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Open Tuesday-Thursday 10AM to 9PM
Friday and Saturday 10AM to 10PM

Area’s Largest Selection of Imported & Domestic

WINES and SPIRITS...
specializing in NYS WINES

Stop in today and let our experienced and knowledgeable
staff help you find what you are looking for!

A supplement of the

Thursday, September 17

Saturday, September 19
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www.grisamorefarms.com

Goose Street, Locke
(315) 497-1347   

       At The

     FARM STORE:

      Our Own Sweet Cider

        Pumpkins & Gourds

           
  Canning Tomatoes

           
           

& Shrubs

U-Pick PUMPKINS
Now Ready: U-Pick APPLES

2 

By S.N. BRIERE
Staff Reporter

sbriere@cortlandstandard.net
Although the pies haven’t be-

gun baking at Anderson’s Farm 
Market on Route 281 in Homer, 
the introduction of apples back 
into the market is a sure sign 
that fall isn’t too far away.

Although the market and oth-
ers offer a variety of apples for 
people to purchase, not every 
apple is the perfect apple for 
whatever festive fall food or 
drink you might be making.

“It depends on your pallet,” 
said Jennifer DeHart, the manag-
er of the bakery at Anderson’s.

Some people like really sweet 
apples, but others love apples 
that are a little more tart.

That’s why apple education is 
important, she said, and that’s 
why the store usually has a sign 
indicating how sweet the variety 
is.

She said many people will use 
a Granny Smith apple in their 
pies. However, she said she 
doesn’t like using those.

“In my opinion, a Granny 
Smith apple doesn’t cook down 
enough,” she said.

DeHart said the bakery usu-
ally uses Cortland or MacIntosh 
apples in its pies.

“They will hold their shape 
and have a nice texture in the 
pie,” she said.

For Matt Hollenbeck at Hol-
lenbeck’s Cider Mill in Virgil, 
the tarter and firmer the apple 
the better it is for baking — the 

kinds of apples your grandpar-
ents talked about using in their 
baking recipes.

“Very rarely do the best 
fresh-eating apples make the 
best processing/baking/hard ci-
der/sauce apples,” Hollenbeck 

said in an email. “Anything with 
a ‘™’ after the name, a punctua-
tion mark in the name, or a cost 
that is higher than the average 
classic variety (a ‘club’ apple) is 
almost certain to be a bad apple 
for baking.”

“In general, the best available 
baking apples are older varieties, 
not that older apples are better 
baking apples, but that new va-
rieties are bad baking apples” 
Hollenbeck added.

Hollenbeck said some of the 
greatest apples for baking are 
the older varieties like North-
ern Spys, Gravensteins, Wine-
saps, 20 Ounce or Rhode Island 
Greenings.

“Some of those are almost 
exclusively processing apples, 
while some like Northern Spys 
are excellent for everything 
from fresh eating to hard cider,” 
he said.

However, DeHart said she re-
ally likes Honeycrisp apples for 
the apple crisp she makes at 
home. The sweetness of the ap-
ple means she can use less sug-
ar, noting she only uses a little to 
get “the apples juicing.”

She also said they’re great ap-
ples because they’re offered for 
most of the season.

If you’re making applesauce 
you should use a mixture of ap-
ples.

“A good applesauce has a vari-
ety,” she said.

Hollenbeck said a softer, fla-
vorful apple is good for sauces 

Apple 
education

Pies, cider and 
applesauce 

need different 
varieties

Todd R. McAdam/managing editor
Matt DeHart positions a bin of apples next to one of pears at Anderson’s Farm Market on Route 281 
in Homer. 

