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Snowmobile Safety Course
th

January 4 6-9pm & Saturday, January 5th from 9am-2pm
Barnes Corners Sno-Pals Groomer Barn
~ Lunch Provided ~
Register by calling Cornell Cooperative Extension at 315-376-5270
or by contacting Eugene Brimmer at 315-232-4335
Anyone who is at least 16 years old may operate a snowmobile in New York State
without any other qualification except as defined by state and local laws regulating
that operation. However, it is recommended that all operators complete a recognized snowmobile safety course.
The Commissioner of Parks, Recreation and Historic Preservation will issue a snowmobile safety certificate to
individuals who successfully complete this course.
A person ages 14 through 16 years old may ONLY operate a snowmobile without adult supervision if they have
completed a snowmobile safety training course recognized by the State of New York. A person ages 10 through
13 may operate a snowmobile on lands where snowmobiling is allowed, only if they have completed a
recognized NYS snowmobile safety training course and are accompanied by (within 500 feet of) a person who
is at least 18 years of age. A person ages 14 through 16 that does not hold this certificate is subject to the same
restrictions as children under the age of 14 years.
Children under 10 years old or under age 14 without a safety certificate may ONLY operate a snowmobile on
lands owned or leased by their parents or guardians. For a list of other courses offered visit
https://parks.ny.gov/recreation/snowmobiles/safety-courses.aspx
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LEWIS COUNTY, NY
SUPPORTS OUR DAIRY INDUSTRY!

Celebrate the
Holidays with Dairy!
December means time spent with
family, friends, and dairy! Spice up
your holiday meals with the latest
and greatest dairy recipes; purchase
the gift of dairy for your family and
friends; or participate in the 10 Gallon Challenge and fill up your
local food pantry with dairy for the holidays. Whatever it may
be, we want you to have the greatest holiday season, with dairy
in mind.
Follow the Naturally Dairy Facebook page for ides for the
holiday season - and be sure the Celebrate the Holidays with
Dairy!
Contact us!
naturallydairy@gmail.com
Follow us on Facebook & the web!
@naturallydairy
www.naturallylewis.com/naturallydairy
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The beauty of the Star Wars franchise is that it is timeless. Its nothing for multiple generations in the
family to sit down and enjoy the cinematic masterpiece across several movies. Though the advanced
technology seems quite literally out of this world is here on Earth and, surprisingly, on a farm near
you could almost be listed as fiction to many consumers.
Robotic Milking Equipment: If you’ve ever left the house early for work or vacation (someplace
warm I hope) you most likely have seen lights on dairy barns across the county in the wee hours of
morning. Inside, dairy farmers are hard at work milking and feeding their herds, a process they will
repeat that evening and every day, week, month, and year after that. Kudos to them; it’s a job that
deserves respect and it’s not for everyone. Some saw it as an opportunity to bring science fiction to
the farmstead for the benefit of the farmer and his herd. Enter a robot…. that milks cows. Using
advanced systems with lasers as guidance, the robot is able to expertly milk the cow without so
much as a person in the barn, leading to more free time for the farmer to do other tasks on the
farm. This R2D2 does chores for you without so much as an angry beep.
Drones: Out of the barn, drone technology is bringing real time crop data to farmer’s fingertips.
The drone race has begun between companies who are competing to bring the most accurate
systems to producers and agronomist everywhere. A cool development in this realm is actually a
type of camera and this isn’t your mom’s polaroid. It’s an NDVI camera short for Normalized
Difference Vison Index this quantifies vegetation by measuring the difference between nearinfrared light (which is reflected by vegetation) and red light is absorbed by vegetation. High NDVI
values correlate with healthier vegetation. Who knew a camera could be doing a plant health
checkup?
GPS Systems: Driving by expansive farm fields has many wondering, how did they plan those
thousands of rows of corn or other crops so straight? As equipment has gotten bigger over the
years from two row corn planters to 12 and 24 rows, the tractors and implements have also gotten
“smarter” as well. Similar to the
GPS system on your cellphone or car dashboard, many tractor brands or other companies offer GPS
systems for planting, tillage, and manure application. The ability to know exactly where you are in a
field within a few inches is very helpful at night and also in regards to better managing resources
such as seed and fertilizer.
There are numerous forms of GPS but some allow for the tractor to essentially drive itself across the
field with the operator still in the cab.
Conclusion
With the need for increased productivity on farms, technology in various forms has helped farmers
become more efficient with their time and resources leading to higher profit margins and better
stewardship of the environment as well as a better quality of life for farm families.
Source: Cornell Cooperative Extension, Jefferson County;
THE JEFFERSON – Farm and Food E-News, November-December 2018
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Cooking with
children can be
great fun! Not only
does it teach them
valuable life skills,
but it gives them
the opportunity to
increase their
vocabulary, work
on fine motor skills
and opens up the
lines of
communication to
build family bonds.
Plan to have a block of time when cooking with children. For younger cooks starting out
have some patience, focus on simple tasks and remember they will make a mess. Work
together as a family to clean up spills.
Let your children plan meals and go grocery shopping with you, make the ingredient list
together and allow them to choose the fruits and vegetables to cook that night.

