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Dear Readers, 
 As much as I hate to say it, this sum-
mer has been rough on many of our 
plants.  Our trees are showing signs of 
drought stress—I know it’s been rain-
ing a lot this past spring and summer 
but trees accumulate drought stress 
over a period of years of low rainfall or 
long spells of drought.  Remember last summer?  How 
about 2016?   Well established trees have shallow roots 
in most cases, so be sure to deep water during            
extended dry periods.  ...Jolene    

         https://blogs.cornell.edu/
biocontrolbytes/2018/05/29/dont-make-a-mountain-out-of-an-ant-hill-why-ants-
in-your-lawn-may-not-be-a-problem/ 

Now that the weather is getting warmer and you’re spending more time outside, 
you might notice ant hills in your lawn. Reaching for a can of something that will 
kill them should not be your first move! These ants may be cornfield ants (known 
among scientists as Lasius neoniger). They are yellowish brown to dark brown, 
and about 1/8 of an inch long (or slightly longer). You are most likely to notice the 
ant hills they produce at the entrance to their underground nest in a sunny lawn 
where the grass is short and sparse (since this is their preferred nesting area). 
While the ant hills could be problematic on parts of a golf course where the grass 
must be kept very short, they aren’t big enough to be a problem in your backyard 
(if you’re mowing your grass to the correct height, which should be about 3.5 
inches).  In addition to being harmless to humans – they don’t sting or bite – 
these ants are actually good for your lawn! They eat the eggs of grass pests, in-

cluding Japanese beetles. One study found that 
when these ants were present in turf grass, they 
reduced the numbers of white grubs and other 
grass pest larvae. Choosing not to apply pesti-
cides to kill these ants will help you practice con-
servation biocontrol in your own backyard! In 
other words, by protecting the natural enemies 

of lawn pests, you will have 
fewer lawn pests (and less 
damage) to worry about. 

The Ants Go Marching 

http://www.bioone.org/doi/pdf/10.1603/0046-225X-29.1.116
https://blogs.cornell.edu/biocontrolbytes/what-is-biocontrol/
https://blogs.cornell.edu/biocontrolbytes/files/2018/05/IMG_0148-MF-cropped-2mnz63o.jpeg
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By Jordy Kivett, Nutrition Educator 
 
The warmer months are a great time for salads.  When I say salad- think of the term loosely; a combination 
of chopped foods that are combined with a dressing.  While I love a green salad, I like making other salads 
in the summer to keep in the fridge for a quick meal or side.  Sometimes I will add a few scoops of a pasta 
salad or tuna mac salad to lettuce greens for an easy meal and both of those salads are popular with my 
kids, which make them an easy lunch.   
 
There are endless options for making “salads” but there are a few things to consider to for a salad to keep 
for a few days: 
Consider sogginess:   

Vegetables that will wilt, like lettuce, are best added when serving 
Grains can become soggy or oversaturated- leave pasta al dente, add croutons when serving 

Consider eye appeal: 
Fruits that will brown should be coated with an acidic dressing to keep color 
Things that will break down, like avocados, will eventually coat the other foods (which is ok, but 

can be off-putting for pickier eaters.  
 
Types of salads- Get creative with your ingredients and change to suit your 
taste and what is available.  Some combinations I enjoy are: tomatoes, 
corn, and black beans; brown rice, carrots, dried cranberries, and chick 
peas; grated cabbage and carrots; cooked white and sweet potatoes, celery 
and boiled eggs.  You can combine any ingredients that you enjoy, take   
ideas from your favorite salads either from the salad bar or at potlucks and 
add your own twist.   
 
Salads can be a healthy addition to your diet.  Most of the ingredients listed are nutrient dense, like vegeta-
bles.  When adding grains, consider whole grains as they are more nutrient dense and also will hold up to 
dressing; still try to keep the balance 50% vegetables.  Dressing can be purchased or made a home.  If you 
are making it at home, there are a few things you can do to improve the nutrition and taste:   

 
For creamy dressings, use half plain yogurt and half mayo to add protein and probiotics.   
Add salts and sweeteners sparingly- taste the dressing before you bother adding any at all. 
If adding raw garlic, mince and allow to sit in the acid for a few minutes to mellow the flavor. 
Add fresh herbs- just mince ahead or puree with the other ingredients for big flavor and nice color.   

