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Local farmers updated on corn and
soybean growing challenges
Over 50 area corn and soybean
producers were updated on many of
the challenges that they have been
facing in growing these crops in recent
years at the Corn and Soybean Update
Workshop on Tuesday, March 5 at the
Pine City American Legion.
Dave Nicolai, University of Minnesota
Extension Educator discussed the most
troublesome invasive weed challenge
in the area which is Waterhemp. He
Photo Caption: Dave Nicolai, University of Minnesota Extension
showed live examples of Waterhemp, Educator in crops discussed weed control options in corn and
soybeans.
Redroot Pigweed, Palmer Amaranth
and Powell which look much the same
and can easily be misidentified. Nicolai said that Waterhemp needs several timely
applications of herbicides to keep it under control.
Jason Zastera, a fifth-generation farmer from Pine City and Ryan Clark, Minnesota
Department of Agriculture shared their experiences on how they have incorporated
cover crops with reduced tillage into a conventional corn-soybean rotation.

Other topics covered were urea in crop production and how to increase its efficiency
with additives, placement and time of application by Jared Spackman, University of
Minnesota Soil Scientist. White Mold in Soybeans, which has been a problem locally in
wet rainy summers, was covered by University of Minnesota Plant Pathologist Jim
Kurle. Crop insurance and the farm bill highlights were shared by Amy Cramer,
Insurance Training Specialist with Compeer Financial. Options for changing soil pH
with various forms of lime and available bi-products was discussed by Troy Salzer,
University of Minnesota Extension Educator, Carlton County.
The workshop was organized by University of Minnesota Extension and the Brainerd
Regional and Pine County Extension Offices with financial support from East Central
Pioneer representatives; Gold Country Harvest; Federated Coop; the East Central and
Minnesota Corn Growers and Minnesota Department of Agriculture.
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Youth Development

Pine County 4-H’ers awarded Junior Golden Saw
Award
Pine County 4-H’ers were acknowledged and awarded the Junior
Golden Saw Award for their contribution of improving habitat
and conservation of pheasants and sharp-tailed grouse.
Pine County 4-H members collaborated with the local Pheasants
Forever Chapter—East Central Spurs, Minnesota Sharp-Tailed
Grouse Society, Minnesota Department of Natural Resources,
and various college programs to brush cut a portion of the
Kroschel Wildlife Management Area (WMA). The combined
group directly impacted 15 acres, but more importantly, their
work will allow the Minnesota Sharp-Tailed Grouse Society to
contract more habitat work in the same portion of the WMA,
which will impact an even larger area.

Pine County 4-H Fair update
In the cold months of January and February, it was hard to imagine what the upcoming fair
season will look like. With the fair in mind, we started working on the 2019 Fair Premium
Book. This is an exciting time to be a part of the Minnesota youth development. With the
level of excitement comes several changes people will see in the premium book. For
example, our Static (General Exhibit) judging will be on Tuesday, July 30 from 3:00 p.m. until
7:00 p.m. This is a change from other years where the judging was done on the first day of
the fair. This change will give us an opportunity to open our 4-H Exhibit Hall one day sooner.
In addition to this, there are some other “calendar” changes that will be taking place. On
Thursday evening of the fair, starting at 7:00 p.m., there will be a 4-H Variety Show, hosted
by our Performing Arts Project club. This show will be held in the Band Shell, located near
the Grandstand. Then on Friday evening at 7:00 p.m., we will have our annual 4-H Fashion
Revue Show. The Fashion Revue Show will take place in the VFW. We encourage people to
attend and check out the latest fashion choices that
our youth are making. Recently someone shared
with me that, “there is not much for our kids to do in the evenings at the fair”. As
an answer to that, our 4-H Ambassador Youth will be hosting an old-fashioned
Barn Dance on Saturday night of the fair. This event will begin at 7:00 p.m. in the
Harry Haug Livestock Arena. This event will be hosted by 4-H for all who would
like to attend.
In addition to these fun activities being added, we would like to extend an
invitation to all to check out the number of Static projects in the Exhibit Hall. Stop
by our fair office and greet us while you are there. And then, be sure to visit the
Livestock Barns to examine all the fine animal projects our youth have been
working on throughout the year.
We look forward to seeing you at the Pine County Fair, July 31 through August 4.
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Youth Development

