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Articles for NewsBytes must be submitted by 
the 15th of the month prior to publication.  Time-
sensitive announcements must be submitted no 
less than 8 weeks prior to the date of the event.  
Electronic submissions, including photos, are 
preferred.  Send to joanh@wvfarm.org.

Shepherd University Now O ering 
Regents Bachelor of Arts Degrees in 
Agriculture

Shepherd University has partnered with U.S. 
Department of Agriculture’s Natural Resources 
Conservation Service to provide opportunities for 
veterans to break into the agriculture industry in 
West Virginia. 

The Regents Bachelor of Arts degree provides 
a flexible means for adult students to complete 
regular college work and to receive college 
equivalent credit for selected diverse work and life 
experiences and military credits. There is no major 
or minor, but students can take an emphasis that 
focuses on a specific discipline or area of interest.

Areas of interest include: Agricultural 
Entrepreneurship; Business; Health; Human 
Services; Social Issues; and Sustainable Food 
Production. 

Financial aid and scholarships are available for all 
students. Tuition discounts are available for business 
partners, and non-West Virginia residents may 
qualify for a grant of up to $1,200 per three credits.

To learn more, contact Regents Bachelor of Arts 
Program Coordinator, Beth Thomas at bthomas@
shepherd.edu / 304-876-5275 / 304-263-3303 / 
www.shepherd.edu/rba

Apply at: www.shepherd.edu/martinsburg-
center/martinsburg-app

To Learn More About Your Financial Aid Plan: 
www.shepherd.edu/financialaid

MCCONNELLSBURG MOTOR & IMPLEMENT
875 Lincoln Way East • McConnellsburg, PA

(717) 485-3181
lylemm@earthlink.net • www.mcmoim.com

We have the best pricing on repairs 
for any tractor make or model.

Trades Welcome

TRACTORS In-line Bale Wrapper
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Baked Pecan-Crusted Chicken Tenders
Cook time: 35 minutes

2 cups raw pecan halves or pieces
1 cup panko or gluten-free bread crumbs
1 teaspoon garlic powder

1/4 teaspoon cayenne pepper
1 teaspoon salt, plus additional, to taste

1 1/2-2 pounds chicken breast tenders or chicken strips
3 large eggs
1 cup all-purpose flour or gluten-free flour blend

  pepper, to taste

Buttermilk Ranch Dip:
1/4 cup buttermilk
1/2 cup mayonnaise
1/2 cup sour cream

1 teaspoon parsley
1 teaspoon onion powder
1 teaspoon garlic powder
1 teaspoon dried dill

1/2 teaspoon salt
Heat oven to 425 F.

In food processor, pulse pecans until fine as breadcrumbs. In 
shallow bowl, mix pecans with panko, garlic powder, cayenne 
pepper and 1 teaspoon salt.

In separate shallow bowl, whisk eggs until smooth. In third 
shallow bowl, add flour.

Lightly season chicken tenders with salt and pepper, to 
taste. Working with one chicken tender at a time, dip in eggs, 
flour then pecan mixture. Be sure to press pecan mixture into 
chicken to be sure it is completely coated. Set chicken on baking 
sheet lined with cooling rack or parchment paper. Repeat with 
remaining chicken.

Place chicken on center rack and bake 20 minutes until golden 
brown and cooked through.

Pizza with Pecan-Herb 
Topping
Cook time: 40 minutes

1 store-bought pizza   
   dough

1 cup raw pecan halves 
   or pieces

1/2 cup fresh parsley
1/2 teaspoon garlic   

   powder
1/3 cup grated Parmesan 

   cheese
1 teaspoon red pepper 

   flakes (optional)
1 pinch salt 
1 pinch pepper

1/2 cup jarred pizza sauce
2 cups shredded 

   mozzarella cheese
1/2 cup thinly sliced 

   red pepper
1/2 cup thinly sliced 

   Vidalia onion
Heat oven to 400 F. Line baking 
sheet with parchment paper.

Lightly flour clean surface. 
Using rolling pin, roll out pizza 
dough to 1/8-inch thick and 
transfer to prepared baking 

sheet. Gently pierce dough with 
fork to prevent air pockets. 
Bake crust 10-15 minutes, or 
until lightly golden in color.

In food processor, pulse 
pecans, parsley and garlic 
powder until mixture becomes 
coarse crumbs. Transfer to bowl 
and stir in Parmesan cheese, red 
pepper flakes (if desired), salt 
and pepper. Set aside.

Using spoon, evenly spread 
pizza sauce over crust. Top with 
mozzarella cheese, red pepper 
slices and onion slices. Sprinkle 
1/3 cup pecan mixture evenly 
over pizza.

Transfer pizza to oven and 
bake 10-15 minutes, or until 
crust is crispy and cheese is 
melted. Serve with remaining 
pecan-herb mixture.

Notes: If dough instructions 
differ from recipe, use package 
instructions. Additional topping 
options include: pepperoni, 
olives, ham, bacon and roasted 
veggies. Leftover pecan-herb 
topping can be used for pasta 
and salads.

To make Buttermilk Ranch Dip: In small bowl, whisk 
buttermilk, mayonnaise, sour cream, parsley, onion powder, 
garlic powder, dried dill and salt until smooth.

Serve pecan-crusted chicken tenders warm paired with 
Buttermilk Ranch Dip.2412
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Policy Planting Season
Zippy Duvall, President, American Farm Bureau FederationZippy Duvall, President, American Farm Bureau Federation

It’s planting season at 
Farm Bureau--policy planting 
season, that is. The soil is 
primed and ready. Some of you 
have already planted policies 

at your county and state levels. For others, the 
policy development process is about to begin. 
This is one of the most exciting times in Farm 
Bureau. It is truly our grassroots organization 
in action. You, the Farm Bureau member, telling 
your county, state and national organizations 
what issues are a ecting your farm. The process 
begins with each of you speaking up, and then 
all of us joining in to make our voices heard for 
American agriculture.

Everything we do here in Washington comes 
from your direction at the county and state levels. 
From Capitol Hill to the White House, lawmakers 
and administration o icials know every time 
a member of your American Farm Bureau 
team meets with them that we are delivering 
a message straight from farmers and ranchers 
across this country. We are proud to be your 
voice here in our nation’s capital and are eager to 
take on new challenges and issues you identify 
in your meetings this summer and fall. 

Just as our communities and farms grow and 
change, so do the issues we face. We look to you 
for direction on how we can best serve you and 
continue to fulfill our mission. Agriculture can 
be a tough business, but I can’t imagine another 
field I’d rather work in. Let’s find ways to make 
it easier for the next generation to come back 
to the farm as well—whether that be rethinking 
student loan aid for young agriculturalists or 
increasing involvement with our urban counties. 
It’s up to each of you to tell your Farm Bureau 
what to act on next.

One of my greatest duties as your American 
Farm Bureau president is presiding over our 

annual business meeting at the end of our 
convention. I am humbled by the trust you place 
in your leaders and proud of each of you when 
I look at the policies that come forward. I know 
that every amendment and policy before your 
Farm Bureau delegates started with one member 
speaking up—speaking not just for his or her 
farm but for neighbors near and far, and for the 
next generation.

As you gather for your annual county Farm 
Bureau meetings, I hope it’s a great time of 
fellowship and that you are united in pride and 
purpose. Your grassroots work is the heartbeat 
of our great organization, and I want to thank 
each of you for the time you take from your farms 
and families to advocate for agriculture. I am so 
grateful as I look back on 100 years of work we’ve 
accomplished together as an organization—
surfacing and implementing solutions for 
agriculture. We owe so much to our forefathers 
who began this good work, and I pray that we’ll 
be faithful to continue in their footsteps as we 
work together to strengthen agriculture, food 
security and rural communities today and for 
generations to come.

498 Courthouse Road
Princeton, WV 24740

304-425-2128
www.rameyfordprinceton.com
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Around the Dome
Dwayne O’Dell, WVFB Director of Government RelationsDwayne O’Dell, WVFB Director of Government Relations

I hope your summer 
is going well.  

