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Clipping Oat Stubble Helps New Seeding 

Clipping and removing small grain stubble can improve your alfalfa and red 

clover seedings. Ervin Oelke (ELK-e), agronomist at the University of Minnesota, 

suggests clipping close to the soil surface, but says you shouldn't clip later than 

August 20 in most of Minnesota. Clipping also eliminates the problem of volunteer 

grain which can smother the legume crop and helps control annual and perennial weeds. 

Oelke suggests allowing annual weeds such as pigweed or lambsquarter to reach 

a height of 10 to 12 inches before clipping. If these weeds are clipped at a 

younger growth stage, they may branch out and regrow to create even greater 

competition for legume crops. 

Remove the clippings from the field to prevent smothering the legume stand. 

The clippings can be baled and used for bedding in many cases. Oelke also advises 

checking new seedings periodically for infestations of leafhoppers or grasshoppers. 

Consider spraying with an approved insecticide if populations of these insects 

are high. 
* * * * 

Cut Alfalfa by First of September 

Take your last cutting of alfalfa by the first week of September. Oliver 

Strand, University of Minnesota asronomist, says cutting alfalfa after the first 

week of September could lead to severe wioterkill. If you're short on hay and it's 

necessary to take a cutting of alfalfa after the first week in September, Strand 

suggests waiting until mid-October or after the first killing frost to cut the 

hay. 

**** 
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Dairy Heifers on Pasture May Require Supplemental Feed 

Late sum:ner and fall pastures may not provide enough feed for replacement 

dairy heifers. Bill Mudge, dairy specialist at the University of Minnesota, 

suggests feeding some supplemental grain or hay if necessary to keep heifers 

growing rapidly. Dairy heifers on pasture also need extra calcium and phosphorus, 

in addition to trace mineral salt. Mudge suggests keeping either dicalcium 

phosphate or steamed bone meal available free choice. 

**** 
Tree Plantation Owners: Check Plantings 

Tree plantation owners are encouraged to check plantings regularly throughout 

the growing season for damage from pocket gophers, drought, weed competition, 

insects and disease. Marvin Smith, University of Minnesota forestry specialist, 

says owners should also have adequate measures for fire protection. These measures 

are especially important with the possibility of late summer heat and drought. 

**** 
Springing Dairy Heifers Need Adjustment Period 

Keep springer dairy heifers with the milking herd for about a month before 

calving. Bill Mldge, dairy specialist at the University of Minnesota, says this 

will help heifers become accustomed to feed and herd routine so they'll reach 

peak milk flow sooner. Heifers will also be quieter during the first few 

mil kings. 

**** 
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Chocolate with Bloom Safe to Use 

That silvery gray color that you may have noticed on chocolate stored in the 

kitchen cupboard this summer does~ mean the chocolate has spoiled. Grace Brill, 

extension nutritionist at the University of Minnesota, explains that the grayish 

cast -- called "bloom" is simply cocoa butter that has come to the surface 

because of the heat. So it's perfectly safe to use the chocolate, but to avoid the 

bloom, store the chocolate in a cooler place. 

* * * * 
Too Hot or Too Cold is Just Right 

Summertime is casual meal time. But extension nutritionists at the University 

of Minnesota warn you not to get~ casual. Make sure you keep food safe to eat. 

Keep h2,t foods hot -- above 140 degrees -- and keep cold foods cold ·- below 40 

degrees. Serve food as soon as possible after cooking or refrigerate it promptly 

and keep it refrigerated until you serve or reheat it. To cool large quantities 

of food quickly, put it in shallow containers in the refrigerator. 

* * * * 
Cooling After Scalding Important for Corn 

If you're planning to freeze some corn on the cob to enjoy next winter, be 

sure not only to scald the cobs the recommended length of time but to cool them 

in ice water or cold running water for at least twice the length of the scalding 

period. Mrs. Shirley Munson, home economist in the Department of Horticultural 

Science at the University of Minnesota, says that if the cobs of corn are not 

cooled sufficiently the frozen corn will be mushy. 

You'll find helpful information on procedures to use in preparing vegetables 

as well as fruits for freezing in the University publication, ''Freezing Fruits and 

Vegetables," Extension Folder 165. Get a copy at your county extension office 

or from the Bulletin Room, University of Minnesota , St. Paul, Minnesota 55101. 
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