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September 23 - Diabetes Workshop -
6:30 to 9:00 p.m.

September 24 - Board of Directors
Meeting 7 to 9 p.m.

September 25 - Save Energy, Save
Dollars Workshop - 10 a.m. to noon
or7to9p.m.

September 30 - Save Energy, Save
Dollars Workshop - 10 a.m. to noon
or7to9p.m.

School Year Brings Change to

Afterschool

Program

submitted by Deborah Colfer, Afterschool Program Teaader

hen | first came to Cornell

Cooperative Extension, | was
the Site Coordinator for our first af-
terschool program which started in
2000 at the Ryder School in Coble-
skill. Ours was one of the first after-
school programs in the state, the be-
ginning of a new initiative based on
research that was just emerging about
our children during the afterschool
hours in America.

The 4-H Afterschool Programs in
Middleburgh Central and Sharon
Springs Central Schools were not
funded and ended June 2008. The
programs have been at both schools
for four and a half years.

The 4-H Afterschool Programs at
Cobleskill-Richmondville Central and
Schoharie Central Schools are funded
by another grant that should continue
through 2010.

We will continue to work with our
school partners and other community
agencies to seek funding for future
afterschool programs. The challenge
is to sustain our afterschool programs
after the grant funding ends, while
working to create new opportunities.
Finding adequate resources for after-
school programs in a rural community
is difficult. We encourage our fami-
lies to help us voice the importance of

afterschool programs. For more in-
formation on how you can voice your
concerns, please contact Deborah
Colfer at the Extension office.

Afterschool Programs Are Critical
to New York Families.

The hours between 3 p.m. and 6
p.m. are peak hours for juvenile
crime and experimentation with
drugs, alcohol, cigarettes and sex.
(Fight Crime: Invest in Kids,

2002)

The parents of more than 28 mil-
lion school-age children work
outside the home. (U.S. Depart-
ment of Labor)

In New York, 27% of K-12 youth
are responsible for taking care of
themselves. More than 28% of
these youth would be likely to
participate in an afterschool pro-
gram if one were available.

Only 15% of New York’s K-12
youth are able to participate in
afterschool programs.

36% of children not in after-
school would participate if an
afterschool program were avail-
able.

92% of parents in New York are
extremely or somewhat satisfied
with the afterschool program
their child attends.




Vol. 16, No. 8, September 2008-Published 11

times per year by Cornell Cooperative
Extension Schoharie County

173 South Grand Street

Cobleskill, NY 12043

(518) 234-4303 or (518) 296-8310
Office Hours: 8:30 a.m. - 4:30 p.m. M-F

BOARD OF DIRECTORS

Ann Adams

Marijeanne Broadwell, Treasurer
James Bryant

Robert Cross

Nancy Chichester

Bill Hanson

Shannon Hayes

MacDonald Holmes

Nancy Kelly, President

Kurt Pelton, Secretary

Tammy Ruise

Cynthia A. Shelley, Vice President
Marie Campbell, Supervisors’ Representative
Kathy Scholl, State Extension Specialist

STAFF

Don Smyers, Executive Director

Eileen McGuire, 4-H Program Leader

Leslie Rigley, 4-H Program Educator

Deborah Colfer, Afterschool Program Team
Coordinator

Gloria Decker, Administrative Assistant

Lisa Chase and Mary Ann Sperano, Aftersch

Program Site Coordinators

Dolores Kloczko, Horticulture Technician

Chuck Bornt, Regional Vegetable Specialist

Ken Wise, Regional IPM Specialist

Kevin Ganoe and David Balbian, Central N.Y|
Dairy, Livestock & Field Crops Team

Marilyn Janiczek, FCS Program Leader

Regina Tillman, Nutrition Resource
Educator

Jan Carter-Ryder, Maria Dykeman, Rhonda

Downs, Joan Frost, and Michelle Leveski,

Family & Consumer Sciences Program
Educators

Dorothy Gerdes, Administrative Director

Dianne MacMillan, Accounting & Human
Resource Manager

Diane Eldredge, Information & Records
Management Coordinator

David G. Slater, Maintenance

VOLUNTEER MASTER GARDENERS
Debra Bechtold, Linda Bevins, Nancie Bidwe
Hawkins, Julie Herzog, Bonnie Imler, Dolore

Kloczko, Joanne Rosman, Bob Thomas, Bar
Waring, Carolyn Willet.

