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The Turkey Vulture (Cathartes aura) is 
a bird found throughout most of the 
Americas. It's also known in some North 
American regions as the Turkey 
Buzzard (or just Buzzard), and in some 
areas of the Caribbean as the John 
Crow or Carrion Crow. One of three 
species in the genus Cathartes, in the 
family Cathartidae, the Turkey Vulture is 
the most widespread of the New World 
vultures, ranging from southern Canada 
to the southernmost tip of South 
America. It inhabits a variety of open and 
semi-open areas, including subtropical 
forests, shrublands, pastures, and 
deserts. A large bird, it has a wingspan 
of 170–183 cm (67–72 in), a length of 
64–81 cm (25–32 in), and weight of 
0.85–2.26 kg (1.9–5 lb). It has dark 
brown to black plumage; a featherless, 
purplish-red head and neck; and a short, 
hooked, ivory-colored beak. Its life 
expectancy in the wild ranges upward of 
16 years, with a captive life span of over 
30 years being possible. 
 
It has very few natural predators. In the 
United States of America, the vulture 
receives legal protection under the 
Migratory Bird Treaty Act of 1918. 
 
Three very important things to remember 
about turkey vultures are: 
 
1.The turkey vulture's frail bill has a 

sharp hook at the end for tearing 

apart its food. You can see through 
the nasal passage in the beak of a 
turkey vulture. 

 
2.  Vultures are one of the very few birds 

to have an excellent sense of smell. 
Turkey vultures often find natural gas 
pipe leaks because ethyl mercaptan -
- the unpleasant smell added to 
natural gas -- is also the odor of 
rotting flesh (dinner to the vulture). 

 
3. Vultures stand with three toes forward 

and one toe backwards. Their weak 
feet and short, curved talons are not 
able to seize prey. The main function 
of their feet is running on the ground. 
Cathartes aura: the great cleanser, 
gold, relating to the red head) 
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Some more vulture facts are: 
1. Turkey vultures have wing spans up to 6 feet, 

weights of 3 to 4 pounds. Males and females 
are similar in size and weight. 

2. As scavengers, vultures consume huge 
quantities of carrion from roads, fields and 
forests. Vultures play a major role in nature's 
cleanup crew. 

3. Turkey vultures rarely flap their wings; they 
hold their wings in a "V" and use the updrafts, 
thermals, to soar for hours. They usually rock 
from side to side as they fly at speeds from 15 
to 34 miles per hour. 

4. Vultures are essentially voiceless as they lack 
a voice box. They are able to make snorting 
and hissing sounds by blowing air through their 
noses. They also stomp their feet when 
warning others to stay away. 

5. Seen from below, the turkey vulture is a 
charcoal bird, with silver primary feathers along 
the trailing edges of its wings. 

6. Young turkey vultures have black featherless 
necks and heads (bald). Adult turkey vultures 
have red featherless necks and heads. Without 
feathers, their heads appear very small from a 
distance . 

7. Turkey vultures are very social birds; they 
roost together at night (up to 70 birds in a tree) 
and will search for food together in groups of 3-
12. 

8. Turkey vultures sun themselves by spreading 
their wings for several minutes before they fly. 
The sunning provides the turkey vulture with 
vitamin D and also helps them to increase their 
body temperature before they try to fly. They 
usually are late risers, waiting for the sun to 
warm them and to create thermals so they can 
circle and fly directly to the food source located 
the previous day. 

9. Their only natural defense is to project their 
vomit or poop. They can do this up to six feet 
away. 

10. Turkey vultures are able to eat carrion and 
contaminated meat due to specialized 
enzymes and bacteria in their digestive 
systems. These sky hunters are sometimes 
called "the flying detox plants." 

11. Turkey vultures flapping their wings and their 
rapid movements on a carcass was once 
thought to be fighting over a carcass, but today 
it is believed to be a cooperative effort to tear 

open the tough hides by pulling and tugging in 
opposite directions. 

12. Turkey vultures of New York state are 
migratory in that they migrate south each fall 
before the winter's snow cover halts the 
thermals needed for their flight. The following 
spring they return to nests on cliffs, in logs or 
stumps or among rocks on the ground. Young 
hatch with their eyes open and covered with 
down. 

13. Turkey vultures' young are dependent on their 
parents for as long as six months. Adult 
vultures lay one egg every other year. 

14. In the early 1900s, the turkey vulture bred only 
as far north as New Jersey. The development 
of the interstate highway system, which 
produced a huge number of road-killed 
animals, attracted the vulture scavengers north 
into the New England states. 

