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	 The European gypsy moth (Lymantria 
dispar) is a serious West Virginia forest pest. 
It is not native to North America and has 
become a major pest in the absence of any 
natural enemies. 
 	 In 2009, the gypsy moth defoliated over 
44 thousand acres of forested land in the 
Mountain State. This defoliation may lead to 
tree mortality, adverse effects on the timber 
industry, decreased property values, and 
untold ecological harm. Defoliation stresses 
trees, making them less capable to defend-
ing against diseases, other insects, drought, 
soil infertility and injury. Gypsy moth larvae 
feed on over 300 species of trees, with oaks 
(Quercus sp.) being preferred. Oaks are one 
of the most important trees to the ecology 
and economy of our state due to acorn pro-
duction and valuable lumber. Gypsy moths 
avoid ash, tulip poplar, sycamore, catalpa, 
black walnut, cedar and dogwood. 
	 Gypsy moths lay their eggs in masses on 
virtually anything outdoors. Each egg mass 
contains as many as 500-1000 eggs that 
will hatch into hungry caterpillars the follow-
ing spring. These caterpillars pupate in mid-
summer and then the moths emerge from 
mid-to-late summer. 

Hunters Can Help Slow the Spread of the Gypsy Moth
Adam Champ, Plant Regulatory Officer, WVDA Plant Industries Division

Figure 1

	 The pricing of these products at the farm 
level is ridiculous and must improve or we 
will be short in production capacity in the 
next two to five years. In January 2008, for 
example, dairy farmers were receiving $20.5 
per cwt. for their dairy products. In July 2009, 
they received $11.3 per cwt. – but I don’t see 
much change in retail prices. 
	 A few weeks ago it appeared we could 
expect a bountiful harvest of corn and soy-
beans. This came as a surprise to me as 
farmers worried this past spring about plant-
ing due to wet weather. Now the rain that 
affected us in the spring is again causing 
problems, and yield estimates are dropping 
on both corn and soybeans. I’ve received nu-
merous reports of soybeans showing signs 
of germination and growing or of the pods 
breaking open and the bean is falling out. 
The corn standing in the field is showing bac-
teria contamination due to mold damage on 
the ears which has not fallen down to protect 
the grain.
	 When it comes to healthy foods 
consumers are sure to be confused by so 

much advocacy on what is best for us. School 
systems in Baltimore are experimenting with 
“meatless Mondays”. We know there are 
valuable and necessary proteins we need in 
our diets that come from meat. The Center 
for Science in the Public Interest National 
Nutritional Advocacy group has published 
a list of the 10 food items that have been 
responsible for thousands of illnesses. 
Leading the group is leafy greens followed 
by eggs, tuna, oysters, potatoes, cheese, ice 
cream, tomatoes, sprouts and berries. What 
do I say? Wash your foods well, cook them 
well, and you are going to be all right. 
	 West Virginia and nationwide sheep 
producers are under pressure because of 
diseases, and the danger to their sheep of 
a genetic susceptibility to a mad cow-like 
illness called scrapie. Scrapie is a fatal, 
degenerative disease affecting the central 
nervous system of sheep and goats. Scrapie 
has been diagnosed in more than 1,000 
flocks in this country. The WVDA is offering 
free voluntary testing for rams to determine if 
they have a genetic susceptibility to scrapie 
or if they have a genetic resistance against 
the disease. State Veterinarian Gary Kinder 
says “A resistant ram is good breeding stock 
because he won’t pass along susceptibility 
to his offspring.” For more information of this 
free, voluntary program, call the WVDA 

Animal Health Division at 304-558-2214. 
The long-term goal of the program is the na-
tionwide eradication of scrapie, which annu-
ally causes significant loss of production in 
infected flocks and limits export marketing.
	 The much anticipated deer season is 
underway. I never thought I’d see open 
hunting in so many cities. I know Charleston 
city officials are trying to get the number of 
deer in the urban area under control. A Daily 
Mail editorial noted, “With 1 million deer and 
1.8 million people, West Virginia leads the 
nation in deer-vehicle collisions. Recent 
statistics indicate that vehicle-deer collisions 
have risen 18 percent nationally in the last 
five years.” I can attest to this by what we 
have witnessed at the farm. We’ve seen 5 
prized bucks with racks from 8 to 10 points 
that any hunter would like to hang on the wall 
killed on the highway, and we’ve lost count 
of the does killed.
	 Folks, when you’re out driving please 
be careful. State Farm Insurance estimates 
West Virginia drivers have a 1 in 39 chance 
of hitting a deer in the next 12 months. That’s 
up from a 1 in 45 chance last year. I urge 
hunters to select does when hunting to help 
reduce the deer population, and make our 
highways safer.

slow the spread of this invasive pest (see 
Figure 1 below).