 Over the last several 
years, agriculture has been blamed by many 
politicians, media outlets, bureaucrats, and others 
as a major cause of climate change.  Recently, 
some have been promoting the “Green New Deal” 
and other programs to address the issue.  Several 
years ago, a United Nations sponsored study cited 
agriculture as the source of approximately 25 
percent of all greenhouse emissions.  

 Let’s look at the true, independent data.  
The 2017 Inventory of U.S. Gas Emissions Report 
revealed the following:

1.  Total greenhouse gas at 6.5 billion 
metric tons, was the lowest in 25 years.

2. The largest economic sector for 
greenhouse emissions was the 
transportation industry at 1.86 billion 
tons which at 29 percent was the 
highest in 9 years. 

3. Electric power generated emissions 
were down to the lowest level recorded 
since 1990. 

4. Heavy industry and manufacturing 
accounted for 22.4 percent.

5. Agriculture represented 9 percent of all 
emissions, which was down 2 percent 
from a decade ago.

Since the early 1990s, substantial 
improvements have been made in nearly 
every category of agricultural production, 
while at the same time reducing the overall 
environmental footprint.

U.S. farms produced 14.6 billion bushels of 
corn, double the 1990 value.  Soybean production 
is up 132 percent for the same time period.  Total 
crops planted in production actually declined 55 
million acres from 1997 to 2012.

Overall, technological developments, 
crop and animal genetics, and equipment 
have improved agricultural output without 
significantly a ecting the environment.  As 
a percentage of total U.S. greenhouse gas 
emissions, methane represents 10 percent, with 
carbon dioxide about 80 percent.  Methane 
emissions from livestock represent only 3.5 
percent of all greenhouse gas emissions.

Focusing only on aggregate greenhouse 
gas emission levels have obscured the 
successful achievements by agriculture in 
the areas of productivity and sustainability.  
U.S. farmers are producing more livestock, 
crops, fuel, and fiber with less water than ever.  
Significant improvements have been made 
in the areas of protecting against erosion, 
conserving more soil, and avoiding nutrient 
loss while using less cropland. 

see O’Dell, page 10
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Is Your Homeowners Insurance Policy Enough?
The following information is provided by 

Nationwide, the #1 farm and ranch insurer in the U.S.*

Even if your farm is small, if you’re relying on 
a homeowners policy alone, you may not be 
adequately covered. How can you tell if you need 
more than a homeowners policy? Here are a few 
things to consider.

 
Barns and farm outbuildings
Most homeowners policies exclude barns and 

other detached structures “used in whole or in 
part for business purposes.” Because farming 
would fall within a homeowners definition of 
“business,” you’d probably have no property 
coverage for these buildings.

 
Farm property
Most homeowners policies place a limit on 

coverage for property used for business (i.e., 
farming). If your homeowners policy limit doesn’t 
cover the value of the equipment you use to farm, 
this would be a gap in your protection.

 
Livestock
Most homeowners policies exclude property 

coverage for animals. A farm-endorsed 
homeowners policy allows up to $300 for death 
to livestock from collision with a motor vehicle. 
A farmer who needs a higher valuation or needs 
broad causes of loss would be better served by 
having a farm insurance policy.

 
Tractors
If you own a tractor to mow your lawn, it 

would be covered by the homeowners policy. 
However, if you use it for farm purposes or take 
it o your property, you’d need a farm policy for it 
to be covered.

 

Special causes of loss 
Under a homeowners policy, farm equipment is 

covered only in certain situations. There may not be 
coverage for:

•	 Contact with a tree, post, stump or other 
object

•	 Damage from contact with a pothole
•	 Upset or overturn
•	 Damage from a foreign object
•	 Damage during towing and hitching

 
Protection o� your property
Most homeowners policies will not cover a 

tractor or other farm equipment if it’s taken o your 
property. There are often exclusions for tractors 
and other “land conveyances” except when they’re 
used to service your home.

Nationwide® oers CountryChoice® for small 
farms and ranches. CountryChoice® is insurance 
designed specifically to protect your small farm 
or ranch. It’s a policy that conveniently combines 
coverage for both your small farm and home.

 
Because of Nationwide’s relationship with these 

9 Farm Bureaus, Farm Bureau members in CA, CT, 
DE, MD, NY, OH, PA, VT or WV may be eligible to 
receive a discount on Nationwide farm insurance. 

For a free insurance review or to design a 
CountryChoice® policy just right for your small farm 
or ranch, talk to your farm insurance agent. Don’t 
have an agent?  Visit NationwideAgribusiness.com.

* “AM Best Market Share Report” (2017).
The Farm Bureau, FB, and the FB National logo are trademarks of the 

American Farm Bureau Federation and are used with permission under 
license by Nationwide. 

Nationwide and the Nationwide N and Eagle are service marks of 
Nationwide Mutual Insurance Company.

© 2019 Nationwide Mutual Insurance Company and ailiated companies, 
home oice: One Nationwide Plaza, Columbus, OH 43215-2220.



West Virginia Farm Bureau News   7

SAVE THE DATE

NOV. 15-16, 2019

Stonewall Resort 
Roanoke, West Virginia

Women in Agriculture 
Conference

For more information contact:
Emily Wells at Emily.Wells@mail.wvu.edu, 
304-728-7413 or go to 

extension.wvu.edu/agriculture/
women-in-agriculture

Post your FREE Classified 
Ad at Farm2Ranch.com

Exit 132, I-79 • Fairmont, WV
Toll-Free: 877-966-7104

TrailerCityInc.com
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FOCUS ON AGRICULTURE

 Young Farmer & Rancher Update

Danielle Grant, YF&R Chair
      The Young Farmer & 

Rancher Committee had an 
exciting month. Members 
enjoyed launching our new 
Student Membership at the 
2019 West Virginia State FFA 
Convention. We are grateful 

to our partner, Nationwide for awarding an 
incredible door prize.

 Committee members assisted West 
Virginia FFA members in packing 2,000 bags of 
food for the backpack program and 500 boxes of 
food for veterans in West Virginia.

 On Friday, July 19th, members of the 
Young Farmer and Rancher Committee 
completed their Harvest for All Project. We are 
so grateful for the FFA members that came to 
Cedar Lakes to harvest nearly 6,000 pounds of 
sweet corn to be distributed to area food banks. 
The gentleman doing the delivery explained to 
the group that many of these families do not 
get to experience fresh produce and would be 
incredibly grateful for the donation.
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800.919.FARM (3276)
FarmCreditofVirginias.com

Farms, Homes & Land!Loans for

NMLS
#456965
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For your many sides, 
there’s Nationwide.
insurance | investments | retirement

Give me a call to see how I can 
help protect your farm or ranch.

1 2016 SNL Financial Report. Based on statutory data. 
Nationwide and the Nationwide N and Eagle are service marks of Nationwide 
Mutual Insurance Company. © 2018 Nationwide GPO-0378AO.1 (03/18) 9341038

For your always growing side.
Get coverage that fits your growing needs 

#1 farm insurer.1with the 

Kyle Johnson Ins Agency
Clarksburg : (304)622-5631
Bridgeport : (304)848-0221
Shinnston : (304)592-3710
johnsok7@nationwide.com

While agriculture has made numerous 
improvements over the last 40 years, much 
more can be accomplished by using scientific 
production practices rather than knee-jerk 
emotional responses that fail to use accurate 
independent data.  

Globally, the United States is the country 
with the lowest carbon footprint per unit in the 
world.  For example, our average dairy cow now 
produces 22,248 pounds of milk per year, as 
compared to dairy cows in Mexico at only 10,500 
pounds.  Therefore, it takes two cows in Mexico 
to produce what one cow produces in the U.S.  

As Farm Bureau members, we must 
become equipped with the facts and be 

willing to share the data, successes, and 
opportunities for sound, science-based laws 
regarding our future food production system.

