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NYS Beef Producer Association Meeting – Region 7

Tuesday, July 10, 2018
6:00pm – 8:00pm
Location: CCE of Lewis County
5274 Outer Stowe St. Lowville, NY 13367
Topic: Mike Baker, PAS, PhD, Beef Cattle Specialist from Cornell
University will talk about Bull selection by the numbers. A workshop
approach using farm case studies to determine which bulls best meet
your breeding, production and profit objectives.

Cost: $5.00 or free when you become a member of the NY Beef
Producer Association at the meeting.
Pizza and refreshments will be served. RSVP by JULY 9, 2018
Contact: Mellissa Spence
315-376-5270; mms427@cornell.edu
Ron Kuck
315-788-8450 (office); 315-704-8810 (cell); rak76@cornell.edu
Registration allows us to communicate any cancellations or changes in arrangements
Brought to you by: NY Beef Producers Association Region 7-Lewis and Jefferson Counties and Cornell
Cooperative Extension
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STATE AGRICULTURE COMMISSIONER URGES
HOME GARDENERS, GREENHOUSE GROWERS AND
VEGETABLE FARMERS TO WATCH FOR AND
REPORT LATE BLIGHT
Devastating Tomato and Potato Disease Detected Early this Season
State Agriculture Commissioner Richard A. Ball urges New York’s home
gardeners, greenhouse growers, and vegetable farmers to look for and report
any suspicions of late blight in their tomato and potato plants and crops this
summer. Late blight is a plant disease that has the potential to cause
devastation to these crops, infecting and destroying the leaves, stems, fruits,
and tubers of potato and tomato plants. Photos of late blight on potatoes and
tomatoes can be found at http://usablight.org/.
Commissioner Ball said, “Late blight is a serious plant disease that can wreak
havoc on the State’s tomato and potato industry, which ranks high nationally
in production. We want home gardeners, greenhouse growers and vegetable
farmers to be vigilant and, at the first sign of late blight, report the finding to
the Department and a local Cornell Cooperative Extension office so action can
be taken as quickly as possible to prevent the spread of this extremely harmful
disease.”
Late blight was detected in several tomato plants in Onondaga County as a
result of an inspection conducted by the Department’s Division of Plant
Industry, and was recently confirmed by Cornell University’s Plant Disease
Diagnostic Clinic. The plants were destroyed and inspectors will continue to
monitor field plantings of tomatoes. The late blight strain detected was not
one of the known or common strains.
Late blight was first discovered in the United States in the early 1840s,
devastating crops across the northeast. It was also responsible for the Irish
potato famine in the mid-nineteenth century.
Growers can identify late blight of potato and tomato by looking for
black/brown lesions on leaves and stems. In humid conditions, visible white
spores appear. As many lesions accumulate, the entire plant can be destroyed
in only a few days after the first lesions are observed. The plant disease
thrives in humid, wet conditions and can spread quickly from field to field, and
over several miles.
Home gardeners should monitor for late blight as it can be transferred from
the home garden to commercial operations. If home gardeners observe
tomato plants with late blight symptoms, the Department urges them to
contact their local Cornell Cooperative Extension (CCE) for assistance. It is
important not to compost any diseased plant material.
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Greenhouse growers should contact the Department’s Division of Plant
Industry at 518-457-2087 if late blight is suspected. In addition, commercial
vegetable growers should survey their tomato and potato fields for late blight
and watch the blight forecast, which predicts disease incidence and directs
growers to apply fungicides to protect plants. A map of current locations of
late blight outbreaks can be found at http://usablight.org. The blight forecast
can be found at: http://newa.cornell.edu/index.php?page=potato-late-blightdss.
If a commercial vegetable grower suspects late blight on their crops, they
should work with a local CCE office or regional vegetable specialist, who can
