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The varying hare (also called snowshoe 
or white rabbit) is unique among New 
York’s small game mammals because 
of its seasonal variation in fur color.  
Unlike the cottontail rabbit or European 
hare, this hare grows a white coat in fall 
and sheds it in early spring. Through 
summer its coat is reddish brown, with 
a white underside. 

 

As its common name “snowshoe” 
implies, its hind feet are long, wide and 
densely furred. This gives the 
snowshoe excellent buoyancy on deep 
or fluffy snow. 

 

The snowshoe can only be considered 
abundant in the Adirondack region of 
New York, al though scattered 
populations occur elsewhere in the 
state.  These animals once inhabited 
most  of upstate New York, but the 
logging of coniferous forests and the 
advent of extensive farming during the 
late 1800’s eliminated their habitat 
throughout much of the state. 

 

Even though the Adirondacks and 
Catskills were extensively logged 
during the 1800’s, hare populations 
were little affected in many inaccessible 
stands of conifers located in swamps or 
at higher elevations.  In several other 
areas of the state, the abandonment of 
marginal farms during the first half  of 
this century and the establishment of 

conifer plantations on much of the 
farmland has resulted in what is now 
fair snowshoe habitat.  Due to the 
ef for ts  of  the Department of 
Environmental Conservation and 
sportsmen’s groups, hares have been 
reintroduced into many  these favorable 
habitats in recent years. These 
reintroductions have resulted in 
populations being reestablished and 
expanded in several southern New 
York counties. 

 

The tracks of the snowshoe hares are 
particularly conspicuous in snow.  The 
large, oblong hind feet are placed 
ahead of the smaller, round front feet at 
any gait other than a slow shuffling 
walk. To someone unfamiliar with these 
animals it is easy to confuse the 
direction in which their tracks lead.  
Where abundant, hares create a maze 
of well-defined, packed trails through 
evergreen thicket and brush. 

 

 

Continued 
on page 2 
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Hunters consider the snowshoe to be a top-rate 
small game animal, though not quite as  good 
table fare as the cottontail.  Even when trailed by 
hounds the hare generally will not hole up.  The 
hare’s built-in snowshoes allow it to stay atop 
snow and ahead of pursuing dogs.  It is the snow 
shoe’s habit to circle around its home range when 
chased, using the same trails again and again.  
This habit allows the alert hunter to figure out the 
hare’s pattern and try to intercept it when it comes 
by. 
 

Some vital statistics on the 
Vary Hare: 

Size: 

Length from nose to tip of tail:  
18-20 in. 

Hind foot length:  5.3-5.7 in 

Weight: 3-5 lbs 
 

Color: 

Summer pelage:  reddish 
brown sides and back,  
 white underside  

Winter pelage: white, may have brown patches 
 

Food 

Summer: clover, grasses, dandelions, strawberry, 
ferns vetches, jewelweed, horsetails, and twigs of 
aspen, willows and birches. 

Winter:  bark, twigs and needles of cedar, balsam, 
fir, spruce, tamarack, pines, hemlock, maples, 
willows, birches and apple.  (Of the conifers, only 
white cedar is of any nutritive value.) 
 

Habitat 

Dense, coniferous covering a sapling to small 
pole stage (< 30° high) near hardwood browse. 
 

Breeding 

Early March to early August; gestation period of 
37 days; 2 to 3 litters, typically of 3 to 6 young. 

Source:  Wildlife Notebook, Sketches of Selected 
Wildlife in New York State by Daniel J. Decker 

 

 A quarter of the horses in the U.S. died of a 
large virus epidemic in 1872. 

 

 Hippoanthropy is the belief that one is a horse 
or may change into a horse at will. 

 

 Horses expend more energy lying down than 
they do when they are standing up! 

 

 When horses lift their heads up high to look at 
something, they’re looking far into the 
distance.  To see things that are closer, they 
lower their heads. 

 

 Sharks apparently are the only animals that 
never get sick. As far as is known, they are 
immune to every known disease including 
cancer. 

 

 At 188 decibels, the whistle of the blue whale 
is the loudest sound produced by any animal. 

 

 You’re more likely to be a target for 
mosquitoes if you consume bananas. 

 

 The poison-arrow frog has enough poison to 
kill about 2,200 people. 

 

 The distance between an alligator’s eyes, in 
inches, is directly proportional to the length of 
the alligator, in feet. 

 

 Goat’s and octopus’ eyes have rectangular 
pupils. 

 

Source:  Creature’s Corner News 

DID YOU KNOW. . . 
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Health of the garden depends on organic matter.  
What happens below the soil line may not be as 
romantic as roses, but it does make the garden 
more healthy and those roses more beautiful.  In 
gardening, many products are called organic 
matter.  Animal manures, peat moss from bogs, 
leaves, straw, newspaper, sludge, yard and garden 
waste, kitchen scraps, and green manures or cover 
crops - all are forms of organic matter that can be 
incorporated directly into the soil. Often such 
products are composted, rather than used directly, 
and the compost is used in the garden.  Compost 
can be made at home from kitchen, garden, and 
yard wastes, or it can be produced by an industry or 
local municipality. 
 

Organic matter is used in the garden and landscape 
for many reasons, beginning with its effect on soil 
structure.  Organic matter helps soil particles bind 
together into aggregates, or clumps, which makes it 
easy to dig or penetrate.  We often call this quality 
tilth.  In this way, adding organic matter helps all 
poor soils, whether they are too sandy or made of 
too much clay.  A soil with good tilth also has good 
nutrient-holding and water-holding ability.  In 
addition, organic matter improves soil by stimulating 
or feeding the life of the soil.  It provides nutrients to 
bacteria, fungi, earthworms, and other organisms in 
the soil, which in turn recycle the nutrients into 
forms that are readily available for plants to absorb 
through their roots.  Organic matter also helps to 
prevent soil and wind erosion by binding sandy soil 
particles together. Organic matter also prevents 
caking, cracking, and water run-off that occurs 
when clay soil dries out. This publication describes 
some of the more familiar organic materials 
available to home gardeners, their effect on soil, 
plants and soil life, and how they are commonly 
used. 
 

