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LEADERS’  ASSOCIATION IS YOUR ASSOCIATION! 
 

All 4-H Organizational Club Leaders are asked to send at least one club 
representative to each of the Leaders’  Association Meetings.  We need 
representation from all our 4-H Clubs, traditional as well as our 
family/independent clubs.   
NOMINATIONS:  The Leaders’  Association is looking for volunteers to be 
nominated for officer’s positions.  If you are interested please contact Penny Conway.  

 
 

IMPORTANT 4-H COOKIE SALES 
NOTICE 

 
WHO:  Everyone 
WHAT:  4-H Cookie Time is coming soon 
WHEN:  October 11th-26th, 2008 
WHERE:  Essex County 
 
 

4-H Horse Clinic Oct 11 
  On October 11th  from 9 to 3, Fiona Farrell, an equine legal specialist will spend the morning 
addressing legal issues facing horse owners today.  Bring your questions and concerns during our 
“coffee hour” . Then the arena will be turned over to professional horseman, Jay Mele.  Take 
advantage of this opportunity that is open to all 4-H Youth and Adults. 
     Team Building skills will be addressed at this clinic.  It gives our young horse people a chance to 
learn and over come training issues in an unhurried and relaxed atmosphere on our beautiful 
fairgrounds.  Thank you, Jay for generously donating your time to our 4-H program.  And thank you 
to our 4-H Dairy club for serving lunch to all hungry participants. Please reserve your  spot by Oct. 
8th, 2008.  Call the extension office and let us know that you’ ll be coming.  962-4810 x416. 

 
 

Teen Volunteers Needed! 
The Essex County 4-H Leaders’ /Volunteers’  Recognition Dinner is being held on November 7th, 
2008.  We are looking for teens to volunteer to help with set-up, serving, and clean-up for this event.  
This is a wonderful way to thank our county leaders as well as earn community service hours.  
Please complete the form below and return it to the 4-H Office. 
 

 
Leader/Volunteer Dinner Teen Volunteer 

Please return to the 4-H Office no later than November 3rd, 2008 
 

Name____________________________ 
 

Club_____________________________ 
 

Phone___________________________ 
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Pheasant Chicks 
  Would you like to try raising chicks? 4-H youth have an opportunity to raise 
pheasant chicks this spring for Essex Co. League of Sportsmen.  The League 
would provide the chicks along with their feed. If you are interested in this 
program, contact Linda at 962-4810 ext 416   

 
                        State Hippology Results 

   Emily Wing represented our senior division and Reggie Christian represented our juniors. Our two 
4-H participants teamed with other 4- H youth from around the state and also competed individually 
to show their knowledge of all things equine.  John Sheldrake and Shelley Wing transported and 
chaperoned our 4-H youth. Thank you, John and Shelley, for giving our kids the opportunity to 
compete at the state level.   In an arena of horse lovers asked to draw something most contestants 
drew – Horses. What a surprise!  Not our Reggie, he drew a duck and won an award for “ thinking 
out of the box” .  Congratulations to both our state competitors.  
 

Locavore Chef Ser ies 
   The 4-H chefs enjoyed getting together on Friday Sept 19th to prepare Ratatouille and view the 
movie by the same name, Ratatouille.  Ratatouille is a classic French dish using a variety of fresh 
vegetables sautéed with fresh herbs.  The aroma from the kitchen was delectable. 
   The CCE Nutrition Teachers demonstrated knife safety.  This was a perfect opportunity to learn 
this skill because Ratatouille is a lot of vegetables cut up into small pieces before being cooked.   
    For dessert we had apple pie!  The apples were Paula Reds which is a tart and crisp apple that 
makes a delicious pie.  We gathered all our ingredients locally; some came from our own gardens, a 
friend’s orchard, and our local farmers’  market.  
  We will have one more local chef class on October 10th starting at 6:30.  Join us!  Until then, Bon 
Appétit. 
 

4-H Hiking Ser ies 
  Our first hike of our 4 part series will take place on November 15 from 10:00am to 3:00pm.  Drop 
off and pick up at the CCE office in Westport.  We will hike Baxter Mountain.  Pack your lunch, 
snack, water, dress appropriately for the weather (layers are good and sturdy shoes), pack your field 
notebook, and camera.   
  Reservations are required by Nov 10.  You will need a code of conduct and health forms signed and 
returned before venturing out.  We will hike again on April break and twice during the summer 
months.  All 4-H youth and adults welcome. RSVP to Miss Sharon ext. 403 or Miss Linda Ext.416 
or return bottom portion to the CCE Office. 
  We also have an opportunity to learn more about home environment in the Adirondacks at the Poko 
MacCready’s Outdoor Education Center this Feb 09 break.  We would co –camp (indoor-winterized) 
with Warren County 4-H.  If you are interested call Miss Mary ext.407 or Miss Linda ext 416 

 

Baxter Mountain Hike 
10:00am to 3:00pm 

Please return no later than November 10th, 2008 
 

Name______________________________________ 
 

Phone____________________________Club_________________________ 
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MARK YOUR CALENDARS 
 

October :   
     Please mark your  calendar  to attend one of the mandatory Annual Leaders’  
Or ientation/Update Sessions - Review of new mater ial - Introduction to hands on Curr icula 
Activities 

1st:  Leaders’  Orientation/Update Session 6:00-7:00 p.m. 4-H Office 
          7th:  Leaders’  Orientation/Update Session 5:00-6:00 4-H Office 
          8th:  Leaders’  Orientation/Update Session 1:00-2:00 p.m. 4-H Office 
         10th:  4-H Cookie Pick-Up Day 9:00 a.m. - 4:30 p.m. 
         10th:  Fall &  Final of the Chef Series-6:30-8:30 p.m. @ 4-H Office 
         11th:  4-H Cookie Sales Begin 
         11th:  4-H Horse Clinic from 9:00 a.m.-3:00 p.m. 
         26th:  Last Day of 4-H Cookie Sales 
         27th:  Leaders’  Orientation/Update Session 5:00-6:00 p.m. 4-H Office 
November : 
         1st:  4-H Achievement Night 6:00-9:00 p.m. @ AuSable Central 
         3rd:  4-H Cookie Money due in to the 4-H Office by 4:00 p.m. 
         7th:  Essex County Annual Leaders’  Mtg. Officer Voting 6:00 p.m., 
         7th:  4-H Leaders’ /Volunteer Annual Banquet 6:30 p.m. 
        15th:  4-H Hike up Baxter Mountain 10:00 a.m.-3:00 p.m. (CCE Office) 
        24th:  Award Trip Applications due in to 4-H Office by 4:00 p.m 

 
 

News from ESNY 

 
 
Nutrition Teaching Assistants participated in the American Red Cross CPR Adult/Child 
Training.  Pictured from right to left:  Sue Cutting & Maria Slattery 
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AFTERSCHOOL NEWS 
 

CCE Advantage After-School Staff pictured working on their Aerospace project of Box Kites. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Students at the Keeseville After School Program are learning to work cooperatively.  Pictured 
are students trying to untangle themselves from the "human knot".  Students had to give each 
other instructions to "untie" the group.  

