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The CHENANGO COUNTY FAIR is taking place AUG. 11th - 15th! The fair will 
be starting a day later however opening day for our 4-H youth will be on Aug. 
10th. Youth from Chenango County will come together to show off all of their 
hard work, which will include anything from crafts, displays, and project ani-
mals. 

SO, COME TO THE FAIR, be sure to visit the Case Building to see the youth 
displays and stop by the animals buildings. We have 4-H youth showing poul-
try, swine, beef cows, sheep, goats, dairy cattle, and horses (over at the arena).

The Chenango County Leaders/Volunteers Association will also be running 
the Chapman Hall food booth. A little different this year, they will only be sell-
ing items from the Snack Shack window. They will be open at breakfast and 
run throughout the day so be sure to stop by to help support this association 
that does so much for the 4-H youth in Chenango County.

2021 FARMERS MUSEUM JUNIOR LIVESTOCK SHOW
On July 11th -13th, 4-H youth from the surrounding nine counties will gather 
to take part in the 2021 Farmers Museum Junior Livestock Show. This year the 
Junior Livestock Shows will be day in and out where exhibitors will showcase 
their skills, presenting their animals that they own, care for, and have worked 
with throughout the year. A fun time for the youth in our area to present their 
hardwork with their animals. We are proud to have 22 youth representing 
Chenango County this year. 

THE CHENANGO COUNTY FAIR COMING SOON!

CONGRATULATIONS GRADUATES!
As the school year comes to an end, Chenango County 4-H has several graduates 
this year that we would like to recognize. Turn to the 4-H news page to find out more 
about these graduates and to see what they are planning for their futre.
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This has been a very challenging year with limited programming 
and learning how to safely improvise methods of teaching, but 
we made it and we are inventing new ways to teach every day. 

Educators across the state have been through the challenge of creating virtual lessons, YouTube videos, 
and much more. SNAP-Ed Educator Whitney Kmetz has been working hard to transform social media and 
expand her knowledge and expertise in the virtual world. Kmetz is currently working on some Tips and 
Tricks videos, which is a basic how to and everything you need to know about a specific kind of produce. 
Go to snapedny.org to check out her pea video along with many others form across the state. 

We are excited to share, SNAP-Ed has brought nutrition 
education back to school. SNAP-Ed Educator Neisa Pantalia has 
joined the Food and Consumer Science classes at Greene middle 
school and Health classes at Bainbridge middle-high school. 
Students have taken part in virtual and in-person lessons, with a 
fun approach to healthy eating and physical activity. Students 
have participated in creating commercials through videos and 
presentations, created posters, developed meal plans using 
MyPlate, case studies, and evaluated the school lunch menu.  

 

PPoosstteerrss  ffrroomm  GGrreeeennee  MMiiddddllee  SScchhooooll    

       

 Food and Consumer Science Teacher Shelbe Furman from Greene MS-HS, prepping and roasting roots to 
share with the middle schoolers. The produce was generously donated by Common Thread CSA located in 
Madison County.  

Neisa Pantalia & Dan Cirigliano  
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Ingredients:

Directions:

2 cups uncooked pasta, such as macaroni or rotini

½ cup reduced-fat salad dressing

2 cups cooked, cubed chicken

1 medium tomato, chopped

1 medium red or green bell pepper, cut in 1" pieces

1/2 medium red onion, diced

1 can (4 ounces) sliced black olives

Personalized Pasta Salad

Prep Time: 10 Minutes; Cook Time: 15 Minutes

Makes: 4 cups

Measure 6 cups of water into a (4 quart or larger) sauce pan.

Bring water to a boil over high heat and add pasta. Cook

until tender (about 8 to 10 minutes), stirring occasionally.

Drain. Rinse with cold water to cool quickly; drain well.

Add dressing; toss lightly.

Add meat and vegetables, and toss again.

Chill until ready to serve.

Refrigerate leftovers within 2 hours.

1.

2.

3.

4.

5.

6.

 

Southern Tier SNAP-Ed is funded by USDA’s Supplemental Nutrition Assistance Program- SNAP.SNAP provides
nutrition assistance to people with low income. To find out more, go to www.myBenefits.ny.gov or contact 1-800-342-
3009. This institution is an equal opportunity provider.  For more information, visit https://www.snapedny.org/
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 Rich Taber is Grazing, Forestry, and Ag Economic Development 
Specialist for CCE Chenango, and is an active beef, sheep, and 
poultry producer as well. He can be reached at  email rbt44@

cornell.edu. 