When to Use Organic Matter - The short answer is 
“as often as you can.”  Amending the soil of planting 
areas for landscaping — trees, shrubs, lawns and 
herbaceous plants — is an important gardening 
practice for new homeowners or those who are 
revamping their property.  Adding organic matter to 
a vegetable garden, a fruit orchard, or to an existing 
lawn is equally important for success.  Experienced 
gardeners often consider soil building or soil 

replacement, i.e. bringing in and incorporating 
organic matter, nearly half the work of gardening. 
 

Community projects often begin with substandard 
soil that needs amendment.  In the rush to set out 
plants, gardeners sometimes do not add any or add 
insufficient amounts of organic matter.  In reality, 
the soil preparation for planting beds is more 
important than the act of planting. 
 

There is some disagreement about using any 
organic matter amendments in backfilling planting 
holes for trees, shrubs, or woody perennials.  There 
is little data about long-term benefits. Some 
professionals have demonstrated that amending the 
original soil hole with a backfill mix encourages a 
teacup effect.  That is, the artificial well or teacup of 
improved soil is so different from the surrounding 
soil that the roots never leave their comfort zone, 
becoming entrapped in the teacup over time. Other 
professionals have shown that there is early root 
growth and possibly reduced soil-borne pathogens 
in soil that has been amended with organic matter.  
Currently, backfilling planting holes with organic 
matter, when planting new trees or shrubs, is not 
recommended for homeowners unless the soil 
quality is exceptionally poor.  Incorporating organic 
matter over an entire site or planting bed, however, 
is recommended. 
 

In most situations, gardeners should add organic 
matter to “poor” soils, whether they are too clayey, 
too sandy, compacted or poor in nutrients. 
 

Compost - Compost is often called black gold and 
many consider it the most important form of organic 
matter.  It is universally recognized for improving 
soil structure and water-holding capacity.   Compost 
helps the soil stay loose and easy to cultivate.  
Compost is, in fact, the end-product of the 
decomposition of organic matter.  Making and using 
compost is also a way to recycle organic matter, 
especially products which might otherwise have 
been treated as home or industrial wastes. 
 

In addition to soil improvement and the economic 
and social benefits of recycling organic matter, 
composting can provide other benefits.       
    Continued on page 4 
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Composts help fight soil borne plant pathogens.  
However, not all composts are suppressive to all 
diseases.  Compost, along with other organic 
matter, improves the capacity of soil to hold 
nutrients through a complex process called cation 
exchange capacity. In addition, compost indirectly 
provides nutrients for plant use when earthworms 
and other organisms digest the organic matter, 
producing nutrient-rich castings, or excrement. 
These products are significantly richer in nutrients 
than the surrounding soil, and in a form, which is 
readily available to plant roots. While compost 
provides some nutrients and makes other nutrients 
more available, it is not considered fertilizer. 
However, in many organic gardening or farming 
systems, compost is the major amendment to 
enrich soil. 
 

Not all composts are alike. Composts vary 
greatly, depending upon what goes into them and 
how they are processed. Quality also varies 
depending on maturity, pH, presence of weed 
seeds, concentration of toxic substances, and the 
population of soil dwelling organisms, such as 
earthworms, insects and microorganisms.  Higher 
quality compost has good water holding capacity 
and nutrient availability. 
 

Maturity makes a difference. Use of immature 
composts can cause problems. Maturity means that 
the compost has decomposed extensively and has 
become fairly stable.  Immature compost may still 
contain some plant inhibitors. When immature 
compost is added to the garden, its bacteria 
compete with plants for nitrogen in the soil. The 
result is unhealthy plants with symptoms such as 
yellow leaves or stunted growth. If compost is still 
hot, smells like ammonia, or you can still recognize 
the original form of organic matter, then it is not 
ready to use.  When in doubt, let compost mature 
longer.   
 

Maturity is not the same as quality.  Maturity 
means the energy and nutrient containing materials 
have merged into a stable organic mass. Mature 
compost (also called “finished compost”) is dark-
colored and has an earthy odor. Quality is the 
chemical composition of that mass.  For example, a 
compost could be mature, but of poor quality, if 
nutrients had leached away or it contained 
contaminants. 

Source materials affect quality.  Soluble salts, 
nutrients and contaminants vary, depending on 
what the source material of the compost is.  Soluble 
salts are actually chemically charged particles (ions) 
usually from dissolved fertilizer and irrigation water 
but may come from the composted material itself.  
While not a human health concern concentrated 
soluble salts can cause problems in plant growth. 
Compost made from food (fruits and vegetable 
scraps, fish residues, coffee grounds, brewery and 
bakery wastes) is typically richer in nutrients, but 
may have high soluble salt content. The 
concentration of soluble salts, as well as the 
concentration of contaminants like lead and other 
heavy metals, in composted sewage sludge varies 
greatly, depending upon which industrial waste 
products are discharged to the sewage treatment 
plant. Yard waste compost is typically low in 
nutrients, contaminants and soluble salts.  
Composted manure is generally high in nutrients 
and soluble salts, while low in contaminants. 
 

Hot is different from cold.  Composts may or may 
not heat up during decomposition.  Particularly in 
small-scale home composting systems, compost 
may not get hot. Some tests have shown that 
finished cold compost may actually have a higher 
nutrient content than products from a hotter 
compost. However, weed seed and disease 
organisms are more likely to be destroyed in hot 
compost. 
 

Uses of Compost.  Gardeners and landscapers 
use compost in many ways. It is used in 
establishing a planting bed; improving soils; 
mulching garden or landscape plantings; backfilling 
during the planting of trees, shrubs, or perennials; 
establishing or topdressing lawns; side-dressing 
vegetables; or controlling erosion. 
 

The amount of compost to use varies, depending 
upon soil and site characteristics, plant selection, 
compost quality, and availability.  Most mature 
composts can be used in most planting situations 
without serious concern for precise amounts. In 
estimating how much compost is needed, measure 
the overall planning area, and calculate how much 
compost you will need to cover the area with 1 inch 
(or your preferred amount) of compost in a season.  
     

Continued on page 5 
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For instance, to apply 1 inch of compost over a 10 
x 10-foot area, you’ll need about 8 cubic feet, or 
about 300 pounds, of compost.  For a home 
garden, two 4 x 4 x 4-foot piles of compost can 
provide enough compost to accomplish this. 
Experienced compost users rarely have enough 
compost for its many functions and are concerned 
with dispersing the black gold equitable among 
the garden and landscape plants. 

