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June 2020 

FARM & GARDEN     
             

NEWS AND NOTES FOR FARMERS & GARDENERS IN CHEMUNG AND TIOGA COUNTIES 

  

News From CCE  

Barb Neal, CCE Tioga Agriculture and Horticulture Educator 

Happy July!  While things are definitely not back to normal, we can hope 
to have some summer fun on the farm and in our gardens.  Crops are 
growing nicely, and demand for fresh, local produce and meat is strong.  
If you can, plan on purchasing more local products this year—it will help 
our local farmers during these trying times. 

Be sure to consider attending the webinar on raising meat chickens.  My 
chickens come just about the day of the webinar (July 21) and I always 
enjoy raising them, but mostly I enjoy wonderful chicken dinners 
throughout the year! 

 

 

. 

 

 Inside this issue: 

 Water saving tips for 
farmers and gardeners 

 Mid-season fertilizing 

 Workshops — online of 
course 

 And more! 

Barb Neal, CCE Tioga Agri-
culture and Horticulture Edu-
cator, ban1@cornell.edu 

Liz Alexander, CCE Chemung 
Agriculture Educator, 
ema228@cornell.edu  

Jingjing Yin, CCE Chemung 
Horticulture Educator, 
jy578@cornell.edu 

Mary Kate Wheeler, SCNY 
Farm Business, 
mkw87@cornell.edu 

Important Websites for Farmers and Gardeners 

General Questions & Links for dealing with COVID-19:  

https://eden.cce.cornell.edu/ 

Cornell Small Farms Resiliency Resources: 

https://smallfarms.cornell.edu/resources/farm-
resilience/ 

Financial & Mental Health Resources for Farmers: 

https://www.nyfarmnet.org/ 

PYO Berries Coming Soon! 

Berry farmers from Tioga and Chemung County are busy getting ready for 
this year’s pick-your-own season.  Remember, due to the pandemic, there will 
be some expectations: 

1) Wear a mask to cover your nose and mouth 

2) Maintain social distance 

3) Check the social media or website of the farm you are planning to visit—
they will have additional guidance for picking at their farm and updated 
times for picking. 

Picking your own berries is a wonderful activity and we look forward to see-
ing you “out at the farm”.  Be safe, be healthy, have fun. 

mailto:ban1@cornell.edu
mailto:ema228@cornell.edu?subject=Agriculture
mailto:jy578@cornell.edu
mailto:mkw87@cornell.edu?subject=farm%20question
https://eden.cce.cornell.edu/
https://smallfarms.cornell.edu/resources/farm-resilience/
https://smallfarms.cornell.edu/resources/farm-resilience/
https://www.nyfarmnet.org/
https://eden.cce.cornell.edu/
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For more specific information about the Chemung 
County Master Gardener program, please contact 

Jingjing Yin at 607-734-4453 or jy578@cornell.edu. 

For more information about the Tioga County Mas-
ter Gardener program, please contact Barb Neal at 
607-687-4020 or ban1@cornell.edu.   

 

 

 

 

 Keep your Tomatoes Growing 
Strong! 

We track the progression of late blight on 
tomatoes and potatoes so you don’t have to. 

Check our web page regularly to see if late 
blight is going to be an issue (so far, so good 
in 2020):http://tioga.cce.cornell.edu/
gardening/pests-ipm/late-blight-update  

If late blight does come, I will let you know 
with an email blast. 

There are conventional and organic products 
you can use to combat late blight, but you 
need to know if, or when, you need to spray. 

Raising Meat Chickens—Online Class 

When:  July 21st, 7 pm to 8:15 pm 

How:  Online Zoom Class   

Zoom link:  https://cornell.zoom.us/j/5722853064?
pwd=NE9OT1FBQVJaRmYycDBrVllwbXluUT09  

If you need a password it is:  6205226 

Join Autumn Lavine, from Maple Creek Poultry Processing, to learn 
how to raise your own delicious chickens — start to finish in 8 weeks!  
Fill your freezer with the best tasting chicken you ever tried.  It is an 
enjoyable venture, and great for kids to learn about how their food is 
raised. 

Autumn is an expert on raising meat birds, and also runs a poultry pro-
cessing business for family farms like yours. 

If you have never used Zoom, please watch this very short video about using this electronic platform. https://
www.youtube.com/watch?v=RhTMy8C347U  

The meeting will be recorded for later viewing if you cannot make the live presentation. 

mailto:jy578@cornell.edu
mailto:ban1@cornell.edu?subject=MG%20Training
http://tioga.cce.cornell.edu/gardening/pests-ipm/late-blight-update
http://tioga.cce.cornell.edu/gardening/pests-ipm/late-blight-update
https://cornell.zoom.us/j/5722853064?pwd=NE9OT1FBQVJaRmYycDBrVllwbXluUT09
https://cornell.zoom.us/j/5722853064?pwd=NE9OT1FBQVJaRmYycDBrVllwbXluUT09
https://www.youtube.com/watch?v=RhTMy8C347U
https://www.youtube.com/watch?v=RhTMy8C347U
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Midsummer feeding 

Steve Reiners, Cornell University 

Plants are a lot like us.  They get hungry.  Even though we 
may have a big breakfast, we start looking for something 
to eat a few hours later.  As you prepared your vegetable 
garden this spring, you likely added compost and fertiliz-
ers to feed your plants.  But your plants may need a snack 
too. 

Some nutrients that were added in the spring may have 
leached away – carried by water so deep in the soil that 
the crop roots can’t reach them.  The critical nutrient nitro-
gen can be lost to the air.  For these reasons, we don’t rec-
ommend adding all the nutrients your crops will need first 
thing in spring. 