 
 
 Enjoy!  And remember to make enough for leftovers.  Most salads will 
 keep in the refrigerator for 3-5 days.  Dish them out into serving sized 
 dishes when you put it away for an easy, nutritious grab and go lunch.   
    
   
 Source: University of Vermont, Extension, Making It Fit: Piecing                  

 Together Your Food Needs 

 

Salads! 
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Bulgur Chickpea Salad 

        This salad is a great way to add some healthy 
grains, fruits, vegetables, and garbanzo beans to 

your meal.  Makes: 6 servings 
Ingredients 
1 1⁄4 cups water 
1 cup bulgur (coarse, available in bulk from natural foods stores) 
1 teaspoon dried parsley 
1⁄3 tablespoon minced onion 
1 teaspoon soy sauce 
1⁄2 cup scallions (chopped, green onions) 
1⁄2 cup raisins 
1⁄2 cup carrot (chopped) 
3⁄4 cup canned chickpeas (garbanzo beans, drained and rinsed) 
2 tablespoons oil 
2 tablespoons lemon juice 
1 tablespoon soy sauce 
1 garlic clove (minced) 
black pepper (to taste) 
Directions 

1. Bring water to boil in medium saucepan. Stir in bulgur, parsley, minced onion, and soy sauce. Cover and 
reduce heat; simmer 15-20 minutes (until all water is absorbed and bulgur is not too crunchy). Do not 
overcook. 
2. Remove from heat and allow to cool; fluff with fork. 
3. Combine dressing ingredients; stir well. Pour over bulgur mixture and mix well. 
4. Stir in scallions, raisins, carrots, and chickpeas. Cover and chill for several hours. Store in refrigerator. 
Nutrition Information 
Nutrients Amount 
Calories 220 
Total Fat 6 g            
Saturated Fat 1 g 
Cholesterol 0 mg 
Sodium 178 mg 
Total Carbohydrate 41 g 
Dietary Fiber 7 g 
Total Sugars 11 g 
Added Sugars included 0 g 
Protein 6 g 
Vitamin D 0 mcg 
Calcium 45 mg 
Iron 2 mg 

MyPlate Food Groups 
Fruits 1/2 cup 
Vegetables 1/4 cup 
Grains 1 1/2 ounces 
Protein Foods 1/2 ounce 
 
Visit ChooseMyPlate.gov         
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Never Tire of Recycling 

•  

By Paul Hetzler, St. Lawrence County Extension                       
 
 One of the mantras for waste reduction and energy efficiency is the “reduce, reuse, recycle” slogan, which 
indicates the order of preference for resource conservation:  It’s best to use fewer things in the first place, 
but once you got ‘em you may as well reuse them. In the end, though, it’s better they get recycled than 
chucked in a landfill.   
  
 Not all products fall neatly into this hierarchy, though. Being round, an automobile tire should be a poster
-child for the idea that what comes around should go around as many times as possible. One problem is that 
the customers most eager to reuse the estimated nearly 300 million car and truck tires that Americans dis-
card each year are mosquitoes. And that fact that tough, durable construction is what defines a good tire 
makes recycling them a special challenge.  
 
 Early on, it was recognized that a discarded tire was a mosquito farm. So in the old days it was common to 
provide a dead tire with a shallow grave and call it good enough. But on average, a buried tire is 75% air 
space, so if it is not very deep it becomes perfect for the young rat couple or yellow-jacket queen looking for 
a nice starter home.  
 
 When tires were sent to landfills, one issue was that they could not be 
compacted, and were therefore a waste of space. Yet another problem is that 
they rose from the dead, becoming methane-filled and wriggling their way to 
the surface.  
 
 In 2004, the New York State Department of Environmental Conservation 
(NYSDEC) wrapped up a statewide survey of tire dumps, and found 95 sites 
having a grand total of 29 million tires. Since then, more sites have been locat-
ed, but the overall numbers of tires are slowly dropping due in part to a 2003 amendment to the Environ-
mental Conservation Law called the Waste Tire Management and Recycling Act. This is the Act which re-
quires garages to charge you a fee for proper tire disposal.  
 