    If you are just starting out with livestock, whether its cows or 
sheep, you may be wondering how much hay you will need to 
buy to get through the winter. This is assuming that you do to 
have the enormous amounts of machinery to make your own 
hay. If you do, the same thumb rules will apply. As you read 
this during the summer, your animals may be out in a pasture, 
contentedly munching on fresh green grass. But here in the 
Southern Tier of NY State, grazing will come to an end in late 
October, and will not begin again until sometime in May next 
spring.  So, you have to figure out how much hay you will need 
for the intervening 5-6 month period of no grazing. Hay can be 
an expensive option to buy, so you want to be well prepared 
ahead of time to avert any shortages later next winter.  

    I will offer you a simple guideline: for every 100 pounds of 
body weight of live animals, you will need about 3 pounds of 
dry hay, per day. A 1000-pound steer will need 30 pounds of 
dry hay. A 500-pound heifer calf will need 15 pounds, etc. A 
150-pound ewe will need about 4.5 pounds. 

    From there, do the math. Multiply the number of animals that 
you have, times the number of hundred weights of body weight, 
times 3. Here is a simple example: 10, 1200-pound beef cows: 
10 x 12 x 3= 360 pounds per day. You are going to feed for 200 
days. OK, 360 x 200 = 72,000 pounds. A ton of hay will weigh 
2,000 pounds, so you will need to buy 36 tons of hay.  

    You have access to 40-pound small square bales. OK, 360 
pounds a day is about 9 small square bales or, you have access 
to 4 x 4 dry round bales of hay. They typically weigh about 680 
pounds, so 680pd. Bales / 360 pounds of hay needed, = 1.88. 
That is almost two days that we can get from one round bale.  

    What if we feed high moisture baleage? OK, they will weigh 
double that of a dry round bale, but still contain about the same 
amount of forage dry matter as a dry bale. 

    What about all the wasted hay? That is included in our 
3-pound requirement because many animals will not need quite 
3 pounds per animals, sometimes more like 2.5 or so. 

    Livestock nutrition is indeed much more complex than this 
simple version that I have presented here, but this is a good 
place to start for planning purposes. Once you grasp the num-
bers, it is fairly easy. Make sure to put in a little extra hay for 
drought periods, and in case you buy a couple extra animals 
over the winter.   

HOW MUCH HAY DO I NEED FOR THE WINTER?
Rich Taber, CCE Chenango

   Since 1983, the Dairy of Distinction Award has been 
awarded to dairy farms that strive to maintain an attractive 
farmstead.  The award is based on the premise that clean 
and attractive farmsteads promote a positive dairy industry 
image and encourages dairy product consumption.  While 
recipients of the award predominantly hail from New York 
and Pennsylvania, New Jersey, Vermont and Maryland also 
offer this recognition to their deserving dairy producers.  
Qualifications for receipt of the award, which is a metal 
Dairy of Distinction sign that is displayed roadside, are as 
follows: completion of an application, farms must actively 
ship milk and must score a 90 or above out of a possible 
100 points on the evaluation.  Volunteer judges typical-
ly conduct evaluations during the month of May or June.  
Farms awarded the Dairy of Distinction Award are reviewed 
annually to ensure they are in good standing with the pro-
gram’s requirements.  Here in New York there are roughly 
500 Dairy of Distinction farms.  An aging farming popula-
tion combined with shrinking profitability margins and lim-
ited milk marketing options have significantly influenced 
the number of dairy farms that call New York home.  
   The NY Dairy of Distinction Program is a volunteer run 
organization that continues to oversee both the award 
process as well as the annual re-evaluation of farms.  The 
continued effort to maintain the integrity of this long estab-
lished program is made possible with help from volunteers 
that cover ten districts across NY State.  We are fortunate 
to have the help of several Cornell Cooperative Extension 
personnel with ties to the dairy industry that provide much 
needed assistance.  American Dairy Association- Northeast 
(ADANE) generously provides significant financial support. 
The financial contributions allow us to supply winning 
farms with signage, district representatives plan recognition 
events for farms and mileage costs incurred from judging 
will be reimbursed to drivers. In addition to the regional 
Dairy of Distinction Awards awarded across the state, our 
organization participates in the annual Dairy Day Cele-
bration during the New York State Fair. During this event, 
awards for Person of Distinction and Business of Distinction 
are presented as a way to recognize those individuals and 
organizations that support the Dairy of Distinction’s mis-
sions and values.
On behalf of the NY Dairy of Distinction Program, I would 
like to invite you to become a part of our organization by 
volunteering.  District representatives and judges are need-
ed in various regions across the state. Our Board of Direc-
tors will have an opening for secretary after July 1 2021.  
This is the only paid position in our organization.W Please 
feel free to contact NY State Dairy of Distinction President, 
Marylynn Collins, for more information on volunteering 
or to apply for the secretary position. Email Marylynn at 
mrm7@cornell.edu. 

