutes. A great tip for roasting 
vegetables is to use parchment paper on the baking sheet, 
It makes clean up much easier. Just about everything 
tastes better roasted. 

Planning Ahead for Flowers 

A few flowers are relatively quick to flower when grown from seed but a lot of them need to be started 
indoors before the last frost to get a head start on the season. If seed packets of gorgeous flowers are 

March/April Tips 
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tempting you right now, take a close look at how many weeks they take to bloom. Snapdragons, begonias, 
petunias and pansies are some of the most popular flowers that take a long time to 
grow. There’s no point in buying seed packets of those flowers now; plan on buying 
transplants of them instead. 

Some of the flowers that are quick to flower and can be planted outside as seeds 
include zinnias, sweet alyssum, bachelor buttons, calendula, cosmos and sunflowers. If 
you have room and good light you can give any of these a head start on the season by 
starting them indoors two to three 
weeks before you plan to set them outside, 
but that’s not necessary to get blooms this 
summer. 

So far I’ve only been talking about annual flowers. Perennial flowers, 
those that die to the ground each fall but regrow the following spring, 
can be bought as started plants, and many can be started 
from seed if you have patience. Most perennials like to be divided 
every few years and these divisions are a great way to add more col- or 
to your garden. Gardening friends usually swap divisions or you can buy 
just one plant of something you like, then divide it in a couple of years 
to add to your collection. 

March/April Tips continued... 
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By Chelsea Denny, 4-H and Nutrition Educator 

Have you ever been asked, “What’s inside of an apple?” or thought about it? Most often people answer with 
describing words for the physical characteristics such as “seeds” or the “pocket for seeds” before they think about 
the more abstract concept of nutrients. This experiment gives children an opportunity to sepa- rate components 
and physically experience the various textures, shapes and sizes of similar fruits. 

Background: 
Fruits come from plants that originated as seeds and they may also 
contain seeds within them. Seeds can be found on the outside 
(strawberry) or the inside (apple) they can be edible (kiwi) or inedible 
(plum) and sometimes they may even be poisonous (kernel in- side the pit 
of a peach). Some vegetables like tomatoes, peppers, pumpkins, and 
squash are scientifically classified as fruits because they have seeds. 

Let’s get started: 
1. Choose a fruit. Before examining the fruit, make some predictions

about the seeds. How would you describe the seeds?
2. Tear a sheet of notebook paper in half. Then fold each piece in half. Use one piece to hold the seeds, the other

for any non-seed parts of the fruit.
3. Separate at least one seed from the rest of the fruit. Use a knife, if necessary, to find and isolate the seed.

Keep the seed and non-seed samples close together.
4. Repeat steps 1-3 for each fruit. Compare predictions and observations, continuing with the following ex- 

aminations.
5. Use a magnifying lens to examine a seed more closely. Describe what the seed looks like with and with- out

the magnifying lens. How do different seeds compare?
6. Use a ruler to draw a 1-inch line on a piece of paper. Choose one fruit and estimate how many seeds will fit on

the line. How can you check your estimation? How do different seeds compare?
7. Fill a clear measuring cup half full of water. Put the seeds of one fruit in the water. What do you observe?

Remove the seeds (or pour out the seeds and water). Try the seeds of another fruit and compare the results.

Exploring together: 
 Where are the seeds located in the fruit?
 How many seeds are there?
 How would you describe the color of the seeds?
 How would you describe the shape of the seeds?
 How do the seeds feel? Soft? Hard?
 How are the seeds of different fruits similar? Different?
 What other foods do you think have seeds?

Seed Search 

For more information look for: 

Kitchen Science for Kids 

By Patricia F. Thonney 
& Tracey J. Farrell 

Supplies: 

• Selection of different fruits
• Notebook paper
• Paper or plastic plate
• Plastic serrated knife
• Paring knife (for adults)
• Magnifying lens
• Ruler
• Measuring cup
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By Jolene Wallace, Horticulture Program Organizer 

Now that it’s spring, baby animals will be seen around the North Country. These are the signs that a 
young animal needs help: 

• A cat or dog presents the wild animal to you

• Evidence of bleeding

• An apparent or obvious broken limb

• A featherless or nearly featherless bird on the ground

• Shivering

• A dead parent nearby

Unless the animal appears injured or in distress, there may 

be no need to rescue them. 

