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Dear Readers, 
 
 Below you will find a little information about some of the 
plants/animals we have been fielding questions about.  Add 
chipmunks, groundhogs, and rabbits eating vegetables as quick 
as they come on and you know we are busy. Unfortunately , 
not every issue has a practical solution.  Rabbits eating your 
lettuce, trial and error might help you find a solution, or you 
can fence.  Fencing is not a viable solution for many people for 
a variety of reasons.  Sometimes we just have to plant enough to share with wild-
life, or plant things they don’t like, and hope that we do! 
                      .........Jolene 

This mushrooms is growing at the base of a tree.  

No need to do anything about these.  They grow 

where wood is rotting underground.  Remove them 

if you have concerns about children or pets eating 

them or if you don’t appreciate their appearance.  

  Lichen—Many of us have trees with lichen 

growing on them.  Lichen WILL NOT kill, or other-

wise harm your trees.  Lichen consists of two unre-

lated organisms, an alga and a fungus. The alga, 

because it is a green plant, can photosynthesize 

and provide energy for the lichen. The fungus con-

tributes to the relationship by obtaining water and 

minerals and by protecting the algal cells from 

desiccation.  https://

hortnews.extension.iastate.edu/lichens 

Amber snails proliferate in large numbers in the 

late spring and early summer. They’re eaten by 

some species of birds, and frogs, toads, salaman-

ders, turtles, and snakes. They can be carriers of 

one of the life stages of the deer brain worm 

which can cause illness in goats, sheep, llamas, 

alpacas, and other livestock if they accidentally 

ingest a snail (if it’s carrying P. tenuis larvae) while 

browsing/grazing.   

Marla L. Coppolino <mlc247@cornell.edu> 

http://blogs.cornell.edu/cceclintoncounty/
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By Amy Ivy 
 

 
 Delphinium and baptisia are two of my favorite perennials. They are large 
and dramatic and bloom early in the season when I’m eager to have some col-
or in my garden. But both tend to flop over as they finish blooming. Delphini-
um are easy – just cut the flowering stalk all the way to the ground as soon as 
the last flower falls. It seems drastic but the plant will push out new growth 
that will bloom again in late summer. The sooner you cut out the old flower 
stalks, the sooner that second bloom will come. 
 
 Baptisia takes a little more nerve. It’s a beautiful plant, even when not in 

flower. But it’s large and tends to flop over on top of all its neighbors. My sin-

gle plant takes up a full six foot diameter circle in my garden. One year I got 

frustrated with it and chopped most of it to the ground in July. Much to my 

relief, it reacted like the delphinium by quickly pushing up lots of fresh, new growth. This secondary growth 

on both plants is more compact and orderly than the original so it fits nicely into my garden for the rest of the 

summer. Baptisia won’t bloom a second time but its beautiful foliage makes an excellent backdrop for the 

rest of the summer show. (photo is baptisia)  

 
Fertilizer 
 Plants need good nutrition, but too much fertilizer isn’t helpful and can even cause problems.  Excess ferti-
lizer, especially nitrogen and phosphorus can leach into ground and surface water, and it actually makes 
plants more vulnerable to some pests and diseases. 
  
 Garden soil benefits from organic matter you add in spring and fall so, in most cases, you only need to add 
extra fertilizer at or near planting time and again in early July.  This can be either a granular product that you 
scratch into the soil surface just before watering or a liquid product you apply with a hose or bucket.  A 2-inch 
layer of well-rotted manure or compost would be an excellent organic fertilizer, but it will become available 
more slowly than the other two, so you need to plan your timing a little more carefully. 
  
 Containers don’t have the advantage of the natural soil teeming with beneficial microorganisms so they 
need to be fertilized more often.  If you didn’t mix a slow-release fertilizer in the planting mix you should sup-
ply a liquid type of fertilizer about every 3 weeks all summer long.   

  
  
 When plants receive excessive amounts of fertilizer their growth be-
comes soft and lush.  It may look attractive to us, but it is much more vul-
nerable to fungal leaf diseases and leaf feeding insect damage.   
Aphids can actually tell which plants have more nitrogen in them, and will 
choose those plants over those with lower nitrogen levels. 
 
 If you grow herbs, don’t give them much, if any,  

July/Aug Tips    
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 Events 

 
This newsletter is also available on our website: 

Bird is the Word 
Cornell Lab of Ornithology 

All About Birds 
It’s not too late to visit birdcams and watch live ac-
tion nest activities.  If you’ve never logged on, these 
are the birds you will see if you do. 

