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Doin’ the Deere

OFB 
celebrates 
its 100th 
year
By Amanda Rockhold
arockhold@aimmediamidwest.
com

COLUMBUS — 
The Ohio Farm 
Bureau and Nation-
wide Insurance cel-
ebrated 100 years of 
partnership, a legacy 
formed through farm-
ers joining together.

Steve Hausfeld, 
manager, Nationwide 
Library and History 
& Archives Center, 
presented “Strong 
Roots: How the Ohio 
Farm Bureau Cul-
tivated the Seed to 
become Nationwide” 
at Ohio Farm Bureau’s 
100th annual meet-
ing, Dec. 6.

“People have within 
their own hands the 
tools to fashion their 
own destiny,” said 
Hausfeld, quoting the 
early Farm Bureau 
leader and the longest 
serving president in 
Nationwide’s history, 
Murray D. Lincoln.

“The founding of 
the Ohio Farm Bureau 
and of Nationwide 
are grounded into the 
roots of the subject of 
Murray’s statement,” 
said Hausfeld.

The Ohio Farm 
Bureau Federation 
was established in 
1919 at The Ohio 
State University. 
Through the Farm 
Bureau, Nationwide 
was eventually estab-
lished.

Hausfeld said 
that in many ways, 
the foundation and 
partnership between 
the Ohio Farm Bureau 
and Nationwide is 
an origin story. “All 
origin stories begin 
with the people,” he 
said. “For the first 22 
years of what became 
Nationwide, we were 
part of a larger  , 

From Daryl Bridenbaugh 
of Pandora, Putnam County

A year and a half ago 
I entered a contest that 
John Deere was having. 
We were to write an essay 
on how we would help 
our community if we had 
a new Deere skid steer 
loader. I said I would 
try to help Habitat for 
Humanity in Putnam 
County. I was selected as 
one of three finalists and 
I was told that if I wanted 
to pursue the contest any 
further I would have to 
agree to travel to Moline, 
Illinois, where the winner 
would be announced.

As a perk, I could tour 
any of the factories in the 
area and Deere would 
take care of travel expens-
es and hotel accommo-

dations. What “green 
blooded” farmer wouldn’t 
do that! I said yes and had 
the whole trip planned in 
a matter of seconds.

The Isle Casino Hotel 
in Bettendorf, Iowa, was 
where Deere booked our 
room. Our room was fit 
for President Trump; it 
was absolutely perfect! 
The Deere Company 
treated us like kings and 
queens throughout our 
stay.

Our first day of touring 
started at the combine 
factory in Moline. We 
were told there were three 
questions we couldn’t 
ask: 1. what number of 
combines are produced; 
2. what the salaries of 
the workers were; and 
3. what the future plans 
were. Ironically, all three 

questions were more or 
less answered by our tour 
guide in the next hour.

One half of the world’s 
grain is harvested by 
John Deere combines. 
The factories are UAW 
(United Automobile 
Workers) unionized, 
so obviously the wages 
are top notch. We were 
told that skilled welders 
are in highest demand 
and are the highest paid 
people. We learned that 
two years from now there 
will be a new generation 
of combines and that one 
area of the factory was 
already being converted 
to produce them and the 
whole factory will be 
completely shut down for 
several months to make 
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Tree tradition

Photos by J.d. Pooley | sentinel-Tribune
Quintin McGowan carries off a freshly cut blue spruce tree, Dec. 
21, at Alexander’s tree Farm along u.s. 6 near Bradner, wood 
County. McGowan and his wife, Karla, have been coming to 
Alexander’s every year since 1989 to pick out their tree. After 
raising three children in Bowling Green and now having three 
grandchildren, the tradition still continues with each family 
member taking a turn each year, hand picking a favorite tree 
to take home.

Karla McGowan gives erle Alexander, 97, a kiss on the cheek 
while her husband, Quintin looks on after he cut down a pine 
tree. Alexander started planting pine trees on a small portion of 
his 20 acres of farmland 60 years ago starting what has been 
his family Christmas tree business along u.s. 6.

submitted Photo
Daryl Bridenbaugh at the tractor assembly plant in waterloo, iowa.
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united states senate news release

WASHINGTON, D.C. – 
U.S. Sens. Sherrod Brown 
(D-OH) and John Thune 
(R-SD), both members 
of the Senate Commit-
tee on Agri.culture, 
Nutrition, and Forestry, 

announced that this week 
they secured bipartisan 
improvements to the 
Agriculture Risk Cover-
age (ARC) Program in 
the 2018 Farm Bill.

“Ohio farmers need 
effective risk management 
tools — particularly when 

facing several years of low 
commodity prices. These 
updates to the ARC pro-
gram will better protect 
against both low prices 
or lower than expected 
yields,” said Brown. “The 
improvements in this bill 
will better protect Ohio 

soybean and corn growers 
from risks outside their 
control. This bipartisan 
bill builds on the reforms 
of the 2014 Farm Bill and 
is good for farmers and 
good for taxpayers.”

“I’m glad the House 
and Senate came together 

to put the agriculture 
community ahead of 
politics and act on this 
important legislation. 
This pro-agriculture farm 
bill, which includes key 
improvements to the ARC 
program, will help give 
South Dakota farmers 
and ranchers greater 

Brown, Thune secure improvements to Farm Bill
Senators worked to make the ARC Program more workable for Midwest farmers

See SeCURe | 4
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Julia Rozier likes des-
serts. And Julia Rozier 
likes chocolate. And 
Julia Rozier likes—no….
LOVeS ice cream! But 
for a whole year in 2017, 
she didn’t eat any of the 
sweet stuff. “I had been 
wanting to do it for a 
while,” she says of her 
decision to go without 
sugar for 52 weeks. 
“First of all, I wanted to 
just see if I could do it 
and secondly I wanted 
to see if I would feel bet-
ter.”

The young mother had 
been feeling tired and 
noticed a lack of energy 
which she really needed 
to keep up with her then 
two-year-old son and her 
newborn daughter. “It 
was interesting how after 
not eating any sugar for 
365 days, I found that 
there were things I really 
missed of course, but 
there were also things 
that I realized I could 
definitely live without. 
When I ate them again, 
I found myself thinking 
that some stuff wasn’t 
really that good.” Gen-
erally, in her life now, 

she eats a lot less sugar, 
although she doesn’t nor-
mally pass up ice cream 
and she is “famous” for 
her chocolate covered 
Oreo cookie balls, which 
have been known to 
break records for sales at 
church auctions!

Growing up, Julia lived 
in Shelby County. She 
attended Lehman Catho-
lic High school where 
she was involved in lots 
of musical activities and 
excelled academically. 
Leaving Ohio for a few 
short years to attend col-
lege, she returned after 
graduation and now lives 
in Franklin County with 
her husband and chil-
dren. Julia is a healthy, 
petite woman who now 
is expecting baby num-
ber three. She is a stay-
at-home mom, who loves 
her job. She also loves 
puzzles and games of all 
kinds. She still enjoys 
music and sings and 
teaches youngsters to 
play the piano.

“Having children 
brings a new way of 
thinking about food. 
Getting the kids to eat 

good foods can be 
challenging and 
my kids can be 
picky eaters, but 
there are things 
they really love. 
We have a dish that 
my parents make 
called Spaghetti 
Carbonara. My kids 
just call it ‘Bacon 
Pasta’ and when 
I tell them we are 
going to have it for 
dinner, which is 
usually about once 
a week, they freak out….. 
like every time!,” says 
Julia. “Caleb, the four-
year-old, will tell Olivia, 
the two-year-old in a 
very excited voice ‘Mom 
is gonna make bacon 
pasta!’ Then Olivia 
smiles and says ‘Bacon 
Pasha!’ Dinner is always 
a success on Bacon 
Pasha night!”

Besides adding a new 
member to the family in 
2019, the young couple 
is currently looking for a 
large freezer to buy. Julia 
and her husband both 
want to be able to make 
and freeze meals ahead 
and to have more meats 

on hand. They feel 
this will help them 
manage both their 
time and money 
better as the fam-
ily grows. Julia 
usually cooks the 
weekday dinners 
and Nick cooks 
on the weekends. 
“Sometimes 
though, if preg-
nancy is causing 
me to feel sick or 
nauseous, Nick 
will bring some-

thing home for dinner on 
his way from work,” said 
Julia.

