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4-H Pride… County Wide
Carter Salmon, Brooke Salmon, Tyler Salmon,
Morgan Walters, and Kane Walters of Turin Tigers 4-H
club participated in the Clothing and Textile show at
the Lewis County Fair. They were able to display some
of their projects they worked hard on all year in front of
an audience. We are encouraging 4-H’ers to make
clothing/textile projects next year so they can be apart
of the fun!

The challenge of
the week was to
stack solo cups.
Our 4-H’ers
stacked them
pretty high!

We had a successful turnout for our new Mr. Potato
Head Contest. Thirty-five kids were challenged to
make real life Mr. Potato Heads out of fresh fruits
and vegetables. This was a great way to have the
kids think/learn about nutritious foods, be creative,
and have a great time! Everyone did awesome.

Our S.T.E.M. challenge was to see
who could make the highest tower out
of marshmallows and toothpicks in 10
minutes. It’s harder than it looks!
These kids did a great job….and they
even got to eat some afterwards.
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Assemblyman Ken
Blankenbush
stopped by the 4-H
Youth Building at
the Lewis County
Fair for opening
day. Pictured
L-R: Storrey Cathey
&, Asher Cathey,
4-H Small Animal
Club members,
Assemblyman
Blankenbush,
Rachel Salmon,
Summer 4-H
Program Educator,
Ashley Wright, Jr.
Superintendent and
Caitlin Stepanek,
4-H Pratt Northam
Intern

Senator Joseph
Griffo visited
the fair and
stopped by the
4-H Small
Animal Barn.
Pictured L-R:
Courtney
Lehman, 4-H
Pratt Northam
Intern, Jared
Roggie,
Matthew
Marino, 4-H’er,
Senator Griffo,
Allison Marino
& Olivia
Roggie, Jr.
Superintendents
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4-H’ers and Animals

Horse costume contest

DesireeCheney
Cheneyrelaxing
relaxing
Desiree
afterthe
thegoat
goatshow
show
after

4-H Beef
Showmanship

The small animal barn was a
busy location this year. It was
a place for people to escape
the sunshine for a bit, see the
animals, and take home a
chicken clucker craft.
Amber Spence was the
Beef Showmanship
Amber
Spence was the
BeefChampion
Showmanship
Champion
Olivia Roggie and Allison
Marino with their showmanship
ribbons

Our 4-H’ers participated in
showmanship with their various
animals. Showmanship is based
on the knowledge and handling
of their animal.

Alexa, Allison, and Olivia
making chicken cluckers

Our 4-H’ers were featured on 7-News!

4-H Poultry Costume Contest
4-H Poultry Costume Contest
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2019 4-H Career Explorations

Career Exploration participants from Lewis County – L-R: Gabrielle Kulpa,
Desiree, Cheney, Mariah Kulpa, Monica Reed, Emma Reid and Maison Platt

