
Farmers go to market

OSU expert tells growers to share their story

Visitors learned about 
new innovations at the 
Farm Science Review 
By Alayna DeMartini

LONDON — Under sunny skies for three days, 
visitors to the 56th annual Farm Science Review 
took a break from harvest to learn about the latest 
innovations in agriculture and to shade their faces 
beneath the brim of free foam hats shaped like ears 
of corn.

Farm Science Review (the Review), held Sept. 
18-20, drew 108,074 visitors, who came to admire 
new machinery and learn about techniques and 
trends, test-drive all-terrain vehicles, and talk about 
soybean tariffs and taxes. Though it didn’t rain this 
year as it did during much of last year’s show, clear 
skies kept some farmers in the field harvesting.

Water coolers drained as the mercury rose each 
day of the farm show sponsored by the College of 
Food, Agricultural, and Environmental Sciences 
(CFAES).

While farm income nationwide is projected to 
dip, plunging 50 percent in 2018 compared to the 
2013 level, and soybean tariffs are squeezing out 
markets, there are always new tractors, combines 
and equipment to see that might offset any pes-
simism. The Review offered that plus a range of 
educational presentations to help growers weather 
tough financial times.

“As farmers and producers pay closer atten-
tion to their bottom lines this year, Farm Science 
Review was a good resource for them,” said Nick 
Zachrich, manager of the Review. “Along with 
showcasing the latest trends and technologies in 
agriculture, CFAES and other experts led sessions 
on profitability, trade, tariffs and the farm bill.”

This year’s show attracted 636 exhibitors in an 
area that was expanded by 20 acres.

At a show where farmers learned about reduc-
ing input costs, administering antibiotics to their 
livestock and marketing local foods, among other 
topics, avid gardeners gathered tips on growing 
fruit in their backyards, attracting hummingbirds 
and beekeeping.

“Visitors were able to experience everything 
from test-driving utility vehicles to seeing the 
latest equipment run in field demonstrations,” 
Zachrich said. “There was truly something here 
for everyone in agriculture to improve their opera-
tions.”

Among the new offerings at this year’s show 
were experts who taught beef quality assurance, a 
certification that’s increasingly becoming impor-
tant for beef producers.

More combines spread across fields this year, 
harvesting corn 12 rows at a time in one of the 
many field demonstrations of cutting-edge equip-
ment. Attendees at the show perused components 
of autonomous tractors and heard talks about farm 
estate planning and the effect climate change is 
having on agriculture.

Ron Bates, who raises cattle and pigs on his Sar-
ahsville farm in eastern Ohio, hadn’t been to the 
Review since he was in high school nearly 20 years 
ago. This time he brought his two sons: Cyler, 11, 
and Casen, 2, both of whom were most intrigued 
by the cattle — not surprisingly — at one of the 
exhibits. Then they headed to the tractors, Bates 
said.

“It’s time for them to see farming and larger 
equipment,” said Bates.

By Amanda Rockhold
arockhold@aimmediamidwest.com

LONDON — Farmers 
markets are an opportune 
way for Ohio farmers 
to sell their products. 
According to a United 
States Department of 
Agriculture (USDA) 
report, since 2008 the 
number of farmers mar-
kets in the United States 
has grown by 76 percent. 
Ohio is ranked fifth in 
the number of farmers 
markets in the nation, 
with 335 Ohio markets 
registered and listed in 
the USDA directory.

“In Ohio we’ve got 
great opportunity for 
farmers markets,” said 
Mary Griffith, Extension 
Educator of Agriculture 
& Natural Resources, 
OSU Extension Madison 
County. “With our urban 
areas interspersed with so 
much farmland, we have a 
really cool location, state-
wise, compared to some 
other states for selling 
food at farmers markets.”

Griffith spoke at the 
2018 Farm Science 
Review, Sept. 19, in Lon-
don. About 12 people 
attended Griffith’s session 
from various Ohio coun-
ties. Her topic was mar-

keting at farmers markets 
in Ohio.

Griffith explained 
that customers usually 
come to farmers markets 
because they want to 
know where their food 
comes from. “They want 
to know the farmer,” said 
Griffith, adding that talk-
ing to people at the farm-
ers market provides an 
opportunity for growers 
to tell their story.

“People are going to the 
market because they want 
to know you. Your per-
sonality, your values, and 
your farm is what you’re 
marketing,” said Griffith.

Griffith said visual 
display is an important 
aspect at the farmers mar-
ket, emphasizing that a 
sign is a good way to help 
farmers tell their stories. 
“A sign can bring people 
in,” said Griffith. She 
advised to have prices and 
the names of the products 
clearly on the sign. People 
don’t like to have to ask 
for prices.

She added to put time 
and effort into the display, 
ensuring everything is 
organized, colorful and 
abundant.

Other reasons people 
go to farmers markets 
include social purposes, 

quality products, spe-
cialty and organic prod-
ucts and entertainment, 
according to Griffith. “Set 
yourself up so that you 
appeal to what people 
want,” said Griffith.

Engaging with custom-
ers is important. While at 
the booth, acknowledge 
people and say hello. One 
attendee at the event said 
that they’ve found stand-
ing up instead of sitting 
works better to engage 
people.

Social media is a good 
way to interest people in 
your business beyond the 
market and to bring in 
customers. Vendors can 
use social media to make 
people aware of what they 
will have at the market 
every week.

While using social 
media, Griffith suggested 
utilizing hashtags (for 
example, #farming or 
#vegetables), tagging 
others in social media 
posts and showing loca-
tion. This will help reach 
and engage more people. 
She said to tag custom-
ers, people at the farmers 
market and co-workers.

“The most important 
thing [on social media] 

Working 
to build 
the next 
generation
Ohio Farm Bureau news release

COLUMBUS – The 
Ohio Farm Bureau 
Foundation has 
announced two proj-
ects to attract middle 
and high school stu-
dents to agricultural 
careers. One project 
entails Central State 
University agriculture 
students introduc-
ing ag careers to 
middle schoolers. In 
the second, the Ohio 
FFA Foundation will 
develop curriculum to 
recruit high schoolers 
into ag-related careers.

The Ohio Farm 
Bureau Foundation 
awarded $85,000 in 
grants for the two proj-
ects. They are part of 
the foundation’s new 
Youth Pathways to 
Careers in Agriculture 
program, funded by 
the foundation’s Fisher 
Fund for Lifelong 
Learning. The Fisher 
Fund is named after 
former Ohio Farm 
Bureau Executive Vice 
President Jack Fisher.

Farm Bureaus in 
Clinton, Fayette, 
Greene and Warren 
counties will partner 
with Central State 
University (CSU) to 
pilot the “Agricultural 
Career Exploration” 
project, in which CSU 
students will visit 
middle schools and 
give hands-on les-
sons that explore 
agricultural career 
options. A task force 
composed of second-
ary teachers, guidance 
counselors, curricu-
lum coordinators, uni-
versity faculty, Ohio 
Farm Bureau mem-
bers and ag-related 
employers will design 
the curriculum. The 
pilot project will be 
in at least 15 school 
districts and reach at 
least 1,000 students. 
The goal is to further 
expand the program 
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Jean Borgert remem-
bers what her grand-
mother shared with her a 
long time ago. Grandma 
often said “It is better to 
wear out than to rust out” 
and Jean is doing her best 
to not “rust out.” She’s 
always been an active 
person – working hard on 
her family’s farm, raising 
her children, working 
in and out of the home, 
volunteering at church 
and in the community, 
and keeping up with her 
extended family. She con-
tinues to be active, even 
though she is retired and 

a few things in her life 
have changed.

Jean grew up on a farm 
in Cranberry Prairie in 
Mercer County, Ohio. She 
was the eighth child in 
a family of ten children, 
most of who grew up 
continuing to live and 
love the farming life. “Our 
faith was very important 
growing up,” she says. 
“As one who lives on a 
farm and close to nature, 
you rely on God a lot. It 
made you have a strong 
work ethic and challenged 
one to fix things. When 
something broke, you 

soon start figuring 
out how to fix it.”

Jean also became 
the morning 
cook for the fam-
ily and often made 
breakfast for her 
six hungry farm 
boy brothers and 
recalls easily going 
through 2 gallons of 
milk each day when 
the boys were at 
home. Family is still 
a priority in Jean’s 
life. She has always 
lived in Ohio and 
most of her family still 
lives close by.

“My husband 
Orville and I both 
come from large 
families,” she 
shares. “I feel we 
are pretty much 
related to most 
people from Sid-
ney to the state 
line of Indiana!”

Jean’s family 
has always been 
big on hunting in 
Ohio. “As a child, 
growing up, the 
first day of hunt-
ing season was 

a big deal. Dad and my 
brothers often all took 
the day off and went 
rabbit hunting. I remem-
ber one time they came 
home with over 30 rab-
bits!”