 
 
Enrollment numbers at each site: 
Keeseville: 40 
AuSable Forks: 20 
Keene: 21 
Crown Point: 10 
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October is National  
Breast Cancer Awareness Month  

Submitted By: Lisa French 
 
 

How many different types of Breast Cancer are there? 
There are many types of breast cancer, though some of them are very rare. Sometimes a breast tumor 
can be a combination of these types and have a mixture of invasive and in situ cancer. 
 
Ductal carcinoma in situ (DCIS):  This is the most common type of non-invasive breast. DCIS 
means that the cancer is only in the ducts. It has not spread through the walls of the ducts into the 
tissue of the breast. Nearly all women with cancer at this stage can be cured. Often the best way to 
find DCIS early is with a mammogram.  
 
Lobular  carcinoma in situ (LCIS):   This condition begins in the milk-making glands but does not 
go through the wall of the lobules. Although not a true cancer, having LCIS increases a woman’s 
risk of getting cancer later. For this reason, it’ s important that women with LCIS to follow the 
screening guidelines for breast cancer. 
 
Invasive (infiltrating) ductal carcinoma (IDC):  This is the most common breast cancer. It starts in 
a milk passage or duct, breaks through the wall of the duct, and invades the tissue of the breast. From 
there it can spread to other parts of the body. It accounts for about 8 out of 10 invasive breast 
cancers.  
 
Invasive (infiltrating) lobular  carcinoma (ILC):  This cancer starts in the milk glands or lobules. 
It can spread to other parts of the body. About 1 out of 10 invasive breast cancers are of this type. 
 
Inflammatory breast cancer  (IBC):  This uncommon type of invasive breast cancer accounts for 
about 1% to 3% of all breast cancers. Usually there is no single lump or tumor. Instead, 
inflammatory breast cancer (IBC) makes the skin of the breast look red and feel warm. It also gives 
the skin a thick, pitted appearance that looks a lot like an orange peel. Doctors now know that these 
changes are not caused by inflammation or infection, but by cancer cells blocking lymph vessels in 
the skin. The breast may become large, firmer, tender or itchy. IBC is often mistaken for an infection 
in its early stages. Because there is no defined lump, it may not appear on a mammogram, which 
may make it even harder to catch it early. It usually had a higher chance of spreading and worse 
outlook than invasive ductal or lobular cancer. 

 
Breast Cancer risk factors 

Anything that increases a person’s chance of developing a disease is called a risk factor. Studies 
have found that race, social status, income, education and access to screening and treatment services 
may affect a woman’s risk of developing breast cancer. Some of the risk factors are: 
Age-Breast cancer is more likely to develop as one grows older. 
Menstruation onset-A woman’s risk of developing breast cancer may be higher if her first period 
began when she was under the age of 12. 
Delay of first pregnancy-A woman who delays starting a family until she is in her mid 30’s or older 
is at an increased risk.  
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History of breast cancer-A previous case of having breast cancer may increase chances for it to 
return. 
Family history-The likelihood of developing breast cancer increases if your mother or sister had 
breast cancer, especially if at an early age. 
Radiation therapy-Radiation therapy to the chest, given more that 10 years ago, especially in 
women younger than 30 years old, may increase a woman’s risk of developing breast cancer.  
Other  breast diseases-A previous breast biopsy specimen showing certain types of benign breast 
conditions may indicate a higher risk of developing breast cancer. For most women, ordinary 
“ lumpiness”  of the breast tissues does not increase their risk.  
 

(Resource Amer ican Cancer  Society)  
 
Cancer Screening Program can provide coverage for breast, cervical and colon cancer to qualified 
individuals. If you are interested in more cancer information please call Lisa French at 877-275-6266 
or 962-4810 ext 415 or e-mail at lmf86@cornell.edu 
 

 
 

ENERGY FACTS 
 
Did you know that the average home releases more than 24,000 pounds of carbon dioxide annually? 
This is twice as much as the average car. This is due to emissions produced by power  plants to 
generate the electr icity used to run modern homes plus home emission from oil and gas fired 
furnaces.  
 
Compact Fluorescent Light-bulbs (CFL) cost less to use and last longer, but they also burn cooler so 
they reduce your air conditioning cooling load in the summer. If every US household replaced just 
one traditional light with an energy efficient bulb we would save 
$600 million in utility bills.  
 
For every 5 miles per  hour  you drive over 60 mph is like paying 
and additional 20 cents per  gallon for  gas.  
 
A programmable thermostat “ remembers for  you”  to turn down and 
turn up your heat so you are comfortable in your home when you are 
there and save energy when you are away.  The programmable 
thermostat predates the Model T ford, the lawnmower and the 8 
track tape.  
 
In 2005 ENERGY STAR products helped Americans save enough energy to avoid greenhouse gas 
emissions equivalent to those from 23 million cars and save $12 billion on their utility bills.  
 
If all American households switched to ENERGY STAR refr igerators we would eliminate the need 
for 20 power  plants.   
 
If all American households switched to ENERGY STAR TVs and DVD players we would save 25 
billion pounds of Carbon dioxide in the atmosphere.  
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Furnaces 

ENERGY STAR qualified furnaces use advanced technology to deliver higher efficiency 
than standard new furnaces available today. ENERGY STAR oil and gas furnaces are 
15% more efficient than standard models.  

Facts &  Product Knowledge: 

 

·  The higher the annual fuel utilization 
efficiency (AFUE) rating the more 
efficient the furnace is. ENERGY 
STAR oil and gas furnaces have 
AFUE ratings of 83% (oil) and 90% 
(gas) or higher.  

·  Proper sizing of heating equipment is 
critical to efficient operation.  

The New York Home Performance with 
ENERGY STAR® program utilizes Building 
Performance Institute (BPI) Accredited 
Contractors for the installation of ENERGY 
STAR products and services. They are 
trained and certified in proper installation 
techniques to ensure the consumer receives 
the full benefit of their investment.  

 

Tips: 

·  Identify BPI Accredited contractors who are knowledgeable about product and 
installation of ENERGY STAR qualified furnaces.  

·  Clean or replace air filters regularly.  
·  Use programmable thermostats.  
·  Have oil furnace serviced annually and gas furnace every two years by a BPI 

Accredited heating contractor.  
·  Consider having a comprehensive home assessment performed by a participating 

BPI Accredited Home Performance contractor who can identify and repair a 
variety of home energy efficiency problems, including poor insulation and air 
leaks which will reduce the performance of home heating equipment. 