help commercial growers select
the appropriate fungicide to treat
the crops. Vegetable growers
should employ standard late
blight management
procedures. Because we do not
know if the strain detected is
sensitive to fungicides containing
mefenoxam, growers should use
fungicides with other active
ingredients and should be certain
to rotate chemistries. Organic
growers will want a product with
copper.
Dr. Christine Smart, Professor of
Vegetable Pathology and Director
of the School of Integrative Plant
Science, College of Agriculture
and Life Sciences, Cornell University, said, “Cornell is working as quickly as
possible to learn more about the strain of the pathogen identified here in New
York. We are glad to partner with the NYS Department of Agriculture and
Markets to help potato and tomato growers manage late blight.”
About the NYS Department of Agriculture and Markets
The Department, through its various divisions and programs, promotes New York
agriculture and its high-quality and diverse products, fosters agricultural
environmental stewardship, and safeguards the State’s food supply, land and
livestock, and horticultural industry to ensure the viability and growth of New York’s
agriculture industries.
The Department operates the Great New York State Fair, and administers the Taste
NY initiative, the FreshConnect and New York State Grown and Certified programs.
Follow the Department on Facebook, Twitter, and Instagram.
To contact Cornell Cooperative Extension of Lewis County call 315-376-5270 or
email lewis@cornell.edu.
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GREEN BEANS WITH FETA CHEESE AND DILL
Fresh, crisp, summer green beans and
fresh herbs are a great taste combination.
We traditionally think of green beans as a
hot side dish to accompany a meal, but
how about a crisp, cool salad that will
tickle the taste buds. Green beans are
often called string beans because a
fibrous string runs along the seam of the
bean. The string is noticeable when you
snapped off the ends. The snapping noise
is the reason for its other nickname, snap
beans.
One half cup of unseasoned green beans
has only 15 calories, is low in sodium, and provides fiber, vitamin A and potassium.
Fresh green beans are available all year, with a peak season of June to September. Green
beans are also available canned and frozen. To ensure uniform cooking time, select beans
of similar size and shape. Choose slender beans (no thicker than a pencil) that are crisp and
free of blemishes. The beans should be a bright green color. Do not purchase beans that
are stiff or have the seeds visible through the pod because those beans will be tough. Keep
green beans dry in a perforated plastic bag and store in the vegetable crisper of the
refrigerator. They should stay fresh for 3 to 5 days.
Wash beans thoroughly in clear, cool water. Remove stems and strings. Cook by steaming in
a small amount of water, until tender-crisp, about 5 to 8 minutes. Beans can be cooked
whole, cut crosswise or diagonally, or French-cut (cut along the length of the bean). If you
want crisp, sweet-tasting, fresh beans, cut them as little as possible. Cut older, more mature
beans in the French style. Green beans can also be cooked directly in soups or stews. They
go well with seasonings, such as chives, dill, marjoram, mint, oregano, thyme, lemon,
mustard, or onion.
Try this great new recipe for a special side dish for a cool summer dinner.
 2 pounds fresh green beans, trimmed
 1/4 cup low fat Italian dressing
 1/4 cup traditional Feta cheese
 1/4 cup chopped red onion
 1/4 cup chopped fresh dill
 1/4 cup almonds
 1 teaspoon lemon juice
Directions: Steam green beans in a small amount of water for 5 minutes or until tender.
Rinse with cold water. Drain.
Place the cooked green beans in a large bowl and add the remaining ingredients. Toss to
coat.
Serve immediately or chill to serve later.
Yield: 10, 1 cup servings; Nutrition Analysis: 100 calories, 4 g fat, 170 mg sodium,
10 g carbohydrates, 3 g protein, 3 g fiber.
Source: https://www.henrycountyky.com/
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Blackberries and Peaches
Few fruits signify
summer more than
fresh blackberries.
This wild fruit has
been tamed over the
years, but wild or
tame, they are still
satisfying.
