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Milk Cow Memories         
Come to Peterboro  

 
On Sunday, June 6 the public is invited to join the fun and           
reminisce about ñMilk Cow Memories,ò a dairy history day and 
old fashioned family picnic. It will be held at The Smithfield  
Community Center, 5255Pleasnt Valley Road in Peterboro, NY 
beginning at noon and ending at 4 PM. 

 
Guests are asked to bring a dish-to-pass, along with                  
scrapbooks, pictures, and antiques pertaining to the rich history 
of dairy farming in Central New York. In particular, weôre looking 
for Holstein enthusiasts and people whoôve devoted their lives to 
dairy farming.  Guests will discover how the legendary Gerrit 
Smith Miller from Peterboro, NY became a pioneer in purebred 
Holstein history.   

 
Dr. Milt Sernett will present ñCradle of the Breed,ò his book and 
picture anthology of Holstein history describing how it all began 
in Madison County.  A nominal $2 fee for the presentation will be 
charged. 

 

For further                   
information contact 

Amy Kelsey at           
697-3724,                                 

Dr. Milt Sernett at             
655-4166, or Cornell 

Cooperative Extension 
of Madison County                

at 684-3001. 
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stalls, he takes care of feeding chores 
with his front-end loader and the kids 
may follow up with the grain. Although 
the new installation was in place last 
September, Jonathan is still working 
on renovating the barnyard and land     
adjacent to the barns. And heôs willing 
to trade gravel for top soil. 
 
     Besides the cows, they regularly 
sell farm fresh eggs at a well known 
New Hartford market. Jonathan is a 
member of Madison Countyôs         
Farmland Protection Board. 

by  Karen Baase, Extension Issue Leader, 
CCE Madison County 
 

     According to Jonathan Haar, ñLittle 
Things Make a Big Difference.ò Thatôs 
how he describes his experience ever 
since upgrading his milking barn with its 
very first pipeline and headlock system.  
Jonathan and Claudia Haar own 
HAARVESt Farm, a diversified               
operation on Paddock Road in               
Brookfield. They and their 6 children, 
Joshua, 17, Benjamin, 15, Elijah, 13, 
Anna Marie, 10, Isaac, 7, and Abraham, 
4, are happy about the upgrade. No 
more carrying milk, washing milk pails, 
and feeding with a wheel barrow. 
 
     The Haars milk around 40 cows, 
which is twice the number they milked a 
year ago.  Once the cows are in their 

Making A Difference 

Beware Of  Hot Hay  
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     Reaching inside a hay stack will give 
an initial clue. If it feels warm or hot to 
the touch, thatôs a good indication that         
problems may exist. Knowing the           
temperature of the hay is the only real 
way of determining how serious the 
potential fire problem is before flames 
ignite. 
 

Hay temperature and related actions: 
Temperature 125° F - No action 
needed. 
Temperature 150° F - Entering the 
danger zone. Temperatures should 
be checked twice daily. If possible, 
stacked hay should be                
disassembled to allow more air to 
move around heated bales for     
cooling. 
Temperature 160° F - Reaching 
the danger zone. Temperature 
should be checked every 2 hours. 
If possible, stacked hay should be                 
disassembled to allow more air to 
move around heated bales for  
cooling. 
Temperature 175° F - Hot spots or 
fire pockets are likely. If possible, 

Marvin Hall, Penn State Forage Specialist 
 

     This time of year, farmers often know 
the hay they are baling is wetter than theyôd 
like, but they are taking a chance, hoping to 
save a better-quality product versus letting 
the rain cause the crop to deteriorate in the 
field. Unfortunately, moist hay can quickly 
become hot hay which can ignite through 
spontaneous combustion. 
 

