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Eleva farmers look to the future
Page 10

Farmers Union Camp kicks off in June!

ATHENS — Tenzin and Stacey 
Botsford have had their share of 

adventures in life — even a decade 
of traveling the globe as river guides 
— but this summer they’ll depart on 
a new adventure as they represent 
Wisconsin Farmers Union in the 
Farmers Union Enterprises (FUE) 
Leadership Program.

Organized by the five FUE states of 
Minnesota, Montana, North Dako-
ta, South Dakota and Wisconsin, 

Pages 8-9

Opening new doors
Marathon County farmers to participate in 

Farmers Union Enterprises leadership program
the program offers participants a 
chance to hone leadership skills and 
network with farmers from diverse 
backgrounds. Activities enhance 
knowledge of cooperatives and the 
role of Farmers Union.

In the next year, the Botsfords will 
attend several gatherings throughout 
the five-state FUE region, including 
Farmers Union conventions at the 
state and national level and the 2017 
National Farmers Union Fly-In to 
Washington, D.C., where they will 
experience the lobbying process. 

Tenzin and Stacey grew up in 
Wausau but during their college years 
traveled the world, working as profes-
sional river guides in places like Costa 
Rica, New Zealand and Africa.

It was during their years of riding 
the river that the two began to consider 
a future in farming. 

“We were traveling in rural land-
scapes and saw that the happiest 

people lived close to the land and 
were engaged in their communities,” 
Tenzin said. “The farmers we met all 
seemed very grounded — regardless 
of their economic status, they seemed 
balanced.” 

To gain some experience, Tenzin 
and Stacey worked at several farms 
while living in Oregon, including an 
organic produce farm and a diversified 

meat and dairy farm. During their time 
in the Northwest, Tenzin also worked 
in river surveying, a job in which he 
saw first-hand the impact different 
farming practices can have on water 
quality. 

“We were really fortunate in that 
time to be able to work on other 
farms,” Tenzin said. “We learned fast 
and we learned hard, but on someone 
else’s dime — and with established 
farmers’ input.”

Though they were tempted to put 
down roots in Oregon, the two felt 
a pull back to the Midwest and their 
families.

“We knew that wherever we were 
going to farm, we wanted there to 
be a strong local food atmosphere,” 
Tenzin said. They found that in the 
small Marathon County community 
of Athens, where Wisconsin Farmers 
Union members Tony Schultz and Kat 
Becker had established a strong local 

See LEADERSHIP ▶ p.2

Photos by Danielle Endvick
Above: Athens area farmers Stacey and Tenzin Botsford, pictured with 
10-month-old Iris and three-year-old Leona, will represent WFU in 
the Farmers Union Enterprises Leadership Program.

Left: Three-
year-old 
Leona, an 
enthusiastic 
turnip picker 
and pig weed 
puller, is the 
leader of 
the second 
generation 
at Red Door 
Family Farm.
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food network around their farm, which has become 
a popular destination for its on-farm pizza nights. 
In 2013, Stacey and Tenzin bought some land 
from Tony’s father, Ed Schultz, Jr. — just across 
the woods from Kat and Tony’s Stoney Acres 
Farm — and built upon that idea of community by 
partnering with their neighbors to share equipment 
and labor. 

On the 36 acres, Tenzin and Stacey established 
Red Door Family Farm. The farm name is a nod to 
their love for travel — in many cultures, a red door 
is a welcoming symbol.

With 10-month-old Iris and 3-year-old Leona al-
ready tagging along on the farm, the Botsfords are 
well on their way to instilling a passion for the land 
into the second generation at Red Door Family Farm. 

The farm is in its second season as a CSA and 
fresh market vegetable grower. Stacey and Tenzin 
are currently growing crops on about 8 acres, using 
several hoophouses to extend the growing season. 
They are offering 80 shares this season, with plans 
to grow to 100. Farm members get to know their 
food, their farmers and their neighbors. 

The Botsfords also have long-term storage for 
winter crops and experience with growing specialty 
green mixes and high quality tomatoes. 

They market at the Wausau Farmers Market and 
also raise chickens and ducks, with plans for about 
400 and 50 this year, respectively. 

“For the CSA, I don’t think we’ll grow much be-
yond one hundred shares,” Tenzin said. “Our focus 
after we reach that point will be on adding diversity 
to the farm in ways that make sense.” 

Creating community 
The community focus is what drew Stacey and 

Tenzin to the CSA model. 
“I like being connected to the people we’re 

selling the food to,” Stacey said. “I think it really 
changes people’s outlooks on what farms can be.”

“It’s rewarding to be able to hand the food right 
to the people who are going to enjoy it,” Tenzin 
agreed. 

It is that sense of community that also drew the 
first generation farmers to Farmers Union in 2014. 
When his neighbor urged him to attend a WFU 
State Convention, Tenzin recalled being skeptical 
about the need to ‘join’ a farm organization.

“I really didn’t know what to expect,” he said, 
“but I was struck by the diversity of farmers there 
and how good they were at finding common values 
and rallying around them.” 

He noted that being part of a well-respected farm 
organization with deep historical roots gives him 
more of a voice than he could have on his own. 

“The people making policies don’t have any idea 
what’s important to me if I’m not part of Farmers 
Union,” he said. “I mean, I could write a letter to 
my representative, but how many farmers actually 
find time to? I know as part of Farmers Union that 
while I’m out in the field, I have an organization at 
work for me.”

Being a Farmers Union member also helps the 
Botsfords appreciate other styles of farming.

“It gives us a more comprehensive sense of what 
people are doing in agriculture,” Tenzin said. “It 
makes us more well-rounded farmers while also 
giving us a chance to participate.”

LEADERSHIP ▶  from p.1
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I t‘s not every day that a Midwest-
ern dairy farmer finds himself 
passing by elephants on safari 

and rubbing elbows with farmers 
from around the world. But that’s 
just where I found myself in early 
May, when I was humbled to repre-
sent U.S. farmers during the World 
Farmers’ Organization 6th General 
Assembly in Zambia, Africa. 

WFO brings together organizations 
and agricultural cooperatives from all 
over the world to represent and ad-
vocate on behalf of farmers in global 
policy forums. The end goal is to 
improve the economic environment 
and livelihood of producers, their 
families, and rural communities.

Collectively, the delegates in atten-
dance represented 1.5 billion farmers 
from around the globe. 

