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“One day you will tell your story of how you overcame 
what you went through and it will be someone else’s 
survival guide.”

Farming and CCE Ag Programming: Essential!

From all of the CCE Ag staff, THANK YOU for what you do under even the most difficult circumstances to be 
sure that all of us have safe, healthy, abundant food to eat every day! Farmers, like health workers, service 
industry workers, first responders and many others, are our heroes in this pandemic. 

I have seen a variety of information depicting the food chain in the general media and on social media recently. 
It is terrific that people are learning about where and how their food becomes available in the grocery store 
and on their table. It is unfortunate that COVID-19, and the subsequent problems that have erupted in our 
food chain, are what raised the public’s awareness.  

As I write this, NYS is about to begin Phase 1 reopening in some parts of the state. CCE Ag staff have been 
working to share information with you and to provide technical assistance as needed, throughout these past 
couple months of shutdown. In fact, CCE Ag specialists and staff are able to visit farms as needed following all 
safety practices, including wearing face coverings and maintaining required social distancing. At Taste NY at 
the Western NY Welcome Center, a supply of gallons of NYS produced sanitizer and face coverings are available 
to our farms. Please see the information in this newsletter that details how to access those supplies.  

Each morning, I walk a couple miles with my dog. It is a routine that is good for me physically and mentally. 
Because it’s a routine, it provides structure and is the foundation for my day. This practice has proven more 
valuable than ever in the time of COVID, remote work, zoom meetings, social distancing, and general upheaval 
of long established work routines. Not only does it give me much needed mental balance but it is one routine 
that has remained a constant in a blur of change.

We know that all of you are struggling with myriad effects that this pandemic has had on agriculture. Farming 
happens in the midst of constant uncertainty – weather, prices, labor, regulations, all change sometimes with 
frightening speed. But there is also a rhythm to the natural world that agriculture follows: the sun rises and 
sets, plants germinate and mature, livestock give birth and the young grow, crops are harvested and sold. 

The routines and rhythms of our lives, while in many ways simple, are what provide moments of peace in the 
midst of chaos. Agriculture staff at CCE Erie are here to help you as you navigate these tumultuous days. Please 
reach out when needed.

Stay safe,

Diane Held, CCE Erie Executive Director

Cornell Cooperative Extension of Erie County prioritizes the health, safety and well-being of the communities 
we serve. Given the uncertainty surrounding COVID-19, and due to an abundance of caution CCE Erie closed 
all offices, and suspended all in person classes, workshops & events until further notice. Programs that can 
be offered remotely will be scheduled in that way and staff are working remotely. See the back page  for a 
list of COVID-19 Resources



Silicon (Si) has traditionally been considered a non-
essential nutrient. Plants grown without it in laboratory 
tests show no signs of deficiency, as they do with elements 
such as nitrogen, calcium or boron. Some plants have 
specific transport mechanisms to take up Si, but others do 
not, creating debate about when and how plants are using 
the element. Because of this, there are no recommended 
levels for silicon in soil or tissue testing, and it hasn’t been 
intentionally included in fertilizer blends. However, there has 
been a growing body of evidence that silicon is an important 
element for plants under stress, and the presence of plant-
available silicon increases photosynthesis, carbohydrate 
storage, heat tolerance, disease resistance, and even 
resistance to insect damage. Researchers are looking at 
the impacts of Si fertilization on many crops, including 
strawberries. Strawberries receive some of the highest 
pesticide application rates of all fresh fruits and vegetables, 
and they are susceptible to many diseases and pests. There 
would be both environmental and economic benefits if 
strawberry yield losses could be reduced without growers 
having to spray pesticides as frequently. In recent research 
on strawberries, there is evidence that Si supplementation 
can: 

• increase yields and reduce plant loss due to black root 
rot complex

• reduce lesion development of strawberry leaf blight 
(Phomopsis obscurans)

• increase production of phenolic compounds, improving 
fruit quality characteristics

• reduce oxidative stress under high temperature 
conditions

• reduce severity of powdery mildew under high tunnels

How it works
Scientists are still exploring the specific molecular and 
chemical pathways and properties Silicon is involved with 
in the plant. Strawberries have transporters that allow 
them to take up and translocate Si from the soil solution 
and accumulate it in plant tissues. This concentration 
of the element in the leaves may enhance the cell wall 
structure in a way that prevents or discourages disease 
development. Alternatively, Si supplementation appears 
to increase levels of proteins and enzymes that trigger the 
plants’ stress response system, allowing them to activate 
systems to protect against stressors like temperature, 
disease or insects. Additionally, some researchers think 
that foliar application of Si may leave a physical barrier on 
leaf surfaces that discourages pest and disease penetration.

How to use it
Silicon is a common element in many soils, but usually 
in chemical forms not available to plant roots, so 
supplementation is helpful. Depending on the type of plant 
benefits sought, trials have shown success with either soil 
or foliar applied Si fertilization, and a combined approach 
might be the best option. Potassium silicate appears to be 
the most beneficial Si source, with Calcium silicate a close 
second. Rates used in research trials vary considerably, but 
several trials focused on disease reduction showed good 
results with a rate of 80 mL per plant of a 6 g/L Si solution, 
applied every 15 days. This would convert to about 11.5 lb/
ac Si (concentration of Si varies by fertilizer formulation) in 
a standard strawberry field, re-applied every 15 days. Liquid 
applications to soil or leaves are most available to plants. 
A trial using Woolastonite (a rock containing high levels 
of Si) did not result in Si accumulation in leaves, as seen 
with liquid fertilization, and didn’t have the same disease 

SPRING 2020                                                      Erie County Ag News                                                                           PAGE 3SUMMER 2020                                                     Erie County Ag News                                                                           PAGE 3

The Science of Silicon: Effects of 
Supplementation on Strawberries  
 by Esther Kibbe, Regional Berry Specialist, Harvest NY
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Are there risks?
Silicon is a common and safe element, found in many soils and plants. Depending on the product formulation, Si can 
be used in organic production, and may be a valuable tool for organic growers. Results in research trials have varied, 
so growers would be wise to trial Si fertilization on a small scale before using it instead of standard crop protection 
materials. Frequent applications of any foliar materials may result in visible residues, so growers should be careful 
about making applications shortly before harvest, if residues are an issue for markets.  

Photo by Zsuzsanna Tóth 
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Stressed Out? Think like a SEAL 
Timothy X. Terry, Harvest NY

Everyone knows that the U.S. 
Navy SEALS are an elite fighting 
force, and recognized the world 
over for their exploits.  The 
training they undergo is rigorous 
and demanding.  In fact, only 
about 1 in 4 (25%)  trainees 
actually complete the training.  
While this does make sure you 
get the best of the best, it may 
also mean that many otherwise 
good candidates were falling 
short.  The Navy was not satisfied with this figure, and 
after some review determined the problem was not one of 
physical strength but rather of mental stamina.  In response, 
the Navy introduced the “Big Four” (listed below) to develop 
the mental stamina to complete the training and succeed 
on the battlefield.  Following institution of this program the 
success rate rose to 1 in 3 (33%).

Given recent events I felt you might benefit from a little 
psychological boost.  So here are the Big Four so you, too, 
can think like a SEAL.

1. Goal Setting – This is taking the SMART goals and breaking 
them down into smaller achievements.  SEAL trainees often 
use this technique to survive the in-tense training – first 
make it to lunch, next, make it through to dinner.

In practice it might look like this: take a big goal and 
break it down into manageable micro goals. Then use the 
achievement of each micro goal to launch yourself into the 
next one.

2. Mental Rehearsal – Some might also call this visuali-
zation.  You’re mentally working at something over and 
over until it becomes a natural part of you and is ultimately 
easier to execute in dire situations.  All SEALs are trained 
to pass the Underwater Competency test where instructors 
“attack” trainees outfitted with SCUBA gear ripping off their 
masks, tying knots in their air hoses, shutting off their air 
tanks, rolling them along the bottom, etc. all so they can 
survive a terrifying, re-al-world, underwater situation in 
some far-flung corner of the world.  (You might argue that 
that sounds like a normal day at the office for you with 
government regulations, lost markets, personnel issues, 
COVID-19…)

3. Self-talk – You know, 
that inner voice that 
may go into panic mode 
whenever things  hit the 
fan.  Experts say this little 
voice can speak 300 – 
1000 words per minute 
(#auctioneer) and there’s 
no shutting that off.  The 
trick here is to change the 
narrative.

Over four hundred years 
ago, Michel de Montaigne (1533-1592) said: “My life has 
been filled with terrible misfortune; most of which never 
happened.”  More specifically, recent research has shown 
that about 85% of what we worry about never happens, and 
12% of the remaining 15% was not a bad as anticipated and/
or we are able to grow or learn something from it.  In other 
words, 97% of what we worry about is just that small inner 
voice freaking out and bombarding us with exaggerations 
and misperceptions.  Instead, replace these false alarms of 
panic and catastrophe with a focus on what needs to be 
done right now, and follow it up with whatever is the next 
right thing to do. 

4. Remain calm – Stay cool and focus on your breathing.  
Granted, that second part might be a little difficult to do 
when you’re twenty feet underwater, but for us land lubbers 
the combination of the two can be truly powerful.

A little apprehension is not necessarily a bad thing.  It makes 
you alert, ready for action, and kicks your spidey-senses 
into high gear.  However, excessive anxiety raises stress 
hormones which have been associated with hypertension, 
premature aging, cancer, and depression to name a few.   

It may sound a little hokey, but take just a minute or two to 
back away from the situation, take several deep breaths and 
then approach it with, or from, a different perspective.   
Yes, these may not be your default responses to difficulties, 
but with practice these are habits you can learn. 

…research has shown that about 85% of 
what we worry about never happens, and 
12% of the remaining 15% was not a bad as 
anticipated and/or we are able to grow or 
learn something from it.  In other words, 97% 
of what we worry about is just that small 
inner voice freaking out and bombarding us 
with exaggerations and misperceptions
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Sanitizer and Cloth Face Coverings 
Available to Farms

Cooperative Extension is working with the NYS Dept. of Agriculture and Markets to provide sanitizer and cloth face 
coverings to farms across the state. 

If your farm is in need of sanitizer and face coverings, please complete the following survey to register to pick up the 
sanitizer at the Taste NY Market at the Western NY Welcome Center located at 1999 Alvin Road, Grand Island, NY 
14072 (take Whitehaven Rd, exit 19 off I-190). Taste NY Market is open 9am - 6pm, 7 days a week (716-773-0970). 
If you are unable to pick up sanitizer at the Taste NY Market, alternate arrangements can be made.

Please fill out the Sanitizer Request Survey at this link:

https://cornell.qualtrics.com/jfe/form/SV_a5z2Z5hJ6t2UZKd

Upon completing the survey, you will receive a message confirming your request to pick-up sanitizer and/or face 
coverings at the Taste NY Market at the Western NY Welcome Center.  Please bring a copy of this message with you.  
Those requesting supply through this survey can pick up materials at the Taste NY Market  from 9:00 am to 6:00 pm, 
seven days a week. Pull into the loading loop at the Welcome Center, enter through the main doors (face covering 
required to enter), and speak to staff at the Taste NY counter. If you have any questions contact Sharon Bachman at 
sin2@cornell.edu.

