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A place of healing

Professor’s 
new animal 
welfare 
designation 
shows 
compassion
By Tracy Turner
Ohio State Extension

COLUMBUS – A 
veterinarian and 
assistant professor of 
animal sciences in the 
College of Food, Agri-
cultural, and Environ-
mental Sciences at The 
Ohio State University 
(CFAES) has been 
named a Diplomate of 
the American College 
of Animal Welfare, the 
only swine veterinar-
ian in Ohio to earn 
such a designation.

In fact, Monique 
Pairis-Garcia, who is 
also an animal welfare 
specialist with Ohio 
State University Exten-
sion, is the first veteri-
narian at Ohio State to 
earn board certifica-
tion in this relatively 
new veterinary spe-
cialty. OSU Extension 
is the outreach arm of 
CFAES.

The designation 
means that Pairis-Gar-
cia can demonstrate 
detailed knowledge 
of and special compe-
tence in animal welfare 
across all species. This 
is significant, consider-
ing that the American 
Veterinary Medical 
Association identified 
animal welfare in June 
2006 as “one of the 
top five critical issues 
affecting the veterinary 
profession both in the 
United States and glob-
ally.”

“My entire career 
has been focused on 
animal welfare and 
behavior, so I’m very 
proud and excited to 
bring this honor to 
Ohio State, CFAES 
and the Department 
of Animal Sciences,“ 
Pairis-Garcia said. “I 
think this designation 
means a lot to the field 
of animal welfare sci-
ence and the impact it 
will have on the farm.”

By Amanda Rockhold
arockhold@aimmediamidwest.com

COLUMBUS — 
“Everybody needs beauty 
as well as bread, places to 
play in and pray in, where 
nature may heal and give 
strength to body and soul 
alike,” wrote John Muir 
in his book The Yosemite 
in 1912.

More than 100 years 
later, these words con-
vey the essence of the 
Friends of the Homeless 
Garden (Friends Garden) 
in Columbus, according 
to Sue Simon, Friends 
Garden Coordinator and 
a Franklin County Master 
Gardener Volunteer.

The Friends Garden, 
a 50-by-100-foot lot, is 
located across the street 
from the Friends of the 
Homeless Shelter and 
is operated by the Ohio 
State Extension Master 
Gardener Volunteers 
for Southeast Inc. The 
shelter offers emergency 
housing for 130 men. 
New Horizon Transition-
al Housing sits adjacent 
to the Friends Garden.

Friends Garden pro-
vides a safe place for the 
men of the shelter and 
the families in the tran-
sitional housing to get 

together and socialize. 
Simon added that anyone 
is free to come into the 
garden and harvest what-
ever they want, whenever 
they want, including flow-
ers.

Most of the vegetables 
and fruit in the garden are 
designed to be “pick and 
eat.”

“One of the reasons 
[one of the men in the 
transitional housing] was 
able to move out was 
because of his involve-
ment in the garden,” said 
Simon. “It helped boost 
his self esteem and he 
was able to feel a part of 
something and feel like 
he’s being useful.”

The garden was part 
of the 2018 Columbus 
Urban Farm Tour Series, 
hosted by Ohio State and 
Columbus Urban Farm-
ers Network. Simon, and 
others from Southeast 
Inc. and Ohio State, spoke 
about the garden during 
the tour, Aug. 19.

“The first question I 
usually get is ‘how do you 
tell if it’s a garden or a 
farm?,’” said Mike Hogan, 
Ohio State Agricultural 
and Natural Resources 
Educator. “The best defi-
nition I like to give is an 

urban farm, when you 
compare it to a garden, 
is typically a place that 
grows food for someone 
else.”

And although Friends 
Garden is called a garden, 
it provides food to others 
and so was included it in 
the Urban Farm Series.

“We have about thirty 
urban farms in the city of 
Columbus, which is grow-
ing,” said Hogan, adding 
that there were only five 
in the city of Columbus 
about five years ago. 
“During our Urban Farm 
Series, we like to show a 
whole bunch of different 
models of urban food pro-
duction.”

Friends Garden is a 
very special place, accord-
ing to Simon. “It’s helping 
to transform this little 
part of this neighbor-
hood.”

“The guys are finding it 
not just a place of beauty 
and peacefulness, but 
they’re happy. And it’s 
hard to be happy. Even if 
it’s only for five minutes,” 
said Simon. “It’s a time 
where they can let every-
thing go and not worry 
about everything that 
they have to worry about, 

Wright-Patterson 
AFB giving a  
home to honey bees

By Amanda Rockhold
arockhold@aimmediamidwest.com

WRIGHT-PATTERSON AIR FORCE BASE — 
Thousands of honey bees have found a home at The 
Huffman Prairie State Natural Landmark, thanks to 
the pollination efforts at Wright-Patterson Air Force 
Base (AFB).

“[Wright-Patterson AFB] wants to exemplify envi-
ronmental stewardship and do our part to enhance 
and sustain pollinator populations in Ohio,” said 
Danielle Trevino, Wright-Patterson AFB, environ-
mental protection specialist in the natural resources 
section of civil engineering.

Located on the Wright-Patterson AFB, The Huff-
man Prairie State Natural Landmark (Huffman 
Prairie) currently provides a home for 9 active 
hives with about 250 to 300 thousand honey bees. 
The first six hives were added to the base in 2015. 
Three more were added this year, which were 
swarms caught in swarm traps.

Dwight Wells with Propolis Projects, LLC 
(Propolis) cares for the hives. Propolis is an effort 
developed by the Levin Family Foundation and its 
mission is to combat the recent decline of pollina-
tors in the Midwest and restore healthier honey bee 
populations in Ohio.

Wright-Patterson AFB leases the land to Propolis, 
according to Trevino. Visit propolisprojects.org for 
more information.

“We collaborate with [Propolis] on a lot of efforts 
to protect pollinators and create habitat,” said 
Trevino. These efforts include seed harvesting and 
collection and turning areas into pollinator-friendly 
habitat to the benefit of honey bees and other native 
pollinator species.
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Huffman Prairie improving life for pollinators

amanda rockhold | rural life today
Danielle Trevino, environmental specialist, wright-Patterson Air 
Force Base at the huffman Prairie state natural Landmark, 114 
acres of prairie vegetation.
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Submitted photo
Left to right: william Mattis, Adam Freeland, nicolas hinkle (brown shirt ), Andrew hinkle (william’s 
eagle advisor and tall guy to left of Library), Ron Freeland (on knee in front of library), Jake Dockery 
(boy with beard to right of library), sue simon, Cherie Jorgensen Mattis, and will Knights (tall boy with 
red hair).
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“College life is crazy 
and busy” says Theresa 
Schmieising who knows 
a few things about crazy 
and busy since she is 
the oldest daughter in a 
Shelby County family of 
nine.

During the past couple 
of summers, Theresa has 
been at home, working 
and helping with things 
around the house, but 
during the school year, 
she is a junior at Francis-
can University in Steu-
benville. While home, she 
helps with breakfast and 
occasionally will prepare 
a family dinner.

“My mother started 

teaching me to cook 
when I was pretty 
young. I started out 
just helping her and 
then I would try to 
make things on my 
own,” she says. She 
started out making simple 
desserts and got really 
good at cookies, which is 
probably still her favorite 
thing to bake.

“I do love baking des-
serts – especially around 
the holidays. Sometimes 
I pretend that I am a chef 
and that I actually know 
what I am doing and put 
a bunch of random spices 
into things by smelling 
them and figuring out 

which ones smell 
good together,” 
says Theresa — 
which is not sur-
prising because 
Theresa is very 
creative.

As a Communication 
Arts (Multimedia) major, 
and one who loves all 
things that have to do 
with art, the creativity 
can’t help but flow. The-
resa is an award winning 
artist who especially loves 
to draw and paint and 
who hopes to be an illus-
trator someday. She loves 
decorating and mixing 
flavors of foods. She loves 
cultures and recognizes 

that food 
is a huge part of culture. 
In her college culture, 
she does not often get a 
chance to cook.

“Right now I live in a 
dorm and eat at the cafe-
teria. Sometimes though, 
I get creative and make 
my own simple  dishes 

with the food provided 
at the cafeteria. I might 
chop up hard boiled eggs 
and peppers and mix 
them with mayonnaise 
and mustard to make 
egg salad.” See? Cre-
ative! “Someday I hope 
to have my own family 
and cook all the meals 
and of course I plan for 
every single meal to have 
several perfectly prepared 
dishes, but I know from 
what little experience I 
have that that is easier 
said than done.”

With creativity on her 
side, she’ll probably just 
do it!

