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My Next Chapter…
It is with mixed emotions that I have decided to retire from Cornell
Cooperative Extension of Lewis County with my final day June 3rd.
After more than 35 years I am ready for new challenges and
opportunities. I have loved the variety of learning, activities, projects
and events along with the many different people I have had the honor
to work with.
Looking back, I first learned about Cooperative Extension and 4-H as
a child when I was in the Southern Wranglers 4-H club participating
mainly in the 4-H horse program and showing at county fair. I
appreciated the chance for my children to be involved with 4-H and
now some of my grandchildren are also enjoying the 4-H program.
My husband, Dwayne, worked at the office for a few years as an Ag
Assistant beginning in 1979 and I attended programs and learned
more about other aspects of Extension during that time. In the
summer of 1984 I started working for Cooperative Extension as a
temporary employee to fill in for a staff person on leave and was
asked to apply for a permanent position in March of 1985. At that time the office was
located in a brick building at the current site of the Department of Social Services on
Outer Stowe Street. When that building was torn down around 1992, we moved the
office into a home on Dayan Street while the office building that now stands was
constructed. Most recently our office has relocated to the new Educational Center on the
East Road, Lowville.
While I have had the opportunity to help at events I mostly have been a staff person doing
more from “behind the scenes”. I have enjoyed the duties I have had with CCE within the
areas of 4-H youth & family development, agriculture, administrative, information
technology, human resources, payroll, finances and more. With this has come a vast
amount of knowledge and experiences learned. The knowledge I have gained with
technology is what stands out the most for me. Starting with typewriters and one phone
line for all staff our technology has evolved to computers and phones that have shrunk to
devices we can carry in our pocket and ever-present internet means work can always be
with us, for better or worse. I have mostly enjoyed learning to problem solve and working
with a large variety of computer programs to be creative while putting together
newsletters, annual reports, flyers, email campaigns, setting up and maintaining our
association website & database and more. Most recently with the pandemic we have
adapted to working from our homes while developing new ways of virtually
communicating and getting information out to our community and beyond. It is amazing
how far things have come and I hope I can continue to learn more with future endeavors.
With all of the changes I know that the one constant has been the opportunity to be a part
of the mission of Cooperative Extension which brings local experience and research based
solutions together, helping our local New York State families and communities thrive.
Although I’m looking forward to this new and exciting chapter in my life, I’m going to
miss so much about my job. I am especially thankful for the opportunity to do something
I have loved and for everyone I have met along the way, I will always cherish the
memories. I am looking forward to having some time for me and most importantly
spending more time with my family.
Best wishes to you all!
Joanne Salmon
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Key to Profitability Is Continual Improvement
This article originally appeared online in Farm Journal’s Milk publication and features Cornell University’s
dairy farm management specialist, Jason Karszes’ thoughts on employee effectiveness and the importance of
striving for continued improvements.
The formula for profitability never changes, says Jason Karszes, a dairy farm management specialist with
Cornell University. Profit, he says, equals volume times price less cost divided by investment. In other words,
for profit to grow you need:
• Higher volume, i.e. more units.
• Higher price per unit.
• Lower cost per unit.
• Lower investment per unit.
The trick, of course, is to achieve all or any of the above.
And in a volatile business environment, constantly buffeted
by world markets, changing weather, climate, rising costs,
labor challenges and unpredictable political leadership, it
sometimes seems impossible. And yet, the top tier of dairy
producers are able to maximize profits in good years and
minimize losses in bad years, says Karszes. High production
and large herd size are part of it. But they are by no means a guarantee. It’s more about the efficient
management of the resources you have and continual, constant improvement, he says.
Records from more than 100 NY dairy farms over the past decade show that herds in the top 20% typically
produce a little more milk per cow than those in the lower 80%. But it’s only about 3% more milk, he says. “It
gets down to making milk versus buying milk,” he says. And that gets back to the basics of growing, harvesting,
storing and feeding high quality forage. Some herds might have double the grain cost than others to produce the
same amount of milk simply because their forage is poor.
Even with labor costs now exceeding $40,000 per worker per year in the Northeast (based on 2,760 of labor
hours per worker per year), the key is not necessarily wage rate per hour and maybe not even labor costs per
hundredweight. (The top 20% of dairy farms in the Northeast are actually paying 3% more for labor per
hundredweight of milk sold.)
But these top herds are selling more milk per worker and more milk per cow, says Karszes. The real key is labor
effectiveness, he says. “How good a job are our people doing? How good a job are they at impacting output?
And how good a job are they at impacting costs?” he says. These are the same questions dairy managers need to
be asking of their own operation’s performance:
• Are we getting better?
• Are we focusing on the right things?
• What is holding us back?
• What is new that we should be doing?
• Where is profit growth going to come in the future?
In good years, high-profit farms generate profits, focus on operations, don’t get sloppy or wasteful, build
working capital, pay down debt and position themselves for poor years, says Karszes. In poor years, high-profit
farms focus on operations and use numbers to make decisions. They try to figure out if any losses are coming
from short- or long-term issues, and then position themselves to fix those as soon as they can. And they take
advantage of opportunities, perhaps purchasing equipment or land that might be lower priced because of the
down year. They position their businesses to take advantage when good times resume.
“High-profit farms aren’t standing still very long,” says Karszes. “They don’t change every year, but they are
continually looking for the next opportunity.”
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Management Strategies
During COVID-19
Go to PRO-DAIRY’s COVID-19 Web Page for New Resources !!
https://prodairy.cals.cornell.edu/publications/covid-19
If you have difficulty accessing resources by internet, email Robin Wendell-Zabielowicz
at rw583@cornell.edu for help
PRO-DAIRY specialists have developed new resources and updated others to support you as you navigate
through the uncertain environment created by COVID-19. Recognizing the range in circumstances faced by
farmers across the state, these resources cover a full spectrum.
We also have a number of additional resources online, including our WEBINARS and PODCAST series, with
topics of Spring Field Crop Contingency Planning, Milk Supply Challenges, Milk Distribution, and more.
Next Wednesday, April 15 at 1 PM, PRO-DAIRY and Cornell Agricultural Workforce Development partner to
offer a free webinar: Disruption to Key Personnel: Developing Contingency Plans.
Please be safe, reach out to us, and help support each other, as we navigate these challenging times.

