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Spring Changes by Nancy Welch 

 

As the osprey arrived back on the inlet in Lake Pleasant and the other migratory birds arrived back in the       

mountains, we said our goodbyes to Linda McGovern.  Linda had served on the Board of Directors of  

Extension for six years, two of which were as president of the board.  She had a fine sense of purpose for 

our organization and understanding of our Hamilton County community. Quick to volunteer for            

Extension activities she was a mainstay of all that we do in Extension.  Her sense of humor made meetings 

which otherwise could have been drab enjoyable, for which she was known on the Cornell campus.  She 

will be sorely missed not only by us in Extension, but by everyone who knew her in Hamilton County.   
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More than a third of the food in the world is wasted, 

ending up in landfills where it generates methane 

and other greenhouse gas emissions. This loss   

translates into $1 trillion of food that is produced but 

never eaten every year. 

While the problem has been studied on a global 

scale, the role businesses play in reducing food 

waste will be the focus of a grant recently awarded 

by the Rockefeller Foundation to Mark Milstein,  

Director of the Samuel Curtis Johnson Graduate 

School of Management’s Center for Sustainable 

Global Enterprise. 

The $280,000 grant will fund a two-day workshop 

for business leaders to explore strategies to reduce 

food waste and loss through new products and      

services. The workshop is tentatively scheduled for 

mid-2017 in New York City. 

“The reason that Cornell is such a strong partner is 

that it has a range of programs and faculty that it can 

bring to shed light on this issue,“ said Devon Klatell,    

associate director of the Rockefeller Foundation in 

New York City. “The ability to draw on faculty who 

lead work in agriculture, business, economics and 

hospitality really makes Cornell a perfect partner to 

deliver this kind of program.” 

“This workshop is meant to help catalyze innovation 

by businesses to deal with food loss and waste,“ said 

Milstein, clinical professor of management at    

Johnson. “We’re hoping it will inspire new           

approaches to a critical problem.” 

Milstein, who is designing the workshop’s           

curriculum, said the program will focus on          

market-based approaches to solving the problem of 

food waste and loss, such as new product design. 

The goal of the program is to facilitate innovation 

processes so organizations can commercialize new 

products and services that profitably address the 

problem. 

Reducing Food Waste 

The workshop is part of the Rockefeller             

Foundation’s Yield Wise program, a $130 million 

initiative launched in January 2016 to demonstrate 

how food loss and waste can be cut in half globally. 

The foundation hopes to achieve that goal within 

seven years. 

In the United States, Klatell said about 85 percent of 

food waste occurs in consumer-facing businesses and 

in consumers‘ homes. 

“That’s why we’re so eager to partner with Professor 

Milstein and Cornell,“ she said. “We know that in 

order to achieve a national goal to halve food waste 

by 2030, we‘re going to need to inspire businesses to 

adopt food waste reduction as one of their key      

priorities.” 

Because of the broad spectrum of industries that can 

address food waste and loss, Milstein said the project 

provides a great opportunity for the Cornell College 

of Business to illustrate its value in addressing global 

issues though collaborative efforts of faculty from 

Johnson, the School of Hotel Administration and the 

Charles H. Dyson School of Applied Economics and 

Management. City & State New York, a media   

company that covers government and politics in New 

York, is also involved in supporting the project. 

 
 

Source: http://news.cornell.edu/stories  

Mark Milstein 

Samuel Curtis Johnson 

Graduate School of  

Management’s Center 

for  Sustainable Global 

Enterprise. 

http://www.johnson.cornell.edu/Faculty-And-Research/Profile?id=mm462
http://www.johnson.cornell.edu/Center-for-Sustainable-Global-Enterprise/Students/Student-Organizations/Sustainable-Global-Enterprise-Club
http://www.johnson.cornell.edu/Center-for-Sustainable-Global-Enterprise/Students/Student-Organizations/Sustainable-Global-Enterprise-Club
http://www.johnson.cornell.edu/Center-for-Sustainable-Global-Enterprise/Students/Student-Organizations/Sustainable-Global-Enterprise-Club
http://www.johnson.cornell.edu/Center-for-Sustainable-Global-Enterprise/Students/Student-Organizations/Sustainable-Global-Enterprise-Club
http://www.johnson.cornell.edu/Center-for-Sustainable-Global-Enterprise/Students/Student-Organizations/Sustainable-Global-Enterprise-Club
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Archer, the newest Cornell 

strawberry, hits the sweet spot 

The newest Cornell strawberry variety concentrates 

intense flavor in a berry big enough to fill the palm 

of your hand. 