Vegetables don’t take up many nutrients soon after plant-
ing.  If direct-seeded, they use the resources in the seed for 
the first two weeks.   If transplanted, they use the nutrients 
in the starter solution you hopefully provided at plant-
ing.  As the plants begin to grow rapidly, usually a few 
weeks after planting, their nutritional needs increase expo-
nentially. 

Nutrients need to be present during this time of rapid 
growth to achieve maximum yields.  That’s why we rec-
ommend sidedressing some plant food at least once during 
the growing season.  Plus, annual vegetables tend to have 
a brief window when they take up most of the nutrients 
they need. 

Take sweet corn, for example.  If we don’t have nitrogen 
easily available in the soil at the right time, it yields poor-
ly.  That critical period is when the corn is about 8-12 
inches tall.  Once larger, all the fertilizer in the world 
won’t make a difference. 

In contrast,  a long-season crop like tomatoes needs nutri-
ents throughout the growing season. 

 

Sidedressing 

We call adding nutrients after the crop is established sid-
edressing. It is typically done by either sprinkling some 
fertilizer  around individual plants or by applying it in a 
band near the planted crop.  

Some general rules of thumb, sidedress: 

 leafy vegetables about 3 to 4 weeks after planting 

 root vegetables about 4 to 6 weeks after planting 

 squash, cucumbers, and other vining cucurbits just as 
the vines begin to spread and cover the ground 

 for tomatoes, peppers, and eggplants, start about 4 
weeks after planting and then every 3 to 4 weeks 
What should you use?  You have lots of choices.  Fer-
tilizers vary in how “available” they are to the 
plant.  In general, organic materials like compost and 
rock phosphate are slowly available.  They require soil 
microbes to release the nutrients in forms that the 
roots can absorb. 

Synthetic fertilizers, like calcium nitrate or a soluble 
fertilizer like Miracle-Gro are immediately available 
to the plant without microbial action.  The quick avail-
ability comes with a price as it is easy to burn your 
plants if you apply too much or put it too close to your 
plants.  Plus, they just feed the plants directly rather 
than feeding both the plants and the soil like organic 
materials do. 

Organic options 

For an organic gardener, adding a handful of compost is 
fine but a more quickly available option would be cotton-
seed meal or blood meal.  A couple of tablespoons per 
plant is good for widely spaced plants like tomatoes.  Two 
tablespoons per foot of row would be fine for row crops 
like beets and carrots. Try to apply before a rain or irrigate 
immediately after.  You can mix fish emulsion with water 
and apply it  as a liquid fertilizer.  Just follow the direc-
tions on the label. 

For those not following organic practices, you can use 
synthetic nitrogen fertilizers like calcium nitrate or ammo-
nium sulfate,. Or a complete fertilizer like 10-10-10 that 
provides nitrogen, phosphorus and potassium, the three 
major nutrients that crops need.  A tablespoon per plant is 
fine, just don’t apply too close to the plant as injury can 
occur.  A synthetic soluble fertilizer mixed with water is 
quickly available as well. 

Want to see your plants green up overnight.  Add a table-
spoon of Epsom salts (magnesium sulfate) to a gallon of 
water and sprinkle on the foliage.  The magnesium gives 
the plants a boost and increases photosynthesis. 
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From seed to supermarket: What does 
it take to put produce on your plate? 

By David H. Freedman, Cornell Chronicle 

If you were on Cornell’s Ithaca campus last fall, you 
might have found a few cafes with wooden crates full of 
fruit simply labeled “Apple A.” The apples have distinc-
tive russet skin dotted with white spots. Take a bite and 
you’ll get a complex, nutty sweetness that’s not quite like 
any apple you’ve ever tasted. 

So why does it have such an unremarkable name? Because 
Apple A isn’t ready for the grocery store quite yet. Breed-
ing, licensing and retailing new produce are all complicat-
ed processes, and convincing consumers to trade their fa-
vorites for something new isn’t much easier. 

But over the years, the innovative plant breeders at Cor-
nell’s College of Agriculture and Life Sciences (CALS) 
have created more than 290 fruit varieties 
and 165 vegetable varieties. From breed-
ing new varieties that will wow consum-
ers, to marketing those varieties to get 
them to people’s plates, they’re offering 
farmers, producers and consumers foods 
that taste better, have longer growing sea-
sons and are more resistant to threats 
from diseases, insects and weather. 

When plant breeder Phillip Griffiths start-
ed at CALS in 1999, he says, he and his 
colleagues focused almost exclusively on 
breeding plants for disease resistance, 
higher yields and the other traits growers 
wanted. 

Now the bar is moving even higher, says 
Griffiths, associate professor in the horti-
culture section of the School of Integrative Plant Science 
(SIPS). “In recent years,” he says, “there’s been more in-
terest in developing products that are aimed at what con-
sumers want, too.” 

This shift has opened the door for CALS 
breeders to show the creative side of 
their expertise. “Right now, the food 
system is wide open to change, unlike at 
any point in my lifetime,” Griffiths says. 
“Anything can happen.” 

In 2004, Griffiths decided to grow new 
varieties of tomatoes that would offer consumers more 
diverse color and flavor choices. “I was originally interest-
ed in coming up with a finger-shaped tomato that could be 
a substitute for baby carrots,” he says. But the new fruit 
didn’t grow quite the way he was hoping. 

When researchers cross-breed plants to enhance or mini-
mize certain traits, it’s a genetic gamble to land the win-
ning combination of characteristics. A plant with one de-
sirable quality, like taste, crossed with a plant that has an-
other ideal trait, like texture, might produce offspring that 
has one, both or neither of those qualities. And traits can 
skip generations and reappear months or years later. 

Phillip Griffiths, associate professor of horticulture, has 
been developing chili pepper tomatoes that come in seven 
different colors. His other edible inventions include a Gal-
axy Suite of heirloom tomatoes and new varieties of cab-
bage, kale and radishes.  