Please share information about the available sanitizer supplies with other farms in Erie County.  Farms in other 
counties can check with their local CCE office on available supply.  

Renee Day, Taste NY Market Manager and Molly Vigrass, Taste NY 
Assistant Market Manager unload sanitizer for distribution by CCE 
Erie to farmers. Photo Diane Held

Kreher Family Farms helped transport and deliver sanitizer and 
face coverings from the NYS Fairgrounds to CCE for distribution 
to Western NY farms! Photo by Justin Rogers
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Spotlight on Alpine Made
John Whitney, Agriculture Educator, CCE Erie County

Alpine Made is a goat milk skin care product company 
owned and operated by Kerry Planck of Beiter & Sons’ 
Farm in Wales, New York. Kerry describes Alpine Made as 
“a natural and organic soap and skincare company that 
supports healthy, clean and sustainable living by crafting 
pure, alternative products that cleanse and moisturize.” 
Like all entrepreneurs, Kerry Planck has a great story 
to tell. Her web page, AlpineMade.com,  describes the 
farm and business history, motivation, and operational 
details. In our discussion on a chilly November morning 
at Kerry’s Alpine Made goat farm and   skin care product 
plant in Wales, New York, we focused on her business 
development and marketing efforts for this Taste NY 
vendor spotlight.

Kerry doesn’t have an agricultural background or 
education. She describes herself first and foremost as 
the mother of two, now teenage boys. She grew up in 
Binghamton, New York. She received a B.S. in aquatic 
plant ecology from Binghamton University and Master’s 
degree in environmental forest biology from the College 
of Environmental Science and Forestry in Syracuse. She’s 
approaching the 10 year anniversary of her starting a 
farm in the Erie County Town of Wales in Western New 
York. Her goal all along has been for the farm to be more 
than a hobby. Early on, she decided that goats would 

be a good fit for the small land base,  and her interests 
and abilities. Kerry’s earliest business plan assumed she 
would enter into the “food realm.” The first goats and 
chickens arrived on the farm in 2009. 

 Initially, goats were sold for meat. Kerry toyed with the 
idea of producing goat cheese. She also began the process 
of, as she said, “legitimizing” the business for tax reasons, 
liability protection and to be better positioned to qualify 
for various programs including agricultural assessment, 
conservation grants, and business loans. She established 
Beiter and Sons’ Farm as DBA (“doing business as”) in 
2009 and incorporated as Beiter and Sons’ Farm LLC in 
2011. Organic certification was completed in 2011 as 
part of starting Alpine Made. The Alpine Made DBA was 
set up in 2012 and the company was incorporated as an 
LLC (limited liability corporation) in 2014. Alpine Made 
is  also a certified 100% woman- owned and Hispanic 
minority-owned business.

The $10,000 income eligibility threshold to qualify for 
agricultural assessment was met by selling goatmeat, 
chickens   and eggs. She also began working with planning, 
mentoring and advisory organizations including Buffalo 
Niagara SCORE,  the Buffalo District Office of the U.S. 
Small Business Administration, and Launch NY, and the 
US Department of Agriculture’s Farm Service Agency and 
Natural Resources Conservation Service (NRCS).

SCORE stands for “Service Corps of Retired Executives.” 
It is the non-profit, volunteer-based resource partner 
of the U.S. Small Business Administration. SCORE 
provides mentoring, workshops, and educational 
resources and has helped more than 11 million 
entrepreneurs since 1964. Kerry explained that the 
free, confidential mentoring and planning support of 
the Buffalo Niagara SCORE chapter, helped her settle 
onto goat milk soap as her value-added product, 
refine her business plan, begin her branding and 
marketing efforts.

This article is the second in a series focusing on vendors who are selling their wares at the Western 
New York Welcome Center’s Taste NY Market. Thank you to Kerry Planck, owner/operator of Alpine 
Made for taking the time to share the Alpine Made story along with some marketing tips and 
strategies.
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Kerry joined LaunchNY as part of her efforts to 
expand her entrepreneurial skills and to attract 
business investors for the next level of her business 
development. Under LaunchNY guidance, Kerry 
participated in a business pitch development 
competition, creating her first formal business pitch. 
She won a $5,000 prize for her 4 minute pitch! Kerry 
said the prize money is great but importantly, she 
now has the foundation for a promotional pitch that 
she is using over and over.

Currently, two people, Kerry and her business partner, 
Greg Ricciardiello,  run Alpine Made. They hope to 
bring additional part-time and full-time staff back 
on soon, including hiring a marketing intern. Alpine 
Made’s products currently include an assortment 
of 65 different items including goat milk soap, goat 
milk lotion, colostrum serum, natural salves, balms, 
deodorant, stain remover, beard oil, bug repellent, 
and more. Products are crafted and labeled in both 
natural and certified organic lines depending on the 
mix of components. One adjustment Kerry said she 
will be making over the coming months is to narrow 
the product list a bit to focus on those items that 

have the strongest, consistent sales and repeat 
customers, perhaps with seasonal adjustments 
but reducing the need to keep all the lines going 
throughout the year.

Alpine Made’s web site allows users to enter their 
location to find the nearest outlet for Alpine Made 
products. In addition to the Western New York 
Welcome Center’s Taste NY Market on Grand Island, 
the ever-expanding list of outlets currently includes 
many Wegmans stores and a wide variety of 
regional health and beauty boutiques, gift shops and 
specialty outlets. One unique outlet is the Darwin 
Martin House’s gift shop. In that outlet, Alpine Made 
produces a soap   with a Darwin Martin House gift 
shop label. Still, the fine print on the back of bar 
references Alpine Made to maintain the brand while 
meeting the gift shop’s own promotional goals.

Alpine Made works with local artisans to display and 
sell products at art events and festivals. Farmers 
Markets have also been important early outlets 
for building brand recognition. Kerry has scaled 
back on the farmers market and art show venues 

Photo John Whitney
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as sales have shifted to more profitable, less time-
consuming retail markets like Wegman’s.  Kerry said 
grocery chains like Wegman’s are looking to add more 
locally produced lines to their retail mix. Alpine Made 
products are now making their way into the regional 
Whole Foods markets,  also. Kerry sees Alpine Made 
products as a particularly good fit for typical Whole 
Food customers. Kerry said she just picked up 6 more 
Whole Food stores in the New Jersey/downstate New 
York area.  She is also excited about the invitation 
to bring Alpine Made products into the brand new 
Brooklyn Wegman’s store in the next month or two.

Working with other local artisans is another of Kerry’s 
goals. This is especially true for adding product 
diversity to Alpine Made’s retail market in the old 
Wales Presbyterian Church that is the new home 
bothfor the production facility and Alpine Made’s 
retail market located at 5445 East Creek Road, South 
Wales, New York. The Alpine Made retail market had 
its grand opening on February 9, 2018. With operating 
and signage permits finally in place, the retail market 
and gift shop is attracting a surprising amount of 
business considering it is slightly off the beaten path.  
Kerry points out, the Wales Hollow shop is just 6 miles 
southeast of East Aurora and only 5 ½ miles from the 
Route 400 – Route 20A interchange. Kerry is very 
pleased with the point of sale statistics from the retail 
store. In just a year and one-half, the small storefront 
in rural Erie County has brought in $25,000. It has 
quickly become an important part of Alpine Made’s 
revenue stream with many loyal, repeat customers.

Kerry’s new business partner, Greg Ricciardiello,  
is    an experienced farmer and potter. Conveniently, 
he and his spouse are tenants   in Kerry’s old home.  
Kerry now lives in an apartment in the rear of the 
production facility and retail shop. Greg also runs an 
Airbnb out of Kerry’s old house. Some of his pottery is 
sold in the retail market. Kerry expects that Greg will 
soon become an equity partner.

In the category of strategic alliances, Kerry is now 
collaborating with “Let’s Goat Buffalo,” Buffalo’s 
first “goatscaping” service for managing lands in an 
economical, sustainable and carbon-friendly manner. 
During the off-season or when not out on a job site, 
the Let’s Goat Buffalo goat herd is boarded at Beiter & 
Sons’ Farm.  Retired goats from the 30 animal milking 
herd and some of “the boys,” as Kerry calls them, are 

now shifted over to the Let’s Goat Buffalo landscaping 
herd. This has provided an alternative to sending 
goats off to the meat market. Boarding fees are now 
fully offsetting Beiter & Sons’ purchased organic feed 
costs. Part of the arrangement with Let’s Goat Buffalo 
is that all the landscaping goats remain part of Beiter 
& Sons’ Farm closed herd, preventing any introduction 
of goats from non-organic herds and reducing the 
potential for bringing in difficult to control diseases 
and parasites.

Kerry’s efforts to get her products into the larger 
retail markets in the region, and now even downstate 
are really beginning to pay off. With attractive displays 
to show off her products, retailers are taking full 
advantage of the trend of including and even featuring 
locally made, handcrafted products in their marketing 
mix. Still, Kerry is quick to point out that not every 
marketing effort, even with good upfront planning 
works out perfectly, at least in the short-term. Last 
year’s two month commitment to participate in the 
New York City Union Square Holiday Market didn’t 
produce enough sales to cover the costs and was a big 
factor in Alpine Made having to cut back the workforce 
to recover from the losses and failure to meet revenue 
projections.   Always, an optimist though, Kerry said 
even that effort is having longer-term benefits in on-
line sales and in helping to make the case for including 
Alpine Made products in downstate retail outlets due 
to the exposure to an expanded and diverse customer 
base.  On-line revenues have increased by 150% in the 
first half of 2019, “which is huge,”  Kerry said.

When she visits a new store, in addition to personally 
describing her product line, Kerry presents a product 
sample kit, not unlike what another famous area 
soap salesman (for the Larkin Soap Company), Elbert 
Hubbard,  used in his marketing efforts. Hubbard 
went on to found and operate the Roycroft artisan 
community in East Arora. Hubbard called his sample 
kits “goodie boxes.” Kerry is proud to be part of the 
soap making legacy in Western New York. Her sample 
kits help sell her products almost as soon as you open 
the lid both through the distinctive packaging and 
branding and through the mix of naturally sourced 
fragrances that infuse her products. And for those 
with fragrance sensitivities or who don’t want to 
use or mix fragrances, Alpine Made includes many 
fragrance-free products.
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Demoing products continues to be the primary way 
Alpine Made promotes its products to consumers. 
Even with attractive end-cap displays in Wegman’s 
and other outlets, the extra attention achieved 
through in-person demonstrations attracts new 
customers who might otherwise reach for big name, 
mass-marketed, over-the-counter and off-the-shelf 
synthetic products. Kerry explains it take a lot of 
time but that is what she needs to do to get people 
to try her products. Kerry estimates that over 50% of 
Alpine Made’s first-time consumers become repeat 
customers, even at the locally-made, hand crafted 
product price point.  With Alpine Made’s entry into 
the larger retail chain markets, Kerry says she has had 
to back off participating in as many farmer’s markets 
and art shows but she still participates in some and 
she still wants to expand sales in small gift shops and 
smaller outlets. Kerry says over the years she has 
identified those that tend to be more profitable and 
she’s dropping out of those that tend not to have as 
much return on her investment of time and energy.

