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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 
 

Healthy Living Partnership Educator 
    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 and Cynthia Brannock 
(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. 
 



 1 

Summer Job On Your  Hor izon? 
 
Are you thinking of getting a summer job or a part-time job after school?  Would you like help 
creating a resume?  Are you wondering about what to do with your pay check?  Come join us for parts 
2 & 3 of a three part series on resumes and financial health.  (Open to 4-H Members and Adults)    
Part 2: To Save or Not To Save, on June 25th, 2008, 6:30pm to 8:30pm.   
Part 3: Checking Accounts, Debit Cards and ATM’s on July 23, 2008 
 

 
Part 2 

To Save or Not To Save Training Registration 
Please return to the 4-H Office by June 23rd, 2008 

 
Name_______________________________________Phone____________________ 
 
Club________________________________________Age__________________ 
 

 
Part 3 

Checking Accounts, Debit Cards and ATM’s Training Registration 
Please return to the 4-H Office by July 21st, 2008 

 
Name_________________________________________Phone__________________ 
 
Club__________________________________________Age_________________ 

 

 

Summer Chef Ser ies 
 

WHO:  Essex County 4-H Members and Volunteers 
WHEN:  June 20th, July 18th and Sept. 19th, 2008 
Take advantage of the tasty local foods in our Summer Chef Series.  Create menus and prepare feasts 
using the finest Adirondack has to offer and enjoy 4-H friendships.  Sign-up today, for this fun, 3 part 
educational series from 6:30-8:30 p.m. 
 

 
Summer Chef Ser ies Registration 

Please return to the 4-H Office by June 16th, 2008 for the June 20th class 
 

Name__________________________________Phone________________________ 
 
Club__________________________________ Age______________________ 
 
Please check all that you will be attending. 
 
______June 20th                             ______July 18th               ______September 19th  

 



 2 

FAIR HELP NEEDED! 
Please take time to read and sign-up for  the many volunteer  oppor tunities at fair  and to 
suppor t the 4-H Program! 
 

Static Exhibit Judges Needed on August 12: Check Off area and time of interest) 
 

Noon-3:00 p.m. (Snack provided) 
 

_____Home Environment      _____Photography                  _____AG & Engineering  
_____Arts & Crafts                _____Natural Resources _____Cloverbuds 
_____Flowers & Vegetables 
 
4:00p.m.-7:00 p.m. (Dinner Provided) 
 

_____Home Environment _____Photography                  _____Ag & Engineering 
_____Arts & Crafts                 _____Natural Resources _____Cloverbuds 
_____Flowers/Vegetables 
 
*Please complete and return this form to the 4-H Office. 
Name:____________________________Phone:___________________________________ 
 

 
FAIR SIGN-UPS!!! 

 
Name___________________________________Phone_______________________ 
Address_____________________________________________________________ 
4-H Club_________________________________Age________________________ 
 
*Please check those areas you are able to volunteer for and return to the 4-H Office. 
 
______Work Bee Day-(Thursday, August 7th, 9:00 a.m.-1:00 p.m. with lunch provided) 

Something for all members to help us get ready for opening fair day! 
 

______Post-Work Bee Day-(Tuesday, August 19th, 9:00-11:00a.m. (Snack Provided) 
 

______Waiter/Waitress Training-(Tuesday, August 5th, 5:30-6:30 p.m.(4-H Members at least 8 
             yrs. old.) 
 

______Jr. Superintendents Training-(Tuesday, August 5th, 5:30-6:30 p.m.)  Jr. &  Sr. Members 
            only.  (Poultry, Dairy, Horse, Be a Farmer for a Day, Porch & Dairy Bar.) 
          *Daily Presentation Required!! 
 

______Fair Building Host/Hostess-(Wednesday, August 13-Sunday, August 17th, 10:00 a.m. 
            -7:00 p.m.)  *Please sign-up for a minimum 2 hour block.  Clubs recommended. 
 

New York State Fair  Sign-up 
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Who:  Must be 13 years of age or older 
What:  Volunteer at the NYS Fair Representing Essex County 
When:  Thursday, August 28th-Monday, September 1st, 2008 
 
This is a community service project, although volunteers will have the opportunity to spend time 
visiting the NYS Fair.  Mandatory meeting for those interested will be held on July 30th, 2008 from 
6:00-7:00 p.m. at the 4-H Office.  A parent/guardian must attend with each youth.  For more 
information contact Mary at the 4-H Office. 

 
NYS Fair Registration 

Please return this form to the 4-H Office no later than July 7th, 2008 
 

Name_____________________________        Phone___________________ 
 
Age___________________           Club____________________ 

 
 
 

 

THE W!LD CENTER 
Wednesday, July 16.  Sign up for this all day educational and ‘wild’  experience!  This Museum is 
where the wild world of the Adirondacks opens before your eyes.  It has live exhibits, birds, fish and 
amphibians.  Expert guides will help us make new discoveries.  There is also a giant ice glacier wall, 
indoor forest, indoor river and hiking trails to walk on.  Depar t Westport 8:15 a.m. Return 3:00 p.m.  
You must bring your own lunch. 
 

W!ld Center  Registration 
Due in to the 4-H Office no later  than July 7th, 2008 

 
Name________________________________  Phone_______________________ 
 
Fee Enclosed__________________ Club__________________________ 
 
______Adult ($8.00)    Youth________($5.00) 
 

 
4-H PUBLIC PRESENTATION AWARD TRIPS 

 
For your involvement in this year’s public presentation program, you are invited to participate in an 
award trip.  The trips are a special recognition for all the time and effort you put in to the program.  
Each is selected for a specific age group and is sponsored by the Essex County Leaders’  Association.  
ALL DETAILS AND REGISTRATION INFORMATION WILL APPEAR ONLY IN THIS 
ISSUE OF TOWN &  COUNTY.  If you have any questions, contact your organizational leader or 
the 4-H Office. 
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I t is very impor tant that the Parents/Guardians, Leaders and Members read everything 
carefully, as this will be the only notice. 
 
If you plan to participate you MUST return your registration form and $5.00 fee to the 4-H Office by 
July 7th, 2008.  Please note no phone registrations will be accepted and fee must accompany 
registration form.  The grade for each trip is listed with the description of each trip.  Remember, your 
grade is the one just completed. 
 

1. Comfort Inn Activity Day, July 31st, 2008, will be the reward trip for both Cloverbuds 
(K-2nd) and Junior Members (3rd-6th).  We will leave the CCE Office at 10:15 a.m. and return at 2:45 
p.m.  Lunch will be provided.  Some of the activities are swimming, waterslide, miniature golf, laser 
tag and arcade games. 

2. Pizza and Movie Night, August 1st, 2008, is for Senior Members in grades 7th-12th.  This 
trip will take seniors to the Plattsburgh Mall for a pizza dinner and their choice of appropriate movies 
playing that evening.  Plan to leave the CCE Office in Westport at 5:30 p.m. and return by 10:00 p.m. 

