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The listing of any organization in this publication is strictly for informational purposes only and does not 

constitute an endorsement by Cornell Cooperative Extension of any of the products or services that may be 

offered by the organization. 
 

The material is sent for your information as part of the program for commercial agriculture by Cooperative 

Extension. 
 

For further program details, contact or visit our office, which is open from 8:30 a.m. to 4:30 p.m. Monday 

through Friday.  Please feel free to contact us at any time.  Our telephone number is 315-376-5270. 
 

Sincerely,  

 

 

Michele Ledoux 

Association Executive Director 

  

Lewis County 
5274 Outer Stowe Street 
Lowville, NY 13367 
t. 315 376-5270 
f. 315 376-5281 
e. lewis@cornell.edu 
www.ccelewis.org 

Please contact the Cornell Cooperative Extension of Lewis 

County office if you have any special needs or are unable to pay. 
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Cornell Cooperative Extension 
Annual Meeting 

 

You are cordially invited to attend an evening celebration of agriculture 
 

 

Monday, November 5, 2018 
 

Tug Hill Vineyards 
4051 Yancey Road, Lowville, NY 13367 

 

 

 

Board & Program Committee Members are invited  
at no cost in appreciation of volunteer time.   

Guests are welcome to attend for $20/person. 
 

 6:30pm - Business Meeting 
 7:00pm – Dinner 
 7:45pm – Program 

 

Please join us as we come together with Lewis County Farm Bureau and 
the Lewis County Soil and Water Conservation District to celebrate our 
diverse industry and the hard work and dedication of you, our farmers. 
We will begin the evening with our annual business meeting and then 
join our friends for great food, company and discussion. 
 

Dinner Buffet:  Chicken Scallopini in a lemony white wine sauce with 
sautéed mushrooms, Top Sirloin Carving Station, Garlic Mashed 
Potatoes, Green Beans with Bacon Crumbles and Assorted Cheesecakes 
 

3rd Annual Pie Auction:  Show off your culinary skills and join the 
fight against hunger. We will be auctioning off pies and other desserts 
donated by our members.  Please consider bringing a pie or dessert to 
donate.  All proceeds will go to our local food pantries. 

 

Please RSVP by Monday, October 29th at 4:00pm 
~ 315-376-5270 or lewis@cornell.edu ~ 
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Welcome Our New 

Farm Business 

Management Educator 

Robin Wendell-Zabielowicz 
has joined the Cornell 
Cooperative Extension as our 
Farm Business Management 
Educator in Lewis County. 
She will work with producers 
on a variety of topics 
including Business Planning, 
Financial Records, 
Budgeting, labor issues,    
farm transfers and estate 
planning.  Robin’s 
professional career has 
spanned over 25 years, most  
of which was spent overseas  
in Poland where she worked in the pharmaceuticals, road 
safety, consulting and e-commerce, for companies 
including Pfizer, 3M and Ernst & Young.  Her experience 
includes Sales & Marketing Management, Strategic 
Planning and Business Development, Business Analytics, 
Organizational Effectiveness and Six Sigma. Since 
relocating to Lowville, she has been successful as an e-
commerce entrepreneur and as Business Process Associate 
with Kraft Heinz. She holds an MBA from Thunderbird 
School of Global Management (Glendale, AZ), and a 
Bachelor’s degree in International Relations from 
Bucknell University (Lewisburg, PA). Her education 
includes study and work abroad in Denmark and Russia. 
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Farm Credit Releases Report On Grants, Incentives 
Report includes funding opportunities available in seven states served by Farm Credit East 

There are a number of grants 
and incentives available for 
Northeast agriculture 
businesses, but learning 
about their availability and 
navigating the application can 
be a challenge. To help with 
this process, Farm Credit 
East recently released a 
report identifying federal, 
regional and state grants, 
loan guarantees and other 
incentives available to assist 
Northeast producers of all 
types and sizes. 

“Grants can be a great 
resource to raise the capital 
needed to take on larger 
projects,” said Nathan 
Rudgers, Farm Credit East director of business development and grant writing expert. “Unfortunately 
they’re often under-utilized because they can be time consuming and involve quite a bit of 
paperwork.” 

The report includes funding opportunities available in the seven states served by Farm Credit East: 
Connecticut, Maine, Massachusetts, New Hampshire, New Jersey, New York and Rhode Island. 
Programs are divided into broad categories according to their main focus: beginning farmers, 
business development, local foods, conservation, energy, organic and research. 

Additionally, Farm Credit East provides grant-writing services to help Northeast farms and 
agribusinesses grow, change or expand their enterprises. Having worked with value-added producer 
grants, economic development programs, energy-related grants and special state programs, Farm 
Credit East understands program requirements and works with producers to identify grant 
opportunities and navigate the application process. 

“Matching the appropriate program to a producer’s activity or investment is a key part of the equation 
that we do well,” said Nathan. “After determining a grant’s applicability to a business’s objectives, we 
work with the producer to tell the story of what their farm or agribusiness is trying to achieve, ensuring 
the objectives and requirements of the application are met.” 

To view the full Farm Credit East Knowledge Exchange Report, Grants and Incentives for Northeast 
Agriculture, visit FarmCreditEast.com. Also on FarmCreditEast.com, you can view a video interview 
with Nathan Rudgers on grant opportunities for Northeast producers. 

Source:  https://www.farmcrediteast.com; Kristie Matuszewski, Farm Credit East 

 
 

For a full list of Grants and Incentives for Northeast Agriculture please use the link below: 

https://www.farmcrediteast.com/-/media/farm-credit-east/knowledge-

exchange/Reports/2018/2018-grant-report_final.ashx 

  

(Photo by Bernard Spragg, creative commons/flickr.com) 

https://www.farmcrediteast.com/knowledge-exchange/Reports/grants-and-incentives-for-northeast-agriculture
https://www.farmcrediteast.com/knowledge-exchange/Reports/grants-and-incentives-for-northeast-agriculture
https://www.farmcrediteast.com/
https://www.farmcrediteast.com/
https://www.farmcrediteast.com/products-and-services/grant-writing
https://www.farmcrediteast.com/News/media-center/press-releases/20180905-fundingfornortheastagproducers
https://www.farmcrediteast.com/-/media/farm-credit-east/knowledge-exchange/Reports/2018/2018-grant-report_final.ashx
https://www.farmcrediteast.com/-/media/farm-credit-east/knowledge-exchange/Reports/2018/2018-grant-report_final.ashx
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Reduced Tillage Handbook Now Available Free 

A handbook for improving soil health in both organic 

and conventional vegetable, row crop, and small grain 

systems is now available at no charge from Cornell 

Cooperative Extension and partners that made possible a 

popular field day event that served as the basis for the 

handbook development. 

The Reduced Tillage Field Day Handbook is available 

free in the Horticulture: Vegetables section of this website. 

“The field day was such a hit with the 70 people who 

attended and received the handbook that are making the 

information available on a broader basis to encourage 

interest in soil health practices that reduce tillage intensity 

and mechanical soil disturbance. Over time, this helps 

maintain or increase crop yields, while reducing 

production costs due to reduced labor, equipment wear, 

and fuel use,” said field day organizer Amy Ivy, a 

vegetable specialist with the CCE Eastern NY Commercial Horticulture Program. 

Highlights and excerpts from the 107-handbook include: 

 2018-2019 New York Soil Health Priorities and Plans 

 More than 60 percent of farmers who used reduced tillage or cover crops and responded 

to a New York Soil Health survey reported that flooding prevention, drought resilience, 

and less erosion resulted from those practices. 

 Stacking tillage tools can save time for field preparation and reduce labor and fuel needs. 

 Cultivation is typically most effective for improving weed management with small weeds 

in dry, loose soil. 

 A project in Virginia is evaluating the potential for farmers to increase their use of cover 

crop rolling, which has been used successfully by individual farmers from Alabama to 

Pennsylvania but has yet to see widespread use in the U.S. 

 High-residue conservation tillage systems involve using large amounts of cover crop 

residue to suppress weeds, reduce soil erosion and conserve soil moisture. 

Although the event, held at the Willsboro Research 

Farm in Willsboro, N.Y., was targeted to meet organic 

growers’ expressed interest, the practices discussed in 

the handbook will also benefit conventional growers. 