Like many entrepreneurs, Kerry doesn’t yet take a draw 
on Alpine Made revenues. She rolls revenuesback 
into paying down debt and covering developmental 
and operational costs. The obvious goal is to be able 
to pay herself and Greg out of Alpine Made profits. 
Her business and marketing plans are structured 
toward achieving that goal in the near future for 
both she and Greg.  Kerry says, even when she and 
Greg are at out of town meetings   with distributers 
and store managers or out demoing products, they 
frequently stay with relatives or friends to keep costs 
down. Alpine Made would also welcome any “angel 
investors” and Kerry has prepared materials to share 
to anyone who might be interested.

In 2018, Kerry used a USDA Farm Service Agency 
small business loan program to consolidate debt 
at a lower interest rate and to reduce her loan 
repayments to a more manageable, single monthly 
payment.  A SCORE accounting mentor has been 
helping with business valuation and the process 
of planning to bring Greg in as an equity partner 

Photo John Whitney
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within the next five years. He is also helping with tax 
planning to be able to take advantage of tax savings, 
some of which may have been missed without the 
guidance of anoutside specialist over the years.  NRCS 
conservation programs have also provided valuable 
technical and financial support for the farm side of 
Kerry’s operations.

Kerry now uses a professional web page developer 
to prepare and maintain her web page. While that 
is another business expense, the results are evident 
both in the quality of the page and in the ease of use 
for those exploring the web page or considering on-
line purchasing. The page also helps direct potential 
customers to the closest retail outlets for Alpine Made 
products. An earlier business web page for Beiter 
and Sons’s Farm remains active but is now linked 
to the new page so that search engines help users 
find Alpine made in a variety of ways. Kerry says that 
once you build quality content on the internet, you 
really shouldn’t take it off.  Kerry explained that you 
just want to link to it so that internet search engine 

optimization finds you in a variety of ways and brings 
you up closer to the top of the list. That’s part of the 
reason Alpine Made comes up among the top links in 
web searches for goat milk soap.

Social media is also an important part of Alpine 
Made’s marketing. The Alpine Made Facebook page 
has many loyal followers with enticing, frequently 
updated content and event notices. The Facebook 
page currently has nearly 2500 likes and followers. 
With no current,  separate marketing budget, Kerry 
takes advantage of the free services: Facebook, 
Twitter and Instagram. That’s mainly how she keeps 
in touch with her customer base and promotes her 
products   beyond store displays and demoing. She 
also regularly tags back to the sites of other vendors 
to help spread the word about product availability 
andmarketing events as well as to support other local 
artisans.

Kerry and Alpine Made have won a number of 
awards. Alpine made received the Small Business 

Photo John Whitney
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Administration Buffalo District Home-Based Business of the Year award in 2016. Kerry also received Buffalo/
Niagara SCORE’s 2016 Success Story award.

Kerry hasn’t created a separate marketing plan. That may be a job for the new marketing intern. Still, she 
incorporates marketing in her business plan and in the business’ executive summary.

Have you heard of (or experienced) “goat yoga?” That’s another way Kerry has brought attention to and 
diversified the operation. She even had a shout-out from Buffalo Mayor, Byron Brown, after he and his wife 
recently participated in a goat yoga session at Alpine Made and Beiter & Sons’ Farm. To help support the goat 
yoga experience, Kerry has shifted the goat breeding and kidding seasons to twice per year so that there are 
always younger goats around both for goat yoga events and for visitors who would like to be able to interact 
with the younger goats.

Kerry says she owns and operates three businesses, a schedule C (sole proprietor), a schedule E (rental)and a 
schedule F (farm). She currently owns 15 acres in three tax parcels in her own name. It all gets pretty complicated 
but it is part of the process of developing a successful enterprise and it is  all working out, including being a mom 
and striving for balance in her life.

The old church sanctuary is now insulated with the help of a New York State Energy Research and Development 
Authority (NYSERDA) weatherization grant. This will allow Alpine Made to expand its programming and marketing 
mix to include workshops and year-round activities related to the goal of promoting Alpine Made products and 
as Kerry describes, “healthy, clean and sustainable living.” Kerry hopes   you will visit her web page and social 
media sites, stop by some of the many retail outlets, andvisit her Wales Hollow farm store regularly.

Thanks to Kerry Planck for visiting with me to complete this Taste NY spotlight interview during this busy time of 
the year. I have personally known Kerry since she moved to Western New York and started her farming operation 
nearly 10 years ago. It is inspiring to see how far she has come in her business development and expertise.  

Photo John Whitney

Taste NY at the Western 
New York Welcome Center                                               

1999 Alvin Road                                                                             
Grand Island, New York 14072 

(716) 773-0970 

erietasteny@cornell.edu
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With the current push to work remotely, using pictures 
to quickly address production questions has a lot of 
appeal and utility.  I love the idea of using grower-
captured photos to hasten the trouble-shooting 
process, especially since it isn’t always possible to 
make prompt farm visits.  But in practice it can be 
quite tough to work out a problem using photos 
because of poor image quality.  

High quality diagnostic photos absolutely can allow us 
(and other ag professionals) to make pretty confident 
IDs and assessments of what is going wrong.  I 
frequently send diagnostic images to our plant 
pathologists for a preliminary read on the situation, 
it works great.  Examples of high quality diagnostic 
images are regularly published in our pest/disease/
weed management articles. 

What makes a high quality image?

A high quality image has 3 key components:

1. The image matches exactly what you are seeing.  
Same colors, same level of detail.

2. The image is well focused on the intended subject 
(is “sharp”).

3. The image captures the correct part of the field, 
plant, bug, etc to make an ID.

In practice, meeting these three criteria takes some 
time.  I typically spend 3-5 minutes capturing a series 
of high quality images to use in VegEdge or to send 
off to our plant pathologists or entomologists. Below 
you’ll find tips on how to capture a good image, but 
first you should know some things.

Things you should know:

Cameras sense a lot more light than our eyes can.  Our 
eyes saturate with light and stop perceiving increased 
light well below the level of light that a camera (and 
plants) can perceive. This is why images taken in a 
sunny field tend to be over exposed and look washed 
out relative to what your eye perceives.  The camera 
is showing you how much more light there is than you 
can physically realize.  In a way, the camera is better 
than our eyes at showing us the relative amount of 
light a plant “sees”. 

So much of diagnostics relies on picking out slight 
color differences in plant tissue. Sunglasses alter 
how colors look. Something that stands out well with 
sunglasses on may not be as distinct with them off.  
I cannot pick out the slight yellow checkerboard of 
early stage cucurbit downy mildew when I scout with 
my sunglasses on because my shades filter out light in 
a way that changes the appearance of yellow objects.  
Cameras don’t filter light and color the same way as 
your sunglasses do.  It is difficult to get the photo to 
capture exactly what someone wearing sunglasses 
perceives – far easier to take shades off.  

Making an ID usually takes at several photos.  This 
number changes based on the problem.  Insects can be 
done in as little as 1 or 2 high quality pictures.  Weeds 
and feeding damage on crops usually require 2-3 good 
images.  Plant diseases and mystery problems are 
almost always 3-5 photos.  Remember that disease 
symptoms can vary from the upper and lower sides 
of leaves and images of both can be helpful. 

Different problems need different images:

The easiest question to answer with a good photo is 
“what’s this bug”.  For insects you see, take a focused 
close-up of the pest.  A couple images showing 
feeding damage, any frass, and where on the plant 
you’re finding the damage can ID pests you don’t 

How to Take a Photo
Capturing diagnostically useful images is not as simple as snapping a picture of 
cute children or animals. 

Elizabeth Buck, Vegetable Specialist, CCE Vegetable Team
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see.  To ID caterpillars, a top shot showing its head 
and a side shot of its pattern are really useful.  For 
broadleaf weeds, take photos of the overall growth 
habit, a detail shot of some middle aged leaves, and 
one showing flowers or any other distinctive features 
like spines or rosettes.  For grasses, a picture of the 
growth habit and a close-up, a focused image showing 
where the leaf meets the stem while you gently tug 
on the leaf blade will work well.  

For diseases causing foliar symptoms, include the 
overall plant, the portion of the plant showing 
symptoms but not yet fully destroyed, and a focused 
close up of the symptom.  For example, with septoria 
of tomatoes I’d take pictures of a couple of staked 
plants showing that the problem is worst lower on 
the plant and that there is mud splashed up on the 
lower leaves.  The next photo would be of a mid-aged 
leaf that is starting to yellow and is showing lesions.  
The last photo would be a close up of a mature lesion 
showing the surrounding tissue and a pale lesion with 
black specks in the center.  For diseases causing root 
symptoms, abiotic issues, or mysteries take a picture 
of the field where the problem is occurring, a whole 
plant above-ground photo, pictures any above ground 

symptoms on the foliage, a shot of what the roots look 
like, and an image of the crown sliced open vertically.  
For example, if I’m diagnosing sad transplants, I’m 
taking a photo of the greenhouse area with bad flats, 
a picture of the condition of the flat showing the soil 
and tops of the healthy and affected plants, a close 
up a sad plant focused at the lower stem, and a shot 
of a sick seedling’s roots. 

Steps for taking a high quality image:

1. Clean off the lens of your camera before taking 
an image.

2. Clean up the area around the subject.  Push 
unwanted leaves out of the way, pull up weeds.  
This will help the camera isolate the subject from 
the background and improve the sharpness. 

3. Take off your sunglasses so you can match the 
image exactly to what you see.

4. On bright days, hold your ball cap bill over the 
phone to shade the lens & reduce oversaturation.

The effect of adjusting the lighting setting on the phone.  Left: overexposed image captured by 
just snapping a photo.  Right: Same seedling, with white balance adjusted so screen display 

matches what the eye sees prior to taking the photo.  The photo on the right clearly shows the 
outline and wide range of discoloration (tan, bronze, yellow), which allows for a downy mildew 

diagnosis.  The same diagnosis cannot be made from the image on the left.  

Continued on page 15 >
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Continued from  page 14 >

5. Stabilize the camera.  Prop your elbow on your 
knee, ribs, the ground, stakes, etc. 

6. Center the focal point on the subject.

7. Zooming in too far blurs an image.  Better to 
adjust your distance from the subject first, then 
zoom so you maintain sharpness and level of 
detail. 

8. Adjust the lighting (white balance) of your image 
before taking the photo! This is the last thing you 
do before taking an image.  Many phones have a 
little sun icon that you can slide higher or lower.  
Make the colors match what your eye sees. 

