
 

AGRICULTURAL NEWS  

 

 

Schuyler and Steuben 
 

Volume 101                                                         June 2020                              No. 6

 
 

 

 

 

 

Did you know… 
 

 Milk is by far the State’s largest agricultural commodity; 
New York ranks third nationally for milk sales. With 624,000 
milk cows, the State leads the nation in the production of a 
variety of dairy products including cottage cheese, sour 
cream and yogurt. 

 New York dairy farmers have the advantage of being able to 
grow their own feed for their cattle.  By applying the cattle’s 
manure to the fields, nutrients are recycled back into feed 
production to build the soil’s organic matter and reinforce 
healthy soil microbes. 

 In the Northeast, our mild temperatures, plentiful rainfall, 
and highly varied soils are ideal for keeping cattle 
comfortable and for growing forages, the primary feed 
sources for cattle.  The Northeast location also allows for 
efficient transportation of dairy products to large markets 
in Boston, New York City, and Washington D.C. 

 
Sources:  Statistics from A Profile of Agriculture in New York State, August 2019 Edition 

https://www.osc.state.ny.us/sites/default/files/reports/documents/pdf/2020-02/agriculture-report-
2019.pdf and https://dairyone.com/farming-in-the-northeast/ 

 

JUNE IS DAIRY MONTH 

https://www.osc.state.ny.us/sites/default/files/reports/documents/pdf/2020-02/agriculture-report-2019.pdf
https://www.osc.state.ny.us/sites/default/files/reports/documents/pdf/2020-02/agriculture-report-2019.pdf
https://dairyone.com/farming-in-the-northeast/


 
 

 

June is Dairy Month 
Cornell Cooperative Extension Specialists 

Share Information about Dairy in  
Southwest NY 

By Alycia Drwencke, Dairy Management 
Specialist, with the SWNY Dairy, Livestock, 

and Field Crops Program 
 
SOUTHWEST, NEW YORK (June 5, 2020) – 
The Southwest New York Dairy, Livestock, and 
Field Crops Program is excited to celebrate 
June Dairy Month by sharing information about 
the economic importance and conscientious 
management of dairy farms in the region. There 
are over 680 dairy farms in the Southwest New 
York Region, encompassing Erie, Chautauqua, 
Cattaraugus, Allegany, and Steuben counties. 
Those farms care for 75,000 dairy cows that 
produce enough milk to meet the dietary needs 
of more than 2 million people every day. This 
milk travels from the farm to local facilities where 
it is bottled into milk for schools and stores; 
made into blocks and slices of cheese; and 
cultured for products like yogurt and buttermilk. 
 
Dairy farming in the Southwest New York 
Region provides many economic benefits for the 
area. Studies show that for every $1 a farmer 
receives, $2.29 is generated in the local 
community. Farming remains inherently local – 

the store where feed for the animals is 
purchased is a short drive away, the tractor 
repair business is down the road, and the 
veterinarian the farm uses is close enough to 
answer calls within a short time. A 100 cow dairy 
farm could have as much as a $2.78 million 
dollar economic effect in the region and create 
29 direct and indirect jobs. If we look at an 
average 100 cow dairy farm, they will need 
around 2.5 employees. These employees will 
include family partners and paid employees that 
could be full or part time. However, these are 
just people employed at the farm – dairy farms 
utilize the services of many others, including 
veterinarians, nutritionists, milk haulers, hoof 
trimmers, consultants, and many more. So, 
although that specific business might only have 
2.5 people on their payroll, there are many 
hands at work on the farm. 
 
Farmers and employees provide care to cows 
every day of the year, regardless of holidays, 
cold weather, or other challenges. Some routine 
tasks must be performed every day, even 
multiple times per day, while others are 
performed weekly, or seasonally. Animal care 
tasks that occur every day include cleaning and 
checking the health of cows. Multiple times per 
day the cows are provided fresh feed and water. 
The feed that is given to cows is carefully 
balanced to provide the nutrients cows need.  
 
Cows are typically milked 2 – 3 times per day. 
As cows are milked, a careful procedure is 
followed to promote the best health and care for 
the cow, while also keeping the milk that is 
produced safe, clean, and wholesome. The 
equipment that is used to milk cows is cleaned 
between each use. Routinely, farms will also 
add more soft bedding for the cows to lay down 
on. Laying down on a comfortable spot is an 
important part of a cow’s day, as she will choose 
to spend 11-14 hours per day resting. In 
addition, farmers provide shade, fans, and 
sprinklers during warm weather to help keep 
their cows cool. These are just a few of the 
things farms provide to the cows routinely. 
 
Farmers work each day to provide the best care 
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possible for their cows to keep them healthy and 
comfortable. Cows that are more comfortable 
produce more milk which is beneficial for the 
farmers, and consumers who enjoy dairy 
products. Producing a safe, wholesome product 
for consumers to enjoy, while providing cows 
the best care, is the top priority of the dairy 
industry. If you would like to celebrate June 
Dairy Month, grab your favorite dairy product 
and enjoy it with your friends and family! 
 
For more information about dairy production and 
marketing in the Southwest New York region, 
contact Alycia Drwencke, Dairy Management 
Specialist, at 517-416-0386 or 
amd453@cornell.edu.  
 