A half cup serving of blackberries has 35 calories, 7 grams of carbohydrate and 4 grams of
fiber. They are also high in vitamin C and potassium. Blackberries and raspberries differ
from other berries as they have fleshy segments. Blackberries are similar to raspberries but
they are larger, hardier, and have a dark purple appearance. Like most berries, the more
intense the color, the sweeter the berry.
To select blackberries, look for dry, unblemished berries in an unstained container. A
stained container may indicate crushed or overripe berries. Blackberries should be shiny and
black. Avoid berries that have a dull appearance or have a reddish color. Moisture will
increase spoilage. Do not wash berries until you are ready to use them. Blackberries should
be eaten within 2 or 3 days of harvest. Fresh blackberries, served at room temperature, will
have the best flavor. Berries may be frozen, canned, or made into jelly or jam for later use.
Another favorite summer fruit are peaches. One medium peach contain 40 calories, 9 grams
of carbohydrate, and 2 grams of fiber.
When selecting fresh peaches, look for ones that are soft to the touch, blemish free, and
have a fragrant smell. Choose fruit that has a background color of yellow or cream and a
fresh looking appearance. Peaches may have a “blush” appearance depending on the variety.
Peaches that are mildly fragrant will ripen after harvest into sweet and delicious fruits. At
home, peaches can be ripened at room temperature, if stored in a brown paper bag for 1 to
3 days. Never store hard fruit in the refrigerator, in plastic bags, or in direct sunlight. After
the peaches have ripened, they can be stored in the refrigerator for about a week. Peaches
are highly perishable so don’t buy more than you plan to use.
For a great summer taste, try this refreshing recipe.
 2 cups fresh blackberries
 1/3 cup, plus 1/2 cup packed
brown sugar
 2 cups peeled and sliced
fresh peaches or
 1/2 cup all-purpose flour
 1 (16 ounce) bag frozen peach slices,
 1/2 cup chopped blanched
thawed
almonds, (optional)
 1 teaspoon grated lemon peel
 1/4 teaspoon salt
 2 tablespoons cornstarch
 6 tablespoons butter, cut into pieces
Combine blackberries, peaches, lemon peel, cornstarch and 1/3 cup brown sugar in a large
bowl. Pour ingredients into a lightly greased 8 inch baking dish. Mix together flour, almonds,
salt, and remaining 1/2 cup brown sugar. With pastry blender or two knives, cut in the butter
until the mixture resembles coarse meal. Sprinkle flour mixture over fruit.
Bake in a pre-heated 400° F oven for 30 minutes. Cool 10 minutes prior to serving.
Yield: 8, ½ cup servings; Nutritional Analysis: 270 calories, 14 g fat, 25 mg cholesterol, 135
mg sodium, 35 g carbohydrate, 2 g protein, 3 g fiber. Without almonds: 220 calories, 9 g
fat, 25 mg cholesterol, 135 mg sodium, 35 g carbohydrate, 2 g protein, 3 g fiber.
Source: https://www.henrycountyky.com/
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Easy Cheesy Eggplant
Eggplant has not always been a popular vegetable in the United States, but it is a
favorite in many areas of the South. Thomas Jefferson, who experimented with many
varieties of plants in his Virginia garden, is credited with introducing eggplant to North
America.
Eggplant is a member of the nightshade family and is native to India. Eggplant is related
to potatoes, tomatoes, and peppers. They are available all year. Look for an eggplant
with smooth, uniformly colored skin. Tan patches, scars, or bruises indicate decay. Also
avoid eggplants with wrinkled or blemished skin.
When you press gently on an eggplant, the finger mark will disappear quickly if the
eggplant is fresh. Eggplant should feel heavy; one that feels light for its size may not
have a good flavor. The stem and cap should be bright green.
Like most vegetables, eggplant is naturally low in calories and has no fat. It is a fair
source of potassium, iron, and protein. A 1/2 cup of plain eggplant has only 15 calories.
Eggplant is a very good source of fiber. It is popular in Asian and Middle Eastern
cookery, as well as in many Mediterranean dishes. It is often combined with tomatoes
and onions for a tasty, healthy side dish. For a great summer eggplant dish, try this
tasty recipe.
Easy Cheesy Eggplant
•
•
•
•
•
•
•
•
•
•
•

