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Cornell Cooperative Extension provides equal program and employment opportunities.  NYS College of Agriculture and Life Sciences, NYS College of Human Ecology, 
and NYS College of Veterinary Medicine at Cornell University, Cooperative Extension associations, county governing bodies, and U.S. Department of Agriculture, cooperating. 

Building Strong and Vibrant New York Communities 

 

AGRICULTURAL PROGRAM COMMITTEE 
 
Cordelia Sand          Shaun Gillilland 
Tom Heald              Bernard Leerkes 
Mark Wrisley      Frank Heald, Bd. Rep. 
Chris Maron             Lori Lincoln-Spooner, Bd. Rep. 
 

BOARD OF DIRECTORS 
 

Bill Johnston, President Frank Heald Judy Bertsche 
Penny Daniels, Vice President John Sheldrake Betty Messier 
Christine McCauliffe, Secretary Bunny Goodwin Tom McNally 
Barbara Papineau, Treasurer Lori Lincoln-Spooner, Supervisor Rep. Richard Halpin, Cornell Specialist 

 

STAFF 
 

Executive Director, Agriculture/Natural Resource Issue Leader 
   Anita Deming — Phone Ext. 409 – ald6@cornell.edu 
 

Horticulture Program Assistant 
   Emily Selleck — Phone Ext. 408 – els52@cornell.edu 
 

4-H/Youth Development/Nutrition Team Coordinator 
   Mary Breyette — Phone Ext. 407 – mba32@cornell.edu 
 

After School Coordinator 
   Natalie Sullivan — Phone Ext. 406 – nms29@cornell.edu  
 

Nutrition Team Coordinator 
   Dottie Wehnau — Phone Ext. 411 – daw27@cornell.edu 
 

4-H Resource Educator 
    L inda Gillilland – Phone Ext. 416 – llg46@cornell.edu 
 

Cancer Screening Program  1-877-275-6266 
    L isa French – Phone Ext. 415 – lmf86@cornell.edu 
 

Nutrition Program Office Assistant 
   Eileen Longware – Phone Ext. 412 – el252@cornell.edu 
 

Nutrition Teaching Assistants – Phone Ext. 412 
   Sue Cutting – sac55@cornell.edu  
   Mar ia Slattery – mts76@cornell.edu 
   Samantha Davis – smd242@cornell.edu 
 

Nutrition Teaching Assistant/4-H Program Assistant 
   Judy French – Phone Ext. 405 – jpf25@cornell.edu 
 

Regional Fruit Specialist 
   Kevin Iungerman –  Phone: 518-885-8995  kai3@cornell.edu 
 

Finance Administrator 
   Ann Moore — Phone Ext. 402 – abm12@cornell.edu 
 

Office Manager, Administrative Assistant 
   Sharon Garvey — Phone Ext. 403 – sjg20@cornell.edu 
 

Administrative Assistant 
    Amy Garcia – Phone Ext. 401 – amg52@cornell.edu 
 

Adirondack Harvest Coordinator, Town & Country, Web Site 
   Laur ie Davis — Phone Ext. 404 – lsd22@cornell.edu 
 

To Receive 
TOWN &  COUNTRY 

 

Your $10 enrollment in Cornell Cooperative 
Extension entitles you to receive a 
complimentary monthly issue of Town & 
Country for one year. 
For information contact: 

Cornell Cooperative Extension Association of 
Essex County 
P.O. Box 388 

Westport, NY  12993 
 

Phone: (518) 962-4810      Fax: (518) 962-8241 
Email: essex@cornell.edu 

Other Agencies at 3 Sisco St.: 
Essex County Soil and Water Conservation District 

David Reckahn, Cynthia Brannock and  
Brandon Garrity    (518) 962-8225   

Essex County Agricultural Society (Fair) 
 Scott Christian, Manager 
 (518) 962-8650 

4-H /FAMILY  AND  CONSUMER SCIENCE 
PROGRAM  COMMITTEE 

 
Erik Leerkes, Chair Chauntel Gillilland 
Liz Cauthorn, Vice Chair Dawn Stoddard 
Robin Pierce Ben Christian 
Ethan French Tina Evens 
Will Reinhardt Nancy Fink 
Penny Conway  
Chris McCauliffe, Bd.Rep. John Sheldrake, Bd Rep. 
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REMINDERS: 
 
August 1st:  Sr. Presentation Trip—Pizza & Movie Night 
August 5th:  Waiter/Waitress & Jr. Superintendent Training ( 5:30-6:30 p.m.) 
August 7th:  Work-Bee Day 9:00-1:00 
August 12th:  4-H Entries due/Judging from Noon until 7:00 p.m. 
August 17th:  After 6:00 p.m.-Static Fair Exhibits may be picked up 
August 19th:  Post-Fair Work Bee Day 
August 27th:  State Fair Static Exhibits are due in to the 4-H Office no later than Noon. 
August 28th:  All baked goods are due in to the 4-H Office at 10:00 a.m. 
August 28th:  NYS Fair volunteers leave for Syracuse at 2:00 p.m. 
September  1st:  NYS Fair volunteers return from Syracuse 

 
* ** IMPORTANT FAIR INFORMATION***  

 
·  If you are exhibiting 6 or more static exhibits you must 

arrive no later than 6:00 p.m.  
·  All entry cards must be completed prior to arrival 
·  Entry cards will be handed out at the July 22nd Leaders’  

Association Meeting and mailed to youth 
·  Additional cards available upon request (Call 962-4810) 

 
Please visit the CCE website at 

http://counties.cce.cornell.edu/essex to download 4-H Exhibitors 
Handbook and other  fair  forms 

(Call the 4-H Office if you have any questions) 

 
REMINDER! 

WHAT:  Project Summary Sheets 
WHO:  All Essex County 4-H Members 
WHEN:  September 30th, 2008 
WHERE:  Essex County 4-H Office 
 
4-H members who want to received Achievement Certificates and have their 4-H Year 
counted must complete and turn in a 4-H Record.  All registered 4-H Members will 
receive a certificate of participation. 
 

Canning Class 
Would you like to participate in a canning class with a canning buddy?  We are offering a 
class at Westport Central School on Monday, August 25.  Please call Judy French at 962-
4810 x 405 for more information and to register by August 18. 
 

Upcoming County-wide 4-H Events 
·  Cake decorating 
·  Night skies – Astronomy 
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WILD CENTER EDUCATIONAL TRIP 
4-H Members enjoyed an all day educational and ‘wild’  experience visiting the Wild 
Center.  Special programs on both Reptiles and Ravens were provided to the 4-H’ers. 

