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Knights of Columbus Hall hosts Ag Dinner

GREENSBURG — Deca-
tur County residents inter-
ested in agriculture were 
able to attend the Ag Din-
ner at the Knights of Colum-
bus Hall on Thursday, 
headlined by an informa-
tive presentation from Jan-
zen Agricultural Law LLC 
attor ney Brianna 
Schroeder.

Schroder’s presentation 
involved the top five cur-
rent issues in ag law: the 
Right to Farm Act, soil and 
groundwater health, 
employment law, farm data 
and gene editing.

The first portion of the 
presentation focused on the 
Right to Farm Act, and 
according to the Schroeder, 
that can be best thought of 
as a defense to a nuisance 
lawsuit.

“Especially important for 
any livestock producers, 
dairy, hogs, turkey, and 
alpaca, whatever you’ve 
got,” Schroeder said during 
the presentation. “It was a 
tool that was enacted by the 
Indiana legislature to fight 
against suburban sprawl in 
agricultural areas.”

Basically, according to 
Schroeder, that means that 
if you have an agricultural 
operation and the area 
around it is changing, that 
operation does not become 
a nuisance due to expan-
sion of change – as long as 
it’s not significant.

As for soil and groundwa-
ter health, Schroeder dis-
cussed cover crops and 
nitrates. A few examples of 
cover crops, according to 
the attorney, are radishes, 
oats and rye.

“The real reason we 
encourage the use of cover 
crops is to improve that soil 
health. It reduces compac-
tion – smooshing down the 
soil – by creating roots that 

go through the soil,” 
Schroeder said. “Compac-
tion can become a problem 
because once you have 
heavily compacted soil, it’s 
really hard to reverse that, 
so you’re better off prevent-
ing it in the first place. 
Cover crops are a great way 
to do that.”

Schroeder spoke about 
the use of nitrogen and the 
effect of nitrates on local 
groundwater. She said at 
the moment, there are 
many questions surround-
ing the subject. For exam-
ple, when do you apply it, 
how you apply it, how much 
do you apply and where do 
you store it.

Using resources from 
Purdue, she said many 
think that applying more 
nitrogen may serve as low 
cost insurance, but that 
might not be the case.

“The first amounts of 
nitrogen that you’re apply-
ing are giving you the most 
results, but eventually that 
sort of levels out and add-
ing more nitrogen isn’t nec-
essarily going to give you a 
higher yield,” Schroeder 

said. “It may give you a 
greater opportunity to have 
IDEM (Indiana Depart-
ment of Environmental 
Management) knocking on 
your door, which no one 
wants, but it won’t give you 
higher yields just by using 
more nitrogen.”

Furthermore, Schroeder 
said this becomes more of a 
legal topic rather than a 
science and environmental 
topic when you apply too 
much nitrogen.

“Nitrogen is essential, 
but the problem is if you 
have too much nitrogen 
that gets into the drinking 
water, it causes what they 
call ‘blue baby’ or ‘blue 
baby syndrome,’” 
Schroeder said.

Moving for ward, 
Schroeder provided insight 
on employment law in agri-
culture. The audience may 
have learned a few things 
when it comes to prevent-
ing conflicts with past, pres-
ent or future employees. 
The two big things the 
attorney tells her clients to 
worry about are: compli-
ance when hiring and com-

pliance when firing.
“I think the best practice 

when you have a new 
employee walk in the door 
is to have them sign an 
employment agreement,” 
Schroeder said. “It may be 
one paragraph, but that 
may save your butt from a 
lawsuit. If you’re a little bit 
bigger operation, it may be 
worth it to have that 
employment agreement 
say that they have read 
over an employee hand-
book.”

Essentially, it’s important 
to make sure you have, in 
writing, at-will employment 
relationship. However, 
Schroeder offered even 
more advice when it comes 
to problems such as 
employee tardiness, 
absence.

“If I could give my client 
one piece of advice in all of 
employment law area, it 
would be to document 
everything,” Schroder said.

As for farm data, 
Schroeder said that infor-
mation allows you to make 
educated decisions about 
what you may or may not 

do in your field, but what 
protects that data? She 
listed a series of questions 
to ask your ag technology 
provider:

• What are you 
going to collect from my 
farm?

• What control do I 
have after that information 
is transferred?

• Who are you going 
to share my information 
with, or who do you sell it 
to?

• What if there’s a 
breach?

• Can I delete or 
move my data?

“When it comes to ag 
data, find out what you’re 
clicking through,” 
Schroeder said. “Find out 
what you’re signing, 
because you may be sur-
prised; you may be giving 
your information away – 
never to see it again. They 
may be able to do whatever 
they want with it – maybe 
not.”

Information in regards to 
gene editing closed out the 
presentation. Schroeder 
explained the difference 
between gene editing and 
genetically modified organ-
isms.

“Gene editing is slightly 
different in that it is typi-
cally deleting or editing 
individual components of 
the DNA,” Schroeder said. 

“It typically doesn’t involve 
‘foreign genetics,’ which I 
am hopeful that that will 
push back on some of the 
criticism that is sometimes 
thrown up against any kind 
of genetic modifications.”

She explained that gene 
editing is something that 
has always existed in 
nature. Schroeder pointed 
toward bacteria and their 
use of gene editing, which 
fights viruses.

“It’s sort of like conven-
tional breeding, but what 
conventional breeding 
might take 100 years to do, 
gene editing might take 
two years to do,” Schroeder 
said.

In a follow-up, Schroeder 
talked about what she 
hopes Decatur County resi-
dents can take away from 
the presentation.

“I think it’s important 
that local farmers be aware 
of issues that might affect 
them in the future,” 
Schroeder said. “Just know 
what’s out there and be 
prepared.”

The Ag Dinner was orga-
nized by the Greensburg 
Decatur County Chamber 
of Commerce with Execu-
tive Director Jeff Emsweller.

Contact: Joshua Heath, 
812-663-3111 x7401; 
joshua.heath@greensburg-
dailynews.com

By Joshua Heath
Daily News 

Attorney presents 
five current issues 
in agricultural law
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Janzen Agricultural Law LLC attorney Brianna Schroeder gave an in depth presenta-
tion on the five current issues in agricultural law on Thursday. 
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The Knights of Columbus spent their Thursday after-
noon preparing meals for guests. 

ARC and PLC programs offer safety net
Enrollment Period for 

2016 USDA Safety Net Cov-
erage Ends Aug. 1

Producers who chose 
coverage from the safety net 
programs established by 
the 2014 Farm Bill, known 
as the Agriculture Risk Cov-
erage (ARC) or the Price 
Loss Coverage (PLC) pro-
grams, can visit FSA county 
offices through Aug. 1, 
2016, to sign contracts to 
enroll in coverage for 2016.