Pro Tips:

• Windy day? Take leaves off plants, especially for 
shots of feeding damage and diseases.  Place 
on any non-reflective surface like the ground, a 
truck seat, or even your pant leg. 

• Really tiny bug or something you saw with a hand 
lens? Hold the scouting lens up to the camera 
lens.  Move closer or further from the subject 
to take macro shots, don’t zoom.  The hand lens 
will distort the edges of the image, so make sure 
the subject is in the center.

• Bugs moving around too much? Catch them and 
toss them in the freezer over lunch.  They’ll be 
dead or very slow at the end of lunch and they’ll 
still have all their original coloring. 

• Having trouble focusing sharply on the subject 
instead of the background?  Try using portrait 
mode on your phone.  Or, put your hand directly 
behind the subject to obscure the background 
and refocus your image. Once it refocuses, 
remove your hand and quickly take the picture.  
This requires one-handed picture taking so be 
sure to stabilize the camera. 

Pepper seedlings with discoloration on the cotyledons.  Left: Camera focused on leaves behind 
the scarring, leaving the lesion blurry and small. Too much extra foliage in the image.  Right: 
Brought camera closer to subject, re-set the focus on the lesion, and stabilized the camera by 
resting elbow on edge of the bench.  These three actions yielded a sharper image that shows 

two different injury patterns – coppery sunken tissue in the center with no yellow margins and 
reddish-brown lesions with yellow margins moving in from the edge of the leaf.  
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Left: Blurry, curled up caterpillar photo zoomed in on worm’s side marking pattern.  Center: 
Sharper view of same caterpillar taken by shifting camera angle, placing subject and camera lens 
in the shade of a ball cap to remove the shadow, and bringing the lens closer to avoid distortion 
caused by zooming.  Right: Caterpillar glamour shot showing both top and side patterns of the 

caterpillar, useful for ID. 

Left: Blurry, curled up caterpillar photo zoomed in on worm’s side marking pattern.  Center: 
Sharper view of same caterpillar taken by shifting camera angle, placing subject and camera lens 
in the shade of a ball cap to remove the shadow, and bringing the lens closer to avoid distortion 
caused by zooming.  Right: Caterpillar glamour shot showing both top and side patterns of the 

caterpillar, useful for ID. 
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Marketing Musings During the COVID-19 
Pandemic 
John Whitney, Agricultural Educator

In the midst of the COVID-19 pandemic and 
associated economic crisis, marketing matters more 
than ever. That can be just as true for farmers as it 
is brick-and-mortar retail and service businesses or 
even online enterprises. As the economy begins to 
reopen, will there be pent up consumer demand 
or continued caution – or more likely, some of 
both? What forms of marketing will be effective 
during the pandemic? Should marketing focus 
on rebuilding the customer base or reconnecting 
with established customers?  Even for growers of 
commodities used to selling to contract buyers, 
thinking of your cooperative, wholesale buyer or 
packing house as your customer helps to remember 
that relationships matter and require attention.

Will strategic alliances and informal partnerships 
benefit both production and marketing efforts?  
Will social media be part of my marketing mix (or is 
it a distraction)? What changes do I need to make 
from pre-pandemic procedures to successfully 
market during and after the crisis?

Denise Lee Yohn, in a January 2019 article in 
Forbes quoted management guru, Peter Drucker: 
“Because its purpose is to create a customer, the 
business enterprise has two -- and only these two 
-- basic functions: marketing and innovation.”  
Farmers are typically great at innovation; at taking 
advantage of new technologies and at making the 
best of whatever comes along in order to produce 
whatever it is they are trying to grow under highly 
variable conditions. The marketing function, 
however, is often an afterthought or a “necessary 
evil.” 

As Ms. Yohn wrote, pundits have been downplaying 
the importance of marketing for more than a 
decade. Businesses have been reducing investments 
in marketing, relying on business innovation to 
drive sales and success. Some industries have 
benefitted from Artificial Intelligence (AI) in 
support of marketing efforts.  While that may 

work to a limited extent within the agricultural 
arena, customer focused marketing efforts remain 
foundational, no matter how those relationships 
and opportunities are recognized, established, 
maintained and renewed. 

Agriculture has one big advantage.  We all need 
to feed and clothe ourselves. Those are needs, 
not wants or luxuries in the most basic forms. 
But we all still have many choices and options 
subject to personal preferences, individual needs 
and MARKETING influences. The best marketing 
remains “customer-centric” as Ms. Yohn writes.  
Marketing is more than advertising. It is BOTH 
informing and persuading. That understanding 
reinforces the importance of relationships in the 
marketing mix.  It also points to the benefits of 
developing or updating a marketing plan either as 
a stand-alone document or as part of the business 
plan.

Answers to the many questions raised in this musing 
are as unique as every individual and farm/business. 
Still, there are fundamentals and principles that 
apply to modern marketing. The most basic of 
those is that marketing is most successful when 
it is guided by a written, regularly referenced, 
and updated marketing plan. Many resources are 
available to help with the process of developing 
and implementing marketing plans. Please feel free 
to contact me at jrw44@cornell.edu if you would 
like some assistance or references. 

REFERENCE:  “Marketing Matters Now More 
Than Ever” by Denise Lee Yohn. Forbes. 
January 8, 2019. https://www.forbes.com/sites/
deniselyohn/2019/01/08/marketing-matters-now-
more-than-ever/#26c499f6117a
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Selling Farm Products During the Pandemic and 
Beyond
John Whitney, Agricultural Educator

As the COVID-19 pandemic continues to wreak 
havoc on lives and the economy across the County, 
Region, State, Country and globe, local farm 
products that might normally be sold through 
distributors, brokers, wholesalers, cooperatives, or 
other marketing channels may not reach consumers 
who are following social distancing practices and 
avoiding grocery stores and other markets during 
this COVID-19 pandemic. Producers are finding it 
necessary to explore other marketing channels 
and sales platforms to avoid income loss as social 
distancing restrictions remain in place. With the 2020 
growing season underway, farmers are preparing for 
the possibility that consumers will continue to avoid 
traditional markets by incorporating these channels 
and platforms into their plans.

Cornell Cooperative Extension (CCE) is helping 
farmers and producers navigate this challenging 
period in a variety of ways. CCE staff across the state 
are linking farms with continually updated agriculture 
resources available through Cornell University and 
other trusted sources, including guidance on safe 
product handling and shipping, and best practices 
for in-person and online sales. CCE Erie’s in-person 
marketing workshop, originally scheduled for 
April 2nd, was repackaged to be offered virtually 
and with an additional focus on navigating online 
sales and reaching potential customers through 
social marketing and other channels. Contact John 
Whitney (jrw44@cornell.edu) or Katelyn Walley-
Stoll (kaw249@cornell.edu) if you have any questions 
about this training or if you would like access to the 
training materials.

CCE St. Lawrence has offered a webinar series 
addressing online marketing. Contact John for links 
to the Cornell University Video on Demand replays of 
any or all of the following:

• Social Media for Farmers and Food Entrepreneurs
• E-Commerce 101
• Get Seen On-line: Ten Tips for Your Business

• Messaging Customers: Email, Text and Message 
Bots

Special thanks to CCE-St. Lawrence educator, Maria 
‘Flip’ Fillipi (mpf65@cornell.edu) for conceiving and 
hosting this series. 

The TasteNY Market at the Western New York 
Welcome Center and other TasteNY venues across 
the state are working with local farms to expand 
marketing options. As part of one strategy this 
growing season, area farms will be able to sell 
agricultural products through a farmers market 

Farmers considering or expanding 
direct marketing and on-line sales may 
be interested in exploring a variety of 
direct-to-market and sales platforms. 

• Meat Suite:  meatsuite.com

• Produce Peddlers:   producepeddlers.com

• Barn2Door:  barn2door.com

• FarmDrop:  farmdrop.com

• GrazeCart:  grazecart.com

• Harvie:  harvie.farm

• Local Food Marketplace:  home.localfoodmarket-
place.com

• Open Food Network:  openfoodnetwork.org 

• WhatsGood:  sourcewhatsgood.com  

• & Others

This is not a complete list of  available on-
line platforms, and CCE Erie does not en-
dorse any of  the sites listed.   



SUMMER 2020                                                    Erie County Ag News                                                                           PAGE  19

stand staffed by the CCE Erie Taste NY Market team at 
the WNY Welcome Center, without having to commit 
their own limited time and staff to another farmers 
market. Interested farmers may contact Renee Day, 
Taste NY Market Manager, at the TasteNY Market at 
716-773-0970.

In addition to visiting the TasteNY Market at the WNY 
Welcome Center, consumers interested in locally 
grown food may wish to join one or more of the 
Community Supported Agriculture (CSA) operations 
in the region.  Many CSAs are using this pause period 
to connect with their current members and expand 
their member base. The USDA Agricultural Marketing 
Service provides a searchable CSA directory: https://
www.ams.usda.gov/local-food-directories/csas. Area 
CSA farms should check to be sure they are listed.

Erie County Executive Mark C. Polancarz recently 
established the Office of Agriculture under the Erie 
County Department of Environment and Planning. 
One of the early initiatives of the Office of Agriculture, 
with input from CCE Erie and the Erie County Soil & 
Water Conservation District among others, is the 
development of the Erie Grown website (www2.
erie.gov/eriegrown). Erie Grown is Erie County’s 
initiative to promote locally grown and in-season 
produce, maple syrup, honey, and agritourism.  CCE 
Erie Executive Director Diane Held is quoted on the 
opening page saying “Farms are essential businesses 
during this pandemic, and how fortunate we are to 
have farmers working every day producing a variety 
of farm products right here in our community. You 
have an opportunity to directly help the farmer in 
your town or in your city neighborhood. Check out 
Erie Grown and contact a nearby farm that is selling 
via phone, text, website, or curbside and remember 
to thank your local farmer!” 

If you are grower in Erie County and want to be 
included on the list of providers, visit the web page 
and click on the “complete the form here!” link.  
You may also want to visit the tools that have been 
developed and compiled so far:

• Farmer Locator Map during COVID-19
• Fresh Produce Finder
• Agritourism Map

• Farmers Markets by County (NYS Dept. of 
Agriculture & Markets)

• Farmland Relief Fund (American Farmland Trust)
• LocalHarvest (to find area Community Supported 

Agriculture (CSAs) sites)
• MeatSuite (CCE Tompkins County in partnership 

with NC Choices)
• Grassroots Gardens
• Erie County Maple
• Many additional links

Cornell Cooperative Extension offices across New York 
State, are helping farms participate in online farmers’ 
markets, curbside produce pickup venues, local 
public markets, marketing directories, and grocery 
store partnerships as drop sites for farmers.  CCE Erie 
staff can also help with the technology side of the 
process for farms that would like remote assistance 
with setting up web pages or social media platforms 
like Facebook or Instagram. Farmers or others 
interested in local food availability and alternative 
marketing strategies can visit the CCE Erie web page: 
http://erie.cce.cornell.edu or contact John Whitney 
at jrw44@cornell.edu.  Messages may also be sent 
through the CCE Erie Facebook page: facebook.com/
CornellCooperativeExtensionofErieCounty. 