 
 
 
 

 
 
 
 
 
 
 
 
 

Back (L to R): Linda Gillilland, Eileen Longware 
Front (L to R): Justin Heald, Mat Longware, Cassidy Roy, Max Longware, Caleb 
Cauthorn, Michaela Courson, Liz Cauthorn 

 
THANK YOU! 

Many thanks to Liz Cauthorn for, once again, keeping ‘Flower Power’  alive and well.   
4-H Members Caleb Cauthorn and Michaela Courson of the Busy Bees 4-H Club assisted 
in this community service project. 
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4-H members Ethan French and Carrington Carpenter talking to Art Miclette, their auto 
mechanics instructor, after graduating from CV-Tech in Mineville. 
 
 

Pullorum Testing 
Pullorum testing for poultry was held at the Westport 
Fairgrounds on July 8th.  If you still need testing on your 
birds call the 4-H office and we will try to get you scheduled 
with Ag & Mkts.  Testing used to be done as you checked in 
your poultry but Ag & Mkt would like this testing completed 
pr ior  to arrival at the fair grounds 
.  
 
 
 

4-H Chairs 
Our 4-H’ers have been busy this summer.  Don’ t 
miss the Adirondack chairs that have been 
designed and painted by those involved in the 4-H 
program.  Five chairs each with a different theme 
will be displayed on the 4-H lawn during fair 
week.  Horses, Cattle, and Harleys – Oh My!  And 
don’ t forget the ever popular 4-H Clover.   
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Career  Explorers 
   On July 1st, 4-H Career Explorers traveled to Cornell for a fast paced submersion into exciting 
careers.  As a first time Explorer, Michaela Courson joined a University U group that showed her 
many possible future careers as well as local attractions such as museums and art galleries.  
Social Butterfly, Stevie Provost, chose astronomy.  Solar Systems, Super Novas, and Black 
Holes were on her Galaxy Quest.   Quiet and composed, Emily Wing chose to track veterinary 
science.  She shared a highlight of how to dissect a chicken and how to gather the vital signs of a 
Standardbred on a treadmill.  Rachel Wood, Ariel Beebe, and Lydia Wuest selected Dairy 
Science.  Their science safari started off with an Ice Cream Social but quickly got down to 
serious business, such as intubation, fistulated cows, collecting and evaluating specimen 
samples. As a chaperone for the Natural Resources group, Miss Linda trekked from fresh water 
streams to mountain tops in search of seeing bats, invertebrates, good plants and “bad”  invasive 
plants.  Everything was up close and personal. This group did not suffer from “Nature 
Deficiency” .   Where’s the ice cream social? 
 
 
   
 
 
 
 
 
 
 
 
 
 
L to R: Michael Courson, Emily Wing, Stevie Provost, Ariel Beebe, Rachel Woods, 
Lydia Wuest 
 

ESNY! 
The Nutrition Teaching Assistance for Eat Smart New York recently received training in Youth 
Resiliency, Container Gardening, Grass Fed Beef, Safe Water, Septic Systems and Adirondack 
Harvest, Energy and the How To©s for Cancer Screening. 
 
 
 
 
 
 
 
 
 
 
 
 
Pictured are (L to R):  Sam Davis, Eileen Longware, Sue Cutting, Judy French and presenter 
Linda Gillilland 
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WATERFEST in TICONDEROGA 

 

Many thanks to Rachel Burt and Lydia Wuest for their community service work at this year’s Ti 
WaterFest.  Activities provided by 4-H were Fish Printing, Backyard Bass Fishing and Bubble 
Chasing. 

 
 
 
 
 
 
 
 
 
 
Lydia Wuest instructs the fish printing                Linda Gillilland and Rachael Burt 

   "backyard bass" fishing demos. 

 
CALENDAR: 

August:   
 1st:  Pizza & Movie Night 
 5th:  Waiter/Waitress & Jr. Superintendent’s Training 5:30-6:30 p.m. 
 7th:  Work Bee Day 9:00a.m.-1:00 p.m. 
 12th:  Fair Entry & Building Set up Day 
 13th:  Fair Opens 
 17th:  Last Day of Fair—Items may be picked-up after 6:00 p.m. 
 19th:  Post Work Bee Day and Pick-up of Fair Exhibits 
             27th:  NYS Fair Static Exhibits due into 4-H Office 
 28th:  Baked Goods for NYS Fair Due into 4-H Office 
 28th:  Leave for NYS Fair 
 
September : 
 1st:  NYS Fair Volunteers Return 
           17th:  Horse Leaders’  Mtg. 5:30-6:30 p.m. 
           23rd:  Leaders’  Association Mtg. 6:00 p.m. @ 4-H Office 
           30th:  4-H Progress summaries due in to 4-H Office by 4:30 p.m. 
 

After  School 
Thank you to those who have submitted their applications for next year©s program. Here 
is the number of applications received so far for each site.  Keeseville- 29 out of 40.  
AuSable Forks- 12 out of 30.  Keene- 14 out of 20.  Crown Point- 3 out of 30.  Slots are 
filling up, so send in your application today!   See application on page 7. 
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 Building Strong and Vibrant New York Communities 
Cornell Cooperative Extension provides equal program and employment opportunities.  NYS College of Agriculture and Life Sciences, NYS College of Human Ecology, 

and NYS College of Veterinary Medicine at Cornell University, Cooperative Extension associations, county governing bodies, and U.S. Department of Agriculture, 
cooperating. 

Cooperative Extension Center            Tel:  518-962-4810 
3 Sisco Street, Suite 1     Fax: 518-962-8241    
P.O. Box 388      E-mail: essex@cornell.edu  
Westport, New York 12993-0388        www.cce.cornell.edu/essex 

Advantage After School Program 
Application for Enrollment 

 
Please read all information carefully 

 
 

Parent/Guardian Name: ___________________________________       Mailing Address:_________________________ 
(street / PO box)                                                                 

 Home phone _________________   Work phone__________________                            
  _________________________ 

(City, zip) 
 

Please list the name, age, birth date, and grade level for each applicant below. 
 
1.  Name: _______________________________   Age: _______    Birth date: _________________        2008-2009 Grade Level: _______ 
 
2.  Name: _______________________________   Age: _______    Birth date: _________________        2008-2009 Grade Level: _______ 
 
3.  Name: _______________________________   Age: _______    Birth date: _________________        2008-2009 Grade Level: _______ 
 

Please return to: 
Natalie Sullivan 

After School Program Manager 
Cornell Cooperative Extension 

PO Box 388 
Westport, NY 12993 

 
***  Important:    Do NOT return this form to the school secretary *** 

   
PLEASE NOTE:   Submission of an application does not automatically enroll your child(ren) in 
the program.  You must attend a mandatory meeting to discuss program policies and complete 

additional required paperwork. 
 