 

http://cams.allaboutbirds.org/ 
 American Kestrels 
 Bermuda Cahows 
 California Condor 
 Hellgate Ospreys 
 Lance-tailed Manakins 
 Red-tailed Hawks 
 Panama Fruit Feeders 
 Feeder Watch locations 

 

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 Coun-
ty are actively working in the community to bring 

programs to our residents at no charge.  If you 
would like to schedule a program for your organiza-
tion, 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. 

Contact Jolene at 561-7450.   

 

Coming this Fall 

Last winter the Master Gardener Volunteers pre-

sented a monthly program of interest for those of 

you who could attend.  The programs were so pop-

ular that we have started planning fall, winter, and 

spring, monthly, two-hour programs on a number 

of topics.  We have asked for your suggestions; 

here are a sampling: 

Pruning Trees and Shrubs 

Birds and Beneficial Insects 

Gardening in a Changing Climate 

Native Plants 

Environmentally Friendly Gardening 

Composting 

Sharpening your Garden Tools 

We are open to your suggestions, as these pro-

grams are for you.  If you have a topic you would 

like to propose, email me at jmw442@cornell.edu 

 

Dates have not been determined yet, but stay 

tuned for more information. 

http://www.gardening.cornell.edu/homegardening/images/garden/photos_garden/Ranunculaceae/Delphinium/sp/Elatum_Group/flower.jpg
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By Jordy Kivett, Nutrition Educator 
 
“Knowledge is knowing that a tomato is a fruit. Wisdom is not putting it in a fruit salad.” –Miles Kington 
 
 I hear “Tomatoes are actually fruit” frequently, especially in elementary schools.  And although I am typi-
cally interrupted in a vegetable lesson with this fact, I truly appreciate that these youngsters are aware of this 

botanical fact.  What is odd to me is why tomatoes are always the un-
dercover fruit called out for being in the vegetable category.  Many of 
the vegetables we eat are the fruit of a plant, or have seeds, like cu-
cumbers, peppers, squash, eggplant, and more.  Though a botanist 
would classify these as fruit, as a cook and nutrition educator I would 
call these vegetables. 
 
 One difference, beside how we typically enjoy 
these foods, would be nutritional.  A cup of tomato 
slices has about 30 calories, with 7 grams of carbo-
hydrate.   Meanwhile a cup of apple slices has 

about 60 calories and 15 grams of carbohydrate.  Both are healthy, nutritionally dense 
choices (lots of nutrition per calorie).  Typically foods we consider fruit in the culinary world 
have more naturally occurring sugar while many vegetables have very little sugar.  Some 
vegetables are starchy and have comparable amounts of carbohydrates, like potatoes, corn 
and legumes.   
 
 Does it matter?  Not necessarily.  Both fruit and vegetables are really healthy choices, 
full of antioxidants, vitamins, and fiber.  That said, if you have diabetes, prediabetes, or are 
trying to carbohydrates, eating more non-starchy vegetables (tomatoes, greens, broccoli, onions, cauliflower, 
radishes, peppers, and more) and limiting portions of fruit and starchy vegetables is important.   
 
 An appointment with a dietician can clarify what appropriate quantities of fruit and starchy vegetables 
would be for you and how that fits into your eating patterns, but these would still be healthy choices in mod-
eration.   
 
 Is a tomato a fruit?  Yes.  Is a tomato a vegetable?  Yes.  Is a tomato delicious, especially right now,  
sun-ripened, fresh from the vine?  YES!  Enjoy! 
    
           
 

Tomato: Fruit or Vegetable? 
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July/Aug Tips continued... 
 
fertilizer.  Oddly enough, extra fertilizer decreases their flavor rather than enhances it.  Keep removing the 
flowers from your basil plants to encourage more leaf production.  If you want a lot of basil, consider mak-
ing a second planting now that will give you a fresh supply in September. Chives will respond to a mid-
summer haircut once they become straggly and finish flowering.  Take grass shears and cut the whole 
plant down to about 2 inches and in a few days new, more tender shoots will emerge. 
 
 
Guide to Local Food 
 Once again Clinton, Essex and Franklin counties have teamed up to produce one guide for all three 
counties. We have lots to get out to the public so please take a few and give them to your friends! There is 
also a pdf of the map on the Adirondack Harvest website:  https://adirondackharvest.com/wp-content/
uploads/2018/06/Tricountyguidelocalfood-2018.pdf  
 
 
Why Buy Local? 
 

• Local farmers choose their varieties based on good flavor instead of shipping characteristics. • If the pro-
duce tastes good it is more likely to be eaten (especially by kids!). • Produce ripened on the plant has more 
flavor and nutrients. • Farmers often grow unusual varieties for a true gourmet experience. • Support family 

farms and neighbors. • Conserve farmland and open spaces in your community. • Fewer miles from field to 
table reduces fossil fuel consumption and resulting air pollution. • Know your farmer and support produc-
tion methods you believe in. • Reduced time from harvest to consumer keeps produce fresh without waxing. 