 
Public Presentation Tr ip Registration 

Return to:  Cornell Cooperative Extension of Essex County no later  than July 7th, 2008. 
Make Check Payable to CCE of Essex County (Money must be included with registration). 
 
Name _____________________________Phone____________________ 
 
4-H Club__________________________ Grade Just Completed________ 
 
I plan to attend the following trip: 

_______Comfort Inn     _______Pizza/Movie Night 
 
 
 

NYC Award Tr ip 
 

This trip was attended by Ariel Beebe, Rachel Woods and Emily Wing with Ann Moore as chaperone.  
Here are some things the girls had to say about their trip. 
 
Rachel Woods:  I had the pleasure of going on the NYC trip along with Ariel Beebe, Emily Wing and 
Ann Moore.  It was a very exciting trip.  When we arrived at our hotel in New Jersey on Sunday 
morning, we met with the other counties and left for New York City on a tour bus.  When we got 
there, we ate lunch at the South Street Seaport in Lower Manhattan.  We passed the Statue of Liberty 
on the Staten Island Ferry and Ground Zero.  Then, we went shopping in China Town before our 
dinner at SPQR in Little Italy.  After dinner, we took a 67-floor elevator ride to the Top of the Rock 
Observatory in Rockefeller Center.  The sky line was beautiful and we could see city lights for miles. 
Overall, I had a fantastic time in New York City.  I didn’ t want to come home!  I’d like to thank 
everyone who gave me this opportunity and covering many of the expenses.  I really appreciate it.  I’d 
also like to thank Ann for keeping up with us and being such a fun chaperone. 

 
Emily Wing:  First of all. I would like to thank everyone who made it possible for me to go on this 
trip.  I had a lot of fun and got to meet new people from other counties and explore new careers that I 
could possibly go into when I’m older.  This tour showed me a whole new perspective about New 
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York City.  I got to see the Statue of Liberty, Ellis Island and Staten Island from the Staten Island 
Ferry and we all got to walk in Central Park and see John Lennon’s Monument, beautiful flowers and 
a really neat bridge that was in the movie ‘Spider Man’ .  We got to go to two shows during our stay in 
New York City, ‘The Today Show’  and ‘The Morning Show with Mike and Julie’ .  Both shows were a 
blast and had some really interesting topics.  Our tour group was also lucky enough to go see a 
Broadway show called ‘Curtains’ .  The play was really funny and the music was really spectacular. 
 
We are fortunate in this county to have a Leaders’  Association that makes funding available.  If 
anyone gets the chance to go to NYC, you should do so, because it’s loads of fun and there are a lot of 
possibilities. 
 
Ariel Beebe:  I really enjoyed the New York City Trip. It was so much fun and a great opportunity.  I 
loved the Broadway Show, it was one of my favorite things and I’m happy you made this experience 
possible.  This was my first trip to New York City and it was fantastic.  Thank you for the trip to NYC. 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

 
4-H &  Animal Science 

 
Poultry Care class met in Westport on April 26.  A few hardy souls braved the weather and decided 
to go on an impromptu field trip to see the many different varieties of chickens, ducks, and turkeys at a 
local farm.  4-H member Alycia Moore shared her progress on the successful hatching and raising of 
her February clutch of rare Phoenix and Onagori chickens.  These beautiful chickens were prized by 
the Emperor of Japan and known for their very long and extravagant tail feathers. 
 
Raising Beef class- This 4-H Outing took place at BEN WEVER FARM in Willsboro.  Sami & Josie 
West had a great time bottle-feeding a calf. A BBQ lunch was served featuring the farm’s Grass-fed 
natural beef.  This was the teens’  favorite part of the program!  Perfect timing at the end of the 
program a Scottish Highland calf was born.   
 
Horse and Rider  Evaluations continue.  It is an impressive sight to see the 4-H equestrians show off 
the skills they have learned during the year. Ten 4-H members joined in the fun at the Clinton County 
Horse Camp which place May 16-18, ten 4-H members attended.  This has been so much fun and 
educational that 4-H members have been known to give up their prom to attend.  
  A 4-H Horse clinic is scheduled for Saturday, June 7, from 9-3, the focus will be jumping. There will 
be plenty of mounted and un-mounted activities for our 4-H kids. A $5 preregistration is required for 
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the pizza lunch planned. Look for the upcoming mailing or call Linda for more information (ext.416).  
Next horse leaders meeting is June 18 here at the Westport CCE office.   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Advantage After -School Celebrates 
 
This year’s four After-School Programs have been involved in a Fitness/Nutrition Program.  Daily 
fitness activities, pedometer tracking of steps along with weekly nutrition sessions on Food Safety, 
Food Handling, Healthy Recipes and a lot of taste testing have made this a very exciting year at each 
of our after-school programs.  
 
End of the year celebrations with the roll-out of our healthy recipe cookbook and certificates of 
accomplishments helped to bring this year’s Fitness/Nutrition Programming to a close.  Pictured are 
collaborators , youth, school administrators as well as after-school and CCE staff to help make it all 
happen. 
 
Lee Vera-Eastern Adirondack Health Care Network 
Jamie Konkoski-Eat Well Play Hard 
Jill Parks-Catch Kids Club 
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Linda Gillilland Extension Educator provides programming in ‘Gardening’  to the youth at the 
Keeseville After-School Program.  Photographed with Linda are Isobel Champine and Tia Provost. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

����

� � � � � �� ��	 
 � �
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

     Trying new foods has always 
been encouraged as part of the Eat 
Smart New York and after school 
collaboration. Recently the students 
chose a recipe for tomato crostini. 
When faced with the ingredients 
(tomatoes, black olives, garlic and 
capers) statements like “ I don’ t like 
tomatoes”  or “ I am allergic to black 
olives”  and “what are capers?”  were 
heard repeatedly. After they helped 
brush olive oil on the bread, 
measured the herbs and mixed the 
ingredients. They commented on 
how good it smelled, when they 
placed a spoonful of the vegetable 
mixture on the bread everyone 
wanted seconds and we kept 
making them until we ran out. They 
even came up with variations that 
they could try at home. What began 
as a “ugh”  food ended as something 
fun and tasty. 
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4H CALENDAR 
 

June:  
7th:  Garden-In-A-Bucket-10:00-Noon @ 4-H Office  
7th:  Horse Clinic-9:00 a.m.-3:00 p.m.@ CCE 
16th:   RSVP for Summer Chef 
18th:  Horse Leaders’  Mtg. 5:30-6:30 p.m. @CCE 