Rich Cocoa Crinkle Cookies-
hershey’s Chocolate 
Cookbook

Makes about 6 dozen 
cookies

2 cups granulated sugar
¾ cup vegetable oil
1 cup Hershey’s cocoa
4 eggs
2 teaspoons baking 

powder
½ teaspoon salt
Powdered sugar
1. Combine granulated 

sugar and oil in large 
bowl; add cocoa, beating 
until well blended. Beat 
in eggs and vanilla. Stir 
together flour, baking 

Back to school cooking ramps up
Darla 
Cabe
Contributing 
columnist

Lara wolford 
of Miami 
County

Theresa 
schmieising of 
shelby County

See COOkING | 3

One of my veterinary 
colleagues always signs 
off his emails with 
“Healthy cows through 
better nutrition.” I agree 
with his motto. And I 
believe we all should 
apply it to ourselves – not 
just our cows.

We humans have a 
variety of nutrition plans 
to choose from, such as 

the South Beach, Mayo 
Clinic, Flexitarian, Low 
Glycemic, DASH, Arthri-
tis and Mediterranean 
diets, to name a few. 
And, of course, my Oreo 
diet (preferably double 
stuffed).

Most of you know, or 
ignore, that Americans 
have gradually become 
obese because of our sed-

entary lifestyle and 
love for fast food, 
sodas, ice cream 
and other sugary 
snacks.

This behavior has 
attracted entrepreneur-
ial diet companies like 
ants to a picnic – Jenny 
Craig, Weight Watchers, 
Medifast, Atkins and 
Nutrisystem (with easy-

on-the-eyes Marie 
Osmond).

Now there is a 
new dietary fad 
just starting in 
Washington, DC, 

in a restaurant, that 
recently opened at the 
Museum of the Bible. 
According to an article 
by Dan Murphy in the 
beef production publica-
tion Drovers (https://
www.drovers.com/article/
dan-murphy-diet-thats-
just-heavenly), the hus-
band-and-wife restaurant 
owners want to recreate 
the divinely provided 
food you may remember 
that was described in the 
Bible, and for which they 
named their restaurant, 
Manna.

You can read in Exo-
dus, the second book of 
the Bible and the Jewish 
Torah, how manna saved 
the Israelites from starv-
ing in the desert after 
they fled Egypt.

Before fleeing, the 
Israelites had become 
slaves to the Egyptians. 
The Pharaoh (king) felt 
threatened by the Israel-
ites’ increasing popula-
tion (they reproduced 
like rabbits), so he made 

them slave laborers.
Under backbreaking 

conditions, the Israelites 
made bricks for palace 
construction projects 
and performed other 
menial tasks under the 
mean-spirited direction 
of the Pharaoh and his 
foremen. The Israelites 
were desperate to escape 
these harsh conditions, 
so on their behalf Moses 
attempted a number of 
times to negotiate with 
the Pharaoh, who just 
blew him off.

But after Yahweh 
(Jewish name for God) 
performed a number of 
miracles and inflicted 
the Egyptians with 10 
plagues (from turn-
ing water into blood to 
deaths of their firstborn), 
Moses and the Israelites 
(all 643,000 of them) 
escaped, with the Egyp-
tians on their heels. They 
made it out, thanks to 
God parting the Red Sea 
so they could safely cross. 
And the pursuing Egyp-
tian army and horses 
drowned as the waters 
closed in on them once 
the Israelites were safe 
on the other side.

But once free, the Isra-

elites found themselves 
in the desert and started 
grumbling about being 
hungry. They complained 
bitterly to Moses for lead-
ing them into the desert 
only to die of starvation. 
Many of them were ready 
to go back to Egypt, even 
though that would mean 
returning to slavery.

Again, Yahweh came 
through for them. Manna 
appeared each morning 
thereafter, so the Israel-
ites would get their carbs. 
And after a lot of carping 
by the Israelites he pro-
vided them doves to eat 
with it.

Just what is manna? Is 
there such a thing? I am 
pretty certain the manna 
in the Old Testament 
accounts wasn’t sup-
plied by a Washington, 
D.C. eatery, and that you 
couldn’t order it off a 
papyrus menu.

Instead, the manna 
appeared on the ground, 
every day before dawn. 
From heaven, the Israel-
ites believed. Apparently, 
it tasted like coriander 
seed wafers, faintly fla-
vored with honey.

Heavenly health through better nutrition
Don 
sanders
Contributing 
columnist

See HEALTH | 5
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Pairis-Garcia earned 
her Doctor of Veterinary 
Medicine degree and a 
PhD in animal physiology 
from Iowa State Univer-
sity. She earned a scholar-
ship from the American 
Association of Swine 
Veterinarians to take the 
exam for the board certifi-
cation in animal welfare.

Her research at Ohio 
State focuses on animal 
welfare issues for live-
stock species including 
timely and humane eutha-
nasia, on-farm welfare 

assessments and audits, 
and alternative manage-
ment practices to improve 
animal welfare on-farm.

She also teaches 
CFAES undergraduate 
students and College of 
Veterinary Medicine vet-
erinary students, focus-
ing primarily on animal 
welfare and behavior in 
livestock industries.

In addition to teaching 
and conducting research, 
Pairis-Garcia serves as 
a consultant, working 
with livestock producers 
to improve animal wel-
fare on farms, including 
swine, dairy and poultry 
farms.

For example, if an 
undercover video surfaces 
alleging suspected animal 
abuse or standards viola-
tions, Pairis-Garcia may 
be called to visit the farm 
to conduct an animal care 
audit. If violations are 
found, she works with 
producers to correct the 
animal care conditions.

Her new board certifi-
cation in animal welfare 
demonstrates her exper-
tise in the area, which is 
a key focus for produc-
ers in maintaining their 
social license to produce 
food, she said.

“I work to help produc-
ers provide an environ-

ment for their animals 
that optimizes their 
health and well-being,” 
Pairis-Garcia said. 
“When we recognize the 
role that animals have 
in our lives – whether 
it be the human-animal 
bond with pets or those 
relationships we have 
with livestock, it is our 
duty to take proper care 
of them when they are in 
our care.

“It’s important for us 
to view animal welfare 
on many levels, such as 
ensuring the animal is 
healthy, has good nutri-
tion and has the ability 
to express natural behav-

ior.”
Not only is it the right 

thing to do on a humane 
level, Pairis-Garcia said, 
but it’s also beneficial 
from a production stand-
point — good animal 
welfare is key for quality 
food production.

“Consumers care about 
where their food is com-
ing from and want qual-
ity,” she said. “When an 
animal is stressed, it will 
result in a decrease in the 
quality of the meat.”

To prevent that from 
happening, producers 
have to focus on proper 
animal handling, includ-
ing remaining calm and 

quiet when they move 
animals, Pairis-Garcia 
said.

Pairis-Garcia said she 
plans to use her new 
animal welfare board 
designation to “have a 
better seat at the table 
to open up the lines of 
communications between 
producers and consumers 
and help people have a 
better understanding of 
the livestock industry.”

“As a veterinarian with 
this board certification,” 
she said, “I want to use 
this to improve the per-
ception of the livestock 
industry and improve 
animal welfare on farm.”

from page 2

Cooking

powder and salt. Gradu-
ally add to cocoa mixture, 
beating well.

2. Cover; refriger-
ate until dough is firm 
enough to handle, at least 
6 hours.

3. Heat oven to 350 
degrees Fahrenheit. 
Grease cookie sheet or 
line with parchment 
paper. Shape dough into 
1-inch balls; roll in pow-
dered sugar to coat. Place 
about 2 inches apart on 
prepared cookie sheet.

4. Bake 10 to 12 min-
utes or until almost no 
indentation remains when 
touched lightly and tops 
ad crackled. Cool slightly. 
Remove from cookie 
sheet to wire rack. Cool 
completely.

Peach Pancake Puff (Family 
Recipe)

6 Tbsp butter
6 eggs
1 cup flour
1/3 cup sugar
1/8 teaspoon salt
1 cup milk
1 teaspoon almond or 

vanilla extract
3 medium peaches (1 

pound) peeled and sliced 
(2cups) OR one bag fro-
zen, thawed and drained 
OR 2 cups canned and 
drained

1. Heat oven to 375. 
Grease 2 ½ qt. casserole 
dish or 13x9x2 dish

2. Melt butter in dish or 
on stove

3. Beat eggs slightly
4. Beat in flour, sugar, 

salt, milk and extract 
until smooth

5. Stir peaches into but-
ter in the baking dish

6. Return dish to oven 
for 2 to 3 minutes or until 
sizzling

7. Pour batter over 
peaches

8. Bake 20 minutes or 
until puffed and golden

9. Serve warm with 
peach preserves/syrup or 
plain

Lara Wolford loves 
school so much, she 
decided to never leave. 
After graduating from 
Lehman High School, 
she attended Miami Uni-
versity, earning a music 
education degree. Then 
she began teaching and 
has been hanging out at 
school now, just about 
her entire life. She is cur-
rently the choir director 
and general music teacher 
at Bethel Local Schools 
in Tipp City. She also 
directs the middle school 
musical, assists with 
the high school musical 
and serves as the Muse 
Machine advisor. But 
that’s not all—remem-
ber, she loves school, so 
she’s been spending the 
last couple of summers 
working on her master’s 
degree!