“By combining different shapes, I eventually developed 

Phillip Griffiths, associate professor of horticulture, 
has been developing chili pepper tomatoes that come 
in seven different colors. His other edible inventions 
include a Galaxy Suite of heirloom tomatoes and new 
varieties of cabbage, kale and radishes. Photo:  Isa-
bel Brandstom 

Susan Brown, Herman M. Cohn 
Professor of Agriculture and Life 
Science and head of Cornell’s ap-
ple breeding program, holds an 
apple variety used for making rose 
cider.   Photo:  Allison Usavage, 
Cornell University 



 

5 

tomatoes that looked exactly like chili peppers,” Griffiths 
said. But he wasn’t discouraged by the odd shape. He was 
inspired. “Since tomatoes and chili peppers are two of the 
most popular foods in the world, I thought it might have a 
lot of appeal.” 

This variety still needs a few more years to ensure that off-
spring remain stable from generation to generation, so that 
farmers and consumers receive a predictable product. From 
idea to market, this variety will amount to some 15 years of 
breeding work. 

What’s in a name? 

Marketing a new creation also presents a substantial chal-
lenge. 

One of the biggest obstacles for breeders is that consumers 
and the food production pipeline don’t recognize specialty 
crops as unique products. 

“I could rattle off 50 different cultivars of butternut squash, 
but most are sold under the commodity name of ‘butternut 
squash,’” says Michael Mazourek, Ph.D. ’08, associate pro-
fessor in the plant breeding and genetics section of SIPS. 
“You can come up with a better variety, but if people don’t 
recognize it, you can be stuck clawing for traction and im-
pact in the market.” 

Part of the problem is that most breeders’ efforts tend to be 
invisibly absorbed into the commercial food chain. Re-
searchers might give their budding varieties unique names, 
says Mary Kreitinger, executive director of the Vegetable 
Breeding Institute in the plant breeding and genetics sec-
tion of SIPS. “But unless a seed company markets our vari-
ety by name, we usually have no way to track it and don’t 
know how or where it gets to consumers.” 

Mazourek broke through the anonymity barrier by partner-
ing with Manhattan chef Dan Barber and grower Matthew 
Goldfarb to co-found Row 7 Seed Company. Their goal is 
to bring diverse produce to farms and consumers by work-
ing with chefs who embrace new ingredients. 

“I did it to fill a void in the market,” says Mazourek, who 
gets no money from or equity in the company. “I like to 
create things that stand out, and we use enjoyment of flavor 
to drive change.” 

Now Honeynut squash – a smaller, more flavorful variety 
of butternut squash that Mazourek helped develop – has 
earned name recognition on the national market. 

Breeding for the new consumer 

Establishing a new variety in the marketplace is still an up-
hill battle, and not always in a breeder’s best interests, says 
Jessica Lyga, senior licensing and business development 
officer at Cornell’s Center for Technology Licensing. “We 
do market research,” she says, “to see if the new variety 
would be just another entry among 200 in a commodity 
market or a shining star that’s clearly better than what’s out 

there.” 

Consumers are willing to try a new type of apple once, says 
Susan Brown, the Herman M. Cohn Professor of Agricul-
ture and Life Science and head of Cornell’s apple breeding 
program. But repeat sales determine if a new apple can 
make a dent in an already competitive market. 

For SnapDragon, one of Brown’s best-known apple varie-
ties, the decision to go big was easy. “The first time I bit 
into it, I said, ‘Oh my gosh,’ and everyone who tried it 
agreed,” she says. “I’ve never been so confident in a fruit.” 

The apple was released in 2015, following the 2014 release 
of another variety, RubyFrost. Crunch Time Apple Grow-
ers, a cooperative open to all growers in New York state, 
formed a partnership with Cornell and licensed the rights to 
grow and sell both of Brown’s varieties. Crunch Time’s 
marketing team then leveraged social media to generate 
interest among its audiences. 

In 2018, Crunch Time doubled the volume of SnapDragon 
sold over the previous year. It’s on track to double again. 
RubyFrost is also recording strong, steady growth. Snap-
Dragon has been a hit on the international market, as well, 
including in Canada, Israel and Vietnam. 

CALS breeders aim to help New York state farmers thrive, 
by making crops more sustainable and produce more di-
verse, says Mazourek, and CALS researchers work closely 
with farmers on every aspect of crop selection and grow-
ing. “As academics, we want to help understand the world 
more clearly,” Mazourek says. “But in the end, we want 
our work to translate into better lives.” 

Still, the occasional consumer hit is welcome. 

Perhaps the next one is sitting in a wooden crate labeled 
Apple A. 

Editor’s note:  I ran a fun activity at the Waverly after 
school program in the fall.  Kids tried 16 types of apples 
and rated them.  Our overwhelming favorite?  Apple A! 

Different breeding lines of butternut squash are cut 
open before testing their performance in the oven. Pho-
to:  Row 7 Seed Company, Cornell University 
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Water Saving Strategies for Your Farm 
& Garden 

Appeared in Cornell Small Farms Blog on October 1, 
2012 by Patricia Brhel 

Editor’s note:  while this article is from some years ago, 
many of us are in some stage of drought.  NOAA lists the 
Finger Lakes Region as Abnormally Dry, and the Month-
ly Outlook for July is listed as “Drought Development 
Likely”  https://www.cpc.ncep.noaa.gov/products/
Drought/.  Thought this article might be helpful. 
It’s been a long, hot summer. July was the hottest month 
in over a century, and a lot of farmers, from tiny one acre 
plots to hundreds-of- acre century farms, have been wor-
ried about their water supply. It turns out that those who 
farm using old fashioned or organic principals are faring 
best in this new era of climate disruption. 