Source: getenergysmart.org 

For more information or to schedule a workshop call Judy at 962-4810 ext. 405 
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Agriculture in the Champlain Valley 
By Anita Deming 

Executive Director and Agriculture/Natural Resource Leader 
 

 Agriculture in the Champlain Valley was started by Native Americans. In our 
region we have primarily Algonquin to the north and Mohawk (one of 5 nations of the 
Iroquois in NY) to the South. Split Rock point in Essex was the historic demarcation 
between the tribes. Hunting deer and wild turkey; fishing for brown trout, bass and perch; 
and gathering wild roots, greens and berries as well 
as herbs for medicine supported the Native 
American populations. They developed a system of 
farming called the “3 Sisters”  which they taught to 
early settlers:  
 “1 - Corn is oldest sister and stands tallest in the 
middle.”  Corn or Maize was adapted from a variety 
of grass over 5,000 years ago.  
 “2 -Squash is the next sister. She grows over the 
mound, protecting her sisters from weeds and 
shades the soil from the sun with her leaves, 
keeping it cool and moist.”   
“3- Beans are the third sister. She climbs through 
squash and then up corn to bind all together as she 
reaches for the sun.”  Beans helped to keep the soil 
fertile by converting the sun's energy into nitrogen 
filled nodules that grow on its roots. 
 The Native Americans also taught early 
settlers how to make maple syrup, which was a great draw to the region. You may know 
that “Adirondack”  means Bark Eater (or Tree Eater - which describes the Native 
Americans gathering the sap to make maple syrup).  
 Early Europeans built forts and survived by growing and hunting all of their own 
food. Potatoes were introduced as well as other foods that stored well including the 3 
Sisters. The first Fort in the Champlain Valley was Fort St. Fredric in 1734, followed by 
Fort Carillon in 1755, Fort Ticonderoga in 1756, Fort Crown Point in 1759, Fort 
Montgomery in 1816, and Fort Edward in 1819. After the revolution, wool became an 
important crop in Northern New York as the colonists did not want to buy clothes from 
the British. At one time there were thousands of sheep in the Valley. 
 There was a time during the Civil War around 1861, when wood ashes were 
worth 35 cents/bu. and oats were worth 5 cents/bu. The ashes were used for gun powder 
and soap. Therefore our mountain sides were cleared of trees and sheep grazed 
everywhere. Look in the woods for old rock fences leading up the mountain sides. The 
Morgan horse breed was started in Vermont with “Figure”  (1789) owned by Justin 
Morgan, but was very popular on the other side of the Champlain Valley as well. Trotting 
races between rival farmers were popular and lead to the development of the 
Standardbred. Today Standardbreds still race at the Essex County Fair.  
 Hydro-power was abundant in the region and was used to mill flour, saw boards, 
pound pig-iron, and power turbines.  
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 Trade was greatly enhanced with the opening of 
the Champlain Canal system linking to the Hudson River 
and Erie Canal in 1823.  Agricultural surpluses of apples, 
potatoes, grain, butter, cheese, and other semi-perishables 
could be shipped quickly and inexpensively to urban 
centers along the Eastern Seaboard. Then the railroad in 
1848 was added to speed up the movement of resources 
from the Adirondacks to Boston, Albany, Montreal, and 
New York City. The Butter Train picked up butter in 
Westport (now the Westport Veterinary Hospital).  Milk 
was an important product as it is heavy, perishable and 
not easily shipped. Essex County was relatively close to 
many city markets and therefore this industry became 
important.  
 In 1865 Cornell was founded as part of the Land 
Grant System under the Morrel Act started by President 

Lincoln to teach farmers advances in agricultural production and management. Seaman 
Knapp from Schroon Lake studied agriculture and organized the first Farmer’s Loan and 
Trust Company in 1873. He was appointed president of Iowa College at Ames in 1883. 
He lobbied for more federal agricultural research funds and his efforts were realized in 
the Hatch Act of 1887.  In 1903 Knapp was sent to Texas to stop the boll weevil from 
destroying all of the cotton. His Farm Demonstration was so successful that Washington 
began funding for extension education. By 1916 there were Farm Bureau and Farm 
Demonstration agents in every county in the United States.  
 In 1916 the first Farm Bureau agent, Jay Gelder, was hired in Essex County. He 
was followed by Ray Bender, an institution in and of himself for agricultural promotion. 
Farmers began to specialize to increase efficiency of equipment, costs, and knowledge.  
Milk, potatoes, buckwheat, onions, beans, and apples were important crops.  Milk 
became safer with pasteurization.  
 1918 was a hay day for agriculture with the war effort, but afterward there was a 
major downturn. As the mid-west opened up, the marginal areas of NNY began to grow 
back to trees. After WWII the plants that had been making nitrate for bombs switched to 
making nitrogen for fertilizer and modern agriculture was born.  Automation and 
refrigeration came to NNY and the dairy industry changed significantly as the trend 
toward larger dairies began. 
 Birdsfoot trefoil seed was a unique crop in the Champlain Valley for many years. It 
is a legume and fixes nitrogen from the air. The seed was harvested with combines and 
we had several large combines in the region when Verticillium Wilt ended our trefoil 
seed industry. Several of our farmers converted to organic wheat production which led to 
other organic grains. The mill that once milled the trefoil seed is now one of the largest 
organic flour mills in the Eastern United States.  
 Dairy remains the #1 value crop from the region followed by crops to feed dairy 
cows. However, there is a strong trend toward horticultural crops and direct market foods 
that has been growing with the “Buy Local”  explosion crossing the Nation. “Adirondack 
Harvest”  was developed in Essex County to create a local identity and help our farmers 
meet the local need. There is a wonderful web site to help farmers, stores, restaurants and 
consumers link up and find each other: www.adirondackharvest.com. You can visit one 
of several farmers’  markets or farm stands throughout the region to find a variety of 
different local foods and products.  

Historic Foods and 
Products of the 

Adirondack–
Champlain Valley  

·  Maple products  
·  Venison  
·  Brown trout  
·  Wild harvested foods 
·  Potatoes  
·  Aged cheeses  
·  Sheep and wool  
·  Morgan horses  
·  MacIntosh apples 
·  Birdsfoot trefoil seed 
·  Organic wheat 
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Essex Co. Census 
I tem 
# farms 
 
Acres farms 
Acres cropland 
 
Total ag sales 
 
Crop sales 
 
Livestock sales 
        
# Dairy farms 
# milk cows 
#milk/cow 
 
#beef farms  
# beef cows 
#sheep 
# pigs  
 
Acres hay 
T/acre 
 
Acres corn 
Acres wheat 
Acres oats 
Acres soybeans 
Acres vegetables 
Acres apples 
 
Essex Co pop. 
  