3 cups cubed eggplant
2 medium tomatoes, sliced
1 large onion, sliced
1/4 cup melted butter
1/4 cup applesauce
1/4 teaspoon salt
1/2 teaspoon dried basil
1/4 teaspoon garlic powder
8 ounces shredded mozzarella cheese
1/2 cup whole wheat bread crumbs
2 tablespoons grated Parmesan cheese

Directions: Peel eggplant and slice into ½ inch cubes. Layer eggplant, tomatoes, and
onions in a casserole dish. Mix butter and applesauce and pour 1/2 over the vegetable
mixture. Sprinkle with the salt, basil, and garlic powder. Cover and bake for 20 minutes
in a 450˚ F oven.
Remove from oven and top with mozzarella cheese, whole wheat bread crumbs, and
Parmesan cheese. Pour the remaining butter and applesauce mixture over the cheese.
Bake an additional 10 minutes, uncovered.
Yield: 12, 1/2 cup servings
Nutritional Analysis: 120 calories, 7 g fat, 170 mg sodium, 6 g
carbohydrate, 2 g fiber, 6 g protein
Source: https://www.henrycountyky.com/
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Most of us hear early on that we should drink water for good health, but some of us may
not know why it is so important.
More than two-thirds of our bodies are made of water. It helps lubricate our joints, and
without water, our organs could not properly function. Water is also essential in helping
us remove waste from our bodies.
If you don’t consume enough water, you run the risk of becoming dehydrated.
Dehydration can cause headaches, mood changes, fever, dizziness, rapid heartbeat and
kidney problems among others.
The Centers for Disease Control and Prevention suggests adults consume between 91
and 125 fluid ounces of water each day on average. Individuals who choose water when
they are thirsty and at meal time usually have no problem drinking enough daily. Water
may also be consumed through healthy food choices like fruits and vegetables. Keep in
mind that your daily intake amount can fluctuate depending upon your weight, age, sex,
activity level and certain medical conditions. You will also need to consume more water
if you are in a hot climate, are physically active, running a fever, or losing fluids through
vomiting and/or diarrhea.
Below are some suggestions on how to increase you and your family’s fluid intake.
• Keep a bottle of water with you.
• Eat more foods with high water content like fruit and vegetables.
• Add fruit to water for flavor.
• Give children water when they are thirsty.
• Choose water over sugar-sweetened beverages when eating out. Not only will you
consume fewer calories, but water is free in most restaurants.
Here is a recipe from Plate It Up! Kentucky Proud that could help you increase water
intake.
Strawberry Green Tea
Ingredients:
• 13 cups water
• 13 green tea bags, regular size
• 1 pound fresh strawberries
• 1 cup honey
• 1 lemon, optional
Yield: 16, 8 ounce servings
Directions: Wash strawberries and remove the tops. Chop the berries with a hand
chopper in a large pot. Add water to the chopped berries and bring to a boil, stirring
occasionally. Remove from heat and let mixture cool for 5 minutes. Add tea bags and
submerge. Steep tea for 2 to 3 minutes. Strain the tea through a mesh strainer or
cheesecloth-lined colander into a 1-gallon pitcher. Add honey and stir until dissolved.
Chill and serve. Garnish with a lemon slice or fresh strawberry if desired.
Nutritional Analysis: 70 calories, 0 g fat, 0 mg cholesterol, 5 mg sodium, 19 g
carbohydrate, 1 g fiber, 17 g sugar, 0 g protein, 30 % Daily Value for vitamin C
Source: https://www.henrycountyky.com/
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Inexpensive Summer Activities
For Children
School is out, and summer is when kids are looking for ways to get out and
have fun with their free time. While they look forward to summer vacation, it
is not uncommon for them to quickly grow bored. Boredom often leads to
television and electronics. But, with a little encouragement, you can
transform a bored brain into one that is healthy and active, and in turn, create
a most memorable summer vacation. Of course a full summer schedule can
be lots of fun, but it can also be very expensive. But do not worry, here is a list of options so that kids and
parents can have a fun summer without spending too much money!
• Go hiking at your nearest state park, which may be Whetstone for you.
• Bike around your neighborhood, look for new bike paths your family has not explored before.
• See a local sports team play on kid’s night or dollar night.
• Create an obstacle course in your backyard and have races with the family.
• See a movie during the week. Some theaters will have days where kids can get in at reduced prices,
so check your local theater’s calendar.
• Go to the library to have a family reading day, or join in the other events that are offered
throughout the summer. Our library is currently hosting free lunches for kids so check that out.
• Check around for free concerts.
• Check out local museums that may be less expensive than larger museums and attractions
• Gather items you already have at home and have a crafting day together.
• Visit a local university or college campus for a fun day of exploring. Some may have arboretums or
walking trails on campus.
• Spend time as a family. Go on vacation or create “stay-cations” and explore your own community
or state.
• Hold family/neighborhood Olympics. Create a day or weekend of fun physical and mental
activities that can played on teams. Have contests and medals.
• Hold a family board game or card night.
• Plan an outdoor movie night in the backyard.
• Make food fun. Play “chopped” kitchen or “iron chef” or have each member of the family in charge
of planning a menu and making dinner as a family.
• Volunteer as a family and get involved in the community. Soup kitchens, homeless shelters,
churches, hospitals, nursing homes, libraries and humane societies are often looking for help and
can provide a teen a sense of accomplishment and purpose.
• Start a garden. Use it for pizzas, salad or flowers. Gardens offer both nutritional and psychological
benefits.
• Plan an event. Planning a party such as a back-to-school barbecue can teach a teen planning,
budgeting and organizing.
Be with Family: Spit Watermelon Seeds!
What may seem like a silly observance could actually be an activity or tradition that pulls families together
which makes communities stronger. Family traditions are just one example of how families can create a
sense of connection, closeness, emotional safety, security and stability. Strong families play an important
role in the community and contribute to a healthy society overall. For example, positive development of a
young child depends on a parent’s ability to nurture, teach and provide. Despite daily stressors and
various emotional barriers, positive family interactions — especially those that include a sense of
belonging, love, connection, trust, sensitivity and responsibility, can contribute to overall happiness, health
and well-being. Therefore, gather your family and start spitting watermelon seeds!
Source: https://www.henrycountyky.com/
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Keeping that Backyard Barbeque Safe
These tips will help make sure that the special barbeque you plan for family and
friends doesn’t end with a bout of food poisoning. The Partnership for Food Safety
Education suggests that we:


Always marinate foods in the refrigerator, not on
the counter or outdoors. Don’t use sauce that
was used to marinate raw meat or poultry on
cooked food. Boil used marinade before applying
to cooked food or reserve a portion of the
unused marinade to use as a sauce.



When grilling foods, preheat the coals on your
grill for 20 or 30 minutes, or until the coals are
lightly coated with ash.



If you partially cook food in the microwave, oven
or stove to reduce grilling time, do so
immediately before the food goes on the hot
grill.



