
The Weather Alert app, created by
Meterologist Matt Dixon with UK  Ag
Weather Center, has a two-fold
priority: 1) heighten awareness during
extreme weather conditions and  2) to
empower KY Farming operations with
valuable insights for management and
production-related decisions.  
Some may think it is only for those
with farming operations, however, it is
a great app to have in general  with it’s
quick notices and great radar.
Especially if you have friends and
family all over the country, you can
put in  their address and see what’s
going on in their world!
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Why Leaves Change
 Fall is one of the most beautiful seasons of the year, as tree leaves change

colors to bright oranges, vibrant reds and eye-popping yellows. Trees that

change color in the fall are deciduous trees. They go dormant in the winter to

protect the tree from freezing temperatures and will generate new leaves in

the spring.

    Three factors cause the tree leaves to change color at this time of year:

length of night, leaf pigments and weather. Length of night is the only

constant of the three. Following the summer solstice in June, the daylight

shortens in the Northern Hemisphere and nights become longer. It is the

increasing length of night that triggers certain reactions in trees and leaves.

     Chlorophyll, which produces the green color in leaves, and carotenoids,

which gives us the orange, yellows, and browns, in conjunction with sunlight,

are working all summer to produce food for the tree. After the solstice, night

length steadily increases, causing excess plant sugars to build up, chlorophyll

production to slow down and eventually stop in the leaf. When chlorophyll

production ceases, the carotenoids pigments are unmasked and any

anthocyanins in the leaf start producing the reddish, purple colors in response

to bright light, giving the leaves their fall colors. 

      As time passes, a cell layer between the leaf petiole, where it connects to

the stem of the tree, begins to close. Once that cell layer completely closes,

the leaf drops, closing off any openings into the tree and protecting it from

winter’s freezing temperatures and harsh winds.

     Fall color vividness depends on temperature and moisture. Sunny, warm

days, cool nights and soil moisture in early fall produce the most color. This

combination of moisture and temperature produce a vast array of color and

that’s why no two autumns are ever alike.
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     While turkey is the center of many Thanksgiving meals, the side dishes and desserts deserve equal

attention. Some of the common vegetables and fruits associated with Thanksgiving have interesting – if

sometimes a bit misleading – histories or myths surrounding them. Below are a few questions (and answers)

about sweet potatoes, pumpkins, and cranberries – staples for Thanksgiving.

      Believe it or not - yams and sweet potatoes

are entirely different plants! Sweet potatoes

used for baking, pies, and fries come from

Ipomoea batatas, or a vining member of the

morning glory family. Plants produce edible

underground storage structures called tuberous

roots. Sweet potatoes are native to Central and

South America and are available in a wide variety

of colors. They are divided into dry or moist

types. The moist, orange ones are most familiar

to Americans.

    

Continued on Page 4

Are the ingredients at the Thanksgiving Table
Really What They Say They Are?

Pumpkin Spice Anyone?

           Yams (Dioscorea polystachya) are also vining plants, but they belong to the yam family. Yams are native

to Africa and Asia. Yams also produce a large underground storage structure (called tubers) that are often

much larger than a sweet potato (up to 50 pounds). Believe it or not – all those cans of yams that we see in

the grocery store in the US usually contain sweet potatoes – not true yams. True yams are popular in Latin

American countries but rarely seen in the US.

     Sweet potatoes have been grown in the US for a long time – they were popular in the south around the

time of the Civil War. They were inadvertently called yams by slaves because they resembled the true yams

that they grew in Africa. The common name of yam has stuck with sweet potatoes ever since.

     What type of pumpkin is made into canned pumpkin?  Sometimes, not all “pumpkin” is used for canned

pumpkin puree!  Instead, most canned pumpkin is actually made from butternut or other winter squashes. But

before you complain to processors with emails about misleading consumers, this one is a little more

complicated. Both pumpkin and squash are members of the cucurbit family. (The cucurbit family also includes

cantaloupe, cucumber, watermelons, and gourds.) Pumpkin tends to be a general term that describes a round,

hard fruit with yellow to orange skin. Therefore the common name of pumpkin is used for several different

species of squash. Cucurbita pepo includes field pumpkins (pumpkins that we associate with jack-o-lanterns

and Halloween) and acorn squash. Cucurbita moschata includes butternut and a few other pumpkins, with

‘Dickinson’ being a common variety used.  C. moschate ‘Dickinson’ is also known as Kentucky Field Pumpkin.

 



     Where are cranberries from? Cranberries (Vaccinium marcorcarpon) for the US market are grown
primarily in Wisconsin, Massachusetts, New Jersey, Oregon, and Washington. Cranberry is a low-growing,
cold-hardy, evergreen shrub or groundcover that is native to swamps and bogs of northeastern North
America. The fruit is often harvested by flooding the fields because the ripe fruit will float to the top.
Native Americans used

     What about pumpkin spice? While this certainly wasn’t on the first Thanksgiving table, you see this
ingredient in everything right now – lattes, desserts, candles, and even dog biscuits. Pumpkin spice seems
to be the flavor and/or scent of fall. But did you know that pumpkin spice does not contain any pumpkin?
The combination of cinnamon, cloves, ginger, nutmeg, and allspice exclusively make up the “pumpkin
spice” flavor. Interestingly, all of these spices are from tropical plants that are commonly used for flavor
pumpkin pie – hence the name pumpkin spice.

     In a couple of weeks, when you are sitting at the Thanksgiving table, give thanks – not only to family,
friends, and food – but also to the histories and stories associated with some of those tasty side dishes
sure to be on your table and plate!
 

this native fruit for pemmican, juice, and a dye.  Cranberries almost certainly
showed up on the table at early Thanksgiving feasts. 

 Cucurbita maxima are the large-fruited

squash like Hubbard squash and

pumpkins like ‘Big Max’ or ‘Dill’s Atlantic

Giant’ (these are the super-sized

pumpkins you see at the state fair). The

final species is Cucurbita mixta which

includes cushaw-type pumpkins.

The primary squash/pumpkin used for

pumpkin puree is a type of Cucurbita

moschata, which includes butternut

squash and Dickinson pumpkin, the most

common commercially grown cultivar.

While Curcurbita pepo is the species

most commonly associated with the

name pumpkin (and it is edible), it is not

used for canned pumpkin puree because

it tends to be more fibrous or stringy.

Dickenson variety to the right. Photo by The Spruce

Article from 



Bow Making
Tuesday, November 12,  2024

1:00 p.m
Scott County 

Cooperative Extension,
North Room

Limit One Class Sign up 
per individual

Class size is limited, please call 
502 863 0984 to register 

Different ways to make a
bow will be demonstrated. 

All materials will be
provided at class

Wreath Making 

Thursday, November 14,  2024
5:30 p.m

Scott County 
Cooperative Extension,

North Room

or

Dec. 7        Saturday            9:00 am

Dec 10       Tuesday             10:00 am

Dec. 11     Wednesday        1:00 pm

Dec. 3           Tuesday           5:30 pm
 

Dec. 12         Thursday         5:30 pm

Dec. 17          Tuesday           5:30 pm
Limit One Class Sign up per individual

Class size is limited, please call
502 863 0984 to register 



What’s Out of the Garden for November?What’s Out of the Garden for November?





To see the complete publication of Growing
Your Own Garlic link to GARLIC

There may still be time for you to plant a few cloves of garlic this year!

or type the link above in you browser

https://publications.ca.uky.edu/sites/publications.ca.uky.edu/files/NEP241.pdf
https://publications.ca.uky.edu/sites/publications.ca.uky.edu/files/NEP241.pdf