• Reduced packaging and reduced waste. • Buy in bulk and store foods yourself; preserve nutrients and tell 
the “food story” to dinner guests. • Your dollar stays in your community to support other businesses. 
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What-kultur?  Hugelkultur! 

  

By Bea Ultee, Master Gardener Volunteer, Clinton County 

          
             
     You've probably 
heard of permacul-
ture, a way to utilize 
self-sufficient and sus-
tainable agricultural       
practices. But are you 
familiar with Hugelkul-
tur? 
 
 Pronounced "hoo-
gull-culture, in Ger-
man it means "mound 
culture", and it's an 
ancient practice of 
covering wood with 
soil to create raised 
beds. And if you're like me, and you have some downed trees or a pile of brush that you'd like to do some-
thing ecologically-prudent with, it's an excellent way to turn that wood into a fertile, raised garden bed. 
      
 What you may not know is that buried wood acts like a sponge for gathering nutrients and water for later 
use. As wood decomposes, it calls in help from beneficial fungi and insects, who turn your wood into a self-
watering bed filled with incredibly fertile soil. 
       
 Hugelkultur imitates what happens in the forest. Because of the time it takes for wood to decompose, 
hugelkultur involves a little waiting and patience. If you are using newly-cut larger logs and making a really 
tall pile, it may be three years before decomposition is far enough along for you to plant your bed. But if 
you're using smaller brush, you could be planting in it by next spring. And, in the meantime, if there's a wet 
spot in your yard, you'll be giving that water something to do, besides grow mosquitoes!  
 
      Here's how: Find the perfect spot in your yard for a 3' x 6' raised bed, taking into consideration whether 
you will be growing sun-loving plants or shade-loving ones. Get your logs, broken or pruned branches, and 
wood chunks and start piling them up, larger logs and chunks on the bottom, adding smaller and smaller 
pieces as you go up, until all of your logs and wood debris are in a nice neat pile. Next, examine your hugel. 
See all those nooks and crannies? Start filling them in with leaves, compost, manure, and soil. When you fin-
ish filling in, cover that pile with a couple of inches of soil, followed by a top layer of straw-not hay, which has 
a lot of seeds that can sprout.  If your mound is really tall (some may be 5' to 6' tall), you'll probably need to 
throw a couple of branches over the straw, to hold it down. 
 
     A second option in hugelkultur is to put in a sunken bed. Simply dig your site down 1' to 2', then follow the 
same process described above. Now you'll have some soil to put over your pile and it only cost you a bit of  
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Broiled Tomatoes and Cheese 

 

From: USDA What’s Cooking 
 Try substituting fresh basil, or even parsley and oregano for the dried herbs.  Other low fat cheese, like 

part skim ricotta would work as well.  Omit the breadcrumbs for a gluten free option.   
 
 

 
 
 
 
 
 
 
Ingredients 
 
 3 tomatoes (large, firm) 
 8 ounces cottage cheese, low-fat  
 1/2 teaspoon basil (dried) 
 1/8 teaspoon black pepper 
 1/4 cup bread crumbs (plain) 
  cooking spray (or vegetable oil) 
 

Directions 
 
 1. Wash tomatoes and cut in half. 
 2. Mix cottage cheese, basil and pepper. 
 3. Spread cheese on tomato halves. 
 4. Sprinkle with bread crumbs and spray with cooking spray. 
 5. Spray broiler pan with cooking spray. Place prepared tomatoes on a pan and broil about 10 minutes. 

 
 

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/ 

Did you just read this notice?  
Your potential customers did 
too!  Publish your business 

card in this space by calling us 
at 561-7450 

http://www.ccecc4hce.blogspot.com/
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By Jim Cayea, Master Gardener Volunteer 
 

The following guidelines are from the book 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 directly quote or para-
phrase their writing.   

Gardeners Almanac 

Time 
Frame 

  

Sowing and 
Planting 

Maintenance Harvest 

Aug 9 to Aug 

15 

1) Start indoor herb 

planting in a south or 

west facing window. 

1) Tomatoes: Do not cut off leaves so 

fruit will ripen faster. 
2) Melons: keep fruit off the ground. 
3) Strawberries: Apply high-nitrogen 

fertilizer to plants. 

1) Bean, cucumber, summer 

squash, & melon: Harvest 

when ripe since food quality 
deteriorates after ripening 

peak. 
2) Tomato, pepper, & egg-

plant. Harvest as needed 

since the food quality will 

remain high if stays on plant 
for few extra days. 
  

