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of work for very little output

Family Roots Farm
! is truly a family affair.
N | Britney Hervey Farris and
Charlie Farris hope their
children, Mylah Ann and
Grady, will one day take
over the business.

Britney Hervey Farris and her husband Charlie

Farris own and operate a small farm in Brooke County
that dates back to before the Revolutionary War.

“We are an eighth generation farm. I'm seventh
generation. My children make it eight,” says Britney.
This property was homesteaded in 1775 and passed
down through the generations. It's always been some
type of farm, but it has changed over the years.”

The couple, who met through mutual friends
while in college, never imagined they’d end up with
one of the most successful maple operations in West
Virginia.

“| really didn’t have much agriculture
background,” stresses Britney. “Charlie and | moved
back to the homestead farm (after college). We were
blessed with this land and thought, ‘Let’s put it to usel’
We started with an acre of sweet corn and that's how
Family Roots Farm got started.”

Charlie says, “I remember the first year
everybody said we weren't going to make it. The deer
were going to eat our corn or there’s no market for us
to sell in Brooke County. We started selling it on the
side of the road on Route 2.”

That first crop was a success and led to the
couple selling the next year at the Brooke County
Farmers Market where a few people had heard about
Britney’s family project.

“As far as maple syrup, it was a family project.
My dad started it as an educational project when
I was in high school. We started out in our home
kitchen,” Britney explains.

The couple brought a few bottles of that
homemade syrup to sell along with their corn at the
farmers’ market, and it was so popular people were
clamouring to get a taste.

“We had no equipment. We were doing maple
syrup on whatever equipment we had. My dad made
a 2x3 flat pan for our maple syrup because we were
using a turkey cooker to start with. Anyone who's
done that knows you spend more money fueling it
than anything,” Britney laughs. “We were just as
proud as ever using that pan to make maple syrup.”

The couple soon realized they were doing a lot

and got some help from the
experts.

“We started taking classes with the West
Virginia Maple Syrup Producers Association and the
West Virginia Department of Agriculture. That's when
we learned how to make maple sugar,” says Britney.

The couple entered their maple sugar into the
2015 International Maple Conference on a lark.
When the awards were handed out, they won first
place.

“That's when our business really exploded.
Overnight it took off. Everybody wanted to come see
where it was made and then everybody wanted it,”
remembers Britney.

The couple knew they were going to have to
expand in order to fill all the requests for maple syrup
and sugar.

“We saw it as an opportunity and just went for it,
Britney says.

At the time, the couple were using buckets and
then food-grade plastic bags to collect sap from their
maple trees. They realized they were going to have to
make an upgrade.

“With the buckets and the bags, Charlie and |
were the main collectors. We'd be working until 2:00
or 3:00 in the morning with head lamps collecting.
We have really fond memories of those days, but I'm
glad we've upgraded,” Britney says.

The couple now use plastic tubes connected to
their taps to take the sap water from the tree to a
holding tank.

“We take the sap back to our sugar shack and
run it through reverse osmosis. It pretty much cuts our
boiling time in half. Running it through reverse osmosis
takes the water out of it. Then we just boil it away,”
Britney explains. “Our evaporator is wood fired. We
actually use sawdust bricks so we can run a real even
temperature.”

The couple made the change in part because of
some new additions — Grady is three and Mylah Ann
is one.

“The last few years with starting a family, we

n

regrouped and refocused. Now we've got a plan that
we can all enjoy and continue to grow our business,”
says Charlie. “It's part of our lifestyle.”

It takes anywhere from 40-50 gallons of sap to
make one gallon of maple syrup. The couple currently
produces around 200 gallons of syrup a year, but it
all depends on the weather.

“It's all controlled by Mother Nature,” explains
Britney. “We usually tap the middle of February
through March and April. We want the fluctuation in
temperatures. We need cold temperatures at night
and warm, sunny days to get the sap moving through
the trees. It's the natural hydraulic system in the trees.”