15. There may be a symbiotic relationship between 
turkey vultures and coyotes. Turkey vultures fly 
many miles and find animal carcasses with 
their excellent eyes and sense of smell but are 
not able tear open the tough skin. Coyotes see 
the turkey vultures circling their find and tear 
open up the carcass as they feed on it. After 
the coyotes are full the turkey vultures are able 
to feed. 

 

Source:  http://en.wikipedia.org/wiki/Turkey_Vulture 
 
 
 

MARK YOUR CALENDAR! 
 

Mohawk Valley Garlic & Herb Festival 
September 10 at Canal Place in Little Falls 

www.mvghf.com 
 

Central New York State Farm Progress Show 
September 14 & 15 at Len-Lo Farms in Mohawk 

http://cnyfarmprogressshow.net 
 

Herkimer County Family Day at the Farm 
October 1 at Raycliff Farm, 795 Snells Bush Rd, 

Little Falls 
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Spring and Fall Diseases:  
Cool, Wet Weather 

 Powdery Mildew - Usually this disease 
occurs in the fall on your lawn, as well as on 
other plants such as lilacs.  The fungus that 
causes the disease grows on the outside of 
the leaf blade.  It is white and powdery and 
gives the appearance that the blades have 
been dusted with flour.   

 Red Thread - This often results in tan to 
reddish irregular dead patches. It first 
appears as water-soaked areas, but later as 
the disease progresses, one can see red 
threads protruding from the leaf tips and 
bridging from leaf to leaf. This is the 
mycelium (fungal threads) of the fungus 
Corticum.  Insufficiently fertilized lawns are 
susceptible to this disease. 

 Melting Out or Helminthosporium 
Leafspot - You’ll usually see the symptoms 
in cool, moist weather, but they may develop 
in the summer also.  This disease starts as 
reddish-brown or purplish-black spots on the 
leaves, and in cool, moist weather, can infect 
the crown and roots of the grass plants.  The 
fungus Helminthosporium causes both types 
of symptoms.  When the crowns and roots 
die, the disease is called “melting out,” since 
large areas can be thinned out or killed.  
Often this disease is mistaken for drought 
injury.  It is more common on closely clipped 
lawns, so be sure to avoid close mowing.  
Wait to fertilize after the early flush of growth 
because excessive nitrogen fertilizer, 
especially in early spring, can increase this 
disease.  Remove clippings since the fungus 
can grow and spread in grass debris.  If 
replanting, use a resistant variety, such as A-
34, Touchdown, Cheri, Parade, Bonniblue, 
Flyking, Merion, Nugget, Vieta, Pennstar, 
Sydsport, or Adelphi. 

 Pink Snowmold and Gray Snowmold - 
These diseases are most active when snow 
falls on unfrozen ground.  It is most serious 
where drainage is poor and grass remains 
under snow cover for long periods of time.  
The irregularly shaped patches are 
bleached-tan to reddish-brown.  The margins 
of the dead areas appear light pink when 

infected with pink snowmold, and gray when 
infected with gray snowmold. The result is 
dead patches on the lawn in the spring.  
Avoid late, heavy nitrogen fertilization.  Keep 
the lawn cut in the fall to prevent a mat of 
grass from developing. 

 
Summer Diseases: Hot, Humid Weather 

 Brown Patch - This disease is caused by 
the fungus Rhizoctonia. Brown, water-
soaked areas appear and under conditions of 
high humidity a smoke-colored ring develops 
on the outer edge of the dead spot. The dead 
grass will remain erect and does not lie flat.  
High nitrogen levels increase the severity of 
the disease, so avoid excessive nitrogen 
fertilization and also avoid overwatering.  
Remove clipping from infected areas. 

 Pythium Blight - The fungus Pythium 
causes this disease under high-moisture 
conditions. The infected area may feel 
greasy to the touch or have a fishy odor.  
The grass is matted and lies flat.  When the 
disease is active and dew is present, you 
may see white cottony growth of fungus near 
the edge of the dead area.  To reduce the 
severity of the disease, avoid excessive 
nitrogen, avoid overwatering, and remove 
thatch. 

 Melting Out or Helminthosporium 
Leafspot - The leafspot phase of this 
disease can become a problem in the 
summer also.  See description above. 