Here are several tips to get you started:
 Start with breakfast; make eggs, muffins or pancakes.
 Create a family theme night; go to your local dollar store for decorations. You may
want to try Fiesta night, Football Friday or Veggie Tale Saturday.
 Create a cooking tool drawer for your children.
 Help them make an apron or chef hat to wear when cooking.

IMPORTANT POINTS TO REMEMBER
 Good cooks of all ages always wash their hands before cooking.
 Tell children to wait until the dish is done before sampling it. This will help prevent
the spread of illness.
 Expect spills and messes.
 Children have short attention spans. Give them quick and simple jobs. Keep
instructions simple and give instructions one-step at a time.
 Children get excited and forget. Repeat directions as often as needed.
 Young cooks need constant supervision.
 Give children jobs to help with cleanup.
 Provide children with positive feedback on their cooking effort to encourage
continued participation.
Source: Adapted from: eXtension Families, Food and Fitness September 25, 2015,
Author: Shewana Hairston, Family and Consumer Science Agent, Virginia Tech/Virginia
State University, Virginia Cooperative Extension
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What is really in
the food you are
eating? Have you
ever taken the
time to look? The
Food and Drug
Administration
(FDA) requires
that
manufacturers
list all of the
ingredients in
food and
beverage
products on the
package label.
On the product
label, the
ingredients are
listed in order of
predominance.
The ingredient
present in the
greatest amount
is listed first, followed by the rest of the ingredients in descending order.
At times, you may feel as if you are trying to decipher a foreign language as you
examine the ingredient list. Here are a few tips to keep in mind when looking at
ingredients. If you see the words “partially hydrogenated oil,” the product contains trans
fats — an unhealthy fat that should be avoided. Words like “sucrose,” “glucose,”
“fructose,” “corn syrup,” and “high fructose corn syrup” indicate types of sugars that are
used as sweeteners. “Monosodium glutamate” or MSG is a flavor enhancer that some
people may have intolerance to. The example here shows a food that includes partially
hydrogenated soybean oil, so it does contain trans fats. It also contains both sugar and
high fructose corn syrup, both forms of sugar.
Being familiar with ingredient lists is especially important for individuals with food
allergies. The FDA now requires manufacturers to list, in simple terms, on the product
label whether the product contains one or more of the top eight food allergens: milk,
eggs, peanuts, tree nuts, fish, shellfish, soy, and wheat. These foods account for 90
percent of all documented food allergies, and this requirement makes it easier for
consumers with food allergies to be aware of the products that contain them. However,
for individuals with other allergies, it is crucial that they look at ingredient lists.
Although examining the ingredient list is important for individuals with food allergies and
intolerances or other chronic health conditions, it can also be beneficial for the average
consumer. Being aware of the ingredients in products may change the way you choose
your foods.
Adapted from: eXtension Families, Food and Fitness November 18, 2009
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The holiday season can be a challenging time to stay on task with healthy eating. Yet, it can also serve
as a time to explore delicious meal options with less calories, while you have a captive audience.
If you are having a difficult time finding healthy holiday options, fret no more. Below you will find a
compilation from reputable sources of holiday recipes that are sure to keep you on track.



