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Dorothy J. Countryman | Rural Life Today
Kerry D. Scott presenting during the 2019 OPGMA Ohio Produce Network breakout sessions.

Pelanda 
sworn in 
as 39th 
ODA 
director

By Amanda Rockhold
arockhold@aimmediamidwest.
com

COLUMBUS — 
Every day Dorothy 
Pelanda looks at her 
great-great-uncle’s por-
trait at the Ohio Depart-
ment of Agriculture 
(ODA), reminding her 
to be humble, hard-
working and to follow 
in his footsteps.

Her great-great-uncle, 
Gideon Liggett, served 
eight years (six as 
treasurer) on the Ohio 
Board of Agriculture 
(the precursor to ODA) 
in the early 1900s. And 
on Jan. 14, Pelanda fol-
lowed in his footsteps 
and was sworn in as 
the 39th director of 
the Ohio Department 
of Agriculture by Gov. 
Mike DeWine. Pelanda 
is the first woman to 
serve as director in the 
department’s history.

“I bring to this job 
my good working rela-
tionship with Capitol 
Square so to speak,” 
said Pelanda, referring 
to her eight years as 
a legislator. Capitol 
Square refers to the 
Ohio Statehouse. “Our 
focus right now is the 
budget and I will argue 
with a passion for the 
things we need to do in 
our budget to make sure 
ODA is serving citizens 
of Ohio.”

Pelanda’s family mem-
bers have been farmers 
since the 1800s. She 
lives on the small family 
farm on which she grew 
up in Union County. 
She served in the Ohio 
House of Representa-
tives from 2011-2019, 
serving on the 

By Dorothy J. Countryman
dcountryman@aimmediamidwest.
com

COLUMBUS — “There 
need to be some changes 
in H-2A, we all agree 
on that,” said masLabor 
Program Manager Kerry 
D. Scott. “[But] this Con-
gress or this administra-
tion [is not likely] to do 
anything in the way of 
comprehensive immigra-
tion reform in your life-
time.” That said, there are 
ways produce farmers can 
effectively employ tempo-
rary, seasonal workers in 
their operations.

Scott’s company, 
masLabor, specializes 
in knowing the agricul-
ture aspects of the H-2A 
program and in help-
ing American farmers 
team up with groups of 
temporary workers. He 
presented to a breakout 
session of the Ohio Pro-
duce Network Jan. 16 in 
Columbus. Scott’s session 
was filled with producers 
from the Ohio Produce 
Growers and Marketers 
Association annual meet-
ing.

The H-2A program 
began as the Bracero Pro-
gram on Aug. 4, 1942, fol-

lowing the ratification of 
the Mexican Farm Labor 
Agreement between the 
United States and Mexi-
co. The program (bracero 
means manual labor) was 
created to allow Mexican 
laborers to come to the 
United States temporarily 
because World War II had 
created a shortage of farm 
laborers to harvest the 
crops. According to Scott, 
the rules of the game 
have remained essentially 
unchanged since that 
time.

Officially designated 
as a two-part workers’ 
program, called H-2A (for 
agriculture) and H-2B 
(for landscaping and con-
struction) during the Rea-
gan era, it now extends 
to temporary workers 
from countries other than 
Mexico. The open-range 
sheep and cattle ranchers 
were able to add language 
permitting them to bring 
in workers year-round to 
tend their livestock.

The produce workers 
are only permitted to 
work ten consecutive 
months at a specific job. 
Most of the Hispanic 
workers who work with 
masLabor take the oppor-
tunity to go back to Mex-

ico for a vacation to visit 
with their families. Some 
of the workers, however, 
take short-term jobs to 
fill in the time until their 
long-term employer needs 
them again. After three 
years, they have to leave 
for a time before they can 
work again.

General Requirements for 
H-2A

Most of the preliminary 
work to hire temporary 
workers deals with 
government forms and 
regulations. For masLa-
bor to create a team, 
Scott recommends that 
farmers contact the firm 
120 days before the team 
will be needed. Three 
agencies have to clear 
the paperwork for these 
workers, but most of the 
focus is on the farm, not 
the worker. The Depart-
ments of Labor, State, 
and Homeland Security 
are involved.

Farmers have to prove 
that they have tried to 
hire local individuals to 
do the work. This can 
be a real hardship for 
the farmer, according to 
Scott. “If you’re a farmer 

Feral honey 
bees fighting back 
against mites

By Amanda Rockhold
arockhold@aimmediamidwest.com

Imagine you had a mite the size of your fist 
attached to your back; that’s a Varroa mite to a 
honey bee.

These mites are called Varroa destructors, an 
external parasitic mite that attaches to honey 
bees, causing disease and weakening honey bees 
and their colonies. According to recent studies, 
feral honey bees in Ohio are adapting to fight back 
against these mites.

“Good news from the world of feral honey bees,” 
said Dwight Wells, president of the West Central 
Ohio Beekeepers Association and project man-
ager of a feral honey bee project through Propolis 
Projects, LLC (Propolis). Propolis is an effort 
developed by the Levin Family Foundation and its 
mission is to combat the recent decline of pollina-
tors in the Midwest and restore healthier honey bee 
populations in Ohio.

“The [feral honey bee project’s] results show 
that survivor feral honey bees are winning the war 
with Varroa,” said Wells. “[The feral honey bees] 
are gradually building the tolerance and chewing 
behavior to where the mites’ populations are very 
low.” Some of the feral honey bees will bite the legs 
or head off the mites, causing them to die.

Several organizations and experts are working 
together on this feral honey bee project to study 
the mite-biting behavior of feral honey bees in 
Ohio, including Wright Patterson Air Force Base 
(where Wells is beekeeper), Purdue University, 
Central State University, Penn State, The Ohio 
State University and others.

The project includes testing feral honey bees, not 
commercial or packaged honey bees. Feral colo-
nies come from wild swarms, which were trapped, 
caught and kept as a stationary colony in bee 
boxes.

The project’s feral colonies are located through-
out Ohio, including: 6 in Miami County; 30 in 
Logan County; 11 in Clark County; and 3 in north-
ern Ohio, for a total of 50 feral colonies. The three 
feral colonies in a northern Ohio have kept the 
Varroa mites under a healthy level for 14 months, 
according to Wells. Varroa mites under 1 mite per 
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First female to 
serve as director 
in ODA history

Propolis leads Ohio feral honey bee project

Submitted photo
Feral honey bees that are showing an increase in mite-chewing 
behavior as part of the Propolis feral honey bee project.

OPGMA discussions
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knowledge of history in 
general. He is patriotic, 
loyal to his country and 
state and loves to talk 
about meaningful histo-
ries whether that history 
is about family, govern-
ment, science or human 
nature.

He has a winning smile 
and a gentle spirit, which 
he shares with the 
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Family cooking competitions making good memories

Submitted photo 
Justin Barhorst of Shelby 
County.

By Darla Cabe
For Rural Life Today

Sometimes a little 
friendly competition is a 
good thing. Sometimes a 
little FAMILY competi-

tion is a good thing too.
Justin Barhorst of 

Shelby County has often 
competed with family 
members. The competi-
tion, however, does not 
take place on a ball field, 

over a chess board or in 
the business world. The 
Barhorst family competi-
tions take place in the 
kitchen! An accomplished 
cook, Justin has com-
peted in many culinary 

See COOKING | 8

Relationships are to be treasured
By Don Sanders
For Rural Life Today

Some of you may have 
heard this story from years 
gone by, but it’s one that 
is a favorite. Early in our 
veterinary career my wife, 
Judy, and I focused totally 
on building a practice that 
would provide the best 
service for our clients, their 
animals and a positive con-
tribution to the community.

