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Announcements

NOVEMBER

1, 8, and 15 Master Goat Farmer Class, Pasco,
WA, Franklin County Extension office, 9:00 a.m. to
4 p.m. (lunch not included). Learn more about
goats: nutrition; marketing; herd health, disease,
and parasites; reproduction and genetics; business
planning; pasture management. $45 fee includes
handouts; $35/person for additional family
members. Call the Franklin County Extension
office at 509-545-3511 if you would like to attend.

3 Annual Wheat Growers Meeting,

Walla Walla, WA, Marcus Whitman

Hotel & Conference Center, 9:00 a.m. A 1
to 3:00 p.m. No host lunch $10. 1 o
Reservations required by October 30.
Presentations include PNW wheat research, 2008
Farm Bill discussion, as well as current grain
market conditions and future prospects. Contact
Jim Kent at 529-8012, 629-2111, or by email at
turbol@pocketinet.com

5-7 2008 Weed Conference, Yakima, WA, Yakima
Convention Center.
Washington State Weed
Association annual conference
provides information on all
aspects of weed control and
management. Over 40 topics
and speakers cover crops of all
kinds, turf and ornamental, vegetation
management, and aquatics. Trade shows as well
as pesticide credits are also available.
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Register online at www.weedconference.org. For
more information email taryn@maurergroup.com or
call 509-783-4676.

10 Walla Walla County Noxious Weed Board
Public Meeting, Walla Walla County Extension
office meeting room, 328 West Poplar at 1:30 p.m.
This meeting is open to anyone who would like to
add their input to the 2009 county program.

WSU EXTENSION NEWSLETTER
PUBLISHED 4-6 TIMES ANNUALLY
VOLUME 2008, NO. 6

WSU EXTENSION

WALLA WALLA COUNTY

328 WEST POPLAR

WALLA WALLA. WA 99362

Postmaster send address
changes to:

WSU EXTENSION

328 WEST POPLAR
WALLA WALLA, WA 99362

13-15 WA Assoc. of Wheat Growers
Convention, Spokane, WA, Davenport Hotel. For
more information or to register online, visit
http://www.wawg.org/ or call 509-456-2481.

17-19 Washington State Crop Improvement
Assoc. (WSCIA) Annual Meeting, Spokane
Valley, WA, Mirabeau Hotel. Sessions include
“What it takes to be a certified seed grower”, “What
it takes to be a certified seed plant”, industry wheat
breeding updates, seed treatment updates as well
as presentations on marketing tools and Farm Bill
and CRP updates. For more information, call 509-
335-8250 or email wscia_cert@wsu.edu

16 4-H Achievement Night, Walla Walla County
Fairgrounds Community Building, Sunday at 5:00
p.m. Come join us to celebrate the achievements
of our 4-H youth. Come early to see all of the silent
auction items. Bring a hot dish and a salad or
dessert, serving utensils, plates, and silverware for
your family and guests. Coffee and punch are
provided.

If you would like to donate an item or a service to
the 4-H silent auction, please bring it to the WSU
Extension office at 328 West Poplar Street by
November 3. No used items, please.

22 Free 4-H & FFA Animal Judging Clinic,
Waitsburg, WA, Waitsburg
Fairgrounds, 9 a.m. to noon.
This clinic includes conformation
judging of beef, dairy cows, goats,
horses, sheep, and swine. The

program is presented by Waitsburg FFA and

Walla Walla County WSU Extension. Lunch will

be provided courtesy of Walla Walla Cattlemen.

For more information, contact Jim Burres at
509-337-6545 or Walla Walla County WSU
Extension at 509-524-2685.

DECEMBER

3 Last Chance Pesticide Recertification Credits
Walla Walla County Extension office, 1:00 to

4:00 p.m., Wednesday. No need to pre-register;

3 credits; $15 at the door.

Recertification classes are also available online at
http://pep.wsu.edu/RecertOnline.html You may




enroll for one course or several. Each class costs
$10 and is good for one recertification credit.

6 Holiday Market, Walla Walla
Farmer's Market, 4" and Main Street,
Saturday, 10 a.m.-2 p.m.

JANUARY

4 Fertility and Residue Management/
Economics, Walla Walla Airport, 1:30-4:30 p.m.
RSVP to Walla Walla Farmer’s Co-op 525-6690.