Mason Gilbert, a small farmer in Brooktondale, NY, wor-
ried about the lack of snow last winter, and delayed 
planting, hoping that more rain would fall. He credits the 
crops he has to a five pronged approach: using raised 
beds, planting closely to minimize water evaporation, 
mulch, saving the water from his roof and using the 
available water in a controlled manner. For instance, his 
tomatoes get regularly scheduled water boosts to help 
avoid blossom end rot and the carrots, in the raised 
beds, get enough drainage to keep from being temporar-
ily overwatered and splitting when it does rain. The late 
start delayed his entry into the nearby Caroline Farmers 
Market by a few weeks and initially didn’t help his bottom 
line. What did help, however, was embracing the new 
social media outlets. The web site that his son put to-
gether to showcase the family farm and regular updates 
on Facebook have made a big difference in their sales. 
With that extra advertising, their produce is now selling 
fast at the local Caroline Farmers Market and to custom-
ers that visit the farm. His wife, Donna, also carries pro-
duce to work to fill orders generated from the web. 
Check out gilbertfamilyfarm.com to see what’s tripled 
their sales. 

Christmas Tree Farmer Bob Hunt, in Trumansburg, NY, 
says, “We’re not in trouble yet. The trees haven’t started 
changing color, but that’s partially due to the clay soil on 
much of our 233 acres. It tends to retain what water we 
get and while that may be a problem in the spring when 
I’m waiting for the ground to dry up enough to get the 
equipment into the fields, right now it’s a help.” With the 
soil moisture from Spring rains disappearing, Bob is con-
cerned that he has no practical way to water his trees. 
“Our strategy right now is to pray for rain. If it gets worse 
we’ll try to run a pump from our ponds and water the 
seedlings so that they don’t die, but that’s expensive and 
what do we do if the pond dries up?” 

Don Barber and Rita Rosenberg of Rosebarb Farm in 
Ithaca, NY use horses to farm their acres using organic 
principals. They sell from a roadside stand and preserve 
their own food. “I’ve been trying to retain all the water I 

can.” He explains, “We use gutters to direct and save the 
water from our house and some of the outbuildings. I’ve 
got water barrels and we’ve buried a 500 gallon tank as 
backup. We also mulch and water sparingly, putting the 
water where it will do the most good. For instance, we 
water the berries as they’re setting fruit and as the fruit is 
plumping up. It’s the only way to ensure a crop. There 
were some blueberries that didn’t get enough water and 
they just dried up on the plants. We could probably do a 
little more in the way of retaining water and if this climate 
disruption keeps up, we’ll have to.” 

 

The Hatches have been raising sheep, bees and vegeta-
bles on their acreage for about 40 years. “We water us-
ing drip hoses in a controlled manner. We used to spray 
the vegetables using water from our pond, but the pump 
was noisy and expensive and it wasted a lot of water. 
Now, with controlled application we can use the well in 
our barn and we haven’t run out of water yet. It might 
help that we live on a hill with an abundance of water 
and a forest surrounding us. When we moved here 40 
years ago we planted trees as a windbreak and learned 
to use mulch. It all makes a difference in both the 
amount of work we have to do and in the bottom line.” 

Cal Snows family farm in Caroline, NY has been in exist-
ence since 1816 and two of his sons are following in the 
family footsteps. Son Aaron has helped them branch out 
into a value added product, cheese making, to help grow 
the business. With nearly 200 years of family wisdom 
Cal has a number of things to suggest. He relays an old 
country saying that some farmers who were hit by last 
year’s floods might relate to. “They say that a dry year 
will scare you to death but a wet year will starve you.” 
Still, the lack of water this year is not easy to cope with. 

“We plant at least 15% more than we expect to need 
during any year. That way if we have a very wet or dry 
year, or hit a cold spell, we’ve got a margin of error. If we 
end up with more hay and feed than we need, that 
means that we have a little extra income that year that 
we can set aside for a bad year. With the amount of land 
we have and while trying to grow the feed for all of our 
animals, irrigation isn’t practical. We do mulch, use crop 
rotation, avoid over plowing or over compacting the soil 
and we plant varieties of alfalfa and other crops that can 
handle the drier weather. We planted the small grains 
early enough this year that they got some growth when 
there was still some rain, but our corn is stressed. There 
are more harmful insects in the fields than normal, but 
we’re not buying or spraying any insecticide. The cost of 
the chemicals, the fuel to spread them and the damage 
to the beneficial insects isn’t worth it. We use a pond to 
water our livestock and so far the springs that feed the 
pond haven’t failed us, but the heat, even with giving the 
cows as much water as they want, is still cutting into milk 
production and their general health. For instance, fertility 
declines when the temperature rises.” 

Tips for Saving Water  The Rainwater Catchment 

https://www.cpc.ncep.noaa.gov/products/Drought/
https://www.cpc.ncep.noaa.gov/products/Drought/
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from a High Tunnel for Irrigation video (https://
www.youtube.com/watch?v=XsxRZQR_7VU) from 
Iowa State University Extension describes how to 
build a system to catch, store and reuse the rain-
water for irrigation in a high tunnel. They’ve deter-
mined that the runoff from a 30 X 96 foot hoop 
house can collect up to 28,000 gallons of water per 
season. Each rainfall of at least ½ inch can help fill 
the two 500 gallon tanks buried next to the hoop 
house, providing much of the water needed. Visit 
http://www.sare.org> Learning Center > Smart Wa-
ter Use on Your Farm or Ranch 

This bulletin spotlights innovative research into a 
range of conservation options including soil man-
agement, such as using compost, conservation 
tillage and cover crops; plant management, featur-
ing crop rotation, water-conserving plants and 
rangeland drought mitigation; and water manage-
ment strategies such as low-volume irrigation and 
water recycling. 