“Little Caesar’s is 
manna from heaven,” 
Nick says with a laugh. 
“It’s worth way more 
than gold at this point!”

Julia recalls Nick arriv-
ing home with a pizza 
one evening recently and 
saying to him: “I will just 
stay here on the couch 
and you can bring the 
pizza to me.” Nick was 
okay with that, especially 
when Julia suggested 
they turn on the sports 
channel to watch while 
they ate dinner in the liv-
ing room. Sometimes the 
family enjoys breakfast 
for dinner and some-
times it’s ethnic foods 
they like. Quesadillas are 
a family favorite and Ital-
ian foods usually please 
the kids. One time Julia 
tried to get Caleb to eat 
Oriental Lo Mein, but he 
was not interested. She 
explained to him that 

the Chinese food was 
just pasta and reminded 
him that he liked pasta, 
to which the toddler 
responded, “Well, that’s 
DIRTY pasta” and 
wouldn’t eat it.

As the dinner table 
fills with good food and 
more place settings at 
the Rozier house, Julia 
is happy in her role as 
wife, mother, organizer, 
teacher, nurse, cleaner 
and even waitress. It is 
important to her to con-
tribute in her church, her 
community and in her 
home. She likes know-
ing that what she does 
makes a difference in 
people’s lives – especially 
in the lives of the “little 
people” with whom she 
spends most of her time. 
So with lots of sugar, a 
little sugar or even no 
sugar at all, this young 
mother’s life is feeling 
sweet.

Chocolate Covered oreo 
Balls

1 pkg. Oreo cookies
8 oz. cream cheese – 

softened
12 oz. chocolate chips
Use a blender or food 

processor to crumb the 
Oreos (5 -6 at a time) 
Place crumbs in large 
mixing bowl and blend 
cream cheese into the 
crumbs using a fork. 
Form the mixture into 
small balls. Place on 
a cookie sheet and 
refrigerate one hour. 

Melt the chocolate chips 
over low heat. Dip each 
ball into the melted 
chocolate and place on 
waxed paper. Refrigerate 
until set.

nick’s honey Chicken
Ingredients Needed: 

Boneless Chicken 
Breasts, cut into strips

eggs
Flour with salt and 

pepper mixed in
Honey
Cooking Oil
Directions: Beat eggs 

with a fork until whites 
and yolks are mixed well. 
Dip each strip of chicken 
in egg. Then dip the 
chicken strip in the flour 
which has been mixed 
with salt and pepper. 
Heat oil in a frying 
pan and place chicken 
strips in the pan. Fry 
until done, turning 
chicken so all sides are 
cooked. Before removing 
from frying pan, pour 
a generous amount of 
honey onto each chicken 
strip. Chicken strips 
can be eaten just as they 
are, or can be put on 
a sandwich or can be 
cut up and prepared in 
chunks instead of strips 
and eaten over rice.

spaghetti Carbonara a.k.a. 
BACon PAstA a.k.a. BACon 
PAshA

INGReDIeNTS:
8 ounces spaghetti
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Less sugar doesn’t spoil a sweet life
Darla 
Cabe
Contributing 
columnist

Julia Rozier 
of Franklin 
County.

In December’s edition of Rural Life Today, we ran an article called “FFA — Not 
Just For Boys.”

We would like to clarify that Diane Pullins was actually the first female state offi-
cer in 1973, serving as state FFA secretary from 1973-1974.

CoRReCtion

See SUGAR | 8

The Ohio agricultural 
industry suffered many 
issues in 2018, includ-
ing tariff wars, extreme 
weather conditions 
(lots of rain and heat), 
the 2018 Farm Bill, and 
everything else that 
comes with the job of 
farming and ranching. 
I hope that 2019 will 
bring forth good fortune 
for Ohio farmers and the 
people they feed.

We did end the year with 
some good news: the signing 
of the 2018 Farm Bill. On Dec. 
20, President Trump signed 

H.R. 2, the Agriculture 
Improvement Act of 
2018 (the 2018 Farm 
Bill) into law. In Janu-
ary’s issue of Rural Life 
Today, we wrote articles 
about two dairy farms: 
Dugan Road Cream-
ery out of Urbana and 
Snowville out of Pome-
roy. The story of dairy 
farmers has been bleak, 

with increasing feed costs and 
low milk prices; many dair-
ies have been forced to close 
down. However, the 2018 
Farm Bill provides good news 
for dairy farmers.

According to the 2018 
Farm Bill Conference Report, 
the Margin Protection Pro-
gram (MPP) was renamed 
the Dairy Margin Coverage 
(DMC). According to the 
United States Department of 
Agriculture, the program “is 
a voluntary risk management 
program… offer[ing] protec-
tion to dairy producers when 
the difference between the 
all milk price and the average 
feed cost (the margin) falls 
below a certain dollar amount 
selected by the producer.” The 
Farm Bill also lowers the pre-
mium rates for risk coverage.

Let’s hope 2019 brings more 
hope and success for Ohio 
dairy farmers.

RLT welcomes 
Dorothy J 
Countryman

December 
marked my 
one-year anni-
versary at Rural 
Life Today. I’ve 
learned a lot in 
one year and 
there’s much 
more learning  

to come.
December also marked the 

three-month anniversary of 
Dorothy J Countryman, Rural 
Life Today’s new part-time 
reporter. She lives in Hillsboro 
and brings more than forty 
years of editing and writing 
experience to the publication. 
She also used to be an adjunct 
professor and is currently a sub-
stitute teacher. I’m very excited 
to have her on board.

Together we plan to bring 
you accurate, updated and 
interesting information about 
the rural life of Ohio and its 
agricultural industry.

A new year, a new farm bill
Amanda 
Rockhold
rural life 
Today editor

Dorothy J 
Countryman
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January
Jan. 16-17: 2019 

Ohio Produce Network 
at embassy Suites in 
Dublin, OH. The Ohio 
Produce Network is the 
annual gathering for the 
fresh produce industry, 
including markets, in 
Ohio. The two-day event 
includes numerous educa-
tional programs, a trade 
show, and ample oppor-
tunities to network with 
your peers. It’s hosted in 
a family-friendly destina-
tion so that nobody is 
left at home. If you have 
any questions about this 
event, feel free to contact 
the OPGMA office at 
ohiopgma@gmail.com or 
(740) 828-3400.

Jan. 17-18: Greenhouse 
Management Workshop, 
Thursday, Jan. 17 - Friday, 
Jan. 18, 8:30 a.m. - 5:00 
p.m. at The Ohio State 
University/OARDC, 1680 
Madison Ave., Wooster, 
Ohio 44691. Learn 
about how to optimize 
root zone dynamics, 
from nutrients to water 

chemistry, for improved 
greenhouse production. 
Both hydroponics and 
substrate-based culture 
systems will be addressed 
by experts from academia 
and industry. On-Site 
attendance and webinar 
registration are available. 
For more information 
visit: http://go.osu.edu/
ZN7.

Jan. 25-26: 2019 Ohio 
Aquaculture Association 
Conference, Friday, Jan. 
25 at 1 p.m. to Saturday, 
Jan. 26 at 4 p.m., Quest 
Conference Centers, 8405 
Pulsar Place, Colum-
bus, OH. Visit: www.
ohioaquaculture.org/
events/2019/1/25/2019-
ohio-aquaculture-associa-
tion-conference.

February
Feb. 8: economic 

Nationalism & Trade 
Conference, 8:30 a.m. - 3 
p.m. at the William B. 
Saxbe Law Auditorium, 
55 W. 12th Ave., Colum-
bus, Ohio. The Risk 
Institute, Moritz College 

of Law, Fisher College of 
Business and the College 
of Food, Agricultural and 
environmental Sciences 
examine — through an 
interdisciplinary lens — 
the legal, business and 
economic consequences 
of U.S. trade policy. The 
important and complex 
issues we discuss today 
require understanding 
and solutions best made 
apparent through col-
laborative sharing of the 
information and ideas of 
more than one area of 
specialized knowledge. 
Register by Jan. 31, 
2019. For more informa-
tion visit: www.cvent.
com/c/express/984ac04d-
ecca-49cf-8c8f-
033d24d45cf4.