 Fusarium Blight - This disease is severe 
during the dry, hot periods after early 
wetness.  There may be light brown dead 
spots on the grass blades, or, if the crown of 
the plant has been infected, the wilting grass 
plants will usually turn straw colored. Some 
dead areas may be a spot of healthy grass in 
the center producing a “frog-eye: pattern.  In 
many cases, the plants have been under 
stress before this disease appears. To 
reduce drought stress, adjust the mowing 
height upwards in mid-summer.  Be sure to 
follow proper lawn maintenance practices. 
Don’t let thatch accumulate because the 
fungus can grow in the thatch and then infect 
the grass plants when they become stressed. 

LAWN DISEASES 

Continued on page 4 
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 Dollar Spot - On individual grass blades, light 
tan dead spots usually span the width of the 
blade and have a reddish-brown border. 
These blades become bleached in color as 
the infected areas enlarge. The disease starts 
as a leafspot, but results in straw-colored 
patches which are 1 1/2 to 2” in diameter, 
hence the name “dollar spot.” The fungus that 
causes this disease, Sclerotinia, can survive 
for long periods of time on grass clippings and 
in thatch, so these should be removed from 
the diseased area. Be sure that the lawn is 
fertilized properly. 

 Pesticide Use - Pesticides are available for 
homeowners to control lawn disease, but 
there are a few points to consider before using 
these. Many of the fungicides are preventive 
and must be applied before the disease 
appears and several times throughout the 
season. If you don’t apply them properly, you 
won’t control the disease. The spray 
equipment must be calibrated correctly and 
the fungicide spread uniformly.  Unless the 
lawn has been recently dethatched, the 
material should be applied with enough 
pressure to reach the crowns of the plants.  A 
hose proportioner, in addition to being difficult 
to calibrate, usually does not provide enough 
pressure for this.  Agitate the material to 
ensure that it does not settle out. A spreader-
sticker is often helpful for wettable-powder 
formulations. A fertilizer spreader that has 
been calibrated is good for granular materials.  
Be sure to read the level to see if water should 
be applied after treatment. 

 
When small infected areas are to be treated, 
use a convenient hand-held pressurized 
sprayer.  Keep the walking speed constant 
and be sure that all affected areas are treated.  
If larger areas need to be treated and the use 
of a hand-held sprayer is not practical, 
homeowners should consider hiring a 
professional lawn maintenance company.  
See your lawn and garden center for a 
pesticide recommendation. 

 
Source:  University of Vermont Extension; by Ann 
Hazelrigg, Plant Diagnostic Clinic Coordinator, Plant and 
Soil Science Department 
 

Gardeners are keenly aware of seasonal effects 
of temperature, part icularly freezing 
temperatures, on the growth of landscape crops.  
Woody plants are able to survive freezing 
temperatures because of metabolic changes that 
occur in the plant between summer and winter.  
Terms such as cold hardy, frost hardy and winter 
hardy are used to describe woody plants that can 
survive freezing temperatures without injury 
during winter dormancy. 
 
Cold hardiness is determined by the genetic 
capacity of plant to acclimate (transform from a 
non-hardy to hardy condition) to freezing 
temperatures.  This capacity can be influenced by 
plant care practices. While the cold hardiness of a 
species is usually considered to be the lowest 
midwinter temperature plant tissues can endure, 
injury frequently occurs during autumn or spring 
when the plant is not at its maximum hardiness. 
Thus, injury can occur during the autumn, winter 
or spring seasons depending on the extent of 
acclimation or deacclimation (process of 
transforming from hardy to non-hardy condition). 
Winter injury may be manifested as excessive 
browning of evergreen foliage, injury or death of 
flower buds, splitting of bark, or death of roots. 
The extent of injury is often difficult to determine, 
and may only be exhibited as delayed bud 
development or slightly reduced growth. 
 
Low Temperature Injury 
Low temperature injury, often called freeze 
damage, can be caused by intro– or extra-cellular 
ice formations within the plant.  When intra-
cellular ice is formed, crystals originate within the 
protoplasm of plant cells.  This type of ice 
formation occurs infrequently and only when the 
temperature decreases very rapidly. If the ice 
formation is extensive or ice remains for a long 
period of time, cells rupture and die. The second 
type of freeze damage occurs when extra-cellular 
ice forms during normal winter conditions. When 
freezing conditions exist, water moves out of plant 
cells in response to the low temperature and back 
into cells when the temperature rises above 
freezing.   Continued on page 5 

OVERWINTERING PLANTS IN THE 
LANDSCAPE 
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 This type of freeze damage is not lethal to most 
woody plants species that have been properly 
acclimated. Injury can occur, however, if the 
cells are dehydrated for relatively long periods of 
time or subjected to very low temperatures. 
 