During three days of meetings, I 
was able to take part in sessions on 
eliminating rural poverty and achiev-
ing food security, a functioning food 
chain, women in agriculture, etc. 

In her address, Dr. Evelyn Ngule-
ka, WFO president, noted that “Ag-
riculture, climate, food security and 
sustainable poverty reduction remain 
key priorities within the WFO strate-
gic vision for the upcoming years.”

The key theme of the event was 
“Partnership for Growth,” reflect-
ing the importance of meaningful 
multi-stakeholder partnerships 
among governments, international 
organizations and farmers.

Zambia President Edgar Changwa 
Lungu addressed attendees, noting, 

“Without farmers there would be no 
future on this planet.” He called upon 
world international organizations and 
stakeholders to support farmers in 
their daily work, by creating a viable 
socio-economic environment neces-
sary for their success and profitabil-
ity, one that recognizes farmers not 
merely as food producer but also as 
partners in the global fight against 
climate change and for sustainability 
of the earth.

Throughout the event, it was 
clear that great challenges have 
to be addressed, such as global 
population growth, reduction of the 
natural resources, climate energy 
and food security, and the threats 
posed by climate change.

The need for fair, sustainable 
commodity prices has been arising 
in the Midwest — and it seems 
we’re not alone in that push. A 
chief takeaway from the meeting 
was that farmers deserve to see 
their work duly compensated by an 
appropriate income. 

We left Zambia with a renewed 
determination to ensure that farm-
ers, regardless of their business size 
— small, medium or large-scale — 
are actively engaged with a strong 
leadership in the international poli-
cy dialogue on agricultural matters.

I’ll share more about the trip to 
Zambia at the WFU Summer Con-
ference on Friday, August 5. Please 
consider joining us for a fun and 
relaxed time at WFU Kamp Ken-
wood in Chippewa Falls. Join us 
for a day of lakeside networking! 
(See event details on page 2.)

Farmers on safari 
WFO meeting in Zambia touches on shared values, concerns
Darin Von Ruden
WFU President

Right: National Farmers 
Union members were able to 
take in some sights during the 
trip. Taking part in a safari 
were, from left, (front row) 
Mark (cut out in picture) and 
Michelle Watne, Dave and 
Brenda Velde, Darin Von Rud-
en; (back row) NFU President 
Roger Johnson, Anita Johnson, 
Alan and Lorie Merrill, Ellie 
and Doug Peterson. Left: An 
elephant at Chobe National 
Park in Botswana. 

Above: Wisconsin 
Farmers Union President 
Darin Von Ruden was 
among a delegation that 
represented Farmers 
Union Enterprises at 
the World Farmers’  
Organization meeting 
in Zambia, Africa in 
May. Right: Giraffes 
browse in Botswana’s 
Chobe National Park. 
One of the most visited 
African safari parks, 
the Chobe Riverfront is 
famous for large con-
centrations of African 
elephants and Cape 
buffalo.
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MADISON — Wisconsin’s first Producer Led Watershed Protection Grants 
have been awarded to 14 groups of farmers who will work with resource con-
servation agencies and organizations to address soil and water issues.

“All of these projects have strong farmer leadership and a commitment to 
improving water and soil quality on Wisconsin farmland,” said Department 
of Agriculture, Trade and Consumer Protection Secretary Ben Brancel. “Each 
project is unique, but they all include learning about best management prac-
tices, installing conservation practices, and forming partnerships to strengthen 
their efforts.”

Of the 14 groups, nine are new and five already existed. Half will collaborate 
with their county land conservation departments and a third are working with 
their local University of Wisconsin-Extension offices. UW Discovery Farms 
and non-profit organizations are also collaborating with some projects. Togeth-
er they will receive $242,550.

The new grant program, included in the 2015-17 budget, was designed to 
give financial support to farmers willing to lead conservation efforts in their 
own watersheds. Each group is eligible for up to $20,000 a year. Recipients 
include:

• Buffalo-Trempealeau Farmer Network – Elk Creek Watershed, $17,700  
• Buffalo-Tremp. Farmer Network – Waumandee Creek Watershed, $12,000
• Peninsula Pride Farms – Ahnapee Watershed, $20,000
• Farmers for Lake Country – Oconomowoc River Watershed, $7,000
• South Kinni Farmer-Led Watershed Council, Dry Run Creek Farmer-Led 
Council, Horse Creek Farmer-Led Watershed Council, & Hay River Farmer 
-Led Watershed Council, $20,000 each
• Milwaukee River Watershed Clean Farm Families, $20,000
• Farmers of Barron County Watersheds, $16,000
• Farmers of Mill Creek Watershed Council, $20,000
• Farmer Led Watershed Group in Iowa County, $20,000
• Yahara Pride Farms — Yahara Watershed, $20,000
• Upper Sugar River Watershed Coalition, $9,850
Applications for the next grant period will be available later this year. For 

details visit http://datcp.wi.gov/Environment/Land_and_Water_Conservation/. 

First round of Producer-Led 
Watershed grants announced

MADISON

SOIL SISTERS

August 5 –7, 2016 www.soilsisterswi.org

3 Days • 5 Unique Components • 20+ Farms
Create Your Own Farm and Culinary Adventure

Tour of Farms - Sunday, August 7
Visit numerous women-owned farms in the Monroe and Brodhead areas. Free.

Green Acres Hands-on Workshops - Friday, August 5 and Saturday, August 6
Milk a goat, preserve the harvest, go on a hayride, spin fiber and much more!  
Ticketed events on various farms.

Taste of Place at Cow & Quince - Friday, August 5
A local food & drink celebration. Ticketed event.

Dinner on the Farm - Saturday, August 6
Farm-to-table picnic featuring local cuisine & live music. 
Kids under 10 eat free. Ticketed event.

Dine Fine at Restaurants - Friday, August 5 to Sunday, August 7
Sample “locavore” specials throughout the weekend.

ENERGY
The

Fair

17-19,JUNE 2016 • CUSTER, WI
FR I /SAT 9AM-10PM |  SUN 9AM-4PM

T h e E n e r g y F a i r . o r g

LEARN HOW TO INTEGRATE 
SOLAR ON YOUR FARM!

 $5 Off  
En t r y

W i th  Ad 
 WFUN
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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.