The family always ate 
what was captured. Once 
Jean was married, her 
husband and then her 
son carried on the hunt-
ing traditions. The les-
sons she learned about 
preparing fresh game 
were priceless.

“I have always fixed 
all that my husband 
bags. The bulk of the 
deer meat is ground up 
and then we add some 
pork so it is not so dry. 
I actually like it better 
than ground beef since it 
does not shrink away so 
much,” says Jean.

The family also carves 
out deer steaks and Jean 

likes to make them into 
kabobs, her favorite cut. 
The Borgerts also have 
some of the venison put 
into summer sausage.

“I rather get a kick out 
of serving venison to 
guests and later telling 
them what they ate. One 
particular time I had 
a number of aunts and 
uncles over for dinner. I 
had lots of leftover lamb 
from the Seder Supper 
in our parish. Early on 
in the meal we talked 
about lamb and my aunt 
said she would never eat 
it. Shortly thereafter I 
shared that she just had 
eaten lamb and my uncle 
almost rowed off the 
chair with laughter,” says 
Jean. “I always enjoy 
sneaking venison in meat 
loaf, meatballs and other 
things. People are funny. 
I feel at least we know 
what we are eating and 
that there are no preser-
vatives in the meat.”

Weeks ahead of the 
opening of deer hunting 
season, Jean’s husband 
starts preparing. He 
sets up his camera and 
puts out shelled corn to 
entice the deer. He sets 
up his ladder stands and 
practices with the bows 
and guns. “Last year, he 
came home with a deer 
antler that he found in 
the woods. I had seen 
in a magazine how they 

incorporated the antler 
in a floral arrangement. 
I did the same and was 
quite proud how well it 
looked and my husband 
was thrilled,” Jean says.

The family also has a 
lot of deer skins from 
the animals they have 
processed. Jean uses one 
each year with her Nativ-
ity scene at Christmas. 
“I always receive lots of 
compliments,” she says. 
“And it pleases my hus-
band; one more time for 
bragging rights!”

Jean prides herself 
in providing sit down 
meals that are served on 
time that she also gets to 
enjoy. “My family knows 
that when I say we are 
eating at 12, they better 
be on time,” Jean says. 
Jean loves to cook and 
learned to cook much 
more than breakfast 
foods as she was growing 
up. Through the years 
she has become “much 
more adventuresome” in 
using garlic and other 
spices, spinach, all kinds 
of lettuce and many vari-
eties of bread.

“I peruse cookbooks 
and use the computer 
for new recipes too,” she 
says. Jean enjoys cooking 
a variety of things and 
rarely follows recipes in 
their entirety.

“As Orville and I get 
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Growing up on a farm and cooking deer meat
Darla 
Cabe
contributing 
columnist

Jean Bogert 
of Mercer 
County.

This month’s column is 
more serious than most. 
If you’re looking for enter-
tainment and my usual 
wild stories, you may 
want to skip this one.

But this column is a 
must-read, if you raise 
livestock and/or care 
about the American food 
supply (and if you’re like 
me, you like to eat). Live-
stock disease outbreaks 
are occurring every day 
somewhere in the world. 
These diseases, if not 

contained, could threaten 
our food supply and life-
style in a way that most 
Americans are too naïve 
to fathom.

It will pay you to be 
aware of this situation, so 
you can be prepared.

For starters, here are a 
few facts that escape most 
Americans:

Many diseases are zoo-
notic. This means they 
can spread from animals 
to humans, or vice versa.

An example is Avian 

Influenza, which 
can pass from birds 
to humans. Remem-
ber the avian flu 
outbreak a couple 
years ago? More 
than five million turkeys 
and chickens had to be 
euthanized when the 
flu virus swept through 
flocks throughout the 
United States (U.S.).

Other animal diseases 
do not spread to humans. 
But they can cause huge 
economic losses to farm-

ers and the entire 
food supply chain, 
from transportation 
to processing, to 
institutional food 
programs to retail 

grocery stores and restau-
rants.

You may remember 
when in 2013 PED (Por-
cine Epidemic Diarrhea) 
killed more than seven 
million baby pigs in the 
U.S. – not counting mil-
lions more in other coun-
tries such as China. Now 

you know why the price 
of bacon rose.

It was discovered that 
virus-carrying swine 
feed ingredients from 
China caused this PED 
outbreak. Feed has been 
suspected of carrying 
diseases around the world 
for years, but this was a 
first when it was proven.

You may think I’m rais-
ing alarm over old news. 
But several potential dis-
ease outbreaks are on the 
horizon, deeply concern-

ing U.S. health authori-
ties. These include Afri-
can Swine Fever (ASF), 
Foot and Mouth Disease 
(FMD) and a new Avian 
Influenza outbreak.

Several diseases could 
directly threaten Ameri-
cans, while some have 
popped up in countries 
where American compa-
nies do business.

First, there’s Foot and 
Mouth Disease (not to 

A troubling discussion, a necessary one
Don 
sanders
contributing 
columnist
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SUPERIOR DRILL, MFG. CIRCA 1915:

� is 3” model was used to drill small grains, soybeans and 
cowpeas between corn rows. � e beans were used both 

as a nitrogen source and for livestock pasture. 
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Rural Life Today busy at the booth at Farm Science Review

Photos by Gary Brock
Members of the wilmington FFA look over copies of Rural Life today at the publication’s booth, sept. 19, 
during the annual Farm science Review near London. Pictured from left are: FFA members, Ryan Lewis, 
ty Bowman, hunter wright and Mason snyder. Rural Life today editor Amanda Rockhold talking to visitors at the 2018 Farm science Review in London, 

sept. 19.

By Adrienne McGee 
sterrett
amcgeesterrett@
aimmediamidwest.com

ROCKFORD — Find 
your happy place in Mer-
cer County.

Fields of sunflowers 
greeted those who hap-
pened along Ross Road 
this summer, and another 
field is nearing readiness.

Corn and beans are so 
commonplace, they hard-
ly draw looks. But fields 
of sunflowers — it’s an 
experiment that, so far, is 
paying off.

Vaughn Davis decided 
to try sunflowers on 
some of his father’s land. 
His father, Lowell, who 
formerly made a career 
in insurance, started buy-
ing land in the 1970s to 
recapture the farming 
lifestyle of his childhood. 
Lowell Davis, 79, now 
owns 600 acres in the 
area.

On the farm on Ross 
Road sits the Frysinger 
School, a one-room 
schoolhouse that served 
Dublin Township chil-
dren, as well as Vaughn’s 
great-grandmother. 

“The kids that went 

through this [school-
house] won World War I 
and World War II for us,” 
Lowell Davis said.

Lowell Davis began 
restoring the school in 
2007, fixing the roof 
and evicting the rac-
coons from under it. The 
refinished oak floors 
still bear marks singed 
from embers flying from 
the potbellied stove that 
used to sit in the middle 
of the classroom. Maps 
hang from its walls above 
original walnut wainscot-
ting — Lowell Davis is 
tickled by a reproduction 
map from 1804 showing 
Fort Wayne, Indiana, as 
part of Ohio — and a flag 
at the chalkboard has 34 
stars, the correct number 
of states when the school 
opened.

“It should last a good 
many years,” Lowell 

Davis said.
It’s a piece of history in 

the modern era, serving 
as Vaughn Davis’ office 

and inspiration as it sits 
tucked into a row of 
newer grain bins. Vaughn 
was born in Celina, gradu-

ated from high school in 
Troy, earned a chemical 
engineering degree from 
Vanderbilt University 

and, after lots of travel 
domestically and over-

Rockford man opens sunflower fields to photographers
“it was important for 
me to use land that 
was in the family 
to do this. there’s 
something about 
the story that i think 
resonates well.”

— Vaughn Davis

adrienne mcGee sterrett | the lima News
Vaughn Davis is farming sunflowers near Rockford in Mercer County. he has opened his fields to photographers eager to capture the 
scenery.

See SUNFLOWER | 10
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is visuals,” said Griffith. 
“Including pictures and 
videos is really important 
to get people’s attention.”

why people don’t go to 
farmers markets

Griffith then transi-
tioned into what pre-
vents people from going 

to farmers markets. 
She referred to surveys 
that have been done 
on this topic. Reasons 
include: limited hours; 
limited parking options; 
inconvenient locations 
for some people; and 
seasonal variability in 
products.

“More and more 
people are having food 
delivered to their home,” 
said Griffith. Griffith 

explained that consumer 
trends are showing Mil-
lennials are eating based 
on their values, but are 
also buying prepared 
foods more than anyone 
else.

Millennials are becom-
ing the largest group 
of consumers, accord-
ing to a USDA report. 
The report also shows 
research on how Millen-
nials purchase and pre-

pare food.
At the farmers mar-

ket, farmers can include 
recipes and food delivery 
kits, which contains all 
the ingredients and a 
recipe to make a meal. 
Community Supported 
Agriculture (CSA) is 
also becoming more pop-
ular. CSAs connect the 
producer and consumers 
within the food system 
more closely by allowing 

the consumer to sub-
scribe to the harvest of a 
certain farm or group of 
farms.