On top of their maple syrup, the couple have
added two high tunnels to the farm. They grow
tomatoes, peppers and cucumbers in the summer and
broccoli, cauliflower and cabbage in the winter. They
also have a two-acre u-pick strawberry patch in the
spring.

Charlie says what started out as a hobby farm has
turned into a full-time business.

“We've learned what we can grow and produce
and make a profit from it,” he explains. “We've got a
new game plan and really happy where we are now.”

The couple hopes to double the number of taps
they have from 1,000 to 2,000 in the coming years.
But they re not rushing into it. They say it takes a lot
of time and a lot of help from others to make it all
happen.

“My parents, our friend Gary Rush, we couldn't
do it without them! We have tons of friends and
neighbors that all pitch in and help, too,” adds Britney.

On top of maple syrup and sugar, Family Roots
Farm also sells maple cream, maple candy, maple
nuts, maple fudge and the always popular maple
cotton candy. For more information on Family Roots
Farm, you can visit, www.familyrootsfarmwv.com/.
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2021: The Path Forward

With a new administration in Washington, the
end of the pandemic in sight and one of the toughest
years in recent memory behind us, the question for
national and state leaders is how do we heal?2 West
Virginia has clearly shown we can respond to a
crisis by leading the way on COVID-19 vaccination
and testing, but we still face a lot of serious problems
in the Mountain State. West Virginia continues
to lose population, desperately needs economic
diversification and must enhance social services
while reducing bloated budgets. That doesn’t mean
we haven't seen success, such as attracting new-age
businesses like the Virgin Hyper Loop or industrial
giants such as Proctor and Gamble. What the
leaders of our state cannot become is complacent,
especially when the world as we know it is changing
around us. How we respond coming out of this crisis
might determine prosperity for generations to come.
If anything, West Virginia cannot and should not
return to the “normalcy” as we knew it in March
2020.

As this pandemic reshapes workplaces
across the world, we need to think about how this
might affect business recruitment and economic
development. Many of those who were forced to
work from home will not be returning to the same
office post-pandemic. This means those workers
no longer need to reside close to their employer.

For a rural state like West Virginia, attracting that
workforce, who wish to escape the metropolis

for a freer and simpler lifestyle, will be key to
population growth. At the same time, COVID-19
showcased many flaws in our current distribution
channels, especially when it comes to food. To
improve resiliency, states must look inward for vital
commodities for sustenance, social services and
emergency response. Economic development and
emergency response become intermingled as we
look to decentralize production in the United States.

Social services and utilities also showed flaws
under current systems as many of our citizens lacked
vital amenities necessary to survive a pandemic.

To ensure we are prepared for the next crisis, West
Virginia must bolster key social services that invest
in our citizens. We can start by offering healthier
food choices to school children, as well as struggling
families. At the same time, leaders must expand
broadband services so no child goes without
access to the internet. Our citizens should be able to
obtain well-paying jobs by expanding vocational
training opportunities, as well as funding for higher
education. These are only a few examples, but

state leaders, program directors and the citizens of
our state must encourage necessary governmental
changes to strive for a system that works for the
people by the people.

As legislative leaders convene for the first time
since the pandemic started, there will be many
pressing matters. With an influx of federal funding
under the CARES Act, no issue is more important

than the budget for the next fiscal year. That budget
should not just focus on the response of the day but
how we continue to move West Virginia forward.
Evaluating how dollars are spent, as well as the tax
structure of our state, will determine how quickly we
rebound economically. State leaders need to invest
in critical infrastructure vital to emergency response
and quickly push funding towards economic
development, as well as recovery. Getting people
back to work while attracting new job opportunities
to the state is the only way to guarantee a healthy
budget for the coming years.