“I get to go to work 
every day and do what 
I love, which is the 

best thing ever!” says 
this enthusiastic young 
woman.

Meal planning for Lara 
is all about cooking on 
the go. “I am a music 
teacher, so I spend my life 
in rehearsals, at concerts 
and with my kiddos at 
school. That means that 
my cooking has to be 
something that is simple, 
but tasty!”

Lara has found crock-
pot meals to be a great 
way to cook since her life 
is very busy. “Thanks to 
Pinterest, there are so 
many good recipes to try 
and new tricks out there,” 
she adds. Lara is also a 
big fan of dips.

“I could make a dip and 
eat that as a meal any-
time,” she says. Her other 
food of choice is definite-
ly a good smoothie.

While an undergrad 
student, she worked in 
the dining halls at Miami 
University and learned to 
make smoothies there.

“I love creating new 
flavor combinations and 
enjoying a yummy treat. 
Smoothies make the per-
fect on-the-go breakfast 
and are a good way to 
cram in some healthy 
fruits and veggies into 
your diet in a different 
way,” says Lara.

Other than what she 
made through her job 
during her college days, 
she didn’t do a whole lot 
of cooking then, because 
she was limited to what 

she could make in her 
college dorm room in a 
microwave.

“I remember once I 
was hanging out with 
my friends and studying 
for finals. It was around 
2 in the morning and we 
decided to take a break 
and make some cookies 
– one of us had a pack 
of the premade cookie 
dough in the fridge,” she 
says. “Lack of sleep and 
exam induced stress led 
to us just throwing the 
cookies on a plastic plate 
in the microwave. BIG 
MISTAkE! We melted 
the plate and filled the 
room with smoke! Luck-
ily, for the rest of the 
dorm, we opened the win-
dows and got the smoke 
out before setting off any 
alarms. The cookies were 
‘toast,’ but we managed 
to preserve that plate for 
the rest of the year — the 
perfect symbol of our 
goofy circle of friends!”

Through the years, 
Lara has become a “pretty 
decent” cook.

“I know my way around 
a kitchen well enough. 
My mom and grand-
mother taught me how to 
cook and we would often 
cook together as I grew 
up.” Lara now enjoys 
helping to cook for family 
gatherings and holiday 
get-togethers. She’s a 
devoted Disney, Harry 
Potter and Broadway fan, 
but family is what is most 
important.

“My family is really 
close – we do loads of 
things together. I can’t 
imagine anything better 
than spending time with 
them. I have the cutest 
nephews and I love going 
on adventures with them 
— kings Island, trampo-
line parks — anything we 
do becomes an adventure. 
And that’s the best kind 
of thing to do,” she says. 
That…and school! 

Avocado Feta Dip
Ingredients:
3-4 roma tomatoes, 

chopped
4 avocados, chopped
1/2 purple onion, 

chopped
1 clove garlic, minced
12 oz. feta cheese, 

crumbled
oregano to taste (about 

1/2 tsp)
salt and pepper to taste
Balsamic Vinegar to 

taste (about 3/4 cup)
Combine all ingredients 

(minus the balsamic vine-
gar) and combine by fold-
ing them gently together. 
Add balsamic vinegar 
slowly you achieve the 
desired taste.

Liss’s Mac n Cheese
Stolen lovingly from my 

sister-in-law :)
4 cups elbow macaroni
2 cans condensed ched-

dar cheese soup
2 cups milk
1 cup sour cream
1/2 cup butter, cubed
1 tsp onion powder
1/2 tsp white pepper

1/4 tsp salt
2 cups each shredded 

cheddar, fontina, and 
provolone cheese (you 
can experiment with dif-
ferent cheeses here - go 
nuts!)

Cook macaroni accord-
ing to package for al 
dente. In a large sauce-
pan, combine soup, milk, 
sour cream, butter, and 
seasonings; cook and stir 
over medium-low heat 
until blended. Stir in 
cheese until melted and 
gooey. Drain pasta and 
combine with the cheese 
sauce. Transfer mixture 
to a greased 6 qt crock 
pot. Cook covered on low 
1-2 hours or until heated 
throughout.

Chocolate Peanut But-
ter Banana Smoothie

1 cup chocolate almond 
milk

1 healthy spoonful of 
peanut butter

Half a banana
A handful of ice
***Adding chocolate 

or peanut butter protein 
powders to this can work 
well!

Blend ingredients 
together in a blender! 
The secret to any 
smoothie is that you have 
a good liquid base and a 
fun flavor combination 
to work with. Exact mea-
surements aren’t really 
necessary in the long 
run - get creative and 
try things out! If your 
smoothie is too runny, 
just add more ice.

from page 1

Animal

Blog answering your questions about surface water drainage rights
By Peggy Kirk hall
associate professor, agricultural & 
resource law

The drainage of surface 
water is undoubtedly 
important to agricultural 
landowners. A question 
we often hear is whether 
someone can interfere 
with the surface water 
drainage on someone 
else’s property. The 
answer to this question 
lies in Ohio’s “reason-

able use doctrine,” which 
establishes guidelines for 
when a landowner has a 
legal right to affect the 
drainage of surface water 
onto another property. 
Our new law bulletin, 
“Surface Water Drainage 
Rights,” explains this 
important legal doctrine.

Here is a quick sum-
mary of the bulletin:

A landowner does not 
have an absolute privilege 
to deal with surface water 

as he or she pleases but 
does have a legal right to 
alter the flow of surface 
waters from the property.

However, a landowner 
has a legal duty of 
“reasonable use” when 
affecting surface water 
drainage and can be 
liable if a harmful inter-
ference with the flow of 
surface water is “unrea-
sonable.”

To determine whether 
land uses and drainage 

interferences are “rea-
sonable” or “unreason-
able,” Ohio courts will 
examine four important 
factors: the utility of 
the land use or drainage 
use, the gravity of harm 
caused to others, the 
practicality of avoiding 
the harm, and the fair-
ness of requiring other 
landowners to bear harm 
from the drainage inter-
ference.

A harmed party can 
seek damages for inju-
ries resulting from an 

“unreasonable” drainage 
interference. Options 
for pursuing damages 
include hiring an agri-
cultural attorney to send 
a “demand letter” or file 
a negligence claim or 
using the small claims 
court for damages that 
are $6,000 or less.

Another way to 
resolve a drainage 
interference is to work 
with the county Soil 
and Water Conservation 
District or county engi-
neer’s office to develop 

a drainage improvement 
project. Landowners 
may use the drainage 
petition process, which 
requires all landowners 
within the area benefit-
ted by drainage improve-
ment project to pay for 
the project through prop-
erty assessments.

For a detailed explana-
tion of drainage rights, 
read the full bulletin 
https://farmoffice.osu.
edu/sites/aglaw/files/
site-library/Drainage%20
Law%20Bulletin.pdf.

New law bulletin explains Ohio surface water drainage law
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Huffman Prairie itself 
is 114 acres and Wright-
Patterson AFB is submit-
ting a proposal to restore 
an additional 50 acres 
back to native prairie veg-
etation. Dave Nolin cares 
for this land and has been 
helping to restore the tall-
grass prairie remnant on 
the Air Force base for the 
last 34 years.

“The restoration effort 
has become more like 
farming over the years in 
some ways. We started 
with basically a gardening 
approach, but it needed 
stronger tools,” Nolin 
said. Dave Nolin also pub-
lished the book Discovery 
and Renewal on Huffman 
Prairie: Where Aviation 
Took Wing.

The Parks Service 
runs the adjacent Huff-
man Prairie Flying Field, 
where the Wright Broth-
ers (Orville and Wilbur) 
perfected the first air-
plane in 1904-1905. This 
field is 84 acres.

“Bees and all pollina-
tors are important to 
our ecosystems for the 
agricultural industry. One 
in 3 bites of food we eat 
is courtesy of an insect 
pollinator — that’s pretty 
important and we should 
all be doing our part to 
help sustain those pol-
linator populations,” said 
Trevino.

People can help pollina-
tors by planting native 
flowers in their lawn and 
on their land.

Pollination efforts
Trevino leads com-

munity outreach efforts, 
including habitat 

enhancement projects, 
working with wetlands, 
urban forest, endangered 
species and other areas. 
She has worked at Wright-
Patterson AFB for almost 
two years. She collabo-
rates with a lot of organi-
zations, such as Propolis, 
Five Rivers Metroparks, 
Fish and Wildlife, the 
parks service — “dozens 
of individuals and several 
entities.”