When it’s time to grill the food, cook it to a safe
internal temperature. Use a food thermometer to
be sure. The food thermometer should be placed
in the thickest part of the meat and should not
be touching bone, fat, or gristle. Check the temperature in several places to make
sure the food is evenly heated.







Beef, veal and lamb steaks and roasts: 145°F for medium rare and
160°F for medium.
Ground pork and ground beef: 160°F.
Poultry: to at least 165°F.
Fin fish: 145°F or until the flesh is opaque and separates easily with
a fork.
Shrimp, lobster and crabs: The meat should be pearly and opaque.
Clams, oysters and mussels: Until the shells are open.



Never place cooked food on a plate that previously held raw meat, poultry,
seafood or eggs. Be sure to have plenty of clean utensils and platters on hand.



Grilled food can be kept hot until serving by moving it to the side of the grill rack,
just away from the coals to avoid overcooking.



Never let raw meat, poultry, eggs, cooked food or cut fresh fruits or vegetables sit
at room temperature for more than two hours before putting them in the
refrigerator or freezer (one hour when the temperature is above 90°F).

If you have more questions or concerns about food safety, contact:


The U.S. Department of Agriculture (USDA) Meat and Poultry Hotline
at 1-888-MPHotline (1-888-674-6854). TTY 1-800-256-7072.

Gateway to Government Food Safety Information at foodsafety.gov
Source: https://www.henrycountyky.com/
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Your Essential Home
Checklist for Keeping
Cool This Summer
Whether you rent or own your home, you
probably want to save money on monthly
utility bills – particularly during the summer.
Here are some great tips for keeping cool and
saving money during the hot, humid days of
summer:

SEAL IT UP
Leaky, torn or disconnected ductwork wastes energy, so you need to sleuth out those problems to
save big on energy (http://energy.ces.ncsu.edu/duct-ductwork-defined/). Ideally, ducts and all
connections should be sealed with mastic (https://www.ces.ncsu.edu/mastic-defined/). But before
you pay a contractor or energy specialist, try this Do-It-Yourself Home Assessment at
https://energy.ces.ncsu.edu/diy-home-energy-management-series/. Find a tear? Here’s a DIY guide
to repair, or you may want to hire a contractor who specializes in this type of work http://energy.ces.ncsu.edu/diy-attic-duct-sealing/.

BE A FAN
Ceiling fans give the sensation that a room is cooler than it actually is because it creates a breeze,
which helps perspiration evaporate from your skin so that you feel cooler. But ceiling fans don’t
moisturize or cool air, they just move it so use your ceiling fan in tandem with air conditioning to
create the most comfortable indoor environment. Also, since fans cool people but not the air, its
benefits are only felt when someone is in the room, so turn off the fan when no one is using the
room.

BLOCK OUT HEAT
Curtains and blinds help keep the summer sun from entering and
heating your home. During the day, close window coverings on
south and west-facing windows to reduce heat gain. Or go further by
altering your home’s landscape. Awnings are good for blocking sun
on south-facing windows while trees, fences and trellises are best for
west-facing windows. You can also plant trees or shrubs to help
shade air conditioning units but take care not to block airflow.

OUTDOORS VS. INDOORS
Keep windows and doors closed to keep hot, humid temperatures
outside. First, close the fireplace damper if you’re not using the
fireplace. Also, seal gaps around windows and doors with caulking
and weather stripping (http://energy.ces.ncsu.edu/diy-caulking-around-doors-and-windows/). One
time that it is good to open your home’s windows is during the occasional cooler, low humidity day
or evening. Think of it as nature’s free air conditioning.
Page 14

VENT OUT HOT AIR
Ventilation fans are important for removing moisture in the bathroom and kitchen space, but you
need to use them wisely. Only run them as long as necessary to remove moisture; excess running will
cause you to waste energy and lose cool air to the outdoors. Know you’ll forget to turn it off? Buy a
timer-controlled ventilation fan that turns off automatically.

AID YOUR AIR CONDITIONER
It’s important to keep your air conditioner happy since it both cools and dehumidifies indoor air
(http://energy.ces.ncsu.edu/heating-ventilation-and-air-conditioning-system-hvac-defined/). For
something so vital to keeping us cool and preventing mold, yearly maintenance is worth it. Before
cooling season begins, make certain your unit is in good working condition and have it inspected by a
qualified technician.

MASTER YOUR THERMOSTAT
If you have central air conditioning, keep the fan switch on “auto” not “on”. The “auto” setting
allows your air conditioning to cycle off and on as needed. The “on” setting makes your fan run
constantly, adding to your energy costs.