 Materials are included from the field day presenters, 

including Bryan Brown of the New York State 

Integrated Pest Management Program on managing 

weeds in small-seeded crops; Ryan Maher of the Cornell 

Strip till; photo: Ryan Maher 
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Growers at 2018 Reduced Tillage Field Day inspect zone-tilled strip. (Photo: Amy Ivy, ENYCHP) 

Small Farms Program on zone tillage systems; and John Wallace, Cornell University Specialty 

Crop Systems, on weed seedbank management. 

The resource materials in the handbook consider crimpers, rollers, the biology of soil 

compaction, understanding microbes and nutrient recycling, caring for soil as a living system, 

and the use of reduced tillage and cover crops for organic and conventional vegetable 

production. Other sections look at how to avoid roller crimper problems, winter-hardy cover 

cropping, using cover crops to convert to no-till and no-till management for organic systems. 

The handbook includes information from a variety of sources including Iowa State University, 

the Natural Resources Conservation Service, Ohio State University, Penn State Extension, 

Rodale Institute, Rutgers University, the Sustainable Agriculture and Research Education 

Program, and the Virginia Association for Biological Farming. 

The farmer-driven Northern New York Agricultural 

Development Program, New York Soil Health, and Lake 

Champlain Basin Program sponsored the Reduced Tillage 

summer field day event. The Cornell Cooperative Extension 

(CCE) Eastern NY Commercial Horticulture Program, CCE 

Essex County and the Cornell University Willsboro 

Research Farm coordinated the field day programming. 

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. 
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How ‘Bout Them Apples? 
 

The apple industry is an important sector in the New York state (NYS) farm and food 

economy. In 2016, over 1,300 farms operated 46,860 acres to harvest 1.2 billion pounds of 

apples valued at $317 million. The crop is split approximately 50-50 between fresh market 

and processed uses; however, an increasing portion of the crop has migrated to higher-value 

fresh markets in recent years (i.e. 56% in 2016). In 2016, 80% of apple receipts were from 

fresh market sales. The apple industry represents production inputs at the farm level, storage, 

transportation, processing and sales to wholesalers, retailers or directly to consumers. 

The 2014-15 New York Apple Shipper, Wholesale Cider, & Fresh Fruit Directories list 28 farms, 

distributors, and cold storage facilities with the ability to ship apples for export or gift cartons. The 2015 New York State 

Processing Apple Buyer Directory lists 6 businesses that purchase processing apples. Processors provide a variety of 

services, including freezing or drying, slices, branded or private label apple sauce, juice and cider, shelf stable juice, apple 

cider blends, apple fiber, pulp, and pomace. Four businesses are listed as apple processors and dealers. These businesses 

purchase apples for both in-state processors, such as Mott’s, as well as processing apples for companies located out-of-state, 

including Pennsylvania and Michigan.  

Hard cider and distilled spirits are receiving increased attention in the press. The directory lists 16 businesses that 

provide fresh or hard cider, flavored ciders, organic, or certified kosher cider. The NYS Liquor Authority listed 

24 licensed farm cideries in 2014. Some orchardists with on-farm cideries are investigating and planting new and 

heirloom apple varieties to improve product quality. Other cidery operators are interested in purchasing unique 

apple varieties from apple farmers. The New York Cider Map and Directory lists 76 cideries within the state 

(West 2017). 

The economic impact of production agriculture and the food processing sector can be difficult to quantify and may 

even appear small relative to other sectors as investment in mechanization may reduce the number of jobs and 

payroll. The NYS Apple Association asked the question, “What does the apple industry contribute to the NYS 

economy?” Todd Schmit, Associate Professor, Cornell University with a team of researchers worked together to 

answer the question.  

The researchers used IMPLAN software, which uses Input-Output analyses, to conduct the analysis. The Input-

Output (I-O) method focuses on and measures the activities needed to produce a good and is an analytical 

technique for explaining the interconnectedness of an economic system.  

The following metrics are used to describe an industry’s contributions to the 

economy. This article presents only output and employment results; however, 

the results for labor income and value added are included in the full report. 

 Output 

o The value of industry production in producer prices; for manufacturers = 

sales + changes in inventory, for service sectors = sales 

 Employment 

o The average annual number of jobs, both full and part time. 

Not full-time equivalents.  

 Labor Income 

o All employment income; employee compensation (total payroll cost) + 

proprietor income (self-employed+ unincorporated business owners). 

 Value Added 

o Gross regional product derived from income paid to owners of the factors of production. Output 

- cost of intermediate inputs. Includes labor income, other property type income, and taxes. 

Source: IMPLAN (2016) 

To estimate the economic contribution of the apple industry to the NYS economy, researchers combine the 

“direct” economic effects from apple production and processing with the ripple effects they have across the 

economy. The direct effect is measured using apple and apple product sales and adds purchasing patterns of all the 

products and supplies used directly in the apple supply chain. The direct effect for processed apple products, 

however does not include the farm value of its apple ingredients, because it is measured under apple sales at the 

farm level. Thus, the value of the apples is only counted once across the entire analysis.  
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If we use the analogy that direct effects are the “splash” of the apple industry activity and that indirect effects are 

the subsequent ripples of purchases by the suppliers in reaction to providing goods or services to the apple 

industry, induced effects are the ripples of wages and proprietor income being spent in the NYS economy. 

The results show $1.3 billion in direct contributions (total gross output) from the apple supply chain (Table 1). The 

apple supply chain also created an additional $441.3 million and $314.3 million in indirect and induced effects, 

respectively. When the direct, indirect, and induced contributions are combined, we see that the apple supply chain 

contributed $2.1 billion to the industrial sales in NYS in 2016.  

Contributions from specific apple supply chain sectors (i.e., for farm production, services, processing, marketing 

and public research and extension) are also shown in Table 1. Note that the direct contributions from each industry 

sector can be added together to get a total direct value, but neither the indirect nor the induced impacts can be 

summed across sectors. For example, when looking at the processing (frozen, canned, and dehydrated) sector in 

isolation, a portion of the $318.5 million in indirect output includes backward-linkages to apple farm production 

sector already accounted for in processor purchases of local apples from apple farms.  

The output contribution multiplier for the aggregate apple supply chain in NYS (i.e., the sum of the direct, indirect, 

and induced effects divided by the direct effect) is 1.58, meaning that for every dollar generated in the apple 

industry (broadly speaking), an additional $0.58 is generated from  inputs into the apple supply chain (Table 1).  
 

Table 1. Economic Contribution of the Apple Industry in New York State, by Sector,  

2016 dollars 

Contribution Metric by Industry Sector Direct 

Effect¹ 

Indirect 

Effect² 

Induced 

Effect³ 

Total 

Effectᶣ 

Contribution 

Multiplier⁵ 

Output ($ million) 

Agricultural support services 11.9 1.6 5.7 19.2 1.62 

Fruit and nursery stock 7.1 0.6 2.9 10.6 1.49 

Farm production 317.0 116.0 141.0 574.0 1.81 

Processing (frozen, canned, dehydrated) 838.8 318.5 149.8 1,307.1 1.56 

Hard cider and apple wine 129.8 52.9 36.2 218.9 1.69 

New York Apple Association 3.1 0.8 1.2 5.2 1.65 

Public R&D - Apples (Cornell, CCE) 2.2 1.1 0.3 3.6 1.65 

     Total 1,309.9 441.3 314.3 2,065.5 1.58 

Employment (average annual number of jobs) 

Agricultural support services 265 7 36 308 1.16 

Fruit and nursery stock 81 5 18 104 1.28 

Farm production 5,605 525 886 7,016 1.25 

Processing (frozen, canned, dehydrated) 1,635 1,441 940 4,016 2.46 

Hard cider and apple wine 425 252 228 905 2.13 

New York Apple Association 6 5 8 19 3.19 

Public R&D - Apples (Cornell, CCE) 16 6 2 24 1.49 

     Total 8,033 1,849 1,989 11,872 1.48 

Source: IMPLAN (2016), author calculations 

¹Direct effects represent total activity (sales, employment, labor income, value added) by respective industry 

²Indirect effects represent all activity by the backward-linked supply chain industries. 