Can you name the ‘baby’ stage of these 
eleven animals? Answers on page 11. 

Some information gathered from: 

EnchantedLearning.com 

and the Humane Society 

1. Porcupine

2. Turtle

3. Spider

4. Fish

5. Ant

6. Jellyfish

7. Oyster

8. Platypus

9. Turkey

10. Snake

11. Alpaca

Young Animals 
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By Paul Hetzler, St. Lawrence County Extension Educator 

The good news is that Imperial Forces are losing the battle for planetary dominance. The bad news is 
that we still play for their team. The British Imperial System of measurement, born in 1824 to help 
streamline a host of odd units inherited from various cultures, was at the time an improvement. But in 
1965, the UK adopted the decimal-based metric system, despite the fact it was invented by the French. 
Today, metric is universal in science and medicine, and of the 195 nations on Planet Earth, only 2 have yet 
to abandon the former British system for general commerce: Myanmar and the U.S. 

Being obsessed with the levy and collection of taxes, the British monarchy was never a slouch at 
taking stock of things. Other people’s, mostly. Tenth-century Saxon King Edgar the Peaceable 
supposedly had a royal bushel made for the kingdom. Who knows how it was established, but I guess 
being a ruler entitles you to measure anything. Even the Magna Carta mandated a “...standard width of 
russet and haberject, namely two ells within the selvedges.” (Please don’t ask me what that means.) In 
the Middle Ages, a rod, equal to 5.5 yards, was calibrated to “the length of the left feet of 16 men lined 
up heel to toe as they 
emerged from church.” I assume feet fresh from church ensured an honest measure. 

Along the way, someone must have noticed feet came in different sizes, and that having four different-size 
gallons which varied by what they were intended to hold, was confusing. Enter the British Imperial 
System. It designated a single gallon measure, but spared the 12-ounce or Troy pound to remain beside 
the 16- ounce (avoirdupoid) pound we use in the U.S. for everything not a precious metal. 

Although the U.S. Customary system of weights 
and measures is based on old British units, it was not 
revised when the Brits enacted the Imperial System in 
1824. Con- sequently, we wound up with a “Queen Anne 
wine gal- 
lon” (231 cubic inches), 17% smaller than the British gal- 
lon. Our bushel (2,150.42 cubic inches) is 3% smaller than 
theirs, and our ton came up short as well. I chalk it up to 
unresolved motherland-issues from when we were a 
colo- ny. 

For those of us not endowed with a math mind, the 
U.S. Customary system is an imperial pain in the brain. If 
16 ounces or oz. (of anything but gold or silver) make a 
lb. or pound, how many oz. in say, 3.71 lbs.? I get stuck 
on how “oz.” and “lb.” should sound in my head, and why 
we don’t get better abbreviations, never mind how to do 
the math without a calculator. 

Then there’s the metric system. Adopted into French law in 1795, it uses decimals with 10 as the base, rather than 12, 16, 
5,280, or whatever else a given Imperial unit is based upon. I get it that 31,000 meters make 31 kilometers, but ask me to 
multiply 31 miles by 5,280 feet, and I’ll get back to you in a day or so 

Measuring 
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The main problem is that while I understand 16 inches—a piece of firewood—it is hard to picture 
40centimeters, the same length. Admittedly, switching would take some getting used to. 

The metric system is governed by an international conference which maintains standards for the 
meter, kilogram, ampere, degree Kelvin, and other base units in the Système international d’unités or SI. 
According to the heart surgeon who sliced me open ten years ago, there is a round piece of plastic inside my 
heart, marked “Edwards Life Sciences 32mm. USA” It sounds a lot more professional than “15/16 of a 
barleycorn,” three of which once equaled an inch. 