     Most farmers strive to bale hay that is 
field dried to 20% or less in moisture. At this 
moisture content, the baled hay can cure 
properly and maintain quality. With moisture 
content higher than 20%, hay under storage 
conditions will generate more heat than can 
safely be dissipated into the atmosphere. 
As temperatures rise, dangers of                  
spontaneous combustion increase. Farmers 
need to be diligent in checking their hay, 
especially if they know they baled hay that 
was wetter than normal. Smoldering hay 
gives off a strong, pungent odor. This odor 
is an indication that a fire is occurring. If 
even the slightest smell is present, farmers 
should take temperature readings of the 
stack. 
 

stop all air movement around hay. Alert 
fire service of a possible hay fire incident. 
Temperature 190° F - Remove hot hay. 
This should be done with the assistance of 
the fire service. The fire service should be 
prepared for hay to burst into flames as it        
contacts fresh air. 

 
     Keeping a watchful eye on heating hay can 
save your barn or storage building. Checking 
the temperature of suspected or hot hay can 
help you make critical decisions. If you see the 
temperature rising toward the 150° range, you 
might consider moving the hay to a remote 
location, away from any buildings or                 
combustible material. Use caution when     
moving heated bales, because they can burst 
into flames when they are exposed to fresh air. 
Wetting hot bales down before moving them 
can help control this hazard. 
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By Becca Jablonski, AED Specialist 
 

     Spring is in the air and Madison 
Countyôs 3rd Annual Open Farm Day is fast 
approaching. Open Farm Day, Buy Local 
Weekôs feature event, is an opportunity to 
experience first hand the work that goes 
into the food we eat and the local products 
we consume. Open Farm Day will be 
held Saturday, July 24th from 10am to 
4pm at 37 farms and 3 farmersõ markets 
throughout Madison County. Open Farm 
Day Passports will be distributed prior to 
the weekend event at Price Chopper          
grocery stores and as inserts in the Hi, 
Neighbor and Mid York weekly. They will 
also available be available for download at: 
http://www.madisoncountyagriculture.com/
buylocalweek/  The Passports contain a 
stamp card with information about each of 
the participating farms and markets, as 
well as a farm map (so that you donôt get 
lost). Get your passport stamped over and 
over to win great prizes! New this year ï 

be entered to win a 
special prize for            
visiting farms in each 
of Madison Countyôs 5           
regions. 
 
     Open Farm Day is 
an excellent           
opportunity to visit a 
variety of farms. Spend 
the day traveling 
around the County with your kids and learn 
about hops production and sample       
mustard at Foothill Hops Farm; see     
Scottish Highland cattle and sample real 
bologna at Drover Hill Farm; touch the soft 
coats of Alpacas at BMR Acres; sample 
sweet freshly made honey at Johnstonôs 
Honeybee Farm; and so much more! 
Hereôs what one of last yearôs attendeeôs 
had to say, ñOpen Farm Day was an  
amazing experience. It opened my eyes to 
how hard farmers work and how much 

care goes into their farm and 
animals. I had no idea there 
were so many farms ï and 
different kinds of farms ï in 
Madison County!ò  
 
     The event is free and 
open to the public.  We hope 
to see you out at the farm. 
For more information or to 
volunteer, please contact 

Lindsey McDonnell at (315) 684-3001 ext. 
125   or lm523@cornell.edu 
 

**** 
Buy Local Week is brought to you by: 
Madison Countyôs Agricultural Economic 

Development Program,                           
Cornell Cooperative Extension                        

of Madison County, CNYBounty.com, 
Madison County Tourism, Price Chopper 
Grocery Stores, Cazenovia Equipment,                

Serendipity Catering,                                      
and Empire Brewery 

Calling All CNY Food Lovers! 