 
2006 
230 
 
54,100 
24,000 
 
$10 mill 
 
$4.3 mill 
 
$5.7 mill  
 
20 
1,800 
18,600 
 
 
600 
 
 
 
13,700 
 
 
1,900 
100 
200 
400 
 
 
 
38,649 
 
 
 
 

 
1997 
197 
 
48,196 
25,004 
 
$8 mill 
 
$2.5 mill  
 
$5.5 mill 
 
35 
2,543 
 
 
54 
881 
275 
103 
 
15,284 
 
 
2,440 
0 
200 
0 
252 
316 
 
38,851 
 (2000)

 
1978 
253 
 
71,000 
35,000 
 
$7.3 mill 
 
 
 
 
 
 
4,000 
12,000 
 
 
5000 
190 
450 
 
18,000 
 
 
4,300 
 
 
 
170 
314 
 
35,300

 
1870 
2,752 
 
236,000 
84,715 
 
$1.8 mill 
 
 
 
 
 
 
8,000 
2,500 
 
 
8,000 
62,664 
 
 
65,540 
 
 
5,626 
 
 
 
 
 
 
 
29,042 
 
 
 
 

"American Indians making syrup" from http://sugarmakerstimes.blogspot.com 
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NEW YORK CROP AND LIVESTOCK REPORT 
August 2008 

 
Prices Received by Farmers 1/ 
 
                                                               New York                              United States 
Commodity               Unit             July        June       July        July       June       July 
                                                2007        2008      2008          2007      2008      2008 
                                                                    Dollars                     Dollars 
 
Corn                            bu.              3.76         6.38      7.13           3.32        5.48       5.61 
Oats                            bu.              2.09         2.85      3.90           2.32        3.49       3.57 
Wheat                         bu.              5.62         8.49       5.79           5.17        7.62      7.29 
Barley                         bu.              2.76            -            -              3.46        4.75      4.61 
Soybeans                    bu.              7.85            -            -              7.56       13.20     14.20 
Hay, baled                  ton            123.00     129.00   168.00      131.00     161.00   164.00 
Potatoes                     cwt.                -              -             -             8.48        10.78    11.42 
Apples, fresh market 2/ cwt.            -           38.30        -            30.60       40.90     44.60 
 
Milk, wholesale         cwt.            22.10       18.90     20.00        21.60      19.30     19.40 
Milk cows 3/             head           1,820.00       -      1,900.00    1,950.00       -      1,990.00 
Eggs, table market      doz.            0.890      0.958     0.647         0.814      0.927    0.668 
Slaughter cows          cwt.             46.70      52.40       4/             51.50      54.30     56.40 
Steers and heifers      cwt.             76.10      55.10       4/             93.00       96.40   100.00 
All slaughter cattle    cwt.             48.70      52.80       4/             89.00       92.00    95.70 
Calves                        cwt.             97.40      67.80       4/           126.00     118.00   115.00 
Hogs                           cwt.            48.60      46.40       4/             52.20       53.30    52.50 
Lambs                        cwt.             84.70      99.80       4/             98.70      102.00     4/ 
 
Index (1990-92=100) 
Prices received                                139         158       161 
Prices paid                                      162         189       191 
Ratio prices received 
to prices paid                                   86           84         84 
 
1/  Mid-month price for current month.  Average price for entire month 
shown for previous periods. 
2/  New York price is equivalent packinghouse door. 
3/  Milk cow prices published quarterly. 
4/  Price available next month.  
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LOCAL 
Mor tality and 
Butcher  Waste 
Composting 
Workshops 
Wed. &  Thursday  
October  15 &  16 
Miner Institute, Chazy  
$50 

Cornell Waste Management Institute is helping a Northeast 
Sustainable Agriculture Research and Education (NE SARE) project 
to train the trainer in mortality and butcher waste composting. This 
class is for agriservice people that would like to help their clientele 
learn how to compost carcasses properly.  
For more information access 
http://cwmi.css.cornell.edu/carcasstraining.pdf.   

Selling Your  
Product for  
Profit 
Mondays &  Wed.'s  
October  27 - Jan 16 
(with time out for  
holidays) 
5:30pm - 8:30pm  
CCE – Essex in 
Westport and by 
Polycom to 4 other 
locations  
$50 total for all classes  
 

We will begin another round of classes designed to help rural 
entrepreneurs take their ideas and turn them into profitable business 
ventures. This is a 240-hour training curriculum for existing and 
prospective entrepreneurs, offering business planning, e-commerce, 
marketing and financial business development skills training in the 
Northern New York region using online, face to face and distance 
learning delivery methods. SUNY CANTON Small Business 
Development, Region 8 Cornell Cooperative Extension, and Northern 
Adirondack Trading Cooperative are collaborating to offer this series 
of workshops. 
The primary instructor is Ruby Sprowls from Northern Adirondack 
Trading Company.   
Class size is limited and the experience is very intense and rewarding, 
so call now to reserve your spot. If you are interested or even just 
curious, you can reach me, Anita Deming at 962-4810 ext 409   

Training 
Programs for  
Essex County 
Planning and 
Zoning Board 
Members 
Thursday, Oct 30 

4:30pm - 5:30pm  
Moriah Fire Station 
630 Tarbell Hill Rd. 
Moriah Corners  

Outdoor Wood Boilers – Local Options - NYS Dept of State Division 
of Local Government Services  
To Pre-register or for more information or driving directions contact: 
Sharon Garvey at Cornell Cooperative Extension of Essex County 
962-4810 ext 0 or sjg20@cornell.edu or PO Box 388 Westport NY 
12993  
Certificates of Completion are available for those needing them  
Sponsored by: Essex County Planning Office, and the Cornell 
Cooperative Extension Association of Essex County  
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Training 
Programs for  
Clinton, Essex 
and Franklin 
County  
Planning and 
Zoning Board 
Members 
Thursday, Oct 30 
6:30pm - 9:30pm  
North Country 
Community College 
23 Santanoni Ave. 
Saranac Lake  

Lecture Hall S19, Petty Lecture Room in the back of Mulholland Hall 
6:30 to 8:30 - State Environmental Quality Review (SEQR) Guiding 
the Process - Betty Ann Hughes - NYS Dept of Environmental 
Conservation  
8:30 to 9:30 - Outdoor Wood Boilers – Local Options - NYS Dept of 
State Division of Local Government Services  
To Pre-register of for more information or driving directions contact: 
Sharon Garvey at Cornell Cooperative Extension of Essex County 
962-4810 ext 0 or sjg20@cornell.edu or  
PO Box 388 Westport NY 12993  
There is a $5.00 fee for snacks and handouts per meeting  
Certificates of Completion are available for those needing them  
Sponsored by: Essex County Planning Office, Clinton County 
Planning Office, and the Cornell Cooperative Extension Associations 
of Clinton, Essex and Franklin Counties  
 

Training 
Programs for  
Clinton, Essex 
and Franklin 
County  
Planning and 
Zoning Board 
Members 
Thursday, Nov 6 
6:30pm - 9:00pm  
North Country 
Community College 
23 Santanoni Ave. 
Saranac Lake  

