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WILLIAMSON —
Orbaker’s Fruit Farm in
Williamson is among 15
orchards in the Northeast
gain Eco Apple certifica-
tion.

Eco Apple fruit has been
grown to minimize pesti-
cide impact on bees and
other pollinators.

Eco Apple certification is
part of a breakthrough pro-
gram developed by non-
profit produce group Red
Tomato, in partnership
with a regional network of
farmers and scientists.

“Together they have
developed truly sustainable
methods for growing deli-
cious wholesale fruit,” said
Michael Rozyne, Red
Tomato Executive Director.

Red Tomato’s Eco Fruit
program is based on
advanced Integrated Pest
Management (IPM), which
relies primarily on the
least-toxic and natural
growing methods, such as
biological controls, along
with extensive monitoring
of trees, pests and environ-
mental conditions. The
orchards are certified by
the IPM Institute of North
America, a non-profit based
in Madison, Wis.

“Pollinators include man-
aged honey bees as well as
wild native bees that need
to visit each blossom before
it can become an apple.
Our Eco Apple growers
carefully monitor pests so
that pesticides are used
only when absolutely neces-
sary, and time applications
selectively to avoid expos-
ing pollinators,” reported
Dr. Thomas Green, ento-
mologist and president of
the IPM Institute.
Integrated Pest
Management keeps pollina-
tors and health a priority

Recent reports, such as
those published by the
Xerces Society for
Invertebrate Conservation,
a nonprofit conservation
and advocacy organization,
include strong cautions
about the use of a specific
class of pesticides called
neonicotinoids, or neonics,
because of risk to pollina-
tors. The Xerces Society
recommends further
research and restrictions on
many common neonic uses,
and stresses they “should
only be used as part of an
Integrated Pest
Management plan … and
after considering alterna-
tive pest management
strategies.” Pollinator pro-
tection practices have been
part of the Eco Apple pro-
gram since it began in 2005,
and neonics are permitted
only in restricted cases. The
production protocols of the
Eco Apple program closely
mirror the recommenda-
tions of the Xerces report.

In addition to concern
about neonics, recent stud-
ies have found negative
impact on human and
ecosystem health of another
class of pesticides,
organophosphates (OPs.)
Recent data shows the like-
lihood of increased expo-
sure to OPs with consump-
tion of many conventionally
grown fruits, especially for
children. Growers in the
Red Tomato network have
worked tirelessly to reduce
the use of OPs within the
Eco program. All fruit in
the Eco Apple program has
been grown 100 percent
without OPs since 2010.

Red Tomato launched the
innovative Eco Apple model
in 2005 with six orchards
on slightly over 400 acres.
Today, the program has
grown to 20 orchards on
over 1,000 acres; 15
orchards are certified for
2013. In 2010 the program
was expanded to include
stone fruit like plums, nec-
tarines, and apricots; a net-
work of scientists and grow-
ers are now working on a
similar program for berries.

Eco orchards in the
Northeast have an abun-
dant crop this year, of vari-
eties like Gala and
Honeycrisp, as well as pop-
ular — and sometimes
harder-to-find — regional
specialties such as Mc-
Intosh, Macoun, Cortland,
and a winter-long favorite,
Empire. Several farms also
grow heirloom varieties
with their unique history,
shapes, colors and flavors.
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It takes a lot to grow the perfect
pumpkin. Farmers choose vari-
eties with excellent color, shape
and size. They manage insects,
diseases and weeds. Pumpkins
need just the right amount of fer-
tilizer and water. Beehives are
placed into fields to ensure good
pollination. 

Did you know that a female
flower (yes, there are female and
male flowers) must be visited at
least 8-10 times by a bee carrying
pollen for fruit set to take place?
The more bee visits, the more pol-
lination and the larger and better
shape of the fruit. 

After all that, a grower might
have 1,000 to 2,000 excellent fruit
on an acre, all ready for you to
choose. But what should you be
looking for? How can you select
the perfect pumpkin? Here’s a list
of things to look for when choos-
ing your Halloween pumpkins.