New York Dairy of Distinction Program 
Seeks Volunteers
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With Spring turning to summer and gardens beginning to bloom many of us are looking ahead to the bounty we intend 
to put up. For home food preservers, the summer of 2020 found us frantically searching for food preserving equipment 
with many coming up short. Due to the extended lock down, breaks in the supply chain and an increase in demand it 
looks like we might be in the same boat this year. 

Cornell Cooperative Extension of Chenango County (along with many other Extension offices across the Country) are 
aware of this concern and offers these recommendations from the Utah State Preserve the Harvest Website:

•	 Extension recommends standard home canning jars (Mason type jars) for canning. If you choose to use other 
types of jars, they must fit a two-piece metal lid and band. There is greater risk of jar breakage and possible seal 
failure with non-standard canning jars…such as mayonnaise jars, pickle jars, etc. These jars are not intended to be 
used in canning and are not made with the same quality of tempered glass. Check all jars to make sure they are 
not chipped or cracked.

•	 Only two-piece metal lids are recommended for home canning. For best performance, lids should be purchased 
new each year (the sealing compound will break down on storage); although stored in a cool, dry location, lids 
stored up to three years may still seal. 

•	 Under no circumstances should you reuse canning lids. Reusing the flat metal lid is not recommended due to 
a higher risk of seal failure because the sealing compound is often dented after use and does not cover the jar 
sealing surface properly and/or there is not enough sealing compound left in the well to form a proper seal on 
the jar. Using them more than once may result in an improper seal. A jar that does not seal effectively may spoil 
or the contents may become unsafe. Individuals who have been canning for years are often surprised to find that 
lids no longer need to be heated before use, and they should never be boiled before using. 

•	 Both jars and lids should be washed in clean, soapy water and rinsed before use. Jars should be pre-heated before 
filling. Sort through screw bands to make sure they are not rusted before applying. 

•	 If using an unfamiliar brand of lids check seals every few months, and especially right before consuming the 
canned foods. It is helpful to remove the rings and not to store with rings on…to better see/check the seal and jar 
contents.

Cornell Cooperative Extension does not have a strong basis for suggesting people use or not use other brands (not Ball) of 
canning jars or lids. We are not aware of any available research data regarding the use of these brands. So, if you choose 
to use a different brand it is a case of “buyer beware.”

If new lids cannot be found, consider freezing and dehydrating. New lids are required 
for proper sealing when you are pressure canning and hot water bath canning, but if 
you’re simply storing something such as quick pickles (those eaten within a few days) 
or dried fruit, you can also consider reusing your canning lids from previous years 
if they’re clean and rust-free. You can also reuse clean lids for freezing food in jars. 
For more information on freezing and dehydrating please visit the National Center for 
Home Food Preservation website at https://nchfp.uga.edu/. For more information      re-
garding supplies and products from Ball, call the company at 1-800-240-3340.