Diet and Management Considerations for Emergencies:
Reducing Milk Flow Without Harming Cows and Threatening Future Production
By: Mike Van Amburgh, Tom Overton, and Julio Giordano
Given the unprecedented market conditions and the inability to get milk processed effectively in the short-term,
processors are asking dairies to reduce milk supply at a time when it is not possible to cull heavily due to
decreased meat processing facility capacity for cattle.
We are providing these diet and management considerations to help dairy producers and their advisors meet this
unusual request, while maintaining cow health and working to ensure that cows have the capacity to resume
normal milk production relatively quickly once this situation stabilizes. These considerations may fit
management for some but not all dairies. Every operation will have to determine what might work best for them
under their current management conditions.

Ten Key Herd Management Opportunities on Dairy Farms During Low Margin Times
By: Tom Overton, Jason Karszes, Robert Lynch, Julio Giordano, and Mike Van Amburgh
An unanticipated significant downturn in net milk price over the next several months due to the COVID-19
disruption of consumer demand and dairy processing makes it even more critical for dairy producers to focus
their management skills on making sure that their herd management is “being all that it can be”.
1. Maximize milk component production
2. Relentlessly seek marginal milk opportunities
3. Don’t lose fresh cows
4. Identify and potentially cull low value and low profit cows
5. Ensure that all management protocols are still appropriate, are working and are being followed
6. Don’t incur excess heifer rearing costs: raising animals longer than necessary or raising too many
7. Get the most out of your reproduction program
8. Optimize neonatal management
9. Strategically identify ration opportunities
10. Maximize your feeding management program

Do’s and Don’ts for Dairy Farmers When Facing Financial Difficulty
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By: Wayne A. Knoblauch, Professor, Dyson School of Applied Economics and Management, SC Johnson
College of Business, College of Agriculture and Life Sciences, has prepared a list of 25 Do's and 11 Don'ts
strategies for farmers.

Understanding Your Breakeven Cost of Production
By: Jason Karszes
With the unprecedented times around the world leading to significant projections of decreased earnings on dairy
farms in 2020, understanding different financial aspects of your business is critical. A key starting point is to
understand different measures of cost of production and what a break-even milk price may be for your farm.
While earnings are key for long term success and paying back investments, short term cash costs are important
during times of negative margins and erosion of equity due to cash operating losses. Knowing these costs and
how much below, or above, the milk price they might be determines how much equity might be lost during low
periods, and how fast equity can be rebuilt when positive margins return.

Herd Health Do’s and Don’ts During the COVID-19 Pandemic
By: Rob Lynch
Each time the dairy industry experiences low milk prices, managers start looking for ways to save money. This
is smart and something that all good businesses do. If less money is coming in, how do we cut down on how
much money goes out without hurting the business in the long run? These decisions can be challenging when it
comes to herd health expenses since the consequences of a bad decision might not be seen right away.
Here are a few do’s and don’ts to consider as we all turn our attention again to reducing unnecessary expenses
on the dairy. During this pandemic there are a few additional things to consider when making cost saving
decisions like labor availability, social distancing, and cleaning protocols for high touch surfaces. These
precautions add cost to daily operations but are effective in limiting spread of COVID-19.

Spring 2020 – Contingency Planning
By: Joe Lawrence

Feeding Milk to Cows?
By: Tom Overton, Mike Van Amburgh, and Rob Lynch
Over the past week, with dairy farms dumping milk and/or being asked to decrease milk shipped by as much as
20 percent, the topic of feeding milk back to lactating cows and/or replacement heifers has been raised. Dr. Matt
Akins and Liz Binversie with the University of Wisconsin prepared an article we are sharing with the following
additional key points.