I 

would really like to see a push toward modernity and away from a feudal measurement system rejected by 
every other culture, including the one that created it. NASA, which has used metric units since 1990, lost a 
$125 million Mars Orbiter in 1999 because one of its contractors used 
English units to set engine firing parameters. As it stands, some U.S. 
products are measured in drams, minims, grains, furlongs, short tons 
and long tons. Americans make up only 4.4% of the world’s population. 
It would seem prudent, not to mention economically advantageous, to 
measure our goods in a way the rest of the world can more easily 
understand. However, if I ever score a Troy ounce of gold or silver, I will 
 not complain about units

Measuring Science continued... 
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By Jordy Kivett, Nutrition Educator 

Eating away from home is often a hidden source of excess calories in one’s diet, but some planning and minor 
alterations to your order can save a lot of calories. 
Wonder where all of those extra calories are coming from? Have you considered how often you eat away from 
home? I am not claiming that you cannot make a high calorie meal at home, but most away from home choices 
are surprisingly high in calories. 

Consider… 

 One frozen coffee drink can have over 500 calories, some even have more than 800 calories.

 A large order of fast food fries has about 500 calories.

 A half dozen battered and fried chicken wings has about 600 calories.

 A grilled oriental chicken salad can have 1500 calories.

Eating at a restaurant can be a great treat, but many meals are large portions, high in fat and sodium. If you
truly eat out rarely and are conscientious about your food choices at home, you can splurge when you are eating 
out. But many of us eat out frequently, especially if you consider buying lunch, take out, and fast food. 
Not having to plan and prepare the meal seems like a bonus. However, if you simply order whatever sounds 
good, you cannot control ingredients and you are not really considering the balance of the meal. For example, at 
home you may decide to bake your breaded chicken and use skinless breast meat, while a restaurant will typical- 
ly fry the chicken, and may not use the leanest cut. At home, it might seem reasonable to pair your baked chick- 
en with a steamed vegetable or a salad, and use a light dressing for flavor. At a restaurant, the chicken will often 
be paired with fries and ketchup. These discrepancies in preparation will result in huge discrepancies in 
calories. 

Tips: 

Balance- when deciding what to eat, remember My Plate. Half of your plate 
should be fruits and vegetables. An easy choice, at most restaurants, is to order 
a side salad. A typical side salad with light dressing has less than 100 calories 
(remember the calories in the large order of fries?). If you know the meal will 
be unbalanced, try eating more of what you will be missing at other meals that 
day. For example, choose a garden salad for lunch if you are having pizza and 
wings for dinner. 

Lower fat options- look for low fat choices whenever you can. Fat has 9 calo- 
ries per gram (unlike protein and carbohydrates which both have 4 calories per gram) so if you can cut fat it is a 
good way to cut calories. Coffee drinks often have a lot of sugar and fat, so ordering a low fat option, made with 
skim milk can drastically cut calories. Also choose low fat dressings, low fat condiments, like mustard vs. mayo, 
and omit fatty extras like cheese or bacon from your order. 

Smart Choices while Eating Out 
Page 8
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By Jordy Kivett, Nutrition Educator 

Choose less added sugars- limit added sugar in a meal. An easy way to do this is to choose unsweetened 
beverages! A large soda probably has over 75 grams of added sugar. (75 grams of sugar is a 1/3 cup of sugar!) 

Portion control- restaurants often serve large por- 
tions. Consider the size of the portion you are be- ing 
served. Even healthy, lower calorie options will add up 
if you are eating them in large quantities. If 
you know the restaurant of your choice serves large 
portions, consider splitting a meal, or saving half of 
your meal for lunch the following day. Portion con- trol 
also helps with drinks and sides, which all add calories. 

Know the facts- if you eat or drink someplace 
often see if you can get access to the nutrition facts 
for the food. Most large chains make their nutrition information available online and more and more 

chains are starting to make them available in the store. 

We, as a society, eat away from home more often than ever before. 
Restaurants know that people crave high fat, sweet, and salty food, 
and like to get a lot for their money, so that is what 
is served. With a little planning though, you can make smart choices 
while eating away from home. 

Smart Choices continued.... 