Every fall Trevino and 
a group of volunteers 
harvest prairie seeds and 
replant them in areas 
that need enhancing in 
habitat. Trevino added 
that she’s hoping to get 
airmen involved in some 
of those volunteer oppor-
tunities.

“We have lots of areas 
on the installation [Air 
Force base] that are just 
mowed weekly and so 
some of our pollinator 

efforts include taking 
those areas out of that 
rotation and save money 
and also to create habitat 
that’s more beneficial to 
pollinators,” said Trevino.

She said that the grass 
that would be mowed 
would be killed off and 
replaced with plants that 
create prairie habitat, 
which would require less 
maintenance and is less 
of a bird risk with air-
craft.

“Historically prairie 
habitats were burned by 
Native American Indian 
tribes or naturally via 
lightning,” said Trevino. 
“So every year we try 
to burn a section of the 
prairie to recreate the 
natural occurences that 
the prairie habitat was 
originally established in.” 
This regenerates the land 
and helps to kill back 
non-native species to 

allow more native species 
to grow. Trevino said that 
this is essential to any 
prairie restoration efforts.

Two Monarch Waysta-
tion Habitats have been 
added to the Air Force 
base, which are basically 
small monarch butterfly 
habitats. A Monarch 
Waystation is at least a 
10-by-10-foot habitat full 

of the requirements for 
monarchs to sustain their 
lives and their migration 
back to Mexico, accord-
ing to Trevino.

“We did one with the 
youth center on base, 
so they [children of the 
youth center] planted 
monarch-friendly plants 
and they care for that,” 
said Trevino. The Nation-

al Parks Service also put 
a Monarch Waystation at 
the Interpretive Center 
at the Wright Memorial. 
For more information 
on Monarch Waysta-
tions visit: www.monar-
chwatch.org/waystations.

Wright-Patterson 
AFB just had its second 
annual Pollinator Expo, 
which is in conjunction 
with the military base’s 
Bee City USA designa-
tion. Wright-Patterson 
is the first United States 
military base to obtain 
that designation.

“We worked with 
about 30 different envi-
ronmental organizations 
from across [Ohio] to 
set up outreach booths 
and invited the public,” 
said Trevino. The expo 
is held at Wright Memo-
rial, which is open to the 
public. Next year’s Pol-
linator Expo will be held 
in June.

There’s also a .7-mile 
trail that goes through 
the Huffman Prairie, 
where Trevino hosted 
the Huffman Prairie Walk 
earlier this year.

“People should under-
stand that pollinators are 
important to all of us and 
we all have a responsibil-
ity to protect our envi-
ronment,” said Trevino.

Additonal information about 
huffman Prairie

Huffman Prairie is 
located off Route 444 and 
can be accessed using the 
Twin Base Golf Course 
entrance. Huffman Praire 
became a State Natural 
Landmark in 1986 due 
to the Wright-Patterson 
AFB, Five Rivers 
Metroparks and the Ohio 
Department of Natural 
Resources.

photos by amanda rockhold | rural life today
nine active honey bee hives live at the huffman Prairie state natural Landmark. Propolis Projects, LLC cares for the hives (four shown in 
picture).

one of two Monarch waystation habitats located at wright-
Patterson Air Force Base. Monarch waystations are places that 
provide resources necessary for monarchs to produce successive 
generations and sustain their migration.

from page 1

Bees

Ohio department of agricultire 
news release

REYNOLDSBURG – 
The Ohio Department 
of Agriculture recently 
confirmed the first posi-
tive cases of West Nile 
Virus (WNV) in Ohio 
horses for 2018. Two 
cases in Northeast Ohio 
have been confirmed and 

the animals had not been 
vaccinated. The spread 
of WNV in horses is pre-
ventable with proper vac-
cination and horse own-
ers are urged to ensure 
their animal’s vaccine and 
boosters are up to date.

West Nile Virus is 
transmitted to horses 
via bites from infected 
mosquitoes. Clinical 

signs for WNV include 
flu-like symptoms, where 
the horse seems mildly 
anorexic and depressed. 
Changes in mentality, 
drowsiness, driving or 
pushing forward (often 
without control) and 
asymmetrical weakness 
may be observed. Mortal-
ity rate from WNV can be 
as high as 30-40 percent 

in horses. Infection with 
WNV does not always 
lead to signs of illness in 
people or animals. WNV 
is endemic in the United 
States and Ohio has 
reported positive cases 
in horses each of the last 
few years. There were 14 
confirmed cases of WNV 
in Ohio in 2017.

“My message to horse 

owners is simple: vac-
cinate your animals and 
you can protect against 
West Nile Virus,” said 
State Veterinarian Dr. 
Tony Forshey. “Vaccines 
are a proven and effec-
tive prevention tool and 
I encourage all owners to 
talk to their veterinarian 
to learn how they can 
easily keep their animals 
healthy.”

In addition to vac-

cinations, horse owners 
should work to reduce 
the mosquito population 
and eliminate possible 
breeding areas. Recom-
mendations include: 
removing stagnant water 
sources; keeping animals 
inside during the bugs’ 
feeding times, which 
are typically early in the 
morning and evening; 
and using mosquito repel-
lents.

West Nile Virus confirmed in Ohio horses
Diseases spread by mosquitoes are preventable in horses with proper vaccination

OEffa news release

The Ohio Ecological 
Food and Farm Associa-
tion (OEFFA) is turning 
40! Help us kick off our 
milestone anniversary 
and celebrate OEFFA’s 
40th Annual Conference 
when this popular and 
inspiring event returns to 

Dayton, February 14-16.
This can’t-miss confer-

ence offers up to three 
days of learning, sharing, 
networking, and breaking 

bread with 1,200+ sus-
tainable farmers, garden-
ers, and local food sup-
porters. It will feature:

•Nearly 80 informative 

workshops on sustainable 
farming, livestock, busi-
ness, homesteading, and 
gardening on Friday and 
Saturday;

•In-depth, full day 
Food and Farm School 
courses on Thursday;

•Powerful keynote 
sessions with Elizabeth 
Henderson and Onika 

Abraham;
•A diverse, three day 

trade show with 90+ 
exhibitors;

•Made-from-scratch, 
local, organic meals;

•Thursday evening 
socials and a Friday ban-
quet;

•Educational and fun 
kids’ conference and child 

care options;
•Easy access to down-

town Dayton’s attractions, 
dining, nightlife, and rec-
reation;

•On-site lodging, a raf-
fle, book sales, and more!

For more information 
visit: www.oeffa.org/con-
ference2019.php

Celebrate 40 years of OEFFA conferences since 1979
sAve The DATe
thursday, february 14 - Saturday, february 16, 2019, 
dayton Convention Center, dayton, OH
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which is immense, and 
just be.”

Simon works on many 
other gardens and was 
the Master Gardener 
Volunteer of the Year two 
years ago.

About the garden
When Simon started 

the Friends Garden nine 
years ago, the ground was 
not level and was filled 
with construction debris 
from a nearby building 
that was knocked down. 
The space was filled with 
weeds and a lot of “unsafe 
things,” according to 
Simon.

The garden started 
with four raised beds 
on a cleared spot at the 
front of the area, debris 
still piled high behind it. 
Simon said that they con-
tinued like this for two 
years and then she had a 
friend bring a tractor and 
completely graded the 
area — but unfortunately, 
the debris would have 
ruined his tractor. Corna 
kokosing Construction 
Company ended up bring-
ing in their heavy machin-
ery and cleared and lev-
eled the entire area.

Most of everything 
at the garden has been 
donated or obtained 
through grants. “If some-
body gives me something, 
I plant it,” said Simon. 
This year, they applied for 
a grant through Franklin 
County Soil and Water, 
which gave them enough 
money to add a native 
plant area to the garden, 
along the back wall.

Simon said that they 
have had very little van-
dalism in the garden.

“I always try to have 
food,” said Simon, who 

made the food displayed 
and shared at the event. 
“Food is another thing 
because you sit down and 
you share a meal together. 
They talk.”

The garden also fea-
tures a medicine wheel, 
which represents different 
races of the world, colors 
including white, yellow, 
red and purple. All of the 
plants in the medicine 
garden are medicinal.

“One of the purposes 
of this medicine wheel 
is that they’re usually 
divided into four quad-
rants, and the four quad-
rants are done in different 
colors to represent all the 
races of the world,” said 
Simon. “One of the major 
reasons to have that there 
is it’s inclusive. It includes 
all the races of the world.”

Art and community
Adding to the garden’s 

aesthetic, two works of 
art stand tall at the back 
of the Friends Garden. 

One features a butterfly 
by Terry Althouse and the 
other several colors and 
plants by Phoebe keller-
man. Both of the artists 
attended the event.