Plant-based food businesses are up 11 
percent, reaching a total of $4.5 billion last year.  
Overall U.S. retail food sales were up 2 percent.  
Compared to two years ago, plant-based food 
sales are up 31 percent.  Dairy alternatives such 
as almond, soy, and oat “milk”, remain the most 
popular animal food substitute, accounting for 
nearly two-thirds of the plant-based market.

Marketers of “fake meat” products have 
used the perceived selling point that products 
substituted for meat are more environmentally 
friendly.  Some companies are now using 
the phrase “earth grown” when selling their 
products, even though they are produced in a 
laboratory using many ingredients.  The product 

O’Dell, continued
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known as “earth grown beef crumbles” contains 
380 mg of sodium and just 12 grams of protein 
per serving.  (Lean 85 percent ground beef has 
75 mg of sodium and 15 grams of protein.)  

Emotions rather than science will 
be used to market meat substitutes.  Also, 
lawsuits in Missouri and Mississippi have 
been filed to challenge laws prohibiting meat 
terms being used to describe lab-grown 
products.  The lab-grown meat companies are 
challenging the state laws based on the First 
and Fourteenth Amendments.

Lastly, West Virginia’s fiscal year 
2019 report showed revenue up $511 million.  
Severance tax collections were up 31 percent, 
with consumer sales tax and personal income 
tax up by 9 percent.  West Virginia was able 
to add $39 million to the rainy day fund.  
Several important issues were considered 
during the July legislative interims, including 
plugging of abandoned wells, modernization 
of legal advertising rules, education, and other 
important topics.  

See You There!
GUY’S

Buick • GMC Trucks
GUY’S

Ranson/Charles Town
(304)725-3448 • Sales: (877)888-3075 • Service: (877)843-9515

www.guysgmc.com • guysautomotive@frontiernet.net

Ranson/Charles Town
(304)725-3448 • Sales: (877)888-3075 • Service: (877)843-9515

www.guysgmc.com • guysautomotive@frontiernet.net

2019 GMC Sierra 1500 Double Cab 
Standard Box 4-Wheel Drive Elevation

2019 GMC Sierra 2500HD Crew Cab 
Standard Box 4-Wheel Drive Denali

2019 GMC Sierra 1500 Crew Cab 
Short Box 4-Wheel Drive SLT

As we look to the future of our state 
and country, please remember what President 
Abraham Lincoln said: “You cannot escape the 
responsibility of tomorrow by evading it today.”

Have a great day!

ZETT’S
TRI-STATE

FISH FARM & HATCHERY

878 Hatchery Road • Inwood, WV   25428
(304) 229-3654

www.zettsfi shhatchery.com
Over 30 species available

Colorful Catalog Upon Request - or view online
Truck Deliver- UPS - Pickup

Come Fish Our Lakes - Catch Your Own
1-100 lb fi sh  - see our website for Rates
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Marla Haislip

Owners of Green Gate Farm in 
Shepherdstown have set a goal to interest 
people in agriculture, all kinds of agriculture. Lars 
Prillaman and Leslie Randall own the 19-acre 
farm and are using their main partner, or should I 
say partners, a couple of Percheron draft horses, 
to combine traditional farming practices with 
contemporary, organic methods. Lars manages 
the livestock and horses and Leslie manages their 
produce operation. 

Before 1910, at least 90 percent of all public 
works, agriculture and industry relied on 
horse power to complete jobs both large and 
small. Now, the farming community is seeing a 
resurgence of that traditional draft horse power 
as farmers are hitching up the gentle giants 
to redesigned, old plows, discs and wagons, 
replacing many gas-powered tractors. 

“The first Percheron draft horse I purchased 
was May, I was 14 years old. The second was 
named Jenny,” Prillaman said.

The trust and love between the Percheron and 
their owners is easy to see. Prillaman and Randal 
hold classes at their farm on how to groom, hitch 
up and handle a team. They are using the old way 
as a new success story. Each command given 
to the horses is followed by a hilt. Gee means 

right and haw means left when directing the 
horse. After each command and each chore beit 
getting hitched up, bridled or walking for exercise, 
Prillaman quietly tells his horses, “good girl” and 
“good job,” constantly praising their obedience. 

Rotational grazing is pertinent at Green Gate 
in an eort to help build soil health. “Our livestock 
are on a loose rotation to help build soil health. 
Our main livestock are pigs and chickens, but the 
horses graze our pastures as well, leaving manure 
that can help nourish the earth,” Lars said. 

He says chickens, about 100 of them that 
produce 42 dozen eggs a week, will follow the 
horses and scratch through the horse droppings, 
helping to spread them more evenly and leaving 
nitrogen-rich fertilizer in their path. 

“Our pigs don’t graze on our pastures as they 
root the soil too much and create hillocks and 
craters, but we do let them enjoy all of our tree 
breaks and wood lot areas, full of shade and fallen 
walnuts and mulberries,” he said.

Eggs are mostly sold at farmers markets and 
to a local restaurant and farm grown pork is sold 
to farmers markets and local grocery stores. “We 
generally send the pigs for butchering when their 
weight reaches 280 pounds,” Prillaman said. 

Draft Horses, Camping, Education and 
All Things Agriculture
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Using cover crops is 
one of the many ways Lars 
and Leslie takes care of 
the soil. “If we take care 
of the soil, the soil takes 
care of us,” Lars said. “Our 
practices are firmly rooted 
in our core values and while 
farming the way we are isn’t 
easy, we believe the results 
speak for themselves.”

The 30x100 foot high 
tunnel is used by Randall 
to start all her seedlings. 
She grows greens, beets 
and tomatoes. The raised beds house spinach, 
radishes and turnips. Cut flowers are also grown 
in the tunnel. “We bring high quality food that is 
ethical, sustainable and delicious,” Randall said. 

The couple provides their own farmers market. 
Customers can give a specific amount of funds 
at the beginning of the season and shop at 
their leisure at the Green Gate Farmers Market. 
Prillaman and Randall keep a tally of each account. 
“They don’t have to come every weekend, which 
gives people flexibility,” Prillaman said. “We are 
trying to partner with local businesses that value 
high quality foods,” he added. 

Currently they have a contract with the local 
Veteran’s Administration Hospital. “We supply 
around 90 pounds of vegetables every week,” 
Prillaman said. “We are trying to make people 
connect with agriculture because it seems as 
if modernization is pushing people further and 
further from the land.”

The progression of the farming business has 
excelled over the past years into all manners of 
agriculture education. Farm-to-Table events are 
held, demonstrations on farming, workshops and 
this year, a camp for kids called the Nature School 
will take place. 

On August 17th, Green Gate will host chefs 
Amy Dawson and Mike Costello of Lost Creek 
Farm for a Farm-to-Table dinner. Dawson and 

Costello were featured in the 
show “Parts Unknown” with 
Anthony Bourdain. The chefs 
will be sharing traditional 
foods along with their 
importance in Appalachian 
history and culture. Folks who 
are interested in learning more 
about the dinner can visit the 
Green Gate Farm website.

In July, the summer’s first 
camp for kids was held and 
“Magnificent Minibeasts” was 
the subject matter. The camp 
was all about ants, bees, 

spiders, ladybugs and butterflies. Educational 
camping, named “Earth n’ Root Nature Group” 
will be held August 12th-15th for ages 3-5 and 
August 19-22 for ages 5-8. The camps will be 
about “Creek Critters” and discussions will 
include body structures, food chains, and most 
importantly, life source that is our water system. 
“Kids can find out more about critters, we’ll 
splash around in the creek and investigate all we 
can find,” Prillaman said.

Additionally, numerous people have signed up 
to learn how to drive draft horses, and weekend 
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wagon rides to tour the farm is on the agenda 
in the future. It’s a way for young and old to get 
acquainted with animals, according to Prillaman.

“I believe discovering the small farm isn’t just 
“what my granddad did,” it’s alive, present, and 
has a bright future with the right guidance and 
forward-thinking advocates,” Prillaman said. “This 
year makes the seventh season at Green Gate, 
and life is pretty darn pleasant on the farm.” 