Carol Bodnar, Susan Carver, Jack Dunne, C{rol

bol

ara

Our Apologies

The editors offhe Scooxtend apologies to Katie Jaque-
way and Morgan Kraemer of Thundering Hooves 4-H Clu
In the July-August edition, Katie and Morgan were feature
for their accomplishments in the Capital Region Hippgl
Contest. Unfortunately, their names were switchedwhe
their pictures were identified. We apologize to aaders
for this error, but especially to Katie and Morgan.

All staff contributors in this newsletter can be contacted
at Cornell Cooperative Extension Schoharie County
by calling (518) 234-4303 or (518) 296-8310.

Deborah Colfer
Marilyn Janiczek
Dolores Kloczko
Eileen McGuire
Don Smyers
Regina Tillman

New York State College of Agriculture and Life Scienddsw York State Col-
lege of Human Ecology, and New York State College of Meey Medicine at
Cornell University, Cooperative Extension associationsnggogoverning bod-
ies, and U.S. Department of Agriculture, cooperatinqly Aeference to com-
mercial products or trade names is made with the undeirsgatinéit no discrimi-
nation is intended and no endorsement by Cooperative Extensgiqpliesd.

Cornell Cooperative Extension actively supports equal edunedtand employ-
ment opportunities. No person shall be denied admissiamyteducational
program or activity or be denied employment on the basisyofegally prohib-
ited discrimination involving, but not limited to, such fastas race, color, relig-
ion, political beliefs, national or ethnic origin, gend&xual orientation, age,
marital or family status, veteran status, or disabili€ornell Cooperative Exten-
sion is committed to the maintenance of affirmativiioagorograms that will
assure the continuation of such equality of opportunity.

Regarding any mention of pesticides in this publication: rEeéfort has been
made to provide correct, complete, and up-to-date pestpgication guid-
ance. This guidance is not a substitute for pesticide tapelRead the label
before applying any pesticide. The label is the law! Gb@woperative Exten-
sion and its employees assume no liability for the B¥feess or results of any,
product. The information herein is supplied with the understaritiatgno dis-
crimination is intended and no endorsement by Cooperative Exteission
plied.
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Director’'s Column

( :ornell Cooperative Exten-
sion Schoharie County and

surrounding capital district

county extension offices are ex-

cited that we have partnered
with WMHT-TV in coopera-

tively producingFrom Farm to

The Other Sugars: Maple
Syrup and Honey
Cooking with Herbs and
Spices

Wonderful World of Fruit
Just Desserts

One Dish Wonders

Thanks to Our
\Volunteers

We would like to thank
the many 4-H volun-
teers—adults and youth—
who helped with the 2008
Sunshine Fair. They

scooped ice cream, helped
with youth activities, and

Beans, Beans, and More
Beans
Harvest Vegetables

Table a cooking series that en-
courages viewers to discover the
region’s bounty. The series pre- -
mieres October 9 at 7:30 p.m.

on WMHT (channel 17; TW We hope you will join us and
channel 11). Cooperative Ex-  learn more about local, healthy,
tension is uniquely positioned to and tasty foods.

provide relevant and timely re-
search-based information on
foods and nutrition that meets
the needs of New Yorkers.

assisted staff in many ways.
We had a great time in the
animal barns and youth
building, making cratfts,
hopping to Dance Dance
Revolution, eating ice
cream, singing karaoke and
viewing all the fantastic 4-H

projects.
Executive Director

Economic Stimulus Payments Going Unclaimed!
The series is hosted by Kim
Sopczyk, a nutrition community On June 19, the IRS
educator with Cornell Coopera- announced that ove
tive Extension Warren County, 5 million Social Security
who will show viewers howto  and Veteran's Administra
make the most of fresh, local tion beneficiaries who
produce using healthy recipes. may qualify for an Eco-
She will share valuable ideas nomic Stimulus Payment
and tips for cooking and teach  have not yet filed a 2007
consumers how to stretch food tax return to claim them.
dollars. It's not too late! The
deadline to file is Octobel
15, 2008.