Photo David Mark
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Preserving Rhubarb
by Martha Zepp, Program Assistant, Penn State Extension

Selecting
Although fresh rhubarb is at its peak through May 
and June, harvesting can continue through the 
summer if plants have adequate water and don't wilt 
from the intense heat of July and August. The quality 
is best if it can be pulled from the garden and used 
before stems have a chance to dry. Choose rhubarb 
stems that are bright pink, crisp, and free of disease 
or insect damage. Pull the stems from ground level 
instead of cutting them. At any given time, harvest 
less than one-third of the stalks from any one plant. 
Do not eat rhubarb leaves, as they are poisonous.

Canning
Rhubarb can be canned or used in making jams 
and jellies. The National Center for Home Food 
Preservation has recipes for stewed rhubarb and 
rhubarb-strawberry jelly. It is not safe to add any type 
of thickening to rhubarb before canning because the 
starch will interfere with the transfer of heat to the 
center of the jar during processing.

If you desire a thicker rhubarb sauce, add a little 
cornstarch, tapioca, or modified starch after you 
open the jar prior to serving.

Freezing
Rhubarb freezes well. Rhubarb can be packed into 
containers or freezer bags raw or pre-heated. Raw 
rhubarb gives a good quality frozen product without 
added sugar. According to the National Center for 
Home Food Preservation, heating rhubarb in boiling 
water one minute and cooling promptly in cold water 
helps retain color and flavor. (Cut stalks in lengths to 
fit freezer container or bag before heating.) Watch 
the time closely as overcooking will cause it to lose 
its shape. 

A dry pack simply involves putting either raw or 
blanched rhubarb into containers without sugar 
leaving ½ inch head space. Tray packs also work well 
with raw rhubarb. Spread a single layer of cut rhubarb 
on trays, freeze until firm (1 to 2 hours), then put in 
air tight bags or containers.

Rhubarb may also be frozen with sugar or syrup.
• For a sugar pack, mix 1 part sugar and 4 parts 
rhubarb and allow to stand until sugar is dissolved 
before packing into freezer containers.
• A syrup pack involves covering the rhubarb 
with syrup made by combining 1 cup sugar with 2 
cups water and allowing adequate head space for 
expansion--½ inch for pints and 1 inch for quarts in 
wide top containers.
• In general, up to one-fourth of the sugar may be 
replaced with corn syrup or mild flavored honey.
• When cooking with rhubarb that is frozen in 
syrup, remember to include the sugar as part of the 
recipe.

Freezing already cooked rhubarb dishes saves time 
when serving. Plain sweetened sauces or those 
thickened with tapioca or ThermFlo® freeze well. 
Breads, cakes, cobblers, and some pies freeze well, 
but don’t freeze rhubarb custard pies.

Source:https://extension.psu.edu/preserving-rhubarb, 
5-8-2020.

Provided by Diane Whitten, Nutrition Educator, 
Cornell Cooperative Extension. 
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National 
Pest Alert
National 
Pest Alert

Ralstonia solanacearum 
race 3 biovar 2

Host Range
Ralstonia solanacerum is a bacterial pathogen that causes several 
diseases on a wide range of plants. Strains of R. solanacearum are 
differentiated into five races according to host range and five biovars 
based on biochemical tests. R. solanacearum race 1 biovar 1, en-
demic in the southeastern United States, infects tomatoes and many 
other vegetable and ornamental species and is not a quarantine 
pest. R. solanacearum race 3 biovar 2 infects certain solanaceous 
vegetables and ornamental crops, causing brown rot of potato, bac-
terial wilt of tomato and eggplant, and southern wilt of geranium. 
A few ornamentals and some common solanaceous weed species, 
including bittersweet, nightshade, and stinging nettle also are hosts. 
Tobacco is not a host of race 3 biovar 2.

In 2003, race 3 biovar 2 of R. solanacearum was detected in green-
house geraniums in the United States and Canada that were import-
ed from Kenya and Guatemala. In Europe, after accidental introduc-
tion on potatoes used for processing, R. solanacearum has persisted 
in the environment, resulting in significant economic losses to the 
European potato industry. Race 3 biovar 2 is listed as a select agent 
by the USDA Agricultural Bioterrorism Protection Act of 2002.

Symptoms
Symptomatic geraniums have upwardly curling leaves, often begin-
ning with the lower leaves and progressing upward. Affected leaves 
become limp, wilted, and yellowed. Symptoms are very similar to 
those of bacterial blight, caused by Xanthomonas campestris pv. 
pelargonii; however, Xanthomonas also causes leaf spots that are not 
typical of R. solanacearum. Vascular discoloration in the lower stem 
and browning of roots can occur in advanced stages of southern 
bacterial wilt.

Symptoms of potato brown rot (also known as bacterial wilt) in-
clude wilting, stunting, and yellowing of the foliage, and eventually 
death. Leaves often curl upwards and symptoms may occur at any 
stage of potato growth. Wilting may be severe in young plants of 
highly susceptible varieties. Often, one branch in a hill may show 
wilting. With rapid disease development, all stems in a hill may 

wilt quickly. Wilting can occur without much change in leaf color. 
Infected vascular strands in young potato stems can sometimes be 
seen as dark narrow streaks visible through the stem epidermis or 
upon cutting the stem.

On tubers, grayish brown discoloration indicates well-established 
infection. However, tubers from infected plants may not show 
symptoms. Cross sections usually show a ring of distinct grayish 
brown vascular discoloration that may extend into the pith or 
cortex from the xylem tissue. Grayish white droplets of bacterial 
slime ooze out of the vascular ring when light pressure is applied to 
cross sections of infected tubers. Often the eyes at the bud or apical 
end become grayish brown, and a sticky exudate may form on them 
or at the stolen connection. The bacterial ooze mixes with the soil, 
causing soil particles to adhere to the tuber surface. Symptoms 
in tubers can be confused with bacterial ring rot, Clavibacter 
michiganensis subsp. sepedonicus.

Bacterial wilt of eggplant and tomato shows similar 
disease symptomology for both races of R. 
solanacearum, characterized by severe 
rapid wilting of leaves and in the field 

Geranium plant infected by R. solanacearum  R. 3, B. 2, exhibiting 
southern wilt symptoms. 

National Pest Alert 
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For more information on R. solanacearum, visit our Web site at: 
ncipmc.org/action/alerts/ralstonia.php

For information about the Pest Alert program, please contact Laura Iles, 
co-director of the North Central IPM Center, at ljesse@iastate.edu

This publication was produced and distributed by USDA–CSRESS Integrat-
ed Pest Management Centers in cooperation with National Plant Diagnostic 
Network, APHIS, and ARS.

Photos courtesy of International Potato Center (CIP), Caitilyn Allen, Uni-
versity of Wisconsin, Carol Holko, Maryland Department of Agriculture, H. 
David Thurston, Cornell University, USDA–APHIS–PPQ, and Wisconsin 
Department of Agriculture, Trade and Consumer Services.

Editor: Julie L. Todd, Technically Correct Scientific Editing,  
State College, PA.

Graphic designer: Gretchen Wieshuber, Studio 2D.

This work is supported by the Crop Protection and 
Pest Management Program (2014-70006-22486) 
from the USDA National Institute of Food 
and Agriculture.

symptoms may occur first in lower areas where moisture accu-
mulates. Infected tomato plants may be chlorotic or stunted with 
adventitious roots on the stem. As with symptoms in potatoes, these 
symptoms can be confused with those of other diseases.

Bacterial wilt-affected plants can have glistening beads of dark gray 
slimy ooze from the infected xylem in stem cross sections. Bacterial 
streaming of fine, milky white strands from xylem vessels occurs 
when stems are cut and placed in water. The streaming is easily 
visible with the naked eye. Infected plants may be asymptomatic for 
long periods.

Transmission
R. solanacearum race 3 biovar 2 is transmitted by contaminated soil, 
water, equipment, and personnel or by transplantation of infected 
plants, tubers, or cuttings. Transmission can occur from plant to 
plant or through contaminated shared irrigation water systems such 
as ebb and flow. The bacterium is not spread aerially. Bacteria can 
remain viable in soil for more than a year in the presence of a host. 
Sound sanitation practices reduce transmission of this pathogen.

In geraniums, transmission occurs primarily from root system to 
root system through water movement such as in recirculating sub-
irrigation systems. Sap transmission when taking cuttings without 
proper sanitation also can spread the pathogen. Infected geraniums 
located in hanging baskets may transmit R. solanacearum to plants 
located below through dripping irrigation water. Latently infected 
plants can shed large numbers of bacteria through their roots, mak-
ing runoff water an important source of infections.

Infected seed potatoes are an important factor in the distribution of 
the disease. Transmission of R. solanacearum in potato occurs from 
plant to plant in the soil, usually by water movement. Ralstonia-con-
taminated water used for irrigation can transmit the pathogen to 
plants. In cool conditions, infected potato plants may harbor the 
bacterium without exhibiting symptoms and transmit the disease 
to progeny tubers, resulting in severe outbreaks if grown under 
warmer conditions.

Management and Diagnosis
In geranium, purchasing clean cuttings is the most effective method 
of managing R. solanacearum. Keep varieties of geraniums sepa-
rate and well labeled. The use of greenhouse subirrigation systems 
should be avoided for susceptible hosts. Use sanitary practices, 

including wearing 
gloves or washing 
hands between han-
dling of varieties, 
and use footbaths 
between houses. 
Keep areas free of 
weed hosts. A qua-
ternary ammonium 
compound or other 
labeled greenhouse 
disinfectant should 
be used on benches 
and equipment after 
an outbreak.Potato tuber infected with  R. solancearum 

R. 3, B. 2, exuding bacteria.

In potato, clean seed is essential for avoiding R. solanacearum race 
3 biovar 2.

There is no effective chemical control for R. solanacearum on 
geranium, potato, or other hosts. If R. solanacearum is suspected in 
geranium, potato, tomato, pepper, or eggplant, contact your state’s 
Department of Agriculture or Animal and Plant Health Inspection 
Service (APHIS) office immediately for further instructions.

Potato field exhibiting symptoms of R. solancearum R.3, B. 2

Potato plant infected by R. solancearum R. 3, B. 2
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U-Pick Best Management Practices in the During 

the  COVID-19 Pandemic

Laura McDermott, Small Fruit and  Berry Specialist, Harvest NY

U-Pick is both a time-honored tradition in our region, 
AND a critical direct marketing approach for many 
farms.  U-Pick provides customers with a unique 
connection to fresh produce that has been grown 
close to home.  I believe this year, more than most 
years in our recent past, this connection will prove 
meaningful to customers.  