Cornell Cooperative Extension of Madison County Å  www.madisoncountycce.org  Å  315-684-3001 

Oneida Healthcare Center Offers Staff  Opportunity to Support Local 
CNY Bounty Food Program 

attest to the fact 
that the food is 
of high quality 
and it just feels 
right to be      
supporting our 
local                     
businesses.ò   
 
     ñCNY Bounty 
staff and       
producers are 
very excited 
about the            
addition of the Oneida Healthcare as a 
Bounty drop site locationò said Steve 
Holzbaur, Program Coordinator, CNY 
Bounty. Holzbaur explained that the    
hospital drop site is currently limited to   
orders placed by Oneida Healthcare  
employees and families.  ñEventually, 
we plan to make it one of our main sites              

     Oneida Healthcare Center is now         
providing their staff with the opportunity to 
support local growers and producers by 
teaming up with CNY Bounty.  ñWe are 
proud and excited to offer support to our 
local producers and provide farm fresh  
delivery to our staffò said Mike Healy,   
Community Relations Director at Oneida 
Healthcare Center.  ñWe encourage our 
staff to participate in healthy lifestyle 
choices and this seemed like a perfect 
match.ò 
 
     ñOneida Healthcare is proud to support 
CNY Bounty and eager to offer this         
sustainable, healthy food program to our 
staffò said Oneida Healthcare Director of 
Human Resources and Wellness           
Coordinator John Margo. ñThe staff in our 
hospital deserves access to the high-quality 
food that our local farmers and  producers 
are providing. Plus, as a customer, I can 

accessible to the entire 
community-and Oneida 
Healthcare is being a 
great partner in that   
effort.ò he said. CNY 
Bounty is a year-round 
online farmersô market 
that supports over 90 
local small and mid-sized 
farmers and                   
producers.  Over 900 
locally produced products 
including grass-fed,   
hormone-free meats; 

organic dairy products and farm fresh produce 
are listed on the website: 
www.CNYBounty.com 
 
     Each week, Bounty staff coordinates weekly 
product availability with farmers and producers 
and upload the products, prices, photos and 

(Continued on page 7) 

http://www.madisoncountyagriculture.com/buylocalweek/
http://www.madisoncountyagriculture.com/buylocalweek/
http://www.CNYBounty.com
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Madison Countyõs 3rd  Annual 
Buy Local Weekõs                         

Restaurant Showcase  
Monday, July 19th through                           

Saturday, July 24 th  
 

The Restaurant Showcase will highlight participating restaurants and 
their uniquely created menu featuring locally grown foods. To                 

participate, your restaurant must feature either a locally sourced entrée or pre-fixed menu for the entire week of   
July 19th-24th. In addition, we ask that the menu include mention of the local farm(s) supplying food to your                        

restaurant.  
 

This is an excellent opportunity to promote your restaurant and to establish a relationship with local farmers              
producing high quality food in our region. Last year, Buy Local Week was featured in 27 articles, 5 television        
appearances, and 3 radio interviews.  We have already secured increased media coverage for this yearôs events.  

And, we are looking for a few chefs to do cooking demos on TV throughout the week!  
 

For more information and to sign up your restaurant, please contact  
Lindsey McDonnell at (315) 684-3001 ext. 125 or lm523@cornell.edu 

 

**** 
Buy Local Week is brought to you by: Madison Countyôs Agricultural Economic Development Program, Cornell Cooperative 

Extension of Madison County, CNYBounty.com, Madison County Tourism, Price Chopper Grocery Stores,                             
Cazenovia Equipment, Serendipity Catering, and Empire Brewery 
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Orchard Grass:  Dry Matter-  20.6% 
  Crude Protein  22.7% 
  ADF  25.6% 
  NDF  44.7% 

  

Canastota Area: 
Alfalfa:    Dry Matter  19.7% 
  Crude Protein  28.8% 
  ADF  23.7% 
  NDF  27.0% 
Orchard Grass: Dry Matter  22.5% 
  Crude Protein  16.3% 
  ADF   30.7% 

By Kathe Evans, Community Educator, CCE 
Madison County 
    
     Scissor Cuts for Alfalfa and Orchard 
Grass were sampled the first week in May 
in the northern and southern sections of the 
county.  
 