 

There are easy ways to apply compost for 
different horticultural uses.  Compost in planting 
beds for perennials is often applied at a rate of 1 
to 2 inches.  This could be about 8 to 16 cubic feet 
of compost per 100 square feet of the planting 
beds.  Incorporate the compost evenly about 6 to 
8 inches into the soil. The prepared bed for trees 
and shrubs, however, should be 30-50% by 
volume to change structure, as well as to improve 
drainage, and root penetration into the site. To 
achieve this, add 4 inches of compost and 
incorporate it into the top 12 inches of the planting 
bed.  This is about 32 cubic feet of compost per 
100 square feet of planting bed.  To use it as a 
landscape mulch, apply compost 1-3 inches 
deep over the soil surface.  This could be 8-24 
cubic feet of compost per hundred square feet of 
mulched area.  A few inches of compost may also 
be layered under other landscape mulches, such 
as wood chips, to provide improve the soil without 
working the compost into the soil.  In using sludge 
composts, apply no more than 2 inches.  Limit 
sludge compost to one inch if you are mulching 
around salt sensitive plants.  In establishing a 
lawn, mix compost with the planting soil, in order 
to improve drainage, especially in a heavy clay 
soil.  Compost may also suppress specific soil-
borne diseases and plant pathogens in lawns.  
Before seeding a new lawn, evenly apply 1-2 
inches of compost over the entire area.  This 
could be 8-16 cubic feet of compost per hundred 
square feet of lawn.  Incorporate into the top 5-7 
inches of soil, resulting in a final volume of 30% 
compost content.  Established lawn may be top-
dressed, that is, sprinkled with compost over the 
top of the grass and watered into the top layer of 
soil.  However, it is important not to apply more 
than a quarter of an inch at a time, as the compost 
could smother established lawns, if it is applied 
more thickly. 

Compost may be added in many ways to 
vegetable gardens.  Prior to planting, compost 
may be spread 3 inches over the surface and 
worked into the top 3-6 inches of soil.  Other 
guidelines suggest 2-3 bushels of compost per 
hundred square feet should suffice. Side dressing, 
or digging in compost next to growing plants, is 
often done a month or two after planting.  
Compost is also an excellent vegetable garden 
mulch, which breaks down slowly, encourages soil 
life and maintains an even soil temperature in the 
heat of summer. 

 

For erosion control, compost may be added to a 
sloped area to increase the soil’s ability to retain 
water and discourage run-off. To do this, spread 
3-4 inch layer of compost over the entire area and 
work into the top 6-8 inches of soil. 
 

Source:  Organic, Provisional 

795 Snells Bush Road 

Little Falls, NY 13365 

315-823-4321 

Saturday, October 9, 2010 
 

This is a free event. There will be animals, 
hay rides and kids games.  

  
 

The Herkimer County Dairy Princess will 
also be there serving free ice cream.  
(while it lasts) 

 

Also there will be agricultural displays and more!!  
Come join the fun and enjoy the family day at 
Raycliff Farms. 

 

 

 

FAMILY DAY 

RAYCLIFF FARM 
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Good Eating!  That’s the ultimate reward of growing 
vegetables - BUT - good eating depends on the 
QUALITY.  And storage.  That’s what this fact sheet 
is all about.  Tips are given on: 

 When to harvest 

 How to harvest 

 Special harvest preparations 

 Special storage requirements 

 Length of storage 

 Kinds of storages 

A few terms used in the Harvest-Storage Chart 
should be defined.  Mention is made of types of 
freezes in relation to harvest.  Consider the 
following: 

 Light Freeze—28°-31°F 

 Moderate Freeze—24°-28°F 

 Severe Freeze—below 24° F 

 It should also be recognized that “ideal” refrigerated 
storage conditions for many vegetables are not 
attainable around the average home or farm, 
especially in summer months. So, simply use the 
best storage available and recognize its limitations.  
Cool, but nonfreezing temperatures retard vegetable 
deterioration. 
 

The refrigerator is suggested as one storage place.  
If there are two refrigerators available one can be 
kept at a cold temperature(32° -40° F) and the other 
at a cool temperature (45° -50° F).  If there is only 
one refrigerator with the control set for normal 
operation, the temperature in the center storage 
section is usually between 38° and 42° F. The 
temperature above or below the freezing unit is 
lower—often between 30° and 35° F.   Check the 
setting of the temperature control by placing a 
thermometer in different places in the refrigerator.  
Remember also that frequent opening of the 
refrigerator door raises the temperature inside. 
Basements are suggested as possible storage 
places. Temperatures in most heated (air 
conditioned) basements will usually be 65° F plus in 
summer and 60° f minus in winter. Separate sections 
can be partitioned to vary the temperature and 
humidity.  One can use outdoor air, dirt floors, wetted 
sacks, etc., to vary the temperature-humidity needs.  

Unheated basements, if well ventilated, can provide 
good storage conditions for some vegetables. 
 

If you have a large quantity of one or more 
vegetables and desire to build a special storage 
structure or use outdoor pits, obtain a copy of 
“Storing Vegetables and Fruits,” USDA Home and 
Garden Bulletin No. 119.  Copies should be available 
from your local Extension agent or from the 
Superintendent of Documents, Government Printing 
Office, Washington, D.C. 
 

Vegetable Harvest and Storage 

COLD, MOIST (32°-40° F, 90-95% relavtive 
humidity) 

Root Crops: 

 Beets - Begin harvest when beet is 1 inch in 
diameter.  Beet tops at this time make excellent 
tender greens.  Main harvest when beets are 2-3 
inches.  Harvest spring planted beets before hot 
weather (July).  Harvest fall beets before the first 
moderate freeze. For storage, wash roots, trim 
tops to 1/2 inch, place in perforated plastic bags, 
and store in refrigerator, cold moist cellar, or pit.  
Storage life—2 to 4 months. 

 Carrots - Harvest spring carrots before hot 
weather (July).  Fall planted carrots should be 
harvested before the first moderate freeze.  For 
storage, wash roots, trim tops to 1/2 inch, place 
in perforated plastic bags and store in 
refrigerator, cold moist cellar or pit.  Storage 
life—2 to 4 months. 

 Horseradish - Harvest after several severe 
freezes.  Store in the ground all winter—mulch 
with straw or leaves and dig when needed. 
Horseradish can also be stored in cool cellars. 

 Parsnips - Harvest in late fall after several 
moderate freezes.  Exposure to cold develops 
the sweet flavor.  Same storage requirements 
as for carrots.  