Serves 4













4 skinless, boneless chicken breasts
(4 ounces each)
2 small cloves of crushed garlic
Zest of 1 lemon
1 ounce fresh rosemary
1/4 cup olive oil




Lightly blend olive oil, garlic, lemon zest and rosemary
in a blender. Set aside one quarter of mixture and
refrigerate.
Place chicken in container and add remaining rosemary
and lemon mixture.
Marinate for 8 hours in the refrigerator.
Grill chicken on both sides for 6 to 8 minutes each, until
cooked (internal temperature is 165°F).
Remove from heat and allow chicken to rest for 10
minutes.
Slice chicken and brush with the reserved marinade.

Nutritional information per serving (1/4 of recipe):Calories: 260 | Protein: 25 g | Carbohydrate: 2 g | Fiber: 1
g | Sodium: 60 mg | Saturated fat: 3 g | Polyunsaturated fat: 2 g | Monounsaturated fat: 11 g | Trans fat: 0 g |
Cholesterol: 65 mg
Source: Harvard TH Chan School of Public Health












1 cup crystal light lemonade or
apple juice
4 teaspoon cornstarch
1/2 cup maple syrup
1/2 teaspoon cinnamon
1 Tablespoon butter or margarine
1/8 teaspoon salt
2 lb. sweet potatoes (about 3 large),
peeled, cut into 3/4-inch cubes
(about 5 cups)
2 Tablespoons chopped pecans









In a small bowl, combine 2 tablespoons of the apple juice
and cornstarch; mix well. Set aside.
In a large nonstick skillet combine remaining apple juice,
syrup, cinnamon, butter and salt; mix well. Bring to a boil.
Add potatoes; stir to coat well. Return to a boil.
Reduce heat; cover and simmer 10 minutes or until
potatoes are tender.
Stir cornstarch mixture into potato mixture.
Cook and stir over medium-high heat until bubbly and
thickened.
Spoon into serving bowl.
Sprinkle with pecans.
serves 8.

Nutritional Information Per Serving
125.6 Calories, Total Fat 3.0 g, Cholesterol 3.8 mg, Sodium 69.4 mg, Total Carbohydrate 24.7 g, Dietary Fiber
2.8 g, Protein 1.6 g.
Source: Produce Lady NCSU
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2 medium acorn squash
1/2 cup butter
2 cups finely chopped apples
1 teaspoon cinnamon
1/2 teaspoon salt
2 teaspoon lemon juice
1 cup chopped pecans, divided·
Nutmeg, to taste






Cut squash in half crosswise and remove seeds.
Bake, cut side down, at 350 degrees F for 45 minutes.
Scoop out cooked squash from shells and reserve shells.
Mix squash with butter, apples, cinnamon, salt, lemon
juice and 3/4 cup pecans.
 Spoon into shells and top with a dash of nutmeg and 1/4
cup chopped pecans.
 Bake at 350 degrees F for 10 minutes.
Serves 4

Nutritional Information Per Serving
550.6 Calories, Total Fat, 45.7, Cholesterol 63.3 mg, Sodium 306.2 mg, Total Carbohydrates 39.4 g, Dietary
Fiber 8.4 g, Protein 5.0 g
Source: Produce Lady NCSU









8 oz. cream cheese, softened
4 oz. log of goat cheese
3/4 cup sweetened, dried cranberries,
chopped
1 cup pecans, chopped








Preheat oven to 325 degrees F.
Place pecans on a baking sheet and cook about 3 to 6
minutes or until aromatic. Watch carefully, as they tend to
burn quickly.
Take them out of the oven and let cool.
In a large bowl, mix softened cream cheese and goat
cheese until smooth. Add chopped cranberries and mix
until well combined.
Take mixture out of the bowl and, with your hands, shape
into a large ball.
Roll in the pecans until thoroughly coated.
Cover and refrigerate for about an hour.
Serves 10

