
New party venue open

Bryan Reynolds | The Lima News
Julia Siefker, of Ottawa, cuts a turkey while preparing her sample menu items for the grand opening 
event of her new private dinner party business Julia’s Barn in Ottawa. Siefker had a barn moved and 
remodeled into a home and business.

Digging 
deeper 
into dairy
By Camri Nelson
cnelson@limanews.com

LIMA — Although 
consumers are highly 
interested in know-
ing where their food 
comes from, few 
Americans have taken 
the chance to visit a 
farm or production 
facility, according to 
Karen Bakies, Ameri-
can Dairy Associa-
tion, mideast nutri-
tion affairs director.

Through the advent 
of new technology, 
social media has been 
a way that consumers 
have been able to gain 
information about the 
origin of their food 
in terms of how it is 
produced, processed 
and grown, according 
to Bakies.

Social media has 
caused confusion 
among consumers 
because there is a 
discrepancy behind 
where they are told 
their food comes from 
and where it actually 
comes from.

“Social media is 
rapidly sharing infor-
mation, and opinions 
can be taken as sci-
ence,” said Bakies.

To resolve the 
confusion consumers 
have about the origin 
and background of 
their food, Bakies dis-
cussed various facts 
about dairy farm-
ing during the Real 
American Sunrise at 
the Allen County Fair-
grounds, Aug. 24.

One of the major 
aspects about dairy 
farming is the incor-
poration of technol-
ogy. Dairy farmers 
now use technol-
ogy like geographical 
positioning systems, 
robotic milkers and 
what Bakies referred 
to as “cow Fitbits,” 
a device that cows 
wear to monitor its 
movements and milk 
production.

By Bryan Reynolds
breynolds@limanews.com

OTTAWA — Tucked 
away on a gravel drive, 
behind a line of trees, is 
an old barn encased in a 
new home. Julia’s Barn, 
a new venue for private 
dinner parties, is owned, 
operated and lived in by 
Julia Siefker of Ottawa.

“This is what I like 
about this life,” Sief-
ker said, kicking off 
her shoes and taking a 
seat on the front patio 
of Julia’s Barn, taking a 
break from cooking for 
her grand opening event 
held Aug. 23. “You have a 
dinner party, people are 
inside, they’re taken care 
of. They’re fed and con-
tent, drinks are in hand. 
You just come out, see 
you in a little bit.”

Julia’s Barn was set 
back from the road in a 
very quiet location. Sief-
ker said a lot of animals 
walk around the property, 
and the pond behind 
the house/barn is full of 
frogs.

She began cooking and 
planning events years ago 
when the wife of a good 
friend wanted to throw a 
surprise party after after 
he finished college, Sief-
ker said. They wanted 
a change from the usual 
venues in Lima and asked 
her to host the party at 

her home and cook for 
them. After thinking 
about it for awhile she 
agreed.

It took off from there, 
Siefker said. It started 
with the holiday season, 
grew to include Valen-
tine’s Day, Easter, then 
birthday parties and grew 
from there. She cooks 
most everything but des-
sert. She’s not big on 
baking.

A few chickens produce 
eggs, herbs growing 
around the property and 
a small patch is home to 
pumpkins.

“Northwest Ohio is a 
great place for fresh farm 
to table food,” she said.

The renovations of 
Julia’s Barn began in 
October 2016. Brent 
Leopold of Leopold Con-
struction LLC in Ottawa 
said Siefker approached 
him about building a 
barn/home combination 
she could use for the busi-
ness. He remembered the 
barn from her old prop-
erty, where her venue 
business originally began, 
and suggested she get it 
from her brother, who 
owned the property, and 
move it.

“I knew it would be a 
prime candidate to turn 
into a house,” Leopold 
said.

After contacting a mov-
ing company to make cer-

tain it was possible, Leop-
old and Siefker began the 
design process. The barn 
is actually intact but new 
walls were built around 
the barn walls and insula-
tion was added between 
them. The interior was 
modernized into a home 
while keeping the original 
facade of the barn, Leop-
old said. It took about 15 
months to move and com-
plete the renovations.