Manholes, Septic Tanks, Pipe, Catch Basins
Water Troughs, Cattle Guards, Cisterns

Culvert Household Water & Sewer Pipe Suppliers
Blocks, Brick, Veneer Stone, Feed Bunks, J&H

20 Heide Cooper Rd., Shanks, WV 26761

Mfg.
Jolin Concrete

Industry

www.JolinConcrete.com
email: jolinconcrete@gmail.com

Phone: 304-496-8007 • Fax: 304-496-8009

I WILL KNOW MY WEEDS. I WILL TARGET THEIR STRENGTHS. I WILL EXPLOIT THEIR WEAKNESSES. PREVENTING WEED 
SEED PRODUCTION IS ESSENTIAL TO WEED MANAGEMENT. BECAUSE FEWER SEEDS TODAY MEAN FEWER WEEDS 
TOMORROW. VISIT WWW.IWILLTAKEACTION.COM TO GET YOUR FREE TAKE ACTION KIT AND LEARN HOW YOU CAN 
PREVENT HERBICIDE-RESISTANT WEEDS FROM SPREADING.

REDUCE THE WEED SEEDS IN MY SOIL

Brought to you by the soy checkoff.
™
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ust across the river from Morgantown sits a small greenhouse with a
   picturesque view of West Virginia University’s Woodburn Hall. In the winter, 
it has a soft, pinkish purple glow, but if you weren’t looking for it, you’d probably 
never notice the unassuming structure. The real surprise though is that it houses 
an innovative horticulture operation called Micro Genesis.

Published as a Special Insert for Farm Bureau News Summer 2019

Insert provided by WVU Extension Service and Davis College of Agriculture, Natural Resources and Design Summer 2019

Inside, Jordon Masters, founder of 
Micro Genesis, has spent nearly three 
years prototyping equipment, developing 
a custom network of sensor technology 
and building his own software tools to 
help him – and eventually other small 
producers – grow a variety of unique, 
petite leafy crops quickly and 
consistently.

Masters, a Greenbrier County native 
and fifth-generation farmer, has always 
been interested in plants. He just wasn’t 
sure horticulture was “a profitable game” 
until he spoke with his then, and now 
retired, county WVU Extension Service 
agent, John McCutcheon. 

“He told me that if every producer he 
had grew nothing but heads of lettuce for 
the school systems, they would never even 
get close to the market – and that struck 
a chord with me,” said Masters, who has 
since earned a degree in horticulture from 
WVU’s Davis College of Agriculture, 
Natural Resources and Design.

Since then, Masters has been focused on 
his vision for his business – one that helps 

WVU Extension plants seed for microgreens business

J

West Virginia’s small growers make 
the most out of our state’s resources.

“There’s not really a whole lot of flat 
land in West Virginia, but we have a lot 
of fresh water and great, small farmers. 
We just need a way to help those farmers
grow consistently, so they can be 
profitable,” Masters said.

That’s where his
innovative spirit
comes in. Everything
he and his small
team of partners have
developed up to this
point was created to
help them grow more
consistently and more
affordably, allowing
other growers to
replicate this model
more easily. 

From concept
to reality, WVU
Extension Service
has served as a
resource for 

Masters and his growing business. 
Ronnie Helmondollar, program 
director for the WVU Extension 
Service agriculture and natural resources 
unit, believes farmers like Masters are 
the secret to a sustainable future for 
agriculture in West Virginia.  

“Smart, resourceful growers like 
Jordon are what prop up West Virginia’s 
food system, and there’s nothing more 
satisfying than seeing a new producer 
and knowing our people helped move 
their operation forward,” Helmondollar 
said.

By Hannah Booth, Writer/Editor, 
WVU Extension Service

UpdateWVU

Jordan Masters uses innovative technology to grow a 
variety of petite leafy crops.
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Around 
Our State

4-H’ers snag top 
honors at national 
competition

Summer 2019 Insert provided by WVU Extension Service and Davis College of Agriculture, Natural Resources and Design

This season brings opportunities 
for landowners to clean up trees and 

brush in undesirable areas. Once primarily 
used by professional loggers, chainsaws are 
now widely used by landowners looking 
to reduce the effort required for cutting 
wood and clearing land. While a chainsaw 
provides a huge reduction in effort, it 
also can cause serious injuries, and even
death, if common safety procedures are 
not followed.

Personal protective equipment 
Before even thinking about using a 
chainsaw, it is imperative that the operator 
has proper personal protective equipment 
(PPE) to help prevent or lessen the severity 
of injuries. PPE should be used every time 
a chainsaw is picked up. If employees use 
chainsaws in their work, the employer 
is required to provide PPE and ensure 
proper use of it. When the PPE is no 
longer serviceable, the employer is 
required to replace the equipment. 

Chainsaw operators must use the 
following PPE:
• Head protection (e.g., hard hat or 

helmet system)
• Hearing protection (e.g., ear plugs, ear 

muffs or other sound reduction tools)
• Eye/face protection (e.g., safety glasses 

or mesh face screen)
• Cut-resistant leg protection (e.g., Kevlar®-

filled chaps) 
• Protective footwear and work gloves 

Maintenance
Inspecting and maintaining the chainsaw 
before and after use is another safe working 
practice. Maintenance checks include 
checking for dirty, damaged, loose or 
broken parts (e.g., the bar, guards, shields 
and chain brake). If any of these items are 
damaged or not working properly, they 
must be fixed before use.  

The chain makes the cutting action and 
should always be maintained, sharpened 
and set at the proper tension. Sharp chains 
are more effective, safer and easier to use 

Safe chainsaw operation and maintenance

overall. There are many chain-sharpening 
tutorials online, or you can drop it off at 
the local professional saw shop.    

Safety 
An operator must ensure that the work 
area is safe, with no other people in the 
immediate area. Spectators and other 
workers must be more than twice as far 
as the height of the tree being felled. For 
example, if the red oak you will be cutting 
is 70 feet tall, then everyone must be at least 
140 feet away. Additionally, any obstacles 
that could be in the way during or after 
cutting should be removed or cleared. Make 
sure to look at the overhead conditions to 
ensure there are no hanging branches or trees 
that could fall into the work area. And most 
important, make sure to look for overhead 
powerlines that might be in the way.

Felling, bucking and limbing trees with 
a chainsaw can be more efficient and safer 
than using manual tools; however, the 
sharp-cutting chain spinning at thousands 
of revolutions per minute can cause bodily 
harm in a fraction of a second. When 
chainsaw injuries occur, they typically are 
not just small scratches, so take your time, 
avoid reckless actions and work with a 
trained, experienced saw operator. When 
operating a chainsaw, make sure you’re 
alert and well-rested. Safe use and proper 
chainsaw maintenance are both pertinent to 
safely and successfully completing the task.

By Ben Spong, WVU Extension Specialist – 
Forest Operations

On May 2, nearly 450 
participants from more 
than 30 states attended the 
National Land and Range 
Judging Contest. Among 
those participants were three 
national-champion youths 
representing WVU Extension 
Service Monroe County 4-H. 

Teammates Alexander 
Chernauskas (right), Seth 
Goodwin (center) and Gavin 
Taylor (left) practiced for 
nearly a year to earn the
first and second place titles 
in the homesite evaluation 
and land judging categories, 
respectively. Taylor also 
snagged the national 
individual championship 
in land judging.

Land judging and homesite 
evaluation programs educate 
youths about soil properties, 
which are used  
for construction 
and agricultural 
purposes.

It is pertinent that chainsaw operators 
wear the proper PPE.

Teammates Alexander 
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The commercial poultry industry 
in West Virginia is concentrated 

in the Chesapeake Bay watershed, 
and these farms produce more than 
100,000 tons of poultry litter annually. 
Because of the poultry litter being used 
for crop production, the headwaters of 
the Potomac River have been identified 
as a contributor of nitrogen and 
phosphorus to the Chesapeake Bay. 