Look for
Smart Source

coupons...appearing 
Fridays in the

Cortland Standard

See APPLE, page 3



4019 Rt. 281 | Cortland, NY
607-753-1263

Mon., Wed., Fri. 9-6

© 2020 Bombardier Recreational Products Inc. (BRP). All rights reserved. ®, TM and the BRP logo are trademarks of BRP or its affiliates. In the U.S.A., products are distributed by BRP US Inc. BRP reserves the right, at any time, to discontinue or change speci�cations, prices, designs, 
features, models or equipment without incurring obligation. CAN-AM OFF-ROAD VEHICLE: Some models depicted may include optional equipment. For side-by-side vehicles (SxS): Read the BRP side-by-side operator’s guide and watch the safety DVD before driving. Fasten lateral 
net and seat belt at all times. Operator must be at least 16 years old. Passenger must be at least 12 years old and able to hold handgrips and plant feet while seated against the backrest. SxS are for off-road use only; never ride on paved surfaces or public roads. For your safety, the 
operator and passenger must wear a helmet, eye protection and other protective clothing. Always remember that riding and alcohol/drugs don’t mix. Never engage in stunt driving. Avoid excessive speed and be particularly careful on difficult terrain. Always ride responsibly and safely.
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and the first that came to his mind were Cortlands 
and MacIntoshs.

“But almost all early or ‘summer’ apples are good 
candidates for applesauce,” Hollenbeck said.

Hollenbeck’s, which is also known for its cider, uses 
less marketable apples to make its cider.

“The fruit that is asymmetrical, too green, too small, 
too large, etc. fruit that consumers won’t pick to eat 
fresh, is still safe, healthful and delicious,” Hollenbeck 
said. “Sweet cider is just a way to help people be able 
to appreciate those qualities over their aesthetic 
deficiencies. That’s not to say that varietal selection 
and blending choices aren’t important or greatly con-
sidered, they are, otherwise people wouldn’t have a 
preference for one mill’s cider over any other.”

However, Hollenbeck said the apples they pick to 
use in cider or pies at the mill depend on what’s in  
season.

“While Macs are perfect straight from the tree, not 
all apples are best right when they are picked,” he 
said. “For instance, Northern Spys are at their best 
if left for a few weeks and Ruby Frost shouldn’t be 
eaten until December.”

Flavor changes with time, even after an apple is 
picked, Hollenbeck said. “Apples are still alive even 
after being picked, so sugars and starches continue 
to be metabolized and the flavor and texture evolve 
as they sit. We have a pretty standard progression of 
varieties that we use throughout our season, one va-
riety for the first week or two of pies, a second until 
mid-November, another for Thanksgiving, and yet an-
other in December and beyond. Our sweet cider fol-
lows a similar progression.”

APPLE
continued from page 2

Todd R. McAdam/managing editor
Apple sellers typically sell a number of varieties, which change through the season. Each variety has its strengths 
and weaknesses depending on whether one wants to eat it, cook it or press it into cider.

Still Old Fashion Friendly Service By Darrel & Kay Reakes Family
4107 Rt. 13 Truxton (607) 842-6322 www.reakescountrygoods.com

FRESH PRODUCE, GIFTS, AND ANTIQUES

Beautiful Mums & Pumpkins, Straw, Corn
Stalks, Fall Wreaths, Gourds, HONEY CRISP

APPLES, Cortlands, Macs, & More… Tomatoes,
Winter Squash, Face Masks, Scarves, Jewelry,
Shawls, Purses, Essential Oils, Candles, Pies,

Honey, Maples, Local Beef, Amish Bacon

Need Study Space?
1 Drawer stands, Desks, Drop Leaf Tables

New Fall Hours
Open 4 Days a week
Thursday & Friday 10-6

Saturday 10-4 • Sunday 11-4Amish
Furniture

Apple picking is the quint-
essential fall activity. From 
climbing ladders to browsing 
stalls packed with seasonal 
goods, there’s fun to be 
had at any age. Simply grab 
a basket and start picking. 
Here are a few apple variet-
ies to look for at your local 
orchard:

• Cortland
• Empire
• Gala
• Honeycrisp
• Lobo
• McIntosh
• Melba
• Paula red
• Spartan

As you stroll among the 
trees, take some time to fill 
your lungs with the fresh 
country air. Remember to 
pack a camera, or make sure 
your cell phone is charged, 
so you can capture the pre-

cious moments you share 
with family and friends.