February 2019 EXPO results
On a cold morning in February, a number of dedicated 4-H youth and volunteers braved the
elements to set up and run a community EXPO. The intention of these brave souls was to promote 4-H in
our communities by offering attendees an opportunity to see what programs are offered. Based on
the number of people who participated, there was great excitement for some new
project clubs.
For the first time in several years, we are now able to offer a Performing Arts Club. This group of
young people are excited about the opportunity to showcase their work at the Pine County Fair. Two
other groups gained interest and have since met to start working on developing momentum. Our
Fashion Revue Project Club met in March with the intention of showing youth the different options
there are in fashion. This group is eager to meet again in May to “repurpose” articles of clothing that
they purchase at local thrift stores. The third project group had their start in March as well. We had 8
youth and 2 adult volunteers present to work on Lego Robots. The youth were divided into groups
and each group was given a kit to build a Lego Robot. It was great fun and the youth involved are eager to continue
learning so that a First Lego League Team can be assembled in the fall.
Overall, the EXPO was a good opportunity to showcase what Pine County 4-H has to offer to youth.

SS&W Program receives NRA Grant
We have a great group of youth who are active in our Shooting Sports and Wildlife
Program. Recently we made application to the NRA for a grant to help supply our
youth with needed products to be used for their learning experience in our
program. In early March, the NRA Foundation sent out a notice for what this
Grant would mean for our Pine County 4-H Federation. The NRA Foundation
awarded our county a total of $3,688.31 worth of supplies. These awards
consisted of 2 Shotgun, Rifle and Handgun Cleaning kits, 15 cases of 12 Gauge
Shotgun Shells, 5 Morrell Bag Targets and 7 cases of Easton Genesis Arrows.
Thank you to the NRA Foundation for their generous support of our program.

Pictured are Will DuChene, (R) Shooting Sports & Wildlife
Program adult leader ,and Frank Moyer (L) 4-H Program
Coordinator.