First, don’t wait too long to get
your pumpkin. Growers in the
Finger Lakes region already have
pumpkins available and this year’s
crop looks great. If the crop has
been grown well, a pumpkin will
last until Halloween and beyond.
And if you go early, you can have
your choice of the best fruit.

If getting the pumpkins direct
from the field, go before the first
frost. Frosted pumpkins will
develop a “frost ring” around the
top of the fruit. Once frosted, the
pumpkins will have a shorter
shelf life. We’ve had some spotty
frost in the area but few if any
fields were affected. If going to a
Pick-Your-Own, make sure you
wear gloves, long sleeves and long
pants. Pumpkins have spiny
stems that irritate bare skin.

Most farms will have a wide
variety of shapes and sizes to
choose from, from 1/2-pound

Munchkins to 100-pound and larg-
er mammoths. For the most part,
size really doesn’t matter too much
in terms of lasting ability.
Whatever the size, look for fruit
that are firm to the touch without
any obvious soft spots or rots.
Don’t choose a fruit with a fresh
wound as that can allow rot organ-
isms to enter. Scrapes that have
healed or callused over are fine.  

Look for fruit that are uniform
in color, but even a fruit that is 50
percent orange will ripen com-
pletely in 1 to 3 weeks, depending
on the temperature. More impor-
tant than color is the hardness of
the rind. Make sure the fruit is
firm and cannot be pierced easily

with your thumbnail. If vines die
early due to disease, fruit may
turn pale orange but not be truly
mature. If the rind can be pierced
easily, it’s too soft and will only
get softer. Avoid it.

Always pick up pumpkins by
putting your hand underneath the
fruit. It’s tempting to grab the
stem, which is actually called the
handle. But handles can break
and that could lead to rot.
Speaking of handles, make sure
they are firm and not rubbery. A
rubbery handle indicates that dis-
ease organisms are making their
way from the stem into the fruit.
Be gentle with the pumpkins.
Don’t drop them into wagons or

trunks. It will only bruise them.
Intact pumpkin can last many

weeks, but once carved for a Jack-
o-lantern, the fruit will last only 5
to 7 days, depending on the tem-
perature. If you want them look-
ing great for Halloween, don’t
carve until a few days before-
hand. And finally, don’t forget to
keep the seeds for a nutritious
snack. Baked and lightly salted,
pumpkin seeds are a great source
of protein, minerals and antioxi-
dants. If you want to use a pump-
kin to make pies, make sure you
purchase small pie pumpkins that
have been bred for that purpose
and not the larger ones bred for
Jack-o-lanterns.

How to pick the perfect pumpkin

BEEF QUALITY
TRAINING — Seneca
County Cornell
Cooperative Extension will
hold a Beef Quality
Assurance training session
from 9:30 a.m. to 2:30 p.m.
Nov. 2 at the Fleur-de-lis
Farm, 2497 Canoga Road,
Seneca Falls.

The classroom portion of
the training will be at 10
a.m., with time available
for the test.

The chute side portion of
the training will follow
lunch.

Beef Quality Assurance
is a national program that
provides training to beef
cattle producers in food
safety, proper cattle han-
dling techniques, handling

of animal health products,
injection sites and record
keeping.

Attendees will be able to
earn certification.

The cost is $25, which
includes a manual and
lunch. The cost for addi-
tional members of the
same family or farm is $15.

Space is limited, and reg-
istration is required.

Checks should be made
payable to Seneca County
Cornell Cooperative
Extension and mailed to
Derek Simmonds, Seneca
County Cornell
Cooperative Extension,
308 Main Street Shop
Centre, Waterloo 13165.

For details or to register,
call 539-9251 or visit

https://reg.cce.cornell.edu/
SenecaBQA_245.

TOMATO SCHOOL —
Tomato School for
Professional Growers will
be from 8 a.m. to 4:45 p.m.
Nov. 7 at Jordan Hall, New
York State Agricultural
Experiment Station,
Geneva.

The program is designed
for tomato growers of all
experience levels and farm
management systems.

Topics will include insect
and disease management,
late blight forecasting,
grower experiences and
buyer preferences, nutri-
tion from germination to
harvest and developing an
IPM program.

Space is limited, and reg-
istration is required by
Oct. 31.

The cost is $50 for
enrollees of the Cornell
Vegetable Program and
$60 for non-enrollees.