“People want things 
that are fast and easy 
to prepare, and pre-
pared in ways that align 
with their values,” said 
Griffith.

Licensing and fees
“How do I legally sell 

food at farmers mar-
kets?” said Griffith.

Those new to farmers 
markets should under-
stand license and fees. 
Fresh fruits and veg-
etables have no special 
license to sell. However, 
food like meats, cheeses 
and other types of pre-
pared foods require cer-
tain licenses. For more 
information visit: www.
agri.ohio.gov and then 
go to Food Safety, then 
Licenses.

older, we find it helpful 
to connect with people 
our own age. We don’t 
get too concerned when 
we have aches and pains 
— our friends all do too. 
Life is a journey and we 
will have many challeng-

es. Grandma lived to be 
95. She was a very wise 
lady,” Jean says. And it 
seems Jean is, too!

texas oven roasted beef 
brisket

Prep: 10 min Cook: 4 hr
Yield: 10 servings
Level: Easy
Ingredients
2 tablespoons chili 

powder

2 tablespoons salt
1 tablespoon garlic 

powder
1 tablespoon onion 

powder
1 tablespoon ground 

black pepper
1 tablespoon sugar
2 teaspoons dry mus-

tard
1 bay leaf, crushed
4 pounds beef brisket, 

trimmed

1 1/2 cups beef stock
Directions :
Preheat the oven to 350 

degrees F.
Make a dry rub by com-

bining chili powder, salt, 
garlic and onion powders, 
black pepper, sugar, dry 
mustard, and bay leaf. 
Season the raw brisket on 
both sides with the rub. 
Place in a roasting pan 
and roast, uncovered, for 

1 hour.
Add beef stock and 

enough water to yield 
about 1/2 inch of liquid in 
the roasting pan. Lower 
oven to 300 degrees F, 
cover pan tightly and con-
tinue cooking for 3 hours, 
or until fork-tender.

Trim the fat and slice 
meat thinly across the 
grain. Top with juice from 
the pan.

Yummy Grape Salad
4 lbs. red or green seed-

less grapes, sliced in half
8 oz. of sour cream
8 oz. of cream cheese
½ cup sugar
1 teasp. vanilla
mix together and top 

with ½ cup brown sugar 
and 1 cup chopped wal-
nuts.

chill. this salad keeps 
for several days!

From page 2

Meat

From page 1

Farmers

across the state.
The Ohio FFA Foun-

dation and the Ohio 

Department of Educa-
tion are partners on 
the second project, 
“Ohio FFA’s Career 
Pathways for Gen Z.” 
The program’s goal is 
for Ohio FFA Founda-
tion to recruit students 

from Gen Z (those born 
between 1995 and 2010) 
for careers in food, agri-
culture and environmen-
tal sciences. The project 
will have two compo-
nents. One is the devel-
opment of high-quality, 

engaging curriculum to 
be used for workshops 
with Gen Z students 
statewide. The second 
will have students create 
their own project with 
the help of an educator. 
Once fully developed, 

the curriculum will be 
available on a website 
for educators and stu-
dents to access.

The Ohio Farm Bureau 
Foundation is dedicated 
to solving the challenges 
facing Ohio by preparing 

the next generation of 
leaders, funding innova-
tion in our communities 
and ensuring a healthy 
environment. To learn 
more about the founda-
tion, visit ofbf.org/foun-
dation.

From page 1

Build

Ohio Farm Bureau news release

MECHANICSBURG – Brandi and Nick Anderson of 
Mechanicsburg have been named winners of Ohio Farm 
Bureau’s Outstanding Young Farmer Award.

The contest helps young farmers strengthen their 
business skills, develop marketing opportunities and 
receive recognition for their accomplishments. Contes-
tants are judged on the growth of their farm businesses 
and involvement in Farm Bureau and their community.

The Andersons will receive 250 hours use of an 
M-Series Kubota tractor, courtesy of Kubota, a $1,000 
Grainger gift certificate and an expense-paid trip to 
New Orleans to attend the American Farm Bureau’s 
annual convention in January 2019.

The Champaign County Farm Bureau members raise 
cattle and sell the meat at farmers markets under the 
Women That Farm name. Brandi is a grain branch man-
ager for Heritage Cooperative and Nick is farm man-
ager of Van Raay Dairy. They are on the Champaign 
County Farm Bureau board of trustees and are the par-
ents of three young children.

Andersons receive 
Outstanding Young 
Farmer Award

submitted photo
Brandi and nick Anderson of Mechanicsburg have been named 
winners of ohio Farm Bureau’s outstanding Young Farmer Award.

By sam shriver
sshriver@limanews.com

VAN WERT — Fourth 
graders learned more 
about farming at this 
year’s Cows and Plows 
program at the Van Wert 
County Fairgrounds.

The program was orga-
nized by the Van Wert 
Soil and Water Conserva-
tion District.

On Sept. 25, students 
from Lincolnview and 
Crestview schools par-
ticipated in the program. 
On Sept. 27, students 
from St. Mary’s parochi-
al and Van Wert schools 
attended.

The speakers covered 
a broad range of topics.

“We get to have the 
kids come out on a fun 
field trip and they learn 
about eight different 
stations, everything 
from soil and water. 
They get to visit with 
some livestock and talk 
about livestock produc-
tion. There’s a crop 
and science produc-
tion section. We have 
antique implements. 
We also do a produc-
tion of our meats from 
Cooper Farms. They 
tell the kids about food 
safety, what all we have 
to do to get that to the 
table. So there’s a lot of 
things that they do. A 
lot of learning goes on,” 
said Tammy Campbell, 
education coordinator 

with the Van Wert Soil 
and Water Conservation 
District.

“I think it’s important 
because we’ve gotten 
away from farming and 
so many of them don’t 
live on a farm or don’t 
know anybody that lives 
on a farm,” said Camp-
bell.

The fourth graders 
also learned about how 
technology has advanced 
farming.

“We have the antiques 
and then we also have 
our modern combine. 
They see all of the 
hydraulics and all of the 
mechanics of it and they 

really get to see a good 
cross-section of what it 
takes for our commu-
nity,” she said.

Even lunch was a 
teachable moment.

“They’re going to eat 
a hamburger, so they 
learn where that ham-
burger comes from,” 
Campbell said.

Campbell was appre-
ciative of the sponsors 
that made the day pos-
sible.

Cows and Plows ‘18 
was supported by groups 
including Advanced 
Biological Marketing, Ag 
Credit, Cooper Farms 
Cooked Meats, D&D 

Ingredient, Earl J. Gerde-
man Agricultural Schol-
arship, Farm Credit, 4-H 
Council, Gerdeman Land 
& Cattle LLC, Heritage 
Farm Equipment, Kenn-
Feld Group, Lincolnview 
Young Farmers, Maumee 
Watershed Conservancy 
District, Ohio State 
University Extension 
Office, Save-A-Lot, Van 
Wert County Fair Board, 
Van Wert County Farm 
Bureau, Van Wert Soil 
and Water Conservation 
District and Wrenco 
Trophy.

reach sam shriver at 567-242-
0409.

Kids learn about agriculture

craig J. Orosz | the lima News
sam Kirtley, 10, a fourth-grader at Lincolnview elementary school, touches a cow during Cows and 
Plows at the Van wert County Fairgrounds on sept. 25. Mike schumm, an area farmer, talked with 
students about livestock production.
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be confused with Foot 
in Mouth Disease, with 
which I’m afflicted). 
FMD was eradicated 
from the U.S. in 1929. 
Now FMD is persis-
tent in several South 
American countries, 
Europe and many Third 
World countries that 
don’t have the resources 
to establish disease 
containment or eradica-
tion plans. Such plans 
inconvenience American 
tourists, but they can 
prevent disease from 
crossing borders.

African Swine Fever 
is a disease that’s new 
to American interests. 
It has cropped up in 
China with more than 
16 outbreaks reported 
recently. Apparently, it 
was transported from 
Russia across the border 
to a pig farm in northern 
Heilongjiang province. 
Nobody can explain how 
it happened – at least no 
one who will admit to 
knowing anything about 
it.

The Chinese pig farm-
er recognized he had 
sick hogs, so he loaded 
them on a truck and 
transported them to the 
closest packing plant, 
1,100 miles south. Duh! 
Talk about a recipe for 
spreading the disease!

When he arrived at 
the packing plant most 
of the pigs were dead. 
No one has said if the 
pigs were disposed of or 
processed. It’s anyone’s 
guess.

Since that time, 15 
more ASF outbreaks 
have occurred in China. 
These outbreaks seemed 
unrelated, as they 
popped up in many 
locations. American vet-
erinary scientists have 
volunteered to assist 
the Chinese government 
with control of the epi-
demic. I was involved 
with making contacts, 
but Chinese authorities 
declined our assistance 
and have remained tight-
lipped since the earliest 
reports of the disease 
outbreak.