Nutritional Information Per Serving
224.9 Calories, Total Fat 19.4 g, Cholesterol 34.5 mg, Sodium 127.3 mg, Total Carbohydrates 9.9 g, Dietary
Fiber 1.6 g, Protein 5.2 g.
Source: Produce Lady NCSU

 If using fresh raspberries, freeze them in a single layer for
1/2 cup fresh or frozen raspberries,
about 1 hour (or overnight) before proceeding with Step 2.
for garnish

Combine cranberry-raspberry juice, seltzer and lime juice
 2 cups cranberry-raspberry juice
in a pitcher. Divide among 4 ice-filled glasses. Garnish
 2 cups seltzer
with frozen raspberries and lime wedges.
 2 Tablespoons lime juice, plus 4
wedges for garnish
Per serving : 65 Calories; 0 g Fat; 0 g Sat; 0 g Mono; 0 mg Cholesterol; 16 g Carbohydrates; 0 g Protein; 1 g
Fiber; 5 mg Sodium; 157 mg Potassium1 Carbohydrate Serving | Exchanges: 1 fruit


Source: Kristin Davis, Extension Agent, Local Foods / FCS Mecklenburg County, North Carolina
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December is the season to be safe, not sorry. As we deck the halls for the holidays, let's
remember that safety comes first. Here are some tips that will keep your holidays jolly and safe.




Buy lights that are UL-approved. Check for frayed wires, loose
connections, cracked sockets and spots where bare wire is exposed.
Do not overload extension cords, outlets and electrical circuits. Follow
manufacturer's instructions when stringing light sets together. In general, there
should be no more than three sets of lights to each outlet or cord.
Use only light sets labeled "outdoor," "weatherproof" or "all-weather" on the outside of your home.
Never run an extension under a carpet, through a door or in any other area where there is the
potential for wear and tear.
Turn off lights when you go to bed or leave the home.




Use only non-combustible or flame-resistant decorations and trimmings.
Avoid placing breakable decorations and ornaments within reach of small children.



Select only fresh, natural trees. The best way to ensure your tree is fresh is to cut it yourself.
Otherwise, look for a tree with branches that are supple and needles that bend without breaking. If
you tap the tree on the ground and many needles fall off, the tree is too dry.
Keep your tree as fresh as possible. Store it outside in water until you are ready to decorate it. When
the tree is brought inside, cut off the butt end diagonally, one or two inches from the end. Place in a
sturdy base and keep end covered in water.
Make sure your tree is stable and secure. Keep away from any sources of heat. Dispose of your tree
when lots of needles start to fall off.
If you have infants or toddlers, cut back the lower branches to prevent eye injuries.
Avoid decorating the tree with breakable ornaments, ornaments with small parts or ornaments that
resemble food -- these are potential choking hazards for young children.
If you buy an artificial tree, choose one that is flame-resistant and keep it away from heat sources.






















Candles are an important part of many holiday traditions. Never use candles on or near trees. Always
keep candles in safe bases, away from flammable materials and out of reach of small children.
Light candles and leave them burning only when an adult is present in the room.
Many people like to set a holiday mood by having a fire in the fireplace. Make sure your damper works
and the chimney flue is clean. Always keep the damper open while the fire is burning. Never have a fire
without a fireplace screen.
Never use gasoline or other flammable liquids to start a fire. Remove all decorations from the fireplace.
Never use the fireplace as an incinerator. Burning packaging can produce carbon monoxide and other
toxic fumes.
Install UL-approved smoke alarms on every level of your home and UL-approved carbon monoxide
detectors in or near bedrooms.
Buy toys suited to the age and abilities of the child. Use manufacturers' age recommendations to guide
your purchases.
Page 16