 Potato, Irish - Harvest when the tops have 
yellowed and/or died.  Do not leave in ground 
exposed to high soil temperatures from sun 
because this will accelerate over-ripening.  
    Continued on page 7 
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 Wash potatoes and remove those diseased or 
damaged.  Cure for about a week in a shaded, 
well-ventilated place (open barn, shed, garage).  
Avoid exposing tubers to light. They will turn 
green with even small amounts of light.  Store 
in as cool a place as possible.  Ideal storage 
conditions are hard to find at this time of year 
other than commercial cold storage (40°F).  
Cool basements are probably the best storage 
available. Keep humidity high and provide good 
ventilation.  Storage time—2 to 4 months. 

 Radish - Harvest when 1/2 to 1 inch in 
diameter.  Wash roots, trim both tap root and 
tops, store in plastic bags in refrigerator for up 
to 1 month.  Winter or black radishes are store 
the same as carrots. 

 Salsify - Same harvest and storage as for 
parsnips. 

 Turnip - Turnips can be harvested from the 
time they are 1 inch in diameter.  They are best 
as a fall crop and can withstand several light 
freezes.  Store same as carrots. 

Cole Crops (Cabbage group): 

 Broccoli - Harvest terminal head while florets 
are still tight and of good green color.  Smaller 
size heads will develop.  Store in perforated 
plastic bags for up to 1 week in the refrigerator.  
Freeze any surplus. 

 Brussels Sprouts - Harvest the sprouts (small 
heads) when they are firm - begin from the 
bottom of the plant.  Sprouts can stand several 
moderate freezes.  Harvest all sprouts prior to 
the first severe freeze and store in the 
refrigerator in perforated bags for up to 3 
weeks.  Freeze any surplus. 

 Cabbage -  Harvest when heads are solid. 
Store cabbage in refrigerator or cold cellar in 
plastic bags or in outdoor pit for up to 2 months. 

 Cauliflower - Tie outer leaves above the head 
when curds are about 1-2 inches in diameter 
(except purple types).  Heads will be ready for 
harvest in about 2 weeks.  Cauliflower may be 
stored in perforated plastic bags in the 
refrigerator for up to 2 weeks.  Freeze any 
surplus. 

 Chinese Cabbage - Grow only in the fall. 
Harvest heads after the first moderate frost in 
the fall and store in perforated plastic bags in 

the refrigerator, cold cellar, or outdoor pit. Will 
keep for up to 2 months. 

 Kohlrabi - Harvest when the swollen stems are 
2-3 inches in diameter.  Stems become woody 
if left too long before harvest or if grown under 
poor conditions. Cut off root and leaf stems and 
stored in plastic bags as indicated for carrots.  
Storage life is 2 to 4 weeks. 

Greens: 

 Chard (Swiss) - A green that may be 
harvested continuously.  Merely break off the 
outer leaves.  Swiss chard is a beet developed 
for its top.  A spring planting will provide greens 
from early summer to the first moderate freeze.  
May be store up to 2 weeks in refrigerator. 

 Collards, Kale, Mustard, Spinach - Harvest the 
leaves and leaf stems of greens when they 
reach suitable size. Either harvest the whole 
plant or the outer, larger leaves.  Wash and 
trim.  Greens do not store well, but may be kept 
in plastic bags in the refrigerator for up to 2 
weeks.  Freeze any surplus. 

Salads: 

 Endive (Escarole) - Harvest whole plant.  
Wash thoroughly to remove soil and sand.  
Gather leaves together and tie with rubber 
band.  Store in plastic bags in refrigerator for up 
to 3 weeks. 

 Lettuce - Head, semi-head, and leaf lettuce 
can be stored for up to 2 weeks in perforated 
plastic bags in the refrigerator. Refrigeration 
is highly desirable, but do not freeze. 

 Parsley - Parsley will over-winter if planted in a 
protected lace such as a cold frame.  If planted 
in the open, it can be lifted carefully with a ball 
of soil just before the soil freezes, potted and 
taken into the house to a cool, sunny room, and 
harvested for several weeks.  Parsley will keep 
in plastic bags in the refrigerator for 1 or more 
weeks. 

Legumes: 

Lima Beans - Harvest when pods have filled.  For 
tender limas, harvest when a bit immature;  

Continued on page 8 
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 Lima beans - for “meaty” limas harvest when 
mature.  Shelled limas can be stored in 
perforated plastic bags in the refrigerator for 
about a week.  Surplus limas can be canned 
or frozen. 

 Garden Peas - Harvest when pods have filled.  
For tender peas, harvest when a bit immature; 
for “meaty” peas harvest when mature. 
Unshelled peas can be kept in a perforated 
plastic bag in the refrigerator for about a week.  
Freeze or can surplus. 

 Southern Peas (Crowder, Purple Hull, etc.) - 
For fresh use, freezing or canning, harvest 
when seeds are large and plump, but moist.  
Either shelled or unshelled peas may be 
stored in the refrigerator for several days. 

Vine crops: 

 Cantaloupe (Muskmelon) - Harvest when the 
stem slips easily from the fruit, lift the melon—
if ripe it should separate easily. Store ripe 
melons in the refrigerator in a plastic bag for 
up to 10 days.  Try freezing a few boxes of 
melon balls. 

 Squash, summer - Harvest when fruit is 
young and tender.  Skin should be easily 
penetrated with the thumbnail.  Can be stored 
for up to a week in a perforated plastic bag in 
the refrigerator. 

Other Vegetables: 

 Asparagus - Harvest by snapping 10 to 12 
inch spears off at ground level.  Store in plastic 
bags in refrigerator for up to 1 week.  Freeze 
or can any surplus. 

 Onions, Green - Harvest  green onions when 
they attain sufficient size.  Wash and cut off 
roots; remove part of top leaving an inch or 
more of green. Place in plastic bags and store 
in refrigerator for up to 2 weeks. 

 Rhubarb - Harvest leaf stalks when 1/2 to 1 
inch in diameter.  DO NOT USE LEAVES.  
Rhubarb can be stored in perforated plastic 
bags for up to 3 weeks in the refrigerator.  
Surplus rhubarb can be frozen. 