           20th:  Summer Chef Series #1-@CCE-Essex from 6:30-8:30 p.m. 
           23rd:  RSVP for To Save or Not 
           25th: To Save or Not To Save #2@CCE-Essex @ 6:30-8:30 p.m. 
July: 
   7th:  Registration for NYS Fair Teen Volunteers due in to 4-H Office 
   7th:  Registration for Public Presentation and Wild Center Trips 
         12th:  Ti WaterFest—8:00 a.m.-5:00 p.m. 
         16th:  W!ld Center Educational Trip 
 18th:  Summer Chef Series #2 @ CCE-Essex @ 6:30-8:30 p.m. 
 19th:  Dairy Fitting & Showmanship @ 10:00 a.m. 
22nd-24th:   Boston Award Trip 
        23rd:  Checking Accounts, Debit Cards & ATM’s@ CCE-Essex @ 6:30-8:30 p.m. 
 30th:  NYS Fair Orientation from 6-7 p.m. at 4-H Office 
 31st:  Comfort Inn Public Presentation Award Trip 
August: 
  1st:  Pizza and Movie Night Public Presentation Trip 
  5th:  Waiter/Waitress/Jr. Superintendent Training-5:30-6:30 p.m. @ CCE 
  7th:  Work Bee Day-9:00 a.m.-1:00 p.m. (Lunch Included) 
       12th:  Fair entry Day and Bldg, Set-up 
       13th:  Fair Opens 
       17th:  Fair Ends 
       19th:  Post Work Bee Day 
28th- Sept. 1st:  NYS Fair 
         

 Eat Smar t NY Annual Conference 
 
CCE Nutrition Teaching Assistants, Judy French, Sue Cutting, Samantha Davis, Maria Slattery along 
with Eileen Longware , Dottie Wehanu and Mary Breyette attended the ESNY Annual Conference.  
This year’s display featured activities for the whole family. 
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June is National Cancer Survivor Month 
 

Submitted By L isa French 
(Resource National Cancer  Survivor  Day Foundation) 

 
National Cancer Survivors Day is an annual, worldwide Celebration 
of Life that is held in hundreds of communities throughout the 
United States, Canada, and other participating countries. Participants 
unite in a symbolic event to show the world that life after a cancer 
diagnosis can be a reality.  
     In most areas, National Cancer Survivors Day is traditionally 
observed on the first Sunday in June, although this is not always 
possible due to scheduling conflicts and time differences. 
Celebrating its 21st year in 2008, NCSD is the world’s largest and 
fastest-growing annual cancer survivor event.  
    The non-profit National Cancer Survivor Day Foundation 
supports hundreds of hospitals, support groups, and other cancer-

related organizations that host National Cancer Survivors Day events in their communities by 
providing free guidance, education and networking. Anyone considering hosting an NCSD event 
can obtain a free NCSD Planning Kit.  
    Who is a cancer  survivor? The National Cancer Survivor Day Foundation defines a “survivor”  
as anyone living with a history of cancer – from the moment of diagnosis through the remainder of 
life. National Cancer Survivors Day affords your community an opportunity to demonstrate that it 
has an active, productive cancer survivor population. 
    So be sure to attend an official National Cancer Survivors Day event in your area. To locate an 
event near you, e-mail info@ncsdf.org or call 615-794-3006. 
Healthy Living Partnership 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 962-4810 ext. 415 or e-mail at lmf86@cornell.edu 

 

Energy News - Room Air  Conditioners 
    ENERGY STAR® qualified room air conditioners use at least 10% less energy than 
conventional models. They often include timers for better temperature control allowing 
you to use the minimum amount of energy you need to cool your room.  
Facts &  Product Knowledge: 

·  An ENERGY STAR Room AC with louvered sides has to have an EER rating 
greater than 10.7.  

·  An ENERGY STAR Room AC without louvered sides has to have an EER rating 
greater than 9.4.  

·  Use sizing charts to choose the appropriate model. You compromise the 
efficiency of the model if you use the incorrect model size.  

Tips:  
·  Consider the voltage of the AC unit, as well as the household receptacle when 

purchasing an air conditioner.  
·  Select the unit with the highest Energy Efficiency Ratio (EER) to maximize 

energy savings.  
·  Units whose filters slide out easier are better for regular cleaning, keeping the unit 

in good working condition.  
www.getenergysmart.org 
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FIND YOUR FAVORITE FARMERS' MARKET!  
 

*  accepts food stamps + accepts FMNP coupons 
 
Chateaugay Lakes - State Rt. 374 on the lawn of the Hollywood Inn. Manager: Jo Ellen 
Saumier (518) 497-6038. Web Site: adirondackfarmersmarket.com  + 
Date: Saturdays, June 21 through Aug. 30, 2008  10:00-2:00 
 

Elizabethtown - Behind the Adirondack History Center Museum. Manager: Gina Agoney (518) 
293-7877. Web Site: adirondackfarmersmarket.com   + 
Date: Fridays, May 16 through October 10, 2008 9:00-1:00 
 

Glens Falls - Large producer-only market.  South Street Pavilion.  Manager: Richard Sandora 
(518) 792-0438.  + 
Date: Saturdays, May 3 through Nov. 15, 2007 
8:00-12:00 
 

Keene - Marcy Airfield between Keene and 
Keene Valley on Route 73. Manager: Dick 
Crawford (518) 561-7167. Web Site: 
adirondackfarmersmarket.com   + 
Date: Sundays, June 8 through Oct. 12, 2008 
9:30-2:00 
 

Lake Placid – 100% producer-only market.  
Lake Placid Center for the Arts. Manager: Sam 
Hendren (518) 834-7306. Web Site: 
lakeplacidmarket.com   + 
Date: Wednesdays, June 11 through Oct. 15, 
2008 9:00-1:00 
 

Malone - Malone Airport, Route 11. Manager: Vicky Lesniak (518) 497-0083. Web Site: 
adirondackfarmersmarket.com   + *  
Date: Wednesdays, June 4 through Oct. 12, 2008 12:00-4:30 
 

Paul Smiths College – Corner of Rte 86 and 30 at Paul Smiths College. Manager: Ellen 
Beberman (518) 891-7470.  Web Site: adirondackfarmersmarket.com  + *  
Date: Fridays, June 20 through Sept. 26, 2008  2:00-5:00 
 

Plattsburgh – A diversified group of growers, producers and crafters plus weekly entertainment.  
Pavilion downtown by Bridge, Durkee and Broad Streets.  Manager: Pat Parker (518) 493-6761 
Web Site: plattsburghfarmersandcraftersmarket.com  + 
Date: Saturdays, May 10 through Oct. 11, 2008  9:00-2:00 & Wednesdays, June 25 through 
Sept. 27, 2008  10:00-2:00 
 

Plattsburgh Farmers Green Market – This market focuses on local farm products and ready-to-
eat foods that reflect good stewardship of the earth and of our bodies. Plattsburgh Church of the 
Nazarene parking lot, corner of 187 Broad Street. Manager: Beth Spaugh (518)643-7822.  Web 
Site: plattsburghfarmersmarket.com  + 
Date: Thursdays, June 19 through October 2, 2008 3:00pm-6:00pm 
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Queensbury - Producer-only market.  Elk’s Lodge parking lot, 23 Cronin Rd.  Manager: Richard 
Sandora (518) 792-0438.  + 
Date: Mondays, May 5 through Oct. 27, 2008  3:00-6:00 
 

Saranac – Pavilion behind the Saranac Town Hall.  Managers: Damian Gormley and Monica 
Clark (518) 293-8226.   
Date:  Saturdays, June 21 through September, 2008  1:00-5:00. 
 