	 The West Virginia Department of Agricul-
ture (WVDA) has a Gypsy Moth Quarantine 
in place to combat the gypsy moth and to continued on page 5

continued on page 8



The Market Bulletin	 5

November 2009
Cookin

What’s
`

				  
# #Recipes

	 As has become a tradition, the November recipes will feature the pumpkin. Nutritionally, 
pumpkin is a great source of Vitamin A and Vitamin C and supplies potassium, calcium and 
iron. It is also a bargain when it comes to calories; one cup contains only 49 calories. Although 
perhaps best known for use in desserts, pumpkin is often used in casseroles and soups. Enjoy 
the some of the prize winning recipes from the W.Va. Pumpkin Festival. Happy Cooking!

Pumpkin Pleasers
by Jean Smith, Director, Marketing & Development Division

Pumpkin Spice Bars 
First-place Cookies 

Mary Lou McClure – Barboursville, W.Va. 

	 Heat oven to 350°F. Grease bottom 
and sides of jelly roll pan lightly with 
shortening.
	 Beat eggs, sugar, oil and pumpkin in 
large bowl until smooth. Stir in flour, bak-
ing powder, cinnamon, soda, salt, ginger 
and cloves; spread mixture in pan.
	 Bake 25-30 minutes or until lightly 
browned. Cool completely on wire rack.
	 Frost with cream cheese frosting; 
sprinkle with walnuts.
	 Cream Cheese Frosting: Mix cream 
cheese, butter and vanilla in medium 
bowl. Gradually beat in Confectioner’s 
sugar until smooth.
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Pumpkin Corn Chowder
First-place Pumpkin Dish – Sam McClure – Barboursville, W.Va.

	 2	 tablespoons butter
	 1 	small	onion
10		 ounces frozen whole kernel corn, 		
	  thawed
16 	ounces canned or fresh pumpkin 		
		    puree

	 2	 cups water
	 2	 chicken bouillon cubes
	 1	 tablespoons sugar
1½	 teaspoon salt
	c 	teaspoon ground cinnamon
	 2 	cups half and half

	 Melt butter in Dutch oven, add onion; sauté until tender. Add corn; cook, stirring 
occasionally for 3 minutes. 
	 Stir in pumpkin and next 5 ingredients; bring to boil. Reduce heat; simmer for 5 
minutes. Stir in half and half; cook until thoroughly heated, but do not boil.

				  
# #Recipes

Pumpkin Pie Cake
First-place – Non Traditional Pie Category – Darlene Hudnall, Culloden, W.Va.

	 1	 box yellow cake mix
1¼ 	 sticks butter
	 4	 eggs
	 1	 29-ounce can pumpkin
	 ½ 	 cup	 milk

	 1 	 cup brown sugar
	 2	 teaspoons cinnamon
	 ½ 	 teaspoon ginger
	 ½ 	 cup white sugar

	 Mix yellow cake, reserving one cup, with 1 stick of butter and one egg in mixing 
bowl. Press mixture into bottom of 13x9" cake pan.
	 In separate bowl, mix pumpkin, milk, 3 eggs, brown sugar, cinnamon and ginger: 
spread over cake mix mixture.
	 In third bowl, mix together 1 cup reserved cake mix, ¼ cup butter and white 
sugar. Sprinkle over pumpkin mixture. Bake for 50-60 minutes in a 350°F oven.

#
#

	 Hunters moving campers, trailers and 
RVs from an infested (regulated) county to 
uninfested counties should inspect these 
items for the presence of gypsy moth egg 
masses. If the items have remained in an 
infested area from July to the following 
spring this destructive insect could “hitch-
hike” to or from your favorite hunting spot 
and establish a new population. The egg 
masses are buff colored, approximately 0.5 
inches long, and covered with fine hairs that 
serve to insulate and protect the eggs (see 
Figure 2 right). Of its four life stages, gypsy 
moths spend several months of the year as 

an egg mass, the most likely life stage to be 
artificially spread.
	 Gypsy moths can be spread on firewood 
as well. Firewood can also spread other 
serious, exotic pests, such as the emerald 
ash borer and hemlock woolly adelgid, 
which has caused widespread mortality of 
ash (Fraxinus Sp.) and the eastern hemlock 
(Tsuga canadensis), respectively, in areas 
of West Virginia. Hunters and campers 
are encouraged to burn firewood that was 
harvested locally. Transporting firewood 
to your hunting camp could spread and 
introduce a serious forest pest.
	 For more information, contact the WVDA, 
304-558-2209, or visit www.wvagriculture.
org.

GYPSY MOTH continued from page 2

	4	 eggs
	2 	 cups sugar
	1 	 cup vegetable oil
	1 	 15-ounce can pumpkin
	2 	 cups flour
	2 	 teaspoons baking powder
	2 	 teaspoons cinnamon
	1 	 teaspoon soda
½ 	 teaspoon salt
½ 	 teaspoon ginger
¼ 	 teaspoon cloves 
Cream Cheese Frosting 
	1	 3-ounce package cream  
		    cheese, softened
a		 cup butter, softened
	1 	 teaspoon vanilla
	2 	 cups Confectioner’s sugar
½ 	 cup chopped walnuts

Figure 2




