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New Online Courses for Beginning
Farmers Debut This Fall!
Reserve Your Spot Now

Need some guidance on the development or
expansion of a farm enterprise? Can't find any
trainings near you? If you're comfortable
enough with a computer to consider learning
online, you'll be glad to know that the Cornell
Small Farms Program and Cornell
Cooperative Extension are expanding offer-
ings of their popular online courses for begin-
ning farmers with two new online courses this
Fall, in addition to our usual beginners Fall
course, BF 101. Join experienced CCE and
farmer instructors and 25 of your farmer peers
in a dynamic learning experience that incor-
porates both self-paced readings and real-
time virtual meetings with discussion forums,
homework activities, guest presenters, and
developing a customized plan for your next
steps in farming.

The Cornell Small Farms Program and
Cornell Cooperative Extension (CCE) present:

BF 110: Soil Health Basics: Investing in the
Vitality of Your Farm
BF 104: Financial Record-keeping: A
Cornerstone of Farm Profitability
BF 101: Taking Stock: Evaluating Your Land
and Resources and Choosing an Enterprise

COURSE DATES: Thurs. Oct 14, 2010 to
Wed. Nov 24, 2010. All courses incorporate
live webinars featuring farmers, agency staff,
and University faculty. See link below for webi-
nar dates and details.

COST is $150 per course, except the Soil
Health course, which is $165

TO REGISTER, or for more information on
course format and requirements, please visit
www.nybeginningfarmers.org/index.php?page
=onlinecourse%20

Farms Demonstrate Wind, Solar,
Conservation Strategies
This summer the Cornell Small Farms Energy
Work Team sponsored a series of farm energy

field days on small farms across New York to
hear directly from farmers about how they
produce energy to power their operations.
From energy efficiency strategies to wind,
solar electric, and solar thermal, farmers
offered details of the cost of installation, any
grants or incentives available, amount of ener-
gy saved or produced, and where to go for
further information.

The Cornell Small Farms Energy Work Team
offers many farm energy resources, including
a new book of profiles on innovative farmers
that have tips for saving energy and producing
renewable power. To download the profiles
and for other farm energy resources, visit:
www.smallfarms.cornell.edu/pages/resources/
production/energy.cfm

4H Career Exploration: Cornell Hosts
Small Farm Dream Sampler
This past July, the Cornell Small Farms
Program hosted a 4H Career Exploration
event titled "Exploring the Small Farm Dream"
for twelve high school students and four adult
chaperones from around New York State.
Over the course of 3 days, the enthusiastic
4H members learned about the components
of running a small farm through group activi-
ties, discussions, and four farm tours.

The career explorers inoculated mushrooms
at the MacDaniels Nut Grove, weeded beans
at Dilmun Hill Student Farm, picked raspber-
ries at Reisinger's Apple Country, and learned
about cheese making at Sunset View
Creamery. Each farm also provided insight
into a different aspect of agricultural careers.
Read about some of these career explorer
experiences in the Youth Pages section.

Cornell Small Farms
Program Update
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Small Farm Quarterly is Recruiting!
We are looking for several new members to join the Small Farm Quarterly
Editorial Team, and we are always looking for new writers and photogra-
phers. We are especially looking for editors and writers from outside of New
York State, so that we can improve our coverage of New England and
Pennsylvania small farm issues and innovators. All SFQ editors and writers
are volunteers. If you're interested, please contact Violet Stone at 607-255-
9227 or vws7@cornell.edu  



By Matthew Goldfarb

In mid-August I had the opportunity to attend a two-day work-
shop in Chambersburg, PA on reading the farm, hosted by
Penn state with support from a SARE (Sustainable Agriculture
Research and Education) Grant. Reading the Farm is an on-
farm training workshop on whole farm system assessments for
extension educators, NRCS (Natural Resource Conservation
Service) staff, and farm support specialists. Two dairy farms in
Franklin County, PA served as model systems to illustrate how
interactions between different components of the farming sys-
tem affect farm sustainability. The workshop included farm
tours with facilitated discussions on whole-farm system analy-
sis.

At each farm a team of Penn State agricultural specialists
joined us to facilitate discussions with the farmers in specific
areas. This team included:

Mary Barbercheck, Professor of Entomology at Penn State
University 
Tim Beck, Senior Extension Educator in Dairy Business
Management with Penn State Cooperative Extension
Douglas B. Beegle, Distinguished Professor of Agronomy and
extension soil fertility specialist in the Department of Crop and
Soil Sciences at Penn State University
Bill Curran, Professor in the Department of Crop and Soil
Sciences at Penn State
Ron Hoover, Coordinator of On-Farm Research at Penn State
Brian Kelly, Penn State Extension Educator in Blair County,
Pennsylvania.
Nancy Ellen Kiernan, Program Evaluation Specialist for Penn
State Cooperative Extension
Jonathan Rotz, regional agronomist for Pioneer Seeds 
Robert Van Saun, Professor and Extension Veterinarian in the
Department of Veterinary & Biomedical Sciences, Penn State
University
Jack Watson, Professor in the Department of Crop and Soil
Sciences at Penn State
Charlie White, Extension Associate in Sustainable Agriculture
with Penn State Cooperative Extension 

Farm Overview- Pleasant Valley Jerseys

Doug and Julie Martin own and operate Pleasant Valley
Jerseys, a registered herd of 375 Jersey cows. The milking
herd (currently 300 head) is managed using a rotational graz-
ing system and supplemented with a total mixed ration (TMR).
The herd is well known for its genetics and sales of breeding
stock, bulls, and semen supplement farm income.

One of the unique aspects of the farm is a seasonal calving
system. Approximately 250 calves are born in March and April
and another 150 calves are born in August. This concentrates
jobs associated with calving to certain times of the year while
also maintaining milk production throughout the year.
Acreage: 113 acres in pasture on the home farm support the
milking herd. An additional 184 acres of hay and 155 acres of

silage corn on owned and rented ground are grown to feed the
herd. The land managed by the Martins is in 8 different parcels
spread out within a 6 mile radius of the home farm.

Annual Crop Rotation: Continuous corn

Labor: Three generations of the family participate in farm man-
agement tasks, including calf care, breeding, milking, tractor
driving, and record keeping. Hired employees include 2 full-
time milkers, 1 full-time tractor operator, and 3 part-time milk-
ers. Most tasks for corn management are custom hired, includ-
ing planting, fertilizing, herbicide and insecticide spraying, and
silage harvesting. Manure hauling and hay baling are also
hired out.

Animal Feeding: Milking cows receive 38 # of dry matter/day.
When pastures are at peak productivity during the grazing sea-
son, approximately 25# of dry matter/day is fed from pasture,
with the remaining supplemented by TMR. The TMR consists
of grass haylage, corn silage, Ralston Purina mix (a by-product
of the pet food industry), corn earlage, wet brewers grain, and
a mineral mix.

Grazing System: There are 22 paddocks ranging from 3-5
acres in size. Cows are rotated to a new paddock after every
milking.

Farm Overview- Shankstead Eco Farm 
and The Family Cow, LLC

Edwin Shank and his family own and operate Shankstead
EcoFarm, a certified organic farm that raises dairy cows, broil-
er chickens, and laying hens in a rotational grazing system.
Products of Shankstead EcoFarm, including PDA certified raw
milk, cheese, butter, cream, beef, chicken and eggs, are mar-
keted directly to consumers through The Family Cow, LLC.
Customers can purchase products in the on-farm retail store,
or can order products for delivery to numerous locations
throughout southeastern Pennsylvania. Excess milk is sold to a
creamery in Chambersburg where it is processed into cheese,
ice cream, yogurt and pasteurized fluid milk.

The Shankstead EcoFarm transitioned to organic during 2006-
2008 and became certified organic in 2009. Prior to the organ-
ic transition, Edwin managed a Holstein dairy herd using rec-
ommended practices for a confinement system. As part of the
organic transition, Edwin switched his herd to Jersey cows with
a current herd size of 300 head.

Acreage: 110 acres of rotationally grazed pasture on the home
farm support the milking herd, broilers, and laying hens,
Supplemental rented ground includes 200 acres of hay and 60
acres of annual crops.

Crop Rotation: This is the first year the Edwin is managing
organic production of an annual crop. For this season, all his
annual crop acreage is in silage corn. In the future, he plans to
use a rotation of corn, oats, or barley, wheat, and 3 years of
alfalfa/grass hay.

Labor: Four full time employees work on the farm, each partici-
pating in a variety of farm tasks. One full time employee runs
the on-farm store. All members of the farm family are very
involved in work on the farm. Custom operators handle most of
the corn silage production tasks.

Animal Feeding: Milking cows receive 40# of dry matter/day.
During the grazing season, 20-20# of dry matter/day is fed
from pasture, with the remaining supplemented by TMR. The
TMR consists of haylage, corn silage, roasted soybeans, and
corn grain.

Grazing System: There are 43 paddocks ranging from 2-4
acres in size. Cows are rotated to a new paddock 1 to 2 times
a day. Broiler chickens are housed in movable pens which are
rotated through the same pastures as the dairy cows. Pens are
moved 3 times a day and rotate at a slightly slower pace than
the dairy cows.

SWOT and recommendations

After the group finished our farm visits we spent several hours
discussing our observations using a simple SWOT analysis
(Strength, Weakness, Opportunity, Treat) with concluding rec-
ommendations.

Once the course participants completed their analysis, the two
farm families were invited to the local extension office for lunch
and presentations. Two facilitators who had working relation-
ships with the farmers presented the final report. Both farmers
were eager and open to hear the feedback and find ways to
improve their system and achieve their specific goals.

The greatest takeaway for me were three main points stressed
by the facilitators:
1. To always first understand the needs and goals of the farmer
you are working with and ensure your recommendations reflect
the farmer's goals.
2. To consider whole farm interactions and think outside of your
specialty.
3. To communicate in a manner appropriate to each specific
farmer.

Matthew Goldfarb is an extension associate with the Cornell
Small Farms Program in Ithaca, NY. He may be reached at
607-255-9227 or mg682@cornell.edu
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COWS AND CROPS

Learning to Read Whole Farm Systems
Lessons from a "Reading the Farm" Workshop in Chambersburg, PA
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By Annie Bass

In 2006, Flying Rabbit Farm was under water. "We rode the
canoe up over the railroad tracks," Dave Dolan said. "Your head
would've been under water." Not to mention the rows of wheat
and kale on either side of us.

Dave and Mary Dolan have been farming this land for seven
years, in a small-scale organic operation that includes collards,
kale, chard, and baby lettuce mix for wholesale, and a wide
variety of offerings, including tomatoes, corn, and chicken eggs,
for the family and their neighbors. After 20 years of farming in
three locations, they've worked out most of the kinks. They used
to sell directly at a New York City Green Market, but with two
part-time jobs, one child, and environmental concerns about
mileage, they've switched to wholesale, with restaurants near
the farm in Otego, NY, and with Regional Access in Ithaca, NY.
Nieces and nephews provide seasonal help such as weeding
and harvesting. And they've got the baby lettuce system down
to a science, with Mary harvesting and Dave washing, weigh-
ing, and packaging.

Their main challenge is weeds. Dave picked a sprig of small
white and yellow flowers from the edge of one of the rows.
Galinsoga, Flying Rabbit's most problematic weed, is a perenni-
al that seeded itself among their crops for the first time in the
2006 flood. "See all these little flowers?" Dave said. "Each one
has 4,000 seeds in it." 

"Other organic farms, that aren't in floodplains, maybe it's not
such a problem for them," Mary said. But since 2006, Flying
Rabbit Farm has had to contend with "all the weed seed in the
county." They plant both fall and summer cover crops whenever
possible to combat the weeds. But with 30 hours spent working
off the farm each week, Mary and Dave don't have time to
hand-weed, mulch, or direct-seed into compost above the soil.

Their commitment to sustainable practices, even before they
sought organic certification, ruled out chemical options. Row
cover, put down to thwart flea beetles, increases the tempera-
ture in their arugula beds so that the plants germinate faster
than the weeds-but row cover is impractical or ineffective for
most of their greens and row crops. And with the baby lettuce
mix, their primary crop, harvesting takes twice as long in a
weed-filled bed as in a clean one.

With baby lettuce's three week growing cycle, flame weeding is
an attractive technique. After the beds are prepared, before
planting, a flame weeder can turn the young weeds to ash,
killing them without disturbing the soil, which would cause more
weed seeds to germinate. Mary could then direct-seed into the
ash. The Dolans wanted to implement this method, after apply-
ing compost and letting the beds lie fallow for the winter. In past
years they'd tilled to create a dust mulch, which didn't work in
wet years. With flame weeding, they could better preserve soil
structure with repeat shallow cultivation to germinate and kill
weeds successively, until the scorch right before planting.

But flame weeders run on propane, and the Dolans are commit-
ted to environmental sustainability. They run all of their farm
equipment on waste oil, mostly from a tank of second-hand
French fry oil, though neighbors contribute their used cooking

oil as well. Their house and greenhouse are heated by a bio-
mass boiler, for which they grow their own wheat. The barn roof
is covered in photovoltaic panels, and a solar thermal installa-
tion supplements the boiler in heating the waste oil before use,
so it burns cleaner. They used to use grass pellets to fuel the
boiler, but found that wheat is significantly cheaper. "I'm torn
about using the grain," Dave said. "Economically it's smarter to,
but something about it just rubs me the wrong way. You know,
the whole food for fuel thing."

They had the waste oil operation set up already, if they could
just use waste oil instead of propane as fuel. In 2010, Northeast
SARE (Sustainable Agriculture Research and Education)
awarded the Dolans a farmer grant to figure out how.

By July, the machine sat in the Dolans' barn, hooked up to the
tractor. It had come a long way, with the original alternator and
compressor replaced by mechanical pumps and pulleys, but
there was tweaking yet to go. "I blew the budget on a couple of
the big electric things, and now we're not even using them,"
Dave said. But he's optimistic about the project-and for good
reason. He got into the tractor seat, turned the key, and twisted
back to watch the flames spurt out.

After the demonstration, Dave asked if I could think of any
improvements. I said this was the first flame weeder I'd seen.
"Me too," he said.
A combination of thorough research and ingenuity has allowed
Dave and his nephew, Adam, to build a unique and effective
model. Standard oil burner furnace guns gum up when used
with straight vegetable oil, so the waste oil flame weeder is
equipped instead with Babington ball nozzles, which receive
separate inputs of oil and pressurized air. In addition to facilitat-
ing a steady flame, the separation of the airflow reduces the
weeder's explosive potential. Five Babington balls line a height-
adjustable metal strip, which is perforated throughout so that
the nozzles can be set to variable width and distance. A shield
affixed on top will guide the flames downward to the soil.

The Dolans hope to spread this new technology among organic
farmers who "tend to shy away from intensive use of fossil
fuels" such as propane-fueled flame weeders. They're planning
articles with Farm Catskills, a field day at Flying Rabbit, and
other events.

Ultimately, the flame weeder is one of a series of experiments
for Dave, and there's always a next project. Across the tracks
from the house and main field, Dave surveyed the rows of rye
he'd left in through the summer. With the flame weeder up and
running next year, his vision is to sow the whole rest of the farm
like this. "The Bible says to let your land rest every seven
years," he said. "I want to try that, just doing the baby salad
beds. We make more money on that amount of salad greens
than I could fiddling around with acres of tomatoes."

Annie Bass was a summer intern with the Cornell Small Farms
Program in 2010. She may be reached at arb258@cornell.edu.
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Fighting the Weeds
with Fire and French Fry Oil
Flying Rabbit Farm, Otego, NY

FARM ENERGY

Galinsoga is Flying Rabbit Farm's most problematic weed.
Photos by Annie Bass

Dolan redesigned his flame weeder to fun efficiently on waste
vegetable oil. 

Babington ball nozzles receive separate inputs of waste oil and
pressurized air, facilitating a steady flame.
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By Michael Seinberg

Have you ever seen a really great story in the
paper or on TV? Do those stories remind you
of something you might have done? Well, then
the next story should be about you. And I'd like
to give you a few pointers on how to get your
story out there for the world (or at least your
corner of it).

The first step to get in print or on the air is
to think like a reporter or editor for a
moment. These days, the first question that a
media person asks is whether or not a story
will interest their audience. You need to ask
what sort of story would interest you. You have
to be able to provide an answer to that ques-
tion. You have to make sure whatever story you
want to share is interesting to you and the
average person in your area. You then need
to be able to tell that story so the editor or
reporter can "get it" right away, which
brings us to the second step of the
process: The pitch.