Although the choice 

between ARC and PLC is 
completed and remains in 
effect through 2018, pro-
ducers must still enroll their 
farm by signing a contract 
each year to receive cover-
age.

Producers are encour-
aged to contact their local 
FSA office to schedule an 
appointment to enroll. If a 
farm is not enrolled during 
the 2016 enrollment period, 
producers on that farm will 
not be eligible for financial 

assistance from the ARC or 
PLC programs should crop 
prices or farm revenues fall 
below the historical price or 
revenue benchmarks estab-
lished by the program.

The two programs were 
authorized by the 2014 
Farm Bill and offer a safety 
net to agricultural produc-
ers when there is a substan-
tial drop in prices or reve-
nues for covered commodi-
ties. Covered commodities 
include barley, canola, large 

and small chickpeas, corn, 
crambe, flaxseed, grain sor-
ghum, lentils, mustard seed, 
oats, peanuts, dry peas, 
rapeseed, long grain rice, 
medium grain rice (which 
includes short grain and 
sweet rice), safflower seed, 
sesame, soybeans, sun-
flower seed and wheat. 
Upland cotton is no longer a 
covered commodity. For 
more details regarding 
these programs, go to www.
fsa.usda.gov/arc-plc.

ARC and PLC Acreage 
Maintenance

Producers enrolled in 
Agriculture Risk Coverage 
(ARC), or the Price Loss 
Coverage (PLC) must pro-
tect all cropland and non-
cropland acres on the farm 
from wind and water ero-
sion and noxious weeds. 
Producers who sign ARC 
county or individual con-
tracts and PLC contracts 
agree to effectively control 
noxious weeds on the farm 

according to sound agricul-
tural practices. If a producer 
fails to take necessary 
actions to correct a mainte-
nance problem on a farm 
that is enrolled in ARC or 
PLC, the County Committee 
may elect to terminate the 
contract for the program 
year.

A list of noxious weeds 
can be found on the follow-
ing website: http://plants.
usda.gov/java/noxious-
Driver. 
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BATESVILLE – Michele 
Colopy spoke about the pol-
linator crisis at the 10th 
annual Food and Growers 
Association Winter Confer-
ence here recently. “Our 
pollinators are a natural 
resource we must protect.”

The insects are vital to 
human health, she believed. 
“One-third of our food sup-
ply is helped along by polli-
nators.”

She pointed out, “Pesti-
cides conserves losses … 
but it is pollination that 
increases crop yields,” not 
pesticides.

The Pollinator Steward-
ship Council program direc-
tor noted, “All of us can 
help, but we have to under-
stand the issues and crisis.”

“There is no one thing 
impacting the health of our 
bees,” the Akron, Ohio, res-
ident maintained. “Colony 
collapse disorder … does 
not tell the whole story. It’s 
a piling on, a cumulative 
effect of pesticides, pests, 
pathogens and poor forage.”

“Our pollinators are suf-
fering in a number of ways. 
Historically, they always 
suffer from weather,” 
such as when 
snow covers 
blooms. “We 
have always 
had winter 
losses of 
b e e s . ” 
When it’s 
too cold for 
too long, 10 
to 15 percent 
of the popula-
tion freezes to 
death. Numbers can 
increase to 40-60 percent if 
bees are eating toxic foods 
in the winter.

“For some reason, 
humans love grassy yards,” 
but pollinators do not feed 
on grass. “We need more 
bushes and trees and bloom-
ing plants and less grass. 
We need diversity in our 
ecosystem.”

An herbicide called gly-
phosate controls weeds, but 
also decimates the forage 

for bees and Monarch but-
terflies. “We are wiping out 
their milkweed, their food 
source.”

The Varroa mite, a bee’s 
main pest, arrived in the 
U.S. from Asia in 1987. It 
attaches to a bee, sucking 
its blood and transmitting 
diseases.

She reported the position 
of council leaders is “we 
don’t want to ban pesticides, 
but we want 
them to be 
used judi-
ciously. All of 
us in agricul-
ture can work 
together to 
protect our 
pollinators in 
order to maintain and afford 
sustainable, healthy agricul-
ture.”

“What is now occurring is 
heavy end-of-the-summer 
losses” due to pesticides. 
“When bees should be 
building up their honey 
stores and getting ready for 
winter,” the honey and pol-
len bees have collected are 
laced with pesticides, mak-
ing their environment and 
food supply toxic. 

More than 50 insecti-
cides, herbicides, fungi-

cides and adjuvants 
are used on 

apples, plums 
and cherries 
in Califor-
nia, accord-
ing to her. 
“Pesticides 
linger. They 
are in the 

pollen, nec-
tar, soil and 

water. Pesticides 
will weaken the bees’ 

immune systems” so they 
are more susceptible to dis-
eases.

In a survey of 23 states 
and Canada, 121 different 
pesticides were found in 
hives.

Colopy observed, “We’ve 
got to be our brother’s keep-
ers. What one farmer does 
affects his neighbor’s crop” 
and area beekeepers. She 
said the biggest issue is 
when a producer mixes 

combinations of pesticides 
in a tank because toxicity 
levels increase.

How citizens can help pol-
linators:

• She recommended not 
buying plants in soil treated 
with a neonicotinoid, a type 
of insecticide.

• Controlling mosquitoes 
with chemicals is the big-
gest reason backyard bee-
keepers lose their bees. 
Read the label.

• A cup of water can hold 
1,000 mosquito eggs. 
Instead of spraying for mos-
quitos, empty water from 
gutters, bird baths and 
other outdoor receptacles. 
“We need to eliminate the 
breeding grounds for mos-
quitos and we will reduce 
pesticide use.”

• Mosquitos are out at 
night so if you have to spray, 
do it then.

• “Just because your 

neighbor is spraying doesn’t 
mean you should spray. 
Scout your fields, see if 
pests are out there,” she 
advised. “Many people for-
get that less than 54 percent 
of the world’s insects are 
harmful to humans or 
crops.”

• Decrease pollinators’ 
exposure to pesticides. If 
more bees are healthy, crop 
yields will be higher. 

• “You hired bees to polli-
nate your crop,” Colopy told 
producers. Follow guide-
lines of agriculture exten-
sion educators, researchers 
and the State Department of 
Agriculture to avoid spray-
ing crops when they are in 
bloom and when bees are 
most active.

• Learn not just trade 
names, but active ingredi-
ents of pesticides, Colopy 
suggested. “Purdue has 
wonderful information 

about bees and pollinators” 
and a paper on toxic pesti-
cides to honeybees. “You 
don’t want it to harm your 
bees or your neighbors’ 
bees.” One Florida farmer 
lost all bees in his hives 
because of drift and bees 
going outside of his 40 acres 
for food.

