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Dear Readers, 
  Last month you met our Nutrition Educator,  Jordy  
Kivett.  In this issue you will learn a bit more about me,     
besides that I love lichen! ...Jolene 

      
      

 You probably recognize my name since I put together these newsletters for 
you with submissions from staff and our Master Gardener Volunteers. I am the 
Horticulture Program Coordinator at the Cornell Cooperative office in Platts-
burgh. I work with you, the consumers, and my responsibilities include diagnos-
ing plant diseases, identifying insect pests, and offering ways to remedy these 
and other problems.  

 I also oversee the Master Gardener Volunteer program and it is a pleasure.  
We meet monthly to discuss requests for programs that I have received and,  
decide who is able to do what.  The second half of our meeting is continuing   
education so we stay up-to-date on changes and new gardening information, 
including invasive pests and Integrated Pest Management. 

 I joined extension in 2008 as a Master Gardener Volunteer and joined the 
staff in 2010.  I am self-taught, and love learning something new every day in my 
position.  Keep me in mind if you have any garden or nature, wildlife etc.       
questions or would like to arrange for programs. 

Jolene Wallace 

Horticulture Program Organizer 

Cornell Cooperative Extension Clinton County 

(518) 561-7450 

 

CCE-Clinton Co. is an employer and educator recognized for valuing AA/EEO, pro-
tected veterans, and Individuals with Disabilities and provides equal program 
and employment opportunities.   

Meet Jolene Wallace 
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Paul Hetzler, Cornell Cooperative Extension of St. Lawrence County, Retired 

 What fearless animal has an adorable face, plows snow all winter and has a six-million acre park named 
after it?  

One of 29 species worldwide, the North American porcupine (Erethizon dorsatum)is the largest New World 
species, growing to 91 centimetres or 36 inches long and weighing as much as 16 kilogrammes or 35 pounds. 
That makes it the second-largest North American rodent behind the beaver, but still puny compared to an 
African crested porcupine which can exceed 27 kg or 60 lbs. It is also the only cold-hardy porcupine, and one 
of the few that regularly climb trees.  

Its name derives from the Latin for “quill pig,” but the Kanien’kehá:ka (Mohawks) call it anêntaks, literally, 
“bark eater.” This is a less-than-endearing term they once applied to the Algonquins living in, well, the Adi-
rondacks(anêntaks). Unlike Mohawks who even back then were expert agronomists with stores of grain and 
legumes on hand, Algonquins were hunter-gatherers who, by choice or need, would eat the inner bark of 
pine, maple, elm and other trees. Eventually the Algonquins moved from the area to points north and east, 

but the place name remained.  

Porkies are active all winter, which is a great time to track them. More or less 
bullet-shaped, they make effective plows, carving channels through the snow. 
Since they tend to use the same paths, you can go out after a new snowfall to 
see which troughs have been cleared in the night. In contrast to most species, 
our porcupines are not strictly nocturnal, but they do tend to be more active at 
night. 

Porcupine feet are pebbly textured and have no fur, and in deep snow you may 
also see marks where its tail drags side to side as it waddles. In cases where the 
claws do not register, its footprint can look (I think) unnervingly like that of a 
small child. Especially if you’re not really awake yet and have stumbled out to 
the snow-dusted porch for firewood.  

Photo: University of Manitoba, Louis Lenz 

Like all porcupines, ours is covered in hair interspersed with up to 30,000 hollow barbed quills. This accounts 
for their cavalier attitude toward scary stuff like humans, dogs and, unfortunately, cars. Quills are not mis-
siles—they aren’t launched at a predator, but they will come off at the drop of a hat, provided you drop it on 
a porcupine. The barbed ends are amazingly good at sticking to skin and other things. If not removed, quills 
work their way through flesh, and can be fatal depending on their trajectory.  