BITS & PIECES
Visit the Farmers Union booth at The Energy Fair 

CUSTER — Be sure to swing by the Farmers Union booth (x37) when you 
head to the The Energy Fair, June 17-19 in Custer. The longest-running event of 
its kind in the nation, The Energy Fair brings over 15,000 attendees together to 
learn about clean energy and sustainability, connect with others, and take action 
toward a more sustainable future. The Fair features over 250 workshops and 
200 exhibitors, with live music, inspiring keynotes, and activities for the whole 
family. WFU is a proud sponsor of the event, which is hosted by the Midwest 
Renewable Energy Association. Watch for the WFU camp staff volunteering 
around the show ground and be sure to say “hello!” Learn more and purchase 
advance tickets at TheEnergyFair.org.

Farmers Union seeks input on Farm Bill 
National Farmers Union is looking ahead to the next farm bill and seeking 

member input on key areas that could be improved in the 2018 Farm Bill. 
Please consider filling out the Farm Bill Survey at www.nfu.org to help NFU 
better advocate for farm programs that work for farmers. The survey takes 10 
to 15 minutes to fill out. 
‘Invest An Acre’ to help fight hunger

Food insecurity is a problem for millions of Americans across the country, and 
Farmers Union has pledged to contribute to nationwide hunger relief through a 
renewed partnership with Feeding America’s Invest An Acre program. 

The program helps combat the problem in rural America by making it easy 
for farmers to donate a portion of crop proceeds to the food bank serving their 
local community. Every dollar donated by farmers will be matched by 
Monsanto to double the impact.

More information about NFU’s involvement in Invest an Acre and ways to 
donate are available at www.nfu.org/feeding-america.



Page 6 WFU News • June 2016wisconsinfarmersunion.com

Chapter Chatter

Free Chippewa Farmers Appreciation Dinner tickets available
Wisconsin Farmers Union has 50 free tickets available for the Chippewa Falls Farmers Appre-

ciation Chicken Dinner on 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.

Fall Fly-In scholarships available 
Scholarships are available 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. Fly-ins allow Farmers Union members to gather in the na-
tion’s capital and help acquaint members of Congress with 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.

Tour de Kolacky bike ride coming up
PHILLIPS — Registration is open for the Tour de Kolacky bike ride, proudly co-sponsored by 

Wisconsin Farmers Union and organized in part by members of the Taylor-Price County Farmers 
Union. The ride will be Sat., June 18, kicking off at 9am from the Phillips High School. Come enjoy 
the scenic Price County roads and stay for the 33rd Annual Czech-Slovak Community Festival.

With three different route lengths and multiple rest stops, including one at a working farm on the 
10-mile route, this is a fun event for the entire family. More adventurous cyclists may try the 25 or 
50-mile route. 

After the ride, enjoy the showers and hot tub at the Phillips Community Pool. Each rider is 
entered into a drawing for a chance to win a new Trek bike. To register or view route maps, visit 
www.thecrazyloon.com/tour-de-kolacky/.  

Black Rabbit Farm to host Wood-Portage-Waupaca meeting
AMHERST — Chapter president Tommy Enright will host a Wood-Portage-Waupaca Farmers 

Union meeting June 4 on his family’s Black Rabbit Farm Saturday, June 4. 
Take a breather from the chaos of spring and come regroup, reconnect and enjoy each other’s 

company. There will be a potluck at 5:30pm, along with a short chapter meeting. Please bring your 
family and a dish to pass. The grill will be fired up for those who want to cook on-site. Weather 
permitting, there will also be a bonfire.  

Know someone who may be interested in joining WFU? Please bring them along! The farm 
address is 4977 Keener Rd., Amherst. For more details, contact Tommy at 715-513-0460.

Share it here!

Brunch on the Farm
 
Left: Joel Kuehnhold, 
Marathon County Farmers 
Union vice president, and 
his family hosted a brunch at 
Lonely Oak Farm May 15. 
Joel is pictured here with 
enthusiastic farm employee 
and Wood-Portage-Waupaca 
Farmers Union member 
Taylor Christensen. The next 
Brunch on the Farm will be 
July 3rd. Find out more at 
lonelyoakfarm.net. 

Farmers Union 
Happenings

In Her Boots Workshop: Beginning Livestock 
and Grazing for Women Farmers, June 3, 10am 
to 3pm, Dorothy’s Grange, W8707 Sawmill Rd., 
Blanchardville, www.mosesorganic.org/events/

A Morning at Green Fire Farm, June 4, 
8-11:30am, N5305 Ringhand Rd., Monticello 
(owned by WFU member Jacob Marty)

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

Wood-Portage-Waupaca Farmers Union meeting 
and potluck, June 4, 5:30pm, Black Rabbit Farm, 
4977 Keener Rd., Amherst. Info: Tommy En-
right, 715-513-0460. 

Lambs and Lettuces Spring Farm Festival, June 
5, 2 to 10pm, Circle M Market Farm, Blanchard-
ville (owned by WFU member Kriss Marion), 
www.circlemfarm.com 

South Central Farmers Union at Lafayette County 
Dairy Breakfast, June 11, 6:30 to 10:30am, 
Schultz Farm, 4462 County Road DD, South 
Wayne.
June Dairy Days Farmer Appreciation Dinner, 
June 15, 5 to 8:30pm, Northern Wisconsin State 
Fairground. Free tickets available at the WFU 
State Office, 715-723-5561, 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

Buffalo County Farmers Union Meeting, June 30, 
Neil and Mary Segerstrom Farm, W145 Gonty 
Rd., Mondovi. 

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

Wisconsin Farmers Union South Central Chapter 
Potluck Picnic, July 24, 2pm farm tour, Weg-
mueller  Family Farm, Monroe.

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

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

Submit chatter to Danielle at 
715-471-0398 or dendvick@ 
wisconsinfarmersunion.com
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BRODHEAD — Despite the chilly start 
to May, about 125 people turned out for a 

Solar May Day Faire hosted by the Wisconsin 
Farmers Union South Central Chapter May 1. 

The event, sponsored by a grant through the 
WFU Foundation, was held at Scotch Hill Farm 
in Brodhead, home of WFU members Tony and 
Dela Ends and Micah and Miranda Ends. 

The South Central chapter tabled information 
about WFU and their chapter activities. The first 
20 people to arrive received free books donated 
by Renewing the Countryside. The Midwest 
Renewable Energy Association and installer 
Rob Peck, design consultant with North Wind 
Renewable Energy, based in Stevens Point, 
were on-hand with information about renewable 
energy options. Wisconsin Farmers Union is 
exploring options for group solar buys around 
the state — stay tuned.