Topping out at over 50 grams, Archer, the latest    

creation from Cornell berry breeder Courtney     

Weber, is comparable in size to a plum or small 

peach. But this behemoth stands out in ways beyond 

just its   proportions: the flavor and aroma exceed 

what you’d expect from a strawberry of such       

unusual size. 

“Archer is an extraordinarily high-flavored berry,” 

said Weber, associate professor in the Horticulture 

Section of the School of Integrative Plant Science. 

“It has an intense aroma, so when you bite into it 

you get a strong strawberry smell, and it’s very 

sweet, so you get a strong strawberry flavor that  

really makes an impact.” 

Weber says the combination of large fruit and strong 

flavor hits the sweet spot for local growers who sell 

in farmers markets, u-pick sites and roadside stands. 

Archer ripens in June and holds its large size 

through multiple harvests for two to three weeks. 

 

 

 

 

 

Source: http://news.cornell.edu/stories  

Strawberry Fans Rejoice! 

This past March we had another successful week of 

Ag in the Classroom, the Cornell program that we 

present each year to students in the County. This 

year the book was The Grapes Grow Sweet, about a 

young boy and his first time harvesting the grapes in 

his parents vineyard. This program teaches children 

the sources of their food, and how it gets from the 

farm to their plates. Our wonderful readers, Bob 

Keough, Deb Ameden, Cris Meixner, and             

Barbara Van Slyke visited schools in the county, 

and the Lake Pleasant Library after school program. 

As a special treat, home made grape juice was    

provided so the kids could taste it. 

Ag In The Classroom 

A big THANK YOU to Friends of          

Extension Marion and Ken Parslow for          

donating the home made grape juice for the 

children to taste. They were able to         

experience the finished product, and it    

really tied in the “farm to table” concept. 



 

 

Agricultural Damage 

In its native range, it feeds on a wide variety of host 

plants. Fruits attacked include apples, peaches, figs, 

mulberries, citrus fruits and persimmons. This true 

bug has also been reported on many ornamental 

plants, weeds, soybeans and beans for human       

consumption. Feeding on tree fruits such as apple 

results in a characteristic distortion referred to as “cat 

facing,” that renders the fruit unmarketable as a fresh 

product. It also has been found feeding on         

blackberry, sweet corn, field corn and soybeans.  In 

neighboring states it has been observed damaging 

tomatoes, lima beans and green peppers. 

 

In summary, BMSB becomes a nuisance pest both 

indoors and out when it is attracted to the outside of 

houses on warm fall days in search of protected, 

overwintering sites. BMSB  occasionally reappears 

during warmer sunny periods throughout the winter, 

and again as it emerges in the spring. 
 

BMSB damage on apples 

 

BMSB damage on peaches and corn 
 

 

 

 

 

Source: Insect Diagnostic Laboratory at  Cornell University,  

             Department of Entomology 

Actual body size (adult): 1/2 to 2/3 inch. 

 

The Brown marmorated stink bug, a pest of fruit 

trees, vegetable crops, and many other plants, has  

recently spread from the Northeast across North 

America.  It can be a nuisance pest in homes when it 

seeks overwintering sites in the autumn.  The species 

is native to China, Japan, and Korea. 