Quills were and are used the world over by indigenous peoples for embroidering. Usually white at the base 
and fading to brown and then black at the tips, quills have an innate beauty but are often dyed and worked 
into leather or textiles. In North America, native peoples reportedly threw a blanket over a porcupine and 
harvested quills that stuck to it. I have taken quills in a similar way from road-killed porkies but with a leather 
glove. 
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Most of the time quills lie flat. When confronted by a predator a porcupine raises them, and keeps its back end to 
the threat. A porky can lash its eight to ten-inch long tail side to side, creating a protective radius around itself. Fish-
ers, fierce predators and one of the largest members of the weasel family, are quick enough to outflank a porcupine 
and kill it by attacking the quill-free head.  

Having a cute face only gets you so far in life, and porcupines are despised by many people because bark-eating 
damages, or even kills, trees. They are attracted to salt, and will chew on tool handles, canoe paddles or other items 
handled by people, which doesn’t thrill the owners of said objects. One year they found a way under my house and 
chewed on the sub-floor beneath the kitchen. Who knows, maybe decades ago there was a spill of pickle brine that 
soaked through.  

In addition to eating bark of all kinds, they love herbaceous plants, and are in clover in a field of alfalfa or clover. 
They have a particular weakness for apples. It is impressive how far out on a branch a porcupine will go to get one, 
seeming to defy gravity.  

Porkies usually den in rock crevices and caves, or sometimes 
in hollow trees. Breeding is in October and December. In 
May and June, females may birth up to four young, but gen-
erally just one. Not only do they have a low birth rate, it 
takes more than two years for them to fully mature. In the 
wild, a porcupine may live 17 or 18 years, with the oldest on 
record being an ancient 28 years.  

Photo: Smithsonian’s National Zoo 

A former neighbour of mine, long since passed, had as a 
young man been given an orphan porcupine. He said it 

made a great pet, and showed off pictures of a full-size porky in his arms. Kids and adults love to watch porcupines, 
as they are one of the few wild animals that will stand for such ogling. If there aren’t any where you live, maybe you 
can plan a trip this summer to that northern New York State Park. You know, the “Porcupine” Mountains.  

Mohawk spellings courtesy of Salmon River Mohawk Language Program. 

Paul Hetzler has been an ISA-Certified Arborist since 1996, and is a member of ISA-Ontario, the Canadian Institute of 
Forestry, and the Society of American Foresters. His book “Shady Characters: Plant Vampires, Caterpillar Soup, Lep-
rechaun Trees and Other Hilarities of the Natural World,” is available on amazon.com   

 © 2019 Paul J Hetzler                   
    

 

  

              Photo:adirondackalmanack.com 
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Vegetarian Chili 

       
This delicious chili packed full of veggies, beans, and spices and is fast enough for a weeknight dinner. 
Top with cilantro for a boost of flavor. 
 
Ingredients 
  
 2 onion (large, cut into 1/4 inch pieces) 
 1 green bell pepper (cut into 1/4 inch pieces) 
 3 garlic clove 
 2 jalapeno chilies (fresh, diced) 
 2 tablespoon vegetable oil 
 1 tablespoon chili powder 
 1 tablespoon cumin (ground) 
 2 can whole tomatoes, low sodium (28 ounces total - cut into 1/4 inch pieces or 8 medium     
  fresh tomatoes) 
 2 zucchini (medium - cut into 1/4 inch pieces) 
 2 summer squash (medium - cut in to 1/4 inch pieces) 
 1 can kidney beans (16 ounce, rinsed) 
 1 cup cilantro (or coriander) (chopped, fresh) 
 salt and pepper (to taste, optional)       
  
 
Directions  
 
1. In a large pot sauté onions, bell pepper, garlic, and jalapeno in oil over medium high heat for about 5 
minutes - stirring often. 
2. Add chili powder, cumin, half of the chopped cilantro, salt and pepper, and continue cooking for an-
other 3 minutes, stirring occasionally. 
3. Add the tomatoes, zucchini, squash, and bring mixture to a simmer. 
4. Simmer for 15 minutes, stirring occasionally. 
5. Add beans, and continue to simmer for another 5 minutes. 
6. Serve the mixture hot. Put remaining cilantro on top. 
 
