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Announcements

MARCH

1 Scholarship Applications Due
* Burgess 4-H Scholarship
* Blue Mt. Foundation 4-H Scholarships
» State 4-H Scholarship Applications

10 Free Pesticide Disposal Deadline

Sign up with WSDA for free disposal of most
agricultural or commercial grade pesticides on April
23 near Dayton. Contact WSDA at 360-902-2056
or email wastepesticide@agr.wa.gov .

12 Goat Production Opportunities on Small
Farms: Distance Presentation, Walla Walla
Extension office. Dr. Sandra Solaiman, Tuskegee
University will speak on the following topics:

» Assessment of the Goat Industry in the US

» Assessment of the Market for Goats & Goat Meat

* Challenges and Opportunities
This PowerPoint illustrated telephone conference
will be presented in the WSU Extension basement
meeting room from 6:30 to 8:00 p.m. Dr. Solaiman
writes for several goat publications and has
authored a practical goat production guide called
Simply Meat Goats.

15 Super Saturday, Walla Walla, Pioneer Middle
School, 9 a.m. to 3:00 p.m. Youths, teens, parents,
and 4-H leaders are welcome. You do not have to
be in 4-H to attend but you must be in first grade or
above. See 4-H section below for details.

22 Club Lamb Sale, Walla Walla, V)
356 Chamberlain Rd. Lambs for
sale for the Milton-Freewater Jr. ) )
Show, Union Stock Show, and

Spokane Jr. Show. Sale begins at 1 p.m. Come
early to evaluate lambs and have lunch. For more
information, call 1-541-760-7930 or call Keith, Jane,
or Curtis Pumphrey at 1-509-529-0140.

29 4-H & FFA Youth Swine Field Day, Clarkston
FFA School Farm, 1412 16"
e Avenue, 9:30 a.m. to 2:30 p.m.
Registration due March 21 with a
$5 fee per person. Pizza and pop
will be provided for lunch. Topics include health
care, quality assurance, feeding & nutrition,

selection, and fitting & showing. For information or
registration, call Kerry Sanford 208-799-3096 or
Mark Heitstuman at 509-243-2009.

APRIL

7-12 WSSP/WSU Extension WA Sheep Shearing
School, Moses Lake, Parkers’ Sheep Ranch. A five
day beginners’ class or a one day tune-up
advanced class is offered. Participants must be 15
years old or older and keenly interested in
developing sheep shearing skills. Beginner class
fees are $135 for WSSP members or $175 for non-
members. The advanced tune-up class is $35. For
more information, visit http://grant-adams.wsu.edu
or contact Sarah M. Smith, Area Animal Science
Extension Educator at 509-754-2011, ext. 413 or
smithsm@wsu.edu .

19 OSU Tree School, La Grande, OR, Eastern
Oregon University. A one day, mini-

college for family forestland owners,

foresters, farmers, contractors,

loggers, arborists, teachers, and the

general public. Registration

deadline: April 4 or 200 participants.

For information, phone Connie

Carter at 541-963-1010 or email
connie.carter@oregonstate.edu .

22 Earth Day

On April 22, 1970, 20 million people across
America celebrated the first Earth Day. Now Earth
Day is celebrated annually around the globe.
Through the combined efforts of the U.S.
government, grassroots organizations, and citizens
like you, what started as a day of national
environmental recognition has evolved into a world-
wide campaign to protect our global environment.

US Environmental Protection Agency’s Earth Day
Web site offers you many tips and fun ways to
protect the environment and your health every day:
www.epa.gov/earthday .
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LOOKING FOR TEST PLOT COOPERATORS
WSU Extension is looking for a
new location for the spring grain
variety test plot. The fall plot this
year is on Martin Rd., off of
Lower Waitsburg Rd, 6 miles
north of Walla Walla. The spring
plot will be 180 feet by 180 feet.

We are also looking for legume
(pea, lentil, garbanzo) growers
who would maintain an aphid trap
on their farm and help us collect
data that ultimately will develop an early warning
system for legume aphids.

Please contact John Fouts at 509-524-2685 or
fouts@wsu.edu as soon as possible if you have a
site that you think might work for either of these
projects.