Apple everything
There’s no shortage of 

ways to enjoy freshly picked 
apples. Before you leave, 
remember to stop in at the 

orchard’s market for a selec-
tion of specialty products 
including apple sauce, cider, 
donuts and vinegar. Alter-
natively, you can bring your 
harvest home for an after-
noon of baking pies, crum-
bles and tarts.

Orchards: a top pick for fun



We Manufacture Both 26 & 29 Gauge
Steel Roofing & Siding.

We Manufacture Our Roofing, Siding & Steel Buildings at our facility.

Exterior

Industrial

Storage

Commercial

Corrugated Panel

Slimline® Panel

975 29 ga. Panel

Factory Facilities
Essex manufactures our steel buildings in our plant located in Cortland, NY. These are actual photographs 
from our facility. When you purchase a building from us you know exactly what you are buying. Unlike 
other steel construction websites, Essex designs and manufactures the structures that we sell, instead of 
those “other guys,” who send out their production to the lowest bidder. We recommend you ask to visit 
the factories of the company you buy from - that way you will not have any surprises with your building.

1215 26 ga. Panel
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6905 Route 80 East, Tully, New York
(315) 683-5532 • nellcaseysfarmmarket.com

WE DO NOT ACCEPT CREDIT OR DEBIT CARDS

HOURS: THURSDAYS, FRIDAYS, SATURDAYS 10AM-6PM
SUNDAYS 10AM - 4 PM CLOSED MONDAYS, TUESDAYS, WEDNESDAYS

MMMums, Cut Flower Bouquets,
Herbs, Houseplants,

FFFlowering Kale & Cabbage

BROWSE OUR
GREENHOUSES & OUTDOOR
DISPLAYS OF PUMPKINS,

MUMS AND FALL
DECORATIONS

LOCAL MAPLE SYRUP &&& HHHOOONNNEEEYYY
COMPOSTED MANURE • LIME • TOP SOIL • PEAT MOSS
PLANT FERTILIZER • POTTING SOIL • GARDENING

SOIL • STRAW BALES • BAGGED MULCHES

“Fresh From Our Farm”
Sweet Corn, Potatoes, Tomatoes,
Cabbage, Kale, Sweet & Hot

Peppers, Leeks, Heirloom Tomatoes,
Celery, Summer Squash,
Fall Squash & Beets RATIONS.

S
G

(opposite Builder’s Best Do-It-Center)

LANDSCAPE DESIGN & INSTALLATION

Fall! 
A Great Time to Landscape!
Gorgeous Mums Have Arrived!

Sales!

BEAUTIFUL
MUMS!

Step Into

THE CINNAMON APPLE COTTAGE
GIFT SHOP!

Enchanting Gifts For Home & Garden

Whether you waited until the last minute or simply want 
to make your own, here are a few ideas for Halloween cos-
tumes you can easily create at home. 

1. Sandwich board outfits
All you need are two large pieces of cardboard and string 

to build your sandwich board. Use markers, paint or other 
craft supplies to turn yourself into:

• A chocolate bar. Use tin foil to mimic the classic wrap-
per texture.

• A social media post. Choose a funny celebrity tweet or 
pretend you’re a photo on Instagram.

2. Character impersonations
Comb through your closet or borrow pieces from family 

members to recreate the iconic look of a fictional person. 
Here are a few options:

• Mario. You’ll need a fake mustache, denim overalls, 
white gloves and a red T-shirt and hat.

• Wednesday Adams. Put on a black dress and wear your 
wig or hair braided. To nail the look, be sure to smear on 
white face paint.

3. Balloon creations
If you have a bag of birthday balloons lying around, all it 

takes is a little creativity and a strong set of lungs to turn 
yourself into:

• A bunch of grapes. Cover your body in dark blue or pur-
ple balloons. Top off the creation with a green hat and scarf 
to represent the stem and leaves.

• A bubble bath. Use white balloons and accessorize with 
a bath brush and rubber duck. 

3 types of DIY costumes 
anyone can make



If you want to celebrate 
Halloween with your kids 
from the comfort of your 
home, here are a few on-
theme activities the whole 
family will enjoy. 