Feeding Strategies During Challenging Times
This article by Tom Overton and Larry Chase remains a valuable and relevant resource.
View the Progress of the Dairy Farm Report #3: Selected Financial and Production Factors
that summarizes data from 135 NY farms that participated in the 2019 Dairy Farm Business Summary.

https://prodairy.cals.cornell.edu/publications/covid-19
Diversity and Inclusion are part of Cornell's heritage. We are a recognized employer and educator valuing AA/EEO, Protected
Veterans and Individuals with Disabilities.
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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
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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 WendellZabielowicz, Farm Business Management Educator – Lewis County by phone at 315-376-5379 or by email at
rw583@cornell.edu

Lewis County Local Food Guide 2020
You can’t find hamburger, pork or
chicken in the grocery store? Are
the food shelves empty every time
you go shopping? CCE Lewis can
solve your problem! The Lewis
County Local Food Guide 2020 is
now available on-line. You can
contact the producers and order
directly from the farm. The items
ava liable now are beef, pork,
chicken, honey, milk products,
cheese products, butter, and maple
syrup. You are doing yourself a
favor by eating healthy and feeling
better knowing where your value
added products come from and how
it is grown. Just contact the producer
in the Local Food Guide 2020 and
they will be glad to sell you locally grown food and at the same time you are
helping to support our farmers in Lewis County.
BUY LOCAL AND BUY FRESH!
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Brighten Your Meal with Fresh Strawberries
Upstate New York revels in strawberry splendor come June, when
fields of berries turn from green and white to glimmering bursts of
red. From jam to pie, shortcakes to salads, a sun-ripened strawberry
just picked from the field, bursting with sweet and warm juices, is a
pleasure Upstate New Yorkers wait for all year. According to
Cornell University, 7.8 million pounds of strawberries are harvested
across New York State each year.
Enjoy the berries in a variety of ways while they’re at their peak.

Strawberry Lemon Parfait
• 2 Tbs. plus 2 tsp. sugar, divided
• 12 large strawberries, or 16 small strawberries, cut
• 1 Tbs. Limoncello (you may substitute lemon juice)
into bite-sized pieces or quartered
• 1 cup plain nonfat Greek yogurt
• 1 Tbs. blanched pistachios (not salted or roasted),
• 8 Ladyfingers, cut into bite-sized pieces
coarsely chopped
Place 2 Tbs. sugar in small, heat-proof bowl. Pour 3 Tbs. boiling water over sugar, and stir until sugar has
dissolved. Stir in limoncello. Cool.
Whisk together Greek yogurt and remaining 2 tsp. sugar. Dip ladyfinger pieces in limoncello syrup, and arrange
ladyfingers in bottoms of glasses. Spoon 1 Tbs. yogurt into each glass over ladyfingers.
Gently toss strawberries in remaining limoncello syrup, and arrange over yogurt. Spoon remaining yogurt on
top, and sprinkle with pistachios. Serves 8, each serving contains: Calories 78, Fat 1 g, Protein 4 g,
Carbohydrate 13 g, Fiber 1 g, Cholesterol 15 mg, Sodium 61 mg.

Strawberry Cheesecake Frozen Pops
• 1 (5-ounce) can evaporated low-fat milk
• 3 tablespoons light-colored corn syrup
• 1/4 cup sugar
• 1 teaspoon lemon juice
• 3 ounces 1/3-less-fat cream cheese, softened
• 10 ounce strawberries, hulled
• 1/4 cup plain fat-free Greek yogurt
• 1/4 cup graham cracker crumbs
• 1 teaspoon vanilla extract
Combine milk and sugar in a saucepan over medium heat; cook 3 minutes. Place cream cheese in a medium
bowl; gradually add milk mixture, whisking until smooth. Stir in yogurt and vanilla. Cool completely.
Place corn syrup, juice, and berries in a blender; process until smooth. Divide half of cream cheese mixture
among 6 (4-ounce) ice-pop molds. Top with strawberry mixture, followed by remaining cream cheese mixture.
Stir slightly with a skewer. Freeze 4 hours or until solid. Unmold ice pops; dip tips in graham cracker crumbs.
Serves 6, each serving contains: Calories 154, Fat 4 g, Protein 4 g, Carbohydrate 26 g,
Fiber 1 g, Cholesterol 14 mg, Sodium 101 mg.

Protein Packed Strawberry and Peanut Butter Smoothie
• 2 cups fresh strawberries
• 4 ounces’ fat-free plain Greek yogurt or fat-free milk
• 1 frozen banana, chopped
• 1/2 cup ice cubes
• 2 teaspoons peanut butter
Place all the ingredients in a blender, and mix until smooth. Enjoy immediately.
Each single serving contains: Calories 302, Fat 6.2 g, Protein 9.5 g, Carbohydrate 56 g,
Fiber 26 g, Cholesterol 2 mg, Sodium 114 mg.