 

Please remember to enclose deposit along with your application to hold your slot. 
 
 

****Parent / Guardian Signature_________________________________________    Date______________**** 
 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - --DEPOSIT   INFORMATION- - - - - - - - - - - - - - - - - - - - - - - - - - - - -  
 

Make checks payable to:  Cornell Cooperative Extension of Essex County 
Deposit for 2008-2009 school year  

 
Your Name___________________________    Child(ren)’s  name___________________________________ 
 
School_________________________   Date_______ check #_________  amt enclosed:__$25.00__ 
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       Gear  up for  Summer! 
by Dottie Wehnau, RD, CDN, CPT 

 
After the recent heat wave, and in anticipation of 
more hazy, hot and humid days that leave many of 
us like melted butter, this would be a good time to 
prepare for our hydration needs during the summer.  
Did you know your body needs almost 3 quarts (96 
ounces) of water every day just to replace water 
lost from breathing, urination and perspiration?  On 
hot, humid days when we sweat, we lose even 
more water through the skin, so it is important to 
replace that water by drinking lots of fluids. 
 
Are all fluids the same? 
No.  Liquids that contain caffeine such as coffee, 
tea, caffeinated soda and chocolate drinks, will not 
help keep your body hydrated.    In fact, they will 
add to the loss of body fluid. Drinks containing 
alcohol can make it difficult to recover from fluid 
loss. 
 
Use water, popsicles, jello, puddings, juices, ice 
cream, soda (decaffeinated), smoothies, lemonade, 
soups, fruits and vegetables to keep your body 
hydrated.  If you use diuretic medications, ask your 
doctor about an appropriate fluid intake for you. 
 
What are the signs of dehydration? 
Headache, irritability, muscle fatigue, inability to 
cool down, changes in mental status and muscle 
cramps.  It will be more difficult to cool down 
when dehydration sets in.  Heat exhaustion and 
heat stroke can occur when dehydration is not 
resolved. 
 
 
 
 
 
 
 

 
How can you be sure to drink enough? 

·  When exercising, drink 2-3 eight ounce 
glasses of water every 2-3 hours. 

·  Drink eight ounces of fluid with all 3 meals, 
and between meals and at bedtime. 

·  Drink plenty of fluids even before the first 
signs of thirst appear. 

·  Monitor your urine.  It should be clear to 
pale yellow (unless you are on medications 
that discolor your urine).  If your urine is 
darker than this, drink more fluids. 
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Lake Placid L ibrary 
Backyard Composting Interpretive Site 

 
The Lake Placid Public Library, Cornell 

Cooperative Extension Essex County Master 
Gardeners and the Lake Placid Garden Club have 
jointly built a Backyard Composting Interpretive 
Site at the Lake Placid Public Library on the 
Lakeside Lawn.  Bins built by Lake Placid Master 
Gardener Christina Carlson and Olaf Carlson were 
installed in September 2007 with materials paid for 
by Lake Placid Garden Club. Interpretive signs were 
placed on July 3, 2008. 

On a nationwide basis, yard waste makes up 
approximately 20% of the residential waste stream. 

Food waste adds another 100 pounds per person 
per year. Composting at home saves 
transportation and disposal costs, and provides an 
environmentally sound way to manage food and yard wastes. Composting offers everyone an 
opportunity to contribute to, and benefit from, part of the solid waste solution.  
  Backyard composting is a practical, convenient and inexpensive way to turn yard 
trimmings and food scraps into a valuable soil amendment. Composting is easier and cheaper than 
bagging up and carrying these wastes to the landfill, and by using compost you are recycling organic 
matter from plants back to the soil in a usable form.  If you have a garden, lawn, trees, or house plants 
– you have a use for compost! 

     The compost process is a way to reconnect to our 
environment. When the community residents and 
visitors see how economical, how environmentally 
friendly and how easy the compost process is we 
hope that they will be inspired to start their own 
backyard composting. Composting garden and 
kitchen wastes means smaller demand on shrinking 
landfill space. With compost providing soil 
nutrients, fewer fertilizers are required, saving 
money and energy. 
The compost bins are used by:  

·  Master Gardener Volunteers for all the 
library garden/yard trimmings and as a 
teaching site for lake     friendly gardening 

practices. 
·  Library staff and visitors  
·  Lake Placid Starbuck’s coffee grounds  

·  Big Mountain Café vegetable and fruit scraps, coffee grounds, tea bags 
Finished compost is used in the Library gardens. No other fertilizers are used in the gardens or lawn.  

2007: Olaf Carslon installing the compost bins 

2008: 3- Bin Compost Interpretive Site at Library 
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  The Adirondack Native Plants Garden and 
Lakeshore Planting at the Lake Placid Public Library©s focus is 
native species which are found in the upland area of the 
Adirondack mountains. In this case, native plants are defined as 
those which occurred in this  region without cultivation at the 
time of 
            European settlement. Many of the plants  
were “ rescued”  from the Lake Placid Brewster Peninsula 
Nature Trails when the new Jackrabbit Trail was cut in 2000. 
The native plant garden was created in 2000 by the volunteer 
efforts of the Essex County Master Gardeners and friends of the 
Library. Its function is meant to be educational and a 
celebration of Adirondack natural beauty. The garden was also 
featured in “Gardens Adirondack Style”  by Janet Loughery. 

 
 

For  more information contact:  
Heidi Roland, 523-9243,  hproland@verizon.net 
Audrey Hyson, 523-4143, ahyson@northnet.org 
Christina Carlson, 523-8166, lpcarlson@verizon.net 
 

 
 
 

 

CFL Recycling 

What is Mercury?  Mercury is an element found naturally in the 
environment. Human activities, such as burning coal for electricity 
and using mercury in manufacturing, increase the amount of mercury 
cycling through the air, water, and soil. According to the EPA, the 
main sources of mercury pollution are coal-burning power plants. 
American power plants pump 96,000 pounds of mercury into the air 
annually.  

Why is Mercury in Compact Fluorescent L ight bulbs (CFLs)?  
Mercury is an essential part of a CFL, allowing it to be an efficient 
light source. Mercury atoms within a CFL emit ultraviolet photons 
that ultimately create visible light.  