Lecture Hall S19, Petty Lecture Room in the back of Mulholland Hall 
6:30 to 6:45 - How Your County Planning Office Can Help You – 
Victor Putman- Essex County Planning Office  
6:45 to 7:45 – Town Planning and APA Regulations – Brian Grisi - 
Adirondack  Park Agency  
7:45 to 8:45 - Agricultural Planning and Municipal Grant Programs– 
John Brennan - NYS Dept Agriculture and Markets  
8:45 to 9:00 -  The Value of Agricultural Direct Marketing to Your 
Community -  Anita Deming – Cornell Cooperative Extension  
To Pre-register of for more information or driving directions contact: 
Sharon Garvey at CCE of Essex County 962-4810 ext 0 or 
sjg20@cornell.edu or PO Box 388 Westport NY 12993  
There is a $5.00 fee for snacks and handouts per meeting  
Certificates of Completion are available for those needing them  
Sponsored by: Essex County Planning Office, Clinton County 
Planning Office, and the Cornell Cooperative Extension Associations 
of Clinton, Essex and Franklin Counties  

NNY Agr i-
Service 
Meetings – 
Br ing Crops 
and Cows 
Together  
Tuesday, Nov. 18 
4pm - 6 pm 
Miner Institute, 
Chazy 
Wednesday, Nov. 19 
10 – noon 
CCE, Watertown 

Agr i-Service Roundtable and Cornell Feed Dealer  Meeting. 
The economics of dairy farming continue to change rapidly.  Much 
higher cost of feed, fuel, and fertilizer in the past 48 months are 
forcing producers to reformulate the optimal use of their lands.  It is 
now more important than ever for dairy farm advisors in crops, 
feeding, and finances to be on the same page in order to assist 
producers to make the best possible decisions on the use of their 
financial and land resources.   
 Cornell Cooperative Extension educators and Cornell 
Department of Animal Science faculty members Drs. Larry Chase and 
Tom Overton invite advisors in crop, feeding, and finances to a 2-hour 
roundtable meeting to discuss the opportunity areas to improve our 
recommendations to our dairy producer clientele.  The meeting will be 
followed by a meal, and then by the Feed Dealer Meetings. 



 15 

Custom Harvest 
vs Buying Your  
Own 
Equipment  
Tuesday, Dec 2  
Miner Institute 
Wednesday, Dec 3 
CCE in Watertown 
 

Why consider custom services?  
Economic considerations (Jason Karszes, PRO-DAIRY) 

�  Impact of large investment or small farm (i.e. spreader) 
�  Way to bring next generation to farm industry 
�  Tax implications 
�  How do we know what is “ right”  for our farm?  

Making the Relationship Work (Jonathan Orr, Ohio) 
�  What each side needs 
�  Potential pitfalls 
�  Heading off problems 
�  Written agreements 

Panel – Local Farmers and Custom Services Providers discuss the 
Pros and Cons 
Contact Anita Deming or Sharon Garvey to preregister 962-4810 ext 0  

 
REGIONAL 
Introductory 
Workshop for  
Prospective Berry 
Growers  
October  2 and 3 
See info to r ight. 
$10 per farm 
 

Cornell Berry Specialist Laura McDermott will discuss the 
keys to successful berry farming including: marketing, start 
up costs, site selection, site preparation and layout, cultivar 
selection and planting, crop production fertilizing, pest 
management, trellising, irrigation, and labor.  The talk will 
focus on strawberries, brambles, and blueberries but there will 
be some discussion of other minor fruits.  
Thursday Oct 2 from 1:30 to 4 at CCE building Malone in 
Franklin Co., call 518-483-7803  
Thursday Oct 2 from 6:30 to 9 at the Learning Center in 
Canton in St Law Co., call 315-379-9192 
Friday Oct 3 from 9 am to 11:30 at the CCE building in 
Watertown in Jefferson Co., call 315-788-8450 
Friday Oct 3 from 1:30 to 4 at the CCE building in Lowville 
in Lewis Co., call 315-376-5270 

Wool Pool  
Saturday, October  11 

10:00am - 12:00pm    
Extension Learning Farm, 
Canton 
 

Wool will be accepted in wool bags or heavy contractor bags.  
Wool should be dry.  We will weigh your wool so you have 
an idea what to expect and it will be labeled and recorded.  
The Canadian Wool Growers then sorts the wool, fleece by 
fleece and grades it and sends a check usually after Christmas.  
Prices will be around $.40/lb for good white wool and down 
from there.  If you bring wool, plan to hang around and help 
for a little while.   
Please let Betsy Hodge (379-0607, bmf9@cornell.edu) or 
Sandy vonAllmen (769-7209 or homespun@northnet.org) 
know if you are planning to bring wool so we can set up a 
schedule. 
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NY State Planning 
Federation Planning 
and Zoning 
Conference 
Sunday to Tuesday, 
Oct 12 to 14  
Saratoga Hotel and 
Conference Center, Saratoga 
Springs  

On tap are more than two dozen informative sessions for 
planning board and ZBA members, elected officials, planners, 
code enforcement officers and attorneys. The keynote speaker 
this year will be Main Street advocate Stacy Mitchell. 
For more information, contact Lael Locke at llocke@nypf.org 
or 518-270-9855. 
Catalyzing a Revival of Local Business by Stacy Mitchell 
Case Law Updates, Historic Preservation and the 
Comprehensive Plan, Options for Better Land Development, 
Enhanced Streetscape and Urban Design, Build-Out 
Scenarios, Natural Gas Drilling and Leasing, The Interpretive 
Power of the ZBA, How to Avoid an Article 78, Greening in 
Zoning, SEQR and Municipal Operations, Technology Self-
Serve and E-Government, Preserving your Community's 
Historic Buildings, Site Plan Review 
and Special Use Permits, Updating and Amending the 
Comprehensive Plan, Effective Enforcement, Ethics, Building 
Renovation and the Existing Building Code, Regional 
Planning, Local Planning for Agriculture,  Common Mistakes 
in the Land Use and SEQR Process, Locally Unwanted Uses, 
Watershed Planning,  New Urbanism, Conducting Effective 
Meetings and Hearings, Stormwater Regulations, Moratoria, 
Advanced SEQR Session 
$300 plus motel rooms  
For more information, contact Lael Locke at llocke@nypf.org 
or 518-270-9855 or www.nyfp.org  

North Country 
Stormwater  
Conference and 
Trade Show 
Thursday, Oct. 16 
 8:00am – 4:30pm 
Roaring Brook Conference 
Center, 
Lake George 

Over two dozen of the leading stormwater technology 
products vendors, plus innovative speakers highlighting 
cutting edge topics in stormwater management.  Professional 
Development Hours are available for licensed engineers, plus 
municipal training courses for local government 
representatives. 
Please call the Warren County SWCD at 623-3119 if you 
have any questions  
$75  
 

Cornell Sheep and 
Goat Symposium 
October  24 and 25 
Cornell University, 
Ithaca 