RAISE THE BAR
Set your thermostat at 78 degrees or the highest comfortable setting. For each degree you raise your
thermostat, you can reduce your cooling costs by as much as 5 percent. This is particularly helpful
when you are away from home for an extended period of time. Before you leave, set the
temperature a little higher (about 5 degrees above where you typically set it) and then return it to
78 degrees or your normal temperature when you return. You can do this manually or you can
purchase a programmable thermostat (an ENERGY STAR rated model is best) that automatically
adjusts the temperature for you. Make certain that you purchase one that is designed to work with
your system.

FILTER FIX
When your air conditioning unit’s filters are dirty, less air can get
through the filter and your unit has to work harder. You guessed it; that
means more energy and higher bills. Check your filters at least once a
month and change them when dirty or according to manufacturer’s
instructions. Also, make certain furniture and other items don’t block
air conditioning supply and return vents. Open supply vents prevent
damage to your unit.

KEEP THE LINES OF CONDENSATE OPEN
When the air conditioner runs, it removes moisture from the air. This
moisture travels down a condensate line and then empties outdoors.
Make sure that this line can drain freely. Blockage causes a backup of
water in the system, which prevents the unit from dehumidifying the
house. A good indication that the condensation drain is open is to check that it drips water out of
the pipe (outside) when the air conditioning has been running for a period of time. Water should
discharge a minimum of one foot away from your home’s foundation to prevent moisture issues.
Source: https://energy.ces.ncsu.edu; Written by: Sarah Kirby
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Pedestrian Safety

Walking and running may seem like two of the simplest ways to get healthy, but
it’s important to remember to stay alert when you exercise on sidewalks and
along roadways.
Whether you are a pedestrian or a driver, it’s vital for you to be cautious and
courteous to others. Remember not one group has sole rights to the road. We
must share it with others. Here are some safety tips for drivers and pedestrians.
PEDESTRIANS:
• Wear bright colored clothing and reflective materials to make sure others
can see you, particularly if you exercise at dawn or dusk.
• Walk on the sidewalk when available. Walk facing traffic if there is no
sidewalk.
• Cross at designated crosswalks and intersections.
• Wait for a walk signal and make eye contact with drivers before crossing at
an intersection.
• Listen for engines or look for backup lights if walking in a parking lot or
near driveways. Don’t use electronic devices or wear headphones when
crossing the road.
• Exercise in familiar areas and with a partner if possible.
• Tell a family member, neighbor or friend where you are going and when
you should return.
• Trust your intuition and avoid situations or people that do not seem right.
DRIVERS:
• Understand that bicyclists and pedestrians have the same rights to the
road that drivers do.
• Slow down at crosswalks or intersections and be prepared to yield to
pedestrians. It’s the law.
• Never try to pass a vehicle stopped at a crosswalk.
• Be cautious and look for others when backing up.
Source: https://www.henrycountyky.com/
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Good Hydration in the Garden
– For You and Your Plants
Gardeners know that their flower beds
and vegetable gardens need regular
watering to grow and flourish. Just how
much water is enough? Well, according
to the Diagnostic Lab staff at Cornell
Cooperative Extension, that equals
about an inch and a half of water each
week. Installing a rain gauge is any
easy way to keep track of the rainfall so
that you can accurately judge how
much supplemental watering your
plants will need. In the garden, a good
way to check soil moisture is by
pushing aside the topmost layer of soil
to look and feel if the soil damp below
the surface. Much like you if you’ve
been active or in hot weather, additional hydration may be needed to keep your plants flourishing in
extreme heat and/or windy conditions. For those with automatic irrigation systems, conserve water by
making sure your system isn’t running on rainy days, wasting a valuable resource.
Keeping your garden plants in optimal condition will have a positive impact on your health. Many
fruits and vegetables, such as watermelon and tomatoes, are 90 percent or more water by weight. The
Mayo Clinic asserts on average, that food provides
about 20 percent of total water intake for most
LOCAL RAINFALL DATA
people. So getting the recommended daily
servings of fruits and vegetables is a good start to
Average Rainfall for May
keeping healthy and hydrated. Keeping an infusion
container of water readily available will make
3 Year
Town
2017
2018
getting the recommended amount of daily fluids
Avg.
delicious. Think about enhancing the flavor of
Croghan
5.70
3.08
your water naturally with fruits: lemons,
Denmark
7.36
2.22
3.46
blackberries, peaches and kiwis or vegetables and
Greig
7.50
2
3.63
herbs: cucumbers, mints, lemon and/or basil.
Harrisburg
6.45
2.08
3.39
Other recommendations for safely flavored waters
with less sugar can be found at the Nutrition
Lewis
10.84
3.01
5.56
Action link below. Keeping properly hydrated is
Leyden
1.68
easy if you start each meal with a satisfying glass
Lowville
1.4
2.17
of water and keep an environmentally friendly
Martinsburg
7.40
1.77
3.48
water bottle with you when you are in the garden
New Bremen
9.40
1.79
4.40
or on the go. To calculate just how much water is
Talcottville
8.19
2.17
5.18
enough for you, there are a number of hydration
Turin
8.93
2.31
4.47
calculators available online.