4-H CONGRATULATIONS GRADUATES!
     The Chenango County 4-H Leaders/Volunteers Association is pleased to 
announce that Devon Fairchild, son of Deborah and Scott Fairchild, is the 
recipient of the 2021 Leaders/Volunteers Association Scholarship. 
     Devon has been a 4-H member for twelve years in the former Aunt Pat 
Brooke 4-H club and as an Independent member. Over the course of his 4-H 
career, Devon has actively participated in many different project areas and 
programs, such as: public speaking, small engine class, goats, beef, swine, 
poultry, woodworking, photography, sewing, and arts and crafts.  He has par-
ticipated in the Chenango County Fair, Cooperstown Junior Livestock Show, 
and the New York State Fair.
     Devon says “4-H has continued to teach me to chase my goals and continue 
to achieve my goals by working hard and learning from my mistakes.”
    Devon will be attending Rensselaer Polytechnic Institute and studying 
Mechanical Engineering.



Mini Geocache & Compass Skills:
4-H'ers worked on their compass skills. 
The youth learned basic compass skills, 
while participating in a compass game 
and mini geocache activity!

OUTDOOR ADVENTURE
4-H’ers met at the Chittenango State 
Park for a fun day of hiking and ex-
ploring. The kids got to check out the 
trails, enjoy the beautiful falls and got 
to learn about the area.

PERCHERON CLINIC

A group of 4-H horse kids took part in a 
Percheron Horse Clinic host by Cortland 
County 4-H. They all had a great time learning 
about the draft breed, harnessing, and learn-
ing driving skills. A fun time was had by all.
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4-H NEWS

PUBLIC PRESENTATIONS

SUCCESS STORIES
Over the last few months Chenango county 4-Hers’ did amazing job at Regional Competitions. Youth 

gathered from surrounding counties to compete in several competitions. Congratulations goes out to all 
of those youth that participated in these events. We are very proud of all of the hard work you put into 

preparing for these events.

HORSEBOWL / HIPPOLOGY / DAIRY BOWL      

36 youth came together at the Chenango 
County Fairgrounds from 6 different counties, 
to compete in regional public speaking.
Congratulations goes out to Abby for her pres-
entation called “Cagey Buisness” , Shea did an 
interview, and Makayla’s equine presentation 
called “A bite for you a bite for me”. You all did 
an amazing job! ABIGAIL - GOLD SHEA - BLUE MAKAYLA - RED

4-H CONGRATULATIONS GRADUATES!

Wyatt A. Paige W.

4-H’ers competed in regional Horsebowl, Hippology, and 
Dairy Bowl. Great job everyone!                                         
HB Novice: Team 2nd: Danielle-6th, Charolette-7th. Junior 
Team 1st: Sarina-6th. Senior Team 1st: Emilee-3rd.       
HIppology Novice: Team 2nd: Charolette-3rd, Danielle-4th. 
Junior Team 2nd: Sarina-9th. Senior Team 1st: Emilee-2nd.
Dairy Bowl Junior Team 1st: Lily-3rd. Senior Team 3rd: 
Amon-9th, Phalen-10th.

Jaryn P. BrielleDavia



Did know you can eat all the parts of a plant, well not every plant. Join us to 
learn what parts of the plants are edible and get to taste them. This is a very 
hands-on & interactive program. Ages 5 and up. Come grow with us! We will 
meet at our CCE building in Norwich.

Shooting sports is a 4-H project area for all youth ages 9 and up. Our program
teaches safety and the fundamentals of archery and air rifle with a few youth 
now shooting air pistol. In the winter month we shoot in the indoor range at 
the Rockdale Rod and Gun Club. In the summer we are at the Iroquois Sports-
man’s Club. If anyone is interested in learning more about the Chenango 
County 4-H Shooting Sports program contact Richard Turrell at 607-334-5841 
ex1115.
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UPCOMING 4H PrOGraMMING:

4-H EDIBLE GARDENING WITH GROW COOK SERVE

Calendar:

4-H KIDS IN THE KITCHEN

July 1 - Rabbit & Cavy clinic 
July 19 - Edible Gardening
July 21 - Kids in the Kitchen
July 24 - Aquatic Critter

Aug 10 - Chenango county             
                4-H Fair begins
Aug. 11 - Chenango Co. Fair           
                 opens
Aug. 11 - Chenango River                                                          
                 Kayak Fun  
    

Want to get your kids in the kitchen? Join us for a hands on lesson in your 
own home. (Adult supervidsion required). Learn cooking basics and ways to 
incorporate more fruits & veggies into your meals. The program and food are 
free! Food Pick-up info and zoom link provided at registration.  Email Erica to 
register at elc97@cornell.ed

RABBIT AND CAVY CLINIC
Rabbit and Cavy clinic: On Thursday July 1st starting at 
5:30pm at the fairgrounds. We will be hosing a Rabbit 
and Cavy show clinic for beginners, but all are welcomed 
to come. We will be covering how to prepare your rabbits 
for upcoming 4-H shows and providing an overview of 
what rabbit/cavy shows entail. Also covered will be some 
care tips to ensure your rabbit is healthy and happy! Email 
Jessie Howe at jhowe6141@gmail.com for more informa-
tion. 

