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Spring meetings address dairy prices
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Online registration open for WFU camp

Adamski steps up to WFU board
Editor’s note: This article is the first in 
a nine-month series that will introduce 
you to our WFU board members!

Rick Adamski is the third generation 
to care for the land on the farm that has 
been in his family for more than a cen-
tury. Through the decades, many things 
have changed on the Seymour farm but 
the values of family and conservation 
have remained strong.

It’s those values that led Adamski 
to join Wisconsin Farmers Union and, 
to recently pursue a seat on the family 
farm organization’s board of directors. 

In January, Adamski and Stevens 
Point-area farmer Chris Holman were 
elected to the board, along with return-
ing board member Ed Gorell of Eleva.

Adamski owns and operates a farm in 
Shawano County with his wife, Valerie 
Dantoin. They have been married for 25 
years and have two children: Andrew, 
a graduate school student in Microbial 
Ecology at Northern Michigan Uni-
versity in Marquette, and Genevieve, 
an undergraduate at UW-Stevens Point 
studying Environmental Planning.

The farm had been in dairy for 
over 100 years when, in 2013, the 
Adamskis transitioned to custom 
heifer raising and growing a cow/calf 
herd for direct-to-consumer markets. 

The farm was certified organic in 
2003, and milk was marketed through 
Organic Valley. 

Rick and Valerie have always been 
proponents of grazing and continue to 
graze the heifers and cow/calf pairs for 
an organic beef grower.  They raise and 
direct market a herd of about 35 ani-
mals. The farm encompasses 160 acres, 
with another 80 acres rented.

Adamski has been a WFU member 
for about 10 years. He has served on 
the Resolutions Committee and on the 
Rules Committee. He participated in the 
2014 National Farmers Union Fly-in to 
Washington, D.C., and has also helped 
host several Farmers Union events in 
eastern Wisconsin.

He served on the Pulaski Community 
School Board from 1990-2005, two of 
those years as president of the board. He 
has a degree from UW-Stevens Point in 
Soil Science & Resource Management. 
He also served six years on the board of 
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Building on values

Above: Rick Adamski, a long-time advocate for family farms, conservation, 
renewable energy, cooperatives and civic engagement, was elected to the 
WFU Board of Directors in January.

Edelburg chosen to lead Farm Service Agency
The USDA’s Wisconsin Farm Service Agency office in Madison has a new 

executive director. Longtime WFU member and former district director 
Patty Edelburg of Scandinavia was selected by U.S. Agriculture Secretary 
Tom Vilsack to replace Brad Pfaff, who left the post last fall to serve as deputy 
administrator of farm programs in Washington, D.C.

A Waupaca County dairy producer, Edelburg began her new duties April 18. 
She will be responsible for overseeing the day to day operations of the agency’s 
county offices across the state, as well as helping develop FSA policies and 
programing. She has served on the state FSA committee since 2010 and has 
served on the state and county Holstein board.

Patty is a graduate of UW-River Falls. She and her husband Gary operate a 
350-acre dairy farm, where they milk 130 cows along with their two teenaged 
children, Angie and Luke.

“Patty has been an incredible leader and a friend to many during her years in 
Wisconsin Farmers Union,” said WFU President Darin Von Ruden. “We are all 
very proud of her for taking this big step, and we know she will do a great job 
working for Wisconsin’s diverse array of family farmers.”Above: Patty Edelburg and her husband, Gary.
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Three pennies. A mere three 
cents is the profit dairy 

farmers earned, on average, for a 
gallon of milk in 2009-2014. 

Between 2009 and 2014, the 
cost to produce one gallon of 

milk averaged $1.99. In that same period, farmers 
were paid $2.02 for that gallon, leaving a profit of 
just three cents. Retailers collected $1.41 of the aver-
age price of $3.43 per gallon. 

The next time you grab a gallon of milk in the 
grocery store, I want you to think about those three 
pennies. For those meager few cents, a farmer often 
works from before sun-up to well past sun-down. But 
even with the long hours they’re putting in, many 
farmers are just scratching out a living.

Dairy farmers are entering a scenario much like 
hog and poultry farmers were facing 20 years ago. 

And the cause? Basic supply and demand, folks. 
A general lack of demand and oversupply, combined 
with a strong U.S. dollar in international markets, has 
taken dairy prices from record highs to painful lows. 

Despite a decline in dairy farms in the state —
we recently dipped below 10,000 farms for the 
first time in over a century — milk production 
is showing little sign of slowing, as many farms 
have expanded herd sizes and milk yields per cow 
continue to trend upward.

In its 2016 market analysis, the U.S. Dairy Export 
Council (USDEC) likened the situation to “a world 
awash in milk.” 

The council noted that global milk production 
needs to decrease to match lower buying levels in 
China and a Russian embargo on major Western 
dairy exporters. 

According to analysts, the removal of milk pro-
duction quotas in Europe is a key reason milk supply 
has been slow to decrease. EU exports increased by 
6% in milk equivalent in 2015, even though Russia, 
which used to import about 1.5% of European milk 
output, closed its doors.

“Despite sharply reduced Chinese and Russian pur-
chasing and declining farmgate prices, milk produc-
tion for many has remained sufficiently profitable to 
slow but not halt major shifts in net supply growth,” 
the USDEC report noted. “Milk output from the top 
five suppliers—the European Union (EU), United 
States, New Zealand, Australia and Argentina—rose 
2 percent from April 2015 (after EU milk production 
quotas fell away) through September.” 

Heading into the first few months of 2016, it ap-
pears milk flows are slowing, but not quickly enough 
to account for the decline in demand.

That glut of milk has left processors running at 
full capacity with tankers of milk being dumped – at 
the expense of the farmers who produce it. In 2015, 

dairies in the Northeast and Michigan dumped more 
than 30 million pounds of milk into waste systems, 
according to the U.S. Department of Agriculture, 
because the processors lacked the capacity or markets 
to handle it.

Meanwhile Canadian dairy farmers, have been 
vigorously protesting the Trans-Pacific Partnership, 
which would open their border to more milk from the 
United States. Their fear? A flood of dairy products 
that will offset their supply management system. 
The TPP deal, which Wisconsin Farmers Union has 
adamantly opposed, has been signed, but not ratified 
by Parliament.

We are not as wise as our neighbors to the north. 
As they fervently fight to regulate their milk supply, 
we’re opening the floodgates with free trade deals 
like TPP.

Not counting TPP, Australia, New Zealand and the 
EU combined are currently negotiating FTAs with 
more than 40 countries, including other large U.S. 
buyers. Not only is dairy market access a priority for 
all three, the EU is using trade deals to transfer its 
restrictive geographic indication regime to as many 
countries as possible, creating market access barriers 
to U.S. cheese trade.

A flood of milk, with nations fighting for market 
share. Seems a little disheartening to that farmer 
working from dusk til dawn, doesn’t it? 

As farmers gear up for spring planting, those who 
sell crops on commodity markets stand risk losing 
buckets – or even the whole farm – from low prices 
that are largely beyond their control. 

According to the U.S. Department of Agriculture, 
net farm income in the United States is anticipated 
to drop to $54.8 billion this year, the lowest since 
2002. That is less than half the record of $123.3 
billion in 2012.

As Marshfield dairy farmers Bob and Laura Binder 
said at a recent WFU Spring Meeting in Stratford, 
“There’s just nothing there.” 

“Right now, we’re trying to figure out how to put 
crops in the ground,” Laura said. 

That sentiment was shared by farmers at each of 
our three Spring Meeting stops. 

And just what is the solution? To be honest, I’m not 
sure. But WFU knows that we cannot stand by and 
“let the cycle run its course.” 

For each day that we let slip by, being told to just 
“tighten our belts,” more family farms are run into 
the ground.

WFU is reviving its Dairy Committee, taking part 
in dairy talks with National Farmers Union and other 
groups, and will soon be sending out a survey to all 
dairy farmers in Wisconsin to gather input on what 
we can do to help family farmers. 