• Reduce pesticide drift.
• Use less toxic com-

pounds. Avoid using pesti-
cides that come in the form 
of dusts, wettable powders 
or micro-encapsulated pesti-
cides.

• Let fields go fallow so 
unsprayed vegetation there 
can feed bees.

• Bee kills need to be 
reported to the Environ-
mental Protection Agency 
so it has “the data and finds 
out what’s happening in the 
real world.” She encour-
aged farmers that, when 
asked, to tell area beekeep-
ers with losses what they 
put in tank mixes.

• Beekeepers can partici-
pate in a hive tracking proj-
ect at www.pollinatorstew-

ardship.org. Everyone can 
learn more about the polli-
nator crisis at that Web site 
and www.honeybeehealth-
coalition.org.

The program director 
mused, “We all have to find 
a way to work together to 
protect our pollinators.”

Colopy serves on a 
Honey Bee Health Coali-
tion committee that is look-
ing at a national strategy. 
The report was released in 
May 2015 at the White 
House. “There is no federal 
funding associated with 
this. It’s getting all of the 
government agencies to 
look at their land and land 
uses and make them much 
more pollinator friendly.”

Indiana is working on a 
Pollinator Protection Plan. 
“All ag stakeholders need to 
be there” to help formulate 
it, not just state regulators, 
she contended.

Debbie Blank can be 
contacted at debbie.blank@
batesvilleheraldtribune.com 
or 812-934-4343, Ext. 113. 
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The pollinators have to be protected
Debbie Blank

The Herald-Tribune How pollinators help the economy
• The value of pollination by honey bees is $12.4 billion 

for dependent crops and $6.8 billion for indirectly 
dependent crops.
• The value of pollination by other insects is $4 billion 

for dependent crops and  $5.9 billion for indirectly 
dependent crops.
• “Without the honeybees, there are no little almonds,” 

according to Colopy. One hundred percent of the crop 
worth $4.8 billion is reliant on bees for pollination.
• When blueberries were pollinated by more than one 

species of bees, there was an increase of $311 in yield 
per acre in North Carolina.

Submitted photo

Michele Colopy shows how populated hives are. She 
reported, “Honey bees are not native to North America. 
They came from Europe and were brought over by the 
pilgrims” for mead. Native bees are necessary to pollinate 
native plants.

Colopy
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Soil management vital
BATESVILLE – “We’re 

blessed with some of the best 
soils in the world. It’s really 
good for grass-fed beef,” Mac 
Stone told about 50 farmers 
and gardeners at the 10th 
annual Food and Growers 
Association Winter Confer-
ence at the Batesville Inter-
mediate School cafeteria Feb. 
6. 

Stone, whose family 
owns the largest organic farm 
(http://elmwoodstockfarm.
com) in Kentucky near 
Georgetown, was discuss-
ing soil management. 
The Kentucky Proud mem-
ber was one of five speakers 
during the all-day event that 
had producer and consumer 
tracks.

Some attendees were 
lamenting the clay soil here. 
The speaker said, “If you’ve 
got clay … if it’s wet, water 
can’t get out. You have to 
physically disturb it” to break 
apart the clay particles. He 
suggested, “Plant plants with 
long roots,” which is easier 
than breaking up the soil. 

The farmer reported Ken-
tucky soil is silt loam (soil 
containing not less than 70 
percent silt and clay and not 
less than 20 percent sand). 
“There’s a reason horses are 
in central Kentucky.” Kings in 
England and France brought 
horses to that state because 
the ground has a balance of 
calcium and phosphorus, “so 
great for horse bone health.”

He noted the soil food web 
is the basis of organic farm-
ing. When an arthropod eats 
a nematode, nitrogen is 
added to the soil, which 
allows it to become healthy 
without spraying. 

Stone also uses compost, 
which contains bacteria and 
fungi, to put diversity back 
into his fields. “The soil is 
alive. We all know about inoc-
ulating soybeans. Take nitro-
gen from the air and give it to 
the plant. It not only feeds the 
plant root, but the soil all 
around it.”

His family received a grant 
for composting equipment 
years ago and they still make 
compost tea to spray on 
fields. He advised, “Compost 
or compost tea has to be pro-
tected from the sun.” The 
organic matter can be applied 
to the ground and turned 
under, while tea can be 
sprayed at night.

“The roots of plants don’t 
just stick into the ground and 
magically suck up what they 
need. You always want to 
have something green and 
growing,” he advised.

The speaker said the 
“three legs” of making good 
soil for organic farming are 
animal manure, legumes and 
biomass.

“Crop rotation is very, 
very, very important,” he 
emphasized. “You need to 
have your crop rotation 
planned out for the next 10 
years” to prevent diseases 
and pests. Because tomatoes, 
peppers, potatoes and egg-

plant are all in same family, 
those crops must be rotated 
and not planted in the same 
field year after year.

Stone follows an eight-year 
rotation schedule. “The first 
year when we plow,” heavy 
feeders, such as tomatoes 
and peppers, are planted. A 
cover crop grows during that 
first winter. The next spring, 
the field is disked and 
replanted with lettuce, broc-
coli and cabbage varieties. 
The third spring, peas, beans 
and edamame are grown. 

He and other family mem-
bers plant alfalfa in the fall, 
then add barley, wheat and 
rye. “It will germinate, give a 
cover and prevent frost heav-
ing.” Installing heavy land-
scape fabric allows the soil to 
stay moist for pricey crops, 
like strawberries.

In fact, fields are pampered 
at Elmwood Stock Farm. 
Alfalfa and similar legumes 
are grown for five years to 
break up the soil and pull 
nutrients from deep in the 
ground up to the surface. 
When the plants are cut, the 
roots decompose and feed 
the soil. 

The producer contended 
soil “just needs to heal” by 
using a mixture of perennial 
grasses and legumes. “You 
still have to manage it, mow 
it or graze it. People call it 
working lands. It’s not just 
sitting there, it’s working.” 
After three years of growing 
crops on a parcel, it rests for 
five years. When the soil was 
tested, “it was back to where 

it was” and had gained nutri-
ents.

Late in the growing season, 
farmers can plant rye, which 
has more cold tolerance, 
according to Stone. On 
slopes, he favors planting 
perennial ryegrass, which 
lessens soil compaction and 
splatter onto plants and 
serves as “a nice reservoir for 
beneficial insects.”

Normally the Kentuckian 
plants wheat 2 bushels to the 
acre, but even 1 bushel would 
be OK.