³Induced effects represent additional industry activity due to consumption out of labor income. 

ᶣFor each industry, the sum of the direct, indirect, and induced effects equal the total effect. Summing the 

direct effects across industries will equal the total shown; however, summing the indirect and induced effects 

across industries will not as we account for existing inter-industry linkages within the apple supply chain. 

⁵The implicit multiplier is calculated as the total effect divided by the direct effect. 
 

Table 1 also displays the contribution employment metrics. The economic contributions from employment in 

the apple industry supply chain in NYS are estimated at 11,872 jobs, 8,033 jobs through direct employment and 

an additional 3,839 through non-apple, indirect and induced industry effects. (Note that jobs are not full time 

equivalents) In total, for every job generated by the apple industry, another 0.48 jobs are supported in 

backward-linked non-apple industry sectors. 
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As with industry output, most of the indirect and induced jobs are generated by agricultural manufacturing 

activity. Indeed, the apple processing industries each have employment multipliers that exceed two, well above 

the apple farming multiplier of 1.25. The result illustrates the strong linkages processors have to the farm sector 

as part of the indirect effects for processing include on-farm employment.  

The general objectives of this research were to better understand the apple supply chain’s total economic 

contributions to the NYS economy and to demonstrate the strong ripple (multiplier) effects the industry has. 

Readers are directed to the Economic Contributions of the Apple Industry Supply Chain in New York State, 

Cornell University, Charles H. Dyson School of Applied Economics and Management, Extension Bulletin (EB 

18-03) for further understanding of the analysis and, importantly, to learn more about the distribution of the 

indirect and induced effects, by industry, generated by all apple industry supply chain activities. 

This work is supported by a grant from the New York Apple Association (NYAA). Appreciation is extended to 

the NYAA for assistance in data collection, Matt Wells (Lake Ontario Fruit Program), Lindsey Pashow 

(Harvest NY), Cornell Cooperative Extension; Jenn Smith (NY cider Association); and Frederick Tamarkin 

(Hunter Rawlings III Presidential Research Scholar, Cornell University. 
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 “Smart Marketing” is a marketing newsletter for extension publication in local newsletters and for placement in local 
media. It reviews elements critical to successful marketing in the food and agricultural industry.   Past articles are 
available at http://dyson.cornell.edu/outreach/smart-marketing-newsletter. 
 

Apple Cinnamon Wrap & Roll 

 3 Tablespoons Sugar 

 1 Teaspoon Cinnamon 

 2 Apples (2 cups chopped) 

 1/3 Cup Low-fat Vanilla Yogurt 

 4 Medium (6-inch) Flour Tortillas  

 3 Teaspoons Vegetable Oil 

Directions: 

1. Mix sugar and cinnamon in a small bowl. Pour 1 teaspoon of oil in a saucer. 

2. Wash and chop apples into small pieces. Place in medium bowl 

3. Add yogurt to apples, stirring to combine. 

4. Lay tortilla flat on plate. Use fingers to lightly coat top side with oil. Sprinkle it 

with a spoonful of cinnamon sugar mixture. 

5. Turn tortilla over so un-oiled side is up. Put 1/4 cup of the apple mixture, on half 

of the tortilla, folding the other tortilla half over the mixture. 

6. Heat 2 teaspoons oil in frying pan on medium. 

7. Place folded tortilla in pan and cook about 1 minute, or until lightly browned. Flip 

to cook second side. (if oil starts to smoke, remove pan from burner for a minute 

and then continue.) 

8. Remove from pan and cut in half. 

9. Repeat with remaining tortillas. 

Recipe Source: Cornell University Cooperative Extension New York City  
 

 

 

 

 

 

 

 

Nutrition:   

Serving Size: 1/2 Tortilla   

Yield: 8 servings   

Calories: 113   

Total Fat: 3g   

Saturated Fat: .5g 

Cholesterol: 0mg   

Sodium: 83mg   

Total Carbohydrates: 20mg   

Fiber: 1g   

Protein:  2g 

https://dyson.cornell.edu/outreach/extension-bulletins/documents/Cornell-Dyson-eb1803.pdf
https://dyson.cornell.edu/outreach/extension-bulletins/documents/Cornell-Dyson-eb1803.pdf
https://dyson.cornell.edu/outreach/extension-bulletins/documents/Cornell-Dyson-eb1803.pdf
https://dyson.cornell.edu/outreach/extension-bulletins/documents/Cornell-Dyson-eb1803.pdf
https://ciderguide.com/new-york-cider-map-directory/
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2018 Corn Harvest Feeds Yield 

Mapping Efficiency  

for Northern NY, Northeast F arms 

Data from the 2018 corn harvest on Northern New York farms will 
contribute to yield-based zone management for corn growers and 
evaluation of yield potentials for New York soil types statewide. 

Zone-based management and yield mapping present the opportunity to 
better allocate resources to save on expense, time, and labor, and to 
reduce environmental loss of nutrients not taken up by the crop or soil. 

Dr. Quirine M. Ketterings, Director of the Nutrient Management Spear    
Program at Cornell University, Ithaca, N.Y., leads crop production 
enhancement research funded by the farmer-driven Northern New York 
Agricultural Development Program. Using data from four farms in NNY 
and eight other farms statewide, Ketterings and her team of 
collaborators are evaluating nitrogen management for farm specific, 
field-specific stability zones.  

"Farmer participation is essential to identifying yield limitations and developing strategies that make 
best use of resources like manure and fertilizer. Our goal is to find ways to improve yield and 
nutrient use and reduce the risk of nutrient loss to the environment at the same time," Ketterings 
said. 

A minimum of three years of data from yield monitors on harvesting equipment is needed since 
stability zones are farm-specific and field-specific and are based on farm average and variability 
over a period of three or more years. Yield data from all fields in the same year are used to 
determine farm yield averages and variability in yield over the three-or-more-year timeframe. 

Yield stability zone mapping is evaluated to identify in which zones farm resources can be best 
allocated for the biggest return on investment. Zone-based allocation applies to the use of manure 
and fertilizer, seed density, crop variety, and other factors. 

"With yield data of three or more years for a field, a map can be created with four zones. This 
mapping allows us to evaluate where to invest limited resources," said Ketterings.  

She notes the current focus of the zone mapping is on nitrogen management, but this zone-
management approach can be expanded to other nutrients, manure application method and tillage 
decisions, variety selection, population densities, foliar applications, and other production 
considerations. 

"The goal is to identify when and where we could expect a yield response, and to identify what we 
can do to elevate yields in the areas not yielding as much or very variable in yield over time," 
Ketterings added. 

Ketterings' work on the use of yield monitor data included the development of a protocol for 
obtaining and cleaning corn harvest data collected by the yield monitor systems that are 
increasingly used on regional farms. The data cleaning process is as important as field calibration 
of the yield monitors. 

This regional research funded by the Northern New York Agricultural Development Program is part 
of a statewide effort. 

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.  

http://www.nnyagdev.org/
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DEC AND DAM ANNOUNCE CONFIRMED 

FINDING OF SPOTTED LANTERNFLY IN 

ALBANY AND YATES COUNTIES 
 

 State Agencies Encourage Public to Report Findings of Invasive Pest at 
http://www.dec.ny.gov/animals/113303.html 