But, in light of what we understand about the spread of 
COVID-19, new management practices will be needed 
to protect your farm team and your customers.  A 
group of faculty and extension specialists at Cornell 
has produced a document that recommends practices 
and communication strategies for U-Pick operations 
during this 2020 pandemic season.  The full document 
can be found if you refer to the text from this episode, 
or just visit the CCE ENYCHP website and there will be 
a link on the first page.

In order to put the recommendations into perspective, 
lets review a few things that we know about the 
SARS-CoV-2 Virus that Causes COVID-19.

1. First, the virus is most likely transmitted person to 
person through respiratory droplets, which is why 
6- foot physical distancing is so important.

2. There is no evidence that the virus can be 
transmitted by food.

3. The virus can persist on some surfaces for 
between 24-72 hours which is why sanitation of 
commonly touched surfaces is important.

4. Risks from touching surfaces can be significantly 
reduced by frequent handwashing, use of hand 
sanitizers, and avoiding touching the face.

5. Cloth face coverings can reduce spreading of the 
virus by those who may be infected but are not 
showing symptoms.

As you prepare for this U-Pick season during the 
COVID-19 pandemic, you will need to do the following:

Photo Eshter Kibbe
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• Develop a communication strategy to inform 
customers about new COVID-19 farm practices.

• Make sure that customers know you’ll be open, 
but that you will be operating slightly differently 
in an effort to keep everyone safe.

• Customers (and staff) should understand that 
they shouldn’t come to the farm if they are 
displaying any symptoms of illness – if they do, 
they will be asked to stay out of the field

• Prepare customers for physical distancing at your 
farm

• If you can implement ‘appointment picking’ – 
encourage customers to try that.  You may want 
to limit the number of people at the farm any one 
time or designate specific hours for those most 
vulnerable to COVID-19 infection.

• Encourage customers to keep their group 
numbers small, and that they will need to keep 
children close

In addition to those items, you may need to 
communicate other changes to the farm operation, 
including:

• NO entertainment and picnicking activities - 
basically you want to reduce any congregating on 
the farm

• Options for purchasing pre-picked and pre-paid 
fruit or vegetables

• Cash-less payment may be preferred

• No pets allowed during U-Pick season

Consider communicating specific changes related 
to safety – depending on what you are able to 
implement.  These could include:

• Increased hand washing and hand sanitizing 
opportunities for customers.

• New harvest containers included with purchase – 
the idea behind this suggestion is that it reduces 
the handling of containers if everyone is using 
the same, brand new container.

• Redesigned customer flow that will improve 
physical distancing in the field and at check-out.

• Employees that are trained on COVID-19 
procedures and policies.

• Make sure customers know that you are familiar 
with COVID-19 recommendations from your state 
departments of agriculture and health.

These suggestions may initially seem daunting.  It’s 
very hard to change an operation that has been 
working well for years – and all of us have had so 
much change thrust on us in the last few months 
that these ideas may seem like too heavy a lift.  Add 
the consideration that many farmers or their family 
members and employees may be vulnerable to 
COVID-19 – the decision to open could be difficult.
If you decide to NOT open as a U-Pick consider:

• Providing custom harvest for farm pickup.

• Increasing direct sales of picked fruit through 
your farm stand.

• Developing online sales. 
• Joining a multi-farm CSA or food hub. 

We hope you have a safe and profitable U-Pick 
season!

This article is adapted from the fact sheet recently 
introduced by Cornell University faculty and 
extension specialists.  Please visit https://smallfarms.
cornell.edu/2020/04/recommendations-for-u-pick-
farms-during-covid-19/ to access the full document. 

Photo Eshter Kibbe
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Asian Giant Hornets – A Concern for New York?

Jody Gangloff-Kaufmann

By now many Americans reading or watching the 
news have heard about “murder hornets” from Asia 
invading the American landscape. It is true that in 
many parts of East Asia, Japan in particular, a large 
hornet lives and feasts upon honey bees and other 
insects. This is the Asian giant hornet (AGH), or Vespa 
mandarinia, which is a relative of the European 
hornet (Vespa crabro) that we typically see in North 
America. The European hornet is an import to 
America that has naturalized, or become established
here as if it was native. The Asian giant hornet has just 
arrived on North America’s west coast, by unknown 
means. Residents and beekeepers alike are hoping it 
doesn’t become naturalized in America.

The Asian giant hornet is the world’s largest, 
measuring 1.6 to 2 inches long, with a particularly 
large yellow-orange head. It is a social insect, living 
in colonies built in soil burrows dug by rodents and 
other animals. While people may not often see Asian 
giant hornets, beekeepers will definitely notice their 
decimated colonies of honey bees. It takes a handful 
of Asian giant hornets to slaughter an entire honey 
bee colony, after which hornets feed on the larvae, 
pupae and honey inside the hive. Japanese honey
bees, which are a different species of honey bee 

than what we raise in North America, can fight back 
against AGH by surrounding and super-heating the 
wasp in a ball of bee bodies. Our European honey 
bees do not have this defense behavior. If AGH 
becomes established in the US and Canada, the 
greatest threat will be to beekeepers and their 
honey bees.

The hazard to humans posed by the stings of AGH is 
real. The venom is toxic and with their long stingers, 
AGH can inject more venom into a wound than 
most other stinging insects. Stings lead to intense 
pain and swelling, and can induce renal failure and 
anaphylaxis. Multiple stings can be deadly. But, 
these hornets do not come after humans and left 
alone, they mind their own business. The efforts to 
eradicate AGH from Washington State and Canada 
will be a priority aimed at avoiding their permanent
establishment in the US. Unlike claims in some 
media outlets, it will likely take many years for this 
wasp to spread across the country on its own if we 
fail to eradicate it. Beekeepers will be on the front 
lines of detection.

There are several species of wasps in the US that are 
very commonly confused with AGH: 

Asian giant hornet, pinned. Photo by Allan Asian giant hornet, pinned. Photo by Allan
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Cicada killer wasp, photo by Nancy Hinckle, bug-
wood.orgSmith-Pardo, USDA APHIS PPQ, Bugwood.
org

European hornet pinned specimen, photo by Allan 
Smith-Pardo, USDA APHIS PPQ, Bugwood.org

A baldfaced hornet resting, photo by Johnny N Dell, 
bugwood.org

Cicada Killer – Sphecius speciosus – a large, 
native, solitary wasp, does not readily sting or 
act aggressive toward humans, hunts cicadas, 
exclusively, digs burrows in the soil where eggs are 
laid upon the body of paralyzed cicadas. Common 
in suburban areas.

European Hornet – Vespa crabro – an introduced 
social species, colonies started by a single queen, 
colony builds and expands a tan paper ball nest 
typically in hollow trees and abandoned barns 
and structures. More common in rural areas. Not 
aggressive unless harassed.

Baldfaced hornet – Dolichovespula maculata – 
Large black-and-white wasp, not a true hornet, 
colonies started by a single queen, nest is a grey 
paper ball usually high in trees or on the side of 
structures. Not aggressive unless harassed.

Yellowjackets (many species) – Vespula sp. – Small 
yellow-and-black wasps that nest in large colonies 
in soil and other man-made cavities. Can be 
aggressive, especially
in early fall.

A “ground hornet” or “widow yellowjacket, photo by 
J.L. Gangloff-Kaufmann

Continued on page 27>
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A European paper wasp sits on a paper comb nest. 
Photo by David Cappaert, bugwood.org

Paper wasps – Polistes sp. – Slightly longer than 
yellowjackets, various colors, long legs, umbrella 
comb nest with a few to a few dozen wasps. Not 
aggressive unless
harassed.

The Bottom Line: A few Asian giant hornets were 
discovered in Washington State in 2019. The greatest 
threat is to honey bees and beekeepers. Efforts to 
eradicate this wasp are underway. New York does not 
have Asian giant wasps and hopefully won’t anytime 
soon.

Residents of the west coast should keep an eye out for 
Asian giant hornets and residents of Washington State 
are strongly encouraged to submit reports of sightings 
to the Washington State Department of Agriculture.

                                                                                                                               
If you live in New York and have questions about 
wasps or any stinging insects, you can contact NYSIPM 
or your local Cornell Cooperative Extension office for 
advice or to submit samples for identification. 

Join our CCE Erie Master Gardener hotline volunteers as we host virtual hotline hours or ‘Garden Fence 
Chats’ Monday –Friday via Zoom from 10:00 am to noon. Find daily chat presentation subjects and 

Zoom resgistration link at:
erie.cce.cornell.edu/gardening/master-gardener-online-garden-fence-chats

> Continued from page 26
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COVID-19 Safety Plans Required for 
All Businesses 
in “New York 

New York Forward is the state’s plan to begin re-
opening in phases as regions of the state achieve 
certain COVID-19 management metrics. An important 
part of New York Forward is for all businesses to 
have a customized, written safety plan that details 
specifically how each business will prevent and 
manage COVID-19. Details for particular industries, 
including agriculture can be found here: https://
forward.ny.gov/industries-reopening-phase.

All Farms Need a Plan
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.

New Guidelines for Non-Food Farms
Detailed Guidelines for Non-Food Agriculture (e.g., 
ornamental horticulture, equine) is part of the New 
York Forward plan. These businesses may re-open 
as of May 15 if they are in a region that meets the 
state’s metrics, they have a safety plan developed, 
and they are actively carrying out all aspects of that 
plan. Note that the state instructs farms at the end 
of the guidance document to “affirm that you have 
read and understand your obligation to operate in 

accordance with this guidance: https://forms.ny.gov/
s3/ny-forward-affirmation.”

Enforcement
It is not entirely clear at this time how the state 
will enforce the New York Forward guidance but 
most likely enforcement will be complaint driven as 
incidents arise. The New York Forward plan includes 
an online form and phone number for anyone to file 
a complaint, the NY State Department of Labor has a 
separate online form for employees to file COVID-19-
related complaints against their employers. Certainly, 
businesses will need to provide their safety plans in 
the event of an actual COVID-19 case or outbreak 
in the business. Enforcement, however, should not 
be the primary motivating factor. Farm businesses 
should develop safety plans and continue safety 
practices to protect employees, customers, services 
providers, neighbors, and communities because it is 
the right thing to do.

Risk Management
A likely outcome of the COVID-19 pandemic is an 
increase in lawsuits: customers might sue businesses 
they interacted with and employees might sue their 
employers for real or perceived injuries. These are 
highly uncertain times but farm businesses can 
take steps to help control the risk of being sued and 
improve their ability to defend themselves in court. 
This topic deserves a more complete discussion, but 
for now, consider taking every action you can to: 1. 
understand government requirements, 2. develop 
plans and procedures to meet requirements, 3. 
enforce discipline and compliance with established 
procedures in your workplace, and 4. document your 
plans, actions, and important decisions that affect 
employees and customers. 
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Take Charge of the Future
Kathleen McCormick, Agriculture Educator

We all know that death is a part of life. Covid-19 is 
reminding us of it everyday. It makes us anxious, 
so our tendency is to turn away. Maybe it’s time to 
stare back instead. We avoid death, but we can get 
ready for it with an estate plan. An estate plan gives 
us some say in how our life ends and what happens 
to our family and assets after death. A solid plan can 
alleviate some of the anxiety we feel when thinking 
about death. 

