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Visit us on the web at http://ccealleganycattaraugus.org 

By: Lynn Bliven 
 

Small farms remain a viable part of the rural landscape in Allegany and 

Cattaraugus Counties, adding value in aesthetics and economics. Diversity 

in products allow residents and visitors alike to enjoy flavor and quality 

farm fresh! Take advantage of the Face, Taste, and Place of farms in our 

region; become aware of the seasonal changes and the opportunities brought 

about.  

 

Here are a few tips for enjoying local products year round. Start by 

identifying local producers and discovering the variety of products grown in 

our region. Some good sources for this type of information: Allegany & 

Cattaraugus County Guide to Farm Products, Farmers Markets and 4-H 

Market Animal Program . Copies of the guides and listings of the Farmers 

Markets locations can be obtained from each Cooperative Extension office. 

Learning more about the products available and the time of year in which 

these products are harvested will help you become an effective 

regional/seasonal buyer. The Annual 4-H Market Sales offer an opportunity 

to both support youth in your community as well as purchasing top quality 

meat for your freezer.                                                (Continued on page 5) 

 

 



 

 
 
 
 

 

   

 
 
 
 

  

     
  

  
Participants were able to view their high tensile and polywire fencing, water system using above ground black 

plastic tubing, housing for their livestock, and learned how they market their high quality, locally produced 

products. Much of their farm ǊŀƛǎŜŘ ǇǊƻŘǳŎǘǎ ŀǊŜ ƳŀǊƪŜǘŜŘ ŀǘ ǘƘŜ ƭƻŎŀƭ CŀǊƳŜǊΩǎ aŀǊƪŜǘΣ ǿƛǘƘ ǎƻƳŜ ŎǳǎǘƻƳŜǊǎ ŀƭǎƻ 

visiting the farm to make their purchases. Sojourner Farm sales includes naturally raised products including: eggs 

and meat from pasture raised chickens, beef from rotationally grazed cattle, and high quality pork from their hogs 

raised on grass and supplemented with grain. 

Dairy farmers also had the opportunity to visit the Bob and Clay Weaver family farm in Randolph to walk through 

the pastures discussing the value of the nutrients available in the grasses and clovers grazed by the cows. The 

group of thirty new and experienced producers asked questions to our hosts and shared ideas among themselves 

on grazing to help each other improve the productivity and profitability of their dairy businesses. With the high 

input costs to produce a hundred pounds of milk, and low prices for milk received by dairy producers, there was 

much discussion on managing pastures to ensure optimal pasture intakes to help control purchased feed costs. 

 

By: Lisa Kempisty 
 

Cornell Cooperative Extension agricultural educators 
facilitate on-farm discussions to help individuals learn more 
about agricultural production practices. Recently participants 
had the opportunity to visit Sojourner Farm near Olean to 
learn about their techniques of rotational grazing livestock, 
including beef cattle, poultry, and swine. Pierre and Lesa 
Dionne, enthusiastic owners of Sojourner Farm, shared their 
experiences of developing an abandoned dairy farm into a 
productive grazing system. 
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Agricultural Crops & Animal Sciences 

Pasture Walks Provide Learning Opportunities 

 

Additional pasture walks will be held through the summer and fall months, 

and we welcome anyone who is interested in visiting an operating farm 

ŀƴŘ ƭŜŀǊƴƛƴƎ ŦǊƻƳ ƻǘƘŜǊΩǎ ŜȄǇŜǊƛŜƴŎŜǎΦ ¢ƘŜ ƭŀǘŜ Wǳƭȅ ǇŀǎǘǳǊŜ ǿŀƭƪ ƛǎ ōŜƛƴƎ 

planned at a dairy farm in southeastern Chautauqua County, and will 

feature a young dairyman establishing his grazing dairy. We will view test 

Ǉƭƻǘǎ ƻŦ ŦƻǊŀƎŜ ōǊŀǎǎƛŎŀΩǎ ǇƭŀƴǘŜŘ ǘƘƛǎ ǎǇǊƛƴƎ ǘƻ ƘŜƭǇ ŜȄǘŜƴŘ Ƙƛǎ ƎǊŀȊƛƴƎ 

season, providing high quality forage to his herd during the late summer 

months when forage production in paddocks slows due to lower rainfall. 