WVU Extension Service is participating 
in a manure marketing and promotion 
project to help farmers in the Eastern 
Panhandle and surrounding areas 
understand the value of these nutrients, 
hence encouraging the transportation 
and use of poultry litter as a fertilizer. 

To promote poultry litter adoption 
outside of the Eastern Panhandle, a 
poultry litter research trial has been 
established in Lewis County by the 
WVU Extension Service. 

A ton of poultry litter utilized in the 
trial typically contains approximately 
30 pounds of nitrogen, 30 pounds of 
phosphorus and 45 pounds of potassium. 
Recycling manure to nutrient-deficient 
fields increases the ability of the soil to 
retain water, reducing runoff and erosion, 
in addition to adding needed nutrients. 

WVU Extension Service conducts poultry litter research trial
Initial findings
This trial compares
the effects on forage
productivity and changes
in soil fertility when
different nutrient sources
are added. Treatments
include two rates of
poultry litter, bio-
solids and four rates
of commercial fertilizer
in hay production. 

The first fertility
applications were made
in May 2018, and hay
was harvested twice
(once in June 2018 and
again in September 2018). 

Preliminary results indicate that high 
rates of poultry litter and commercial 
fertilizer applications resulted in the 
highest forage yield, which would be 
expected. The yields were not statistically 
different between the high poultry 
litter and high commercial fertilizer 
applications.

Expected findings
The trial is continuing in its second 
year with the first-cut harvest completed 
in early June. Once additional hay yield

and changes 
in soil fertility 
are evident 
in coming 
years, hard 
conclusions 
can be drawn 
from this trial. 

Organic 
fertilizer 
sources, such 
as poultry litter 
and bio-solids, 
slowly release 
their nutrients 
over multiple
years. As such,

it is expected that 50 to 60% of the 
nutrients from stacked poultry litter 
(as used in the trial) will be available 
for plant uptake during the first year. 

As a result, a percentage of the nutrients 
from the 2018 application of poultry 
litter and bio-solids will become 
available for plant uptake over a three- 
to four-year period.

Survey of soil fertility 
In the Eastern Panhandle, the project 
is focusing on a survey of current soil 
fertility levels with little, moderate and 
heavy use of poultry litter over the past 
10 years. 

A new soil testing method now being 
utilized by the WVU Soil Testing Lab 
enables farmers to determine if additional 
phosphorus should be applied to their 
land or not. This new method and 
survey of soils will be utilized to educate 
farmers on how to reduce or eliminate 
applications, or if it would be best to 
continue applying poultry litter to the 
soil.

By John Murray, WVU Extension 
Agent – Taylor County and Tom Basden, 
WVU Extension Specialist – Nutrient 
Management

WVU Extension Service Specialist Tom Basden 
harvests hay from the research plot located in 
Lewis County.

Annual Yield in Pounds per Acre by Treatment
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UpdateWVU
The West Virginia University 
Extension Service and the 
WVU Davis College of 
Agriculture, Natural Resources, 
and Design are pleased 
to offer this educational 
insert to the Farm 
Bureau NEWS as 
a service to West 
Virginians. 

Check our websites 
for more news (extension.wvu.
edu and www.davis.wvu.edu).

Lindsay Wiles, Editor

Greg Jacobs, Graphic Designer

Editorial Planning Committee:
Joan Harman, Ronnie 
Helmondollar, Lewis Jett, 
Tabby Kuckuck, John Murray, 
Kevin Shaffer, Ben Spong,
Lindsay Wiles, Lindsay Willey
and Dana Wright

WVU is an EEO/A�rmative Action 
Employer – Minority/Female/Disability/
Veteran
In accordance with Federal law and 
U.S. Department of Agriculture 
(USDA) civil rights regulations and 
policies, this institution is prohibited 
from discriminating on the basis of race, 
color, national origin, sex, age, disability, 
and reprisal or retaliation for prior civil 
rights activity. (Not all prohibited bases 
apply to all programs).
�e WVU Board of Governors is the 
governing body of WVU. �e Higher 
Education Policy Commission in West 
Virginia is responsible for developing, 
establishing, and overseeing the 
implementation of a public policy 
agenda for the state’s four-year colleges 
and universities.
Reasonable accommodations will 
be made to provide this content in 
alternate formats upon request. Contact 
the WVU Extension Service O�ce of 
Communications at 304-293-4222.

and Design are pleased 
to offer this educational 

Check our websites 
extension.wvu.

Summer 2019 Insert provided by WVU Extension Service and Davis College of Agriculture, Natural Resources and Design

New dean of WVU Extension Service 
committed to land-grant mission

In May, WVU Extension Service 
welcomed Sue Day-Perroots, Ed.D., 

as interim dean. No stranger to West 
Virginia or to WVU, she is using her 
trademark energy and passion for 
the state to prioritize programs and 
strengthen WVU’s land-grant mission 
for the people of West Virginia. 

Dean Day-Perroots, whose grandparents 
were original homesteaders in Arthurdale,
West Virginia, is a strong advocate for 
programs and services that benefit our 
communities, including the valuable 
education and outreach WVU Extension 
Service provides from the agricultural
perspective.

During the past year, Jennifer Ours 
Williams, associate dean for programs 
and partnerships, served on the steering 
committee for the West Virginia 
Agricultural Advisory Board to develop 
a five-year strategic plan for agriculture 
in the state, which was released in 
early 2019.

Dean Day-Perroots believes WVU
Extension Service plays a pivotal role 
in moving that plan forward, including 
identifying economic opportunities 
for local farmers, growers and other 
agribusiness owners, while helping 
connect people and resources to be 
successful.

“Agriculture in our state is where our 
roots took shape and is an integral 
piece of the fabric of who we are,” 
Dean Day-Perroots said. 

“With more than 20,000 farms and 
an expanding interest in locally grown 
foods, we must continue to bring the 
valuable knowledge and research of our 
Extension experts into communities to 
enable West Virginians to prosper.”

WVU Extension Service agents, 
specialists and partners provide 

educational opportunities throughout 
the state on topics ranging from animal 
production and farm management to 
finance and local food commodities.

Dean Day-Perroots is working closely 
with leaders, experts and others 
throughout the state to ensure the 
organization is meeting the needs 
of our communities.

“I am impressed with the scope of what 
we do to help West Virginians. During 
the past two months I have met with 
leaders and community members across 
the state, listening to their concerns and 
their ideas,” Dean Day-Perroots stated. 

“I look forward to working collaboratively 
with our partners to address challenges, 
create opportunities and encourage 
innovation to move West Virginia’s 
agricultural initiatives forward.”  

By Tara Curtis, Director of 
Communications, WVU Extension 
Service

AG19-192

Dean Sue Day-Perroots (left) and 
WVU Davis College Dean Ken Blemings 
(middle) attended the 100th birthday of 
the West Virginia Farm Bureau.
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www.plt.org

Nature is a great teacher! Try this outdoor activity – it’s safe, fun, and educational.
Project Learning Tree® activities build children’s creative and critical thinking skills

while they learn what the environment needs to remain healthy and sustainable.

Visit shop.plt.org for more.

Nature is a great teacher! Try this outdoor activity – it’s safe, fun, and educational.

Connecting Kids to Nature

PLT improves children’s environmental awareness, critical thinking skills, and academic performance.
• Attend a workshop near you to receive PreK-12 PLT activities, ideas, and materials.
• Encourage your child’s school to incorporate outdoor learning and PLT.
• Contact your West Virginia PLT State Coordinator:

Linda Carnell, Linda.O.Carnell@wv.gov or 304-822-4512

Project Learning Tree®

(PLT) is a program of
the American Forest
Foundation. In West 
Virginia, PLT is sponsored 
by the West Virginia 
Forestry Association.

Project Learning TreeProject Learning Tree®

Have Seeds, Will Travel
Most plants reproduce using systems that include flowers and seeds. In this outdoor investigation, children 
observe, collect, and classify plant seeds. 