Cornell Cooperative Extension’s Southwest 
New York Dairy, Livestock, and Field Crops 
Program specialists are here to help provide 
research-based resources and support during 
this challenging time. Their team of four 
specialists includes Katelyn Walley-Stoll, Farm 
Business Management (716-640-0522 or 
kaw249@cornell.edu); Joshua Putman, Field 
Crops (716-490-5572 or jap472@cornell.edu); 
Alycia Drwencke, Dairy Management (517-416-
0386 or amd453@cornell.edu); and Amy 
Barkley, Livestock Management (716-640-0844 
or amb544@cornell.edu). While specialists are 
working remotely at this time, they are still 
offering consultations via phone, text, email, 
videoconferencing, and mail. They are also 
providing weekly updates with timely resources 
and connections via email and hardcopy and 
virtual programming. For more information, or to 
be added to their notification list, contact Katelyn 
Walley-Stoll, Team Leader, at 716-640-0522, 
kaw249@cornell.edu or visit their website 
swnydlfc.cornell.edu.  
 
The Southwest New York Dairy, Livestock, and 
Field Crops Program is the newest Cornell 
Cooperative Extension regional program and 
covers Allegany, Cattaraugus, Chautauqua, 
Erie, and Steuben Counties. The Southwest 
New York Dairy, Livestock, and Field Crops 
regional specialists work with Cornell faculty 
and Extension educators to address the issues 
that influence the agricultural industry in New 
York by offering educational programming and 
research based information to agricultural 

producers, growers, and agribusinesses in the 
Southwestern New York Region. 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 would like more information about this topic, 
please call Katelyn Walley-Stoll at 716-640-0522 
or kaw249@cornell.edu or Alycia Drwencke at 
517-416-0386 or amd453@cornell.edu. For more 
information about Cornell Cooperative Extension, 
contact your county’s Association Executive 
Director. Allegany County – Laura Hunsberger, 
lkh47@cornell.edu or 585-268-7644. 
Cattaraugus County – Dick Rivers, 
rer263@cornell.edu or 716-699-2377. 
Chautauqua County – Emily Reynolds, 
eck47@cornell.edu or 716-664-9502. Erie 
County – Diane Held, dbh24@cornell.edu or 716-
652-5400. Steuben County – Tess McKinley, 
tsm223@cornell.edu, or 607-664-2301.  

 

 
(Photo Caption) Cornell Cooperative Extension 
Specialist, Alycia Drwencke, shares information about the 
dairy industry in Southwest New York. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Tips For Buying  

Springwater Agricultural Products 
8663 Strutt Street, Springwater NY 

585-315-1094 or 607-759-0405 

 
Crop Production Materials, Foliar Nutrition & Adjuvant Sales 

SeedWay, NK&WL, Seed Sales:  

Corn, Soybeans, Small Grains, Forage & Pasture Grasses 

Sun up until Sun down!  Dave & Penny 

Farm tested with farm-friendly prices. 
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Locally Raised Meats 
Buying local is a great way to support our area’s 

farmers, while securing a supply of wholesome, delicious 
protein. The tips below can help achieve a positive 

purchasing experience. 

 
SOUTHWEST, NEW YORK (May 28th, 2020) – 
Cornell Cooperative Extension’s Southwest 
New York Dairy, Livestock, and Field Crops 
Program (SWNYDLFC) is committed to helping 
farmers produce safe, high quality products for 
their communities, and would like to share that 
local farms across the region are selling fresh, 
quality meats directly from the farm or through 
local markets. If you’ve never purchased local 
meats before, here are some tips to help make 
your experience successful. 
 

Why purchase locally? 
Purchasing locally grown and raised foods 
stimulates the local economy while supporting 
friends and neighbors. Local farms have a 
variety of meat cuts and volumes available, with 
an abundance of options to choose from, 
including pasture raised, grain finished, all-
natural, and organic. Buying directly from farms 
or local markets gives you an opportunity to talk 
with the farmer and learn more about how their 
animals are raised, while also providing a 
secure supply of wholesome protein. 
 

You don’t need to know exactly what you 
want. 
If you are a first-time local meat buyer, the 
options can seem overwhelming. However, 
farmers are here to help. While you should have 
some idea of the type of meat that you’re looking 
for (beef, pork, lamb, goat, or chicken) to select 
a farm which sells that product, you don’t have 
to know exactly which cuts you want. Farms 

offer a wide variety of cuts and volumes. Some 
farms sell individual cuts, while others will sell 
the amount of cuts equivalent to a partial or 
whole animal. Either way, there is a rich 
assortment of roasts, steaks, and ground meats 
to choose from. Some farms may even offer 
products such as bacon, smoked hams, or 
seasoned sausages! Farmers take great pride 
in what they do, and they are more than happy 
to walk you through which cuts will best fit your 
meal plans or preferred cooking methods. 
 

What are bulk meat sales? 
If you are looking for a large volume of meat to 
fill your freezer, bulk meat purchases may be 
the option for you. While some farms sell 
individual cuts, others sell only by large 
quantities. Interested parties can purchase 
shares of an animal, and when that animal is 
ready, the farm will provide you with all of the 
cuts belonging to your share. Generally, beef 
can be purchased by the half or quarter, 
chickens by the whole, and pork, lamb, and goat 
by the whole or half. The price per pound will be 
constant, which means hamburger and t-bone 
steaks will be the same price. Most consumers 
find that this is the most economical way to 
purchase farm-fresh meats, especially if they 
are looking for a variety of cuts. Generally, one 
can expect 250 pounds for a half beef or 125 
pounds for a quarter, 120 pounds for a whole 
hog or 60 pounds for a half, 35 pounds from a 
whole lamb or goat or about 17 pounds for a 
half, and about 5-6 pounds per whole chicken. 
 