Some farmers use T-Tape, 
which is installed on the 
ground to drip water, to help 
reduce water consumption, 
increase crop quality and 
hike crop yields. Stone 
reported, “We’ll put T-Tape 
every other row, so we can 
move it over a row to cultivate 
.... The University of Ken-
tucky has designed a system 
to put T-Tape four inches 
underground so cultivating is 
possible. We cultivate and till 
as little as possible so carbon 
and worms are not dis-
turbed.”

For the sake of food safety, 
hot wires separate most farm 
animals from produce. “We’ve 
done every version of mob or 
intensive grazing,” placing 
temporary fencing on 1, 3 or 
5 acres. “Each class of ani-
mals has its own grazing and 
nutrient requirements.” 
Workers can divide fields in a 
matter of minutes into pad-
docks.

“The legume program in 
the grazing of beef allows us 

to bring almost nothing onto 
the farm.” He added, “The 
ruminant animal is truly the 
basis of our nutrient manage-
ment program.”

A hilly pasture behind the 
house is where chicken lay-
ers and broilers are. The fam-
ily gets 30,000-40,000 eggs 
from that pasture. Meat 
chickens are moved twice a 
day to prevent disease, includ-
ing coccidiosis, a parasitic 
disease that can be fatal.

“Turkeys are excellent 
grazers,” and eat less feed 
than chickens, preferring clo-
ver with lime. In the farm’s 
turkey field, “the fescue is 
going away. The bluegrass 
and orchard grass are com-
ing. We didn’t plant any of 
those things. Turkeys are 
chasing sugar, digging into 
the ground and helping us 
out.”

Like many organic farm-
ers, Stone is an advocate of 

Bacillus thuringiensis, com-
monly called Bt, a soil-dwell-
ing bacterium that he uses as 
a pesticide. It’s regarded as 
environmentally friendly, 
with little or no effect on 
humans, wildlife, pollinators 
and most other beneficial 
insects.

His prescription? “A little 
bit of Bt, some beneficial 
insects, buy poultry feed 
.... Every year the soils get 
better … and the insect pres-
sure goes down.”

In his presentation, Stone 
showed a slide of a cave found 
near their home. “People 
have lived off of this land” for 
hundreds of years. “It’s a 
reminder you’ve got to take 
care of” it. 

Debbie Blank can be con-
tacted at debbie.blank@bates-
villeheraldtribune.com or 
812-934-4343, Ext. 113. 

Debbie Blank
The Herald-Tribune

Debbie Blank | The Herald-Tribune

“Straw and hay mulches are a real important part of 
what we do,” Mac Stone reports. They not only discour-
age weeds, but also decompose, enriching the soil.
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Program information 
available to area farmers

Acreage Reporting
Filing an accurate acre-

age report at your local FSA 
office can prevent the loss 
of benefits for a variety of 
programs. Failed acreage is 
acreage that was timely 
planted with the intent to 
harvest, but because of 
disaster related conditions, 

the crop failed before it 
could be brought to har-
vest. Prevented planting 
must be reported no later 
than 15 days after the final 
planting date. Annual acre-
age reports are required for 
most Farm Service Agency 
programs. Annual crop 
report deadlines vary based 

on region, crop, permanent 
vs. annual crop type, NAP or 
non-NAP crop and fall or 
winter seeding. Consult 
your local FSA office for 
deadlines in your area. Most 
crops (corn, soybeans, 
tobacco, CRP) in Ripley 
County have a July 15th 
crop reporting deadline.
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Custom Welding
Portable & Shop
Trailer Repair

522 N. Spencer, Rushville
Cell 765-561-1019 44
90

98
ds

WEBB’S WELDINGMILROY PALLET
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MILROY PALLET        MILROY PALLET        MILROY PALLET

Steve Keim • 3018 W. 1050S, Milroy

765-629-2919

PALLETS
Built to your specifications

Softwood, hardwood, OSB, plywood, and cut stock for:
pallets • containers • crates • boxes bins • dunnage

Bring in your 
old pallets

WILL BUY 
48”x40” 

USED PALLETS

PAYING
$2 Ea.

FIREWOOD
For Sale  $20
per pickup load 696927

SWINDELL FARM 
EQUIPMENT, LLC
JOE SWINDELL

8409 N. CR 1000 E., Wilkinson, IN 
BUS. (765) 737-6618 FAX (765) 737-1030 

swindellfarmequipment.com 

See us for your farm 
equipment needs.

Mon. - Fri. 8am-5pm; Deli Closes at 4:30pm • Sat. 8am-4pm; Deli Closes at 3:30 pm

7 Mi. North of Greensburg or 10 Mi  South of Rushville on St. Rd. 3

765-629-2604

Troyers 
Country Store

HORSE FEED AND OTHERS

WE REPAIR 

We are your one stop shop when it comes to diesel repair 
for cars and light trucks. We can diagnose and repair any 
problem you might be having. 
Give us a call today.

925 S. St. Rd. 3, Rushville, IN

OLIN DURBIN
932-2776

Farm safety means doing the little things right so that the big things go smoothly.
That’s why Payne Insurance Agency partners with the nation’s number one farm insurer.

We believe in taking the time to teach and learn safety in all aspects of farming.

Call Payne at 765-932-3966 today.

PAYNE INSURANCE AGENCY
232 N. Main • Rushville 

765-932-3966
Source: 2012 Munich Re: Report . Based on premium and loss data. Nationwide, the Nationwide framemark and 
Nationwide Agribusiness are service marks of Nationwide Mutual Insurance Company. We Stand For You is a 
service mark of Nationwide Agribusiness Insurance Company. ©2013 Nationwide Mutual Insurance Company. 
Products underwritten by Nationwide Agribusiness Insurance Company, Farmland Mutual Insurance Company, 
Allied Propertyand Casualty Insurance Company and AMCO Insurance Company. Home Offi ce: 1100 Locust Street 
Des Moines, IA. GPO-0171AO (10/13)

279 E. US HWY 52 • RUSHVILLE  932-3416

O’DELL LAWN 
EQUIPMENT, INC.

Authorized Dealer and Service Center For Briggs & Stratton, Kohler & Kawasaki Motors

www.gavilon.com/glenwood

GAVILON GRAIN 
                          is your

TRUSTED PARTNER
Let us take care of 

your complex risk

management and 

logistical challenges 

so you can maximize 

your margins today.

Serving Rush County 
and surrounding areas:

866 N. 600 E.
Rushville, IN 46173
765-304-7000

G A V I L O N

• Lumber Sales
• Metal Sales
• Pole Barns

MILROY BUILDING SUPPLY

Crews Available • 765-629-2001
1 Mile South Of Milroy On S.Rd. 3

Be Sure To Check Our Prices Before You Buy

David E. Best
Equipment, Inc.