Fresh Strawberry Vinaigrette Salad Dressing
1 cup strawberries, sliced
1 tablespoon honey
3 tablespoons olive oil
Salt and pepper to taste
1 tablespoon balsamic vinegar
Whisk vinegar and honey together in a small bowl. Add the sliced strawberries and mix to coat. Let sit for 30
minutes. Place all ingredients in a blender or food processor and blend until smooth. Taste and adjust seasoning
if necessary. Serve immediately or store in the refrigerator for up to three days. Makes about ½ cup.
~ 16 ~

Strawberry Almond Cream Tart
Crust:
Topping:
36 honey graham crackers (9 sheets)
6 cups small fresh strawberries, hulled and divided
2 tablespoons sugar
2/3 cup sugar
2 tablespoons butter, melted
1 tablespoon cornstarch
4 teaspoons water
1 tablespoon fresh lemon juice
Cooking spray
2 tablespoons sliced almonds, toasted
Filling:
2/3 cup (about 5 ounces) 1/3-less-fat cream cheese
1/4 cup sugar
1/2 teaspoon vanilla extract
Preheat oven to 350°.
1/4 teaspoon almond extract
To prepare crust, place crackers in a food processor; process until crumbly. Add 2 tablespoons sugar, butter,
and 4 teaspoons water; pulse just until moist. Place cracker mixture in a 9-inch round removable-bottom tart pan
lightly coated with cooking spray, pressing into bottom and up sides of pan to 3/4 inch. Bake at 350° for 10
minutes or until lightly browned. Cool completely on a wire rack.
To prepare filling, combine cream cheese, 1/4 cup sugar, and extracts in a medium bowl; stir until smooth.
Spread cream cheese mixture evenly over bottom of tart shell.
To prepare topping, place 2 cups strawberries in food processor, and process until smooth. Combine strawberry
puree, 2/3 cup sugar, and cornstarch in a small saucepan over medium heat; stir with a whisk. Bring to a boil,
stirring constantly. Reduce heat to low; cook 1 minute. Remove glaze from heat. Cool to room temperature,
stirring occasionally.
Combine the remaining 4 cups strawberries and juice; toss to coat. Arrange berries, bottoms up, in a circular
pattern over filling. Spoon half of glaze evenly over berries (reserve remaining glaze for another use). Sprinkle
nuts around edge. Cover and chill 3 hours.
Serves 8, each serving contains: Calories 235, Fat 7.8 g, Protein 4.1 g, Carbohydrate 39 g,
Fiber 2.4 g, Cholesterol 14 mg, Sodium 176 mg, Calcium 33 mg.