How much Mercury is in a CFL?  CFLs contain a very small amount of mercury (an average of 4 to 
5 milligrams of mercury) sealed in the glass tubing, which is about enough to cover the tip of a 
ballpoint pen.  

July 2008: Adirondack Native Species Garden 
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Is there a difference in Mercury content between ENERGY STAR® and non-ENERGY STAR 
CFLs?  All ENERGY STAR qualified CFLs have less than 5 milligrams of mercury (some 
manufacturers are able to produce CFLs that have only 1 milligram of mercury). Avoid purchasing 
non-ENERGY STAR CFLs, as they can have up to 15 milligrams of mercury in them – three times as 
much as the maximum amount allowed in an ENERGY STAR CFL.  

How can I  tell how much Mercury is in a CFL before I  purchase one?  As of September 2008, all 
ENERGY STAR qualified CFLs are required to list their mercury content on the packaging. Avoid 
purchasing non-ENERGY STAR CFLs because this information is not required on their packaging.  

What is Amalgam and what is it doing in my CFL?  Amalgam is solid mercury that is being used 
more commonly in CFLs.  

Does Mercury escape into the atmosphere when using a CFL?  No mercury is released when CFLs 
remain intact (not broken) or while they are in use. The only time mercury from a CFL is emitted into 
the environment is when a CFL breaks.  

Does a regular  incandescent light bulb really create more Mercury emissions than a CFL?  Yes, 
in fact, a recent study by the Environmental Protection Agency shows that more Mercury emissions 

are emitted into the atmosphere when powering an incandescent bulb, because the bulb requires more 
electricity to operate.. The highest source of mercury in our air comes from burning fossil fuels such as 
coal, the most common fuel used in the U.S. to produce electricity. A CFL uses 75% less energy than 

an incandescent light bulb and lasts at least 6 times longer.  
    A power plant emits 10mg of mercury to produce the electricity to run an incandescent bulb and 

only emits 2.4mg of mercury to run a CFL for the same time. When disposed of properly, CFLs 
present an opportunity to prevent mercury from entering our air, where it most affects our health.  

 

 

Can I  throw my burned out CFL in the garbage?  New York State households can currently 
dispose of CFLs as normal household waste. Businesses must follow a different set of regulations 
regarding the disposal of CFLs. However, NYSERDA and the EPA are encouraging New Yorkers to 
use and recycle them safely. Careful recycling of CFLs prevents the release of mercury into the 
environment and allows for the reuse of glass, metals and other materials that make up CFLs. 
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NYSERDA recommends that consumers take advantage of available local recycling options for CFLs, 
and is working with CFL manufacturers and major U.S. retailers to expand recycling and disposal 
options.  

Why should I  recycle my old burned out or  broken CFLs?  CFLs have a small amount of mercury 
in them and they need to be managed properly at the end of their useful lives. Last year alone, 
American’s purchased 400 million CFLs! It is important to properly recycle CFLs today so there is not 
a problem in the future.  

What happens when my CFL is recycled?  A CFL is like a small computer with all the electronics 
inside the ballast. When a CFL reaches a recycler, all the components are separated. The glass and 
mercury are separated and actually resold to manufacturers.  

How do I  recycle my CFL?  There are several ways to recycle your CFL:  

1. Some retail stores and civic organizations are trained to take in, store, and ship CFLs to 
professional recyclers who will manage them correctly.  
2. Take advantage of local recycling options through your municipal landfill or transfer station. Many 
towns or counties have household hazardous waste collection days where CFLs can be dropped off for 
recycling. Visit the Department of Environmental Conservation and www.earth911.org for more 
information.  
3. Look for organizations that are creating products to recycle CFLs. The U.S. Post Office, Waste 
Management, IKEA, and other organizations are exploring or implementing CFL recycling programs.  

What do I  do if a CFL breaks in my house?  A broken CFL containing a small amount of mercury 
is not likely to present any excess risk to you or your family. However, proper clean-up methods 
should be followed. These simple clean-up instructions will ensure safe removal of broken CFLs:  

1. Before clean-up, make sure you ventilate the room. Make sure that people and pets leave the 
room, and don©t let anyone walk through the breakage area for 15 minutes. Be sure to open a window 
and shut off the central forced-air heating/air conditioning system, if you have one.  
2. Clean-up on hard sur faces. Using stiff paper or cardboard, carefully scoop up glass fragments 
and powder and place them in a glass jar with a metal lid (such as a canning jar), or in a sealed plastic 
bag. Use sticky tape (such as duct tape) to pick up any remaining small glass fragments and powder. 
Wipe the area clean with damp paper towels or disposable wet wipes and place them in the glass jar or 
plastic bag. DO NOT use a vacuum or broom to clean up the broken bulb on hard surfaces. This will 
flick the particles all over the room.  
3. Clean-up on carpets or  rugs. Carefully pick up glass fragments and place them in a glass jar with 
a metal lid or in a sealed plastic bag. Use sticky tape (such as duct tape) to pick up any remaining 
small glass fragments and powder. If vacuuming is needed after all visible materials are removed, 
vacuum only the area where the bulb was broken. Remove the vacuum bag (or empty and wipe the 
canister), and put the bag or vacuum debris in a sealed plastic bag.  
4. Disposal of clean-up mater ials. Immediately place all clean-up materials outside the building in a 
trash container or outdoor protected area for the next normal trash disposal day. Wash your hands after 
disposing of the jars or plastic bags containing clean-up materials.      