Aug 16 to 

Aug 22 

1) Garlic & shallot: 

Select the biggest 

bulbs for re-sowing 
2) Dill & cilantro: Let 

the seeds re-sow. 
3) Winter rye and 

oats: Sow as a cool-

season cover crop. 

1) Corn: Chop up cornstalks after har-

vest. 
2) Strawberries: Narrow existing rows 
to about 12-inches wide. 
3) Oregano & and mint: Dig, divide, & 

replant. 
  

1) All crops: Freeze or can 

extra produce. 
2) All crops: Use soft or 
blemished produce immedi-

ately. 
3) Green beans (bush or 

pole): Leave overripe pods on 

plants & harvest later as 

dried beans. 
  

Aug 23 to 

Aug 29 

1) Herbs: Start seeds 

for growing indoors. 

1) Tomato & eggplant: Uproot any plant 

not bearing fruit. 
2) Tomato & eggplant: Pinch off late-
season blossoms. 
3) All nonhybrid crops: Save seeds for 

next year’s planting. 
4) All crops: Pull weeds before they go 

to seed. 
5) Test soil for pH and correct if need-
ed. 
  

1) Potato: Harvest after the 

tops have died down. 

Aug 30 to 

Sept 5 

1) Radish: Sow seed 

for late crop. 
2) Spinach: Sow seed 
now & cover with a 

floating row cover so 

it can over winter. 
 

1) Brussels sprouts: Pinch out tips to 

encourage sprout development. 
2) Pepper: Leave some peppers on plant 
to turn red or other color. 
  

1) Onion, garlic, & shallot: 

Store with papery skins on 

bulbs. 
2) Cantaloupe: Harvest when 

stem & melon separates  

easily. 

    

    

    

    

Many thanks to our business sponsors: 
 

Cook & Gardener 
Duprey’s Feed & Supplies 

Flowering Meadow Nursery 
Garrant’s Vegetables 

Giroux Poultry 
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Hugelkultur! continued.. 

 

  
labor! A sunken hugelkultur will gather a lot more water and is very helpful in preventing erosion, so think  
about it on a hillside that might be compromised by a heavy rain. 
     
 Because your bed will be "working" for the first months of its existence, it's a great idea to plant a cover 
crop on it to help hold things in place, and to add nutrients to your soil. Next Spring, dig that cover crop 
right into the bed.   
     
 It's said that berries love to grow in a sunny hugelkultur, but you can plant anything you'd like, from 
vegetables to perennials, annuals to herbs. A hugelkultur will, of course, shrink in size by about 1/3, as de-
composition takes place, leaving behind a fertile, natural soil. So, instead of hauling that brush pile to the 
landfill, consider making a hugelkultur.  
 
 Any questions? Refer to the contact information on this newsletter.  
      
 
 
 

Images Courtesy Paul Wheaton/RichSoil.com 
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Shady Business 
 

  
 

By Paul Hetzler, St Lawrence County Educator  

 

  Sometimes it’s good to have a few burly associates for protection, because when the heat’s on and you 
need to lie low for a while, you can always turn to those shady characters for relief. You know the ones I 
mean—those big guys with solid builds that no one pushes around. Yeah, the trees. They’re cool. 
On a scorching bright day, any shade is welcome. If you’re lucky enough to have mature trees around, not 
only can you get a break from the sun, but the air temperature will be degrees cooler than out in the open; 
natural air conditioning.  
 
 Speaking of which, if you use an air conditioner, having shade trees on the south and west sides of your 
home will reduce your cooling costs by a minimum of thirty, and possibly as much as fifty, percent. It’s like 
getting Hydro rebate. Deciduous trees are ideal because they shield you in summer but allow sunlight 
through in winter. 
 
 On those blistering summer days when you think it’s too hot to work outside, you’re not alone— trees 
share your outlook. Photosynthesis, that remarkable process that turns carbon dioxide and sunlight into sug-
ar (thereby keeping the trees alive) and oxygen (thereby helping keep us alive), does not work well above 
thirty degrees. All that solar energy going to waste!  
 
 This is why a tree’s inner canopy is essential. Far from being unlucky residents of a less-desirable neighbor-
hood, leaves shaded by upper branches are key players in a tree’s survival, as they’re the only ones on the 
job when it’s too hot for their upstairs neighbors to work. So it’s best not to get overly enthusiastic with 
pruning. Trees don’t want their inner canopy “cleaned out.” 
Hopefully you’re drinking plenty of water in the summer heat. It might surprise you that trees can run short 
of water. While we tend to think tree roots dive deep in search of a cool drink, 90% of tree roots are in the 
top 25 cm. of soil, and 98% are in the top 46 centimetres.   
 