Let's say you are using a very new cutting
edge technique on your farm to solve a long
standing problem. Or maybe you want to
address the recent egg recall for members of
the public. Is your technique very economical?
Is it a unique discovery or invention on your
part? Are you involved in egg production?
Editors love things that are new, unique, of
local interest, or localize a national story, so
you need to present your story, emphasizing
those areas that they'll see as interesting.

Make sure you can easily answer the six ques-
tions all reporters ask: Who? What? Where?
When? Why? And of course, How?

OK, now you have the pitch or presenta-
tion. The third step is to decide who to
deliver it to. Most people are served by radio,
TV, and print, so you need to decide where it
makes sense to place the story. If it's highly
visual then go for TV or print as radio would
not work. Otherwise, go for whichever one
you're most comfortable with.

Now that you have the media selected, the
fourth step is to make the actual pitch.
There are two ways to do this: Directly or via a
press release. For most people, the best way
to start is simply call the paper or station and
tell them you have a news story. If you know
someone there, go right to them; it always
helps to have a personal connection.

When you get on the phone, tell them you
have a story idea. Keep it short and sweet.
Answer any questions they may have. Be pre-
pared to e-mail or fax the story as some
places want things in writing. In fact, some will
require a release in writing first, before speak-
ing to you; it varies. So the fifth step is to
either send in the release or tell the story.
That's pretty much it.

So let's review the process before moving on.
1. Think like a reporter
2. Create the pitch or story presentation
3. Decide who to deliver the pitch to.

4. Deliver the pitch.
5. Send the release or tell the story.

Now comes the hard part- seeing if they'll run
the story. Keep in mind that most papers and
stations get a lot of stories. I spoke with an edi-
tor not long ago who had about 1,000 e-mails
in his inbox. This is what makes doing this so
hard, you have a small amount of space and a
lot of people who want to get into it.

So let's say they go with the story. What next?
Chances are if you spoke with the editor, you'll
be visited or called by a reporter and/or pho-
tographer. Again, keep things simple. Answer
all questions simply, keeping in mind that
you're being quoted. Give the photographer
access to whatever he/she needs and stay out
of the way unless they ask you for help. Keep
in mind that these folks probably have several
other stories to do, so the easier things go for
them, the better for you as they'll feel positive
towards you when writing the story.

So now you're about to enjoy your 15 seconds
of fame (this is the Internet age, so 15 minutes
went out a long time ago). Let all your friends
and family know you're going to be in the
paper or on TV or radio. If the paper or station
has a website and the story ends up there,
make sure to e-mail everyone a link to it. Make
it available on your FaceBook page if you have
one. Buy extra copies and keep some around
and maybe even frame one for your office.
Finally, if you're really lucky and you have a
story with wider implications, don't be sur-
prised if you get calls from other media outlets.
With our modern interconnected world, this
happens more often than you think.

This article focuses on print, but there are
some specific things to consider if you choose
to try non-print media. If you decide to pursue
radio or TV, or they call, there are some things
to keep in mind. Being on camera is not natu-
ral for most people, so try and relax if you find
yourself staring into a big lens. The best strate-

gy is to focus on having a friendly conversation
with the interviewer (this goes for radio too)
and you'll look and sound natural and relaxed.
You're not an actor; you're just having a chat
about a really interesting story. Keep that in
mind, you'll do well.

Getting your name out there is an integral part
of running a successful business in our mod-
ern era. If you're smart enough to run a farm,
which is no mean feat, then you're plenty able
to deal with the media. Please feel free to con-
tact me if you have any questions. You can
reach me at michael@nysdra.org.

Michael Seinberg is
Marketing/Communications Specialist for the
New York State Dispute Resolution Association
and the New York State Agricultural Mediation
Program. You can learn more at
www.nysdra.org and www.nysamp.com.
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LOCAL FOODS AND MARKETING

PR 101: How to Use PR
to Help You, Your Farm,
and Your Business

Editors love things that are new, unique, of
local interest, or localize a national story.
What story will present? 

By Adam Prizio, Esq.

Picture these scenarios:

1. A restaurant in a nearby city is featuring
local produce, but transportation costs keep
you from meeting this demand;
2. Keeping business records takes so much
time that you often have to choose between
neglecting your paperwork and neglecting
your farm. Many of your neighbors face the
same dilemma, but none of you can afford to
hire a bookkeeper;
3. Your dairy could grow with regular access
to a pasteurizer, but you cannot or will not
finance one on credit, and you are not prof-
itable enough to buy one outright;
4. You want to start producing value-added
products under your own brand, but lack the
expertise to turn your own pork into bacon,
sausage, and salami.

In all of these cases, and more, a small agri-
cultural business has grown into a sort of
awkward middle ground: it is dealing with the
same problems as large-scale producers and
processors, but without the resources to
address these problems. In many cases,
these businesses should consider forming a
joint venture to address their concerns.

A joint venture works like a partnership
between two or more businesses (the "ventur-
ers"), and is formed in order to achieve a spe-
cific result which neither of the businesses
could easily accomplish on its own. Joint ven-
tures can be formed for a single purpose
(such as building an enclosure for a farmer's
market) or an ongoing project (such as oper-
ating a flour mill for the benefit of the ventur-
ers). A joint venture can be beneficial to a
small business for many reasons, including:

1) Combining net profit in order to purchase
services that can be efficiently shared
(such as producers sharing space on a
delivery truck rather than handling deliver-
ies individually);

2) Sharing services internally which none of
the venturers could afford on their own
(such as sharing the services of a single
bookkeeper among several different farms
or businesses);

3) Combining capital for the purchase of
equipment or infrastructure (such as wheat
farmers and bakers contributing to the con-
struction of a flour mill);

4) Sharing expertise in a manner that will
benefit both venturers (such as a pig
farmer contracting with a butcher to make
and sell bacon under the farmer's own
brand).

A joint venture is a business or undertaking
operated for the benefit of the venturers. A
joint venture can be a corporation, a partner-
ship, or merely a contractual agreement to
perform certain actions. The particular pur-
pose of the joint venture should dictate what
form it should take.

A joint venture is formed by agreement of the
venturers. To protect all of the parties, the
agreement should be in writing; and should
be written as clearly as possible so that each
party understands what they are signing up
for. It is worthwhile for the parties to hire
lawyers to negotiate and draft a sound agree-
ment up front, to minimize unmet expecta-
tions, lost profits, hard feelings, and litigation
down the line.

Forming a joint venture should be considered
as carefully as starting any other business. A
joint venture must be strategically sound: it

must make sense both for its own sake and
for the venturers.

Setting up the right corporate form and sign-
ing the right contract for your joint venture are
necessary to the long-term success of the
venture, but they are not enough to ensure
success. The key factor in determining
whether a strategically sound venture will suc-
ceed is how well the people in the joint ven-
ture work together.

It is essential for the venturers to understand
not only what can be gained in success, but
also what can be lost in failure, and the give-
and-take that will be necessary to operate the
venture. At the same time, joint ventures pose
a certain amount of risk to the individual ven-
turers. Each business must consider how
much information about their business they
can afford to share with the other venturers. It
will also be necessary, particularly in ventures
to add value to a product, to determine in
advance how and when ownership of invento-
ry changes hands.

In many joint ventures, it will be necessary to
outline the terms of the ownership of the ven-
ture, and the terms for use and repair of its
assets. The venturers should also agree in
advance about what should happen if one of
them wants to cash out its share of the ven-
ture: how should the share be valued, and
whether the departing member should be
allowed to sell the share on the open market.

The joint venture is a powerful tool for helping
small agricultural businesses to build a local
food economy. The considerations raised in
this article should help you to start thinking
about ways in which you can use this tool to
advance your own business.

Adam Prizio is a partner at Law for Food,
L.L.P., a law firm dedicated to providing
affordable legal and business counsel to
farmers and food entrepreneurs in New
England and New York. You can find out more
at www.lawforfood.com

BUSINESS MANAGEMENT

Farm Businesses and
the Joint Venture Agreement

Do transportation costs keep you from meet-
ing a local food demand? It may be time to
consider a joint venture with another small
farm. 

We Want To Hear
From You
We welcome letters to the editor -
Please write to us! Or send a
question and we’ll do our best to
answer it. We’re also looking for
beautiful, interesting and/or funny
small farm photos to print.

Write or email Voilet Stone,
Cornell Small Farms Program,
135C Plant Science Building,
Cornell University,
Ithaca, NY 14853
vws7@cornell.edu
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By Troy Bishopp

When a farmer whose family lineage on the
same land dates back to 1863 speaks about
taking back our own destiny from the very peo-
ple who keep us in fossil fuel/ low price farm-
ing bondage and advocates for spending more
time watching your kids, animals and the
checkbook, I sit up and pay attention. The
statement, "Making a profit is not a swear
word", and other very colorful sound-bites by
Ian Mitchell-Innes, a PH paper wielding, South
African rancher and Certified Holistic
Management Educator made for an inspiring
planned grazing training.

He eloquently brought to light the fact that we
are in the energy regeneration business-
human, solar, and soil carbon energy. "It's
about using decision-making with two future
generations in mind and a positive attitude in
working with nature to capture this energy flow
through our own biological power plants right
at home", said the man who grazes 5000 head
of cattle on 14,000 brittle acres and grows
more grass than he can use by trampling in
the leftovers for his microbial friends.

The Rotokawa Beef Cattle Company was the
gathering place for 30 farmers from the
Northeast, Texas and Canada to learn about
the principles of mob grazing, ultra high stock
densities, holistic decision-making and finan-
cial planning over 3 days in the rugged hills of
Hardwick, Massachusetts. Mr. "Litter" made it
quite clear that every farm should develop a
holistic goal and use it to plan the future you
want to create before adopting any grazing
strategy. He was adamant about not giving any
blanket grazing recipes for participants who
have not discovered this thought process.

He talked extensively about the energy in-
energy out, money in-money out dynamic of
generating triple bottom line wealth derived
from using animal power to capture solar dol-
lars from pasture plants. He wished more farm-
ers would just sit and watch their animals
graze. "You can learn everything you need to
know about soil and animal health from
observing their grazing habits", said Ian. We
took this suggestion literally as we proceeded
out to the field to see the mob of Rotokawa
cows, calves and bulls.
What I intimately witnessed was an affirmation
or (gut check) of my life-long journey to under-
stand the nuances of forage height, plant diver-
sity and grazing management. The classroom
prophecy came to fruition when the herd was
moved to a new paddock. The cows immedi-
ately nipped off the seed-heads and flowers
followed by tearing at leaves on the way down
into the tall canopy relishing the clovers and
young forbs at the bottom of the sward. Ian
explained the cow's need for concentrated
energy in the seed to balance the protein con-
tent in the legumes. By using PH paper
dunked in the urine, Ian demonstrated this
equilibrium by showing farmers a near neutral
rumen ph. "Give your animals a smorgasbord
and let them decide their own diet", said the
grazing master.

Heads turned quickly when the grazing guru
said we should be allowing our cows to selec-
tively graze twenty percent of the sward where-
by maximizing animal performance, and tram-
pling the rest into the soil substrate for our bio-
logical livestock. Questions and conversations
about WASTING grass circled the rancher to
which he held steadfast to his belief, "There is
no such thing as wasted grass. You'll make
more money turning litter into an active,
healthy microbial soil growing more forage and
drought-proofing your farm than selling beef".

I was pleased to condition my grazier's eye to
what constituted an 80, 50 and 20 percent
trample. I also bantered the grass king about
bush-hogging and getting the paddock
chopped up and back to a vegetative state.

This brought Ian to say, "Who cares, and was it
part of my holistic goal? You must gauge the
energy in-energy out advantage of your deci-
sion to spend valuable time, equipment and
fuel to cut grass. Maybe you should change
your management, animal densities or add
cow numbers to take care of your need for
conformity. Mother Nature likes her land to be

a mosaic of heights for all species, and not just
for your cows". "Ok already, I'll study my deci-
sion to mow more closely", I said.

The idea of mob stocking and ultra-high stock
densities grazing tall paddocks is to invigorate
the microscopic biologists, dung beetles and
create species diversity. "The paradigm of con-

sistently grazing short to capture a vegetative,
high protein leaf messes up the rumen ph and
will take you on a path to simple plant mix-
tures, but a more mature stand will grow
stronger, deeper, root systems with a variety of
plant heights that will give you nutritional bal-
ance. Form will follow function because Mother
Nature likes diversity", said Ian. He encour-
aged the group to experiment this concept on
a small patch within a field and judge for your-
self. Of course he reiterated it was still the
holistic farm goal that would guide the decision
to implement this grazing management tool.
To complement the salad bar, Ian advocates
for a cafeteria style mineral program containing
at least 12 separate ingredients mixed with sea
salt. Cattle owner, Ridge Shinn, has taken this
advice to heart by providing minerals in a spe-
cialized feeder, both developed by the Helfter
Feeds Company. "It's the only recipe I could
get out of Ian", joked Ridge.

In addition to all this great hands-on learning
were sessions on grazing and financial plan-
ning. Imagine planning out your grazing system
before the season starts. Ian touched on the
importance of biological monitoring your pad-
docks to measure the progress of your man-
agement towards the holistic goal. The finan-
cial piece was to budget in your profit and
income first - then work on the expenses from
what was left. I thought, pay yourself first, how
novel. He focused us in on generating wealth
from how we reinvested the money earned
instead of the things we sold and reducing risk
by looking at your financial weak links. The
chains of production to look at are: resource
conversion, product conversion and marketing
conversion. My weakness seems to lie within
all three.

My mind wandered back to my own operation.
Was I converting all the grass into wealth? No.
Could I convert some equipment into a wealth
generating expense? Yes. Do I measure and
monitor my progress towards a holistic goal?
Sometimes. Do I need to get a handle on my
time management? Absolutely. Do I have
peace of mind and quality time for my family?
I'm working hard towards this goal.

Driving home with a head full of knowledge to
initiate change towards a better future for my
family and the environment can be a little
unsettling. Changes must be toward a vision or
goal and not just be willy-nilly random acts. I
have learned over the years that changing our
mindset is a process influenced by many out-
side forces, all of which are not positive, so
hang in there. I sleep better at night knowing a
farmer taught me about the value of true capi-
tal, and it was right under my feet and shining
on my thinning scalp.

Troy Bishopp, aka "The Grass Whisperer" is a
grass farmer and grazing specialist for the
Madison Co. Soil and Water Conservation
District and the Upper Susquehanna Coalition.
To read more of Troy's essays, visit
http://www.thegrasswhisperer.com/

GRAZING

True Capital is Biological Capital
3 Days of Inspiration from a South African Rancher

Rotokawa Beef Cattle Company was the gathering place for 30 farmers from the Northeast,
Texas and Canada to learn about grazing principles and holistic decision-making.

Ian advocates for a cafeteria style mineral program containing at least 12 separate ingredients
mixed with sea salt.                                                                                Photos by Troy Bishopp

Ian advocates for a cafeteria style mineral program containing at least 12 separate ingredients
mixed with sea salt.

Need Info?
Subscribe to the Small Farms
Update, a monthly email
newsletter with announce-
ments, upcoming events,
resources, funding and farming
opportunities and more. Send
an email to smallfarmspro-
gram@cornell.edu . Please
provide your name, farm
name, postal address, and
county.
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By Ulf Kintzeli

For a sustainable grazing system, one should have legumes in
the pasture. Legumes have the capability of fixating nitrogen
from the air and thus reduce or even eliminate the need for
nitrogen fertilizer. To accomplish this, the pasture must contain
at least 30 percent of legumes. I prefer 50 and up to 70 percent
of legumes in the pasture. Legumes are also highly nutritious
and remain palatable when grass doesn't. However, most
legumes like clovers and alfalfa (and with the exception of
Birdsfoot Trefoil) have one big disadvantage: They cause bloat.
Bloat is defined in this case as a forage causing the buildup of
gas in the rumen. That gas cannot be released and expands to
the point that it pushes onto the diaphragm, making it difficult to
impossible for the animal to breath, and on occasion it suffo-
cates.

Many articles have been written about how to prevent bloat.
Often times I have found that the advice given
was not based on experience and proven to be
ineffective. In this article I will describe what I
found over the course of more than 25 years
that works or doesn't work.