Management for Homes 

The best way to deal with these stinky annoying    

insects getting indoors is prevention. For example, 

cracks around windows, doors, siding, utility pipes, 

behind chimneys, and underneath the wood fascia and 

other openings should be sealed with good quality 

silicone or silicone-latex caulk. Damaged screens on 

doors and windows should be repaired or               

replaced. The bugs can be picked up with a tissue or 

paper towel to crush and discard, or numbers of them 

can be gently brushed into a bowl of water containing 

a few squirts of detergent so they will sink into the   

water. Vacuuming them up is another option, but they 

may leave a strong scent in the vacuum cleaner.  

The good news is the stink bug will not reproduce 

inside structures or cause damages.  If many of them 

are squashed or pulled into a vacuum cleaner, their 

smell can be quite apparent. 
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New Invasive Species: 

Brown Marmorated Stink Bug 

http://ento.psu.edu/extension/factsheets/brown-marmorated-stink-bug-as-a-pest-of-corn-and-soybeans


 

 

 

 

Besides using real barriers, we can reduce collisions 

by making birds believe that a barrier exists. Tests 

have shown that most songbirds won’t try to fly      

between parallel vertical lines that are 4" apart, or   

between horizontal lines that are 2" apart. This idea 

also applies to using decals. Decals work, but one   

decal in the middle of the window won’t; Birds treat a 

single decal as something to fly around. Using several 

decals with the 2” or 4” spacing rule will work the 

best. 

 

You can find lots of different types of decals, and you 

can also use tape, stickers, gel clings; whatever your 

imagination dreams up, as long as birds can see it. 

Whether at a winter feeder in January, with their dawn 

chorus in May, or in a dooryard nest box in June, birds 

bring a lot of joy to our lives. With a little effort on our 

part, we can give back to them while we enjoy their 

presence. 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

Birds won’t usually fly between horizontal lines 2" apart or    

vertical lines 4" apart 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Source: NY State Conservationist, April 2016 Issue 

While most people have experienced a bird hitting a 

window, they tend to think that this is unusual; they 

don’t understand just how common it is. In fact, 

hundreds of millions of birds die from glass         

collisions each year in the United States alone.     

Almost every home kills a few birds every year, and 

because there are so many homes, this accounts for 

almost half of the total bird deaths caused by       

collisions with glass. 

 

In fact, glass is invisible to both birds and people: 

you can see the dirt on dirty glass, but not the glass 

itself. But people learn, from a very young age, to 

recognize cues, such as window frames and door 

hardware, that tell them glass is there. Even so, in 

public spaces, glass doors and walls often have a 

row or two of decals or etching at eye level as a 

warning. Unfortunately, birds can’t learn the cues 

that warn people. 

 

While collisions can happen at any time of year, 

peak numbers occur in spring and fall, when many 

songbirds migrate to and from their breeding 

grounds, and some of them for the first time. 

 

So what can we do about this problem? Luckily, 

there are many different ways to make windows safe 

for birds. One of the simplest and most effective 

means is something many homes already have: a 

screen on   the outside of the window. Screens can 

virtually eliminate reflections, and as long as they 

are an inch or two from the glass, will cushion the 

impact if a bird does happen to fly into it. For      

picture windows and other areas where the view is 

important, there are many different kinds of         

motorized external shades and screens, some even 

using solar power. Using a remote, the shade can be 

lifted when the room is in use, and closed when the 

room is empty. 

 

There are many other ways, ranging from cheap, 

quick and simple to expensive, sophisticated and 

long-lasting. 

Page 5 

When Birds and Glass    

Don’t Mix 



 

 

CCE At Your Service 
 

When planting season begins you may have       

questions about your garden, and sometimes you  

discover problems with soil, pests, etc. Spring can be 

very busy and hectic when you’re gearing up to start 

planting, but we are here to help! Cornell              

Cooperative Extension has all the free information 

you need for a successful garden - from which     

vegetable varieties grow best in our region, to       

resolving pest and fungus issues. 