1. Play board games
There’s no better time to 

play games like The Were-
wolves of Millers Hollow, 
Cauldron Quest and Ghost 
Blitz than on Halloween. 
You can also play mon-
ster-themed charades or  
Pictionary.

2. Sing karaoke
Choose a selection of songs 

that suit the occasion and belt 
out the lyrics on your own or 
as a group. Your playlist can 
include Monster (Lady Gaga), 
Zombie (The Cranberries) and 
Ghostbusters (Ray Parker Jr.). 

3. Organize a photo shoot
Make a creepy backdrop 

and show off your costumes 
in a makeshift photobooth. 
Alternatively, you can host a 
fashion show in your living 
room.

4. Make a home movie
Recreate scenes from clas-

sic Halloween movies like The 
Nightmare Before Christmas 
and Hocus Pocus or write 
your own script. Make sure 
every¬one has the chance to 
play a fun role.

Once your little mons¬ters 
are in bed, wrap up the eve-
ning in your pajamas with a 
bowl of popcorn and a scary 
movie.

1. Go South
2. Stay here and visit a NAPA Auto Parts Store or a NAPA Auto

Care Center for all your winter driving needs!
EITHER WAY... BE PREPARED, DON’T WAIT!

Send orders to our stores anytime at napaonline.com

EITHER WAY..

Quality
Wiper Blades
and Powerful
NAPA Batteries
for just about
anything.

– Plow Parts –

EMPLOYEE OWNED

NAPA AUTO PARTS
KELLOGG AUTO SUPPLY

We keep America Running

CORTLAND
West Road • 607-753-9671

DRYDEN
52½ North St. • 607-844-8175

CORTLAND
161 S. Main St. • 607-753-9601

MORAVIA
Cayuga Street • 315-497-1771

LAFAYETTE
Rt. 20 and Rt. 81 • 315-677-3111

2 Easy Ways to Prepare for the Next 6 Months

o A/C Service
o Alignments
o Tires
o Brakes

o Diagnostics
o Engine Repair
o And Much More!

Frank Holland
(607) 299-4116 | Fax (607) 299-4245
3783 US Rte 11 McGraw, NY 13101

WWe
Do:

FFrraannkkyy’’ss FFiixx IItt
RRepaiir SShhop

THINK CIDER!

Fall 2020:
Plans and Situations Change,

Traditions Don't.
Be sure to watch our ads in the Cortland Standard, and check our
Website and Social Media for Up to Date Information About our
COVID-19 Changes and Protocols. Join Us For Our 88th Season!

Route 392,Virgil • (607) 835-6455
www.HollenbecksCiderMill.com

Cortland Standard/Autumn – Thursday, September 17, 2020 / Celebrate! – Saturday, September 19, 2020 5 

Family 
activities for 
a Halloween 

at home

OPEN: Wednesday - Saturday 10:00 AM - 5:00 PM 
Sunday 1:00 - 5:00 PM thru September 
Last Admission at 4:00 PM  Masks Required 

A Hidden Gem in Central New York 
Come walk through history with us! 

4386 US Route 11 South   Cortland, NY  
607-299-4185  www.cnylivinghistory.org 

Halfway between Syracuse & Binghamton 
1/2 mile off I-81, exit 12 - Route 11 South 

Three Unique Museums ~ One Price! 

Brockway Trucks Local History 
Model Trains Military Memorabilia 

Vintage Tractors and More!

We offer a Spacious and Clean,  
Family Friendly Facility! 

 
Groups of 10 or More  

Welcome by Appointment 

Planning a Function?   
Ask about our  

Rental Spaces & Rates 

Save ~ $1.00 Off Adult Admission 

ANDERSON’S
FARM

MARKET

A

APPLES • CHEESE
BAKED GOODS

Mon.-Sat. 8AM-7PM Sunday 10:30AM-5PM • 749-5551
Rte. 281, Little York
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From the golden hue of corn �elds to the vibrant red of forest foliage, there’s immense beauty to 
be found in the fall. Are you ready to make the most of the season? Lace up your hiking boots, put 
on a comfy knit sweater and set out to explore the wilderness.

