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FROM THE DIRECTOR
SIGNS OF THE END OF SUMMER
Don’t hate me for bringing up this topic, but I have seen
maple trees changing color lately. Leaves are starting to
fall on my driveway, and the crickets are being more
vocal in the evening. All signs are pointing to the end of
summer…
This time of year, we may be nostalgic and wish for the
warm weather to continue, but there are also many things
that make this time of year excellent! For one, the diversity
of produce at the farmers market is great (https://
agriculture.ny.gov/farmersmarkets)!
Many
tomato
varieties, fresh herbs, cucumbers, peppers… I could go on
and on!
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The oppressive heat is over, and we can enjoy cooler
evenings. The sun doesn’t set until 8:00 pm, allowing us to
enjoy the evenings outdoors. The variety of birds at the
feeder is fun to watch (https://www.birds.cornell.edu/
home), as long -distance migrators are still hanging
around.
So, enjoy this time of year, and find an adventure that
allows you to enjoy the out-of-doors!

Laura K. Hunsberger
Executive Director

PUTTING KNOWLEDGE TO WORK IN PURSUIT OF ECONOMIC VITALITY,
ECOLOGICAL SUSTAINABILITY AND SOCIAL WELL-BEING.
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HIGHLIGHT
OF THE MONTH
SCHOOL BUS
SAFETY
BY NYS DEPARTMENT OF MOTOR VEHICLES
DMV.NY.GOV/MORE-INFO/SCHOOL-BUS-SAFETY

School buses have bigger blind spots, take longer to
stop, and need more room to maneuver than a
standard vehicle. Buses should be treated
differently than you would treat an average-sized
vehicle. It is important for drivers to know how to
react to a school bus in operation.
WHEN YOU ENCOUNTER A SCHOOL BUS:
• SLOW DOWN. School buses make frequent
• stops, so be patient and drive at a reasonable
speed. Remember, in addition to picking up and
dropping off students, school buses are required
by law to stop at railroad crossings.
• BE ALERT. Always be aware of children and
parents that may be waiting at a school bus
stop or perhaps running to catch the bus before
it departs.
• COME TO A COMPLETE STOP at least 20 feet
away from the bus.
• BE EXTRA CAREFUL to look around before
moving your vehicle, as children may be walking
in front of, behind, or on the side of school buses.
Check for pedestrians - especially near schools,
bus stops, playgrounds, parks, and behind
parked cars.

RIGHT OF WAY
When a school bus stops and flashes its red lights,
traffic approaching from either direction must stop
before reaching the bus on a two-lane road, on
multi-lane highways and on divided highways.
SHARE THE ROAD
Yellow flashing lights mean the bus is preparing to
stop to load or unload children. Slow down and
prepare to stop your vehicle.
Red flashing lights mean the bus has stopped and
children are getting on or off. Stop your vehicle and
wait until the school bus resumes motion or until
signaled by the driver or police officer to proceed.

KEEP OUR CHILDREN SAFE
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THE

CLOVER
CONNECTION
STAY IN TOUCH WITH 4-H
THE NEW 4-H YEAR
IS STARTING SOON
BY KRISTA HUMBERT
4-H & YOUTH DEVELOPMENT ISSUE LEADER

October is right around the corner and is always a
super exciting time in the 4-H world as it marks the
beginning of a new 4-H year. The 4-H year runs from
October 1st through September 30th. This year
National 4-H Week is October 2nd-8th . As always, we
encourage members to celebrate this event in the
fashion that suits them best! Over the years we have
had members come up with some unique and fun
ways to do this! Again, this year, we will be having a
“window” decorating contest throughout the
community. This contest is open to individuals and
clubs, prizes will be awarded! Many local businesses,
events, schools and libraries will provide you space to
decorate for this special week.
Some additional activities members have done in
the past include wearing green, making signs for
their car, decorating their school locker,
participating in a community service, taking a 4-H
themed photo.
Please watch your email for
additional information about this fun event.