The series of 13 half-hour pro-
grams will feature regional
growers and producers who will If you had $3,000 or more in 2007 Social Security benefitsipboc
share their valuable knowledge. Security Disability Insurance (SSDI); veterans’ dis&pitienefits;
The episode titles include: Railroad Retirement benefits; earnings from work; orralmoation
of any of these benefits and pay, then you can qualifg fuayment.
To receive your payment, file IRS Form 1040A (even if youndbd
usually file taxes) by October 15, 2008. The payment ghoatl
affect other benefits you may get, such as SSI, Food Stamp
Medicaid.

Home Garden Produce
Safe Grilling and Using
Marinades

Wholesome Whole Grains
Delicious Dairy Delights
Sizzling Stir Fry Cooking
Cooking with Gadgets and
the Microwave

For more information, call the IRS at 1-866-234-2942 or visit
www.irs.gov Click on “Stimulus Payment Rebate Questions”
for help.
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Save Energy, Save Dollars

Learn about low-cost and no-cost ways to save eraargyeduce
your energy bills. Also learn about programs thatlesp you
afford energy-efficiency improvements with subsscilew interest
loans, or free services to qualifying households. Paatts will
receive a kit of energy saving items.

All programs are offered at the Extension Center, 173MS8uand Street, Cobleskill. Class sizes are
limited.

Thursday, September 25, 10 a.m. to noon/aio 9 p.m.
Please register by 2 p.m., Wednesday, September 24 ling ¢&lL8) 234-4303 or (518) 296-8310.

Tuesday, September 30, 10 a.m. to ngorydo 9 p.m.
Please register by 2 pm, Monday, September 29, by caliit®) 34-4303 or (518) 296-8310.

Popular Master Gardener Program Starts in September

H ave you always wanted to learn more about gardening?3/cAre MaStel'
interested in working with other gardeners and making new G rd
friends? The Master Gardener program is a popular ednadpro- a ener

gram that brings the expertise of Cornell Universitjnterested home Commol] Covperative rtension
gardeners.

Cornell Cooperative Extension Master Gardener Trainiidoe offered this fall by a partnership of five
county Extension offices—Chenango, Fulton/Montgomery, Hexk Otsego, and Schoharie. The
classes will be hosted on a multi-county level atRaemers’ Museum, Cooperstown from 9 a.m. to 3
p.m. each Monday beginning September 22 and ending December 1.

All are welcome to apply for training. Contact the Cdir@eoperative Extension office at 173 South
Grand Street, Cobleskill, (518) 234-4303, or (518) 296-8310 during biffices for application instruc-
tions. The 55-hour training course covers many topics imgyolant diseases, soils, fertilizers, garden
botany, annuals, perennials, insect pests, organic gardeningostimg, vegetable gardening, fruits, trees
& shrubs, nuisance wildlife, and herbs. Space is limi#pplicants should have interest in gardening
and enthusiasm for acquiring and sharing new knowledge at&l skilere is a cost of $125, which in-
cludes the course manual and needed materials. NewifedeMaster Gardeners are expected to attend
county Master Gardener organizational meetings and ctenpl® hours of volunteer service within two
years. Some of the services Master Gardeners providelenodsearching and answering horticulture in-
quires at the Extension office, writing gardening artigesticipating in public events and county fairs,
and increasing awareness of integrated pest managemesthanénvironmental issues. Cornell Coop-
erative Extension provides equal program and employment tojoices.