 Prior to 1990, only about 25% of discarded tires were recycled, but these days the number is up around 
80%, which is below the 95% rate found in Europe, but still a vast improvement. More than half of our recy-
cled tires are used as fuel, mostly by industries such as cement kilns and steel mills. Tires are also shredded 
or ground, and the crumb-rubber added to asphalt or concrete for road construction, imparting resiliency 
and shock-absorption to highway surfaces. Shredded rubber is used in playgrounds under swings and play 
structures to cushion falls. 
 
 In recent years, ground rubber has been marketed as a mulch option for landscapers and homeowners. 
This seemed like a perfect end-use for recycled tires, but some researchers are questioning the wisdom of 
rubber mulch. According to Dr. Linda Chalker-Scott, an Associate Professor at the Puyallup Research and Ex-
tension Center at Washington State University, the toxicity of the rubber is a real concern, especially if it is 
used near vegetable crops. 
  
 

https://en.wikipedia.org/wiki/File:Holice,_hromada_pneumatik_(01).jpg


Many thanks to our business sponsors: 
 

Cook & Gardener 
Duprey’s Feed & Supplies 

Flowering Meadow Nursery 
Garrant’s Vegetables 

Giroux Poultry 
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Tires continued... 

 

  
 In one of her published papers, Dr. Chalker-Scott has stated that “Part of the toxic nature of rubber 
leachate is due to its mineral content: aluminum, cadmium, chromium, copper, iron, magnesium, manga-
nese, molybdenum, selenium, sulfur, and zinc. Of these minerals, rubber contains very high levels of zinc – 
as much as 2% of the tire mass. A number of plant species, including landscape materials, have been 
shown to accumulate abnormally high levels of zinc sometimes to the point of death.” 
 
 The paper notes that in addition to metals, shredded rubber releases organic chemicals which are 
“highly persistent in the environment and very toxic to aquatic organisms.” It concludes that: 
“It is abundantly clear from the scientific literature that rubber should not be used as a landscape amend-
ment or mulch. There is no question that toxic substances leach from rubber as it degrades, contaminating 
the soil, landscape plants, and associated aquatic systems. While recycling waste tires is an important is-
sue to address, it is not a solution to simply move the problem to our landscapes and surface waters.”  
  
 You can help reduce the number of dead tires in the world by regularly rotating your vehicle tires and 
keeping them inflated properly, and by having your vehicle aligned as recommended in the owner’s  
manual. The NYSDEC has more information on waste tires at https://www.dec.ny.gov/chemical/8792.html   
           
     
 
 
 
 
 
 
 
 
 
 
 
 
 

https://rusticchic.files.wordpress.com/2011/04/tireswing2.jpg
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You are invited: 
 

  
 

 

 

 
The Master Gardener Volunteers of Cornell Cooperative Extension are  

pleased to invite you to join us on a bus tour to see the remarkable  
Botanical Gardens in Montreal. 

 
 

Your pre-paid registration fee of $65       
covers Round-trip transportation,  

admission to the Botanical Gardens, the 
greenhouses and pavilions.  

The Insectarium is closed for refurbishing 

         
 

 
Note: This tour will take place rain or shine.  Your registration fee is  

non-refundable unless we are forced to cancel this event or we have another person  
on the waiting list to take your place. 

 
 

You must have a valid passport or enhanced driver’s 
license to board the bus and cross the border 

 
For more information or to register contact Cornell Cooperative Extension  

Clinton County at 561-7450 or Jolene Wallace at jmw442@cornell.edu   
 

Cornell Cooperative Extension is an employer and educator recognized for valuing AA/EEO, Protected       
Veterans, and individuals with disabilities, and provides equal program and employment opportunities. 

July/August 2019 

 Tuesday, September 10 
 

We will ride in style in a Premier motor coach 
from Plattsburgh to the Botanical Gardens in 

Montreal.   
 

We will leave Plattsburgh at 9:15 am, arriving 
at the Botanical Gardens at approximately 

10:30 am.  We will depart from the gardens at 
9:00 pm. for a 10:30 pm. arrival in Platts-

burgh. 
 

The last day to register is August 21 

mailto:jmw442@cornell.edu
http://espacepourlavie.ca/en/file/24564
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Did You Know ?—Facts about ants 
 
By Jolene Wallace  

There are over 12,000 ant species worldwide 

Scientists estimate there are at least 1.5 million ants on the planet for every hu-

man being. 