RETURN OF THE
ANNUAL OPEN
HOUSE
Allegany County 4-H is thrilled to announce the
return of the Annual Open House Gathering! On
Wednesday October 12th beginning at 6pm at the
CCE Office in Belmont (5435A County Road 48)
members, those considering membership or
volunteering as well as anyone who would like to
learn more about what 4-H has to offer are
welcomed. 4-H staff, current members, volunteers,
and club leaders will be available to answer
questions and discuss the opportunities we have
available.
Additionally, there will be fun hands-on activities for
youth to try out as well as snacks to enjoy. This is the
perfect time for re-enrolling members to complete
their paperwork and sign up for workshops and
upcoming events. Please consider joining us for this
informative, productive, and fun-filled evening!

JOIN 4-H TODAY!
CONTACT TRICIA 585-268-7644 EXT 16 or PJH34@CORNELL.EDU

4

4

THE

CLOVER
CONNECTION
STAY IN TOUCH WITH 4-H

4-H MISSION:
GIVE ALL YOUNG PEOPLE ACCESS TO OPPORTUNITY
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THE

EFNEP
NEWSLETTER
NUTRITION EDUCATION

WORKSHOP
SERIES
The EFNEP program provides nutrition
education to low income families and
children in counties throughout New York
State.

KIDS KORNER
My Food, Your Food, Our Food (How Are
We Alike and Different?) by Emma Carlson
Berne, teaches children about different
cultures by looking at foods eaten around
the world. Borrow this book from the library,
read it to your child then pick a country
from which you’d like to try making a
recipe.

A series of 8 classes is offered to adults in
a variety of settings.
Workshop series include:
• Family Nutrition Education
• Finding A Balance - Diabetes
• Healthy Cents
• Breastfeeding
If you or your organization are
interested in scheduling classes, please
call your local nutrition educator.

CONTACT
CORNELL COOPERATIVE EXTENSION ALLEGANY COUNTY
585-268-7644 EXT. 10
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THE

EFNEP
NEWSLETTER
NUTRITION EDUCATION

VISIT US:
ALLEGANY.CCE.CORNELL.EDU/FOOD-NUTRITION
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EFNEP RECIPE

RICE WITH BLACK
BEANS & SAUSAGE
DIRECTIONS

RICE WITH
BLACK BEANS
& SAUSAGE

1. Wash hands with soap and water.
2. Heat oil over medium-high heat (350
degrees in an electric skillet), sauté
sausage and onion until onion is clear.
3. Add garlic, bell pepper, cumin, rice,
black beans and water.
4. Bring to a boil over high heat; reduce
heat to low, cover and simmer for 20
minutes.
5. Refrigerate leftovers within 2 hours.

INGREDIENTS
•

NUTRITION FACTS

•

Nutrition Facts for 1 cup: 190 calories, 4g
total fat, 1g saturated fat, 20mg
cholesterol, 420mg sodium, 28g total
carbohydrate, 3g dietary fiber, 2g total
sugars, 0g added sugars, 8g protein, 10%
Vitamin A, 2% calcium, 8% iron, 35% Vitamin
C, 19% calories from fat

•
•
•
•
•
•

http://www.facebook.com/
adoptinghealthyhabits

•

2 teaspoons oil
8 ounces low-fat Polish kielbasa
sausage, cut into small pieces
1 large onion, chopped
1 clove garlic, minced or 1/4 teaspoon
garlic powder
1 bell pepper (you choose the color)
chopped
1 teaspoon ground cumin
1 cup uncooked rice
1 15 ounce can black beans, drained
and rinsed
2 cups water

Day to Day Eats blog
blogs.cornell.edu/daytodayeats/

SOURCE: FOODHERO.ORG
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THE

SNAP

EDUCATION DEPARTMENT

NUTRITION PROMOTION

STUFFED GREEN
PEPPERS

DIRECTIONS

INGREDIENTS
•
•

4 green pepper (large, washed)
1 pound turkey, ground, 85% lean

•

1/2 cup onion (peeled and chopped)
1 1/2 cup tomato sauce, unsalted

•

WELCOME TO
SNAP-ED
SNAP-Ed is a FREE, confidential nutrition
education program that helps families
manage food resources during tough
economic times. The Cornell Cooperative
Extension Nutrition team of knowledgeable
nutrition educators provide practical, handson activities and skills for healthy meal prep,