WFU member David Vogel, who has installed 
a solar system in Green County, was on hand to 
talk about his experiences with his solar project. 
The Lower Sugar River Watershed and Green 
County Defending our family Farmland groups 
also hosted exhibits on their projects and activi-
ties. Both groups are actively working to protect 
the water in the southern spans of the state.

 Curious and enthusiastic participants attend-
ed workshops on cottage food industry and 
laws, and canning and preserving food.

Attendees expressed a great deal of interest in 
a do-it-yourself solar food dehydrator workshop 
with a solar collector made of recycled alumi-
num cans, modeled after a food dryer Tony and 
Dela Ends constructed in Africa on a farmer to 
farmer training project last September. 

A Ploughman’s lunch with homemade “pickle 
bill” pickles and local cheese and a quiche were 
served to attendees.  

South Central members Dane and Betty 
Anderson roasted coffee on site and served it 
throughout the day.  

Many South Central chapter members donated 
cookies for a huge “cookie bar,” reminding 
people of the chapter’s work on Cookie Bill 

legislation. South Central 
members Kriss Mari-
on, Dela Ends and Lisa 
Kivirist were featured on 
Wisconsin Public Radio 
in early May, so it was 
a great tie-in to media 
attention to the cottage 
food issues. 

Ten chapter members 
set up booths with books, 
meat, artisan cheese, 
wool, goat milk soap, 
fresh roasted coffee, jew-

elry, maple syrup, fresh produce, eggs, metal 
crafts, coffee and dog treats to sell. There was a 
youth table manned by South Central youth to 
make tissue paper May flowers.

 A May pole was put up and Pat Skogen 
taught the youth traditional English May Day 
dances around the May Pole.  It was great fun 
for all.

The group was pleased to have Cookie Bill 
champion, State Senator Janis Ringhand, stop 
by. She spent a lot of time enjoying the farm 
and visiting with constituents. 

The South Central chapter plans to make the 
May Day festivities an annual outreach event.

May Day event draws crowd to Scotch Hill Farm 

Above: Youth and adults alike enjoyed the May 
Day festivities during the Solar May Day Faire 
at Scotch Hill farm, home of WFU members 
Tony and Dela Ends and Micah and Miranda 
Ends. Right: The Scotch Hill goat herd enjoyed 
some extra attention during the event. 

Left: WFU South Central 
Chapter President Kriss 
Marion chatted with 
visitors to the Wisconsin 
Farmers Union booth 
during the May 1 event. 
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Editor’s Note: This article is the second in a series featuring Wisconsin 
Farmers Union board members.

ELEVA — Over the past 33 years, Ed and Kristi Gorell have weathered 
many ups and downs on their Eau Claire County farm. Around their 
kitchen table they have raised two children, debated politics and made 

decisions pivotal to the farm’s success — all with an eye to the future.
It was through that forward-looking mentality that the Gorells found their 

way to Farmers Union in 2007. Today, Ed holds the position of WFU District 3 
Director, representing and serving Chippewa, Clark, and Eau Claire counties. 

“There are a lot of challenges facing farmers — it’s important that we have 
an organization like Farmers Union working for us,” Ed said, recalling how his 
struggle to find affordable health insurance led him to seek a farm organization 
that could lend him a stronger voice on the topic. 

“Finding health insurance that was accessible and realistically priced was 
tough and around the time I joined, Wisconsin Farmers Union was hard at work 
lobbying for a better system,” Ed said. “I appreciated that Farmers Union was 
speaking up for family farmers.”

Kristi had worked off-the-farm jobs to secure health insurance for the couple, 
but through the years even “in-town” health insurance was becoming pricey. 

“We didn’t feel like she should have to do what she was ‘supposed to do’ and 
work off the farm just for insurance, so she came back to the farm,” Ed said.

The Gorells said that though there is still room for improvement to the 
Affordable Care Act, it has made their health insurance more affordable and is a 
step in the right direction.

Ed remembers his grandfather being a member of Wisconsin Farmers Union, 
but he and Kristi didn’t join until later in their farming career. For Ed, his start in 
the organization was baptism by fire. 

“I bought a membership and three days later headed to Madison for a Farmers 
Union Lobby Day,” he recalled with a chuckle. 

Ed and Kristi played an important role in reviving the Eau Claire County 
chapter in 2011. Ed has received Farmers Union awards for membership 
and chapter building, including the 2012 Builders Award. He is chairman of 
the membership committee and also serves on the election and the building/
grounds committees. He has attended National Farmers Union conventions 
and fly-ins to Washington D.C. He is current vice president and a past 
president of the Eau Claire County Farmers Union.

Looking to the future
      Gorells planning ahead on Eau Claire County farm

Top: Eau Claire County Farmers Union members checked out the Holstein 
steers at the Gorell family farm during a county chapter meeting in the fall of 
2014. Above: Ed and Kristi Gorell mix 200 pounds of milk replacer daily in 
a bulk tank on the farm to feed the calves on their farm.  

Danielle Endvick
WFU Communications Director 
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Farm sweet farm
When Ed and Kristi bought 

their Eleva farm in 1983, it 
was set up with a 320-head 
veal barn and a 45,000-bird 
broiler facility. 

Ed grew up helping on his 
grandfather’s beef farm and 
later raised veal calves for 
Kristi’s uncle. Kristi’s father 
worked as a federal meat 
inspector, and her mother ran 
a 50-head veal barn as part of 
a larger family operation.

Ed and Kristi rode the same 
school bus and were high 
school sweethearts. They 
married in 1984 .

The farm faced challenges 
through the years, among 
them changing attitudes 
toward the veal industry and 
antibiotic use.

Over time, the Gorells have 
converted to raising steers for 
transition onto feedlots. They 
market cattle through Equity 
Livestock, buying young 
Holstein bull calves and rais-
ing them to about 420 pounds 
before selling as feeders. 

At any given time there 
are about three different age 
groups of calves on the farm, 
with the goal being to move 
160 head to market every 
other month. A big chore is 
getting each group castrated 
and dehorned. 

The former poultry barn 
now serves as a transition 
barn where the weaned 
calves are moved to around 
eight weeks of age. 

With the advent of sexed 
semen, the Gorells say they 
have witnessed a shorter sup-
ply of bull calves available. 