 Source-www.getenergysmart.org 



 13 

Stay Cool This Summer   

Tips from http://www.getenergysmart.org 

·  Surpr ising facts on home cooling – The average family 
spends $1,900 a year on household energy bills, with nearly 
half of that spent on cooling and heating. Making smart 
decisions about your homes cooling system can have a big 
effect on utility bills and comfort. 
·  Unplug and turn off – Save electricity and reduce waste 
heat by shutting off lights and home electronics, especially 
computers, while not in use. Televisions, cable television 
boxes, cell phone chargers and other electronics give off 
more waste heat than you might imagine. Unplug these items 
or consider purchasing power management devices to 
eliminate electric consumption entirely when not in use. 
·  Make sure you insulate your  home – Insulate your attic; it's where you'll see the greatest 
energy-savings year round. By insulating the attic, you'll keep the heat outside from filtering through 
the roof and into the rest of your house. 
·  Mind the blinds - Block out heat by keeping blinds or curtains closed during the day, especially 
on south facing windows (as they get the most sun). Keep doors closed when it is hotter outside than 
inside. Open your doors in the evening or morning, when it is cooler outside. 
·  Everything you need to know about your  air  conditioner  - ENERGY STAR® qualified room 
air conditioners (room ACs) and central air conditioning systems (CACs) use up to 25% less energy 
than non-ENERGY STAR room ACs and CACs. Always purchase units with the highest energy 
efficiency ratio (EER) available; units with higher EERs are more energy efficient costing you less 
to operate. When purchasing a room AC, make sure you are purchasing a unit that is properly sized 
for the area you want to cool. Ask you retail sales person for help finding the right size air 
conditioner for your needs. 
·  Replace your  light bulbs - ENERGY STAR compact fluorescent light bulbs (CFLs) use 75% 
less energy and last up to 10 times longer than a standard incandescent bulb. Switch out commonly 
used bulbs with CFLs and beat the summer heat – they emit less heat than incandescent bulbs and 
remain cool to the touch.  
·  Take the Whole House Approach - Houses work as a system. Insulation, heating and air 
conditioning, air sealing, water heating, ductwork, windows, and doors all work together to 
determine the efficiency of your home. Schedule a comprehensive home energy assessment through 
Home Performance with ENERGY STAR to improve your home’s energy efficiency. 
·  Invest in a ceiling fan - ENERGY STAR qualified ceiling fans can help cool a home without 
greatly increasing electricity use. They improve airflow and create pleasant breezes. An ENERGY 
STAR qualified model is about 50% more efficient than conventional units and can save up to an 
additional $20 per year on cooling and heating bills.  
·  Program your  thermostat - An ENERGY STAR qualified programmable thermostat allows 
you to automatically adjust the temperature based on your schedule. On average, New Yorkers save 
$100 a year by using a programmable thermostat. 
·  Shift your  energy-intensive tasks – Do your laundry, cooking and dishwashing during the 
morning, nights, weekends, or other times when waste heat has less of an impact. Changing your 
household habits will keep your home cooler and may reduce your energy bills. 
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New York Maple Syrup Production up 44 Percent 
 

New York maple syrup 2008 production increased 44 percent from last year’s production.  Syrup 
production is estimated at 322,000 gallons, up from the 224,000 gallons produced in 2007.  Only 
Vermont produced more syrup than New York.  The number of taps, 1.48 million, increased slightly 
from last year. Syrup produced per tap averaged 0.218 gallons, up from 0.152 gallons in 2007.  The final 
value of the 2007 crop is $7.50 million, 7 percent below the previous year’s value of production.  
However, the overall price was $33.50, an increase of 6 percent from last year’s price. 

  
Hired Workers on Farms and Wage Rates 

 
                           Northeast I 1/                  United States 
                              April        Jan.       April                         April          Jan.          April 
       Item                         8-14        6-12        6-12                         8-14          6-12          6-12 
                                       2007       2008        2008                       2007 2/       2008         2008 
                                                           1,000 workers 
All Hired Workers           30            23            36                           736            594          700 
 Worked 150 days            25            21            27                           593            506          563 
  or more 
 Worked less than             5              2              9                            143             88           137 
  150 days 
 
                                   Hours Worked per worker 
All Hired Workers         42.4          41.5         43.2                        40.7            38.4         41.0 
 
                                       Dollars per hour 
Field workers                10.10        11.59      10.19                        9.35           9.67         9.87 
Livestock Workers          9.59        10.02        9.97                        9.59          10.18      10.32 
Field & Lvstk Workers   9.90        10.60      10.10                        9.42            9.88        9.87 
All hired Workers         10.77        11.60      11.00                      10.20          10.81      10.60 

 
1/New York and New England States (CT, ME, MA, NH, RI, VT) are combined 
  into Northeast I region. 
2/Revised. 
 

May Milk Production Up 
New York dairy herds produced 1.11 billion pounds of milk during May.  Milk cows were 
unchanged from the previous year while milk per cow increased from the previous year 
resulting in a 5 percent increase in milk production compared to May 2007.  The number 
of milk cows averaged 626 thousand head, unchanged from May of the previous year.  Milk 
per cow averaged 1770 pounds, up 80 pounds from the May 2007 rate. 
 
                                                      New York                                          23 Major States 
       Item           Unit         May        Apr.       May                         May         Apr.          May 
                                         2007       2008      2008                         2007        2008          2008 
 
Milk Production  Mil. lb  1,058      1,045     1,108                      14,860      14,839      15,361 
Milk per cow         Lb.     1,690      1,670     1,770                        1,791        1,757        1,816 
# milk cows    thou. hd.      626        626        626                         8,298        8,448        8,460 
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Pr ices Received by Farmers 1/ 
                                                    New York                                      United States 
    Commodity      Unit       May        Apr       May                   May        Apr        May 
                                           2007       2008     2008                  2007        2008      2008 
                                                        Dollars                                           Dollars 
 
    Corn                   bu.        3.94        5.86      5.85                    3.49        5.15       5.12 
    Oats                    bu.        2.18        3.73      3.92                    2.49        3.48       3.46 
    Wheat                 bu.        4.74        9.20      9.35                    4.88      10.00       8.80 
    Barley                bu.            -              -           -                      3.12        4.54       4.76 
    Soybeans           ton         7.34      13.58         -                      7.12       12.00     12.30 
    Hay, baled          bu.      125.00   144.00  124.00                 138.00   152.00   166.00 
    Potatoes             cwt.      11.60      12.20    12.30                   7.95        8.45       9.21 
    Apples, fresh 
     market 2/          cwt.       27.70     34.70    37.50                  26.90      33.50     33.90 
 
    Milk, wholesale  cwt.     18.50     18.20    17.60                   18.00      18.00     18.20 
    Milk cows 3/     head        -        1,900.00       -                         -       1,940.00       - 
    Eggs, table, market doz. 0.620      0.865   0.708                   0.618      0.884     0.698 
    Slaughter cows  cwt.       50.30     47.70      4/                      51.70      50.50     53.10 
    Steers & heifers cwt.       79.10     80.30      4/                      98.10      91.60     95.40 
    All slaughter cattle cwt.  52.60     51.20      4/                       92.80     86.60     90.50 
    Calves                cwt.      135.00    79.70      4/                     124.00   116.00   116.00 
    Hogs                  cwt.       39.80      34.00      4/                     53.10      44.10     54.10 
    Lambs                cwt.      114.00   132.00     4/                      97.10      99.40        4/ 
 
    Index  (1990-92=100) 
    Prices received                  136        145      150 
    Prices paid                         161        181      184 
    Ratio prices received to  
     prices paid                         84          80        82 

 
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 
Nor thern NY 
Beef Week 
Tuesday July 29 
6:30 - 8:30 pm  
CCE Building 
Westport  

Dr. Mike Baker will discuss cow/calf nutrition, and vaccinations. 
Let’s maximize growth potential through good nutrition and disease 
prevention.  
Everyone is welcome.  Call Anita at 962-4810 x 409 for more 
information or to register 

Corn and 
Alfalfa IPM 
Class  
Fr iday, Aug 1 
1 - 3 pm  
Garvey Farm  
427 Sunset Drive 
Willsboro 

Ken Wise from NYS IPM will be in Willsboro at the Lee Garvey farm 
to discuss control of corn rootworms in field corn, potato leafhoppers 
in alfalfa and any other pest that you are experiencing. Please bring 
weeds, insects, or diseases that are in your field crops for evaluation. 2 
PAT credits in 1a.  
Contact Anita Deming to pre-register at 962-4810 ext 409 or for 
directions.  
 