Here are some examples of what you can 
expect in regards to cuts. This information was 
originally published by Betsy Hodge, Livestock 
Educator with Cornell Cooperative Extension of 
St. Lawrence County :

 
¼ Beef ½ Pork Whole Lamb 
7 ¾” T-Bone Steaks  12 lbs Pork Chops 16 Shoulder Chops 
1 Sirloin Tip Roast 6-8 lbs Ground Pork Sausage 16 Small Lamb Chops 
4 Packages of Stew Meat (1 lb) 2 Packages Spare Ribs (1.5 lbs) 16 Small Loin Chops 
3 Chuck Roasts (4 lbs) 1 Ham (15-17 pounds) 2 Foreshanks 
2 Packages Short Ribs (1.5 lbs) 3 Shoulder Roasts 2 Hindshanks 
40-50 lbs Ground Beef 8 lbs Bacon 2 Packages Riblets 
4 Sirloin 2 Smoked Hocks 2 Bone-In Leg Roasts (5-6 lbs) 
2 Arm Roasts (3 lbs) Lard, Heart, Liver, Tongue, etc. 2-4 Packages Neck Slices 
7 Rib Steaks  Ground Lamb 
4 Round Steaks  Stew Meat 
1 Rump Roast (3 lbs)  Organ Meats 
½ of Tongue, Heart, Liver, Tail, etc.   



 

 
This list is only an example of the diversity of 
cuts to choose from. When buying in bulk, farms 
will provide you with a “cut sheet”. This sheet will 
allow you to choose which cuts you’d like, and 
how many of each. If you are a first-time buyer 
of bulk meats or don’t have a preference for any 
certain cuts, the farm may recommend a pre-set 
cut sheet, which will provide diversity and value 
from your animal share. 
 
What are bundles? 
Some farms may offer what is called a “bulk 
bundle” or simply “bundle” or “box”. These 
boxes will have an assortment of cuts, and 
some farms may even offer a variety of types of 
meat. For instance, a 25 pound bulk box may 
have a pack of chicken breast, drumsticks, 
ground beef, lamb stew meat, sausage, and 
ham steaks. Yet another box may have an 
assortment of steaks, burger, and sausages. 
These boxes are available in different 
quantities, assortments, are typically offered by 
weight, and are usually smaller quantities than 
bulk meats. 
 
 

 
 

How can I find a local farmer?  
Farms advertise in a variety of methods, 
including word of mouth, local newspapers, 
Facebook, and farm websites. Some farmers 
have booths at farmer’s markets, while others 
may sell through a local butcher or online 
platform. Lists of farms can also be found on 
some Chamber of Commerce websites, farm 
market websites, or local Cooperative Extension 
association websites. 
 
Cornell Cooperative Extension’s Southwest 
New York Dairy, Livestock, and Field Crops 
Program specialists are here to help provide 
research-based resources and support during 
this challenging time. Their team of four 
specialists include Katelyn Walley-Stoll, Farm 
Business Management (716-640-0522 or 
kaw249@cornell.edu); Joshua Putman, Field 
Crops (716-490-5572 or jap472@cornell.edu); 
Alycia Drwencke, Dairy Management (517-416-
0386 or amd453@cornell.edu); and Amy 
Barkley, Livestock Management (716-640-0844 
or amb544@cornell.edu). While specialists are 
working remotely at this time, they are still 
offering consultations via phone, text, email, 
videoconferencing, and mail. They are also 
providing weekly updates with timely resources 
and connections via email and hardcopy and 
virtual programming.  
 
The Southwest New York Dairy, Livestock, and 
Field Crops Program is the newest Cornell 
Cooperative Extension regional program and 
covers Allegany, Cattaraugus, Chautauqua, 
Erie, and Steuben Counties. The Southwest 
New York Dairy, Livestock, and Field Crops 
regional specialists work with Cornell faculty 
and Extension educators to address the issues 
that influence the agricultural industry in New 
York by offering educational programming and 
research based information to agricultural 
producers, growers, and agribusinesses in the 
Southwestern New York Region. 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. For more 
information about this program, or to be added 
to their contact list, contact Katelyn Walley-Stoll, 

mailto:kaw249@cornell.edu
mailto:jap472@cornell.edu
mailto:amd453@cornell.edu
mailto:amb544@cornell.edu


 
 

Team Leader, at 716-640-0522, 
kaw249@cornell.edu, or visit their website 
swnydlfc.cornell.edu.  
 
If you would like more information about this 
topic, please call Amy Barkley at 716-640-
0844 or email amb544@cornell.edu. For 
more information about Cornell Cooperative 
Extension, contact your county’s 
Association Executive Director. Allegany 
County – Laura Hunsberger, 
lkh47@cornell.edu or 585-268-7644. 
Cattaraugus County – Dick Rivers, 
rer263@cornell.edu or 716-699-2377. 
Chautauqua County – Emily Reynolds, 
eck47@cornell.edu or 716-664-9502. Erie 
County – Diane Held, dbh24@cornell.edu 
or 716-652-5400. Steuben County – Tess 
McKinley, tsm223@cornell.edu, or 607-664-
2301.  

 

NY Wine and Grape Foundation, 
Special Industry Update: 

Effective Thursday, June 4, 2020 
 

Earlier today (June 4, 2020) Governor 
Cuomo announced that outdoor dining 
would be permitted starting June 4th at 
restaurants located in regions currently in 
Phase 2 for reopening. Those regions 
currently include: the Capital Region, 
Central New York, the Finger Lakes, the 
Mohawk Valley, the North Country, the 
Southern Tier and Western New York. 
 