Cornell Cooperative Extension and the USDA 
SARE (Sustainable Agriculture Research and Edu-
cation) have a number of tips for soil management 
and conserving water. They include water capture 
in rain barrels and tanks, mulch and drip irrigation 
on smaller acreage, planting drought resistant vari-
eties and native forage whenever possible and 
saving and recycling any water that does fall. Tak-
ing care to till in a limited way, so that you’re not 
kicking up dust and further drying the soil will also 
help. Building up the soil with organic matter, using 
cover crops and crop rotation will also help. There 
is also information on innovative systems for till-
age, irrigation and runoff collection. 

This video (https://www.youtube.com/watch?
v=weSt4JcKmm0) discusses grazing during times 
of drought stress. This factsheet gives guidance 
about livestock concerns during droughts: https://
s3.amazonaws.com/assets.cce.cornell.edu/

How the National ROPS Rebate Program Works 

The National ROPS Rebate Program (NRRP) is a voluntary program that provides rebates for approximately 70%* of 
the cost of purchasing and installing a ROPS (Rollover Protective Structure; rollbar) kit. This rebate covers the ROPS 
kit (rollbar and seatbelt), shipping, and professional installation, if desired. Note: professional installation is required in 
Wisconsin; it is highly recommended for all others. 

NRRP rebate funding is currently available in New York (NY), Minnesota (MN), Pennsylvania (PA), Vermont (VT), 
New Hampshire (NH), Massachusetts (MA), and Wisconsin (WI); however, the National Tractor Safety Coalition is 
working to ensure funding across the United States. If you are located outside of the states listed above, please sign up 
for the waitlist by clicking here, and check back often for updates! 

https://www.youtube.com/watch?v=XsxRZQR_7VU
https://www.youtube.com/watch?v=XsxRZQR_7VU
http://www.sare.org/
https://www.youtube.com/watch?v=weSt4JcKmm0
https://www.youtube.com/watch?v=weSt4JcKmm0
https://s3.amazonaws.com/assets.cce.cornell.edu/attachments/16720/Livestock_Drought_Concerns_with_cce_logo.pdf?1468001249
https://s3.amazonaws.com/assets.cce.cornell.edu/attachments/16720/Livestock_Drought_Concerns_with_cce_logo.pdf?1468001249
https://www.ropsr4u.org/apply.php
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Identifying Risk is the First Step to 
Managing It 

Most of us live in a culture that values comfort and control. 
Modern technologies give us the ability to meet our basic 
needs and modify our environments from the convenience 
of our living rooms. We use smartphones and virtual assis-
tants to access food, shelter, transportation, even social in-
teraction. From ordering groceries, to booking a vacation, 
to adjusting the thermostat, an app exists for everything. 
Consumers embrace this technology because it provides a 
sense of security, convenience, and control. 

Agricultural producers, on the other hand, exist in a world 
of uncertainty. Uncertainty means not knowing what will 
happen in the future, and making decisions when the future 
outcomes of those decisions are unknown. Farmers face 
uncertainty related to weather, crop and livestock perfor-
mance, input and output prices, cash flow, access to capital, 
consumer demand, legal liability, family and business rela-
tionships, and more. While adoption of modern technolo-
gies may help producers reduce some types of uncertainty, 
farmers do not have the luxury of ignoring it. 

Uncertainty implies risk, which means there is a possibility 
of failure. Yet while uncertainty creates the potential for 
loss, it may also create the potential for gain. In the words 
of Extension Risk Management Education’s Introduction to 
Risk Management, “Risk is what makes it possible to make 
a profit. If there was no risk, there would be no return to the 
ability to successfully manage it.” Not only is risk unavoid-
able in agriculture, but managing it well is an essential 
function of any farm operation. 

For agricultural producers and consumers alike, the corona-
virus pandemic has provided a stark reminder that none of 
us has complete control over the many forces that influence 
our lives. Despite experiencing rapid change and profound 
uncertainty, farms continue to operate as essential business-
es. In uncertain times, producers can benefit from an orga-
nized approach to managing risk. This process begins with 
identifying and categorizing different types of uncertainty 
that farms face. This article describes five types of risk that 
affect farm businesses, and illustrates each category with 
examples from the COVID-19 context. 

Production Risk 

When you manage an agricultural business, you develop a 
production system to achieve a desired yield. Depending on 
your enterprise, you may measure yields in tons or bushels 
per acre, pounds of gain per day, or pounds of milk per 
cow. Regardless of the production system, any variation in 
production outcomes has an impact on the farm’s financial 
bottom line. Production risk encompasses the chance of 
poor yields, low quality products, or other unfavorable out-
comes from production activities. 

Farm yields fluctuate over time in response to numerous 
conditions, some of which are easier to manage than others. 
Variable weather, including impacts of climate change, is 

perhaps 
the 
most 
obvious 
source 
of pro-
duction 
risk. 
We 
consid-
er pests and diseases to be major production risks for crop 
and livestock enterprises. 

Variation in input quality, such as forage quality on a dairy 
farm, is also a source of production risk. The COVID-19 
outbreak has threatened to disrupt supply chains in many 
industries, including agriculture. As a result, some farms 
may be experiencing greater uncertainty about the availa-
bility and quality of production inputs, compared to previ-
ous years. 

Marketing Risk 

In economic terms, a market is both a system that facilitates 
the exchange of goods and services between buyers and 
sellers, and a process through which prices are established. 
Any event that impacts the behavior of buyers or sellers has 
the potential to affect markets and prices. When farmers 
face uncertainty around prices or market access, it is called 
marketing risk. 