Gather a collection of seeds from a wooded area. Try using one or more of the following methods:
• Drag an old blanket or fuzzy cloth behind you on the ground.
• Place a large, old, wool sock over hands or shoes to see what you can pick up.
• Wear bracelets made of masking tape (sticky side out), to hold the seeds you find. 

Have children examine their seed collections and invent a system for sorting or classifying them. Explain that 
plants have developed many different methods of seed dispersal, to ensure the success of their species. Some 
seeds need the help of other external variables to disperse. 

These three examples represent only a few of the many ways that seeds can be dispersed. Conduct your own 
research to explore more -OR- consider challenging children to design their own seeds, complete with specialized 
dispersal mechanisms. To make a functioning model, try using a dried lima bean with different art materials 
(feathers, toothpicks, cardboard, cotton balls, string, rubber bands, etc.) to design a new type of seed. What 
dispersal method will it use?

Explore and Review:
• How do a seed’s shape and size affect its dispersal?
• Why is it important for seeds to be dispersed in

different ways? 

• What are three mechanisms of seed dispersal?
• Can some seeds travel farther than others?

3 Methods of Seed Dispersal

___C___RN

BY ANIMALS

S___M___R___

BY WIND

CR___NB___RR___

BY WATER

3 Methods of Seed Dispersal3 Methods of Seed Dispersal

Fill in the vowel blanks (a, e, i, o, u, and sometimes y) below to decipher the seed examples:

©American Forest Foundation. Adapted from Activity 43: Have Seeds, Will Travel from Project Learning Tree’s PreK-8 Environmental Education Activity Guide.
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God, Farming and Sourdough Bread
...Stories from the Farm

Susan WilkinsSusan Wilkins
 For as long as I can 

remember, my family has had 
dogs.  And always Australian 
Shepherds.  Aussies have 
docked tails, and my mom 
loves to tell the story of when 
I was only a few years old and 

saw my first dog with an actual tail.  She said my eyes 
were glued to that swishing furry thing and then I 
finally asked, with wide eyes, “Mommy, what is that?”

Our dogs have always been members of our family.  
There was Thunder, who was sweet and gentle as can 
be with us kids.  But who hated the preacher and the 
UPS man and often startled 
unsuspecting visitors with a nip 
on the rear end.

There was dear Fox, who 
died too young.  And Honey.  
And Bear and Molly and Shep 
and Bear #2.  Then there was 
Amos.  Amos was my dog.  I 
had just moved back home 
after a disastrous first year 
away at college and feeling 
lonely and aimless.  Shep had 
just died and my dad decided 
it was time for a new dog.  We 
met a lady in Lewisburg and 
out of a mess of furry, cuddly 
puppies in her truck bed, found 
Amos.  He slept in my lap the 
whole way home.  He slept in my lap at home.  He 
slept in my lap on countless trips to the Sinks.  And 
when he got too big and too heavy for my lap, he sat 
on the floor with one paw and his head on my knee.  

Amos thought he was a human; and probably 
because we treated him like one.  My mom eventually 
gave up riding in the truck with my dad because 
Amos rode with him in the passenger seat.  My 
brother taught him to eat food o  a fork and he 
loved potato chips and peanut butter.  Amos was 
the only dog that my mom ever allowed in the 
house.  On cold nights, Amos slept in the basement 

beside the furnace.  On Christmas mornings, he 
would sometimes be allowed to join the family 
by the Christmas tree and would get a package 
of hamburger for dinner.  On hot days in the 
summertime while my mom was at work, we let Amos 
come inside and lie on the cool floor.  Amos was 
actually in the house quite a bit when my mom was 
away.  We thought we were pulling a fast one, but I 
have a feeling my mom always suspected.  Everyone 
loved Amos.  Amos eventually started to su er from 
arthritis and died peacefully in his sleep just a few 
years ago.  My dad got Clyde after that.  

Clyde has been around a couple of years and 
is a lot more energetic than 
Amos.  Clyde is the closest 
to a working dog that I can 
remember and actually helps 
with the cattle sometimes.  He 
is also good company in the 
tractor and loves to go on rides.  
Clyde isn’t as happy these days 
though; his life as king of the 
farm has been invaded.  He 
now has a “frenemy.”  Just a 
few weeks ago, my husband 
and I decided to start out 
our newlywed life by getting 
a puppy.  Jubal is also an 
Australian Shepherd and was 
born on Easter morning -- one 
of only two puppies to survive 
out of a six puppy litter.  

We named him after an old moonshiner on the 
Andy Gri ith Show.  (Or the Civil War Confederate 
General Jubal Early, depending on who we are talking 
to.) Jubal charms everyone he meets.  My parents 
have tried to talk me out of him more than once and 
o ered to buy him.  In fact, they babysit Jubal every 
day because they don’t want to see him home alone.  
When we had to leave him overnight once, my mom 
fixed him warm milk and bread to help him sleep.  

We have taught him to travel well and he has 
of course, made his first trip to the Sinks, sleeping 
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comfortably on the backseat of my Subaru.  I have a 
feeling we have another Amos in the making.  And 
that is just fine.  These dogs of ours truly are our best 
friends.  I am not much of a morning person and can 
sometimes be downright grumpy.  But when Jubal 
barks and wags his little stump of a tail when he sees 
me first thing in the morning, I can’t help but smile.  

God puts all sorts of creatures on this earth.  Some 
for us to hunt, some for us to care for and use for 
work, and some to stay away from.  But in my opinion, 
no home or farm or family is complete without a 
dog.  The Bible does not say a whole lot about dogs.  
But I wonder if perhaps God gives us dogs (or pets 
in general) to give us some glimpse of His own 
unconditional love for us.  We may speak loudly or 
discipline a dog for a minute when he chews up a pair 
of shoes, but in five minutes all will be forgotten and 
he will be licking your face.  

Our dogs seem incapable of holding grudges and 
willingly give us their love and companionship.  They 
love us even when we are unlovable and grumpy in 
the mornings.  They love us when we might not even 
like ourselves.  Isn’t that what God does?  How better 
might this world be if we all learned to love and give 
as joyously as our dogs?

STRONG MEETS MID-SIZE
T H E  R I G H T  S I Z E  F O R  W O R K  O R  P L A Y .  T H E  P O W E R  F O R  B O T H .

CAPABLE MID-SIZE 
CHASSIS WITH SURE-FOOTED 

AND  NIMBLE MANEUVERABILITY

POWERFUL ENGINE 
PERFORMANCE DELIVERS STRONG 
TORQUE AND EFFICIENT TOP SPEED

SPACIOUS CABIN 
AND INDEPENDENT SUSPENSION MAKE 

FOR ALL-DAY DRIVING COMFORT

G E N E R A T I O N S  O F  S T R O N G

MULE PRO-MX™ EPS LE

KAWASAKI CARES: Read Owner’s Manual and all on-product warnings. Always wear protective gear appropriate for the use of this vehicle. Never 

19SMMS70504W6x5c

BERKELEY SPRINGS
RIDERSVILLE CYCLE

304-258-1449
www.ridersvillecycle.com

BRIDGEPORT
LEESON'S IMPORT MOTORS INC.

