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Put the Farm to Bed 
 
It’s that time of year, time to put the farm to bed.  Many tasks need to be done before the snow flies!  One of 
those tasks is to mulch the strawberries, tear up the garden and put a leaf cover over my fish pond. You see, I’ve 
neglected to do some of those in the past, and it ends up more work the next year, or in the case of the 
strawberries, I lost some plants the next year.   
Along with these chores, there’s all the things to do with the livestock.  Whether it’s moving them closer to 
home or onto stock fields, make sure you provide salt and mineral.  
 Daily salt requirement for mature cattle is less than 1 oz/head/day; however, voluntary intake often exceeds 
minimum needs. Because there are practical limits to the amount of salt cattle eat, salt can be used to restrict the 
consumption of highly palatable feeds such as grains and supplements. In such instances, daily voluntary intake 
of salt will approximate 0.1 pound salt/100 pounds body weight for most classes of cattle. 
Using salt to supplement your livestock and animals’ diets is essential to their health, as well as their 
production. Salt is made up of two vital nutrients: sodium and chloride. Sodium is necessary for the animals’ 
nervous system, muscles, blood, and other required functions. Chloride also benefits the blood and aids in 
digestion. This basic mineral has a huge impact on the livestock’s production. Studies have shown that a 
producer will see a significant loss in production long before any symptoms of deficiencies are observed in the 
animal. 
Many animals will regulate their own salt intake, as long as a source is available. However, there are certain 
times when more salt is required. For example, the heat will cause your animals to lose more salt through sweat 
and urine. The same loss of salt occurs during times of extreme humidity. Especially when the animal is 
consuming more water, salt intake may need to be doubled. 
Salt toxicity is seldom seen in cattle because of their high tolerance for salt. The one-time lethal dose for mature 
cattle is 4 to 5 pounds salt. Salt is rapidly absorbed from the intestinal tract into the bloodstream. It is then excreted 
by the kidneys through urine. However, the animal is able to eliminate excess salt only when adequate clean water 
is available. 
Salt toxicities are most likely to occur: 1 ) where cattle have been deprived of salt for extended periods of time 
and suddenly have readily available salt; 2) if cattle are forced to eat excessive salt with an inadequate water 
supply; or 3) when cattle are forced to drink water containing a high concentration of salt. 
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Fall Chores 

 Gardening isn’t just a spring time effort!  Neither is work on our lawn and landscape.  In fact, getting some work 
done now can actually help reduce the spring time load!  We’ll focus on garden chores next week.  This week – 
landscape chores! 

Heavy pruning of trees should always be left until spring, but sometimes, a fall ‘trimming’ can be of value.  
Leaves are still left on the tree and it’s easier to pick out dead branches that can go ahead and be removed this fall.  
Further light trimming can be done, but only plan on removing ten percent or less of the plant during this time frame.  
Again, the best pruning occurs in the spring!  Keep in mind as well that even light pruning of spring-blooming shrubs 
(lilac, forsythia, etc.) will reduce flowers for next year. Prune them after flowering.   

Thinking of doing a rejuvenation pruning of deciduous shrubs – wait until spring!  Junipers overgrown – maybe 
they just need to be removed! Even so, now is a good time to start planning for that spring pruning – and gaining a 
better understanding of how specific shrubs should be pruned – so you are prepared when weather allows.  

 Another fall chore that can be done now – with longer term benefits! – is to clean up iris beds.  Fall is the time to 
remove any dead leaves and cut back any healthy leaves by half.  While you are at it, go ahead and remove other garden 
debris from the bed as well. 