Because one thing we do know is this, we can’t 
sit idly by and watch as farmers continue just 
scraping by.

‘A world awash in milk’
 Basic supply and demand plagues global dairy market

Darin Von Ruden
WFU President
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Kamp Kenwood Spring Fling

Top left: Eau Claire 
County Farmers 
Union member 
Kristi Gorell hangs 
cheery new curtains 
in the youth cabins 
at Spring Fling. 

Bottom left: 
Chippewa and 
Eau Claire County 
Farmers Union 
members caught up 
during a tasty and 
well-earned lunch. 

Above: Chippewa County Farmers Union President Carl 
Cronquest of Cadott has been volunteering at WFU Kamp 
Kenwood clean-up days for many years. Thank you for your 
dedication, Carl! 

More than 20 volunteers showed 
their Farmers Union Spirit at the 
Spring Fling work day at WFU Kamp 
Kenwood near Chippewa Falls on 
Saturday, April 23. The group enjoyed 
a gorgeous and productive day at the 
historic camp along Lake Wissota, 
hanging curtains in the cabins, building 
benches, sprucing up the grounds and 
putting up a new basketball backboard 
and volleyball net. We also squeezed 
in some time to restock the firewood and roll the docks back into the water. Special 
thanks to Jeanene Holton, Julie Henderson and Jenette Olley for preparing a lunch of 
cheesy potatoes, meatballs, salads, and pumpkin bars.

Are you looking for an opportunity to help 
out at camp? WFU Facilities Manager Brad 
Henderson is seeking individuals interested 
in volunteering for specific tasks this summer. 
Love gardening? There are empty flower baskets 
that need planting. Like to cut wood? There are 
many downed trees ready for splitting. 

Contact Brad at 715-214-7244 or bhenderson 
@wisconsinfarmersunion.com if you would 
like to volunteer individually or if you want to 
plan a a Farmers Union chapter outing at WFU 
Kamp Kenwood. 

Thank you 

Does your organization share the values of Wisconsin Farmers Union?  

Contact WFU Membership Coordinator Deb Jakubek at 715-590-2130 
to learn how being an Associate Member can benefit you!

Barron Mutual Insurance Company
Central Rivers Farmshed

Chippewa Valley Cooperative Alliance
Crawford Stewardship Project

Dallman Insurance Agency, LLC
Deaton Nutrition, Inc
Don-Rick Insurance

Falls Silo Repair
Hay River Pumpkin Seed Oil

Michael Fields Agricultural Institute
Midwest Renewable Energy Association

Natural Heritage Land Trust
Organic Valley 

Osseo Plastics & Supply, Inc
People’s Food Co-Op

Premier Co-Op
Vernon Telephone Co-Op

Viroqua Food Cooperative

Associate Members
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Spring Meetings address plunging prices
Wisconsin Farmers Union is carefully watching the 

current low commodity prices and knows how hard 
they are hitting farms across the state. We believe that 

there are better ways to address low commodity prices than merely 
“tightening our belts” every time prices plunge. 

To begin exploring the possibilities, WFU Special Projects 
Coordinator Sarah Lloyd led informal discussions on the issue 
of low dairy prices at each of the three Spring Meetings that took 
place across the state. Attendees took a critical look at approaches 
farmers and WFU could take on the issue of low dairy prices. A 
variety of topics were discussed including input prices, the Dairy 
Margin Protection Program, the Dairy Checkoff, working with 
co-ops and processors, and milk hauling costs. 

Farmers attending the meetings were asked to share how low 
milk prices impact their farms. Common answers included; 
putting off the purchase of new equipment, discontinuing health 
insurance, laying off workers, and spending less money in the 
community.  At each meeting the group assembled identified the 
underlying issues driving low milk prices such as overproduction, 
lack of infrastructure, poor distribution, vertical integration, and 
free trade agreements such as the Trans Pacific Partnership. 

Participants at the meetings offered options and mechanisms for 
addressing the issue of low dairy prices. The conversation focused 
on what farmers could do in their relationships and position with 
their co-ops and private processors or pooling organizations. 

Supply management came up in all three meetings and the 
group discussed different tiered pricing proposals that are being 
circulated. Another issue that came up was how lenders are 
fueling oversupply by financing expansion even when prices 
are at historic lows. A fix coming through federal farm policy 
is probably not going to come quickly, especially in an election 
year.  But there may be things to push for through a refund of 
premiums farmers have paid into the Dairy Margin Protection 
Program and having USDA purchase surplus product through 
the existing Dairy Program Donation Program.  Both of these 
federal policy mechanisms came from the National Farmers 
Union National Convention conversations.

WFU plans to reach out to our Dairy Committee and other 
interested members 
to move the con-
versation forward. 
If you are a dairy 
farmer and in-
terested in being 
involved contact 
Kara O’Connor at 
608-514-4541. With 
the information 
that was gathered, 
WFU plans to 
conduct a survey 
of all Wisconsin 
dairy farmers in 
the coming months 
that will dig further 
into the issue of low 
dairy prices. 

Left: Sarah 
Lloyd, WFU 
special projects 
coordinator, led 
discussions on 
dairy prices 
with farmers at 
the three Spring 
Meetings. Below: 
Kara O’Connor, 
WFU govern-
ment relations 
director, shared 
stories from 
WFU’s Farm 
and Rural Lobby 
Day in Madison 
in March with 
Spring Meeting 
attendees in 
Alma. 

Left: Attendees to the 
Spring Meeting in 
Stratford were treat-
ed to a tasty Cheese 
Challenge, featuring 
trivia on different 
award-winning va-
rieties, while (right) 
those who traveled 
to Alma were greeted 
with a stunning view 
of the Mississippi 
River from Danzinger 
Vineyards patio. 
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Membership Application
Name: ____________________________________
Spouse’s Name: ____________________________
# of Children under 21: _____
Address:___________________________________
City: _________________ State: ____ Zip: _______
Email: _____________________________
Phone: _________________________

Household Type: 
o Farm o Rural     o Small Town     o Urban

Type of Farm: Check all that apply.

o Dairy o Poultry o Vegetables or Fruit
o Beef o Crops o Organic
o Hogs o Horses o Other ______________

Membership: Fee includes family unless student or  
organization is checked.

o New Member o Renewing Member

o 1 Year ($30) o 2 Years ($55)    
o 4 Years ($100) o Lifetime ($2000)
o Student ($15) o Organization ($50)

Join us today!
Mail this card to:

Wisconsin Farmers Union
117 W. Spring St. • Chippewa Falls, WI • 54729

Or sign up online:
www.wisconsinfarmersunion.com

For more information, call 800-272-5531

Give a Stronger Voice to Rural America
Join Wisconsin Farmers Union and 
help preserve the economic health and 
sustainability of our rural communities.

Women Caring for the Land
Free conservation training for women offered

What’s a key ingredient to stir up more conser-
vation practices in our rural areas?  Increasingly, 
women landowners. According to data from Iowa 
State University, over 47 percent of farmland is 
owned or co-owned by women. A growing num-
ber of these women are sole owners, often senior 
and widowed landowners who inherited family 
farmland. 

This statistic sparked the innovative training program called Women 
Caring for the Land, created by the Women, Food and Agriculture Net-
work (WFAN) and tailored to supporting these women in achieving con-
servation goals. The free workshops support women landowners in learn-
ing about land conservation and connecting with other local landowners 
and various state agencies for program and local resource information.

The Rural Women’s Project, a venture of the Midwest Organic and 
Sustainable Education Service (MOSES) will facilitate three such work-
shops in Wisconsin in May. Wisconsin Farmers Union will also be host-
ing a series of these workshops around the state this summer — watch 
for details in the next edition of Wisconsin Farmers Union News. 