It was unusual for new 
grads to start a practice 
right out of vet school, so 
we were determined to 
prove ourselves by doing 
just that. We put in long 
hours while striving for 
excellence, providing vet 
emergency service at night 
and on weekends. We 
aggressively branded this 
style of totally dedicated 
veterinary medicine to our 
clients.

Then several years into 
our practice we woke up 
and realized that smelling 
the roses was also impor-
tant.

For most of our practice 
career we had the privilege 
to work alongside several 
fine associate veterinar-
ians who gained their early 
career training under our 
tutelage. As we became 
more mature (long in 
the tooth), Judy and I 
treasured the relation-
ships we developed with 
various young vets as they 
matured.

Jack is one of these indi-
viduals I’ll never forget. 
He came to us fresh from 
school – full of the ideal-
ism and fire that I also had 
at graduation. Maybe this 
is why Jack and I bonded 
as we did. Jack was very 
bright but somewhat inex-
perienced with farming 

practices and general prac-
tice. He worked with us for 
five years before sprouting 
his wings of independence, 
starting his own practice in 
Virginia.

Some of the proudest 
moments of our career 
have been seeing a young 
green veterinarian mature 
and eventually leave our 
nest to start his/her own 
practice. Today Jack has a 
successful equine practice 
with three associates.

Jack is a second gen-
eration Italian-American 
who grew up in Massa-
chusetts. As Italians are 
often stereotyped, he held 
very close ties to his fam-
ily, and friendships were 
important. And true to the 
stereotype, he was ardent 
in his opinions and spoke 
intensely about events and 
issues. But usually he was 
pretty good at holding his 

passion in check, even after 
getting kicked by a cow.

Jack and I usually met 
early in the morning to 
review the previous day’s 
cases, and I would spend 
a little time updating him 
on current diagnoses or 
therapy. However, it was 
a two-way street; he often 
brought cutting-edge infor-
mation to me on the latest 
treatments. When we had 
time, these discussions 
often led to philosophical 
discussions about practice, 
communicating with clients 
or the human-animal bond. 
We became good friends.

Clients were usu-
ally interested in our 
lives, especially when we 
demonstrated our interest 
in their situation. I still 
remember one client, long 
since departed, who kept 
tabs on Judy and me as we 
started our family. We have 

three grown children, two 
daughters-in-law and five 
grandchildren. As most of 
you know after Judy passed 
away, I am now married to 
Kristen, widow with three 
sons, daughter-in-law, four 
grandchildren, a great-
grandchild and two more in 
the “incubator.”

When my daughter, 
Michelle, was born, this 
client calculated back and 
determined that she was 
likely conceived while 
Judy and I were attending 
a veterinary reproduction 
conference the previous 
September. It became a 
big joke that each year we 
had a child in the month of 
June; he determined that 
conception had to have 
occurred at the same meet-
ing each September.

Jack delighted in relaying 
to us the latest comments 
of our gestation-calculating 

client. Of course, I was 
determined to not let Jack 
escape retribution for his 
merriment.

When Jack joined our 
staff, we agreed to his 
request for two weeks off 
for his and his fiancée Sal-
ly’s fall wedding and hon-
eymoon. Jack was really a 
special person, so it took 
no forethought to agree. 
Sally visited Jack a couple 
of times that summer. She 
was such a sweet gal and 
class act, albeit somewhat 
naïve.

A few days prior to his 
departure for the wedding 
at Sally’s home church 
in New Jersey, I casually 
asked Jack, “Where are you 
and Sally going on your 
honeymoon?” He almost 
told me, then caught him
self. “Oh no, you don’t. I  

contests and the competi-
tion has sometimes been 
fierce, but he says, “One 
of my favorite memories 
is when I got to compete 
against family.”

And Justin hails from a 
long line of great cooks, 
so he has been taught 
well and the competition 
is tough. “I learned how 
to cook from many differ-
ent people……my mother, 
my grandmother, my 
great aunt and my moth-
er’s sister,” he shares. He 
loves to bake and cook 
and now plans meals for 
himself and his fiancé, 
Andrea, based on recipes 
from his family, as well 
as new dishes he makes 
as he has learned differ-
ent methods of preparing 
food.

“I was in a competition 
once where I was directly 
competing with my moth-
er in a category called 
‘Fruitopia.’ I won that one 
and it was my first win. 

I was in another contest 
with my mother and my 
cousin. My mother won 
that competition in her 
category and my cousin 
won 4th place overall,” 
says Justin.

In another contest, 
Justin, his mom and his 
cousin each won in their 
respective categories, but 
Mom won 3rd place over-
all. “Competing in the 
kitchen against my mom 
and cousin can be a lot of 
fun and a great challenge. 
Competing with other 
family members is just 
as challenging,” Justin 
says, thinking of contests 
where multiple family 
members were vying for 
blue ribbons at the Shelby 
County Fair.

Although he sometimes 
enjoys traveling outside 
Ohio, Justin is a life-long 
Ohioan who loves Ohio’s 
history. He travels all over 
the state to visit histori-
cal sites and has a great 

See TREASURED | 8
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New director to lead plant pathology at Ohio State
COLUMBUS — The 

Ohio State University 
College of Food, 
Agricultural, and 
Environmental Sciences 
(CFAES) has appointed 
a professor with 
additional experience 
leading a local 
government as the new 
chair of the Department 
of Plant Pathology.

Along with an 
extensive academic 
career, Tom Mitchell, 
a professor of fungal 
biology and molecular 
genetics in the 
department, led and 
served on the board 
of trustees of Liberty 
Township in Delaware 
County, north of Ohio 
State’s Columbus 
campus.

In that role, Mitchell 
served a population of 
nearly 20,000 residents, 
managed a budget of 
more than $11 million, 
oversaw 72 employees, 
and led negotiations on 
union contracts.

“The experiences 
I had as a township 

trustee are far different 
than any I would 
normally encounter 
as an academic,” 
Mitchell said. “They 
taught me valuable 
leadership lessons that 
I continually apply on 

campus.”
Born and raised 

in Detroit, Mitchell 
received a bachelor’s 
degree in plant science 
from Pennsylvania 
State University and 
a master’s degree in 

plant pathology from 
Clemson University.

After earning a 
doctorate degree in 
plant pathology at 
North Carolina State 
University, he became 
the lead scientist 

there in the Center 
for Integrated Fungal 
Research. During that 
time, he published 
prolifically, wrote or 
co-wrote, and managed 
close to $16 million in 
grants with more than 
20 direct reporting 
personnel.

Since arriving at Ohio 
State in 2007, he has 
been dedicated to top 
research, scholarship 
and education. He 
has served in various 
leadership roles in 
academic affairs, 
curriculum, program 
development and 
assessment.

“Tom brings 
extensive research and 
teaching experience 
in Plant Pathology 
and a well-rounded 
set of leadership 
experiences,” said 
Cathann A. Kress, 
vice president 
for agricultural 
administration and 
dean of CFAES. “He 
has deep commitment 
to his field, and his 

energy and enthusiasm 
will be an asset as 
he joins the CFAES 
Leadership Team.”

Beginning Feb. 
1, as the chair of 
the Department of 
Plant Pathology, 
Mitchell will lead a 
comprehensive and 
diverse departmental 
program of research, 
teaching, Ohio State 
University Extension, 
and international 
development. He will 
succeed Terry Niblack, 
who is now senior 
associate dean of 
CFAES.