Saranac Lake - Lake Flour Bakery, corner of River & St. Bernard Sts. Manager: Nancy 
Moriarty (518) 891-7194. Web Site: adirondackfarmersmarket.com   + 
Date: Tuesdays, June 3 through Sept. 30, 2008  11:00-3:00 
 

Saratoga – All locally grown and produced items.  Under the pavilions at High Rock Park just 
east of Broadway in Saratoga Springs.  Market coordinator: Suzanne Carreker-Voigt 
SFMAscv@nycap.rr.com. Website: saratogafarmersmarket.org.  + *  
Date: Wednesdays, May 7 through Oct. 29, 2008 3:00-6:00 and Saturdays, May 3 through Oct. 
25, 2008  9:00-1:00 
 

Schroon Lake – 100% producer-only market.  In the lakefront park. Market contact: Sam 
Hendren (518) 834-7306.  + 
Date: Mondays, June 30 through Sept. 1, 2008  9:00-1:00 
 

Speculator  – Located at the pavilion in Speculator.  Manager: Lisa Turner (518) 548-4521. + 
Date: Thursdays, June 26 through Aug. 28, 2008 (possibly extended)  3:00-6:00. 
 

Wadhams – 100% locally produced items.  Corner of Rte. 22 and Co. Rte. 10, near Dogwood 
Bread Company.  Manager: Shelle Bailey (518) 962-4039. 
Date: Saturdays, June 28 through Aug. 30, 9:00-1:00 
 

Warrensburg - Located at the historic River Street Park on Rte. 418 along the Schroon River in 
Warrensburg. Contact: Teresa Whalen, 466-5497.  + 
Date: Fridays, June 6 through Oct. 31, 2008  3:00-6:00 
 

Whitehall - Boulevard in the Village Park along the canal. Manager: Bob Anderson (518) 854-
3750.  + 
Date: Tuesdays, June 3 through late Oct., 2008  1:00-4:00 
 

Wilmington - Heritage Park, Corner of Rt. 86 
and Hazelton Rd.  Manager: Gina Agoney (518) 
293-7877. Web Site: 
adirondackfarmersmarket.com  + 
Date: Thursdays, July 3 through Aug. 28, 2008  
9:00-1:00 

Right:  Laurie Davis, Anne Lenox 
Barlow and Anita Deming model the  
new veggie costumes that the 
Adirondack Harvest program has 
purchased.  These costumes will be 
available for farmers markets to borrow 
for special events.  Call 962-4810 x404 
for more information. 
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Does Your  Marketing Program have a GPS? 
 

Debra Perosio, Ph.D., Lecturer 
Applied Economics and Management, Cornell University 

 
 
Now a-days, most people don’ t travel far from home without a GPS 
precariously stuck to the front windshield with that rather annoying 
monotone voice guiding them from turn to turn and, at times, 
“ recalculating the route”  to get you back on track!  
 
Like a GPS that guides you into foreign territory and coaxes you back on 
track, a marketing plan can do the same for your business. Too small to 
go to all of the fuss?? Think you can do it by the seat of your pant?? Well think again, no matter 
how small or large a business is, a marketing plan is a necessary tool for every business, that can 
be an interesting and informative document to prepare.  
 
Every business at one time or another does some type of marketing. Marketing can be as 
informal as a hastily placed road sign advertising sweet corn or a more complicated marketing 
campaign developed to create brand awareness for a new variety of apples or onions. Whether 
you are a seasonal business, part-time business or a large business every business needs to 
develop a roadmap to guide them through the marketing process. That road map is a marketing 
plan. 
 
A marketing plan is a fluid document. It provides a guide that you follow, at times wandering off 
course due to changing conditions in the market (that’s when the GPS tell you it is “ recalculating 
the route!” ). However, despite changes in your product, your customers or the economy, you 
keep plugging along, changing and modifying the document as you go, but keeping your eye on 
the goal of the plan all of the time. I always tell people to put their plan in a three-ring 
binder…take pages out, replace others as circumstances dictate, all of the time trying to keep the 
document up to date and relevant.  
 
This article will cover the first third of a marketing plan. Subsequent articles will focus on the 
remanding portions of the plan.  
 
The first part of your marketing plan really focuses on the business as it stands today. What type 
of business is it? What is its mission, vision? What are the businesses strengths and weaknesses? 
Who is your competition? What is the industry like that your business is part of…growing, 
declining?? By answering the following questions you will have the start of your business plan. 
 
Company Descr iption 

1. Introduction 
�  What is the business?  What is its history?   
�  Product definition – Include a general description of the various products.  What 

benefit is it providing?  
�  Problem definition – what, specifically, does the business need help doing?  

  
2.  Market Summary 
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�  Target market/s – Which are they and what are their specific wants and needs? 
�  Does your business currently have multiple target markets - each with distinctive 

needs and wants? Please describe them. 
�  Why have these been chosen as the appropriate target markets? 
�  Is there evidence of target market growth/decline?  If so, what are the projections for 

growth/decline within each target market? 
�  Target market profiles: What characteristics best describe each of your business’s 

current target markets? 
3. Market Needs 

�  What is the specific market need your business hopes to fulfill for each of its current 
target markets?  What value/benefit are they providing to each?   

 
Strategic Focus and Plan 

1. What is the mission/vision for the business? 
2. What are the goals of the business? 
3. What are the core competencies of the business? 
4. What is the sustainable advantage of the business? 

 
Situation Analysis 
 
1.  SWOT Analysis 
 

Internal strengths and weaknesses 
�  Strengths – positive attributes of your business 
�  Weaknesses – what are the weaknesses of your business? 

 
External opportunities and threats 
�  Opportunities – the potential that can be realized by a well-executed and well-timed 

strategy, what opportunities exist for your business? 
�  Threats – Are there any unfavorable trends or developments that will negatively impact 

your business’s revenue/ability to provide the intended benefit. 
 

You can use the grid below to guide you through your SWOT Analysis: 
 
INTERNAL FACTORS STRENGTHS WEAKNESSES 
Management   
Product mix   
Marketing Strategy   
Quality   
Distribution   
Facilities   
Location   
   
EXTERNAL FACTORS OPPORTUNITIES THREATS 
Current Customers   
Prospective Customers   
Economic Environment   
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2.  Industry Analysis  Note: this section should be well researched and very comprehensive 

·  What are the current trends in the industry? (This helps you uncover possible areas that 
you may want to pursue for your business) 

·  Is the industry in a growth or decline phase? 
 
