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BRIEFS----------
Award Noted

Joe Ogrodnick received a First Award for 
his presentation “Photographic Interns - An 
Employer’s Perspective” at the 71st Annual 
Meeting of the BioCommunications Asso
ciation held this past summer. The award 
was presented at this year’s meeting which 
was held the last weekend in February in 
Orlando, Florida.

SAGES Career Development 
Workshops

SAGES is in the middle of a series of five 
workshops on career development. They 
will be shown in the FST Conference Room 
from 5:10-6 pm on the specified days. Re
freshments will be provided at 5 pm. 

Acting the Interview -  Wed., Mar. 6 
Career Development -  Wed., Mar. 13 
No session - Spring Break — Wed., Mar. 20 
Networking -  Wed., Mar. 27 
This event is sponsored by Cornell 

GPSAFC. Registration is not necessary. 
Workshops are in video form. If you have 
other questions, please contact Haijing Hu 
at hh68@cornell.edu

Take a Chance on Fitness
For all those who are interested or curi

ous as to what Taekardio is all about, the in
structors from Geneva Martial Arts, Tina and 
Sue, will hold an informational meeting and 
Taekardio demonstration on Wednesday, 
March 6, 12:10 p.m., in the Jordan Hall Staff 
Room. Feel free to bring your lunch. Some 
people who recently attended the “Bring a 
Friend Day” may want to attend to get a bet
ter idea of what Taekardio is about, what the 
kicks and punches are, etc.

Tina describes Taekardio: “It’s a progres
sive way to work out. It’s a cutting edge 

(Continued on page 2)

Small Scale Food Processors Conference Held
In Geneva

T he third annual 
Small Scale Food 
Processors Confer

ence, “Making the Cash 
Register Ring,” was held in 
Jordan Hall on the campus 
of the New York State Agri
cultural Experiment Station 
on Monday, February 18th, 
2002. The meeting was pre
ceded the day before by an 
Entrepreneur Food Expo and 
dinner at the Ramada Inn in 
Geneva, featuring a presen
tation by Assemblyman Cl iff 
Crouch (R-122"d) and a dis
cussion on “Specialty Prod
ucts Distribution” by Gary 
Redmond, owner of Re
gional Access, a company 
that distributes specialty 
foods in the Finger Lakes

Paul Howard, executive director o f the Genesee-Finger 
Lakes Regional Planning Council in Rochester, tells food 
processors about financial assistance that is available from 
the NYS Energy Research and Development Authority 
(NYSERDA) at last week's conference.

Region. Both the conference and the expo were the result of a cooperative effort between 
the Small Scale Food Processors Association (SSFPA) and the Northeast Center for Food 
Entrepreneurship (NECFE).

The conference started off with a greeting by Dave Evans, president of the SSFPA, whose 
comments were followed by remarks by Assemblyman Bill Magee (D-l 1111'), chair of the 
New York State Assembly’s Agriculture Committee. Magee addressed audience concerns 
regarding distribution networks in New York City, right-to-farm laws, and the need to 
establish additional USDA-approved kitchens across the state. Magee said his committee 
was concerned with providing producers funding opportunities as well as technical assis
tance to get up and running. Magee considered the conference a “wonderful opportunity” 
to talk to people who are in the small scale food processing business. “I see a lot of growth 
in the value-added sector of the economy. The people I’ve talked to here are the people out 
there doing it,” Magee noted.

The conference was broken into five sessions. The first session, “Financing Your Busi
ness,” moderated by Alison Clarke, focused on options to finance small businesses. The 
entrepreneurs in attendance received information on grants, loans and other creative fi
nancing opportunities available to small scale processors. The second session, moderated 
by one of the conference organizers, Amanda Hewitt, Cornell Cooperative Extension of 
Oneida Co., was “Connecting Markets to Products.” The session started out as a panel 
discussion and then broke into one-on-one discussions with market owners and distribu
tors from around the state who have an interest in New York products. The third session,

(Continued on page 2)
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(BRIEFS, continued)

exercise program that’s geared for all ages 
and levels of fitness. Classes feature martial 
arts movements-punching and kicking com- 
binations-all done to music. It’s not your av
erage aerobics class, it’s Martial Arts Aero
bics, also known as Taekardio.”