Source: USDA Mixing Bowl 



Many thanks to our business sponsors: 
 

Cook & Gardener 
Duprey’s Feed & Supplies 

Flowering Meadow Nursery 
Garrant’s Vegetables 

Giroux Poultry 
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Valentine Facts? 

 

 Excerpted from Good Housekeeping Magazine, December 2019   
                    
According to Good Housekeeping Magazine, historians believe that what we know as Valentine’s Day     
began as a pagan fertility ritual in ancient Rome. 
 
In the 1300s Pope Gelasius declared February 14  St. Valentines Day.  It was thought to be a day of love 
because most people at the time believed that the bird’s mating season began on February 14. 
 
The oldest record of a valentine being sent, according to History.com, was a poem written by a French   
medieval duke named Charles to his wife in 1415. Charles penned this sweet note to his lover while he 
was imprisoned in the Tower of London at just 21 years old. One of the lines in the poem? "I am already 
sick of love, My very gentle Valentine."  
 
Teachers receive more valentines each year than anyone else.  Next would be children, then mothers and 
wives. 
 
Americans spent nearly $650 million on Valentine gifts for their pets.  Five million households gave Valen-
tine's Day presents to their pet dogs last year, and more than 2 million picked up presents for their cats. 
But even though more Americans buy gifts for their dogs, people actually spend more on their pet kitties 
— an average of about $96 per household, compared to $81 for dogs! 
 
The first heart-shaped chocolate box was created by Richard Cadbury, the son of the Cadbury founder.  He 
introduced it in 1861, and today, more than 36 million heart-shaped boxes of chocolates are sold each 
year. That's 58 million pounds of chocolate!  
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It’s So Easy to Freeze! 
 

  
 

By Jordy Kivett, Nutrition Educator 
 
 Ok, so if you are reading this in January- it may sound like a joke, but in all honesty, freezing is a really 

quick and easy food preservation method.  I know we are not pulling in bounty from the garden this month, 

but we, as a society, generate a lot of food waste.  Food waste is not only bad for your budget, but also a ma-

jor contributor to greenhouse gasses.  Many green steps require some investment, but reducing food waste 

can be relatively painless way to reduce your carbon footprint. 

 

 Take regular inventory of your refrigerator, many things can be frozen, but if you freeze a spoiled food it is 

still waste when you remove it from the freezer.  Freezing will stop bacterial growth and a lot of decomposi-

tion, however, once thawed the bacteria is still present.  So only freeze “good” food!   

  

 Some foods, while safe to freeze and later eat, will have reduced quality.  Think lettuce!  Some other foods 

that do not thaw well are cream sauces, mayonnaise, raw eggs in shells, hardboiled eggs, and salads with 

mayonnaise based dressings.  Milk can be frozen, but may need to be shaken or stirred once thawed to be-

come smooth again.   Eggs should be either mixed or separated and the yolks should be treated with sugar (2 

Tbsp. per cup of yolks/whole eggs) or salt (1/2 tsp. per cup of yolks/whole eggs) to prevent graininess.   

 

 Fresh produce, especially vegetables, have enzymes the help them continue to ripen (remember the 

plant’s purpose for much of these foods is to produce a viable seed) so some food you may need to blanch 

first, to stop the enzyme action.  Check out the National Center for Home Food Preservation guidelines on 

blanching times for long term freezer storage.  If you are looking to get another week out of any produce, go 

ahead, rinse, chop, and freeze.   

 

 Cooked food usually freezes really well and requires very little additional preparation. It is a great idea for 

leftovers, especially soups and stews.  I per-

sonally love this as a method for my own 

frozen meal lunches for work or batch cook-

ing for an easy, homemade meal later.   

