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he purpose of this article is to remind agricultural 
producers that they need to make certain they are 
in compliance with the agricultural Worker 

Protection Standard (WPS). It is difficult to condense 128 
pages of the “How to Comply with the Worker Protection 
Standard for Agricultural Pesticides” into one newsletter 
article. It is an attempt to provide a brief refresher of the 
regulations. This is not new information and hopefully 
everyone is aware of these regulations. The New York State 
Department of Environmental Conservation has the 
authority to conduct routine WPS inspections. The 
department will typically focus on a certain area of the 
state each year to conduct enforcement inspections.   
 
The agricultural Worker Protection Standard (WPS) is an 
Environmental Protection Agency regulation that has been 
around since 1992. It covers pesticides that have an 
“Agricultural Use Requirements” section on the label and 
are used in the production of agricultural plants on farms, 
forests, nurseries, and greenhouses. The WPS requires you 
to take the steps to reduce the risk of pesticide related 
illness and injury if you use such pesticides or employ 
workers or pesticide handlers that are exposed to such 
pesticides. 
 
If you own or manage a farm, forest, nursery, or 
greenhouse where pesticides are used in the production of 
agricultural plants, you would be considered a WPS 
employer. While there are some exemptions in place, you 
must comply with at least some of the WPS requirements. 
Owners of agricultural establishments and members of 
their immediate family are exempt from many of the WPS 
requirements. The extent of what you need to do to 
comply with these federal regulations for your farm may 
be quite different from your neighbor. 
 

T 
If you have decided that you are a WPS employer then you 
need to ask yourself if you employ workers or pesticide 
handlers. By definition, a worker is anyone who is employed 
(including self-employed) for any type of compensation and is 
doing tasks, such as harvesting, weeding, or watering, relating 
to the production of agricultural plants on farms, forests, 
nurseries and greenhouses. A pesticide handler is employed 
to mix, load, transfer, or apply agricultural pesticides, dispose 
of pesticides or pesticide containers, and handle open 
pesticide containers. Pesticide handlers may also clean, 
adjust, handle, or repair the parts of mixing, loading, or 
application equipment that may contain pesticide residues. 
They may assist with the application of pesticides, participate 
in soil fumigation, or act as a crop advisor. 
 
If it is determined that you are a WPS employer of “workers” 
or “pesticide handlers” you will need to provide employees 
with the following:* 
 
 Pesticide safety training - Training is required for all 

workers and handlers.  
 Safety posters - A pesticide safety poster must be 

displayed. 
 Protection during applications - Applicators are 

prohibited from applying a pesticide in a way that will 
expose workers or other persons. Workers are excluded 
from areas while pesticides are being applied. 

 Restricted-entry intervals (REIs) - REIs must be specified 
on all agricultural plant pesticide product labels. Workers 
are excluded from entering a pesticide treated area 
during the restricted entry interval, with only narrow 
exceptions. 

 Personal protective equipment (PPE) - PPE must be 
provided and maintained for handlers and early-entry 
workers. 

Mike Hunter, Cornell Cooperative Extension of Jefferson and Lewis Counties 
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 Notification of workers - Workers must be notified about 
treated areas so they may avoid inadvertent exposures. 

 Decontamination supplies - Handlers and workers must 
have an ample supply of water, soap, and towels for 
routine washing and emergency decontamination. 

 Emergency assistance - Transportation must be made 
available to a medical care facility if a worker or handler 
may have been poisoned or injured. Information must be 
provided about the pesticide to which the person may 
have been exposed. 

 Access to labeling and site specific information - Handlers 
and workers must be informed of pesticide label 
requirements. Central posting of recent pesticide 
applications is required. 
* http://www.extension.iastate.edu/PME/
WorkerProtect.html 

 
While it is important for all farms to determine their 
status related to WPS, many dairy farm owners can 
honestly say that they do not employ workers or 
pesticide handlers that are exposed to pesticides. If 
this is the case, the requirements under the WPS are 
much less than those that do employ these types of 
employees. If you believe that you are possibly a 
WPS employer that has workers or pesticide 
handlers on the farm and are unsure if you are in 
compliance with the Worker Protection Standards, 
there are many good resources available to help 
answer your questions. 
 
You can get more facts about compliance by 
contacting the National Agriculture Compliance 
Assistance Center, 901 N. 5th Street, Kansas City, 
Kansas 66101. WPS materials can be mailed to you. 
 
The Ag Center’s toll free number is 1-888-663-2155.   
Several WPS resources are available on the internet:  
 
The EPA WPS Topic Page  
http://www.epa.gov/agriculture/twor.html 
 
WPS Publications Page 
http://www.epa.gov/agriculture/awor.html 
 
Revised (2005) HTC Manual 
http://www.epa.gov/agriculture/htc.html 
 
Cornell Cooperative Extension is also a resource for 
WPS information and training. If you have any 
additional questions about the WPS or would like to 
schedule an on-farm WPS training for your 
employees, contact Cornell Cooperative Extension 
of Jefferson County at 315-788-8450 or Lewis 
County at 315-376-5270.   