“It used to be you’d have 
2,000 calves coming into 
the sale barn at Altoona on 
a good sale day,” Ed said. 
“Now maybe 300.” 

They also felt pressure on 
their feed budget when etha-
nol plants began establishing 
a share in the Midwest corn 
market. The calves are fed a 
complete pelleted ration.

This year, the Gorells are 
making improvements to 
the transition barn, putting in 
advanced waterers and pen 
dividers.

“As we get older, we’re 
looking at easier ways to 
handle the cattle,” Ed said.

Pedal pulls
Ed and Kristi’s daughter 

Alyssa was active in the 
Farmers Union Youth 
program and attended 
Farmers Union Camp at 
WFU Kamp Kenwood. 
Ed and Kristi continue to 
support and enjoy the camp 
by serving as hardworking 
volunteers at camp clean-up 
days each spring and fall.

Alyssa will be a senior at 
UW-Eau Claire this fall. Ed 
and Kristi’s son Caylon 
is married and resides in 
Sheboygan.

The kids were also active 
in 4-H; Ed and Kristi served 
as leaders of their local 
club. 

Through their involvement 
with the Chippewa Valley 
Antique Engine and Model 
Club, the Gorells became in-
volved in hosting kiddie pedal 
pulls at events throughout the 
Chippewa Vally, including 
the club’s annual Pioneer 

Days and Chippewa Valley 
Farm-City Day. 

Watching Ed walk along 
and encourage the young 
tykes that muscle through 
the pedal pulls, one can see 
his dedication to the future. 

That echoes in his work 
on the farm and in Farmers 
Union.

“These are tough times 
to be a farmer,” Ed said. 
“If you look at us, we have 
40 years of farming knowl-
edge. How do you pass that 
on to the next generation if 
the economics are so bad 
that they don’t even want to 
think about it?” 

Still, he has hope. 
“We’re a diverse bunch in 

Farmers Union,” Ed said. 
“but if we are united, there 
are things we just can’t do 
individually that maybe we 
can accomplish together.” 

Pioneer Days coming to Eau Claire in August
Ed and Kristi Gorell are long-time members of the Chippewa Valley Antique 
Engine & Model Club, which annually hosts Pioneer Days at Pioneer Park, 
S4964 Porterville Road, Eau Claire. WFU is a proud sponsor of this 
family-friendly event. Plan on attending Aug. 12-14, 2016!

The 53rd annual Pioneer Days will include a tractor pull, plowing demos,
antique car and truck displays, kids’ activities, a flea market, camping and more! 
For details visit www.pioneer-days.org or call Dan Goulet at 715-723-9524.  

Top: Ed Gorell offers some advice to a young puller at 
the Chippewa Valley Farm-City Day 2015. He and Kristi 
run kiddie pedal pulls at several events around the 
Chippewa Valley. Above: Ed and Kristi have been hard 
at work on improvements to their transition barn, putting 
in an improved watering system and pen dividers. Below: 
Ed finds a moment to play at Pioneer Days 2015. 
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It really starts to 
feel like summer 

when the camp staff 
begins to arrive at 

Farmers Union camp! Counselors 
join us at WFU Kamp Kenwood as 
they finish school obligations — 
helping us prep for another season 
of cooperation, education, leadership 
and fun! 

Camp and outreach staff from 
across Wisconsin and beyond will 
be assisting in various ways with the 
summer programming, which will 
feature creative theme nights, educa-
tion on Farmers Union and coopera-
tives, and a special afternoon theme 
topic focused on immigration.

Senior Camp attendees will have a 
bonus opportunity to participate in a 
volunteer opportunity at WFU Kamp 
Kenwood the morning that Senior 
Camp concludes. A few Senior 
Campers will have two weeks of non-
stop Farmers Union fun this summer, 
as several of them will be heading 
to the National Farmers Union All-
States Leadership Camp in Bailey, 
Colorado shortly after Senior Camp 

at the end of June. All-States Camp is 
a reward recognizing the completion 
of four years of Senior Youth work in 
the Farmers Union Youth Program, 
and is one of the high points of Farm-
ers Union youth participation.  

We’ll be staffing the WFU booth 
and providing face painting for kids 
at many dairy breakfasts and other 
events during the next few months, 
so look for us around the state this 
summer. If you’d like to see WFU 
represented at summer events in 
your community, contact us to get 
involved. High school age volunteers 
are welcome to help with face paint-
ing and share their experiences as 
Farmers Union youth. Adult volun-
teers can help share about WFU’s 
activities and provide education on 
the Farmer’s Share of the Retail Food 
Dollar, a popular part of our educa-
tion efforts. 

There are still spaces available at 
some Farmers Union camp sessions 
at WFU Kamp Kenwood, including 
Family Camp, July 29-30. For details, 
call the WFU office at 715-214-7887 
or visit www.wisconsinfarmersunion.
com. Register as soon as possible for 
your first choice of session. See you 
at camp!

Cathy Statz
Education Director

Camp season kicking off!

800.272.5531
camp@wisconsinfarmersunion.com 
www.wisconsinfarmersunion.com

Jr 1/Jr High 1 Camp • (Ages 8-14) • $90
June 7-10 

Junior Camps •  (Ages 8-12) • $90
June 28-July 1 • August 9-12  
August 14-17 • August 21-24

Jr High 2 Camp •  (Ages 12-14) • $95 
July 31-August 4 

Senior Camp •  (Ages 14-18) • $100
June 12-16

Acorn Day Camp • (Ages 7+) •  $15
August 5

Family Camp • (All Ages) • Prices vary
July 29-30

2016 Camp Sessions

Chippewa Falls, WI

Pack your bags for summer adventure 

at our overnight youth camps!

Olivia Roth
Farmers Union camper

Hi. My name is Olivia Roth. I’m 13 years old, 
and I live on my family’s small farm in Albany, 

Wisconsin. I wanted to share with you some of my 
experiences from WFU Kamp Kenwood.

On our farm we raise chickens and pigs for meat, have gardens 
for growing produce, and maintain a flock of laying hens. We 
moved to our farm in April of 2014 and started out with just four 
laying hens, but we’ve grown so much in the past two years.  

My family belongs to two co-ops — Good Foods Co-op, and 
Willy Street Co-op, both of which we love. We also support other 
co-ops such as Silver Lewis Cheese Co-op, the Cenex gas stations, 
and Landmark Services, where we get our propane.  