5022 W. Old St. Rd. 46
Greensburg, IN 47240

812-663-9188
davidebestequipment.com

FSA Loan programs can be important to farm operations
Direct Loans

FSA offers direct farm 
ownership and direct farm 
operating Loans to produc-
ers who want to establish, 
maintain or strengthen 
their farm or ranch. FSA 
loan officers process, 
approve and service direct 
loans.

Direct farm operating 
loans can be used to pur-
chase livestock and feed, 
farm equipment, fuel, farm 
chemicals, insurance and 
other costs including family 
living expenses. Operating 
loans can also be used to 
finance minor improve-
ments or repairs to build-
ings and to refinance some 
farm-related debts, exclud-
ing real estate.

Direct farm ownership 
loans can be used to pur-
chase farmland, enlarge an 
existing farm, construct 
and repair buildings, and to 
make farm improvements.

The maximum loan 
amount for both direct farm 
ownership and operating 
loans is $300,000 and a 
down payment is not 
required. Repayment terms 
vary depending on the type 
of loan, collateral and the 
producer’s ability to repay 
the loan. Operating loans 
are normally repaid within 
seven years and farm own-
ership loans are not to 
exceed 40 years.

Please contact your local 
FSA office for more infor-
mation or to apply for a 
direct farm ownership or 
operating loan.

Guaranteed Loan 
Program

FSA guaranteed loans 
allow lenders to provide 
agricultural credit to farm-
ers who do not meet the 
lender’s normal underwrit-
ing criteria. Farmers and 
ranchers apply for a guar-
anteed loan through a 
lender, and the lender 
arranges for the guarantee. 
FSA can guarantee up to 95 
percent of the loss of princi-
pal and interest on a loan. 
Guaranteed loans can be 
used for both farm owner-
ship and operating pur-

poses.
Guaranteed farm owner-

ship loans can be used to 
purchase farmland, con-
struct or repair buildings, 
develop farmland to pro-
mote soil and water conser-
vation or to refinance debt.

Guaranteed operating 
loans can be used to pur-
chase livestock, farm equip-
ment, feed, seed, fuel, farm 
chemicals, insurance and 
other operating expenses.

FSA can guarantee farm 
ownership and operating 
loans up to $1,399,000. 
Repayment terms vary 
depending on the type of 
loan, collateral and the pro-
ducer’s ability to repay the 
loan. Operating loans are 
normally repaid within 
seven years and farm own-
ership loans are not to 
exceed 40 years.

Please contact your 
lender or local FSA farm 
loan office for more infor-
mation on guaranteed 
loans.

Youth Loans for 
Livestock Projects
The Farm Service 

Agency makes loans to 
youth to establish and oper-
ate agricultural income-pro-
ducing projects in connec-

tion with 4-H clubs, FFA 
and other agricultural 
groups. Projects must be 
planned and operated with 
the help of the organization 
advisor, produce sufficient 
income to repay the loan 
and provide the youth with 
practical business and edu-
cational experience. The 
maximum loan amount is 
$5000.

Youth Loan Eligibility 
Requirements:

• Be a citizen of the 
United States (which 
includes Puerto Rico, the 
Virgin Islands, Guam, 
American Samoa, the Com-
monwealth of the Northern 
Mariana Islands) or a legal 
resident alien

• Be 10 years to 20 
years of age

• Comply with FSA’s 
general eligibility require-
ments

• Be unable to get a 
loan from other sources

• Conduct a modest 
income-producing project 
in a supervised program of 
work as outlined above

• Demonstrate capa-
bility of planning, manag-
ing and operating the proj-
ect under guidance and 
assistance from a project 
advisor. The project super-
visor must recommend the 

youth loan applicant, along 
with providing adequate 
supervision.

Stop by the county office 
for help preparing and pro-
cessing the application 
forms.

USDA Adds More 
Eligible Commodities 

for Farm Storage 
Facility Loans

New Provisions Increase 
On-Farm Storage for Dairy, 
Flowers, Meats

FSA’s Farm Storage 
Facility Loan (FSFL) pro-
gram, which provides 
low-interest financing to 
producers to build or 
upgrade storage facilities, 
will now include dairy, flow-
ers and meats as eligible 
commodities.

For 15 years, the FSFL 
program has provided 
affordable financing, allow-
ing American farmers and 
ranchers to construct or 
expand storage on the farm 
and by adding eligible com-
modities; these low-interest 
loans will help even more 
family farmers to expand 
on-site storage.

The new commodities 
eligible for facility loans 
include floriculture, hops, 
rye, milk, cheese, butter, 

yogurt, meat and poultry 
(unprocessed), eggs, and 
aquaculture (excluding sys-
tems that maintain live ani-
mals through uptake and 
discharge of water). Com-
modities already eligible 
for the loans include corn, 
grain sorghum, rice, soy-
beans, oats, peanuts, wheat, 
barley, minor oilseeds har-
vested as whole grain, pulse 
crops (lentils, chickpeas 
and dry peas), hay, honey, 
renewable biomass, and 
fruits, nuts and vegetables 
for cold storage facilities.

Producers do not need to 
demonstrate the lack of 
commercial credit availabil-
ity to apply. The loans are 
designed to assist a diverse 
range of farming opera-
tions, including small and 
mid-sized businesses, new 
farmers, operations supply-
ing local food and farmers 
markets, non-traditional 
farm products, and under-
served producers.

To learn more about the 
FSA Farm Storage Facility 
Loan, visit www.fsa.usda.
gov/pricesupport or con-
tact your local FSA county 
office.

Beginning Farmer 
Loans

FSA assists beginning 
farmer to finance agricul-
tural enterprises. Under 
these designated farm loan 
programs, FSA can provide 
financing to eligible appli-
cants through either direct 
or guaranteed loans. FSA 
defines a beginning farmer 
as a person who:

• Has operated a 
farm for more than 10 years

• Will materially and 
substantially participate in 

the operation of the farm
• Agrees to partici-

pate in the loan assessment, 
borrower training & finan-
cial management program 
sponsored by FSA

• Does not own a 
farm in excess of 30 percent 
of the county’s average size 
farm.

Additional program infor-
mation, loan applications 
and other materials are 
available at your local 
USDA Service Center. You 
may also visit www.fsa.
usda.gov.

Microloans
Microloans will be avail-

able to also help with farm 
land and building pur-
chases, and soil and water 
conservation improve-
ments. FSA designed the 
expanded program to sim-
plify the application pro-
cess, expand eligibility 
requirements and expedite 
smaller real estate loans to 
help farmers strengthen 
their operations. Micro-
loans provide up to $50,000 
to qualified producers, and 
can be issued to the appli-
cant directly from the 
USDA Farms Service 
Agency.