The largest ant’s nest ever found was over 3,700 miles wide! Found in Argentina 

in 2000, the ginormous colony housed 33 ant populations which had merged 

into one giant supercolony, with millions of nests and billions of workers! 

It’s a myth that peonies need ants to bloom.  Ants are drawn to the sap produced by the green plant tissue sur-

rounding the forming bloom.  A symbiotic relationship exists because the peonies also benefit, in that ants often 

devour any insects that are attacking the plants. 

Ants don’t have ears.  Ants “listen” by feeling vibrations from the ground through their feet. 

Scout ants lay scent trails to guide others to food.  Plus, they can send chemical sig-

nals (called pheremones) released through their body to send messages to other ants!  

Besides humans, ants are the only creatures that will farm other creatures. Just like we 

raise cows, sheep, pigs, chicken, and fish in order to obtain a food source, ants will do 

the same with other insects. The most common occurrence of this is with aphids. Ants 

will protect aphids from natural predators, and shelter them in their nests from heavy 

rain showers in order to gain a constant supply of honeydew. 

The ant is one of the world’s strongest creatures in relation to its size. A single ant can carry 50 times its own bod-

yweight, and they’ll even work together to move bigger objects as a group! 

 https://www.nationalgeographic.com/animals/invertebrates/group/ants.html 

Tip from Jolene: You can keep ants from climbing up and into your hummingbird feeder with a glob of petroleum 

jelly on the pole it hangs from.  Good news: it doesn’t melt! 

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

card in this space by calling us 
at 561-7450 

Are you curious about all that’s going 
in our 4-H program?  
Check out the  Clover Express at the 
link below! Call our office if you’d like 
to find out more about how you can 
get involved. 
http://www.ccecc4hce.blogspot.com/ 

http://www.ccecc4hce.blogspot.com/
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Favorite Tomato Cultivars from Eight MGVs 
 By Jim Cayea, Master Gardener Volunteer 

 

I chose seven MGVs and myself for this article discussing what our favorite tomato cultivars are.  I will note 

each of the MGVs’ choices.  Several of the MGVs chose the same cultivars in their choices.  Here are our 

choices by MGV.   

 

Janet Dingman likes the following cultivars: Rutger, Cherokee, Amish, and Sungold Cherry.  The Rutger to-

mato is a classic tomato developed in 1934 by Rutgers University and the Campbell Soup Company.  At one 

time, Rutger was the most popular tomato cultivar in the world and grown by both homeowners and com-

mercial growers.  This tomato cultivar provided more than 60% of commercial tomato sales.  The Rutger’s 

popularity with commercial growers collapsed in the 1960s as this cultivar was too thin skin for shipment 

and newer cultivars stored much longer than the Rutger.  Janet enjoys the taste of her chosen         culti-

vars. 

 

Bill LaDuke enjoys the following tomatoes – Roma, plum, cherry, and Early Girl.  Bill 

enjoy cherries and plums for their sweetness right off the vine and for salads.  Bill finds 

the Early Girls slice well for sandwiches and compliments any type of food.  He likes the 

Romas because they are versatile tomato that freezes will for later. 

 

Lynn Bushey noted that every tomato is her favorite to eat.  Lynn loves Big Boys or 

Beef Steaks because of how big this cultivar grows and how super juicy and tasty.  An-

other of her favorites is the Early Girls because how early they are, and they are wonderful tasting in many 

ways.  Lynn noted that the Early Girls made “amazing soups”.  Lynn’s favorite cherry tomato is the Sweet 

100s or Sweet Millions because they are very sweet and meaty for a cherry tomato.  She uses them in a 

variety of ways. 

 

Don Bogucki’s favorite tomatoes are Sungold, Rutger, and Celebrity.  Don chooses his tomatoes by taste.  

The Celebrity reportedly has a Mexican heritage and is know for having good flavor when you eat it fresh.  

The Celebrity is semi-determinate (up to five-foot-tall) with resistance to some of the common tomato dis-

ease such as verticillium wilt, fusarium wills and tobacco mosaics virus.  The Celebrity can resist nema-

todes. 