“I am honored to 
be asked to serve 
the faculty, staff 
and students of the 
Department of Plant 
Pathology,” Mitchell 
said. “My goal is to 
capitalize on our 
strengths to advance 
our impact and 
relevance at Ohio State, 
the state of Ohio, the 
nation and globally.”

Photo courtesy of CFAES
Tom Mitchell, Ohio State professor and new chair of the Department of Plant Pathology.

AGRICULTURE CALENDAR OF EVENTS
FEBRUARY

Feb. 14-16: The Ohio 
Ecological Food and Farm 
Association’s (OEFFA) 
40th annual conference: 
Just Farming: The Path 
Before Us at the Dayton 
Convention Center in 
Dayton; Ohio’s premier 
educational and networking 
event for ecological farmers, 
backyard growers, and others 
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 Mowrystown 
FFA and Mowrystown 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 dis-
plays from throughout the Tri-
State. Registration for vendors 
is currently open. For informa-
tion contact Gary Arledge, 

937-763-2714, Milt Simmons, 
937-763-8805, or Brian DeAt-
ley, 937-763-0169. Proceeds 
benefit the Mowrystown FFA.

MARCH
March 23: Southwestern 

Ohio Beekeeper School, at 
the Oasis Conference Center 
in Loveland. The cost is $35 
and includes a continental 
breakfast and buffet lunch. We 
offer classes for beginners to 
moderately experienced bee-
keepers. Vendors will be onsite 
to sell equipment. Registra-

tion is limited to 350 people 
and we usually are full within 
a week. If you have a local 
bee club that might have any 
interest in the school, please 
pass the information along to 
them. Registration is available 
online. The registration link 
and class descriptions can be 
found on my website at war-
ren.osu.edu or the event page 
which is http://go.osu.edu/
swohbeeschool.

March 26: Cover Crop, 
From Field to Pint at Lincoln 
& Main in Urbana, 6 to 9 p.m. 

Cover Crop is a blonde ale 
beer brewed in celebration of 
Ohio Farm Bureau’s centennial 
by North High Brewing out 
of Columbus using all Ohio 
grown ingredients. The hops 
were grown by Zachrich Hop 
Yard of Mechanicsburg and 
malt grown by Rustic Brew 
Farm of Marysville. Join Farm 
Bureau, the growers and brew-
er at Lincoln & Main to try a 
pint and cheers to 100 years! 
For info or questions contact 
Mallory Zachrich at 
zachrichhopyard@gmail.com.

Extensive spread of corn toxin could affect 2019 crop
By Alayna DeMartini

COLUMBUS — A 
wetter than normal sum-
mer and fall in Ohio led 
to the worst spread of a 
toxin on corn in at least 
a decade, according to 
a grain disease expert 
with The Ohio State 
University (OSU).

And next year’s crop 
may be at risk as well. 
The fungus that produc-
es the toxin can survive 
the winter, particularly 
if stalks or other plant 
material from the 2018 
corn crop are left on the 
surface of the soil, said 
Pierce Paul, an OSU 
Extension specialist in 
corn and small grain 
diseases. OSU Exten-
sion is the outreach 
arm of the College of 
Food, Agricultural, and 
Environmental Sciences 
(CFAES).

The extent of vomi-
toxin across Ohio and 
the rest of the Corn Belt 
led some farmers to 
receive a lower price for 
their crop, Paul said.

High moisture levels 
spur the spread of vomi-
toxin, which can cause 
people and animals to 
get sick. The rainy sum-
mer and fall in the state 
and across the Midwest 
not only left more mois-
ture in fields, but also 
delayed some farmers 
from harvesting.

And any corn left 
standing in wet fields 
becomes more suscep-
tible to vomitoxin, Paul 
said.

Gibberella ear rot, a 
fungal disease that pro-
duces vomitoxin, also 
sucks nutrients out of 
corn, leading to smaller 
and lighter kernels, 
which can reduce yields 

and what farmers earn 
for the grain.

“I know there were 
farmers who had prob-
lems with price dis-
counts, and some had 
their grain completely 
rejected,” Paul said.

Vomitoxin can cause 
animals, particularly 
pigs, to vomit or simply 
refuse to eat the tainted 
corn. If contaminated 
grain or grain products 
are consumed, this toxin 
can also make people ill, 
which is why the U.S. 
Food and Drug Admin-
istration has set strict 
limits on the amount 
of vomitoxin allowed 
in grain for human and 
animal consumption.

Moldy corn still can 
be used to produce etha-
nol. But the byproduct 
of ethanol production, 
typically a rich source 
of nutrients for animals, 

cannot be given to them 
because it will have a 
high concentration of 
vomitoxin, Paul said.

Vomitoxin can also 
contaminate wheat 
and barley. However, 
in Ohio, both of these 
crops were harvested 
by the first few weeks 
of July and were out of 
the fields before the per-
sistent rains came, Paul 
said.

Not every cornfield 
had a problem with 
vomitoxin because rain-
fall amounts are never 
uniform across the 
state.

The fields that were 
tainted with vomitoxin 
could still be a problem 
next season if the same 
or another susceptible 
hybrid is planted, Paul 
said.

Gibberella ear rot 
can survive in a field 

through winter and 
potentially harm the 
new crop if wet weather 
occurs, and “there’s 
nothing you can do after 
the fact” to control the 
disease, Paul said.

As a result, it’s impor-
tant for farmers to 
choose corn seed that’s 
resistant to the fungus, 
he said. No corn hybrid 
is totally immune to 
Gibberella ear rot.

So, buying a hybrid 
that resists the disease 
is akin to people getting 
a flu shot. The hybrid 
does not guarantee that 
the crop will not get the 
disease, but it reduces 
the odds of that happen-
ing. If the crop does get 
infected, the damage is 
less extensive.

In a field contami-
nated with vomitoxin, 
burying the stalks and 
other plant material that 

remain will help reduce, 
but won’t eliminate, the 
spread of the fungus in 
next year’s crop, Paul 
said.

Symptoms of Gib-
berella ear rot include 
pinkish mold. But it can 
be easy to overlook if a 
growing crop has been 
tarnished by the fungus 
because the husk covers 
up where the damage 
occurs, on the ear of the 
corn.

“A lot of farmers are 
caught off guard,” Paul 
said. “After you harvest 
the grain or when you 
take it into the grain 
elevator, that’s when you 
start seeing weird stuff 
and realize you have a 
problem.”

For more information 
on vomitoxin, visit: 
go.osu.edu/vomitoxin-
facts.
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Higgins joins Ohio 
Farm Bureau staff
Ohio Farm Bureau news 
release

COLUMBUS – Ty 
Higgins has been named 
director of media rela-
tions for Ohio Farm 
Bureau. He will be the 
organization’s primary 
point of contact for 
journalists reporting 
on farm, food, environ-
mental and public policy 
issues. Higgins also 
will contribute content 
across Farm Bureau’s 
print, broadcast and 
social channels and will 
work with Farm Bureau 
members as they com-
municate with public 
officials and consumers.

For the last eight 
years, Higgins has been 
a farm broadcaster, writ-
er and network director 
for Ohio AgNet and 
Ohio’s Country Journal, 
where he has been deep-
ly engaged in issues 
important to both farm-

ers and the public. His 
23-year career includes 
farm broadcasting at 
WRFD radio and the 
Agri Broadcasting Net-
work and as an on-air 
personality for WHOK 
radio in Columbus.

Higgins will work 
alongside Ohio Farm 
Bureau Senior Director 
of Corporate Commu-
nications Joe Cornely, 
who will retire at the 
end of 2019.

He and his wife, 
Angela, are parents of 
two children. He’s a 
member of Delaware 
County Farm Bureau 
and is active in youth 
sports in the Olentangy 
Local School District 
area.