Career Explorations is a fun, few days at Cornell University where you can learn so many
new things and meet other 4Hers from all over NYS! We had a great group go this year who
in their own words tell you about their experience and why YOU should apply to attend this
great trip next June!
 “I learned a lot these past few days such as how much college students walk. Also I
learned a lot from polymer mechanics and the activities. I really liked the experience. “
 “I had a great time at Cornell. I met a lot of new friends. The programs I went to were
Mindfulness and Meditation, Dig It, Polymer Mechanics, Exploring Nanotechnology and
Build You Own Genetic Circuit. I really liked seeing the flowers. There are so many.
One thing that was gross but also cool was seeing real dead people brains.”
 “I had a lot of fun here at Cornell College for the past three days. I learned about boots,
planes and rockets, also bridges. The food was really good and I loved the games they
had. I also met a lot of new people and made some more friends.”
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 “In my time at
Cornell, I’ve done
many amazing
things. For
example, I had the
opportunity to sleep
in a dorm for my
first time. I was
also able to be part
of a study for an
afterschool
program here at
Cornell. In this
study I helped make
2 dishes that I’ve
never heard of
before. I also
learned many ways
to meditate, learn
about how I prevent
climate change, and
I was able to eat
some amazing food,
and try food I’ve
never had before.
This was one of my
favorite learning
experiences.”
 “This year at
Career Ex I was a
part of the science and animal’s tract. We were able to meet staff in the Animal Science
Department and try out actives including grading eggs, touring the Cornell University
Dairy Farm, learning about rumination and cannulated cows. My favorite visit was to
the Raptor Rehab Center. There was a large variety of birds, many who were injured in
the wild and unable to return. I have really enjoyed my time on the Cornell University
campus and would recommend the trip to anyone.”
 “Career Exploration was a great experience for me. I was able to explore several career
paths. My favorite programs explored careers in nanotech and biology, exploring the
campus and experiencing college life a little bit. It was very fun and a great experience.”
Look for signups and more information next March 2020!! Don’t miss out on this 4H trip!!
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The 43rd Annual New
York State 4-H
Agribusiness Career
Conference will be
held on October 1718, 2019 at SUNY
Cobleskill and local
agri-businesses. The
conference is cosponsored by NYS
4-H, the State
University of New
York (SUNY) at
Cobleskill and the
NYS Farm Bureau
Foundation for
Education. This
career exploration
conference is open to all youth ages 14 and over who wish to become more aware
of opportunities with agriculture and also the academic requirements for
professional positions available in the various agri-businesses. It will feature minitours to farms and businesses in the Cobleskill area as well as seminars, guest
speakers and guided tours of the SUNY Cobleskill agriculture facilities.
A participation fee of $100.00 per youth and $80 per chaperone will include all
overnight accommodations and meals. (If a participant wishes to come for just one
day, that is acceptable, but the cost of the program is the same.) Participants and
chaperones will be staying at The Super 8 located at 955 East Main Street Cobleskill.
Note: The full registration fee of 100 per youth and $80 per chaperone is due
September 12. There will be absolutely no refunds after September 12 due to hotel
expenses. A $ 50.00 late fee will be charged per participant for registrations
received between September 12 and September 26, 2019.
Mini Tours will include: Schoharie Valley Farms; Speaking with the Vet; Sweet Tree
Farm; The Stables at Sunny Knolls Farm; Milk Quality Lab-SUNY Cobleskill; Jack
Miller’s Tractor & Truck; Beekman Farm; Thistle Hill Weavers; Hessian Hill Farm;
Wellington’s Herbs and Spices; Osborne Family Farm; and Weathertop Farm. Study
Sessions will consist of: Agricultural Business Management & Food Systems;
Floriculture, Nursery Management and Landscape Development and
Soils/Crops/Turf/Recreation & Sports Area Management; Equine Studies &
Thoroughbred Management; Agricultural Engineering Technology; Livestock
Studies; Canine Behavior & Dairy Production and Fisheries Technology.
For more information and an application form, contact Rob Bucci at the 4-H Office,
315-376-5270 or email: lewis@cornell.edu.
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~ 12 ~

4-H Club Happenings
Helping Hands 4H
met in June and
celebrated the year with
ice cream and got fair
projects together.
Submitted by:
Ilana Kampnich

4-H Club Honor Secretary
June 2019
Beef Club – Desiree Cheney

State Fair Opportunity for 4-H Clubs
Lewis County 4-H at the New York State Fair: August 21-25
Club Leaders… Bring your club (or even just a few members) to the State Fair
in Syracuse and participate in an activity at the Lewis County booth. Come up
with an activity to interact with fair goers or ask the office for one. Parking
passes are available for you. This is a great chance for the younger members
to see the fair and what opportunities await them as teens. Please register your
club early so we can sign up at the state level.
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The Farmer’s Market Nutrition Outreach Program is permitting me to carry out nutrition
education by participating in a tabling event at the Lowville Farmer’s Market on August 17 &
24, 2019 from 8 a.m. to 2 p.m. The recipe featured will be a Raw Beet and Apple Slaw. This
event is promoting increased consumption of local fruits and vegetables by expanding sales at
Farmer’s Markets and Farm Stands. Stop by to say hi and have a sample of the “recipe”.
~Mellissa Spence~

Raw Beet and Apple Slaw
Yields 5 servings (½ cup each)

Ingredients
½ cup
Servings Per Recipe 5 servings

 1 small cucumber, grated (1 cup)
 1 large apple (do not peel), grated (1 cup)






3-4 beets, grated (1 cup)
1/2 cup beet greens, finely chopped
2 tablespoons vinegar
1/2 teaspoon ginger
1/4 teaspoon ground black pepper

 1 tablespoon olive oil

Instructions
1.
2.
3.
4.