Examine toys for sharp edges, small parts or sharp points. Avoid toys that produce extremely loud
noises that damage hearing or propel objects that can injure eyes.
Do not buy toys with small, detachable parts for young children. Manufacturers warn consumers when
toys are not recommended for children under three. Choose non-toxic toys for young children, who
will probably stick them in their mouths.
Teach children how to use toys properly and safely. Examine toys periodically and repair or discard
broken ones.
Dispose of all plastic bags and other packaging that could be choking or suffocation hazards.
Keep round, hard foods like candy cane pieces, mints, nuts and popcorn out of reach of young children.
Vent all fuel-burning appliances like fireplaces and space heaters. The risk of carbon monoxide
poisoning dramatically increases during the winter.
Keep alcoholic drinks out of reach of children.
Some holiday plants like holly, mistletoe, amaryllis, Christmas rose, crown of thorns, English ivy and
Jerusalem cherry are poisonous if eaten. Poinsettias are not, but can cause skin irritation and
stomachache.
Artificial snow spray can cause lung irritation if inhaled. Use only non-toxic snow spray.




Keep children under the age of four in a stroller or on a harness.
For children four and up, designate a safe meeting place in the event you get separated. However, the
best way to keep kids safe in public places is by vigilant supervision.
 Don't get overloaded with packages. Make frequent trips to the car to leave packages.
 Teach a child older than three to yell, "Help! This isn't my mommy (or daddy) if someone
tries to grab her.
 Drive defensively, especially during the holidays when drivers are stressed and rushed.
Source: Consumer Product Safety Commission and National SAFE KIDS Campaign. Parent Pages was developed
by Cornell Cooperative Extension of Suffolk County. HD 78

Kissing balls are often made of short sprigs of boxwood or other
greenery and hung as an alternative to the traditional mistletoe
sprig. The easiest way to construct a kissing ball is to use a round
potato for the base. The moisture in the potato will help keep the
cut greenery fresh. Soak greenery to be used in water overnight.
Insert evenly sized sprigs of the selected green into the potato
until it is completely covered. If you have difficulty inserting the
sprigs, make a starter hole for each with a metal skewer. Make
the evergreen sprays form an even, well-rounded ball.
After the ball is completed, decorate it with ribbons,
berries, mistletoe or whatever else you wish. Then
fasten a long piece of wire to the ball so it can be
hung from a chandelier, doorway, or window.
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The holiday season will soon be upon us. Christmas carols, lights, snow, parades, Radio City
Christmas show in NYC, holiday train rides, breakfast with Santa, horse sleigh rides and real farm
fresh Christmas trees! There’s nothing that says Christmas like a real tree! According to the
Christmas Tree Farmers Association of New York (CTFANY) taking care of a cut Christmas tree is
not as hard as you may think. Who can’t resist the smell of real Balsam and Frasier Fir pine needles?
After spending the day picking out the “perfect” tree with the whole family, remember to take it home
and cut at least a ¼ inch piece off the bottom of the trunk. Place the tree in warm water as soon as
possible and then you can use cold water after the initial drink. Do not allow the water to dry up or this
will cause the needles to fall early. Believe it or not, a tree will drink at least one gallon of water the
first 24 hours inside and a pint or more every day. To prevent a fire hazard, place the tree away from
heat vents, fireplaces, or direct sunlight. Also, it is important to use only UL approved lights and to
provide a surge protector extension cord because you do not want to overload the circuits. As nice as
it may seem, never use candles or any other flame-type decorations. Lastly, remember to turn off the
tree lights when you are not home or going to bed. So enjoy the Christmas tradition with family and
friends with decorating and creating magical memories. Here are some local Christmas tree farms in
Lewis County where you can cut your own tree, or buy a tree. Happy Holidays!
Nafziger Family
6102 State Route 26 (Martinsburg)
315-816-8602
www.evergreenviewfarm.weebly.com
Facebook: Evergreen View Farm
U-cut and Pre-cut Christmas trees: Fraser Fir, Colorado Blue Spruce, Norway Spruce. Ucut fields open Fri, Sat, Sun between Thanksgiving and Christmas 10 am-dusk. $30 any
size Christmas tree. Family Fun! Complimentary hot cocoa & cookies by the woodstove,
children’s activities & petting zoo. Wreaths, kissing balls, centerpieces, homemade
fudge, goat milk soaps and maple syrup.
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4519 Mud Lake Road (West Leyden)
315-942-3200
Pre-cut, Call ahead