Ohio Farm Bureau’s 
mission is working 
together for Ohio farm-
ers to advance agricul-
ture and strengthen our 
communities. Learn 
more at ofbf.org.

Awards presented at Ohio Cattlemen’s annual session
Submitted Story

MARYSVILLE — 
Ohio beef producers 
and industry leaders 
met to develop policy, 
learn about consumer 
preferences and beef 
demand and to celebrate 
the many achievements 
of cattlemen at the Ohio 
Cattlemen’s Association 
(OCA) Annual 
Meeting and Awards 
Banquet, Jan. 12, at the 
Nationwide Hotel and 
Conference Center in 
Lewis Center.

More than 250 people 
attended the event. In 
addition to the annual 
meeting and evening 
banquet, there were 
educational breakout 
sessions and several 
youth opportunities 
throughout the 
day. Sponsors who 
contributed to the 
event’s success include 
Ag Credit, Alltech, 
COBA/Select Sires, 
Columbiana/Mahoning/
Trumbull Cattlemen’s 
Association, Farm 
Credit Mid-America, 
Murphy Tractor & 
Equipment Company, 
Ohio Association of 
Meat Processors and 
the Stark County 
Cattlemen’s Association.

The day featured 
youth opportunities 
sponsored by Farm 
Credit Mid-America, 
including the Youth 
Beef Quiz Bowl and a 
beef quality assurance 
session. Nearly 30 youth 
participated in this two-
part contest, consisting 

of written and verbal 
rounds. The winners 
were: Junior Division: 
Lara Rittenhouse, 
Clark County, first 
place individual; Emma 
Yochum, Highland 
County, second place 
individual; and Tatumn 
Poff, Geauga County, 
third place individual. 
The top junior team 
included Tatumn Poff, 
Taylor Poff, Connor 
Yochum and Emma 
Yochum. Intermediate 
Division: Paige Phillips, 
Clark County, first 
place individual; Ellie 
Gehret, Clark County, 
second place individual; 
and Jared Cummings, 
Montgomery County, 
third place individual. 
The top intermediate 
team included Ellie 
Gehret, Courtney 
Hamilton, Paige Phillips 
and Lara Rittenhouse. 
Senior Division: Kady 
Davis, Carroll County, 
first place individual; 
Allison Davis, Carroll 
County, second place 
individual; Abbie Greer, 
Stark County, third 
place individual. The 
top senior team included 
Allison Davis, Kady 
Davis, Abbie Greer and 
Clare Soehnlen.

The Ohio State 
University Department 
of Animal Sciences beef 
cattle researchers Dr. 
Alvaro Garcia Guerra, 
Dr. Anthony Parker, and 
Dr. Alejandro Relling 
presented information 
on their areas of 
research specialization 
during the annual 

meeting’s morning 
session. The session was 
followed by the Ohio 
Cattlemen’s Foundation 
(OCF) luncheon and 
update from retiring 
OCF president, Joe 
Foster, of Gallipolis.

Twenty-two 
scholarships were 
presented to 
outstanding youth 
during the luncheon. 
Kady Davis, Carroll 
County; Mary Baker, 
Wayne County; Emily 
Horst, Wayne County; 
Meredith Oglesby, 
Highland County; Evan 
Smith, Fairfield County; 
McKayla Raines, 
Adams County; Lauren 
Grover, Highland 
County; Josh Dickson, 
Licking County; Caitlin 
Koschnick, Crawford 
County and Adison 
Niese, Richland County, 
received the $1,000 
Cattlemen’s Gala 
scholarship, funded by 
the 2018 event. Erica 
Snook, Noble County; 
Natalie Wagner, Brown 
County; Erin Dilger-
Lawrence, Licking 
County and Caitlyn 
Gaddis, Knox County 
were awarded $1,000 
Tagged for Greatness 
Scholarships, which are 
funded with the sales of 
the Ohio Beef license 
plate.

Desirae Logsdon, 
Fairfield County; 
Nicholas Shaw, Greene 
County; Sarah Hunker, 
Huron County and 
Quinton Waits, Fayette 
County, received a 
$1,000 Country Club 

Scholarship, which was 
funded by the putt-putt 
course at the 2018 Ohio 
State Fair.

Caroline Blay, Portage 
County, was awarded 
the $1,000 Noah Cox 
Memorial Scholarship. 
Keri Felumlee, Licking 
County, was awarded 
the $1,000 William 
Cleland Memorial 
scholarship. Allison 
Davis, Carroll County, 
was award the $1,000 
Julie Regula Memorial 
Scholarship. Kinley 
Kreis, Muskingum 
County, was awarded 
the Saltwell Expo 
scholarship, funded by 
the Saltwell Western 
Store and Ohio Beef 
Expo, that will be 
presented at the 2019 
Ohio Beef Expo in 
March.

Following the 
luncheon, 2019 OCA 
president, Sasha 
Rittenhouse, of New 
Carlisle, and OCA staff 
offered an “Engaging 
OCA’s Grassroots” 
breakout session that 
outlined ways for 
attendees to maximize 
their involvement in 
OCA and the beef 
industry through events, 
programs and advocacy.

During the annual 
meeting, Ohio cattlemen 
heard from Allison 
Rivera, Executive 
Director of Government 
Affairs with the 
National Cattlemen’s 
Beef Association 
(NCBA) and Dr. Sara 
Place, Senior Director 
of Sustainable Beef 

Production Research, 
also with NCBA. Pam 
Haley, an OCA Board of 
Directors member from 
West Salem, coordinated 
the policy development 
portion of the meeting. 
These resolutions 
covered a broad range 
including agriculture 
and food policy, cattle 
health and well-being, 
international trade 
and property rights, 
and environmental 
management.

In addition, OCA’s 
Membership Committee 
recognized the members 
of OCA’s Top Hand 
Recruiting Club. Purina 
Animal Nutrition 
and Quality Liquid 
Feed sponsored the 
awards. The top OCA 
membership recruiter 
for 2018 was Sasha 
Rittenhouse, Clark 
County.

The Ohio 
CattleWomen (OCW) 
conducted their annual 
meeting and were joined 
by American National 
CattleWomen president, 
Gwen Geis of Wyoming.

OCA members and 
guests reconvened that 
evening for the banquet 
to celebrate another 
successful year. NCBA’s 
Rivera emphasized 
the importance of 
OCA and NCBA 
membership, noting that 
without a supportive 
membership base, 
neither organization 
can fully advocate for 
the beef industry. The 
banquet concluded with 
OCA presenting seven 

prestigious awards to 
deserving cattlemen and 
supporters of Ohio’s 
beef industry.

Robison Farms, 
Mingo – Commercial 
Producer of the Year; 
Paint Valley Farms, 
Millersburg – Seedstock 
Producers of the Year; 
Brad Thornburg, 
Barnesville – Young 
Cattleman of the Year; 
Tom Price, Delaware 
– Industry Service; 
Stickel Farms, Bowling 
Green – Environmental 
Stewardship; and Bob 
Agle, South Vienna – 
Industry Excellence. 
This was the first year 
for the Outstanding 
County Affiliate award, 
which was presented to 
the Clark County Cattle 
Producers.

Awards in these 
categories were 
sponsored by the Ohio 
Cattlemen’s Association 
with Farm and Dairy, 
Farm World, Ohio 
Farmer, Ohio’s Country 
Journal, In Ohio 
Country Today, and 
Brownfield Ag News, 
respectively.