Grate cucumber, apple, and beets into a medium sized bowl.
Stir in beet greens.
Add vinegar, ginger, pepper, and olive oil into the bowl, mix well.
Serve immediately or keep refrigerated until served.

Helpful Information

 Don’t throw away the beet leaves and stems! Beet greens
can be steamed, sautéed, or added raw to salads.
 Experiment with your recipe – grate in carrots, turnips and other
market fresh vegetables.

Label analysis based on ingredients listed.

Source: CUCE-NYC FMNP Recipe Collection 2015
Recipe analyzed using The Food Processor® Nutrition Analysis Software from ESHA Research,
Salem, Oregon. This material was funded in part by USDA’s Expanded Food and Nutrition Education
Program.
In accordance with Federal law and U.S. Department of Agriculture policy, this institution is prohibited from discriminating
on the basis of race, color, national origin, sex, age, religion, political beliefs or disabilities. Diversity and Inclusion are a
part of Cornell University’s heritage. We are a recognized employer and educator valuing AA/EEO, Protected Veterans, and
Individuals with Disabilities.
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Eating Outdoors, Handling Food Safely
Picnic and barbecue season offers lots of opportunities for outdoor fun with family and friends. But
these warm weather events also present opportunities for foodborne bacteria to thrive. As food heats
up in summer temperatures, bacteria multiply rapidly.
To protect yourself, your family, and friends from foodborne illness during warm-weather months,
safe food handling when eating outdoors is critical. Read on for simple food safety guidelines for
transporting your food to the picnic site, and preparing and serving it safely once you’ve arrived.
PACK AND TRANSPORT FOOD SAFELY
Keep your food safe: from the refrigerator/freezer — all the way to the
picnic table.
 Keep cold food cold. Place cold food in a cooler with ice or frozen gel
packs. Cold food should be stored at 40 °F or below to prevent
bacterial growth. Meat, poultry, and seafood may be packed while still
frozen so that they stay colder longer.
 Organize cooler contents. Consider packing beverages in one cooler
and perishable foods in another. That way, as picnickers open and
reopen the beverage cooler to replenish their drinks, the perishable
foods won’t be exposed to warm outdoor air temperatures.
 Keep coolers closed: Once at the picnic site, limit the number of times
the cooler is opened as much as you can. This helps to keep the
contents cold longer.
 Don’t cross-contaminate. Be sure to keep raw meat, poultry, and
seafood securely wrapped. This keeps their juices from contaminating
prepared/cooked foods or foods that will be eaten raw, such as fruits and vegetables.
 Clean your produce. Rinse fresh fruits and vegetables under running tap water before packing them in
the cooler — including those with skins and rinds that are not eaten. Rub firm-skinned fruits and
vegetables under running tap water or scrub with a clean vegetable brush while rinsing with running
tap water. Dry fruits and vegetables with a clean cloth towel or paper towel. Packaged fruits and
vegetables that are labeled “ready-to-eat,” “washed,” or “triple washed” need not be washed.
QUICK TIPS FOR PICNIC SITE PREPARATION
Food safety begins with proper hand cleaning — including in outdoor settings. Before you begin
setting out your picnic feast, make sure hands and surfaces are clean.
 Outdoor Hand Cleaning: If you don’t have access to running water, use a water jug, some soap, and
paper towels. Or, consider using moist disposable towelettes for cleaning your hands.
 Utensils and Serving Dishes: Take care to keep all utensils and platters clean when preparing food.
FOLLOW SAFE GRILLING TIPS
Safe Cooking Temperature Chart Grilling and picnicking often go hand-in-hand. And just as with
cooking indoors, there are important guidelines that should be followed to ensure that your grilled
food reaches the table safely.
 Marinate safely. Marinate foods in the refrigerator — never on the kitchen counter or outdoors. In
addition, if you plan to use some of the marinade as a sauce on the cooked food, reserve a portion
separately before adding the raw meat, poultry, or seafood. Don’t reuse marinade.
 Cook immediately after “partial cooking.” Partial cooking before grilling is only safe when the
partially cooked food can go on the hot grill immediately, for example at a home with a grill on the
patio or deck.
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 Cook food thoroughly. When it’s time to cook the food, have your food thermometer ready. Always