From the 4-H Coordinator
Someone recently asked me if I like working for the Extension Office. My answer was an affirmative “yes, I love working in
this capacity”. With that being said, the next question was, “what do you enjoy the most?” My initial thought was that I
like the Keurig Coffee Maker! Now, it is not favorite thing about working in youth development, but it made me ponder
the machine. The word “Keurig” is derived from a Dutch word meaning “excellence.” Every morning that I arrive at the
Extension office, the first place that I go is to fire up the Keurig so that by the time I settle into a routine, I can go to that
lovely little machine and brew up a piping hot cup of excellent coffee. Every time I brew a cup, regardless of the brand of
k-cup that I use, I get a good cup of excellent coffee. It does not depend on the flavor of the beans in that cup or the
quality of the water. What matters is that when all those ingredients come together, they form an excellent taste
experience. So it is with youth development. It does not matter where the youth come from or the heritage they bring.
What matters most is that when we all come together as youth, adult volunteers and staff, we form an excellent youth
program that has the potential to impact our cities, our rural areas and our counties. What I enjoy the most in this Pine
County 4-H Federation is the diversity that we all contribute to make an excellent organization.
~ Frank
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Health & Nutrition
Extension and Community Allies in Bruno are discussing the possibilities for a future pilot
project involving opening a small corner store that would focus on offering WIC and SNAP
approved food options to assist in meeting the need for increased access to healthy food
options. Unlike a food shelf, this is an economic development strategy that coincides with
addressing food insecurity. The Food and Nutrition Service of the U.S. Department of
Agriculture issues permits to qualified retailers to accept SNAP benefits and monitors SNAP
retailers to ensure that they follow program rules. SNAP generates business for retailers of all types and sizes.
SNAP retailers comprise big box superstores and major national grocery chains as well as small specialty stores,
convenience stores and farmers’ markets. Between 2013 and 2017, the number of authorized retailers
increased by 4 percent. Recent growth in the number of participating retailers has made SNAP an integral part of
the food retail industry.
The large number and wide variety of authorized retailers also helps ensure that low-income families across the
country can regularly access a store where they can redeem their SNAP dollars for food. Though SNAP
participants in some areas of the country, particularly in rural areas, still have inadequate access to food stores,
most can easily redeem their benefits. SNAP provided important support for small businesses. While over 80
percent of SNAP benefits are used at larger stores, including superstores such as Walmart, Target and Costco,
the vast majority of SNAP authorized retailers are smaller stores. These include many locally owned businesses,
such as private grocery stores, convenience stores, dairies, butchers, bakeries and farm stands. For these small
businesses, SNAP is an important revenue source—particularly in high-poverty areas, where SNAP purchases can
account for a significant share of a retailer’s total sales. SNAP increases both food and non-food purchases.
Households participating in SNAP spend more on food. But SNAP also increases their overall purchasing power,
allowing them to meet other basic needs. By providing more resources for food, SNAP helps free up cash to buy
other essential items, like diapers and medication. As a result, retail sales increase benefitting stores that sell
both food and non-food items.
SNAP helps the local economy because most households redeem their monthly SNAP benefits quickly and
because the program helps struggling households purchase adequate food, SNAP is one of the most effective
forms of economic stimulus during a downturn. In a weak economy, every SNAP dollar households redeem
expand the economy by about $1.70. In 2009, the peak year of the last recession, $50 billion in SNAP benefits
were spent in local stores, generating about $85 billion in local economic activity, even as the overall economy
was struggling.
Stores must meet one of these two criteria:
A. The store must offer for sale, on a continuous basis, at least three qualifying varieties in each of the four
categories of staple foods: Breads or cereals, Fruit or vegetables, meat. Poultry or fish and dairy products.
The store must also offer perishable food in at least two of the staple food choices.
B. The store must have more than 50 percent of its total gross sales in staple foods, not counting accessory
food items such as snacks, desserts, coffee, condiments, and prepared, ready-to-eat foods.
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Health & Nutrition
FAVORITE YOUTH AND TEEN RECIPES
One of the most rewarding aspects of being a SNAP-Ed Educator is having the privilege to share
the process of preparing and cooking simple, delicious and healthy meals that consistently exceed
their expectations. I always say that if you want to see whether or not a meal is a success, put it in
front of a teen. Believe me, they will let you know! During this past school year, SNAP-Ed was
involved in offering several direct nutrition courses with teens from Pine City Schools and
Therapeutic Services Agency. Enclosed are 2 of their favorite recipes from the classes. Try them
and enjoy simple, healthy food.

SKILLET FETTUCINE ALFREDO

SKILLET LASAGNA

2 tablespoons olive oil

1/2 pound ground beef or ground turkey

2 tablespoons chopped garlic

1/2 cup onion, chopped

1/4 cup chopped parsley

1—15 ounce can tomato sauce

2 cups water or 1-15 ounce can reduced sodium chicken broth

1 1/2 cups water

16 ounces fat-free noodles

4 cloves garlic ( or garlic powder)

2 cups fresh vegetables, chopped (broccoli, zucchini, onion, peppers and mushrooms).

1 teaspoon dried oregano ( or 3 teaspoons fresh chopped)

3 cups skim milk, divided
1/4 cup grated parmesan cheese
2 tablespoons cornstarch
1.

In a large pan, cook garlic in oil.

2.

Before garlic begins to brown, add parsley.

3.

Add water or chicken broth. Then add noodles.

4.

1/2 teaspoon dried basil ( or 1 1/2 teaspoons fresh chopped)
3 cups ( 4or 5 ounces) uncooked noodles ( 1/2 inch wide)
10 ounces frozen spinach, thawed and drained.
1 cup low-fat cottage cheese.
4 ounces mozzarella cheese (part-skim).
1.

Cover and cook over medium-low heat until noodles are
about half done.

Brown meat and drain excess fat. Combine drained meat with
onion, tomato sauce, water, garlic, oregano and basil. Cover
and bring to a boil.

2.

Add noodles. Cover and bring to a simmer ( 15 minutes).

5.

Add vegetables and cook for about 3 minutes.

3.

Stir spinach into skillet.

6.