The main dining area 
and kitchen are all one 
open carpeted space with 
many large windows let-
ting in natural light. The 
barn beams are intact and 
there are some old barn 
ladders propped against 
the walls as decoration. 
During the grand open-
ing, the upstairs was 
blocked off but there is 
a bedroom up there and 
more on the first floor.

For the future, Siefker 
would like to have more 
landscaping and gardens 
on the property to pro-
duce more food on site. 
She’s also interested in 
adding an apartment 
above the garage so she 
can live there and open 
Julia’s Barn up to people 
interested in staying 
overnight, she said.

Julia’s Barn is located 
at 11165 state Route 15.

Reach Bryan Reynolds at 567-242-
0362

It’s a wrap 
for the Wood 
County Fair
By Bill Ryan
bryan@sentinel-tribune.com

After the last car was crowned as the Demolition 
Derby winner Aug. 6, the fans of that event were 
the last fair-goers to leave the 2018 Wood County 
Fair.

Overall the reports were good for this year’s edi-
tion.

Wood County Sheriff Mark Wasylyshyn is on the 
grounds every day and oversees the staff.

“It was a great fair. It was warm but uneventful,” 
he said, adding that there were minor issues during 
the week.

Heavy rains shut down the fair early on July 31 at 
9:30 p.m. Other than that everything seemed to go 
off without a hitch.

The sheriff said there was one minor incident 
where a 92-year-old woman fell when trying to get 
off one of the sheriff’ office’s golf carts. She did not 
appear to be injured, but was taken to Wood County 
Hospital to be examined.

Wasylyshyn praised the dedication of his staff and 
volunteers, and said that two of his Explorers had 
volunteered driving the golf carts. As of early Aug. 
6 one had volunteered 84 hours and another 87, and 
they were both still working and planned to con-
tinue throughout the day.

Fair Board President Mike Trout said the crowds 
were good-sized.

“We really had a very good week, all the enter-
tainment was well received and we had a record 
crowd on Friday [Aug. 3],” he said.

The cheerleading event Aug. 3 and the rodeo 
that night created what Trout said was the “all-time 
high” gate admission for a Friday. The rain on July 
31 held the gate numbers down, but he said the 
Aug. 2 numbers were up roughly the same amount 
as they were down on July 31, so those days evened 
out.

He added that he hadn’t seen the numbers for 
Aug. 4 and 5 but characterized the crowds a normal 
or above.
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High points were pavilion, pulls, Charlie Daniels

J.d. pooley | sentinel-Tribune
Jack Reichert, left, and his dad, Joe, clean what is left of 
their beef feeder pen Aug. 6 afternoon inside the fair pavilion 
building during the last day of the wood County Fair. Reichert 
is a member of the 4-h group Lake harvesters. the eight-day 
event closed Aug. 6.
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Usually after, or at the 
end of one of our “marital 
discussions,” my wife 
usually sums up her side 
of the argument with 
her stock phase: “…you 
should have lived in the 
1950s instead of today.”

Ah, the decade of the 
1950s. gasoline is 15 
cents a gallon. Not much 
in the way of unemploy-
ment. “I Like Ike” for the 
eight years of the decade. 
No terrorist bombings. 
Our country doesn’t have 

a 20 trillion dollar nation-
al debt. Yes, as much as I 
would hate to admit that 
she is right, maybe I was 
better suited to live in the 
1950s…

One thing that I do 
happen to enjoy from 
the 1950s is our Farmall 
C. With a narrow front 
end, the C, with its four 
cylinder engine, packs a 
whopping 25 horsepower, 
which back in the 1950s, 
made for a good second 
tractor to use for pulling 

wagons, cultivating, 
mowing and raking 
hay, or even for use 
as a planting trac-
tor, as it came with 
all of the attach-
ments to perform 
the before mentioned 
tasks.

Our Farmall C is 
mounted with a five-foot-
wide belly mower. Dad 
bought the tractor and 
mower in the famous “as 
is” condition from the 
one time “King of Tractor 

Parts” in the Napo-
leon Ohio area, old 
Jim Joseph. The 
other stipulation in 
the “deal” was that 
Dad had the right 
to scavenge enough 

parts from Joseph’s other 
tractor jewels to get the 
C in running condition. 
This was done in short 
order during a winter of 
sev eral years ago, and 
the C and its mower have 
been together ever since.