 

 Email - rlaisdell@gmail.com 
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any beef producers rely on the auctions to 
market their feeder calves. With average herd 
size of about 20 cows, this does not provide 

much in the way of improving prices. Cattle prices are high, 
and expected to remain that way for several more years. 
Are there things that can be done to improve the price 
received? 

We have a project underway to provide a marketing 
opportunity for New York’s many beef farms. There has 
been lots of research to demonstrate the correlation with 
lot size and price. This could be done by commingling 
similar animals. This can be a concern for the buyer. The 
buyer is counting on uniform cattle and combining different 
sized feeders can be stressful for the feeders. Strategies 
exist to reduce these concerns. Herd health and nutrition 
management are critical and producers who pool their 
feeders follow the same weaning and vaccine protocols.  

So what about pooling feeders with uniform frame and 
muscling? USDA Feeder cattle grading systems are 
important to the cattle industry for several reasons. They 
provide a common language for describing various types of 
cattle. Transactions can be made without a buyer seeing 
the cattle. In the case of feeder cattle, a grading system 
allows one to predict the feedlot performance and carcass 
characteristics of the finished cattle. They can also be used 
by the owner of cattle to evaluate the current breeding 
program. A group of Cornell Cooperative Extension 
educators, including Terri Taraska, Dairy Specialist-CCE 
Lewis; Steve Ledoux, Local Foods & Livestock-CCE Jefferson; 
and Ron Kuck, Dairy & Livestock-CCE Jefferson, were 
recently trained in cattle grading by a USDA grader.  

M 
Our goal and yours is to begin 
pooling feeder calves in groups 
around NNY and the state. 
West Virginia has adopted this 
strategy and serves to be a 
model for New York. We will 
be looking to find three to five 
producers interested in 
improving their prices received 
for feeder calves and willing to 
make some changes on the 

farm to improve the bottom line. There will be some 
growing pains the first year, but the objective will be to 
increase feeder calf price of 10 to 15 cents over the sale 
barn price for cattle sold the same day. Now is the time to 
learn about this project and consider positive changes to 
your operation.  

Beef Week on Friday, March 27 (see flyer on page 12) will 
give beef producers the opportunity to learn about the 
USDA grading system. We will also have a drive yourself 
tour of farms on Saturday, March 28, to put into practice 
grading of feeders and some fat cattle. Let us know if you 
would like to be involved as a host farm. 

Ron Kuck, Cornell Cooperative Extension of Jefferson County 
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Factors Other Than Nutrition That Can Impact the Fat and Protein Content of 
Your Milk 

inter Dairy Management 2015 will be focusing on 
Impacting Profitability via Milk Components. (See 
program information on page 17.) Jason Karszes, 

Senior Extension Associate, Cornell PRO-Dairy, will provide us 
with the impact that milk components can have on your milk 
check. Jason will also dig into really understanding Income 
over Feed Costs and its strong connection upon dairy farm 
profitability. Tom Overton, Cornell University Professor of 
Animal Science, will explain how you feed your cows can 
have an influence on milk components. 
 
There are factors other than nutrition that can affect milk 
components: 
 Stage of lactation: The highest amount of protein and fat 

in milk is found just after freshening, in colostrum. Levels 
drop to their lowest point between 25 and 50 days after 
calving and peak at 250 days as milk production begins to 
decrease. 

 Age: Milk fat falls about 0.2% each year from the first to 
fifth lactation likely as a result of higher production and 
more udder infections. Protein decreases 0.02 to 0.05% 
each lactation as animals age. 

 Season: Thermal Heat Index (THI) over 72 can begin to 
depress fat and protein content. Peak levels occur in the 
colder months of winter. 

 Mastitis: Reduces fat and can increase protein content of 
milk. But there is a triple whammy - milk, component 
value, and quality premiums can all be lost. 

 Genetics: Inheritance accounts for 55% of the difference 
between cows in fat and protein content of milk. Herds 
that are more than one standard deviation below the 
breed average for fat or protein may benefit from 
including component yields in sire selection criteria. 
However, because fat and protein percentages are 
negatively related to milk yield, changes in herd 
component percentages are not likely to be achieved 
through genetic selection alone. 

 Proper sampling technique:  Butterfat is lowest in the 
first quarter of the letdown process and continue to 
increase as milking progresses. The level of increase was 
approximately three times greater in the last quarter 
than the first. Protein levels were quite constant, peaking 
slightly in the second and third quarter. (2) 

 Mechanical Errors #1: Worn out TMR knives, reels, and 
augers can lead to poor mixing of feeds and increased 
sorting by cows. Increased mixing time because of poor 
maintenance can alter the effective fiber of your forages 
or not process long forages at all. Follow manufacturer’s 
recommendations of mixing order and do not overfill 
mixer. (3)  

 Mechanical errors #2: Cooling problems in the bulk tank 
and over agitation in the pipeline. 

 
Sources except (2) (3): Jud Heinrichs, Coleen Jones, and Ken 
Bailey; Penn State Extension Bulletin 
(2) Bill VerBoort, California DHIA “Component Variation 
during Milking”  
(3) Brian Perkins; Diamond V; “Worn Mixer Knives frustrates 
feeder and milk yields.” 