The New York State 
Departments of 
Environmental 
Conservation (DEC) 
and Agriculture and 
Markets (DAM) today 
confirmed that 
spotted lanternfly 
(SLF), an invasive 
pest from Asia, has 
been found in Albany 
and Yates counties. A 
single adult insect 
was discovered in a 
vehicle in the Capital 
District. In addition, a 
single adult insect was reported on a private Keuka Lake property in Penn Yan, Yates County. 
“DEC and our partners at the Department of Agriculture and Markets are closely tracking the 
spotted lanternfly, a destructive invasive pest, as part of our ongoing efforts to prevent its 
establishment and spread in New York. This pest has the potential to severely impact our state's 
agricultural and tourism industries,” DEC Commissioner Basil Seggos said. “We are 
encouraging the public to send us information to bolster our efforts—they are our eyes on the 
ground.”   
Following both reported cases, DEC and DAM immediately began extensive surveys throughout 
the area. At this time, no additional insects have been found. DEC and DAM urge New Yorkers to 
report potential sightings to spottedlanternfly@dec.ny.gov.    
State Agriculture Commissioner Richard A. Ball said, “It’s critical that we monitor for and 
control this invasive species, which can weaken plants and have a devastating impact on our 
farm crops and agricultural production, especially apples, grapes and hops. Since our farmers are 
among those facing the greatest potential impact, we ask them to join us in helping to watch for 
the spotted lanternfly, and signs of infestation, and report any sightings immediately.” 
SLF (photo attached) is a destructive pest that feeds on more than 70 plant species including 
tree-of-heaven (Ailanthus altissima), maples, apple trees, grapevine, and hops. SLF feedings can 
stress plants, making them vulnerable to disease and attacks from other insects. SLF also 
excretes large amounts of sticky "honeydew," which attracts sooty molds that interfere with plant 
photosynthesis, negatively affecting the growth and fruit yield of plants. SLF also has the potential 
to significantly hinder quality of life due to the honeydew and the swarms of insects it attracts.  
 SLF was first discovered in Pennsylvania in 2014 and have since been found in New Jersey, 
Delaware and Virginia. Given the proximity to the Pennsylvania and New Jersey infestations, 
New York State is at high risk for infestation. While these insects can jump and fly short 
distances, they spread primarily through human activity. SLF lay their eggs on any number of 
surfaces such as vehicles, stone, rusty metal, outdoor furniture and firewood. Therefore, the 

mailto:spottedlanternfly@dec.ny.gov
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insects can hitch rides on any outdoor item and be easily transported into and throughout New 
York.  
Jennifer Grant, Ph.D., Cornell University Director New York State IPM Program said, 
“Knowing that this pest was likely to arrive, we have been working with our State partner agencies 
to develop integrated strategies to get the word out and manage SLF in grapes, hops, apples and 
other susceptible crops. It’s imperative that the public help slow the invasion and spread by 
reporting possible sightings and acting responsibly when traveling in quarantine areas.” 
Adult SLF are active from July to December. They are approximately one-inch long and half an 
inch wide at rest, with eye-catching wings. Adults begin laying eggs in October. Signs of an SLF 
infestation may include: 

 Sap oozing or weeping from open wounds on tree trunks, which appear wet and give off 
fermented odors.  

 One-inch-long egg masses that are brownish-gray, waxy and mud-like when new. Old egg 
masses are brown and scaly.  

 Massive honeydew build-up under plants, sometimes with black sooty mold developing.   
  
Anyone that suspects they have found SLF is encouraged to send a photo to 
spottedlanternfly@dec.ny.gov. Please note the location of where the insect was found, egg 
masses, and/or infestation signs. DEC and DAM also encourage the public to inspect outdoor 
items such as vehicles, furniture, and firewood for egg masses. Anyone that visits the 
Pennsylvania or New Jersey Quarantine Areas should thoroughly inspect their vehicle, luggage 
and gear for SLF and egg masses before leaving and scrape off all egg masses. 
 

A Smartphone application is also available to help citizens and conservation professionals quickly 
and easily report new invasive species sightings directly to New York’s invasive species database 
from their phones. For more information, visit http://www.nyimapinvasives.org/ (leaves DEC 
website). 

 

DEC, DAM, New York State Office of Parks, Recreation and Historic Preservation and the US 
Department of Agriculture will continue to survey throughout the Capital District and the Finger 
Lakes focusing on travel corridors and high-risk areas. Extensive surveys will continue to be 
conducted in high-risk areas throughout the state as well as inspections of nursery stock, stone 
shipments, commercial transports, etc., from Pennsylvania. DEC and DAM will also continue its 
efforts to educate the public as well as industry personnel.  
 

For more information on SLF, visit www.dec.ny.gov/animals/113303.html.   
  

mailto:spottedlanternfly@dec.ny.gov
http://www.nyimapinvasives.org/
file://///dec-smb/dec_shared/L/DLF/Gloria/Scoping%20sheets/www.dec.ny.gov/animals/113303.html
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PSA Grower 

Training Courses 

Available 
 

Thursday, November 1, 2018 

8:00 AM - 5:45 PM 

 

Friday, November 2, 2018 

8:00 AM - 5:45 PM 

Free for New York Farms 

The Produce Safety Alliance (PSA) provides food safety training to fruit and vegetable 

growers and others interested in learning about produce safety and the Food Safety 

Modernization Act (FSMA) Produce Safety Rule. 

The PSA Grower Training Course satisfies the FSMA Produce Safety Rule training 

requirement which states "At least one supervisor or responsible party for your farm must 

have successfully completed food safety training at least equivalent to that received under 

standardized curriculum recognized as adequate by the Food and Drug Administration.  

Further details on PSA Grower Training Courses are available at the PSA website: 

https://producesafetyalliance.cornell.edu/trainin... 

For more information, visit the New York State Department and Agriculture 

and Markets website at: 

https://www.agriculture.ny.gov/FS/general/fsma.html  

or contact the Produce Safety Unit at 518-457-3846 

 

 

 

We're Looking for New Board and Program  

Committee Members!!! 

Cornell Cooperative Extension of Lewis County is looking for talented and 

conscientious volunteer board and program committee members to replace outgoing 

members. Take a look at our website at www.ccelewis.org or around our Facebook 

pages (Lewis County 4-H, New York & Cornell Cooperative Extension of Lewis 

County) to learn more about our programs. We’re looking for diverse Lewis County 

residents to lead and strengthen our programs. If you can contribute your time, 

expertise, and leadership six times a year, and are interested in exploring this 

opportunity, please call our office at 315-376-5270 or e-mail lewis@cornell.edu. 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

https://producesafetyalliance.cornell.edu/training/
https://www.agriculture.ny.gov/FS/general/fsma.html
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Rain Keepers Needed 

 

We are looking for Rain Data Collectors!  You will receive a yearly 

subscription to the Lewis County Extension News and a rain gauge.   

 Town of Croghan 

 Town of Leyden  

 Town of Montague 

 Town of Pinckney  

 Town of Watson 

Please contact Mellissa Spence 

at 315-376-5270 if interested. 

Average Rainfall for August 

Town 2017 2018 3 Year Avg. 

Croghan 
4.07  

4.84 4.84 

Denmark 5.23 5.78 5.15 5.15 

Greig 3 8.3 7.20 7.20 

Harrisburg 5.25 4.48 5.47 5.47 

Lewis 6.04 5.27 6.30 6.30 

Leyden   3.32 3.32 

Lowville  5.8 5.80 5.80 

Martinsburg 4.89 5.93 5.77 5.77 

Montague     

New Bremen 3.78 4.46 5.85 5.85 

Pinckney     

Talcottville 6.82 5.72 6.28 6.28 

Turin 4.2 9.95 7.28 7.28 

Watson  4.9 4.90 4.90 

West Turin 4.88 6.14 5.51 5.51 

Total Average 4.82 6.07 5.67 5.67 
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Cornell Small Farms Program Online Farming Courses for Everyone 
Interactive 5-7-week courses connect you to the information and people you need to start a successful farm 
business or diversify your farm.  See below or visit the course calendar at 
http://smallfarms.cornell.edu/online-courses/annual-course-calendar/ for offerings of all courses organized by 
season. 

For Aspiring, New, & Experienced Farmers 

“The expertise and resources presented and available in the course are awesome and arm me with the 
information needed to make better decisions” — Online course Student 

 Interactive 5-8-week courses connect you to the information and people you need to start a successful 
farm business or diversify your farm 

 Led by experienced educators and farmers 
 Pick and choose the courses you want – there is no right order 
 While most courses can be taken by people anywhere in the world, check the course description to 

confirm whether your course is targeted to those farming (or planning to farm) in the Northeastern US 

Registration is open for all courses! 