We received notification from the NY State 
Liquor Authority (SLA) that this privilege 
extends to craft beverage tasting rooms. 
Thank you to Pat Hooker, Deputy Secretary 
to the Governor, and Sharif Kabir, SLA 
Executive Deputy Commissioner, for 
working diligently late into the night to get 
official guidance out to the food and 
beverage industry. 
 
Below see the SLA guidance below 
regarding the resumption of outdoor dining 
beginning tomorrow (June 4). They will as in 

the past clarify further on their posted 
COVID 19 FAQ, which remains in effect due 
to Executive Order until June 27. 
 
Pursuant to the Governor’s order, effective 
Thursday, June 4, 2020, all licensees in 
regions that have entered phase 2 of 
reopening and which have on-premises 
service privileges under the Alcoholic 
Beverage Control Law (ABC Law) may, 
subject to the guidance below, resume 
outdoor, on-premises service of alcoholic 
beverages and/or food.   
 
To aid in prevention of the spread of the 
coronavirus and assist businesses impacted 
by the current state of emergency, the 
Governor has ordered the Chairman of the 
State Liquor Authority (SLA) to promulgate 
guidance on a streamlined process for 
expansion of licensed premises for service 
of alcoholic beverages. This SLA Guidance 
shall continue until July 3, 2020 but may be 
extended or reduced depending upon the 
circumstances.  
  
The State Liquor Authority offers the 
following Guidance: 
Outdoor Consumption in Phase 2: 

 Any consumption of food and/or beverage 
must happen in outdoor, open-air 
areas, without a fixed roof (besides a 
temporary or seasonal awning or cover). 

 Food and/or beverages can only be 
consumed while seated at a table, bar, 
counter, or similar contrivance. 

 All tables must be 6 feet apart; any seat at a 
bar, counter, or similar contrivance must be 
6 feet apart. 

 All staff of the licensed business must wear 
face masks at all times. 

 All customers must wear face masks at any 
time they are not seated. 

 Any consumption shall be subject to all other 
relevant executive orders, guidance 
promulgated by the Department of Health, 
and/or any other relevant agency guidance. 

mailto:kaw249@cornell.edu
mailto:amb544@cornell.edu
mailto:lkh47@cornell.edu
mailto:rer263@cornell.edu
mailto:eck47@cornell.edu
mailto:dbh24@cornell.edu
mailto:tsm223@cornell.edu


 

 It shall be part of the Licensee’s supervisory 
responsibilities under the Alcoholic 
Beverage Control Laws and Rules of the 
Authority to comply with this SLA Guidance 
and the Department of Health’s Interim 
Guidance for Outdoor Service; if unable to 
comply, it is the licensee’s obligation to 
discontinue outdoor service.  
  
Outdoor Expansion of Premises in Phase 
2: 

 Section 99-d of the ABC Law, under normal 
conditions, governs the process for 
substantial alterations of a licensed 
premises.  Pursuant to this Guidance, 
however, a licensee may, for the duration 
that this Guidance remains in effect, use any 
contiguous outdoor, open-air part of its 
existing premises for which it has control by 
deed, lease, management agreement, or 
other agreement of control (e.g., a municipal 
sidewalk cafe permit).  Provided however 
that if a licensee’s existing license operates 
with stipulations restricting the use of 
outdoor areas, through a municipality or 
other entity, such licensee must submit a 
letter from such stipulating counter-
party  approving such additional outdoor use 
of premises.  

 Any licensee that expands its premises 
pursuant to the immediately foregoing 
paragraph shall, within 5 business days of 
doing, so submit an updated diagram to the 
SLA at temporaryalterations@sla.ny.gov - 
please include your license serial number in 
the subject line.  Failure to do so shall 
subject a licensee to disciplinary charges for 
illegal extension of premises.  

 Licensees are permitted to move any 
currently licensed point of sale as long as 
they note such movement on the diagram 
they submit pursuant to this Guidance; 
adding an extra point of sale (more than 
currently licensed) is not permitted without 
having an approved application to the SLA 
for an additional bar license. 

 Should any municipality elect to make 
available to licensees any municipally 

owned lands (e.g. sidewalks, streets, etc.) 
which are beside, but not immediately 
adjacent to, the licensed premises for 
service of food and/or beverages (a 
“Municipal Extension”), and should such 
municipality want or expect the SLA to have 
jurisdiction over a licensee’s operations over 
such Municipal Extension, such municipality 
must submit to the SLA a plan for municipal 
outdoor dining areas on the 
following form and deliver to the SLA the 
written acceptance of responsibility for such 
Municipal Extension from each implicated 
licensee by also including the 
following form.  Service that occurs in a 
municipal dining area for which a 
municipality has not submitted a form and 
licensee written acceptance shall be outside 
the jurisdiction of the SLA.  

 Licensees are not permitted to move points 
of sale onto municipal property, even with an 
approved Municipal Extension, under any 
circumstances.    
 A reminder:  outside of this Guidance, the 
restrictions put in place by Executive Order 
202.3 (as continued by subsequent 
executive orders) remain in effect; any 
licensed business found to be operating in 
violation of the Governor’s orders restricting 
on-premises service of alcoholic beverages, 
including the SLA Guidance with respect to 
take out and delivery service, shall face a 
monetary penalty (retail maximum of 
$10,000/manufacturer maximum of 
$100,000), and/or suspension, cancellation, 
or revocation of its license. 
 