 

 

Freezing Tips: 

 

• Use good freezer safe bags or contain-

ers.  A good container is air tight, with a 

strong seal and tough enough it will not rip 

during storage.  Freezer bags are great, but 

also consider reusable food containers, like canning jars.   It does not hurt to use additional layers if you 

are freezing long term (more than a month) to prevent moisture loss/freezer burn.  You can wrap foods in 

freezer paper, foil, or double bag.   

Jan/Feb 2020 
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Easy to Freeze continued... 

Did you just read this notice?  
Your potential customers did too!  Pub-
lish 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/ 

  

 

• When freezing a food, consider how you will use that food later.  

For example, fresh cauliflower could be chopped into florets for a 

stir fry or minced for cauliflower “rice”.  If you are freezing leftovers, 

consider how many servings you would like to thaw at a time and 

when in doubt freeze in individual servings.   

  

• Label everything!  Keep a permanent marker and masking tape in 

the kitchen.   

 

• Think about thawing.  Most things will thaw in the refrigerator in 24 

hours.  If you would like quick thawing foods, consider freezing 

them in shallow wide containers or laying freezer bags flat until the 

food is frozen.   

 

• Ice cube trays are great for freezing baby food, concentrated stock or sauces, and any other small      

quantity item.  Once the food is frozen, relocate cubes to a covered container or freezer bag.     

       

 

  
 

 

http://www.ccecc4hce.blogspot.com/
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Reading a Gardening Catalog 
By Jim Cayea, Master Gardener Volunteer 
 

This article will examine the mysteries of the gardening catalog.  We will look at various aspects of the gardening 
catalog and learn how to correctly interpret the contents.  You will be able to obtain the plants that you want so 
your garden delivers what you want. 
 
Firstly, choose a good catalog or online catalog from your area or a catalog from an 
area that is like the North Country.  Know your zone – Clinton County is Zone 5 close 
to Lake Champlain but Zone 4 for the interior of the county.  Secondly, be wary of 
catalogs from the Rocky Mountains to the Pacific Ocean because this area’s  climate 
is arid and the soil alkaline.  Nurseries develop other catalog types including, but not 
limited to: (1) specialists in one area of gardening, (2) nationwide coverage, or (3) a 
regional catalog from an area other than the North Country.  In other words, know 
what you want and your growing conditions before buying from these  catalogs. 
              
 
Look at the first several pages.  You should find (but not always) icons that means 
specific growing conditions, how much sun or water the plant needs, attracts polli-
nators, heirloom or new, an AAS winner, cut flowers, and so forth.  When I read 
these icons, I find the plants that like more dry or arid conditions since I live in a sandy area.  Vegetable catalogs 
ignore the sun and water icons because most vegetables need direct sunlight and watering for increased produc-
tion.  The same sun and water icons are important for the flower gardener because of the wide range of flower 
plant needs.  Knowing these icons can assist the gardener in selecting the right plant for the garden conditions. 
 
A multitude of gardening catalogs give seed germination rates, spacing of the seeds, height of a plant, how much 
seed for a row, how many days to harvest or maturity, or other measurements.  Catalogs offering plants will in-
form you on how much space each plant needs.  Good catalogs will inform you whether the plant is suitable for 
container gardening.  The vegetable or fruit gardener really depends on this information for growing enough 
produce to eat and to avoid growing too much of a crop. 
 
You will find most gardening catalogs have the following divisions – what’s new, vegetables, herbs, fruits, ber-
ries, and flowers.  You should have an idea in which division your plant is located.  Each section has more divi-
sions.  Flower catalogs identify flowers as annual or perennial; then into flower families (i.e. daylilies, coneflow-
ers, et cetera).  Vegetable catalogs divide by plant families or by individual crops.  (i.e. cabbage, broccoli, beans, 
et cetera) Fruit, tree, and berry nurseys divide their plants like the vegetable catalogs. 
 