 

Betsy Brooks’ favorite cultivars are Amish paste (for making sauce), Big Beef (for slicing and eating fresh), 

and the Sungold Cherry (A beautiful yellow orange color and have a rich, sweet flavor).  She used to like the 

Sun Sweet until the Sungold came along.  

 

Bev Juneau’s favorite tomato cultivar is the Sweet 100s.  Bev noted that she has limited sunlight, but she 

grows these tomatoes on her deck in large pots and a small lot near the deck.  She noted that the cultivar is 

delicious as a snack and in a salad.  Bev’s favorite way to eat these tomatoes is freshly cooked in a sauté 

pan with garlic, lots of basil and olive oil over spaghetti. 
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Tomatoes continued..... 

John Haubner loves the Brandywine cultivar for its flavor, size, and texture.  This 

heirloom tomato’s origins are not clear.  Burpee noted that their catalog first carried 

the Brandywine since 1886.  References noted that this cultivar is older than that, 

but there is no evidence of the Amish developing this cultivar.  Ben Quisenberry gave 

his Brandywine seeds to Seed Savers Exchange.  Ben received this Brandywine from 

Dorris Sudduth Hall who traced this Brandywine in her family for over 80 years.  This 

is the most popular home garden cultivars in the USA, and it was years before anoth-

er tomato beat it in a tomato tasting contest.  That tomato was the Caspian Pink To-

mato which produced mild, sweet, and large meaty succulent fruits.  Also, John not-

ed that he likes Sweet 100s, Jet Stars, and Beef Steak. 

 

My selections are Japanese Black Trifele, Sungolds, Wapsipinicon Peach, and Lemon Boy.  (1) The Japanese 

Black Trifele Tomato is also called the Russian Black Trifele.  The indeterminate Japanese Black Trifele (JBT) 

produces many 3 to 5-ounce pear-shaped fruits.  The JBT has colors from intense black to dark grey blushed 

with magenta.  This is my favorite tasting tomato with a wonderful complex flavor. An excellent canner as it 

holds its flavor and color well.  (2) Wapsipinicon Peach Tomato (WPT) is an indeterminate 

two-bite tomato (larger than a cherry tomato) that tastes sweet, delicious, and nectar-like 

flavor.  The WPT produces many light-yellow fruits with a fuzzy peach-like skin.  It is 

named for a river in northeastern Iowa.  (3) Sungolds are my treat to work in my gardens.   

 

This year I learned that frozen Sungolds makes a great tasting soup, and I can remove all 

the skins by running warm water over the frozen Sungold tomatoes.  (4) Lastly, the Lemon 

Boy Hybrid Tomato believed to be developed in the USA is a vigorous indeterminate grower resistant to verti-

cillium wilt (V), fusarium wilt (F), nematodes (N), alternaria stem canker (A), and gray leaf spot (St).  This to-

mato produces a 7 to 8-ounce lemon colored fruits.  Lemon Boy’s taste slightly tangy, but also sweet and 

mild, meaty, and smooth.  This tomato is perfect for slicing.  In fact, home and commercial growers love it so 

much that is one of the most popular yellow tomatoes.   

 

I hope that this article will encourage other gardeners to try other tomato cultivars.  You may find your new 

favorite tomato.  . 
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SOIL AND WATER JAPANESE KNOTWEED PROJECT 

What is Knotweed? 

Japanese Knotweed is a robust, bamboo-like perennial plant native to 
Asia. Common names include Mexican or Japanese bamboo, elephant ear 
and fleece flower. It is a noxious weed that is fast growing and extremely 
aggressive. It invades along rivers and roads, but is also found in back-
yards, forests, parks, and farms. 

Our Project Description & Goal 

Clinton County Soil and Water Conservation District is involved in a multiyear 2 phase invasive species project to 
inventory and eradicate high priority areas of Japanese Knotweed. 

Phase 1  In 2019 we will focus on identifying areas that Japanese Knotweed has infested our county. Infested 
sites will be documented with photos, a written description of the size of the area, and other valuable infor-
mation. High priority sites will include areas near streams or other bodies of water as well as areas where knot-
weed is causing maintenance issues for local highway departments and NYS-DOT.    This will take some coordi-
nation with local municipalities and highway departments 

Phase 2   Phase two starts in 2020 and we will determine the necessary steps to treat the high priority areas of 
Knotweed infestation. The ultimate goal is to eradicate all high priority sites within the county thus promoting 
native species growth. 