Ted and Shari Simmons
10180 State Route 12 (Copenhagen)
315-688-4470
www.simmonsfarm.net
Facebook: Simmons farm
Balsam Fir, Blue Spruce and Fraser Fir Christmas trees, precut and U-cut
Fresh Made Wreaths and gift shop
Sleigh rides on weekends only weather permitting-Call ahead
Open Nov. 1 – Dec. 23. Open daily 9am.

Jonathon Boardman
1786 Thayer Hill Road (Boonville)
315-942-6593 or 315-723-1171
www.pasadenaplantation.com
Balsam Fir, White Spruce and Scotch Pine Christmas trees: Precut and U-cut. Open Nov.
23-Dec. 23. Open M-F 6pm-8pm, Sat/Sun 8am-7pm. Fresh made wreaths. $27 for any
tree up to 10 feet, $50 for any tree over 10 feet.

Jeff Nellenback
4479 Mud Lake Rd (West Leyden)
315-942-5421
Balsam Fir and Frazer Fir Christmas trees: Precut and U-cut.
Open Nov. 23 – Dec. 24. Open daily, call ahead.
Buying a farm fresh tree helps to sustain agriculture in Lewis County by supporting the
local farmers.
More information can be found at www.christmastreesny.org If you have any questions
please call our office at Lewis County Cooperative Extension, 315-376-5270.
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There is no better time to strengthen the most important relationships in your life
than the holiday season! Holidays can be very busy and stressful, but they can also
be opportunities to celebrate life with the people you love. Here are some ideas for
strengthening family relationships during the holidays.
Shift your focus from what has to be done to what you want to experience with
the people you care about. So many things around the holiday season have to be
done. It can make the holidays feel like one big giant obligation. Shift your attitude
from obligation to your hopes for your family during the holidays. It may surprise
you how much a shift in focus can do!
Make your goal clear. Let your family know that your No. 1 goal is to strengthen
your family during the holiday season. Use language that makes it something
everyone will want to do rather than something people feel forced to do.
Communicate your goals for how you plan to strengthen relationships with each
member of your family. When you communicate that you care about people and tell
them they are your No. 1 priority, it
can be amazing how they will
respond!
Practice self-care. We are happiest
and most likely to have positive
exchanges with our families when we
are taking proper care of ourselves.
Get enough rest and eat regular
meals. Do something you enjoy or
have wanted to do and take a little
“me time.” You will surprise yourself
when you realize how much more
positive your family interactions can
be after you have taken some time to
care for yourself!
Put down the technology and focus on each other! We all spend too much time on
computers, iPads, smart phones and other technologies. The best way to strengthen
family relationships is to do something together and focus on each other. Play a fun
family board game. Volunteer at a food pantry or nursing home as a family. Bake
your favorite dessert together. Tell jokes together. It does not matter what you are
doing, just do it together!
Spend time reflecting together as a family. What are your favorite memories from
past holidays? What traditions are important to your family? How can we work
together as a family to keep a focus on the positive? How can we work as a family to
reduce stress? Sharing these reflections can help to reduce future conflict and feel
better understood.
Source: www.ca.uky.edu, Shelby County Newsletter, November-December 2018
Kerri Ashurst, Senior Extension Specialist for Family and Relationship Development,
University of Kentucky; College of Agriculture, Food and Environment
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Maple sugaring season is fast approaching and
the public is invited to learn about maple
production from leading educators in the field.

This program will be held on Friday night, January 18 from
6:30 to 8:30 pm with Cornell Cooperative Extension of
Lewis County at the International Maple Museum Centre
located at 9756 State Route 812 (Main Street) in Croghan. Basics for small
and new maple producers will be presented by Stephen Childs, Cornell
University NYS Maple Specialist. Participants can attend for a nominal
cost of $5 which includes refreshments and materials. Participation is
free for youth – 16 and under. Pre- registration is strongly encouraged in
order to receive materials. Fee can be paid upon arrival.