In 2015, my family heard about WFU Kamp Kenwood at a local 
Farmers Union meeting. My siblings, parents, and I thought it 
sounded fun, so we signed my brother, sister, and I up for a session. 
We couldn’t wait! It seemed like torture to wait the few months in 
between sign-up and actual camp.    

Finally, at the beginning of August, we packed our bags, got into 
the car, and arrived at camp, buzzing with excitement. Our camp 
session lasted for three nights and four days, and each day, we had 
some classes and workshops that taught us about topics and is-
sues that are important to Farmers Union members. They included 
Farmers Union Class, Co-op Class, and my favorite, the Afternoon 
Theme. Last year’s theme was renewable energy, which I loved.  It 
was so interesting to learn about the different kinds of energy and 
how they were produced.  

Each night, we had games, skits, and other activities that fit a 
different theme. I liked the Endangered Species theme night best 
because I love animals. Also, that night, Ian, one of the counselors, 
got thrown into the lake by all the other counselors, so that was 
extremely entertaining.

We also had recreational activities every day, such as Eagle’s 
Nest, which was essentially glorified Capture the Flag, basketball, 
volleyball, swimming, and my favorite, Boofer. In Boofer, you run 
around the camp, completing different tasks for counselors, such as 
going to each counselor and singing a camp song, or finding a cer-
tain counselor and giving them a hug, silly stuff like that. But you 
have to watch out for the Boofers, a few campers armed with socks 
filled with cornstarch. If the Boofers tag you, you have to freeze 
until someone unfreezes you. That was really fun.

Before attending WFU Kamp Kenwood, I didn’t know very much 
about co-ops, so I was really glad I was able to learn about them, 
and in such a fun, friendly environment.  

I’m going to be going back to camp this year, and I’m so incred-
ibly excited for it!  I’m going to be attending with a big group of 
my friends and with my siblings, so it’ll be a great time.  I would 
definitely recommend going to Farmers Union Camp because it was 
one of the best experiences of my life and will be forever.  

I hope to keep going for as long as I can attend as a camper, and 
once I’m too old for that, then I would really love to become a 
counselor so I can help more generations of kids have the same 
wonderful experience I did. 

Farmers Union Camp 
a highlight of summer 
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Alan Guebert

Big Ag’s control of the 
non-refundable, feder-

ally-chartered Research & 
Promotion programs—more 
commonly known as com-
modity checkoffs—reached 

new heights April 19 when the House Appropria-
tions Committee approved the U.S. Department of 
Agriculture’s $21.3 billion 2017 budget.

      Tucked 34 pages into the pending bill’s 
217 pages of bureaucratic thatch was this 
thorn:  Since “commodity Research and Pro-
motion boards”—USDA-appointed checkoff 
boards—“…are not agencies of the federal 
government, nor… funded with federal funds… 
the Committee urges USDA to recognize that 
such boards are not subject to the provisions of 
5 U.S.C. Section 552.”

      Section 552 of 5 U.S.C. is the Freedom 
of Information Act, or FOIA, the rules of how 
“each [federal] agency shall make available 
to the pubic information” on how government 
works.

      In short, the USDA funding bill, approved 
by a voice vote, will prevent any farmer, ranch-
er, or taxpayer from filing a Freedom of Infor-
mation request on any aspect of how the 22 
federally-mandated checkoffs collect and spend 
more than $500 million a year.

      This move to darkness arrived April 11, 
when, according to the Capital Press, a Salem, 
OR weekly ag newspaper, “14 commodity or-
ganizations requested the change in FOIA poli-
cy on behalf of their related checkoff fee-fund-
ed boards” in a letter to the Appropriations 
subcommittee that deals with USDA funding.

      Not surprising, several of the groups that 
signed the letter have been reprimanded by 
USDA for illegal use of checkoff money. For 
example, a May 1993 column (just the second 
Farm and Food File I wrote) explained how a 
USDA audit of the relatively new, non-refund-
able soybean checkoff uncovered “$405,219 
of ‘questioned costs’” by the checkoff’s key 
contractor, the American Soybean Association.

      How did a freelance journalist like me 
working alone in the middle of an Illinois corn-
field get the audit results?

      I filed a Freedom of Information Act request 
with USDA’s Agricultural Marketing Service 
(AMS), the overlord of all federal checkoffs.

      Later, a Feb. 1997 column exposed how 
the National Pork Producers Council (NPPC), 
the chief contractor for the pork checkoff, had 
hired a Washington, D.C. consulting firm to 
spy on “activist groups whose philosophies,” 
it explained, “might have an effect on the pork 
industry.”

      Unbelievably, the “activist” groups NPPC 
were “monitoring” as “part of an ongoing 
$100,000 checkoff-sponsored” effort—illegal 
under checkoff law—included the National 
Farmers Union and Nebraska’s Center for Rural 
Affairs.

      Checkoff rule-bending continues. A 
partial, 2013 USDA audit of the beef check-
off showed that $216,000 had been spent on 
“non-checkoff activities.” One was an interna-
tional airline ticket for an official’s spouse.

       In 2015, a “FOIA request compelled 
the American Egg Board,” the egg checkoff, 
“to turn over documents” that exposed how 
its leader illegally “tried to organize a public 
relations campaign against a vegan competitor” 
because—I’m not kidding—the competitor’s 
mayonnaise recipe did not include eggs.

      Last August, the U.S. District Court of 
Appeals in Washington, D.C. ruled that a fed-
eral lawsuit filed by the Humane Society of the 
U.S. and others against the pork checkoff could 
go forward.

      The suit, based on information obtained 
through a FOIA request, alleges the checkoff’s 
$60-million purchase of a marketing slogan 
from the NPPC, its former contractor, now 
funds “NPPC programs… to influence legisla-
tion and government policy,” all illegal under 
checkoff rules.

      Given this checkered past, little wonder 
big commodity groups are not pushing Con-
gress to declare federal checkoffs off-limits 
to the FOIA: nearly every time anyone looks, 
“mistakes”—often whoppers—are found.

      But saying federal checkoffs aren’t fed-
eral doesn’t mean they’re not. In fact, all were 
established by a federal body, Congress; all 
are managed by boards appointed by a federal 
official, the secretary of agriculture; and all are 
overseen by an agency within a federal depart-
ment, USDA.