Award videos were 
sponsored by the Ohio 
Angus Association, Ohio 
Shorthorn Breeders’ 
Association, Heritage 
Cooperative, Ohio 
Federation of Soil & 
Water Conservation 
Districts, Ohio Beef 
Council, Clark County 
Cattle Producers, 
Ohio Corn and Wheat 
Growers Association, 
respectively.

on the East coast where 
the size of the newspa-
per ad you are required 
to publish will cost 
$3,000 for a one-time 
publication, it makes it 
more painful, when no 
one responds to the ad.” 
Scott said that any local 
temporary workers who 
do apply “rarely stay 
more than a day or two 
and then you need to 
replace them.”

Contracting for a 
team may seem com-
plicated but masLabor 
helps its farm clients to 
get through the paper-
work and can advise 
on specific advertis-
ing details. After the 
farm has completed 
the advertising and the 
paperwork to show that 
local help is not avail-
able, the request for 
visas should be filed 
60-75 days ahead of 
“date of need.”

Once a decision has 
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OPGMA been made to bring a 
team, housing must be 
considered. The employer 
is required to provide 
housing for the workers. 
It must be rent-free, and 
must pass an inspection 
45 days before the team is 
scheduled to arrive. Scott 
said that a checklist for 
the condition of the hous-
ing is provided to farmers 
beginning the program, 
and that a “new checklist 
is coming…sometime…,” 
but he doesn’t know 
exactly when.

The farm must also 
provide the workers with 
transport to grocery 
stores, laundry facilities, 
banks and other neces-
sary local concerns. The 
workers must be contract-
ed at a specific rate of pay 
and must receive three 
quarters of the contracted 
total before they may be 
released ahead of the end-
of-contract date. Farmers 
must also grant the work-
ers a work-free Sabbath if 
they request it.

Specifics for Ohio 
participants

In Ohio, once a worker 

has a pay stub, it is pos-
sible for him/her to obtain 
a one-year Ohio driver’s 
license. Scott recom-
mends that the employer 
provide a van or truck for 
transport, choose a reli-
able member of the team 
who can speak enough 
English to be understood, 
and assist that person in 
getting the license. Then 
that individual can serve 
as the team’s transport 
officer.

Ohio’s minimum wage 
for temporary workers 
from outside the United 
States is $13.26. No 
Social Security or unem-
ployment insurance is 
deducted from the work-
ers’ pay. Temporary work-
ers who are legal resi-
dents of the United States 
must, however, have these 
deductions made.

Questions from the 
audience

Throughout the presen-
tation, Scott answered 
questions from the 
growers present, and 
frequently deferred for 
clarifications from those 
in the room who have 

worked with teams from 
masLabor.

One of the questions 
concerned workers from 
Jamaica. The grower had 
worked with Jamaicans 
before and wondered if 
masLabor would help him 
assemble a team of those 
individuals. Scott replied 
that while they had very 
good recommendations 
for individual workers 
from Jamaica, they have 
had problems with the 
government officials in 
Jamaica who control 
the processing of visas 
and other materials for 
the workers, so they are 
no longer working with 
Jamaica.

Another grower asked 
what to do if “a guy just 
walks away and doesn’t 
come back.” While Scott 
said he thought that sel-
dom happened, one of 
his contracted growers 
said he had about one 
each year “slip away.” If 
that happens, Scott said 
it is necessary to contact 
the authorities and that 
masLabor would like to 
know that has happened 
also.
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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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www.clouseconstruction.com

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

O
H

-7
01

03
41

6

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

It’s about having PROPANE choices!

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

Residential • Agricultural
 • Commercial
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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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Scott - Reinhard
Precision, Seed Sales and Service

Donovan Scott
419-562-1110

Steve Reinhard
419-834-0398

reinhardfarms@embarqmail.com
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Scott Weininger • Steve Howard
Owners

14889 St. Hwy 31
Kenton, OH 43326

(419) 674-4715

300 N. Warpole St.
Upper Sandusky, OH 43351

(419) 294-4981

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

T I R E  C O M PA N Y
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WE’RE AT YOUR SERVICE
The guide to quality goods and  

services that fit your rural lifestyle!
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Pelanda

Submitted photo
Dorothy Pelanda, new Ohio 
Department of Agriculture 
director

Agriculture and Natural 
Resources Committee. 
Pelanda practiced law in 
private practice for nearly 
30 years, representing hun-
dreds of clients from Union 
County and the surround-
ing area. She is a graduate 
of Marysville High School, 
Miami University and the 
University of Akron School 
of Law.

“The most important 
thing is to recognize the 
humanness of what we’re 
doing. The most important 
job I will ever have is being 
a mother,” said Pelanda, 
emphasizing the many 

multi-generational farms in 
Ohio. Pelanda is married to 
Sam Gerhardstein and has 
three adult children.

In the future, Pelanda 
plans to travel throughout 
Ohio to “sit around kitchen 
tables and bring interested 
parties together in the 

spirit of negotiation.”

Tackling the issues
“We’ve inherited some 

critical issues,” said 
Pelanda, referring to water 
quality issues, House Reso-
lution 6 and others. Some 
significant issues Pelanda 
plans to tackle in 2019 
include the meat industry, 
amusement ride safety, 
industrial hemp, and water 
quality.

She emphasized the 
importance of providing 
safe and clean food to Ohio 
families, adding, “We may 
be looking at a new meat 
processing facility.”

Pelanda also said she 
looks forward to working 
with Sen. Brian Hill on 
introducing legislation 
regarding hemp soon.

Regarding water qual-
ity issues in Lake Erie, 
Pelanda said there are new 
players with opens minds 
and expertise in relation-
ship-building.

“Many of the things we 
will do will have results 
that we will not see, but 
we know are the right 
things to do. Loyalty only 
to the right solutions,” said 
Pelanda.

The director role has 
a two-year term limit, 
which Pelanda said limits 
the amount of change 
that can be done in two 
years. That’s why she said 
relationship-building is 
important.

“When you try to tackle 
a big issue, eat the elephant 
one bite at a time,” said 
Pelanda. “Term limits 

affect change in a two-year 
term. That’s where the rela-
tionships come into place, 
and those who will follow 
you.”

Her goal for young 
farmers is to help them 
understand the importance 
they have in Ohio’s future 
and become engaged 
statewide. Pelanda said she 
will promote some of the 
programs in existence now 
that focus on young farm-
ers, encouraging farmers 
to become politically active 
and to “empower them to 
help them know their voice 
matters and we need them 
at the table.”

She said that farmers 
becoming politically active 
in local organizations, 
such as Farm Bureau and 
Soil and Water Districts, 

is critical for legislators 
to truly understand what 
needs to be done. “Take 
on leadership roles so we 
can understand what your 
concerns are and how we 
can help you have the most 
successful business you can 
have,” said Pelanda.

“Farmers are the boots 
on the ground,” she said.

Food and agriculture is 
the No. 1 industry in Ohio, 
adding more than $124 
billion to the economy 
each year. In addition to 
providing leadership for 
the agricultural industry, 
the Director of Agriculture 
administers numerous 
regulatory, food safety and 
consumer protection pro-
grams for the benefit of all 
Ohioans.

From page 1

Bees

100 honey bees is consid-
ered a safe level for a col-
ony. Some of the colonies 
are 1 Varroa mite per 400 
honey bees, depending on 
the area of Ohio in which 
the colony is located.

Overall the chewing 
rate of the 50 colonies 
is about 60 percent, 
according to Wells. The 
percentage of mite-biting 
behavior by colony runs 
between 47 to 77 percent.

Four years ago, Wells 
and his team tested for 
chewing behavior on 10 
feral colonies, and the 
chewing result was 40 
percent, as compared to 
the 60 percent for the 50 
colonies, “Indicating that 
the colony chewing behav-
ior percentage is getting 
better over the years,” 
said Wells.