The most important approach in dealing with
bloat is preventing it rather than treating it. Not
every part of the legume plant causes bloat
equally. The more fibrous parts of the plant are
not likely to cause bloat, but the young leaves
are. In addition, there are times and conditions
when the same stand of legumes is more likely
to cause bloat than at other times.

A young stand of legumes that lacks fiber and
is just a few inches or less high is something
that needs to be avoided. Letting the stand
mature will increase the amount of fiber.
Additionally, it is harder for the sheep to eat
fast when the plants are taller. Fast or hasty
eating aids bloat. In case of alfalfa the rule of
thumb is letting it bloom. Red Clover can also
easily grow taller before pasturing. White
Clover on the other hand is a lot harder to deal
with since it never develops much fiber and
also matures at different times in a stand.

In a rotational grazing system it is up to the manager to deter-
mine the size of a grazing cell and the time the sheep spend in
it. A small grazing cell in which all animals just fit in without
leaving much additional space assures that the sheep will have
to eat all of the plant, including the parts with more fiber. After
eating the cell down, the sheep should be immediately moved
to the next cell before they get hungry again. Smaller grazing
cells also prevent the sheep from rushing around, looking for
the tastiest plants, and thus prevents the sheep working up a
higher heart rate which also aids bloat. In fact, any rushing and
hastiness should be avoided when facing the possibility of bloat.

The single most important advice I can give is this: Keep the
sheep full! Full sheep will never have enough room in the
rumen to eat enough legumes that cause enough development
of gas to kill it. Full sheep are not likely to eat hastily or rush
around in order to find tasty yet dangerous leaves of clovers.

What I found that does not work with sheep is hay feeding
before pasturing them. Well pastured sheep will not touch the
fanciest hay when they know they will have lush pasture avail-
able in just a little while. The little hay they may eat will not pre-
vent bloat. In fact, trying to force them to eat hay while they
know they go on pasture soon may just pen up their desire to
eat until they come onto the pasture. A free choice hay feeder
in the pasture will be largely ignored, even if it is filled with nice
alfalfa hay.

It also does not work to wait until the dew has dried off of the
pasture before letting them into the field. While it is true that
dew as well as rain and also wind aid the development of bloat,
keeping the sheep off pasture and letting them get hungry is far
worse. You are better off entering the pasture in the evening.

When the dew comes in the morning the sheep will again be
simply too full to develop bloat.

What do you do when bloat happens anyway? You will find that
only a few animals will get bloated. If the bloat does not kill
these particular animals the first time around you will notice that
every time thereafter it will be the same animals that will bloat. I
suggest culling these animals if they are clearly the ones get-
ting bloated when other don't show any signs at all. The use of
legumes should not be determined by the few animals that are
prone to bloat.

I have applied almost every application of treatment there is. I
have caught sheep and massaged the rumen while holding my
thumb of the other hand in the sheep's mouth to cause the gas
to exit. I have used special designed meds and oils given orally
to cause the same. In rare cases I have used a trocar or knife
to puncture the rumen when the sheep was going to die within

the next few moments. All this was done with questionable suc-
cess. Puncturing the rumen later led to infections and often
death anyway. One day an old-time shepherd with 40 some
years of experience gave me this advice: Do nothing. The
moment you stress them, and stressing them you will when try-
ing to catch them, you will expedite their death by increasing
their heart rate. Move the sheep calmly from the pasture that
causes bloat, if that is feasible. Let them stand on a hill side
which causes the rumen to push back and thus away from the
lungs since the sheep will stand uphill, if such hill is right there.
Doing "nothing" was indeed the best advice I ever received. I
lost far fewer sheep that way in comparison to being very
active, trying to keep sheep from dying. That approach takes
nerves and yet it really does work.

So, between keeping my sheep full and doing "nothing" when I
get some bloat on rare occasions has led to next to no losses
due to bloat in the last years. The rare sheep that still bloats is
being culled, if I get a chance and the bloat doesn't beat me to
it.

Ulf Kintzel owns and manages White Clover Sheep Farm
(www.whitecloversheepfarm.com) in Rushville, NY where he

breeds grass-fed White Dorper sheep. He can
be reached at 585-554-3313 or by e-mail at
ulf@whitecloversheepfarm.com.

Copyright 2010 Ulf Kintzel. For permission to
use either text or photographs please contact
the author at ulf@whitecloversheepfarm.com.

Pasture Bloat in Sheep
NON-DAIRY LIVESTOCK

Legumes like white and red clover as well as Birdsfoot Trefoil are highly nutritious and palatable.
Photos by Ulf Kintzel

The high legume content in this pasture eliminates the need
for nitrogen fertilizer.

At Agri-Mark, we believe in actively
working together for better farm milk

prices, whether it be through the growth of
our Cabot or McCadam brands of cheese
or support of the plans like the current

Federal MILC Program.
If you are a dairy farmer, we will work

hard for you in the marketplace,
not against you. Join 1,350 dairy farm

families working for a better future by
calling our Membership Department at

11-800-225-0532.

Hours: Mon.-Fri. 8 AM-4 PM; Saturday 8 AM-Noon

Champlain Valley, Vermont

Lang       McLaughry      Spera
802.846.7939
800.876.6447

Email: LD@liondavis.com
www.liondavis.com

550 Hinesburg Rd.
Burlington, VT 05403

1585 acres with well-maintained farm infrastructure and 4 residences. A great opportunity.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$4,700,000

Mary W. Von Ziegesar, Broker  800.876.6447

Need Info?
Visit the Cornell
Small Farms
Program online at
www.smallfarms.
cornell.edu.
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Welcome to the Northeast SARE Spotlight! 
SARE (Sustainable Agriculture Research and
Education) offers grants to farmers, educators,
universities and communities that are working to
make agriculture more sustainable - economically,
environmentally, and socially.  Learn about whether a
SARE grant would be a good fit for you.

Training Systems for Wine Grapes
Richard Lamoy at Hid-In-Pines Vineyard is researching the best training systems for
his hybrid varieties with the help of a SARE farmer grant.

By Annie Bass

French law has regulated how wine makers can grow their
grapes since the sixteenth century. Germany, Hungary, and
Portugal also have some of the oldest appellation laws, from
what percentage of the grapes in a bottle of wine have to be of
the stated variety, to how many buds can be left on each vine.
Needless to say, the best ways to grow the old varieties of
grapes are well known.

Richard Lamoy operates Hid-In-Pines Vineyard, in
Morrisonville, NY, and unlike the time-tested varieties of
Europe, his main varieties of grapes are hybrids, which were
developed in 1911, 1970, and 1996. Though Leon Millon, La
Crosse, and Frontenac grapes are now grown throughout the
Midwest, Northeast, and Canada, there is still no consensus on
what the best techniques are.

With the help of two farmer grants from Northeast SARE,
Richard is finding out. In 2009, he conducted an eighteen-way
comparison: the Leon Millon and Frontenac varieties were
trained in Vertical Shoot Positioning and 4 Arm Kniffen sys-
tems, La Crosse vines were trained in 4 Arm Kniffen and Top
Wire Cordon systems, and all six of those samples were divid-
ed into Shoot Thinned, Cluster Thinned, and control vines. For
each combination, Richard measured the productivity of the
vines, the sugar and acidity of the grapes, and the labor
required to produce them, calculating a net value per acre. In
2010, he is repeating the trial to verify the results. He also
added four new varieties of vines, trained in four different sys-
tems, to show field session attendees how to prune in the
vines' establishing years.

The training systems dictate which parts of the vine are
removed in the winter and how the remaining parts of the vine
are directed to grow. The shape and layout of the vine can be
tailored to optimize airflow, preventing disease, and sun expo-
sure, allowing the leaves and berries on all parts of the vine to
photosynthesize properly. The training system can also ease
vineyard maintenance, putting all of the grape clusters at an
optimal height and positioning the locations to be pruned.

In 4 Arm Kniffen, the vine has two sets of two branches (cor-
dons), like a combination of a capital and lower-case T. The
cordons are trained to grow along horizontal wires. Shoots, the
small branches which are pruned at the end of each season
and which bear the clusters, grow from the cordons in all direc-
tions. In Vertical Shoot Positioning (VSP), two cordons grow
along the lowest of several wires, and the shoots are sand-
wiched upright between the higher sets of wires. In Top Wire
Cordon (TWC), the vine has two cordons along the top wire,
and the shoots hang down across the lower wires. The Shoot
Thinned and Cluster Thinned vines were pruned during the
growing season according to their names.

Richard found the largest gains with the Frontenac vines grown
in 4 Arm Kniffen with Shoot Thinning. A combination of low
maintenance, low acid, and high sugar (due to the levels of
sunlight the fruit received) both increased the grapes' value and
decreased labor costs. Though the higher yield produced by a
particular method is sometimes counterbalanced by the poor
quality of the fruit, in the Frontenac case, the Shoot Thinned 4
Arm Kniffen produced both better fruit than the VSP vines, and
more of it. In the case of the Shoot Thinned vines, 4 Arm
Kniffen yielded 67% more fruit than VSP. The Leon Millot vari-
ety yielded similar, though less dramatic, results.

The La Crosse vines were a replacement for a sample of the
Chardonnel variety, which are usually cold hardy enough to
grow in northern New York, but which suffered dieback all the
way to the snow line due to unusually cold temperatures last
year. The rows containing La Crosse vines were shaded by
trees with Richard has since cut down, which lowered the
grapes' sugar levels. Their acid levels were also low, indicating

that without the shade, the other conditions would produce
high-value grapes. The four-armed vines produced a higher
yield than the two-armed (TWC) ones.

Comparable projects often outsource the testing of their results.
Richard worked on a previous project testing which of 25 vari-
eties were sufficiently cold hardy, which did just that. (The proj-
ect was guided by Kevin Iungerman, of the Cornell Cooperative
Extension NY Fruit Program, who as a result of that collabora-
tion became Richard's SARE grant technical advisor.) But this
time, Richard did all of his analysis in-house. From September
until the mid-October harvest, he measured the brix (sugar),
pH, and titratable acidity of 50-grape samples from each group
of vines-every ten days. The results are available along with his
final report, one spreadsheet in a series of meticulous records,
which allow others to make use of his results, and made
Richard's 2010 SARE project all the easier.

Unlike France's Appellation d'origine controlee laws, Richard
isn't looking to specify font sizes for wine labels. In fact he
doesn't want to regulate anyone's practices at all. But the infor-
mation he's providing is just as precise and reliable as any old-
world code. And it may just change the norms of new-world viti-
culture.

This article discusses SARE grants FNE09-662 and FNE10-
691. To view the final report from 2009, visit
http://sare.org/MySare/ProjectReport.aspx?do=viewProj&pn=F
NE09-662.

For the 2010 final report, available in 2011, visit
http://sare.org/MySare/ProjectReport.aspx?do=viewProj&pn=F
NE10-691.

To learn more about Hid-in-Pines Vineyard, visit www.hipvine-
yard.com/hipvineyard.

Annie Bass was a summer intern with the Cornell Small Farms
Program in summer 2010. She may be reached at
arb258@cornell.edu.

A cluster of Frontenac grapes at harvest
Photos by Richard Lamoy

Sustainable Community Grant - 
Due October 19, 2010
Sustainable Community Grants are for projects that
strengthen the position of sustainable agriculture as it
affects community economic development.
Communities and commercial farmers must benefit
from these proposals, and the selection emphasis is
on model projects that others can replicate. We also
look for projects that are likely to bring about durable
and positive institutional change and for projects that
benefit more than one farm. Grants are capped at
$15,000.
Learn more at: http://nesare.org/get/sustainable-com-
munity/

Partnership Grants - 
Due November 16, 2010
The purpose of the Partnership Grant program is to
support agricultural service providers who work direct-
ly with farmers to do on-farm demonstrations,
research, marketing, and other projects that will add to
our understanding of sustainable agriculture.
Sustainable agriculture is understood to be agriculture
that is profitable, environmentally sound, and beneficial
to the community. The maximum award is $15 ,000
and the average award is $9,550.
Learn more: http://nesare.org/get/partnership/ 

Farmer Grants - 
Due December 7, 2010
The goal of the Farmer Grant program is to develop,
refine, and demonstrate new sustainable techniques
and to explore innovative ideas developed by farmers
across the region. Farmer grant projects should seek
new knowledge that other farmers can use and
should address questions that are directly linked to
improved profits, better stewardship, and stronger
rural communities. The maximum award is $15,000
and the average award is around $6,500. Learn
more: http://nesare.org/get/farmers/

Upcoming SARE 
Grant Deadlines

Learn more about the
Northeast SARE program by visiting

www.nesare.org or by contacting Northeast SARE 
655 Spear Street University of Vermont,

Burlington VT 05405
Phone (802) 656-0471•  Fax (802) 656 -0500

E-mail: nesare@uvm.edu

A 4 Arm Kniffen vine of Frontenac ready for harvest 

Richard demonstrates winter pruning for field day attendees

ADVERTISERS!
Small Farm Quarterly is Your Readers’ Information Resource
• Delivered to over 27,000 households from 
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• Long shelf life
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• Readers are interested in a wide 

range of products and services

For advertising information call: Bruce Button,
Country Folks, 518-673-3237



The 4H Career Explorers planted basil, pruned
tomatoes and weeded chard during a work
party at Dilmun Hill Student Farm.

Photos by Violet Stone

BByy  BBiillllyy  YYaanngg,,  NNeeww  YYoorrkk,,  NNYY

Everybody has a comfort zone. Mine is with roaring
subway trains, crowded streets, and colossal sky-
scrapers in a bustling metropolitan environment.
Small farms in rural upstate New York are a nearly
completely foreign concept to me. However, after
visiting several of these farms, I finally had a
chance to see what was behind the gallon of milk in
the supermarket, or that piece of lettuce in the
produce section. But more importantly, with the
help of these field trips, I came to realize the
amount of hard work and dedication needed for
these farms to succeed and thrive the way that
they do.

The first stop on my three-day trip here at Cornell
University was MacDaniel's Nut Grove, located on
campus. There, I was introduced to the concept of
forest farming, where crops were grown in the
shady, damp environment that a wooded forest

provides. The people who worked there grew a vari-
ety of crops, ranging from native pawpaw plants to
exotic Shitake mushrooms. The Shitake mush-
rooms, a delicious kind of fungus native to China,
are grown on logs, specially inoculated with the
mycelium of the mushroom and sawdust. After a
long year of living in a relatively dormant state, the
mushrooms sprout out after being soaked in water
for 24 hours. It is certainly a lot of work and
requires some amount of patience, considering a
year of waiting produces only one pound of mush-
rooms per log. They also grow ginseng plants there
for their roots. These small, simple plants can take
more than ten years to harvest. However, wild gin-
seng can fetch upwards of $600 per pound; that is
quite an investment!

The next day, we explored a few places farther out,
off campus. After a 45 minute drive from the uni-
versity, we arrived at Reisinger's Apple Country in
Watkins Glen. Because I am such a huge fan of

apples, I certainly wondered how they were grown.
At the orchard, Rick Reisinger, who does most of
the work along with his daughter, showed us how
apple trees were planted, grafted, and maintained.
The growing of apples is such a laborious task! He
grows more than twenty varieties of apples there
on more than 9,000 trees, and it takes a large
amount of work all year long to keep the orchard
running smoothly. When he has to thin the apple
trees, it can take hours to finish a single row. With
the amount of work that he has to put into his
orchard, I have come to appreciate apples for more
than just their crisp, sweet flavor.

Later on in the day, we dropped by Sunset View
Creamery in Odessa. Sunset View is a fifth-genera-
tion dairy farm and creamery on more than 400
acres of land. Just looking at the sheer amount of
land, it is clear that it cannot be an easy job to
maintain all of it. The wonderfully amiable woman
who gave us a brief tour of the farm, Mrs. Hoffman,

showed us the machinery behind cheese production.
The entire process involved several pieces of large
machinery, and it can take many hours in a humid
room that may approach temperatures in their
nineties to produce cheese. It definitely seemed like
an exhausting task. However, before we left, she
gave us a few pieces of cheese to try, and I can
safely say that all that hard work has paid off.

My short trip to upstate New York has been an
educational experience in several ways. I have
broadened my horizons and become a little more
open-minded to what happens outside the city
gates. Now I can see and appreciate that behind
every mushroom, every apple, every piece of cheese,
there is the hard work and dedication of a farmer.