Wine Industry Workshop: April 3-5
The 31st annual New York Wine In

dustry Workshop & 2002 annual meet
ing of the New York W ine & Grape 
Foundation will be held April 3-5 at the 
Ramada Inn Geneva Lakefront.

Part of this year’s program is a mini 
symposium on Riesling— the “signature 
wine” of the Finger Lakes. Riesling is a 
strong suit of New York’s other wine re
gions, and arguably one of the most dis
tinctive and demanding grape varieties 
in the world. Sessions with experts from 
around the world will explore its flavor 
d im en sio n s and w hat m akes g rea t 
Riesling -adaptations to unique growing 
conditions and winemaking techniques.

R iesling  very s tro n g ly  ex p resses  
“terroir,” the unique characteristics of 
the vineyard site and vineyard practices, 
says Thomas Henick-Kling, who directs 
the S ta tion’s enology program . “We 
have outstanding people from Germany, 
Alsace, Washington, California, and, of 
course, New York State, participating. 
We will be exploring Riesling in great 
detail with tastings and expert insight 
into growing, making, and m arketing.”

Riesling is the focus of the program 
all day Wednesday, Thursday morning, 
and du ring  the U nity B an q u et on 
Wednesday night.

Another important issue for New York 
grape growers and winemakers is Atypi
cal Aging defect (ATA) in white wines. 
“Apparently every white grape variety 
can be affected,” notes Henick-Kling. 
“The wine can be a complete economic 
Joss, and, most impovVan\\y, such defec
tive wines can be very damaging to a 
w inem aker’s reputation.” Participants 
are encouraged to come and listen to 
what is known about this problem Thurs
day afternoon.

Thursday night, the banquet will fea- 

(Continued on page 3)

(SMALL SCALE, continued)

moderated by Cheryl Leach of NECFE, was titled “Incubator Kitchens: Can They Work 
For You?” This session explored what existing kitchens offer and presented information 
on what the “Incubator Kitchen Bill” means for farmers and processors. The fourth ses
sion, moderated by 
Kelly Flegel of the 
NY Sustainable Agri
culture Working 
Group, concentrated 
on “Regional Chapter 
Development.” Be
cause each region has 
unique strengths and 
needs, processors 
broke up into groups 
by region to brain
storm about what they 
could do to improve 
their businesses.

Finally, attendees 
were given the option 
to tour the Food Ven
ture Center, one of the 
two NECFE sites in
the Northeast. Olga Padilla-Zakour, assistant professor of food science and technology, 
and NECFE director, led the tour.

The conference and expo, which were attended by over 60 people, was well received by 
all, as indicated by the following comments.

“The conference was very beneficial. We were introduced to many aids to help our 
efforts to grow our businesses,” said entrepreneur Chris Selkirk, aka “Tabasco Chris.” 
“We’re fortunate to have Cornell, Ag and Markets and the SSFPA there to help and provide 
support for our endeavors. Starting a small scale food processing business is quite an un
dertaking. These resources are invaluable. Everybody in our business has consulted with 
Olga and her staff at the Station. They’re friendly and provide us with answers to all our 
technical questions. Things would be a lot more difficult without them.”

“The SSFPA conference was most informative. I hope that many of the networking ideas 
that were put forward not only in the overall meeting but also in the informal groups will 
materialize. It was a pleasure to become acquainted with so many enthusiastic processors 
and retailers,” said Jae Sullivan, proprietor of Jae’s Organic Food. “NECFE program’s 
materials are very helpful for organizing all the key elements of a new business. Staff 
consultations cover any remaining questions. It is very valuable to be able to check out 
ideas and get advice from process authorities. Starting a business, no matter how well 
planned, is a giant leap of faith. It’s comforting to feel that there’s more experience behind 
you than whatever you can muster yourself.”