use it to be sure your food is cooked thoroughly. (See Safe Food Temperature Chart)
 Keep “ready” food hot. Grilled food can be kept hot
until served by moving it to the side of the grill rack,
just away from the coals. This keeps it hot but
prevents overcooking.
 Don’t reuse platters or utensils. Using the same
platter or utensils that previously held raw meat,
poultry, or seafood allows bacteria from the raw
food’s juices to spread to the cooked food. Instead,
have a clean platter and utensils ready at grill-side to
serve your food.
 Check for foreign objects in food. If you clean your
grill using a bristle brush, check to make sure that
no detached bristles have made their way into
grilled food.
PREVENT “CROSS-CONTAMINATION”
WHEN SERVING
Never reuse a plate or utensils that previously held
raw meat, poultry, or seafood for serving — unless
they’ve been washed first in hot, soapy water.
Otherwise, you can spread bacteria from the raw
juices to your cooked or ready-to-eat food. This is
particularly important to remember when serving
cooked foods from the grill.
KEEP COLD FOODS COLD AND HOT FOODS HOT
Keeping food at proper temperatures — indoor and out — is critical in preventing the growth of
foodborne bacteria. The key is to never let your picnic food remain in the “Danger Zone” — between
40 °F and 140 °F — for more than 2 hours, or 1 hour if outdoor temperatures are above 90 °F. This is
when bacteria in food can multiply rapidly, and lead to foodborne illness.
Instead, follow these simple rules for keeping cold foods cold and hot foods hot.
COLD FOOD
Cold perishable food should be kept in the cooler at 40 °F or
below until serving time.
 Once you’ve served it, it should not sit out for longer than 2 hours, or 1
hour if the outdoor temperature is above 90 °F. If it does — discard it.
 Foods like chicken salad and desserts in individual serving dishes can
be placed directly on ice, or in a shallow container set in a deep pan
filled with ice. Drain off water as ice melts and replace ice frequently.
HOT FOOD
Hot food should be kept hot, at or above 140 °F.
 Wrap it well and place it in an insulated container until serving.
 Just as with cold food — these foods should not sit out for more than 2
hours, or 1 hour in temperatures above 90 °F. If food is left out longer,
throw it away to be safe.
Source: https://www.fda.gov/
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Heat Stress and Heat Stroke
Heat stress is one of the biggest
health risks associated with heat
waves. Hot weather places extra
strain on your body as it tries to cool
itself to its preferred temperature of
37C. Farmers working outside, or in
farm buildings or sheds which have
poor cooling methods, are at
particular risk. Older people (are at
risk) as your sense of thirst
decreases and your kidney isn’t able
to conserve body water as
easily. There are three stages of heat stress: heat cramps, heat exhaustion
and heat stroke.
Heat stroke occurs when you become dehydrated and your body
temperature rises above 40.5C. This is a medical emergency and can lead
to death. If you work in a hot environment, or are fighting fires you should
https://www.betterhealth.vic.gov.au/health/healthyliving/heat-stresspreventing-heatstrokedrink plenty of water, try to stay indoors during the
hottest part of the day and develop a heat stroke prevention plan.
Heat Stress – Preventing Heat Stroke
Heat stroke occurs when a person becomes dehydrated and their body
temperature rises above 40.5C. This is a medical emergency and can lead
to death. If you are organizing a large event or sports activity, working in a
hot environment or firefighting, you should develop a heat stroke
prevention plan.
Find out more about this topic on:
https://www.betterhealth.vic.gov.au/health/healthyliving/heat-stresspreventing-heatstroke
Signs of Health Stress:
Fainting, heat exhaustion, heat cramps, heat fatigue, worsening of preexisting illnesses and conditions.
Signs and symptoms of heat illness include feeling sick, nauseous, dizzy or
weak.
Serious signs are clumsiness, collapse and convulsions (fitting) which may
be experienced as a result of heat illness. Anyone with these signs or
symptoms need to seek immediate medical attention.
Source: https://www.farmerhealth.org.au/page/health-centre/heat-stressand-heat-stroke
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Health & Wellness in Lewis County: Naturally Healthy Lewis County App Launched
https://www.naturallyhealthylewiscounty.org/
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WANTED.