HOW WOULD YOU IMAGINE TOMORROW?
Demand for clean energy, the threat of global
warming, and the question of how to transition to an
economy based on alternatives to fossil fuels are
concerns for everyone. These tough issues
demand focused research and a commitment that
spans communities, governments, and industries.
But the best solutions start with great ideas—like
yours.

As the world transitions to alternate energy
sources, people have to make fundamental
changes in the way they operate. In this high
school energy competition, your team’s task is to
explore ways to enable some aspect of this
transition. What types of inventions or redesigns
will be needed to take full advantage of the new

> )
energy sources? How will \\\\ \ ",

suburbs, towns, and cities need to N ,
~ ~

be redesigned? What types of
behavior changes will be
necessary, and how do we bring
those about?

How do you participate?

1. Pull together a team. Your
team can include two to five students. Team
members can either all be strong in one field—
like science, engineering, design, or social
studies—or different members can be strong in
different subjects.

2. Choose a challenge and then create a project
that addresses it. Challenge categories include
technology, design, society, and behavior.

3. Set your ideas in motion. Prepare a presentation
that includes one or more innovations to address
the challenge you’ve chosen.

4. Present your ideas. You and your teammates
will present your ideas before a panel of expert
judges, which will include Washington State
University professors, as well as leaders in
enterprise and public service from throughout
the state.

5. Register by March 31.

6. Competition is May 9-11 at WSU in Pullman,
WA. If you're a resident of Washington and
attend a high school within the state, you qualify
to participate. Home-schooled students are also
encouraged to participate. For complete
guidelines, schedule, and registration, see
http://imagine.wsu.edu/about.aspx

Farming ¢ Livestock

2008 RECORD LEVEL NET FARM INCOME
FORECAST

In 2007, net farm income was at a record level and
ended the year strong with many key economic
indicators at very favorable levels. Commodity
prices were above recent levels and in some cases
(wheat, soybeans, corn, milk) continued to rise.
Exports were strong as the weak dollar made U.S.
commodities more competitive in international
markets, and ending-year stocks of many
commodities were low.

The outlook for the farm economy as a whole is for
another very good year in 2008, driven by strong
demand for feed crops, oilseeds, and food grains.
Net farm income is forecast to be $92.3 billion, up
4.1 percent above the $88.7 billion farmers are
estimated to have earned in 2007 and 51 percent
above the 10-year average of $61.1 billion.

In general, 2008 is projected to be an exceptional
year for U.S. crop producers, particularly of feed
crops, oil seeds, and food grains. In the livestock
sector, the prices available to producers of cattle
and milk are expected to remain well above their
average over the last 10 years. The boost in 2008
U.S. farm income is primarily the result of high
commodity prices. Prices for a number of major
commodities rose throughout 2007, and attained
unexpectedly high levels for corn, wheat, soybeans,
and milk. These higher prices are principally
resulting from strong demand from the domestic
biofuels industry and from foreign buyers. Value of
livestock production and livestock cash receipts will



be down by only 2 percent from the record levels
achieved in 2007.

Source: USDA; Read the complete article at
http://www.ers.usda.gov/Briefing/FarmIncome/nationales
timates.htm

WHAT IS CUSTOM MEAT?

Meat exempted from federal inspection is called
“custom meat” or “uninspected meat”. Custom
meat includes any part of a cow, pig, sheep, or goat
that has not been federally (USDA) inspected at
slaughter or at any processing point. This
exemption from USDA inspection has specific
requirements:

» WA State Dept. of Agriculture (WSDA) Food
Safety Division regulates custom meat facilities
and custom slaughter operators.

» This meat is intended for personal household
use. Once slaughter has occurred exchange or
sale of the meat or any part of the carcass is
illegal. The sales transaction must be complete
while the animal is alive.

» All carcasses and parts must be identified as to
owner and with the words “not for sale” from the
point of slaughter.

« All portions of the carcass not returned to the
owner must be denatured and rendered. The
only allowed exception is that hides may be sold
by the slaughterer as compensation for the
service of slaughter.