Sullivan also praised the Station’s Pilot Plant calling it crucial to the incubation needed 
to get a new business through the first few years. “Without the Pilot Plant facility, we 
would not have been able to start at all. Especially for processors who require more than a 
steam kettle, the range of equipment available in that one place is something that no small 
business could reproduce in its early years,” Sullivan said.

Dave Evans, president of the SSFPA, summed it up best: “The small scale food proces
sors do a terrific job of bringing value added products to market and helping farmers get 
more money for their raw products. They enhance the agricultural economic base of New 
York. The Food Venture Center at Geneva is a big asset for these producers.”

J. Zakour

(l-r) Assemblyman Bill Magee, SSFPA president Dave Evans, 
Amanda Hewitt, CCE Oneida Co., and Olga Padilla-Zakour 
networked with smallscale fo o d  processors at the recent
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Gibbons Helps Growers, Wins IPM Award

A nts, onions, and lightning 
help to make work interest
ing for John Gibbons, program 

assistant for Cornell Cooperative Exten
sion of Ontario County. They’re also 
part of the reason that Gibbons received 
an “Excellence in IPM Award” from the 
New York State Integrated Pest Man
agement (IPM) Program on February 13 
at the NYS Vegetable Conference in 
Liverpool.

Gibbons is the only recipient of an 
IPM award known to wear at least five 
distinct hats within the Cooperative Ex
tension system. He’s part of a four- 
county vegetable program, helping 
growers manage crops and pests plus 
contributing to a newsletter known as 
the Weekly Vegetable Update. Once a 
week Gibbons troubleshoots computer 
systems for Extension Associations in 
two counties.

As part of the NYS IPM Program,
Gibbons checks sweet-corn traps to de
termine when insect pests are arriving 
and how long they’re staying. He also 
scouts 1PM vegetable demonstration 
plots, looking for insects, diseases, and other problems.

In addition to these jobs, Gibbons spends a large portion of his time in Geneva at the 
Experiment Station, masterminding the inner workings of the Northeast Weather 
Association’s website. Known as NEWA, this internet-based system benefits subscribers 
by providing local forecasts, disease predictions, and pest information for onions, cabbage, 
potatoes, tomatoes, grapes, apples, and field crops.

According to Curt Petzoldt, assistant director of the NYS IPM Program and co-creator 
of NEWA, Gibbons has “constantly improved the operation of the system.” Said Petzoldt, 
“We started out when the internet was just forming and with John’s help, have evolved 
along with it.”

Extension Educator Carol MacNeil describes Gibbons as “a quiet guy who’s always 
thinking-trying to learn more and do a better job.” Said MacNeil, “John’s a pioneer who 
brings weather data collection and disease forecasting to the farm level. He encourages the 
adoption of IPM techniques because of his interest in healthy crops, prosperous growers, 
well-managed pests, and well-monitored weather.”

For many of the past 10 years, John has driven 5,000 miles annually, from western NY to 
Albany, scouting growers’ crops and regularly checking 40 weather instruments that are 
networked to NEWA. That’s where the ants and lightning come in.

“Probably better than 50 percent of our weather systems have been taken out by light
ning,” said Gibbons. “A lot of times I can fix them in the field. Now we use better surge 
protection and wireless phone jacks, and someday we’ll try cellular phones.”

More than once, Gibbons has opened a weather station box and discovered an ant nest 
inside. He’s continually figuring out ways to improve the system so growers can get the 
information they need.

One of those growers is Ken Datthyn, owner of K. S. Datthyn Farms in Sodus, who’s 
been growing onions for 35 years and has a weather instrument on his property. Last sum-

Wlmtever the weather, John Gibbons is out 
regularly checking weather instruments for the 
Northeast Weather Association.