Next thing you need to pay attention to is the growth habit and height of the plant.  When a catalog states the 
plant easily spreads or grows readily, think invasive and be ready for an investment of time to control this plant.  
You may even find yourself planting a plant that will not grow or survive because of its needs.  Below I will look 
at several different crops and their growing types: 
 

Bean growth habits are pole (vining), bush, and semi or half pole.  Catalogs break beans into the following 
categories -  broken down to green (you can eat beans and pod), fresh shelling (you have to remove the  
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Garden Catalogs continued...            

 beans from their pod), dry beans that are shelled when the beans have dried, coloring (purple, 
green, yellow or wax, and others), and types of pods (round, flat, and filet).  You may find other 
beans listed like Yard Long, Fava, soybean, cowpeas, and lima beans.                                                              

 
Catalogs separate corn cultivators by color – white, yellow, blue, red, bicolored or mixed (Indian).  

Nurseries divide the corn into “sweet groupings” (i.e. Normal Sugary, Sugary Enhanced, Synergistic, 
and Super Sweet).  You will need to read the section on planting to ensure the proper selection of 
sweet corn.  Failure to follow these instructions can result in tough and starchy kernels . 

 
Nurseries categorizes sunflower varieties as tall, medium, and dwarf heights; single stem, branching (or 

multiple flowers), and pollenless (sterile male flowers). 
 

Catalogs list pea growth habits as snap (can eat both pea and pod), shelling (the pod is inedible so the 
peas have to be removed), snow (a flat edible pod with immature peas), and greens/garnish type 
(these peas are grown for their tendrils or the small vines that help the pea to climb).  Pea growth 
habits include vining, bush, and semi-vining, bush, and compact.  Also, one can categorize peas by 
colors – usually green, yellow, or purple podded. 

 

The best nurseries’ catalogs can assist you in 
purchasing “The right plant in the right place” 
by supplying you with relevant facts.  Avoid 
catalogs that do not supply you with all the 
information you need unless you are willing 
to research the plant for its characteristics.  
Once you learn how to read a gardening    
catalog, you should increase your satisfaction 
with your garden. 

 

     

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 Monday,  
January 20 in observance of Martin Luther King Day. 

 

 
The  Master Gardener Volunteers of Clinton    

County 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    

organization, 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 and appreciate 

nature. 
 

Contact Jolene at 561-7450.   
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GMO WORKSHOP 
  

                   

GMOs—A CURSE OR A BLESSING? 
OR CAN THEY BE BOTH? 

 

 

 

Saturday, January 25, from 10:00am to Noon 
Cornell Cooperative Extension Office 

6064 State Route 22, Suite 5, Plattsburgh 
 

One of  the most controversial issues of  our time will be examined.  Whether 
you are for, against, or undecided about the use of  GMOs, we will present the 

latest research and the major concerns. 
 

There is a $5 fee for this workshop and space is limited. 
 

To register call 518 561-7450 or email Jolene 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. 

If you have special needs of which we should be aware contact Jolene at 518 561-7450. 
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Events 

  
 

 
Will be doing a workshop for us on Saturday, Feb 15 

on choosing vegetable varieties and answering veggie related questions.       
10:00 AM— NOON, Pre-registration required.  $5 fee. 

 

Free Nutrition Education!   
Did you know our EFNEP program offers free nutrition education for parents and  
caregivers?  Our county will be offering these lessons via Facebook, with a series   

beginning  January 22.  If Facebook is not for you- qualifying families can meet with a  
nutrition educator one on one.  Call to get more information or to  

schedule an enrollment today! 
 

Cook with Your Community:   
Join local physicians to cook a tasty, plant forward meal  

for the whole family!   
February 20th, March 19th, and April 16th.   

Call Jordy at CCE Clinton County for more information (518)561-7450. 
 

 
 

Monday, January 20th Monday, February 17 

AMY IVY 
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