3.  Competitors  

�  Who are your business’s competitors?  Please identify them. 
�  What are their strengths and weaknesses – size, market share, etc.? 
�  How is your business perceived by its target markets relative to these competitors in 

terms of comparative quality, image, reputation, price, awareness, etc.?    
 

Feel free to use the grid below to guide you through the competitor analysis. You can 
indicate whether or not the competitor is on par, better, worse than your business or put more 
specific information into each box to help explain each parameter.  
 
 

FACTOR COMPETITOR 1 
 (please identify) 

COMPETITOR 2 
(please identify) 

COMPETITOR 3 
(please identify) 

Price    
Quality    
Product Line    
Service    
Location    
Advertising    
Reputation    
Business Strategy    
 
 
Next time I will discuss the second part of the marketing plan. This component focuses on 
drawing out the opportunities and needs for the business and articulating them into an objective 
that will guide your marketing plan and future marketing efforts.  
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NEW YORK CROP AND LIVESTOCK REPORT 
Apr il 2008 

 
                            Pr ices Received by Farmers 1/ 
                                        New York              United States 
                                    Mar.      Feb.      Mar.               Mar.     Feb.     Mar. 
                                   2007      2008     2008              2007    2008    2008                   
Commodity          Unit    Dollars                   Dollars 
 
Corn                       bu.     3.75       4.97      5.51            3.43     4.53     4.83 
Oats                        bu.             2.08       3.52      3.52            2.40     3.20     3.38 
Wheat                     bu.             4.60     12.00    11.67            4.75     9.98    11.70 
Barley                     bu.            -            -         4.43             3.11     4.39      4.75 
Soybeans                 bu.       6.61       8.44        -                           6.95   11.70    11.90 
Hay, baled              ton    117.00  111.00 121.00          119.00 133.00  139.00 
Potatoes                 cwt.           11.20    11.30     11.10            7.93     7.51      7.82 
Apples, fresh  
    market 2/           cwt.            28.60     32.20   33.10           29.20   34.70    34.40 
 
Milk, wholesale     cwt.   15.60   19.50     17.90            15.60   19.10    18.30 
Milk cows 3/        head        -           -            -      -      -      - 
Eggs, table market doz.    0.700    1.250     1.310           0.681   1.220   1.300 
Slaughter cows      cwt.   42.60     48.50      4/              47.20   51.40    52.20 
Steers and heifers  cwt.   71.70    77.50      4/              97.70    94.20   93.80 
All slaughter cattle cwt.   44.40     51.00      4/              91.60    89.00   88.70 
Calves                    cwt.  94.50     72.00      4/           122.00 120.00  120.00 
Hogs                       cwt.  40.30     40.60      4/              44.90   42.20   41.20 
Lambs                    cwt.         147.00     91.00      4/               95.50   96.80      4/ 
 
Index (1990-92=100) 
Prices received                          133       147       150 
Prices paid                                 159       173       176 
Ratio prices received to 
prices paid                                  84         85         85 
 
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 
Cold Country 
Viticulture: 
Wines and 
Vines in the 
Nor th Country 
Workshop. 
Wednesday, June 4 
8:00am-4:30pm 
Noblewood Park and 
Cornell University's E. 
V. Baker Farm, 
Willsboro. 
Registration is $50, 
and includes lunch, 
vineyard visit, a wine 
and cheese reception 
following the program, 
and a CD with 
presentations and 
supplemental 
educational materials. 

The North Country has seen a burgeoning interest in grapes and wine, 
made possible in part by cold-tolerant hybrid grape varieties released 
by the University of Minnesota breeding program and private breeder 
Elmer Swenson.  Our meeting site at Noblewood, and Cornell 
University's Northeast NY Fruit Program's wine grape trial site at the 
Baker Farm, both offer grand Champlain vistas  that one day may be 
savored by future visitors to regional vineyards/wineries! 
 Please join us for this one-day workshop focused on 
information you need to start a vineyard and equip a startup winery.  
We begin at Noblewood Park, located at 158 Lake Shore Road (Route 
22), Willsboro. The Park is approximately 10 miles from I-87 
(Northway) Exit 33, Willsboro, via Route 22 south, and is 
approximately 5 miles north of the NY-VT Essex-Charlotte Ferry and 
Route 22 north. 
We will cover: Vineyard site selection, cold climate varieties and 
wines from these varieties, vineyard site preparation, planting, training 
and trellising options, pest management, and basic targets/benchmarks 
for profitable grape and wine production. 
Instructors for this course are: Tim Martinson, Statewide Viticulture 
Extension Program, Tim Weigle, Statewide IPM Extension Specialist 
Chris Gerling, Statewide Enology Extension Program, and Kevin 
Iungerman, Cornell Cooperative Extension's Northeast New York 
Fruit Extension Program. 
 For the Willsboro program, contact Nancy Kiuber, e-mail:  
nak5@cornell.edu,  or (518) 885-8995.  Space is limited! 

Business Expo 
Thursday, June 5 
from 10am-5:30pm  
SUNY Plattsburgh 
Field House 
$3 
 

Make hundreds of business contacts. Visit a few technology-related 
booths and discover how to make your office and home run more 
efficiently.  Enter to win hundreds of door prizes at various booths. 
Visit some of the service-related booths to find out what they can do 
for you.  Take advantage of Expo Discounts and Show Specials to 
save money.  Join us for Happy Hour and the drawing for the two 
Round-Trip Airline Tickets to Florida courtesy of Allegiant Air 
With 186 booths, there is a lot to see and do at the Business Expo.  

 
REGIONAL 
On-Farm Biodiesel 
Workshop and a 
Mobile Processor   
Tuesday, June 3 

State Line Farm, Shaftsbury, VT.  Hands on how to make 
your own biodiesel. 
Preregister at 802-257-7967 ext 13 or email to 
Vernon.grubinger@uvm.edu  
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9am-4pm 

Small Grains Field 
Day 
Thursday, June 5,  
10am-noon  
Robert Musgrave  
Research Farm  
1265 Poplar Ridge Rd Aurora, 
NY  
 

View Winter Wheat Variety, Fungicide, Seed Treatment, and 
Seed Rate x Planting Date Plots 
2008 Crop development and pest overview 
Wheat markets and prices: what does the future hold?  
Rethinking wheat variety selection 
Rethinking planting rate, planting date, and N fertility 
Rethinking foliar fungicides 
Producers' perspectives on changing management practices 
UG-99 wheat stem rust and the national/international 
responses 
Updates and comments from attendees 
Optional viewing of other experimental plots with researchers 
Pre-register at lls14@cornell.edu or phone (607-255-2177) to 
Larissa Smith 

2008 Poultry Outing  
Saturday, June 7 
10am-8pm 
New York State Fairgrounds 
Youth Building 
Cost $15.00 per person, all 
meals provided.  
 