As one would surmise, 
we use our Farmall C as 
a mowing tractor, and 
even with this seemingly 
mundane task, it has 
witnessed its share of 
adventures.

Some older feller from 
town likes to ride his 
bicycle, with the teeny, 
tiny seat, past our place. 
Decked out in biker 
attire, which includes a 
Spandex pair of pants, 
odd looking shirt, and 
a helmet that makes 
him look like a Klingon 
from the TV show Star 
Trek, he is quite a sight 
to behold when we are 
mowing the yard with 
the C and he rides by. 
When the dog spots him 
on the bike — the little, 
overweight, miniature 
beagle mixed dog that 
is — and gives chase, 
it is a great adventure 

from the tractor seat 
to watch this man on a 
bicycle yell, holler, and 
sometimes even mace 
the little dog. Heck the 
dog probably wouldn’t 
even bother him if he 
were dressed in normal 
biker attire like jeans and 
a t-shirt, and didn’t have 
the Klingon looking hel-
met; but to each his own.

I hate snakes. I know, 
I know they eat mice 
and other rodents — I 
have yet to see that ever 
happen except for the 
caged snake that the sci-
ence teacher at school 
keeps — and even then 
it is fed a dead, frozen 
mouse. I have seen my 
share of snakes from the 
seat of the C while mow-
ing. What is gratifying 
however, is when mow-
ing with the C, the snake 
doesn’t “make it.” Oh 
well, at least I don’t have 
to go to see a therapist 
to ease my snake phobia.

I always get a kick out 
of people and their lawn 
mowers. Just in our little 
neighborhood, there are 
a couple of high dollar 
“zero turns,” a couple of 
newer, expensive, little 
green riding lawn mow-
ers, and then there is 
our 1950s era Farmall 
C. They all do the job of 
mowing grass. But I’ll 

bet when those other 
lawn mowers turn 60 
years old, they will be 
in lawn mower heaven, 
as opposed to still going 
strong, like the C.

It is a great adventure 
to drive the C from one 
location to another. Put-
ting it in road gear, let-
ting out the clutch and 
opening up the throttle 
to hear the four cylinder 
engine hum down the 
road is music to my ears. 
The only drawback to 
the C is that the power 
take off isn’t “live,” 
meaning that every time 
the clutch is pushed in. 
Anything connected to 
the P.T.O stops. When 
mowing around build-
ings, this is of course 
tricky business, as one 
has to plan ahead and 
make sure stops are kept 
to a minimum.

For me, mowing with 
the C has always been an 
adventure, even if there 
weren’t any bikers and 
snakes. I just hope I can 
still crank up and go to 
work at the age of 60 like 
the C still does. So after 
the next “marital discus-
sion” with the wife, I 
will just silently nod and 
accept her edict about 
the 1950s. The Farmall 
C, another part of life on 
the farm.

Tales From The Farm: “Adventures of The Farmall C”

Back to school cooking ramps up
“College life is crazy 

and busy” says Theresa 
Schmieising who knows a 
few things about crazy and 
busy since she is the old-
est 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 dur-
ing the school year, she 
is a junior at Franciscan 
University in Steubenville. 
While home, she helps 
with breakfast and occa-
sionally will prepare a fam-

ily dinner.
“My mother 

started teaching 
me to cook when I 
was pretty young. I 
started out just help-
ing 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 surprising 
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. Theresa is 

an award 
winning art-
ist who especially loves to 
draw and paint and who 
hopes to be an illustra-
tor 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 cafete-
ria. 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 pep-
pers and mix them with 
mayonnaise and mustard 
to make egg salad.” See? 
Creative! “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

Darla 
Cabe
Contributing 
columnist

Sam 
hatcher
Contributing 
columnist

theresa 
Schmieising 
of Shelby 
County.

Lara wolford 
of Miami 
County.
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Camri Nelson | The Lima News
Karen Bakies, American Dairy Association mideast nutrition affairs director, discussed Ohio dairy 
farming statistics during the Real American Sunrise at the Allen County Fairgrounds, Aug. 24.