Billy Yang is a 4-H member from New York, NY. He
may be reached at 646-378-9566 or sillybil-
lyxp@aim.com.
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http://nys4h.cce.cornell.edu

Small Farms, Big Job

Exploring the Small Farm Dream
4-H teens learn about the hard work and creativity needed to
run a successful small farm during Career Exploration Days at
the Cornell University campus.

4H members learned how to innoculate oak
logs with mycelium and sawdust to start the
growth of mushrooms. 

A 4-H member samples a spicy garlic scape
at Dilmun Hill Student Farm.

A 4-H member discovers ginseng root, an agroforestry prod-
uct, at MacDaniels Nut Grove on the Cornell University Campus

By Rachel Lee, Billy Yang, Dana
Seag

This summer, hundreds of 4-H
teens from all over New York
arrived at Cornell University to
explore careers in everything
from Astronomy to Veterinary
Science. We at the Cornell Small
Farms Program were pleased to
host a session titled "Exploring
the Small Farm Dream."
Students learned all about
farm-related career paths and
even got their hands dirty at
the Cornell Dilmun Hill Student
Farm. Following are some
accounts of 4H members experi-
ences. 

BByy  RRaacchheell  LLeeee,,  AAllbbaannyy,,  NNYY

Cornell University does an awesome job at helping the
farmers of New York State. This week I took a program
that showed us 4-Hers about different types of farm-
ing. We saw two different types of farms. One is for
teaching, like Dilmun Hill and MacDaniel's Nut Grove.
Then we saw the farms run by people who have been
farming their entire lives Like Sunset View Creamery
and Reinsinger's Apple Country.

The main difference in the two types of farms is
profit. The two teaching farms may pay for them-
selves, but they do not make a profit. The other
farms provided a living for the people working on
them. The teaching farms were run and worked on

by students. The students are there to become
farmers themselves. Then there are the people who
have been farming their entire lives. Their farms are
their jobs, so they have to make a profit. Due to
the changing times they have to explore new ways
of making a profit, such as agrotourism.

Both types of farms use a lot of science in what
they do. They are trying to find new ways of doing
things, such as cloning apple trees and finding out
which woods are best for growing mushrooms. The
school farms experiment a little more radically, like
how to use soil that has been contaminated with
lead arsenic. So they are both learning. So which is
better, education or experience? You decide.

Rachel Lee is a 4-H member from Albany NY.

Education vs. Experience

BByy  DDaannaa  SSeeaagg,,  RRoocckkllaanndd,,  NNYY

Coming from a suburban area, just outside of New
York City, I was unaware of the work, money, and
science put into farming. My 4-H program was not
agriculturally based, but I dream of living on a farm.
Before attending Career Explorations I loved gar-
dening in my less-than-half-an-acre backyard, but I
had very little knowledge of the large scale growing
and care of fruit, vegetables, and livestock.

Our first visit was to MacDaniel's Nut Grove here on
the Cornell campus. Learning about forest farming
was particularly interesting because, unlike the
other types of farms we visited, I had never even
heard of it. Although they are easy to grow, mush-
rooms take a lot longer than I thought to grow. They
were also growing ginseng, a plant used for its root
that takes 10 years to harvest. These little roots
can sell for $600! I never imagined people using the
forest to grow domesticated food or that one tiny
root could be sold at such a price.

Dilmun Farm, also on campus, was really interesting.
It is almost entirely run by underclassmen, which

really impressed me. The students were all very
excited about their work and you could tell they
loved being out in the fields. It was really encouraging
to see young adults putting so much work into
something they love. Not only were these students
toiling away in the hot sun all day, but they were
participating in cutting-edge research as they tried
to find ways to plant over land contaminated from
the use of lead arsenate. It inspired me so much
that I can't wait to go back to Rockland and look for
similar opportunities for teens.

The amount of work put into owning and caring for
an apple orchard is immense. I had no idea! I went in
thinking I wouldn't learn much-stick a seed in the
ground, wait for it to grow, maybe turn on the
sprinklers every once in a while, pick the apples. But
that is nowhere near what Rick Reisinger does, and
his farm is not just a hundred little apple trees. He
grows apples on 9,000 apple trees currently and
has plots for black raspberries and raspberries as
well as strawberries and sour cherries. The apples
must be cared for during all 4 seasons, it's not just
the planting in the spring and picking in the fall
that I thought. Apples must be picked off by hand

before the tree loses energy trying to grow too
many, meaning Reisinger and his daughter had to
go around 9,000 trees this spring and pluck off
excess apples! I gained a lot of respect for apple
growers and I would love to help in one the orchards
near my home.

Our last trip was to Sunset View Dairy Farm. I loved
seeing the animals. Coming from a much more urban
area, I felt like I was on an "authentic" farm with all of
those cows mooing around me! The science put into
the making of cheese and the money put into
machines amazed me. I never realized how much
money went into the making of a dollar fifty block of
cheese or how much science was used in making
cheese and caring for animals. Not only did I person-
ally get to learn the process, but it was such an eye
opening experience to life on a farm. I had no idea
that farmers could have other jobs-but the
Hoffmans all had other jobs to promise a steady
income. I was also amazed by the life of the family-
the kids all live on the same street, just at the edges
of the farm! I loved how close the family was by work-
ing together and living on the family's old farm.

Each trip we took was so eye-opening. I learned a
lot and I've gained a ton of respect for the people
who grow our food on their farms. I'm inspired to
find places to work in my community as well as New
York State and get involved in the local food move-
ments.

Dana Seag is a 4-H member from Rockland, NY. She
may be reached at DanaElizabethSeag@verizon.net.

Exploring the Small Farm Dream

We Want To Hear From You
We welcome letters to the editor - Please
write to us! Or send a question and we’ll do
our best to answer it. We’re also looking for
beautiful, interesting and/or funny small farm
photos to print.

Write or email Violet Stone,
Cornell Small Farms Program,
135C Plant Science Building,
Cornell University,
Ithaca, NY 14853
vws7@cornell.edu
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By Aaron Munzer

Any farmers market vendor worth their vegeta-
bles can tell you that if you don't catch people's
attention, you won't sell your product. So how to
do that, without shouting your prices with a
megaphone, or throwing your oversized egg-
plants at customers' heads? What follows is a list
of tips, techniques and strategies that everyone -
from beginning vendors to professional market
sellers - can use to get themselves and their
products noticed.

Engage the Customer
Sounds simple, doesn't it? In reality, it's much
easier to hide in the back of your stand and read
a book, knit a sweater, or finish that crop rotation
plan you've avoided for months. Fritz Schmidt,
owner of The Magic Garden, a plant nursery in
Newfield, NY, says he makes a conscious effort
to meet passersby with eye contact and a friend-
ly greeting.

"When they're walking by, they're resistant to
talking, so you have to break the ice," he says.

Rose Belforti, who makes probiotic raw milk
cheese at Finger Lakes Dexter Creamery, points
out that engagement doesn't end with a greeting
- she tries to have conversation with as many
customers as are interested.

"A lot of people want to tell you about their life, or
how they grew up on a farm, it's like therapy for
them," she says. In addition, she and her hus-
band Tim will often let customers name their
cheeses if they can't figure out what to call it,
which builds loyalty, she says.

Another way to get customers to stick around is

to offer samples, which Belforti always has
prominently displayed.
"You're never going to taste a cheese like ours,
unless you're at our booth," she says.

Perform
On slower days at market, you can see Lauren
Salzman, who works at Blue Heron Farm, in
Lodi. NY, practicing her juggling skills at the back
of the farm's stall. She says it tends to draw
crowds.

"Kids seem to like it, and parents follow their kids
over," she says. "I just do it to keep my head
straight, but a lot of times people start clapping." 

Schmidt does the same: on market days, he brings
his banjo and plays a few tunes in his booth, but
he's not sure if it's a draw or a deterrent.

"Sometimes it drives people away, but I think
people like it," he says. "Plus, you can get some
practice in."

Be Unusual
Chris Bickford, farm manager of Early Morning
Farm in Genoa, NY, relies on many things to get
the farm's produce sold.

One is unusual varieties - although they stock
beefsteak tomatoes and black beauty eggplants,
part of their marketing strategy relies on growing
unusual heirlooms, like bulbous Cherokee Purple
tomatoes, conehead cabbages and long, thin
Chinese eggplants.

While we're chatting, in fact, a family comes up
to ask him if he does anything special to the
conehead cabbages to get them to grow in a spi-
ral pattern.

"Nope, they just want to grow this way," Bickford
says, tossing one up and down as he talks.
That's another one of his strategies - constantly
keeping the vegetables in motion. He's always
rearranging stacks of peppers or mounds of let-
tuce, or tossing new bundles of swiss chard and
kale onto the stacks.

"I'm always fussing with what I have, sorting veg-
gies, or tidying up. If you have the same piles of
vegetables, people wonder why," he says. "Also,
if you're moving veggies, say their names out
loud, like, 'Kohlrabi!, Beets! Lettuce!" 

Have knowledge
When selling his uncommon yet delicious fruits,
like currants, gooseberries, and ground cherries,
John Reynolds, owner of Daring Drake Farm in
Interlaken, relies on his intimate knowledge of
his orchard to impress customers and send them
home with more than just a quart of fresh berries
or stone fruit.

In one short conversation, Reynolds can tell you
about an official ban on currants, the history of
the paw-paw fruit, and why Europeans drink their
seaberries as juice instead of eating them fresh.

"If I didn't have the spiel, I wouldn't sell half of
what I do," he says.

Be a professional
Finally, it doesn't hurt to stress the obvious advice:
be a professional, even in a non-traditional retailing
environment like a farmers market.

Wearing farmer chic clothing - clean overalls,
flannel, and muck boots - can't hurt business,
says Belforti, who thinks about her outfit before
every market.

A good-looking display is also important, says
Linda Buyukmihci-Bey, of Unexpected Farm in
Watkins Glen.

"You need to have clean produce, a nice table-
cloth, lots of change," she says. "And whatever
customers want, they get it. If they want a half
pound, they get it. If they want garlic stalks cut
off, that's fine. And be generous."

Aaron Munzer is a freelance journalist writing
mostly about agricultural and environmental
developments. He is the caretaker of a small
farm in Dryden, NY and is also the assistant
manager of the Ithaca Farmers Market.

LOCAL FOODS AND MARKETING

Tricks of the Trade: Farmer marketing advice
from the masters at the Ithaca Farmers Market

Brittany Harris and Chris Bickford, employees
of Early Morning Farm, attract attention at
their stall in the Ithaca Farmers Market.

Photo by Aaron Munzer

By Elizabeth M. Lamb

Last summer's tomato late blight epidemic may
have been the first time many people heard about
using resistant varieties to control disease. But
what is disease resistance and how can it help
small vegetable farmers and home gardeners?

What is disease resistance?
Disease resistance is a plant's genetic ability to
prevent a disease causing pathogen from caus-
ing damage to the plant. Some species develop
resistance to diseases through natural selection.
Many of the varieties available today have been
bred to have resistance to one or more diseases
combined with good yield and other desirable
traits. If a variety is described as resistant then
all the plants of that variety will be resistant to
the diseases listed. Levels of disease resistance
can vary from near immunity to a restriction in
disease development. This depends on how the
plant resists the disease and the genes involved.

Why should I use disease 
resistant varieties?
Disease resistance is one way to reduce reliance
on pesticides to control diseases that reduce
crop yields. It is rarely a stand-alone measure - it
needs to be combined with cultural and environ-
mental methods that reduce the potential for dis-
ease occurrence. And if disease pressure is very
high, some pesticide use may be required.

If a plant is free of diseases, does that mean
it is disease resistant?
Not necessarily. In order for disease to develop,
the pathogen needs to be present and the envi-
ronment needs to be right. Under these condi-
tions, a disease resistant variety will still look
good and produce well while a susceptible vari-
ety will show symptoms of the disease.

Are disease resistant varieties resistant to all
diseases and insects?
Unfortunately not. A disease resistant variety
might not even be resistant to all the races and

strains of a single disease. However, plant breed-
ers are working to develop varieties that are
resistant to multiple fungal, bacterial and viral
diseases. Insect resistance isn't common in veg-
etable varieties although some have resistance
to nematodes.

How does disease resistance work?
A plant's leaf surface may prevent the disease
organism from growing. Or the plant cells may
react to the presence of the disease to prevent it
spreading to other cells. Or the plant may pro-
duce chemicals upon infection that act like our
immune systems. Some reactions are general
and may control more than one disease. Others
are very specific and only interfere with certain
disease organisms or strains of a particular dis-
ease. Because these reactions are genetically
controlled, they can sometimes be combined in a
single variety to give multiple disease resist-
ance.a

How do I know which disease resistant veg-
etable variety to buy?
If you know which diseases you usually get in
your vegetable garden, look for a variety with
resistance to one or more of those diseases. If
you aren't sure which diseases you have, or you
are starting a garden for the first time, try a vari-
ety with resistance to multiple diseases.

Where can I get more information on resist-
ant vegetable varieties?
* Vegetable Varieties for Gardeners (http://vegva-
riety.cce.cornell.edu/) has lots of information on
the best varieties to grow. Use the search feature
and type in the disease name or simply type in
"resistant" to find a list of appropriate varieties.
* Vegetable MD On-line (http://vegetablemdon-
line.ppath.cornell.edu/) has descriptions of dis-
eases of vegetables and lots of pictures to help
you identify what's making your plants sick. It
also lists resistant varieties for each crop (see
button on left of main page).
* Some seed catalogs add codes for disease
resistance to their variety descriptions.
* Ask at your local garden center!

Elizabeth Lamb is a senior Extension Associate with
the Ornamentals Program of NYS Integrated Pest

Management. She can be reached at eml38@cor-
nell.edu or 607-254-8800.

HORTICULTURE

Another Tool for your
Disease Management Toolbox:
Disease Resistant Varieties

Kennebec (top) is resistant to late blight of
potatoes, while Adirondack Red (bleow) is
susceptible              Photo by Chris Thompson

Leafhopper resistant potato variety King
Harry compared to susceptible variety
Norland                       Photo by Abby Seaman

Resource Spotlight
Organic Insect and Disease Management

By Elizabeth Lamb
As new plant diseases seem to appear every year, it is a
good idea to have some resources to help you identify and
treat them. Here are a few places to find information on
disease identification and control that fits into an organic
production system.

1) Disease and insect management for organic producers
can be more difficult because of the limited control options
available. Cornell has produced a set of guidelines for inte-
grated pest management of fruits, vegetables and dairy.
The guides provide an overall approach for organic pro-
duction with a focus on biological, mechanical, and cultural
controls, with sections on cover crops, resistant varieties,
crop rotation, field selection, soil quality and nutrient.

Organic guidelines http://www.nysipm.cornell.edu/organ-
ic_guide/

2) The Resource Guide for Organic Insect and Disease
Management also provides information useful for organic
farmers. The Guide is divided into three sections. The first
section provides cultural information and management
practices for a number of important vegetable crop groups.
The second section is a set of generic fact sheets about
specific materials that can be used in organic systems.
The last section contains appendices with useful informa-
tion about additional practices and additional resources.

Resource Guide for Organic Insect and Disease
Management
http://www.nysaes.cornell.edu/pp/resourceguide/

3) Accurate identification of damaging diseases and
insects is key to effective control. The Plant Pathology
Department at Cornell has information on submitting sam-

ples to the Diagnostic Clinic, as well as a series of fact-
sheets on fruit and vegetable diseases.

Plant Diagnostic Clinic http://plantclinic.cornell.edu/

4) Another resource for identifying diseases of vegetable
crops is the department's Vegetable MD On-line. On-line
factsheets in English and Spanish provide descriptions
and photographs of a wide variety of vegetable diseases.
There is also a link to news articles and crop alerts, that
includes updates on control materials registered in New
York, and another for disease diagnostic keys for cucurbits
and tomatoes.

Vegetable MD ON-line http://vegetablemdonline.ppath.cor-
nell.edu/

5) The NYS Integrated Pest Management program has a
series of fact sheets on vegetable diseases and insects,
including information on biological control of European
corn borer.

NYS IPM Factsheets
http://nysipm.cornell.edu/factsheets/vegetables/default.asp

6) Information on natural enemies that can control veg-
etable insect pests is available on-line and through a hard
copy manual.