 Sweet corn - Harvest sweet corn when 
kernels are plump and tender.  Silks will be dry 
and kernels filled. Check a few ears for 
maturity—open top of ear, press a few kernels 

with thumbnail.  If milky juice exudes, it is 
ready for harvest.  Sweet corn has a very short 
storage life.  Harvest at peak of quality, husk 
to conserve space, and store in plastic bags 
fro no more than 2 days in the refrigerator.  
Freeze or can surplus corn. 

Cool, Moist (45°-50° F, 80-90% relative 
humidity) 

 Cucumber - Harvest cucumbers before seeds 
become half-size.  This will vary with variety.  
Most varieties will be 1-1/2 to 2-1/2 inches in 
diameter and 5 to 8 inches long. Pickling 
cucumbers will be bit more blocky and not as 
long as slicers.  Store slicing cucumbers in the 
warmest part of the refrigerator. Place in 
plastic bag. Storage life is about 1 week.  
Pickling cucumbers should be cooled quickly 
in ice water and can be kept up to 2 days in a 
plastic bag in the refrigerator. 

 Eggplant - Harvest when fruits are nearly full 
grown, but color is still bright. Eggplants are 
not adapted to long storage.  Keep in warmer 
part of refrigerator for about a week. 

 Beans, green - Bean pods will be the most 
tender when the small seed inside is one-
fourth normal size. From this stage the pods 
become more fibrous, as the beans mature.  
Store green beans up to 1 week in perforated 
plastic bags in the warmer part of the 
refrigerator.  Can or freeze surplus.  Cool 
cellar storage is also possible. 

 Okra - Harvest okra pods when they are 2 to 3  
inches long.  Over mature pods are woody.  
Store in plastic bags.  Cool cellar storage is 
also possible. 

 Peppers, sweet - Harvest when fruits are firm 
and full size. If red fruits are desired, leave on 
plant until red color develops.  Sweet peppers 
can be stored for 2 to 3 weeks in the warmer 
part of the refrigerator in plastic bags.  Cool 
cellar storage is also possible. 

 Tomato - Ripe tomatoes will keep for a week 
in the refrigerator at 45°-50° F.  Green, mature 
tomatoes, harvested before frost, should be 
kept at a temperature between 55° and 70° F.   

 

Continued on page 9 
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EMERALD ASH BORER For faster ripening, raise temperature to 65°-
70°F. Mature green tomatoes should approach 
normal size and have a whitish green skin color.  
Mature green tomatoes can be kept from 3-5 
weeks by wrapping each tomato in newspaper 
and inspecting for ripeness each week.  A cellar 
where temperatures are about 55° -58° is 
satisfactory for holding mature green tomatoes. 

Watermelon - Harvest when underside of fruit 
turn from whitish to yellowish.  The tendril at the 
juncture of the fruit stem and the vine usually dies 
when the fruit is mature.  Thumping an immature 
melon gives a ringing metallic sound, while a 
mature melon give a dull thud.  Watermelons will 
store  at room temperature for a week; at 
temperature of 45° to 50° F for 2 or 3 weeks. 

Cool, Dry (45° -55° F, 50-60% relative humidity) 

Onions, Dry - Harvest onions when the tops 
have fallen over and the necks have shriveled.  
Remove tops, place in shallow boxes or mesh 
bags, and cure in open garage or barn for 3 to 4 
weeks.  Store in mesh bags  in as cools a place 
can be found in mid-summer.  During humid 
(muggy) weather keep ventilated. 

Peppers, hot - Pull plants late in the season and 
hang to dry in sun or a warm place.  Store in a 
dry, cool place (usually a basement). 

Warm, Dry (55°-60°F, 60-70% relative humidity) 

Pumpkins squash, winter - Harvest pumpkins 
and winter squash when the skin is hard and the 
colors darken.  Both should be harvested before 
frost.  Remove the fruit from the vine with a 
portion of the stem attached.  Store on shelves in 
single layer so air can circulate around them. 

Warm, moist (55°-°60F, 80-85% relative 
humidity) 

Sweet potatoes - Harvest in fall before frosts 
and freezing temperature.  Handle carefully in the 
digging process.  Cur for 1 week at a temperature 
of 80°-85° F.  Ideal storage is at 55° F and 85 
percent relative humidity.  (This might be 
accomplished in a basement with ventilated 
boxes covered with periodically moistened burlap 
sack.) 

Source:  Arthur E. Gaus, Henry DiCarlo, and Rudy 
Zuroweste, Department of Horticulture, College of 
Agriculture, University of Missouri. 

DEC is seeking the public’s held in monitoring for 
the emerald ash borer by watching for signs of 
infestation in ash trees.  If it’s suspected that an 
ash tree could be infested by the insect, go to the 
DEC website for more information. The public can 
report suspected damage to the state calling 1-
866-0652.  After more than three years of outreach 
and education efforts about the risks of moving 
untreated firewood, DEC is increasing its 
enforcement efforts and has been visiting 
campgrounds and other places where firewood 
transport may be occurring to follow up on 
compliance with the regulations. 

 

New Yorkers are urged to take the following steps 
to keep invasive species from spreading to other 
areas of the state:   

 It is best to leave all fire wood at home; do not 
bring it to campgrounds or parks. 

 Get your firewood at the campground or from a 
local vendor and ask for a receipt or label that 
lists the firewood’s local source 

 Anyone choosing to transport fire wood within 
New York state must carry a receipt or label 
that identifies the firewood’s source, and it 
must remain within 50 miles of that source. 

 For firewood not purchased (i.e., cut from your 
own property) you must have a Self-Issued 
Certificate of Source, and it must not be moved 
more than 50 miles from the firewood’s 
destination. 

 Only firewood labeled as meeting New York’s 
heat treatment standards to kill pests (kiln-
dried) may be transported into the state and 
further than 50 miles from the firewood’s 
source. 

For more information on invasive forest pests visit 
the DEC website, located at www.dec.ny.gov. You 
can also visit the United States Department of 
Agriculture or the New York State Department of 
Agriculture and Markets web pages (link to which 
can be found in the right side column on the DEC 
website).  

Source:  NY Outdoors 
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The cluster fly (Pollenia rudis) is a pest in homes, 
schools, hospitals and commercial buildings 
throughout much of New York and surrounding 
states.  It is found in areas where conditions of 
soil, growing plants and climate support 
populations of a small earthworm known 
scientifically as Allolobophora rosea.  The larvae 
of cluster flies feed upon these earthworms during 
summer months. As days lengthen and fall 
approaches adult flies emerge from the soil and 
seek out secluded places to hibernate.  They hide 
beneath the loose bark of tree, in stone walls, or 
in plant debris.  They also enter buildings 
wherever they find opportunities.  Flies that over-
winter successfully emerge from hibernation sites 
in the spring to breed and lay eggs on the surface 
of the soil near earthworms upon which their 
young can feed.  The breeding cycle is repeated 
three or four times each year. 
 