Besides technol-
ogy, dairy farming has 
become more efficient. 
Producing a gallon of 
milk uses 90 percent 
less land, 65 percent 
less water and with 63 
percent smaller carbon 
footprint than in 1944, 
according to Bakies.

“Dairy farmers are 
committed to sustain-
able nutrition, and 
we really look at over 
the last 60 years and 

the impact that the 
industry has had,” said 
Bakies.

In Ohio there are cur-
rently 261,000 cows, 
2,000 dairy farms and 
118 cows per farm 
on average. There are 
38,706 direct dairy jobs 
in Ohio with an eco-
nomic impact of $8.19 
million.

“Eating is an agri-
cultural act that we 
take for granted,” said 
Bakies. “Everything 
that we eat or drink on 
a daily basis started at 
a farm. So trying to go 
back and educate cur-

rent consumers who 
do not have that touch 
point to the farm is 
critical.”

Due to the continual 
increase of population 
size, food produc-
tion will need to be 
increased by 70 percent 
by 2050, according to 
Bakies.

“Looking at where 
production, efficiencies 
and technology comes 
into play will be critical 
in terms of feeding our 
future population,” said 
Bakies.

Reach Camri Nelson at 567-242-
0456 or on Twitter @CamriNews

from page 1

Digging

“Charlie Daniels put 
on as great a show — as 
good as I’ve seen. He’s 
our kind of guy for a 
county fair and we’re his 
kind of people,” Trout 
said.

The Charlie Daniels 
Band was the featured 
concert Aug. 4 and the 
band played straight 
through for nearly 90 
minutes. They concluded 
with an expanded ver-
sion of the signature 
song, “The Devil Went 
Down to georgia,” much 
to the crowd’s delight.

Trout said that this 
was the second year for 
the horse and pony pulls 
to be held on Saturday 
[Aug. 4] and that move 
proved to be successful 

with the largest number 
of entries they have had. 
There were 17 pony 
teams and 20 horse 
teams.

“Moving it to Saturday 
[Aug.4] has helped,” 
Trout said. “They were 
better quality teams, 
too, as they were pull-
ing thousands of pounds 
more than past events.”

Trout said the board 
would review the week.

“I was very pleased 
with how things went. 
We always look to 
improve every year, so 
we will start looking at 
things right away,” he 
said.

Steve Speck, president 
of the Wood County Fair 
Foundation, helped to 
oversee the construction 
and operation of the new 
$2.2 million livestock 
pavilion.

“After a few move-in 

and opening jitters, we 
made a few minor adjust-
ments. The animals and 
the exhibitors settled in 
and everything seemed 
to go smoothly the rest 
of the week,” Speck said.

As he and the other 
fair board members who 
used the facility review 
the first year of opera-
tions, they will hone in 
on a few minor points 
and make adjustments. 
Speck said this will like-
ly continue for a year or 
two as everyone adjusts 
to the new facility.

Speck said the general 
comments were mostly, 
“Wow, what a beautiful 
building.”

The cattle judge trav-
els the country to visit 
fairs, he said.

“He told me, ‘This is 
the nicest building I’ve 
been in in the entire 
Midwest,’” Speck said.

from page 1

Fair

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 Sep-
tember 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.

RLT at Farm Science Review

submitted photo
Former editor, Gary Brock, at the Rural Life today booth at the 2016 Farm Science Review.
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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 granu-

lated sugar and oil in large 
bowl; add cocoa, beating 
until well blended. Beat 
in eggs and vanilla. Stir 
together flour, baking 
powder and salt. gradu-
ally add to cocoa mixture, 
beating well.

2. Cover; refrigerate 
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 powdered 
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 com-
pletely.

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 decid-
ed to never leave. After 
graduating from Lehman 
High School, she attended 
Miami University, 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 musi-
cal, assists with the high 
school musical and serves 
as the Muse Machine 
advisor. But that’s not 
all—remember, 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 cook-
ing has to be something 
that is simple, but tasty!”

Lara has found crockpot 
meals to be a great way to 
cook since her life is very 
busy. “Thanks to Pinter-
est, 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 definitely 
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 dur-
ing 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 micro-
wave.