 Species such as birch, ironwood and hemlock are especially prone to water stress, but others are re-
nowned for their drought-tolerance. Bur oak (Quercus macrocarpa) is a stately, long-lived (800+ years) native 
tree which oddly enough tolerates intermittent flooding as well. Black maple (Acer nigrum) is very similar to 
sugar maple, but with slightly fuzzy leaves that are better at conserving water. Hackberry (Celtis occidentalis) 
is another native tree that can withstand prolonged water shortages. However, even these tough species 
have their limits. 
 
 Lawns recover from severe water shortage in a matter of weeks. Trees, however, take years. Drought 
stress weakens a tree, making it more vulnerable to diseases and insects. While many shady characters don’t 
take well to a good soaking, your tree will appreciate a thorough weekly drench. Actually, its survival may de-
pend on it. 
 
 Wishing a healthy, hydrated summer on the shady side of town for you and your associates. 

July/Aug 2018 
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Hawaiian Papaya 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 In the late 1990’s, Hawaii faced a similar problem to that which Florida faces today - citrus greening attack-
ing its orange crop.  The Hawaiian papaya growers faced an unstoppable viral disease called papaya ringspot 
virus which decimated their papayas.  
  
 Cornell University Scientist Dr. Dennis Gonsalves, phytopathologist, and his team came up with GMO papa-
yas that survived the viral attack.  SunUp and Rainbow were the two cultivars that he developed.  The Rain-
bow cultivar makes up about 77% of Hawaii’s papaya crop.  He gave his seeds away for free.  The plant he     
developed saved the Hawaiian papaya industry.    
 
 Dr. Gonsalves helped to develop locally adapted papaya varieties for Venezuela, Jamaica, Brazil, Africa, and 
Bangladesh. These efforts helped Dr. Gonsalves to win several awards worldwide. 
  

By Jim Cayea, Master Gardener Volunteer 
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By Jim Cayea, Master Gardener Volunteer 
 

The following guidelines are from the book 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 directly quote or para-
phrase their writing.   

Gardeners Almanac 

Time 
Frame 

  

Sowing and 
Planting 

Maintenance Harvest 

Aug 9 to Aug 

15 

1) Start indoor herb 

planting in a south or 

west facing window. 

1) Tomatoes: Do not cut off leaves so 

fruit will ripen faster. 
2) Melons: keep fruit off the ground. 
3) Strawberries: Apply high-nitrogen 

fertilizer to plants. 

1) Bean, cucumber, summer 

squash, & melon: Harvest 

when ripe since food quality 
deteriorates after ripening 

peak. 
2) Tomato, pepper, & egg-

plant. Harvest as needed 

since the food quality will 

remain high if stays on plant 
for few extra days. 
  

Aug 16 to 

Aug 22 

1) Garlic & shallot: 

Select the biggest 

bulbs for re-sowing 
2) Dill & cilantro: Let 

the seeds re-sow. 
3) Winter rye and 

oats: Sow as a cool-

season cover crop. 

1) Corn: Chop up cornstalks after har-

vest. 
2) Strawberries: Narrow existing rows 
to about 12-inches wide. 
3) Oregano & and mint: Dig, divide, & 

replant. 
  

1) All crops: Freeze or can 

extra produce. 
2) All crops: Use soft or 
blemished produce immedi-

ately. 
3) Green beans (bush or 

pole): Leave overripe pods on 

plants & harvest later as 

dried beans. 
  

Aug 23 to 

Aug 29 

1) Herbs: Start seeds 

for growing indoors. 

1) Tomato & eggplant: Uproot any plant 

not bearing fruit. 
2) Tomato & eggplant: Pinch off late-
season blossoms. 
3) All nonhybrid crops: Save seeds for 

next year’s planting. 
4) All crops: Pull weeds before they go 

to seed. 
5) Test soil for pH and correct if need-
ed. 
  

1) Potato: Harvest after the 

tops have died down. 

Aug 30 to 

Sept 5 

1) Radish: Sow seed 

for late crop. 
2) Spinach: Sow seed 
now & cover with a 

floating row cover so 

it can over winter. 
 

1) Brussels sprouts: Pinch out tips to 

encourage sprout development. 
2) Pepper: Leave some peppers on plant 
to turn red or other color. 
  

1) Onion, garlic, & shallot: 

Store with papery skins on 

bulbs. 
2) Cantaloupe: Harvest when 

stem & melon separates  

easily. 

    

    

    

    

Many thanks to our business sponsors: 
 

Cook & Gardener 
Duprey’s Feed & Supplies 

Flowering Meadow Nursery 
Garrant’s Vegetables 

Giroux Poultry 
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Hugelkultur! continued.. 