A third piece of art, by 
Jason Gray, was added 
in the beginning of Sep-
tember. Gray also made 
the new sign that says 
“Friends Garden” at the 
front of the garden.

Referring to the 
“Friends Garden” sign, 
Simon said, “That’s what 
this garden is all about. 
It’s about relationships 
and if you think about it 
that’s what life is about. 
This garden, particularly 
because of where it’s at, 
relationships are really 
key for everybody in this 
neighborhood.”

William Mattis of 
Troop 474, who meets 
at Overbrook on High 
Street, is on his way to 
become an Eagle Scout. 
He completed his final 
community project at the 

Friends Garden.
On Aug. 26, Mattis, 

along with 14 volunteers, 
including several garden-
ers and Boy Scouts from 
his troop, installed a 
table and two benches in 
between the birdhouses 
in the garden. The table 
has inlays of a checker-
board, and according to 
Simon, Big Lots donated 
checker pieces and other 
board games for this 
table.

Mattis’s project also 
included a free library 
for the Friends Garden. 
“The free library is going 
to be a godsend here,” 
said Simon. “As the Free 
Library was being set, 5 
young children came and 
chose books, crayons and 
paper! It was perfect.”

“I love building stuff in 
my free time, and I like 
work on cars. I loved the 
idea of building some-
thing really cool and 
sustainable,” said Mattis. 
“We came out to the lot 

[garden] and we were 
just blown away by every-
thing here.”

Mattis is a senior at 
Metro Early College 
Middle and High School, 
the STEM (science, tech-
nology, engineering and 
math) school connected 
with The Ohio State Uni-
versity.

“I really likes cars and 
the automotive field is 
where I really want to 
put all my marbles in,” 
said Mattis. “My mom 
loves to garden and that’s 
kind of rubbed off on 

me a little bit. I’ve been 
thinking of starting up a 
little garden.”

what’s next?
Eventually all of the 

raised beds will be tran-
sitioned from wood to 
stone.

Visit the garden Octo-
ber 6 for the Art and Har-
vest Day at the Friends 
of the Homeless Garden 
from 12 a.m. to 5 p.m. 
There will be local artists 
selling their paintings and 
local musicians and free 
food.

from page 1

healing

Acrylic painting by Terry Althouse in the Friends of the homeless 
Garden.

new “Friends Garden” sign, made by Jason Gray.

photos by amanda rockhold | rural life today
in front of the medincine wheel at the Friends of the homeless Garden, left to right: wendy williams, 
Chief operating officer, southeast inc.; sam willer, Grants Manager, southeast inc.; and sue simon, 
Coordinator, Friends of the homeless Garden.

It had to be scooped from the 
ground before the sun came up, 
as it quickly melted away. But 
they could pick up only what 
they could eat that day, because 

it would spoil if kept longer. 
Except in preparation for their 
holy day, Saturday, they could 
pick up two days’ worth.

Scholars report that even 
today, little icy, berry-like drop-
lets appear in the desert early 
in the morning after a cold 
night. Scholars believe this 

might be what was referred to 
as manna in the Bible. When 
the sun comes up, it doesn’t 
take long for these droplets to 
disappear.

The Israelites, as they often 
did, complained again, this 
time about having to eat the 
same thing day after day. Per-

sonally, I can’t imagine eating 
doves and manna for the 40 
years the Israelites wandered in 
the desert.

I think the Manna restaurant 
should plan on pressing its 
manna into the shape of a fro-
zen doughnut so customers can 
dunk it in their coffee.

I hope kroger doesn’t read 
my commentary. They might 
very well develop a method to 
package manna, perhaps with 
pigeon fillets and drum sticks 
in a quick pack. I could see 
myself getting in trouble bel-
lyaching to my wife, kris, “Not 
manna and pigeon again!”

from page 2

health
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By Christopher selmek
cselmek@aimmediamidwest.com

URBANA — The 
youngest attendee at 
this year’s Champaign 
County Fair was born 
there about 12:30 a.m. 
Saturday, Aug. 4. The 
miniature horse foal has 
the full name of My Fair 
Lady’s Dream Whisperer, 
shortened to “Whisper” 
when owners Melissa and 
Josie Nunamaker take 
care of her, and has been 
attracting fair goers to her 
pen since her unexpected 
arrival.

Melissa is the advisor 
of her daughter’s 4-H 
club, For the Love of 
Everything, and works 
on her father’s five-acre 
“mini farm,” CR Rutan 
Farm at Yankee Hill, 
near Mutual. There 
they care for about 60 
chickens, ducks, dwarf 
bunnies, pygmy goats 
and miniature horses. 
Whisper’s mother, 6-year-
old Gypsy, was last year’s 
birthday present for Josie, 
now 15, but had been 
bred in Zanesville before 
they took possession of 
her.

“Gypsy is the most 
well mannered horse 
that we have, she’s also 
the oldest horse that we 

have,” said Melissa. “She 
has a very, very sweet 
disposition. She minds 
well. Actually, she was 
due about the middle 
of July, so our plan was 
she would have the baby, 
and then we would show 
the mare and the baby in 
the mare foal class here, 

which happened Saturday 
[Aug. 4]. But, obviously, 
neither she nor the foal 
were in any condition 
to be shown that day. 
But, tomorrow [Aug. 8] 
is open class, so later 
today [Aug.7] we hope 
to get them cleaned up 
and actually try to show 

both of them in the mare 
and foal class Wednesday 
[Aug. 8].”

Pregnancy and delivery
Melissa said that 

because this was Gypsy’s 
first pregnancy, the deliv-
ery was an especially 
stressful and demanding 

time for all concerned. 
Shortly after midnight on 
Saturday, Aug. 4, Gypsy 
starting biting violently 
at her flanks, sending 
Melissa searching for 
someone more experi-
enced with foaling. When 
she couldn’t find anyone 
she returned to the pen 
and tried to get Gypsy to 
lay down and stay calm, 
and then she heard voices 
coming from the other 
side of the pen.

“I ran around and I 
saw a man and a girl, 
and I asked if either one 
of them knew anything 
about horses foaling, and 
they very calmly said they 
did,” said Melissa. “They 
came over and they took 
over, and it was the most 
wonderful experience for 
me because not only did 
I get to see her born … 
The white sack came out 
and the hooves were fac-
ing forward … a normal 
delivery.”

Whisper was 17 inches 
tall and 18 pounds when 
delivered. Melissa said 
she looks like she has 
grown in just the last four 
days because she has been 
eating well and getting 
plenty of milk, though 
this was an ordeal for the 
first couple of hours.

“The mother did not 

want her at first,” said 
Melissa. “She would not 
allow the baby to nurse, 
and Whisper wanted to 
nurse almost immediately. 
So another wonderful 
horse person came, by the 
name of Dee Dee Bender, 
and they have tons of 
horses … She worked 
with Whisper and Gypsy, 
trying to get the baby to 
nurse. One of us would 
hold the mama, trying 
to hold her still, and it 
wasn’t working so well. 
They told me if the baby 
doesn’t nurse within three 
hours it’s considered an 
emergency and you’re 
going to have to call the 
vet.”

Melissa’s helpers left 
around 2:30 a.m., leav-
ing her to keep trying 
alone. By 3:45 a.m. she 
had made up her mind to 
call the vet by 4 a.m. if 
the baby hadn’t nursed. 
It was at that time that 
Melissa affectionately pet-
ted Whisper and told her 
that it would be Ok, that 
even if her mother didn’t 
want her she would still 
be taken care of. Whisper 
flopped over in her lap 
and had a short nap. A 
few minutes later she had 
the strength to try again, 

Miniature foal born at the county fair

Christopher Selmek | urbana daily Citizen
Melissa and Josie nunamaker stand beside their mare, Gypsy, and their 4-day old foal, whisper.

See FOAL | 8
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and this time Gypsy stood 
straight up and allowed 
the newborn foal to nurse.

Fair celebrity
To her knowledge, and 

according to the hun-
dreds of visitors Melissa 
says have stopped by 
her pen over the last 
few days, Whisper is the 

first foal born during at a 
Champaign County Fair. 
Some also advised her 
that the fair might not 
be a safe place for a new-
born, but when the vet 
arrived around 10 a.m. 
on Aug. 4 he drew blood 
and said that her antibod-
ies were high enough that 
it was safe to stay at the 
fair.

“The day she was born 
I took her out in the 
evening,” said Melissa. 
“I couldn’t find a halter 

small enough for her, so 
we use a goat halter, and 
even a goat halter was 
a little big for her. Then 
a wonderful couple who 
have mentored me and 
taught me about minia-
ture horses … brought 
me a gift yesterday, and 
they brought me a teeny, 
tiny, little pink halter that 
hopefully will fit her. She 
generally just kind of tags 
along after her mom, but 
with a halter and a lead 
we’re hoping we can get 

them both out there for 
the mare and foal class.”