“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 cook-
ies – 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! Luckily, for 
the rest of the dorm, we 
opened the windows 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 grandmother 
taught me how to cook 
and we would often cook 
together as I grew up.” 
Lara now enjoys helping 
to cook for family gath-
erings 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 vin-
egar) 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 pro-
volone cheese (you can 
experiment with different 
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 liq-
uid base and a fun flavor 
combination to work with. 
Exact measurements 
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 2

Cooking

Wright-Patterson AFB, home to honey bees
By Amanda Rockhold
arockhold@aimmediamidwest.com

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

“[Wright-Patterson 
AFB] wants to exemplify 
environmental steward-
ship and do our part 
to enhance and sustain 
pollinator populations 
in Ohio,” said Danielle 
Trevino, Wright-Patterson 
AFB, environmental pro-
tection specialist in the 
natural resources section 
of civil engineering.

Located on the Wright-
Patterson AFB, The Huff-
man Prairie State Natural 
Landmark (Huffman Prai-

rie) 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 Propo-
lis, according to Trevino. 
Visit propolisprojects.org 
for more information.

“We collaborate with 
[Propolis] on a lot of 
efforts to protect pollina-
tors and create habitat,” 

said Trevino. These 
efforts include seed har-
vesting and collection 
and turning areas into 
pollinator-friendly habitat 
to the benefit of honey 
bees and other native pol-
linator species.

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-

Huffman Prairie improving life for Ohio 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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WE’rE At Your SErvICE
the guide to  

quality goods  
and services  
that fit your  

rural lifestyle!

By Peggy Kirk hall
associate professor, agricultural & 
Resource Law, ohio state

TOLEDO — The 
Toledoans for Safe Water 
submitted over 10,500 
signatures in August 

on a petition propos-
ing to amend the city’s 
charter to establish a 
bill of rights for Lake 
Erie. The proposed bill 
of rights would state 
that Lake Erie and its 
watershed possesses a 

right to exist, flourish 
and naturally evolve; 
that the people of Toledo 
have a right to a clean 
and healthy Lake Erie, a 
collective and individual 
right to self-government 
in their local community 

and a right to a system 
of government that pro-
tects their rights; and 
that any corporation or 
government that violates 
the rights of Lake Erie 
could be prosecuted by 
the city and held legally 

liable for fines and all 
harm caused. The effort 
is backed by the Com-
munity Environmental 
Legal Defense Fund. If 
successful, the initia-
tive would appear on 
the November ballot for 

Toledo residents.
For more information 

visit: www.lakeerieac-
tion.org

For more information 
on current agricultural 
legal issues visit: www.
farmoffice.osu.edu/blog

Pursuing a Bill of Rights for Lake Erie

By Bill Ryan
bryan@sentinel-tribune.com

Addison Richards cele-
brated her 17th birthday 
Aug. 5, taking the grand 
championship in the 
annual Buchman Show-
manship Sweepstakes.

After the results were 
announced Richards 
speculated that the dairy 
event may have been her 
strongest. She finished 
second among the seven 
competing with that 
animal.

“I never even worked 
with dairy before,” she 

said.
The showmanship win-

ners of eight different 
animals come together 
and show everything but 
their specialty. Richards 
was the goat showman-
ship champion and did 

not show in the the goat 
event.

Richards won in both 
the horse and rabbit 
events. She was also 
second in poultry and 
sheep. The sheep she 
showed — by random 

draw — was acting up 
on her for most of the 
show. However, the 
judge does not hold that 
against the one showing; 
it actually gave her a 
chance to show how she 
handles adversity.

“I practiced real hard 
with most of the ani-
mals,” Richards said 
afterward, with her tro-
phy. “I thought I might 
do well, but I didn’t 
expect to get this.”

She said she was not 
nervous, but just focused 
on her and her animal 
and tried to do her best.

Richards finished 
fourth in both beef and 
swine. That gave her 
16 points, with the low 
score winning.

Her brother, Levi 
Richards was a winner 

in this event in 2006. 
Through a fluke their 
names will be side by 
side on the champion-
ship banner in the 
Livestock Exhibition 
barn which has a banner 
listing all of the winners 
over the history of the 
event.

It was the third win in 
the last five years for the 
goat department.