For more information, contact WSDA Food Safety
& Animal Health Division at 360-902-2095 or visit
http://agr.wa.gov/FoodAnimal/CustomMeats/default
.htm

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:

* Post-Flooding Livestock Health and Feeding
Concerns

» Direct Marketing Meat

» WA Cattle Producers Sign-Up For BVD Testing

Climatic Effects On Feed Requirements
The WA Animal Identification System
Irrigated Pastures & Carbon Sequestering
* Hay May Carry Liver Flukes

West Nile Virus Update

4-9

SUPER SATURDAY ’:’
Improve your skills, meet new people,
and explore new areas of interest.
Youths, teens, parents, and 4-H leaders
are welcome. You do not have to be in
4-H to attend but you must be in first \
grade or above. Some of the classes

offered this year include fun in the
kitchen, enjoying the woods, learning
American sign language, vet advice,
sprinting clinic, 4-H and small horse
farm composting, easy greeting cards,
folk dancing, drawing & painting,
market livestock, make a

backpack, 4-H games,

self defense/ karate,

beading, horse safety, record books,

poster pointers, judging, chess, and

more!

Most classes are free. For those classes requiring
a small fee, prepayment is required at the time of
registration. Youth scholarships are available in
case of financial hardship. Some classes have age
restrictions. Register early! Class sizes are limited
and fill up on a first come (paid), first enrolled basis.

For more information, stop by WSU Extension at
328 West Poplar for a brochure, call WSU
Extension at 524-2685, or email
meagon@wsu.edu.

Master Gardeners

PLANT CLINICS BEGIN SOON .
Extension office Master Gardener w2
clinics begin in April. Visit the
Walla Walla Extension office on
Tuesday from 2:00-4:00 p.m or EXTENSION
Thursday from 9:00 -11:00 a.m. Bring in your
home garden questions and problems and speak to
a Master Gardener.

N STATE UN"/E%
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Master
Gardeners”

Problem plant samples may be left at any time
during office hours and a Master Gardener will look
at the specimen during clinic hours and contact the
home owner.



Home & Garden

HELP PREVENT STORM DAMAGE TO TREES
The dynamic force of wind
may whip trees back and

S ‘O forth or twist them causing

S :: branches or trunks to fail.
Trees that have been

Q neglected or improperly
Q pruned may sustain more
injury than trees that have
been carefully maintained.

Trees that have not been watered regularly and

many “street trees” in limited spaces have

weakened root systems, making the trees more
likely to be uprooted.

Trees require care and maintenance to remain
healthy and strong enough to resist storm damage.
Some things to keep in mind include:

Watering

* Deep watering to a depth of 12” inches below the
soil surface is recommended.

 Saturate the soil around the tree within the
“dripline” (the outer edges of the tree’s branches)
to disperse water down toward the roots.

» For evergreens, water 3’-5’ beyond the dripline
on all sides of the tree.

» The objective is to water slowly, dispersing the
flow of water to get the water deep down to the
trees roots. Watering for short periods of time
only encourages shallow rooting which can lead
to an unstable tree.

Planting
Remember to plant “the right plant in the right

place”. When planting a tree, consider the site and
choose appropriately. s the planting area in full
sun and open to prevailing winds? What is the soil
and drainage like? Choose a species that will be
healthy under those conditions. Don’t plant large
trees where their roots will be confined such as in a
parking strip.

Staking trees is not recommended but may
occasionally be necessary. Staking equipment that
is not properly installed or is left attached to the tree
too long will damage stem tissue and encourage
decay. Never attach staking wires or ropes to tree
stems without padding material. No staking or
guying materials should be left on a tree for more
than 1 year without inspection and adjustment for
increased stem growth.

Pruning
Prune young trees to develop good branch

structure and tree strength. Remove weak

branches and correct poor form when branches are
small will minimize the size of the pruning wounds.
Early pruning also will promote strength and
balance that will make a tree less susceptible to
damage from wind, ice, and snow storms.

Attention to developing good structure is most
critical in the first 15-20 years of a tree’s life.

 Limit pruning of newly planted
trees to the removal of dead and
broken branches or the
correction of multiple leaders.