Some of our most in demand factsheets are: 

“Vegetable Fertilizer Guide” 

“Vegetable Seed Planting Guide” 

“Blossom End Rot of Tomatoes, Peppers, and            

Eggplant”  

“Soil Temperature Ranges for Spring Planting”  

We also offer soil testing for $12.00. Bring in a soil 

sample and we’ll package it, send it, and maintain a 

copy of the report for you. The report is sent directly 

to you as well.  

So call us at 518-548-6191, or stop by our office in 

the Piseco Common School on Route 8. We are   

happy to help you! 

Maple Walnut Banana Bars 
 

Ingredients 

 1 cup butter 

 2/3 cup packed brown sugar 

 2/3 cup pure maple syrup 

 2 eggs 

 1 large ripe banana, mashed (about 1/2 cup) 

 1 teaspoon vanilla 

 1/2 teaspoon maple flavoring (optional) 

 1 1/2 cups all-purpose flour 

 3/4 cup whole wheat flour 

 1 1/2 teaspoons baking powder 

 1/2 teaspoon salt 

 1/2 teaspoon ground cinnamon 

 1 cup chopped walnuts, toasted 

 3/4 cup dried cranberries 

 

Directions 

1. In a large saucepan, combine butter and brown 

sugar over medium heat, stirring until butter 

melts and mixture is smooth, stirring             

frequently. Remove from heat; cool slightly. 

2. Stir in syrup. Stir in eggs, one at a time. Stir in 

banana, vanilla and, if desired, maple flavoring. 

Stir in flours, baking powder, salt and           

cinnamon. Stir in half the walnuts and all the 

cranberries. 

3. Spread batter in a greased 13x9x9-inch baking 

pan. Sprinkle with remaining walnuts. Bake at 

350 degrees for 20 to 25 minutes or until a 

wooden toothpick inserted near center comes 

out clean. Cool completely in pan on a wire 

rack. Cut into bars. 
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If you would like to receive your copy of 

Grassroots via your e-mail, let us know. Send  

your e-mail request to: lmr247@cornell.edu. 

If your mailing address changes, please let us 

know at CCE, PO Box 7, Piseco, NY 12139    

or by e-mail to: lmr247@cornell.edu 

   

 

Facebook.com/

CornellCooperativeExtensionHamiltonCounty 

Like us on Facebook! 

 

 

www.cce.cornell.edu/hamilton 

Upcoming Events 

It’s time to get your seeds for the  

GIANT PUMPKIN CONTEST   

Only $2.00 for FIVE Magic Lantern Pumpkin Seeds 

Please call our office and schedule a time when you can 

sign up, get a copy of the rules, and your seeds 

Pumpkin Weigh-In is on Saturday, Oct. 21 10am,  

at our office, Raquette Lake School, and at  

Indian Lake Community Action   

Mozzarella Cheese Making: 2 classes this year! 

July 10th at 10am at the Raquette Lake School 

The class at Piseco School will be in August. Date to be 

determined 

Visit our Booth at: 

Wells Old Home Days, August 4 & 5, all day 

Family Fun Day, August 7, Speculator  Pavilion  

 

Attention Gardeners! 
Indian Lake Community Garden  

has 2 plots available 
 

For information on these and      
other available plots please call   

our office at 548-6191 

Growing your own has become more and more 

popular in the past decade with millennials 

joining the ranks of their grandparents who 

have always grown their own food.   

Without farms and farmers we’d be out of luck, 

so a big thank you to the agricultural          

community! Want a bumper sticker like the one 

above, call the office at 518-548-6191.     

Did You Know … 

On November 1, 2012 the Hamilton County Board 

of Supervisors passed Local Law No.2 of 2012, a 

local law of the County of Hamilton to enact a 

Right-to-Farm Law.  The law is intended to head 

off disputes and establish methods to resolve them 

when they do arise, partially by promoting           

understanding of the necessary day-to-day           

operations involved in agriculture.  It recognizes 

the economic and cultural values of farming and       

promotes effective communication among farmers 

and non-farming neighbors. 

We’ve sent a copy of this law to all local realtors. 

If you are working with a nearby realtor and they 

are unaware of this law contact our office and we 

will be happy to help you. 
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