Strawberry Blueberry Cheesecake
Crust:
Cheesecake:
2 cups gluten-free graham cracker crumbs
2 (8-ounce) blocks fat-free cream cheese, softened
1/4 cup unsalted butter, melted
1 (8-ounce) block 1/3-less-fat cream cheese, softened
2 tablespoons sugar
1 cup sugar
1/2 teaspoon ground cinnamon
1 cup fat-free sour cream
Cooking spray
2 teaspoons grated lemon rind
Topping:
1 teaspoon vanilla extract
3/4 cup fresh blueberries
3 large eggs
3/4 cup sliced fresh strawberries
Preheat oven to 325°.To prepare crust, combine crumbs, melted butter, 2 tablespoons sugar, and cinnamon in a
medium bowl. Wrap 2 layers of foil around bottom and outside of a 9-inch spring form pan; coat inside of pan
with cooking spray. Firmly press crust mixture into bottom and 1/2 inch up sides of pan. Bake at 325° for 10
minutes. Cool completely on a wire rack.
To prepare cheesecake, place cheeses in a large bowl; beat with a mixer at medium speed until smooth. Add
sugar and next 3 ingredients (through vanilla); beat well. Add eggs, 1 at a time, beating well after each addition.
Pour cheesecake batter over cooled crust. Place spring form pan in a shallow roasting pan; add enough hot
water to come halfway up sides of spring form pan.
Bake at 325° for 1 hour and 20 minutes or until center barely moves when pan is touched. Remove cheesecake
from oven; run a knife around outside edge. Cool to room temperature. Cover and chill at least 8 hours.
To prepare topping, combine berries, sugar, lemon rind, and lemon juice in a small bowl; let stand 30 minutes.
Spread preserves over top of cheesecake; top with fruit mixture.
Serves 14, each serving contains: Calories 305, Fat 8.5 g, Protein 9.1 g, Carbohydrate 48 g,
Fiber 1.4 g, Cholesterol 66 mg, Sodium 375 mg, Calcium 212 mg.
Source: https://intranet.ces.ncsu.edu By Tammy Kelly and last updated by Jennifer Stroud
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Poisonous Plant Safety
There are several species of poisonous plants that you or your workers may encounter in the field
throughout New York State. It is important for the health and safety of local highway and public works
employees to know how to identify poisonous plants, prevent exposure, and treat for contact. The
following are some poisonous plants you may encounter when engaging in outdoor road maintenance
and construction operations:
POISON IVY
Poison ivy is native to North America, and present statewide
in New York. It is extremely common, especially when it
grows as a ground cover. Thin woody stems run along the
ground and become rooted in. Leaves grow on short
slender upright shoots, often mixed in with grass. Poison ivy
is especially common along edges of wooded areas, paths,
and meadows. It prefers rich soils, good moisture and the
partial shade of forest edges, but seems to be able to grow
almost anywhere except on very dry hot sites. It will
however grow well on hot dry limestone outcrops. It grows
in vines and small low lying shrubs and has three distinct
leaves. The leaves change color: bright red in the spring,
green in the summer, reddish/orange/ yellow in the fall.
All parts of the plant contain a resinous oil called urushiol (you-ROO-she-all), which is a potent allergen.
Individuals differ in sensitivity. Usually a person has to be exposed at least once previously to become
sensitized and develop an allergic reaction. The typical skin reaction of an intensely itchy rash appears
up to 24 hours after exposure. In some people, the rash progresses to severe blistering and may require
steroid treatment.
TREATMENT
Wash your hands with Poison Ivy Soap (Tachnu) and COLD Water. After rash has broken out wash
your body in hottest water possible to relieve itching for a few hours. There are a variety of cream OTC
as well that may help.
WILD PARSNIP
Wild parsnip (Pastinaca sativa) is an invasive plant from
Europe and Asia that has become naturalized in North
America. It is well suited for colonizing disturbed areas but
can also be found in open fields and lawns. Wild parsnip sap
can cause painful, localized burning and blistering of the skin.
Wild parsnip can be found growing in a broad range of
habitats, especially along roadsides, in fields and in
pastures. It is common in the United States and Canada
and is widespread in New York. Wild parsnip sap contains
chemicals called furanocoumarins which can make skin
more vulnerable to ultraviolet light. Brushing against or
breaking the plant releases sap that, combined with
sunlight, can cause a severe burn within 24 to 48 hours.
This reaction, known as phytophotodermatitis, can also cause discoloration of the skin and increased
sensitivity to sunlight that may last for years.
SIGNS OF EXPOSURE:
• Mild cases: skin reddens and feels sunburned
• Severe Cases: Skin reddens then blisters rise and the skin can feel scalded
• Parsnip burns often appear as streaks and long spots. It is difficult to diagnose and looks a lot
like poison ivy.
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TREATMENT
Relieve the symptoms by covering the affected area with a cool, wet cloth. Keep blisters from breaking.
Keep the area clean and apply antibiotic cream.
GIANT HOGWEED
Giant hogweed (Heracleum mantegazzianum) is a VERY
LARGE, invasive plant that can cause painful burns and
permanent scarring. Brushing against or breaking the plant
releases sap that, combined with sunlight and moisture, can
cause a severe burn within 24 to 48 hours. Giant hogweed is
a Federally listed noxious weed and NYS law prohibits its
possession with the intent to sell, import, purchase, transport,
introduce or propagate.
Giant Hogweed is an invasive species that falls under the
NYSDEC Giant Hogweed Control Program and should be
reported. To report a sighting of Giant Hogweed Email DEC at
ghogweed@dec.ny.gov or call the Giant Hogweed Information Line: 1-845- 256-3111. Provide photos,
detailed directions to the plant infestation (GPS coordinates and street address a plus) and estimate the
number of plants.
Signs of Exposure:
• Painful blisters that form within 48 hours and become dark and
pigmented
• Scars that last up to six years, though typically only last a few
months
• Long-term sensitivity to sunlight is common
• Wash the affected area thoroughly with soap and COLD water
as soon as possible
• Keep exposed area away from sunlight for 48 hours
• If a reaction occurs, topical steroids applied early can reduce the
severity of the reaction and ease discomfort
• If sap goes in eyes, rinse them with water and wear sunglasses
• If a reaction has occurred, the area of skin may be sensitive to
sunlight for a few years and you may want to apply sun block
or keep the affected area covered from the sun when possible
• See a physician if you have a reaction or any questions
ACTION ITEMS
 Wear Long Sleeves, long pants, boots, gloves, and even a
respiratory mask at times
 Do not burn brush piles that may contain poison Ivy or Wild
Parsnip. Inhaling smoke from burning poisonous plants can cause
severe allergic respiratory problems
 Use barrier skin creams, such as lotion containing benoquatum
 Be mindful of your surroundings.
Resources and References:
NYSDEC Harmful Plants Webpage; https://www.dec.ny.gov/animals/105282.html
NYSDEC Giant Hogweed Resource Webpage; https://www.dec.ny.gov/animals/39809.html
NYSDOT Dangerous Roadside Plants Webpage; https://www.dot.ny.gov/dangerous-plants
Source: Cornell Local Roads Program - Everyday Safety Tailgate Talks are published by the Cornell Local Roads Program in
cooperation with the National Local Technical Assistance Program Association and participating partner organizations.
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Asian Giant Hornet
By now many Americans reading or watching the news have
heard about “murder hornets” from Asia invading the American
landscape. It is true that in many parts of East Asia, Japan in
particular, a large hornet lives and feasts upon honey bees and
other insects. This is the Asian giant hornet (AGH), or Vespa
mandarinia, which is a relative of the European hornet (Vespa
crabro) that we typically see in North America. The European
hornet is an import to America that has naturalized, or become
established here as if it was native. The Asian giant hornet has
just arrived on North America’s west coast, by unknown means. Residents and beekeepers alike are hoping it
doesn’t become naturalized in America.
The Asian giant hornet is the world’s largest, measuring 1.6 to 2 inches long, with a particularly large yelloworange head. It is a social insect, living in colonies built in soil burrows dug by rodents and other animals.
While people may not often see Asian giant hornets, beekeepers will definitely notice their decimated colonies
of honey bees. It takes a handful of Asian giant hornets to slaughter an entire honey bee colony, after which
hornets feed on the larvae, pupae and honey inside the hive. Japanese honey bees, which are a different species
of honey bee than what we raise in North America, can fight back against AGH by surrounding and superheating the wasp in a ball of bee bodies. Our European honey bees do not have this defense behavior. If AGH
becomes established in the US and Canada, the greatest threat will be to beekeepers and their honey bees.
The hazard to humans posed by the stings of AGH is real. The venom is toxic and with their long stingers, AGH
can inject more venom into a wound than most other stinging insects. Stings lead to intense pain and swelling,
and can induce renal failure and anaphylaxis. Multiple stings can be deadly. But, these hornets do not come
after humans and left alone, they mind their own business. The efforts to eradicate AGH from Washington State
and Canada will be a priority aimed at avoiding their permanent establishment in the US. Unlike claims in some
media outlets, it will likely take many years for this wasp to spread across the country on its own if we fail to
eradicate it. Beekeepers will be on the front lines of detection.