These workshops are free for women to attend and run 8:30am to 
3pm. The same material will be offered at each workshop; please attend 
whichever is closest to you and fits your schedule. The agenda includes 
an informational morning session followed by lunch and a tour via bus of 
area farmland to look at various land conservation practices.

2016 Wisconsin workshop dates: 
• Monday, May 2: Green Bay, 8:30 – 3:00 (includes lunch), NWTC 

Landscape Horticulture Building, Room 107, 2600 Larsen Rd.
• Tuesday, May 3:  Algoma, 8:30 – 3:00 (includes lunch), Farm Mar-

ket Kitchen, 520 Parkway St.
• Wed. May 4: Ephraim, 8:30 – 3:00 (includes lunch), Unitarian Uni-

versalist Fellowship of Door County, 10341 N. Water St. (south end of 
Shops of Green Gables)

• Summer series by WFU: Details to be announced soon! 
Pre-registration is required and space is limited. To register, go to 

mosesorganic.org/rural-womens-project/events or call 715-778-5775.
Any general questions about the Women Caring for the Land in 

Wisconsin, please contact Lisa Kivirist, MOSES Rural Women’s Project, 
lisa@innserendipity.com.  

Above: Women landowners learned about conservation practices at a 
Women Caring for the Land session in Richland Center last summer. 
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Chapter Chatter
Sauk County Farmers Union planning meeting set

The Sauk County Farmers Union will host a Spring Planning 
Meeting from 9:30 to 11:30am on Monday, May 9 at the Sauk 
City Public Library, 515 Water St., Sauk City.

Interested members who want to contribute ideas are wel-
come to join in and help plan priorities for 2016. Light refresh-
ments will be provided. All are welcome, though be prepared 
to plan. Please RSVP and/or send your ideas and comments 
to  Erin Schneider, Sauk County chapter president, via email at 
e.schneider.hilltopfarm@gmail.com or call 608-257-6729.

WiLD workshop being held in May
Are you interested in leadership but need help honing your 

leadership, organizing, and action skills? WFU is seeking 
participants to take part in a Wisconsin Leadership Development 
(WiLD) training May 12-14 at the Holiday Inn Milwaukee. In this 
workshop you will have the opportunity to work with your peers 
and leaders from across Wisconsin to develop capacity for 
effective community leadership. 

Contact Deb Jakubek at djakubek@wisconsinfarmersunion.com 
or 715-590-2130 for more info or to sign up. Can’t make it to this 
session? Another will be held later this summer. WFU is offering 
scholarships.

Fall Fly-In scholarships available
Wisconsin Farmers Union is offering scholarships for first-

time participants to the National Farmers Union (NFU) Fall 
Fly-in Sept. 11-14, 2016.  

NFU organizes legislative fly-ins usually in the spring and 
fall and as vital issues come before Congress for a vote. These 
fly-ins allow Farmers Union members to gather in the na-
tion’s capital and help acquaint members of Congress with the 
challenges faced by family farmers and ranchers across rural 
America. 

To apply, visit www.WisconsinFarmersUnion.com or call 
the WFU State Office at 715-723-5561 for more information. 

WFU policy is online
Did you know Wisconsin Farmers Union policy priorities 

come straight from our grassroots membership? The issues the 
WFU staff lobbies on in Madison and in Washington, D.C., 
are concerns brought forth by our members.  

Curious about what those issues are? The 2016 WFU Policy 
book is now online. at www.WisconsinFarmersUnion.com. To 
request a print copy, contact the WFU State Office at 715-723-
5561.

Chippewa Farmers Appreciation tickets available
Wisconsin Farmers Union has 50 free tickets available for 

the Chippewa Falls Farmers Appreciation Chicken Dinner, 
which will be Wednesday, June 15 from 5 to 8:30pm at the 
Northern Wisconsin State Fairground. 

Call 715-723-5561 to have us reserve a ticket for you 
and plan on picking them up at the WFU state office before 
June 15.

Share it here!

WPS Farm Show fun!
Above: Decked out in their Farmers Union hats, WFU Special Projects 
Coordinator Sarah Lloyd, center, along with her husband Nels Nelson 
(left) and Maribel farmer Michael Slattery visited the Farmers Union 
booth at the WPS Farm Show, which was March 29-31 in Oshkosh.

Submit Chapter Chatter to Danielle at 715-471-0398 
or dendvick@wisconsinfarmersunion.com

Taylor-Price 
host farm tours
Left: In late April, 
the Taylor-Price 
Farmers Union 
hosted two farm 
tours and a follow 
up listening session 
with Rep. Beth 
Meyers. Chapter 
President Linda 
Ceylor said the visit 
was inspired by 
the WFU Farm & 
Rural Lobby day in 
March.
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Two Wisconsin Farmers Union families are 
among the visionaries being recognized 

nationally through Farm Credit 100 Fresh 
Perspectives, a search to identify and honor 
100 leaders changing rural communities and 
agriculture for the better. Kat Becker and Tony 
Schultz of Stoney Acres Farm and Joe Tomandl 
III of the Dairy Grazing Apprenticeship were 
announced as honorees at a National Ag Day 
event at the National Press Club in Washington, 
D.C. in March.

Farm Credit launched the Farm Credit 100 
Fresh Perspectives program as part of its 100th 
anniversary celebration. As Farm Credit 100 
Fresh Perspectives honorees, Becker, Schultz 
and Tomandl join an impressive list of leaders in 
agriculture and rural enterprise.

“We are delighted to honor Katrina, Anthony 
and Joe as leaders helping to define the future of 
rural communities and agriculture,” said Marc 
Knisely, United FCS CEO. “Farm Credit has 
supported rural life for 100 years, and we appre-
ciate the vision it takes to remain successful over 
time. The future is bright for agriculture with 
people like Katrina, Anthony and Joe leading 
the way.”

Selected by a panel of experts on rural matters, 
including Farm Credit leaders and others in 
agriculture, the honorees are among the best-of-
the-best who are positively shaping the industry.

“We feel incredibly honored to receive this 
award,” said Becker and Schultz in a joint state-
ment. “This recognition isn’t just about our hard 
work and vision. It is an award for the local food 
movement, organic agriculture, our CSA mem-
bers, our family, and the community of consum-
ers and neighbors who have helped shape our 
farm into what it is today.”

At 150 acres located near Athens, Becker and 
Schultz have transformed Stoney Acres Farm 
into a successful community-supported agri-
culture venture, serving 220 families. A variety 
of vegetables are grown on the farm along with 
pasture-raised beef, organic chickens, hogs and 
natural maple syrup. Their products can be found 
at the Wausau farmers market, or by attending piz-

za night on their farm every Friday evening, May 
through October.

“It is a great privilege and tribute to those who 
have worked hard to create opportunities for 
beginning farmers in order to keep our agricul-
ture industry robust and our rural communities 
strong,” said Tomandl. “Agriculture is the biggest 
contributor to the strength and vitality of our rural 
communities and our current farm loss is threat-
ening. Farm Credit recognition helps to build a 
general awareness of the Dairy Grazing Appren-
ticeship as a formal pathway to train the next gen-
eration of dairy farmers to fill the voids of retiring 
producers.”

Tomandl owns a dairy farm 
outside Medford with his wife 
Christy. He serves as the execu-
tive director of the Dairy Grazing 
Apprenticeship, the first federally 
accredited farming Apprentice-
ship in the nation. What started 
out as a project between GrassWorks, Inc. and the 
Wisconsin Department of Workforce Develop-
ment has now become an independent nonprofit 
helping to place 100 candidates onto dairy farms 
across six states. DGA also works to promote man-
aged grazing practices.

The Farm Credit 100 Fresh Perspectives honors 
leaders from throughout the nation. Also recog-
nized from Wisconsin was Roger King of Holmen. 
In 31 years as high school agriscience teacher, King 
has developed an outstanding agriculture program 
that goes beyond the basics to include the latest ag-
ricultural technologies and outside-the-classroom 
activities to give hands-on experience.