13 Cereal Grain Seminar, Walla Walla Elks Lodge.

Pesticide recertification credits will be available;
information to follow in January newsletter.

Updates

2008 FARM BILL

The American Agricultural Economics Association
gives an overview of the key features of the 2008
Farm Bill at the website:
http://www.aaea.org/outreach/policy 06 2008 01.pdf

Highlights of the 2008 Farm Bill include:

1. New sections include Horticulture and Organic
Agriculture; Livestock; Commaodity Futures; and
Crop Insurance and Disaster Assistance.

2. Commodity programs were reauthorized but
with reductions in payment limits, some
commodity program payment rate changes,
inclusion of a new revenue program, crop
insurance reform, and a new permanent
disaster assistance program.

More funds will go to conservation programs.

Country of Origin Labeling (COOL) will be fully
implemented September 2008 with additional
commodities and revised labeling, record-
keeping, and compliance rules.

5. More than two-thirds of the funds go to nutrition
programs, with more funding for food stamps,
food banks, locally-produced food, and school
and seniors’ food programs.

6. Energy provisions include more support for
cellulosic ethanol and less for grain ethanol,
with a new sugar-for-bioenergy program.

7. Funding for agricultural Research and
Extension activities are made more competitive,
with increased opportunities for the private
sector and nonland grant colleges of Agriculture
to pursue scarce Federal dollars.

8. The Cooperative State Research, Education
and Extension Service (CSREES) is to be

reorganized with the creation of a new National
Institute of Food and Agriculture (NIFA).

USDA Economic Research Service offers a copy of
the bill and a side-by-side comparison of the new
farm bill with previous legislation at the website
http://www.ers.usda.gov/FarmBill/2008/

Source: American Agricultural Economics Association

BACK FROM GEORGIA

John Fouts, Extension faculty in Walla Walla
County has just returned from a three week training
assignment in the Republic of Georgia.

USDA awarded a grant to WSU to provide soil
testing labs and training to the Georgian State
Agricultural University and four ag tech schools.
John had previously worked with three of the ag
tech schools.

The testing labs are Hach SIW-1 soil and irrigation
water testing labs. The labs are self contained in
two large tool boxes. They can test for pH, salinity,
nitrogen, phosphorus, potassium, calcium +
magnesium and lime requirement. At the present
time it isn’t necessary to test for more than the
basics, because available fertilizers contain only
nitrogen, phosphorus, potassium, and lime.

The staff at each of the five schools had quite
different backgrounds and expertise in lab
procedures and agronomy. The common issues
John had to stress were to methodically follow the
procedures in the manual and the need for
cleanliness of equipment for good lab results.

In addition to the lab trainings, John gave seminars
to farmers and students. These seminars discussed
the benefits of soil testing and the proper method of
taking soil samples.

John says, “It was a
good trip. | got to see
many old friends and |
even slipped over the
border into Armenia to
go to a wedding. These
assignments have given
me the opportunity to
broaden my view of the
world and appreciate
what we have here in
America. What is the
best thing about seeing the world? Meeting the
good people you find everywhere.”




Farming & Livestock

COOL INTERIM FINAL RULE

Definitive origin information must be provided to
slaughter facilities so that meat commodities can be
accurately labeled at retail. Although livestock are
not considered covered commodities regulated by
COOL, only producers have first-hand knowledge
concerning the origin of their animals.

When their animals are sold, producers need to
provide an affidavit to the buyer stating the origin of
their animals and the existence of documents to
verify their origin. A USDA Recommended Country
of Origin Affidavit / Declaration Statements form
can be picked up at the Walla Walla County WSU
Extension office or may be downloaded from
http://www.beefusa.org/uDocs/countryoforiginaffida
vit453.pdf Check with your buyer to see if they
require a different form or any additional forms.

Producers should keep a copy of the affidavit
noting the buyer and/or the date and location of the
sale. COOL requires that source origin
documentation should be maintained for a period of
one year from the date of the transaction. Itis
recommended, however, that records be retained
longer as one year may not be enough time
between the point of producer sale and consumer
purchase.