NORTHERN NEW YORK 

FARMER’S MARKETING CO-OP   
RT. 26, LOWVILLE, NY                                                          

 

NNY IS THE ONLY NEW YORK STATE               

LIVESTOCK MARKET OWNED AND OPERATED 

BY LOCAL FARMERS. 

 

AUCTION EVERY MONDAY AND THURSDAY AT 

2:00 P.M. CALVES FOLLOWED BY DAIRY, MISC. 

THEN BEEF. DAIRY CONSIGNMENT AUCTION 

SECOND WEDNESDAY OF EACH MONTH. 

COMPLETE FARM DISPERSAL SERVICE 

AVAILABLE ON YOUR FARM OR AT OUR 

AUCTION FACILITY. 

 

IF YOU HAVE ANY QUESTIONS OR NEED TO     

ARRANGE TRUCKING TO NNY, THEN CONTACT 

THE MARKET. 

PRESIDENT: DARRYL ROGGIE                                                 

VICE  

PRESIDENT: DAN O’BRIEN              

TREASURER: PAUL WAITE              

SECRETARY: MIKE SULLIVAN  

MARKET                  

MANAGER                    

& AUCTIONEER         

TED SIMMONS     

376-7441 

W 

  * 
Avg. Milk 

#  
Butterfat 

% 
Butterfat 

#  
Protein 

%  
Protein 

Holstein 22,247 818 3.68 709 3.19 

Jersey 16,527 785 4.75 626 3.79 

*Top 10% of Breed 

  SD  
Milk 

SD  
#BF 

SD  
% BF 

SD  
#Protein 

SD  
#Protein 

Holstein 1444 52 .23 37 .14 

Jersey 1204 50 .28 36 .2 
1Estimate of genetic standard deviation. 
Source: USDA-AIPL yield traits definition (May 2005) and trend 
estimates for cows born in 2000.  



 

9 

Winter Dairy Management 

Wednesday, March 18, 2015 

Registration Form 

$35/person ($25/additional person from same farm) 
FSA BORROWER CREDITS APPROVED 

     

Name _______________________________________________________________ Telephone __________________________ 

  

Address _______________________________________________ Email_____________________________________________  

  

Town ______________________________________________ State _______ Zip Code ________________________________ 

  

   Registration with payment is due March 8, 2015. Payments are nonrefundable. 

Make checks payable to: “Cornell Cooperative Extension” 

Mail to: Cornell Cooperative Extension of Jefferson County 

Attn: Ron Kuck, 203 N. Hamilton Street, Watertown, NY 13601 

 

Registrations and payments may also be made online at: 
 

Participants: https://reg.cce.cornell.edu/Winter_Dairy_Management_2015_222 

Vendors: https://reg.cce.cornell.edu/Vendors_Winter_Dairy_Managemen_222 

https://reg.cce.cornell.edu/Winter_Dairy_Management_2015_222
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NNY Dairy Grazing School 

Friday, March 6, 2015 

Registration Form 

Jefferson and Lewis County  

                                   $35/person ($25/additional person, same farm) 
     

Name _______________________________________________________________ Telephone __________________________ 

  

Address _______________________________________________ Email_____________________________________________  

  

Town ______________________________________________ State _______ Zip Code ________________________________ 

  

   Still time to register. Please call 315-788-8450 or register online. Payments are nonrefundable. 

Make checks payable to: “Cornell Cooperative Extension” 

Mail to: Cornell Cooperative Extension of Jefferson County 

Attn: Ron Kuck, 203 N. Hamilton Street, Watertown, NY 13601 

 

Registration and payment may also be made online at https://reg.cce.cornell.edu/nny_dairy_grazing_school_222. 

Speakers: 
 

Matthew Bruno, SUNY Morrisville, assistant professor of dairy 
science  
Bruce and Nancy Rivington, Red Gate Farm, Kriemheld Dairy, 
Hamilton, NY 
A. Fay Benson, Team project manager for New York’s Organic 
Dairy Initiative & Small Dairy Support, Cornell University SCNY 
Regional   
Levi Rudd, Jefferson County Soil and Water Conservation District 
 

Topics: 
 Experiences grazing in New Zealand 
 Ayrshire and cross bred cows calve seasonally each 

spring 
 No-tilled brassicas to establish in existing pasture 
 Short topics (time permitting): Conducting on-farm 

research, high sugar forages and photosynthesis, spring 
time calf management 

 Practical drainage ideas as part of your pasture 
management 

 

Contact: 
Terri Taraska, Dairy Specialist, CCE Lewis County  
    315-376-5270 or tt394@cornell.edu 
 Ron Kuck, Dairy/Livestock Educator, CCE Jefferson County     
    315-788-8450 or rak76@cornell.edu 

 

2015 Jefferson/Lewis NNY Dairy Grazing School 
An educational program to improve grazing 
practices for all pasture-based dairies: 
organic and conventional 

Friday, March 6, 2015 

10:00 AM – 3:00 PM 
 

 

Elks Club 

511 Fulton Street, Carthage 
 

$35/person  

($25/additional person, same farm)  
 

Still time to register; registration 

includes lunch and materials. 
 