The Cornell Cooperative Extension Master GardenerrBnogs a corps of volunteers who are trained by
Extension in the art and science of gardening. The programintegral component of extension’s out-
reach program in educating community members about homengatdiedscapes, herbs, houseplants, in-
tegrated pest management, soils, birds, compostingt e@tservation, and more.
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Know the Rules—Afterschool Safety for Children Who Ae Home Alone

I n today’'s busy society many children are caring for gedves before
or after school. Although the American Academy ofi&eds rec-
ommends adult supervision for children until about the add air 12,
for many families this isn't possible. When faced witls tsituation, ma-
turity should be the determining factor in whether a chiloutd be left
alone.

There are a number of important points families shoaltsider prior to
allowing their children to be self-supervised after schBatents and
guardians need to assess their children. Does he or shehkgyerson-
ality, self-confidence, and judgment skills to acceptsponsibility?
Will the experience be positive and help build and enhtrecehild’s
self-image, or will the experience promote additional @tyxin the child
who may be afraid to stay alone?

Having a family conference to discuss the arrangemergesd place
to start. House rules, expectations of each family menalpera daily routine should be defined. At the
end of the day, parents and guardians may also use théeexpgeto have regular family meetings to
help ensure the arrangement is working and identify cosaarchanges that need to take place.

Need the Facts about Diabetes?

'I "

Join us at the Extension Center, 173 South Grand S@ebteskill, for a diabetes workshop. You
will acquire practical, hands-on information on diaset

Understanding your numbers

Basic carbohydrate counting

Diabetes meal planning tips

The importance of exercise

Working with your health care team

Certified Diabetes Educator and a local Physician’s Asstistill be available for Q&A

Cornell University
Cooperative Extension

To register call (518) 234-4303 or (518) 296-8310

Please contact the Cornell Cooperative ExtensiontaeheoCounty office if you have any special needs.
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Box Elder Bug—An Unwelcome Home Invader

submitted by Dolores Kloczko, Horticulture Educator

on’t panic if you The box elder bugs

find box elder pass the winter in the
bugs in your yards or adult stage in dry, shel-
homes. This is a com- tered places such as
mon occurrence right buildings or houses,
now. Box elder bugs where they have accu-
invade buildings, espe- mulated in masses.
cially during the warm When the weather
days of autumn, to seek warms up in the spring,
shelter sites for over the bugs leave their
wintering. They are at- places of hibernation to
tracted to lights and fly to box elder trees
will readily fly in open where they deposit
doors and windows. their eggs. The eggs

Indoors, these bugs are a nuisance by their pres- are usually deposited in bark crevices and hatch in
ence, produce a foul odor when crushed, and may11 to 14 days. The nymphs feed by inserting their
stain curtains with fecal matter. Outdoors, they carbeaks into leaves, fruit or soft seeds and sucking
be found clustering in large numbers on the sides plant juices.
of or under trees, buildings and structures. Large
populations often result from long, hot, dry sum- Feeding continues throughout the summer and the
mers. During warm winter and spring days, they nymphs gradually mature, becoming adults as cold
may become more active, moving from their hid- weather approaches. In some areas there may be
ing places into living spaces. Although they do nottwo broods of this insect, one reaching maturity in
cause damage to buildings, clothes, food, or hu- mid-summer and the second in early fall.
mans, populations are annoying. Since the migra-
tion of the adults is taking place now, the box elderSince the presence of these bugs is associated with
bugs are everywhere and we have been receiving box elder trees, you could replace the box elder
number of calls in the horticulture office asking  trees with other tree species, if you wish to elimi-
about them. Other than being a nuisance, box eldemate this pest; or you could keep only the male
bugs do very little damage to trees and none to  trees, which would help to reduce its numbers.
household structures.
Control and Management

Adult box elder bugs are flat-backed, elongated,
and narrow, about 1/2 inch long, 1/3 inch wide andOutdoor insecticides have been used effectively on
dark brownish-black with three lengthwise red nymphs when they are actively feeding. Either the
stripes on the thorax, a red line along each side andsecticide malathion or carbaryl (Sevin) may be
an oblique red line on each wing. The body is alsoused effectively on trees to control the nymphs
bright red or orange-red. Eggs are a rusty red colowhen they are feedin@e sure to follow manu-
and are not often seen as they are deposited on thiacturer’s directions when using any pesticida
box elder tree. The nymphs, also found on the soapy water spray can also be used outside on
trees, are bright red in color with the head end masses of bugs perched on and along foundations.
darker. Nymphs resemble adults but do not have Repeated applications may be necessary.
fully developed wings and are not able to repro-
duce. The change from nymph to adult is a gradualndoor vacuuming up the bugs and discarding the
one. contents of the vacuum bag when finished is a

(Continued on page 7)
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Box Elder Bug ...