Desiccation Injury 
Desiccation injury occurs when water is lost from 
evergreen plants to the atmosphere faster than it 
can be replaced through absorption of water by 
roots.  Injury is a function of the degree and 
length of time that stress is imposed.  When leaf 
and air temperatures are low and the relative 
humidity is high, little moisture loss occurs.  
However, when leaf and air temperatures are 
high and relative humidity is low (as often occurs 
in winter), moisture loss can be excessive and 
injury extensive.  Further injury can offer if water 
cannot move within the plant to replenish 
desiccated leaf and stem tissues or when 
insufficient water is absorbed by roots from cold 
or frozen soil. Wind movement across plants 
may increase the rate of moisture loss. 
 
Environmental Effects 
Most landscape plants acclimate or develop 
hardiness to freezing temperatures in response 
to changes in light duration and temperature.  
Acclimation is a two-stage process. The first 
stage is initiated by subfreezing temperatures 
and results in full hardiness and acclimation. 
 
Light Duration 
For many species, the shortened photoperiod 
(hours of daylight) of late summer initiates the 
hardening process by slowing vegetative growth.  
The time it takes for plant growth to stop differs 
widely. Some plants stop growing in July or 
August and others continue to grow into autumn.  
These differences are due to hormonal balances 
in the plants controlled by day length and 
modified by temperature. 
 
Leaves are the receptors of the short-day signal.  
After growth stops, the short-day photoperiod 
triggers a hardening signal that is transferred 
from the leaves to the stems and branches. The 
short-day signal results in partial cold hardiness. 
 
The timing and rate of hardening can be altered 
by temperature, while day length is predictable 

by calendar dates. The hardening response in a 
single plant may vary from year to year because 
of temperature differences. 
 
Temperature 
Cool temperature initiates the accumulation of 
sugars, modification of proteins and changes   in 
cell membrane permeability that are associated 
with an increase in cold hardiness.  While most 
plant require short photoperiods  and lower 
temperatures to develop full hardiness, some 
harden only in response to low temperature 
regardless of photoperiod. Freezing alone 
contributes to hardiness. Once leaves and stems 
of evergreens harden enough to withstand 
freezing, being frozen makes them hardier. The 
freezing response is strictly localized and is not 
translocated. In other words, if lower leaves are 
acclimated to freezing, that does not necessarily 
mean the upper leaves are also hardened. 
 
Although autumn temperatures above 60°F 
reduce root hardiness, it appears that cool 
temperatures contribute to slowing or stopping 
root growth. Roots can not acclimate to the 
same extent as shoots, so it is fortunate they are 
protected by a large volume of soil which serves 
as insulation. 
 
Moisture 
The water content of woody tissues decreases 
as acclimation to winter conditions proceeds. 
Most research, however, supports the practice of 
irrigation late in the growing season to assure 
the normal rate of cold acclimation. This practice 
is especially beneficial for plants, such as 
rhododendron, which continue growth late into 
the season and are susceptible to early freeze 
damage.  Since woody plants appear to have a 
built-in mechanism to reduce water levels when 
they acclimate, reducing soil water may not 
benefit the development of maximum midwinter 
cold hardiness. 
 
Acclimating plants for Overwintering 
Gardeners can assist, to some degree, in plant 
acclimation to winter conditions.  The amount of 
nitrogen fertilizer applied should be reduced 
after mid-July and stopped by late summer.   

 
Continued on page 6   
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Commercial growers decrease the rate of 
nitrogen fertilizer by approximately one-half and 
double the rate of potassium application in late 
summer. Plants should enter the autumn season 
as healthy as possible, but not rapidly growing, or 
acclimation may be affected. 
 
Tissue desiccation during the winter, especially 
with evergreens, is one of the most common 
forms of winter injury. The soil in which 
evergreens are being grown should be well-
irrigated in mid-to-late autumn, before the soil 
freezes.  If the landscape where evergreens are 
located is in a dry site, sandy soil, or under the 
over hang of a roof, the soil should be irrigated in 
midwinter when the temperature is above 
freezing. 
 