(GIBBONS, continued)

mer Gibbons set up a com puter for 
Datthyn, who now gets online in the morn
ing and taps into NEWA, where he down
loads a local weather forecast, weather his
tory, and charts for onion diseases, such as 
Botrytis leaf spot and downy mildew.

“At first I didn’t want to get into it,” ad
mits Datthyn, “but the computer helps me 
decide whether to put on a protective spray 
or to wait a day. Sometimes you can stretch 
it out, depending on your blood pressure.” 
With help from Gibbons, Datthyn brought 
together different aspects of an IPM pro
gram-scouting for insects and diseases, ro
tating onions with soybeans, and computer 
forecasting. Said Datthyn, “If you ask John 
for a little help, you get it.”

Gibbons earned two A. A.S. degrees from 
the Finger Lakes Community College-one 
in ornamental horticulture and landscape 
development (1983) and the other in natu
ral resources conservation (1978). He re
ceived the “Finger Lakes Community Col
lege Outstanding Achievement Award in 
Horticulture” in 1999.

The Excellence in IPM awards are given 
by the New York State Integrated Pest 
Management Program to individuals and 
organizations making outstanding contri
butions in the field of IPM. To learn more 
about the program, call 800.635.8356 or 
visit www.nysipm.cornell.edu To learn 
more about the Northeast Weather Asso
ciation, visit newa.nysaes.cornell.edu

C. Koplinka-Loehr

(BRIEFS, continued)

ture a meal by the award-winning Red 
Newt Winery & Bistro, and offers another 
great opportunity for informal discussions 
and networking.

On Friday, one of the highlights of the 
meeting will be held— a Wine Sensory 
Workshop featuring “The Good, the Bad. 
and the Ugly.” Sharpen your tasting 
skills, learn about varietal wine flavors 
and important wine flavor defects, what 
can be done to enhance desired aromas, 
and what can be done to avoid or correct 
undesirable aromas.

(Continued on page 4)
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CALENDAR of EVENTS
MARCH 1 - 8,2002

SEMINARS 
HORT SCIENCE

Date: Monday, March 4, 2002
Time: 11 AM
Place: Food Science Conference Room
Title: “Food Safety Begins on the 

Farm”
Speaker: Ms. Elizabeth Bihn, FST, 

Ithaca

L1C
Date: Friday, March 8, 2002
Time: 7 AM-1 PM
Place: LTC
Subject: Open Lab/FLEX tutorials
Facilitator: Jane Irwin

FITNESS

Aerobics
Date: Monday and Friday
Time: 12:10- 1 PM
Place: Sawdust Cafe

Taekardio
Date: Wednesday, March 6, 2002
Time: 12:10- 1 PM
Place: Jordan Hall Staff Room 

Informational Meeting

CLASSIFIED
FOR SALE: 1987 Dodge Shadow, 4cyl,4dr, AT ,PS,
PB. New exhaust, brakes, fuel tank, radiator, timing 
belt, etc. Good body and interior, runs well. $650. Call 
Terry at ex-2283,315-789-5473 or tds2@cornell.edu

BEACII HOUSE: Vacation getaway on beautiful, 
southwest shore of Canandaigua Lake, is only a 45 
minute drive from Geneva, 10 minutes from Naples. 
Swim, sun, golf, fish, romance, relax, loaf, wine coun
try, Bristol Valley Theater, Grape Festival, etc. Situ
ated right on the water, suitable 1-2 couples or small 
family. Very nice beach area. Rowboat and canoe in
cluded. Summer openings remain in August. Reduced 
rates by week or weekend in Spring and Fall. Inter
ested? Contact Elaine at elg2

FOR RENT: Bright, spacious one bedroom apartment 
in the historic district. Great location with an excellent 
view of the lake. Laundry on premises, off-street park
ing. $500/mo. includes all. Available April 1. If inter- 
esceif p/ease email ym20@comell.edu or call 781-2963 
after 6 p.m.