Average Rainfall for June
Town
Croghan
Denmark
Greig
Harrisburg
Lewis
Leyden
Lowville
Martinsburg
Montague
New Bremen
Pinckney
Talcottville
Turin
Watson
West Turin
Total Average

2017

2018

2019

3 Year Avg.

8.45
5.92
6.90
6.46
4.76

3.22
2.4
2.57
2.75

6.24
7.10
5.85
7.43

8.45
5.13
5.47
4.96
4.98

9.63

2.4
2.75

10.53

2.65

6.65
5.83
8.49
6.76

4.53
6.07
8.49
6.65

4.96
9.15

2.55
3.15
2.6
2.32
2.67

6.43
7.45
5.63
6.71

4.65
6.58
4.12
4.90
5.35

5.68
6.68

6.71
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We are looking for rain data
collectors! You will receive
a yearly subscription to the
Extension Connections and
a rain gauge.
Towns needed: Croghan,
Diana, Leyden, Lyonsdale &
Pinckney.
Please contact Mellissa
Spence at 315-376-5270 for
more information.

Composting
Composting is a great way to
reduce your food waste. Compost
is simply decayed organic matter.
When you mix a bunch of these
items together in a compost pile,
they break down naturally into a
nutrient-rich fertilizer that helps
gardens grow.
Compostable

Non-Compostable

Cardboard

Black Walnut Tree Leaves & Twigs
(releases substances that can be harmful for
plants)

Coffee Grounds and Filters

Coal or Charcoal ash
(releases substances that can be harmful for
plants)

Fruits and Vegetables

Dairy Products
(creates an odor and attracts pests)

Grass Clippings

Diseased or Insect-Ridden Plants
(diseases or insects might survive & be
transferred to other plants

Hair and Fur

Fats, Grease, Lard, Oil
(creates an odor and attracts pests)

Newspaper

Meat or Fish Bones & Scraps
(creates an odor and attracts pests, may carry
pathogens)

Woodchips

Pet Feces or Litter
(might contain bacteria, germs, pathogens, and
viruses harmful for humans)

Benefits: Compost boosts water retention in soil, which means the budding
plants in that soil need less water. It also helps with bigger crop yields, giving
food producers a better and more affordable way to harvest and sell.
~ 26 ~

How to Start Composting at Home:
Step 1: If you live with a good patch of land, you can start one on a flat area in
the ground. However, if you live on a smaller patch of land, you might want to
get a container to keep
things looking clean. The
composting bins look like
trash can just without a
bottom.
Step 2: Start collecting
things to put into your
compost. This can be from
twigs to banana peels.
Step 3: Wait. Keep adding
to the top of your
compost pile and in a few
short months, at the
bottom, you’ll have rich,
fertilized soil to use.
Step 4: Use it. You can spread it lightly on your lawn to make it greener, put it
on your vegetable patch to make it grow bigger and healthier, put it on your
flower beds to make your flowers more luscious and pest-resistant, or you can
sprinkle it around your houseplants or container plants.
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Corn Silking/Tasseling
I was preparing some materials for a Dairy Profit Seminar at the Empire Farm Days (Corn Silage Harvest
Strategy: One chance to get it right) as was thinking that this is the time of year we typically start thinking
about corn silking/tasseling and the time from silking to silage harvest.
Obviously there is not much (if any) corn silking right now but here a few thoughts in the topic. One bit of good
news is that the temperature projections for August, September and October show a reasonable probability of
above average temperatures.
An old rule of thumb is 6-7 weeks but this should
not be relied on, especially this year.
1) We have better methods today
2) This rule of thumb assumes the crop will be
progressing through this stage in July, August,
early September. That will not be the case this
year and GDD accumulation per day (or
week) in late September or October will be
slower increasing the likelihood it will take
longer.