Wells began studying 

mite-biting behavior in 
feral honey bees in 2015, 
when he was working 
with the Heartland Hon-
eybee Breeder Co-op out 
of Purdue University.

How do they test?
The Propolis team 

places screen bottom 
boards at the bottom of 
the honey beehive boxes. 
Beneathe the screen is 
a solid tray that catches 
mites that have been bit-
ten. The screen keeps the 
honey bees from getting 
through, but allows the 
mites to fall through onto 
the tray beneath. They 
add vegetable oil on the 
tray so that mites cannot 
move. The hive boxes are 
placed on the screen bot-
tom board all year.

“We take those mites 
and examine all those 
mites and determine 
what the percentage of 
chewing behavior is,” 
said Wells, adding that 
they use a microscope 

and a camera.
No one else is doing 

this type of research in 
the United States, accord-
ing to Wells.

“[The bees] are getting 
better genetically. Their 
genes are being expressed 
better — evolving or 
adapting to become a 
natural enemy of the 
mites, just like they did 
in Asia many years ago,” 
said Wells. Asian honey 
bees have adapted the 
ability to groom the mites 
off their backs. They have 
had these mites for many 
years and have become 
more mite-resistant.

Propolis has another 
150 colonies to test for 
mite-biting behavior, 
but Wells said they need 
warm weather in 2019 to 
test them.

Commercial honey bees
At Central State Uni-

versity (CSU), Dr. Hong-
mei Li-Byarlay, researcher 
within the College of 

Engineering, Science, 
Technology & Agricul-
ture, is leading the uni-
versity’s first apicultural 
program, emphasizing 
the importance of bee-
keeping and pollination 
in Ohio and the United 
States. Li-Byarlay helps 
lead the Propolis feral 
honey bee testing efforts.

Li-Byarlay did research 
on commercial honey 
bees, finding that their 
mite-biting behavior 
was between 3 and 10 
percent. This is low com-
pared to the feral honey 
bees.

The feral honey bees 
are stationary and, “don’t 
get mixed up with the 
ones out there in the 
Almond fields,” according 
to Wells.

In February and March, 
2.4 million colonies are 
shipped to California to 
provide pollination to 
crops, such as Almond 
fields. Chemicals are used 
to treat the mites in these 

colonies, said Wells, add-
ing that many of these 
honey bees often lack 
nutrition.

“Not sure where the 
commercial guys are 
going to go,” said Wells. 
He explained that Drones 
(male bees) that aren’t 
fed properly aren’t strong 
enough to penetrate the 
egg, and don’t have good, 
healthy sperm to repro-
duce.

“I don’t know where 
that industry is going 
to go in the next twenty 
years,” said Wells.

According to Wells, the 
11 feral colonies in Clark 
County have not been 
chemically-treated to kill 
mites for five years and 
the bees are chewing and 
keeping a safe level.

“We collected Drones 
from the best percent of 
chewed mite colonies 
to harvest semen from,” 
said Wells, explaining 
that with 50 tested colo-
nies, they have enough 

resources to do selec-
tion and insemination of 
queens, the mother of all 
the bees in the colony.

Wells added that feral 
honey bees in Pennsyl-
vania are beginning to 
show adaptations similar 
to those bees in western 
Ohio. Wells traveled to 
Armstrong County, PA 
at the end of January 
to teach a group of 40 
people how to trap and 
catch wild honey bee 
swarms. “[Pennsylvania 
beekeepers] will do the 
same thing Ohio is doing 
in a couple of years,” said 
Wells, adding that he is 
working with Penn State 
on this project.

The Ohio State Uni-
versity has 21 honey bee 
colonies at its research 
farm. This summer OSU 
will transition 3 acres 
into prairie habitat for 
honey bees.

For more 
information visit: www.
propolisprojects.org
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Processors of Food Grade Soybeans  
for Domestic and International Markets

www.bluegrassfarmsohio.com

Offering
PREMIUM PRICES

for Food Grade Soybeans: 
NON-GMO 

& ORGANIC

Phone: 
(740) 426-6683

Fax: 
(740) 426-6684

P.O. 57 
9768 Mill-Jeff Rd. 

Jeffersonville 
Ohio 43128
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Fun Farm Facts
RuralLifeToday.com

Did you know?
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/

For Updated Farm and Agricultural 
Information, go to...
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Ohio Top Ten Agricultural Products 
 According to the Ohio Soybean Council, there are 26,000 soybean farmers in Ohio, 
the state ranks sixth in the nation in soybean production.
 About 3.5 million acres of corn are planted across Ohio each year and forty percent 
of Ohio’s corn is used for ethanol production.
 There are nearly 2,800 dairy farms in Ohio, and dairy cattle across the state produce 
630 million gallons of milk annually.
 Each year, Ohio farmers produce 997 million pounds of pork and the state ranks No. 
8 in the nation based on its inventory of hogs and pigs.
 Ohio ranks 16th in the U.S. in beef production with 15,000 beef farms that are home 
to a total of 292,000 cows.
 Ohio is one of the largest egg-producing states in the nation. The state’s farmers 
produce more than 9.5 billion eggs annually, and Ohio lays claim to more than 33 
million hens.
 The Ohio Poultry Association reports that Ohio ranks 16th nationally for production 
of broilers (chickens raised for meat).
 Ohio ranks ninth nationally in turkey production with more than 236 million pounds 
of turkey produced on an annual basis. 
 Ohio grain farmers grew 590,000 acres of soft red winter wheat in 2016, and many 
of the world’s largest snack companies use the state’s wheat to make America’s 
favorite cookies, including Oreos.
 In 2017, Ohio farmers harvested more than 1 million acres of hay, resulting in a 
production value of $347.8 million.

Sources:
https://www.farmflavor.com/ohio/ohio-ag-products/top-10-ohio-agriculture-products/

Many topics explored at Ohio Produce Network sessions
By Dorothy J. Countryman
dcountryman@aimmediamidwest.
com

COLUMBUS — A 
veritable smorgasboard 
of activities made 
up the two-day 2019 
Ohio Produce Network 
sessions Jan. 16 and 
17 at the Embassy 
Suites Dublin. Produce 
growers and marketers 
from around the state 
gathered to hear 
Liliana Exposito, 
Chief Communications 
Officer of The Wendy’s 

Company tell them, 
“You’re in the best place 
to be” as producers and 
marketers going into 
2019. Exposito was 
the keynote speaker 
for the two-day event’s 
opening session. She 
drew a full house and 
was well received by the 
audience.

Breakout sessions 
following her 
presentation explored 
a variety of topics 
including H-2A 
labor concerns of 
local producers (see 

separate article) and 
demonstrations in the 
trade show area. Among 
the demonstrations, 
the Ohio Produce 
Growers and Marketers 
Association (OPGMA) 
a value-added product 
tasting event. Farms 
from around the state 
offered their jams, 
sauces, salsas and 
other specialty items 
for visitors to taste. 
Matt Kleinhenz of The 
Ohio State University 
demonstrated how to 
graft vegetable plants 

and gave producers a 
chance to try making a 
graft themselves.

New technologies
Joe Baer of 

ZenGenius led hands-on 
marketing techniques, 
focused on the power of 
visual merchandising, 
and Will Osterholtz 
of The Ohio State 
University (OSU) 
demonstrated new 
software that offers 
organic producers the 
capability to compare 
the pros and cons of 
different methods of 
managing weeds. The 
software, developed at 
the university, is free.