With the closure of schools and restaurants, the spike in 
unemployment, and the adoption of social isolation practic-
es, the coronavirus pandemic has affected U.S. consumers 
and producers in numerous unexpected ways. Market pric-
es for agricultural inputs and outputs responded quickly to 
these changes, with some prices rising and others falling. 
For example, the sudden drop in export and food service 
demand contributed to a 20% decline in the USDA all-milk 
price from March to April 2020. Over the same period, the 
average consumer price for eggs climbed 15%, while con-
sumer prices for poultry and beef increased by 4.7% and 
4.2%, respectively. 

Whether or not an individual farm experiences negative 
impacts of the pandemic depends greatly on how it markets 
its products. Farms selling directly to restaurants, or to 
wholesale channels supplying the food service industry, 
may have lost expected revenues and market access be-
cause of COVID-19. On the other hand, farms that sell di-
rectly to consumers, particularly through channels that al-
low for social distancing, may have benefitted from higher 
product prices and sales volumes. 

 

Financial Risk 

Most businesses rely on outside capital to grow and sustain 
operations. Financial risk refers to uncertainty about the 
cost and availability of capital and other financial resources 
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necessary to operate a business. This category includes 
uncertainty around interest rates, a lender’s willingness to 
put money into your business, the market value of your 
collateral, and your ability to meet cash flow needs. All of 
these considerations influence a farm’s capacity to over-
come short-term financial shocks and grow equity in the 
long term. 

The economic impacts of the coronavirus pandemic may 
increase uncertainty around cash flows and access to capi-
tal for farm businesses. Farms that experience an unex-
pected drop in product prices or sales will immediately 
face greater uncertainty about their ability to meet short-
term cash obligations. Some farms may be able to defer 
principal payments as a way to improve cash flows, but 
how long will the lender support that strategy? 

Some farms businesses may need greater access to capital 
to overcome the short-term shock of COVID-19. At the 
same time, the economic contraction accompanying the 
coronavirus pandemic may make lenders more cautious. 
One of the five C’s that agricultural lenders use to evaluate 
creditworthiness is “condition,” which refers to the overall 
state of the industry and the broader economic environ-
ment. As the economy enters a recession, and the agricul-
tural sector faces processing bottlenecks and changes in 
consumer demand, lenders may be more conservative 
about extending credit to agricultural businesses. 

Legal Risk 

In the course of their normal activities, farm business regu-
larly make commitments that have legal implications. Le-
gal risk refers to the possibility of unfavorable conse-
quences stemming from contractual arrangements, organi-
zational structure, laws and regulations, tort liability, and 
public relations. For example, a farm’s failure to comply 
with food safety or labor regulations could increase its ex-
posure to legal risk. The ownership structure of a farm 

business has legal consequences that span tax liability, tort 
liability, and business succession. Public perception influ-
ences a farm’s social license to operate in the short run, 
and may shape public policy to be more or less favorable 
to agriculture in the long run. 

The arrival of COVID-19 introduced new uncertainties 
about a farm’s legal obligations and liabilities. What obli-
gations does a farm business have to protect its employees 
and customers from COVID-19? What are the implications 
of compliance, or non-compliance, with new social dis-
tancing regulations? Uncertainties about the government’s 
COVID-19 policy response also falls into this category. 

Human Risk 

We all know that people can sometimes be unpredictable. 
In a farm business, people are not only a source of risk, 
they are also a key resource for managing it. Human risk 
encompasses uncertainty related to human health and well-
being, family and business relationships, employee man-
agement, and business transitions. The ultimate goal of 
human risk management is the safety, productivity, and 
satisfaction of everyone who participates in the business. 

The coronavirus pandemic has elevated concerns about the 
risk of human illness, since a COVID-19 outbreak on a 
farm has the potential to severely disrupt labor and man-
agement. To mitigate the health risks, farms have adopt 
new policies and procedures around social distancing, 
cleaning, and sanitation. However, by reducing in-person 
interactions, some of these policies may make team com-
munications and employee management more challenging. 
Strong leadership and communication skills can help farm 
managers to maintain key business and family relation-
ships while adapting to change. 

Resources 
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2020 is the Year of Corn 

By Jan Beglinger, Agriculture Outreach Coordinator 
for CCE of Genesee County 

Each year the National Garden Bureau selects one an-
nual, one perennial, one bulb crop, one edible and one 
shrub as their “Year of the” crops. Plants are chosen 
because they are popular, easy-to-grow, widely adapt-
able, genetically diverse and versatile. This year Corn 
is the winner in the edible category. When you think 
corn, you probably are thinking about sweet corn or 
maybe even popcorn, both edible.  

Corn (Zea mays) is also referred to as maize and is 
thought to have been first domesticated over 7,000 
years ago in Mexico. A member of the grass family, it 
is a cereal grain and is now widely grown around the 
world. The six major types of maize are dent corn, pod 
corn, flint corn, flour corn, popcorn and sweet corn.  

Sweet corn (Zea mays L. var. rugosa) is a staple of 
summer meals and gets its claim to fame by its high 
sugar content. Sweet corn is picked at the milk stage, 
technically when still immature. Instead of using it as 
a grain, it is eaten as a vegetable. Plant breeders have 
come up with new varieties that are sweeter and ten-
derer than older varieties.  

Sweet corn is considered to be a warm-season crop. 
Wait to plant it in the garden until the danger of frost 
has passed and the soil warms. Pick a site that gets at 
least 6 hours of sun a day. It does best in well drained 
soils in the pH range of 6.0 to 6.8. Work the top 8 to 
10 inches of soil before planting. Corn plants are 
heavy nitrogen feeders, so for every 100 square feet, 
spread 2 to 3 pounds of fertilizer (like a 10-10-10) 
evenly over the soil. Work the fertilizer 3 to 4 inches 
deep into the soil.  