Protecting Plants in the Landscape 
Mulching 
Apply a layer of mulch, 2 to 2.5 inches deep, after 
the soil freezes to keep the soil cold rather than 
protect the soil from becoming cold. This practice 
will reduce injury from plant roots heaving 
(coming out of the soil) because of alternate 
freezing and thawing. Plants that benefit from this 
practice include perennials, alpine, rock garden 
plants, strawberries and other shallow-rooted 
species. A mulch maintains a more even soil 
temperature and retains soil moisture. 
 
Apply bark products, compost, peat moss, pine 
needles, straw, hay, or any one of a number of 
readily available materials from the local garden 
center. Pine boughs or remains from Christmas 
trees can be propped against and over 
evergreens to help protect against damage by 
wind and sun. 
 
Tying 
Multiple leader (branched) plants such as 
arborvitae, juniper and yew may be damaged by 
the weight of snow or ice. Prevent plant breakage 
by fastening heavy twine at the base of the plant 
and winding it spirally around and upward to the 
top and back down in a reverse spiral.  This 
technique is needed more as plants become 
larger and begin to open at the top. 
 
Anti-transpirants 
Narrow and broadleaf evergreens lose moisture 

through leaves in winter. Since the soil moisture 
may be frozen, plant roots cannot absorb what is 
lost and the foliage desiccates, turns brown, and 
may drop. This can be serious with evergreen 
azalea, holly, boxwood and rhododendron. 
 

Applying an anti-transpirant, also called anti-
desiccant, reduces transpiration, and hence, 
damage to the foliage.  At least two applications 
per season, one in December and another in 
February, are usually necessary to provide 
protection all winter.  A number of products are 
available in most garden centers for this use.   
 
Wrappings 
A wrap of burlap or canvas can offer protection to 
plants against desiccation from sun and wind and 
drift from de-icing salts applied to drives and 
streets.  Wrap the “body” of the evergreens, but 
do not cover the tops of the plant as some light is 
necessary during the winter. 
 
Rodents 
Some landscape plants, especially during a time 
when there is an extended period of snow cover, 
become a food source for rabbits, mice, or moles.  
When their normal food supply is covered with ice 
or snow, rodents turn to the bark and young 
stems of apple, flowering crabapple, mountain 
ash, hawthorn, euonymus and viburnum, among 
others. Complete girdling of stems by rodents will 
kill the plants and partial girdling creates wounds 
for borers and disease organisms to enter, as well 
as weakening the plant itself. 
 
Protect stems and trunks of these plants in late 
autumn with plastic collars cut in a spiral fashion 
so they can be slipped around tree trunks. 
Hardware cloth can also be used as a stem wrap 
along with aluminum foil. 
 
Trunks, stems and lower limbs can be sprayed or 
painted with rodent repellents.  A number of these 
materials are available in most garden centers.  
Repeat the application at least once during a 
warm period in midwinter. Mixing the repellents 
with an anti-transpirant often results in extended 
effectiveness of these products. 
 
Source: Long Island Gardening - September/October 2001 
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Clay solids present a difficult growth 
environment for most plants.  Because of the 
water-holding nature of clay, sufficient air does 
not reach the plant’s roots, thus limiting its 
growth. Plants that begin as wild seeds in clay 
can sometimes develop appropriate root 
systems and survive.  Nursery-grown trees and 
shrubs, however, cannot adjust to clay soils, 
even over several years. 
 
Certain precautions can be taken if you must 
plant in clay soils.  Select rolling or sloping 
areas if possible, and be sure that downspouts 
and drains are diverted from plantings onto 
driveways or lawns.  Do not consider planting 
ornamentals known to prefer sandy loam until 
suitable soils can be prepared for them. 
 
Preparing a Suitable Soil - For tough, raw or 
compacted clay, work soil conditioners into the 
ground as far as a power tiller can go; include 
fresh or composted gypsum and organic 
matters of all kinds.  If planting can be delayed 
from fall to spring, sow winter rye as a green 
manure crop to run under in April. 
 
Where clay is too hard to work down into, add 
clay loam to raise beds and slope the sides 
gently to meet the surrounding grades. In 
limited spaces, place landscape timbers as 
much as 12 to 18 inches high around the 
planting area and fill with good rowing soil mix 
compacted to 1 inch from the top. 
 
For flush or near flush beds, deep tillage 
preparation is essential as heavy roots may 
descend more than 20 inches and must have 
perfect drainage all the way.  An array of shrubs 
and trees will succeed, along with a fine 
selection of perennials, when abundant organic 
compost and mulches are used. In sunny 
gardens peonies and roses (hybrid teas in 
particular) are ideal. 
 