      Moreover, U.S. Supreme Court Justice 
Antonin Scalia declared checkoffs to be “gov-
ernment speech” in a 2005 beef checkoff case, a 
phrase most checkoffs cheered at the time.

      For Big Ag now to push the House—
without one public hearing—to declare oth-
erwise is hypocritical, anti-democratic, and 
shameful.

      But we already know that, don’t we? 
After all, with more than 20 years of check-
off violations to their credit, most commodity 
groups that serve as checkoff contractors have 
little credibility left.

© 2016 ag comm
The Farm and Food File is published weekly 

through the U.S. and Canada. Source material, 
past columns and contact information are post-
ed at www.farmandfoodfile.com.    

Checkoffs go dark
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until soft peaks form. Slowly add sugar a little at a time and then slowly pour the dis-
solved gelatin; beat until soft peaks reform. Add the vanilla last stirring until dissolved. 
Be careful not to over whip or you may have butter! 
For a soft peak:  beat until a soft peak forms when pulling the beaters straight up out of 
the mixture.
For a stiff peak:  continue beating at high speed. You will know when the cream is done 
when you pull out the beaters and it sticks to the beaters.

Storing whipped cream
1.  Store in an airtight container in the coldest part of the fridge.
2.  Store in a fine mesh sieve over a bowl so the water drains down into a container 
below. Line the sieve with cheesecloth or a paper towel if the holes are too large to stop 
the whipped cream.

Whipped cream can also be frozen. 
1.  Line a cookie sheet with parchment paper and then drop serving size mounds on the 
parchment and place in freezer.
2.  When frozen, remove the parchment, put in a freezer bag, label and return to the 
freezer.
3.  Remove as needed. They can be stored in the freezer up to 2 weeks. I have actually 
stored them longer, but the taste does change.
 

LAZY WHIPPED CREAM
(Use this as a pudding topper or fruit dip for after-
school snack)
Source: Bethany Wright

Ingredients
¼ cup sour cream
Honey or sugar alternative
1-2 drops of vanilla extract (look for real vanilla, not 
artificial)

Directions
1.  In a small bowl, combine sour cream, sweetener 
and flavoring.
2.  Stir and serve!

OTHER STABILIZERS
Source: www.wikihow.com/Stabilize-Whipped-Cream

Cream Cheese:  After adding the sugar and a soft peak is formed, add 1 heaping 
teaspoon cream cheese per 1 cup of unwhipped cream. Beat until the cream begins to 
thicken and forms a soft peak.

Dry Milk Powder:  Stir in 2 teaspoons dry milk powder for each cup of cream. This 
should add protein to support your whipped cream, without affecting the flavor. Follow 
the beating and sugar/vanilla additions as in first recipe.

Marshmallows:  Melt two or three jumbo marshmallows by microwaving in a large 
bowl for 5 second intervals. They’re ready when they expand and melt enough to stir 
together; remove from heat to avoid browning. Let cool for a couple minutes, then stir 
into the whipped cream once it’s formed soft peaks. Don’t add any extra sugar as in the 
recipe above.

Instant Vanilla Pudding:  add 2 tablespoons instant dry vanilla pudding mix once 
soft peaks have formed. This keeps it stiff, but adds a yellow color and artificial taste. 
Experiment with this one at home first, before you try it on your friend’s birthday cake.

Crème Fraiche or Mascarpone Cheese:  Add ½ cup crème fraiche or mascarpone 
cheese to the cream after soft peaks form.  The result is stiffer than usual, but not as 
solid as other stabilizers. This will still work as a tangy cake frosting, but don’t try to 
pipe it.

Let me know your thoughts on which stabilizer you tried, but most of all I encourage 
you to go back to the basics and use REAL whipping cream.

Happy and healthy June Dairy month!

Whipping cream, the REAL thing!
June is Dairy Month, and I just couldn’t let the opportunity go 

by without saying a few words about a product invented in the 
late 1960’s and used to perfect a key lime pie or as a quick topping 
for chocolate pudding. This fluffy whipping cream substitute is 
anything but non-dairy. We know it as Cool Whip. 

The next time you have the chance to look at a Cool Whip 
container, check out the ingredients and judge its healthfulness for 
yourself. The hydrogenated vegetable oil in Cool Whip, according 

to Mayo Clinic, is a trans fat that raises your LDL or “bad” cholesterol and lowers your 
HDL or “good” cholesterol, increasing your risk of heart disease. In the United States, if 
a food has less than 0.5 grams of trans fat in a serving, the food label can read 0 grams 
trans fat. This hidden trans fat can add up quickly. The Food and Drug Administration 
(FDA) has determined that partially hydrogenated vegetable oil is no longer “generally 
recognized as safe” and should be phased out of the production of food over the next 
several years. 

So now onto my main topic, Whipping Cream as the REAL thing! Skip the Cool 
Whip and reach for some whipping cream. (Note: Whipping cream should be con-
sumed wisely; just one tablespoon has over 3 grams of saturated fat which does affect 
your heart health, but at a lot healthier level than trans fats.)

In order to make the switch to REAL Whipping Cream, there are few things to un-
derstand. You might find Heavy Cream versus Whipping Cream on the dairy shelves. 
Heavy cream is the richest type of liquid cream with a fat content of at least 36 percent 
and up to 39 percent, while whipping cream contains 30 to 36 percent fat. The differ-
ences between the two is more than fat content as the whipping cream will provide a 
softer, more voluminous and generally more enjoyable taste spooned on top of desserts. 
The heavy cream provides a more dense and firm whipped cream that can be piped 
using a pastry bag and will keep its shape better. The heavy cream requires less time to 
cook down to thicken and enrich a sauce, but will also provide five more calories per 
tablespoon than whipping cream and cost a bit more.

There are several stabilizing recipes and secret tips for whipped cream toppings that 
I am going to share with you. The next time you want to make that salad or pie recipe 
that uses Cool Whip, try this Stabilized Whipped Cream recipe as a substitute and call 
it your REAL key lime pie or Watergate salad. I have been using this and find it lasts 
longer and is more suitable for those fruit type salads.