The microloan is another 
USDA resource for Ameri-
ca’s farmers and ranchers 
to utilize especially as new 
and beginning farmers and 
ranchers look for the assis-
tance they need to get 
started. To learn more 
about the FSA microloan 
program visit www.fsa.
usda.gov/microloans or 
contact your local FSA 
office.

— CNHI News

File photo

766 W. Main St. Greensburg, IN 47240
812-663-6411

www.premierag.com
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EXCAVATING
NRCS Waterway Projects • Ponds

• Fence Rows • Clearing

Casey Owens, Owner & Operator
Home: 765-938-5801 • Cell: 765-993-3200

Serving the Rush County Agricultural 
Community for 17 Years

Excavating & Farm Drainage

MILROY SHOES
1 mile south on St. Rd. 3, Milroy • 765-629-2109
Hours: Mon- Thurs: 8 am - 5 pm • Fri: 8 am - 6 pm 

Sat: 8 am - 3 pm • Closed Sun.

BOOTS
MEN’S - WOMEN’S
AND CHILDREN’S

MMMIIILLLRRROOOYYY SSSHHHOOESMMMIIILLLRRROOOYYY SSSHHHOOES

CLOTHING BY BERNE
Coveralls - Bibs - Shirts
Jeans - Gloves - T-shirts

The Law Offi ces of
BADELL & WILSON

Personal Injury Estate Planning
Real Estate Business Tax Services

66 YEARS
110 N. Perkins St., Rushville

932-3951 5
6

3
0

6
4

59th Semi Annual
Milroy Amish School
Consignment Auction

Saturday April 30, 2016 9:00 A.M.
at the Milroy Amish School, 2101 W. 900 S., Milroy, IN 46156

We need consignments of: Farm equipment, horses, tack, 
harness, saddles, good antiques, furniture and misc.

(No fi rearms, tires without rims, electrical kitchen appliances, computers or TV’s)

No Small Animals
Norman 765-561-9824     Daniel 765-629-2345

Farming is a business with specific financial 
requirements. Farm Credit Mid-America can 
help you with loans for operating expenses, 
equipment and more. At rates and terms 
designed to help your profitablility. We even 
offer leasing and crop insurance programs. 
And you can access your accounts with 
checkbook ease, 24 hours a day, over the 
phone or on our website.

Jason Paul • Caitlin Busald
Brad Morehouse - Crop Insurance

Rushville     765-932-5991
 1759 North Main

www.e-farmcredit.com765-932-5961

      Become a member of the indiana Farm Bureau 
and protect your business and family’s future. Not 
only will you get access to current state and federal 
agribusiness information and complete insurance 
and banking services, but you’ll receive $2,000 in 
accidental death benefi ts and $2,000 in property 
protection. In addition, the special member 
discounts will save you money on parts, pick-ups, 
prescriptions, pet and vet care, paint and admission 
to amusement parks.
      If you make a living in agriculture or an 
ag-related business, you should be a member. An 
annual membership is $32.50. Select or Student 
memberships are $15.00. Call Indiana Farm 
Bureau at 1-800-FARM-BUR (1-800-327-6287) 
for more information and an application. Or visit, 
www.infarmbureau.org.

It pays to be a member.

Ag Day 2016: Honors 
Stewards of a Healthy Planet
I have the tremendous 

opportunity to work 
with some of the great-

est employees in the fed-
eral government and we 
have the pleasure to serve 
and work for the American 
farmer. On behalf of Indi-
ana Farm Service Agency 
(FSA) employees, we all 
are proud to be partners 
with the men and women 
who farm in the great state 
of Indiana.

Agriculture is an honor-
able profession and we are 
privileged to do our part to 
help. We salute you – the 
American Farmer – on 
National Ag Day, March 
15.

National Agriculture Day 
– a day designated each 
year by the Agriculture 
Council of America to cele-
brate the accomplishments 
of agriculture. Indiana FSA 
joins the council in recog-
nizing farmers for their 
contributions to the 
nation’s outstanding qual-
ity of life. This year’s 
theme is Agriculture: Stew-
ards of a Healthy Planet.

Agricultural producers 

are the original stewards of 
the land. They understand 
the fragility of the land and 
are well aware that there 
are increasingly fewer pro-
ducers and fewer acres for 
production. They want to 
sustain it and protect what 
they have.

According to the 2012 
Agriculture Census, there 
are 3.2 million farmers in 
the United States. These 
American farmers con-
stantly seek new and sus-
tainable ways to operate. 
Through these efforts, 
they preserve wildlife, pro-
tect water sources and 
reduce soil erosion. They 
also use precision produc-
tion practices to greatly 
reduce their footprint on 

the environment.
Last year, 912 million 

acres produced food and 
fiber. Not only are Ameri-
can farmers, who rep-
resent one percent of the 
U.S. population, devoted to 
taking care of the land, but 
they’re committed to feed-
ing the nation and produc-
ing imports that help the 
country balance its trade.

Every year, farmers face 
challenges such as natural 
disasters, downturns in 
markets and plant disease, 
which can financially crip-
ple their operations, but 
they persevere. During 
such times, FSA provides 
financial relief through var-
ious conservation, disaster 
assistance, commodity 
safety-net programs and 
low interest-rate credit out-
lined in the 2014 Farm Bill.

FSA’s programs provide 
Indiana’s 58,600 farms with 
the ability to lead the 
nation and rank among the 
top states in commodities, 
livestock and poultry. Agri-
culture has been an impor-
tant part of Indiana’s heri-
tage since the first settlers 

discovered the rich farm 
ground in the heartland of 
the new territories. Cover-
ing more than 83 percent 
of our land, Indiana agri-
culture directly generates 
more than $25 billion 
toward Indiana’s gross 
domestic product.

I am honored to adminis-
ter programs that enable 
our producers to manage 
their risks when the agri-
culture industry faces 
hardship. On behalf of the 
Indiana Farm Service 
Agency, I would like to 
thank American farmers 
for continuing to feed our 
nation and the world dur-
ing every circumstance.

March 15 is National Ag 
Day. To find more Ag Day 
information and events, 
visit the sponsoring Agri-
culture Council of America 
at www.agday.org.

Julia A. Wickard is the 
State Executive Director for 
the U.S. Department of 
Agriculture Farm Service 
Agency in Indiana. She 
may be contacted at julia.
wickard@in.usda.gov 

Julia A. Wickard
STATE EXECUTIVE DIRECTOR, 

INDIANA FARM SERVICE AGENCY

30th Anniversary 
of CRP

Dec. 23, 2015 marked 
the 30th anniversary of the 
Conservation Reserve Pro-
gram (CRP), a federally 
funded program that 
assists agricultural produc-
ers with the cost of restor-
ing, enhancing and protect-
ing certain grasses, shrubs 
and trees to improve water 
quality, prevent soil ero-
sion and reduce loss of 
wildlife habitat. 