Plan on using 1 to 2 ounces of seed for every 100 feet 
of row. Use fresh seed as sweet corn seed does not 
save well. Corn seed should be planted about 1 inch 
deep and 3 to 4 inches apart in the row. Corn needs 
room so space the rows 2.5 to 3 feet apart. Thin plants 
to 1 foot apart or you will end up with small, poorly-
filled ears of corn. Once plants reach about 2 feet tall, 
scatter fertilizer evenly between the rows and mix it 
lightly in the soil. Use 1 cup of fertilizer for every 10 
feet of corn row. If it doesn’t rain, water in the fertiliz-
er. Light green leaves can be an indication that your 
corn needs more nitrogen.  

Corn is wind pollinated. The pollen is blown from the 
tassels down to the silks on the ears. The pollen travels 
down the silk which is attached to one kernel. Suc-
cessful pollination results in kernel development. If 

you have a smaller garden, plant your corn in blocks 
of at least 4 rows, 10 feet long instead of 1 or 2 long 
rows. If you have a 3 x 5 foot bed, you can grow 15 
plants set 1 foot apart. This will help improve cross-
pollination between corn plants. Good pollination re-
sults in full ears and juicy, plump kernels. If you are 
growing super sweet varieties and non-super sweet 
varieties don’t let them cross pollinate or you could 
end up with tough kernels in both varieties.  

Sweet corn needs adequate moisture, about an inch per 
week, through the whole growing season. It is espe-
cially important when the kernels are forming. Corn 
will continue to grow in hot weather so if Mother Na-
ture does not provide rainfall it can become drought-
stressed. You will need to water it during dry spells. A 
3-inch layer of mulch can help keep the soil moist and 
help prevent weeds.  

Sweet corn is ready to be harvested when the kernels 
at the silk end of the ear have completely filled out. 
The silks will be drying and turning brown. Kernels 
will be firm and when punctured the juice from the 
kernels is milky white. It usually takes about 3 weeks 
from full silking to harvest.  

The best time to pick corn is when it is cool, either 
early in the morning or the evening. Hold the stalk be-
low the ear and twist the tip of the ear toward the 
ground until it breaks off. Some stalks may grow a 
second ear of corn and will be ready for picking at a 
later date. If you have the room, make several plant-
ings 2 weeks apart to extend your summer harvest.  

You may have to protect your corn patch from other 
critters that also enjoy a meal of sweet corn. Hungry 
raccoons can decimate your patch in a night.  

Sweet corn will have its best flavor and be the sweet-
est if cooked and eaten right after it is harvested. If 
you aren’t picking your corn right before supper, keep 
the corn in its husk and store it in the refrigerator. 
Sweet corn loses its flavor if it gets too warm. If you 
picked too much it can be stored in the refrigerator for 
a day or 2 before it starts to lose its flavor.  

One of summer’s pleasures is that first ear of sweet 
corn, buttered and lightly salted. Even sweeter if it is 
fresh from your own garden.  

Resources for this article include: National Garden 

Bureau, University of Minnesota, University of Ten-
nessee and Texas A&M. 
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Support Local Farms and Local Farm-
ers 

Some websites to explore: 

Buy Local Food—a searchable website with farmers who 
sell direct to consumers.  You can narrow your search for 
product and location:  https://buylocalfoodny.org/  

Finger Lakes Farm Country—an agritourism website, 
but includes maple, honey, and other products available for 
sale:  https://fingerlakesfarmcountry.com/  

Meat Suite:  buy quantities of meat from local suppli-
ers:  https://www.meatsuite.com/  

 

 

 

 

 

 

 

 

 

 

 

Tioga County Local Farm Food    

Name  Address Food Available Website 

Engelbert's Farm Store 
263 West River Road 
Nichols 

A Variety of Organic 
Meats, eggs, and vegeta-
bles 

check their Facebook @ Engelbert Farms Store 
and Creamery for daily updates of available prod-
ucts 

King Bird Farm 
9398 W Creek Rd, Berk-
shire 

24/7 Self serve farm store-
chicken, beef, pork, lamb 
and eggs kingbirdfarm.com 

Our Five Acre Homestead  
homemade soaps and lo-
tions ourfiveacrehomestead.com 

Bottomland Farm  

Now offering Home Deliv-
ery to Broome, Tioga, and 
Tompkins Counties, farm 
raised pork and chicken bottomlandfarm.com 

Spook Hill Farms 
838 Prentice Hill Rd, New-
ark Valley Beef, pork spookhillfarms.com 

Hortsmann Hills Farm  Beef hortsmannhillsfarm.com 

Side Hill Acres 79 Spencer Rd Candor 

Farm Store offering goat 
milk, cheese, eggs, beef, 
pork, chicken, jams, jellies, 
variety of gluten free prod-
ucts sidehillacres.org 

Marz Farms 
3624 Wilson Creek Rd 
Berkshire pork marzfarm.com 

Heritage Haus Farm 1042 Brown Rd Berkshire 
online ordering of beef and 
pork heritagehausfarm.com 

https://buylocalfoodny.org/
https://fingerlakesfarmcountry.com/
https://www.meatsuite.com/
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From our friends in Tompkins County: 

ZOOM VIRTUAL CLASS: JULY--What to Do in the 

Garden this Month 

Wednesday, July 1, 2020, 6:30 PM - 8:30 PM 

CCE Tompkins via ZOOM 

Do you ever wish someone would just give you a list of 
what needs to be done in the garden each month and then 
tell you how to do it? Your wish is our command! Join our 
horticulture team to learn what to do in July in the follow-
ing categories: seed starting, vegetable gardening, herba-
ceous perennials, berries and small fruits, orchard fruits 
and nuts, soil preparation, climate wise practices, native 
plants and habitat, and sustainable lawn care. We'll share 
what we and other Master Gardeners are doing to care for 
our gardens and tell you our techniques for making it easy 
and fun and better for the earth. 