(Continued from page 6)

good method of control. Be sure to discard the  doors and windows, unscreened vents, holes in

contents of the bag; if they are left inside, they  walls around utility pipes or conduits, air condi-

may crawl out. tioners, heat pump lines and through the founda-
tion. They are also attracted to lights and can fly

It is also a good idea to eliminate potential hiding in open doors and windows. Screen all windows,

places, such as piles of boards, rocks, leaves, gradsors, crawl spaces, exhaust and roof vents and

and other debris close to the house. Rake leaves louvers. Tightening up entry routes for the box

and grass away from the foundation, especially orelder bugs is the most permanent solution.

the south and west side of the structure. Be sure to

caulk and close openings where box elder bugs Source: Cornell Cooperative Extension Genesee County,

can enter the house such as around light fixtures, Master Gardener Newsletter

Wise Use of Credit

submitted by Marilyn Janiczek, Family & Consumer SceanProgram Leader

he average American has ten credit cards andst and an expert in consumer credit issues. Al-
this can cause more problems than it is worth.though individual circumstances vary, having
It's easy for this to happen as many stores and or-more credit available than what you can reasona-
ganizations push their company credit cards on  bly use, need, or afford can hurt you in the long
consumers by enticing them with one-time money-run.”
saving offers. It's best to just say no

to such offers for the reasons out Example: You have several credit
lined below in a recent FDIC The average cards and the combined outstanding
(Federal Deposit Insurance Cor ) balance on them is $15,000 below
Consumer Newarticle Most American has your credit limit. Then you apply for a
people do not need more than t ten credit home loan. The mortgage lender may
credit cards. guestion your ability to repay both a
cards...but mortgage and $15,000 worth of new
There are good reasons to have purchases on your credit cards. And,
least two major credit cards, but P€0ple do not your overall credit score can suffer,
some people collect a stack of need more than resulting in the lender charging you a
cards, including those from stor higher interest rate or denying the loan
and gas companies, several of fwo. altogether.
which they rarely use. One prol
lem with having a lot of credit One solution is to cancel the credit
cards is that lenders look at the ones cards you rarely or never use, preferably

with no existing balance or a very low balance andwell before you apply for another loan. Start by
conclude that you have tipgtential to use them closing your newer credit card accounts — that’s
and get into debt. Even if you've proven inthe  because your credit score can be lowered if your
past to be a responsible user of credit, these extracredit history appears shorter than it really is. An-
cards could cause a problem for you when you ap-other option is to ask your card issuers to reduce
ply for a mortgage or other loan. your credit limit.

“There is a cost to having too much credit,” says
Suzy Gardner, an FDIC bank examination special-(Source: FDICConsumer NewsSummer 2007)
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Educational
Patnership

Comell University,

NYS OTDA,

Schotarie Dept. Social

Sewices,and

US Depatment of

Agriculture

About our recipes...

We provide recipes that have
been modified to illustrate
newer, healthy-living food

preparations. The recipes con-

form to theDietary Guidelines

for Americans.They are chosen

to meet the following princi-
ples:

Seasonal and local produce

is featured.

The recipe is affordable
and ingredients are readily
available.

The recipe takes a reason-

able amount of time to pre-

pare.

The recipe has 35% or
fewer calories from fat,
unless the only substantial
ingredient is meat, such as
a meatloaf, then it may
have a limit of 50% of
calories from fat.

The recipe has minimal
added sugars.