Breathe in the crisp air and admire the changing scenery as you stroll through local green spaces. 
Gather your thoughts alone or enjoy the company of family, friends or a pet. If you’re feeling ad-
venturous, there are landscapes to discover by bike, car, motorcycle or horseback.

From vineyards and orchards to mountain trails and lakeside parks, there’s no shortage of breath-
taking backdrops for outdoor activities. Remember to slow down and take your time. Pack a pic-

nic, unwind with a novel, ease 
your mind with meditation or 
�ll the pages of a sketchbook.

Whether you’re a novice or de-
dicated birdwatcher, be sure to 
also listen for the signature 
calls of geese and other migra-
tory species. Watch as they soar 
far overhead by the hundreds 
— a hallmark of this transitio-
nal season.

By the time you settle in for the 
evening with a bowl of hearty 
root vegetable stew or a warm 
mug of cider, you’ll have no 
doubt that fall is a magical time 
of the year.

Fall in love with the outdoors this autumn

This fall-inspired dish brings together aromatic spices 
and freshly harvested vegetables. Enjoy it after a stroll 
through the park or an afternoon raking leaves.

Start to �nish: 1 hour (30 minutes active)
Servings: 6

INGREDIENTS
• 1 tablespoon butter
• 1 yellow onion, diced
• 3 cloves garlic, �nely chopped
• 1 teaspoon curry powder
• 1/4 teaspoon ground cinnamon
• Salt and pepper, to taste
• 1 butternut squash, peeled, seeded and diced
• 1 potato, peeled and diced
• 3 cups chicken stock
• 1 400-millilitre can coconut milk
• 1 tablespoon tomato paste
• 1 tablespoon maple syrup
• Juice of 1/2 lemon
• A few sprigs of chives, chopped

DIRECTIONS
1. In a large pot, melt the butter. Add the onion and cook at medium-high 

heat until translucent. Add the garlic and cook for another minute. Add the 
curry and cinnamon, and cook for an additional minute. Salt and pepper 
generously.

2. Add the squash and potato. Mix until the vegetables are evenly coated in the 
spice mixture.

3. Add the chicken stock, coconut milk, tomato paste, maple syrup and lemon 
juice. Bring to a boil, lower the heat and let simmer for 20 to 30 minutes.

4. Use a hand blender to purée the soup. Add salt and pepper to taste. Garnish 
with chives.

Creamy butternut  
squash soup

MAKE IT VEGAN!
For a plant-based version of this 

soup, replace the butter with olive oil 
and use vegetable broth instead of 

chicken stock.

34 / SEPTEMBER-OCTOBER 2020 / NEWSPAPER TOOLBOX Include ad spaces to generate revenue from the content on these pages.

From the golden hue of corn �elds to the vibrant red of forest foliage, there’s immense beauty to 
be found in the fall. Are you ready to make the most of the season? Lace up your hiking boots, put 
on a comfy knit sweater and set out to explore the wilderness.

Breathe in the crisp air and admire the changing scenery as you stroll through local green spaces. 
Gather your thoughts alone or enjoy the company of family, friends or a pet. If you’re feeling ad-
venturous, there are landscapes to discover by bike, car, motorcycle or horseback.

From vineyards and orchards to mountain trails and lakeside parks, there’s no shortage of breath-
taking backdrops for outdoor activities. Remember to slow down and take your time. Pack a pic-

nic, unwind with a novel, ease 
your mind with meditation or 
�ll the pages of a sketchbook.

Whether you’re a novice or de-
dicated birdwatcher, be sure to 
also listen for the signature 
calls of geese and other migra-
tory species. Watch as they soar 
far overhead by the hundreds 
— a hallmark of this transitio-
nal season.

By the time you settle in for the 
evening with a bowl of hearty 
root vegetable stew or a warm 
mug of cider, you’ll have no 
doubt that fall is a magical time 
of the year.

Fall in love with the outdoors this autumn

This fall-inspired dish brings together aromatic spices 
and freshly harvested vegetables. Enjoy it after a stroll 
through the park or an afternoon raking leaves.