Macaroni Butterfly Life Cycle Activity
Materials:
 Paper Plate Markers
 Macaroni Shells: Orzo, spirals, small shells, &bowtie
 Markers
 Glue
Instructions:
1. Obtain a white paper plate. Labeling the center of the place Life Cycle
of a Butterfly.
2. Draw a leaf with crayon or marker at the top center of the plate, under
the ridged section. The leaf should be large enough to hold several
pieces of orzo.
3. Label the leaf “eggs” and glue several pieces of orzo to the leaf.
5. At the 3:00 o’clock position of the plate draw another green leaf, labeling this one “larva." Place and glue a
piece of spiral pasta on top of the leaf representing the larva, or caterpillar, phase.
6. At the bottom center of the plate draw a tree branch, and label it chrysalis. Position a small piece of shell
pasta so that it appears to be “hanging” from the branch. This piece represents the chrysalis.
7. At the 9:00 o’clock position draw some leaves and flowers. Place and glue a piece of bowtie pasta on or
slightly above the flowers. Labeling it as “adult butterfly."
8. In between each section draw a black arrow pointing to the next stage in a clockwise direction.
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Ruby-Throated Hummingbird
Order: Apodiformes Family: TrochilidaeGenus & Species: Archilochus colubris

This strikingly beautiful
bird is one of the bestknown hummingbirds.
It gets its name from the
males magnificent
blood red throat
plumage.

Did You Know ?
 The hummingbird needs to
eat twice its body weight in
food every day.
 Each hummingbird species
makes a different humming
sound, depending on the
speed of its wing beats.
 Before migrating, the ruby
throated hummingbird
stores a layer of fat equal to
half its body weight.
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New York Fish and Wildlife
The Official New York Fishing, Hunting &
Wildlife App was created in a collaborative effort
between the New York State Department of
Environmental Conservation and ParksByNature
Network™.
Gain access to useful information in the palm of
your hand. This innovative outdoor guide, powered
by Pocket Ranger® technology, brings the
wilderness to your fingertips and helps you plan
the perfect adventure in the great outdoors, from
fishing, hunting, trapping and even camping! That’s right! We’ve made it easy
for you to find places to plan your next camping trip.
With the app’s “Nearest Me” feature, uncover which wildlife resource
management areas or public fishing areas are closest to you, so you can embark
on your adventure right away. You can even use the “Mark A Spot” feature to
mark your favorite places to recall later on.
Pocket Ranger® provides plenty of other standard features and advanced GPS
technology to maximize any outdoor excursion:
•Places to fish, hunt, trap, shellfish, and camp
•Species profiles
•Season Dates and maps
•Rules and regulations
•License and permit information
•Advanced GPS mapping features
•Cache map tiles for offline use
•Mark waypoints
•Real-time calendar of events
•News and advisories
•Message Inbox feature that allows users to see
official push notifications on alerts and advisories
With the Official New York Fishing, Hunting &
Wildlife app in your pocket, prepare to experience
New York like never before.
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Lewis County Fair 4-H
Events Cancelled for 2020
As most everyone is aware, one large inperson event that 4-H is heavily involved in is
our county fair. Unfortunately, due to the
COVID-19 precautions the Lewis County Fair is
officially canceled for this year. Fair President,
Doug Hanno, recently announced that due to the coronavirus and social
distancing guidelines, they will not be able to hold the fair this summer. The
200th edition of the Lewis County Fair is now scheduled for July 20-24, 2021.
Stay well and we encourage you to enjoy Lewis County 4-H virtual
programming opportunities through our website at www.ccelewis.org and 4-H
facebook page at https://www.facebook.com/lewiscounty4h/. Please feel free
to contact staff as needed at 315-376-5270 or by email at lewis@cornell.edu.
We look forward to seeing you in person, in the future!
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Cooperative Plant & Animal Science Educator
Extension 4-H
Of Lewis County