Even though American 
officials are concerned 
about ASF, they have 

deeper worries. They 
are on edge about FMD 
– not if FMD will occur 
in the U.S. but when it 
will occur! The threat 
of FMD will affect more 
than farmers. Every 
American citizen will 
feel the inconvenience 
of efforts to control the 
disease. Humans aren’t 
susceptible to either of 
these diseases but can 
carry either of them on 
their clothes or in illicit 
food products purchased 
in a country with these 
viruses.

Ten-mile zones around 
disease outbreaks will 
be quarantined. Police, 
sheriff ’s deputies and 
National Guard will be 
mobilized to ensure the 
integrity of the quaran-
tine zones.

Dairy farms will be 
especially encumbered 
by the restrictions, 
because milk must be 
picked up every day. 
Milk trucks will have 
to be disinfected upon 
entering the zone to pick 
up a dairy farm’s milk 
and disinfected once 
again when leaving the 
farm with the milk.

What makes this 
especially difficult for 
dairy farms is that they 
will need to plan for a 
“clean” zone equipped 
with disinfection equip-
ment for milk pickup. 
The other option is to 
construct a neutral zone 
where trucks can load 
without entering the 
dairy farm.

Most dairy farms 
today are struggling to 
survive. Because of the 
depth of their economic 
woes, very few dairymen 
have developed a plan 
in the event of a quar-
antine. Without a plan, 
they could have to wait 
days, or perhaps weeks, 
before they could market 
their milk. Since dairies 
harvest milk every day, a 
dairyman will be put in 
the situation of having 
to dump his cows’ milk 
until he has developed 
a United Stats Depart-
ment of Agriculture 
(USDA)-approved writ-
ten plan and acquired 
disinfecting equipment.

Because of their eco-
nomic circumstances, 
some dairymen will not 
be inclined to make the 

extra effort that a quar-
antine will require. They 
will be more inclined to 
sell their herds. I under-
stand their emotions, 
as being a dairyman is 
extremely difficult these 
days.

Selling their herds 
won’t be easy either, 
because it could take 
weeks for the dairy-
men to get a permit to 
move the cows off the 
farm. Without a USDA-
approved quarantine 
plan, these dairymen 
will be in limbo.

My advice to all live-
stock owners is to dis-
cuss and plan a course of 
action with a veterinar-
ian who is familiar with 
requirements, so they 
can continue operating 
in the wake of a cata-
strophic disease such 
as FMD. But most vet-
erinarians aren’t yet up 
to speed on the require-
ments.

The 2013 PED out-
break in baby pigs is just 
a mini version of what 
could happen in a major 
disease outbreak. PED 
killed baby pigs only. 
Even then, swine opera-

tions had pickup truck 
loads of carcasses to 
dispose of.

Contingency plans 
are needed for disposal 
of animal carcasses in 
the event of widespread 
animal deaths or mass 
euthanasia. Suffice it 
to say, officials with 
Homeland Security and 
the USDA have been 
researching plans for 
wholesale disposal of 
livestock by burial, com-
posting, cremation and 
alkali digestors.

Which brings to mind 
the Louisiana official 
I met at a meeting in 
Amarillo on animal car-
cass disposal methods 
during an epidemic 
disease outbreak (yes, 
I live a glamorous life). 
He told me that in the 
Pelican state they have 
their own 100 percent 
efficient disposal meth-
od. With a slow drawl 
he explained, “We drag 
the carcasses down to 
the river bank and let 
the alligators clean them 
up. We just need a knife 
to let the air out of them 
before the alligators will 
touch them.”

From page 2

troubling

AGRiCuLtuRe CALenDAR oF eVents
oCtoBeR

Oct. 12: Environmen-
tal Film Series: Rancher, 
Farmer, Fisherman, 
7-8:45 p.m., Chemical 
and Biomolecular Engi-
neering and Chemistry 
Building, Room 130, 
Ohio State. Free. Free 
pizza and beverages at 
6:30 p.m. Contact David 
Hanselmann at hansel-
mann.3@osu.edu or 
614-247-1908. Details: 
go.osu.edu/CZaj.

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 hypertu-
fa succulent planter; Reg-
istration 8:30 a.m. -9:30 
a.m.; Cost: $40 Includes: 
breakfast, lunch, hyper-

tufa succulent planter, 
and tote bag. Contact: 
740-397-0401; This event 
is open to the public.

Oct. 20: Little Interna-
tional, 8 a.m. to 1 p.m., 
OSU Barns, 3658 Kays 
Ave., Dublin. Showman-
ship competitions in 
hogs, horses, sheep, 
cattle and goats. Free. 
Contact Kaci Way at 
way.52@osu.edu. More 
information: go.osu.edu/
CYb5.

Oct. 27: Pastured 
Providence Farmstead 
Open House, 2 - 4 p.m., 
3316 Chapel Creek Rd., 

Chillicothe, OH 45601. 
This event is part of 
the 2018 Sustainable 
Farm Tour and Work-
shop Series, featuring 
farm tours, workshops, 
and other events. All 
events are free and open 
to the public unless 
otherwise specified. 
For a complete sched-
ule, go to www.oeffa.
org/q/2018farmtours. 
Contact Paul Dorrance 
at 740-851-3883 for more 
information.

noVeMBeR 
Nov. 2: 2018 Agricul-

tural Policy and Outlook 
Conference, 8:30 a.m. 
- 3:30 p.m., Nationwide 
& Ohio Farm Bureau 
4-H Center located at 
2201 Fred Taylor Drive, 
Columbus, OH 43210. To 
register visit: aede.osu.
edu/register-attend/2018. 
For more information 
contact Brent Sohngen at 
sohngen.1@osu.edu or 
614-688-4640.

Nov. 13: Ohio Agri-
cltural Council Meeting: 
A Look at the 2018 Elec-
tion, 11:30 a.m. to 1:30 
p.m., Nationwide & Ohio 
Farm Bureau 4-H Center 

Ohio State University, 
2201 Fred Taylor Dr, 
Columbus, OH 43221. 
Join in our year-end 
meeting, network with 
members and visitors of 
the Ohio Agricultural 
Council over lunch. Join 
state and federal experts 
in the political scene 
for a review of the 2018 
election cycle, its impact 
on agriculture and busi-
ness, and what to expect 
in 2019. For mor ein-
formation vsisit: www.
ohioagcouncil.org/news-
events/oac-fall-meeting-
nov-13-2018.

Ohio department of agricultire 
news release

REYNOLDSBURG – 
The Ohio Department of 
Agriculture recognized 
five families representing 
each region of the state 
as winners of the 2018 
Conservation Farm 
Family Awards at the 
Farm Science Review in 
London, Sept. 21. This 
was the 35th year of the 
awards program.

“Ohio is very fortunate 
to have some of the 
most fertile ground in 
the country for growing 
a wide variety of crops, 
but none of that is 
possible if we do not 
implement conservation 
practices to take care 

of what we have,” said 
Ohio Department of 
Agriculture Director 
David Daniels. “These 
families have gone the 
extra mile in conserving 
soil, water, woodland and 
wildlife on the land they 
farm and we thank them 
for their dedication.”

The five families 
honored were: The 
Brause Family of 
Crawford County; Paul 
and Joanne Mechling 
of Ashtabula County; 
Chuck and Diane Hicks 
of Washington County; 
the Lohstroh family of 
Madison and Pickaway 
counties; and T. Wayne 
Vickers of Pickaway 
County.

“For 35 years we 
have been honoring 
farm families for 
their contribution to 
conservation and I am 
continually amazed 
how these families are 
dedicated to paying 
it forward for future 
generations,” said Kirk 
Hines, chief of the 
department’s Division 
of Soil and Water 
Conservation. “These 
producers are the best of 
the best and they provide 
an example for the rest of 
us to mimic in our effort 
to conserve our natural 
resources.”

Since 1984, the 
Conservation Farm 
Family Awards program 

has recognized 181 
Ohio farm families for 
their exemplary efforts 
conserving soil, water, 
woodland, wildlife and 
other natural resources 

on the land they farm. 
Conservation farm 
families also host a 
variety of educational 
programs, opening 
their farms to schools, 

scout groups, farm 
organizations and others.

In addition to receiving 
$400 each from the 
Ohio Farm Bureau 
Federation, the families 
were also featured in 
the September issue of 
Ohio Farmer magazine 
and received plaques 
from ADS Hancor Inc. 
Ohio Farmer magazine 
has sponsored the Ohio 
Conservation Farm 
Family Awards since 
the program’s inception. 
Nominations are sought 
annually between 
January and May, and 
Ohio farming families 
are encouraged to apply. 
For more information or 
to apply individuals can 
contact their local Soil 
and Water Conservation 
District (SWCD).