This class is taught by Horticulture Program Manager, 
Jennie Cramer, and Agriculture Educator, Mila Fournier 
who have been gardening for a collective 50 years and 
love to share their creative ways for making gardening 
more fun, more ecological, and less work. 

Fee: $0-$30 solidarity sliding scale, pay what you can af-

ford 

Register Here: https://ccetompkins.mahaplatform.com/
events/julywhattodo061020 

Facebook event for sharing and posting: https://
www.facebook.com/events/2669561699815263/ 

 
Upcoming classes: 

7/8 Managing Invasive Plant Species on Your Landscape 
https://mahaplatform.com/events/
managinginvasiveplants070820 
 
7/15 Tried and True Tips for a Flourishing Flower Garden 
https://mahaplatform.com/events/
triedandtrueflowers071520 

Gardening Activities for Your Kids or 
Grandchildren 

Everyone’s schedules and routines have been upended 
during this pandemic.  If you find yourself home with 
the kids this summer, looking for something new to do, 
check out these websites! There are a boatload of gar-
den-themed activities that you can do with your chil-
dren.  They will have fun and learn something as well: 

Cornell Garden Based Learning:  http://
gardening.cals.cornell.edu/lessons/activities/  

Kids Gardening.org:  https://kidsgardening.org/garden-
activities/  

Parenting.org:  https://www.parenting.com/activities/
family-time/10-inspired-gardening-projects-kids/  

 

https://ccetompkins.mahaplatform.com/events/julywhattodo061020
https://ccetompkins.mahaplatform.com/events/julywhattodo061020
https://www.facebook.com/events/2669561699815263/
https://www.facebook.com/events/2669561699815263/
https://mahaplatform.com/events/managinginvasiveplants070820
https://mahaplatform.com/events/managinginvasiveplants070820
https://mahaplatform.com/events/triedandtrueflowers071520
https://mahaplatform.com/events/triedandtrueflowers071520
http://gardening.cals.cornell.edu/lessons/activities/
http://gardening.cals.cornell.edu/lessons/activities/
https://kidsgardening.org/garden-activities/
https://kidsgardening.org/garden-activities/
https://www.parenting.com/activities/family-time/10-inspired-gardening-projects-kids/
https://www.parenting.com/activities/family-time/10-inspired-gardening-projects-kids/
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Office Hours for Commercial Veg-

etable Growers 

 
Got Commercial Vegetable Questions?  Get live 
answers every Thursday Night, 7pm to 8pm, 
starting April 16!  

CCE Vegetable Specialists across the state are 
teaming up to host a digital office hour every 
Thursday from via Zoom and/or phone. Growers 
can email or text pictures to specialists for dis-
cussion during the office hours. It’s also an op-
portunity for growers to speak with each other 
about challenges and opportunities. 

What to expect? 

 Dynamic troubleshooting with CCE Special-
ists 

 Quality, farmer-driven production conversa-
tions 

 Photo diagnostics/ID lessons 
 
 
Join us each week at: https://cornell.zoom.us/
j/450507028 or by calling 1-646-518-9805, 
meeting ID: 450 507 028 

Accepting pre-submitted photos and questions 
at vegofficehours@gmail.com 

https://cornell.zoom.us/j/450507028
https://cornell.zoom.us/j/450507028
mailto:vegofficehours@gmail.com
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Tioga County Farmers’ Markets 

 

Candor 

Location: Candor Town Hall Pavilion, Route 96 

Season: June 25 - September 3 

Day: Thursdays 3:30 - 6:30 PM 

Contact:  Maria Cole, 607-972-5058;  

froglegs1711@hotmail.com 

Vendors accept FMNP 

 

Owego 

Location: Walgreen parking lot, corner Main St. & Central 
Ave. 

Season: June - October  

Day: Tuesday and Friday 9 AM -1 PM 

Find us on Facebook! 

Contact: John Purdy, 607-642-8439; bradenson@msn.com 

Vendors accept FMNP 

 

Spencer 

Location: Park across from Fire Dept., North Main Street 

Season: June - September  

Day:  Saturday 9:00 AM - 12:30 PM 

Contact: Stephanie Hafl, 607-589-7496; hafls@yahoo.com 

Chemung County Farmers’ Markets 

 

Elmira East Side 

Location: 760 East Water St. next to Riverview Holi-
day Inn 

Season: Mid-June - Early October  

Day: Friday 2:30—6:00 PM 

Contact:  Danielle Howie, 607-734-4453ext 216; 
dkh54@cornell.edu 

Vendors accept:  FMNP, SNAP  

 

Elmira Grove Park 

Location: Grove Park, between Walnut Ave. and 
Grove St. 

Season: June  - October 

Day: Monday 3 - 6 PM 

Contact:  Matthew Glenn, 607-546-4535;  

maglenn_1999@yahoo.com 

 

Elmira Wisner Market 

Location: Wisner Park on N. Main St. & W. Church 
St. 

Season: June  - September 

Day: Thursday 10 AM—2 PM 

Contact: Jennifer Herrick, 607-734-0341;  

info@elmiradowntown.com; Wisnermarket.org 

 

Chamberlain Acres Garden Center 

Location:  824 Broadway, Elmira 

Season: year round 

Day; Sunday, 11 AM - 3 PM 

Contact:  Glenn Miller, 607-737-1313 

info@chamberlainacres.com 
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2020 membership dues—$99 

Helping You Put Knowledge To Work 
Cornell Cooperative Extension is an employer and educator recognized for valuing AA/EEO, Protected Veterans, and Individu-
als with  Disabilities and that provides equal program and employment opportunities. 