For Youth 11-19. Showmanship, Selecting Project Birds, 
Housing and Health, Layers from Liars, Quiz Bowl and more! 
All aspects of Judging, Grading Hens, Oral Reasons, 
Carcasses, etc.  
Youth under 10 will have separate workshop with Hands ON 
activities.  
Registration is due by May 14 Mary Ann Whipple, 4595 
County RD #1, Canandaigua NY,14424 

Maple Confections 
Workshop I  
June 10-11 
St. Lawrence County CCE  

For more information contact: Contact: Steve VanderMark, 
1894 State Highway 68, Canton, NY 13617-1477, Phone: 
315-379-9192, or email sfv1@cornell.edu.  
 

Organic Vegetable 
Farm Integrated Pest 
Management  
Monday, June 30 
6pm-8pm  
Fort Hill Farm 
New Milford, CT 

Dr. Kim Stoner will lead an on-farm workshop for managing 
vegetable pests on highly diversified organic farms. This 
workshop will focus on ways that organic producers and 
others can benefit from using integrated pest management 
(IPM), a systems-based decision making approach that uses 
biological, cultural, physical, and chemical tactics to manage 
disease, weed, insect and other pest problems in the 
production and maintenance of healthy plants.  
Preregister at 
http://NortheastIPM.org/nrcs/workshops/OrganicVegWorksho
pCT2008.doc 

New York State Maple Tour  
Sunday, July 27-29 
Finger Lakes Community 
College, 
4355 Lakeshore Dr., 
Canandaigua, NY 
$140 for full package  

 

This tour will be visiting six maple sugar houses and two 
maple forest sites in the Western Finger Lake counties of 
Livingston, Ontario, Steuben and Yates. Join us for a scenic 
and informative New York State Maple Tour that will provide 
you with many ideas for your maple business. Activities at the 
host site include the trade show, registration, tour social on 
Sunday from 6 to 8 PM, breakfast on Monday and Tuesday 
mornings, and the annual tour banquet on Monday evening.  
Registration and information posted available at 
http://www.cornellmaple.com. Registration deadline: July 11, 
2008. 
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New York State Agr icultural Society 
NEW YORK FARM SAFETY AWARD 

 

Application 
 

FARM NAME: ______________________________________________________________ 

OWNER:  _______________________________________________________________  

ADDRESS: _______________________________________________________________   

_______________________________________________________________ 

TELEPHONE: __________________________ E-Mail______________________________ 

FARM TYPE: _______________________  NUMBER OF EMPLOYEES: ______________ 

What is your farm’s policy or philosophy regarding safety? 
 
 
 
 
Example of management’s commitment to safety: 
 
 
 
 
How are employees encouraged to participate in the safety process?  (Two examples) 
 
 
 
 
Does your farm have? 
____Safety committee  ____An incentive/motivation program 
____Employee wellness program ____A formal training/mentoring program 
____Safety inspection program ____Hazard correction program 
 
What are some of the key elements of your safety and health program? 
 
 
 
 
 
 
 
NAME: ____________________________________ TITLE: __________________________ 
 
Return application by July 1 to:  Eric Hallman   

      Agricultural Safety Specialist 
      6054 Burr Rd. 
      Trumansburg, NY 14886 
      Ph:   607-387-3041 
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The Ar t of Taking Butter fly Photographs 
By Lorraine Chilson 

 
     The art of photographing butterflies can be a challenge. However you should try it, the rewards are 
worth it.  You can use your point and shoot camera on close-up setting or zoom in to get the picture. 
However an SLR camera with interchangeable lenses is ideal. A macro lens or a good zoom works 
well for the SLR cameras. Your camera may also accept a close-up filter set. Try this if available. 
 
      A flash unit or your built in flash will help you to fill in 
the shadows from a bright sun and also help you to shoot at 
a faster speed. You also can diffuse your flash to soften its 
effect. Because butterflies can move so quickly from your 
view, selecting a fast shutter speed will help you to get the 
shot. You may have to select a combination though for 
more depth of field, (for more area of sharp focus). Set 
your camera at a higher ISO/ASA speed (ex. 400) or more 
to get a faster speed on your camera. This is easy to do in 
Digital cameras. At these faster speeds set your camera on 
continuous shooting mode and auto focus mode to follow a 
butterfly in flight. Follow the butterfly closely with a 
panning of the camera keeping it in the center of the focal 
plane and with the auto focus point in center. 
 

      The best time to photograph them is in the early 
morning, when the butterfly spreads his wings in the 
warm sun. They lay with their wings spread out gathering 
the heat of the day. They do not fly away until they are 
warmed up. You may find them on the shoulder of the 
road or on a stone surface.  They are very easily scared 
away when you approach them. Move in slowly toward 
them a step at a time. Use your zoom lens so you do not 
have to get so close to disturb them.  They don't stay still 
for long in their search for food. Early afternoon is also a 
good time to find them flying around your yard.  Follow 
them slowly until they land on a flower to feed. Then 
shoot fast and try to get the photographs from different 

angles. Try a low, eye level shot or from the side and also from above. Just do the best you can.  Be 
sure to fill the frame with the butterfly for close ups and wider views to include the scenery.  
 
      Plant butterfly friendly flowers in your garden 
to attract them for more photo opportunities. 
Another way is with a Butterfly feeder near a 
window in the house, from where you can take 
photographs easily. Then of course there is Paul 
Smiths Butterfly House. A visit there will be have 
you clicking away all summer long. Enjoy and 
practice , youll get better and better each time you 
try. 
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Pruning for  Plant Health 
By Emily Selleck,  

Extension Educator, Essex County 
  
If you’ve ever peered into the tangled depths of an overgrown shrub, you’ ll see a jumble of branches 
rubbing together, many of them weak and dying, some already dead.  This inner wood has been 
weakened by lack of sunlight as well as by poor air circulation.  Both create dank conditions favored 
by disease-causing organisms.  The same thing happens in overgrown clumps of herbaceous plants 
such as the “donut hole”  effect in undivided irises or lilies.  The “hole”  refers to an area in the center 
of the clump where the plant is dying due to lack of sunlight.  And, in the vegetable garden, consider 
the average tomato plant, carefully pruned early in the season to grow up a stake, then becoming a 
hopeless mass of stems once summer’s heat spurs growth beyond a gardener’s willingness to prune. 
 Judiciously pruning out dead, diseased, dying, or unwanted 
vegetation lets in sunlight and air.  Sunlight itself inhibits the 
growth of certain disease-producing microorganisms.  The 
combination of light and air circulation promotes more rapid 
drying of leaves, shoots, and fruits, further reducing the chances of 
disease.  Removing crossing limbs also prevents wounds created 
by rubbing, another possible entryway for disease. 
 Observe your plants at all times of year.  In winter, look for 
such problems as bark cankers which are dark, sunken areas where diseases spend the winter, or tarry, 
black growths on Prunus species (cherries, peaches, plums, apricots, and almonds) which are 
indicative of black knot disease.  These diseased areas can be pruned out, and the infected material 
removed to decrease the possibility of the disease returning in warmer weather ahead.  In summer, 
timely cutting off a raspberry cane below the swollen spot where a borer has entered can stop further 
damage. 
 