Results are as follows: 
 

Hamilton area:   
Alfalfa:  Dry matter-18% 
  Crude Protein 34.7 
  ADF 19.3% 
  NDF 21.9% 

  NDF   48.9%  
 
     Projections are for a continuance of the 
warm temperatures overall through the rest of 
the spring and summer.  Although projections 
can be wrong as we all know - forage crops 
are still ahead of ñnormalò.  Forage quality will 
be a critical factor in controlling ration cost. 
Take a look at your fields  and determine if it is 
time to roll. 

 
Links To Cornellõs New Guides To Organic Strawberry & 

Blueberry Guides 
 

http://nysipm.cornell.edu/organic_guide/strawberry.pdf 
 

http://nysipm.cornell.edu/organic_guide/blueberry.pdf 

The Season Has Begun 

http://nysipm.cornell.edu/organic_guide/strawberry.pdf
http://nysipm.cornell.edu/organic_guide/blueberry.pdf
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production.ò Or besides hay production, 
may have raised some dairy              
replacements, which is categorized 
under ñBeef Cattleò enterprises. These 
2 reasons alone account for the shift in 
numbers; from dairy to ñBeef Cattleò or 
ñOther.ò  
 

By Karen Baase,               
Extension Issue Leader, 
CCE Madison County      
 

     Recently a call came in 
requesting a current         
overview of Madison 
County agriculture. One 
question: is it true that 
farms are becoming more 
diversified? And are weôre 
losing more farms than we 
realize?  
 
     Since the Ag Census is 
the only comprehensive 
data collection mechanism 
for agriculture, itôs what I 
used. Hereôs what I found: 
According to the 2007 
Census of Agriculture, itôs 
true that the ñprimaryò ag enterprises have 
become a bit more diverse. For example, 
ten years ago there were almost 40% more 
farms primarily involved in dairy cattle and 
milk production than in 2007. (Note dairy 
farm numbers in the small boxes) What  
occurred? Many of these operators shifted 
their focus to hay production, which is    
accounted for under ñOther crop             

     During the same 
time, other enterprise 
ñbandsò have become 
more pronounced like 
ñAquaculture & Otherò 
which includes horse 
farms. Vegetable, 
fruit, and poultry   
enterprise numbers 
have also grown.  
Also note that the 
total number of farms 
has grown as well. 
 
     Part of the reason   
is that the Ag Census 
historically               
underestimated farm 
numbers. That            
correction took place   

in 2002 retroactively.  Also, Madison County 
has become ñhomeò to a number of new 
farming communities thanks to the land, the 
positive agricultural climate, and proximity to 
markets to name a few. In spite of the           
recent economic downturn, Madison County 
still has a lot to offer in terms of agriculture. 

One Story Behind Madison County Agriculture 

may have provided many producers 
with a false sense of security about 
their long term future in this business. 
If you plan to be a long term player in 
this business, it is time to evaluate the 
organizational focus of your business.    
I can hear you now. ñOrganizational 
focus! What is this guy talking about ?ò  
I am talking about what drives your 
daily and long term decision making. 
 
     ñThe emerging reality of the 21st     
Century will be that those businesses 
which are organized around knowledge, 
rather than tasks, will have the             
opportunity to create wealth.ò 
 

-  Peter Drucker, economist 
 

Brad Hilty, Information Management            
Specialist, Penn State Dairy Alliance 
 

     Traditionally, dairy farming and many 
other businesses have been ñtaskò driven.  
In other words, accomplishing the various 
tasks associated with the daily operation of 
your dairy herd and supporting functions 
was the driving factor behind your decisions. 
Although getting cows fed, milked and bred 
accurately and on time is still important, 
knowledge about your business and the 
outside factors that impact it has become 
increasingly more important.  
 