 

Energy 
Conservation   
Wednesday, Aug 6 
6pm  
Jay Town Hall in 
AuSable Forks  OR 
Wednesday, Aug 27 
6pm  
CCE Building 
Westport 

Learn about low-cost and no-cost ways to save energy and reduce 
your energy bills. Also learn about programs that can help you afford 
energy-efficiency improvements with subsidies, low-interest loans, or 
free services to qualifying households. Participants receive a kit of 
energy saving items. These workshops are FREE TO THE PUBLIC. 
Door prizes and refreshments are provided. 
Pre-Registration is required. Contact Judy French at 962-4810 
extension 405 or jpf25@cornell.edu    
 

Fly Control for  
Pasture 
Animals IPM 
Class  
Fr iday, Aug 8 
1 - 3 pm  
Garvey Farm  
427 Sunset Drive 
Willsboro 

Ken Wise from NYS IPM will be in Willsboro at the Lee Garvey farm 
to discuss control of flies on pastured animals such as dairy cattle, 
horses, beef cattle or other livestock. He will address any other pest 
that you are experiencing. Please bring weeds, insects, or diseases that 
are in your field crops for evaluation. 2 PAT credits in 1a and 1 b  
Contact Anita Deming to preregister at 962-4810 ext 409 or for 
directions.  
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Organic Dairy 
Mastitis 
Control  
Thursday, Aug 21  
5:30 - 7:30 
Watertown CCE and 
by videoconference at 
CCE Westport  

" Reducing or Eliminating the use of Antibiotics with Animals"  - 
Jerry Brunetti.  In 1979, Jerry Brunetti founded Agri-Dynamics with a 
vision of providing a line of holistic animal remedies for farm 
livestock, equine, and pets. After witnessing first-hand the devastating 
results of conventional, chemically dependent, grain-based rationed 
farming practices, Jerry embarked on a crusade to educate and consult 
for farmers who made the choice to transition to organic farming. 
Contact Anita Deming to register 962-4810 ext 409  
 

Beef Carcass 
Grading and 
Evaluation 
Saturday, Sept 13 
9am - noon  
Double T Ranch  
287 Rte 24, Malone 
Saturday, Sept 13 
2 - 5 pm  
Miner Institute 
Chazy  

Dr Mike Baker Cornell Beef Extension Specialist will be in NNY to 
demonstrate the use of ultrasound to determine carcass composition of 
the live animal as well as a video segment that will show the 
comparison live animal grading with the actual hanging carcass 
results.  
The workshop will help farmers accurately evaluate their animals on 
the farm allowing them to more effectively market animals of a 
consistent quality.  
For Malone contact Jessica at 483-7403 
For Chazy contact Blake at 561-7450 
 

Maple 
Confection 
Workshop I  
Saturday, Sept. 13 
Uihlein Maple Sugar 
Research Station 
157 Bear Cub Lane, 
Lake Placid 

This class will ensure perfect maple sugar, maple candy, maple butter 
every time.  
Contact Mike Farrell, NY 12946, Phone: 518-523-9337, e-mail:  
mlf36@cornell.edu  
 
 

 
 
 
REGIONAL 
What’s New in Dairy Farm 
Tour  
Monday, Aug. 4 
Star ting at 1 pm 
Hemdale Farm  
Seneca Castle, NY & 
Merrel Farms 
Wolcott, NY 
 

Hemdale Farm Seneca Castle NY: 
This farm features a 227 stall, robotic milker, with waterbeds 
for the cows and rubber floors. It also has head locks in one 
alley and extended day lighting. There is a 2 – inch slotted 
floor 
Merrel Farms in Wolcott NY 
This is an 8 row cross ventilated barn with 1,424 stalls. There 
is a 72 cow rotary parlor. They make sand bedding and a new 
stall design work to provide excellent cow-comfort. 
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Empire Farm Days 
and Dairy Profit 
Seminars 
Tues. &  Wed., Aug 5 &  6 
Rodman Lott and Son Farm 
Rte 414, Seneca Falls, NY  

Hundreds of demonstrations, displays, agribusinesses and 
farmers. Come to learn and buy. Topics include: Transition 
Cow Tune-Up, Dairy Facilities – Create a healthy, productive 
environment for cows and people, The Business of Grazing,  
Contact 877-697-7837 for more information  
 

Grape Workshop &  
Vineyard Tour   
Wednesday, Aug. 6 
Morning Session will be at 
Alyson’s Orchard 
615 Wentworth Road, 
Walpole NH 

·  Grapevine nutrition and managing the soil and 
vineyard floor.   

·  IPM -- disease and insect management  
·  Crop Insurance 
·  Crop Canopy Management for Quality Wine Grapes 
·  Establishing vineyards in NH – tours of Barnett Hill 

and Poocham Hill Vineyard 
·  There will be a tour of two vineyards and a 

demonstration of types of bird netting.   Barnett Hill 
Vineyard, 114 Barnett Hill Rd., Walpole NH and 
Poocham Hill Vineyard, 226 Poocham Rd, 
Westmoreland NH 

Contact Lorraine P. Berkett, Ph.D phone:  802/656-0972 

61st Annual 
Woodsman’s Field 
Days  
Fr iday, Aug 15 - Sunday 17  
Booneville Fairgrounds 

Parade, demonstrations, contests, displays, talks and sales for 
loggers, forest owners and outdoors people of all ages  
Call Phyllis White at 315-942-4593 
 

Organic Research 
Farm Twilight Field 
Day  
Monday, Aug. 18 
4 - 7 pm 
Freeville, NY 

Explore soil quality and reduced-tillage strategies! Sample 
improved varieties and learn about plant breeding! Discuss 
whole systems demonstrations and the farms that inspired 
them!  This is an opportunity to discuss issues in organic 
agriculture ranging from seed saving to compost use to weed 
management and rotations.  Meet with the researchers and 
farmers for an evening of demonstrations, collaboration and 
networking. For further information, contact Melissa Madden 
(607) 351 3313 or mam233@cornell.edu or visit  
www.organic.cornell.edu. Directions at: 
www.hort.cornell.edu/organicfarm/about.html  

NYS Fair   
Thursday, Aug. 21 to 
Monday, Sept. 1  
Fairgrounds in Syracuse  

Aug 25 is dairy day.  Essex County 4-Hers booth August 28 
to September 1. 
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Organic Crops and 
Dairy Field Day 
Thursday, Aug 21 
10am - 1pm   
Sto-Ridge Farm 
Cazenovia, NY (Madison Co.)   