This is a chance to network with producers from all over the 
state and also the northeast.  Topics range from very practical 
to scientific.  One highlight is always the small ruminant vets 
and their question and answer period on Saturday morning.  
There are several sessions on goats including one on starting a 
goat dairy and one on meat goats.  Contact: Victoria 
Badalamenti at 607-255-7712 or vb65@cornell.edu. 
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2008 Field Crop 
Dealer  Meetings  
Tuesday, October  28 
10:00am – 3:00pm   
Best Western, 200 Wolf Rd., 
Albany 
Registration (including lunch) 
$35.00 

2008 Corn Hybrid Trait and Soybean Seed Treatment Results, 
Grass Biomass: Burning Issues, Soil Testing: How Many 
Samples and When for Most Reliable Phosphorus Estimates, 
Tools for Optimizing Nitrogen Management of Corn:  ISNT 
and Stalk Nitrate Tests; a Package Deal, Changes in Corn and 
Soybean Weed Control Guidelines, Management of Field 
Crop Insects with the Latest Technology: Is GMO, Chemical, 
or Host Plant Resistance the Best Option?, Dandelion 
Burndown and Control in Zone/No-Tillage Corn and 
Soybeans 
For questions please contact Larissa Smith (607)255-2177 or 
lls14@cornell.edu 

2008 Cornell 
Strategic Marketing 
Conference:  
Turning Lemons into 
Lemonade: Tuning 
Your  Marketing 
Practices for  Today’s 
Food Safety System  
Tuesday and Wednesday, 
October  28th &  29th 

The Villa Borghese in 
Wappingers Falls 

Important information from key experts, producers, and 
industry leaders on product safety standards, traceability 
requirements, and audit procedures will provide a solid 
production base from which innovative marketing models and 
effective merchandising techniques will be presented. 
Multiple commodity track sessions will focus on production 
responses and marketing opportunities for fruits and 
vegetables, meat products, and value-added dairy products. 
Tools to help develop efficient and traceable transportation 
logistics for stakeholder products will also be presented.  
For more information contact: Todd Schmit, Assistant 
Professor, Dept. of Applied Economics and Management, 
Cornell University, 607-255-3015 or tms1@cornell.edu; or 
Les Hulcoop, Extension Issues Leader, Cornell Cooperative 
Extension-Dutchess County, 845-677-8223 ext 130, 
lch7@cornell.edu. 

 

Anita Deming, with the 
help of owner Dave 
Johnston tries her hand at 
working the new oxen, 
Barnum & Bailey at DaCy 
Meadow Farm on Rte 9N 
in Westport.  The 
demonstration was part of 
the Adirondack Harvest 
Fall Festival Farm tours 
on September 13. 
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ADIRONDACK HARVEST FALL FESTIVAL 
By Laurie Davis, Adirondack Harvest Coordinator 
 
 
The Essex County Board of Supervisors declared September 6th through the 14th as the 
official Adirondack Harvest Festival Week this year.  While activities took place during 
this week in Essex County, other festivities continue across northern New York counties 
throughout the fall.  Check out the remaining events at our website, 
www.adirondackharvest.com. 
 
This year the Essex County chapter featured farm tours in a new format.  To highlight the 
connection between local farms and local restaurants we devised tour trails that led 
through various farms and ended at restaurants.  On September 11 we featured the "Turtle 
Island Tour Trail" which led from Essex Farm, in Essex to Carriage House Garden 
Center and Ben Wever Farm, both in Willsboro.  The trail ended at Turtle Island Café in 
Willsboro, where the menu was laden with local fare including harvest vegetable soup, 
heirloom tomatoes, apple wood smoked pork chops and Sayward's sweet corn.  Below 
are some photos from this tour. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Left: Pastured pork enjoying the 
mud at Essex Farm in Essex 
 
Below: Lisianthus, a beautiful cut 
flower being grown in the 
hoophouse at Carriage House 
Garden Center in Willsboro. 

Left: Free-range grass-fed beef ready 
to rotate to a new pasture at Ben Wever 
Farm in Willsboro. 
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On September 13 we followed a second route, the Deers Head Inn Tour Trail.  It began at 
Ledgetop Orchard in Crown Point where Jessica Chevalier grows vegetables for farmers 
markets, stores and restaurants.  The trail led next to Swamp Sparrow Organic Farm in 
Westport (formerly the "Marsh Farm").  Here Kim McLaughlin and Jo-Ann Floridia run 
a small certified organic dairy farm and sell the milk to the Organic Valley Cooperative.  
We ended our farm tours at DaCy Meadow farm, also in Westport, and were treated to a 
wagon ride out to see the grass fed Dexter and Scottish Highland beef cattle.  The new 
oxen, Barnum & Bailey were on hand to show off their skills as working beasts.  The 
dinner at the Deers Head Inn was delectable, as always.  Their Autumn Bisque, made 
with winter squash and apples is a real taste treat!   
 
 
 
 
 
 
 

Above left:  Yes, you can grow artichokes 
in the Adirondacks!  Ledgetop Orchard in 
Crown Point has proof. 
 
Above r ight:  Harvest Tour participants 
getting "up close and personal" with the 
organic dairy herd at Swamp Sparrow 
Farm in Westport. 
 
Right:  A majestic Scottish Highland looks 
out over the fields of DaCy Meadow Farm 
in Westport, a business featuring grass-fed 
beef. 
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Where Do Garden Slugs Spend the Winter? 
By Emily Selleck, Community Educator, Horticulture, Essex County 

 
 Not in Florida. 
 Having been the wet summer it was, I have had many calls from frustrated gardeners 
bothered by slugs munching their way through spring and summer gardens.  Even in September, 
folks are still seeing holes in lettuces and tell-tale, slimy trails in hosta beds.  When asked 
recently where slugs spend the winter, I jocularly replied “Florida” .  I hadn’ t been beset with this 
particular garden pest this year, so perhaps I didn’ t appreciate the magnitude of the problem – 
until I saw the crestfallen look on the questioner’s face.  
 Slugs often arouse the anger 
(not to mention frustration) of 
gardeners because both slugs and their 
damage can be so visible.  Slugs aren’ t 
entirely villains, though.  Slugs and 
their close relatives, garden snails, do 
have a role in the landscape as 
recyclers of decaying plant material.  
Some species even eat aphids and 
small caterpillars although far more 
dine on tender vegetation.  Slugs also 
eat a variety of other things - not all of 
them attractive - such as weeds, animal feces, and the bodies of their fallen fellows. 

In the animal kingdom, slugs and snails are classified as mollusks, relatives of squid and 
octopus.  (Let us rejoice that garden slugs are far smaller than squid!)  Several different species 
of slugs attack garden plants, two of the most destructive species being the common gray field 
slug, Agriolimax reticulatum, which varies in color from gray to brown to buff, and the large 
black slug in the genus Arion.  In our neck of the woods, the gray slug is the most common.  
However, all types of slugs and snails can destroy garden plants, the problem being particularly 
difficult in May and June when plants have soft, tender growth although it can persist throughout 
the summer, especially if it’ s been a wet one. 