Ohio’s top conservation farmers honored
Winners recognized during Farm Science Review

submitted photo
the ohio Department of Agriculture recognized five Conservation 
Farm Family Awards winners at Farm science Review, sept. 20. 
Plaque winners were: Area 1 winner Brause Family, Area 2 winner 
Mechling Family, Area 3 winner hicks Family, Area 4 winner Lohstroh 
Family, Area 5 winner t. wayne Vickers.
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By Amanda Rockhold
arockhold@aimmediamidwest.com

LONDON — Healthy 
soil requires little distur-
bance, diversity of plants 
and continuous living 
roots throughout the 
year, according to Walt 
Sell of Purdue University 
Extension. And there are 
several tools and tech-
niques to ensure soil is 
healthy in the garden.

“You can learn a lot 
about your soil by just 
going out and digging,” 
said Sell at the the 2018 
Farm Science Review, 
Sept. 18, in London. 
Demonstrating to 
about 10 attendees, Sell 
explained how a shovel 
is a good tool to start 
with when checking the 
health of soil in the gar-
den. Purdue Extension 
works with The Ohio 
State University, who 
hosted the annual agri-
cultural event.

Soil should be loose 
and have aggregate 
stability, which means 
the soil’s ability to 
resist degradation when 
exposed to external forc-
es. This could include 
water and wind erosion, 
tillage and other harmful 

factors.
Digging will reveal if 

soil is compacted and 
roots are restricted, or if 
the soil is loose with air 
and water flow. Sell also 
said to check for worms, 
which help make soil 
healthy.

“When you’re dig-
ging, you want to feel. 
Put pressure down into 
the soil and get a feel of 
whether the shovel goes 
down smoothly, or if it 
goes down smoothly for 
a few inches and you hit 
a hard layer. Or if you 
can’t get it in the ground 
at all,” said Sell.

Temperature is an 
important factor when 
getting ready to plant. 
Sell suggested using a 
meat thermometer to 
determine if the soil is 
too cold or too hot to 
plant.

Soil temperature 
should be at last 40 
degrees Fahrenheit when 
planting vegetables. 
However, when the 
soil temperature rises 
to around 100 degrees 
Fahrenheit or higher, 
microorganisms that are 
vital to soil health will 
die.

Soil compaction reduc-

es the size of pore space 
that allows adequate 
air and water flow. Sell 
showed the group how 
to use a thin metal rod 
to check for compacted 
layers of soil, also called 
the penetration test. 
Note the length of the 
rod and measure how 
far down it will easily 
go into the ground. For 
this to be effective, one 
should check multiple 
times per years and in 
several locations and 
weather conditions.

Sell explained the 
importance of checking 
for water infiltration, 
using a irrigation pipe 
(or something similar, 
such as a metal can), a 
soft mallet and a piece 
of wood. He placed the 
wood on top of the pipe 
and hit it with the mal-
let.

“Very gently, but 
firmly, pound [the pipe] 
in about half way,” said 
Sell, adding to do this 
where the soil is bare.

Line the inside of the 
pipe with plastic wrap 
and then pour about 
an inch of water into 
the can. Slowly pull the 
plastic out of the pipe, 
allowing the water to 

fall onto the soil in the 
pipe. Then determine 
how long it takes for the 
water to dissipate. This 
will reveal how much 
pore and air space is in 
the soil. With healthy 
soil the water will 
dissipate within 5 to 15 
minutes, unless you’re 
working with a sandy 
soil.

If you don’t have 
plastic wrap, firm the 
soil with your hands and 
pour the water onto the 
soil while allowing it to 
run over your hands and 
fingers.

The final tool Sell 
demonstrated to monitor 
soil health is a shot glass 
and a small strainer. He 
filled the small glass 

with water. Then he put 
soil in the strainer and 
set it on top of the glass, 
the soil emerging into 
the water.

This will check for the 
soil’s aggregate stability, 
“the ability of the soil to 
hold together,” said Sell. 
Healthy soil will hold 

Monitor soil in the garden with these techniques
Expert talks soil health at the Farm Science Review

amanda rockhold | rural life today
walt sell of Purdue university extension demonstrating and speaking about how to monitor soil health 
in the garden at the 2018 Farm science Review, sept. 18.
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into place, instead of 
breaking apart easily in 
the water.

In addition to these 
techniques to monitor 
soil, Sell said that 
keeping the soil active 
throughout the year is 
important.

“The principles of 
soil health is minimum 
disturbance, biodiversity 
of plant life, continuous 
living roots and cover 
crops,” said Sell. “We 
plant the fields in April 
and we harvest in 
October and the rest of 
the year the fields sit 
empty. That’s not really 
what nature intended or 
really what’s desirable 
for the health of the 
soil.”

Cover crops
“You want diversity 

of planting. It’s helpful 
if you have several dif-
ferent types of plants 

growing,” said Sell. A 
diversity of crops will 
provide more nutrients 
to the soil.

Sell suggested imple-
menting cover crops in 

the garden to sustain 
a balance of nutrients 
throughout the year, 
instead of letting the soil 
remain bare throughout 
the winter.

According to Sell, 
cover crops consist of 
three groups: grasses, 
legumes and brassicas. 
Examples of grasses 
are wheat, cereal rye or 

spring oats; legumes are 
hairy vetch, soybeans or 
peas; and brassicas are 
mustard plants, such as 
radishes.

“A simple formula 
for people first starting 
out with cover crops 
in gardens would be to 
use spring oats and a 
radish,” said Sell. He 
suggested these two 
because they both die in 
the winter. Other cover 
crops do not and would 
need to be controlled or 
killed in the spring.

He suggests planting 
cover crops by late sum-
mer, and not waiting 
until October to plant 
because the cover crops 
need time to germinate 
before the first winter 
frost.

Sell said that grasses 
are scavengers and 
will hold the soil and 
nutrients in place to 
protect it from erosion. 
Legumes are nitrogen-
building. Brassicas will 
break through the soil 
compaction layers, push-
ing down like a tap root, 

creating air and water 
movement.

He said to be cogni-
zant of the carbon-to-
nitrogen ratio, especially 
when adding organic 
plant material, such 
as compost or mulch. 
He said to manage the 
“greens and browns.”

“The greens have a 
little bit more nitrogen 
to them and the browns 
have a little more car-
bon to them,” said Sell. 
Cover crops will also 
create a better habitat 
for earthworms, which 
contribute to soil health.

Sell emphasized that 
there are multiple ways 
to successfully garden, 
and he encourages 
people to try new ways 
and techniques. He sug-
gests trying cover crops 
with a small part of the 
garden and expanding 
form there.

For more informa-
tion about how to keep 
your soil healthy visit: 
soilhealth.osu.edu or 
www.asec.purdue.edu/
soilhealth

amanda rockhold | rural life today
walt sell of Purdue extension demonstrated how to check soil’s aggregate stability using a shot glass, 
a small strainer and water at the 2018 Farm science Review, sept. 18.
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By Amanda Rockhold
arockhold@aimmediamidwest.com

Editor’s note: This is 
the sixth in a series of 
monthly articles following 
a farm family through 
the course of a year. This 
year, Rural Life Today is 
following the Sandy and 
Guy Ashmore family in 
Clinton County.

CLARKSVILLE — At 
the Deerfield Farmers 
Market, just north of 
Cincinnati, two certified 
organic vegetable farmers 
sell their freshly grown 
produce. Sandy and Guy 
Ashmore of That Guy’s 
Family Farm sell at the 
farmers market every 
Saturday, alongside vari-
ous vendors selling meats, 
mustard greens and baked 
goods.

Their vegetables vary 
depending on the season 
and month. In September, 
they had tomatoes, pep-
pers, kale, lettuce, beets, 
swiss chard, cabbage, gar-
lic and onions.

This is the Ashmores’ 
17th year selling at the 
Deerfield Farmers Mar-
ket, and their 23rd year 
overall selling at farmers 
markets. During those 
years, they’ve developed 
techniques and the expe-
rience to be successful. 
The farmers market is 
about 20 percent of the 
Ashmores’ overall farm-
ing business.

The Ashmores advise 
those thinking about sell-
ing at a farmers market to 
first be a customer.

“First you should go 
to some markets and be 
a customer at a market,” 
said Guy. “It’s amazing 
how many people start 
at a farmers market and 
have never been to one.” 
He added to see how 
other people set up their 
displays and to see the 
dynamics of markets.

“Farmers markets are 
a great way for a small 
producer to get their feet 
wet,” said Guy.

Sandy added that com-
mitment is key. “Don’t 
just come three times and 
say ‘this is no good,’” said 
Sandy. They both advised 
to commit for a whole 
season at a farmers mar-
ket and begin to develop a 
customer base.

Sandy and Guy have 
loyal customers that come 
to their booth often, but 
also have seasonal cus-
tomers. “Through a casu-
al meeting every Saturday 
you get to know people,” 
said Guy. “It’s amazing, 
over food.”

The Ashmores used to 
go to about four farmers 

markets per week, but 
now they sell only on 
Saturdays. They made 
this decision when they 
started selling more 
wholesale.