Recording silking/tasseling date and tracking Growing Degree Day accumulation is a useful indicator.
Earlier this year we talked about a new tool from Climate Smart Farming, the Growing Degree Day Calculator
tool that can be used to look at expected GDD accumulation from planting, based on long term averages.
http://climatesmartfarming.org/tools/csf-growing-degree-day-calculator/
Direction video from Kitty O’Neil
https://vimeo.com/340915608
Projecting GDD accumulation from silking date is another good application of this tool.
By putting in the silking/tasseling date as your start date you can look at the projected date for silage harvest
based on work by Bill Cox showing 750-800 GDD’s between silking and silage harvest.
Growing Degree Days (86/50) from Silking to Silage Harvest
*Study by Bill Cox at Aurora Research Farm
Relative Maturity
GDD’s (Silking to 32% Whole Plant DM)
96-100
750
101-115
800
We can extrapolate that <96 day RM corn will likely take 750 GDD or slightly less
Whole Plant DM for Silage Harvest
Keep in mind that this work on GDD’s needed from silking to silage harvest was based on the corn plant getting
to 32% DM so this should be used as an early indicator for harvest since we would really like to see whole plant
DM at harvest closer to 35%.
While the rate of dry down obviously varies with weather conditions, a rule of thumb is 0.5 to 0.75% per day
but some days the rate can be zero. Anyway, we could expect the crop to reach 35% DM 4 to 6 days after we
hit the GDD benchmarks listed here.
By: Joe Lawrence, MS, CCA
Dairy Forage Systems Specialist PRO-DAIRY; College of Agriculture and Life Sciences
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PROACTIVE APPROACHES TO DETERMINING FUTURE FEED
REQUIREMENTS AND OPTIONS TO CONTAIN COSTS
Kelsey O’Shea, Farm Business Management Specialist
Cornell Cooperative Extension - North Country Regional Ag Team
There is no doubt that this spring has been a challenging one for a fair share of dairy farmers in the North Country
Region. With low temperatures, wet conditions, and continued lower milk prices than would be expected with previous
“three year cycles”, it is difficult to decide which problem to tackle first. There is also the issue that some of these business
factors or conditions are a product of global markets or weather patterns happening in other parts of the country. So how
much control can dairy farmers in Northern NY have over these factors, truly? A lot more than it may seem!
Here are three simple steps to get started evaluating your current feed situation and then exploring options for
management:
1. Take the time to get an ACCURATE physical feed inventory- you may have to break out the measuring
stick or calculator (Bunk, Silo, Bag Conversion Chart). You can’t make good decisions without knowing
where you stand now.
2. If you are going to be short on feed- evaluate how much you will need and where you can get this feed from.
3. If you do need to purchase feed- evaluate the methods available to manage the price of that feed.
Once you have taken an accurate inventory of feed on the farm, you may be concerned that you do not have enough
excess feed to cover the potential decreased amount from harvest this fall due to weather issues. Although most of the
deadlines have passed, it is important to note that the first layer of protection could be considering Crop Insurance for
your specific operation. This could include catastrophic coverage, prevented planting, yield protection or revenue
protection. More information on all of these options and how they could apply to your operation can be at
https://www.agriskmanagement.cornell.edu/ . This can help manage the feed and inventory risk on your operation; if you
are short on harvested forages due to weather events, you may receive a premium payment to help cover the cost of
purchasing feed from elsewhere.
Once you have determined your current inventory and the amount of feed you need to purchase based on projected yields
for this fall, you can now evaluate how and where you will get that feed. If you need assistance in evaluating what your
potential yields will be based on the current conditions and projections, please reach out to our team of agronomists at
https://ncrat.cce.cornell.edu/specialists . The amounts and types of feed you need may contribute to which method use to
acquire this feed. Potential options for acquisition include but are not limited to: purchasing feed directly from another
local dairy farm that has an excess, purchasing from a crop farm directly, or substituting the reduced amount of forages in
your cows’ diet for additional other commodities (with the help of your nutritionist). It should be noted as well that you
may just need additional commodities (ex: grain corn) due to reduced yields of your own grain corn as opposed to
forages. When you are considering those various ways to fulfill feed needs, each option should be evaluated for both
viability and price.
It is clear from the recent market happenings that there are concerns about the 2019 fall corn harvest. December corn
futures closed at $3.72 per bushel on May 10 only to then close at $4.68 on June 17; that’s almost a dollar difference in
the span of roughly 30 days. It always needs to be noted that markets can be emotional, and often make the largest swings
in short periods of time. However, if you have determined that your operation will need to purchase more commodities