Understanding the life cycle and habits of slugs is helpful in developing management 
strategies.  Slugs require moisture in soil and vegetation, though in dry spells they can move 
down into soil to find damp areas, often following existing worm holes or other openings.  
Adults can live through winter in these areas (not in Florida!  Apologies, Ruth…), seeking 
shelter from the cold under ground, under garden mulches, and under other garden litter, 
including composted yard waste piles.  Many bothersome spring slugs, however, hatch from last 
year’s eggs laid in pearly clumps of 40 to about 100.  These little spring slugs, often smaller than 
a pencil eraser, eat voraciously and become about an inch long a month after emerging.  Slugs 
can eat 30 to 40 times their weight every day!!  In a year, these little devils will be full size – if 
they are fortunate enough to escape the control tactics of the motivated gardener. 

In the gardening season, both slugs and snails enjoy lush weedy areas around gardens to 
hide in, and soils rich in calcium and organic material (such as amended garden soil).  An 
irrigated, mulched garden with carefully prepared soil presents slugs with the ideal habitat.  The 
fact is that slugs like precisely the same garden conditions suitable for young vegetable seedlings 
and many herbaceous perennials.  But, don’ t give up your good garden practices – go sleuthing 
for slugs instead! 
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Look for slugs under leaf litter and mulches, under pot rims, and under containers of 
young plants.  Many summer annuals can suffer from slugs climbing up pots and containers, 
reducing marigolds and petunias to fibrous tatters before you even get them into the ground.  
Slugs are feasting at night, so keep your containers of plants inside on a cool pantry counter until 
you’ re able to plant them. 

Some obvious traditional control methods work to reduce populations.  In spring, look for 
and destroy the pearly egg masses laid under rocks, in soil, or in garden litter (this speaks well 
for good fall garden clean-up).  To determine your potential pest population, make traps such as 
dampened paper towel cardboard tubes, damp, inverted clay flower pots or saucers with one edge 
slightly raised by a stone or pot shard.  Check under some favored slug areas like emerging hosta 
leaves and perennial ground covers.  Slugs migrate from these areas at night to dine on your 
garden plants. 

Handpicking does help, particularly if done in early evening at dusk as they come out to 
feed.  Of course, all slugs will feed during dark, moist days (like many we had this summer).  Put 
the captured slugs into containers with secure lids such as a glass mayonnaise jar containing 
soapy water.  Live slugs can push off pop-off lids and can eat their way out of cardboard 
containers. 

Other than hand-picking, consider some barriers as garden management techniques.  
Various sources in home gardening magazines have recommended 
putting sand, diatomaceous earth (made from shells of tiny sea creatures 
called diatoms), wood ashes or lime (neither a good idea as both can 
change the pH of your garden soil), and eggshells.  Most of these 
barriers work only intermittently and not at all when wet. 

 Many gardeners rely on beer traps, filling an empty tuna fish 
can and pushing it into the soil leaving the rim extending ¾ inch above 
the soil.  (If the rim is flush with the soil, beneficial insects like 
predatory ground beetles may fall in.)  I used to think that it was the 
yeast in beer that attracted the little buggers until recently.  And I quote 
from Amy Ivy - “ In Marvin’s famous beer trap study, he found that the 
yeast in water was not very attractive at all, not even nom-alcoholic 
beer.  His slugs preferred the real thing to anything else.”   (Marvin Pritts 

is the head of the Department of Horticulture at Cornell.)  This is a good example of what sounds 
like a home remedy but has actually been researched at a major university. 

There are poison slug baits on the market, but they must be used with care as they 
become “attractive nuisances”  for pets and small children left unattended.  Also, slugs can 
sometimes crawl off and slime away the poison (nerve toxin), recovering from it on a cool, moist 
day, so reliance on bait alone won’ t manage a garden problem.  If you do choose to use bait, read 
the label carefully and take all the recommended precautions. 

As with most of our challenges in the garden, there’s no silver bullet.  And, there’s no 
substitute for the astute gardener scouting, identifying the pest correctly, using a combination of 
practices to minimize the damage, and having some tolerance.  If Mother Nature can live with 
some imperfections, perhaps you can, too! 
 
Attributions to Mary Robson, Area Extension Agent, Regional Garden Column May 9, 1999 
“Managing Slug Problems” , Washington State University. 
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Plant Your  Spr ing Bulbs Now 
By Anne Lenox Barlow, Clinton County Horticulture Educator 

 
During the winter, I love thinking about and planning my garden space.  With the long nights 
and cold weather it is the closest we gardeners can get to gardening.  Every year when spring 
arrives, I eagerly await the spring-flowering perennial bulbs to start their brief, but much 
welcomed yearly display of color.  The snowdrops and aconites flower the earliest, often poking 
up through the snow.  These are soon followed by crocuses, then hyacinths, daffodils, and tulips.     
 
Even though, I love the burst of color 
these flowers provide us with every year, I 
will admit that I sometimes have a difficult 
time planning for my bulbs during the late 
summer and early fall.  I’m so busy with 
my lawn, vegetables, and fall perennials 
that I often overlook the time period where 
I really should be planning, preparing, and 
planting my spring bulbs.  Where we live, 
in zones 3 and 4, bulbs should be planted 
between mid-September and mid-October.  
If you wait too long to plant the bulbs, the 
ground may freeze before the plants have 
time to become established. 
 
In general, bulbs do well their first year, 
regardless of where they are planted 
because everything they need to grow is 
packaged right in the bulb.  But, if you 
want your plants to come back and flower in subsequent years, think about your site and soil 
before planting the bulbs.  Here are a few things to consider: 

·  Most bulbs need well-drained soil.  Make sure you do not plant bulbs in areas where 
there is standing water during your spring thaw. 

·  Most bulbs also need at least 5 to 6 hours of full sun each day.  For best flowering, 8 to 
10 hours of sunlight is ideal. 

·  If deer are a problem, consider planting daffodils.  Deer love tulips but tend not to eat 
daffodils. 

·  Prepare the soil by working organic matter, such as well-rotted manure or compost into 
the top 8 inches of the soil.  Remember to use well-rotted manure since fresh manure can 
injure your bulbs. 

·  Apply about 1 pound per 100 square feet of low-nitrogen fertilizer such as 5-10-5 or an 
equivalent organic source, such as bone meal.  Work the fertilizer into the top 4 to 6 
inches of the soil.  

 
Once you prepare the site, it is time to purchase the bulbs.  When selecting your bulbs, avoid 
bulbs that are soft, moldy, bruised, or show other signs of damage and disease.  Look for big 
bulbs.  Larger bulbs produce larger plants.  If you cannot plant the bulbs soon after purchasing 
them, store the bulbs in a cool place to prevent them from drying out. 
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To plant the bulbs, first note which end is up.  (The bottom tends to look like the base of an 
onion and the top tends to be pointed).  Plant all bulbs with the root side down and stem side up.  
For tulips, daffodils, and larger bulbs plant the bulbs so the tops are 5 inches below the surface of 
the soil and about 4 to 6 inches apart.  Plant smaller bulbs 2 to 3 inches below the soil surface 
and 1 to 2 inches apart. 
 