The vet also gave 
Gypsy pain medicine, 
which eased Melissa’s 
worry.

“I had slept in the barn 
for two weeks with her, 
prior to coming to the 
fair, because I was so 
worried about her pos-
sibly maybe having a 
baby at night,” she said. 
“So, it was kind of a good 
thing that it happened 
here because there are so 

many good horse people 
who really do know a 
lot. We’re new to the 
miniature horse business, 
we only purchased our 
minis a little less than a 
year ago, but this experi-
ence has really taught 
me about the kindness of 
horse people.”

Both Melissa and Josie 
say Whisper has been 
walking better now that 
her bones have had time 
to strengthen. 

“I’m going to use her 

the same way I used 
Gypsy,” said Josie. 
“Gypsy is my show horse 
because she is the most 
trained, she listens well, 
and she is older than 
Trixie, so she has more 
experience. The little 
foal, Whisper, is already 
walking on her lead and 
following the mom, so 
we have a bright future 
planned for her.”

Christopher Selmek can be reached 
at 937-508-2304

SEE US TODAY!

Case IH is a trademark registered in the United States and many other countries, owned by or licensed to CNH 
Industrial N.V., its subsidiaries or affiliates.

EFFICIENT PERFORMANCE IN THE MOST
POWERFUL PACKAGE AVAILABLE.

Farmers Serving Farmers

4295 MONNETT NEW WINCHESTER RD
BUCYRUS, OH 44820
419-985-2141
WWW.BURKHARTFARMCENTER.COM

Steiger® tractors have provided industry-leading power and innovation to farming operations for more 
than 60 years. They stand for productivity, from ease of operation to reduced maintenance and fuel-
efficient power growth. Whether wheeled, Quadtrac®, or Rowtrac™, nothing puts power to the ground 
under full load like a Steiger tractor. Now that’s High-Efficiency Farming that benefits your fields and 
your bottom line.
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Ohio farm bureau news release

COLUMBUS – In 
a continued effort to 
strengthen ties within the 
agriculture community, 
Ohio Farm Bureau and 
the Ohio Horsemen’s 
Benevolent and Protec-
tive Association (HBPA) 
are forming a new part-

nership. Ohio HBPA 
represents nearly 2,500 
owners and trainers who 
race thoroughbreds at 
Ohio’s three commercial 
thoroughbred race tracks.

Ohio HBPA is donating 
$85,000 to the Ohio Farm 
Bureau Foundation focus-
ing on bringing more 

young people to careers 
in agriculture as well as 
investing $25,000 in a 
new college scholarship 
to be run by the founda-
tion. Ohio HBPA also will 
annually offer $5,000 in 
scholarships for incoming 
college freshmen pursu-
ing agriculture-related 

majors.
“We’ve always thought 

thoroughbred racing 
was closely tied with the 
agricultural community 
in Ohio and thought the 
Ohio Farm Bureau Foun-
dation was a good way to 
cement and further those 
ties,” said Dave Basler, 

Ohio HBPA’s executive 
director.

In addition to com-
mitments made to the 
foundation, HBPA also 
announced it will be 
purchasing Farm Bureau 
memberships for some 
of its members and staff 
through OFBF’s group 

membership program.
“Membership in Farm 

Bureau ensures HBPA’s 
perspectives are part 
of the dynamic work of 
Ohio’s largest farm orga-
nization,” said Brandon 
kern, OFBF senior direc-
tor for strategic partner-
ships.

Ohio horsemen’s group establish strong partnership

from page 6

Foal
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Scott - Reinhard
Precision, Seed Sales and Service

Donovan Scott
419-562-1110

Steve Reinhard
419-834-0398

reinhardfarms@embarqmail.com

O
H

-7
00

74
96

0

The VILLAGE RESTAURANT
435 N. Warpole St., Upper Sandusky, Ohio

Phone: 419-294-2945
Open   Sunday - Thursday • 11 a.m. to 8 p.m.
                   Friday & Saturday • 11 a.m. to 9 p.m.

Banquet
Room and 
caRRyout 
availaBle

40832513O
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Custom Agri Systems, Inc.
Keaton Welding

Specialty Welding
Aluminum - Stainless - Midsteel
Magnesium - Mig - Tig

• On-Site Millwright Work
• Portable Welding Truck
•Variety of Steel Stocked
• Plasma Cutting

CNC Milling Machine
Fabrication
Breakpress - Shears - Rolls -Iron Worker

419-209-0940 • 1289 N. Warpole St., Upper Sandusky, Oh 43351
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www.clouseconstruction.com

• Butler Steel Buildings
• Post Frame 
• Site Development
• Concrete Work
CALL (419)448-1365
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OH-70074829

Fill: Summer, Automatic or Will Call
Payment: Fixed Pricing, Pre-Pay, Level Billing or 30-Day Charge Account

It’s about having PROPANE choices!

1-800-424-2584
www.heritagecooperative.com 
energy@heritagecooperative.com

Residential • Agricultural
 • Commercial
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Home of Bounty Plant Food 
Serving Central Ohio Since 1965 

Waldo 
6720 Gillette Rd. 
(740) 726-2429 

Delaware 
110 Lake St. 

(740) 363-1957 

Richwood 
28438 Kinney Pike 

(740) 943-2212 

Scott Weininger • Steve Howard
Owners

14889 St. Hwy 31
Kenton, OH 43326

(419) 674-4715

300 N. Warpole St.
Upper Sandusky, OH 43351

(419) 294-4981

1775 S. CR 1
Tiffin, OH 44883
(419) 448-9850

T I R E  C O M PA N Y
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We’re At Your Service
The guide to quality goods and  

services that fit your rural lifestyle!

By Alayna DeMartini
Ohio State Extension

COLUMBUS — It can 
be tough to stop using 
antibiotics on a farm.

Farmers need them 
to prevent and treat dis-
eases in their animals. 
But increasingly, certain 
antibiotics used to treat 
illnesses in farm animals 
and humans are not work-
ing, said Greg Habing, 
an associate professor in 
the College of Veterinary 
Medicine at The Ohio 
State University.

More antibiotics are 
being used with humans 
and animals, and with 
each use, sensitive bac-
teria are killed and resis-
tant bacteria grow and 
multiply. Those resistant 
bacteria can then trigger 
infections and become 
tougher for doctors and 
veterinarians to fight.

“The same resistant 
bacteria are affecting ani-

mals and people,” Habing 
said. “Human use of anti-
biotics has a bigger effect 
than agricultural use, but 
it’s still likely that agri-
cultural use of antibiotics 
nonetheless has an impor-
tant effect.”

In the past three years, 
fluoroquinolones—anti-
biotics that had long 
been used to fight human 
infections from salmonella 
as well as pneumonia in 
cows and pigs—have been 
shown to be ineffective 
against salmonella infec-
tions in a rising number 
of cases, Habing said.

Other antibiotics used 
to treat salmonella infec-
tions in humans are 
similarly losing their 
effectiveness. Begin-
ning in the early 2000s, 
cephalosporins, which are 
used to fight infections in 
dairy cattle, started losing 
their ability to fend off 
salmonella infections in 
humans, Habing pointed 

out.
Habing will discuss 

“Antibiotic Use in Ani-
mals: Does It Matter for 
Human Health?” at the 
56th annual Farm Science 
Review near London, 
Ohio, on Sept. 18 at 10:40 
a.m. and Sept. 19 at 1:40 
p.m. His talks are part of 
the “Ask the Expert” pro-
gram in which individuals 
present their expertise 
on various agricultural 
topics, one of the many 
popular attractions at the 
Review, which is being 
sponsored by the College 
of Food, Agricultural, and 
Environmental Sciences 
(CFAES) at Ohio State.

When antibiotics are 
given to food animals, 
some of the bacteria those 
animals carry can become 
resistant to antibiotics, 
survive and spread. So if 
a consumer buys the ani-
mal’s meat and does not 
sufficiently cook the meat, 
the resistant bacteria may 

not have been killed off 
and instead get eaten. The 
resistant bacteria also can 
be eaten if the raw meat 
was cut with a knife that 
was later used to slice let-
tuce for a salad.

While preventive 
measures are important, 
Habing cautions that 
there’s no need for con-
sumers to be alarmed. 
He notes that the threat 
of salmonella that’s resis-
tant to antibiotics in the 
United States is low for 
healthy individuals with 
good food safety prac-
tices.

“A little bit of concern 
is warranted, but you can 
feel good about purchas-
ing meat in the grocery 
store, especially if you’re 
handling and cooking the 
food appropriately.”

Since January 2017, 
farmers nationwide have 
no longer been allowed to 
use antibiotics to promote 
growth in their animals. 

They still can use them, 
however, to prevent and 
treat diseases.