Maple Producers can attend the Winter Maple School on
Saturday, January 19, 2019 at 9am for $15 per person with
pre-registration or at the door for $20 that morning. Youth
16 and under is $5.00 per child. Lunch and materials are included and this
event will also be held at the International Maple Museum Centre. This
day long program will cover a wide range of topics including Maple
Flavors, Forest Management in a Sugarbush, NY Certified Training and
What’s Happening at Cornell’s Uihlein Maple Research Forest.
Don’t miss this year – presentation by NYS Agriculture and Markets
on Labeling, Grading and Specialty Item Labels.
This workshop only happens once in a while – don’t miss out!

To register or receive more information on the Beginner & Winter Maple
School workshops please call 315-376-5270, email Michele Ledoux @
mel14@cornell.edu, visit our website at www.ccelewis.org or scan the
workshop QR codes to be directed to online registration.
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OFFICE OF LEWIS COUNTY BOARD OF LEGISLATORS
7660 North State Street
Lowville, New York 13367
Telephone: (315) 376-5355
Fax: (315) 376-5445
Lawrence Dolhof
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larrydolhof@lewiscounty.ny.gov

Ryan Piche
County Manager
ryanpiche@lewiscounty.ny.gov
FACT SHEET

Teresa K. Clark
Clerk
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Lewis County’s Annual 30-Day Period for Landowners to Request Inclusion into a NYS Certified Agricultural District
Effective September 17, 2003, Agriculture and Markets Law (AML) 303-b was enacted to provide for the designation of
an annual 30-day period during which landowners may submit requests for inclusion of predominantly viable
agricultural land within an existing certified agricultural district. Before this legislation, landowners had to wait until an
Agricultural District “opened up” for review, (typically, this is every eight years from the district’s creation date) to
request inclusion into an Agricultural District. With the addition of Section 303-b to the AML, every county that contains
a certified agricultural district is required to establish an annual thirty-day period for landowners to submit requests for
inclusion of predominantly viable agricultural lands into NYS Certified Agricultural Districts.
The Lewis County Board of Legislators has designated their 30-day annual review period beginning November 15
through December 15 each year. This designation was made on August 3, 2004, with Resolution # 285-2004 being
passed by the Lewis County Legislature. The County Legislature does not need to create a new resolution each year as
long as it keeps the same annual thirty-day period. During this period, landowners must submit written requests for
inclusion into the Agricultural District. Parcels requesting inclusion must meet the definition of “viable agricultural land”
as defined in Agriculture and Markets Law § 301, subdivision 7. Lands already included in the district need not submit a
request. Parcel owners must include a written description of the land, the tax map identification number, and a copy of
the relevant portion of a tax map depicting the location of the property to be included into the Agricultural District.
The Lewis County Planning Department has been designated as the recipient of these requests. After the thirty-day
period is over, the requests are forwarded to the County Agricultural and Farmland Protection Board (AFPB) for review.
After the AFPB receives the applications, the AFPB has thirty days to review them and determine the feasibility of
adding them to the Ag District. After the review, the AFPB forwards its recommendation to the Agricultural Legislative
Committee, requesting that parcels be accepted by the Legislature for inclusion into the Agricultural District. After
review by the Agricultural Legislative Committee, the recommendation is forwarded to the County Legislature for a
public hearing. Following the public hearing, the Legislature votes via resolution to accept the recommendation made
by the AFPB. The County Legislature then sends the resolution to include the new parcel(s) into the existing Agricultural
District to the NYS Department of Agriculture and Markets along with the recommendation of the AFPB, the notice of
the public hearing, tax parcel maps and tax numbers. Upon receipt of these documents, the
Commissioner of Agriculture and Markets has thirty days to certify the inclusion of lands or not. If the Commissioner
certifies the inclusion of the parcels, the land becomes part of the District immediately.