July 24th - 10am to 11:30am. 
Aquatic Critter, aka macro-invertebrate, program at Bowman Lake. There is a 
$5 per vehicle entrance fee.
Aug. 11th -1pm to 2pm and 3pm to 4pm. 
Chenango River Kayak Fun at the fair! Sign up will be at the fair.

OUTDOOR ADVENTURE

SHOOTERS TO THE LINE, LOAD, AIM, AND FIRE.

Each year Chenango County offers an opportunity for 4-H members to
get involved in the Incubation / Embrology project. The eggs are purchased
and the kids get to take them home with an incubator and watch
their chicks emerge. These 4-Hers’ observed the eggs they received, taking 
care to monitor the temperature, moisture, and turning their eggs as they 
waited for their chicks to pip. You never know just how many chicks will 
actually hatch but it is not only fun waiting with anticipation, it is very edu-
cational learning all about the process. Once hatched they had the task of 
caring for their new chicks. Abby, Owen, and Sarina are showing some of the
results from their project.



2021 Board of Directors

The Cornell Cooperative Extension of Chenan-
go County Board meets every third Tuesday 
of the month at 7 PM  in the Satellite Room at 
99 North Broad Street, Norwich, NY.  Please 
feel free to join us!

Board Officers
Paul Mereness, President
Yusuf Harper, Vice President
Robert Davis, Secretary
Jessica Kelsey, Treasurer

Board of Supervisor 
Representatives
Pete Flanagan   Marge Davis

Cornell Representative
Danielle Hautaniemi

Directors at Large
Grace Provance
Patsy Graham
Mike O’Reilly

Patti Von Mechow
Jordan Fleming

Current Staff (607) 334-5841

Connect With Us!
www.ccechenango.org

Youtube.com/ccechenangocounty

Facebook.com/ccechenango

instagram.com/ccechenango

pinterest.com/ccechenangocounty

twitter.com/ccechenango
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99 North Broad Street
Norwich, NY 13815

Kenneth Smith (Ext. 1119) 
Executive Director 
kas294@cornell.edu
Alice Andrews (Ext. 1118) 
Finance & Operations 
ama42@cornell.edu
Alexis Woodcock (Ext. 1120) 
Grow Cook Serve Coordinator
asw239@cornell.edu
Rich Taber (Ext. 1121) 
Ag/Livestock                                  
Natural Resources 
rbt44@cornell.edu
Rhonda Turrell (Ext. 1111)
Administrative Assistant
rlt236@cornell.edu
Dennis Madden 
Building Custodian
Jon Palmer
Building Custodian

4-H Youth Development
Craig Brown (Ext. 1112) 
4-H Community Educator 
ctb98@cornell.edu
Richard Turrell (Ext. 1115) 
4-H Volunteer Coordinator 
rlt229@cornell.edu
Erica Clark (Ext. 1114)
4-H Youth Educator  
elc97@cornell.edu
SNAP-Ed New York- 
Southern Tier
Betty Clark (Ext. 1132) 
Snap Ed 
Program Coordinator 
blc28@cornell.edu 
Whitney Kmetz (Ext. 1133) 
Nutritionist 1 
wdg43@cornell.edu
Neisa Pantalia (Ext. 1134) 
Nutritionist 1 
nmp52@cornell.edu 

CNY Dairy, Livestock & 
Field Crops Team
Dave Balbian 
(518) 312-3592 
Dairy Management Specialist  
drb23@cornell.edu
Ashley McFarland
(315) 866-7920
Livestock Specialist 
am2876@cornell.edu
Nicole Tommell
(315) 867-6001
Agricultural Business 
Management Specialist 
nt375@cornell.edu
Erik Smith
(315) 219-7786
Field Crops Specialist
eas56@cornell.edu