1. Cut around the stem of the green peppers.
Remove the seeds and the pulpy part of the
peppers.
2. Wash and then cook green peppers in boiling
water for 5 minutes. Drain well.
3. In saucepan, brown turkey. Add rice, onion, 1/2
cup tomato sauce and black pepper.
4. Stuff each pepper with mixture and place in
casserole dish.
5. Pour the remaining tomato sauce over the
green peppers.
6. Cover and bake for 30 minutes at 350 degrees.

as well as explore the importance of physical
activity and a healthy lifestyle for the
community members in the Southwestern
Region.
The primary focus of our program is to
promote food resource management skills,
encourage healthy food and physical
activity behaviors, weight management,
increase consumption of nutrition dense
foods, and develop skills to prepare low-cost,
nutrient dense recipes through

SNAP-ED TEACHES PEOPLE TO SHOP FOR AND COOK HEALTHY MEALS.
SNAP-ED CAN HELP PEOPLE LEARN HOW TO STRETCH THEIR SNAP DOLLARS.
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THE

SNAP

EDUCATION DEPARTMENT

NUTRITION PROMOTION

FREEZING
VEGETABLES

Packaging for Freezing

Prepare Vegetables

•

•
•
•
•
•

Wash hands with soap and water.
Gather cooking tools and freezer
containers.
Rinse vegetables under running water.
Trim, peel or cut vegetables as desired. Aim
for pieces that are about the same size.
The next step depends on the vegetable,
see chart.

•

•

Use containers that are airtight and freezersafe. Label them with the vegetables name
and date.
Put vegetables into the container directly or
place on a flat pan and freeze until firm,
then put into the container.
Leave as little air as possible in the
container before closing and then put into
the freezer.

HOW TO BLANCH FOR FREEZING

CONTACT NIKI BLOUGH
CORNELL COOPERATIVE EXTENSION ALLEGANY COUNTY
585-268-7644 EXT. 19 NLB64@CORNELL.EDU
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AGRICULTURE
& NATURAL RESOURCES
LIVESTOCK FARMER
ETIQUETTE:
BUILD A GOOD
PROCESSOR
RELATIONSHIP
YOU CAN HAVE A LONG AND FRUITFUL
RELATIONSHIP FOR YEARS TO COME WITH
YOUR LIVESTOCK PROCESSOR
SUBMITTED BY LYNN BLIVEN
AGRICULTURE & NATURAL RESOURCES ISSUE LEADER

So, you have decided to raise livestock. You can sell
meat as retail cuts, requiring a USDA licensed
slaughterhouse. Or, you can sell animals as halves,
wholes, or quarters instead of retail cuts. In this second
scenario, you sell the live animal to your customers but
deliver it to a Custom Exempt slaughterhouse as a
service to your buyers. Whichever marketing strategy
you choose, communication with your processor is
critical. Most slaughterhouses have more business than
they can manage, at least from September – February,
so they may choose not to deal with new customers or
customers that do not know exactly what they want.
Ideally this producer-processor relationship will last for
years, so it is worth setting it up for success. This article
highlights a few considerations to help you have a long
and fruitful relationship with your meat processor.
Keep your appointment or give plenty of notice. The
schedule of a livestock processor can look a lot like a
jig-saw puzzle, depending on the time of year. This is
especially true with the very small and small processors
that make up the NYS infrastructure. Even before you
call to make your appointment they have identified
when and how many hogs, beef, lamb, goat, and
poultry they can fit on the schedule (based on their

labor availability) or in the cooler for a given span of
time. This depends on a lot of factors and every
change/alteration counts towards their bottom line.
So, the sooner you know a change in your schedule
the more capable they are of filling your slot with
another paying customer. If you fail to show up for your
appointment, or bring more or fewer animals than the
processor was expecting, they may opt to drop you
from their customer list.
Pick up your meat on time! Many processors are
severely limited by freezer space, so do not assume
you can leave your meat there as long as you need to.
This goes for customer pick-ups as well, make sure you
have communicated clearly ahead of time whether
you or your customers will be picking up the meat.
Have the buyers’ cut sheets at the ready when you
deliver your animals to the meat processor. As you are
likely familiar, time is a precious commodity and
anything that can help save even the smallest
increments of time (and potentially frustration) is
welcome – this includes being prepared with buyer cut
sheets and phone numbers for the processor, either
when you deliver the animals to them or very soon
after. Be sure to use a cut sheet for that specific
processing establishment (they each have their own),
and educate yourself well in advance on the various
cuts that can come from each part of the carcass.
Please do not expect the meat processor to teach you
through this information! Once you’ve educated
yourself about the cuts, you may need to walk your
customer through the various options, to ensure they
get the cuts of meat they want. While doing so takes
some time, it may also result in a loyal customer due to
your extraordinary customer service skills. And