$50/person for walk-in 

https://reg.cce.cornell.edu/nny_dairy_grazing_school_222
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This meeting will introduce the concept of feeder grading to our beef 
producers that have limited or no previous experience with USDA 
grading of feeder cattle. We will look at the requirements and 
benefits of selling feeder cattle through graded, commingled sales. 
(See article on page 7.) 
 

USDA Grading system: 
 Provides a common language for describing various types of 

cattle.  
 Transactions can be made without a buyer seeing the cattle.  
 Predicts the feedlot performance and carcass characteristics of 

the finished cattle.  
 Owner of cattle can evaluate their current breeding program.  

Sheep and Goat Week 

Sheep and Goat flock/herd health  
and first aid clinic 

 

Thursday, April 2 (Time TBA) 
 

Location:  Wooley Sheep Farm/Harold and 
Colleen Boomhower, 27938 County Route 

126, Watertown (Rutland Center) 
 

Check your April Ag and 4-H Newsletters,    
4-H Club Educators and your email. 

Mastitis and transition issues in  newly 
lambed/kidded sheep and goats. 

 

Thursday, April 2 6:30PM -9:00PM 
 

Location: CCE  of Jefferson County  
203 N. Hamilton St., Watertown  

Cost: $5 
 

Check your April Ag and 4-H Newsletters,     
4-H Club Educators and your email. 

Contact: 
Terri Taraska, Dairy Specialist; CCE of Lewis County; 315-376-5270 or tt394@cornell.edu 
Ron Kuck, Dairy/Livestock Educator; CCE of Jefferson County; 315-788-8450 or  
     rak76@cornell.edu 
Maggie Smith, 4-H Animal Science Educator; CCE of Jefferson County; 315-788-8450 or  
     mms426@cornell.edu 

 

Friday March 27 
6:30-9:00pm 

 

Location:   
CCE of Jefferson County  
203 North Hamilton St.  

Watertown  
Cost $5.00 

 
 

Saturday, March 
28  

 

We will also have a drive 
yourself tour of farms  to 
put into practice grading 
of feeders and some fat 

cattle. Let us know if you 
would like to be involved 

on Saturday as a host 
farm. 

Beef Week 

Contact: 
Terri Taraska, Dairy Specialist; CCE of Lewis County; 315-376-5270 or  
     tt394@cornell.edu 
Ron Kuck, Dairy/Livestock Educator; CCE of Jefferson County; 315-788-8450 
     or rak76@cornell.edu 
Steve Ledoux, Local Foods & Livestock, CCE of Jefferson County; 315-788-8450  
     or swl73@cornell.edu 
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imple management and husbandry practices can 
significantly reduce losses associated with dystocia. I 
don’t know who said it but there is a quote, “If you 

always do what you always did, you’ll always get what you 
always got.” So, to me, if you had some problems with 
calvings in the past and don’t make any changes in your 
management, you’ll keep on having the same problems.   
 
The calving area should be stress free, clean, and 
comfortable. Ideally, during the right season of the year, 
cows should calve out on pasture. There should be shade 
and no bodies of low standing water in which the calf can 
drown. A catch pen is essential if assistance needs to be 
provided. The latter should be equipped with a source of 
clean water, cover against the weather, and a light source for 
night time deliveries.  The pasture should be large enough to 
keep it from becoming a contaminated mud hole with 
repeated use. 
 
During the calving, monitor the cow’s progress and assist 
only when appropriate. Frequent observations during the 
calving will let you monitor the progression of the calving.  
Dr. Frank Garry, from Colorado State University, suggests 
initially to check close-up cows every hour or two, but when 
the cow is in active labor she should be monitored more 
often (every 30 minutes). When you check the progress, 
make a mental note to check the time. It is easy to get 
distracted and lose track of time. Calving or parturition is 
generally broken into three different stages. 
 
During stage one, the cervix will dilate (open). This stage can 
go completely unnoticed but you may notice the cow wants 
to isolate herself and/or appears uncomfortable. The cow 
may elevate her tail head and increase switching of her tail.  
You will start to see a mucous discharge. The pelvic 
ligaments near the pinbones will relax and give a “sunken” 
appearance on each side of the tailhead. 
 
The second stage of labor is the actual delivery of the calf.  
Labor begins with the rupture of the chorioallantoic 
membrane (first water bag). This relieves some of the 
pressure and active labor pauses. As labor resumes, the 
amniotic sac (second water bag) appears. As the feet and the 
head are presented, stretching of the vaginal wall stimulates 
the Ferguson reflex (abdominal and uterine contractions). 
Delivery of the head frequently requires the greatest effort.  
The majority of times the cow is lying down. This is an 
advantage because the calf does not have to come up, 
against gravity, from the depths of the abdomen into the 
pelvic inlet. In general, stage two of labor will take about an 
hour for a cow and about two hours for a heifer. 
 

The third stage of parturition is when the cow/heifer drops 
her cleanings (fetal membranes). Normally this occurs in 
eight to 12 hours after calving.  Every farm should have a 
protocol in place to manage retained placentas. 
 