» Begin developmental pruning of
deciduous trees two to three
years after planting.

* Always leave 70 percent of the tree height with
live branches, and avoid removing lower
branches too quickly.

» Leave the temporary lower branches on the tree
until they reach 1 inch in diameter to increase
trunk growth and root development.

» Concentrate efforts on removing crossing,
rubbing, broken, diseased, and weak-angled
branches in the upper portion of the tree.

 Eliminate double leaders and basal sprouts.

Poor pruning practices that encourage decay
include flush cutting (pruning too close to the lead
branch or trunk), leaving long stubs, topping trees,
or stripping bark when pruning

Decay

Decaying tissue has very little strength and is a

common contributor to tree failure. Poor

maintenance practices may encourage decay.

» Mechanical damage, including wounds from
lawnmowers, grass trimmers, and poor pruning
practices, often leads to decay.

 Piling mulch several inches against the trunk may
lead to stem girdling roots and other
dysfunctional root systems.

» Frequent shallow watering, which often occurs
with lawn trees, can encourage shallow root
systems and unstable trees.

» Over watering or poor drainage may result in root
rot.

Girdling Roots

Stem girdling roots are

roots at or below the soil f
surface that partially or
completely encircle the
trunk of the tree. The
girdling roots eventually
cause compression of
the lower trunk, creating
a weak point of failure in




high wind storms. Many stem girdling root
problems can be prevented by root pruning pot-
bound trees before planting and planting all trees at
the correct depth with the first branch roots just
below the soil surface. Green ash, silver maple,
littleleaf linden, Norway maple, poplars, and red
maples all have a tendency to form stem girdling
roots.

To help prevent storm damage, choose appropriate
trees for the site and monitor the tree throughout its
lifetime for structural weaknesses, decay or insect
damage, as well as maintenance practices and site
problems that might result in tree failure.

Sources: WSU Extension, University of Minnesota
Extension, lowa State University Extension

Food $ense

Reading with children is always a
great way to share important
concepts. Finding kid-friendly
books on healthy eating can often
be a challenge.

The books listed below offer a great opportunity to
read about food and family. From these books you
will find an opportunity to talk about healthy foods.

Pancakes, Pancakes by Eric Carlie

The Seven Silly Eaters by Mary Ann Hoberman

DW the Picky Eater by Marc Brown*

Latkes, Latkes Good To Eat by Naomi Howland

Magda’s Tortillas by Becky Chavarria-Chairez

Milk from Cow to Carton by Aliki*

The Popcorn Book by Tomie de Paola*

If You Give a Moose a Muffin by Laura Joffe
Numeroff*

*available in Spanish

Family Living

PORTABLE GENERATOR HAZARDS

Portable generators are
useful when temporary or
remote electric power is
needed, but they can be
hazardous. The U. S. Fire
Administration (USFA)
would like you to know
that there are simple steps
you can take to prevent the loss of life and property
resulting from improper use of portable generators

The primary hazards to avoid when using them are
carbon monoxide poisoning, electric shock or
electrocution, and fire.

To Avoid Carbon Monoxide Hazards:

» Always use generators outdoors, away from
doors, windows and vents.

* NEVER use generators in homes, garages,
basements, crawl spaces, or other enclosed or
partially enclosed areas, even with ventilation.

» Follow manufacturer’s instructions.

* Install battery-operated or plug in (with battery
backup) carbon monoxide (CO) alarms in your
home, following manufacturer’s instructions.

» Test CO alarms often and replace batteries when
needed.

To Avoid Electrical Hazards:

» Keep the generator dry. Operate on a dry surface
under an open, canopy-like structure.

» Dry your hands before touching the generator.

» Plug appliances directly into generator or use a
heavy-duty outdoor-rated extension cord. Make
sure entire extension cord is free of cuts or tears
and the plug has all 3 prongs, especially a
grounding pin.

» NEVER plug the generator into a
wall outlet. This practice, known as
backfeeding, can cause an
electrocution risk to utility workers
and others served by the same
utility transformer.

* If necessary to connect generator to house wiring
to power appliances, have a qualified electrician
install appropriate equipment. Or, your utility
company may be able to install an appropriate
transfer switch.