For a complete list of the Farm Credit 100 Fresh 
Perspectives honorees, visit farmcredit100.com/
top100.

Wisconsin Farmers Union members honored as Farm Credit 100

Above: WFU members Tony Schultz and Kat 
Becker, known for their CSA and on-farm pizza 
business in Athens, Stoney Acres Farm, were 
recognized through the Farm Credit 100 Fresh 
Perspectives. Also earning a nod was member 
Joe Tomandl, executive director of the Dairy 
Grazing Apprenticeship Program.

Two Wood-Portage-Waupaca Farmers Union members have been honored with the Fifth Annual John Kinsman 
Beginning Farmer Food Sovereignty Prize. Oren Jakobson and Polly Dalton received the honor at the Family Farm 
Defenders Annual Meeting in March in Madison. 

The award celebrates the legacy of Family Farm Defenders founder and longtime president John Kinsman, who 
passed away at age 87 in 2014. Also honored with the award was Daniel (Jahi) Ellis from Vidalia, GA. 

Owen and Polly run Field Notes Farm in Custer near Steven Point. Their farm provides a diverse selection 
of seasonal organic vegetables to CSA members. Oren serves as vice-president of the Wood-Portage-Waupaca 
chapter of Wisconsin Farmers Union.

In their latest farm newsletter, Oren and Polly share why they feel food sovereignty is so important, particularly 
as our nation moves closer to electing our next president. “We are constantly reminded that food and agriculture 
are almost never mentioned by presidential candidates,” they wrote. “It may seem that agricultural issues only im-
pact a small number of people (only 2 million farmers = we are the 1percent), but the agricultural policies set forth 
in the next decade will shape how we eat and the freedom we have to choose our food. When you decide who to 
vote for, ask them about agriculture. We stand for small family farming, for agro-ecological farming, for broad and 
democratic ownership of our farmland and agricultural organizations, and for the freedom to choose our food and 
to know its origin. We hope that you do as well.”

Field Notes Farm farmers receive Food Sovereignty Prize
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BITS & PIECES
WFU looking to fill positions 

Wisconsin Farmers Union will soon begin 
the process of filling several staff positions in 
the areas of Government Relations and Member 
& Chapter Organizing.

We are in the process of finalizing job 
descriptions and these will be posted on our 
website and in WFU e-news updates. Details 
will also soon be available through the office. 
Contact Executive Director Tom Quinn or 
Government Relations Director Kara O’Con-
nor if you have questions or want to learn 
more about these opportunities. 

WFU District Director loses house to fire
Our thoughts and prayers are with WFU 

District 2 Director Dennis Rosen and his 
wife, Debbie, who lost their home and be-
longings to a fire on March 10. 

Dennis is a past WFU president and vice presi-
dent. He currently serves as secretary on the WFU 
Board of Directors and also serves on the WFU 
Foundation Board. He is also a member on the 
Farmers Union Industries Board of Directors. 

Dennis operates Rosen Farms in partnership 
with two of his sons in Emerald (St. Croix County). 

Anyone interested in supporting the family 
during this difficult time can contact the WFU 
Office at 715-723-5561. 

WFU Kamp Kenwood seeks maple syrup
Calling all maple syrup makers! The camp 

staff and campers go through gallons of syrup 
each summer at WFU Kamp Kenwood. 

If you have maple syrup you’d be willing to 
sell at a reduced rate or donate to the camp, 
please contact the WFU State Office at 715-
723-5561. 

Register for Bike the Barns Driftless
Wisconsin Farmers Union is a proud sponsor of 

Bike the Barns Driftless, coming up Sunday, June 
26. This year’s 52-mile route features the classic 
and beautiful rolling hills of the Coulee Valley. 
The ride starts and ends at Kickapoo Coffee / 
VEDA Food Enterprise Center in Viroqua. The ride 
includes delicious farm-fresh food at every stop, and 
behind-the-scenes farm tours at Small Family CSA 
Farm and Knapp Creek Farm Certified Organic 
CSA. Riders will also stop by Nordic Creamery 
for freshly-made ice cream, and we can’t forget to 
mention the fabulous live music at the after party!

 Proceeds from this event benefit FairShare and 
the Partner Shares program, which helps low-in-
come families purchase local, organic vegetables 
an gain a direct connection with their food and farm 
through CSA.

Find more details and an event registration form 
at: http://www.csacoalition.org/events/bike-the-
barns-driftless/event-information/. 

Soil Sisters Tour celebrates rural life
MONROE — 

For three days, 
with five unique 
components and 
involving more 
than 20 farms, 
the Soil Sisters 
culinary event will 
celebrate family 
farms and rural 
life in and around 
the farm communities of Monroe and Brodhead 
Aug. 5-7. 

Bring your coolers for fresh produce and 
meats, pull on your farm boots, wear your sun 
hat and kick back for a relaxing time on one 
or all of the farms. From heirloom tomatoes to 
pickles, sheep to solar energy, and farmstay bed 
& breakfasts to beef, the farmers and artisan 
food producers that make up Soil Sisters share 
a unique diversity of farm experiences show-
casing the summerʼs bounty.  Choose from a 
variety of activities, including a Dinner on the 
Farm at the award-winning Sandhill Family 
Farms, Taste of Place culinary event at Cow 
& Quince, plentiful on-farm workshops, plus 
area restaurants featuring “locavore” specials 
throughout the weekend. 

Soil Sisters offers an immersive farming and 
culinary experience, led by women – the “soil 
sisters” – committed to a healthy, fresh prod-
uct or farm-made, artisanal food products and 
other items.  Preserve the harvest, spin some 
fiber, milk a goat, or just relax in a tree swing. 
Thereʼs something for everyone. 

“Soil Sisters highlights a cross-section of 
women farmers, representing one of the fastest 
growing groups of new growers prioritizing 
small-scale, diversified, community-focused 
agriculture,” says Tom Quinn, Executive Direc-
tor of the Wisconsin Farmers Union .  

“Come meet your farmers and learn about 
local, seasonal food and how we can all trans-
form whatʼs on our plate,” explains Lisa Ki-
virist, coordinator of the Soil Sisters weekend, 
a venture of the WFU Foundation, the Midwest 
Organic & Sustainable Education Service and 
Renewing the Countryside, with funding from 
the Wisconsin Department of Tourismʼs Joint 
Effort Marketing program.  

For more information, visit www.soilsisters-
wi.org or call Lisa Kivirist at 608-3297056.  

Soil Sisters is made possible by the Wis-
consin Farmers Union Foundation, Midwest 
Organic and Sustainable Education Service and 

Renewing the Countryside, with funding sup-
port from the Wisconsin Department of Tour-
ism.  Additional sponsors or media partners 
include Edible Madison, Green County Tour-
ism and the Monroe Chamber of Commerce.

Value-added grant funding announced
Agriculture Secretary Tom Vilsack recently 

announced that the U.S. Department of Agri-
culture is making up to $44 million available to 
farmers, ranchers and businesses to develop new 
bio-based products and expand markets through 
the Value-Added Producer Grant program. 

“America’s farmers, ranchers and rural busi-
ness owners are innovative entrepreneurs and this 
program helps them grow economic opportunities 
for their families and communities by increasing 
the value of the items they produce,” Vilsack said. 
“The Value-Added Producer Grant program has 
a great track record of helping producers increase 
the value of products and expand their markets 
and customer base, strengthening rural America 
in the process.” 

Value-Added Producer Grants may be used to 
develop new products and create additional uses 
for existing ones. Priority for these grants is given 
to veterans, members of socially disadvantaged 
groups, beginning farmers and ranchers, and 
operators of small- and medium-sized family 
farms and ranches. Additional priority is given 
to applicants who seek funding for projects that 
will create or increase marketing opportunities for 
these types of operators. 

The deadline to submit paper applications is 
July 1, 2016. Electronic applications submitted 
through grants.gov are due June 24, 2016. Ad-
ditional information and assistance is available 
through the USDA Rural Development Office 
serving your county. 