Once the calf is born, you can stimulate respiration by 
rubbing and/or drying the calf. Help to maintain the core 
body temperature of the calf by providing supplemental heat 
either in the form of a calf jacket or with the use of a heat 
lamp. Administering colostrum will provide antibodies, 
energy, and increase blood volume to the calf. 
 
So actions to take to improve your calving management 
include: 

 Ask your vet for more education about calving 
management 

 Evaluate your calving environment and calving 
management 

 Keep records of your calving/dystocia monitoring 
program 

 Maintain excellent hygiene 

 Provide the right environment for baby calves 

 Be better than average 
 
Want to hear more 
about other topics 
related to dairy 
grazing? Attend the 
Jefferson/Lewis Dairy 
Grazing School on 
March 6 (see flyer on 
page 10). Our speakers 
will talk about no-till 

brassicas to establish in existing pastures, Ayrshire and cross 
bred cows that calve seasonally each spring, and experiences 
grazing in New Zealand!!!! 

S 

Spring Time Calving and Minimizing Dystocia Impacts 
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s winter grudgingly releases its hold on spring, it’s 
time to fine tune your marketing engine for peak 
performance during the coming growing season. If 

you sell at farmers’ markets, operate a CSA, or have a farm-
based agribusiness, now is the time to implement your sales 
and marketing plan. A few things to consider include 
accepting WIC, FMNP, and Senior checks and coupons this 
year. We offer training for these programs, which benefit 
producers as well as low income families in our community. 
If you don’t take SNAP tokens or have your own SNAP 
machine, you are missing out on opportunities to bring 
business to your farm and help someone on a limited 
income eat healthier.  
 
Have you inspected your market tents, tables, coolers, etc.? 
Do they look dirty, shabby, or generally need sprucing up to 
reflect a positive image to your customers? If so, a few 
matching tablecloths, a new tent, and some elbow grease 
can really rev up your market presence and make you look 
more professional. Customer perception is reality. You want 
to be perceived as professional, neat, clean, and tidy, and 
you want to offer the highest quality products you can. Eye 
appeal is buy appeal. 
 
Last, but not least, how is your media presence? Most 
marketing experts will suggest you have an online presence. 
If you have a Facebook or Twitter account, are you current 
and relevant to what’s happening on your farm or business? 
Current and new information bring people back and make 

A 

STeve Ledoux,  
Cornell CooperaTive ExTension  
Of Jefferson CounTy 

them eager to learn more about you, your products, and your 
business. If you do have a website, keep it fresh. Use lots of 
pictures and tell your story to your customers. An educated 
customer is your best customer. If you don’t have a website 
we can help you get started. A tune up that updates your 
website will make your business run smoother, freshen up 
your market presence, and get your mind set for the 
upcoming season. For more information contact Steve 
Ledoux at CCE of Jefferson County via email at 
swl73@cornell.edu or at 315-788-8450.  
 

Grow Local, Buy Local - it really does matter. 
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It’s a February morning in Rodman. The temperature is 11o 
with a windchill of -2o. The visibility is one-quarter mile. Lyle 
Pickert of Spring Hill Maple Farm will be heading out to work 
in his 30-acre sugar bush. This is probably a bit of a rude 
awakening—Lyle has only been back in the North Country for 
five days. He had been in California all winter visiting his 
daughter and family. “Last Saturday I had my feet in the 
Pacific and it was 70o!” He doesn’t mind the winter though, 
especially since he only has to deal with half of the season! 
 

Lyle and his wife Billie bought their farm on Jefferson Park 
Road in 1992. Previously it had been a dairy farm. Lyle had 
grown up on a farm and wanted his children, Kate and Matt, 
to have a similar experience. “I didn’t want my kids to grow 
up without knowing how to do anything.” So the farm 
became a family enterprise with everyone sharing the load.  
They raised young cattle for a couple of years, and then an 
opportunity came their way. A neighbor who produced 
maple syrup was going out of town during peak maple 
season and he asked Lyle to help out. That was all it took and 
Lyle was hooked on maple syrup production. An old time 
producer once told him, “Sugaring is a disease that flares up 
in February and is over by May!” 
 

The following year (2002) the Pickert’s had 500 taps and 
were boiling sap. “It started out as a hobby and became a 
business,” says Lyle. His goal was to make syrup profitably; 
therefore he doesn’t have every piece of maple syrup 
equipment that one can buy. “Equipment has to pay its own 
way, if not I won’t buy it.” He has a 5 foot by 14 foot Leader 
evaporator that was made in 1973. With help from a friend in 
Vermont, he converted it to a system with high pressure air 
and steam away, both over and under the fire. For work in 
the sugar bush he has a 1979 Case 35hp diesel tractor and a 
trailer that he bought for $150. 

You will not find a reverse osmosis system or bubbler at 
Spring Hill Maple Farm. Lyle feels that this takes away from 
the maple flavor. His syrup has a distinctive, rich flavor that  
is repeated year after year. “It’s like winemaking—I’d rather 
have the emphasis on flavor,” says Lyle. 
 