The County must still conduct full Agricultural District reviews every eight years. During this review, parcels may be
added or removed from the district.
Why ask to be included in the Agricultural District?
The State Legislature enacted the Agricultural Districts Law in 1971 to protect and promote the availability of land for
farming purposes. The formation of Ag Districts is intended to counteract the impact which non-farm development can
have upon the continuation of farm businesses. Briefly, Ag Districts provide the framework to limit unreasonable local
regulation on farm practices, to modify public agencies’ ability to acquire farmland by eminent domain, and to modify
the right to advance public funds to construct facilities that encourage development of farmland. Also, benefit
assessments, special ad valorem levies, or other rates and fees for the finance of improvements such as water, sewer, or
non-farm drainage may not be imposed upon land used in agricultural production and within an agricultural district.
Do not assume that your farmland is included in the NYS Certified Agricultural District. If you are not sure, please contact
the Lewis County Planning Department and ask by calling (315) 376-5423 or e-mail frankpace@lewiscounty.ny.gov.
Inclusion in a NYS Certified Agricultural District is not the same as having an agricultural tax assessment or being in an
agricultural zoning district.
Lewis County is an equal opportunity provider and employer. Complaints of discrimination should be made known to the Lewis County Board of Legislators
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Winter Survival Kit
The Winter Survival Kit smartphone app can be as critical as a physical winter survival
kit if you find yourself stuck or stranded in severe winter weather conditions.
Winter Survival Kit will help you find your current
location, call 911, notify your friends and family,
calculate how long you can run your engine to
keep warm and stay safe from carbon monoxide
poisoning.
The app is available for free on Google Play and
the iTunes App Store.
You can use the Winter Survival Kit app to store
important phone and policy numbers for insurance
or roadside assistance. You also can designate
emergency contacts you want to alert when you
become stranded.
If you become stranded, the Winter Survival Kit
app will help you determine your geographic
location and contact emergency services. The
app's "gas calculator" will help you estimate how
long you can run your engine on your remaining
fuel.
Winter Survival Kit will alert you every 30 minutes
to remind you to periodically turn off your engine
and to check your exhaust pipe for snow buildup.
These alerts are critical in helping you avoid
deadly carbon monoxide poisoning.
Winter Survival Kit also provides NDSU Extension Service information on how to put
together a physical winter survival kit and prepare your vehicle for winter driving, and
how to stay safe when stranded in a winter storm.
The app was developed by NDSU Extension Service and Myriad Devices,and funded
with USDA National Institute of Food and Agriculture Smith-Lever Special Needs
grants.
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Watch for a new newsletter format in January. We will be mailing
out one newsletter named
, which will be a
combination of our current 4-H Newsletter and the Lewis County
Extension Newsletter.

Cornell Cooperative Extension of Lewis County Staff Wishes
You and Yours a Healthy & Wonderful Holiday Season!
CCE Office Closed: December 25, 2018 throu Jan;uary 1, 2019
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CALENDAR OF UPCOMING EVENTS
December 13

2018 Feed Dealers Seminar – noon-3pm
Ramada Inn, Watertown, NY

Tatum Langworthy or Jake Ledoux
315-788-8450

January 4 & 5

NYS Maple Conference, Syracuse

Cornellmaple.com

January 4 & 5

Snowmobile Safety Course – Barnes
Corners Sno-Pals Groomer Barn

Pre-register at 315-376-5270

January 16

Dairy Day, Elks Club, Lowville

Tatum Langworthy
315-788-8450/tlm92@cornell.edu

Crop Congress, Ramada Inn, Watertown
(also January 30 @ Miner Institute, Chazy)

Mike Hunter
315-788-8450

January 17

Christmas Tree Farms Assoc. of NNY
CTFANY Winter Convention, Syracuse

http://www.christmastreesny.org

January 18

Lewis County Beginner Maple Production

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

Shop Meeting, Farney's, Bardo Road, Lowville
12:30-2:00 pm

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

January 31

January 18
January 19

Lewis County Maple School
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