Very slowly, add 2 cups of milk, stirring constantly.

4.

7.

Continue to stir while adding cheese.

Spoon cottage cheese on top and sprinkle with mozzarella
cheese.

8.

Reduce heat to low.

5.

Cover and let simmer for 1o minutes.

9.

Dissolve cornstarch in remaining cup of milk. Add to pan
and cook until pasta thickens.

SNAP-Ed programs and services are designed to address societal disparities and promote equity in Minnesota. We
are eager to find ways to start or expand a partnership with you! In Pine County contact Jimmie Johnson, SNAP-Ed
Educator at 800-657-3813 or joh12982@umn.edu for more information.
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Yard & Garden
Polar vortex tests the cold hardiness of apples and fruit trees
Jim Luby, professor of fruit breeding at the U of M, cautions that the 2019 polar vortex
was the type of cold snap that can cause damage to apples and other fruit trees.
However, the amount of damage is yet to be determined, and will vary depending on the
variety. Many of the older University of Minnesota varieties have been subjected to these
temperatures more frequently in previous decades and lived to tell the tale. European
cider apple varieties that are marginally hardy in Zone 4 may suffer significant damage.
It should be noted that the "cold hardiness" of a variety refers to the ability of the plants
to survive at cold temperatures. According to Jim, those rated as "very good" or
"excellent" cold hardiness (e.g. Frostbite, Sweet Sixteen) should not show significant damage in the southern third of the
state but may suffer some damage in the more northern areas. Varieties listed as "good" or "fair" cold hardiness (e.g.
Regent, SnowSweet) will likely suffer damage in the southern part of the state and could be killed in the north.
The ability of a fruit tree to survive extreme cold is affected by the age and health of the tree. Young trees (<5 yrs.) are
usually more tender than older trees. Additionally, trees that were stressed during 2018 by overcropping, late season
drought, or poor nutrition are more susceptible to winter injury because they were already starved for energy going into
the winter.
How to Handle Winter Injury
Apple trees that have sustained winter injury will have branches that either do not produce leaves at all, or may produce
leaves in the spring before the leaves promptly wilt and die. Wait until next winter and then prune those dead branches
from the tree. It is unlikely that an apple tree would completely die after this winter.
Here is a list of University of Minnesota varieties hardiness in zone 4 and 3 and are listed with their release date.
Variety

Hardiness (zone Average
4 to zone 3)
Harvest

Best use

Description

Chestnut

Excellent to very Early-mid
good
Sept.

Fresh eating,
sauce

Large crab apple, russet skin. Rich, intense, nutty flavor. Fruit
stores for 4-5 weeks. Moderately resistant to apple scab and
fireblight.

Cortland

Good to fair

Late Sept.
Fresh eating, cook- Medium size. Sweet to tart. Slow to turn brown when cut.
—early Oct. ing, salad
Susceptible to apple scab and fireblight.

Freedom

Good to fair

Sept.

Frostbite™
(2008)

Excellent to very Late Sept.
good
—mid-Oct.

Haralson
(1922)

Very good to
good

Late Sept.
Fresh eating, cook- Medium size, striped red. Great for pie. Stores 4-5 months. Some
—early Oct. ing. Great for pie. resistance to apple scab and fireblight.

Honeycrisp
(1991)

Very good to
good

Late Sept.

Fresh eating, cook- Crisp, juicy, sweet. Immune to apple scab, moderately resistant to
ing
fireblight.
Fresh eating, cider Small. Intensely sweet, firm and juicy. Extremely cold hardy. Stores
3-4 months. Good for areas too cold to grow anything else. Some
resistance to apple scab and fireblight.

Best for fresh
eating. Good for
cooking

Medium-large. Extremely juicy and crisp. Slow to turn brown when
cut. Stores well for 7+ months. Some resistance to apple scab and
fireblight.

Continued on Page 7
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Yard & Garden
University of Minnesota varieties hardiness in zone 4 and 3 and are listed with their release date (continued):
Variety

Hardiness (zone Average
4 to zone 3)
Harvest

Best use

Honeygold
(1970)

Good to fair

Early Oct.