7395 East Rd.
Lowville, NY 13367
T.315.376.5270
E. rtb92@cornell.edu
W. www.ccelewis.com

4-H Egg Incubator Rental Agreement
Name:_____________________________ School/Organization:_____________________
Address:____________________________________________________________________
Phone:____________________________ Email:___________________________________
•

Fill out Check List upon returning parts and accessories.

•

Rental terms: $20 for 30-day rental, $10 refunded upon incubator being
returned, cleaned in the same condition as originally borrowed and returned
in a timely matter.

•

I understand that when I return the incubator I must also submit a write-up
or drawing from each student explaining what they learned by doing this
project.

Incubator: ___________________________________________ Number: _________
The above agrees to the following terms and conditions regarding the usage of said egg
incubator:
Borrowers Signature:__________________________________________ Date:_____________________
Signature upon returning: ______________________________ Date Returned:________________

CHICK HATCHING STATISTICAL INFORMATION
Circle how many hours your students spent learning about embryology/incubation 1

2

3

4

5

6+

How many:
MALE: _______________

FEMALE: ________________

PLEASE CLEAN THOROUGHLY, USING A MILD BLEACH SOLUTION, BEFORE
RETURNING
PLEASE CALL AHEAD BEFORE DROPPING OFF THE EQUIPMENT 315-376-5270
Office Use only: Paid $20: ______________________
(INITIAL + DATE)

$10 Refunded: ___________________________
(INITIAL + DATE)

Keep original for Office Records and make a copy for Borrowers Records.
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WHY NO 4-H
MEETINGS & EVENTS?
We still have a lot to learn about coronavirus (COVID-19) and its effects on youth like you.
While it is believed that youth are not as likely to be hospitalized for the illness, there is no
data to suggest they are less likely to contract the virus. When people do not feel sick
enough to be admitted to the hospital, they are not even tested to see if they have
coronavirus. This means, you can still get sick with colds, coughs, headaches, fevers,
vomiting, and diarrhea. However, if you don’t need to go to the hospital, you might never
know you had coronavirus.
This biggest problem with this virus is: 1) you feel yucky and 2) you could spread the virus to
others without knowing it. Grandparents and people over the age of 65 can get VERY sick,
be hospitalized, or even die from coronavirus. We need your help to stop the spread of this
virus. Campaign for grandparents and others in your community by:
 Cleaning hands often using soap and water or alcohol-based hand sanitizer
 Avoiding people who are sick (coughing and sneezing)
 Cleaning and disinfecting surfaces in your household common areas (for example: cell
phones, other electronic devices, tables, hard-backed chairs, doorknobs, light switches,
remotes, handles, desks, toilets, sinks)
 Laundering items, including your washable plush toys. If possible, launder items using the
warmest appropriate water setting for the items and dry items completely.
 Wear face coverings to protect others. 4-H’ers can help by joining the 4-H Mask Task – see
more at: http://ccelewis.org/4-h-activities-ideas/join-in-the-nys-4-h-mask-task
4-H wants to do our part as well in helping to prevent the spread of the coronavirus. One
of the best ways for us to do this is by not holding meetings and events that could enhance
the spread of the virus. That means, that we have to think of other ways to get the 4-H
program to you. For example, we continue to add activities and ideas to our website at:
http://ccelewis.org/4-h-activities-ideas to help meet the needs of Lewis County 4-H
families during the coronavirus-related closures.
Please feel free to contact the office with any questions or requests at 315-376-5270 or
lewis@cornell.edu.
For more information on coronavirus and how it affects youth, go to:
https://www.cdc.gov/coronavirus.
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TIPS FOR RUNNING AN
ONLINE 4H CLUB
MEETING
Is your 4-H club trying to figure out how to hold club meetings
online? Zoom (https://zoom.us/) is an online meeting platform that
allows free meetings of up to 100 people for up to 40 minutes. If
you think you need to meet longer than 40 minutes, contact the
office at 315-376-5270 or lewis@cornell.edu and we may be able
to help assist in setting up a meeting for longer than 40 minutes.
Here are some helpful tips for Zoom club meetings:

ot familiar with Zoom, we encourage you to watch a tutorial on
scheduling and hosting meetings (https://support.zoom.us/hc/enus/articles/206618765-Zoom-Video- Tutorials), If you need help, contact your
local 4-H agent.