presenting this information at drop-off to your
meat processor via clearly and concisely filled out cut
sheets will almost certainly result in better service and a
higher likelihood of getting your animals cut
accurately.

CONTINUED ON NEXT PAGE

AS AGRICULTURE EVOLVES, CORNELL COOPERATIVE EXTENSION
CONTINUES TO STRIVE TO MEET YOUR CHANGING NEEDS
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AGRICULTURE
& NATURAL RESOURCES
Be patient with the meat processor if they make
mistakes. When the meat processor cuts your meat
differently than you specified, or makes any other
mistake, it is frustrating and can cost you money. But
approach the situation with as much grace as you can.
Likely this mistake was made by a lack of
communication. With other services, like a mechanic,
you often have flexibility. If the mechanic overcharges
you, you can go to a different one because there are
probably at least a few more in your area. But meat
processing is in a different category of services. We
have lost 90% of our meat processors in NYS in the past
50 years, so if you want to be in the business of selling
meat, you may need to work harder on the relationship
with your nearest meat processor—who may still be
hours away—rather than just getting frustrated and
moving on. Make sure you communicate clearly and
show understanding about the meat processors’ needs
also.
Adapt your production schedule to the meat processor.
Have you ever noticed how busy community pools are
on the hot summer days but if you went back to that
same pool in the dead of winter, you would be
amazed to find someone swimming? Just like the
seasonality of swimming there is a seasonality to
livestock production and harvesting. Which makes
sense when you think about it: many folks would prefer
to thin their herd or flock at the end of the growing
season rather than overwintering, and come OctoberNovember many folks are preparing to trailer their

harvest to auction and/or the slaughterhouses. This
creates a bottleneck in the system and by having a
simple conversation with your processor about when
their slow time is and/or when it would be best to plan
around their schedule (and a little math on your end)
you may find it easier and more lucrative for you to
bring animals to them during their slower times (plus
you’ve now likely earned some bonus points by making
their lives easier).
Rather than just a few animals a year, design your
production system and scale around the ability to bring
animals to the meat processor on a regular schedule.
Meat processors appreciate regular business, because
it helps them pay their monthly overhead costs and
have more stable, predictable cash flow. This strategy is
not feasible for very small farms, but if you are
contemplating scaling up your livestock enterprise,
plan for regular year-round harvests to lock in a
schedule with your meat processor and keep both of
you happy.
With a little bit of forethought, planning, and effort, you
can have a long and fruitful relationship for years to
come with your livestock processor.
This article can be found with a variety of other
resources, including the NYS livestock processing map,
at:
https://www.ccelivestock.com/meat-processing.
–CCE Livestock Program Work Team

ENROLL IN OUR AGRICULTURE PROGRAM!
HTTP://ALLEGANY.CCE.CORNELL.EDU/AGRICULTURE
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HORTICULTURE &
MASTER GARDENER VOLUNTEERS

GROWING TOGETHER

TREE CARE
WORKSHOP:
SELECTING AND
CARING FOR
YOUR TREES
BY CRISTIAN ACOSTA
AGRICULTURAL EDUCATOR

Considering maintenance is essential for your
trees to live a healthy life, grow strong and be
safe for their environment. Trees don’t need you
to be there every single day for them but every
other time they require proper care for them to
flourish and to prevent diseases, pests, and
future problems. So, how to take care of them?