Trees are the most difficult to establish in 
plantings flush with surrounding areas.  Small 
trees, from seedling on up, in bare root stock 
with shallow roots are most successful.  It may 
take up to 10 years or more for larger trees to 

become well established with surface roots 
sufficient to survive a short flooding. 
 
Standard herbaceous garden plants demand 
rapid drainage at all times.  Raise or crown such 
planting beds in flat areas or supply subsurface 
drainage pipes. A well-balanced border requires 
plants from widely varying soil types; clay loam 
is most satisfactory when it is well loosened with 
abundant compost and peat for individual plant 
needs. These plants may multiply much faster 
than usual and need dividing and replanting 
more often. 
 
Spring-flowering bulbs are dormant in the 
summer; they must have fairly dry conditions 
from June to September. Where used among 
perennials, bulbs should be set on a 1-inch pad 
of coarse sand with several inches of good soil 
below. Borders with bulbs are best kept 
cultivated with a loose soil mulch to avoid 
frequent watering.   
 

Trees and shrubs that generally do well in 
heavy, wet and clay soil 

 

Shrubs 
Arborvitaes                Lilacs  
Barberries      Mockorange 
Bayberry            Potentilla 
Burning-bush               Privets 
Cotoneasters         Viburnums 
Dogwood             Weigela 
Flowering quince    Willow, pussy 
Forsythia          Wintererry 
Honeysuckle        Witch hazel 
Hydrangea                 Yews 
 

Trees 
Ash        Honeylocust 
Beech      Linden (basswood) 
Birsch (while young)           Maple Norway 
Concolor fir             Mapel, sugar or hard 
Crabapples, flowering   Mountain ash 
Ginkgo                 Oaks 
Hawthorns             Walnuts 
 
Source:  University of Vermont Extension; by Leonard P. 
Perry, Extension Professor 

LANDSCAPE GARDENING ON CLAY 
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At the end of the growing season you may be 
ready to rest, but your garden is not.  One final 
effort can make a big difference: cover 
cropping.  Even small gardens will benefit from 
the use of cover crop, or “green manure”.  
Tilling, weeding, harvesting and foot traffic of 
most home gardens tends to destroy soil 
structure. Planting cover crops is an easy way 
to revitalize the soil, and help soil tilth and 
subsequent plant growth. Cover crops are 
planted in vacant space and worked into the soil 
after they grow instead of being eaten.  They 
provide a number of advantages to the 
otherwise wasteful use of space during your 
garden’s off-season. 
 
Cover crops help to retain the soil, lessen 
erosion, and decrease the impact of 
precipitation on the garden by slowing the runoff 
of water.  They also reduce mineral leaching 
and compaction, and suppress perennial and 
winter annual weed growth.  The top growth 
adds organic matter when it is tilled into the 
garden soil. The cover crop’s root system also 
provides organic matter and opens 
passageways that help improve air and water 
movement in the soil. 
 
Success in the growth of cover crops requires 
proper selection of the kind of cover crop, 
correct timing of seeding, and good 
management techniques. There are many 
traditional cover crops to select from, including 
annual ryegrass, winter rye, winter wheat, oats, 
white clover, sweet clover, hairy vetch and 
buckwheat.  Grasses are easier to grow than 
legumes such as clover because they 
germinate more quickly and do not require 
inoculation. Small seeded crops are more 
difficult to establish than large seeded types 
such as oats and buckwheat.  In poorly drained 
areas, grasses may be easier to get started.  
Winter rye and ryegrass grow in a very dense 
habit and are much more effective at shading 
out weeds than oats or small seeded legumes.  
Availability of seed and cost are other important 
considerations. 
 
If sections of the garden are free during late 
spring or early summer, clovers, fescue or 

buckwheat can be planted.  If garden space is 
available in August, barley, annual ryegrass, 
oats, and clover can be successfully 
established. The last date when cover crops 
can be planted in New York will vary with the 
region, but most New York gardeners should 
plan to plant cover crops by the end of 
September.  By the beginning of October, only 
rye and winter wheat can be productively 
started. 
 
 

Cover crops such as annual ryegrass, oats, and 
buckwheat do not overwinter. These crops are 
the easiest to work with when spring arrives 
since their tops have died back curing the 
winter. Perennial ryegrass and winter rye 
produce a massive amount of top growth in 
spring and may be difficult to incorporate. 
However,  perennial grasses are an advantage 
in wet areas, since the soil will dry more rapidly 
than a soil with winterkilled crops.  If this is the 
case, before the leaves grow too tall in the 
spring they should be cut back once with a 
mower or scythe. 
 