Producers can use a wide variety of records to
verify the origin of calves they sell. Some records
that may be used for a COOL verification audit
include (not a complete list):

herd or birth records  sales receipts

receiving records animal inventory documents
purchase records State Brand requirements
animal health papers feeding records

APHIS VS forms segregation plans

breeding stock information

In addition, participation in the National Animal
Identification System (NAIS) or USDA Quality
System Verification Programs (QSVP), such as the
USDA Process Verified Program (PVP) and the
Quality Systems Assessment (QSA) Program that
contain a source verification component can also
be used as documentation.

COOL also covers meat from breeding animals
which means that producers need to keep records
of raised animals used for breeding and should
request origin affidavits for any purchased cows or
bulls.

A subsequent producer-buyer (e.g., backgrounder,
feeder) that combines animals from several

sources is authorized to rely on previous producer
affidavits as a basis for formulating their own
affidavit of origin. Such affidavits must also identify
the specific animals unique to each transaction.

USDA Agricultural Marketing Service (AMS) has
published the interim final rule for COOL at
http://www.ams.usda.gov/AMSv1.0/getfile?dDocNa
me=STELPRDC5070926

Keep informed about COOL as it is implemented.
For more information, visit the website:
http://www.countryoforiginlabel.org/

WASHINGTON ANIMAL AGRICULTURE TEAM
Visit the Washington Animal
Agriculture Team website at
http://animalag.wsu.edu/ for
current livestock marketing
information, newsletters,
livestock health and nutrition,
forages, quality assurance,
water quality, and manure
management as well as links
to local Extension websites.

Articles in the Winter 2008 newsletter:

* MCOOL and Producer Record-keeping requirements
* Equine Vaccinations Part 2

* Body Condition Scoring Critical to Efficient Use of
Feed Resources

* Blue Tongue Virus a Growing Concern for Sheep
Producers

» Stretching Your Forage Dollar

* Hay and Pasture Fertilization

* Fall Grazing and Supplementation
* WSU Livestock Listserv

Master Gardeners

e, Would you like to become a Master

Master Gardener? The Extension office is
taking applications for the 2009 class
which begins the end of January.

EXTENSION

WSU Master Gardeners are university-trained
volunteers who serve as educators in their
communities. Classes are held at WSU Tri-Cities
in Richland on Tuesday afternoons for sixteen
weeks. Topics include plant science, sails,
sustainable gardening, integrated pest
management, pesticides, weed management,
lawns, vegetable gardening, tree fruits,
ornamentals, pruning, and plant problem diagnosis.

In return for their training, new Master Gardeners
are required to complete 50 hours of volunteer



service to the Master Gardener Program in Walla
Walla County between the months of January and
October.

For more information or to pick up an application,
contact the WSU Extension office at 328 West
Poplar Street in Walla Walla, 509-524-2685 or
email meagon@wsu.edu.

Home & Garden

ENERGY SAVING TIPS

Did you know that the typical U.S. family spends
more than $1,600 a year on home utility bills?
Electricity generated by fossil fuels for a single
home puts more carbon dioxide into the air than
two average cars. There is a lot you can do to save
energy and money at home by making small
changes today.

Easy ways to save energy:

Set your thermostat comfortably low in the winter
and comfortably high in the summer. Install a
programmable thermostat that is compatible with
your heating and cooling system.

Seal heating ducts and insulate ducts that run
through unheated spaces.

* Use compact fluorescent light bulbs.

« Keep lights off in unoccupied rooms and
get in the habit of turning off the light
every time you leave a room for more
than a few minutes.

e
e

Use low-wattage bulbs when possible. Bright

lights are often not needed in hallways or closets.

Clean light bulbs and fixtures since dirt can
reduce light output by as much as 10 percent.

Install dimmers in areas where they make sense,
such as the dining room and bedroom.

Air dry dishes instead of using your dishwasher's
drying cycle.

Keep refrigerator condenser coils clean and
unobstructed for maximum energy savings.

Consider using a microwave
oven, small portable electric frying
pan, grill, or toaster/broiler instead
of the oven. Use a slow cooker or
crockpot to cook stews and other
single-dish meals.