Since 2009, USDA has awarded 1,126 Val-
ue-Added Producer Grants totaling $144.7 
million. USDA awarded 205 grants to beginning 
farmers and ranchers. 

Congress increased funding for the Val-
ue-Added program in the 2014 Farm Bill. That 
law builds on historic economic gains in rural 
America over the past six years, while achiev-
ing meaningful reform and billions of dollars in 
savings for taxpayers. 

There is a 50 percent matching funds require-
ment. Learn more at www.rurdev.usda.gov/BCP_
VAPG_Grants.html  to find out if it can help you 
achieve your business goals.    

To use free grants advising made available 
through the Wisconsin Farmers Union and the 
Michael Fields Agricultural Institute, contact 
Deirdre Birmingham at deirdreb4@gmail..com  
or 608-219-4279. Deirdre is a WFU member 
and farmer who has personal experience with the 
VAPG program.     
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Farmers Union 
Happenings

Solar May Day Faire, May 1, 11am to 
4pm, Scotch Hill Farm, 910 Scotch Hill 
Rd., Brodhead. Info: Dela and Tony Ends, 
608-897-4288 or dela@scotchhillfarm.
com or facebook.com/wfusouthcentral

Powering Your Plate - A Renewable 
Farm Tour, May 20-21, Stevens Point 
and Custer, https://www.pointbacktothe 
land.com/weekends/powering-plate- 
renewable-farm-tour/ 

Wisconsin School for Beginning 
Dairy and Livestock Farmers Ride 
to Farm, June 4, 8:30am, New Glarus, 
http://ridetofarm.dojiggy.com

June Dairy Days Farmer Appreciation 
Dinner, June 15, 5 to 8:30pm, Northern 
Wisconsin State Fairground. Free tickets 
available at the WFU State Office while 
they last! 

The Energy Fair, June 17-19, 7558 Deer 
Road, Custer, 715-592-6595 or www.
theenergyfair.org

4th Annual Bike the Barns Driftless, 
June 26, 9am departure from Kickapoo 
Coffee in Viroqua, www.csacoalition.com

WI Farm Technology Days - Walworth 
County, July 19-21, Snudden Farms,  
www.wifarmtechnologydays.com

Chippewa Valley Antique Engine & 
Model Club 53rd Annual Pioneer 
Days, Aug. 12-14, S4964 Porterville 
Rd. Eau Claire, www.Pioneer-Days.org

Bike the Barns, Sept. 18, Dane County, 
www.csacoalition.com 

Wormfarm Institute Fermentation Fest 
- A Live Culture Convergence, Oct. 1-9, 
Reedsburg, www.fermentationfest.com 

World Dairy Expo, Oct. 4-8, Alliant Ener-
gy Center, Madison,  www.worlddairyexpo.
com

Farmers Union members are welcome 
to submit chapter or farm events to 
Danielle Endvick at 715-471-0398 or 
dendvick@wisconsinfarmersunion.com.

the National Catholic Rural Life Conference. 
Currently Rick is president of the board 

for the Dairy Grazing Apprenticeship 
Program. He is also president of the SLO 
Farmers Co-op, a business that just started 
operating in 2014 to try to get local farm 
produce into outlets in northeastern Wis-
consin. He also chairs the Citizens Advisory 
Council to the Center for Integrated Agri-
cultural Systems at UW-Madison.

“I wanted to serve on the Wisconsin 
Farmers Union board because I believe 
in the mission of this organization,” 
Adamski said. “I believe I can contribute 
to making stronger farm families and 
rural communities by working with WFU. 
Together we can preserve family farm 
agriculture.” 

Among the values that attracted Adamski 
to Farmers Union was the organization’s be-
lief in the value of cooperatives. His grand-
father had been instrumental in establishing 
a cooperative cheese factory just across the 
road from a corner of the farm in 1905.

Adamski is dedicated to cooperative prin-

ciples and also hopes to build a stronger 
conservation ethic so that all future gener-
ations have better quality soil, water, and 
air. He wants to help create an economy 
that serves people, rather than having an 
economy that has to be served by people.

From p.1 ▶ ADAMSKI

WFU Foundation announces grant recipients 
The Wisconsin Farmers 

Union Foundation has an-
nounced grant recipients for 
the first quarter of 2016.

Grant requests must meet 
the mission of the WFU 
Foundation: The Wisconsin 
Farmers Union Foundation 
supports projects and programs 
for all ages that foster family 
farming, rural life and public 
education on the important role 
of cooperatives and agriculture 
in society.

The WFU Foundation main-
tains a modest Small Grant 
Program to provide support to 
a variety of farm and rural or-
ganizations and projects. Grant 
amounts are generally under 
$2,000 and typically $200 to 
$500.

The Foundation Grant 
Committee meets quarterly to 
consider applications. Quarter-
ly application deadlines are: 
March 31, June 30, September 
30, and December 31. Appli-
cants will be notified by the 
15th day of the month fol-
lowing the quarterly deadline 

under which the application 
was made. 

First quarter grant recipients 
include: 

• Michael Fields Ag Insti-
tute toward two Farm-2-Ta-
ble dinners, Aug. 19-20, East 
Troy

• Fairshare CSA Coalition, 
Bike the Barns Driftless, 
June 26, Viroqua

• Fairshare CSA Coalition, 
Bike the Barns, Sept. 18, 
Dane County

• Chippewa Falls Area 
Chamber, June Dairy Days 
Farmer Appreciation Din-
ner, June 15, Northern WI 
State Fairgrounds, Chippewa 
Falls. Free tickets available 
at the WFU State Office! 
(While they last.)

• Wisconsin School for Be-
ginning Dairy and Livestock 
Farmers Ride to Farm, June 
4, New Glarus area

• Soil Sisters:  A Celebra-
tion of Wisconsin Farms and 
Rural Life, Aug. 5-7, tour of 
farms and restaurants near 
Brodhead and Monroe

• Wormfarm Institute 
Fermentation Fest-A Live 
Culture Convergence, Oct. 
1-9, Reedsburg

• Wisconsin Association 
of Agricultural Educators, 
Professional Development 
Conference, June 29, Appleton

• Golden Sands RC&D, 
“Powering Your Plate:  A 
Renewable Farm Tour,” May 
20-21, central Wisconsin 

• Cable Community Farm, 
Community Poultry Processing 
project

• South Central Farmers 
Union welcoming booth 
and children’s activities at 
regional dairy breakfasts

Successful applicants must, 
within a year of the grant’s 
acceptance, submit a report 
demonstrating how funds 
were used. Small Grant funds 
are made available by dona-
tions of partnering cooperative 
businesses. 

Call the WFU State Office 
at 715-723-5561 or visit www.
wisconsinfarmersunion.com 
for more information. 

Above: Valerie Dantoin, wife of new WFU board 
member Rick Adamski, teaches Sustainable Food 
and Agriculture Systems at Northeast Wisconsin 
Technical College. 
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Now it is 
easier than 

ever to register 
for your choice 

of camp session at WFU Kamp 
Kenwood! 

We are pleased to announce that 
our new online camp registration 
has launched via CampDoc.com.  
See the link at the WFU website: 
www.wisconsinfarmersunion.com.  

All health information will be 
entered using the new online 
program, rather than the paper 
forms sent in the past, so all camp 
families will need to register at 
the CampDoc.com site. 

Space is limited, so register soon 
and feel free to call or email with 
any questions.
Camp counselors announced
We are happy to welcome back 

some of last year’s summer camp 
staff, as well as to introduce some 
new counselors.  

Returning camp staff members 
have been selected to serve as 
Assistant Camp Directors this 
summer: Kirsten Slaughter, an envi-
ronmental studies major graduating 
from Illinois Wesleyan University; 
Andrew Cotter, a student at UW-
Eau Claire; and Alison Slaughter, a 
student at UW-River Falls.