than it has in previous years, this can be a big concern. A double whammy of increasing the quantity purchased AND a
big increase in the price per unit can feel even more painful financially when milk prices are still (very slowly)
recovering. There are a few different ways to mitigate price risk including: contracting through a brokerage firm,
negotiating a signed deal with another local operation, and/or shopping around between feed mills in your area. With any
of these options you will need to determine the range of what you would ideally like to pay for this feed, up to the
maximum your operation can afford. This maximum will depend on your specific situation, but ideally would be the price
you can purchase the needed feed for that will allow your bottom line to be at minimum break even. If you need
assistance calculating your business’ breakeven you can reach out to the North Country Regional Ag Specialists.
Overall, there are many different management strategies available to your operation. Although various issues of weather
and milk prices both locally and nationwide can feel very overwhelming, you have the power and resources to manage the
situation. Now that we have hit mid-summer, you know what crops have been planted and/or harvested thus far on your
operation. Taking the steps to assess your farm’s current position, determining your needs, and evaluating the options to
fulfill those needs will allow the peace of mind to refocus on the upcoming tasks of harvesting and winter planning.
For assistance or resources from Cornell Cooperative Extension please reach out to Robin Wendell-Zabielowicz, Farm
Business Management Educator – Lewis County by phone at 315-376-5270 or by email at rw583@cornell.edu
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NNYADP Posts Dairy Labor Trends Survey Results
Labor is the second largest single expense on a dairy farm after
feed cost. A new 25-page report summarizing regional dairy labor
trends is now available online at www.nnyagdev.org. The report,
featuring data from a survey of 32 dairy farms, was funded by the
farmer-driven Northern New York Agricultural Development
Program.
"The farmer committee that prioritizes projects felt that the regional
survey could be a first step toward better retention and training of
farm employees through enhancing the understanding of how our
farms are interacting with workers, our strengths, and where we can
make improvements," said NNYADP Co-Chair Jon Greenwood, a
St. Lawrence County dairy farmer.
Cornell University Cooperative Extension and Cornell Dyson School of Applied Economics and
Management personnel conducted a confidential survey of 32 farms to analyze and identify possible
correlations or causation trends between labor management methods and production or farm business
factors.
"This research will help embrace farm-employee relations as well as provide insight that may also
positively impact farm management and sustainability," said NNYADP Co-Chair Jon Rulfs, a dairy and
orchard owner in Clinton County.
The report includes 43 datasets presenting information on the types of dairy farms responding; the
types of on-farm jobs; hiring practices; and employee longevity, performance evaluation, training
methods, and compensation.
"Contrary to current perceptions that a majority of dairy farm labor is Hispanic or immigrant, the data
from Northern New York indicates that the regional farms are using a majority of local labor. Farmers
can use this research to evaluate their work structures and open discussion with their particular labor
force in comparison with the most common farm labor trends in the Northern New York region," says
Cornell University Cooperative Extension Farm Business Management Specialist and project co-leader
Kelsey O'Shea, Canton, N.Y.
"This type of facilitated research provides regional farms the opportunity to gain insight they might not
otherwise take the time to learn first-hand about their own operations and how they measure up to
peers operating under similar conditions," noted NNYADP Co-Chair Joe Giroux, who operates a dairy
farm with his son Todd in Beekmantown.
O'Shea and her project colleagues are now assisting participating farms with applying the data to their
dairy businesses. The results of this research are expected to be presented at "State of the Dairy
Industry" meetings in the NNY region this summer.
The research team is also developing a "How to Make the Best Hiring Decisions" educational program
based on the top two priorities identified by farm owners as ways to make managing and retaining labor
easier. That program is expected to be available in the fall of 2019.
The "Labor Trends and Their Impact on Financial and Production Factors on Dairy Operations in
Northern New York" report is posted under Dairy Research on the Northern New York Agricultural
Development Program website at www.nnyagdev.org.
Funding for the Northern New York Agricultural Development Program is supported by the New York
State Legislature and administered by the New York State Department of Agriculture and Markets.
MEDIA CONTACTS:
. Project co-leader Kelsey O'Shea: 315-955-2795, kio3@cornell.edu
. NNYADP Co-Chairs: Jon Greenwood, 315-386-3231; Joe Giroux, 518-563-7523;
Jon Rulfs, 518-572-1960
. NNYADP Coordinator Michele Ledoux, 315-376-5270, mel14@cornell.edu
. Publicist Kara Lynn Dunn, 315-465-7578, karalynn@gisco.net
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CALENDAR OF UPCOMING EVENTS
July 30-Aug. 1
August 6-8
August 7
August 15
August 21