Feb. 14-16: The 
Ohio ecological Food 
and Farm Association’s 
(OeFFA) 40th annual 
conference: Just Farm-
ing: The Path Before Us 
at the Dayton Convention 
Center in Dayton; Ohio’s 
premier educational and 
networking event for 

ecological farmers, back-
yard growers, and other 
committed to sustainable 
agriculture, local food, 
and green living. For 
more information about 
the conference, or to 
register, go to www.oeffa.
org/conference2019.

Feb. 23: The Mowrys-

town FFA and Mowrys-
town FFA Alumni will 
host a Farm Toy Show at 
Whiteoak High School, 
Saturday, Feb. 23, from 9 
a.m. to 3 p.m. endorsed 
by the Southwestern 
Ohio Farm Toy Collector 
Club, this annual show 
brings displays from 

throughout the Tri-State. 
Registration for vendors 
is currently open. For 
information contact Gary 
Arledge, 937-763-2714, 
Milt Simmons, 937-763-
8805, or Brian DeAtley, 
937-763-0169. Proceeds 
benefit the Mowrystown 
FFA.

Early Order 
Discounts 

Now  
Available 
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AGRiCuLtuRe CALenDAR oF events

By Dorothy J. Countryman
dcountryman@aimmediamidwest.
com

YeLLOW SPRINGS 
— Glen Helen Nature 
Preserve at Antioch Col-
lege offers a number of 
programs throughout the 
year. During December 
and January the Trailside 
Museum at 405 Corry 
Street in Yellow Springs 
has been participating in 
Project Feederwatch, a 
“citizen-science initiative 
of the Cornell Ornitholo-

gy Lab.” The objective of 
this program is to track 
birds visiting the feeders 
at the center, but also to 
educate visitors about the 
different species that are 
common to Ohio feeders 
during the winter. The 
next of these programs 
will take place Jan. 18 
and 19, Feb. 2 and 3, 
and Feb. 15 and 16, at 
10:30 a.m. each day. No 
reservations are required, 
but there is a $5 parking 
fee in the lot that adjoins 
both Trailside and the 

Nature Shop.
Hikers are invited to 

join the New Year, New 
Habits Hike group for a 
weekly hike at the cen-
ter. The distance will be 
adjusted to accommodate 
the group each week. 
This program will take 
place Jan. 17 and 24 at 
4:30 p.m. and will leave 
from the Trailside Muse-
um. It’s free but dona-
tions are appreciated.

Tea Time at Trailside 
will welcome visitors 
to sample teas made 

with locally and “ethi-
cally harvested” edibles, 
Jan. 18 from 3:30 to 5 
p.m. Reservations are 
not required. Suggested 
donation, $1.

For something a bit 
different, plan to attend 
the Reptile Romp, Jan. 
23 from 1:30 to 3 p.m. 
During this hour and a 
half, the reptile Animal 
Ambassadors that live 
at the Trailside Museum 
will be roaming outside 
their enclosures.

A special program for 

youngsters, aged 3-10, is 
planned Saturday, Feb. 
16, when the park’s staff 
will lead the children on a 
journey through the Glen 
to search for evidence of 
the animals who inhabit 
the park. This session 
will begin with story time 
at the museum at 1 p.m. 
and will end about 2:30 
p.m.

Finally, February will 
close with a Raptor 
Photography program 
on Sunday, Feb. 24, at 9 
a.m. This two-hour ses-

sion will offer visitors the 
chance to photograph the 
hawks, falcons and owls 
who live at the park’s 
Raptor Center. Appro-
priate for beginner to 
advanced photographers, 
this is a ticketed event 
and the cost is $30.

For information about 
these and other pro-
grams, contact Glen 
Helen by phone at 
937-769-1902 or visit 
the website at www.
glenhelen.org to make a 
reservation.

Glen Helen offers winter activities

By Amanda Rockhold
arockhold@aimmediamidwest.com

COLUMBUS — Four 
Young Agricultural Pro-
fessionals finalists will 
compete in the Ohio 
Farm Bureau Federation’s 
2019 Discussion Meet in 
February. The finalists 
include Gregory Corcoran 
of Chillicothe, Andrew 
“Dewey” Mann of Ash-
ville, Micaela Wright of 
Arcanum and Victoria 
Popp of Cincinnati.

The four competed in 
the Young Agricultural 
Dicussion (YAP) Meet, 
Dec. 6, at the Ohio Farm 
Bureau’s 100th Annual 
Meeting in Columbus, 

where they discussed top-
ics impacting agriculture.

On Feb. 1 and 2 the 
four finalists will compete 
at the Young Agricultural 
Professionals’ Leadership 
experience at the Hyatt 
Regency in Columbus. 
The annual contest tests 
participants’ subject 
knowledge, problem solv-
ing abilities and personal 
and small group commu-
nications skills.

The winner will receive 
a $1,000 cash award from 
Nationwide Insurance, 
an expense-paid trip to 
OFBF Annual Meeting 
including two-nights 
lodging and invitation 
to the Harvest Banquet 

Dec. 11-13, 2019, and 
an expense-paid trip to 
represent Ohio at the 
national competition dur-
ing the American Farm 
Bureau Annual Conven-
tion in Austin, Texas, in 
January 2020.

Other awards dur-
ing the annual meeting 
included:

-2018 Discussion Meet 
winner: Annie Specht

-2018 Outstanding 
Young Farmers: Nick and 
Brandi Anderson

-2018 excellence in 
Agriculture: Adam and 
Jess Campbell

The Ohio Farm Bureau 
Young Agricultural Pro-
fessionals are singles and 

married couples ages 18 
to 35 who are interested 
in improving the business 
of agriculture, learning 
new ideas and developing 
leadership skills. Learn 
more about the Young Ag 
Professionals program at 
experienceyap.com.

About the Discussion Meet 
finalists

Corcoran, a Ross Coun-
ty Farm Bureau member, 
is president of the county 
Farm Bureau and has also 
served as secretary on the 
board. He has been the 
Young Ag Professionals 
state committee chair 
and is one of the founders 
of the Ross County YAP 

group. Corcoran earned 
a bachelor’s degree at the 
Ohio State University in 
construction and systems 
management. He helps 
run a 5,000 acre corn, 
soybean and popcorn 
operation with his family 
in addition to 250 head 
brood cows and a Certi-
fied Angus Beef feedlot. 
In his community, Corco-
ran also serves on the par-
ish council for St. Peter’s 
Catholic Church. He and 
his wife, Theresa, have 
four children.

Mann, a Pickaway 
County Farm Bureau 
member, grew up on 
his family’s farm and 
has participated in the 

county Farm Bureau 
policy breakfast. He is a 
lecturer at the Ohio State 
University in ag systems 
management. Mann is 
on the Village Chapel 
Church leadership board, 
serves as adviser for the 
ag systems management 
student organization 
at Ohio State and is a 
member of the American 
Society for Agricultural 
and Biological engineers. 
He received his 
bachelor’s degree at the 
University of Missouri, 
his master’s degree at 
Purdue University and his 
doctorate at Ohio State. 

YAP awards at OFB Annual Meeting

See AWARDS | 6
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We’re At Your Service
the guide to quality goods and  

services that fit your rural lifestyle!

economic certainty 
and will allow them to 
focus on what’s most 
important in their line of 
work: growing crops and 
raising livestock,” said 
Thune.

The bill will improve 

the ARC Program by 
modifying the payment 
calculation and other 
parts of the program to 
improve its safety net 
potential. By providing 
more equitable support 
prices that are reflective 
of the actual market 
value for all crops and 
using a 10-year market 
price average as a cap 
on reference prices, the 

Brown-Thune provision 
would take an important 
step toward ensuring 
farm programs are more 
fiscally responsible 
for taxpayers. The 
bill would also ensure 
that payments are not 
being made for base 
acres on land that is no 
longer being planted 
with commodity crops. 
Beginning farmers 

would, for the first 
time since 2002, have a 
new opportunity, based 
on planting history, 
to become eligible for 
new or additional base 
acres on certain farms 
that were previously 
ineligible or only eligible 
for limited commodity 
program assistance.