MAKE SURE CLUB MEMBERS ARE PREPARED
Encourage the members to download the Zoom app on their phone, computer or
tablet before the meeting is planned to start. Also, share with them tutorials on how
to log in and use Zoom several days before the meeting…
https://support.zoom.us/hc/en-us/articles/201362193-Joining-a-Meeting
Also share zoom etiquette with all involved…
https://www.youtube.com/watch?v=BZfujnPVAnU&feature=youtu.be

CONSIDER HAVING A GUEST SPEAKER
Consider using a guest speaker (job professional, feed representative, etc.) to
present at your club meetings. Make sure your guest speaker is familiar with Zoom
by sharing the tutorials with them. Ask him/her if they have any documents or
handouts or a copy of the presentation that could be shared with members ahead of
the meeting and make sure to send them out at least a day before the meeting.
RUN THE MEETING AS NORMAL
Have a meeting agenda and email it to members at least a day before the meeting.
Follow the agenda and stay on task. Allow officers to run the meeting as if it was a
normal in-person club meeting. Finally, make sure to be flexible. This is a new way of
participating in 4-H and we all need to be understanding.
Source: Clemson.edu
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The Crayon Rock Cycle
Materials:



wax crayons in 3
contrasting colors
sharp knife or grater





tin foil
very hot water
rolling pin or heavy book





candle (optional)
iced water (optional)
kitchen paper (optional

1. Grate or chop the crayons into small pieces, keeping the colors separate (This

represents weathering & erosion.)
2. Sprinkle a layer of each color crayon into a small piece of tin foil. This is the

laying down of sediments.
3. Fold up the foil and press down on it very hard. (This simulates the pressure

that creates sedimentary rock.)
4. Unwrap your foil and examine your

sedimentary rock.

5. Rewrap your squished crayon

(sedimentary rock) and heat it by dunking it in very hot
water for a few moments, then squish it some more. You
could also use other metamorphic crayon-rocks or
igneous crayon-rocks to make your metamorphic rock.
(This represents heat and extreme pressure inside the
Earth, which creates metamorphic rock.)

6. Rewrap your heated, squished “metamorphic rock”. This

time dunk it in the very hot water for long enough for the
crayon to melt completely. Alternatively, briefly hold
your foil packet in a candle flame which will melt your
crayon more quickly.
7. The melted then cooled crayon represents igneous rock.
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Club Honor Secretaries
February
Beef Club – Amber Spence
Blue Jean & Boots – Caleb Bush
Small Animal Club

March
Blue Jean & Boots – Caleb Bush
Small Animal Club
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Due to the ongoing Coronavirus Disease 2019 (COVID-19)
pandemic all information is subject to change for the health,
safety, and well-being of our community.

Cornell Cooperative Extension of Lewis County Contacts
Cornell Cooperative Extension of Lewis County remains committed to providing needed
services to our county residents. The Association is currently making plans to hold
meetings and learning opportunities remotely and over a variety of social media
platforms. Stay tuned! The Extension office is not open to the public and has moved to
remote operations. Contact the office at 315-376-5270. Stay Safe!
Website: www.ccelewis.org
General Email: lewis@cornell.edu
Facebook: https://www.facebook.com/CornellCooperativeExtensionOfLewisCounty/
https://www.facebook.com/lewiscounty4h/
Twitter: https://twitter.com/lewiscce
Phone: 315-376-5270
STAFF
Michele Ledoux
Joanne Salmon
Shawna Seelman
Robin Wendell-Zabielowicz
Mellissa Spence
Robert Bucci
Justine Lee
Kelly Kunz
Mike Hunter
Lindsay Ferlito
Anika Gianforte

Association Executive Director
Association Operations Coordinator
Bookkeeper/Office Assistant
Farm Business Management
Agriculture Outreach Educator
4-H/Horticulture Educator
4-H Youth Educator
Parenting & Family Life Educator
Regional Field Crop Specialist
Regional Dairy Specialist
Regional Dairy Processing Specialist

mel14@cornell.edu 315-376-5280
jes32@cornell.edu
315-376-5271
sls527@cornell.edu 315-376-5270
rw583@cornell.edu 315-376-5379
mms427@cornell.edu 315-376-5274
rtb92@cornell.edu
315-376-5277
jal575@cornell.edu 315-376-5273
klk92@cornell.edu
315-376-5276
meh27@cornell.edu 315-788-8450, ext. 266
lc626@cornell.edu 315-376-5279
adz8@cornell.edu
585-813-3539

Sign up to receive our emails at…
https://mailchi.mp/74ec9472b999/ccelewis
A link is also on our website
at www.ccelewis.org
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