For more information on upcoming pasture walks, please contact Lisa 

Kempisty at 716-664-9502 Ext. 203, and request to be added to the 

pasture walk mailing list. Printed materials on grazing dairy and livestock 

are also available from our Cornell Cooperative Extension office. Assistance 

to landowners establishing or improving their grazing system is available 

by contacting our Cornell Cooperative Extension Educators and Natural 

Resources Conservation Service staff.  

 

 



 

 

 
 
 
 

 

 

 

 

 
Several years ago, at the Ruminant Health-Nutrition Conference in Syracuse, Dr. Richard Grant from the Miner Institute gave 
an excellent presentation on cow behavior.  He gave the following simplified time budget: 
 

 Activity    Hours/Day 
 Eating    3 ς 5  hours (9-14 meals/day) 
 Ruminating   7 ς 10  hours 
 Drinking   0.5  hours 
 Lying/resting   10 ς 12  hours 
 Milking parlor   2 ς 3  hours 
 

Obviously, there are only 24 hours in a day.  There are a number of activities that could impact the time a cow devotes to each 
activity.  However, the one in the list with the most flexibility is probably the lying/resting time.  What happens if a cow is 
forced to reducer her resting time per day?  How much might this impact milk production?  We have already seen evidence as 
to the negative effects on health and production of cows standing for long periods of time in holding areas, prior to 3 and 4 
times a day milking.  Could the same be true when cows are denied resting time for any other reasons?   
 
As a farmer, you are spending time observing cows for heats, foot problems, and a long list of other management related 
issues.  Use this time to look at behavior of the cows and at the same time look at what you have accomplished as the 
manager of a healthy productive dairy herd.  It may well be the only pay raise you get for your hard work this year. 
 
 

 

What is Time to a Cow? 
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By: Tom Parmenter 
 

As a dairy farmer, how observant are you when it comes to recognizing behaviors within your herd of dairy cattle.  Little 
things can make a big difference when it comes to cow activity, likes, dislikes and daily activities can play a major role in cow 
health and milk production 
 

Information taken from; Cornell Total Dairy Management, Dr. L. E. Chase, Department of Animal Science, Cornell University 
 

By: Lynn Bliven 

 

Do you have some idle land that youôre unsure what to do with. Thought about farming 

but didnôt know where to turn for information on how to get started. Whether you have 2 

acres or 200 the Guide to Farming in NYS can help you determine options to fit your land 

resources as well as your interest.  

 

Free downloadable version is available at 

http://www.smallfarms.cornell.edu/pages/resources/businessmanage/guide.cfm 
 

This guide is comprised of a series of individual fact sheets addressing topics pertinent to 

planning and operating a farm business. It is not enterprise specific. Rather it addresses 

topics common to operating a farm business in New York State.  

 

The fact sheets are meant to be brief and to the point. Additional details can be found via 

the web links provided or by calling offices listed. The guide is meant to be a resource for 

both beginning and established farmers.  
 For additional information regarding production Agriculture and Natural 

Resources, please contact Lynn Bliven at (585) 268-7644 ext. 18 or (716) 699-

2377 ext. 124.  
 

Considering Farming?  
                Guide to Farming in NYS 

 
 

http://www.smallfarms.cornell.edu/pages/resources/businessmanage/guide.cfm
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Agricultural Crops & Animal Sciences 

             Mid -Summer - Start Planning for Next Yearôs Crops Now! 
 

By: Dean A. Sprague 

July is here, marking the halfway point in the growing season.  Looking over our fields and gardens we can see marked 

variation in production.  We often blame poor production on the weather.  It was too wet this spring, it is too dry this 

summer, itôs too hot, itôs too cold, you get the picture.  It is true that weather has an impact on production; however, it 

is only one factor.  Soil health is another important factor that also affects crop production both in the farm field and 

the home garden.  In this area, poor soil pH often causes many of our soil health problems.  Unlike the weather, we can 

effectively influence soil health (including pH) to improve production. 