Start to �nish: 1 hour (30 minutes active)
Servings: 6

INGREDIENTS
• 1 tablespoon butter
• 1 yellow onion, diced
• 3 cloves garlic, �nely chopped
• 1 teaspoon curry powder
• 1/4 teaspoon ground cinnamon
• Salt and pepper, to taste
• 1 butternut squash, peeled, seeded and diced
• 1 potato, peeled and diced
• 3 cups chicken stock
• 1 400-millilitre can coconut milk
• 1 tablespoon tomato paste
• 1 tablespoon maple syrup
• Juice of 1/2 lemon
• A few sprigs of chives, chopped

DIRECTIONS
1. In a large pot, melt the butter. Add the onion and cook at medium-high 

heat until translucent. Add the garlic and cook for another minute. Add the 
curry and cinnamon, and cook for an additional minute. Salt and pepper 
generously.

2. Add the squash and potato. Mix until the vegetables are evenly coated in the 
spice mixture.

3. Add the chicken stock, coconut milk, tomato paste, maple syrup and lemon 
juice. Bring to a boil, lower the heat and let simmer for 20 to 30 minutes.

4. Use a hand blender to purée the soup. Add salt and pepper to taste. Garnish 
with chives.

Creamy butternut  
squash soup

MAKE IT VEGAN!
For a plant-based version of this 

soup, replace the butter with olive oil 
and use vegetable broth instead of 

chicken stock.



Cortland Standard/Autumn – Thursday, September 17, 2020 / Celebrate! – Saturday, September 19, 2020 7 

This year, National Hunting, Trap-
ping and Fishing Heritage Day 
ta kes place on Saturday Septem-
ber 19, 2020. To help you mark 
the occasion, here are some tips 
on setting and attaining your hun-
ting goals. 

START AT THE BEGINNING
It’s always best to begin with small, 
inexpensive hunts. These provide 
low-pressure situations in which 
you can become familiar with the 
terrain, game and various techni-
ques involved. 

RESEARCH AND PLAN AHEAD
If you’re aiming to complete a slam 

fer these hunts and inquire about your pay-

to take payment over a few years, which is 
a great way to pay for a hunt that would 
otherwise be too expensive.

DON’T GIVE UP
It’s easy to get discouraged, either be-
cause of the cost of a hunt or because 
fear of failure makes the task seem out-

right impossible. These worries are na-
tural, but they’re also unfounded and 
can undermine your determination before 
you have a chance to reach your goal. 
Ample preparation will help you become 

By starting small, researching what you 
need to do to meet your objectives and 
keeping your target in sight, you’ll be 
able to reach your goals.

This year, National Hunting and Fishing 
Day takes place on September 26, 2020. 
The occasion is an ideal opportunity to 
take stock of America’s rich hunting tra-
dition and make connections with other 
hunters. Here are three ways you can mark 
the occasion. 

1. DONATE TO CONSERVATION EFFORTS
Wildlife conservation efforts are crucial 
to the long-term sustainability of hun-
ting. However, most initiatives need help 
to operate. Donating time or money to a 
local conservation effort is a great way  
to celebrate the tradition of hunting in 
America. For children, volunteering is  
a good option, as they’ll learn 
about how important these ef-
forts are for the environment. 

2. TAKE THE PLEDGE
The National Hunting and Fi-
shing Day pledge, which you 
can make online at nhfday.org/
pledge, con sists of committing to 
taking someone shooting, hun-

pledge, you’ll be entered in a 

3. TAKE THE FREE  
NRA HUNTER EDUCATION COURSE

is something that every hunter should 
be familiar with, especially novices who 
may be nervous. Plus, the association 
has raised more than $150,000 for wild-
life conservation. 

This year, take time to make a difference 
and help preserve America’s hunting he-
ritage by taking part in National Hunting 
and Fishing Day. 

Setting and achieving  
hunting goals

3 ways to celebrate  
National Hunting and Fishing Day

September 19, 2020
NATIONAL HUNTING, TRAPPING 

AND FISHING HERITAGE DAY 

September 26, 2020
NATIONAL HUNTING  

AND FISHING DAY 
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September 26 is National Hunting and Fishing Day

When it comes to hunting water-
fowl, setting up the right decoy spread 
is crucial to your success. Here’s what 
you need to know about luring in snow 
geese, Canada geese and ducks.