2018-2019 Course Calendar 

The online course season runs from late September through April. Check the description for each course to 
determine the specific start date and webinar time. While we know it’s not always convenient, we usually only 
have the ability to offer each course once per year, so below is a guide to when courses will be offered in the 
2018-2019 season:  

Week of Sept 24 – Nov 2: 
 BF 101: Starting at Square One  
 BF 150: Farm Woodlot Management 
 BF 204: QuickBooks for Farmers 

Week of Nov 5 – Dec 14 
 BF 120: Veggie Farming 1 – From Planning to Planting 
 BF 122: Berry Production  
 BF 130: Poultry Production  
 BF 138: Getting Started with Pastured Pigs 
 BF 152: Introduction to Maple Syrup Production 

Week of Jan 14 – Feb 22 
 BF 102: Markets and Profits 
 BF 121: Veggie Farming 2 – From Season-Long Care to Harvest 
 BF 151:Woodland Shiitake Mushroom Cultivation 
 BF 203: Holistic Financial Planning  
 BF 223: Tree Fruit Production 
 BF 232: Commercial Sheep Production  

Week of Feb 25 – April 5 
 BF 103: Taking Care of Business  
 BF 110: Soil Health 
 BF 153: Oyster Mushroom Cultivation  
 BF 160: Introduction to Beekeeping 
 BF 202: Writing a Business Plan 
 BF 220: Season Extension with High Tunnels  
 BF 231: Grazing Management  

Source:  http://smallfarms.cornell.edu/online-courses/annual-course-calendar/   

http://smallfarms.cornell.edu/online-courses/annual-course-calendar/
http://smallfarms.cornell.edu/online-courses/course-descriptions/starting-at-square-one-bf-101/
http://smallfarms.cornell.edu/online-courses/course-descriptions/farm-woodlot-management-bf-150/
http://smallfarms.cornell.edu/online-courses/course-descriptions/quickbooks-for-farmers-bf-204/
http://smallfarms.cornell.edu/online-courses/course-descriptions/veggie-farming-part-1-bf-120/
http://smallfarms.cornell.edu/online-courses/course-descriptions/berry-production-bf-122/
http://smallfarms.cornell.edu/online-courses/course-descriptions/poultry-production-bf-130/
http://smallfarms.cornell.edu/online-courses/course-descriptions/getting-started-with-pastured-pigs-bf-132/
http://smallfarms.cornell.edu/online-courses/course-descriptions/introduction-to-maple-syrup-production-bf-152/
http://smallfarms.cornell.edu/online-courses/course-descriptions/exploring-markets-profits-bf-102/
http://smallfarms.cornell.edu/online-courses/course-descriptions/veggie-farming-part-2-bf-121/
http://smallfarms.cornell.edu/online-courses/course-descriptions/woodland-mushroom-cultivation-bf-151/
http://smallfarms.cornell.edu/online-courses/course-descriptions/holistic-financial-planning-bf-203/
http://smallfarms.cornell.edu/online-courses/course-descriptions/introduction-to-tree-fruit-production-bf-223/
http://smallfarms.cornell.edu/online-courses/course-descriptions/commercial-sheep-production-bf-232/
http://smallfarms.cornell.edu/online-courses/course-descriptions/taking-care-of-business-bf-103/
http://smallfarms.cornell.edu/online-courses/course-descriptions/soil-health-bf-110/
http://smallfarms.cornell.edu/online-courses/course-descriptions/oyster-mushroom-cultivation-in-barns-high-tunnels-and-greenhouses-bf-153/
http://smallfarms.cornell.edu/online-courses/course-descriptions/introduction-to-beekeeping-bf-160/
http://smallfarms.cornell.edu/online-courses/course-descriptions/writing-a-business-plan-bf-202/
http://smallfarms.cornell.edu/online-courses/course-descriptions/season-extension-with-high-tunnels-bf-220/
http://smallfarms.cornell.edu/online-courses/course-descriptions/improved-grazing-management-bf-231/
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Produce auctions in New York State have been formed so that produce growers have a way 

of marketing their product to quality minded buyers through open competitive bidding.  

See below for auction days, times, and contact information. 
 

Chautauqua Produce Auction 

7844 Route 474, Clymer, NY 14724 

Wholesale: Tuesday and Friday at 10:00 AM 

Retail: Monday at 5:00 PM, May-June 

716-355-6500; 716-355-6391 

nwesterberg@stny.rr.com 

www.chautauquaproduceauction.com 

 

Finger Lakes Produce Auction 

3691 Route 14A, Penn Yan, NY 14527 

Monday at 10:00 AM beginning May 7, 2018 

Wednesday at 9:00 AM  

beginning April 18, 2018 

Friday at 9:00 AM year round 

315-531-8446 

www.fingerlakesproduceauction.com 

 

Genesee Valley Produce Auction  

8855 County Road 3, PO Box 163,  

Centerville, NY 14029 

Tuesday and Friday at 10:00 AM 

585-567-8640 auction days from 8:30 AM 

585-567-4312 8:00-8:30 AM all other days 

 

Mohawk Valley Produce Auction 

840 Fordsbush Road, Fort Plain, NY 13339 

Tuesday and Friday at 10:00 AM 

518-568-3579 

Ontario Produce Auction 

4860 Yautzy Road, Stanley, NY 1461 

Produce & Grocery: Thursday at 9:00 AM 

Hay & Straw: Thursday at 11:15 AM 

585-526-5708 

www.ontarioproduceauction.com 

 

Orleans Produce Auction  
12590 Ridge Road, Albion, NY 14411 

Monday at 11:00 AM 

Tuesday and Friday at 10:00 AM 

585-798-5466 

 

Seneca Produce Auction 

2033 Yerkes Road, Romulus, NY 14541 

Tuesday and Friday at 10:00 AM 

712-432-8598 market report 

607-869-9317 Mose Fisher Jr 

 

St. Lawrence Valley Produce Auction 

25 Martin Road, North Bangor, NY 12966 

Tuesday at 9am and Friday at 2pm 

518-358-2090 Leon Burkholder 

 

Source:  http://harvestny.cce.cornell.edu 

  

NYS Produce Auctions  

Locations and Contact Information 
 

tel:716-355-6500
tel:716-355-6391
mailto:nwesterberg@stny.rr.com
http://www.chautauquaproduceauction.com/
tel:315-531-8446
http://www.fingerlakesproduceauction.com/
tel:585-567-8640
tel:585-567-4312
tel:518-568-3579
tel:585-526-5708
http://www.ontarioproduceauction.com/
tel:585-798-5466
tel:712-432-8598
tel:607-869-9317
tel:518-358-2090
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LEWIS COUNTY, NY  

SUPPORTS OUR DAIRY INDUSTRY! 

 

Month of October 
  
Who doesn't love cheese? 
  
Aged, soft, hard – it’s all delicious and 
nutritious! That's why, for the month of 
October, we will be highlighting one 
type of cheese a day. 
 
Let's support our dairy farmers by 
buying more cheese, and maybe even 
trying a new flavor. 
  
Have a story or photo for us?  Message us on Facebook!  

 

Contact us! 

naturallydairy@gmail.com  

Follow us on Facebook & the web! 

 @naturallydairy 

www.naturallylewis.com/naturallydairy 

https://naturallylewis.us14.list-manage.com/track/click?u=ec64c093abd8ba6b8a16c3312&id=e64668884e&e=3aa6026392
http://www.naturallylewis.com/naturallydairy
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Breakfast:  

A Good Start! 
Breakfast is the most important meal of 
the day. The whole family should be 
encouraged to eat breakfast. Breakfast 
gives you energy, makes you feel better, 
keeps you from getting hungry later in the 
morning, and helps you achieve and 
maintain a healthy weight. Children who 
eat breakfast do better in school. Children 
may be able to get breakfast at school – 
check with the school food service to find 
out if it is available in your area.  
What happens when we don’t supply our 
brains with enough energy for the day? We tend to become irritable, lethargic, and even develop headaches. 
The best solution to avoid these things is to make sure our body is the calories and nutrients it needs to help us 
think clearly the whole day. The best place to start is with breakfast. 
 Breakfast literally means “to break the fast.” When we wake up in the morning it has been about eight hours 
or more since the last time we’ve eaten any food. A healthy breakfast can improve our attention and 
concentration on our morning tasks. This is especially important for school age. Teachers often report that 
children who don’t eat breakfast become restless and inattentive by late morning. Breakfast is also important 
because it provides about ¼ our daily calories and nutrients. A nutritious breakfast is exactly what a growing 
child or teenager needs, without it they are unlikely to make up this nutritional loss through other 
meals/snacks during the day. 