“The market has really 
grown. When we first 
started, there were maybe 
about five markets in Cin-
cinnati, and not there’s 
probably like 35,” said 
Guy.

The Deerfield Farmers 
Market is located at King-
swood Park in Mason, 
4188 Irwin Simpson Road 
45040. The market is 
open every Saturday from 
9 a.m. to 12 p.m. through 
the end of October. The 
winter market will begin 
in November and last 
through April, every 3rd 
Saturday of each month, 
10 to 11 a.m. at the same 
location.

Deerfield is a growers-
only farmers market, 
which means that vendors 
cannot sell anything they 
bought from someone or 
somewhere else, but can 
only sell what they grow.

June, July and August 
are the busiest farmers 
market months, when 700 
or 800 customers might 
visit the market per Sat-
urday, according to Guy. 

In the other months, the 
Deerfield farmers market 
might average 300 cus-
tomers per Saturday.

“It’s a diverse commu-
nity,” said Guy, adding 
that there are diverse ven-
dors at Deerfield Farmers 
Market, including vegeta-
bles, meat, baked goods, 
microgreens, horticulture, 
biodynamics and flowers 
vendors.

That Girl’s Flowers sets 
up at the market beside 
That Guy’s Family Farm’s 
booth. Nellie Ashmore, 
Guy and Sandy’s daugh-
ter, is a full-time flower 
farmer and owner of That 
Girl’s Flowers. She pro-
duces more than 50 dif-
ferent varieties of flowers 
on about two acres at her 
family’s farm.

Chelsea Gorman works 
for Nellie part-time and 
works the booth at the 
Deerfield Farmers Market 
when Nellie can’t. Gor-
man said that she loves 
working for Nellie. She’s 
also going back to school 
to get her Masters of 
Divinity degree at Meth-
odist Theological School 
in Ohio, located in Dela-
ware.

Nellie sells wholesale 
to grocery stores, offers 

packages through her 
Community Supported 
Agriculture (CSA) pro-
gram and sells flowers out 
of That Farm and Flower 
Store at the front of That 
Guy’s Family Farm.

For more information 
about the Deerfield farm-
ers market visit: www.
deerfieldfarmersmarket.
com

Display
During the past 23 

years as participants at 
farmers markets, the Ash-
mores said that display 
is what’s most appealing 
and will draw people in.

They always make 
sure to have the price 
displayed because people 
hate to ask for the price, 
they both said. Sandy 
and Guy have found that 
the stair step method for 
a display works best for 
them.

“This way you can get 
more eye appeal, versus 
laying down flat,” said 
Guy. They also use a 
tablecloth and make sure 
to always restock and 
reorganize their products.

“We always consolidate 
our stand, so as we sell 
products we’ll condense 
it and make it look full,” 

said Guy. He said that if 
they had two tables and 
start to run out of prod-
ucts on the tables, they 
will take one table down 
and put everything on 
one table.

“Four or five cucumbers 
spread out don’t look as 
nice as if you have five 
cucumbers in a pile,” said 
Guy. Make it look full and 
organized.

Guy said that Sandy 
being an art major helps 
with creative displays 
and ideas. Every year she 
make a Christmas card 
inspired by their farm. 
She said that she already 
has an idea for this year.

“We always try to make 
the stand look full and 
organized throughout the 
whole market,” said Guy.

Beginners and camaraderie
“For new people it’s 

kind of intimidating 
when you first come 
to a market,” said Guy. 
“I remember the first 
time we went, with the 
kids, I think we sold like 
$32 worth and was just 
thrilled to death that 
people actually bought 
our product.”

He advised farmers 
market beginners to never 
feel like someone else is 
competition. “We’re all 
here to build the market, 
and that’s how we’ve 
always approached it,” 
said Guy. “There might 
be eight of us that has 
tomatoes, but you’re 
going to develop your 
own customer base.” He 
added to not undercut 
anyone on prices and to 
be fair.

“More farmers, more 
customers,” said Guy. 
Everyone will bring 
something different to the 
farmers market, creating 
a more diverse market for 
customers. Guy suggested 
talk to other vendors.

“If you’re new it doesn’t 

hurt to introduce yourself 
to other farmers at the 
market,” said Guy.

Growers-only market
“We’re kind of a farmer-

ran market, but we do 
have a market manager 
that’s also a farmer here,” 
said Guy. Andy Gorman 
is the market manager at 
Deerfield Farmers Market 
and has an urban farm in 
Sharonsville.

He sets up a commu-
nity tent where he brings 
in different vendors and 
music. On Sept. 22, a 
local potter was selling in 
the community tent. This 
is Andy’s third year as 
market manager and his 
second year as a farmer. 
Andy said that he learned 
a lot from Guy and Sandy 
about growing vegetables 
and farming.

“I didn’t know I wanted 
to be a farmer five years 
ago,” said Andy. Before 
he was market manager 
and a farmer, he attended 
several different farmers 
markets. He agreed with 
the Ashmores that display 
is the biggest aspect to 
draw in customers and be 
successful at the farmers 
market.

Andy sells microgreens 
at the market. He added 
that he has a sales and 
educational pitch ready 
for customers who are 
not familiar with micro-
greens. He also jars and 
sells his own jellies.

Generally farmers mar-
kets have a yearly fee and 
require insurance, which 
Guy said is not over-
whelming.

Back on the farm 
“We got fall crops plant-

ed for overwintering. And 
we’ve started harvesting 
our winter squash and 
sweet potatoes,” said 
Guy. They still have some 
other crops to plant, such 
as arugula, lettuce and 
spinach. They will have 
their garlic crop in by the 
end of October, as well as 
cover crops.

On Sept. 21, the Ash-
mores welcomed about 15 
people from the Interna-
tional Organic Inspectors 
Association who were 
training to be organic 
inspectors on biodiversity. 
The event was scheduled 
through The Ohio Ecolog-
ical Food and Farm Asso-
ciation. The future inspec-
tors visited three other 
farms during the two-day 
course. They were from 
California, Canada, Mas-
sachusetts and lots of 
places in between. A rep-
resentative from the Wild 
Farm Alliance was also 
with them.

Next month: Winter 
CSA and chickens.

For more information 
about That Guy’s Family 
Farm visit: www.thatguys-
familyfarm.com

Ashmores share experience at farmers markets
Farmers markets 
great for Ohio 
small producers

amanda rockhold | rural life today
Guy Ashmore (left) and his wife, sandy Ashmore, selling to a couple of regular customers, Juli and Marty schultz (and their dog, Jackson), 
at the Deerfield Farmers Market in Mason, sept. 22.

Chelsea Gorman working the that Girl’s Flowers booth at the Deerfield Farmers Market in Mason, sept. 
22.
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We’re At Your Service
the guide to quality goods and  

services that fit your rural lifestyle!

National Farmers union news 
release

WASHINGTON – 
National Farmers Union 
(NFU) proudly recog-
nized 26 outstanding 
U.S. Senators and Rep-
resentatives who have 
demonstrated leadership 
and support at the feder-
al policymaking level for 
family farmers, ranchers 
and their rural communi-
ties.

The Golden Triangle 
Award, the family farm 
organization’s highest 
legislative honor, was 

presented to each recipi-
ent at an awards recep-
tion Sept. 13, during 
NFU’s Fall Legislative 
Fly-In.

“The Golden Triangle 
Award recognizes farm 
and food champions in 
Congress that display 
outstanding leadership 
on the issues that are 
important to both our 
industry and our organi-
zation. We’re apprecia-
tive of their insight and 
devotion to securing the 
nation’s food supply for 
the good of both Ameri-
can family farmers and 

consumers,” said NFU 
President Roger John-
son.

The Golden Triangle, 
first presented in 1988, 
symbolizes the core 
principles of the Farm-
ers Union organization: 
education, cooperation, 
and legislation. This 
year’s Golden Triangle 
honorees were selected 
for their leadership and 
dedication to improving 
the livelihoods of family 
farmers and ranchers.