For additional detailed information, please 
visit the New York State Department of 
Health’s Interim Guidance for Outdoor 
Service 

 
 
 
 
 
 
 
 

mailto:temporaryalterations@sla.ny.gov
https://sla.ny.gov/system/files/documents/2020/06/municipality-application-to-temporarily-extend-premises.pdf
https://sla.ny.gov/system/files/documents/2020/06/licensee-certification-for-temporary-extension.pdf
https://www.governor.ny.gov/sites/governor.ny.gov/files/atoms/files/OutdoorTakeoutDeliveryFoodServicesMasterGuidance.pdf
https://www.governor.ny.gov/sites/governor.ny.gov/files/atoms/files/OutdoorTakeoutDeliveryFoodServicesMasterGuidance.pdf
https://www.governor.ny.gov/sites/governor.ny.gov/files/atoms/files/OutdoorTakeoutDeliveryFoodServicesMasterGuidance.pdf


 
 

Monitoring Your Alfalfa Fields  
for Weevil 

Cornell Cooperative Extension continues to 
provide programming to assist  

agricultural producers 

By Josh Putman, Field Crops Specialist with 
the SWNY Dairy, Livestock, and 

 Field Crops Program 
 

SOUTHWEST, NEW YORK (May 22, 2020) – 
Cornell Cooperative Extension’s Southwest 
New York Dairy, Livestock, and Field Crops 
Program would like to remind agricultural 
producers to be on the lookout for alfalfa weevil 
in their fields this season. Alfalfa weevil is a 
troublesome pest of established alfalfa in New 
York. Newly planted alfalfa fields aren’t usually 
affected, but established fields can be at risk as 
alfalfa weevil primarily overwinters as an adult 
in New York. 
 
These adults return to alfalfa fields in the spring 
when temperatures allow and begin to feed and 
lay eggs in the stems of developing alfalfa 
plants. In an “early” spring, weevils emerge 
sooner, more eggs are laid, and damage to the 
alfalfa plant occurs while the plant grows. In 
general, both the weevil and the alfalfa plant 
respond well to favorable spring temperatures, 
but at lower temperatures, alfalfa develops more 
quickly than the weevil. Data generated from the 
Network for Environment and Weather 
Applications and NYS Integrated Pest 
Management Program at two locations in 
Southwest New York (Dansville and 
Jamestown), indicate that we are below the 
growing degree days needed for peak (50%) 
occurrence of alfalfa weevil. However, scouting 
for alfalfa weevil is very important as it can be 
detrimental to alfalfa yields. 
 
Josh Putman, Field Crops Specialist, would like 
to share strategies farmers can use to monitor 
this difficult pest. Scouting for alfalfa weevil 
involves walking a random pattern in the field 
and stopping to collect a stem every 10 
steps.  Once you have 10 stems, visually 
inspect the stems for weevil tip-feeding injury. 
Count each stem that shows injury within the top 
three inches to determine a percentage of 
damaged stems.  Repeat this collection of 10 

random stems five more times throughout the 
field for a total of 50 stems inspected.  Repeat 
this scouting in different patterns within the field 
weekly. Before first cutting, farms should take 
action if 40 percent or more of alfalfa stems 
show damage. 
 
There are several management tools growers 
can use if facing weevil damage. These can 
include early harvest, use of a recommended 
insecticide, or biological control. Cornell 
Cooperative Extension Specialists across the 
state are monitoring alfalfa fields to keep 
growers informed of potential pest infestation. 
Further information about alfalfa weevil can be 
found through the Cornell University Field Crops 
Page as well as the New York State Integrated 
Pest Management Program.  For more 
information about scouting your alfalfa fields in 
the Southwest New York Region, contact Josh 
Putman at 716-490-5572 or 
jap472@cornell.edu.  
 
Cornell Cooperative Extension’s Southwest 
New York Dairy, Livestock, and Field Crops 
Program specialists are here to help provide 
research-based resources and support during 
this challenging time. Their team of four 
specialists include Katelyn Walley-Stoll, Farm 
Business Management (716-640-0522 or 
kaw249@cornell.edu); Josh Putman, Field 
Crops (716-490-5572 or jap472@cornell.edu); 
Alycia Drwencke, Dairy Management (517-416-
0386 or amd453@cornell.edu); and Amy 
Barkley, Livestock Management (716-640-0844 
or amb544@cornell.edu). While specialists are 
working remotely at this time, they are still 
offering consultations via phone, text, email, 
videoconferencing, and mail. They are also 
providing weekly updates with timely resources 
and connections via email and hardcopy and 
virtual programming.  
 
The Southwest New York Dairy, Livestock, and 
Field Crops Program is the newest Cornell 
Cooperative Extension regional program and 
covers Allegany, Cattaraugus, Chautauqua, 
Erie, and Steuben Counties. The Southwest 
New York Dairy, Livestock, and Field Crops 
regional specialists work with Cornell faculty 
and Extension educators to address the issues 
that influence the agricultural industry in New 

http://newa.cornell.edu/index.php?page=alfalfa
http://newa.cornell.edu/index.php?page=alfalfa
https://nysipm.cornell.edu/
https://nysipm.cornell.edu/
https://fieldcrops.cals.cornell.edu/forages/insects-forage-crops/alfalfa-weevil/
https://fieldcrops.cals.cornell.edu/forages/insects-forage-crops/alfalfa-weevil/
https://fieldcrops.cals.cornell.edu/sites/fieldcrops.cals.cornell.edu/files/shared/documents/alfweevil.pdf
https://fieldcrops.cals.cornell.edu/sites/fieldcrops.cals.cornell.edu/files/shared/documents/alfweevil.pdf
mailto:jap472@cornell.edu
mailto:kaw249@cornell.edu
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York by offering educational programming and 
research based information to agricultural 
producers, growers, and agribusinesses in the 
Southwestern New York Region. They are 
continuing to operate remotely at this time by 
offering one-on-one consultations, virtual 
programming, and paper mailings of resources. 
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. For more 
information about this program, or to be added 
to their contact list, contact Katelyn Walley-Stoll, 
Team Leader, at 716-640-0522, 
kaw249@cornell.edu, or visit their website 
swnydlfc.cornell.edu. 
 