Biological Control: A Guide to Natural Enemies in North
America: http://www.nysaes.cornell.edu/ent/biocontrol/

Hoffmann, M. P., and A. C. Frodsham. 1993. Natural
Enemies of Vegetable Insect Pests. Cornell Cooperative
Extension. Ithaca, NY. Phone: 607-255-2080.
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By Rachel Firak

Where is the culture of agriculture? Is it found
in homesteads, ranches, and close-knit farm-
ing communities in rural America? Can it be
glimpsed in farmers markets, community gar-
dens, and country kitchens where families
have preserved food together for generations?
Has it followed us into the cities, to be reincar-
nated in urban chicken coops and window
boxes? Or has it disappeared along with the
small farms and farmers of our nation? And if it
has, how can we rebuild it?

Last winter, seeking answers to these ques-
tions, I began working with The Groundswell
Center for Local Food & Farming in Ithaca, NY.
An emerging agriculture education nonprofit
following in the footsteps of Growing Power in
Milwaukee and Hawthorne Valley Farm's
Learning Center in Ghent, NY, the Groundswell
Center involves youth and adult learners in all
aspects of sustainable food production.

In 2010 Groundswell launched three new pro-
grams: the Finger Lakes CRAFT, the Summer
Practicum in Sustainable Farming and Local
Food Systems, and the Ithaca Crop Mob. A
new USDA-funded New Farmer Training
Project is also on the horizon. Each program
seeks to educate people from all walks of life
in matters of the soil, and in doing so, build
community from the ground up.

Finger Lakes CRAFT
When Groundswell interviewed local farm
interns last winter, we discovered a trend.
Interns almost universally expressed the need
for access to higher-quality educational oppor-
tunities in farming, as well as enhanced net-
working opportunities. In response to these
needs, Groundswell launched the Finger Lakes
CRAFT (Collaborative Regional Alliance in
Farmer Training).
The first CRAFT began in the Hudson Valley in
1994 to augment the training interns were
receiving on their respective farms. Every
month, a different CRAFT farm sets aside a
full day to educate a group of interns. This next
generation of farmers are introduced to a
diversity of farming operations and manage-
ment styles, and in the process, connect with
other farmers and interns. Since 1994, five
CRAFT programs have been established in the
country; the Finger Lakes CRAFT is the
newest addition.

This first year, our program has 12 participat-
ing farms and 23 trainees. One of these farms
is Dilmun Hill, Cornell University's student-run
farm. Elizabeth Goodwin, a CRAFT trainee and
one of Dilmun's student managers, feels that
participation in CRAFT offers "Dilmuners" a
chance to see aspects of farming they wouldn't
otherwise. "We work within certain limitations.
For example, we can't have animals at Dilmun,
and there aren't the same financial pressures,
since we're not dependent on market revenue,"
she says. "It's really important for us to be
exposed to farmers who do have livestock, and
who are making farming their livelihood, so we
get a fuller picture of what farming is." 
Elizabeth feels CRAFT's education and rela-
tionship-building go hand-in-hand. "The philos-
ophy behind CRAFT - connecting people, shar-
ing information, sharing experiences, and get-
ting people inspired to try different things, to
start farming - is so valuable for people inter-
ested in agriculture. It's important to have role

models as farmers, because that may be
something we're interested in doing someday."

The Summer Practicum in Sustainable
Farming and Local Food Systems
School gardens are popping up all over the
country. But often, agriculture education is only
hands-on until the teenage years. College stu-
dents of agriculture are taught by professors,
not farmers, and often end up more prepared
to enter academia than farm fields.
Groundswell's Summer Practicum, a 6-credit
college course offered through Tompkins
Cortland Community College (TC3), provides
an alternative to that paradigm.

"It was the class Ithaca College wasn't offer-
ing," explains Hayden Ort-Ulm, an
Environmental Studies major with a concentra-
tion in Sustainable Small Farming as a
Business who enrolled in the Practicum.
"Working in the field, learning detailed, techni-
cal information from plants and harvesting to
marketing and maintenance- it just seemed
like everything I needed to know that I wasn't
getting elsewhere."

For eight weeks this summer, Hayden and 13
other Practicum students (a mix of community
members and TC3, Cornell, and Ithaca
College students) met on West Haven Farm
every Monday morning for a full day's work
alongside instructor/farm manager Todd
McLane. On Wednesdays, they cooked up
locally sourced vittles as part of their "Local
Lunch Labs" and were visited by guest lectur-
ers from all sectors of Ithaca's food system,
from Cooperative Extension agents to activists
to professors. Fridays, field trip days, were
spent visiting and learning about farms and
food businesses around Ithaca.

Now that the class is over, many of the stu-
dents are planning on making food production
a bigger part of their lives. Some are thinking
about farming; others about homesteading,
sustainable food entrepreneurship, and advo-
cacy work. Hayden says he's considering
WWOOFing (Worldwide Opportunities on
Organic Farms, a program that allows volun-
teers to exchange farm labor for room and
board) after he graduates.

"I have a real passion for education, for expos-
ing people to agriculture," says Todd McLane,
the primary farm instructor, who taught the
course on his day off. "At first I definitely
thought, Wow, this is a lot of my time- but the
return was so much greater than my effort put

in. Just in terms of the work, it was about 420
extra man-hours of work that got done on the
farm this summer. And the experience was
transformative for the students- it really opened
their eyes about the direction of their lives."

Ithaca Crop Mob
Our agricultural community includes more than
just farmers. So how do we involve the average
citizen in her food system? The Ithaca Crop
Mob, a collaboration between Groundswell and
the Full Plate Farm Collective, is a group of
community members- anyone and everyone-
that lend a hand on local farms. Each month,
between 15 and 30 crop mobbers - wannabe
farmers or the simply "ag-curious" - assemble
at a local farm to assist with a particularly
onerous task. The 4-8 hours these volunteers
put in are rewarded warmly with a home-
cooked meal prepared by the farmers after-
wards.

Crop Mobs began in North Carolina in 2008,
when a group of farmers began gathering

monthly to talk while working side by side.
Eventually, their get-togethers swelled to
include anyone interested in farming-for-a-day.
It's been two short years since then, and Crop
Mobs have sprung up across the countryside.
The Ithaca Crop Mob joins the NYC Crop Mob
as the first two groups in New York state.

As one of Ithaca Crop Mob's organizers, I've
had the privilege of witnessing the profound
gratification that comes with working alongside
one's neighbors to achieve a worthy goal. One
of our mobbers likens the labor to a long bike
ride, only with a visible outcome- a beautifully
weeded field- to appreciate afterwards.
Another told us the Crop Mob has given him a
reason to get out of the house and into his
community. After the Mob helped one farmer
harvest garlic, he told us, "Reflecting on the
garlic harvest really makes me feel like I have
an army or a social movement behind me.
Like, it was more than just a garlic harvest but
a lot of people coming out to support one
another, growing food, living healthily, as one."

Looking to the Future: The New Farmer
Training Project
Thanks to a recently awarded three-year grant
from the USDA, in 2011 Groundswell will
launch a New Farmer Training Project to sup-
port new farmers and urban market gardeners
in our region. This program will provide training
pathways for serious aspiring farmers from

three groups: farming interns, farmers in start-
up mode, and urban market gardeners, with a
focus on minority and immigrant growers.

The Project will offer educational workshops; a
two-year, structured Farm Internship; business
planning assistance; and Mentor Training, all of
which will connect trainees with successful
established farmers. The Project also includes
a Farm Business Incubator program on agri-
cultural land owned by EcoVillage at Ithaca,
which will provide affordable access to land,
infrastructure, and mentoring.

Joanna Green, director of the Groundswell
Center, says, "We aim to create a top notch,
on-farm training program that will really pre-
pare beginning farmers to launch successful
businesses of their own." Not only will the pro-
gram serve new farmers, but Green expects it
will benefit our whole local community. As seri-
ous prospective farmers are attracted to the
Ithaca area for its opportunities in hands-on
agricultural education, our farms, businesses,
institutions and food consumers will all share in
the advantages.

The Groundswell Center's exhortation, "Help
us create a truly community supported agricul-
ture," reminds us that agriculture is not just
about plants, but people. Widening our agricul-
tural circles, and providing our farmers and
future farmers with opportunities to learn from
each other, will strengthen our community and
awaken us to our interconnectedness- to the
fact that we are all participants in the culture of
agriculture.

For more information on the Groundswell
Center for Local Food & Farming, visit
www.groundswellcenter.org

Rachel Firak is a Program Assistant with the
Groundswell Center for Local Food & Farming
in Ithaca, NY. She can be reached at:
info@groundswellcenter.org.

NEW FARMER

Growing a Groundswell
Groundswell Center cultivates the next generation of farmers
and food citizens

Members of the Ithaca Crop Mob get instruc-
tions on planting apple trees from farmer
Garrett Miller of The Good Life Farm in
Interlaken, NY.           Photos by Joanna Green

Students in Groundswell's Summer Practicum
work one full day each week at West Haven
Farm, located at EcoVillage in Ithaca, NY.

Groundswell's Summer Practicum Class of 2010 at Northland Sheep Dairy.

Finger Lakes CRAFT Internships

Participating farms in the Finger lakes CRAFT (Collaborative Regional Alliance for Farmer
Training) will begin taking applications for 2011 on-farm internships this winter. Internships are
full-time, paid positions on area farms, and typically run from April or May through October or
November. In addition to working on their host farm, CRAFT interns will gain knowledge and
broad experience through participating in a series of workshops and classes held at other
CRAFT farms throughout the season. To receive information about the 2011 Finger Lakes
CRAFT program and participating farms seeking interns send an email to info@groundswell-
center.org.

Feed For All Of Your Livestock

WWW.CCCFEEDS.COM

10 Apel Place • Manchester, CT  06042
860.649.4523  800.640.4523  860.643.5305 (FAX)



By Adrienne Masler

Ever since the advent of animal agriculture
10,000 years ago, countless breeds of livestock
have evolved and adapted in response to natu-
ral and human selection. Livestock breeds
adapted to harsh environments and to the
interests of their human partners, evolving
traits such as increased milk or muscle produc-
tion, smaller size relative to wild ancestors, and
distinctive coloration. Differences in environ-
ment and culture contributed to the develop-
ment of about 7,600 livestock breeds world-
wide. However, 20% of the world's livestock
breeds are known to be at risk of extinction.

Maximizing production is the primary concern
of modern agriculture, and breeding programs
reflect this priority. A handful of breeds com-
prise the majority of the population: four breeds
of swine make up 87% of the American pig
population. Holstein cattle are about 83% of the
national dairy herd, while three breeds of beef
cattle make up about 60% of the American
population. The dominance of a small handful
of breeds has significant consequences not
only for other breeds, but also for farmers
whose needs aren't easily met by production-
oriented animals. Perhaps most important, the
emphasis on production raises concerns about
the viability and longevity of the livestock gene
pool.

The motley crew of livestock breeds developed
and used in traditional agriculture are broadly
called heritage breeds. They were not selected

and adapted to modern agricultural practices
(e.g., CAFOs) but remain adapted to regional
climates, diets, and practices (e.g., pasture).
Generally speaking, modern breeds have been
heavily selected for production and the sys-
tems they plug into are high-input, high-output
systems that require intense management. On
the other hand, heritage breeds are often
selected for multiple traits, including production,
longevity, hardiness, disease resistance, and
mothering ability.

Heritage livestock can dovetail neatly with the
needs and preferences of small-scale produc-
ers. Hardy, independent animals could be a
good choice for a hobby farmer or a producer
who also maintains off-farm employment. The
reduced quantity of production relative to major
breeds can be a blessing for a smallholder who
would be overwhelmed by, say, a Holstein's
average 77 pounds of milk per day. Heritage or
mixed-breed animals are often better suited to
pasture conditions than animals that have been
bred to thrive in enclosed facilities. Some her-
itage breeds, like American Guinea Hogs and
Nigerian Dwarf goats, are smaller and may be
easier for children and small adults to wrangle.

However, heritage breeds aren't just interesting
and useful for contemporary small-scale or
niche producers. Anticipating changes in cli-
mate, societal preferences, market conditions,
and agricultural practices, organizations like
the American Livestock Breeds Conservancy,
the SVF Foundation, and the Food and
Agriculture Organization are encouraging the
preservation of livestock genetic diversity. Traits
such as disease and parasite resistance or
high fertility may be confined to rare breeds
today but may become commercially viable or
even vitally important in the future. If such
breeds become extinct now, we will lose the
opportunity to adapt our current livestock to
future conditions.

Those interested in raising heritage animals
should be prepared to research a variety of
breeds to find those best suited to their envi-
ronment and operation and should plan to plug
into a network of producers. Saving or main-
taining a rare breed is nothing if not the collec-
tive, coordinated effort of dedicated individuals.
It's also a rewarding way to learn more about
animals, agricultural history, and science while
making new friends. See the Resource
Spotlight or contact your local Extension edu-
cator for additional information.

Adrienne Masler is a recent Cornell graduate
and former intern for the Small Farms Program.
She can be contacted at
amm428@cornell.edu.
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Rare Breeds Pose Challenges,
Offer Opportunities

COWS AND CROPS

Gloucestershire Old Spots are effective
foragers and sows produce large litters.

Photo by the Gloucestershire Old Spots
Pig Breeders Club

Cotswold sheep produce long, open
fleeces and has been used in crossbreed-
ing programs. 

Photo by the Cotswold Sheep Society

Small, hardy Dexter cattle supply quality
milk and meat.

Photo by the American Dexter Cattle
Association

Resource Spotlight

Additional information about livestock con-
servation and specific breeds of heritage
livestock can be found in the following
sources:

American Livestock Breeds Conservancy -
http://albc-usa.org/. Offers information
about livestock conservation and genetic
diversity. ALBC's work includes research
on breed populations and distribution, gene
banks, education, and support of farmers
and breed associations.

Food and Agriculture Organization -
http://www.fao.org/sd/EPdirect/EPre0042.ht
m and
http://www.fao.org/docrep/010/a1250e/a12
50e00.htm. In-depth information about
global livestock genetic diversity.

Heritage Breeds Conservancy -
http://www.nehbc.org/. Offers breeding pro-
grams, education, and farmer assistance.

SVF Foundation - http://www.svffounda-
tion.org/. Conservation efforts involving
embryo and semen cryogenic preserva-
tion.

Oklahoma State Department of Animal
Science -
http://www.ansi.okstate.edu/breeds/.
Information on a wide variety of breeds of
all types of livestock.

Heritage Breeds USA - http://heritage-
breedsusa.com/. Online classifieds for her-
itage animals and networking for breeders.



By Jill Swenson

The sign may say "fresh," but that is no indi-
cation of when beans were picked or how they
taste. "Fresh" means they aren't frozen or
canned. Beans, like most farm produce, lose
nearly 50% of their nutritional value within one
week after being picked. If you live on a farm,
or grew up on one, you know exactly what
real fresh beans should taste like.

Bean season in upstate New York spans sum-
mer into fall: starting in July, you can pick
beans into September; or even October with a
fall planting. If you buy "fresh" beans outside
of this growing season, it means they are at
least a week old, if not more, and certainly not
local. You can find cheap beans from national
distributors, regional warehouses and big pro-
duce auctions sold as "fresh." But such beans
can't compare in taste to beans delivered
within 24 hours from farmer's field to your
plate.

So how do you know if the beans you buy at
the roadside stand, local grocer or farmer's
market are REALLY farm fresh? Here's an old
farmer's trick you can use. In the first 24 hours
of picking, beans have natural fuzz much like
that of a peach. Any cotton t-shirt or garment
you are wearing will work to test the bean for
freshness. If the bean sticks to your shirt bet-
ter than if you'd attached it with Velcro, then
the beans are farm fresh. If it doesn't stick to
your shirt, put it back and walk away. Those
aren't field fresh beans.

If beans are more than a day old, they need
to go into cold storage to stop further decom-
position of the sugars into starch. Field fresh

beans should not really 'snap.' You should be
able to bend a bean almost in half before it
splits with a wimpy crisp sound. No seeds
inside should show bulges on the outside.
Once the plant puts the energy into seed
making, the beans are tough and stringy. If it
doesn't taste fresh when raw, beans will taste
worse when cooked. Depression era cook-
books often include a recipe for preparing
these old beans: "leather britches beans."

If you pick the beans yourself, you know
exactly how many hours fresh they are when
you serve them. If you can or freeze beans,
freshness matters even more.

Long and slender, with uniformity to a pencil
shape distinguishes ripe beans. In the midst
of the bush, you put your hand down in where
you sighted the bean and feel to the end.
Once you have the tail, simply pull up and the
bean will pop off easily from its stem.