304-842-5469
www.leesonsarcticcat.com

Scale up your food production with 
Vandalia Inc. in our new state-of-the-art 
manufacturing facility in Cross Lanes, WV

• Fully certified facility and sta�  
• Acidified and non-acidified foods
• Third-party recipe confidentiality 
• Label design and bulk materials sourcing 
• Sales and distribution support

Contact us at john@bluesmokesalsa.com • (877) 496-3377 • 141 Iron Horse Dr., Charleston, WV 25303

might this world be if we all learned to love and give 
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* Farm Bureau Ford Bonus Cash $500 o er exclusively for active Farm Bureau members who are residents of the United States. Must be a Farm Bureau member for 30 consecutive days prior to purchase and take new retail delivery from dealer by January 2, 2020. O er is valid through 
1/2/2020 for the purchase or lease of an eligible new 2018/2019/2020 model year Ford vehicle. Program 37264: Additional $500 Conquest Bonus Cash o er exclusively for active Farm Bureau members valid for a purchase or lease from 7/2/19 through 9/30/19 of an eligible new 
2018/2019/2020 model year Ford vehicle. Customer must have a registered 1995 or newer non-Ford/Lincoln/Mercury vehicle in their name for at least 30 days, to be eligible for this additional $500 incentive. Not available on Shelby GT350®, Shelby® GT350R, Mustang BULLITT, Ford 
GT, Focus RS, and F-150 Raptor. This o er may not be used in conjunction with most other Ford Motor Company private incentives or AXZD-Plans. Some customer and purchase eligibility restrictions apply. Limit one Bonus Cash and Conquest o er per vehicle purchase or lease. Visit 
FordFarmBureauAdvantage.com or see your authorized Ford Dealer for quali¡ cations and complete details. Ford Dealers please claim #36816 for Farm Bureau Program and #37264 for additional $500 Conquest Bonus Cash in Smart VINCENT.

* Farm Bureau Ford Bonus Cash $500 o er exclusively for active Farm Bureau members who are residents of the United States. Must be a Farm Bureau member for 30 conseecutive days prior to purchase and take new retail delivery from dealer by January 2, 2020. O er is valid through 
1/2/2020 for the purchase or lease of an eligible new 2018/2019/2020 model year Ford vehicle. Program 372664: Additional $500 Conquest Bonus Cash o er exclusively for active Farm Bureau members valid for a purchase or lease from 7/2/19 through 9/30/19 of an eligible new 
2018/2019/2020 model year Ford vehicle. Customer must have a registered 1995 or newer non-Ford/Lincoln/Mercury vehicle in their name for at least 30 days, to be eligiible for this additional $500 incentive. Not available on Shelby GT350®,, Shelby® GT350R, Mustang BULLITT, Ford 
GT, Focus RS, and F-150 Raptor. This o er may not be used in conjunction with most other Ford Motor Companyy private incentives or AXZD-Plans. Some customer and purchase eligibility restrictions apply. Limit one Bonus Cash and Conquest o er per vehicle purchase or lease. Visit 
FordFarmBureauAdvantage.com or see your authorized Ford Dealer for quali¡ cations and complete details. Ford Dealers please claim #36816 for Farm Bureau Program and #37264 for additional $500 Conquest Bonus Cash in Smart VINCENT.

FORD F-150

FARM BUREAU MEMBERS RECEIVE
$500 BONUS CASH*

+$500CONQUEST CASH*

FordFarmBureauAdvantage.com

BUY NOW, SAVE NOW.

CHARLES TOWN
THOMASSEN FORD INC.

304-725-7031
www.thomassenford.net

CLARKSBURG
CHENOWETH FORD

304-623-6501
www.chenford.com

PRINCETON
RAMEY FORD PRINCETON

304-425-2128
www.rameyfordprinceton.com

SAINT MARYS
MATHENY FORD

304-684-9625
www.mathenyford.com

www.masseyferguson.us

©2015 AGCO Corporation. Massey Ferguson is a worldwide brand of AGCO Corporation. 
AGCO and Massey Ferguson are trademarks of AGCO. All rights reserved. MF15P095CRv01

Lemon’s Farm Equipment
42 Lemon Lane, Parkersburg, WV

304-863-3469
www.lemonsfarmequipment.com

CHECK OUT THE MASSEY FERGUSON 4700 SERIES

TESTED ON FOUR CONTINENTS.
NOW AVAILABLE IN YOUR ZIP CODE.
This is a game-changer. The 4700 Series is the biggest Massey Ferguson® 
R&D project ever. The goal was to create the most heavy-duty, versatile tractor 
in its class. So there’s more power for greater lift capacity and pulling heavier 
implements. Yet it’s nimble enough to maneuver through any operation, making 
it ideal for hay, dairy, livestock and municipal duty. Come see the result.

protect what matters

mother
nature

looks like

Visit our website at
WorldwideSteelBuildings.com

for more information.

24’ through 100’ 
wide buildings 

available
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Simplify Back-to-School Dinners 
with Nutritious Meal Plans

Pecan-Crusted Air Fryer  
Pork Chops
Cook time: 22 minutes

 1  cup pecan pieces
 1/3  cup arrowroot starch
 2  teaspoons Italian seasoning
 1  teaspoon onion powder
 1  teaspoon garlic powder
 1/4  teaspoon sea salt, plus additional,  
   to taste
 1  large egg
 1  teaspoon Dijon mustard, plus  
   additional for serving
 1  tablespoon water
 2  garlic cloves, crushed
 6  medium boneless pork chops,  
   trimmed of fat
Heat air fryer to 400 F.

In medium bowl, mix pecans, arrow root 
starch, Italian seasoning, onion powder, 
garlic powder and 1/4 teaspoon sea salt.

In separate bowl, whisk egg, 1 tea spoon 
Dijon mustard, water and garlic.

Cover pork chops in egg mixture then 
transfer to bowl with pecan mixture to coat 
all sides. Repeat with remaining pork chops. 
Place three pork chops in air fryer basket.

Cook pork chops 6 minutes, flip, then cook 
additional 6 minutes. Set aside on plate.

Repeat with remaining pork chops.
Serve hot with Dijon mustard, if desired.

FAMILY FEATURES 

Back-to-school season can 
be cluttered between after-
school activities, week-
end sports and evening 

homework – as well as making dinner 
each night. Creating a master meal 
plan with quick, simple and nutritious 
meals is an easy way to take control 
of your family’s hectic schedule. Start 
by stocking the pantry with staple 
ingredients that amp up the nutrition 
and flavor of your family favorites.

For example, American Pecans 
are a nutri tious ingredient to have 
on-hand – among the highest in 
“good” monounsaturated fats and 
packed with plant protein, fiber 
and essential minerals – and “The 
Original Supernut” is versatile 
enough for breakfast, lunchboxes, 
dinners and on-the-go snacking. 
Adding one bag to your weekly 
grocery list provides a canvas for 

exploring new dishes that are both 
nutritious and delicious. 

In fact, according to the Food 
and Drug Administration, scientific 
evidence suggests but does not 
prove that eating 1 1/2 ounces per 
day of most nuts, such as pecans, 
as part of a diet low in saturated fat 
and cholesterol may reduce the risk 
of heart disease. One serving (28 
grams) of pecans contains 18 grams 
of unsaturated fat and only 2 grams of 
saturated fat. 

Updating your dinner repertoire 
doesn’t have to be complicated. Fuss-free 
recipes such as Pizza with Pecan-Herb 
Topping, Baked Pecan-Crusted Chicken 
Tenders and Pecan-Crusted Air Fryer 
Pork Chops can be ready in less than 
an hour and put a fresh twist on classic 
favorites to please parents and kids alike. 

Discover more back-to-school 
meal-plan ning recipe inspiration and 
cooking tips at AmericanPecan.com. 
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Simplify Back-to-School Dinners 
with Nutritious Meal Plans

Pecan-Crusted Air Fryer  
Pork Chops
Cook time: 22 minutes

 1  cup pecan pieces
 1/3  cup arrowroot starch
 2  teaspoons Italian seasoning
 1  teaspoon onion powder
 1  teaspoon garlic powder
 1/4  teaspoon sea salt, plus additional,  
   to taste
 1  large egg
 1  teaspoon Dijon mustard, plus  
   additional for serving
 1  tablespoon water
 2  garlic cloves, crushed
 6  medium boneless pork chops,  
   trimmed of fat
Heat air fryer to 400 F.

In medium bowl, mix pecans, arrow root 
starch, Italian seasoning, onion powder, 
garlic powder and 1/4 teaspoon sea salt.

In separate bowl, whisk egg, 1 tea spoon 
Dijon mustard, water and garlic.

Cover pork chops in egg mixture then 
transfer to bowl with pecan mixture to coat 
all sides. Repeat with remaining pork chops. 
Place three pork chops in air fryer basket.