Specifically, the Brown-
Thune bill will improve 

the commodity program 
for Midwestern crops by 
doing the following:

• Using a trend 
yield adjustment factor 
to account for the 
improvement in yields 
over time;

• Increasing the 
plug yield used for the 
guarantee to 80 percent 
from 70 percent;

• Requiring ARC 

payments to be 
calculated using the 
physical location of each 
farm, instead of a farm’s 
administrative county;

• Allowing farmers 
currently enrolled in 
ARC or Price Loss 
Coverage (PLC) to 
change enrollment 
beginning in 2021; and

• Maintaining the 
ARC individual option.

from page 1
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By Christopher selmek
cselmek@aimmediamidwest.com

WeST LIBeRTY -- Dr. 
Annie Specht, from the 
Ohio State University’s 
Department of Agricultur-
al Communication, edu-
cation and Leadership, 
and Dr. Steve Boyles, 
from OSU’s Department 

of Animal Science, gave 
presentations before 
about 40 local cattle pro-
ducers at a symposium in 
the West Liberty-Salem 
High School cafeteria on 
Dec. 13. Specht’s presen-
tation was titled “Con-
sumer Perceptions of Cul-
tured Meat” and focused 
on the marketing aspects 

of scientific efforts to cre-
ate edible protein in a lab, 
while Boyles spoke about 
“Feeding Quality Cattle” 
and gave advice about 
how to raise the best 
quality of beef.

Specht was scheduled 
to assist Dr. Joy Rumble, 
who authored one of the 
studies cited in her pre-

sentation, but agreed to 
speak in her stead so that 
Rumble could attend a 
family holiday event. Her 
presentation was about 
public reactions to the 
idea of eating meat grown 
in a lab, although the sci-
ence behind it is not yet 
commercially viable.

“Public sentiment is 

everything,” Specht said. 
“I teach communications, 
I teach marketing, and 
students sometimes for-
get that what the public 
thinks of you is what is 
reality. Whatever you per-
ceive is your reality, and 
so if public sentiment is 
with you then that’s really 
good, if public sentiment 

is against you, that’s prob-
ably not so good.”

Specht noted that there 
were numerous argu-
ments for and against 
cultured meats, many of 
which could not be defi-
nitely answered because 
the technology is not yet 

‘Cattle’ starts agricultural series
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the week of June 9 
Paulding County Fair 

(Paulding)* Jun 10-15
Pickaway County Fair 

(Circleville)* Jun 15-22

the week of June 23 
Harrison County Fair 

(Cadiz) Jun 24-29
Putnam County Fair 

(Ottawa)* Jun 24-29

the week of June 30 
Marion County Fair 

(Marion)* Jul 1-6
Clinton County Fair 

(Wilmington)* Jul 6-13
Lawrence County Fair 

(Proctorville) Jul 6-13

the week of July 7 
Adams County Fair 

(West Union) Jul 7-13
Logan County Fair 

(Bellefontaine)* Jul 7-13
Madison County Fair 

(London)* Jul 7-13
Trumbull County Fair 

(Cortland)* Jul 7-14
Montgomery County 

Fair (Dayton)* Jul 8-14
Lucas County Fair 

(Maumee) Jul 9-14
Jackson County Fair 

(Wellston)* Jul 12-20
Franklin County Fair 

(Hilliard)* Jul 13-20

the week of July 14 
Crawford County Fair 

(Bucyrus)* Jul 14-20
Fayette County Fair 

(Washington C.H.)* Jul 
15-20

Ottawa County Fair 
(Oak Harbor)* Jul 15-21

Perry County Fair (New 
Lexington) Jul 15-20

Warren County Fair 
(Lebanon)* Jul 15-20

Carroll County Fair 
(Carrollton)* Jul 16-21

Clark County Fair 
(Springfield) Jul 19-26

the week of July 21 
Butler County Fair 

(Hamilton) Jul 21-27
Clermont County Fair 

(Owensville) Jul 21-27
Knox County Fair (Mt. 

Vernon)* Jul 21-27
Shelby County Fair 

(Sidney)* Jul 21-27
Union County Fair 

(Marysville)* Jul 21-27
Seneca County Fair 

(Tiffin)* Jul 22-28
Vinton County Fair 

(McArthur) Jul 22-27
Lake County Fair 

(Painesville)* Jul 23-28
Summit County Fair 

(Tallmadge)* Jul 23-28
Ohio State Fair (Colum-

bus) Jul 24-Aug 4
Pike County Fair (Pik-

eton)* Jul 26-Aug 3
Preble County Fair 

(eaton)* Jul 27-Aug 3

the week of July 28 
Auglaize County Fair 

(Wapakoneta)* Jul 
28-Aug 3

Greene County Fair 
(Xenia)* Jul 28-Aug 3

Columbiana County 
Fair (Lisbon)* Jul 
29-Aug 4

Gallia County Fair 
(Gallipolis) Jul 29-Aug 3

Medina County Fair 
(Medina) Jul 29-Aug 4

Wood County Fair 
(Bowling Green)* Jul 
29-Aug 5

Athens County Fair 
(Athens)* Aug 2-10

Champaign County 
Fair (Urbana)* Aug 2-9

Ross County Fair 
(Chillicothe)* Aug 3-10

the week of August 4 
Hartford Independent 

Fair (Licking Co.)* Aug 
4-10

Richland County Fair 
(Mansfield)* Aug 4-10

Holmes County Fair 
(Millersburg) Aug 5-10

Scioto County Fair ( 
Lucasville) Aug 5-10

Ashtabula County Fair 
(Jefferson)* Aug 6-11

Cuyahoga County Fair 
(Berea) * Aug 6-11

Attica Independent 
Fair (Seneca Co.)* Aug 
6-10

erie County Fair (San-
dusky) Aug 6-11

Hamilton County Fair 
(Carthage) Aug 8-11

Henry County Fair 
(Napoleon)* Aug 8-15

Mercer County Fair 
(Celina)* Aug 9-15

Miami County Fair 
(Troy)* Aug 9-15

the week of August 11 
Muskingum County 

Fair (Zanesville)* Aug 
11-17

Huron County Fair 
(Norwalk) Aug 12-17

Meigs County Fair 
(Pomeroy)* Aug 12-17

Jefferson County Fair 
(Smithfield) Aug 13-18

Allen County Fair 
(Lima)* Aug 16-24

Darke County Fair 
(Greenville)* Aug 16-24

Defiance County Fair 
(Hicksville)* Aug 17-24

the week of August 18 
Lorain County Fair 

(Wellington)* Aug 19-25
Monroe County Fair 

(Woodsfield)* Aug 19-24
Portage County Fair 

(Randolph) Aug 20-25
Sandusky County Fair 

(Fremont) Aug 20-25

the week of August 25 
Morrow County Fair 

(Mt. Gilead)* Aug 
26-Sep 2

Noble County Fair 
(Caldwell)* Aug 26-31

Stark County Fair 
(Canton)* Aug 27-Sep 2

Hancock County Fair 
(Findlay)* Aug 28-Sep 2

Mahoning County Fair 
(Canfield)* Aug 28-Sep 
2

Richwood Independent 
Fair (Union Co.)* Aug 
28-Sep 2

Van Wert County Fair 
(Van Wert)* Aug 28-Sep 
2

Geauga County Fair 
(Burton)* Aug 29-Sep 2

Fulton County Fair 
(Wauseon)* Aug 30-Sep 5

Washington County 
Fair (Marietta)* Aug 
31-Sep 3

the week of september 1 
Highland County Fair 

(Hillsboro) Sep 1-7
Belmont County Fair 

(St. Clairsville) Sep 3-8
Hardin County Fair 

(Kenton)* Sep 3-8
Morgan County Fair 

(McConnelsville)* Sep 
3-7

Albany Independent 
Fair (Athens Co.) Sep 4-8

Wayne County Fair 
(Wooster)* Sep 7-12

Williams County Fair 

(Montpelier)* Sep 7-14

the week of september 8 
Guernsey County Fair 

(Old Washington)* Sep 
9-15

Hocking County Fair 
(Logan) Sep 9-14

Wyandot County Fair 
(Upper Sandusky)* Sep 
10-15

Bellville Independent 
Fair (Richland Co.) Sep 
11-14

Delaware County Fair 
(Delaware)* Sep 14-21

the week of september 15 
Ashland County Fair 

(Ashland)* Sep 15-21
Tuscarawas County Fair 

(Dover)* Sep 16-22

the week of september 22 
Brown County Fair 

(Georgetown) Sep 23-28
Barlow Independent 

Fair (Washington Co.) Sep 
26-29

Coshocton County Fair 
(Coshocton)* Sep 27-Oct 3

the week of september 29 
Loudonville Indepen-

dent Fair (Ashland Co.) 
Oct 1-5

the week of october 6 
Fairfield County Fair 

(Lancaster)* Oct 6-12
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By Amanda Rockhold
arockhold@aimmediamidwest.com

URBANA — Joyce 
Nelson of Dugan Road 
Creamery in Urbana 
admits that she prefers 
the micro-dairy life, as 
opposed to her previous 
dairy farm. And with low 
milk prices and high feed 
costs, who could blame 
her?