Cluster flies hibernating in buildings seek the 
seclusion of between-wall spaces, window 
frames, attics and other voids.  They may  be 
stimulated by warmth to resume activity shortly 
after entering, or at any time until spring weather 
lures them outdoors to resume their natural 
behavior.  Thus from mid-August to April cluster 
flies, warmed within a building, may be attracted 
by windows or lights to occupied rooms, creating 
a serious nuisance. 
 

Control Procedures: 

Insecticidal treatments of grounds near buildings 
with a history of cluster fly annoyance is not 
generally successful because flies are known to 
travel more than one mile in search of hibernation 
sites.  It is not likely that efforts to close opening 
by careful carpentry or caulking will exclude flies 
for they are capable of entering through small and 
obscure openings. 
 

Successful control to date has depended upon 
placing an insecticidal barrier on all of the outdie 
vertical surfaces of a structure. The 
recommended chemicals are both toxic to the 
flies and repellant to them  if chemicals are 
applied according to directions and at the 
recommended time there is a high probability that 

cluster flies will be excluded.  Before applying any 
chemical care should be taken to ensure that all 
windows and doors are closed, air conditioners 
turned off, and ventilating openings closed.  A 
water suspension prepared from a wettable 
powder of cypermethrin as directed on the label 
for fly control around buildings is the most 
efficient material for treating a building.  The 
material should be applied using a hydraulic 
sprayer equipped with a variable nozzle.  The 
entire vertical surface should be treated to the 
point of run-off.  A sprayer driven by a gasoline 
engine and capable of delivering up to 20 gallons 
of liquid per minute at a pressure of 600 psi has 
given excellent results on buildings up to 5 stories 
tall. 
 

Experience indicates that structures with painted 
wood, vinyl or aluminum siding will require about 
6 gallons per 1000 square feet of surface. More 
porous surfaces such as brick, stone or wood 
shingles may require more to achieve wetting. 
 

Flat-roofed buildings too tall to b e reached with 
the hydraulic equipment may be treated with a 
5.7% emulsifiable concentrate of the insecticide 
permethrin. This material is applied undiluted 
using an electric fogging machine which delivers 
a high volume of air with the chemical. Such 
machines are commonly recommended for use in 
treating barns and other spaces for flies.  In this 
case the fogger is suspended from the roof using 
a small moveable crane.  The fogger is directed 
from the ground with guide ropes, keeping the 
machine within three feet of the surface being 
treated.  The emulsifiable concentrate is applied 
at the rate of 5 ounces of the material per 1000 
square feet of wall area.   Care must be taken to 
avoid making this application when wind speeds 
exceeds 3 mph. 

Timing of the Treatment 

Hibernating activity of cluster flies begins about 
15 August each year in the area of Ithaca, New 
York.  A single treatment using one of the 
methods recommended above is found to 

Continued on page 11 
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provide protection until heavy frost put a stop to 
outdoor fly activity in mid-November.  A significant 
number of lies may enter buildings near the end of 
the activity period if treatments are applied too early.  
Some may already have entered if the chemical is 
applied too late.  The recommended period for 
making the treatment is thus 15-30 August, but 
successful times may vary a little by locale. 

Source:  Prepared by:  Edgar M. Raffensperger, 
Professor of Entomology slightly revised by: Carolyn 
Klass, Senior Extnesion Associate, Department of 
Entomology 

What’s the best time of year to plant trees and 
shrubs—spring or fall? 

Either/or, though there are some differences among 
species. Populus spp. (poplars, cottonwoods, 
aspens, etc.) are best planted in early spring as 
soon as you can get into the ground.  The following 
species are better planted in early fall:   
 

 

 

Species not listed above 
are okay to plant in fall up 
to early November, and 
may do even better if 
planted after they have 
dropped their leaves. 

What size root ball should 
b e  t a k e n  w h e n 
transplanting trees or 
shrubs? 
 

This question comes up all the time. The answer is 
to take a ball as large as you can move.  And that 
may not be all that large. Here’s how to calculate the 
weight of a root ball of “average” soil:  First, there 
are some rules you need to know.  We recommend 
that a rootball less than 20 inches in diameter needs 
to have a depth at least 75% of the diameter.  If it’s 
20 inches, the depth needs to be at least 15 inches. 
The depth of root balls 20 to 30 inches in diameter 
should be at least 66% of the diameter, and root 
balls between 31 and 48 inches in diameter need to 
be 60% as deep. 
 

Calculate the weight of the rootball by using the 
following formula 
 

Take one third of the product of the square of the 
diameter times the ball depth and multiply that 
number by 0.075.  That will give you the weight of 
the root ball in pounds. 
 

For example, say we have a root ball that is 12 
inches in diameter and 12 inches deep.  Then 12 x 
12 x 12 =1728. 1728/3 = 576 = 1152 cu. In. 1152 x 
0.075 = 86.4 pounds, the weight of the ball. 
 

Add to that the weight of the plant and the weight of 
any excess moisture in the 
soil and you’ll have all you can 
handle just to move a small 
tree. 
 

Source:  Garden Guide, 
University of Montana 

 

 

PLANTING AND TRANSPLANTING 
TREES AND SHRUBS 

Scientific Name Common Name 

Acer ginnala 

Acer platanoides and var. 

Berberis var. 

Betula var. 

Celtis occidentalis 

Crataegus sp. 

Eleagnus angustifolia 

Gleditsia sp. 

Malus var. 

Prunus sp. 

Pyrus sp. 

Rhus sp. 

Salix sp. 

Sorbus acuparia 

Tilia 

 

Amur maple 

Norway maple 

Barberry 

Birch 

Hackberry 

Hawthorn 

Russian olive 

Honey locust 

Apple 

Cherry, plum, apricot 

Pear 

Sumac 

Willow 

European Mt. Ash 

Greenspire Little-Leaf 
Linden 
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The art of saving seed has been practiced by 
gardeners long before there were commercial 
seed producers.  In fact, most of the vegetables 
are flowers we have today owe their existence to 
the fact that these early gardeners, with an eye 
for quality, save the seed o their best plants, 
sowed them the next year, and in this way 
improved the species. 
 