Who Needs an Estate Plan?
Everyone needs an estate plan, even if you plan to 
work until the day you die. Not having one means 
letting New York State make decisions for you, 
potentially entangling your family in prolonged and 
expensive court proceedings.

What Is an Estate Plan? 
An estate plan is a way to protect assets, express 
wishes, and designate who will make decisions if you 
become incapacitated. It’s about taking charge of the 
future. It’s a chance to say what’s truly important to 
you. It can give you peace of mind about your own 
end-of-life care, the care of minor children, and the 
future of your farm. The plan consists of documents 
that create the legal structure needed to carry out 
your wishes.
 
Choose Your Tools

Consider the documents in an estate plan as a set of 
tools to help you direct what happens to your assets 
and who makes decisions when you’re not able. 
Some of the tools are essential and everyone should 
have them. Other tools are optional. They are useful 
in particular circumstances. You pick the ones that 
work best for you, your family, your farm based on 
your unique circumstances. 

Essential - Everyone needs these

 Will

• Describes how you would like your farm and 
non-farm assets to be distributed after your 
death.

• Assets can be distributed to people and to 
charitable organizations

•  include general instructions for distribution (e.g. 
divide assets among children proportionally) 
and very detailed instructions about specific 
prized possessions.

• Subject to probate*, but makes probate simpler.

 Living Will

• Describes the quality of life you wish to have and 
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what measures you want taken to sustain your 
life.

 Healthcare Proxy

• Designates a person to interact with your health 
care team and make treatment decisions on your 
behalf when you are incapacitated.

• This person ensures the instructions in your 
living will are carried out. They can authorize or 
withhold consent for extraordinary measures to 
prolong life. 

 Durable Power of Attorney

• Empowers a trusted advisor to handle personal, 
business, legal and financial matters on your 
behalf when you are incapacitated.

• Authority to handle your affairs may be granted 
immediately, known as an “immediate power.”

• Authority to act on your behalf may be delayed 
until certain conditions exist. Granting future 
authority is known as a “springing power.”

Optional - Choose the ones that make sense 
for your farm and family

 Trust(s)

• Financial plans that protect and manage your 
assets.

• Can accomplish a variety of objectives including 
minimizing tax liabilities and generating income 
for yourself and for your heirs.

• May be created during your life or at the time of 
death.

• Requires working closely with an attorney and 
financial advisors to make sure your objectives are 
accomplished.

• Not subject to probate.

 Beneficiary Statements

• Life insurance policies, pensions and retirement 
plans all name the person(s) who is eligible to 
receive distributions after the policy/pension/

account holder dies. 

• Great care should be taken to avoid contradictions 
between beneficiary statements and a will. 
Contradictions can result in extended and 
expensive probate.

 HIPAA Release Form

• HIPPA, the Health Insurance Portability and 
Accountability Act, regulates who has access to 
information about your health care and health 
records.

• The release form gives your health care team 
permission to discuss your health care with the 
people you designate.

 Letter of Instruction

• A personal document to summarize important 
facts about your family and your financial affairs.

• Usually addressed to a family member or close 
friend

• Includes names and contact information for 
attorneys, accountants, financial advisors.

• Includes names and contact information for 
extended family and important friends.

• Lists assets including bank, investment and 
retirement accounts as well as real estate holdings 
and military benefits.

• Notes the location of important documents such 
as birth certificates, insurance policies and deeds.

• Can describe how you would like your personal 
affairs handled when you die or are incapacitated.

• Not a legal document. It will not substitute for a 
will. 

*Probate is the legal process of proving that a will is valid 
and authentic. The person, called the executor) who will 
implement the provisions in the will is appointed. Probate 
ensures that assets go to the people or organizations as 
specified by the deceased person. The process is supervised 
by Erie County Surrogate’s Court.
 
This list is intended to provide some introductory 
information about estate planning. 
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The Buffalo Farm to School program, with the direct 
support of Harvest NY Specialist Cheryl Thayer, 
sent a clear signal to food producers through their 
most recent round of bidding: while cost is certainly 
important, it is not the only factor that determines a 
bid award. Using a value-based purchasing strategy, 
greater emphasis was placed on local sourcing, food 
safety, environmental stewardship, and the humane 
treatment of animals. The strategy proved successful, 
as all awardees not only source from NY farms, but 
also received additional points because they:

• Adhered to the highest food safety standards, 
recognizing the importance of serving students food 
produced in the safest manner possible.

• Were in closest proximity to the district, ensuring 
students receive the freshest food possible. Important 
to this value was drafting a bid that was more inclusive 
of Buffalo’s urban farms, as they are, quite literally, in 
the backyard of the district’s schools, yet often are 
left out of the bid process due to size and capacity. 

• Possessed animal welfare certifications, attesting 
to the food businesses’ commitment to safe and 
humane animal practices. 

• Were New York Grown & Certified, which indicates 
that the farms being sourced from have been 
inspected for safe food handling and environmental 
stewardship.Of the $855,485 that was awarded, 
$136,050 was awarded to certified Minority and 
Women Ownded Business Enterprises (MWBE) and 
$10,580 to organic farms. The six New York-based 
businesses that received awards were:

• Eden Valley Growers/Western NY Food Hub, a 60-
year old produce cooperative that works with 25+ 
local farmers.

 • Wardynski & Sons, a Buffalo-based family-owned 
and operated business since 1919, who will be 
providing the district with custom made local beef 
products.

 • Groundwork Market Garden, a MWBE certified 
organic urban farm on the East side of Buffalo.

 • 5 Loaves Farm, an organic urban farm on the West 
side of Buffalo.

• Slate Foods, Inc., a MWBE New York Grown 
& Certified agri-producer of local beef and beef 
products.

• Empire State Farms, LLC, an animal protein food-
processing venture established by two 3rd generation 
family farms in Central NY.

Buffalo Farm to School Awards Food 
Bids to Local Farmers and Small Food 
Producers in the Amount of $844,485
Emphaisis placed on local sourcing, food safety, environmental stewardship, 
and the humane treatment of animals

Shared from Harvest NY Quarterly Report Q1 2020

Photo by Lindsay France (Cornell)
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Cold Frames: A Season Extension 
Option for Urban Farms
Shared from Harvest NY Quarterly Report Q1 2020

Photo by Lindsay France (Cornell)

Anne from Queens County Farm holds up the top of a cold farme, 
constructed with concrete sides growing kale, lettuce, spinach, and 
cilantro. Photo by Yolanda Gonzalez, CCE Harvest NY

Farmers use structures – high tunnels, greenhouses, 
row cover and cold frames – to get an earlier start 
in the spring and extend the season into the fall and 
winter to increase both yields and profits. Cold frames 
provide a low-cost, portable structure to harden off 
seedlings and shield against extreme wind conditions 
that are often typical of urban rooftop farms. 
Construction materials may range from concrete 
blocks, bales of hay, logs, and wood, allowing urban 
farmers the flexibility to source building materials 
that are most accessible. To explore these benefits 
Harvest NY Specialist Yolanda Gonzalez and Olivia 
Gamber from Staten Island Urby Farm presented a 
virtual workshop on cold frames and season extension 
on Wednesday, April 8 at 5:30pm. Over 17 Zoom 
participants tuned in to learn about the basic concepts 
of season extension techniques and hear Olivia share 
her experience constructing cold frames in an urban 
setting. Season extension structures, including cold 
frames, provide urban farmers with the opportunity 
to sell fresh greens like mâche, claytonia (also known 

as winter’s purslane), minutina, spinach, and sorrel as 
part of a winter CSA or winter farm stand, when fresh 
produce is most in demand. 

Harvest NY Welcomes Western NY Farm to 
Institution Coordinator to the TeamWe are thrilled 
to welcome Becky O’Connor to the Harvest NY 
team as our WNY Farm to Institution Coordinator. 
Before joining Harvest NY, Becky served as the 
Farm to School Coordinator for CCE Erie County, 
and prior to that, the Western NY Eat Smart 
New York Program Manager. Becky is working 
alongside Cheryl Thayer to expand Farm to 
Institution programming throughout Western NY, 
in partnership with county Cooperative Extension 
offices in Monroe, Wyoming, Genesee, Livingston, 
Orleans, Erie, and Chautauqua. Farm to Institution 
support is also available to other counties should 
there be interest. Becky’s email is rao84@cornell.
edu.
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Farms Under Threat: The State of the States mapped agricultural land conversion and evaluated state
policy responses. The spatial analysis identified the extent, diversity, and quality of each state’s
agricultural land—and where this land has been converted to both urban and highly developed (UHD)
and low-density residential (LDR) land uses. 

AGRICULTURAL LAND CONVERSION 2001-2016

 
Conversion of non-federal farmland to UHD and LDR land uses from 2001-2016. The threat to
working farms and ranches is pervasive, often claiming the most productive, versatile, and
resilient lands.

RELATIVE CONVERSION THREAT

HIGH
New York scored among the top
states for the conversion of
agricultural land to urban and
highly developed (UHD) and low-
density residential (LDR) uses. 

RELATIVE POLICY RESPONSE

MEDIUM
New York scored in the middle of
all states for policies and programs
that protect agricultural land from
development, promote farm
viability, and facilitate the transfer
of agricultural land. 
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New York is in an orange box
because its conversion threat is
higher than its policy response,
relative to other states. Learn more
at www.farmland.org/
farmsunderthreat

THE STATE OF THE STATES
Agricultural Land Conversion Highlight Summary

New York

*

**
Conversion of agricultural land
to UHD and LDR land uses

Above state median PVR**

Below state median PVR

Farmland* that is:
Urban areas
Federal, forest,
and other lands

Farmland is composed of cropland,
pastureland, and woodland associated
with farms.

Our productivity, versatility, and resiliency
(PVR) index helps identify high-quality
agricultural land (see page 2).
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New York's farmland and ranchland was
converted to: 

Urban and highly developed (UHD)
land use, including commercial,
industrial, and moderate-to-high-density
residential areas. 
Low-density residential (LDR) land use,
where scattered large lot development
fragments the agricultural land base and
limits production, marketing, and
management options for the working
farms and ranches that remain. 

10

LDR PAVES THE WAY FOR
FURTHER DEVELOPMENT 

Agricultural land in LDR
areas in 2001 was

TIMES
MORE LIKELY

to be converted to UHD by
2016, compared to other
agricultural land.

56,300 acres 197,200 acres

22% 78%
of conversion was to
UHD

of conversion was to
LDR

CROPLAND:
PASTURELAND:

RANGELAND:
WOODLAND:

103,000 acres
85,200 acres

0 acres
65,300 acres

DEVELOPMENT THREATENS NEW YORK'S AGRICULTURAL LAND

From 2001-2016, 253,500 acres of agricultural land were
developed or compromised. 