Identifying Japanese Knotweed 

• It is a rhizomatous (produces underground stems) perennial plant with distinctive, branching, hollow, bam-
boo-like stems, covered in purple speckles and can grow from 3-15 feet tall. 

• The leaves of the mature plant are 3 to 6 inches in length with a flat base and pointed tip. They are arranged 
on arching stems in a zig-zag pattern. 

• The plant flowers in late summer, August to September, with small creamy-white flowers hanging in clusters 
from the leaf axils (point at which the leaf joins with the stem). 

• The underground rhizomes are thick and woody with a knotty appearance and when broken reveal a bright 
orange-colored center. The horizontal roots can reach lengths of 65 feet or more. 

• The plant develops small winged fruit seeds which are triangular, shiny, and very small (about 1/10 inch 
long). Japanese Knotweed spreads primarily by seed (transported by wind, water, animals, and humans). 

Why is it a problem?  

•  Knotweed spreads rapidly, forming dense thickets that overwhelms and shades out native vegetation. This 
threatens the diversity of our natural ecosystem, reduces species diversity, and negatively impacts wildlife 
habitat. 

• Limits recreational access and obstructing scenic views. 
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Knotweed  continued..               Events  

 

 

Cornell Cooperative Extension  
Clinton County 

Our office, located at 6064 State Route 22, Suite 
5, in Plattsburgh, is open from 9:00 am to 4:30 

pm Monday through Friday.  
 

We will be closed on  September 2 in  
observance of Labor Day 

 

The  Master Gardener Volunteers of Clinton Coun-
ty are actively working in the community to bring 

programs to our residents at no charge.  If you 
would like to schedule a program for your organiza-
tion, church, or neighborhood, contact us for ideas.  
We tailor our programs to our audience.  We also 

work with senior living centers and children to     
enable them to garden. 

Contact Jolene at 561-7450.   

 

 

 

• Because the ground under knotweed tends to 
have very little other growth, it can create bank 
erosion  problems, clog small waterways and 
trout streams. It reduces food sources for wildlife 
and lower nutrient input into streams systems. 

• The aggressive growth of the Knotweed can also 
damage yards and structures such as foundation 
and roads. 

What to Do if You See Japanese Knotweed: 

Identify 

Use this website  to try to make a positive identifica-
tion. Many plants look similar to Japanese Knotweed. 

Photograph the entire plant, stem, leaves, flower, 
seed. High resolution preferred. We’ll need them to 
confirm identification. 

Report —Call our office: 518-561-4616 ext 3 or email 
photos and location to clintoncountyswcd@ccsoil-
water.com 

 

Watch for information on our composting 
workshop coming in early fall, in time for 

your garden clean-up. 
 
September 10, 2019—trip to Montreal  
Botanical Gardens.  See page 6 for details. 
 
***Don’t forget to donate extra produce to 

our local food banks*** 
 

 

http://nyis.info/invasive_species/japanese-knotweed/
mailto:clintoncountyswcd@ccsoil-water.com
mailto:clintoncountyswcd@ccsoil-water.com
http://clintoncountyswcd.org/wp-content/uploads/2015/01/Swcd-logo1.png


North Country Gardening 

C o r n e l l  C o o p e r a t i v e  E x t e n s i o n  C l i n t o n  C o u n t y  

NonProfit 
U.S. Postage 

Permit No. 40 
Plattsburgh, NY 12901 

C o r n e l l  C o o p e r a t i v e  E x t e n s i o n  C l i n t o n  C o u n t y  

This issue made possible thanks to  
donations from: 

Our Business Sponsors  
Readers Like You  

and 
The Chapel Hill Foundation 

 

Thank You!! 

July/August 2019 

6064 Route 22 Suite 5 
Plattsburgh, NY 12901 
 
Phone: 518-561-7450 
Fax: 518-561-0183 
cceclinton.org  

Cornell Cooperative Extension is an employer and educator recognized for valuing AA/EEO, Protected Veterans, and  
Individuals with Disabilities and provides equal program and employment opportunities. 

Current Resident Or: 

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