Choose pots and pans that evenly cover the
heating elements. Use pans with flat bottoms,

straight sides and tight-fitting lids that hold heat
and permit lower settings.

Wash only full loads of dishes and clothes.
Clean the lint filter in the dryer after each load.

Turn off your computer and monitor when not in
use.

Plug home electronics, such as TVs and DVD
players, into power strips; turn the power strips
off when the equipment is not in use (TVs and
DVDs in standby mode still use several watts of
power).

Lower the thermostat on your hot water heater to
120° F.

Take short showers instead of baths.

Look for the ENERGY STAR?® label on home
appliances and products. ENERGY STAR®
products meet strict efficiency guidelines set by

the U.S. Environmental
W Protection Agency and the
U.S. Dept. of Energy.

Source: U.S. Dept. of Energy and Pacific Power
http://www.pacificpower.net/save

MULCH FOR FALL

Mulching is one of the simplest and most beneficial
practices you can use in the garden. Mulch is
simply a protective layer of a material that is spread
on top of the soil. Mulches can either be organic --
such as grass clippings, straw, bark chips, and
similar materials -- or inorganic -- such as stones,
brick chips, and plastic. Both organic and inorganic
mulches have numerous benefits:

» Protects the soil from erosion

» Reduces compaction from the impact of heavy
rains

» Conserves moisture, reducing the need for
frequent watering

* Maintains a more even soil temperature

» Prevents weed growth

» Keeps fruits and vegetables clean

» Keeps feet clean, allowing access
to garden even when damp

» Forms a physical barrier that
prevents damage from lawn
mowers and weed trimmers

» Provides a "finished" look to the garden

Organic mulches increase the infiltration of water,
and improve the water-holding capacity of the soil.



It is a source of plant nutrients and provides an
ideal environment for earthworms and other
beneficial soil organisms. The downside of organic
mulch is that it decomposes and must be replaced,
may blow away in the wind, may contain weed
seed, and can attract insects and rodents. Some

mulches, such as fine bark or screened compost
products, actually repel water.

Inorganic mulches do not decompose, tend to stay
in place, and do not attract termites. However, they
lack the soil improving properties of organic
mulches and because of their permanence, may be
difficult to remove if you decide to change your
garden plans at a later date.

Remove weeds before spreading mulch and do not
apply mulch directly in contact with plants. Leave
one to two inches of open space next to plant
crown or stem to help prevent decay due to excess
moisture. The mulched area should include as
much of the root zone as
possible. For beds, mulch the
entire area. For individual plants,
such as trees, the mulched area
should extend at least 3 to 6 feet
out from the base of the plant. A
2- to 4-inch layer is adequate to

prevent most weed seeds from
germinating.

Mulches used to help moderate winter soll
temperatures can be applied late in the fall after the
ground has frozen but before the coldest
temperatures arrive. Applying mulches before the
ground has frozen may attract rodents looking for a
warm over-wintering site.

Mulches used to protect plants over winter should
be loose material such as straw, hay, or pine
boughs that will help insulate the plants without
compacting under the weight of snow and ice.
Mulch helps prevent the freezing and thawing of the
soil in the late winter and early spring that may
cause many small or shallow rooted plants to be
heaved out of the soil. This leaves their root
systems exposed and results in injury or death.

Bark mulch and wood chips are sometimes used
with landscape fabric or plastic. The fabric or plastic
is laid on top of the soil and then covered with a
layer of bark chips. While the plastic or fabric may
initially provide additional protection against weeds,
as the mulch breaks down, weeds will start to grow
in the mulch itself. The barrier between the soil and
the mulch also prevents any improvement in the

soil condition and makes planting additional plants
more difficult.

Source: Natural Resources Conservation Service
(NRCS)

Family Living

THANKSGIVING FOOD SAFETY
Thanksgiving is a great time to get
together for a special dinner, but the
last thing you want is any
unwelcome visitors, such as
Salmonella, a kind of bacteria that can cause food-
borne sickness.

Make sure hands and all surfaces are clean.
Counters, cutting boards and utensils should be
sanitized.