Each bean comes with a cap when properly
plucked. Looks a little like a hat; the natural
seal has a string resembling the top of a
beanie. You want to pull the bean from the
plant with its cap intact. Just before you use
the beans in your favorite recipe or want to
eat them for a raw snack, bend back the tip at
the string end to remove its cap.

Blue Lake 274 bush green bean seeds are
the standard for most backyard farmers,
kitchen gardeners, and commercial growers.
With a white flower, the bush blooms repeat-
edly through the summer season. For every
blossom, a tender green bean appears.
There's another popular bean with a purple
blossom: the yellow bean.

Please don't call them "wax" beans. Tinned,
starchy beans of a ghostly hue deserve this
label when you find them on your grocer's
shelf of canned veggies. Ick.

Local, fresh from the field, yellow beans are
never waxy. In fact, most blind taste tests
reveal no significant difference from green
beans. I first took that taste test as a child
when I asked the expert in my 5-year-old uni-
verse, Joe Reeves, what's the difference
between a green and a yellow bean? Joe had
a farm stand along the Mississippi River in the
north Minneapolis neighborhood of Camden.
Dad and I would pick up fresh produce every
Saturday morning. Old man Reeves liked to
tease me about knowing my vegetables. The
sweet corn he'd sell next week was growing
tall up in Anoka, Minnesota, north of the Twin
Cities. I learned to eat seasonally as a child
because it was considered normal, practical,
economical and just plain common sense -
even in the city. Joe Reeves taught me there
is no real difference in bean taste between
yellow and green; the difference is the color.
And the color yellow tastes yummy.

I'd done Dilly Beans since I spent summers as
a child with my Aunt Audrey and Uncle Al on
their farmstead in Warroad, Minnesota, on
Lakes of the Woods. It wasn't until I spent
years here in the Finger Lakes growing the
old-timey vegetables I loved from childhood
that I discovered new recipes for beans. I
learned to drizzle herb-infused olive oil and
sprinkle crushed garlic over steamed beans.
Grilling beans marinated in a little rice vine-
gar, soy sauce and sesame oil is so simple.

Creamed new potatoes and yellow beans is
the one recipe I heard over and over again
from family, friends and neighbors as central
to local cuisine. When folks mention it, there is
a visceral reaction that erupts from the stom-
ach and emits a sound; "Mmmmmm." 

Dig potatoes, pick beans. Autumn is nigh.

Jill Swenson is a former farmer and freelance
journalist living in Brooktondale, NY. She may
be reached at 607-539-3278 or jilldswen-
son@yahoo.com

HOME & FAMILY

Fall's Bounty:
Field Fresh Beans
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Field fresh beans should not really 'snap.' You should be able to bend a bean almost in
half before it splits with a wimpy crisp sound.                                Photo by Jill Swenson.

Recipe: Creamed New Potatoes and Yellow Beans
Ingredients:
1 quart field fresh yellow beans; snap the cap ends off and rinse in cold water
1 lb. of freshly dug and thoroughly washed new potatoes; red or white. It matters most that
they are freshly dug and their skins are only paper-thin. The spuds should be small enough
to fit inside the palm of your hand when you make a fist.
1/2 stick salted butter (no substitute for the roux)
1 tablespoon cornstarch dissolved in 1/4 cup room temperature water
[1 or 2 tablespoons white flour]
1/2 c. fresh cream [or buttermilk]

Instructions:
Put a 4 quart pan half full of water to boil.
Wash and prepare potatoes. If medium to large size, halve or quarter.
When the water is boiling, add potatoes. Boil at medium heat for 10 minutes.
While the potatoes are boiling, begin to prepare the roux (white sauce).
In a large cast iron frying pan, slowly melt the butter. Then set aside.
Keep boiling potatoes and add yellow beans to the 4 qt pan. Boil for 2 more minutes. Then
turn off heat and let steam until you finish the roux.
Put the butter back on the burner on medium and add one tablespoon of the cornstarch
mixture at a time and stir vigorously. Pour in the cream and blend thoroughly. Turn heat
down to low and mix with a wire whisk until it begins to thicken.
Drain the potatoes and beans and add the cream sauce. Add salt and pepper to taste.
Serve with optional garnishes: fresh minced green onions, garlic scapes, thyme, apple
mint, or a sprig of parsley, a nasturtium blossom, or the feathery dill weed.

Recipe for Silly Dilly Beans
Nearly every refrigerator has a jar in the back filled with old dill pickle juice. Somebody
done left the jar and eaten the last pickle. Mom cleaned out the fridge religiously in the
sweltering July heat and humidity. I discovered her logic later in life when I wanted to crawl
into my own Calvinator as I struggled to put up seasonal yummies in a filthy freezer long
ignored for the weeds in the garden. The current steam bath climate has me looking in my
fridge for such a jar of brine. Olive juice works too for silly dilly beans; perfect garnish to
your Bloody Mary.

After a meal of green and/or yellow beans simply steamed, you may be lucky enough to
have leftovers. If the beans have not already been lathered in butter and herbs (which could
get rancid in this low-rent pickling process), put the naked beans in your old pickle jars with
the leftover brine. Cooking the beans stopped the process of converting sugar to starch
and they're ready to pickle as is. Overnight refrigeration makes for an instant dilly bean.
They'll last until January when mom cleans out the fridge again and enjoys the last taste
of field fresh beans.

Wessels’ Farms, Inc.
Quality Plants: Grower to Grower
Mum or Poinsettia Cuttings:
Quality Rooted Cuttings Started by our
Experienced Growers.
Plant-N-Ship: Pre-Planted Flats Available in Most
Common Tray Sizes.
WESPLUG Plugs:
No Minimum for Listed Varieties, 3 Tray Minimum
Custom 
Limited Use of Growth Regulators - Our Plants Grow!

Many Varieties to Choose From
Local Grower - Delivered from Our Door to Your Door

a Family Farm Since 1945
94 Bull Road Otisville, NY 10963

Call Direct or Contact your Henry F. Michell, Richard D.
Smith, Fred C. Gloeckner, W.H. Milikowski or Griffin

Greenhouse Supply Salesperson.

Call Today!
800-431-8353 or 845-386-5681

www.wesselsfarms.com
Bedding Plants ~ Hardy Chrysanthemums ~ Perennials
~ Poinsettias ~ Plugs ~ Summer Annuals ~ Plant-N-Ship
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By By Aaron Munzer

Ed Harwood is willing to concede that many folks think of urban
farming as raised beds on vacant lots.

But he also thinks there's another way to grow vegetables in
cities that's just as promising, and it uses a new stackable,
modular hydroponics technology called aeroponics, that his
company AeroFarms has refined and now offers to other grow-
ers.

"I haven't seen any silver bullet for [urban farming] yet," he
says. "Everything has its own technical limitations."

In a nutshell, aeroponics is a system of growing plants by con-
tinuously spraying a mist of nutrient-laden water on their roots,
which hang in the air in a special system.

Though hydroponics is a system as old as Babylon, aeroponics
is a more recent innovation - it was originally developed in the
80s as a research application to allow scientists to better study
root growth. Harwood's four-employee company
tested the system for more than four years
before deciding to offer the technology to oth-
ers.

The benefits to the method? Better airflow,
Harwood says, in addition to less water usage
and, of course, the ability to grow vegetables
year round. In addition, he has perfected a
reusable cloth medium for growing the plants,
which saves costs, and says that even though
the system is not technically organic, it requires
much less water and virtually no pesticides or
herbicides because of the contained environ-
ment, making it more sustainable than conven-
tional cropping.

Plus, a farmer using the system can grow fresh
greens year round, and not have to worry so
much about food safety, since there's no con-
tact with soil borne pathogens or animal
manure.

"Greens go straight into the bag, so most
sources of contamination in conventional sys-
tems are avoided," he says.

He envisions the technology AeroFarms sells as
a way to fill the many abandoned buildings within upstate New
York cities with small, productive farms. In fact, the building
where his system is located is in an old canoe factory in
Marathon, NY, although he has plans to move his operation to
Ithaca, NY in the future.

The system currently works well
for growing mostly leafy greens
and herbs, and, though the cost
for the smallest system is cur-
rently $20,000, he's hoping the
results will shatter expectations.
He has a program that allows
potential buyers to test the prod-

uct with a short term lease, because he knows it's a new tech-
nology that some people might be wary of trying. Harwood also
puts that $20,000 into perspective:

"My brother has a tractor that cost him 220,000 dollars,"
Harwood says. "Aeroponics is as capital intensive as dairy farm-
ing, you can start out fairly small, and grow, but nevertheless
you're going to be putting into a fair amount of capital."

The smallest system, called the AGL21, requires a 25 square
foot room, and with a growing surface of 91 square feet, should
produce 48 to 68 pounds of produce a month, depending on
the crop, Harwood says. Monthly inputs are 122 gallons of
water, 1.6 gallons of fertilizer, and about 5 ounces of seed. The
units are also stackable up to seven high, to make most use of
the space. In comparison, a conventional agricultural crop
requires 27 gallons of water to produce one pound of food.

His company has already installed the first system in a grow
operation in Newark, NJ, and he recently received $500,000 in

venture capital funding to expand the product marketing and
R&D.

"We've put science behind it," he says, noting that he spent
years perfecting the design, and selling the crop for a profit,

before deciding to sell to others. "We have been doing experi-
mentation with an LED array, and we're making a significant
investment in how plants see light, so we can better use artifi-
cial light. We're also working with North Carolina state to perfect
the cloth growing medium, and to grow a wider variety of
crops."

Even if it's ultimately not the right system for a small urban
farmer, Harwood encourages them to at least look into it more,
at his web site, http://www.aerofarms.com/.

"We have been working to support farmer's business models,"
he says. "For a very little investment they can do a fair amount
of their market plan, they can also lease a unit, show it to
investors, vendors, have an open house to expand on that mar-
ket analysis. We make sure it's the right system for people."

But according to one Cornell University professor who's used
similar aeroponic technology in his research on root diseases
three years ago, the system had some serious downsides.

"We were never satisfied with the concept," said Lou Albright, a
professor in the department of biological and environmental
engineering, who built a system three years ago. "With the
slightest interruption [of power] you don't have [mist] coming
into the chamber, so you really have to back up the system. It
doesn't have to happen very many times a year, but it can
cause you to go bankrupt."

In addition, nozzles tend to be easily clogged,
energy costs were higher than expected and the
growth and vigor was never as good as normal
hydroponic systems, Albright said.

"They're solvable, but I don't know it's worth the
efforts," he said. "[Harwood's] very brave to try
this."

Harwood said he's resolved many of these difficul-
ties, or they simply don't apply to a commercial
grower - high energy costs are wiped out by low
input costs and profits, he said, and the clients
he's looking to sell to will have backup power gen-
erators to avoid crop losses. In addition, Harwood
said he's developed proprietary nozzle technology
to avoid nutrient buildup and clogging, and his
yields are comparable with existing hydroponic
systems.

For those who doubt the technology's promise,
Harwood suggests looking to an unlikely con-
stituency of early adopters, often thought of as the
bellwether group for indoor growing technology -
marijuana growers.

"They completely believe in it," he said.

Aaron Munzer is a freelance journalist writing mostly about agri-
cultural and environmental developments. He is the caretaker of
a small farm in Dryden, NY and is also the assistant manager
of the Ithaca Farmers Market.

URBAN AGRICULTURE

Aeroponics: a piece of the
urban farming jigsaw puzzle?

Ed Harwood, founder of Aerofarms, inspects his baby arugula plants in his company's research
facility in Marathon, NY.                                                                           Photo by Aaron Munzer
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By Debra Welch and Nancy Glazier

Kevetta Farms, in the hills of Dansville NY, is owned and oper-
ated by Kevin and Annetta Herrington with children Jessica and
Tyler. Their high-producing registered herd consists of predomi-
nantly Holsteins and Jerseys that are grazed on 65 acres.
Youngstock are grazed on 15 acres of dedicated pasture. Kevin
has worked closely with JoBeth Bellanca, NRCS District
Conservationist, over the past 6 years to implement many con-
servation practices. The farm also participates in the NY Cattle
Health Assurance Program (NYSCHAP), with veterinarian Dr.
Rob Wilson from Perry Vet Clinic.

Kevin's 35 lactating cows are moved to fresh paddocks every
12 hours. Dry cows, bred and open heifers are moved into the
paddock after the cows. No heifers younger than 12 months are
grazed anywhere a cow has been due to disease prevention
with NYSCHAP. Instead, calves are grazed on other pastures
after getting their start in a "training" paddock where they learn
to respect electric fence.

Kevin improves his pastures by frost seeding with red clover.
Each pasture has a 26-day re-growth window, although Kevin
will adjust this schedule according to actual growth. All pastures
are mowed 2 times a year. Kevin discovered that purchased fer-
tilizer did not improve pastures on his poorer soils as much as
grazing has. The presence of cows on these pastures has actu-
ally improved the soils through the addition of fresh manure
and the action of the herd's feet. This year, Kevin is beginning
to compost manure from the pack barn and will spread it on
cow and heifer pastures at the end of the grazing season. This
will provide time for the compost to winter over and further
reduce any possibility of pasture refusal by the cows. No
manure is spread on the calf (12 months and younger) pas-
tures.

Laneways between pastures and the barn are important; they
should be kept dry. Kevin is planning some improvements to

laneways. The plan is to remove topsoil, put down geo-textile
fabric, and fill with stone. Kevin found cost-share assistance to
fund the laneway project from the Natural Resource
Conservation Service (NRCS). Check with your local NRCS to
see what cost-share opportunities are available.

Since Kevin's pastures are all uphill from the barn and the well
source, initially he had to pump or haul water daily to watering
tubs stationed in the paddocks. Now, however, a solar-powered
pump at the top of the hill sends water to a holding tank for the
youngstock pasture, and if enough water is available, some of
the distant cow pastures. Kevin is very pleased with this sys-
tem, which was purchased and installed largely through a grant
with Finger Lakes Resource Conservation & Development
Council. The area around the pump is a wet area and contains
several springs; water collection tiles were installed which lead
to an underground holding tank. The collected water is then
pumped to another holding tank and gravity fed downhill parts
of the farm.

Cows are milked 2 times a day; grain is fed during milking at a
ratio of 1 lb for every 4-4 1/2 lbs of milk. Kevin is in constant
consultation with his nutritionist. Overall ration is about 17 to
18% protein. Dry hay is offered free-choice to the cows year-
round, but the cows largely reject it in the summer months. The
dairy herd is housed in a bedded pack in the winter months
with access to an outside pasture. The herd is fed corn silage
and baleage there from a wagon. The herd prefers being out-
side even in the winter months; Kevin explains this makes it dif-
ficult to justify building a new barn. The pasture gets abused, so
it gets seeded yearly with annual ryegrass. He has reduced the
size of their outside pasture by half from the advice of the dis-
trict conservationist. This reduces the risk of runoff reduces the
area needing reseeding. The dry hay, baleage and pack bed-
ding are all grown on rented ground, as well as the corn silage;
300 bales of dry hay and 250 tons of corn silage are harvested.
About 500 bales of alfalfa baleage are made on another farm
and then wrapped at the home farm.

A great deal of attention is paid to herd health. Kevin stated the
herd has few foot problems, and feet are trimmed about every 2
years. To date, none of the cattle have contracted pinkeye. Tails
are not docked. No live-born calves have been lost in the past 6
years. Somatic Cell count in 2009 averaged 98,000. The herd

has been awarded the Quality Milk Award every year. Daughter
Jessica (who Kevin says is great with herd health) has won the
Progressive Breeder's Award for 3 cows; this includes milk pro-
duction and score. Son Tyler's cow received the Junior Holstein
Association National Award for Production - she made 40,000
lbs on grazing - and has always been grazed. She is currently
making over 140 lbs every day, but butterfat is low. This regis-
tered herd is also scored, and 23% of the gross income from
this herd is generated by cow sales. All breeding is done by
artificial insemination, no cleanup bulls are used. Another bene-
fit of the grazing program, according to Kevin, is cows that have
not settled during the winter months are very likely to settle
once turned out on grass.

Debra Welch is Agriculture Program Community Educator for
Cornell Cooperative Extension Wyoming County. She may be
reached at 585.786.2251.

Nancy Glazier is the Small Farms Support Specialist with the
Northwest NY Dairy, Livestock and Field Crops Team, Cornell
Cooperative Extension. Her office is in Penn Yan, NY and she
be reached there at 315.536.5123.