One of the common mistakes is made before
planting the tree. You want a tree in your
property, so you go to some store and look for a
beautiful tree, you buy it and then you plant the
tree in your backyard or close to your house,
etc. Months or years later the problems come to
you: a tree dying after planting, a huge tree
that was planted too close to your house and
now is a risk for the house, a tree getting close to
the electric lines and being a risk, a tree drying
up a water source, and many other problems
related to trees. Therefore, we should think
better before buying a tree.
Before buying a tree, think about what do you
want? Fruits, flowers, a small tree, or a big tree?
Once you decide what you want from your tree,
consult what are the appropriate trees in your
zone; did you know that every plant has an
optimal zone to grow and develop their
maximum potential? If you don’t know about
this, consult “plant hardiness zone map”, the
USDA has this information for free and you can
get this information easily online.
This information will help you to pick the right
tree and once you have some options think of
maintenance, how tall it’s going to be? What
the tree needs? How much water it needs?
Light, fertilizer, pruning, etc.

Selecting your trees
There are over 1000 species of trees in North
America, do you know which one is the right for
you?

Tree identification
Knowing the right tree for you can take some
time. You’re excited to go and get a tree right
now, but this time is going to be worthy in the
future. A tree is not a plant for couple months,
it’s going to be there for years, even for the next
generation in your family, and this is why we
should pick the right one.
CONTINUED ON NEXT PAGE

CHECK OUT UPCOMING EVENTS :
HTTP://ALLEGANY.CCE.CORNELL.EDU/EVENTS
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HORTICULTURE &
MASTER GARDENER VOLUNTEERS

GROWING TOGETHER
Read
about
your
future
tree:
bark
characteristics, leaf shapes, colors, shade,
patterns, size, texture, flower and fruits
characteristics, timing of the seasons for bud
break, pruning, reproduction… these are helpful
features that can help your tree identification in
order to choose the perfect tree for your
property.

care. In the process, you will be learning much
more about trees, and you will be able to help
others to follow this process in the future.
How to plant a tree
1. Dig an ample sized hole for your seedling.
2. Gently, spread out the roots of the seedling
before placing it in the hole.

Now you know what tree you want, what trees
are better for your zone, now it’s time to go to
buy your tree, consult online what stores have
the tree you want, go to local farms, nurseries or
you can order it online, too.
Planting and taking care of trees
Even the perfect tree for you can suffer after
planting, to avoid this we need to know how to
plant the seedling and how to water and
protect the seedling the first months, but also,
we need to know the quality of our soil:
nutrients, pH, texture, etc., This is fundamental
for the development of your plants, a healthy
soil means healthy plants.
Take a soil test! Compare the soil test results with
the known tree requirements. This will provide
information on what you need to amend in the
soil such as: what nutrients you need; what you
don’t need; and if you need to modify the soil
texture, such as by adding organic matter to
the soil, etc.
Light and water: check if your tree is shade
tolerant, how many hours of light per day it
needs, how much water/ drought it can
tolerate, or if it needs special care in winter. You
may think “this is a lot to do!”, but the good
news is that this will only be at the beginning of
your tree's life with you. Once your tree is
growing and healthy, it should only need basic

3. Place the seedling into the center of the hole
at the correct planting depth.
4. Fill in dirt around the seedling taking care not
to compact the soil too much.

Care and maintenance
Every tree variety has special environmental
requirements. Avoid doing the same as your
neighbors or following general information
about maintenance on trees, as this can
damage your trees.
Take in mind: mulching, is it necessary for your
tree or it’s just for decoration/landscaping?
Pruning: how much it needs, when and why is
necessary? Consider if you can do it yourself or
CONTINUED ON NEXT PAGE

ONE LARGE TREE CAN PROVIDE A DAY’S SUPPLY OF OXYGEN FOR UP TO FOUR PEOPLE
SOURCE: ARBORDAY.ORG ATTRIBUTED TO NORTH CAROLINA STATE UNIVERSITY
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HORTICULTURE &
MASTER GARDENER VOLUNTEERS