There was a tie for the 
reserve championship 
honor with 18 points. 
By rule, the best score 
in the swine event is 
the tie-breaker and 
Montgomery Alexander 
won that event and the 
tie-breaker to claim the 
reserve champion honor. 
She had tied with Mor-
gan Mazey, who finished 
third in swine.

Alexander also won 
the beef and the poultry 
events. She was third in 
goats and rabbits, fourth 
in sheep and fifth in 
dairy.

She knew she had 
struggled in dairy.

“I had a few tough 
draws, but that hap-
pens,” Alexander said.

She also was not 
happy with the beef 
feeder she showed as it 
was stubborn. But she 
still won the event.

Alexander, who 
represented the horse 
department, said she has 
two more years and she 
hopes to come back and 
win it next year.

Mazey, who represent-
ed the beef department 
won with both her goat 
and her sheep.

Richards celebrates birthday, showmanship
Birthday girl 
earns Buchman 
sweepstakes

J.d. pooley | sentinel-Tribune
Addison Richards keeps her eye on the judge during showmanship 
Sunday evening at the wood County Fair.

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 aircraft.

“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 Mexi-
co, according 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 
National Parks Service 
also put a Monarch Way-
station at the Interpre-

tive Center at the Wright 
Memorial. For more 
information on Monarch 
Waystations visit: www.
monarchwatch.org/way-
stations.

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 
responsibility to protect 
our environment,” 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.

from page 4

Bees

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).

O
H

-7
00

67
02

2

Home of Bounty Plant Food 
Serving Central Ohio Since 1965 

Waldo 
6720 Gillette Rd. 
(740) 726-2429 

Delaware 
110 Lake St. 

(740) 363-1957 
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By Josh ellerbrock
jellerbrock@limanews.com

LIMA — It was like 
a scene out of “Jurassic 
Pork.”

A pig dressed like a 
dinosaur had avoided its 
enclosure and began to 
look for a way out of the 
Allen County swine barn. 
Luckily, its 11-year-old 
caveman handler, Quincy 
Schwartz, knew how 
to guide the beast back 
where it could lay down 
out of the way.

Quincy’s mother, Emily 
Schwartz, had a good 
explanation for the escape 
attempt.

“The pigs don’t like 
wearing clothes,” she 
said.

That struggle lay at the 
core of the “best dressed” 
pig contest held at the 
Allen County Fair, Aug. 
21. While many contes-
tants tried their best to 
keep their pigs clothed 
and ready for a walk past 
the fair judge, very few 
were able to succeed.

When the gates opened, 
pigs would often race to 
the other side of the show 
arena while their handlers 
chased after them pick-
ing up the random bits of 
costume they had been 
able to strap on the wily 
hogs moments before. 
By the time Quincy’s pig 
finished his route around 
the stage, he impressively 
still had a tail and a few 
back fins.

“When they get out 
there, all bets are off,” 
Emily said.

The Schwartzes from 
Spencerville are quickly 
making a name for them-
selves as pig wardrobe 
specialists. Quincy and 
his pig triceratops took 
first place this year, but 
his brother griffin had 
took the gold last year 
because of his pig’s lion 

costume. As for 2018, 
griffin took fifth place. 
This year his pig was 
dressed as a log, and he 
was a lumberjack.

Emily said the costum-
ing process is a family-
based one. She’s in charge 
of construction, and the 
boys provided the vision. 
Quincy’s caveman get-up 
consisted of multiple lay-
ers and props, including a 
spear and club, and when 
he took the stage, he 
spoke in a series of grunts 
to explain the theme.

Although she’s helped 

the family take the tro-
phy multiple times, she 
wouldn’t take much credit 
for her handiwork.

“My sewing skills are 
sufficient for the pig con-
test,” she said.

Placing second this 
year was the trio of 
9-year-old Jake Spencer, 
8-year-old Joe Spencer 
and their pig, Barbie-Q, 
who made up the three 
“porketeers.” Again the 
costuming was led by 
their mother, Jesse Spen-
cer, of Bluffton.