In addition to the attention to flavor, the sugar bush itself is a 
primary focus. Working with a DEC forester, the sugar bush is 
kept in top shape. Some ash was recently thinned out (due 
to the impending emerald ash borer) and along with other 
species, this wood is used to fuel the evaporator. It takes 
about 20 full cords of wood per season for the operation. 
With 2,000 taps on a vacuum pump system, the farm 
averages 700 to 800 gallons of syrup per season. According 
to Lyle, “The goal is 1,000 gallons and that only happened 
once!”  
 
Spring Hill Maple Farm syrup is sold wholesale and is 
available at local outlets like The Little Barn on Route 3, west 
of Watertown. Syrup is also sold right out of their house. In 
the past they produced other maple products like sugar, but 
now the focus is just 
on the syrup—the 
dark amber is Lyle’s 
favorite. 
 

Since retiring from 
Samaritan Medical 
Center where he 
worked as a Radiology 
Technician, Lyle has 
had more time to 
devote to the maple 
syrup business. His 
knowledge is beyond 

 

Matt and Lyle Pickert 
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impressive and he is very passionate, “I could talk for hours 
about maple syrup!” he says. 
 

Billie Pickert is retired from Carthage Central Schools where 
she worked as an elementary school teacher. She is also a 
Jefferson County Master Gardener Volunteer. Billie has put 
her educational background to work to promote maple 
syrup. She has created a ‘mobile sugar bush’ program that 
she takes to schools to educate children about syrup 
production. 
 

Lyle filled me in about the increasing popularity of maple 
syrup. “Over the last six to eight years worldwide 
consumption of maple products has grown by 10% each 
year.” He also mentioned that there is a huge market in 
Asia, especially China and Japan. Spring Hill Maple Farms has 
no doubt contributed to this trend. Its products have been 
sold in Europe, Mexico, Columbia, and even Australia—quite 
a feat for a small farm in Rodman, New York! 

Do you own any woods?  
 

Would you like to manage 
that woodlot to improve 

wildlife habitat?  
 

Then sign up for a Forest 
Stewardship Plan for FREE!!!  

 
 

Call Dave Komorowski at the  
USDA Natural Resources 
Conservation Service at  
315-782-7289, ext. 114,  
for more information. 

 
You may also stop by to speak with 

Dave at:   
 

USDA Service Center   
21168 NYS Route 232 (Old Rices Rd) 

Watertown 

NOTE: There are possible tax breaks 
available on woodlots that are  

50 contiguous acres or more once a 
Forest Stewardship Plan is completed.   
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have been getting calls from farms lately with 
questions about labor. “I just hired my first employee–
what do I do?” and “I’m finally going to put my 

employee on the books–what do I need to do?” are familiar 
questions. It can be mind boggling to know what to do first.  
 

The first step to hiring an employee is to get all the required 
paperwork filled out for that employee.  Each employee or 
employer is required to complete the following: 

Workers Compensation – Every employee who has had 
labor in the amount of $5,000 the previous year is 
required by law to carry workers compensation 
insurance. If you have an employee and you are 
going to pay him over $5,000, I recommend you get 
the insurance. Why put your farm business or that 
employee at risk?   

EIN Number – Most farms have this federal number for 
their business, but if you don’t you need to apply for 
this number; it used to be called a Federal ID 
number, but today it is called the Employer 
Identification Number. If you don’t have it, here is 
the website to apply: http://www.irs.gov/
Businesses/Small-Businesses-&-Self-Employed/
Employer-ID-Numbers-EINs.  

I-9 Form – All employees are required to fill this out and 
all employers are required to keep this on file. This 
form is used to verify the identity and employment 
authorization of employees in the United States.  
The website to download this form is http://
www.uscis.gov/sites/default/files/files/form/i-9.pdf. 

W-4 Form – This form should be filled out by employees. 
The form lets the employer know how much 
withholding tax to take out of the employee’s 
earnings.  The form can be found at http://
www.irs.gov/pub/irs-pdf/fw4.pdf. 

I 
Worker Agreement – New York State requires each 

employer to fill out a worker agreement for each 
employee. A copy should be given to the employee.  
(I have a sample worker agreement that I can send 
to you.) 

Wage Theft Prevention Form – As another form 
required by New York State, this should be 
completed when hiring a new employee. A copy 
should be given to each employee.   

 

A poster of minimum wage and workers compensation 
should be posted where employees can see it.  The minimum 
wage as of 12/31/2014 is $8.75 and each employer is 
required by New York State to pay each employee at least 
this amount.  Employees must also be paid weekly.   
 

Reporting and depositing taxes and social security are due: 
 By the 15th of each month, employers are required to 

deposit the employee’s and the employer’s share of 
Social Security and Medicare – 7.65%. The paperwork 
that goes with this is due by the end of January the 
following year. The form is federal form 943.   

 

 New York State requires you to fill out a quarterly form 
thirty days after the quarter ends. The Form is NYS-45. 
You are required to deposit the tax due when it reaches 
$750. 

 

Following these guidelines will make hiring employees 
easier, but don’t despair, there is help. The IRS Employers 
Tax Guide (Circular E) is a great resource; please give me a 
call at 315-376-5270 if you have any questions. Help is just a 
click or phone call away. 
 