Join us as pioneer organic farmers Hank and John Stoker 
share their farm and crop experiences with very special guest, 
Jerry Brunetti.  The Stokers produce grain crops for their 
dairy, while developing a whole farm system incorporating 
composting, alternative fuel, and intensive grazing.  This rare 
opportunity to learn from Jerry Brunetti will be a highlight of 
the summer and not to be missed! This workshop is co-
sponsored by the NOFA-NY Organic Dairy Transitions 
Project.  $5 NOFA Members, $10 non-members. 

Estate and Gift 
Taxation 
August 25 in Rochester  NY  
August 26 in Syracuse NY 
August 27 in Rutland VT 
$200 

These workshops are for tax professional that want a 
comprehensive explanation and review of the topic. The 
instructor is Robert Barnhill Attorney.  
 

Organic Dairy and 
Field Corn Tr ial 
Tuesday, Sept. 2 
11am - 3pm 
Twin Oaks Dairy, LLC 
Truxton, NY (Cortland Co.)  

Together, Rick and Kathie Arnold and Bob Arnold run Twin 
Oaks Dairy, LLC and have been certified organic since 1998.  
Their high level of management allows them to achieve an 
average of 20,000 lbs of milk/yr with 130 cows.  They grow 
100% of their forage and about 50% of their grain needs on 
their combination of river bottom and side hill land.  You will 
learn about their successful organic system as well as a SARE 
research project the Arnolds are working on with CCE to 
reduce the cultivation needs of organic field corn by using 
narrow rows and planting cover crops between the rows. 
This workshop is co-sponsored by the NOFA-NY Organic 
Dairy Transitions Project.  $5 NOFA Members, $10 non-
members. 

 
 
 

RESOURCE NOTICE: 
 
 

The Adirondack Park Agency (APA) has compiled their  rules 
and regulations into a fact sheet for  farmers that descr ibes areas 
of concern. Whereas the APA has very little jur isdiction over  
agr icultural uses there are some issues that should be of interest 
to farmers. I  have the fact sheet available at no cost. The APA is 
planning to put it up on their  web site. Please contact Sharon at 
962-4810 ext 0 for  a copy. 
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Sunshine 
Emily Selleck, Community Educator, Horticulture 

 
 Last year – for us – was the year of the “un-
vegetable” .  Admittedly, our gardening season had 
begun with a protracted spell of cool damp days that 
make kneeling in the vegetable garden not only 
uninspiring but, well, not done. 
 
 When we finally got everything planted, not 
much happened.  What little growth there was was 
spindly and anemic.  We presumed it was because of 
our late start.  As always, we had given the soil a fall 
feeding of organic materials, ordered seeds from a 
reliable source, prepared the soil for planting, and 
mulched with clean straw after planting.  So, what 
else could the problem be but our own tardiness? 
 
 For many years, my husband and I have had a circular garden near a wonderful shed 
where we keep all our tools and where there’s a water supply at hand.  The only problem is that 
we live in a forest.  Although we cleared and cut down sizeable trees when we knew we wanted a 
vegetable garden in that location, surprise surprise! – other trees grow, especially where we let in 
the light! 
 
 There’s a reason why the LAWS (Light, Air, Water, Soil) of growing plants successfully 
begins with LIGHT.  It’ s those critical six to eight hours of sunlight directly on the leaves that 
provides the stored energy that, along with oxygen, most living things need for survival.  Plants 
are the ultimate solar energy converters, using the energy from the sun to manufacture energy-
rich carbohydrates, which are a form of food for the plant.   
 

Sunlight also warms the soil which activates the “microherd”  of microbes, beneficial 
insects, and earthworms that break down nutrients in the soil into forms the plants can take up.  
Sunlight is also important to activate the bees that pollinate those plants requiring direct 
pollination such as squash. A baby fruit will start to grow behind a blossom, but if pollination 
doesn’ t occur, the fruit will wither. 

 
So, last fall we fed the garden soil and had a good number of large trees around the 

garden felled.  We were confident that this year would be different and we would be harvesting 
all summer.  Alas, not so.  Things are better, but not great.  But then what could we expect from 
a vegetable garden in the middle of a forested mountainside? 

 
Next year, it’ s going to be not just the right plant in the right place, but the entire garden 

in the right place.  I have in mind a spot in the meadow east of the house, a spot I have observed 
to be sunny throughout most of the day all summer long.  It’ s nearer the house so it will get more 
attention, and there’s water at hand.  Instead of a 25-foot circle garden, I am imagining a much 
smaller space – perhaps a raised bed, perhaps a square-foot garden…but, I haven’ t told my 
husband yet.  Our traditional circle garden, in the ground (in the woods), won’ t be easy for him 
to let go.  Change, although inevitable, isn’ t always easy. 
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AUGUST GARDEN TIPS 
By Amy Ivy, Executive Director/Extension Educator, Clinton County 

 
Tomato Problems 
Watch out for a condition called blossom end rot, where the bottom of the fruit turns 
brown and dies.  This is usually a sign that your plants aren’ t getting enough water.  If 
you water frequently and still see this condition it means you aren’ t applying enough 
water each time.  Remember that a long, slow soak every few days is better than a light 
sprinkle every day.  Remove and compost all affected tomatoes, adjust your watering 

habits, and the next fruit that sets should be fine. 
 