In recent years, the responsibility for maintaining 
and improving vegetable seed has been 
assumed by seed companies; however, it is still 
possible for home gardeners to save their won 
seed.  To do so successfully, they must be 
familiar with the basics. 
 

Before saving seed, consider the method of 
pollination, the time of seed bearing, whether the 
plant is a hybrid, and the manner of  seed 
collection. 
 

Pollination Methods 

There are three pollination methods of concern 
to the home gardener:  air-borne, insect and 
self.  If the seed produced is to have the same 
genetic composition of its parents, it must be 
pollinated with pollen from the same variety.  In 
the case of air-borne pollinated crops, there 
must be no other varieties within  a mile 
shedding pollen at the same time.  If there is, 
some of the harvested seed will result from a 
cross between these two varieties.  The closer 
the varieties are located, the higher the 
percentage of crossing. 
 

If a crop is insect pollinated, there should be 1/4 
mile separating varieties.  The closer the 
varieties are located, the higher the percentage 
of crossing. 
 

Self-pollinated crops offer the best opportunity 
for a home gardener to save seed because the 
pollen is transferred directly to the stigma within 
the flower.  Even though this occurs 
automatically, there is some pollen that escapes 
and can be transferred to an adjacent variety.  

To avoid this, separate varieties with a few rows 
of anther crop. 
  

These requirements are closely observed by 
commercial seed producers, who are much 
more concerned about trueness-to-variety than 
the average home gardener.  However, if home 
gardeners totally ignore these guides, they will 
be disappointed in the results. 
 

Time of seed bearing 

Not all garden plants produce their seed at the 
end of the growing season  The most note 
worthy exception are the biennials. This group 
which includes most of the root crops grows 
vegetatively the first season.  To obtain seed, 
the roots are dug in the fall and stored between 
32 and 45 degrees F through the winter.  As 
soon as the weather permits, replant the roots to 
produce seed stalks and seed. 
 

Hybrids and open-pollinated plants 

Hybrids result from a deliberate cross between 
two inbred lines. They are becoming 
increasingly popular vegetables because they 
usually are more vigorous and uniform than 
open-pollinated varieties.  They afford built-in 
protection for the seed producer, because they 
do not come true from seed.  Seed saved from 
hybrids produces many different plant types and 
is a disappointment for any gardener who has 
unknowingly saved and planted hybrid seed.  
Only the person who controls the original 
parents can produce this hybrid seed.  Nearly all 
corn varieties are hybrid.  Other vegetables may 
be. To be sure, check the package to see if it 
says “F1 hybrid.” 
 

When saving seed, chose open-pollinated 
varieties rather than hybrids.  If open-pollinated 
varieties self-pollinate or are cross-pollinated by 
other plants of the same variety, they set seed 
which grows into plants that are still very similar 
to the parent plant, bearing similar fruit 
“heirlooms,” varieties that have been passed 

Continued on page 13 
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down from one generation of gardeners to next, 
or they may be more recent selections. 
 

Although many tomato varieties are hybrids; 
more open-pollinated types such as ‘Big 
Rainbow”, “San Marzano” and Brandywine” are 
becoming popular and are readily available.  
Seed produced by these varieties will grow into 
plants very similar to the parent plants, with 
nearly identical fruit. Likewise, ‘Habanero’, 
‘California Wonder’ and ‘Corno di Toro’ 
peppers, ‘Lincoln’, ‘Little Marvel’ and ‘Perfection’ 
peas, and ‘Kentucky Wonder’, ‘Blue Lake’ and 
‘Tendercrop’ beans are all open-pollinated 
varieties that will come true from seed. 
 

Once you have planted an open-pollinated crop, 
select the plants from which you want to save 
seed.  Choose only the most vigorous plants 
with the best-tasting fruit as parents fro next 
year’s crop.  Do not save seed from weak or off-
type plants. 
 

Harvesting Seed 

Whichever plant you decide to work with, be 
sure it is a healthy sample. Some plants 
diseases can survive on the seeds, infecting the 
next crop.  Moreover, plants weakened by pest, 
diseases or generally poor nutrition do not 
produce the best seeds. 
 

Saving tomato seeds is easy.  Allow fruits to 
ripen fully and scoop out the seeds, along with 
the gel surrounding them. Put the seeds and gel 
in a glass jar with some water. Stir or swirl the 
mixture twice a day. The mixture will ferment 
and the viable seeds should sink to the bottom 
within five days. Pour off the liquid, rinse the 
seeds and spread them out to dry. 
 

Save pea and bean seeds by allowing the pods 
to ripen on the plants until they’re dry and 
starting to turn brown, with the seeds rattling 
inside. This may be as long as a month after 
you would normally harvest the peas or beans 
to eat. Strip the pods from the plans and spread 
them out to dry indoors. They should dry at 
least two weeks before shelling, or you can 
leave the seeds in the pods until planting time. 

Leave summer squash and cucumbers on the 
vine until after frost, just like winter squash and 
pumpkin. Separate the seed from its pulp and 
dry at room temperature. 
 

With plants that form seed clusters, allow them 
to brown and dry before harvesting. 
 

Storage 

You can store different kinds of seeds, each in 
individual paper packets, together in a large 
tightly sealed container. Keep seeds dry and 
cool.  A temperature between 32° and 41°F is 
ideal, so your refrigerator can be a good place 
to store seeds. 
 

A small amount of silica-gel desiccant added to 
each container will absorb moisture from the air 
and help keep the seeds dry. Silica gel is sold in 
bulk for drying flowers at craft supply stores.  
Powdered milk can also be used as a desiccant.  
Use one to two tablespoons of milk powder from 
a freshly opened package. Wrap the powder in 
a piece of cheesecloth or a facial tissue and 
place it in the container with the seeds.  
Powdered milk will absorb excess moisture from 
the air for about six months. 
 

The seed will germinate best the following 
years.  Thereafter, its germination percentage 
declines in accordance with the storage 
conditions, seed type and original seed quality.  
It is therefore, best to replant every year and 
then select the best plants for seed. 
  

There are many books and websites with 
excellent information on seed saving. 
 