For details or to register,
visit http://cvp.cce.cornell.
edu/event.php?id=97 or
call Angela Parr at (585)
394-3977 ext. 426.

SQUASH SCHOOL —
Squash School for
Professional Growers will
be from 8:30 a.m. to 4:30
p.m. Nov. 8 at Monroe
County Cornell
Cooperative Extension in
Rochester. 

The program will cover
winter and summer squash

production for large and
small growers.

Topics will include
insect, weed and disease
management; optimizing
fertility programs; supple-
mental pollinators; produc-
ing premium pumpkins;
and curing and storing
squash.

Space is limited, and reg-
istration is required by
Oct. 31.

The cost is $40 for
enrollees of the Cornell
Vegetable Program and
$50 for non-enrollees.

For details or to register,
visit

http://cvp.cce.cornell.edu
/event.php?id=97 or call
Angela Parr at (585) 394-
3977 ext. 426.
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WASHINGTON (AP) —
The Senate is seeking to
reverse a controversial law
that allows farmers to har-
vest genetically modified
crops even when the crops
are caught up in legal bat-
tles.

The law, passed as part of
a spending bill earlier this
year, has become a flash-
point in the national debate
over genetically engineered
foods. It would expire at the
end of the federal budget
year next week, and a tem-
porary spending bill passed
by the House would extend
it. But Senate Democrats’
spending bill would let it
expire.

The narrow provision
only applies to genetically
modified crops that are
under litigation. It allows
the agriculture secretary to
grant permits for farmers
to continue to grow engi-
neered crops while appeals
are pending, even if courts
have ruled that the
Department of Agriculture
shouldn’t have approved
them.

The provision’s support-
ers say it is designed to help
farmers weather the some-

times yearslong appeals
process and avoid stops and
starts in planting as courts
reverse each other’s deci-
sions. Genetically modified
seeds, especially those engi-
neered by seed giant
Monsanto, have been the
subject of several lawsuits
by environmentalists in
recent years, often putting
farmers who use them in a
bind.

Monsanto and several
major farm groups backed
the provision, and it soon
became a rallying point for
activists who oppose geneti-
cally engineered crops.
They dubbed it the
“Monsanto Protection Act,”
a title that stuck and was
even used by Democratic
opponents of the measure
on the Senate floor.

“It raises profound ques-
tions about the constitu-
tional separation of powers
and the ability of our courts
to hold agencies account-
able to the law and their
responsibilities,” said Sen.
Jeff Merkley, D-Ore., dur-
ing debate over a wide-
ranging farm bill last sum-
mer. “This process and this
policy has provoked outrage

across the country.”
Agriculture Secretary

Tom Vilsack similarly ques-
tioned the proposal, saying
he believes that he already
has the power the law gives
him. Referring to the back-
lash against the provision,
he said in May that the law
created confusion and sug-
gested that it made it hard-
er to find compromise
between advocates and
opponents of genetically
modified crops, an effort
that Vilsack has made a
priority in recent years.

“It makes that conversa-

tion just a bit more difficult
than it has to be,” he said
then. “Why stir up the pot if
you don’t have to?”

Genetically modified
crops, often grown from
seeds engineered by
Monsanto and other compa-
nies to resist pesticides and
insecticides, have grown
exponentially in the last
two decades and now repre-
sent a majority of many
crops, including corn and
soybeans. While main-
stream science hasn’t
uncovered any dangers,
opponents say the foods

haven’t been studied
enough to fully understand
the long-term effects.

Though Monsanto contin-
ued to support the provision
— it spent more than $3.5
million to lobby on the
spending bills and other
issues in the first half of
this year — support in
Congress for the provision
appeared to wane after
Vilsack made his case. An
agriculture spending bill
approved by the House
Appropriations Committee
in June would not have
extended it.
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The Associated Press

Secretary of Agriculture Tom Vilsack toured several U.S. Department of Agriculture

research projects being conducted on the Starkville campus of Mississippi State

University on Sept. 25.

http://fltimes.com/tncms/eeditionjump/?page=7A&uuid=8cc8344b-580e-5146-9eb1-d7d69aa6c404