Prune to keep a plant from growing too large. 
Sometimes we’ re too close to our plants to see them objectively.  Even careful gardeners who take 
great pride in their homes and gardens sometimes let their plantings get away from them.  Often the 
problem can be traced back to a yard’s original landscaping.  Unfortunately, many landscapers like 
their work to look finished the day they put it in.  To accomplish this, they may use far more plants 
than necessary for the site.  After a few years, everything is too crowded: the “cute”  little junipers are 
now behemoths guarding the front door; the spreading evergreens have snuck into the walkways 
waiting to trip you up; foundation plants have crept up on the windows to obscure your view; and, the 
flowering shrubs now hide rather than frame the house.  The lesson learned: know the mature size of 
the plants you choose!  If you absolutely have to have a particular plant, check to see if it isn’ t 
available in a dwarf form.  Your option: commit yourself to an annual pruning duel.  In any case, 
controlling plant size by pruning does not mean wantonly hacking back branches.  Each cut must take 
into account the plant’s needs as well as its response to various types of pruning cuts.   
 
Prune to make a plant more beautiful. 
From hedges to whimsical topiary animals “scurrying”  across an expanse of lawn, you can run the 
gamut of landscaping achievements.  No matter how much you prune any plant, however, it will 
attempt to resume its natural growth habit.  And this growth habit will change somewhat as the plant 
ages.  Young plants tend to grow more upright, with longer branches and larger leaves than older 
plants.  A formal or contrived shape, being further from a plant’s natural growth habit, requires more 
diligent pruning. 
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Prune to improve the quality of quantity of flowers, leaves, or  fruits. 
Pruning can help bring out the best in a plant’s blooms, leafy raiment, or its luscious fruits – and 
perhaps all three!  How can pruning do all that? 
 Removing stems from a plant removes buds that would potentially have grown into shoots, so 
more energy gets channeled into the remaining buds and shoots.   For example, vigorous new shoots 
stimulated by pruning are those that are the reddest on a red-osier dogwood. 
 Some of the buds removed when you lop a branch off a fruit tree are flower buds.  Fewer flowers 
results in fewer fruits, but those fruits that remain get an increased share of the plant’s energy.  The 
remaining fruits are often larger and sweeter.  Additionally, reducing the number of potential fruits 
each year helps the plant bear moderate crops every season, rather than having alternating seasons of a 
great deal of fruit with very little fruit at all.  Due to hormones produced in developing fruits, a large 
crop one year tends to suppress flower-bud initiation and thus fruiting the next season. 
 As noted, sunlight has a dramatic effect on plant performance.  Take hedges for example.  
Hedges look their best covered with leaves from head to foot so they are always sheared slightly 
narrower on top than on the bottom to allow leaf-nourishing sunlight to reach all leaf surfaces.  
Shearing essentially makes hundreds of small heading cuts to create a densely branching visual and 
physical barrier. 
 
References. 
I have found these three books particularly helpful, not only in writing this paper, but pruning in my 
own back yard. 
Lee Reich, The Pruning Book, the Taunton Press, 1999. 
Tracy DiSabsato-Aust, The Well-Tended Perennial Garden, Timber Press, 1998. 
Lewis Hill, Pruning Made Easy, Storey Publishing, 1997. 
 
 

Transplanting Trees 
By Anne Lenox Barlow 

Horticulture Educator, Clinton County CCE 
 
I love trees.  One of the first things I did when we moved into our house, before seeding the lawn or 
starting my gardens, was to plant trees in my front yard.  In my opinion, trees add to the landscape.  
They provide year-round beauty, keep houses and other structures cool during hot summer days, 
provide backyard wildlife habitat, and remove carbon dioxide, a greenhouse gas linked to global 
warming, and other pollutants from the air.  Trees live for tens to hundreds of years, becoming an 
integral component of the landscape.  They come in all shapes and sizes too, allowing them to be 
incorporated into almost any space.  I personally could not imagine living in a house without trees in 
the landscape.   
 
So, I encourage you to take a look around your property, find a place that could benefit from the 
addition of a tree, research what tree would compliment that area, and plant a tree.  Obviously the first 
two steps in tree planting are selecting a site and a tree.  But once that is done, how do you properly 
plant a tree so to ensure that your tree will thrive? 
 
One thing to consider is the time of year.  During the transplanting process, the tree’s roots are 
disturbed, reducing the tree’s water and nutrient uptake ability.  In the summer, trees need quite a bit 
of water, especially on hot, sunny days when the tree is transpiring a lot.  Transplanting during this 
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time of year can cause quite a bit of stress and lead to an unsuccessful transplant.  If you live in a 
warmer area, trees can be transplanted in the fall, when the weather is cooler.  But up here in Northern 
New York, our early frost and long winters create unfavorable conditions for the tree.  Therefore, the 
best time to plant a tree in our area is the spring. 
 
Now that you know when to plant, the next step is how to plant.  
Here are ten simple steps to ensure a successful transplant of a 
container-grown tree: 

1.Dig a hole to the same depth as the ball or container the 
tree came in.  The hole should be at least three times as 
wide as the root mass, though 5 times the width is 
preferable.  Digging should be done near the surface, 
where most of the vigorous root growth takes place. 

2.Remove the container from the tree. 
3.Tease out the roots.  If you cannot pull them apart, use a 

knife or hand cultivator to make four to five vertical 
slashes in the root ball.  This helps with establishment.       

4.Be sure that the soil ball is at the proper level, which is 
level with the ground.   

5.Fill the hole with half of the backfill.  Then fill with water. 
6.Add the remainder of the backfill. 
7.Construct a 4 to 5 inch tall berm, or wall, of backfill soil around the outside edge of the root 

ball. 
8.Thoroughly soak the tree’s root system. To do so, water the tree by allowing a hose to 

slowly trickle into the saucer for about one hour. 
9.Apply mulch, two inches deep, around the tree making sure the mulch does not touch the 

tree’s trunk.  This can introduce disease into the tree. 
10. Remove all tags or labels from the tree and trunk to avoid girdling.      
     
Besides these steps, there are several additional things you can do to help ensure a healthy, 

happy addition to your landscaping.   
·  Do not add complete fertilizer to the planting hole or backfill.  This can injure the young 

expanding roots and may lead to the death of the tree.   
·  If the soil is very sandy or very clayey, you can add compost to the backfill to help 

maintain proper aeration, soil moisture, and nutrient levels.  If you have good soil, there is 
no need to do this. 

·  There is no need to stake your tree.  Staking can cause more harm than good by causing 
poor trunk development and if done improperly can girdle and kill the tree.  Typically, only 
large diameter trees need staking. 

·  During the first growing season make sure your tree receives one inch of water every 
week.  For the next few years, make sure the tree receives water during dry periods.  Water 
in a similar fashion as you did when planting the tree by letting the garden hose trickle onto 
the tree. 