“It’s not a good situa-
tion [for dairy farms],” 
said Joyce. According to a 
recent Ohio State exten-
sion article, Ohio dairy 
farmers have been leaving 
the business at a higher 
than usual rate because 
they’ve been struggling 
with lower milk prices 
and reduced revenue 
because the supply of 
dairy products have out-
stripped the demand.

In the summer of 2016 
Joyce and her husband, 
Chris, sold all of their 
50 cows except for one 
because of economic rea-
sons and the struggling 
dairy industry.

But they couldn’t live 
without cows for very 
long.

“We couldn’t handle it. 
We missed the cows too 
much,” said Joyce. Six 
months after they sold 
their cows, they decided 
to start a micro dairy. 
Now they have seven 
Holstein cows at their 
creamery.

Joyce and Chris Nelson 
opened The Nelson Fam-
ily’s Dugan Road Cream-
ery in April 2017, where 
they now offer flavored 
milk, white milk, cheese 
curds, cream cheeses in 
various flavors, along 
with hand stretched moz-
zarella cheese and greek 
style yogurt cheeses. 
Their creamery is located 
on Dugan Road in Urba-
na. The Nelsons have 
been on this farm for 32 
years. Joyce and Chris 
moved to Ohio from 
Idaho in 1988, where they 
were milking 300 cows.

At their micro-dairy, 
they sell to local stores, 
including Steve’s Mar-
ket & Deli (Urbana and 
DeGraff), Davis Meats 
(Sidney), Sunset Meat 
Market (Piqua), Haren’s 
Market (Troy), and 
Rosewood Grocery (Rose-
wood).

Joyce admitted that 
they had an easy transi-
tion since they already 
had much of the infrsas-
tructure. The most sig-
nificant expense was the 
pasteurizing equipment 
needed for the creamery. 
Before they had been sell-
ing their milk directly to 
milk processors.

Now they can better 
control their prices and 

sell locally. “I much prefer 
the micro dairy,” said 
Joyce. Before they started 
their creamery, the Nel-
sons visited many micro 
dairies in Maryland. Joyce 
said the Ohio Department 
of Agriculture was very 
encouraging during the 
process of starting the 
micro dairy. She added 
that the health inspectors 
were also helpful.

Chris and Joyce work 
and operate the micro 
dairy, with some help 
from their children when 
they’re home from school. 
The Nelsons pasteurize, 
cool and bottle their milk 
and other products them-
selves.

A cow produces about 
six gallons of milk per 
milking, and they are 
milked twice per day. 
The Nelsons have used 
sand instead of hay for 
their cows to stand on for 
15 years now. Sand doen’t 
hold bacteria like hay can 
do. The sand also holds 
in heat.

“Antibiotics are never 
in your milk,” said Joyce, 
expalining that they have 
to test their milk three 
times before it’s ever sold. 
They also have three 
inspectors who visit the 
farm every month.

The Nelsons produce 

creamline milk, which 
means that the fat from 
the milk is not broken up 
through homogenization. 
Therefore, milk from 
Dugan Road Creamery 
needs to be shaken before 
drinking. But Joyce 
admits that the fat that’s 
not broken up helps the 
stomach process the milk.

“You still get the same 
11 nutrients in colored 
milk as you do in white,” 
said Joyce, adding that 
the flavored milk does 
add some calories.

Cows and people
“Cows need people, 

and people need cows,” 
said Joyce. Her philosphy, 
which she instilled into 
her four children on the 
farm, is that you should 

touch every animal on the 
farm every day.

She said that dairy 
farming is a perfect way 
to raise children, as it 
teaches them responsibil-
ity. “They learn that the 
decisions they make can 
be life and death situa-
tions,” Joyce said. She 
supports the idea of bot-
tle feeding every calf, as 
you can look at the cow’s 
eyes, take a close look 
to see if they’re healthy 
or if they’re getting sick. 
Scours and pneumonia 
are common sicknesses in 
calves.

“We have a whole gen-
eration of kids who aren’t 
drinking as much milk 
as they should be,” Joyce 
said, adding that many 
schools do not have the 

capability to keep enough 
milk cold to offer to stu-
dents at school.

“Kids need to know 
where their food comes 
from,” said Joyce. “They 
need to know it doesn’t 
come from Kroger.”

Joyce has been a 4-H 
advisor for 32 years and 
they host Farm Days for 
kids at their creamery 
once per year. She also 
drives a school bus full 
time, which she said 
works with her schedule 
at the creamery.

“I love raising them,” 
said Joyce, referring to 
the cows. “I’ve tried to 
potty train my cows for 
42 years.” Although she 
has not been successful 
yet. “But they know not 
to poop in the barn.”

Amanda rockhold | rural life Today
Joyce nelson of the nelson Family’s Dugan Road Creamery and her calf, Adam.

“Cows need people, and people need cows.”
— Joyce nelson

From dairy farm to micro-dairy
Dugan Road Creamery surviving a struggling industry

oeffA news release

COLUMBUS — Heal-
ing a history of oppres-
sion in agriculture by 
honoring the contribu-
tions of our ancestors will 
be the focus of a keynote 
address by farmer and 
educator Onika Abraham 
at the Ohio ecological 
Food and Farm Asso-
ciation’s (OeFFA) 40th 
annual conference, Just 
Farming: The Path Before 
Us, this February in Day-
ton, Ohio.

In her Saturday, Feb. 
16 keynote address, 
“Unearthing Our Roots,” 
Abraham, executive 
Director of Farm School 
NYC, will explore why 
it’s as important for farm-
ers to know where their 
farming comes from as 
it is for the public to 
know where their food 
comes from. Abraham 
will explore the history 
of sustainable growing 

practices, the contribu-
tions of black and brown 
people, and why these 
often obscured stories are 
an obstacle to beginning 
farmers of color claiming 
power and autonomy in 
this movement. During 
remarks made before the 
2018 Northeast Organic 
Farming Association-Ver-
mont (NOFA-VT) confer-

ence, Abraham notes the 
stories of slaves, immi-
grants, and oppressed 
people can “connect us 
to traditional practices of 
our ancestors, practices 
that are reverent to the 
land, and these stories 
are the rich, intricate, 
fibrous roots of organic 
agriculture.”

“It’s important to rec-

ognize the very real ways 
farming has been used 
as a tool of oppression 
in the past, so we don’t 
replicate them in the 
present,” Abraham said. 
“Our current food system 
is still used as a tool of 
oppression in so many 
ways, against people of 
color, against people with 
disabilities, against immi-
grants and women and 
farm workers. It’s impor-
tant to share these stories 
as a way to join together 
and to dismantle the sys-
tem and build something 
better and more just in 
its place.”

Abraham is a farmer 
and educator with 
more than 15 years of 
experience in teaching, 
nonprofit management, 
marketing, and entrepre-
neurship.

She was a teacher at 
Farm School NYC, before 
becoming its execu-
tive Director in 2014, 

where she works to train 
residents in urban agri-
culture in order to build 
self-reliant communities 
and inspire positive local 
action around food access 
and social, economic, and 
racial justice issues.

She has completed 
the Brooklyn Botanic 
Garden’s Brooklyn Urban 
Gardener certification 
program and the 1,000 
hour Farm and Garden 
Apprenticeship in eco-
logical Horticulture at the 
Center for Agroecology 
and Sustainable Food 
Systems (CASFS) in 
Santa Cruz. She served 
on CASFS’s Social Jus-
tice Action Committee, 
helping expand the cur-
riculum, diversity of staff 
and faculty, and create 
more support systems for 
apprentices of color.