Kevatta Farms Dairy

Kevetta Farms is owned and operated by Kevin and Annetta
Herrington with children Jessica and Tyler. 

Photo by Nancy Glazier

COWS AND CROPS

A solar panel on Kevin Herrington's farm supplies energy to
pump water to livestock grazing on remote pastures. 

Photo by Debra Welch

Kevatta Farms' high-producing registered herd consists of
predominantly Holsteins and Jerseys that are grazed on 65
acres.                                                   Photo by Nancy Glazier

Resource Spotlight
Good Meat: The Complete Guide to Sourcing and Cooking Sustainable Meat

Eating sustainable meat-
grass fed meat humanely
raised by local farmers-can
improve your health; protect
our environment; and
strengthen our farm com-
munities.

These three simple truths
form the heart of Deborah
Krasner's groundbreaking
new book, Good Meat: The
Complete Guide to
Sourcing and Cooking

Sustainable Meat (Stewart, Tabori & Chang; September 1,
2010; $40 /US; ISBN 978-1584798637). In the 400 pages of
Good Meat, Deborah Krasner shows concerned consumers
how to find, order, and prepare sustainably raised meat,
thus making the vital connections among responsible agri-
culture, delicious food, good health, the environment, and
every American dinner table. Now eating meat doesn't have
to be a guilty pleasure - good meat can be a positive choice
for health, the environment, and satisfying eating.

In Good Meat, Krasner, (a James Beard cookbook award
winner), not only provides consumers with delicious recipes
for cooking this leaner meat, but also encourages and facili-
tates direct purchasing from local farmers, because grass-
fed and pastured meats are now available in every state of
the union. This is the only book that gives consumers
detailed, easy-to-follow directions for ordering whole, half, or
quarter animals directly from the farm, enabling individuals
(or groups such as meat CSA's) to affordably purchase
good meat in bulk. Using specially developed photographs
and charts, and going part by part, Krasner explains sys-
tematically and clearly all the choices for using custom meat
order forms called "cut sheets." In addition, she provides an
extensive list of sources for purchasing sustainable meat in
smaller quantities

About the Author
Deborah Krasner is a James Beard Award winning cook-
book writer (The Flavors of Olive Oil [2003]) and food pro-
fessional living in Vermont. She hosts culinary vacations in
Italy and Vermont that have been featured in GQ, Bon
Appétit, and the Boston Globe. A nationally known kitchen
designer, she created Marcella Hazan's current kitchen in
Longboat Key, Florida. Good Meat is her seventh book.

Salt Seared Burger with Red Wine Reduction Sauce
Heating a well-seasoned cast-iron frying pan until hot and
then shaking coarse sea salt on the surface is a fun thing to
do because the salt starts to pop like popcorn as it heats.
Put the meat in the pan as soon as you hear or see the first
pop, and you'll be guaranteed a great burger that's seared
crisp on the outside and is pink and juicy within. Just be
sure to flip it as soon as it does not stick anymore-you don't
want to overcook the meat. It is easier to scrape up the
browned bits and make the wine reduction sauce from a
flat-bottomed pan that a ridged one.

SERVES 4
1 pound ground grass-fed beef
1 teaspoon coarse sea salt such as gray Atlantic or Celtic
(for pan-searing only)
Freshly ground black pepper
1/2 cup red wine
1 tablespoon unsalted butter

Bring the meat to room temperature for about 30 minutes.
Blot the surface of the meat dry when you take it out of its
package. Form the meat into 4 burgers, slap-patting them
firmly into shape. Use your thumb to make an indentation
on the top center of each one.

Heat a dry, seasoned cast-iron frying pan or grill pan to hot
over high heat. (For safety's sake, have a big lid ready to
smother flames in case of flare-ups.) Pour the salt into the
pan, scattering it so that it loosely covers the surface. As
soon as the salt begins to pop, turn on the exhaust fan and
add the burgers. Cook for about 3 minutes per side over
highest heat, flipping the burgers as soon as they do not
stick and are browned. When the patties are done, put them
on a plate to rest and shower them with black pepper to
taste.

Keeping the pot lid within reach in case the wine flames,
pour the wine into the hot burger pan over medium heat.
Using a wooden spatula, scrape the browned bits from the
surface of the pan into the wine as it bubbles. Reduce the
wine by half, to about 1/4 cup, 3 to 5 minutes. Turn the heat
to low and swirl in butter to blend. Pour this sauce over the
burgers. Serve at once, either on a plate or on a bun or split
hard roll.



By Troy Bishopp

A tear fell from my eye onto the window sill below as I
watched my youngest daughter travel down the driveway on
her first solo run. As she drove away in my old battered,
slightly rusted, bumper stickered Dakota pickup, I realized
my friend that transported me to check the cattle, give my
grand dad a Sunday drive away from the nursing home and
carried a farmer's passion to D.C. was going through a tran-
sition --- A truck transition.

It wasn't too long ago that Katie used to travel with me in a
booster seat or "rooster" seat as she called it and play with
little dinosaurs and Rugrat dolls. It was imperative to keep
the radio locked onto KISS FM or play The Land before
Time's soundtrack over and over again. I have been down
this road before with daughters Lindsay and Sarah listening
to The New Kids on the Block, Nirvana and a worn-out cas-
sette of Mary-Kate and Ashley Olsen songs. There were
always plenty of adventures when Barbie, Ken, Jem and
Della the cow inhabited the
cab. You should've seen the
peculiar looks from the cattle
when a sun-dress wearing lit-
tle girl wielding a poly-post,
and belting out "Smells like
Teen Spirit" burst into the pad-
dock.

Ah, the memories of truck
time. It's important to recog-
nize the bond between a man
(or woman) and his or her
pickup as very special. Heck,
how many songs or movies
have used this agrarian mode
of transportation as the
theme? My connection to this
hunk of steel, rubber and vinyl
is a long one. Reciting from
my past, my list of motorized
compadres include: A 1948
Ford, 1967 3 speed on the
column Chevy, 1990 Isuzu
space cab, 2001 Dodge
Dakota and current 2004 F-
150 king cab, 4-wheel drive. If
you notice, I usually keep my
buds around for awhile. They
become like family.

There's no big secret that in
our household, Mom is the

better driver education trainer with a size appropriate car,
devoid of any bumper-stickers saying "Save the Crabs, Then
Eat'em". I mean really, who could argue the point since I
have been known to take a few short cuts, back-up on the
thruway cause I missed an exit and do my own modified par-
allel parking and 3 point turns. I like to call it--being sea-
soned. These behaviors are scorned when taking the road
test but it was funny to relive the dad moments and have
some laughs while my Katie was anxiously awaiting the
"brownie" to give her the test towards parental freedom.

The tester looked military-like, sporting a jacket with coast
guard insignias and a flat-top haircut. I said good morning
and referenced something about riding with a farm girl while
I exited the vehicle, as if it would help her get extra points
before the test began. Standing on the curb, I watched as
the blinker came on to turn right and she yielded to a pedes-
trian. Mom taught her well. In ten minutes she transformed
from a "Little Tikes" foot powered crasher into a real, insur-
ance paying legal driver. Do you remember how good it felt
to drive your parent home for the first time? No amount of
words could describe the smitten, wry smile all the way
home, indicating this virgin ride was well, priceless.

It was time to dust off the
pickup which was parked in
the field, patiently awaiting the
new driver. "We need to get it
up to Sangerfield Tire to
check it over, replace two tires
and get a NYS inspection", I
said. Retiring a truck for six
months cost dad 500 bucks
as the rusty brake and power
steering lines both sprung
leaks. When I drove it home
from the shop, I became
acutely aware of how much
stuff can collect in an extend-
ed cab over time and that
Katie will have to clean it and
customize her new ride.

The "hoe out" event yielded
two milk crates full of essen-
tial truck paraphernalia includ-
ing 15 cassette tapes, count-
less fencing and corral plan
books, change, batteries, pic-
tures, business cards, mystery
plastic pieces, crimps, hay,
Mapquest directions, rags, for-
gotten tools, old Christmas
cookie air fresheners and the
signature John Elway figurine
hanging from the rearview
mirror.

By the time I saw my manly workhorse again it was
equipped with a new CD player, a pink steering wheel cover,
fuzzy dice and the old seat covers were gone revealing a
nice, gray-colored palate. The Graze-A-Palooza and Save
Gas-Let'em Eat Grass window stickers were all gone but two
slogans remained: Farm Girls Rock and Cowgirls Up. These
sayings speak well about a country girl and her transitional
truck.

I must confess a certain amount of pride when I look at my
last daughter getting into my old wheel-horse with the weath-
ered Bishopp Family Farm logo on the door. I think we've
done alright in preparing her for the future journeys of life.
She may never know how the memories of her napping with
a herd of toys or belting out lyrics together in the cab on a
road trip shaped our relationship together forever. And will
she appreciate being relentlessly waved to in our community
from folks who know that signature, black Dakota pickup.
What I know for sure is; a daughter and her truck is a beauti-
ful thing.

Troy Bishopp, aka "The Grass Whisperer" is a grass farmer
and grazing specialist for the Madison Co. Soil and Water
Conservation District and the Upper Susquehanna Coalition.
To read more of Troy's essays, visit http://www.thegrasswhis-
perer.com/

Reprint Information:
'A Truck Transition' first appeared in Lancaster Farming on
May 22nd, 2010 and is reprinted with permission.

HOME AND FAMILY

A Truck Transition
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Katie with father and mother, Troy and Corrine just before Highschool Prom.                                             Photos by Troy Bishopp

Katie in her sundress as a little girl.

Correction: The profile of Grazin' Angus Acres in the Summer 2010 issue of
Small Farms Quarterly first appeared in the August 2009 issue of American
Agriculturist. Please forgive us for not noting that while Grazin' Angus Acres
is still going strong, E&L Meats is no longer in business.

For help in finding a meat processor near you, please contact Kathleen Harris
of NELPSC - the Northeast Livestock Processing Service - at 518-673-5193,
nelpsc@frontiernet.net, http://nelpsc.org; Cornell Cooperative Extension
(CCE) of Oneida County Agriculture Economic Development Specialist Marty
Broccoli, 315-736-3394 x 121; or your local CCE office.

Need Info?
Subscribe to the Small Farms Update, a monthly email
newsletter with announcements, upcoming events, resources,
funding and farming opportunities and more. Send an email to
smallfarmsprogram@cornell.edu. Please provide your name,
farm name, postal address, and county.
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By Troy Bishopp

When Jonathan Barter and his family arrived from Pennsylvania
in 2006 to take over a fallowed, 210 acre farm in Yates County
overlooking Kueka Lake, little did they know how lucky it was to
live on a breezy knoll in wine country. "We had a vision of turn-
ing the goldenrod into lush green pastures with livestock and
working towards getting off the grid", said the Scotsman.

"Our goal of a diverse grazing system with sheep and beef cat-
tle was coming together but providing water to the outlying pad-
docks was a real bottle-neck. Because of the house well not
keeping up with the 170 head's thirst, hauling water by trailer
every day was necessary. This practice was just time consum-
ing, expensive and stressful", said Jonathan.

To quote Bob Dylan: "The answer, my friend, is blowin' in the
wind". The help to solve this dilemma and free up time to market
meat and manage the farm came in the form of a 2008 USDA-
NRCS CIG grant offering cost-share assistance for a small-scale
wind installation by the Finger Lakes Resource Conservation
and Development Council. Working with USDA-NRCS RC&D
Council Coordinator Richard Winnett and Automated Control
System's Engineer, Sean Mulvey based in Rochester, N.Y.,
Jonathan designed a system dominated by 35 foot tall, 4 amp
wind turbine, with a solar photovoltaic panel backup.

The system draws on complementary power sources, harvest-
ing energy whether the sun shines or the wind blows. The com-
bined 500 watts power a pump, which runs at 350 watts-a built-
in safety net, and two batteries store the excess output. "We
were very fortunate when we drilled down just 60 feet and hit a
50 gallon per minute gusher", said the delighted farmer.

The pump is set to fill an above-ground storage tank, which was
bought from the former Pleasant Valley Winery, and gravity
flows to a watering trough. The tank stores four days' water-a
grace period longer than the entire watering cycle back in the
days of the trailer. The annual system cost with depreciation,
upkeep and energy tax credits runs around $750/year to oper-
ate. Sean commented that most components have a five year
warranty but he would expect a twenty year system life.

The Barter Farm energy project was the third in a series of on-
farm renewable energy field day tours co-sponsored by the
Cornell Farms Energy Work Team, a project of the Cornell Small
Farms Program with funding through NE SARE and the Finger
Lakes RC&D Council. Violet Stone of the Cornell Small Farms
Energy Work Team welcomed the 30 farmers and landowners
from around the state to the mission and need for simple, afford-

able alternative energy solutions. "Our vision is to provide clear
and accessible information to small farmers about energy con-
servation strategies and renewable energy technologies."

"I have come to appreciate the peace of mind this alternate
technology has provided me. I now have more time to devote to
my family, my business and watching the breeze help me power
a profit", said Jonathan.

Troy Bishopp, aka "The Grass Whisperer" is a grass farmer and
grazing specialist for the Madison Co. Soil and Water
Conservation District and the Upper Susquehanna Coalition. To
read more of Troy's essays, visit
http://www.thegrasswhisperer.com/

For more information: Contact Violet Stone at 607-255-9227 or
e-mail vws7@cornell.edu. Sean Mulvey at acsgreenpower.com
or (716) 692-5755 and Richard Winnett, Finger Lakes RC&D
Council at (607) 776-7398 Ext. 5

FARM ENERGY

Harvesting Water is a Breeze

Jonathan Barter's wind turbine, well head and storage
tank.

group of interested farmers listen to Jonathan Barter
and Sean Mulvey of ACS Green Power

Photos by Troy Bishopp

The electrical control panel for the wind turbine and
solar panel

By Challey Comer

For the past seven years, the Pure Catskills
campaign, an economic initiative of the
Watershed Agricultural Council, has been
helping to educate our community about local
foods of the Catskills region. Components of
the program include print and online guides to
local farm and food-based businesses, brand-
ing efforts using the Pure Catskills label, grant
programs for business owners and community
organizations and ongoing outreach.

This year's print guide, the Pure Catskills
Guide to Farm Fresh Products, was our
largest yet including 70-pages and 200 list-
ings. Businesses included in the listings were
farms, retailers, farmer's markets, restaurants
and community organizations working on agri-
culturally-related projects from the Catskill
Mountain region. The guide also includes a
calendar section of farm and food events
across the region. Every farm that has ever
been included in the print guide also has an
extended, searchable listing at www.pure-
catskills.com. Additional features of the web-
page include a web calendar, farmer profiles,
an interactive map of business members and
a wholesale directory.

Successful events are an important and fun
way to educate the public about the benefits
and availability of local foods. Each year, Pure
Catskills offers $50,000 in sponsorship fund-
ing toward regional events that help increase
the connection between the public and local
farmers. In 2009, two dozen businesses and
organizations received awards for events
focused on everything from zucchini to wool
products.

Pure Catskills also works with community part-
ners to organize special events. During
September, the buy local campaign teamed up
with Farm Catskills on a "Buy Local
Challenge," a month-long promotion in which
the public pledged their support for local food.
By the end of the month, 286 people pledged
a total of $207,452 toward food choices bene-
fitting our local agricultural economy. Given
that each dollar spent on local food circulates
through a local economy three to seven times,
an estimated $622,356 to $1,452,164
remained in our region, just from those
pledges! Also during Buy Local Month, Farm
Catskills sponsored two screenings of the film.
"Food, Inc." The screenings were successful in
education people about where how the mass

market food system works. The Oneonta
screening sold out and the Walton screening
attracted over 150 community members.

To help local food businesses develop new
production methods and marketing efforts,
educational workshops are regularly offered.
Last spring, Pure Catskills staff organized a
Farm to Market Conference at SUNY-Delhi
which was attended by over 100 farmers, buy-
ers and educators. The Spring 2010
Conference was a collaborative effort between
Pure Catskills, the Center for Agricultural
Development and Entrepreneurship (CADE) in
Oneonta and the Bethel Woods Center for the
Arts. On December 4, through the Council's
Farm to Market Program and Cornell
Cooperative Extension of Delaware County,
Pure Catskills will host a Beef Marketing Tour
to three farms in the Hudson Valley. The day
will include discussions on managing the
sales of beef to retailers, restaurants and
farmer's market customers.