Dr. Gary Gao and 
Heping Zhu of OSU 
Extension led a core 
recertification session 
and reported on the 
laser-guided intelligent 
sprayer technology that 
has been created to 
apply targeted amounts 
and types of pesticides 
to fruit crop fields. 
The sprayer matches 
variations in shape, 
size, leaf density and 
plant spacing to the 
correct spray. Trials 
during the 2018 season 
focused on grapes, 
apples and peaches. 
This technology 
provides significant 
reductions in pesticide 
use and airborne spray 
drift while maintaining 
pest control efficacies 
comparable to those of 
conventional sprayers.

Managing fruit insects
OSU’s Celeste Welty 

led the recertification 
session for management 
of fruit insects. 
She discussed new 
products, changes in 
registrations of older 
products, and changes 
in the way some of 
the products are used. 
She also discussed the 
insects themselves, 
pointing out that while 
Spotted Lanternfly has 
not yet been found in 
Ohio, producers should 

be on the lookout for 
it as it is expanding 
and causing problems 
in hops, grapes and 
tree fruit in eastern 
Pennsylvania. If it is 
observed, advise the 
county extension office 
or let Welty know 
at welty.1@osu.edu. 
More information on 
Spotted Lanternfly is 
available at ncipm.org/
action/alerts/spotted_
lanternfly.php.

Eastern flower 
thrips are found on 
strawberries and on 
high-tunnel peppers, 
and they need to be 
dealt with any time 
two or more thrips are 
found on the earliest 
blooms.

The new Midwest 
Fruit Pest Management 
Guide is now available. 
The book has been 
changed to a two-year 
revision cycle and the 
information on tree 
fruit and small fruit 
is now contained in 
the single volume. 
Growers can find 
more information on 
acquiring this online 
through Purdue 
Extension.

Flowers and other topics
Early season 

cut flowers grown 
in unheated high 
tunnels were the 
topic for Katrina 
Karlsen of Johnny’s 
Selected Seeds. 
Karlsen discussed 
the opportunities for 
flowers to be started 
in February and ready 
for the Mother’s 
Day market, either 
for sale to florists 
or as bouquets and 
single blooms in farm 
markets. She explained 
that research trials 
conducted at Johnny’s 
facilities in Maine have 
shown that extending 
the season through high 
tunnels is profitable, 
the stems are longer 
and stronger, and there 
are fewer pests to deal 

with in the production 
cycle. Specifically, she 
noted that stock is a 
fast crop and is actually 
very cold-hardy.

Johnny’s Selected 
Seeds researchers 
have germinated the 
seeds on a heat mat 
and moved them to 
the unheated tunnel 
when they are about 
two weeks old. Karlsen 
noted that stock “works 
better on the white-
on-black double-sided 
plastic.”

She also discussed 
Lisianthus, a high-end 
cut flower that gets a 
premium price for each 
stem. The blooms look 
like roses, but they 
are easily damaged by 
rain or the drip from 
condensation, so they 
need to be watched 
carefully. Lisianthus 
needs lots of sunlight, 
and the time frame 
for it is 60 days from 
seeding to transplant.

Other flowers that can 
be grown successfully 
in the high tunnels 
include Sweet Peas, 
Matricaria, Scabiosa, 
Snapdragons (both fall 
and spring), Dianthus 
and Delphiniums. 
Snapdragons can 
even be overwintered. 
Johnny’s has growers 
guides free on the 
website at Johnnyseeds.
com.

Other topics among 
the 29 sessions for 
the two-day program 
included biodegradable 
mulches, billboard 
advertising, food safety 
culture on the farm, 
marketing on a limited 
budget, emerging 
varieties for hard 
cider, a cider tasting 
session, regulatory 
requirements for food 
safety, managing fish 
production and other 
aspects of aquaponics, 
and winter greenhouse 
strawberry production 
in Ohio.
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Success story, Bexley City Schools
By Amy Fovargue
Ohio Farm to School Coordinator
OSU Extension

BEXLEY — “School 
food does not have to 
be great, it just needs to 
be good,” explained Juli 
Carvi, the director of 
food services at Bexley 
City Schools. She thinks 
she has the best job in 
the school, because it 
is rewarding for her to 
make kids happy (with 
lunch) and she does not 
have to worry about giv-
ing them grades.

“I have found zero 
resistance while imple-
menting a Farm to 
School program in my 
district. The hardest 
part is the leg work and 
going after the Ohio 
products. It takes extra 
work for me to go after 
the products, but I am 
passionate about serving 
local foods. We [food 
service directors] need 
to identify it and get it 
into the mouths of the 
students closest to the 
food,” she said.

Bexley schools began 
using local foods about 
five years ago when they 
initiated Salad Bar to 
Schools with the Chef 
Ann Foundation. During 

August through Octo-
ber, they procure many 
local items. The growers 
Carvi works with reach 
out to her with their list 
of available produce. She 
first checked with her 
local health department 
and they confirmed that 
her cafeteria could use 
locally grown produce. 
They are involved in a 
harvest of the month 
program called Ohio 
Days: My Plate, My 
State. This program fea-
tures one meal a month 
served in the school 
cafeterias that is entirely 
grown, raised and/or pro-
cessed in Ohio. This pro-
gram encourages schools 
to provide healthy, local, 
fresh foods in the cafete-
ria and learn about this 
food in their classroom 
or through experiential 
learning.

Franklin County Public 
Health (FCPH) created 
the Ohio Days program 
materials. As part of the 
program, students, their 
families and teachers 
are provided resources 
such as newsletters and 
a poster to feature the 
monthly menu. “Our 
younger students are 
very enthusiastic about 
Ohio Days, because they 

love anything that is pro-
moted,” Carvi said.

“Our goal is to con-
tinue to use the Ohio 
Days promotion. We 
want to see more Ohio 
food in our cafeterias. 
We want more access 
[to local products] and 
have it prominently 
labeled. I want to keep 
our food closer to where 
it is grown. What I have 
learned through this 
program is there is not 
enough food processed 
in Ohio in order to have 
it available throughout 
the year,” Carvi said. 
“[Many] institutions 
want to procure local 
labels, but it’s not 
labelled locally for us to 
buy. I encourage more 
Ohio schools to become 
involved in Ohio Days, 
because the more we 
[institutions] demand 
the local products, the 
more interested the 
distributors and the 
decision makers will be 
about developing local 
processing for us.”

Her biggest take away 
about procuring local 
products is learning 
more about agribusiness 
and the complexity of 
manufacturing, distribu-
tion and about the whole 

Photo courtesy of Franklin County Public Health
Adults left to right: Jennie McAdams and Kristin Peters of Franklin 
County Public Health, Congresswoman Joyce Beatty, Jocelyn 
Armstrong, Congresswoman Joyce Beatty’s District Director. 
Students, left to right: Sid Savaraman, Maia Nelson and Maya 
Murray.

process of getting foods 
delivered to the schools. 
“One example is the 
Conagra plant of Ohio, 
their products are sold 
nationally; therefore, it is 
not prominently labelled 
that their products are 
from Ohio, even though 
people in Ohio want to 
know,” Carvi added.

The enrollment at 
Bexley City schools is 
2,300 students. Each 
day, more than 600 
students are buying a 
whole lunch while 800 
youth are buying at least 
one item. Carvi said, to 
serve local foods, school 
kitchens only need cut-

ting boards, knives and 
people who know how 
to use them. In the 
1980s we got away from 
scratch cooking. Once 
the Healthy Hunger 
Free Act was passed, the 
nutritional rules became 
more stringent which led 
us away from processed 
food and back to scratch 
cooking. In order for 
this to be successful, the 
kitchens need to be able 
to pay an appropriate 
hourly wage for those 
doing the work.