Tips for a Quick Breakfast: 

 No time? Make breakfast the night before. Have family members help you prepare breakfast. Choose 
low fat milk or cheese high-fiber cereal, fruit, boiled eggs, whole-grain bread or English muffin. 

 Are you in a hurry? Take it to go. String cheese, low-fat yogurt, dry cereal in a bag or a banana will 
make a nutritious and delicious breakfast. 

 Not hungry yet? Drink some skim milk. Have whole-wheat bread or crackers with low-fat cheese later 
in the morning. 

Healthy Breakfast Ideas: 

 Power Breakfast: Mix fresh, canned or dried fruit, low-fat yogurt and cereal. 

 Breakfast Pizza: Top an English muffin or bagel with tomato sauce, low-fat mozzarella 
cheese and mushrooms (you can use any vegetable). Heat in a toaster or microwave. 

 Shake It Up: Put a cup of ice, one cup of fresh fruit, ½ cup of orange juice, and ½ cup low-
fat yogurt in a blender. Blend until smooth. 

 Egg White Omelet: Beat two egg whites, add to pan sprayed with non-stick cooking spray. 

 Whole-grain bread with peanut butter and a banana, 

 toasted cheese sandwich and orange juice provides protein,  

 even a leftover slice of pizza would be good. 

Source:  Adapted from eXtension: Families, Food and Fitness November 28, 2011, Author: Annrose M. 
Guarino, Ph.D., Human Nutrition and Food, Louisiana State University, Louisiana Cooperative Extension 
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Take a Pulse to Boost Nutritional Value of Meals 
As cool fall weather sets in, preferences may turn to meals that warm, like a nice bowl of hot lentil soup. Lentils 

and other pulses are a tasty, inexpensive, versatile source of nutrients that may have heart health benefits as 

well. Take a pulse and boost the nutritional value of meals. Pulses, or edible seeds of plants in the legume 

family, include dried beans such as kidney beans, black beans, and adzuki beans; dried peas such as chick peas, 

black-eyed peas and cowpeas; and a variety of lentils. Pulses are high in fiber, protein, iron, phosphorous, zinc, 

folate and other B vitamins. They are also low in fat and calories. Dried beans, peas and lentils are a relatively 

inexpensive source of protein and can be fixed in a variety of ways. For example, they can be cooked and 

substituted for hamburger. Just as kidneys beans are used in chili, beans can be mashed or used whole and 

added to burgers, substituted for all or part of the hamburger in casseroles, or used as filler in meatloaf or other 

dishes. They can also be used on their own in soup or stew, in stir fry or with greens in a salad. For a recipe for 

slow cooker pinto beans, go to MissouriFamilies.org. To cook dried pulses, there are several options. Utah State 

University Extension gives the following instructions. Soak beans overnight in three times the volume of water 

as beans. Rinse, place in a stock pot and cover with water. Cook on low heat until tender, 2-4 hours. Another 

method, offered by MU Extension Nutrition Specialist Tammy Roberts in a MissouriFamilies.org article is to 

put them in a saucepan, cover with water, bring to a boil, and simmer for 10 minutes. Rinse, cover with six cups 

of water per pound (or 2 cups) of pulses and cook in a crockpot on low for 6-12 hours. A faster option is to use 

a microwave. For instructions, go to MU Extension’s Missouri Families web site at MissouriFamilies.org.  

According to a report in the August 2014 issue of Tufts University Health and Nutrition Letter, studies show 

that consuming just ½ to ¾ cup of dried beans, peas or lentils may decrease the unhealthy LDL cholesterol by 

“a modest but significant 5%.” This is “similar to what the National Heart, Lung and Blood Institute says can be 

achieved by adding 5-10 grams per day of soluble fiber (3%-5%) or losing 10 pounds if you are overweight 

(5%-8%).” It is not clear, though, if this health benefit is because of the pulses themselves or what they replaced 

in the diet. Either way, the health benefit may be worth making the change. Look for ways to make pulses a part 

of a healthy eating plan, and enjoy their flavor inexpensively while benefiting from their boost of nutrients.  

Source:  University of Missouri Extension, By Janet Hackert, Regional Nutrition and Health Education Specialist  

Hearty Lentil Soup 

 5 cups chicken broth (make your own or use chicken bouillons) 

 3 cups water 

 1-1/2 cups lentils, picked over and rinsed 

 1 cup brown rice 

 2 (15 ounce) cans diced tomatoes with liquid 

 3 carrots, peeled and sliced 

 1 large onion, chopped 

 1 large celery stalk, chopped 

 2 large garlic cloves, diced 

 1/2 teaspoon basil 

 1/2 teaspoon oregano 

 1/2 teaspoon thyme 

 2 Tablespoons parsley 

 2 Tablespoons cider vinegar 

 Salt & Pepper to taste, if desired 

 

 

  

 In a large, heavy saucepan, combine the broth, water, lentils, rice, tomatoes 

and tomato liquid, carrots, onion, celery, garlic, basil, oregano, and thyme. 

 Bring the soup to a boil, reduce the heat, cover and simmer the soup for 45 

to 55 minutes or until lentils are tender. Stir occasionally. 

 Stir in parsley, vinegar, salt (if used), and pepper. If necessary, thin the 

soup with additional hot broth or water.  Makes 10 servings 

Source: https://extension.umaine.edu/ 

https://extension.umaine.edu/food-health/recipes/hearty-lentil-soup/hearty-lentil-soup-label/
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Great Pumpkins 

Linus, the precocious, blanket-toting “Peanuts” character, 

waited faithfully for The Great Pumpkin all night on 

Halloween in spite of being disappointed every year. 

Perhaps his unwavering belief in the mythical pumpkin was 

spurred on by the fact that almost every year brings the 

world a bigger “great pumpkin” of the sort one can 

measure and—at least potentially—eat.  

Of the approximately 1.5 billion pounds of pumpkins 

grown annually in the U.S., only a very few are grown for size. Primarily within the last thirty 

years, giant pumpkin enthusiasts (that’s regular-size people, giant produce) have developed 

varieties that attain jaw-dropping proportions. From a nearly 500-lb. world record in 1981 

to a half-ton in 1996 to the 2,096-lb. world champion of 2014, today’s giant pumpkins 

would be a dream come true for Linus. 

Being the scholarly lad he was, Linus probably knew that pumpkins are actually a type of 

winter squash, one of many varieties first selected for and cultivated by Native Americans. 

Squash, in fact, is an Algonquin word adopted by Europeans. We chose the Greek-based 

term ‘pumpkin’ to describe the ribbed orange variety, mostly because “The Great Squash” 

didn’t have the right ring to it.  

Today’s small hard pie pumpkins and Hubbard squash are among the many squash types 

that the Iroquois were growing in this area at the time of first European contact. The 

Iroquois would dry strips of pumpkin and squash for use in late winter after the storage life 

of whole squashes had run its course. If the old-time Iroquois had dehumidifiers and 

thermostats, their pumpkins and squash could have lasted all winter. 

Successful storage actually begins in the field or garden. Your pumpkins and squash will 

last longer if you bring them in before the first hard frost (below 29F). Always pick them up 

supported from the bottom, and never carry them by the stem; if that breaks, rot will set in. 

For pumpkins, a 10-day hardening-off treatment of 80-85F at 80% humidity will help harden 

the rind and prolong storage life. This treatment isn’t necessary for butternut, turban and 

Hubbard, and will actually harm acorn squash.  

In terms of storage conditions, the critical numbers are 50 and 70. Never cooler than 50F or 

more humid than 70%. The ideal numbers are 60F and 60% —pretty easy to remember. 

Store pumpkins and squash away from apples, which produce ethylene gas that will hasten 

ripening and shorten storage life. Check stored squash every few weeks, as one rotten one 

can spread decay to others.  

Under ideal conditions acorn squash will store for 5-8 weeks. Pie pumpkins, as well as 

butternut and buttercup squash, can go through the winter, and it’s not unheard of for a 

Hubbard to last into the following summer. Because the record-breaking pumpkins of today 

have Hubbard genetics, I’d expect they could last quite a while. But who’s going to build a 

storage room around a one-ton pumpkin?  