Abraham is one of the 
co-founders of Black 
Urban Growers and has 
helped organize three 

national Black Farmers 
and Urban Gardeners 
Conferences. She is a 
founder and teacher of 
A Farmers’ Yoga and a 
founding member and 
volunteer at Seedkeep-
ers Collective, a people 
of color-led seed saving 
initiative. She previously 
managed communica-
tions for the Northeast 
Sustainable Agriculture 
Working Group and has 
previously served as Vice 
President of Marketing 
and Communications 
at Safe Horizon, which 
empowers victims of 
domestic violence, child 
abuse, sexual assault, and 
human trafficking.

On Friday, Feb. 15, 
Abraham will also lead 
a 90-minute workshop, 
“Rooting Up,” for attend-
ees who want a deeper, 
more personal explora-
tion of the themes she 
will explore in her key-
note.

Onika Abraham to keynote Ohio Sustainable Food and Farm Conference

submitted photo
onika Abraham, speaker for oeFFA’s 40th annual conference.
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advanced enough. eating 
lab grown meat would 
eliminate the need to 
harm a live animal, and 
if it could be produced 
cheaply it may be able to 
feed populations without 
the ability to harvest 
animals. However, many 
consumers were skeptical 
as to whether such meat 
would taste the same 
as regular meat, or if it 
would be as healthy.

Other studies reviewed 
in Specht’s presentation 
involved looking at the 
comments sections on 
articles that have been 
written about cultured 
meat, and investigating 
ways to market the meat 
when it does become 
commercially viable.

“At the end of the day, 
the big buzzword that 
has been for the last 
three years is ‘locally-
grown’,” she said. “Peo-
ple like to think that their 
food is coming from their 
backyard, or if not their 
own backyard then their 
neighbor’s backyard. If 
there’s a way that you can 
market your product as 
a locally-grown, family-
produced product, people 
are going to want to buy 
it.”

Feeding cattle
Boyles began his pre-

sentation by suggesting 
to agriculturists that 

they pay close attention 
to the amount of feed in 
their animals’ bunks, and 
that they consider chart-

ing the amount of feed 
they use. Students who 
did not use a bunk scor-
ing system did not have 
good control over the 
weight or intake of their 
cattle.

“In general, you want 
the cattle to eat more 
as they go on, so we 
can use a step program 
or things like that to 
increase the cattle 
intake,” he said. “One of 
the key things we need 
to know in nutrition is 
how much they’re going 
to eat, then we’ll figure 
out the requirements 
we need to run. In good 
feed bunk management 
you want to deliver 
something consistent… 
Occasionally we like to 
go out and try Chinese, 

Mexican or Indian food 
to change things out… 
you don’t want to do 
that with cattle. They 
are quite fine with just 
consistent product and 
consistent quality feed.”

He noted that the feed 
to gain ratio was a very 
economically important 
number for cattle raisers 
because a lower ratio 
means you are paying for 
less food to obtain bet-
ter quality meat. He also 
reviewed different types 
of fat and said that the 
best kind of fat, acetate, 
was essentially made of 
vinegar.

Boyles spent most of 
his presentation discuss-
ing cattle behavior, which 
had a high level of herita-
bility and can be changed 

through breeding selec-
tion. In his study, Boyles 
discovered that more 
aggressive cattle pro-
duced less meat than 
well-behaved cattle, and 
that the meat of aggres-
sive cattle was generally 
tougher and darker.

education
This event was part of 

the Champaign County 
Agricultural Association’s 
winter speaker series, 
which has several other 
events planned in early 
2019.

On Jan. 3, agricultur-
ists are invited to the 
Champaign County Com-
munity Center at 11 a.m. 
for a discussion about 
Ohio’s changing climate 
and implications for 
agriculture. On Feb. 7 at 
the same time and loca-
tion, there will be a wind 
energy project update. A 
third event is planned for 
March 7 with details to 
be determined.

For more information 
about the speaker series 
or other educational 
events, please contact 
OSU’s agriculture and 
natural resource exten-
sion educator, Amanda 
Douridas, at Dou-
ridas.9@osu.edu or call 
937-484-1526.

Christopher selmek can be reached 
at 937-508-2304

Photos by Christopher selmek | urbana daily Citizen
osu’s Dr. Annie specht discusses consumer perceptions of cultured meats on Dec. 13.

osu’s Dr. steve Boyles discusses feeding quality cattle on Dec. 13.
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Amanda rockhold | rural life Today
Young Agricultural Professionals 2018 Discussion Meet winner, Annie specht (center), receiving her 
$1,000 cash award at the ohio Farm Bureau’s 100th Annual Meeting, Dec. 6.

Mann and his wife, Kathy, 
have two children.

Wright, a Darke County 
Farm Bureau member, 
is an AgriPOWeR Class 
IX graduate, former 
Ohio Farm Bureau Policy 
Outreach Fellow and 
past Discussion Meet 
participant. She grew 
up on a small sheep 
farm in Darke County 
and currently serves as 
director, communications 
at the Ohio Chamber 

of Commerce. Wright 
earned a bachelor’s 
degree in ag sustainability 
at Wilmington College 
and a master’s degree 
from the Ohio State 
University.

Popp, a Clermont 
County Farm Bureau 
member, is a current 
participant in 
AgriPOWeR Class X 
and active in Ohio Farm 
Bureau’s Young Ag 
Professionals program. 
She is the young, small 
and beginning farmer 
program manager for 
Farm Credit Mid-America 
and enjoys riding with 

her favorite horse earl 
Grey.

Distinguished service 
Awards

Four members received 
Disiguished Service 
Awards during the meet-
ing, including:

• Distinguished Ser-
vice to Agriculture Award 
went to Dennis Heyob 
and Charles Lausin.

• Cooperative/Agri-
culture educator Award 
went to Alfred DiVen-
cenzo.

• Ezra C. Anstaett 
Heritage Award went to 
James Bachmann.

from page 3
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By Matthew Marx
osu extension

COLUMBUS — Aerial 
drones will scout, track, 
and hopefully prevent 
crop diseases in a study 
conducted by The Ohio 
State University and 
supported by a $100,000 
grant from the Bill & 
Melinda Gates Founda-
tion.

The study will include 
a system of plant disease 
surveillance drones that 
will be developed to 
monitor rice blast and 
maize dwarf mosaic, two 
devastating diseases in 
many countries like Tan-
zania, said plant patholo-
gist and principal investi-
gator, enrico Bonello.

The drones will be 
mounted with spectral 
sensors capable of iden-
tifying plant pathogens 
from the air. It is hoped 
that the technology could 
allow crop managers to 
control the spread of dis-
ease even before plants 
show visual symptoms, 
said Bonello, professor 

of molecular and chemi-
cal ecology of trees in the 
College of Food, Agricul-
tural, and environmental 
Sciences Department of 
Plant Pathology.

“This is a very novel, 
out-of-the-box, high-risk, 
high-payoff approach to a 
very significant problem, 
in a globalized world in 
which plant diseases are 
constantly being moved 
around by human activ-
ity,” Bonello said.

Under the project, rice 
and maize will be grown 
in greenhouses and fields 
and then infected with 
rice blast and maize 
dwarf mosaic. Research-
ers will evaluate whether 
the spectrometers can 
distinguish between 
infected and uninfected 
plants.

Bonello’s project, titled 
“Aerial Plant Disease 
Surveillance by Spectral 
Signatures,” is one of 34 
projects that received a 
Grand Challenges explo-
rations Round 21 grant 
from the Bill & Melinda 
Gates Foundation. The 

winners, who were 
announced this month, 
were asked to submit a 
two-page online appli-
cation demonstrating 
a bold idea in a global 
health and development 
research.

Grand Challenges 
explorations is a $100 
million initiative funded 
by the Bill & Melinda 
Gates Foundation. 
Launched in 2008, more 
than 1,400 projects in 
more than 65 countries 
have received Grand 
Challenges explorations 
grants. The grant pro-
gram is open to anyone 
from any discipline and 
from any organization.

The initiative uses 
an agile, accelerated 
grant-making process 
with short two-page 
online applications and 
no preliminary data 
required. Initial grants 
of $100,000 are awarded 
two times per year. Suc-
cessful projects have the 
opportunity to receive a 
follow-on grant of up to 
$1 million.

Aerial Crop Disease 
Drone Project receives 
Gates Foundation Grant
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final changes for the new 
machines.