Did you just read this notice? 
Your potential customers did 

too! Publish your business 
card in this space by calling us 

at 561-7450 

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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By Jim Cayea, Master Gardener Volunteer 

Timing for various vegetable garden activities throughout the year is one of my biggest downfalls as a gardener. 
Recently, I bought a great book from Storey entitled Week-by-Week by Ron and Jennifer Kujawski. Ron and Jennifer 
are a father-daughter team with impeccable credentials in gardening and horticulture. This book allows a gardener to 
schedule garden tasks, based on the last frost date in any zone. I will be using their book for this column, and I 
may quote or paraphrase. You should have planted the following vegetables inside for transplants by now: parsley, 
thyme, leeks, onions, celery, celeriac, collards, kale, lettuce, cauliflower, broccoli, and kohlrabi. Please, see below for 
more information: 

Time 
Frame 

Sow inside 
for 

Transplants 

Sow outside Activities Miscellanies 

Feb. 15 to 
22 

collards, kale, lettuce Check on seedlings daily and 
water as needed. 

Mount bluebird boxes near 
your garden 

Mar. 1 to 7 collards, kale, lettuce, 
cabbage 

Store leftover seeds in a cool, dry 
place. 

Tune up your power equip- 
ment. 

Mar. 8 to 
14 

eggplant, sweet and 
hot peppers, anise, 
parsley, fennel, 
sum- 
mer savory, chervil 

Check on seedlings daily 
and water as needed. 

Mar. 15 to 
22 

Plant asparagus and 
horserad- ish. Plant parsnip 
in garden as soon as the soil 
is workable. 

Garlic and strawberries: 
Remove ½ of mulch if the 
plants show signs of 
growth. 

Mar. 22 to 
28 

Plant beet, spinach, carrot, 
leaf lettuce, and green onion if 
the soil is workable and, if 
not, sow in containers. Plant 
pea and spinach outside if soil 
is worka- ble. 

1) Transplant vegetable
seedlings to larger containers
when the first set of true
leaves appear.
2) Sear Onions if the tops
are floppy. 
3) Move Lettuce, onion and leek
seedlings to cold frame to
harden off prior to planting in
garden.

1) Prepare soil for crops by
incorporating organic
matter, wood ash and
fertilizer.
2) Spade in or till under
cover crops before planting 
vegeta- ble crops in your 
garden. 

Mar. 29 to 
Apr. 4 

If your soil is workable, do the 
following: 1) Plant onion sets, 
harden off transplants or 
seeds. 
2) Sow seeds for lettuce,
chard, kale, endive, carrot,
radish, beet, turnip, kohlrabi,
and pars- 
nip.

1)Divide crowed rhubarb
crowns and replant.

Apr. 5 to 
11 

Sow tomato and 
basil seeds. 

1) Plant hardened-off leek
trans- plants.
2) Plant potatoes.

1) Start weeding.
2) Make new rosemary
plants layering.

Vegetable Gardeners’ Almanac 
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Events 

Mark your calendars: 
 HANDS-ON WORKSHOPS 

Saturday, April 
14, ‘Raised Beds’ 
will be held from 
10:00 to Noon at 
our Plattsburgh 
office. We will 
demonstrate the 
building of a raised bed and cover the advantages 
to growing in them. The amount you can grow in 
these beds is quite amazing. Come see if raised 
beds are for you or how best to manage the one 
you already have. There is a $5 fee and pre- 
registration is required. 

 Facebook Opportunity! Nutrition Education 
Grocery bills rising? Trying to eat healthy on a budg- 
et? Would you agree that an hour a week is a small 
investment of time if it results in better health and 
nutritional well-being of our families? EFNEP is a nu- 
trition program that has a proven track record of 
doing just that! and now.. our lessons will be offered 
ONLINE!!!!! If you or someone you know is interested 
in participating in nutrition education but can't make 
it to lessons, reach out to us! Sign up for this oppor- 
tunity today!!! Find out more by liking our FB page 
‘Nutrition Educators of CCE Clinton County’. 

Earth Day is April 22, and Arbor Day is 
April 27—Try to Do Something to Benefit 

our Environment. 
 

Here are the answers to 
the Young Animals quiz 

on page 5. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

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

 
 

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. 

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. 

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