 

While pH is a ñchemicalò component of soil health, it also affects the ñbiologicalò and ñphysicalò components of soil 

health.  Proper pH increases soil biological activity.  It encourages plant root growth, increases earthworm activity, and 

the number of beneficial soil organisms.  In turn, this increases soil organic matter and improves soilôs structure.  The 

following chart also shows how pH influences plant uptake of some nutrients.  

 

We must get an idea of our current soil health before we start trying to improve it.  A soil analysis is the best way to 

tell the ñchemicalò health of your soil.  The standard soil sample test from the Agro-One soils lab provides the 

following information on your soil: phosphorus, potassium, calcium, magnesium, aluminum, iron, manganese, zinc, 

nitrate, pH, and organic matter levels for your soil.  You will also get recommendations from Cornell University for 

lime and fertilizer needs for your crop based on over 50 years of research and trials in New York State.   

 

                                                                                                                                               
                                                                                                                                                                                          

       
 
      
 

 

 

Taking the time to test for pH now and starting to correct it this summer can have a major effect on crop health next 

year and is the first step in improving soil health.  Improving soil health is a slow process that can take a few years to 

accomplish.  However, if nothing is done you can expect to see continued reduction in production.  After pH, 

reducing soil compaction and increasing soil organic matter are the next major steps in soil improvement.  Both of 

these things can greatly improve soil health over time. 

 

These are just some of the things you can do to evaluate and improve the soil health of your fields and gardens.  The 

Ellicottville Office of Cornell University Cooperative Extension has two excellent books available for you to learn 

more.  ñBuilding Soils for Better Cropsò ($19.95), and/or ñManaging Cover Crops Profitablyò ($19.00) can be sent to 

you for the cost of the book plus shipping.  If you have questions about soil health and soil nutrient testing contact 

Dean Sprague at 716-699-2377, ext 123. 
   
 

 

Contact your local Cornell University Cooperative Extension 

Office for information on how to take soil samples and the cost of 

submitting them (about $15).  We can also test pH using the 

Cornell pH test kit to get an idea of just the pH of the soil.  We 

can do the test in our Cornell University Cooperative Extension 

offices in Belmont or Ellicottville for $3 per sample. You can also 

buy the kit Cornell pH to use yourself at home.   Each kit will do 

several pH tests.  If you have a field where the crop looks variable 

around the field, you can sample different spots in the field to see 

if the pH is different throughout the field. 
 



 

 

 

 

Local producers harvest leafy vegetables in early morning while they still glisten with dew, and handle fresh 

vegetables carefully to avoid cutting, breaking, or bruising them. For your part, proper storage will extend the life 

of this quality produce. You will have a high quality finished product if you start with very fresh vegetables. Talk 

with the producer about your preservation plans. Some products are better suited for one storage method over 

another. Different varieties of vegetables are grown for different uses. 

 

Meat products can also be purchased from local producers. Whether you are looking for organic, grass-fed, natural 

or just plain want to know where your meat comes from; local producers are willing to work with you to meet your 

familyôs needs. Many meat products are only available seasonally so you will need adequate freezer space to store 

a years supply. A 1000 pound market steer will produce approximately 400 pounds of packaged weight ready for 

the freezer. Many producers will sell you a half or quarter of a beef. A 240 pound market pig will yield 

approximately 130 pounds when packaged for the freezer. A market lamb will yield 35-37 pounds per 100 pound 

animal. Poultry will range between 4-6 pounds per bird depending on the species. Freezing halves rather than 

whole birds will save on space. 

 

What about storage needs? If you are planning to use root cellaring as a part of your storage plans, a 5 foot by 8 

foot root cellar will store 30 bushels of produce, plenty of space for the average family. Freezer capacity is rated in 

cubic feet. One cubic foot of freezer will hold approximately 25 to 30 pounds depending on how items are 

packaged.  

 

Once you have had the opportunity to taste quality food and have identified with local farmers, you are on your 

way to making a difference in your community. Farmers enjoy answering questions about their products and 

business operations. Take time to familiarize yourself with farmers in your community and the products they 

produce. Each of us can make a difference by supporting local farms. 