     Although milk prices have recovered 
slightly from the lows of 2009, the fact is 
they are still below the breakeven prices for 
many dairy farms.  Futures prices last fall 

     Well-known economist and business 
management expert, Peter Drucker, realized 
the emerging importance of knowledge in 
business and society decades ago.  He 
noted that ñthe emerging reality of the 21st 
Century will be that those businesses which 
are organized around knowledge, rather 
than tasks, will have the opportunity to    
create wealth.ò  What drives your daily and 
long term decision making; tasks or             
knowledge? 
 
     There is no doubt we are living in the 
information age; a reality that Drucker     
predicted years ago. You have at your        
disposal more data than ever before.  But 
data does not equal information. According 
to Drucker, ñInformation is data endowed 

(Continued on page 6) 

Is Your Business Organized Around Knowledge Or Tasks?  
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     Once collected, the data in        
processed, integrated and reported so 
the information can then be utilized in 
making management decisions. If for 
some reason the collection process is 
compromised the reports you receive 
are useless.  Likewise, the data could 
be accurately collected, but if the        
developers of DHI records had not 
organized the data in a systematic and 
standardize manner, the information 
obtained would not be useful. 
 
     One of the most disturbing aspects 
of DHI records is that many producers 
never fully utilize the information they 
receive from participating in the         
program.  Over the years I have seen 
countless stacks of unopened reports 
on dairy farms. Remember what 
Drucker said, ñInformation is data    
endowed with relevance and                  
purposeò.  What purpose or relevance 
do unopened DHI records have? 
NONE!  There are several indicators 
each of you should and be able to tell 
anyone who asks.  They include daily 
milk production per cow, days-in-milk, 
herd pregnancy rate, SCC, and annual 
internal herd growth rate. These all 
impact the profitability of your               
business. 
 
     The six steps of information              
management are also applicable to 
your accounting records. The              
adoption of computers and accounting 
software has the potential to                    
significantly improve the level of            
information producers have concerning 
the financial performance of their           
business.  However, because this  
important function is often thrust upon 
the person of least resistance, or to 
someone with no understanding of the 
basic accounting principles needed to 
keep accurate records, the quality of 
on-farm accounting records is highly 
suspect. 
 
     Even in instances where a willing, 
eager and skilled person is identified, 
the organization of accounting data is 
often compromised due to a poorly 

with relevance and purposeò.  That said, the 
question that needs to be asked then is, 
ñwhat data is relevant to your business and 
what purpose does it serve?ò  
 
     There is an abundance of information 
that is relevant to your business, including 
your accounting, DHI (or other herd        
performance) and crop records and           
numerous sources of external data. The 
primary purpose of all of this information is 
to enable you to proactively and             
aggressively manage the various aspects  
of your business.  Results of a research 
project we conducted several years ago, 
indicated that owners of profitable dairy 
businesses had better quality records and 
spent more hours per week managing their 
businesses than owners of unprofitable 
dairy businesses. Druckerôs observations 
hold true in the dairy business. 
 
     Acquiring information involves a six step 
process which includes data collection, 
organization, processing, integration,       
reporting and utilization.  Each of these 
steps builds upon the previous to advance 
the transformation of data to information.  If 
the system is compromised at any level, the 
information obtained is useless. 
 
     Letôs examine this concept in dairy 
terms, using DHI data.  This service has 
been around for decades and provides an 
abundance of quality information on which 
management decisions can be made.  Even 
though data is only collected once a month, 
having access to it is better than having no 
data at all.  It enables dairy producers and 
their advisors to evaluate and monitor herd 
performance. If a key indicator of herd        
performance is not meeting standards or 
the operationôs goal, examining other     
indicators can identify where a problem in 
the system exists and what the possible 
causes might be. The program has            
stringent data collection procedures       
outlined to ensure the process is completed 
in the same manner on all farms by every 
technician.  Considerable thought and         
design was put into organizing the data so it 
could be presented in a standardized and 
orderly fashion.  