While it was a Swiss farmer who earned a place in the 2014 Guinness World Records book, 

regional growers are not far behind. This year in Clarence, NY, the largest giant pumpkin 

weighed in at 1,969 lbs. with the second-place entry close behind at 1,916 lbs. If you want 

more information on yearly pumpkin weights, go to www.bigpumpkins.com for a state-by-

state listing. 

It would seem this agricultural over-achievement may have been predicted fifty-some years 

ago by little Linus. Maybe I should revisit those old comics to read what else the child 

philosopher had to say.  

Source:  Paul Hetzler, Cornell Cooperative Extension of St. Lawrence County 
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Sumac Anxiety 
By Sue Gwise, Horticulture Educator 

Suggestion of sumac plants often strikes fear in gardeners and 

people in general. There are two reasons for this. Those familiar 

with staghorn sumac (Rhus typhina) are frightened of its ability to 

sucker extensively and form dense stands. Also, many people think 

that sumac is poisonous. Both of these concerns are only partially true. 

People give me strange looks when I recommend staghorn sumac as a landscape 

species and I have to explain that it is actually a very good species to plant for 

several reasons. First of all, it is native to northern New York. Native species tend 

to grow better, have less disease and insect issues, and they support native 

wildlife species, including pollinators. The familiar red, upright clusters of seeds 

are retained on the female plants until spring, offering 

a good source of winter food for over 100 bird species 

including turkey and flickers. It is also a food plant for 

the larval stage of several moths including the showy 

emerald, royal walnut moth, and saddled prominent.  

Staghorn sumac will not spread with abandon unless 

you let it! If sumac is planted in the landscape in an 

area that is surrounded by grass that is mowed, 

suckers will not develop. On the other hand, if you 

have a marginal location that you want to fill in, 

staghorn sumac will do the job. For natural areas, 

slopes, or as a screen, sumac is a good choice. 

Because of its ability to sucker, it should not be used 

in foundation plantings. 

In addition, staghorn sumac has excellent ornamental 

characteristics. We are coming up on the time of year when sumac really puts on 

a show. The brilliant, deep red fall color of the leaves is surpassed by no other 

species. Some might argue that burning bush (Euonymus alatus) is equally showy, 

but it is not native and tends to invade natural areas. As a result, burning bush 

has been placed on New York State’s List of Regulated and Prohibited Species. 

Staghorn sumac makes a good substitute 

The hairy, red seed clusters borne at the top of the 

staghorn sumac branches add color throughout the 

winter. During the growing season, the large (up to 

two feet long!), sweeping, compound leaves give the 

landscape a tropical, flowing ambience. 

Once the leaves drop it has a coarse, picturesque 

quality due to its branching habit. The stout, hairy 

twigs resemble deer antlers, thus the common name. 

There are several cultivars available including 

‘Dissecta’ and ‘Laciniata’.  Both have deeply divided 

leaflets that give the plant a lacey appearance. 

Seed head 

Staghorn sumac appearance 
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Lastly, staghorn sumac is NOT poisonous. A lemonade-like drink can be made 

from the crushed fruit and the leaves do not cause a rash. The reason for the 

confusion is because of another plant with a similar name: poison-sumac 

(Toxicodendron vernix). As per the name, this species is indeed poisonous. It 

contains a clear, caustic sap that causes 

a skin rash. Although both staghorn and 

poison-sumac are in the same botanical 

group (Cashew Family), they look very 

different. Both have compound leaves, 

but the leaves of the staghorn sumac are 

much larger and the leaflets are serrated. 

Poison-sumac leaflets are not serrated. 

The fruit of poison-sumac is a cluster of 

shiny, white, oddly-shaped ‘berries’ (see 

photos below for comparisons). 

Poison-sumac is rare in NNY and it 

usually grows only in bogs and flooded 

areas. So unless you are wandering 

through a swamp, chances are that you 

will never encounter poison-sumac. 

 

 

 

 

 

 

 

 

 

 

 

 

 
Source:  CCE Jefferson County; 

September/October 2018 Horticulture News 

 

Staghorn sumac leaf 

Poison-sumac compound leaves 

Poison-sumac fruit cluster 
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Fall celebrations like Halloween and Harvest Day are fun times for children, who can dress up 

in costumes, enjoy parties, and eat yummy treats. These celebrations also provide a chance to 

give out healthy snacks, get physical activity, and focus on safety. Check out these tips to help 

make the festivities fun and safe for trick-or-treaters and party guests. 

Going trick-or-treating? 

 Swords, knives, and other costume accessories should be short, soft, and flexible. 

 Avoid trick-or-treating alone. Walk in groups or with a trusted adult. 

 

 

Fasten reflective tape to costumes and bags to help drivers see you. 

 Examine all treats for choking hazards and tampering before eating them. Limit the 

amount of treats you eat. 
 Hold a flashlight while trick-or-treating to help you see and others see you. WALK 

and don’t run from house to house. 
 Always test make-up in a small area first. Remove it before bedtime to prevent 

possible skin and eye irritation. 
 

 

Look both ways before crossing the street. Use crosswalks wherever possible. 

 Lower your risk for serious eye injury by not wearing decorative contact lenses. 

 
 Only walk on sidewalks whenever possible, or on the far edge of the road facing 

traffic to stay safe. 
 Wear well-fitting masks, costumes, and shoes to avoid blocked vision, trips, and falls. 

 
 Eat only factory-wrapped treats. Avoid eating homemade treats made by strangers. 

 
 Enter homes only if you’re with a trusted adult. Only visit well-lit houses. Never 

accept rides from strangers. 
 Never walk near lit candles or luminaries. Be sure to wear flame-resistant costumes. 

 

Expecting trick-or-treaters or party guests? 

Follow these tips to help make the festivities fun and safe for everyone:  

 Provide healthier treats for trick-or-treaters such as low-calorie treats 

and drinks. For guests, offer a variety of fruits and vegetables. 

 Use party games and trick-or-treat time as an opportunity for kids to 

get their daily dose of 60 minutes of physical activity. 

 Be sure walking areas and stairs are well-lit and free of obstacles 

that could cause someone to fall. 

 Keep candle-lit jack o’lanterns and luminaries away from doorsteps, 

walkways, landings, and curtains. Place them on sturdy tables, keep them 

out of the reach of pets and small children, and never leave them unattended. 

 Remind drivers to watch out for trick-or-treaters and to drive safely. 
Source:  https://www.cdc.gov 
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NY Fishing, Hunting & Wildlife App 

Attention New York anglers, hunters and outdoor enthusiasts: there's a new 

FREE smartphone app just for you! 

Download the New York Fishing, Hunting & Wildlife App on the Apple 

App Store or Google Play store, or by going to the Pocket Ranger 
website. 

DEC, in partnership with ParksByNature Network®, is 

proud to announce the launch of the New York Fishing, 
Hunting & Wildlife App for iPhone and Android. 

This FREE, cutting-edge mobile app gives both novice 
and seasoned outdoorsmen and women essential 

information in the palm of their hands. Powered by 
Pocket Ranger® technology, this official app for DEC will 

provide up-to-date information on fishing, hunting and 
wildlife watching and serve as an interactive outdoor app 

using today's leading mobile devices. Using the app's 
advanced GPS features, users will be able identify and 

locate New York's many hunting, fishing and wildlife 
watching sites. They will also gain immediate access to 

species profiles, rules and regulations, and important 
permits and licensing details. 

The app provides plenty of additional features to 
maximize any outdoor adventure: 

 Real-time calendar of events 

 News, advisories, and weather alerts 
 Social networking and photo sharing 

 Potentially life-saving alert features 

 Cacheable map tiles for offline use 
 Advanced GPS mapping features including built in compass 

ParksByNature has a YouTube video on using the advanced GPS mapping and friend 

finder options at https://www.youtube.com/watch?v=6OcPdW9bduc. 