 ———
Snow geese

Since these birds tend to move in 
flocks of hundreds, you’ll need to set 
upward of 1,000 decoys to attract 
them. If you’re relying solely on full 
body decoys, however, about 200 to 
400 should suffice to create a realistic 
setup. 

Canada geese
Early in the season, about 20 to 30 

decoys dispersed in groups of five to 
seven is enough. Once these birds be-

gin to migrate, however, their flocks 
increase in size and you’ll need closer 
to 120 decoys. Toward the end of the 
season, reduce the number of decoys 
and opt for lifelike, full body options. 

Ducks
When you hunt ducks, the appropri-

ate number of decoys depends on the 
body of water where you’re set up. 
A more expansive area will require a 
larger decoy spread to look realistic. 
For example, a dozen decoys will suf-
fice for a pond, but you’ll need several 
dozen on a large lake. 

———
Remember to check for changes to 

your regional hunting regulations be-
fore the start of each season.

Hunting is a popular activity that 
primarily takes place on public land. 
Since game with¬in this territory is 
a collective resource that must be 
shared, there are certain rules you 
must respect. 

First, it should be noted that your 
right to hunt doesn’t give you priority 
access or exclusive use of public ter-
ritory. It’s also prohibited to infringe 
on the right of others to hunt legally. 
To ensure courteous collaboration and 
ethical conduct among hunters, you 
must: 
l Respect the right of other hunters 

to access legal hunting sites
l Refrain from damaging a hunter’s 

lookout or blind

l Never purposefully disrupt some-
one else’s legal hunt
l Leave the bait, lures and traps set 

by other hunters intact
l Move around discreetly to avoid 

frightening nearby animals
l Wear a fluorescent orange gar-

ment that’s visible at all times
If you wish to hunt on private prop-

erty, you must first be gran¬ted access 
by the property ow¬ner. To ensure 
there isn’t a miscommunication, it’s 
ad¬visable to request written autho-
rization.

Finally, remember that you must 
also share public territory with other 
outdoor enthusiasts such as hikers 
and mountain bikers. 

Hunting waterfowl: a brief guide to decoys How to share the forest safely with others



Complete Construction Concepts, LLC
Agricultural • Equestrian
Industrial • Self-Storage
Commercial • Residential
Solid Core • Garages

Big or Small,
We Tackl i All!

CALL USTODAY!
(607) 749-7770

Auger Service Available
Like us on Facebook

137 South Main Street, Homer NY 13077

ckle it All!

NY 13077

SAVE 15% OFF
YOUR WINE PURCHASE
MUST PRESENT COUPON

(EXCLUDES BOXED WINES)

NOT TO BE COMBINED WITH ANY
OTHER SALE OR DISCOUNT.

DISCOUNT LIQUORS
EXPIRES 10/31/20

SAVE 20% OFF
CASES OF WINE

Any 12 Bottle Case of 750 ml
OR 6 Bottle Case of 1.5 Liter

Mix and Match
DISCOUNT LIQUORS
MUST PRESENT COUPON
NOT TO BE COMBINED WITH ANY OTHER SALE OR DISCOUNT.

EXPIRES 10/31/20

  1112 Groton Ave. Plaza, Cortland (behind Burger King)

                607-753-8575
OPEN: TUES.-THURS. 10AM TO 9PM 

FRI. & SAT. 10AM TO 10PM

WINES and SPIRITS...
specializing in

NYS WINES
Stop in today and let our experienced 

and knowledgeable staff help you 
find what you are looking for!

883 ROUTE 13, CORTLAND, NY
607-756-2021

Open 7 Days a Week at 10:30AM

Cortland Standard/Autumn – Thursday, September 17, 2020 / Celebrate! – Saturday, September 19, 20208 

Student Summer Storage

(NEAR THE SUNY CAMPUS)

4 Convenient Locations

CORTLAND
S E L F - S T O R A G E
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