Watson
West Turin
Total Average

9.00
8.08

1.7
2
2.04

1.70
4.63
3.60

Source: CCE Suffolk County;
Elizabeth Takakjian, Program Educator
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Leafsnap: An Electronic Field Guide

Go for a walk, take
a shot of a leaf and
this free app will
identify its tree
and give all kinds
of information
about it.

Leafsnap is a series of electronic field guides being developed by
researchers from Columbia University, the University of Maryland, and the
Smithsonian Institution. The free mobile apps use visual recognition
software to help identify tree species from photographs of their leaves.
They contain beautiful high-resolution images of leaves, flowers, fruits,
petioles, seeds and bark.
The original Leafsnap includes trees found in the Northeastern United
States and Canada, and will grow to include the trees of the entire
continental United States. The high-resolution images in the original app
were created by the conservation organization
https://www.findingspecies.org/.

Every leaf photograph that is
uploaded is matched against
a leaf-image library so that
the best matches are ranked
and noted for verification. It
can be complicated because
within a single species,
leaves can have diverse
shapes. Leaves from
different species are
sometimes quite similar. One
of the main technical
challenges in using leaves to
identify plant species has
been to find effective
representations of their
shape, which capture their
most important
characteristics.
Available for iPhone and
Android.
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LEWIS COUNTY, NY
SUPPORTS OUR DAIRY INDUSTRY!
During the month of July, the Naturally
Dairy campaign will showcase and
highlight the many generational stories of
local family farms in Lewis County, NY!
Do you have a story about
generations or families working
together on a farm and want to be a
part of the Naturally Dairy campaign?
Contact us!
naturallydairy@gmail.com
Follow us on Facebook & the web!
@naturallydairy
www.naturallylewis.com/naturallydairy
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Untreated, alfalfa snout beetle is costing Northern New York farmers with 100-cow dairies
between $30,000 to $60,000 per year every year, depending on the size of the pest
infestation and the speed of alfalfa stand loss.
The current cost of controlling alfalfa snout beetle with biocontrol nematodes in a single
application for multi-year control is $28 per acre plus the cost of application by the farmer
or a custom service.
“Even with the terrible milk prices farmers are currently facing, the cost of biocontrol
nematode application should be weighed against the cost of not protecting your alfalfa
crop,” says Dr. Elson Shields, the Cornell University entomologist who pioneered the
biocontrol nematode solution to combat alfalfa snout beetle and that now appears to be
useful for protecting other crops.
With assistance from Ev Thomas, Oak Point Agronomics, Ltd; Mike Hunter, Cornell
Cooperative Extension; Tom Kilcer, Advanced Ag Systems, LLC; and Michael Miller, W.H.
Miner Agricultural Research Institute, Shields and Research Support Specialist Antonio Testa
estimate the true cost of alfalfa snout beetle moving onto the farm in three distinct areas:
1. alfalfa stand and yield loss: average $325
per acre (per cow) per year; range: $200$500 depending on speed of loss of stand
2. expense of off-farm protein purchased to
replace forage quality of lost alfalfa crop; for
example, extra soy costs: average $120 per
cow per year; range: $56.40 -$201; plus
3. the resulting impact on farm CAFO plan from
increased phosphorus brought on farm with
increased purchases of protein-like soybean
meal.
When a nematode-treated alfalfa field is rotated into corn, research has shown a positive
impact on reducing wireworms and corn rootworm. After 4 years of corn production,
research has shown that the biocontrol nematodes remain in the field at sufficient
populations to provide continual control of alfalfa snout beetle.
Biocontrol nematode applications must be made before September 15. Best results are
obtained by applying to alfalfa fields in their seeding year or first production year. It
requires 3 to 5 years to totally inoculate a farm with nematodes to reduce the snout beetle
population to a manageable level. Learn more at www.alfalfasnoutbeetle.org.
A long-term research commitment by the farmer-driven Northern New York Agricultural
Development Program supported the development of the science needed to pioneer the use
of native nematodes, tiny insect-attacking worms, as a biocontrol to suppress the spread of
alfalfa snout beetle. Subsequent research funded by the Northern New York Agricultural
Development Program, New York Farm Viability Institute, and others is showing application
of the biocontrol nematodes for controlling berry pests, white grub, and other crop pests in
New York State and elsewhere in the U.S.
Funding for the Northern New York Agricultural Development Program is supported by the
New York State Senate and administered by the New York State Department of Agriculture
and Markets. Learn more at www.nnyagdev.org.
Page 20