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjIvbvtzKrOAhVGGh4KHVIDD4oQjRwIBw&url=http://www.dgrin.com/showthread.php?t%3D145415&psig=AFQjCNEikUC-BblNI2Omjjn-KejQDLkYZA&ust=1470497666036136
https://itunes.apple.com/us/app/new-york-fishing-hunting-wildlife/id849148534?mt=8
https://itunes.apple.com/us/app/new-york-fishing-hunting-wildlife/id849148534?mt=8
https://play.google.com/store/apps/details?id=com.avai.amp.nyfw
http://www.pocketranger.com/apps/Detail/b15f359d-6cd0-4ed2-888f-77f4d8fad012
http://www.pocketranger.com/apps/Detail/b15f359d-6cd0-4ed2-888f-77f4d8fad012
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Carbon Monoxide Poisoning 

Hidden Danger In Heat Sources 

The improper use of supplemental heat sources to take the bite off cold weather poses a hidden 
danger--carbon monoxide poisoning. 

Carbon monoxide poisoning is a threat anytime we use gas or other fuel-burning appliances 
incorrectly, or when these heat sources are improperly vented. Carbon monoxide is one of the 
deadliest gasses because it's colorless and odorless. Plus, a relatively small amount of carbon 
monoxide released into an unventilated space can cause sickness and even death. 

Although most of us normally associate carbon monoxide poisoning with a car exhaust, any device 
that burns natural gas, liquid petroleum gas, kerosene, heating oil, wood, or charcoal will produce 
carbon monoxide. 

Incomplete combustion of any type of fuel can produce carbon monoxide. The potentially lethal gas 
robs oxygen from the blood. Low levels can cause dizziness, nausea, headaches and watery eyes--
symptoms often associated with other illnesses. At high levels, and without medical attention, carbon 
monoxide poisoning can be fatal. 

You can reduce the likelihood of carbon 
monoxide poisoning by using fuel-burning 
appliances correctly and being sure they're 
properly ventilated. 

All fuel burning furnaces, water heaters and 
stoves should be properly vented to a chimney 
or flue. Have vents checked to be sure they 
are properly conne cted and that the chimney 
or flue is open and in good condition. For extra 
protection, install an Underwriters Laboratory 
approved carbon monoxide detector in or near 
sleeping areas. 

Some of the newer gas space heaters and artificial gas fireplace logs are approved for use without a 
vent. Be sure these heaters and logs are installed according to the manufacturer's specifications. 
Also, be sure they have oxygen depletion sensors to detect reduced levels of oxygen and shut off 
before hazardous levels of carbon monoxide accumulate. 

It's a good idea to review the operation instructions for gas fireplace logs because some types must 
be used when the chimney flue is open, just as with conventional wood logs. Use kerosene heaters 
only in open, well ventilated areas. Never use un-vented appliances, such as a kitchen range, to heat 
a home. 

Another potential danger is to use a barbecue grill or hibachi inside the home. It's tempting to use a 
grill or hibachi to cook a meal indoors during a winter power outage rather than going outside. 
However, this practice is very dangerous. In addition to the danger of fire or smoke, charcoal 
briquettes produce large amounts of carbon monoxide. 

Wood-burning stoves usually aren't a problem because they are vented to the outside. When using a 
fireplace, avoid closing the chimney when a fire is smoldering because incomplete combustion 
produces carbon monoxide. Don't close the chimney flue until the fire is completely extinguished. 

http://www.henrycountyky.com 
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We all want to believe that we are smart consumers. We want to believe that we make rational choices about the things 
we want and need. However, whether we realize it or not, many of the factors that influence our spending decisions are 
happening subconsciously. Marketing is a multi-billion dollar industry with tons of research on clever ways of encouraging 
consumers to spend more money. With the odds (and the marketing dollars) stacked against consumers, we need to at 
least be aware of these subtle sales strategies. 

Smart consumers should constantly keep three things in mind: They need 
to know marketers, they need to know themselves, and they need to know 
their friends. The next time you shop, be sure to keep the following 
suggestions in the forefront of your mind to ensure that you are spending 
wisely. 

Know your Marketers 

Beware of pricing strategies 

There are a multitude of pricing strategies that marketers use to trick consumers into buying more than intended. 
Some vendors will use odd-pricing or figures that end in 5, 7, or 9, as in pricing a pair of pants at $20.97. Consumers 
tend to subconsciously round this figure down to $20 instead of rounding up to $21, making them more likely to 
purchase. 

Other vendors will use multiple pricing as in “10 for $10.” Ten yogurts for $10 may seem like a great deal until you realize 
that the price of yogurt is already a dollar per unit. By falling for the multiple pricing trap, the vendor may have seduced 
you into buying ten yogurts instead of two! 

Free is not always so free 

Many shoppers are enticed by the word “free.” But remember, retailers are most concerned with their bottom line. They 
only give away free items in an effort to get you to buy more of something else. A buy one get one free deal on shirts is 
not so free if you never intended to buy a shirt in the first place. You may walk out of the store with two shirts feeling as 
though you have gotten a great deal when, in reality, the retailers have tricked you into buying something you did not 
even need! 

 

 

 

 

 

 

 

 

 
 

Know Yourself 
Equally important to knowing what goes on the minds of marketers is knowing what goes on in your own mind. In other 
words, smart consumers should be aware of their tendencies and their weaknesses. Do you sometimes make impulse 
purchases? Make a shopping list to keep yourself accountable. Do you have difficulty sticking to a spending limit? Use 
cash instead of a credit card to limit your spending. We all have shopping habits that retail stores will try to exploit. Being 
aware of your own tendencies will help you overcome them. 

Know your Friends 
Psychology teaches us that our friends can influence the way we shop as well. Shopping with others can make the whole 
experience more fun, but it can also cause you to overspend. This is especially true if you go shopping with someone who 
does not have the same attitudes toward money and spending that you do. If your friend thinks that brand names are a 
must have, you will be more likely to forego the clearance rack for high end items. 

Source:  University of Kentucky, MoneyWise October 2018; Alex Elswick, MS, Extension Associate for Family Resource 

Management, Department of Family Sciences, University of Kentucky Cooperative Extension Service, (859) 257-3290; 

alex.elswick@uky.eduJennifer Hunter, Ph.D., Interim Assistant Director of Family and Consumer Sciences Extension, University 

of Kentucky Cooperative Extension Service, (859) 257-3887; jhunter@uky.edu Stock images: 123RF.com 
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CALENDAR OF UPCOMING EVENTS 

October Wednesday Only… Corn Moisture Testing 
8:30am-2pm 

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

October 9 Columbus Day – Office Closed  

October 13 Family Farm Day, 10am-3pm,  Grace-Way 
Farm; 9627 State Route 26, Lowville, NY 

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

October 19 Agritourism Workshop, CCE Lewis County 
10am-Noon OR 5pm-7pm 

Michele Ledoux 
315-376-5270/mel14@cornell.edu 

October 2 & 
9 

Lyons Falls Farmers Market; Noon – 5pm; 
Riverside Park; Tuesday’s through October 9th 

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

October 4, 11  
& 18 

Lewis County General Hospital Farmers 
Market; 11am-3pm; Thursday’s through 10/18 

Tina Schell 315-376-5087 

October 11 Grass Fed Beef Marketing Opportunity 
CCE Jefferson County 

Jake Ledoux 
315-788-8450/jtl224@cornell.edu 

October 6, 
13, 20 & 27 

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

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

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

Jacklyn LaPlatney 
315-816-0403 

October 22 & 
November 5 

Calving & Neonatal  Calf Care Training 
Farm Credit East, Burrville 

Kimberley Morrill 

(603)568-1404 / kmm434@cornell.edu 

October 27 Mushroom Workshop – Jefferson County CCE 
$30/person, Free for veterans/military 

Sue Gwise 
sjg42@cornell.edu/315-788-8450 x243 

October 30 Cheese Grading Workshop offered by Cornell 
Dairy Foods Extension 
 

https://dairyextension.foodscience.cornel
l.edu/content/103018-cheese-grading-
workshop/ 

November 1 
& 2 

PSA Grower Training Courses Catherine Moore 
315-788-8450/cmm17@cornell.edu 

November 5 CCE Annual Meeting… A Celebration of 
Agriculture @ Tug Hill Vineyards – 6:30pm 

RSVP by October 29th at 4pm 
315-376-5270 or lewis@cornell.edu 

January 18 Lewis County Maple Production for the Beginner  Michele Ledoux 
315-376-5270/mel14@cornell.edu 

January 19 

 
Lewis County Maple School  Michele Ledoux 

315-376-5270/mel14@cornell.edu 
 