The Robert and Ellen 
Mulford farm here in Rip-
ley County Indiana was fea-
tured nationally as the lead 
off article for FSA Fence 
Post News in celebrating 
the 30th Anniversary of 
CRP. We will once again be 
featuring their farm with a 
public field day in late May. 
For details, contact the 
local FSA or SWCD office 
at (812) 689-6410.

CRP establishes long-
term, resource-conserving 
plant species, such as 
approved grasses or trees 
to control soil erosion, 
improve water quality and 
develop wildlife habitat on 
marginally productive agri-
cultural lands

The Conser vation 
Reserve Program estab-
lishes long-term resource-
conserving plant species 
such as approved grasses 
and trees to reduce soil 
erosion, protect the 
Nation’s ability to produce 
food and fiber, reduce sedi-
mentation in streams and 
lakes, improves water qual-
ity, establish wildlife habi-

tat, and enhance forest and 
wetland resources.

CRP encourages farmers 
to convert highly erodible 
cropland or other environ-
mentally sensitive acreage 
to vegetative cover, such as 
grass waterways, native 
grasses, wildlife plantings, 
trees, filter strips and ripar-
ian buffers. . In return, FSA 
provides participants with 
rental payments and cost-
share assistance. Contract 
duration is between 10 and 
15 years.

Producer may currently 
enroll through CRP Contin-
uous Sign-up which is 
offered on a continuous 
basis.

Most Common Continu-
ous Practices in Ripley 
County include:

• CP5A Field Wind-
break

• CP8A Grassed 
Waterways

• CP9 Shallow 
Water Areas

• CP21 Filter Strips
• CP22 Riparian 

Buffers
• CP33 Habitat Buf-

fers for Upland Birds 
(Quail Habitat)

• CP38E SAFE 
Native Grasses (Henslow 
Sparrow Priority Area)

• CP42 Pollinator 
Habitat

Producers wishing to 
enroll into CRP for the first 
time or wishing to re-enroll 
their 2016 expiring CRP 
acreage should contact the 
Ripley County FSA Office 
at (812) 689-6410 Ext 2 or 
via email to angie.stuehren-
berg@in.usda.gov to set up 
an appointment. 

Conservation 
Reserve Program

Fun facts: About the food we eat
This array of facts are 

concerned with trivial and 
not-so-trivial information 
about food. We also com-
piled a list of facts on plants, 
animals and agriculture in 
the U.S.: Ag Day Fun Facts: 
Flora, Fauna and Food for 
Thought.

Corn Poppin’ Facts
Popcorn pops because 

water is stored in a small 
circle of soft starch in each 
kernel. As the kernel is 
heated, the water heats, the 
droplet of moisture turns to 
steam and the steam builds 

up pressure until the ker-
nel finally explodes to many 
times its original volume.

Americans today con-
sume 17.3 billion quarts of 
popped popcorn each year! 
The average American eats 
about 68 quarts!

While the first breakfast 

cereal was made by adding 
sugar and milk to popped 
popcorn, a shortage of bak-
ing flours after World War 
II forced breadmakers to 
substitute up to 25% of 
wheat flour with ground 

See FOOD / B6
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www.harmeyerauction.net

Rusty Harmeyer
765-561-1671

4899 St. Rd. 46E, Batesville, IN
812-934-5572 • Batesvillefarm.com

BATESVILLE FARM & TRACTOR SUPPLY

STARTING AT 
$4,229

Grain Management Systems

Storage | Handling | Conditioning | Structures 

 

BROCK GRAIN SYSTEMS
A Division of CTB, Inc.

A Berkshire Hathaway Company

Independent Dealer

4814 W. Old SR 46, 
Greensburg, IN 47240
Phone: 812-663-4020 

Fax: 812-663-4283
www.obermeyeragrigroup.com

popped popcorn. Over the 
years, popcorn also has 
been used as an ingredient 
in pudding, candy, soup, 
salad and entrees.

Popcorn’s nutritional 
value comes from the fact 
that, like other cereal 
grains, its primary function 
is to provide the body with 
heat and energy.

Microwave popcorn is 
the same as other popcorn 
except the kernels are usu-
ally larger and the packag-
ing is designed for maxi-
mum popability.

Cherrific!
The same chemicals that 

give tart cherries their 
color may relieve pain bet-
ter than aspirin and ibupro-
fen in humans.

Eating about 20 tart 
cherries a day could reduce 
inflammatory pain and 
headache pain.

There are about 7,000 
cherries on an average tart 
cherry tree (the number 
varies depending on the 
age of the tree, weather 
and growing conditions). It 
takes about 250 cherries to 
make a cherry pie, so each 
tree could produce enough 
cherries for 28 pies!

Today, in Michigan, 
there are almost 4 million 
cherry trees which annu-
ally produce 150 to 200 
pounds of tart cherries.

Head Strong
Lettuce is a member of 

the sunflower family.
Darker Green lettuce 

leaves are more nutritious 
than lighter green leaves.

Americans eat about 30 
pounds of lettuce every 
year. That’s about five 
times more than what we 
ate in the early 1900s.

In the United States, let-
tuce is the second most 
popular fresh vegetable.

Almost all lettuce is 
packed right in the field.

About 25% of all iceberg 
lettuce is made into fresh 
cut salads.

What’s up Doc?
The plant pigment that 

gives carrots and other 
vegetables their vivid 
orange color is Beta-Caro-
tene. Fruits and Vegetables 
that are yellow/orange in 
color contain Beta-Caro-
tene and carrots are one of 
the richest in this nutrient. 
Our bodies convert Beta-
Carotene into Vitamin A.

The bright orange color 
of carrots tell you they’re 
an excellent source of Vita-
min A which is important 
for good eyesight, espe-
cially at night. Vitamin A 
helps your body fight infec-
tion, and keeps your skin 
and hair healthy!

Berry, Berry Good 
for You!

Blueberries are the sec-
ond most popular berry in 
the United States.

Michigan and New Jer-
sey produce 66% of all the 
blueberries in the United 
States, followed by North 
Carolina, Oregon and 
Washington.

Over 200 million pounds 
of blueberries are grown 
every year in North Amer-
ica.

Blueberries are first 
picked by hand to gather 
the best of the early fruit. 
Later, if the fruit is to be 
mechanically harvested, a 
harvesting machine goes 
through the field and gen-
tly shakes each bush so 
only the ripe blueberries 
drop off.

Blueberries are a good 
source of Vitamin C and 
fiber.