 

Given all of the above information, how does 
one choose?  For New York conditions, annual 
ryegrass should be considered first for a garden 
cover crop.  It is a vigorous grower with an 
extensive root system that occupies the same 
root zone as the garden plants.  Winter rye is 
another good choice that is best for late 
planting. 
 
 

To plant a cover crop, rake the garden area 
smooth and remove debris or large stones.  
Broadcast the seed according to the rates on 
the chart below.  Lightly rake again, and water 
in the cover crop with your hose set at a fine 
mist. 
 
 

The chart on page 9 provides an overview of 
the cover crop at a glance.  Seeds can be 
purchased at your local garden center or farm 
store. 
 
Source:  ©Copyright, Department of Horticulture, Cornell 
University 

COVER CROPS 
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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 of 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 own 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.        Continued on page 10 

 Vigor of 
germina-
tion & es-

tablishment 

Seed 
cost to 
plant 

(1000 sq. 

Time of 
planting 

Over 
winter 
ability 

Growth 
amount 

Ease of 
incorpora-

tion 

Soil 
structure 
improve-

ment 

Applic. 
rate; 

oz/100
sq. ft 

Comments 

Annual 
Ryegrass 

*** * Aug-
Sept 

NO ** ** *** 2 Overall an easy crop to es-
tablish 

Perennial 
Ryegrass 

** ** Aug-mid 
Sept 

*** ** * ** 1 Faster establishment than 
other perennials.  Extensive 
root system 

Winter 
Rye 

*** ** Aug-Oct *** *** * ** 3 Can grow at low pH and at 
cool temperatures 

Oats *** ** Aug -  
Sept 

NO * *** * 4 Requires good solid drain-
age, but tolerates low pH 

Winter 
Wheat 

*** ** Aug - 
Oct 

*** *** * ** 3 Requires fertile soil; avoid 
wet or low pH soil 

Sweet * * Summer *** *** ** ** 1 Better with high pH than 

White * *(*) Summer *** * *** ** 1 Good for low pH soil, treat 

Tall  Fes-
cue 

* *** Spring *** * ** ** 1 Persistent, may become 
weed like 

Buck-
wheat 

*** ** Spring NO ** *** * 3 Do not allow to manure, or 
reseeding will occur 

POPULAR AND USEFUL CHOICES OF COVER CROPS 

*** = Relatively High   ** = Moderate   * = Relatively Low  

Note:  Packages of Ryegrass Usually Contain a Mixture of Annual & Perennial Types 

SEED SAVING 
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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 
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.  

Continued on page 11 
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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. 
  

 

Source:  MacKenzi, Jill.  Saving Vegetable Seeds: 
Tomatoes, Peppers, Peas and Beans.  Yard & 
Garen Briefs. 10/98 University of Minnesota 
Extension 
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HOW VEGETABLES ARE POLLINATED 

VEGETABLE HARVEST AND STORAGE 
Good Eating! That’s the ultimate reward of 
growing vegetables - BUT good eating depends 
on good QUALITY.  And good quality depends 
on timely harvest and proper 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 

Continued on page 12 
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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. 
 
Vegetable Harvest and Storage 
Cold, Moist (32° - 40° F, 90 - 95% relative 
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. 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.   
 
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. Cool basements are probably the best 
storage available. Keep humidity high and provide 
good ventilation.  Storage time - 2 to 4 months.  
Ideal storage conditions are hard to find at this 
time of year other than commercial cold storage 
(40°F).   
 
Salsify - Same harvest and storage as for 
parsnips 
 

Turnip - Turnips can be harvest 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 plants. 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.   Continued on page 13 
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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 har-
vest 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.  Har-
vest heads after the first moderate frost in the fall 
and store in perforated plastic bags in the refrig-
erator, 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 store 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 sum-
mer to the first moderate freeze. May be stored 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 plants.  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 store for up to 2 weeks in perforated plastic 
bags in the refrigerator. Refrigeration is highly de-
sirable, but do not freeze. 
 
Parsley - Parsley will over-winter if planted in a 
protected place such as a cold frame.  If panted 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. 
 

Lima Beans - Harvest when pods have filled. For 
tender limas, harvest when a bit immature; for 
“meaty” limas harvest when mature. Shelled limas 
can be stored in perforated plastic bags in the re-
frigerator for a bout 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 sur-
plus. 
 