Unlike many pig-raising 

families, this year was the 
first time Jesse had any 
experience with the 4-H 
program. Her husband, 
Randy, had been involved 
with 4-H growing up, and 
now     that the first of his 
five kids was old enough, 
he thought it was a good 
time to get involved again 
in the family-friendly farm 

educational program. 
Despite Jesse’s lack of 
experience, she ended up 
with the task of dressing 
a pig in a cape and creat-
ing a sign reading “All for 
pork, and pork for all.” 
Judges approved of the 
sentiment.

“It all went really well. 
The best dressed was fun. 

Randy is getting into the 
swing of things,” Jesse 
said, as one child slept 
in her arms and a second 
poked the sleeping child 
with a foam sword. “It’s 
definitely been a whirl-
wind.”

Reach Josh ellerbrock at 567-242-
0398.

Dino-swine costume outshines rival designs

Craig J. orosz | The Lima News
Dressed as a caveman with his triceratops pig, Quincy Schwartz, 11, 
of Spencerville, participates in the dressed pig contest at the Allen 
County Fair. Schwartz won first place in the competition on, Aug. 21.

Farm struggles through a wet season
By Amanda Rockhold
arockhold@aimmediamidwest.com

PLAIN CITY — This year John 
and Joyce Kauffman have had some of 
the worst crops since they’ve become 
organic farmers almost ten years ago — 
all thanks to a very wet spring.

The Kauffmans welcomed about 60 
people to their organic cash grain farm, 
Aug. 3, as part of the Ohio Ecological 
Food and Farm Association (OEFFA) 
2018 Sustainable Farm Tour and 
Workshop Series. During the event 
attendees met for the OEFFA grain 
growers Chapter meeting, lunch and a 
tour of the farm.

“This has been the worst year for 
weeds since we started organic,” 
said John to the event attendees. The 
biggest challenge the Kauffmans face 
on the farm is weeds. John said they 
usually get some fox tale weeds, but 

have been especially fighting to keep 
out horse weeds this season.

“I’ve got the worst corn I’ve ever 
had,” said John. The Kauffmans lost 
around 70 acres of wheat this year 
because of the heavy rain. John admits 
that this is the worst wheat he has ever 
had. But he said that this isn’t the first 
time they’ve faced wet years, adding 
that 1981 and 1996 were both wet 
years.

The Kauffmans have another farm 
about four miles from the main 
property, which John said “gives hope 
that we will get some beans.”

The farm has been in the Kauffman 
family since 1912, when John’s grandpa 
purchased the land. John’s brother first 
transitioned the farm from conventional 
farming to organic in 2008. John 
purchased the farm from him in 2009.

Today John, Joyce and their son, Joel, 
sustain 525 acres of certified organic 

land. John and Joel do most of the field 
work, where they grow corn, soybeans, 
wheat and rye. The Kauffman family 
farm is one of 17 organic farms within a 
10-mile-radius of their property.

“More and more I don’t want to 
handle chemicals,” John said. John 
fought cancer in 2006 and 2013 and 
said that he wants to stay healthy. He 
and his family eat organic.

John said that he had grown up 
growing organically and didn’t know it. 
When he was a kid, chemicals weren’t 
used as widely as they are today. In 
1975, John’s father first used herbicides 
on soybeans, according to John.

Joel admits that there’s also more 
money in organic, as more people are 
leaning toward eating organic foods. He 
said their largest market is Kalmbach 
Feeds in Upper Sandusky, Ohio.

Joel came to work on the farm in 
2012, while his father fought cancer 

for the second time. growing up Joel 
said that he and his family were dairy 
farmers for 15 years and had 1,000 
acres of conventional crops.

Also during the event, the Kauffmans 
showed attendees what types of 
equipment they use, such as the 
Einbock tined weeder and the row 
cultivator.

“[This machinery] was not a cheap, 
but was a good investment,” said John, 
referring to the Einbock tined weeder 
and the row cultivator. Both pieces of 
equipment are used to remove weeds 
and the Kauffmans have been using 
them for about four or five years.

The 2018 OEFFA 2018 Sustainable 
Farm Tour and Workshop Series 
features farm tours, workshops, and 
other events. All events are free and 
open to the public unless otherwise 
specified. For a complete schedule, go 
to www.oeffa.org/q/2018farmtours.
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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
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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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