The 2018 recipients 
of the Golden Triangle 
Award are:

U.S. Senator Tammy 
Baldwin, Wisconsin

U.S. Senator Michael 
Bennet, Colorado

U.S. Senator Sherrod 
Brown, Ohio

U.S. Senator Bob 
Casey, Pennsylvania

U.S. Senator Steve 
Daines, Montana

U.S. Senator Joe Don-
nelly, Indiana

U.S. Senator Kirsten 
Gillibrand, New York

U.S. Senator Heidi 
Heitkamp, North Dakota

U.S. Senator Amy 
Klobuchar, Minnesota

U.S. Senator Tina 

Smith, Minnesota
U.S. Senator Debbie 

Stabenow, Michigan
U.S. Senator Jon Tes-

ter, Montana
U.S. Senator John 

Thune, South Dakota
U.S. Representative 

Cheri Bustos, Illinois
U.S. Representative 

Tom Emmer, Minnesota
U.S. Representative 

Marcy Kaptur, Ohio
U.S. Representative 

Ann Kuster, New Hamp-
shire

U.S. Representative 
Dave Loebsack, Iowa

U.S. Representative 

Frank Lucas, Oklahoma
U.S. Representative 

Michelle Lujan Grisham, 
New Mexico

U.S. Representative 
Rick Nolan, Minnesota

U.S. Representative 
Nancy Pelosi, California

U.S. Representative 
Collin Peterson, Min-
nesota

U.S. Representative 
Chellie Pingree, Maine

U.S. Representative 
Mark Pocan, Wisconsin

U.S. Representative 
Tim Walz, Minnesota

For more information 
visit: nfu.org/fly-in

Two congressional Ohioans honored with NFU Golden Triangle Award

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 wel-
comed about 60 people to 
their organic cash grain 
farm, Aug. 3, as part of 
the Ohio Ecological Food 
and Farm Association 
(OEFFA) 2018 Sustain-
able Farm Tour and Work-
shop Series. During the 
event attendees met for 
the OEFFA Grain Grow-
ers 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 farm-
ing 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 chemi-
cals,” 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 eat-
ing 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 cul-
tivator.

“[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 equip-
ment 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 fea-
tures farm tours, work-
shops, 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.

Organic cash grain farm struggles through a wet season
Kauffmans welcome 60 people to their farm

amanda rockhold | rural life today
(Left) Dave shively of shively farm in henry county; (middle) John 
Kauffman of Kauffman Farms in Madison County; and (right) Amalie 
Lipstreu, Policy Program Coordinator, oeFFA.
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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 
OH-70080146

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
 • Commercialwww.clouseconstruction.com

• Butler Steel Buildings
• Post Frame 
• Site Development
• Concrete Work
CALL (419)448-1365
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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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2 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
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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

80
15

8

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
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seas, settled in Maine 
with his family. But he 
always came home to 
help his dad harvest both 
traditional crops and the 
popcorn crop his father 
started about 10 years 
ago.

His mother is a Mas-
ter Gardener, her father 
was a longtime exhibitor 
at county fairs, and his 
eldest son is a landscape 
designer.

“I think it’s in our 
blood. I’m not sure. It 
seems that way,” Vaughn 
Davis said.

The side of his per-
sonality that earned 
an Master of Business 
Administration (MBA) 
in international market-
ing meshes with his love 
of gardening. He quickly 
put together that people 
in Maine enjoy buying 
sunflower seeds for 
birdfeeders, and land is 
available for that crop in 
Ohio.

He just had to figure 
out how to plant, raise 
and harvest them.

“Sort of on a lark, we 
planted two or three 
acres of sunflowers back 
of the schoolhouse,” 
Vaughn Davis said. He 
sold the harvest out 
immediately, using his 
Maine friends and con-
tacts for wholesale sales. 
Last year, he increased 
the acreage. This year, 
he increased it again to 
40 acres of sunflowers 
for seed. He also planted 
floral sunflowers for a 
partnership with Some-
thing from the Garden in 
Van Wert, owned by Juli 
Hamilton.

“She thought she could 
sell them. I thought 
I could grow them,” 
Vaughn Davis said.

After being introduced 
by a mutual friend, 
Vaughn Davis and Ham-
ilton struck a deal. She 
sells his floral stems at 
farmers markets. These 
varieties lack the mas-
sive seedy centers.

On another whim 
this year, Vaughn Davis 
experimented with 

publicizing an event on 
Facebook. He opened 
his fields for free photo 
opportunities and cut-
tings, at $1 per stem.

“It was just sort of a 
Facebook viral event,” 
Vaughn Davis said. Hun-
dreds responded, cars 
filling the barnyard.

“I think it makes peo-
ple happy. It’s all about 
the experience,” he said.

Hamilton said there is 
a lot of potential.

“They’re just a happy 
flower. It doesn’t mat-
ter how straggly they 
look, they’re just still so 
pretty,” Hamilton said. 
“So to see a 40-acre field 
in mass bloom was stun-
ning.”

This year, Vaughn 
Davis planted about 
25,000 flowers. Next 
year, he plans on 75,000 
plants. And he will 
increase the Facebook 
photo events also, stag-
gering plantings so they 
bloom at various times.

Vaughn Davis hasn’t 
worked as an engineer 
since 2014 and has fully 
embarked on his second 
career. He splits his 
time between Maine 
and Ohio — his wife’s 
finance career in Maine 
is booming — and 
dreams of a retail store 
with sunflower fields 
for both birdseed and 

human consumption and 
perhaps even a botanical 
garden. He is dabbling in 
sunflower oil, which goes 
hand in hand with the 
Davis’ popcorn. His goal 
is to make Ross Road a 
destination, fully embrac-
ing agritourism.

When asked why he 
chose Rockford: “Why go 
anywhere else? I wanted 
to make it personal. It 

was important for me to 
use land that was in the 
family to do this. There’s 
something about the 
story that I think reso-
nates well.”

The popcorn label, 
in fact, boasts the GPS 
coordinates of the farm.

“I just think a lot of 
people want to know 
where their stuff comes 
from,” he said. “My life 

has become growing 
plants with economic 
possibilities.”

Vaughn Davis enjoys 
working for himself and 
poking at ideas as they 
materialize, from coming 
up with an easier-to-ship 
retail popcorn bag to 
having a friend in Maine 
design a logo for the 
business to retrofitting 
an electric motor on 

his great-grandfather’s 
grain cleaner. Oh, and 
he might start growing 
lavender in Maine.

“I’ve put my MBA to 
use,” he said, chuckling. 
“I expect this all to 
work. I think you have 
to believe that, or why 
start?”

reach adrienne mcGee sterrett at 
567-242-0510.

Ohio Farm Bureau news release

COLUMBUS – Adam 
and Jess Campbell of 
Waynesville are winners 
of Ohio Farm Bureau 
Federation’s 2018 Excel-
lence in Agriculture 
Award. The award rec-
ognizes successful young 
agricultural professionals 
who are actively contrib-
uting to and growing 
through their involve-
ment with Farm Bureau 
and agriculture.

The Campbells run 
Carroll Creek Farms 
LLC, a livestock farm 
that sells directly to con-
sumers. Jess is assistant 
vice president of agri-
business at Farm Credit 
Mid-America and has 
held several leadership 
positions on the Warren 
County Farm Bureau 
board of trustees, includ-
ing president and vice 
president and served 
on its budget, audit and 
communications commit-

tees.
Both Jess and Adam 

are graduates of OFBF’s 
AgriPOWER Institute 
leadership development 
program, and Adam was 
a Discussion Meet con-
test participant. In 2017 
the couple was named 
the local chamber of 
commerce’s Young Pro-
fessional Award winner.

The Campbells will be 
recognized at Ohio Farm 
Bureau’s annual meeting 
in December and will 

receive a John Deere 
Gator courtesy of Farm 
Credit Mid-America as 
well as a $1,000 cash 
prize from Ohio Farm 
Bureau. They also will 
receive an expense-paid 
trip to New Orleans to 
compete in the national 
Excellence in Agriculture 
contest during American 
Farm Bureau’s annual 
convention in January.

Prizes for AFBF’s 
Young Farmer and 
Rancher contests 

include:
• First Place: A new 

Ford truck or vehicle 
of equal value and paid 
registration to the AFBF 
FUSION Conference in 
Milwaukee, Wis., cour-
tesy of Ford.

• Second Place: A 
Case IH Farmall 50A, 
courtesy of Case IH.

• Third Place: A Case 
IH 40” Combination 
Roll Cabinet & Top 
Chest and $500 Case IH 
parts card, courtesy of 

Case IH plus $2,000 of 
Stanley Black & Decker 
merchandise, courtesy of 
Stanley Black & Decker.

• Fourth Place: Case 
IH 40” Combination Roll 
Cabinet & Top Chest 
and a $500 Case IH parts 
card, courtesy of Case 
IH.

For more informa-
tion about Ohio Farm 
Bureau’s Young Agri-
cultural Professionals 
program, visit experienc-
eyap.com.

Campbells win Ohio Farm Bureau award

Photo oP 
• Follow Schoolhouse 
Farms 1862 on Facebook 
for details on a photo day 
in the sunflower fields. the 
final field for the season will 
bloom in mid-september. 
Photos may be taken for 
free; cuttings are $1 per 
stem.
• 5486 Ross Road, 
rockford
• www.schoolhouse-farms.
com

suPPoRt 
Business 

• Schoolhouse Farms 
1862 products such as 
popcorn and sunflower oils 
are available for purchase 
at something from the 
Garden, 13492 u.s. 224, 
Van Wert. the store stocks 
flowers, produce and goods 
like jellies and honey. 
Follow something from the 

Garden on Facebook for a 
farmers market schedule.