Several returning experienced 
staff are expected to be with us 
part-time for a portion of the sea-
son, now that they are continuing 
with summer internships or career 
activities: graduate researcher 
Erin Fien, UW-Stout art education 
major Abby Henderson, and sci-
ence teacher Kristen Yeager. 

Former youth member and 
camp volunteer Miriam Valley of 
UW-Madison will serve for a por-
tion of the summer as our camp 
medic. Joining for the full summer 
as camp medic will be Ian Fien of 
New York. Other returning staff 
include Kate Buche-Pattison, an 
English/comparative languages 
& linguistics major at Earlham 
Collage; ErynDae Thorvaldsen, 

a student at Western Washing-
ton University in Bellingham, 
Washington; Ellery Wealot of 
University of Minnesota-Morris; 
and Cassie Grape of Menomonie. 
We’re looking forward to their 
experience as former counselors 
and campers.  

We welcome new staffer Kate-
lynn Ogunfolami, an English ed-
ucation major at UW-River Falls, 
as well as Paul Petrich of St. Olaf 
College, who volunteered for part 
of last summer and is returning 
as a full-summer counselor. Paul 
will assist Alison Slaughter with 
lifeguard duties.

We are still accepting applica-
tions for camp cooks, additional 
counselors and Counselors-In- 

Cathy Statz
Education Director

Online registration now open for WFU Kamp Kenwood

We're on the moo-ve!
Wisconsin Farmers Union is gearing up for one of 
our favorite times of year — June Dairy Month! 

Watch for us at local events or, better yet, plan 
to help with a WFU booth at a breakfast in your area. 
To coordinate a booth or get promotional materials, 
contact Cathy Statz at 715-723-5561. 

Training, who will be selected 
to assist with camp sessions and 
outreach events as needed. 

Consider family camp
We hope you’ll consider joining 

us this August at Family Camp!  
This is a great way to introduce 
the Farmers Union camp experi-
ence to younger kids in the fami-
ly, spend time with the grandkids, 
or join your older camper for a 
night at camp. Our Family Camp 
session will be July 29-30 this 
year. Cost for Family Camp is 
$75 for one adult and up to two 
elementary-aged children. Ad-
ditional adults are $25 each and 
additional youth $15 each. Online 
registration is available on our 
website, or via the printable camp 
registration forms found in the 
newsletter or requested from the 
WFU office.  This casual overnight 
experience is a great way to introduce 
younger children and grandchildren 
to the tradition of summer camp.  

Younger youth ages 7 and up 
can also enjoy the Acorn Day 
Camp held in conjunction with 
Summer Conference at WFU 
Kamp Kenwood during the day 
on Friday, August 5.

We’re looking for volunteers — 
adults and youth — to help with the 
WFU information booth and face 
painting at dairy breakfasts and 
other special events around the 
state all year long. Contact Cathy 
at cstatz@wisconsinfarmersunion.
com or by calling the WFU office 
at 800-272-5531 to find out more. 

Summer is closing in. We’re 
looking forward to meeting new 
friends and reconnecting with 
returning campers during Farm-
ers Union camp at WFU Kamp 
Kenwood on Lake Wissota in the 
months to come. 

See you at camp and be sure to 
stop by the WFU booth at events 
around the state this summer!

WFU Kamp Kenwood sits on 
scenic Lake Wissota near Chippewa 
Falls and has offered cooperatively 
focused programming since the 
1940s. Learn more about the camp 
at www.wisconsinfarmersunion.
com.
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2016 Wisconsin Farmers Union Summer Youth Camps at WFU Kamp Kenwood 
 

Junior Camp 1/Junior High Camp 1 (Jr 1/JH 1) 
COMBINED SESSION • June 7-10 (Tues-Fri) 

Ages 8-14 . . . $90.00 
   

Junior Camp 2 (Jr 2) • June 28-July 1 (Tues-Fri) 
Junior Camp 3 (Jr 3) • August 9-12 (Tues-Fri) 

Junior Camp 4 (Jr 4) • August 14-17 (Sun-Wed) 
Junior Camp 5 (Jr 5) • August 21-24 (Sun-Wed) 

Ages 8-12 . . . $90.00 

 
Junior High Camp 2 (JH 2) • July 31-Aug. 4 (Sun-Thurs) 

Ages 12-14  . . . $95.00 
 

Senior Camp (SEN) • June 12-16 (Sun-Thurs) 
Ages 14-18 . . . $100.00 

 

For younger children & families: 
Acorn Day Camp (ACORN) • August 6 (Sat) 

Ages 7 and up . . . $15 
 

Family Camp (FAM) • July 29-30 (Fri-Sat) 
All Ages - $65 for 1 adult and up to 2 children 

$25 each add’l adult; $15 each add’l child 
NOTES 
• Mail form(s) with payment to:  Wisconsin Farmers Union Camp Programs, 117 West Spring Street, Chippewa Falls, WI  54729 
• Annual WFU family membership (required except for raffle/auction/drawing winners) is $30.  Multi-year membership discounts available. 
• To secure registration, a payment of ½ the total camp fee (plus full amount of WFU family membership for non-members) is required. 
• NON-MEMBERS WILL NOT BE PERMITTED TO REGISTER UNTIL WFU MEMBERSHIP FEE IS RECEIVED IN FULL.  
• For more information, contact us at 1-800-272-5531 or cstatz@wisconsinfarmersunion.com, or print copies at www.wisconsinfarmersunion.com 
• WFU Kamp Kenwood is located near Lake Wissota State Park at 19161 79th Ave, Chippewa Falls, WI. 
• Contact your county/local FU secretary/treasurer, local co-op or the WFU state office regarding eligibility for full or partial sponsorship. 
• Camp fees refunded only if we are notified in writing (mail/fax/email) three days prior to session start date; written notification is also required 
in cases of emergency/illness. Camper substitutions are welcome.  WFU membership is non-refundable. 
• Rules for acceptance & participation are the same for everyone without regard to race/color, sex/gender, age, ability or national origin. Staff/camper 
ratio is 1/7.  SPACE IS LIMITED.  PLEASE REGISTER EARLY. 
• Sponsored in part by the CHS FOUNDATION COOPERATIVE EDUCATION GRANTS PROGRAM 
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - cut here for mailing • save top portion for your reference - - - - - - - - - - - - - - - - - - - - - -  - - - - - - - - - - - 

 

2016 WFU CAMPS AT KAMP KENWOOD • REGISTRATION FORM (make copies as needed) 
************************************************************************************************************************* 
 

Camper Name            Camp Session: Jr 1/JH 1    Jr 2    Jr 3    Jr 4    Jr 5    JH 2    SEN    ACORN    FAM 

(Circle one)  M or F   Age as of camp start date      Birthdate              Expected High School Grad Year    

Camper Email (optional)       Cabin Buddy (optional):     

Parent(s)        Parent Email        

Day Phone      Eve Phone    Cell     

Address/City/State/Zip              

Circle to indicate:  Vegetarian   Vegan   Other Allergy/Accomm (please contact us)   Describe your household:   Farm    Rural    Small Town    Urban   

Other than WFU, please list any co-op and/or credit union memberships you hold:       

       How did you learn about us?      

Amount Enclosed (include at least ½ of camp fee, PLUS WFU family membership ($30) paid in full for non-members):$   

Remainder to be paid by ():  Parent (Before or At Camp)   County FU   Co-op (provide name)      
 
 

2016 WFU CAMPS AT KAMP KENWOOD • REGISTRATION FORM (for friend/family member) 
************************************************************************************************************************* 
Camper Name            Camp Session: Jr 1/JH 1    Jr 2    Jr 3    Jr 4    Jr 5    JH 2    SEN    ACORN    FAM 

(Circle one)  M or F   Age as of camp start date      Birthdate              Expected High School Grad Year    

Camper Email (optional)       Cabin Buddy (optional):     

Parent(s)        Parent Email        

Day Phone      Eve Phone    Cell     

Address/City/State/Zip              

Circle to indicate:  Vegetarian   Vegan   Other Allergy/Accomm (please contact us)   Describe your household:   Farm    Rural    Small Town    Urban   

Other than WFU, please list any co-op and/or credit union memberships you hold:       

       How did you learn about us?      