 
Photo Captions: Alfalfa weevil larvae (above) and adult 
(shown here) can cause devastating damage to alfalfa 
fields in NYS. Cornell Cooperative Extension Specialist, 
Josh Putman, shares monitoring and control strategies for 
farms in SWNY.  

 
If you would like more information about this topic, 
please call Josh Putman at 716-490-5572 or email 
jap473@cornell.edu. For more information about 
Cornell Cooperative Extension, contact your 

county’s Association Executive Director. Allegany 
County – Laura Hunsberger, lkh47@cornell.edu 
or 585-268-7644. Cattaraugus County – Dick 
Rivers, rer263@cornell.edu or 716-699-2377. 
Chautauqua County – Emily Reynolds, 
eck47@cornell.edu or 716-664-9502. Erie 
County – Diane Held, dbh24@cornell.edu or 716-
652-5400. Steuben County – Tess McKinley, 
tsm223@cornell.edu, or 607-664-2301.  
 

Breaking News from NYS re: Child 
Care scholarships - covers food 
processors & farm employees as 

essential workers: 
 

As of 3/20/2020 licensed child care businesses 
in New York State are considered essential 
services and allowed to operate. NYS 
announced on 4/24/2020 that child care 
scholarships will be available for child care 
expenses  for essential workers; which includes 
food processing and farm 
employees.  Scholarships are being paid for 
from $30M in federal CARES Act funding 
received by NYS, and are open to families who 
are at 300% or less of the federal poverty level 
– or $78,600 or less for a family of four.  More 
information can be found 
here:  https://ocfs.ny.gov/main/news/article.php
?idx=2119.   
The parent application is here: 
https://docs.google.com/forms/d/e/1FAIpQLScv
xhLCNWoq4koXGsY2QbInTgj8MTB3911ZO9K
w2rgz5ciLrQ/viewform. The scholarships will be 
available for the duration of the NY Pause 
order.  The Office of Children and Family 
Services provides guidance to New York State 
licensed child care centers during the COVID-
19 crisis here. While child care centers are 
being given flexibility to add spots for child care 
for essential workers, facilities are also being 
mindful of social distancing guidance. The 
Office of Children and Family Services 
maintains a listing of licensed day care 
providers to search for child care options 
although not all of the providers may be open 
during this current time.  In certain regions, local 
YMCA’s have been expanding child care 
options for local essential workers and may be 
an option to explore. The ABCD program, which 
serves as a primary resource for the children of 
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farm employee and food system employees, 
is currently closed and will re-evaluate its status 
regularly so please call local Centers for 
availability. 
 
The four following articles are from the 
VegEdge Newsletter.  VegEdge is published 
25 times a year, parallel to the production 
schedule of Western New York growers.  
Subscribers to the Cornell Vegetable 
Program receive a complimentary electronic 
subscription to the newsletter. Print copies 
are available for an additional fee but you 
must subscribe to the Cornell Vegetable 
Program.  For further information on how to 
subscribe, please contact our office at 607-
664-2300 or email Ariel Kirk at 
adk39@cornell.edu     

 

Essentials of Food Safety for 
Farmworkers – A New Online Food 

Safety Resource! 
 

We all know that farm employees have many 
crucial roles on the farm, including carrying out 
food safety policies and practices. However, 
their ability to do that effectively, depends 
heavily on the quality of the training they 
receive. To meet the growing need for online, 
easily accessible resources, Robert Hadad and 
Caitlin Tucker have designed “Essentials of 
Food Safety for Farmworkers”, a 5-part video 
series that covers many of the required worker 
training topics set forth by FSMA (the Food 
Safety Modernization Act), or other 3rd party 
auditing programs.  
Part 1: Creating a Worker Training Program 
In Part 1, farm employees and managers will 
learn about the importance of training 
farmworkers, topics that farmworkers should be 
trained on, considerations for training 
farmworkers, the role of the food safety 
manager, and resources available to managers 
to assist in training.  
Part 2: Food Safety and Why it Matters 
In Part 2, farm employees will learn 5 reasons 
we should care about food safety, the 3 types of 
pathogens that cause foodborne illnesses,  the 
5 routes of contamination on the farm, and 
potential food safety risks on the farm.  
Part 3: Everyday Practices to Prevent 

Foodborne Illness  
In Part 3, farm employees will learn about 
everyday practices that can reduce the risk of 
contaminating produce with foodborne 
pathogen, the steps of proper handwashing, 
when hands should be washed, the proper way 
to deal with injuries, and symptoms of foodborne 
illnesses.  
 
Part 4: Reducing Food Safety Risks on the 
Farm 
In Part 4, employees will learn the difference 
between cleaning and sanitizing and how to 
effectively do both, possible risks throughout 
production areas, wash/pack facilities, storage, 
and transportation, and steps farmworkers 
should take if they find a risk they cannot 
mitigate. 
 