MORE INFORMATION
Increased Feeding Costs Due to High Quality Forage Loss to Alfalfa Snout Beetle
With the assistance of Ev Thomas, Oak Point Agronomics, Ltd., and Michael Miller, W.H.
Miner Agricultural Research Institute, the Cornell Department of Entomology has estimated
the cost of soybean meal to replace the lost alfalfa in a diet of 30 percent forage and 70
percent corn in various scenarios as follow.
Situation 1: Clear-seeded alfalfa lost, replaced to high quality grass (15% CP)
Extra Soy Cost in Diet = $9.30 per cow per month ($111.60 per cow per year);
100 cows = $930 per month or $11,160 per year.
Situation 2: 50% alfalfa, alfalfa is replaced with high quality grass (15% CP)
Extra Soy Cost in Diet = $4.70 per cow per month ($56.40 per cow per year).
100 cows = $470 per month or $4,230 per year. 5640
Situation 3: Clear-seeded alfalfa lost, replaced to average quality grass (11% CP)
Extra Soy Cost in Diet = $16.80 per cow per month ($201 per cow per year).
100 cows = $2,010 per month or $20,100 per year.
Situation 4: 50% alfalfa, alfalfa replaced with average quality grass (11% CP)
Extra Soy Cost in Diet = $8.40 per cow per month ($100.80 per cow per year).
100 cows = $840 per month or $10,080 per year.
A middle of the road figure would be $10 per cow per month ($120 per cow per year) and
100 cows = $1,000 per cow per month ($10,000 per year) (range $5,640 - $20,100 per 100
cows per year).
This brings the cost of alfalfa snout beetle on the farm to $445 per cow per year every year,
not accounting for the impact on the CAFO plan for the dairy:
Stand and Yield Loss: $325 per acre (per cow) per year, range: $200-$500
Extra Soy costs: $120 per cow per year, range: $56.40-$201
Total: $445 per cow per year every year; 100 cows = $44,500, range $30,000$60,000
The Cost of Stand Loss from Alfalfa Snout Beetle Damage
With the assistance of Ev Thomas, Oak Point Agronomics, Ltd; Mike Hunter, Cornell
Cooperative Extension; and Tom Kilcer, Advanced Ag Systems, LLC, the Cornell Department
of Entomology estimated that alfalfa stand loss from alfalfa snout beetle cost the farmer
between $200-$400 an acre per year in a three-cut, 4-year rotation system and $200-$500
per acre per year in a 4-cut, 3-year rotation system. The cost figure is a combination of
establishment costs, loss of yield, and fixed land costs. The variation in cost is dependent
on the speed of stand elimination by alfalfa snout beetle. If the stand is eliminated in a
single year, the higher cost is appropriate and if the stand is eliminated over 2-3 years, the
lower cost is appropriate. A middle of the road figure would be $325 per acre per year.
Using the rule of thumb that one acre of forage feeds a cow for a year, stand losses from
alfalfa snout beetle equals $325 per cow per year.
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CALENDAR OF UPCOMING EVENTS
July 3, 10, 17 Lyons Falls Farmers Market; Noon – 5pm;
24, 31
Riverside Park; Tuesday’s through October 9th

Mary Fawcett 315-348-9991
Liz Clair 315-348-6135

July 5, 12,
19, 26

Lewis County General Hospital Farmers
Market; 11am-3pm; Thursday’s through
October 18th

Tina Schell 315-376-5087

July 7, 14,
21, 28

Lowville Farmers Market; 8am-2pm;
Fairgrounds; Saturday’s through October 27th

Sarah Roes 315-376-7750
Rhonda Farney 315-346-6759

July 7, 14,
21, 28

Harrisville Farmers Market; 9am-4pm;
Saturday’s – Scenic View, Harrisville

Jacklyn LaPlatney
315-816-0403

July 8-14

5th Annual Invasive Species Awareness Week

www.stoptheinvasionny.com

July 9 & 10

Boater Safety 5-9pm @ Harrisville Fire Hall

315/376-5270

July 10

NYS Beef Producers Association Meeting
6-8 pm @ CCE Lewis County

Mellissa Spence
315-376-5270/mms427@cornell.edu

July 17-21

Lewis County Fair

http://www.lewiscountyfair.org
Enter online at:
http://lewis.fairwire.com/

August 1

Cattle Ranch Handling and Fencing Tour
Lowell Creek Ranch, Evans Mills

Mellissa Spence
315-376-5270/mms427@cornell.edu

August 22New York State Fair
September 3

https://nysfair.ny.gov/

August 23

315-376-5270 to register

Defensive Driving – 9am-3:30pm;
CCE Conference Room;
$20 AARP member - $25 non-member
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