Basic Seed Saving by Bill M. Dorman.  Concise, 
nontechnical explanations fro saving seeds of 
18 popular vegetables and 29 native 
wildflorwers from the mountain West.  Available 
from International Seed Saving Institute PO Box 
5 9 6 ,  C o r n v i l l e ,  A Z  8 6 3 2 5  o r 
http://www.seedsave.org. 

Continued on page 14 
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Beets 

Corn 

Spinach 

Swiss chard 

Asparagus 

Broccoli 

Brussels Sprouts 

Cabbage 

Carrots 

Cauliflower 

Celeriac 

Celery 

Chinese cabbage 

Collards 

Cucumber 

Eggplant 

Kale 

Kohlrabi 

Melons 

Mustard 

Onions 

Parsley 

Parsnips 

Peppers  

Pumpkin 

Squash 

Radishes 

Rutabaga 

Turnips 

Beans 

Chicory 

Endive 

Lettuce 

Peas 

Tomatoes 

Beets 

Brussels sprouts 

Cabbage 

Carrots 

Celeriac 

Celery Collards 

Florence  fennel 

Kale 

Kohlrabi 

Leeks 

Onions 

Parsley 

Parsnips 

Radishes, 
winter 

Rutabaga 

Salsify 

Swiss 
chard 

Turnips 

 

Air-borne pollen 
vegetables 

Insect-borne pollen 

vegetables 

Self-pollinated 
vegetables 

 

Biennial vegetables 

HOW VEGETABLES ARE POLLINATED 

Seed to Seed (Second Edition) by Suzanne 
Ashworth.  Complete seed-saving guide that 
describes specific techniques for 160 
vegetables, including how to start each 
vegetable from seed. 
 

The New Seed-Starters handbook by Nancy 
Bubel.  This explains everything you need to 
know on starting seeds successfully, including 
the latest research, best growing media, 
gardening materials, plus sources for seeds and 
hard to find gardening supplies. 
 

Both available from Seed Savers Exchange, 
3094 North Winn Road, Decorah, Iowa 52101 
orhttp://www.seedsavers.org      
 

Online information on starting seeds from 
vegetables, annuals, perennials and herbs 
http://www.chestnut-sw.com/seedhp.htm 

S a v i n g  f l o w e r  s e e d s 
http//www.wintersown.org/wseo1/Specific_ 
Varieties.html 
 

Source:  MacKenzi, Jill.  Saving Vegetable Seeds: 
Tomatoes, Peppers, Peas and Beans.  Yard & Garen 
Briefs. 10/98 University of Minnesota Extension. 
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SHOULD YOU FERTILIZE TREES? 
It was this question from an arborist named 
Leo that got me started: “What kind of 
fertilizer are you recommending these days?  
A client of mine has a young sugar maple that 
isn’t growing too good, and I want to give it a 
shot of something.”  Good business, bad 
question.  I told him how research indicates that 
only limiting nutrient for most young trees on most 
soils is nitrogen.  I added that,  because nitrogen 
is so mobile in the soil, and because trees only 
need it for certain periods during the years, we 
highly recommend that nitrogen be provided in 
slow-release form. 
 

Good science, bad answer.  When I stopped later 
to think about that exchange, I realized that I had 
failed to explore all sides of the question he 
asked. In doing this, I had made him, and 
presumably his customer, happy without 
addressing the actual problem. 

There were two better answers I should have 
given.  A tree growing well needs either to have 
growth inhibiting factors identified and removed, 
or to have growth promoting factors identified and 
supplied.  The number of possible growth-
inhibiting factors is, of course, very large.  
Diagnosing tree problems in the field can be tricky 
stuff, as anyone who routinely tries can attest in 
an urban setting, we usually look first to abiotic 
stress caused by soil, water, temperature, 
mechanical difficulties, or human disturbance.  
When I didn't explore these factors on the phone, I 
gave up on understanding the real problem.  To 
make it worse, the answer I gave ignored the 
important distinction between “tree growth 
promotion” and tree fertilization.” 

Factors important for improving tree growth 
have been well established, though it seems to 
me that we often ignore them. 

Light is an important factor. - To promote sugar 
maples growing in forests, some forest owners cut 
down some of the surrounding trees, in order to 
increase their ability to gain from photosynthesis. 

In second place is water.  When sufficient light is 
present, adequate water keeps the tree from 
stopping photosynthesis during summer or other 
droughts.  In that way, more photosynthates 
(including carbohydrates that provide energy for 

defenses against decay and pests) are produced 
over the growing season, and the tree is both 
growing and strong. Controlled studies have 
demonstrated that there is no difference in many 
cases between simply adding water, and adding 
water plus fertilizer. 

Surprisingly, air is third in importance, soil air, 
that is.  Urban soils frequently lack air; they are 
compacted because their macropores are either 
crushed from traffic of some kind or filled with 
water.  Without sufficient air, most tree roots 
cannot get the oxygen they need to burn sugar 
through respiration, thus providing energy for 
defense, carbohydrate storage and growth. For 
people who care about a declining tree’s health 
and growth, soil aeration is a professional service 
well supported by research and well worth its cost. 

Fourth, finally, is fertilization.  But even here, 
fertilization is less important in the long run than 
organic fertilization. Organic matter, such as 
provided by mulch, in addition to bettering soil 
texture by adding air, promotes the microbial life 
that is crucial to a healthy soil ecology.  It also 
supplies organic acids that hold nutrients, 
especially micronutrients in a forma available for 
up take by tree roots. A wide 2-3” layer of 
composted mulch is a good start here. 

Don’t get me wrong: mineral fertilizer has its 
place.  But nitrogen is the element that primarily 
limits tree growth, especially for deciduous trees.  
Deciduous trees with high nutrient demands but 
planted (why, Lord?) on a soil with high sand 
content may need annual fertilization along with 
supplemental watering. A number of trees gown 
on a soil with high pH have trouble getting the 
micronutrients they need, because the pH levels 
of the soil render nutrients like nitrogen and 
manganese unavailable to the tree. Without the 
application of an acidifier (such as ammonium 
sulfate and elemental sulfur), or a chelator (such 
as EDDHA) such trees will grow weakly at best.  
Without sufficient light, water, and soil air, mineral 
fertilizer is unlikely to promote healthy tree growth 
by itself.  And, if it does, it will probably be the 
watering or soil aeration accompanying it that 
actually brings the benefit. 

Source: Jerry Bond - Davey Tree Resource Group 
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