LaborLaborLabor———Making Sure Making Sure Making Sure    
We Do Things RightWe Do Things RightWe Do Things Right   
Peggy Murray, Cornell Cooperative Extensions 
of Lewis and Jefferson Counties 

http://www.irs.gov/Businesses/Small-Businesses-&-Self-Employed/Employer-ID-Numbers-EINs
http://www.irs.gov/Businesses/Small-Businesses-&-Self-Employed/Employer-ID-Numbers-EINs
http://www.irs.gov/Businesses/Small-Businesses-&-Self-Employed/Employer-ID-Numbers-EINs
http://www.uscis.gov/sites/default/files/files/form/i-9.pdf
http://www.uscis.gov/sites/default/files/files/form/i-9.pdf
http://www.irs.gov/pub/irs-pdf/fw4.pdf
http://www.irs.gov/pub/irs-pdf/fw4.pdf
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The Cornell Beef Farm Account Book 
is Once Again Available 

 The accounting record book is 
designed specifically for beef 
producers. The Beef Farm Business 
Summary program is modeled after 
work done for years with dairy farmers 

to help them improve their businesses.  
 

How Will a Beef Farm Business Summary Help Me?  A 
complete and accurate set of financial records helps 
producers develop accurate tax returns but, as important, 
gives them the data to analyze their business. 
 

While many beef farms are not designed to provide full-time 
income streams, the info is no less valuable since producers 
require the data this software can generate to identify 
strengths, weaknesses and opportunities on the farm. 
 

No one wants to subsidize their customers. Knowing cost of 
production makes it more likely the farm will sell into market 
channels where the income received will at least cover 
expenses.   Additionally, producers would also be able to see 
how their production system stacks up for return on 
investment, yield per acre and others. 
 

To purchase a copy of the Cornell Beef Farm Account Book, 
contact your local Cornell Cooperative Extension:   
Ron Kuck 788-8450 rak76@cornell.edu or 
Steve Ledoux 788-8450 swl73@cornell.edu.  
 

To learn more about participating in the Beef Farm Business 
Summary, contact your local CCE Livestock Educator (listed 
above)  or  Mike Baker, Beef Extension Specialist, 114 
Morrison Hall, Cornell University, Ithaca, NY 14853, 607-255-
5923, mjb28@cornell.edu. 
 

This project is supported by the Hudson Mohawk RC&D 
Council, NIFA-USDA Benchmarking grant and the NY Farm 
Viability Institute. 

mailto:mjb28@cornell.edu
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Farm Machinery,  
Equipment, and Supplies 

FOR SALE: New Holland 276 square 

baler, field ready. $2,500 OBO.  

Call 315-846–5307. 

 

FOR SALE: Great Bend 760 loader. 

Good condition. Quick attach bucket. 

$5000 call 315-767-5688  

FOR SALE: Certified Organic 

Pastured whole and half hogs for 

spring harvest.  Reserve your pork 

now.  We will raise it for you over the 

winter.  You will have chops, ham, and 

bacon in your freezer next spring. 

Cross Island Farms, 315-482-3663 or 

organic@crossislandfarms.com. 

 

FOR SALE: Certified Organic Feeder 

and Breeder piglets: Purebred Large 

Blacks (with or without papers) and 

Tamworth / Yorkshire / Large Black 

Crosses. $100 and up. Cross Island 

Farms. 315-482-3663 or 

organic@crossislandfarms.com. 

FOR SALE: 550 tons corn silage for 

sale in 10’ bags. $30.00 per ton high 

starch, high NDF digestibility hybrids. 

Kernal processed and bagged over a 2-

day period. Call 315-777-2304 

FOR SALE:  Got Fruit? Now taking 

orders for premium locally grown 

grape, blueberry, currant, strawberry, 

raspberry, and rhubarb plants. Free 

plant guide/pricelist. 10% off first 

order expires 03/01/15. Call 315-767-

5202 
 

FOR SALE: Good quality hay made 

right for dairy, beef, or horses. Early 

June 1 cutting hay, baler rotocut 

processed, 12% protein wrapped, 

weigh 900-1000 lbs. 2nd and 3rd cut 

grass balage baler rotocut processed 

and wrapped, weigh 1400-1700 lbs. 

1250 bales total. Can load out and 

deliver for fee in Jefferson/Lewis 

counties. Call 315-777-2304 
 

FOR SALE: 2nd cutting wrapped dry 

hay bales; 2nd cutting silage bales; size 

4 by 5. Call 315-686-5009  
 
FOR SALE: 1st cutting grass hay 

bales; 5x5 round bales for $35 each; 35 

lb. square bales for $2.50 each. Pick-

up in Harrisville. Call 315-543-2668 

For Farmers only: To place a free classified advertisement in CCE’s Ag Classifieds, please fill out this form and mail to: Lori Robinson at 

Cornell Cooperative Extension of Jefferson County, 203 North Hamilton Street, Watertown, NY, 13601. Or, you may email your ad to Lori 

Robinson at lmr92@cornell.edu.   Please provide all information requested below. Unless specified, your ad will run one time only, in the next 

monthly publication. Additional ads may be written on another sheet of paper. Please limit each ad to 25 words or less and include your contact info. 