Part 5: Spot the Risk – A Series of Case 
Studies 
In Part 5, employees will be introduced to 
possible scenarios containing food safety risks, 
learn why the scenario contains a food safety 
risk, learn about immediate actions they can 
take to minimize the risks, and learn about 
future changes that can be made to prevent the 
risk from happening again.  
 
The Essentials of Food Safety for Farmworkers 
series can be found on the Cornell Vegetable 
Program’s YouTube page at 
https://www.youtube.com/user/ccecvp 

 
Berry Update, June 3, 2020:  

Bloom and Beyond 
By Esther Kibbe, WNY Berry Specialist,  

CCE Harvest NY 
 

Strawberries: Early varieties have small green 
fruit, while mid to late varieties are in early to full 
bloom. Cold damaged primary flowers have 
shriveled, while secondary and tertiary 
flowers/fruit are prominent. Fruit size will 
probably be down somewhat, but there are still 
a good quantity of berries developing. I’m 
seeing strawberry aphids in many fields, and 2-
spot spider mites and tarnished plant bugs in a 
few. I spotted my first spittle bug of the season. 
A first for me: slime mold in strawberries. This is 
a harmless decay organism, but looks pretty 

http://abcdny.org/welcome
http://abcdny.org/welcome
https://www.youtube.com/user/ccecvp


 

dramatic. 

 
Petal fall to small green fruit stages in strawberry. 

Accessible: Close-up of 4 strawberry flowers and many 
developing yellowish green fruit under green leaves. 

 

Slime mold in a strawberry planting. It will dry up and 
fade away as drier conditions continue in the summer. 
Accessible: a bumpy, blue-grey layer grows over straw, 

leaves and stems in a strawberry plant. 
 
 

Blueberries: Mostly full bloom to petal fall. 
Bees have been abundant and active in 
fields I visited. I have seen some blighted 
flower clusters and shoots. It can be hard to 
diagnose exactly which type of blight causes 
these (there are several candidates), but a 
good fungicide program can help keep 
things under control. Many folks have 
commented on plants that seem to have a 
lot of flowers but poor leaf development. 
There isn’t a confident diagnosis for this 
condition, but could be a combination of 
variety characteristics, cold damage, plant 
stress, or even viruses or other disease 
issues. If you’re seeing issues like this, let us 
know, as we’re trying to understand the 
condition better. During bloom, flowers are 
susceptible to mummyberry fruit infection, 
botrytis blossom blight and anthracnose 
blight. Pristine and Indar have shown the 
best degree of control against mummyberry 
infection and will control the other blossom 
blights as well. Be ready for fruitworm sprays 
as early varieties move to petal fall. Blighted 
flower clusters in blueberries. 

Accessible: Close up of the end of a 
blueberry shoot, the flowers have shriveled, 
turning brown and bluish, when they should 

be green and white. 



 
 

Brambles: Buds visible, open flowers in 
some areas. Black raspberries and 
blackberries a little behind red raspberries. 
Still seeing effects of cold damage. In many 
plantings, floricanes are short and weak 
because there hasn’t been much of a fertility 
program. It’s getting late to fertilize, it really 
should have gone on a few weeks ago, but 
an application of a highly soluble (or liquid) 
product could still get to the roots and help 
primocane growth, and set the plants up for 
a better crop next year.  
 
Ribes (Currants & Gooseberries): moving 
past bloom to fruit set. Keep an eye out for 
powdery mildew development. While all 
commercial cultivars for sale in NY are 
supposed to be resistant to White Pine 
Blister Rust, resistance seems to be 
breaking down, and sometimes susceptible 
cultivars find their way in. Systemic 
fungicides (Rally, Cabrio) should be used if 
you have observed rust symptoms in the 
past, to reduce the build-up of this disease. 
Stylet Oil can be used in organic production 
systems. 

 
White pine blister rust on black currant. 

Accessible: A stem with deeply lobed currant leaves 
shows reddish edges and red speckles when it should 

be a healthy dark green. 
 

New USDA Coronavirus Food 
Assistance Program Accepting 

Applications 
Julie Kikkert, CCE CVP with information from 

the Cornell Small Farms Program  
and Farm Credit East 

 

The USDA Farm Service Agency is 
accepting applications now through August 
28, 2020 for the Coronavirus Food 
Assistance Program (CFAP), which 
provides direct payments to offset impacts 
from the coronavirus pandemic. The 
application and a payment calculator are 
now available online, and USDA’s Farm 
Service Agency (FSA) staff members are 
available via phone, fax and online tools to 
help producers complete applications. 
Producers can download the CFAP 
application and other eligibility forms from 



 

farmers.gov/cfap. Also, on that webpage, 
producers can find a payment calculator to 
help identify sales and inventory records 
needed to apply and calculate potential 
payments. 
 
While you will need to read the eligibility 
information at the website carefully and work 
with your local Farm Service Agency, here 
are some brief eligibility requirements to 
help you get started: 
 
About the Coronavirus Food Assistance 
Program (from 
https://www.farmers.gov/cfap) 
The Coronavirus Food Assistance Program, 
or CFAP, provides vital financial assistance 
to producers of agricultural commodities 
who have suffered a five-percent-or-greater 
price decline or who had losses due to 
market supply chain disruptions due to 
COVID-19 and face additional significant 
market costs.  
 
Eligible commodities include: 

 Non-specialty Crops: malting barley, 

canola, corn, upland cotton, millet, 

oats, soybeans, sorghum, sunflowers, 

durum wheat, and hard red spring 

wheat 

 Wool 

 Livestock 

 Dairy 

 Specialty Crops: many fruits, 

vegetables, nuts, beans and 

mushrooms. 