Thanks to the suggestions of several farmers,
a number of farmer-to-farmer discussion
groups met last winter. Three separate "pro-
ducer groups" focus on beef, sheep and goat,
and dairy. Farmers meet regularly to discuss
"tricks of the trade" and work together on
addressing the challenges of their business
type. In the past, farmer's market manager
meetings have also brought together venue
coordinators to share ideas and opportunities
with their peers. Gatherings of this type are an
effective means by which to grow the network
of small farmers and local food business own-
ers in our area.

Opportunities to organize community collabo-
rations are growing. This winter, Pure Catskills

will offer a scholarship program available to its
business members to help fund expenses
associated with attending conferences and
workshops. With the help of regional partners,
we'll continue to explore new ways to connect
our local community with sustainable food
systems. Just last summer, Delaware County
organizations including Delaware
Opportunities and the Office of the Aging
sourced 2,250 pounds of local produce from
nine local growers for Senior Meals and food
bank needs. A regional coalition is also
launching a program aimed at assisting new
and existing farmers and gaining access to
vacant farmland. With so many great happen-
ings in our area coming from a diverse mix of
growers, purveyors and community members,
the opportunities for local food development
continue to grow.

For more information on Pure Catskills, visit
www.purecatskills.com.

Challey Comer is the Farm to Market
Manager at Pure Catskills. She may be
reached at ccomer@nycwatershed.org or
(607) 865-7090.

Pure Catskills is funded by the Watershed
Agricultural Council whose mission is to sup-
port the economic viability of agricultural and
forestry through the protection of water quality
and promotion of land conservation in the
New York City Watershed Region. The Council
is funded by the New York City Department of
Environmental Protection, USDA, U.S. Forest
Service and other federal, foundation and pri-
vate sources. The Council is an Equal
Opportunity Provider and Employer. For more
information, visit www.nycwatershed.org.

COMMUNITY AND WORLD

Increasing Local Food
Consumption in the Catskill
Mountains
An overview of Pure Catskills, an economic initiative of the
Watershed Agricultural Council



By Mark Whitmore

New discoveries of emerald ash borer in NY State
are now confirmed in 7 counties. PA adds 31 coun-
ties to the emerald ash borer quarantine. What can
you do?

The most important thing to understand is that all
the ash trees in the northeast, or for that matter all
of North America, are threatened by the EAB. It's
not a question of it will arrive in your community, but
when. The cost to forest and woodlot owners will be
significant through lost timber revenue, but before
liquidating your ash resources we recommend
developing a management plan that considers the
impact of potential ash harvesting activity on the
longer term health and regeneration of more valu-
able species in your stand such as oak, cherry, and
hard maple. By far the greatest economic impact of
EAB will be to homeowners and communities who
must manage urban forests. Liability issues with
dead and dying ash trees demand the fast removal
of infested trees before they are a threat to public
health. Tree removal or treatment costs can be sig-

nificant and can occur over a short time period.
Planning is the key to mitigating these costs and it
is imperative that all communities in the northeast,
infested or not, begin the planning process now.

The first question to ask is "How many ash trees
are we responsible for?" Once communities and
homeowners know this information they can begin
the decision making process by calculating the
costs of different options such as removal and
replacement as well as possible treatment with sys-
temic insecticides. It is important to include in pesti-
cide cost estimates the fact that insecticide treat-
ments last for only 1 to 2 years and that the EAB
may persist in an area killing trees for perhaps a
decade, so multiple treatments will be necessary. It
is also a waste of money to try to protect your ash
unless the EAB has been documented within 10 to
15 miles. In addition, although the effectiveness of
some insecticides is high, the ability of large old
trees to spread it evenly through the crown may be
hindered by a vascular system that has been com-
promised through time by broken branches, pruning
scars, or heart rot. If the insecticide does not reach

a part of the tree crown it will be
killed by EAB and the aesthetic
value of the tree may be dimin-
ished significantly. We recom-

mend anyone considering the use of insecticides to
consult with a certified arborist.

There are many other things communities can do to
prepare for EAB arrival such as the creation of mar-
shalling yards to deal with the volume of dead ash
material that needs to be disposed of, the purchase
and maintenance of machinery necessary to chip
or grind ash, and finding a use for the chipped
material. Many of these operations would be less
expensive if municipalities were to work together.
The important thing to realize is that everyone
needs time to plan ahead to minimize the economic
impact of EAB and the time to begin is now.

Finally, everyone needs to minimize the movement
of firewood so the spread of EAB can be slowed
down. The movement of firewood is the reason EAB
has spread so rapidly. We must take ownership of
this issue and help our neighbors to understand
that the movement of untreated firewood threatens
the health of our forests from not only EAB, but any
new invaders that may appear. In New York it is
now the law that no untreated firewood can enter
the state and firewood produced within the state
cannot be moved more than 50 miles. As NYSDEC
Commissioner Grannis has stated "We understand
that people aren't being intentionally reckless when

they use wood from their own lot or bring it with
them across the state to go camping, but everyone
needs to understand the potentially devastating
effects on our forests and our communities from the
bugs that infest untreated firewood."

For information on how to plan and react to the dis-
covery of EAB in your community, review the article
on EAB in the Fall 2009 issue of Small Farms
Quarterly. www.smallfarms.cornell.edu/pages/quar-
terly/archive/fall09.cfm

Marc Whitmore is an Extension Associate in the
Natural Resources Department at Cornell
University. He may be reached at 607-280-4064 or
mcw42@cornell.edu

FOREST AND WOODLOT

By Bill Duesing

The harvest and cold weather keep us hopping
these days. Last week we fought off the frost in
our pepper patches with old bedsheets and
tarps, hoping for more ripening when it got
warm again. Some of the varieties we didn't
cover were barely bothered, especially the
ancho, jalapeno, and Argentine purple pep-
pers. In any case, when we pull the plants and
hang them up, the fruit survives and will con-
tinue to ripen and turn red even if the plants
have been injured by the frost.

Tomato, cucumber, and squash vines which
used to sprawl everywhere, suddenly disap-
pear with the first frost, but the fruit usually is
not harmed, though it needs to be harvested
before the next frost.

The sweet potatoes were injured first, over 2
weeks ago. They are very sensitive and need
to be dug soon after frost turns the leaves
black. Of the 3 varieties we grew, 'Centennial'
was the most prolific, 'Jewel" produced nicely
and 'Puerto Rico' didn't do well, in part
because of the cold summer.

One of the real success stories each fall is the
Butternut squash harvest. This year, 3 seeds
planted in one hill and ignored until harvest
produced over a bushel of fruit. There are other
squashes we like the flavor of better than
Butternut-Buttercup and Delicata, for example.
But over the years, Butternut has demonstrat-
ed wonderful sturdiness. It resists vine borers
and squash bugs, and usually produces lots of
those beautiful orange-fleshed tan squash with
store so well.

We left most of the potatoes in the ground until
last week. Besides harvesting the blue pota-
toes (whose skins have the deep complicated
coloration of old fountain pen ink), we harvest-
ed Yukon Golds and several hills of "volun-
teers" which grew from the compost piles. That
night Suzanne turned some of the gold pota-
toes into pancakes, shredding them with onion
and garlic, and adding a little flour and a cou-
ple of fresh eggs. They were fried in a small
amount of oil. Hold the sour cream: we made
fresh applesauce from the fruit of wild apple
and crabapple trees with a little local honey
and a touch of nutmeg. How delicious and
healthy too, because those apple trees have
never been sprayed. They fruit's not so great to
look at, but it makes a wonderful sauce.

After gardening for years, we realize that in the
natural world a blemish-free fruit is the excep-
tion. Sure, a good gardener can grow some.
But between insects and birds, diseases,
weather, and mechanical damage, frequently
the fruits and vegetables that are available in
the garden have holes or other imperfections.
When we cook using fresh produce from the
garden, we see how little these flaws matter.
The first step in the kitchen, after washing if
needed, is usually cutting and if we have to cut
out a spot, or bruise, it's no big deal-just food
for the compost pile or chickens.

I thought I'd write something about next
Monday's anniversary of Columbus's arrival,
but I got caught up in the excitement of the har-
vest and good food. Then I realized that toma-
toes and their relatives the peppers, yellow,

white, and blue potatoes, the unrelated sweet
potatoes (which are cousins to morning glo-
ries), beans and winter squash are all plants
which originated in what's now the Americas.
We should add corn and sunflowers, among
others, to this list. They are all native to the so-
called "New World" and, through thousands of
years of careful selection and cultivation here,
have evolved into important foodstuffs.

These plants in our gardens connect us with
over 7,000 years of successful life in this land
before the Europeans arrived to find what
many of them described as a paradise. Like
native food, we find that the culture and tradi-
tions of the original Americans have much to
teach us.

About a year ago I came across a quote from
Kirkpatrick Sale that I thought was very inter-
esting, if somewhat hyperbolic. In The
Conquest of Paradise: Christopher Columbus
and the Columbian Legacy, he concludes,
"There is only one way to live in America,
and there can be only one way, and that is as

Americans-the original Americans-for that is
what the earth of America demands. We
have tried for five centuries to resist that sim-
ple truth. We resist it further only at the risk
of the imperilment-worse, the likely destruc-
tion of the earth."

I've thought about this ever since. It seems
less hyperbolic all the time. May you enjoy a
bountiful harvest.

Reprint information:
Living on the Earth: Eclectic Essays for a
Sustainable and Joyful Future includes essays
from the first three of the ten years that Living
on the Earth essays were aired weekly on pub-
lic radio from Fairfield, CT. The essays were
written by Bill Duesing and edited by Suzanne
Duesing. Bill and Suzanne operate Old Solar
Farm in Oxford, CT where they produce organ-
ic vegetables, fruits, and poultry. The book is
available for $10 plus $3 S&H from Solar Farm
Education, Box 135, Stevenson CT 06491.
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October Harvest
STEWARDSHIP & NATURE

Fresh dug potatoes make delicious
potato pancakes

There are other squashes we like the
flavor of better than Butternut -
Buttercup and Delicata - but Butternut
has demonstrated wonderful sturdi-
ness.

The following excerpt, "Harvest, October 9 & 10, 1992," is the second of a series of essays
written by Bill Duesing from the book Living on the Earth: Eclectic Essays for a Sustainable
and Joyful Future. I encourage you to take in the crisp air of fall, kick up your feet with a hot
cup of tea in hand, and ponder the insights that Bill has to offer.

Worcester 
Creameries

• Do you know there is still one milk market that is
family owned and would like to buy your milk?

• The following are benefits that could be yours.

Competitivee Market
Premiums

Qualityy Premiums

Volumee Premiums

Qualityy Fieldd Service

Caringg Service

Healthh Insurance

For more information please call.

607-397-8791 
Toll Free...

800-705-6455

Emerald Ash Borer: What Can You Do?

2010 Emerald Ash Borer Infestation in
New York State

Graphic produced by Scott McDonnell

2010 Emerald Ash Borer Infestation in
Pennsylvania

Graphic produced by PA Department of
Agriculture

New York State Residents
For more information on the EAB and issues concerning its impact on commu-
nities contact your local Cornell Cooperative Extension office or visit the follow-
ing web pages:

http://www.emeraldashborer.info/ 
http://nyis.info/insects/EmeraldAshBorer.aspx
http://www.dec.ny.gov/animals/7253.html 
http://www.agmkt.state.ny.us/CAPS/pdf/Emerald%20Ash%20Borer%20Poster.pdf 

For information on the NY restrictions on transporting firewood, go to:
http://www.dec.ny.gov/animals/28722.html.

Pennsylvania Residents
Pennsylvania, if you suspect you may have EAB in your ash trees, call 1-866-
253-7189

http://ento.psu.edu/extension/trees-shrubs/emerald-ash-borer
http://www.agriculture.state.pa.us



Resource Spotlight
2010 Cornell Small Farms Program
Publications

As we at the Cornell Small Farms Program look
back upon 2010, we are proud of how many new
Small Farm resources we published this year. In
case you missed some of them, the following
summarizes the 2010 publications available from
our office.

Resource Guide to Direct Marketing
Livestock and Poultry 
The revised edition of "A Resource Guide to

Direct Marketing
Livestock and
Poultry" helps to
clarify and
explain complex
laws in layman
terms, dis-
cussing slaugh-
tering and pro-
cessing at the
custom, state,

and federal levels and guiding
farmers through the logistics of
the various market channels.
While the guide is intended for
farmers, it is also helpful to
buyers, restaurants, market
managers, small processors,
extension educators, and many
others. The Guide was updated
by the Cornell Small Farms
Work Team on Livestock
Processing Issues, with fund-
ing from the Niche Meat
Processors Assistance
Network (NMPAN) and the
New York State Grazing Lands
Conservation Initiative (GLCI).
The 2010 revised edition has
been reviewed by the New York
State Department of
Agriculture and Markets and
the USDA Food Safety and
Inspection Service. Download
the 155pg Guide for free at
http://www.smallfarms.
cornell.edu/pages/projects/
workteams/LP/livestock.cfm
You may also order CDs at the
cost of $3.00 each. Hard
copies are available at the cost
of $8.00 each. To order, send
your name, address and check
made payable to Cornell
University to Violet Stone,
Cornell Small Farms Program.
135C Plant Science. Ithaca, NY
14853.

Guide to Farming in NY
The Guide to Farming in NY
has been thoroughly expanded
and reformatted into a compila-
tion of fact sheets. It is an
essential resource for new and
existing farmers alike, providing
answers to questions about
taxes, business planning, labor
law, zoning, regulations, mar-
keting and many other topics
that farmers need to know. You
can download the entire Guide
to Farming in NYS at
www.smallfarms.cornell.
edu/pages/resources/business-
manage/guide.cfm or contact
NY Beginning Farmer Project
Coordinator Erica Frenay at
607-255-9911 to request a
hard copy.

Small Dairy Innovators
The new "Small
Dairy Innovators,
Successful
Strategies for
Smaller Dairy
Farms" showcas-
es thriving small
dairies across
New York State
who are inventing
strategies to
improve profit,
stewardship and
quality of life.
From farm diver-
sification to

value-added to tighter financial management, the
farms in this book share inspiring tips and ideas.
Download the book at www.smallfarms.cornell.edu

Small Farm Energy Innovators
As a farmer, chances are you know how to pro-
duce food and fiber. But do you know how to
produce energy? The recently published "Small

Farm Energy
Innovators" book-
let details farmers
that save energy -
through radiant
floor heating,
coolbot aircondi-
tioners, integrated
pest management
- and use renew-
able energy -
solar, wind and
geothermal, grass
pellets, etc, to
save dollars and
lessen impact on

the environment. The farms featured in the Small
Farm Energy Innovators range from small-scale
dairy, livestock, and fruit/vegetable operations
and include examples of both grid-connected
and off-the-grid systems. Profiles detail the cost
of installation, any grants or incentives available,
amount of energy saved or produced, and where
to go for further information. The Small Farm
Energy Innovators book is a project of the

Cornell Small Farms Energy Workteam.
Download the book at www.smallfarms.cornell.edu

Green Grass, Green Jobs: Increasing
Livestock Production on Grasslands 
This report published by the Cornell Small Farms
Grasslands Utilization Workteam, recommends
taking actions in research, education, extension,
and policy to realize the potential of our grass-

lands as a farm-
ing resource that
will spur rural
economic devel-
opment, grow the
regional food
supply, and
enhance environ-
mental outcomes
for all citizens of
New York State.
Download the
Report at
www.small-
farms.cornell.edu
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THE  2011 EMPIRE STATE FRUIT AND VEGETABLE EXPO IS SPONSORED BY:
New York State Vegetable Growers Association

Empire State Potato Growers
New York State Berry Growers Association

New York State Farmers’ Direct Marketing Association
New York State Horticultural Society

Cornell University
Cornell Cooperative Extension

New York State Farmers’ Direct Marketing Association

January 26-27, 2011
~170+ Booth Trade Show ~ 

A wide range of quality education 
sessions including:

Tree Fruit Growers
Vegetable Growers

Small Fruit Growers
Potatoes Growers

Farmers Direct Marketers
This is the Show for You!

Beans/Peas
Berries

Cabbage/Cole Crops
Cultural Control and Climate 

Extremes
DEC Core Credit Session

Direct Marketing
Foods Safety/GAPS
Greenhouse/Tunnels

Labor
Leafy Greens

Onions
Potatoes

Soil Health/Reduce Tillage
Sweet Corn

Tomatoes/Peppers
Tree Fruit

Vine Crops
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