SAVE YOUR TOPS TAPES!!! The Geneva High 
School Band is presently collecting Tops tapes as a 
fundraiser. Tapes are turned into the Geneva store and 
Tops donates funds to the band for every $600 total 
collected in tapes. Funds donated to the band are used 
for expenses associated with upcoming competitions 
and trips. Please collect your tapes, place them in an 
interoffice envelope and send them to Janice Valerio, 
Plant Pathology, Barton Lab.

(CLASSIFIED, continued)

COTTAGE FOR RENT: Newly built, 18 miles south 
of Geneva on West side o f Seneca Lake. Just a step off 
the path of the Finger Lakes Wine Trail. Enjoy a relax
ing vacation of swimming, fishing and boating. Email 
Mary Lou Hessney at mlh5.

FOR SALE: 1982 Ford Bronco. This is the full size 
machine with the large V-8. The vehicle has 125,000 
mi, but the engine was rebuilt with a new block 5,000 
miles ago. Great power train and interior, fair body. 
AT,PS, PB, PW. $2600. Contact Terry at x2283, or 789- 
5473 evenings.

FOR SALE: 1991 Chevy Astro Van Extended, good 
condition. All set to tow your boat to the lake or take 
your kid’s stuff back and forth to college! Seats 7, with 
4 captains chairs and a bench seat in the back. New  
tires, brakes and water pump. Maintained at Seneca 
C astle Auto. $2900 . em ail Cheryl TenEyck at 
cntl @cornell.edu. ext. 2379 or at home 789-3493.

FOR SALE: 1994, 7 passenger, V6, Dodge Caravan 
MiniVan. 108,000 miles. Air conditioning, automatic 
transmission, power steering, cruise control, dual air 
bags, tilt wheel, AM/FM stereo. Well maintained, clean 
condition. Blue Book value $5260. Price: $2700. Phone 
789-9304 or email rwrl.

If you had to identify, in 
one word, the reason why 
the human race has not 
achieved, and never will 
achieve, it’s full potential, 
that word would be.... 
“meetings”.

Dave Barry

Now is the time 
to unload the pink 

yard flamingos 
you received as a 
gift this holiday 

season.
Place your ad in Station

N ew s.... your unwanted
items may be someone else’s 

treasure. Remember....it pays to advertise. 
Send ad information to Donna Boyce no later 

than 9 AM Wednesday. 
dmb62@nysaes.cornell.edu

PEOPLE
B&P would like to welcome Philip Frere 

to the Experiment Station. He will be join
ing our Heating Plant crew. Phil resides in 
Geneva with his wife, who is a Home Health 
Aide, and 2 children. Please say hello if you 
see him out and about.

(BRIEFS, continued)

If you are interested in attending, contact 
the Wine & Grape Foundation at 315-536- 
0719. For more information regarding 
travel, lodgin, and the technical program see 
http://www.nysaes.cornell.edu/fst/faculty/ 
henick/wiw/index.html

CORNELL’S

\finification and Brewing 
\fELTechnoio0y Laboratory

5th  A nnual Gala D inner and  
^ T H L Prem iere W ine Country Auction 

Friday, March 8,2002 ¥ Casa Larga Vineyards, 
Fairport, NY

Reception at 6 PM, featuring sparkling wines and specialty beers.
A gourmet dinner will be served at 7  PM.

$100 per person ($50 tax deductible contribution)
A block o f rooms has been reserved at the Lodge at W ooddiff 

(800) 365-3065 OR www.woodclifflodge.com  
A bus will be available to take you to and from W ooddiff to Casa Larga 

Contact Nancy Long (315)787-2248 ORNPLl@comell.edu 
www.nysaes.cornell.edu/ fst/vb
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