GROWING TOGETHER
if you need someone else to take care of this. If
you’re doing it by yourself, please use personal
protective equipment (PPE) and follow the steps
for pruning your tree, avoid damage in your
trees, do it in the right time of the year to avoid
dehydration, pests, pathogens and diseases in
your tree.
Pest control
Protect your trees from day one, such as: put a
fence around seedlings to prevent them from
wild animals/rodents; if there’s a storm coming in
your way, place poles and tie your trees to
prevent damage caused by the wind; or if you
have problems with pests, ask for help if you
don’t know what is affecting your tree (for this
you can go to your local cooperative extension
office!). If using chemical pesticides always
make sure to read the label, follow the
instructions and use the correct personal
protective equipment (PPE).
Keeping your trees healthy
Trees don’t need you to be there 100% of the
time, once they are growing healthy and
getting stronger and bigger, they take care by
themselves. Unlike our vegetables in the garden,
trees can be growing healthily without your help
for long periods of times. If you want to make
sure they grow healthy you always can start
preventive tasks, like pruning, mulching,
applying biological fungicides or insecticides in
the soil and around the tree, fertilizing and
installing a water irrigation system if necessary.

planet and, also, a reminder of our connection
with our environment and this place called
Earth, let’s plant a tree!

What Tree Is That?
TREE IDENTIFICATION FIELD GUIDE
Arbor Day Foundation: Our illustrated, step-bystep process makes it easy to identify a tree
simply by the kinds of leaves it produces. Begin
identifying your tree by choosing the appropriate
region.
https://www.arborday.org/trees/whattree/

A tree is lifetime company, and with the right
care it can be there for future generations. They
bring more than shade, fruits, wood and texture
to your landscape, trees are the lungs of the

MORE THAN 20% OF THE WORLD’S OXYGEN IS PRODUCED IN THE AMAZON RAINFOREST
SOURCE: RAIN FOREST ALLIANCE
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EVENTS

Fall Soil pH Clinic 2022 Healthy soil = Healthy and productive plants!
Saturday, September 3rd, 10:00 AM - 11:30 AM
Classic Hits/Oldies Radio WJQZ studios, 82 Railroad Avenue in Wellsville, NY
You are encouraged to bring up to four soil samples (sandwich bag-sized) for free pH measurement. Testing the pH of
your soil is a free way to get information about your soil and get some advice for your garden or house plants.
For more information, call 585-268-7644 or visit our website at www.cce.cornell.edu/allegany
Grow Your Own Workshop Series
• Friday, September 9, 2022, 11:30 AM - 12:30 PM
• Friday, September 23, 2022, 11:30 AM - 12:30 PM
• Friday, October 7, 2022, 11:30 AM - 12:30 PM
• Friday, October 21, 2022, 11:30 AM - 12:30 PM
Hosted via Zoom
Join Master Gardner Mary Lu Wells for help getting your
garden started on the right foot for success. A multi-part series
on how to grow your own nutritious, tasty veggies right in your
back yard.
These are online presentations offered free of charge through
the Alfred Box of Books. For more details visit their event
page: http://alfredboxofbookslibrary.org/events/. No preregistration required, simply click on link the day of the event.

Beef Quality Assurance Training Hosted by CCE
Allegany County
Thursday, October 20th, 6:00-8:30 pm
Alfred State College Farm on Route 244 in Alfred,
NY
Youth aged 14 and over can be certified, 4-H
and FFA members are encouraged to attend.
There is no charge to attend. To register contact
Lynn Bliven 585-268-7644 ext. 18,
John May Farm Safety Fund Helps Farmers Make
Safety Upgrades
https://www.nycamh.org/programs-andservices/john-may-farm-safety-fund.php

Internal Parasites in Small Ruminants IPM/FAMACHA© Workshop
Thursday, October 6th, 4:00-6:30 pm
Machias, NY
If you are a sheep or goat producer interested in sustainable internal parasite control and management strategies,
this workshop is for you.
Cost $22 per farm (includes one FAMACHA© card, workshop and handouts)
Participants may pay at the door however pre-registration required by noon on October 5, 2022 so we can ensure
enough space and handouts. Amy Barkley at amb544@cornell.edu or (716) 640-0844
Cornell Maple Camp
Production camp (making syrup) is September 19 – 21
Value-added camp (using syrup to make confections) is September 22-23
Arnot Teaching and Research Forest, Van Etten, NY
Are you interested in getting started with maple syrup production or making maple confections? This fall, learn from
Cornell experts at intensive, back-to-back courses.
Visit cornellmaple.com for further details and registration information. Contact Aaron Wightman

WESTERN NY WILDS—LIVE DELIBERATELY
WNYWILDS.COM
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