Typically farmers are 
not quick to turn to 
antibiotics because that’s 
another expense, Habing 
said.

The solution to the 
growing problem of anti-
biotic resistance is not 
to eliminate the use of all 
antibiotics from farms, he 
pointed out.

“If a farmer has a calf 
with a bacterial infection 
and doesn’t treat it, that 
animal and others could 
suffer,” Habing said. “We 
want to make sure that 
animals that get bacterial 
infections get appropri-
ately treated.”

The key for farmers is 
to try to prevent diseases 
in their animals as much 
as possible by being care-
ful about introducing 
contaminants onto the 
farm through new animals 
or equipment. Adequate 

nutrition, clean housing 
conditions and appropri-
ate vaccinations also can 
help keep animals from 
getting sick.

When animals do suffer 
illnesses, a veterinarian 
should help to accurately 
identify when antibiot-
ics are needed and when 
they’re not, Habing said.

“What we’re trying to 
do is improve how farm-
ers use antibiotics, but 
at the same time ensure 
animal welfare and farmer 
profitability,” he said.

Tickets for the Farm 
Science Review are $7 
online, at county offices 
of CFAES’s Ohio State 
University Extension 
outreach arm and at par-
ticipating agribusinesses, 
and are $10 at the gate. 
Children 5 and under are 
free. Show hours are 8 
a.m. to 5 p.m. Sept 18-19 
and 8 a.m. to 4 p.m. Sept. 
20. For more information, 
visit fsr.osu.edu

Antibiotics resistance increasing: from animals to people

Ohio farm bureau news release

COLUMBUS – Ohio 
Farm Bureau is gearing 
up for its 100th anniver-
sary in a major way and 
the yearlong celebration 
will include lots of ways 
to join in the fun.

The centennial celebra-
tion features a member 
only concert by country 
artist Chase Bryant, 
barn paintings through-
out the state, releases 
of centennial beer and 
wine, collector edition 
rifles, a commemorative 
book, limited edition art-

work and lots of collect-
ables including vintage 
T-shirts, pint glasses, 
hats and metal signs.

Ohio Farm Bureau 
was founded on Jan. 27, 
1919. The centennial cel-
ebration officially kicks 
off at the 2018 annual 
meeting Dec. 6 - 7 in 
Columbus.

“100 years ago, Ohio 
farmers decided they 
could do more for them-
selves, their families and 
their communities by 
banding together. That 
idea is as valid, and as 
effective today as it was 

back then,” said Ohio 
Farm Bureau president 
and dairy farmer Frank 
Burkett III. “This is a 
great opportunity to 
remember and celebrate 
a century of great accom-
plishments by our mem-
bers,” he added.

The Chase Bryant 
concert will be Dec. 
7 at 8:30 p.m. in the 
Columbus Convention 
Center. This is a private, 
members only event 
held at the conclusion of 
OFBF’s annual meeting. 
Bryant is a Texas native 
and was named one of 

the “Best Things We 
Saw” at CMA Music Fest 
2014‚ by Rolling Stone. 
The singer/songwriter/
guitarist lists influences 
ranging from Merle Hag-
gard to Tom Petty. Farm 
Bureau members can 
visit ofbf.org/centennial 
for soon to be released 
concert ticket informa-
tion.

The concert is free, 
thanks to exclusive 
sponsor Nationwide. 
Nationwide was founded 
by Ohio Farm Bureau 
in 1926 as Farm Bureau 
Mutual Automobile 

Insurance Company 
and remains Ohio Farm 
Bureau’s closest and 
most important partner.

The celebration 
includes a raffle for a 
Henry Big Boy 44 mag-
num, a Henry Golden 
Boy 22 long rifle and a 
Ruger rifle—American 
Farmer Edition. Raffle 
tickets go on sale in Sep-
tember and the drawing 
will be held at annual 
meeting. An additional 
Henry rifle will be sold 
at auction during the 
annual meeting.

North High Brewing 

will issue a centennial 
beer and The Winery at 
Wolf Creek will offer a 
limited release centen-
nial wine. A historical 
marker will be dedicated 
on the campus of Ohio 
State University to com-
memorate Farm Bureau’s 
founding at the univer-
sity. Details will soon be 
released on the location 
and timing of the barn 
paintings.

Farm Bureau members 
can get updates on all 
aspects of the yearlong 
activity by visiting ofbf.
org/centennial.

Ohio Farm Bureau marks 100th anniversary in a major way
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Jackson County – Ohio 

Ranked items among the 88 state counties  
and 3,079 U.S. counties, 2012 

  State Universe U.S.  Universe 

Item Quantity Rank 1 Rank 1

MARKET VALUE  
OF AGRICULTURAL  
PRODUCTS SOLD ($1,000) 
Total value of agricultural p 
roducts sold 10,674 81 88 2,654 3,077 
Value of crops including 
 nursery and greenhouse 4,716 81 88 2,436 3,072 
Value of livestock, poultry,  
and their products 5,958 73 88 2,400 3,076 

VALUE OF SALES BY  
COMMODITY GROUP ($1,000) 
Grains, oilseeds, dry  
beans, and dry peas 2,521 76 88 1,979 2,926 
Tobacco (D) 8 15 366 436 
Vegetables, melons, potatoes, 
 and sweet potatoes 413 49 88 1,180 2,802 
Cut Christmas trees and  
short rotation woody crops 7 60 78 1,062 1,530 
Poultry and eggs (D) 36 88 (D) 3,013 
Cattle and calves 4,070 56 88 1,947 3,056 
Hogs and pigs 19 83 87 1,830 2,827 
Horses, ponies, mules,  
burros, and donkeys 134 61 88 1,596 3,011 
Other animals and other a 
nimal products 34 65 88 1,633 2,924 

TOP CROP ITEMS (acres) 
Forage-land used for all hay and  
haylage, grass silage,  
and greenchop 15,500 28 88 1,220 3,057 
Soybeans for beans 3,667 70 87 1,373 2,162 
Corn for grain 1,802 79 87 1,749 2,638 
Corn for silage 316 69 88 1,558 2,237 
Wheat for grain, all 266 71 87 2,044 2,537 

TOP LIVESTOCK  
INVENTORY ITEMS (number) 
Turkeys (D) 6 83 221 2,416 
Cattle and calves 10,036 46 88 1,930 3,063 
Layers 1,783 64 88 1,391 3,040
Horses and ponies 1,037 44 88 1,155 3,072 
Sheep and lambs 632 61 88 1,242 2,897 

Other County Highlights, 2012 
Economic Characteristics Quantity 

Farms by value of sales:
Less than $1,000 ......................................................................................................................... 163 
$1,000 to $2,499 ............................................................................................................................68 
$2,500 to $4,999 ............................................................................................................................73 
5,000 to $9,999 ...............................................................................................................................68 
$10,000 to $19,999........................................................................................................................50 
$20,000 to $24,999........................................................................................................................13 
$25,000 to $39,999........................................................................................................................26 
$40,000 to $49,999........................................................................................................................11 
$50,000 to $99,999........................................................................................................................23 
$100,000 to $249,999 ...................................................................................................................26 
$250,000 to $499,999 ..................................................................................................................... 4 
$500,000 or more ............................................................................................................................ 1 
Total farm production expenses ($1,000) .................................................................... 12,697 
Average per farm ($) ............................................................................................................ 24,139
Net cash farm income of operation ($1,000) ...................................................................-861 
Average per farm ($) ............................................................................................................. -1,637

Operator Characteristics Quantity 
Principal operators by primary occupation:
Farming .......................................................................................................................................... 443 
Other ............................................................................................................................................... 552 
Principal operators by sex:
Male ................................................................................................................................................. 848 
Female ............................................................................................................................................ 147 
Average age of principal operator (years) ........................................................................ 57.0 
All operators by race(2):
White ............................................................................................................................................1,506 
Hispanic .............................................................................................................................................. 8 
See “Census of Agriculture, Volume 1, Geographic Area Series” for complete footnotes, explanations, defini-
tions, and methodology.
1= Universe is number of counties in state or U.S. with the item.
2= Data collected for maximum of three operators per farm

AGRICULTURE SNAPSHOTAGRICULTURE SNAPSHOT
Jackson County

2012 CENSUS of
AGRICULTURE
County Profile

 2012 2007 % change

Number of Farms ..............................526 ..............................462 .............................. +14%

Land in Farms .....................................71,681 acres .............71,869 acres ..................0%

Average Size of Farm ......................136 acres ...................156 acres ....................-13%

Market Value of Products Sold ..$10,674,000 .............$8,463,000 ............... +26%

Crop Sales ........................$4,716,000 ................(44 percent)

Livestock Sales ...............$5,958,000 ................(56 percent)

Average Per Farm ..........$20,293......................$18,317 ..................... +11%

Government Payments .................$525,000 ...................$449,000 ................... +17%

Average Per Farm  

Receiving Payments .......................$3,085 ........................$2,844 ...........................+8%
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AGRiCuLTuRe CALenDAR oF evenTs

sePTeMBeR
Sept. 18-20: Farm 

Science Review, Molly 
Caren Agriculture Center, 
OSU, Madsison County; 
56th annual Farm Sci-
ence Review, the premier 
outdoor agricultural 
education and industry 
trade show. Tickets to the 
event can be purchased 
beginning in July. Tickets 
are $7 online, at OSU 
Extension county offices 
and participating agri-
businesses, and $10 at the 
gate. Children ages 5 and 
under are free. Details on 
event hours, buying tick-
ets online and more are 
on the Review’s website at 
fsr.osu.edu.