Late July is when a very common disease, early 
blight, begins to show up in tomatoes.  It starts at 
the bottom of the plant and gradually moves up as 
the season progresses, causing large dead patches 
on the leaves which eventually turn yellow and 
droop.  In many cases the plants are able to 
produce plenty of fruit to satisfy the home 
gardener so treatment isn’ t necessary.  If you have 
had bad cases of this problem in past years, call 
our office for a free fact sheet on early blight that 

includes cultural practices to reduce this disease as well as spray guidelines. 
The easiest way to diagnose early blight is to look for irregular spots which appear on the 
lower leaves first.  Within each spot are characteristic concentric ridges in a bulls-eye 
pattern.  The spots gradually get larger and sometimes merge together.  Eventually the 
leaves fall from the plant.   
 
Saving Seeds 
If you want to save the seeds from any of your plants it is important to let them develop 
and ripen fully on the plant before harvesting them.  If you pick them while they are still 
green they won’ t be fully developed.   
 
Watch the seed pods carefully because just as they are ready to harvest they will start to 
separate and drop. Let the seeds air-dry completely on a tray before storing them for the 
winter.   
 
Squash and melon plants cross pollinate and their seeds produce very odd, unpredictable 
fruit the next year, such as a round zucchini or cucumbers.  Don’ t save these seeds unless 
you  want to have some fun.  And the seeds from hybrid plants don’ t come true, they 
instead show a variety of their parent’s characteristics.  For more information on saving 
seeds, look for The Seed Starter’s Handbook by Nancy Bubel at your library. 
 
Japanese Beetles 
This is probably one of the most troublesome pests North Country gardeners face and I’m 
sorry to say we still don’ t have any good solutions. But I can tell you two ways you can 
save some money: 
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1) Don’ t buy the bag traps meant for Japanese beetles.  Even though they kill lots of 
beetles they draw in many more to your yard than you would have had, so the damage to 
your yard is not reduced and may be increased. 
2) Don’ t use grub treatment on your lawn to control Japanese beetles. If you have a grub 
problem, then deal with that.  But in 
many cases the adult beetles fly into 
your yard from elsewhere so you can 
have a grub-free lawn and still be 
plagued with beetles.  Besides, the 
grubs that are a problem in our lawns 
locally are European chafers, not 
Japanese beetles. 
For more information call our office 
for our fact sheet or download a copy 
from our local web site: 
http://cce.cornell.edu/clinton then click 
on ‘horticulture’  then on ‘ fact sheets’  
and look for Japanese Beetles. 
 
Fer tilizer  
The only plants you need to fertilize in August are any containers, hanging baskets or 
window boxes since their roots are confined and need extra pampering.  Also you usually 
want these container plantings to grow full speed until killed by frost in the fall so a little 
push keeps them looking full and beautiful. 
 
Vegetable and perennial flower gardens, on the other hand, have different needs.  Most 
vegetables will be ripening their crops this month so pushing out a lot of new growth is 
not what they need to do, and perennials need to slow down at the end of summer to get 
ready for fall and winter. 
 
To fertilize containers you can either use a conventional liquid fertilizer or an organic 
source such as fish emulsion.  Just be ready, the organic sources can often be quite 

smelly!  Follow the label directions and 
measure carefully.  Don’ t use an extra scoop 
‘ for good measure’  and don’ t go crazy 
drowning the plants with the liquid fertilizer.  
If your containers are near a body of water, 
such as on a dock over the water, be careful 
the run off fertilizer doesn’ t enter the water 
directly.  In these situations it’s best to 
‘spoon feed’  the containers with smaller 
doses, more frequently throughout the 
growing season.  You don’ t want fertilizer to 
run directly into an body of water, the 
excess nutrients can contribute to algae 
growth. 



 

August 2008 

Sunday  Monday Tuesday Wednesday Thursday Friday Saturday 

  
 

   1 Corn & Alfa lfa  
IPM c lass 1-3. 
 

Sr. p resenta tion 
trip  – p izza  & 
movie night 

2 

3 
 

4 
 

5 
 
Wa iter/ wa itress & 
Jr. super. Tra ining 
5:30-6:30 

6 
Energy 
Conserva tion 
Jay 6pm 

7 
Work Bee Day 
9 to 1 

8 
Fly Control IPM 
c lass 1-3 Garvey 
Farm 
 

9 
 

10 
 

11 
 

12 Build ing Set-
up  Day 
4-H Fa ir Entries 
due.  Judging  
12 to 7 

13 
 
 

14 
 

15 
 

16 
 

17 
 
Pic k up  sta tic  fa ir 
exhib its a fter 6:00 

18 
 

19 
Post-Fa ir Work 
Bee Day 

20 
 

21 
 

22 23 
 

24 
 
                        31 
                     

25 26 27  Sta te Fa ir 
sta tic  exhib its 
due in 4H offic e 
by noon 
 
Energy Conserv. 
CCE  6pm 

28 
Sta te Fa ir baked  
goods due in 
offic e by 10am. 
Volunteers leave 
a t 2pm 

29 30 

25 ESSEX COUNTY FAIR 



 
                                                                   

 
 
 
 
  
 

 
 

 
 
 
 

 

 
Cancer Screening Program 
(Formally Healthy Living Partnership) 

By Lisa French 
 

The Cancer Screening Program will have a display table in the Cornell Cooperative Extension building 
at the Fair during the week of August 13th through August 17th.  On August 13th through the 15th from 
2pm to 4pm I will be at the table presenting information on three kinds of cancer: breast, cervical and 
colon. There will even be a short video on Inflammatory Breast Cancer.  We look forward to seeing you 
during Fair week. Please stop by with any questions or feel free to call me at 962-4810 ext. 415 or  
1-877-275-6266.  

 
Please Save the Date September  20, 2008; for the Relay for  L ife held at 
the Olympic Oval in Lake Placid. The Relay for Life is an all day event 
that starts at 9am and ends at 9pm. It begins with an opening ceremony 
given by the Mayor of Lake Placid and the Chair of the Tri-Lakes Relay 
for Life, Willie Sheridan. Then all of the survivors names are called, they 
line up and walk the first lap together. Then all of the caregivers join in 
when they are half way around.  After they are done all teams join in 
walking laps around the track. There are games, music and much more to 
do while you are there. At dusk we light the luminaria bags. These bags 
are to remember the loved ones we have lost to cancer or to honor the 
loved ones who have won the fight against cancer. The luminaria is 
$5.00 a bag and you can decorate them yourself or have them decorated 

that day. After the luminaria bags are lit there is a ceremony and everyone walks around the track 
together holding a candle. At the end of the night we have a closing ceremony and we find out how 
much money we raised to fight this battle against cancer. If you would like more information about the 
Relay For Life you can view the web site http://events.cancer.org/RFLtrilakesNY. We hope to see you 
there! 
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