 

  
labor! A sunken hugelkultur will gather a lot more water and is very helpful in preventing erosion, so think  
about it on a hillside that might be compromised by a heavy rain. 
     
 Because your bed will be "working" for the first months of its existence, it's a great idea to plant a cover 
crop on it to help hold things in place, and to add nutrients to your soil. Next Spring, dig that cover crop 
right into the bed.   
     
 It's said that berries love to grow in a sunny hugelkultur, but you can plant anything you'd like, from 
vegetables to perennials, annuals to herbs. A hugelkultur will, of course, shrink in size by about 1/3, as de-
composition takes place, leaving behind a fertile, natural soil. So, instead of hauling that brush pile to the 
landfill, consider making a hugelkultur.  
 
 Any questions? Refer to the contact information on this newsletter.  
      
 
 
 

Images Courtesy Paul Wheaton/RichSoil.com 
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What-kultur?  Hugelkultur! 

  

By Bea Ultee, Master Gardener Volunteer, Clinton County 

          
             
     You've probably 
heard of permacul-
ture, a way to utilize 
self-sufficient and sus-
tainable agricultural       
practices. But are you 
familiar with Hugelkul-
tur? 
 
 Pronounced "hoo-
gull-culture, in Ger-
man it means "mound 
culture", and it's an 
ancient practice of 
covering wood with 
soil to create raised 
beds. And if you're like me, and you have some downed trees or a pile of brush that you'd like to do some-
thing ecologically-prudent with, it's an excellent way to turn that wood into a fertile, raised garden bed. 
      
 What you may not know is that buried wood acts like a sponge for gathering nutrients and water for later 
use. As wood decomposes, it calls in help from beneficial fungi and insects, who turn your wood into a self-
watering bed filled with incredibly fertile soil. 
       
 Hugelkultur imitates what happens in the forest. Because of the time it takes for wood to decompose, 
hugelkultur involves a little waiting and patience. If you are using newly-cut larger logs and making a really 
tall pile, it may be three years before decomposition is far enough along for you to plant your bed. But if 
you're using smaller brush, you could be planting in it by next spring. And, in the meantime, if there's a wet 
spot in your yard, you'll be giving that water something to do, besides grow mosquitoes!  
 
      Here's how: Find the perfect spot in your yard for a 3' x 6' raised bed, taking into consideration whether 
you will be growing sun-loving plants or shade-loving ones. Get your logs, broken or pruned branches, and 
wood chunks and start piling them up, larger logs and chunks on the bottom, adding smaller and smaller 
pieces as you go up, until all of your logs and wood debris are in a nice neat pile. Next, examine your hugel. 
See all those nooks and crannies? Start filling them in with leaves, compost, manure, and soil. When you fin-
ish filling in, cover that pile with a couple of inches of soil, followed by a top layer of straw-not hay, which has 
a lot of seeds that can sprout.  If your mound is really tall (some may be 5' to 6' tall), you'll probably need to 
throw a couple of branches over the straw, to hold it down. 
 
     A second option in hugelkultur is to put in a sunken bed. Simply dig your site down 1' to 2', then follow the 
same process described above. Now you'll have some soil to put over your pile and it only cost you a bit of  
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Broiled Tomatoes and Cheese 

 

From: USDA What’s Cooking 
 Try substituting fresh basil, or even parsley and oregano for the dried herbs.  Other low fat cheese, like 

part skim ricotta would work as well.  Omit the breadcrumbs for a gluten free option.   
 
 

 
 
 
 
 
 
 
Ingredients 
 
 3 tomatoes (large, firm) 
 8 ounces cottage cheese, low-fat  
 1/2 teaspoon basil (dried) 
 1/8 teaspoon black pepper 
 1/4 cup bread crumbs (plain) 
  cooking spray (or vegetable oil) 
 

Directions 
 
 1. Wash tomatoes and cut in half. 
 2. Mix cottage cheese, basil and pepper. 
 3. Spread cheese on tomato halves. 
 4. Sprinkle with bread crumbs and spray with cooking spray. 
 5. Spray broiler pan with cooking spray. Place prepared tomatoes on a pan and broil about 10 minutes. 

 
 

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/ 

Did you just read this notice?  
Your potential customers did 
too!  Publish your business 

card in this space by calling us 
at 561-7450 

http://www.ccecc4hce.blogspot.com/
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By Jordy Kivett, Nutrition Educator 
 
“Knowledge is knowing that a tomato is a fruit. Wisdom is not putting it in a fruit salad.” –Miles Kington 
 
 I hear “Tomatoes are actually fruit” frequently, especially in elementary schools.  And although I am typi-
cally interrupted in a vegetable lesson with this fact, I truly appreciate that these youngsters are aware of this 

botanical fact.  What is odd to me is why tomatoes are always the un-
dercover fruit called out for being in the vegetable category.  Many of 
the vegetables we eat are the fruit of a plant, or have seeds, like cu-
cumbers, peppers, squash, eggplant, and more.  Though a botanist 
would classify these as fruit, as a cook and nutrition educator I would 
call these vegetables. 
 