CONVERSION AFFECTED ALL TYPES OF AGRICULTURAL LAND

NEW YORK'S BEST AGRICULTURAL LAND IS UNDER THREAT

We used our unique PVR index, which quantifies the productivity, versatility,
and resiliency of agricultural land, to identify: 

New York's best land, which has PVR values above the state median,
and
Nationally Significant land, which is the country’s best land for long-
term production of food and other crops. 54% of New York's agricultural
land, or 4,923,800 acres, falls in this category.*

Protecting high-PVR land is critical for the long-term sustainability of
agriculture, yet from 2001-2016:

*These two categories overlap and the same land may be included in both. 

CROPLAND:
PASTURELAND:
RANGELAND:
WOODLAND:

4,550,900 acres
2,336,400 acres

1,300 acres
2,306,300 acres

What's at stake? 

$539.0 million from local
food3

$1.4 billion from
agricultural exports4

Milk and Dairy
$2.5 billion

Cattle
$426.0 million

Corn
$398.6 million

Farms Under Threat 2016
National Agricultural Statistics Service 2017
Sold directly to consumer and intermediate
outlets, NASS 2017
Economic Research Service 2017

• 

• 

1. 

2. 

121,000 acres
of New York's best land were converted to UHD and LDR uses.

◢

128,300 acres
of New York's Nationally Significant land were converted. 

◢

9,194,800 acres of
agricultural land remain1

◢

$5.4 billion earned from
cash receipts in 20172

◢

253,500 acres were
converted—enough land
to generate $148 million
in annual revenue2

◢

New York's top 3
agricultural products:2

◢

58,900 producers and
67,500 farm laborers on
33,400 farms2 

◢

3 times as many
producers over 65 as
under 35 years old2 

◢

1. 
2. 
3. 

4. 

Farms Under Threat is American Farmland Trust’s multi-year initiative to document the
status of and threats to U.S. farmland and ranchland and to identify policy solutions to
ensure the protection and conservation of America’s diverse agricultural landscape. For
more information about AFT, visit www.farmland.org. If you have any questions about the
analysis methods or would like access to data, please contact AFT’s Farmland Information
Center: www.farmlandinfo.org or (800) 370-4879.  

Explore our interactive
maps at 
www.farmland.org/
farmsunderthreat

© American Farmland Trust 2020. Analytics and mapping by Conservation Science Partners.
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Farms Under Threat: The State of the States mapped agricultural land conversion and evaluated state
policy responses. The Agricultural Land Protection (ALP) Scorecard evaluated six policies and
programs that protect agricultural land from development, promote farm viability, and facilitate the
transfer of agricultural land. American Farmland Trust (AFT) conducted research between 2016 and
2019 and used quantitative and qualitative factors to compare approaches that are tied to the land in
all 50 states. Results for each policy are summarized in policy scoresheets; scores from the
scoresheets are combined into Policy Response Scores in the ALP Scorecard. The map shows state
Policy Response Scores by quartile. 

RELATIVE CONVERSION THREAT

HIGH
New York scored among the top
states for the conversion of
agricultural land to urban and
highly developed (UHD) and low-
density residential (LDR) uses. 

RELATIVE POLICY RESPONSE

MEDIUM
New York scored in the middle of
all states for policies and
programs that address the
threat of conversion. 

HOW IS THIS STATE DOING?
New York is in an orange box
because its conversion threat is
higher than its policy response,
relative to other states. Learn
more at www.farmland.org/
farmsunderthreat
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THE STATE OF THE STATES
Agricultural Land Protection Scorecard Highlight Summary

New York

EXTENT OF STATE POLICY RESPONSES TO THE THREAT OF CONVERSION
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HOW NEW YORK STACKS UP New York
Score

Median
Score

Top
Score

ABOUT THE POLICIES AND PROGRAMS

PURCHASE OF AGRICULTURAL CONSERVATION EASEMENTS 
Purchase of agricultural conservation easement (PACE) programs permanently protect farmland and
ranchland from non-farm development. They compensate landowners who voluntarily place an
agricultural conservation easement on their property. New York's Department of Agriculture and
Markets administers the Farmland Protection Implementation Grants Program, which provides funds
to entities for the purchase of easements. 

LAND-USE PLANNING
Land-use planning policies manage growth and stabilize the land base. Most states delegate planning
authority to local governments, but some play a more active role, requiring localities to develop
comprehensive plans, identify agricultural resources, and adopt policies to protect them. New York
requires the adoption of a local comprehensive plan in order to enact zoning regulations. 

PROPERTY TAX RELIEF 
Property tax relief (PTR) programs reduce property taxes paid on agricultural land. The most common
approach is use-value assessment (UVA), which assesses farmland and ranchland at its current use
value. New York offers the Agricultural Assessment program and the refundable Farmers' School Tax
Credit program that uses income tax credits to offset the school tax obligation. 

AGRICULTURAL DISTRICTS
Agricultural district programs encourage landowners to form special areas to support agriculture.
Farmers receive protections and incentives including: limits on annexation, limits on eminent domain,
protection from the siting of public facilities and infrastructure, and tax incentives. Less common is
requiring district enrollment to participate in state-administered PACE programs. New York's
Agricultural Districts law limits unreasonable local regulations on farmland included in districts. 

FARM LINK
Farm Link programs connect land seekers with landowners who want their land to stay in agriculture.
Administered by public or private entities, they offer a range of services and resources, from online real
estate postings to technical assistance, trainings, and educational resources. AFT only included
publicly supported programs. New York's program, Farmland for a New Generation New York, includes
a website with resources and listings. Direct technical assistance is delivered with 28 partner
organizations. 

STATE LEASING
State leasing programs make state-owned land available to farmers and ranchers for agriculture.
Sometimes their primary purpose is to make land available for agriculture. More often, agricultural use
is secondary to generating income for a public purpose or protecting wildlife habitat. 

NEW YORK:
KEY FACTS

$0.36
AMOUNT INVESTED PER

CAPITA IN PERMANENTLY
PROTECTING FARMLAND

THROUGH 2017

Among states with PACE
Smallest (TX): < $0.01
Largest (DE): $6.03 

0.23
ACRES DEVELOPED PER
NEW PERSON ADDED TO
THE STATE’S POPULATION
BETWEEN 1982 AND 2012

Fewest (CT/MA): 0.11
Most (ND): 4.07

YES

PENALTY IMPOSED WHEN
LAND IS WITHDRAWN
FROM PTR PROGRAM

States w/ penalty: 29
States w/o penalty: 21

79
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PACE Planning Property Tax Ag Districts Farm Link State Leasing

Policy scoresheet scores: Final policy scores compared to the median and the highest scores achieved by all states that have implemented each policy. Even
among high-response states, no state received a perfect score for any individual policy; every state has the potential to do more.

Farms Under Threat is American Farmland Trust’s multi-year initiative to document the status of and
threats to U.S. farmland and ranchland and to identify policy solutions to ensure the protection and
conservation of America’s diverse agricultural landscape. For more information about AFT, visit 
www.farmland.org. If you have any questions about the analysis methods or would like access to data,
please contact AFT’s Farmland Information Center: www.farmlandinfo.org or (800) 370-4879. 

 

Explore our
scorecard and
scoresheets at 
www.farmland.org/
farmsunderthreat

© American Farmland Trust 2020
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Helping Customers Connect to Food Preser-
vation Training and Information
Sharon Bachman, Agriculture and Natural Resources Educator

Seeing an increased interest from your customers in growing their own produce and home food 
preservation? The CCE Master Food Preserver program has developed a series of on-line classes to 
allow the Master Food Preserver team to share their knowledge with consumers across the state.  

Diane Whitten, Nutrition Educator with CCE Saratoga, kicked off the series with Freezing Vegetables, 
including Asparagus & Rhubarb on May 1st with the second class on Freezing Berries and Other 
Fruit held of May 22nd.   

The classes likely will be a little ahead in timing of the produce in our area, but Whitten has created 
a You Tube channel where people can go and watch the classes at their convenience:  https://www.
youtube.com/watch?v=TONc4kykieo.  See the schedule of other upcoming classes on the next 
page.  We’ve made the schedule a sheet you can tear out and post at your farm stand or print 
copies of to share with customers. 

Other good resources to refer people to as they seek to preserve include information found at the 
National Center for Home Food Preservation at www.homefoodpreservation.com, state extension 
websites, and Whitten noted the recipes from Ball at freshpreserving.com. 
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Food Preservation Educational Series
 via Zoom* for 2020

 

  Available on You Tube: Freezing Vegetables                                            
  youtube.com/watch?v=TONc4kykieo

  Friday, June 12          Making Strawberry Jam
  cornell.zoom.us/meeting/register/tJwod-6rpjktGNDZCQSudWsR_036gTPickJG

  Friday, June 26  Fermenting Vegetables
  cornell.zoom.us/meeting/register/tJ0lceygrD8jHt1JbA6pDNIYzv7H-FiIxXnM

  Friday, July 17  Canning at Home
  cornell.zoom.us/meeting/register/tJUscuChpjwtEtCJcrmAzMmwDVUAH7_6KUPN

  Friday, July 31  Quick Pickling
  cornell.zoom.us/meeting/register/tJ0ocO-urz4tE90dwReZkldDrXTySarj-i3_

  Friday, Aug 14  Pressure Canning 
  cornell.zoom.us/meeting/register/tJUufuCorjMrHtMqsJwSHXrueaSqskKzwEMH

  Friday, Sept 11  Canning Salsa & Tomatoes
     cornell.zoom.us/meeting/register/tJwocOutrz8sGtReCuHPsjxAzmoGGRs_rjNv

  Friday, Sept 25  Dehydrating Fruits & Vegetables
  cornell.zoom.us/meeting/register/tJwudO2trzosHtNd-mwCE-DxUUJ6Tw0mhXZB

   Friday, Oct 16   Making Meat Jerky
  cornell.zoom.us/meeting/register/tJModeutqDIuHtwXerHRPm16pH57hZClQDvK

All classes begin at 11:00 am. 
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Building Strong and Vibrant New York Communities
Cornell Cooperative Extension is an employer and educator recognized for valuing AA/EEO Protected Veterans, 

and Individuals with Disabilities.

COVID-19 response: 
Need information? 

View the following Cornell CALS and CCE Resource Pages Updated Regularly

• General Questions & Links:     eden.cce.cornell.edu/
• Food Production, Processing & Safety Questions: instituteforfoodsafety.cornell.edu/coronavirus-covid-19/
• Employment & Agricultural Workforce Questions:  agworkforce.cals.cornell.edu/
• Cornell Small Farms Resiliency Resources:  smallfarms.cornell.edu/resources/farm-resilience/
• Financial & Mental Health Resources for Farmers: www.nyfarmnet.org/
• Spanish Language Educational Video on COVID-19: www.trabajadores.cornell.edu/
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