Cook pork chops 6 minutes, flip, then cook 
additional 6 minutes. Set aside on plate.

Repeat with remaining pork chops.
Serve hot with Dijon mustard, if desired.

FAMILY FEATURES 

Back-to-school season can 
be cluttered between after-
school activities, week-
end sports and evening 

homework – as well as making dinner 
each night. Creating a master meal 
plan with quick, simple and nutritious 
meals is an easy way to take control 
of your family’s hectic schedule. Start 
by stocking the pantry with staple 
ingredients that amp up the nutrition 
and flavor of your family favorites.

For example, American Pecans 
are a nutri tious ingredient to have 
on-hand – among the highest in 
“good” monounsaturated fats and 
packed with plant protein, fiber 
and essential minerals – and “The 
Original Supernut” is versatile 
enough for breakfast, lunchboxes, 
dinners and on-the-go snacking. 
Adding one bag to your weekly 
grocery list provides a canvas for 

exploring new dishes that are both 
nutritious and delicious. 

In fact, according to the Food 
and Drug Administration, scientific 
evidence suggests but does not 
prove that eating 1 1/2 ounces per 
day of most nuts, such as pecans, 
as part of a diet low in saturated fat 
and cholesterol may reduce the risk 
of heart disease. One serving (28 
grams) of pecans contains 18 grams 
of unsaturated fat and only 2 grams of 
saturated fat. 

Updating your dinner repertoire 
doesn’t have to be complicated. Fuss-free 
recipes such as Pizza with Pecan-Herb 
Topping, Baked Pecan-Crusted Chicken 
Tenders and Pecan-Crusted Air Fryer 
Pork Chops can be ready in less than 
an hour and put a fresh twist on classic 
favorites to please parents and kids alike. 

Discover more back-to-school 
meal-plan ning recipe inspiration and 
cooking tips at AmericanPecan.com. 

Baked Pecan-Crusted Chicken Tenders
Cook time: 35 minutes

 2  cups raw pecan halves or pieces
 1  cup panko or gluten-free bread crumbs
 1  teaspoon garlic powder
 1/4  teaspoon cayenne pepper
 1  teaspoon salt, plus additional, to taste
 1 1/2-2 pounds chicken breast tenders or chicken strips
 3  large eggs
 1  cup all-purpose flour or gluten-free flour blend
  pepper, to taste

Buttermilk Ranch Dip:
 1/4  cup buttermilk
 1/2  cup mayonnaise
 1/2  cup sour cream
 1  teaspoon parsley
 1 teaspoon onion powder
 1  teaspoon garlic powder
 1  teaspoon dried dill
 1/2  teaspoon salt
Heat oven to 425 F.

In food processor, pulse pecans until fine as breadcrumbs. In 
shallow bowl, mix pecans with panko, garlic powder, cayenne 
pepper and 1 teaspoon salt.

In separate shallow bowl, whisk eggs until smooth. In third 
shallow bowl, add flour.

Lightly season chicken tenders with salt and pepper, to 
taste. Working with one chicken tender at a time, dip in eggs, 
flour then pecan mixture. Be sure to press pecan mixture into 
chicken to be sure it is completely coated. Set chicken on baking 
sheet lined with cooling rack or parchment paper. Repeat with 
remaining chicken.

Place chicken on center rack and bake 20 minutes until golden 
brown and cooked through.

Pizza with Pecan-Herb 
Topping
Cook time: 40 minutes

 1  store-bought pizza   
   dough
 1  cup raw pecan halves 
   or pieces
 1/2  cup fresh parsley
 1/2  teaspoon garlic   
   powder
 1/3  cup grated Parmesan  
   cheese
 1  teaspoon red pepper  
   flakes (optional)
 1 pinch salt 
 1 pinch pepper
 1/2  cup jarred pizza sauce
 2  cups shredded  
   mozzarella cheese
 1/2  cup thinly sliced 
   red pepper
 1/2  cup thinly sliced  
   Vidalia onion
Heat oven to 400 F. Line baking 
sheet with parchment paper.

Lightly flour clean surface. 
Using rolling pin, roll out pizza 
dough to 1/8-inch thick and 
transfer to prepared baking 

sheet. Gently pierce dough with 
fork to prevent air pockets. 
Bake crust 10-15 minutes, or 
until lightly golden in color.

In food processor, pulse 
pecans, parsley and garlic 
powder until mixture becomes 
coarse crumbs. Transfer to bowl 
and stir in Parmesan cheese, red 
pepper flakes (if desired), salt 
and pepper. Set aside.

Using spoon, evenly spread 
pizza sauce over crust. Top with 
mozzarella cheese, red pepper 
slices and onion slices. Sprinkle 
1/3 cup pecan mixture evenly 
over pizza.

Transfer pizza to oven and 
bake 10-15 minutes, or until 
crust is crispy and cheese is 
melted. Serve with remaining 
pecan-herb mixture.

Notes: If dough instructions 
differ from recipe, use package 
instructions. Additional topping 
options include: pepperoni, 
olives, ham, bacon and roasted 
veggies. Leftover pecan-herb 
topping can be used for pasta 
and salads.

To make Buttermilk Ranch Dip: In small bowl, whisk 
buttermilk, mayonnaise, sour cream, parsley, onion powder, 
garlic powder, dried dill and salt until smooth.

Serve pecan-crusted chicken tenders warm paired with 
Buttermilk Ranch Dip.
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“Do you have a plan?”
“Call our law offices to discuss all of 

your estate planning needs!!”
877-748-3234

“Wills, Power-of-Attorney, Living Will, 
Trusts, LLC’s/FLP’s, Nursing Home law, 

Probate, Real Estate matters” 
and much more

CLARKSBURG
COUNTRY CLUB 

CHRYSLER DODGE 
JEEP RAM

800-424-7611
CountryClubChrysler.com

HUNTINGTON
GOLDY CHRYSLER 
DODGE JEEP RAM

304-781-0555
GoGoldy.com

NEWELL
HANCOCK COUNTY 
DODGE CHRYSLER 

JEEP AND RAM TRUCK
304-387-3100

hancockcountyauto.com

Fork Ridge Rd • Glen Easton, WV
304-845-1525 or 304-686-2525

www.knightsfarmsupply.com

Landpride RC 2512 12’ Rotary Cutter
5 Year Warranty

40-100HP

Woods BW12 12’ Batwing Cutter
6 Year Gearbox Warranty

Foam Filled Tires, 35-75HP

$10,500

$11,000
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“Selling land everyday, the right way.”

Richard Grist, Broker

WE ARE #1 IN LAND AND FARMS SALES IN WV!



Protecting what you’ve worked so hard to build starts with CountryChoice®, insurance for 
your small farm or ranch from the No. 1 farm insurer in the U.S.1

Do you have enough coverage?

Your homeowners policy is important, but if you live on a small farm or ranch, you may 
need more protection. CountryChoice wraps your home and farm coverages into one 
policy that covers items such as a barn or outbuilding, farm equipment and livestock.

Farm Bureau® insurance benefits

Farm Bureau members may be eligible for discounts on Nationwide farm insurance 
and other insurance products. Ask your Nationwide agent for more information.

For a free insurance review or to learn more about 
Nationwide’s farm insurance, talk to your Nationwide agent. 
To find an agent near you, go to FarmAgentFinder.com.

1 By direct written premium, A.M. Best (2017).  

The Farm Bureau, FB, and the FB National logo are trademarks of the American Farm Bureau Federation and used with permission 
under license by Nationwide. 

Nationwide, the Nationwide N and Eagle and Nationwide is on your side are service marks of Nationwide Mutual Insurance Company. 
CountryChoice is a service mark of Nationwide Agribusiness Insurance Company. © 2019 Nationwide GPO-0486WV (06/19)

PROTECT 
YOUR 
PASSION 
TO
PASSION 
Farm

COUNTRYCHOICE® INSURANCE FOR YOUR SMALL FARM OR RANCH