 
And finally, sit back and enjoy the many benefits your new addition will provide you with – such 

as memories of tiny, bright green, almost translucent leaves emerging after a long winter, a 
shady summer retreat, admiring beautiful fall foliage, or gazing out the window at snow 
covered branch shimmering in the winter sun.    



� 23 

JUNE GARDEN TIPS 
By Amy Ivy, Executive Director/Extension Educator, Clinton County 

 
Mowing Lawns 
I think we’ re really getting the message across to people to set their mowers to cut their lawns at 
3 inches high.  Last summer’s dry spell made believers out of many homeowners when they saw 
how much greener their 3 inch lawn stayed compared to their neighbors who kept theirs shorter. 
 
But there’s one more step - you need to sharpen your mower blades!  In a statewide survey we 
participated in last summer, many respondents said they do cut their lawns at 3 inches (yea!) but 
most did not sharpen their blades often enough, if at all. 
 
The taller your grass the more important it is to have sharp mower blades.  The longer grass 
leaves are floppy and harder to cut through.  If your blades are dull they’ ll just tear and shred the 
grass which increases water loss results in a brownish cast to your lawn from the dead tips.  It 
also makes your mower work harder, increasing fuel 
consumption – now there’s motivation to sharpen those blades!  
Buy a spare set of blades for your mower so you can take one 
set to be sharpened (or do it yourself) while using the other.   
 
Tomatoes and Peppers 
These are warm season plants.  If you plant them too early, 
they just sit until the soil warms up.  Even when we didn’ t get a 
frost in May we still had plenty of chilly nights which both of 
these crops do not like.  
 
Tomatoes need room to grow and do best when trained to stakes or a trellis.  You need to tie 
their stems to this support but it’ s worth the extra effort because the fruit will be cleaner and air 
circulation is improved which reduces disease.  Tomato cages are easy but the leaves are so 
packed inside them they don’ t have good air circulation or sunlight penetration.   
 
Peppers are more compact growers and seem to like to be grown close together.  Set the plants 
10-12 inches apart preferably in a double staggered row (see diagram).   

 
 
Broccoli Family 
Broccoli, cauliflower, cabbage and Brussels sprouts are members of the crucifer family and 
suffer from similar pest problems.  The worst pest of this group is the green cabbage worm.  This 
little guy is probably the most vexing on broccoli where it hides among the florets and often goes 
unnoticed until it’ s served on your dinner plate!  Always submerge your broccoli into salted 
water for a minute before cooking to drive off any lingering cabbage worms. 
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Broccoli and cabbage are the easiest members of this family to grow.  Start with these crops if 
it’ s your first year.  The adult cabbage worm is a pretty little white butterfly.  Consider using Bt 
(Bacillus thuringiensis) as an organic insecticide on these crops if you see lots of butterflies or 
have had problems in the past.  For more information, contact our office. 
 

Gar lic 
Garlic is planted in October and harvested around late July of the 
following year.  By now your garlic plants should be tall and robust.  
They like plenty of food and water so be sure to keep soaking them 
during dry spells and feed them a couple of times (mid May and mid 
June work well).  In mid to late July the leaves will start to brown and 
you can cut back on water and food to help the bulb harden off for 
harvest. 
 
The hard-neck types will produce a curled flower scape sometime this 
month.  We recommend cutting off the scape to direct energy to the 

developing garlic bulb but the scapes are delicious when chopped up like a green onion and used 
in stir fries.   
 
Pinched Perennials 
I’ve recently begun to pinch my late summer perennials such as sedum ‘Autumn Joy’  and New 
England asters.  Traci diSabato-Aust explains how to do this in her book The Well Tended 
Perennial Garden.  It makes the plants more bushy and less likely to flop over when in bloom 
but it does delay the bloom by a couple of weeks.  When in doubt, pinch just some of your plants 
to see if you like the effect.  Traci even suggests not pinching them all so you’ ll have a longer 
period of bloom at different heights.   
 
Early June is the latest you’d want to pinch, and you only need to remove the top few inches to 
make a difference.  Other candidates for pinching include summer phlox, heliopsis, helianthus, 
monkshood and mallow. 
 
Pinched Annuals 
One of the most painful steps we recommend all gardeners do is pinch off all the flowers of any 
annuals at the time of planting.  It’ s amazing how difficult this is for most people to do but it 
really makes a difference.   
 
Once an annual plant starts to flower it puts most of its energy to producing seeds for survival.  
But your goal is to get a strong plant with a good root system to support flower production all 
summer long.  By removing the first flowers you’ re directing the plant’s energy to its roots and 
shoots.  I know it’s counter-intuitive but pinching a plant back when young results in a larger 
plant overall. Really! 
 
This is especially important with marigolds, snapdragons, red and blue salvia, zinnias and just 
about any annual that starts by sending up a single stem.  By pinching off the top of that stem 
you’ ll induce side branching with flowers forming on all those extra branches.  The sooner you 
do it the better and the very best time is as soon as you plant it in the ground or container. 



 

June 2008 
Sunday  Monday Tuesday Wednesday Thursday Friday Saturday 

1 2 
Ad irondac k 
Harvest board  
meeting 1:00 

3 
 

4 
Vitic ulture 
Workshop  @ 
Nob lewood 
8:00 to 4:30 

5 
Business Expo a t 
SUNY Field  House 
10:00 to 5:30 

6 7  Horse Clinic  
     9 to 3 
 
Garden-in-a -
buc ket 10 to 12 

8 
 

9 
Ag & Natura l 
Resourc es 
Committee 
7:00pm 

10  4H Family 
Consumer 
Sc ienc e 
Committee 
7:00pm 

11 
 

12 
 

13 
 

14 
 
Regiona l Da iry 
Camp 
 

15 
 

16  
 RSVP for Summer 
Chef series 
 

Brd  of Direc tors 
6:30pm 

17 18 
 
 
Horse Leaders 
5:30 to 6:30 

19 20 
 
Summer Chef # 1 
6:30 to 8:30 

21 
 

22 
 

23 
 
RSVP for "To Save 
or Not to Save" 

24 
 

25 
 
To Save or Not to 
Save 
6:30 to 8:30 

26 
 

27 28 
 

29 
 

30      

25 
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Organic Crops for  Organic Dair ies, a 
resource CD for farmers, is available from Sharon 
VanDeuson at 607-753-5078 or shv7@cornell.edu or 
www.organic.cornell.edu 

Dairy Goat Information – If you are interested in dairy goats 
 you should subscribe to Carol Delaney’s Small Ruminant Dairy 
 Newsletter.  Carol is the small ruminant dairy specialist from Vermont. 
 She offers a wide range of classes and a good newsletter.  To get on  
her list you can contact her at UVM, 200B Terrill Hall, Burlington,  
VT 05405 or call at 802-656-0915 or email at carol.delaney@uvm.edu. 