To the citizens of West Virginia, | encourage
you to be part of the change. Reevaluate what
is important to you, make that career change,
challenge yourself to improve your life, start
planning that next big trip. Most importantly,
hold our leaders accountable. For the sake of our
state’s and country’s future, we must move forward
together. We know there will be lasting effects to this
pandemic, but just as any other hardship, how one
responds is important. Support local businesses, love
thy neighbor and strive to be a better person. We
can clearly see the light at the end of the tunnel. It is
time we heal together as one nation.

Kent Leonhardt, Commissioner of Agriculture

Let the Records Show.... If it's not Documented, it Never Happened!

Keeping good records is the backbone of
managing one’s agribusiness. Efficient management
of a farming operation requires that records be
maintained to enable the farmer to make informed
decisions affecting their profits. Produce safety
records are no exception! Produce safety records
may be required for certain purposes to show a
proactive approach to food safety - regulatory
compliance (such as FSMA Produce Safety Rule
requirements or National Organic Program (NOP)
regulation); third party audits (such as GAPs audits)
or specific buyer or insurance provider requests.

But there are so many other benefits to keeping
records. Good records allow you to verify that farm
practices are being done properly and provides a
level of assurance that employees are sticking to
required food safety policies. They can also help to
spot trends or outliers and help to take corrective
actions to eliminate potential problems. Additionally,
good records can help to prioritize high risks areas,
so that farm resources are directed to areas that
need the most attention. Overall, keeping and using
your produce safety records will contribute to higher
profits by reducing losses due to produce safety
issues.

While the recommendations below are
generally for keeping records for those needing to
comply with the FSMA Produce Safety Rule (PSR),
these are otherwise good recommendations for all

produce growers to follow, in case anyone came
knocking at your door for a produce safety violation.
When keeping records, follow some simple rules.
Write it Down! Be sure to include what was done,
when was it done, who did it and who checked the
record. There are many templates available to help
you keep complete, accurate, legible and updated
records, so you don't have to start from scratch.

Recordkeeping should be convenient or else it
will not get done. Build recordkeeping into normal
routines, like at the end of each day, much like
you would do with routine farm practices, such as
cleaning tools and food contact surfaces. Be sure to
assign appropriate employees for record-keeping
tasks and hold them accountable for it getting done.
Workers should understand which records they are
responsible for filling out as well as when and how to
do it. Your business may depend on it!

Invest in tools that make it work — placing
recordkeeping supplies where tasks are being
completed makes completing records more
convenient. Use clear plastic sleeves to tape record
logs near the site of where the task is being done.

Clipboards (with pens attached) can also be
nailed to the wall in a convenient location for workers
to fill out. Use technology to your advantage — smart
phones, apps, tablets and computer software can
make record-keeping easier. You can simply keep
photos of your produce safety logs on your computer

or record your logs directly into an appropriate
software or computerized templates.

Recordkeeping includes documenting food
safety practices with supporting documents,
monitoring activities and any corrective actions
taken to remedy a situation. For examples, farm
activity records may include an annual water
distribution system inspection, with supporting
documentation records such as well water test
results that the farm gets from the lab. Each record
must be reviewed by an appropriate employee,
such as a supervisor, and signed and dated
after they are reviewed. Records can be kept
electronically or hand-written and should be easily
retrievable when needed (generally within 24
hours). The retention time for most records is two
years.

While the specific types of records required
to be kept by each farm is different based
on differences in the farm themselves, some
recommendations are offered below to give you
an idea of some typical records kept.