(Continued from page 5) organized chart of accounts, which is set up 
based on the Schedule F of the tax return or 
which came with the computer program.  
These charts of accounts are usually designed 
by someone with little or no understanding of 
the management intent of most dairy business 
owners. Thus the information you receive from 
such systems has little relevance and serves 
no purpose other than to help you file your tax 
return.  Not what I would consider proactive or 
aggressive management of your dairy           
business. 
 
     In contrast, those of you who improve your 
accounting records to the point that they     
provide accurate and timely feedback on how 
your business is performing and enable you to 
know your cost of production have access to 
knowledge which can drive your decisions. 
This information can be used to generate cash 
flow projections which will anticipate budget 
deficits or surpluses and help guide your          
decisions on how to deal with the                     
consequences of a volatile price                       
environment.  Given the choice between        
driving down a dark country road with no  
headlights and your eyes closed, or driving 
down that same road with new high intensity 
halogen headlights, shifting your focus            
between close up and distant points of view, 
which would you choose. 
 
     So, what is my purpose in writing this article 
at a time when many of you are focusing on 
the ñtask-at-handò, spring field work!  It is to get 
you thinking about what drives the daily and 
long term decisions of your businesséis it 
tasks or knowledge?  If it is the former and not 
the latter, perhaps it is time to change.               
Knowledge is the premiere input of your dairy 
business. Come to that realization and you just 
might have an opportunity to create wealth. 
Keep on doing what you have been doing and 
expect different results isé; we have all heard 
that saying before! 

Cornell Cooperative Extension of Madison County Å  www.madisoncountycce.org  Å  315-684-3001 
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     CNY Bounty is 
made possible by 
Cornell               
Cooperative      
Extension of    
Chenango,     
Madison, and 
Onondaga     
Counties, the CNY   
Resource                
Conservation and    
Development, Chenango County     
Economic Development Fund,         
Chenango Agriculture Development 
Council, Madison County Agricultural 
Economic Development Program,     

descriptions on the website.  Each farmer/
producer decides on its own price, and 
Bounty staff adds an  additional 23% to 
cover overhead costs of marketing and  
distribution.  Customers can go online at 
www.cnybounty  before Monday at noon to 
place an order.  Orders are collected from 
the farms on Tuesday evening and   
Wednesday morning by Bounty staff, taken 
to the distribution center, orders are            
packaged and then home delivery is               
available to customers in Chenango,        
Madison and the eastern part of Onondaga 
County.  There is no delivery fee and   
membership into the program is free. 

(Continued from page 3) Chenango and        
Madison Counties, 
Greater Norwich            
Foundation, Gorman 
Foundation, CNY    
Community Foundation, 
New York Farm Viability 
Institute, Assemblyman 
Al Stirpe, and Gifford 
Foundation. For more 
information on CNY 

Bounty, please visit www.cnybounty.com  

Cornell Cooperative Extension of Madison County Å  www.madisoncountycce.org  Å  315-684-3001 

2010/2011 Madison County Dairy Princess Nicole Head (front row, 2nd from the left) and her Court of Dairy  
Ambassadors. Front row, l-r, Erin Curtis Szalach, Cazenovia; Nicole Head, Hubbardsville; Allison Smith,               

Munnsville; Emily Livermore, Madison; Emily Braun, Canastota; Second row: Elaina Bruno, Cazenovia, Allison 
Willson-Casarotti, Eaton, Molly Head, Hubbardsville. Back row:  Tony Willson-Casarotti, Eaton, Katie Brosnon, 
NYS Dairy Princess, Arica Willson-Casarotti, 2009/2010 Madison County Dairy Princess, Eaton; Sarah Rathbun, 

West Edmeston; Cassie Head, Hubbardsville; Liza Bruno, Cazenovia; and Kayla McCauley, Manlius.  

2010/2011 Madison County Dairy Princess  

http://www.cnybounty
http://www.cnybounty.com