22 Suburban: Farm-
stead and Micro Dairy 

Tour, 2-4 p.m., Jedidiah 
Farm and Studio, 5058 
Smothers Road, Wester-
ville. Part of the Colum-
bus Urban Farm Tour 
Series. Free admission. 
Details: go.osu.edu/
CW7x.

oCToBeR
October 6 - Art and 

Harvest Day at the 
Friends of the Homeless 
Garden from 12 a.m. to 
5 p.m.; 924 E. Main St. 
(corner of E. Main and 
Carpenter), Columbus, 
OH 43205. There will be 
local artists selling their 
paintings and local musi-
cians and free food.

Oct. 20: Fall in Love 
with Gardening, OSU 
Extension Master Gar-

dener Volunteer Work-
shop, 9:30 a.m.- 2 p.m. 
at First Church of the 
Nazarene, 807, Coshoc-
ton Ave, Mount Vernon, 
43050; Topics include: 
Growing and Harvesting 
Garlic with Carri Jag-
ger, Winter Hardy Suc-
culents with Liz Hughes 
of Groovy Plants Ranch, 
Edible Native Plants with 
Debra knapke. Following 
the succulent presenta-
tions participants will be 
able to design a hypertufa 
succulent planter; Regis-
tration 8:30am -9:30am; 
Cost: $40 Includes: break-
fast, lunch, hypertufa suc-
culent planter, and tote 
bag. Contact: 740-397-
0401; This event is open 
to the public.

Rural Life Today at 
Farm Science Review

LONDON—Rural Life Today will be 
at the Farm Science Review in London, 
Sept. 18-20. Come see us at Exhibit 
Building 2 (Lot 513) - 513Booth35. 
Come pick up our September issue 
there. At the booth will be Rural Life 
Today Editor Amanda Rockhold and 
former editor, Gary Brock. We’d love 

to meet you and hear your agriculural 
story!

This farming and agriculture expo 
will feature dozens of seminars and 
workshops, exhibits and more than 
600 exhibitors, including Rural Life 
Today. For more information visit: fsr.
osu.edu.

Submitted photo
Former editor, Gary Brock, at the Rural Life Today booth at the 2016 Farm science Review.

Then & Now - harness racing sulkies

photos courtesy of the Champaign County Historical Society
Then - Aug. 28, 1891, at the Champaign County Fair with harness horse hitched to high-wheeled racing 
sulky on the racetrack in front of the judges’ stand (CChs #A1745). in 1892 this high-wheeled racing 
sulky was superseded by bicycle pneumatic tired-sulky, a modification still used today. note the 
elaborate judges’ stand. July 4, 1911 photo (CChs #A1704) shows this judges’ stand in front of the 
grandstand. it is not known when this judges’ stand was replaced.

photos courtesy of the Champaign County Historical Society
now - Aug. 7, 1977, Champaign County Fair photo showing Dick Buxton, a harness horse trainer based 
at the fairgrounds, in front of the judges’ stand with winning 2-year-old filly Regatta Day. Contrast the 
modern bicycle-tired sulky shown here with the high wheeled sulky of 1891. note the different position 
of the drivers and their position relative to the horse. Also note the difference in attire of the drivers. 
Drivers are currently required to wear a safety helmet. The use of the bicycle-tired sulky immediately 
allowed harness racing horses to race much faster. The Champaign County historical society is an all-
volunteer, not-for profit organization that preserves, protects, archives and displays the artifacts that 
tell the Champaign County story. The society depends upon donations and dues to provide a free public 
museum, which is open 10 a.m.-4 p.m. Mondays and Tuesdays and 1-4 p.m. sundays.
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FRENCHTOWN
TRAILER SALES & SUPPLY CO. 

11465 Mangen Rd., P.O. Box 312  •  Versailles, OH 45380

937-526-4057 • 866-217-7440
Visit our web site for current inventory: 

www.frenchtowntrailer.com
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You Can’t Beat Beets!
 ❧ Beets are derived from the wild plants of the sea coasts of the Mediterranean 
region and adjacent Europe.

 ❧ Beets are frost-hardy and can be planted in the garden 30 days before the 
frost-free date for your area.

 ❧ Although beets grow well during warm weather, establishing the seedlings 
under cool, moist conditions is easier.

 ❧ Beets can be harvested whenever they grow to the desired size. Beets need 
about 60 days to reach 1 1/2 inches in diameter. 

 ❧ When harvested, the entirety of the plant is edible, from the tips of its leaves, 
down to its long pointed root.

 ❧ In ancient times, the root part was not used for cooking but instead as a 
medicine for treating painful disorders at that time, like headaches and 
toothaches.

 ❧ Today, beets are consumed as sugar, leafy greens, as a root vegetable, or for 
animal feed.

 ❧ The beet and its greens are both an excellent source of folate, vitamin A and 
K, and a very good source of manganese, copper, and potassium. Beets are 
high in fiber, which helps with satiety and regularity.

 ❧ Frequent shallow cultivation is important because beets compete poorly 
with weeds. Hand weeding and early, frequent and shallow cultivation are the 
most effective methods of controlling weeds in the row because beets are 
extremely shallow rooted.

Sources: https://www.uaex.edu/publications/PDF/FSA-6063.pdf
https://www.self.com/story/10-facts-didnt-know-beets

OH-70074790

For Updated Farm and Agricultural
Information, go to. . .

RuralLifeToday.com 
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5 DAYS OF WORLD CLASS HARNESS RACING

SAT. 9/15 
DINOSAUR XPERIENCE - 11:30AM & 4PM 
MINI TRACTOR PULL - 5PM 
JON ANTHONY & WISHFUL DRINKIN’ - 8PM

SUN. 9/16 
HARNESS RACING - 1PM 
MAGIC SHOW - 1:30 & 6:30PM 
TRUCK PULL - 5PM 

TUES. 9/18 
SENIOR CITZEN DAY - $2 ADMISSION
HARNESS RACING - 1PM
JR. FAIR POULTRY, RABBIT GOAT, & 
BEEF SALE - 6:30PM
ROUGH TRUCK - 7PM

THURS. 9/20
JUG DAY, HARNESS 
RACING - 73RD LITTLE BROWN JUG - 11AM
4-H & FFA HORSE & PONY SHOW - 10AM
FIRST BITE FISHING - 11AM & 7PM

FRI. 9/21
MILITARY APPRECIATION DAY
VETERANS DINNER - 6:30PM
FIGURE 8 RACES/TRAILER RACES - 7PM
THIRSTY TRAVELERS CONCERT - 8PMSAT. 9/22

DEMOLITION DERBY - 5PM
MCGUFFEY LANE CONCERT - 8PM
HAMBURG FIREWORKS FINALE - 9:30PM

MON. 9/17 
HARNESS RACING - 3PM 
FROZEN T-SHIRT CONTEST - 6PM 
TRACTOR PULL - 7PM 

CONCERTS
FREE  with 

FAIR ADMISSION

7 nights of 
GREAT 

MOTORSPORTS 
EVENTS

Come join the fun 
September 15-22, 2018

7 nights of 7 nights of 
GREAT GREAT 

September 15-22, 2018

Admission $6/day
Jug Day (Sept. 20) $20 until 5pm

All Day Ride Passes $15
Midway Rides & Food open 11am to 10pm everyday

CAVIART ALLY 
47TH JUGETTE WINNER
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WED. 9/19
HARNESS RACING/48TH JUGETTE -11AM
VISIT THE JUG HORSES - 5PM
MARKET LAMB & PIG SALE - 6:30PM
MOTOCROSS - 7PM

 FILIBUSTER HANOVER 
72ND LITTLE BROWN JUG WINNER

JUGETTE - SEPT. 19
POST TIME 11AM

LITTLE BROWN JUG - SEPT. 20
POST TIME 11AM

Sept. 16 - Post Time 1pm
Sept. 17 - Post Time 3pm
Sept. 18 - Post Time 1pm

For complete ticket & schedule information call 1-800-DEL-FAIR or
visit us at www.delawarecountyfair.com or www.littlebrownjug.com