Deadline for submitting ad(s) is the second Monday of the month for the following month’s publication.  
 

NAME:__________________________________________________         FARM NAME:  _______________________________________ 
 

ADDRESS: _____________________________________________            CITY: ____________________________           ZIP:  _____________ 
 

PHONE:  ____________________________              AD SECTION:_________________                  MONTH(S) TO RUN AD:  _____________ 
 

AD:  _________________________________________________________________________________________________________________ 
 

______________________________________________________________________________________________________________________ 
 

AD:  _________________________________________________________________________________________________________________ 
 

______________________________________________________________________________________________________________________ 
 

Cornell Cooperative Extension Associations of Jefferson and Lewis Counties reserve the right to reject any advertisement deemed unsuitable for our publication. 

Cornell Cooperative Extension Associations of Jefferson and Lewis Counties do not endorse any advertised product or business. We are providing an informational service only. 

How to Advertise in CCE’s Ag 
Classifieds 

 

Farmers: Advertising in CCE’s Ag 

Classifieds is FREE for farmers. To 

place an advertisement,  fill out the 

“For Farmers only” form in this 

publication or email to Lori Robinson at 

lmr92@cornell.edu by the second 

Monday of the month before you want 

your ad to appear. Publication is the 

first week of every month. 

 

Fine Print: To qualify for free 

advertising, you must meet all of the 

following criteria: 

 You must own, rent, or be employed 

on a farm. 

 Your farm must be actively engaged 

in the production of agricultural 

commodities, such as milk, meat, 

eggs, produce, animal by-products, 

or feed, etc. 

 Your goods must relate to farming. 
 

Anyone wishing to purchase a larger 

display ad in the newsletter, should call 

Kris Panowicz at (315) 376-5270 for 

more information. (Al l income 

generated from the sale of ads goes to 

publication and mailing costs). 

Crops/Seed/Hay 
CCE of Jefferson and Lewis Counties 
reserve the right to reject any 
advertisement deemed unsuitable for 
our publication. 
 

CCE of Jefferson and Lewis Counties do 
not endorse any advertised product or 
business—we are providing an 
informational service only. 

Cattle/Livestock 
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DATE PROGRAM CONTACT 

Friday 
March 6 
10:00 a.m.-3:00 p.m. 

2015 Jefferson/ Lewis NNY Dairy Grazing School 
Elks Club, 511 Fulton Street, Carthage, NY 
See page 10 for more information. 

Terri Taraska, CCE Lewis 
315-376-5270 or tt394@cornell.edu 
Ron Kuck, CCE Jefferson 
315-788-8450 or rak76@cornell.edu 

Sunday 
March 15 

Deadline for Crop Insurance  
Peggy Murray, CCE Lewis 
315-376-5270 or mlm40@cornell.edu 

Wednesday 
March 18 
10:00 a.m. –2:00 p.m. 

Soil Health Workshop 
Lowville Fire Hall, Lowville, NY 
See page 6 for more information. 

Michael Durant, Lewis County  
Soil and Water, 315-376-6122 or 
mdurant@lewiscountyny.org 

Wednesday 
March 18 
10:00 a.m.-3:00 p.m. 

Winter Dairy Management 2015 
Elks Club, 511 Fulton Street, Carthage, NY 
See page 9 for more information. 

Terri Taraska, CCE Lewis 
315-376-5270 or tt394@cornell.edu 
Ron Kuck, CCE Jefferson 
315-788-8450 or rak76@cornell.edu 

Friday 
March 20 
12:30-2:30 p.m. 

CCE Shop Meeting 
Gary Parker Farm, Carthage 
See page 3 for more information. 

Art Baderman, CCE Jefferson 
315-788-8450 or afb2@cornell.edu 

Saturdays and Sundays 
March 21 & 22, March 28 & 29 
10:00 a.m.-4:00 p.m. 

Maple Weekends 
Visit Mapleweekend.com for site information. 

Michele Ledoux,CCE Lewis 
315-376-5270 or mel14@cornell.edu 

Friday 
March 27 
6:30 p.m.-9:00 p.m. 

Beef Week—USDA Grading of Feeder Cattle 
CCE Jefferson County, 203 N. Hamilton St., Watertown, NY 
See page 11 for more information. 

Terri Taraska, CCE Lewis 
315-376-5270 or tt394@cornell.edu 
Ron Kuck/Steve Ledoux, CCE Jefferson, 
315-788-8450 or rak76@cornell.edu or 
swl73@cornell.edu 

Thursday 
April 2 
6:30 p.m.-9:00 p.m. 
 
Time TBA 

Sheep and Goat Week 
CCE Jefferson County, 203 N. Hamilton St., Watertown, NY 
See page 11 for more information. 
 

Sheep and Goat Flock/Herd Health and First Aid Clinic 
Wooley Sheep Farm, 27938 County Route 126, Watertown 

Terri Taraska, CCE Lewis 
315-376-5270 or tt394@cornell.edu 
Ron Kuck, CCE Jefferson 
315-788-8450 or rak76@cornell.edu 
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