In sandy soils, you can plant bulbs by using the dibble method.  Simply make a hole with a 
pointed stick, press the bulb into the hole, and cover with soil.  This method does not work as 
well in clayey soils.  The soil beneath the bulbs needs to be loosened in heavy, clay soils so the 
roots can penetrate.  This can be accomplished by digging a place for each individual bulb or by 
excavating a larger area and loosening the soil with a shovel. 
 
After planting the bulbs, water thoroughly and mulch with 2 to 4 inches of an organic mulch to 
protect the bulbs from cold.  If squirrels have caused problems in the past by digging out your 
bulbs, you can place chicken wire in between the soil and the mulch.  The bulbs will grow up 
through the chicken wire.  Wire mesh cages can be used to prevent smaller rodents, such as mice 
and voles, from eating bulbs. 
 

Spring-flowering perennial bulbs are easy to care for 
once they have been planted.  Water the plants during 
dry periods.  Fertilize with 2 pounds per every 100 
square feet (10 ft x 10 ft area) of a low-nitrogen 
fertilizer when the plants are blooming.  Scratch the 
fertilizer into the first 1 inch of the soil, taking care not 
to damage the foliage or roots.   After the flowers have 
faded, simply remove the flower stalk.  Do not remove 
the foliage.  The leaves are how the plant makes the 
food it stores in its bulb for next year’s flower.  
Bunching and tying the leaves also reduces their 
exposure to the sun, reducing the amount of food the 

plant can store.  When fall rolls around again, simply mulch the area like you did when you 
planted. 
 
If you find that your tulips are decreasing in bloom size, do not worry.  This is not uncommon, 
especially for the large hybridized tulips.  Simply plan on replanting these types of tulips every 
few years or look for a non-hybridized species tulip.  If your daffodils are multiplying and 
becoming overcrowded, wait until the foliage dies, dig them up, separate them, and replant with 
wider spacings between the bulbs.  Only the larger bulbs will rebloom.  The smaller daffodil 
bulbs can be planted in a nursery bed for a year or two until they reach flowering size and then 
moved back to the garden. 
 
All spring bulbs look great when planted en mass rather than individually.  And many spring 
bulbs will also naturalize, especially daffodils.  Even though thinking about spring bulbs now 
means admitting that summer is coming to an end and winter is right around the corner, taking 
the time to plan and plant spring bulbs now ensures a beautiful early-spring display of colorful, 
cheery flowers to help us break free from our cabin fever.   
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OCTOBER GARDEN TIPS 
By Amy Ivy, Executive Director/Extension Educator, Clinton County 

 
Gar lic  
Garlic is good for you and fun to grow at home and early to mid October is the ideal time to plant it.  
You can order garlic bulbs from a catalog but it’ s even better to buy locally grown garlic from a 
farmers market or roadside stand.  In this way you can be sure you’ re getting a variety that is well 

adapted to our region.  You can even try planting some of the garlic 
from the grocery store but this is often shipped in from California 
and not ideal for our climate.   
 
A bulb or head of garlic consists of a cluster of individual cloves.  
Break the bulb apart and plant only the largest cloves.  Do not peel 
off the protective papery layer around each clove.  Prepare the 
garden soil well then push each clove about 2 inches deep with the 
root end down, 5 to 6 inches apart in the row.  Garlic does well 
when planted in blocks of short rows about 8 inches apart.  By 
planting the garlic in blocks like this weeding will be simpler once 
the leaves come up next summer. 
 

After planting the cloves mulch the area with 4-6 inches of clean straw.  You want roots to grow this 
fall but no top growth.  Next spring you can pull back all but a couple inches of straw and the garlic 
shoots will push right through.  Garlic is usually ready for harvest in mid to late July in our region, 
give or take a couple of weeks. 
 
 
Stor ing Flower  Bulbs 
There are a variety of plants that grow from bulbs or tubers that are not winter hardy and must be 
dug up each fall and stored indoors for the winter.  This group includes gladiolus, dahlias, cannas 
and calla lilies.  I’m using the term ‘bulb’  here loosely to include all the various storage parts of 
these plants because to be accurate I’d have to call some of them corms, some rhizomes, some 
tubers, etc. 
 
Wait until a light frost has browned up most of the foliage then dug up the clumps and let them dry 
for a couple of days on newspaper in a sheltered location.  Shake off the excess soil and cut off the 
tops of the plants a couple of inches above the bulb or tuber. 
 
There are many ways to store these ‘bulbs’  for the winter and every article you read will suggest 
something slightly different.  The key is to keep them at a steady, cool temperature with just a little 
moisture but plenty of air circulation.  Plastic bags will cause the bulbs to rot very quickly.   
 
I have the best luck with just a paper bag with peat moss or dry sawdust.  The basement is a good 
location, just watch out for hungry mice.  The bulbs don’ t have to be chilled, just a constant 
temperature and not too warm. 
 
When in doubt try a couple of different methods the same year and see which one works the best for 
you. 



 

Oc tober 2008 
Sunday  Monday Tuesday Wednesday Thursday Friday Saturday 

   1 
 
 
6:00 4-H Leaders' 
Orienta tion 

2 3 4 

5 
 

6 
 

7 
 
 
5:00 4-H Leaders' 
Orienta tion 

8 
1:00 4-H Leaders' 
Orienta tion 
6:30 CCE Board  
of Direc tors 

9 
 

10 
4-H Cookie p ic k-
up  9 to 4:30 
 
Chef Series 6:30 

11  4-H Horse 
Clinic  9:00am 
 
4-H Cookie Sa les 
begin 
 

12 
 

13 
COLUMBUS 
DAY 
Offic e Closed  
 

14 
 

15 
Butc her Waste 
Composting a t 
Miner Institute 
Chazy 

16 
Butc her Waste 
Composting a t 
Miner Institute 
Chazy 

17 18 

19 20 21 22 
 

23 
 

24 25 
 

26 
Fina l Day of 4-H 
Cookie Sa les 

27  
5:00 4-H Leaders' 
Orienta tion 
5:30 
Selling Your 
Produc t for Profit 
 

28 29 30 
Planning & 
Zoning Board  
Tra ining 
Programs 

31 
   HALLOWEEN 

 

25 
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Prize winning rutabagas 
were on display at the 
First Annual Great 
Adirondack Rutabaga 
Festival held at the Keene 
Farmers market at Marcy 
Field on August 31.  The 
festival featured contests, 
games and music as well 
as food made with 
rutabagas.  Rutabaga jelly, 
rutabaga cake, rutabaga 
soup and a delectable 
rutabaga cheesecake were 
just a few of the featured 
dishes.  Joan Crane, on 
guitar, ad libbed songs 
about rutabagas while 
contestants vied for the 
hula hoop champion title.  
Don't miss this event next 
year! 