To Avoid Fire Hazards:

» Before refueling the generator turn it off and let it
cool. Fuel spilled on hot engine parts could ignite.

» Always store fuel outside of living areas in
properly labeled, nonglass containers.

« Store fuel away from any fuel-burning appliance.

For more information contact:
The U. S. Fire Administration
16825 South Seton Avenue
Emmitsburg, MD 21727

or visit the USFA Web site: www.usfa.fema.gov

CREATE A 3-DAY FOOD & WATER SUPPLY
Plan for emergency food needs. How much and
which foods to store will depend on the members of
your household, your preferences, special health
conditions, ability to use the food in an emergency,



and space for storage. Planning for short-term
emergency food needs may be as simple as
increasing quantities of some staple foods and non-
perishable foods that you normally would use.

A three day emergency preparedness kit will be
useful for most situations. Gathering the essential
items that could be needed and putting them in one
location will help you and your household through
the worst days of an emergency. Some tips:

» Keep canned foods in a dry place where the
temperature is cool.

 Store boxed food in tightly closed plastic or metal
containers to protect from pests and to extend its
shelf life.

» Throw out any canned good that becomes
swollen, dented, or corroded.

» Use foods before they go bad, and replace them
with fresh supplies.

* Place new items at the back of the storage area
and older ones in the front.

» Change stored food and water supplies every six
months. Be sure to write the date you store it on
all containers.

» Re-think your needs every year and update your
kit as your family needs change.

» Keep items in airtight plastic bags and put your
entire disaster supplies kit in one or two easy-to-
carry containers, such as an unused trashcan,
camping backpack, or duffel bag.

The food supply needs to be non-perishable; select
foods that require no refrigeration, minimal or no
preparation or cooking, and little or no water. If you
must heat food, pack a can of sterno. Select food
items that are compact and lightweight. Tips
include:

» Ready-to-eat canned meats, fruits and
vegetables

» Canned juices, milk, soup (if
powdered, store extra water)

 Staples -- sugar, salt, pepper,
condiments, spices

» High energy foods: peanut
butter, jelly, crackers, granola
bars, trail mix

» Foods for infants, elderly persons or persons on
special diets (for example, diabetics or those
with allergies)

» Comfort/stress foods -- cookies, hard candy,
sweetened cereals, lollipops, instant coffee, tea
bags

Supplements -- Vitamin/minerals, calcium, fish oil
Make sure you have a can opener, scissors or knife

for cutting open foil and plastic pouches, and
disposable plates, cups and utensils. Pack all these
items in plastic bags (zipper closures work well) to
keep them dry and as airtight as possible. Keep a
list of dates when food items need to be inspected
and possibly rotated (used and then replaced with
newly purchased items).

Water is also a crucial part of this

three-day supply.

To prepare safest and most reliable

emergency supply of water, it is

recommended you purchase

commercially bottled water. Keep
bottled water in its original container and do not
open it until you need to use it. Store one gallon of
water per person per day. A normally active person
needs to drink at least two quarts of water each
day. Hot environments and intense physical activity
can double that amount. Children, nursing mothers,
and ill people will need more.

Source: Susan Mills-Gray, Nutrition & Health Specialist,
University of Missouri Extension

I Wish You Enough

I wish you enough sun to keep your attitude bright
no matter how gray the day may appeatr.

| wish you enough rain to appreciate the sun even
more.

| wish you enough happiness to keep your spirit
alive and everlasting.

I wish you enough pain so even the smallest of joys
in life may appear bigger.

I wish you enough gain to satisfy your wanting.

| wish you enough loss to appreciate all that you
possess.

I wish you enough hellos to get
you through the final good-bye.

Source: Michael Josephson
http://charactercounts.org

WASHINGTON STATE UNIVERSITY

\LLA COUNTY EXTEMSION

Washington State University Extension helps people develop
leadership skills and use research-based knowledge to improve
their economic status and quality of life.

Debbie M. Moberg
County Extension Director

Helping You Put Knowledge To Work

Extension programs and employment are available to all without
discrimination. Evidence of noncompliance may be reported through
your local Extension office.