Don't cross-contaminate. Keep raw meat and
poultry apart from cooked foods.

When transporting hot dishes to a Thanksgiving
meal, keep them warm the entire time before
serving or chill them properly before you leave and
arrange to properly reheat the food before serving.

Put leftovers back into the refrigerator within two
hours to ensure safety. After being left out in room
temperature for more than two hours, leftover food
should be thrown out.

The best way to thaw a turkey is in the refrigerator,
which means planning ahead. Such thawing takes
about one day for every five pounds of turkey. For
a turkey that serves the typical family, that may
take three or four days.

A faster way to thaw is to submerge the bird in cold
water. Wrap your turkey securely, so that water is
not able to leak through the wrapping. Allow 30
minutes per pound and change the water every 30
minutes until the turkey is thawed. Cook the turkey
immediately after it is thawed. Do not refreeze.

Remove the giblets from the turkey cavities after
thawing and cook separately.

When roasting your turkey, set your oven
temperature no lower than 325 °F.

Turkey should be cooked to 165
degrees in the thickest part. The
little pop-up timers on some
turkeys are usually accurate, but
only record the temperature in
one small spot of the turkey. It is recommended
that you also check the internal temperature of the



turkey in the innermost part of the thigh and wing
and the thickest part of the breast with a meat
thermometer.

For optimum safety, stuffing a turkey is not
recommended. For more even cooking, cook your
stuffing outside the bird in a casserole. Use a food
thermometer to make sure the internal temperature
of the stuffing reaches a safe minimum internal
temperature of 165 °F.

If you choose to stuff your turkey, the ingredients
can be prepared ahead of time; however, keep wet
and dry ingredients separate. Chill all of the wet
ingredients (butter/margarine, cooked celery and
onions, broth, etc.). Mix wet and dry ingredients just
before filling the turkey cavities. Fill the cavities
loosely. Cook the turkey immediately. Use a food
thermometer to make sure the center of the stuffing
reaches a safe minimum internal temperature of
165 °F.

Divide leftovers into small portions and refrigerate
or freeze in covered shallow containers for quicker
cooling. Use refrigerated turkey and stuffing within
3 to 4 days. Use gravy within 1 to 2 days. If freezing
leftovers, use within 2 to 6 months for best quality.

USDA Meat and Poultry Hotline
1-888-MPHotline (1-888-674-6854)

Source: Missouri Families eNewsletter; USDA

HEALTHY HOLIDAY EATING

The holidays are just around the
corner which means lots of family,
fun, and food. It doesn’t have to
mean extra pounds, though, if
holiday treats are approached with
balance and moderation. To avoid
holiday weight gain, balance the
calories you consume with calories
you burn through physical activity.

Avoid or relieve holiday stress by keeping
physically active.

 Stick to your regular exercise routine especially
during the holidays. Plan your physical activity
routine in advance and mark it on the calendar
like any other appointment. Get at least 30
minutes of moderate intensity physical activity
daily.

e Turn off the T.V. and the video games and take a
brisk walk around the neighborhood to see the
holiday decorations.

» Play some backyard football or Frisbee before
the big holiday dinner or during football half-time.

e Dance or exercise to your favorite holiday music.
e Make a New Year’s resolution with friends to
start a daily walking or biking group.

Fight the urge to overeat by concentrating on
celebrating with family and friends, not just food.

» Watch portion sizes and choose one or two of
your favorites from the host of tempting foods.

» Don't stand by the buffet table; the temptation to
overeat is too great.

 Limit your intake of foods high in
fat or added sugar.

* If you drink alcohol, do so in
moderation.

» For a healthy snack, choose a
piece of fruit.

» Eat leftover turkey salad. Add a few pieces of
turkey to a generous portion of mixed greens,
cucumbers, mushrooms, peppers, or any other
vegetables you like. Sprinkle with dried
cranberries for that authentic holiday taste.

Check out http://www.fruitsandveggiesmatter.gov/
for great ideas on serving fruits and vegetables.

Source: Centers for Disease Control & Prevention (CDC)

Happy Holidays
from WSU Extension!

Debbie Bt John
Debi Lim e Jeanie

Brenda Mary
Paul Butch
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