 One difference, beside how we typically enjoy 
these foods, would be nutritional.  A cup of tomato 
slices has about 30 calories, with 7 grams of carbo-
hydrate.   Meanwhile a cup of apple slices has 

about 60 calories and 15 grams of carbohydrate.  Both are healthy, nutritionally dense 
choices (lots of nutrition per calorie).  Typically foods we consider fruit in the culinary world 
have more naturally occurring sugar while many vegetables have very little sugar.  Some 
vegetables are starchy and have comparable amounts of carbohydrates, like potatoes, corn 
and legumes.   
 
 Does it matter?  Not necessarily.  Both fruit and vegetables are really healthy choices, 
full of antioxidants, vitamins, and fiber.  That said, if you have diabetes, prediabetes, or are 
trying to carbohydrates, eating more non-starchy vegetables (tomatoes, greens, broccoli, onions, cauliflower, 
radishes, peppers, and more) and limiting portions of fruit and starchy vegetables is important.   
 
 An appointment with a dietician can clarify what appropriate quantities of fruit and starchy vegetables 
would be for you and how that fits into your eating patterns, but these would still be healthy choices in mod-
eration.   
 
 Is a tomato a fruit?  Yes.  Is a tomato a vegetable?  Yes.  Is a tomato delicious, especially right now,  
sun-ripened, fresh from the vine?  YES!  Enjoy! 
    
           
 

Tomato: Fruit or Vegetable? 
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July/Aug Tips continued... 
 
fertilizer.  Oddly enough, extra fertilizer decreases their flavor rather than enhances it.  Keep removing the 
flowers from your basil plants to encourage more leaf production.  If you want a lot of basil, consider mak-
ing a second planting now that will give you a fresh supply in September. Chives will respond to a mid-
summer haircut once they become straggly and finish flowering.  Take grass shears and cut the whole 
plant down to about 2 inches and in a few days new, more tender shoots will emerge. 
 
 
Guide to Local Food 
 Once again Clinton, Essex and Franklin counties have teamed up to produce one guide for all three 
counties. We have lots to get out to the public so please take a few and give them to your friends! There is 
also a pdf of the map on the Adirondack Harvest website:  https://adirondackharvest.com/wp-content/
uploads/2018/06/Tricountyguidelocalfood-2018.pdf  
 
 
Why Buy Local? 
 

• Local farmers choose their varieties based on good flavor instead of shipping characteristics. • If the pro-
duce tastes good it is more likely to be eaten (especially by kids!). • Produce ripened on the plant has more 
flavor and nutrients. • Farmers often grow unusual varieties for a true gourmet experience. • Support family 

farms and neighbors. • Conserve farmland and open spaces in your community. • Fewer miles from field to 
table reduces fossil fuel consumption and resulting air pollution. • Know your farmer and support produc-
tion methods you believe in. • Reduced time from harvest to consumer keeps produce fresh without waxing. 

• Reduced packaging and reduced waste. • Buy in bulk and store foods yourself; preserve nutrients and tell 
the “food story” to dinner guests. • Your dollar stays in your community to support other businesses. 
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By Amy Ivy 
 

 
 Delphinium and baptisia are two of my favorite perennials. They are large 
and dramatic and bloom early in the season when I’m eager to have some col-
or in my garden. But both tend to flop over as they finish blooming. Delphini-
um are easy – just cut the flowering stalk all the way to the ground as soon as 
the last flower falls. It seems drastic but the plant will push out new growth 
that will bloom again in late summer. The sooner you cut out the old flower 
stalks, the sooner that second bloom will come. 
 
 Baptisia takes a little more nerve. It’s a beautiful plant, even when not in 

flower. But it’s large and tends to flop over on top of all its neighbors. My sin-

gle plant takes up a full six foot diameter circle in my garden. One year I got 

frustrated with it and chopped most of it to the ground in July. Much to my 

relief, it reacted like the delphinium by quickly pushing up lots of fresh, new growth. This secondary growth 

on both plants is more compact and orderly than the original so it fits nicely into my garden for the rest of the 

summer. Baptisia won’t bloom a second time but its beautiful foliage makes an excellent backdrop for the 

rest of the summer show. (photo is baptisia)  

 
Fertilizer 
 Plants need good nutrition, but too much fertilizer isn’t helpful and can even cause problems.  Excess ferti-
lizer, especially nitrogen and phosphorus can leach into ground and surface water, and it actually makes 
plants more vulnerable to some pests and diseases. 
  