All recipes are tested
by Cooperative Ex-
tension Eat Smart
New York staff.
Nutrition Facts is a
reference tool that

has been designed to
provide general nu-
trition guidelines for
healthy people.
Nutrition analysis is
based on Food Proc-
essor® SQL by

ESHA Research Inc.
Other programs may
give slightly differ-

ent values.

September 2008

Cheesy Veggie Wraps

V egetable wraps feature fresh vegetables, and summerperfieet opportu-
nity to serve them to a busy family. Easy to make, deigiiand simple to
personalize to your family’s taste, try these vegetabl@sviaadd a crunchy
treat to your summer lunch or dinner table.

Ingredients

8 flour tortillas (7-8 in.)

1 (10-ounce) package frozen corn
kernels

4 carrots

1 green or red bell pepper

1/4 head cabbage

1 scallion

6 ounces low fat cheddar cheese

3 Tablespoons low-fat salad

dressing

Makes 8 servings
Instructions

1. Wrap the stack of tortillas in alu-
minum foil and heat in 350°F
oven for 5 minutes.

2. Thaw frozen corn in saucepan on
burner or in bowl in microwave.
Let cool.

3. Peel and grate carrots.

4. Wash and chop bell pepper.

5. Wash cabbage. Slice enough into
thin strips to make 2 cups.

6. Wash and chop scallion into
small pieces.

The Seoop

7. Mix all vegetables and cheddar
cheese together in large bowl
with low-fat salad dressing.

8. Place a spoonful of the vegetable
mixture on a warmed tortilla and
roll it up.

Variations

Substitute frozen, chopped broc-
coli, drained and thawed for corn
or use fresh, cut from the cob.
Substitute red cabbage or ro-
maine lettuce for green cabbage.
Omit tortilla, and stuff vegetable
mixture in a pita pocket bread.
Substitute feta, Swiss, or part-
skim mozzarella cheese for ched-
dar.

21% calories from fat
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Harvest for New York Kids Week Eating with the Seasons!

submitted by Regina Tillman, MS, RD, Nutrition

Resource Educator Produce Available in New York

N ew York Harvest for State for Eall

New York Kids Week
(Sept. 29 — Oct. 3) is a perfect (September - November

jumping off point for the local

I AT Beets Lettuce
Farm to School” initiative. Beans Peas
After meeting a number of Broccoli Parsnips
times, Schoharie County Cabbage Peppers
school food service managersi|  ~,rots Potatoes
are now poised to announce Cormn Pumpkins
their intention to launch into Celery Radishes
routine purchasing of fresh produce from area farms Er Cauliflower Spinach
the 2008 - 2009 school year. And to reinforce the notipn
o ) Cucumbers Tomatoes
of more healthy food options in the school environmefjt, Eggplant Tumips

many of the School Wellness Councils are also active|y
working towards the Farm to School kick-off. It is Winter Squash
scheduled during Harvest Week for New York Kids, Brussel Sprouts
and is intended to involve teachers and students in thip Swiss Chard
school.

Summer Squash  Onions

Greens (Mustard / Collard / Turnip)

New York Harvest Week for New York Kids was

: , o Apples Grapes
started in 2002 with New York farm-school legislation BIFl)Jpeberri es PeaFr)s
initiated by the New York State Assembly Task Force Raspberries Plums

on Food, Farm, and Nutrition Policy. According to theg
New York State Office of Ag and Markets, the week is
meant to be “an opportunity for schools and communi % Assorted Herbs
ties to learn about New York agriculture, to enjoy lo-

cally-grown foods, and to inspire healthy food choices
Although no additional state funding has been allocatgd
for school meals with the passing of the Healthy
Schools Act in 2008, area School Food Service Manap-
ers remain committed to providing and promoting nutt}-
tional foods through their cafeterias, vending machingg,
and for their catered school events.