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 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; re-
move 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. 

Continued on page 14 
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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 for 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 a 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 - Been 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 gabs in 
the warmer part of the refrigerator.  Can or freeze 
surplus.  Cool cellar storage is also possible. 
 
Okra - Harvest okra pods when they are two to 3 
inches long.  Over-mature pods are woody.  Store 
in plastic bags in the warmer part of the 
refrigerator for about 1 week.  Freeze surplus. 
 
Peppers, Sweet - Harvest when fruits are firm 
and full size.  If red fruits are desired, leaved 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.  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 
turns 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 gives a dull thud.  Watermelons will 
store at room temperature for about 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 palce in shallow boxes or mesh 
bags, and cure in open garage or barn for   3 to 4 
weeks.  Store in mesh bags in as cool a pace as 
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°-60° F, 80-85% relative 
humidity) 
Sweet Potatoes - Harvest in fall before frosts and 
freezing temperature. Handle carefully in the 
digging process. Cure 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 
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Many home gardeners are expressing concern 
about the use of pesticides. Costs of spray 
materials, lack of proper application equipment, 
regard for the environment, and small acreage 
have been incentives to explore alternative 
means of pest management. Many gardeners 
become frustrated, however, when pest ruin a 
crop or ender fruit inedible. 
 
Growing fruits is very challenging.  Tree fruits, in 
particular, are notorious for requiring a rigorous 
spray schedule. Berry crops tend to be more 
“forgiving,” and have, in general, a much 
smaller pest complex to contend with. It is 
possible to grow berries using little or no spray 
material, especially if you judiciously choose 
appropriate crops and resistant varieties. This 
fact sheet ranks the berry crops in order of ease 
of growing ecologically. 
 
Blueberries should be the easiest berry crop to 
grow ecologically. They have a relatively low 
nitrogen requirement and thrive on organic 
sources.  Few insect and disease pest seriously 
affect blueberries, and most can be controlled to 
some extent through cultural manipulations.  
For instance, significant control of mummyberry 
disease can be obtained by a thorough, light 
cultivation of the soil beneath individual bushes 
just prior to budbreak. 
 
Currants and gooseberries should also be 
relatively easy to grow ecologically for many of 
the same reasons as blueberries. Powdery 
mildew can be a serious problem on some 
cultivars of gooseberries, but many other good 
cultivars are resistant tot his disease, and 
require no specific control program.  Sulfur is 
available for effective control of mildew in 
existing plantings in which susceptible varieties 
are present, but will cause injury on some 
“sulfur shy” cultivars.  Proper cultivar selection 
will be the key to growing this group of plants 
successfully. 
 
Primocane-fruiting raspberries, often referred 
to as fall-bearing raspberries, are another good 
possibility.  Because canes are cut and 
removed annually, certain cane disease fungi 

and insect pests do not become well 
established in the planting.  Heavy rates of 
manure can be used to provide nitrogen since 
winter injury is not a problem when 
overwintering canes are removed. 
 
Strawberries and summer-fruit ing 
raspberries are more difficult to grow using 
ecological methods. Both have high nitrogen 
requirements, yet raspberries are sensitive to 
winter injury if nitrogen is available too late in 
the season. Virtually all important root and leaf 
diseases of strawberries (with the notable 
exception of black root rot) can be controlled by 
planting resistant cultivars. Unfortunately, the 
same cannot be said for fruit rots.  To minimize 
fruit rot losses without the use of fungicides, the 
some gardener must concentrate on 
horticultural practices that maximize air 
movement (drying) drying with the fruiting zone 
(e.g., raised beds, narrow rows and good weed 
control). Furthermore, an excellent mulching 
program after runner establishment will provide 
control of leather rot, in addition to suppressing 
weed growth. 
 
On summer-bearing raspberries, training 
systems, such as the V-trellis system, that 
maximize air circulation also are very important 
for control of fruit rots and cane diseases. 
Additionally, lime sulfur, the mainstay of 
traditional cane disease control programs, is 
available to the home gardener.  Perhaps the 
way to keep fruit rots from spreading is simply 
to pick as often as possible, and to get rid of 
any fruits that are beginning to show signs of 
infection.  Growing strawberries and raspberries 
ecologically is certainly possible, but it does 
require the home gardener to be more diligent. 
 
Source:  Prepared by - Marcia Eames-Sheavly and Dr. 
Marvin Pritts, Cornell University 
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