Bexley has a school 
garden at one elemen-
tary and one high school 
life skills class. Their 

school has experimented 
with tower gardens in 
the past, but saw an 
increase in their electric 
usage with them and so 
they no longer use the 
towers. They have a food 
waste program in place 
in which one of the sci-
ence teachers collects 
the kitchen scraps to 
feed to his 50 chickens 
at his home. He brings in 
buckets and the school 
fills them with vegetable 
ends such as carrots, 
peppers and lettuce 
scraps. Their local farm-
ers are Bryn Bird’s Haven 
Farms of Granville, Yel-
lowbird Food Shed of 
Mount Vernon, Quarry 
Hill Orchards of Berlin 
Heights, and Bright 
Farms of Wilmington, 
which grows baby greens 
and herbs.

During a recent Ohio 
Days lunch, the school 
cafeteria had a visit from 
their local Congresswom-
an, Joyce Beatty. Carvi 
was able to discuss with 
Beatty her concern about 
Ohio’s need for more 
food processing infra-
structure. “We can find 
protein items all year 
round, but not the pro-
duce in the cold months,” 
she said.
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From page 2

Treasured

know better than to tell 
you. You’re up to no good!”

It was true that I’d 
thought a practical joke 
would be really appropriate 
since neither Judy nor I 
could attend the wedding. 
So, over the next week I 
tried to get one of our vet 
technicians to discover their 
destination. But Jack recog-
nized the red flags and kept 
mum.

He left for the wedding 
with his secret unrevealed. 
It was almost depressing. 
Surely there had to be a way 
to find out. The frustration 
only made me more deter-
mined to learn their hon-
eymoon location. I wasn’t 
yet sure what I would do if I 
did find out, but certainly a 
scheme would come to me.

Sure enough, a couple 
days later inspiration struck. 
(Now mind you, this was 
before 9/11, in a more trust-
ing, less security-conscious 
time.) I called a friend at the 
phone company to request a 
favor. He agreeably checked 
Jack’s phone calls for the 
previous month. Four calls 
stuck out from the rest, 
which were to Sally or his 
parents.

I dialed those numbers 
and was connected to hotels 
on the New England coast. 
A hotel in Kennebunkport 
appeared to be where they 

intended to spend most 
of their honeymoon. The 
manager there became 
my co-conspirator. I sent 
her a check for a bottle 
of champagne, which she 
purchased and slipped 
in their room while they 
were out for the day.

To top it off, I instructed 
the manager to put a note, 
without a signature, on 
the bottle: “Sally, I still 
love you in spite of it all.”

You can easily get 
wrapped up being all 
business-like in life, never 
stopping to smell the roses 
or laughing and treasur-
ing family and friends. An 
anonymous e-mail recently 
summed it up best: “Life is 
short, break the rules, kiss 
slowly, love truly, laugh 
uncontrollably and…never 
regret anything that makes 
you smile!”

It was several months 
before Jack caught me, 
after my daughter got 
blabby and spilled the 
beans. Jack told me the 
champagne bottle added 
a bit of mystery to their 
honeymoon. He knew it 
was a prank but was cer-
tain it couldn’t have been 
his boss’s doing. He said 
that Sally was distressed 
and that she insisted there 
had never been a man in 
her life but him.

As I recently reflected 
on these fond memories of 
our friendship with Jack 
and Sally, I decided to give 
them a call. It has been 
too long.

From page 2

Cooking

general public as he 
works at Walmart in 
Sidney. Some people 
refer to him as “The 
Walmart Man” and 
recognize him for his 
22 years of work there. 
Justin is a collector of 
German beer steins and 
in addition to the Shel-
by County fair, he and 
his family have always 
enjoyed going to other 
fairs in Ohio.

“We love going to 
different places and 
seeing and doing new 
things,“ he shares. Jus-
tin grew up on a farm, 
always with family 
close around and in his 
younger days he showed 
animals at the fair. “I 
used to show pigs and 
cattle, but I enjoyed 
showing pigs better. My 
family have always been 
farmers and are very 
hardworking people. I 
love cooking with them, 
as well as for them, 
and making memories. 
Whether it was mak-
ing Texas sheet cake 
with my aunt or baking 
bread with my grand-
mother, it was always 
a great memory that I 
will have for a very long 
time.”

Let the cooking and 
baking competition 

begin and may the best 
Barhorst win!

Peanut Butter Cookies 
½ cup lard
½ cup butter
1 cup sugar
1 cup brown sugar
1 cup peanut butter
2 eggs
3 cups flour
1 teaspoon baking 
soda
½ teaspoon salt
1 teaspoon vanilla
Cream sugars, lard and 

butter. Add peanut butter 
and mix well. Add eggs 
and the dry ingredients 
which have been sifted 
together. Add the vanilla. 
Mix well and shape into 
balls. Place two inches 
apart on a cookie sheet. 
Press two ways with a 
fork to flatten and mark. 
Bake at 375 degrees until 
delicately browned.

Honey Garlic Pork Chops 
(Serves 5 or 6) 

Marinade:
¼ cup lemon juice
¼ cup honey
6 Tablespoons soy 
sauce
3 Tablespoons dry 
sherry or white wine
6 garlic cloves, 
chopped
10 – 12 pork chops cut 
1 ½ inches thick
In a glass baking dish, 

combine the marinade 
ingredients. Add the 
chops to the marinade, 
coating completely. Cover 

and refrigerate overnight 
to “marry” the flavors, 
turning once.

Remove the chops from 
the marinade and discard 
the remaining marinade. 
Preheat the grill and grill 
the chops for about 10 
minutes per side or until 
cooked through. Note: 
These can be cooked in 
the broiler too.

Garden Squares 
4 eggs, beaten
½ cup grated 
parmesan 
cheese
½ teaspoon seasoned 
salt
½ teaspoon dried 
oregano
½ teaspoon garlic 
powder
¼ cup chopped fresh 
parsley or 2 T. dried 
parsley flakes
½ cup vegetable oil
½ cup whole wheat 
lour
1 cup biscuit baking 
mix
1 cup grated yellow 
squash
1 cup grated zucchini 
squash
1 cup peeled, grated 
carrots
Preheat oven to 375°. 

In a large bowl, mix 
together all the ingredi-
ents. Pour the mixture 
into an ungreased 9-inch 
square baking dish and 
bake for 30 – 35 minutes 
or until firm and the 
edges are light golden. 

Cool for a few minutes, 
then cut into squares.

Chicken and Chips 
1/3 cup milk
1 egg
1 ¼ cups (6 ounce 
bag) sour cream and 
onion potato chips, 
finely crushed
¼ teaspoon onion 
powder
¼ teaspoon pepper
2 boneless, skinless 
chicken breasts, cut 

into 
1 inch pieces
2 Tablespoons butter, 
melted
Preheat the oven to 

400°. In a small bowl, 
beat together the milk 
and egg with a fork until 
well mixed. In a shal-
low dish, combine the 
crushed potato chips, 
onion powder and pep-
per. Dip the chicken 
pieces into the egg mix-
ture, then roll them in 
the potato chip mixture. 
Repeat until all the chick-
en is coated. Arrange the 
coated pieces in a single 
layer in a baking pan that 
has been coated with 
nonstick vegetable spray. 
Let sit at room tempera-
ture for 15 minutes, then 
drizzle the chicken with 
melted butter. Bake for 
10 – 15 minutes or until 
firm and golden brown. 
Serve with ranch dressing 
for dipping or use your 
favorite potato chip dip.