FARM tALK 
• Vaughn Davis joined 
the National sunflower 
association to learn. 
He said most american 
sunflowers are grown in 
the dakotas and texas. the 
plants like dry conditions.
• His great-grandfather’s 
clipper No. 2B grain 
cleaner is still in use, 
modified with an electric 
motor. a.t. Ferrell, based in 
Bluffton, Indiana, makes 
screens for these machines 
yet today, and davis uses 
it to sift chaff and dirt from 
both sunflower seeds and 
popcorn. seeds are bagged 
for birdseed; popcorn 
has more cleaning and 
polishing before it’s ready.
• He uses a tracked John 
deere tractor and a White 
planter fit with a sunflower 

seed metering plate. White 
offers one for sale.
• He didn’t care for the 
herbicide-only approach 
he took this year and will 
cultivate next year to keep 
weeds more under control.
• He uses a modified 
standard corn header 
to harvest with his John 
deere combine. He first 
tried the bean header, 
but it threw sunflower 
heads everywhere. On the 
corn header, he removes 
the stripper plates and 
installs specialty knives 
from Kansas that cut the 
stalks well after they’re 
brought up to them by 
the gathering chains. the 
sunflowers then go through 
the combine and end up in 
the hopper relatively clean. 
the trick is to harvest 
sunflowers first and then 
corn, because the work 
involved to switch out parts 
is time consuming.

Photos by adrienne mcGee sterrett | the lima News
their tracked John Deere tractor sits in front of the schoolhouse.

Lowell Davis and his son, Vaughn, farm the land where the Frysinger 
school stands. this one-room schoolhouse was built in 1862 and 
has become central to Vaughn Davis’ business.

From page 3

sunflower



 Rural Life today – central Ohio – october 2018        11

Highland county soil & Water 
conservation district news release

HIGHLAND COUNTY 
— More than 130 people 
attended the 5th Annual 
Highland County Farm 
Tour, Sept. 15, in the 
New Petersburg area. 
The farm tour was a 
result of a collaborative 
effort between Highland 

County Farm Bureau and 
Highland Soil and Water 
Conservation District.

The tour featured beau-
tiful, diverse farms and 
provided beneficial infor-
mation on local sustain-
able agriculture. The tour 
consisted of stops at the 
Steven M. Karnes Hay 
Farm, the Surber Family 
Swine Operation and the 

Karnes Orchard. The Ste-
ven M. Karnes Hay Farm 
featured a presentation 
on hay/forage manage-
ment by OSU Extension 
Forage Specialist Dr. 
Mark Sulc. At the Surber 
Family Swine Operation 
participants learned 
about the 2,400 sow – 
breed to wean facility.

The Karnes Orachard 

stop highlighted the his-
tory of the orchard, the 
new no-site market and 
how the storage facility 
loan program through 
the Farm Service Agency 
assisted them in purchas-
ing a cooler to extend 
their season.

In addition to learning 
about these unique farms, 
participants also enjoyed 

a presentation from the 
Cardinal Land Conser-
vancy after lunch on how 
to protect their farms 
from future development.

The Highland County 
Farm Bureau and High-
land Soil and Water Con-
servation District would 
like to thank Reed’s 
Trailer Sales for supply-
ing a trailer and Family, 

Farm and Home of Hills-
boro for donating bottled 
water, to help ensure the 
event was a great success.

Anyone that was unable 
to attend this year’s event 
but would like to be 
informed of future events 
can call 937-393-1922 
ext. 3 or 1-888-378-2212 
to be added to the mail-
ing list.

Highland County Farm Tour a great success
submitted photos

highland County Farm tour grpup at the steven Karnes hay Farm, sept. 15.
highland County Farm tour group leaving the Karnes orchard stop 
on the tour, sept. 15.
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Fun Farm Facts
RuralLifeToday.com

Did you know?
Pumpkins

The U.S. pumpkin market is regarded as limited and seasonal, and every fall 
pumpkins abound. 
• Pumpkins are fruit with edible flowers and seeds. 
• Pumpkins are 90 percent water. 
• Ohio is one of the top six states for pumpkin production in the United 

States, along with Illinois, Michigan, New York, Pennsylvania and Cali-
fornia.

• According to the USDA National Agricultural Statistics Service, nearly 
67,000 acres of pumpkins were harvested in the US in 2016, producing 
16 million pounds of pumpkins.

• Pumpkins belong to the Cucurbita genus, along with cucumbers, mel-
ons, and squash. However, the term “pumpkin” refers to members of 
four different species, C. moschata, C. mixta, C. pep, and C. maxima

• A cup of cooked pumpkin provides more than 200 percent of the rec-
ommended daily intake of vitamin A, 20 percent of the recommended 
vitamin C and more potassium than a banana.

• Most pumpkins are grown for processing, not ornamental sales.
• Pumpkins range in size from less than a pound to over 1,000 pounds. 

The largest pumpkin ever grown weighed 1,140 pounds.
Sources: 
www.agmrc.org/commodities-products/vegetables/pumpkins
www.farmflavor.com/at-home/cooking/farm-facts-pumpkins

For Updated Farm and Agricultural 
Information, go to...
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Fayette 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  
products sold 143,543 30 88 828 3,077 
Value of crops including 
 nursery and greenhouse 126,175 19 88 497 3,072 
Value of livestock, poultry, 
 and their products 17,368 47 88 1,728 3,076 

VALUE OF SALES BY  
COMMODITY GROUP ($1,000) 
Grains, oilseeds,  
dry beans, and dry peas 124,199 17 88 363 2,926 
Vegetables, melons, 
potatoes, and sweet potatoes 81 73 88 1,934 2,802 
Fruits, trees nuts, and berries 2 87 87 2,650 2,724 
Milk from cows 11,460 23 85 463 2,038
Hogs and pigs 90 68 87 1,295 2,827 
Horses, ponies, mules, 
burros, and donkeys 634 20 88 431 3,011 

TOP CROP ITEMS (acres) 
Soybeans for beans 91,381 20 87 288 2,162 
Corn for grain 79,963 16 87 427 2,638 
Wheat for grain, all 4,290 39 87 1,053 2,537
Winter wheat for grain 4,290 39 87 976 2,480
Forage-land used for all hay  
and haylage, grass silage,  
and greenchop 2,687 79 88 2,582 3,057

TOP LIVESTOCK  
INVENTORY ITEMS (number) 
Cattle and calves 5,696 68 88 2,327 3,063 
Sheep and lambs 1,366 22 88 662 2,897 
Layers 754 84 88 2,089 3,040
Horses and ponies 645 66 88 1,761 3,072 
Goats, all 630 31 88 982 2,996 

Other County Highlights, 2012 
Economic Characteristics Quantity 

Farms by value of sales:
Less than $1,000 ......................................................................................................................... 106 
$1,000 to $2,499 ............................................................................................................................37 
$2,500 to $4,999 ............................................................................................................................24 
5,000 to $9,999 ...............................................................................................................................35 
$10,000 to $19,999........................................................................................................................31 
$20,000 to $24,999........................................................................................................................11 
$25,000 to $39,999........................................................................................................................15 
$40,000 to $49,999........................................................................................................................14 
$50,000 to $99,999........................................................................................................................33 
$100,000 to $249,999 ...................................................................................................................55 
$250,000 to $499,999 ...................................................................................................................64 
$500,000 or more ..........................................................................................................................79 

Total farm production expenses ($1,000) .................................................................... 99,306 
Average per farm ($)197,036 ..........................................................................................................
Net cash farm income of operation ($1,000) .............................................................. 53,061 
Average per farm ($) ..........................................................................................................105,279 

Operator Characteristics Quantity 
Principal operators by primary occupation:
Farming .......................................................................................................................................... 285 
Other ............................................................................................................................................... 219 
Principal operators by sex:
Male ................................................................................................................................................. 450 
Female ...............................................................................................................................................54 
Average age of principal operator (years) ........................................................................ 57.8 
All operators by race(2):
American Indian or Alaska Native ............................................................................................. 2 
Asian ..................................................................................................................................................... 4 
White ............................................................................................................................................... 669 
More than one race ........................................................................................................................ 3 
All operators of Spanish, Hispanic, or Latino Origin(2) ...................................................... 2 

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 SNAPSHOT
Fayette County

2012 CENSUS of
AGRICULTURE
County Profile

Number of Farms ..............................504 ..............................585 ................................-14%

Land in Farms .....................................196,529 acres ..........218,250 acres ............-10%

Average Size of Farm ......................390 acres ...................373 acres .....................+5%

Market Value of Products Sold ..$143,543,000 ...........$83,982,000 ............. +71%

Crop Sales ...................................$126,175,000 ...........(88 percent)

Livestock Sales ..........................$17,368,000 .............(12 percent)

Average Per Farm.....................$284,807 ...................$143,559 ................... +98%

Government Payments .................$4,144,000 ................$4,295,000 ................... -4%

Average Per Farm  
Receiving Payments ........................$11,262......................$10,477 ........................+7%
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