Various Melons

To find activities which are planned for schools in the
Schoharie County Farm to School Initiative, be sure t
check the upcoming fall issue of your school's newsle-
ter. Contact information will be included to allow par-
ents and others in the community to volunteer tinte an|  Note - actual time frame for harvesting may vafly
talents for Celebrating New York’s rich bounty of pro- based on many factors i.e., weather, geograph|c
duce, as well as for farmers who want to service dshdp location (coastal vs. mountain), etc. Call Far ‘
or participate in the classrooms. Immediate questions|| or Farmer’s Market, for harvest dates in your
about upcoming Harvest Week activities, and where ty specific location.
apply for free or reduced school meals (see Scoop Juype
Zgggarticle for benefits beyond more affordable mea Buy Fresh! Buy Local!
(Continued on page 11)
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Harvest for New York ...

(Continued from page 10)

purchasing rates), can be directed to Regina Tillma
at Cornell Cooperative Extension Schoharie Count
(518) 234-4303 or 296-8310.

We look forward to seeing you

in the schools for New York

Harvest Week for New York

Kids!

Schoharie County Farm to School Planning Meetingpef t
School Food Service Managers Sub-Committee, June 2008;
to right: Regina Tillman, CCE (Co-Chair / Meeting Faatbr);

n

Barbara Cootware, Middleburgh CSD; Amy Shaw Stuart, Coble

skill-Richmondville CSD; Deborah Rosko, Berne-Knox-

Westerlo CSD; and Josie Ennist, Schoharie CSD (CorChai

Are Your Greens Keeping
You in the Green?

Capital District
Vegetable Program

*No cost to Schoharie Cquatigpants *Prdesicalassisance
for commercial growers <Eduglgirgyrans,eventsard fed
demonstrationsrformative mesleteis

Cornell University
Cooperative Extension
Schoharie County

173 South Grand Street
Cobleskill, NY 12043
234-4303 or 296-8310

Email: schoharie@cornell.edu

Conell CoperativeExenson provides eqal pragram ard enployment opportunities.

____________________________________________________ -
2008 Enrollment Detach and Return :
|
|
Name: Please enroll me in Cooperative Exten :
sion. In addition td’he Scoopl would I
Business/Organization Name: like to receive: |
|
Title: Part-Time Farmer ($8/year) |
Mailing (Subscription price pays for printing I
Address: and postage) :
|
City: State Zip I
|
Telephone Number Areyouover18? _ Yes No :
E-mail Address: :
Are you a Schoharie County Resident? Yes No If, nboahaty do you reside? :
In addition, | would like to make a contribution to help com¢ithe work of Cornell Cooperative Extension. :
Enclosed is my donation $20 $50 $75 $100 Other |
|
Please make checks payable&Cmrnell Cooperative Extensioand mail to: :
173 South Grand Street, Cobleskill, NY 12043 I
____________________________________________________ 4
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Lights On Afterschool
October 16,2008

Il are welcome to visit us at the

open house at the Ryder Schoollin
Cobleskill and at Schoharie Central
School. Please Come!

Lights On
7<frevschool

Lights On Afterschool is celebrated nationwide call
attention to the importance of afterschool programs fo
America’s children, families and communities.

In America today, one in four youth—214.3 million chil-
dren—are alone and unsupervised after school. After-
school programs keep kids safe, help working familie$
and inspire learning. They provide opportunities to hel
young people develop into successful adults.

(=}

Lights On Afterschoolwas launched in October 2000
with celebrations in more than 1,200 communities natipn-
wide. The event grew in 2001 to more than 3,600 evelpts
and more than 7,500 in 2006. This October, one millign
Americans will celebratkights On Afterschool!

For more information please visit the website:
http://www.afterschoolalliance.org/

Energy Efficient House Tour
Scheduled October 4

ornell Cooperative Extension Scho-
harie County is hosting a county house
tour of innovative, energy efficient houses.
With the soaring costs of energy, Coopera-
tive Extension will help demonstrate home-
owners’ use of technologies in both newer
and refitted
older houses.
All residents
are invited to
participate,
but space will
be limited.
Information
on the houses
and how you
may partici-
pate will be
~announced
soon

Non-Profit Org.
U.S. POSTAGE PAIL
Cobleskill, NY 12043
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