Cracking Up
In the U.S. in 1998, hens 

produced 6,657,000,000 
dozen eggs - that’s 6.657 
billion dozen! After these 
eggs were laid, about two-
thirds were sold in the 
shell and one third of them 
were broken - not by acci-
dent, but on purpose. 
Because after the eggs are 
broken out of their shells, 
they can be made into liq-
uid, frozen, dried and spe-
cialty egg products.

The egg shell may have 
as many as 17,000 tiny 

pores over its surface. 
Through them, the egg can 
absorb flavors and odors. 
Storing them in their car-
tons helps keep them fresh!

Eggs age more in one 
day at room temperature 
than in one week in the 
refrigerator.

Occasionally, a hen will 
produce double-yolked 
eggs throughout her 
egg-laying career. It is rare, 
but not unusual, for a young 
hen to produce an egg with 
no yolk at all.

It takes 24 to 26 hours for 
a hen to produce an egg; 
there is 30 minutes between 
each egg-producing cycle.

About 240 million laying 
hens produce about 5.5 bil-
lion dozen eggs per year in 
the United States.

Egg yolks are one of the 
few foods that naturally 
contain Vitamin D.

Going Bananas!
There are over 500 dif-

ferent types of bananas. 
That means if you ate a 
different kind of banana 
everyday, it would take 
almost a year and a half to 
eat every one!

Although generally 
regarded as a tree, this 
large tropical plant is really 
an herb. That means it 
does not have a woody 
trunk like a tree. The stalk 
is composed of leaf sheaths 
that overlap each other and 
grow from an underground 
stem called a rhizome.

The banana plant can 
grow as high as 20 feet tall. 
That’s as big as a two-story 
house!

Bananas are about 99.5% 
fat free.

Bananas are a great 
source of potassium. Potas-
sium helps build muscle 
power and keeps your body 
fluids in balance.

Banana’s are most likely 
the first fruit ever to be 
grown on a farm.

Macaroni Mania
Pasta is one of America’s 

favorite foods. Last year, 
1.3 million pounds of pasta 
were sold in American gro-
cery stores. If you lined up 
1.3 million pounds of 16 oz. 

spaghetti packages, it 
could circle the Earth’s 
equator almost nine times!

Noodles got their start in 
China, not Italy as many 
people might think.

Pasta made its way to the 
New World through the 
English who found it while 
traveling through Italy. The 
English made pasta by 
cooking it for about a half 
an hour and then smother-
ing it with cream sauce and 
cheese. This was the begin-
ning of Macaroni and 
Cheese!

America’s first large 
pasta factory was built in 
Brooklyn, New York in 
1848 by a Frenchman who 
would spread out his spa-
ghetti strands on the roof 
to dry in the sunshine.

An Apple a Day
Apples are a member of 

the rose family.
Washington state grows 

the most apples in the U.S.
The apples from one tree 

can fill 20 boxes every year.
Fresh apples float 

because 25 percent of their 
volume is air.

In the winter, apple trees 
need to “rest” for about 
900-1,000 hours below 45 
degrees Fahrenheit in 
order to flower and fruit 
properly.

If you grew 100 apple 
trees from the seeds of one 
tree, they would all be dif-
ferent.

Apples are high in fiber.
There are more than 

7,000 varieties of apples 
grown in the world.

Green Greek Goddess
The name asparagus 

comes from the Greek lan-
guage and means “sprout” 
or “shoot.”

Asparagus is a member 
of the Lily family.

Asparagus is related to 
onions, leeks, and garlic.

One of the most popular 
varieties of green aspara-
gus is named after Martha 
Washington, the wife of 
George Washington.

California grows about 
70% of all the asparagus 

grown in the United States.
More than 50,000 tons of 

asparagus are grown in 
California every year.

Pumpkin Eater
Pumpkins were once rec-

ommended for removing 
freckles and curing snake 
bites!

Pumpkin flowers are edi-
ble.

Pumpkins are 90% water.
Pumpkins are used for 

feed for animals.
Pumpkin seeds can be 

roasted as a snack.
Native Americans used 

pumpkin seeds for food 
and medicine.

In early colonial times, 
pumpkins were used as an 
ingredient for the crust of 
pies, not the filling.

The name “pumpkin” 
originated from “pepon”, 
the Greek word for “large 
melon.”

Pumpkins contain potas-
sium and Vitamin A.

Stacking Up!
The batter used to make 

pancakes is almost exactly 
the same as the batter used 
to make regular cakes. The 
pancake batter is just a lit-
tle thinner.

Pancakes have become 
so popular, that people 
don’t just eat them for 
breakfast anymore. Many 
people like to eat pancakes 
for dinner!

On Pancake Day in New-
foundland (the day before 
Ash Wednesday, the begin-
ning of lent), items are 
placed in the pancake bat-
ter before it is cooked to 
foretell the future for fam-
ily members. If a boy 
received an item for a trade, 
it meant he would enter 
that trade. If a girl received 
an item for a trade, it meant 
she would marry a person 
from that trade.

Pretty Peachy
Peaches are a good 

source of Vitamin C.
The United States pro-

vides about one-fourth 
(25%) of the world’s total 
supply of fresh peaches.

The peach is a member 
of the rose family and will 
have a sweet fragrance 
when ripe.

Most peaches that are 
imported to the United 
States during winter 
months come from Chile.

Peaches are the third 
most popular fruit grown in 
America.

Pizza Perfect
Americans eat approxi-

mately 100 acres of pizza 
each day, or 350 slices per 
second.

Each man, woman and 
child in America eats an 
average of 46 slices (23 
pounds) of pizza a year.

Pepperoni is America’s 
favorite topping (36 per-
cent of all pizza orders we 
eat approximately 
251,770,000 pounds a year!

In America, anchovies 
always rank last on the list 
of favorite toppings.

In 1830 pizza truly began 
with the opening of the 
world’s first pizzeria. Port’ 
Alba, the pizzas were 
cooked in an oven lined 
with lava from Mount Vesu-
vius, a volcano located on 
the Bay of Naples.

Pizza makers have tried 
virtually every type of food 
on pizzas, including peanut 
butter and jelly, bacon and 
eggs and mashed potatoes!

According to Domino’s, 
some of the more popular 
international toppings are 
pickled ginger, minced 
mutton and tofu in India, 
squid (octopus) and Mayou 
Jaga (mayonnaise, potato 
and bacon) in Japan, and 
green peas in Brazil. In 
Russia, they serve pizza 
covered with mockba, 
which is a combination of 
sardines, tuna, mackerel, 
salmon and onions. In 
France, a popular combo is 
called the Flambee, with 
bacon, onion and fresh 
cream.

There are approximately 
61,269 pizzerias in the 
United States.

Approximately 3 billion 
pizzas are sold in the U.S. 
each year.
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