The factory employs 
1,400 workers, which is 
a much smaller number 
than in the 1970s when 
there were more than 
4,000 workers. We also 
learned that never again 
would there be that large 
of a workforce because of 
increased automation in 
the factory and, because 
the combines produced 
now have much more 
capacity than previous 
ones, so not as many have 
to be produced to get the 
job of harvesting done.

We were told that the 
combine is one of the 
most complex machines 
that man makes. It has 
more parts than the space 
shuttle.

The most interesting 
part of the factory was 
the painting area. There 
were 13 dip tanks lined 
up in a row. each was the 
size of a large in-ground 
swimming pool. Parts 
were dipped in each one 
by a chain suspended 
from an overhead trol-
ley line. Some tanks 
contained cleaning and 
etching solutions, sev-
eral were just rinse water 
and the final tank was 
water-based paint. Then 
the partially completed 
machines were spray 
painted by two robots. 
The next station had two 
humans in pressurized 
suits touching things up 
with spray guns.

Next, we traveled to 
Deere’s corporate head-

quarters for lunch in the 
atrium. The headquarters 
building is a composite of 
four buildings connected 
by overhead walkways. 
This building is a quarter 
mile long and houses 
more than 900 people. It 
is flat roofed, all steel and 
glass. It was designed by 
eero Saarinen, who is 
best remembered as the 
architect for the St. Louis 
Arch. The building is an 
“over the top” architec-
tural masterpiece.

Built in the early 1960s, 
it has won many design 
awards. The steel used is 
Cor-Ten. It has never been 
painted and will never 
be painted. Looking at 
file pictures it was first 
silver gray, then gradually 
rusted to a burnt orange, 
then to a cinnamon and is 
now a flat black. It sort of 
portrays the permanence 
of the company through 
changing times. Some 
farmers call it the “rusty 

glass palace.” The Cor-
Ten steel has only super-
ficial rust and will never 
corrode any further and it 
has an indefinite life span.

Inside, the hallways 
are graced with paint-
ings of landscapes that 
have been collected from 
all over the world. The 
grounds are forested with 
a couple large ponds. The 
building is two-thirds of a 
mile from the main road 
and the driveway to the 
building curves around 
the ponds. The separate 
exit drive is on the other 
side of the ponds. There 
are only two signs identi-
fying the property; both 
are startlingly low key 
and modest in size and 
are mounted at ground 
level. The area will always 
remain the same because 
John Deere owns several 
thousand acres there.

The next day we toured 
the skid steer factory in 
Davenport, Iowa. This 

factory also makes back-
hoes and forestry equip-
ment. Although it has 
more than 1,000 employ-
ees, the skid steers were 
selling so well that there 
was an eight-month back-
log on machine orders. 
The new machines are 
loaded with electro-
hydraulic controls; many 
have air conditioning, 
heated seats and backup 
cameras. The tour was 
given by the person in 
charge of the skid steers 
and we lunched with 
the top executives of the 
plant.

Later that day we went 
to the John Deere Pavil-
ion in downtown Moline. 
It has a constantly rotat-
ing display of old and new 
equipment that Deere 
has built. There are many 
videos to watch. Some are 
from 80 years ago show-
ing the assembly lines. 
There is lots to learn here 
about the history of auto-

mated agriculture.
On our last day we 

went to the tractor fac-
tory in Waterloo, Iowa. 
No parts are made in this 
factory. It is strictly an 
assembly plant. Parts are 
trucked in from Deere’s 
foundry and from a 
multitude of supplying 
factories, some of which 
are even outside the USA. 
The factory only builds 
larger tractors and is the 
only factory in the world 
to assemble their three 
largest series of tractors. 
It was interesting that 
Deere chooses its suppli-
ers not primarily for low 
cost but for the quality of 
the parts and the depend-
ability of the supplier. We 
were also impressed with 
the attention to detail. 
everything is checked by 
humans and computers 
double check and docu-
ment everything. Only 
when the computer says 
OK does the tractor move 
down the line to the next 
station.

The ceiling of the cabs 
is an incredible maze of 
wires. Virtually all these 
tractors are set up for 
auto steer which explains 
the complexity of the 
wiring. We looked at the 
build sheets and custom-
ers are from all around 
the world — Romania, 
Russia, Australia, Canada, 
etc.

Next, we went to the 
tractor museum in down-
town Waterloo. It is not 
to be missed. It is in the 
old tractor factory and 
has just been open for a 
couple years for use as a 
museum. There are lots of 
tractors and fun interac-
tive displays.

If you are not interested 
in farm equipment Deere 
has a heavy construc-
tion equipment factory 
in Dubuque, Iowa. The 
company is always look-
ing for new employees 
and once someone 
starts working for Deere 
they seldom leave; the 
corporate culture and 
benefits are that great. 
employees and retired 
employees who served as 
tour guides couldn’t have 
been more helpful and 
informative, plus they all 
had a delightful sense of 
humor.

Versions of all the tours 
we went on are available 
at no cost, but reserva-
tions are required. Gold 
Key tours are generally 
reserved for those cus-
tomers who are purchas-
ing large equipment. See 
your local John Deere 
dealer to set up factory 
tours. The Pavilion and 
the Headquarters show-
room lobby have no age 
limit and no reserva-
tions are required. Both 
are open 7 days a week 
(afternoons only on Sun-
days).

One final observation: 
We watched four intro-
ductory videos at various 
places we visited. There 
is one thing they all had 
in common. Deere says 
that the world’s popula-
tion will double in the 
next 30 years. While 
that estimate is high 
compared to those I have 
heard from other sources, 
I trust Deere’s judgment 
on this. They know how 
advances in agriculture 
technology are going to 
change everything in the 
world.

submitted Photo
Daryl Bridenbaugh with the low-key sign at world headquarters in Moline, illinois.
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FFA teaches first and second graders

submitted photo
on nov. 16 and 20, Parkway FFA’s senior members taught second graders about turkeys and potatoes while the junior members taught the 
first-grade classes about pumpkins. two second grade classes learned about the different parts of a turkey and made a craft of a turkey to 
identify the different parts. the other two classes learned about different ways to grow potatoes and different foods made of potatoes. the 
first-graders learned about the different kinds of pumpkins, how to grow pumpkins, and how pumpkins are used. the FFA members enjoy 
teaching the young students about agriculture and intend to create a different lesson plan each month for the remainder of the school year. 
Centered in photo, student Jack wehe with the second graders.

submitted photo
top step to bottom step: sophia Miller, Alexis Cairns, Ansley 
Burtch and shay Bolton. on nov. 8, four members from the 
Parkway FFA traveled to wayne trace to participate in the 
District 4 Food science CDe. Participants for Parkway’s team 
were shay Bolton, Ansley Burtch, Alexis Cairns and sophia 
Miller. this competition consisted of establishing different 
aromas, determining different food safety and sanitation 
procedures, and creating their own fantasy food product and 
label. As a team, Parkway placed 7th out of 15 teams.

Parkway FFA traveled 
to Wayne Trace
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an organization that at 
its roots informed and 
engaged members,” said 
Hausfeld, explaining 
that both the insurance 
company and Farm 
Bureau benefited from 
the partnership.

Nationwide was origi-
nally known as Farm 
Bureau Mutual Auto-
mobile Insurance Com-
pany. In 1893 George 
Cooley, known as Uncle 
George and referred to 
as the “Father of Ohio 
Farm Bureau,” helped 
establish the Cuyahoga 
County Grape Growers 
Cooperative. Cooley 
was a grape grower, 
a teacher, a township 
trustee, an architect and 
a “renaissance man,” 
said Hausfeld. “But most 
importantly, he was an 
organizer.”

In 1905 Cooley helped 
build roads in 14 states 
as a federal highway 
engineer. In 1905 he 
became an early leader 
in the establishment of 
the Ohio Farm Bureau 
(OFB) Federation.

Hausfeld also high-
lighted two others signif-
icant to OFB, including 
Murray D. Lincoln and 

ezra Anstaett, who was 
the first employee and 
general agent for Farm 
Bureau Mutual Automo-
bile Insurance Company 
in 1926.