STABILIZED WHIPPED CREAM 
Source: http://www.thekitchn.com/quick-tip-make-your-fresh-ship-132094
Ingredients
1 ½ c. whipping cream (1 c. cream make 2 c. whipped)
1 teaspoon unflavored gelatin
2 Tablespoons granulated sugar or powdered sugar (this contains cornstarch which will 
help stabilize the cream)
½  to 1 teaspoon vanilla
2 Tablespoons cold water

Directions
1.  Place the beaters and bowl in the refrigerator for 30 
minutes prior to beating to help beat the cream faster. 
Whipping cream doubles in size, so use a large enough 
bowl to accommodate the amount of cream you use.
2.  Place ¼ cup cold water in bottom of a small saucepan 
or microwave custard cup, then sprinkle with 1 teaspoon 
unflavored gelatin. Let the gelatin soften and absorb all 
of the water (4 minutes or so).  This won’t be quite all of 
one packet from a box of Knox gelatin, so make sure to 
seal the end tight so no air gets in for later use.
3.  Place pan over low heat and stir until gelatin dissolves, 
don’t let it boil. Let it cool off the heat. If microwaving, 
it only takes about 5-10 seconds, no need to boil it. Just 
whisk it until smooth.
4.  Using a stand mixer or hand mixer, beat the cream 

What’s on Your Table?
with Diane Tiry
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Powering Your Plate: Tour features renewable energy on the farm 

STEVENS POINT— Renewable energy was the focus of a ‘Powering Your Plate’ tour 
of farms in central Wisconsin May 20-21. The event was organized by Farmshed, Gold-

en Sands RC&D, the Midwest Renewable Energy Association, and North Wind Renewable 
Energy and proudly sponsored by Wisconsin Farmers Union. 

The tour kicked off at Central Rivers Farmshed with a Solar Power Hour—a one-hour pre-
sentation discussing solar market trends, describing the basic components of a solar photo-
voltaic (PV) system, outlinining the evaluation process for installing solar PV, and introduc-
ing incentive options and economic benefits. Participants then took a field trip to three farms 
in Wood and Marathon counties: Cutler Country Comfort, Sternweis Dairy and Stoney 
Acres Farm. The farms featured a mix of organic and conventional practices, growing crops 
ranging from vegetables to corn for silage and producing lamb, beef, and dairy.

Day two of the tour started with a visit to the Midwest Renewable Energy Association 
headquarters in Custer to view renewable energy systems on-site. From there, the tourists 
visited three Portage county farms: Whitefeather Organics, The Sandbox and Liberation 
Farmers. The tours highlighted vegetable production, permaculture combining small fruit 
production and grazing, and a business specializing in sustainable building construction. The day 
culminated at Central Waters Brewery, which uses photovoltaic, solar thermal, geothermal, 
water reclamation, and locally sourced ingredients in their production process.

Above: Visitors to WFU member Tony Whitefeather’s 
farm, Whitefeather Organics, learned about shiitake 
production in the pine forest, as well as microgreen 
production. Solar and a wood gasification boiler tie into 
greenhouse production on the farm. Left: Jon Sheffy and 
Holly Petrillo of Liberation Farmers led a tour of their 
permaculture farm in Almond. Perennials, including peaches, 
grapes, currants and raspberries, are grown in a high tunnel 
on the farm. They also pasture goats, pigs, and meat and 
layer chickens.  

WILD opportunity: Leadership development training set for July
MILWAUKEE — Two Wisconsin 
Farmers Union members took part in 
a Wisconsin Leadership Development 
(WILD) training in May. The training 
included 47 trainees and 15 facilitators 
representing organizations from around 
the state working in various causes, 
from human rights to conservation to 
lobbying and more. 

The next training will be July 21-23 
in central Wisconsin. WFU is seeking 
members who are interested in taking 
part and honing their leadership skills. 

Contact Deb Jakubek, WFU member-
ship coordinator, at 715-590-2130 or 
djakubek@wisconsinfarmersunion.com 
for more details.

Above: Representing WFU at the last Wisconsin Leadership Development (WILD) training were Anderson and 
Sally Kefer from the South Central WFU chapter. They were among more than 50 attendees who contributed. 
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Wisconsin Farmers Union and our cooperative 
friends salute family farmers during 

Cooperative Alliance of the Chippewa Valley
Committed to furthering cooperative awareness

Dunn Energy Cooperative
Energy Through Excellence

Eau Claire Energy Cooperative
Celebrating local clean renewable MemberSolar energy!

Lakeland Cooperative
Proudly serving Northwest Wisconsin

Taylor Credit Union
www.taylorcu.org

Offering organic, local and natural 
produce, meat, dairy, and bulk groceries. 
A full service deli with a fresh salad bar, 

sandwiches, and bakery daily.

Menomonie’s only community-owned grocery store

Rooted in Rural Values 
United to Grow Family Agriculture

Make a difference. 
Join today.  

800.272.5531    
  www.wisconsinfarmersunion.com

 

Organic Certification                                            
Crops, Wild Crops, Livestock, Processing & Handling                            

USDA Grassfed Verification  
Nature’s International Certification Services is a USDA NOP 
accredited, farmer-owned organic certification agency founded 

upon 35 years of organic farming experience.  

“In Nature there is abundance, with Nature there is success.”  

Honest  Practical  

Experienced  Personal  

Farmer focused, Farmer-owned: That’s the Nature’s International difference.  

Nature’s International Certification Services                                                 
Phone: 608-637-7080 Fax: 608-637-7460                                                           
224 E. State Hwy 56, Viroqua, WI 54665                      

www.naturesinternational.com  
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Stratford ~ Auburndale ~ Colby ~ Unity 
Marshfield ~ Pittsville ~ Arpin ~ Chili  

715.672.8947    www.countrysidecoop.com

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

Watch for Farmers Union at 
June Dairy Month events!

   THANK  
     YOU   
   DAIRY  
 FARMERS 
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DAIRY 
FARMERS
When you think of farm insurance, 
you should think of…

Hastings Mutual 
Insurance Company

To find an agent visit 
www.hastingsmutual.com

Farm pollution coverage

Equipment (mechanical) breakdown 
included at no additional cost!

Cab glass coverage included in basic 
policy with no deductible!

ID Theft 911 program and preventative 
services included at no additional cost!

Several specialty endorsements tailored 
to the specific needs of dairy farms 
(Parlor Pak & Agri-Business)

Farm Residential Equipment Breakdown

Group discounts available for members 
of the Wisconsin Farmer’s Union, 
Professional Dairy Producers of WI, & 
Wisconsin Dairy Business Association 

Our highly experienced agents and underwriting teams are in place to ensure 
proper and adequate coverage for your farm, including these benefits...