September 3
September 7
September 18
September 24
October 5

October 17-18
Tuesday’s: thru
October 18
Thursday’s: thru
October 10
Saturday’s: thru
October 26
Saturday’s: thru
October 26
August 22September 3
November 9 & 10

4-H Exploration Days! 7/30-8/1-9am-12pm; 8/6-8-1-4pm
Education Center, 7395 East Road, Lowville
Soil Health for Dairy Farms Field Day; 11am-2pm
660 County Rd 33, Madrid, NY
Spotted Lanternfly Conference; 8:30am-4:30pm
Broome County CCE, Binghamton
Basic Cow Reproduction 101; 6-8pm
Country Vet Clinic, Utica Boulevard, Lowville
Corn Harvest Silage Strategy; 1-3pm
Education Center, 7395 East Road, Lowville
Maple Tubing Workshop; 9-11am
Pierce’s Sugar Spigot, Croghan
Introduction to Poultry;
CCE Jefferson County, Watertown
4-H Achievement Night; 6pm
Lowville Elks Lodge, 5600 Shady Ave, Lowville
Family Farm Day; 10am-3pm; Hans & Corien
Vanderveeken, Mike & Jamie Foster Farm;
10300 SR 126, Castorland, NY
ABC Career Conference;
SUNY Cobleskill
Lyons Falls Farmers Market; Noon – 5pm;
Riverside Park; Lyons Falls
Lewis County General Hospital Farmers Market;
11am-3pm
Lowville Farmers Market; 8am-2pm;
Fairgrounds
Harrisville Farmers Market; 9am-4pm;
Scenic View, Harrisville
New York State Fair, Syracuse
Small Ruminant Management & Fiber Conference;
Morrison Hall, Cornell University
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Caitlin Stepanek / Courtney Lehman
315-376-5270 / lewis@cornell.edu
315-386-3582 or jevonnah@slcswcd.org
https://lergp.cce.cornell.edu/event.
php?id=416
Mellissa Spence
315-376-5270
/mms427@cornell.edu
Joe Lawrence, Pro Dairy Forage Specialist
315-376-5270 / jrl65@cornell.edu
Michele Ledoux
315-376-5270 / mel14@cornell.edu
Jake Ledoux
315-788-8450 / jtl224@cornell.edu
Michele Ledoux
315-376-5270 / mel14@cornell.edu
Mellissa Spence
315-376-5270 /mms427@cornell.edu
Robert Bucci
315-376-5270 / rtb92@cornell.edu
-Beverly Swiernik - 315-765-1506
-Amanda Jones - 315-767-7684
Tina Schell 315-376-5087
Sarah Roes 315-376-7750
Rhonda Farney 315-346-6759
https://www.facebook.com/harrisvillefarm
ersmarketnewyork/
315-767-0129
https://nysfair.ny.gov/
Robert Bucci
315-376-5270 / rtb92@cornell.edu