Amount Enclosed (include at least ½ of camp fee, PLUS WFU family membership ($30) paid in full for non-members):$   

Remainder to be paid by ():  Parent (Before or At Camp)   County FU   Co-op (provide name)      

Summer Youth Camp Registration Open
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Directions:
1.  Drain bocconcini, reserving 1/3 cup marinade. Combine reserved marinade and 

vinegar in small bowl. Toss zucchini and bell pepper with 2 tablespoons marinade 
mixture in large bowl; cover and refrigerate until ready to use. Place beef steaks and 
remaining marinade mixture in food-safe plastic bag; turn steaks to coat. Close bag 
securely and marinate in refrigerator 15 minutes to 2 hours.

2.  Remove steaks from marinade; discard marinade. Remove vegetables from 
marinade; place in grill basket. Place steaks on one half of grid over medium, ash-cov-
ered coals; place grill basket on other half of grid. Grill steaks, covered, 7 to 10 minutes 
(over medium heat on preheated gas grill, times remain the same) for medium rare 
(145°F) to medium (160°F) doneness, turning occasionally. Remove steaks; keep 
warm. Grill vegetables 10 to 13 minutes or until crisp-tender, stirring occasionally. Add 
tomatoes during last 2 minutes of grilling.

3.  Combine grilled vegetables and bocconcini in large bowl; toss gently to combine. 
Carve steaks into slices; season with salt, as desired. Serve with vegetable mixture.

Cook’sTip
Bocconcini are small balls of fresh mozzarella cheese. They are sold packaged in 

marinade or water (whey). Be sure to buy the type packaged in an herb-oil marinade. 
Two large balls (eight ounces) fresh mozzarella cheese, cut into twenty-four 1-1/4-

inch pieces may be substituted. Substitute Italian dressing for bocconcini marinade as 
directed above. Marinate cheese in additional 2 tablespoons dressing while steaks and 
vegetables marinate.

I also want to give a shout of thanks out to Steve and Angie Statz for taking time to 
send me the Chicken Wellington recipe below. Although it is not beef, you could give 
a try at substituting a sandwich steak or rib eye for the grilled chicken breast to create 
Beef Wellington. Please keep those recipes coming.

CHICKEN WELLINGTON
Source: Steve and Angie Statz, Dane County F.U. members 

Ingredients: (Serves 4)
• 4 Chicken Breasts
• 1 bottle of Dijon Mustard
• 1-2 tablespoons butter 
• ½ cup chopped onion
• 1 cup sliced mushrooms
• Puff pastry sheets (Pepperidge Farms or other brand or homemade) 
• 1 egg plus 1 tablespoon water for egg wash prior to baking

Directions: 
1. Salt and pepper the chicken breasts and grill until partially done. 
2. Melt the butter in a frying pan and sauté chopped onions until golden brown. 

Remove onions to a bowl and sauté the mushrooms until softened. Add to onions.
3. Open up your puff pastry, roll it out between two sheets of plastic wrap or waxed 

paper until it is 7 inches square. Place some of the sautéed mushrooms and onions on 
the puff pastry, slather the partially grilled chicken breast with Dijon mustard and place 
on top of mushrooms and onions. Wrap the pastry up side to side around the filling.

4. Place in a 13” by 9” baking pan or cookie sheet with sides. Do this for each breast. 
5. Take the egg and scramble with 1 tablespoon water and brush over the top of each 

puff pastry.
6. Bake in 400°F oven for 30-45 minutes until pastry is browned. Serve with a salad 

or favorite vegetable.

The partially baked chicken breasts can be refrigerated up to 3 days or you can make 
up several and freeze for up to 3 months. The purchased puff pastry may be expensive 
but makes up for the amount of time it takes to do so from scratch.

Happy and healthy beef month!

May is Beef Month
May has been proclaimed beef month by the Wisconsin 

Beef Council, a producer-funded group dedicated to 
building demand for beef and veal through promotion, consum-
er education and research. It works with educators, dietitians, 
home economists, restaurateurs, meat managers and various 
other leaders to strengthen beef’s position in the marketplace 
and to maintain and expand domestic and foreign markets and 
uses for beef products.

On their website, www.beeftips.com, you can find many recipes as well as beef 
cooking tips in order to include beef in your family meals during the month of May 
and all throughout the year. Tina Hinchley, WFU District 7 Board Director, rep-
resents WFU on the Wisconsin Beef Council Board and says it has been a privilege 
to represent our beef producers. 

“As a dairy farmer, beef is a big part of our family, not only in the animals that 
we raise on our farm, but also the meals that I serve,” Hinchley said. “From the bull 
calves that will eventually become the steers that are the steaks, roasts, and select 
cuts that consumers are looking for at the grocery store, to the ‘market cows’ from 
our farm that will become delicious lean ground beef, ground chuck and ground 
choice, I am very proud of the final product our dairy cattle become: nutritious, 
safe and delicious beef. Dairy farmers, cattle farmers and ranchers use the diverse 
resources available in their local areas to care for and raise these animals so con-
sumers have variety of beef choices such as grain-finished, grass-finished, natural 
and certified organic beef. From the pasture to the plate, the entire food chain works 
together to ensure high-quality and beef for Americans.” 

Over half of the farmers in our membership have a commitment to growing beef. 
This includes dairy farmers who generally sell their bull calves for veal. 

Beef offers 10 essential nutrients that can help our body get through the day. A 
3-ounce serving of lean beef can provide up to 8% of your daily calorie intake, 48% 
protein, 44% Vitamin B12, 40% Selenium, 36% Zinc, 26% Niacin, 19% B6, 19% 
Phosphorus, 16% Choline, 12% Iron, and 10% Riboflavin. Some cuts of beef are as 
lean as a 3-ounce skinless chicken thigh. You can learn more about the benefits of 
beef in a healthy diet by going to the Health page of beefitswhatsfor dinner.com. 

In order to cook beef so that you will find it tasty, there are seven different meth-
ods to use and on page 23 of the Confident Cooking with Beef brochure featured 
on the WI Beef Council website, there is a chart showing the different cuts of beef 
and what methods are recommended for each cut of beef. There is also an asterik 
showing this meat requires a marinate for more tenderization. A marinade can be 
as simple as using an Italian dressing or as complex as putting together a recipe of 
various ingredients. Marinade recipes or rubs are also included on this website.

I have included a featured recipe that can also include farmers market vegetables.

SONOMA STEAKS & VEGETABLES BOCCONCINI
Source: www.beeftips.com

Ingredients: (Serves 4)
• 2 beef Strip Steaks Boneless, cut 3/4 
inch thick (about 8 ounces each)
• 1 container (9 to 16 ounces) 
herb-marinated small fresh 
mozzarella balls (bocconcini)
• 3 tablespoons balsamic vinegar
• 1 medium zucchini, cut diagonally 
into 1/4- inch thick slices
• 1 large yellow bell pepper, cut into 
3/4-inch wide strips
• 1 cup small red grape tomatoes
• Salt

What’s on Your Table?
with Diane Tiry
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Cabin on Lake Wissota

WFU Kamp Kenwood
19161 79th Avenue • Chippewa Falls, WI 54729

www.kampkenwood.com
www.wisconsinfarmersunion.com

Wisconsin Farmers Union’s Cabin on Lake Wissota is nestled 
on the shore of Moon Bay on the northeast side of Lake 
Wissota, adjacent to the trails of Lake Wissota State Park. 

Fully furnished cabin 
sleeps 10-12 adults

Contact Brad Henderson 
at 715-214-7244 to 

make your reservaion. 