Excellent for fresh Medium size, golden to yellow-green. Crisp, juicy, sweet.
eating. Good for Stores 2-3 months. Susceptible to apple scab and fireblight.
cooking.

Liberty

Good to fair

Early Oct.

Fresh eating,
cooking

Regent
(1964)

Good to fair

Early–mid Fresh eating,
Oct.
cooking

Red striped. Crisp and juicy, well-balanced flavor. Stores
4-5 months. Susceptible to apple scab and fireblight.

SnowSweet®
(2006)

Good to fair

Mid Oct.

Fresh eating,
cooking, salad

Large, bronze-red, blush fruit. Low-acid, sweet flavor.
Slow to brown when cut. Stores up to 2 months.
Moderately susceptible to apple scab and fireblight.

Sweet Sixteen (1977)

Very good to
good

Mid-late
Sept.

Fresh eating

Medium to large, stripes and solid wash of rosy red.
Crisp, juicy, very sweet, spicy, cherry candy flavor. Stores
5-8 weeks. Some resistance to apple scab and fireblight.

Wealthy

Good to fair

Early Sept. Fresh eating,
cooking

Medium size, slightly acidic. Resistant to apple scab and
fireblight. Doesn't store as long as others.

William's
Pride

Good to fair

Mid Aug.

Medium size, slightly acidic. Resistant to apple scab and
fireblight. Doesn't store as long as others.

Zestar!®
(1999)

Good to fair

Late Aug.- Fresh eating,
early Sept. cooking

Fresh eating,
cooking

Description

Medium size. Well-balanced flavor similar to McIntosh,
but firmer. Immune to apple scab and resistant to
fireblight.

Large, crunchy, juicy red fruit. Balanced sweet-tart
flavor. Stores 6-8 weeks. Susceptible to apple scab. Some
resistance to fireblight.
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PINE COUNTY EXTENSION UPCOMING EVENTS
April 2019
4
4-H Performing Arts Meeting, 7 p.m., Hinckley-Finlayson High School, Hinckley
6
17th Annual Pine County Horticulture Day, 8 a.m., Pine City High School, Pine City
9
4-H Events PDC Meeting, 6:30 p.m., Hinckley-Finlayson High School, Hinckley
10
4-H Horse PDC Meeting, 7 p.m., Hinckley-Finlayson High School, Hinckley
11
4-H Animal Science Spring PDC Webinar, 7 p.m., Pine County Courthouse, Pine City
15-29
4-H Dog Training (Monday evenings), 5:30 p.m., Hinckley-Finlayson High School, Hinckley
16
4-H Ambassador Meeting, 7 p.m., Pine County Courthouse, Pine City
25
4-H Club Leaders Meeting, 7 p.m., Hinckley-Finlayson High School, Hinckley
25
Pine City Community Garden Kick-Off Meeting & Summer Gardening Series—Session 1, 6 p.m., Pine County Courthouse, Pine City
29
4-H Council Meeting, 6:30 p.m., Pine County Courthouse, Pine City
May 2019
6-20
13
15
20
21
22
27

4-H Dog Training (Monday evenings), 5:30 p.m., Hinckley-Finlayson High School, Hinckley
Summer Gardening Series—Session 2, 6 p.m., Community Garden, Pine City
4-H Animal ID Deadline and 4-H Enrollment Deadline
4-H Executive Board Meeting, 6:30 p.m., Hinckley-Finlayson High School, Hinckley
4-H Robotics PDC Meeting, 6:30 p.m., Pine County Courthouse, Pine City
Pine County Master Gardeners Annual Plant Sale, 6:30 a.m. until sold out, Pine County Fairgrounds
Memorial Day Holiday, Extension Office Closed

June 2019
3-24
17
24
26

4-H Dog Training (Monday evenings), 5:30 p.m., Pine County Fairgrounds, Pine City
Summer Gardening Series—Session 3, 6 p.m., Community Garden, Pine City
4-H Council Meeting, 6:30 p.m., Pine County Courthouse, Pine City
4-H LQA&E Training, 5 p.m., Pine County Courthouse, Pine City

July 2019
1
4-H County Fair Registration Deadline
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County Commissioner: Josh Mohr
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