 

The Allegany & Cattaraugus County offices of Cornell University Cooperative Extension produce the Guide to 

Farm Products, with support from local farmers, Cattaraugus County Department of Planning and Tourism, Farm 

Bureau, R.E.A.P and New York Sustainable Agricultural Working Group. This publication lists local sources of 

farm fresh produce, meats, processed products and handmade items. In addition the guide provides ideas for 

entertainment opportunities. Experience all there is to learn about agriculture in our region. For your free copy 

please contact Extension at 585-268-7644 ext. 10. 
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Agricultural Crops & Animal Sciences 
 

Supporting Local Farms 

 Growing Local Communities 
 

(Continued from Cover) 
 

Modern food preservation techniques allow for very 

efficient storage with a long shelf life for household 

consumption. Cornell University Cooperative Extension 

offers many trainings and resources on this topic. The 

Rural Living Expo, held annually in spring, is one such 

training opportunity but many others are offered 

throughout the calendar year. 

 

Canning, root cellaring, and freezing work best when 

product quality is at its peak.  The time of day the 

vegetables are harvested can influence their quality.   
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By: Kabel Kellogg 

¢ƘŜ ƛƴŦƻǊƳŀǘƛƻƴ ǇǊƻǾƛŘŜŘ ƛƴ ǘƘƛǎ ŀǊǘƛŎƭŜ ƛǎ ŘŜǊƛǾŜŘ ŦǊƻƳ /ƻǊƴŜƭƭΩǎ DǳƛŘŜ ǘƻ DǊƻǿƛƴƎ CǊǳƛǘ ŀǘ IƻƳŜΣ ŀ Ƴǳǎǘ ƘŀǾŜ ŦƻǊ ŀƭƭ 

homeowners interested in fruit production, and is available for purchase at our CCE offices in Allegany and Cattaraugus 

Counties.  The Guide to Growing Fruit at Home contains information pertaining to all fruits suitable for production in New 

York State and provides recommendations ranging from choosing the best varieties to proper pruning methods, and 

everything in between.  This guide is designed to help the homeowner product the best fruit possible. 

Some fruits are easier to grow than others, and Strawberries may just be the easiest to grow of all the fruits being produced 

ƛƴ bŜǿ ¸ƻǊƪ {ǘŀǘŜΦ  {ǘǊŀǿōŜǊǊƛŜǎ ŀǊŜƴΩǘ ƳǳŎƘ ƘŀǊŘŜǊ ǘƻ ƎǊow than most annual garden crops and bear fruit quickly making 

them the ideal fruit for beginning fruit growers.  Strawberries can handle a variety of weather conditions and climates from 

tropical highlands to subarctic regions, making them the most widely grown fruit crop in the world.   

Now are you ready to start growing strawberries?  The first step in any fruit production is selecting the appropriate site.  

Strawberries will need a site with full sun, good drainage, and a slightly acid pH ranging from 5.5 to 7.0.  Growers should 

begin improving the soil the year prior to planting, especially if the pH needs adjusting.  Soil pH can be tested at any of our 

offices for a small fee and at many of our local pH clinics throughout the year for free. 

Strawberries should be planted in early spring where no strawberries, brambles, or crops in the tomato family have been 

grown for several years to reduce the potential for diseases and to increase crop yield.  With most plantings you can expect 

about 3 years of harvest before a noticeable decline in yield and an increase in disease and insect problems.   

There are two main types of strawberries, June-bearing and Day-neutral.   June-bearing strawberries are just that, June 

bearing, and are expected to have one push of a June bumper crop each year.  Day-ƴŜǳǘǊŀƭΩǎ ŀǊŜ ŜǾŜǊ ōŜŀǊƛƴƎ ǎǘǊŀǿōŜǊǊƛŜǎ 

that produce fruit from June through October anytime the temperature is between 35 and 85 degrees F.  No matter which 

type of strawberry you chose to plant the growing conditions will be the same and your plants will need plenty of water 

because of their shallow rooting systems.   

   

 

Growing Strawberries at Home? 
                                     What you need to know! 

When your crop is ready for harvest be sure to only pick berries 

that have been red a day or two to maximize sweetness and flavor.  

Strawberries picked early will turn red but will not continue to 

sweeten.  These strawberries may be suitable for jams.  For more 

information on Strawberries and other New York produced fruit 

pick up a copy of The Cornell Guide to Growing Fruit at Home from 

our office today. 

 
 

   

 