CHIPPEWA FALLS, WI

Come enjoy

some time

at the lake!

A perfect destination for 
people who love outdoor 
recreation in all seasons: 

Family gatherings
Retreats

Ice fishing 
Skiing 

Skating 

artex mn made ad.indd   1 3/3/15   4:10 PM
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April 2016

National Farmers Union President 
Roger Johnson testified in front of 
the House Agriculture Subcommittee 
on General Farm Commodities and 
Risk Management on the lagging 
farm economy in April, speaking to 
the financial stress being felt by NFU 
members across the country. Canadian 
Pacific withdrew its bid to acquire 
fellow rail giant Norfolk Southern, a 
move that would have created one 
of North America’s largest railroads 
with annual revenues of about $16 
billion. Have you considered the 
Conservation Stewardship Program 
(CSP)? The combination of good 
stewardship, financial incentives, and, 
in many cases, improved margins by 
reducing input or feed cost make CSP 
an especially attractive program.

NFU President Testifies 
on Farm Income

The lagging farm economy was 
a top focus in April for the House 
Agriculture Committee, which held a 
series of hearing on growing financial 
stress in farm country. NFU President 
Roger Johnson joined a panel of 
industry leaders to testify in front of 
the Subcommittee on General Farm 
Commodities and Risk Management 
on behalf of NFU’s members who 
are currently facing a diverse set of 
challenges in the farm sector.

“As commodity prices continue to 
decline and farmers and ranchers 
struggle to adjust to lower prices, 
there is a growing burden felt by 
producers out in the countryside,” 
Johnson informed members of 
the subcommittee. “Even more 
worrisome is the U.S. Department of 
Agriculture forecasts, which show a 
prolonged period of low commodity 
prices. This situation will result in 
trouble accessing credit, negative 
farm budgets, depressed markets and 
tests to the farm safety net.”

The downturned farm economy 
has put a significant strain on farm 
financials, Johnson explained.  “We 
are seeing this manifest itself in the 
Farm Service Agency’s loan portfolio, 
an early indication of challenges 
ahead,” he said.

“Local lenders are concerned that with 
high yields being necessary to protect 
from low prices, weather-induced 
yield losses will exacerbate an already 
difficult situation. One thing that my 
local lenders wanted to drive home 
to members of this committee is the 
importance of a strong safety net,” he 
stated, underscoring the importance 
of critical farm programs, like crop 

insurance and other safety net 
programs.

While Johnson felt that, overall, 
commodity programs are functioning 
as designed and assisting producers 
through challenging times, he did 
acknowledge several programs that 
need thoughtful attention today 
and others that would benefit from 
additional changes in the next Farm 
Bill. Specifically, he mentioned the 
Agricultural Risk Coverage program, 
Price Loss Coverage program, Dairy 
Margin Protection Program, and the 
Stacked Income Protection Plan.

Exploring bright spots in the farm 
economy, Johnson highlighted the 
organic and local food sector, which 
has grown by nearly 300 percent since 
2002. He noted that these sectors 
seem to be less subject to the falling 
commodity prices.

Concluding his remarks, Johnson 
encouraged members of the 
committee to consider the state of 
the farm economy and the challenges 
facing family farmers and ranchers as 
they work through the next Farm Bill 
process.

“This committee has a challenging 
task ahead of it as it begins to grapple 
with these problems especially as it 
looks to crafting the next farm bill. 
Our collective challenge is to continue 
working to provide help when and 
where needed and to encourage the 
continued growth and success of our 
most vital industry – agriculture,” he 
said.
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Alan Guebert
Editor’s note: The Food and 
Farm File is often a hard-hitting 
look at the issues our agricultural 
community faces today. We hope 
you enjoy seeing this softer side 
to Alan as much as we did.
  

On a sparkling blue Friday afternoon in Oc-
tober 1965, I stepped off a noisy school bus 

with my best friend, Marvin, to walk the long lane 
to his family’s farm. It was my first, non-family trip 
anywhere and I was so excited to go to Marvin’s 
house for the weekend that I doubt my feet even 
touched the lane’s uneven rock.

Marvin and I had been best friends from the time 
we discovered each other in the first grade a few 
years before. We were a curious pair, as much alike 
as long-lost twins and as different as night and day. 

We were both small for our age, both farmboys, 
and both borderline smart alecks with our teachers 
and parents. Marvin, however, was an only child; 
I had four brothers and a sister. His family’s farm 
was small and rented; ours was huge and ours. 
School came easy for me; Marvin struggled.

None of this mattered, however, as we all but 
floated toward his house. I couldn’t wait to get 
there because Marvin already had two privileges I 
could only dream about: he could drive the farm’s 
Allis Chalmers tractor and its fat-fendered Chevro-
let pick-up truck.

And, you bet, I was going to drive both that 
weekend and it didn’t matter how well or how far.

As we approached the farmhouse, my hopes 
for a great weekend soared higher. Marvin’s farm 
squawked, clucked, and gobbled with life. Its barn-
yard was a disorganized parade of strutting chick-
ens, wary guinea fowl, and staring turkeys. 

Beyond them, in a small pasture alongside a huge 
barn, a tiny Jersey cow stood in brown silence. 
Nearby a cloud of wooly sheep floated in an-
kle-high grass. I could hear the grunts and squeals 
of unseen pigs.

For a kid from a mostly sterile, black-and-white 
dairy farm, all this scratching, cackling, and on-the-
move color was like a cartoon. There were sheep 
to ride, hogs to feed, eggs to gather, cats to chase, 
a cow to milk (by hand!) and—holy smokes—a 
tractor and pick-up truck to drive! It was heaven 
and my delivering angel was a 10-year-old Luther-
an named Marvin.

And then it got better; the farm had a windmill. 
Oh my, the adventures it could provide!

We went into the house to drop off our school-
books. It, too, was wonderfully different. The kitch-
en was plain, and a small sink, with just one faucet, 
hung on its north wall. A nearby stove, as big and 
black as an undertaker’s Buick, burned wood to 
cook food, heat water, and warm the room. A box 
of kindling and bucket of corncobs sat near it.

A quick survey turned up something missing, no 
bathroom. Oh, they had one, Marvin explained; it 
was “over yonder behind the chicken coop.” And 
so it was.

Each of these old ways offered new adventures. 
That night we chased all the chickens into their 
house, fed the sheep, made “slop” for the hogs, ate 
supper cooked on a woodstove, and slept under a 
half-a-foot of featherbeds in an unheated upstairs 
bedroom. It was the best day of my young life for 
years afterwards.

Later, when Marvin came to my family’s farm 
for the weekend, he was struck by our “modern” 
plumbing, our big—70 horsepower—tractors, our 
6-cow milking parlor, its 1,000-gal. stainless bulk 
tank, and tall, silent silos.

My best friend

YOUR AD 
HERE

WFU is offering our friends the 
chance to show their support 
for our family farmers in the 
June Dairy Month edition of 
Wisconsin Farmers Union News.

Secure your spot by May 15th:
Contact Danielle Endvick at 
715-471-0398 or dendvick@
wisconsinfarmersunion.com

{ {That’s just the way it was for us, a high-contrast 
sameness. Later, I went to college, he stayed on the 
farm. I married once; he married, well, more than 
once. My life was writing; his was sweating.

We last saw each other this past December when, 
weakened by a final round of cancer, Marvin spent 
days gathering the strength required for us to visit. 
And so it was; for an hour his thin voice was strong 
again, his brown eyes sparkled again, and his color-
ful stories made us laugh again. Three weeks later 
my very best childhood friend died. He was 60.

Age, however, has no claim on love. Until the 
day I die, he and I forever will be 10 years old 
walking down a farm lane toward the greatest 
weekend in our young lives.

And, you bet, I drove that AC tractor and Chevy 
pick-up that weekend. My best friend, Marvin, 
showed me how.
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