“They took an idea 
100 years ago and said, 
‘Hey let’s join together 
and do what we can’t 
do individually,’” said 
Frank Burkett III, Ohio 
Farm Bureau Federation 
president. “And I look 
forward to what county 
farm bureaus, Ohio Farm 
Bureau and American 
Farm Bureau do in the 
next 100 years.” This 
will be Burkett’s third 
full term as president. 
He was reelected Dec. 7 
at the annual meeting. 

“From 1913 until 
near the end of [World 
War I] crop prices just 
exploded, something in 
the neighborhood of 121 
percent over the 1913 
prices,” said Hausfeld. 
However, prices crashed 
after the war. Between 
1919 and 1920 farmers’ 
income dropped 60 per-
cent across the United 
States, according to 
Hausfelf.

“There was a need for 
farmers to come togeth-
er because [the farmers] 
weren’t getting sup-
port from those living 
outside of their world,” 
said Hausfeld. “People 

in urban areas were at 
the cusp of the Roaring 
Twenties.”

By 1918 all but one of 
the 88 counties of Ohio 
had established Farm 
Bureau.

“Murray and Uncle 
George recognized that 
there was a potential 
threat even greater than 
the price of corn, and 
that was what the wreck-
age of an auto accident 
could do to a farmer, 
both physically and 
financially,” said Haus-
feld. “They knew how 
much potential the Farm 
Bureau had to influence 
this.” By 1925, only 15 
percent of farmers had 
automobile insurance, 
as it was expensive. 
The Ohio Farm Bureau 
established the Farm 
Bureau Mutual Automo-
bile Insurance Company, 
offering automobile 
insurance in April 1926.

In 1931 the organiza-
tion began to offer insur-
ance to people who lived 
in urban areas as well 
because farm population 
began to decrease. But 
they had to sign up for 
a Farm Bureau member-
ship first.

“Less than one percent 
of U.S. companies actu-
ally make it to celebrate 
their centennial,” said 
Burkett, and he said 

Ohio Farm Bureau owes 
its centennial all to its 
members. “To be presi-
dent when Ohio Farm 
Bureau is celebrating 
their centennial—it’s 
very humbling, to stand 
here as the twenty-
fourth president.”

Forced separation
The Farm Bureau 

Mutual Insurance 
Company continued 
to expand throughout 
World War II and by 
1948 the organization 
had 1.2 million policy 
holders and around $64 
million in assets.

However, in 1948 
the two organizations 
separated. “We didn’t do 
so because we wanted 
to,” said Hausfeld. But 
Highway Insurance 
examiners and others 
conducted an examiner’s 
report, which showed 
potential for question-
able activities with the 
management structures, 
relationships and agree-
ments between the two 
organizations. However, 
the examiner’s report 
identified that there was 
never any actual ques-
tionable activity.

Lincoln put together 
a thirty-plus page draft 
arguing against each 
point in the examiner’s 
report. But ultimately, 
the two companies 
separated. Lincoln 

decided to continue with 
the insurance company.

“[Lincoln] felt that 
the opportunity for 
insurance could better 
connect with his 
personal philosophy 
around people coming 
together on a much 
grander scale,” a quote 
by Lincoln. “Insurance…
the best bet for getting 
all kinds of people 
together to fulfill their 
needs.”

In 1952 the insurance 
company became 
the first full service 
insurance and financial 
services company when 
it acquired Mutual 
Income Foundation, 

a small mutual fund 
company. In 1955, 
the company officially 
changed its name 
to Nationwide and 
introduced the “N” and 
eagle logo.

“We have always 
focused on people, on 
members, on associates, 
on partners,” said 
Hausfeld. “And our 
connection to [Ohio 
Farm Bureau] is as 
strong today as it 
was in 1926 and I’m 
confident that when our 
[descendants] meet for 
the 200th anniversary 
of the Farm Bureau that 
our connection will be 
equally as strong.”
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www.frenchtowntrailer.com
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Celebrates

steve hausfeld, manager, 
nationwide Library and history 
& Archives Center, presented 
“strong Roots: how the ohio 
Farm Bureau Cultivated the 
seed to become nationwide” 
at ohio Farm Bureau’s 100th 
annual meeting, Dec. 6.

Advertisement for Farm Bureau Automobile Mutual insurance.

Photos by Amanda rockhold | rural life Today
Frank Burkett iii, ohio Farm Bureau Federation president, at the 
ohio Farm Bureau’s 100th annual meeting, Dec. 6.

2 large eggs
1/2 cup freshly grated 

Parmesan
4 slices bacon, diced
4 cloves garlic, minced
salt and pepper, to 

taste
2 tablespoons chopped 

fresh parsley leaves

DIReCTIONS:
1. In a large pot of boil-

ing salted water, cook 
pasta according to pack-
age instructions; reserve 
1/2 cup water and drain 
well.

2. In a small bowl, 
whisk together eggs and 
Parmesan; set aside.

3. Heat a large skillet 
over medium high heat. 
Add bacon and cook until 
brown and crispy, about 

6-8 minutes; reserve 
excess fat.

4. Stir in garlic until 
fragrant, about 1 minute. 
Reduce heat to low.

5. Working quickly, stir 
in pasta and egg mixture, 
and gently toss to com-
bine; season with salt 
and pepper, to taste. Add 
reserved pasta water, one 
tablespoon at a time, until 
desired consistency is 
reached.
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Fun Farm Facts
RuralLifeToday.com

Did you know?
Christmas trees

This time of year lights are strung around Christmas trees, an economically viable 
Ohio crop, lighting up windows and homes. Below are facts about Christmas trees.
    •  There are close to 350 million Real Christmas Trees currently growing on 

Christmas Tree farms in the U.S. alone, all planted by farmers.
    •  There are more than 400 Ohio Christmas tree producers; more than 15,000 U.S. 

producers; and more than 100,000 people employed by the real Christmas tree 
farming industry.

    •  It can take as many as 15 years to grow a tree of typical height (6 - 7 feet) or as 
little as 4 years, but the average growing time is 7 years.

    •  For every Real Christmas Tree harvested, 1 to 3 seedlings are planted the 
following spring.

    •  The top selling Christmas trees nationwide are Balsam Fir, Douglas Fir, Fraser 
Fir, Noble Fir, Scotch Pine, Virginia Pine and White Pine.

    •  Approximately 30 million real Christmas trees are sold in North America every 
year, totally over $1.2 billion in sales. About 78% of these are pre-cut trees and 
22% cut-your-own.

    •  One acre of Christmas trees produces the daily oxygen requirement for 18 
people.

    •  In 1510 the first known decorated Christmas tree appeared in Riga, Latvia. 
Paper, fruits and sweets adorned early Christmas trees. The first retail Christmas 
tree lot was in Germany in 1531.

    •  Real Trees are a renewable, recyclable resource. Artificial trees contain non-
biodegradable plastics and possible metal toxins such as lead.

    •  There are more than 4,000 local Christmas Tree recycling programs throughout 
the United States.

Sources: 
www.sugarpinesfarm.com/tree-fun-facts
www.realchristmastrees.org/dnn/Education/Quick-Tree-Facts

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

Dairy farms

Ohio is home to about 2,200 dairy farms, with the average herd size about 118 cows per farm. Enjoy 
these facts about Ohio dairy farms. 

•	 Ohio ranks 11th in milk production, producing 5.59 billion pounds or 650 million gallons of 
milk annually.

•	 In Ohio there are about 261,000 dairy cows, and 9.3 million dairy cows nationwide.

•	 97% of dairy farms nationwide are family-owned, and many have been owned for multiple 
generations. 

•	 The total economic impact of dairy products produced and sold in Ohio is $23.44 billion, 
which generates 114,053 jobs for Ohioans. 

•	 Nationally, the dairy industry creates nearly 3 million U.S. jobs and has an overall economic 
impact of more than $628 billion.

•	 The average cow produces enough milk each day to fill six gallon jugs, which is about 55 
pounds of milk.

•	 A typical dairy cow weighs 1,400 pounds.

•	 Seven percent of milk-drinking Americans believe a surprising myth: Brown cows produce 
chocolate milk.

•	 A cow must give birth before she can produce milk.

•	 The natural yellow color of butter comes mainly from beta-carotene found in the grass that 
cows graze on.

Sources: 
https://www.drink-milk.com/wp-content/uploads/2018/10/2018-Ohio-Dairy-Facts.pdf
https://www.farmflavor.com/at-home/got-milk-13-fascinating-dairy-facts/