 Why?  Two of our most common iris problems are a fungal disease known as iris leaf spot and an insect called 
iris borer.  Neither of them are probably an issue right now – their damage is much more noticeable in the spring! – but 
now IS the time to start control measures.  The iris leaf spot fungus and eggs of the iris borer both overwinter on old, 
dead leaves.  Removing them now helps remove that ‘source’ of problems next spring.   
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After The Hunt: Preserving Venison 

 

Wild game provides wholesome, nourishing food, but food safety is key for preserving the meat.  To retain the quality of 
meat, it is important to handle and preserve the meat safely and efficiently.  The most popular methods to preserve the 
meat are freezing, dehydrating, or canning.   Pressure canning is the only method to can meat.  Be sure your canner is in 
good working order and remember to adjust the processing pressure for your altitude of residence.    (If you don=t know 
what your altitude is, contact the extension office for that information.) 

Dehydrating meat into jerky makes a quick snack that is easy to store and is portable.  The ideal dehydrating 
temperature is 140F.  But the meat must be heated, either before or after dehydrating, to 160F.    

After the hunt, preserve venison by cooling the dressed carcass to 35-40F as soon as possible.  Age the carcass at 40F 
or less to reduce game taste and tenderize the meat.  Freeze meat for 3 months or less for best quality.  A pressure 
canner must be used to safely can venison.   

 

Baking Perfect Sweet Potatoes 

Have you ever baked a sweet potato and it remains hard?  Time and temperature are important.  So try this method.  
Wash and scrub the potato.  Poke it with a fork or knife several times.  Jump-start the baking in the microwave until the 
internal temperature reaches 200F, about 6 to 9 minutes, flipping every 3 minutes.  Then, place on a wire rack set in a 
rimmed baking sheet to allow air circulation.  Bake at 425F for one hour to finish cooking.  The finished potato should 
be creamy and flavorful.    
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Food Safety Myths and Facts 
 
Right now, there may be an invisible enemy ready to strike. He’s called bacteria and he can make people sick. Even 
though consumers can’t see bacteria or smell him, or feel him, he and millions more like him may already be invading 
food products, kitchen surfaces, knives and other utensils.  
You have the power to reduce your risk of foodborne illness. Here are four myths shared by the Partnership for Food 
Safety Education which supports consumers to fight food poisoning. 
Cross contamination doesn’t happen in the refrigerator — it is too cold in there for germs to survive! (Myth 1) 
FACT: Some bacteria can survive and even grow in cool, moist environments like the refrigerator. In fact, Listeria 
Monocytogenes grows at temperatures as low as 35.6⁰F. A recent study from NSF International; revealed that the 
refrigerator produce compartment was one of the “germiest” places in the kitchen, containing Salmonella and Listeria. 
In your refrigerator, keep fresh fruits and vegetables separate from raw meat, poultry, seafood, and eggs. Clean your 
refrigerator regularly with hot water and soap and clean up food and beverage spills immediately to reduce the risk of 
cross-contamination. Don’t forget to clean refrigerator walls and undersides of shelves!  
I don’t need to rinse this melon for safety — the part I eat is on the inside! (Myth 2) 
FACT: Sure you’re not eating the rind of the melon, but there are many ways for pathogens on the outside of the melon 
to contaminate the edible portion. A knife or peeler passing through the rind can carry pathogens from the outside into 
the flesh of the melon. The rind also touches the edible portion when fruit is arranged or stacked for serving and 
garnish. Play it safe and rinse your melon under running tap water while rubbing by hand or scrubbing with a clean 
brush. Dry the melon with a clean cloth or paper towel. 
Putting chicken in a colander and rinsing it with water will remove bacteria like Salmonella. (Myth 3)  
FACT: Rinsing chicken in a colander will not remove bacteria. In fact, it can spread raw juices around your sink, onto your 
counter tops, and onto ready-to-eat foods. Bacteria in raw meat and poultry can only be killed when cooked to a safe 
minimum internal temperature, which for poultry is 165 °F, as measured by a food thermometer. Save yourself the 
messiness of rinsing raw poultry.  It is not a safety step and can cause cross-contamination. Always use a food 
thermometer to check the internal temperature of your food. 
 

 