USDA has also issued a Notice of Funding 
Availability (NOFA) to solicit feedback on 
making additional crops available for the 
Coronavirus Food Assistance Program 
(CFAP) if producers of those commodities 
believe they have faced a five percent or 
greater price decline between January and 
April 2020 – this would include ornamental 

horticultural products. 
 
Specialty Crops Example:  
Chris Laughton from Farm Credit East 
provided examples of how the CFAP might 
work in an article at 
https://www.farmcrediteast.com/knowledge-
exchange/Blog/todays-harvest/usda-new-
direct-payments-program-for-farmers. 
Below is the section on specialty crops. See 
the full article for other commodities. 
 
Because the growing season is just getting 
started, most Northeast producers will not 
have had eligible losses of specialty crops 
between January 1 and April 15, 2020. 
However, there may be some producers 
who had finished crops in storage who may 
have eligible losses.  
 
Producers of specialty crops are eligible for 
CFAP payments in the following three 
categories:  

1. Had crops that suffered a five percent-

or-greater price decline between mid-

January and mid-April as a result of 

the COVID-19 pandemic  

2. Had produce shipped but which 

subsequently spoiled due to loss of 

marketing channel, for which they did 

not receive payment  

3. Had shipments harvested and packed 

that did not leave the farm or mature 

crops that remained unharvested (i.e. 

were plowed under), and that which 

have not been and will not be sold due 

to loss of market.  

For example, producers of apples and 
potatoes are not eligible for category 1 
losses but are eligible for categories 2 and 
3.  
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Examples  
 Apple grower had 10,000 pounds of 

apples shipped but not paid for: 

(10,000 x $0.21) = $2,100  

 Potato grower had 100,000 pounds of 

potatoes packed for an order, which 

was canceled and which cannot be 

resold: (100,000 x $0.05) = $5,000  

As with other USDA programs, the Farm 
Service Agency administers the program 
and determines the final dispensation of 
funds. The examples provided above are 
intended to be illustrative and are no way 
binding on USDA.  
 
USDA will be providing a CFAP payment 
calculator with which producers and growers 
can estimate payments and pre-populate 
the application for payment—form AD-
3314—once signup begins. Additional 
information, including a video preview of the 
payment calculator, is available at 
https://www.farmers.gov/cfap.   
 

All Farms Must Have a COVID-19 
Safety Plan in Order to Do Business 

During the Reopening  
from the Pandemic 

(adapted from the Cornell Small Farms 
Program article 5/20/20) 

 

Cornell Agricultural Workforce specialist 
Richard Stup prepared the following 
overview of how all NYS businesses need to 
have a written safety plan that details how 
they will prevent and manage COVID-19. 
This post appeared first in The Ag Workforce 
Journal. 
 
New York State’s plan to begin re-opening 
will be in phases, as regions of the state 
achieve certain COVID-19 management 
metrics. An important part of this New York 
Forward plan is for all businesses to have a 
customized, written safety plan that details 
specifically how each business will prevent 

and manage COVID-19. 
For more information check out the NY Dept 
of Agriculture and Markets. 
 https://agriculture.ny.gov/coronavirus  
 

All farms are required to have a written plan, 
this includes essential, food-producing 
farms (e.g., dairy, fruit, vegetable) that have 
been open all along, and non-food-
producing farms (e.g., ornamental 
horticulture, equine). The state provides a 
Business Safety Plan Template that farmers 
can use to meet the requirement. 
Completed safety plans do “not need to 
be submitted to a state agency for 
approval but must be retained on the 
premises of the business and must (be) 
made available to the New York State 
Department of Health (DOH) or local 
health or safety authorities in the event 
of an inspection.” If a business already has 
a prior written plan that addresses some or 
all of the issues in the safety plan, then that 
plan can be updated to current guidelines 
and used as the safety plan. A Cornell 
Extension team is working to develop further 
educational resources to help farms with 
safety plan compliance. 
 
The NY Forward Safety Plan Template can 
be found at 
https://www.governor.ny.gov/sites/governor
.ny.gov/files/atoms/files/NYS_BusinessReo
peningSafetyPlanTemplate.pdf      
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Cornell Cooperative Extension 
   of Steuben County 
20 East Morris Street 
Bath, NY  14810 

 
ADDRESS SERVICE REQUESTED 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
***************************************************************************************************************************** 
FOR LEASE/RENT  
 

6+ acres for lease for organic cultivation. Must have ag exemption. Call 607 483-8758 between 10:30 AM and 
5:00 PM, M – F.  
 
Available For Rent: Steuben County SWCD has an Esch 10’ No-Till Drill for rent.  Rates are $12-$25/acre based 
on number of acres planted. Delivery/pickup available. Please call (607)776-7398 ext.3 for more information. 
 
Seeking conservation minded individual with interests in permaculture to rent 3-4 acre, gentle grade, southern 
exposure field for agricultural production in Steuben County, NY. Acceptable practices include organic vegetable 
production, small scale poultry, and organic greenhouse or high tunnel production. Other considerations will be 
determined by owner. Improved, uncultivated ground will require proper preparation for success. Currently no 
housing available on the property, but can be discussed with owner in the future. Contact CCE Steuben at 607-
664-2574 for further information.   
  
Attention Cattle Farmers:  I have pasture/farmland for rent, 40-50 acres, reasonable rate. Located in Steuben 
County on State Rt. 63.  Contact Marian Crawford at 585-728-5303. 