 Garden soil benefits from organic matter you add in spring and fall so, in most cases, you only need to add 
extra fertilizer at or near planting time and again in early July.  This can be either a granular product that you 
scratch into the soil surface just before watering or a liquid product you apply with a hose or bucket.  A 2-inch 
layer of well-rotted manure or compost would be an excellent organic fertilizer, but it will become available 
more slowly than the other two, so you need to plan your timing a little more carefully. 
  
 Containers don’t have the advantage of the natural soil teeming with beneficial microorganisms so they 
need to be fertilized more often.  If you didn’t mix a slow-release fertilizer in the planting mix you should sup-
ply a liquid type of fertilizer about every 3 weeks all summer long.   

  
  
 When plants receive excessive amounts of fertilizer their growth be-
comes soft and lush.  It may look attractive to us, but it is much more vul-
nerable to fungal leaf diseases and leaf feeding insect damage.   
Aphids can actually tell which plants have more nitrogen in them, and will 
choose those plants over those with lower nitrogen levels. 
 
 If you grow herbs, don’t give them much, if any,  

July/Aug Tips    

 

JulyAug 2018 Page  11 

North Country Gardening 

 Events 

 
This newsletter is also available on our website: 

Bird is the Word 
Cornell Lab of Ornithology 

All About Birds 
It’s not too late to visit birdcams and watch live ac-
tion nest activities.  If you’ve never logged on, these 
are the birds you will see if you do. 

 

http://cams.allaboutbirds.org/ 
 American Kestrels 
 Bermuda Cahows 
 California Condor 
 Hellgate Ospreys 
 Lance-tailed Manakins 
 Red-tailed Hawks 
 Panama Fruit Feeders 
 Feeder Watch locations 

 

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 Coun-
ty are actively working in the community to bring 

programs to our residents at no charge.  If you 
would like to schedule a program for your organiza-
tion, 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. 

Contact Jolene at 561-7450.   

 

Coming this Fall 

Last winter the Master Gardener Volunteers pre-

sented a monthly program of interest for those of 

you who could attend.  The programs were so pop-

ular that we have started planning fall, winter, and 

spring, monthly, two-hour programs on a number 

of topics.  We have asked for your suggestions; 

here are a sampling: 

Pruning Trees and Shrubs 

Birds and Beneficial Insects 

Gardening in a Changing Climate 

Native Plants 

Environmentally Friendly Gardening 

Composting 

Sharpening your Garden Tools 

We are open to your suggestions, as these pro-

grams are for you.  If you have a topic you would 

like to propose, email me at jmw442@cornell.edu 

 

Dates have not been determined yet, but stay 

tuned for more information. 

http://www.gardening.cornell.edu/homegardening/images/garden/photos_garden/Ranunculaceae/Delphinium/sp/Elatum_Group/flower.jpg
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Dear Readers, 
 
 Below you will find a little information about some of the 
plants/animals we have been fielding questions about.  Add 
chipmunks, groundhogs, and rabbits eating vegetables as quick 
as they come on and you know we are busy. Unfortunately , 
not every issue has a practical solution.  Rabbits eating your 
lettuce, trial and error might help you find a solution, or you 
can fence.  Fencing is not a viable solution for many people for 
a variety of reasons.  Sometimes we just have to plant enough to share with wild-
life, or plant things they don’t like, and hope that we do! 
                      .........Jolene 

This mushrooms is growing at the base of a tree.  

No need to do anything about these.  They grow 

where wood is rotting underground.  Remove them 

if you have concerns about children or pets eating 

them or if you don’t appreciate their appearance.  

  Lichen—Many of us have trees with lichen 

growing on them.  Lichen WILL NOT kill, or other-

wise harm your trees.  Lichen consists of two unre-

lated organisms, an alga and a fungus. The alga, 

because it is a green plant, can photosynthesize 

and provide energy for the lichen. The fungus con-

tributes to the relationship by obtaining water and 

minerals and by protecting the algal cells from 

desiccation.  https://

hortnews.extension.iastate.edu/lichens 

Amber snails proliferate in large numbers in the 

late spring and early summer. They’re eaten by 

some species of birds, and frogs, toads, salaman-

ders, turtles, and snakes. They can be carriers of 

one of the life stages of the deer brain worm 

which can cause illness in goats, sheep, llamas, 

alpacas, and other livestock if they accidentally 

ingest a snail (if it’s carrying P. tenuis larvae) while 

browsing/grazing.   

Marla L. Coppolino <mlc247@cornell.edu> 

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