The NOP requires records to document
compliance with practices described in the farm’s

Let the Records Show..if it’s not Documented,
it Never Happened!, cont. on page 3

Funding for this article was made possible, in part, by a grant from the Food and Drug Administration, United States Department of Agriculture. The views expressed in written materials or publications and
by speakers and moderators do not necessarily reflect the official policies of the Department of Health and Human Services; nor does any mention of trade names, commercial practices, or organization

imply endorsement by the United States Government.
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WVU Students Grow Basil
~8___¢ = For Campus Use
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In education, students are always looking for ways they can introduce what they learned j_ 6 ot 1 oL
into the real world. At West Virginia University’s Davis College, students are doing just that as 0. > } W
they grow crops to be used in the dining halls for a movement that is truly farm to table. ™. “Xeal

“What if we created a program to where students could grow their own food2 How
would that impact the students2” asked Morgan Haas, Program Coordinator for Academic
Affairs at WVU's Davis College. “I think it'd be monumental. It gives students an opportunity C
to try something new that is fulfilling and benefits the local community in terms of the
campus.”

The idea for students of the Davis College to grow food that can be used across the
university was originally intended to be on a much smaller scale. Through WVU'’s Transform
This! Challenge, Haas and her colleagues were awarded a $1,500 grant designed to help
revitalize the garden area behind the WVU president’s house.

“Originally it was going to be in that little garden plot outside of Towers in the president’s
house. We had planned and | applied to the grant. Students are going to be working on it as

. , . . v Fred Gifford,
well as faculty, supervisors, and we're going to provide food to Sodexo,” said Haas. o . o farm worker at

Sodexo is a French food service and facility management company that began overseeing WVU'’s & A . WVU'’s Organic
dining services in 2018. B2 2 F“'m'lfic!‘ls fresh

“Specifically, we were thinking small scale through the president’s house for catering events, things like that, ot
but then the pandemic happened,” stated Haas.

Due to developing COVID-19 guidelines at the time, students who did not already have a summer role on campus were not able to be on campus. As the world
wrestled with how to handle a pandemic, Haas and the Davis College found themselves with an opportunity to grow larger quantities via students working as farm
inferns.

“| reached out to Plant Soil Sciences with Dr. Sven Verlinden and we brainstormed. Let’s just use the farm intern program because they re going to be at the farm
every day. They can plant the basil,” Haas mentioned. “And they were all just like, yep, we can do this, and they ordered seeds. Then they had the whole summer to plant
it, to grow from seed.”

With this plan now in motion, the farm interns were able to implement what they had been studying in the classroom into practical use at both the Animal Science
and Organic Farms. Not only were they using the knowledge they learned to grow basil on a large scale, the interns were able to have a direct impact on the local
campus community.

“It's important for students to understand in this day and age how and where their food comes from. How it gets to where it is and how it gets to their table and what
better opportunity to understand that other than doing it themselves,” Haas noted.

In August, the interns began harvesting the basil they'd been growing all summer and delivered it to dining halls across campus to be used in various meals. Though
growing basil may seem like the small fish in a big pond, the initiative is the first step in the bigger picture of sustainability and campus involvement.

“They 're contributing to campus, which at a big university, you sometimes lack that feeling. Sometimes you feel like you get lost in the crowd when you try to see
change on campus,” said Haas. “And so, having students go into their cafeteria and be like, ‘Oh, | grew that last week,” and now theyre seeing all of their peers eat it.
That's a really powerful thing you can provide to a student.”
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2021 WV Equine Events Calendar

Let the Records Show..if it's not Documented,
it Never Happened!, cont. from page 2

l
Organic System Plan (OSP). These records cover: materials I
used, sales, harvest, input purchase receipts, post-harvest
handling, input application, crop production and rotation and I
natural resources and biodiversity conservation efforts.

The FDA requires that farms needing to comply with |
the FSMA Produce Safety Rule keep records on: Worker
Training — dates, attendance and topics covered; Water |
System Inspection record; Water Test Results — results from an
authorized facility, water treatment monitoring (if applicable) |
and any corrective actions to manage water quality; Soil
Amendment - if purchased, what amendments were purchased l
and a Certificate of Conformance from supplier certifying l
l
l
l
l
l
l
l

The West Virginia Department of Agriculture publishes a statewide Equine Events Calendar during the show
season. To list your club or organization’s event(s), please fill out the listing form and return it by March 1,
2021. Any entries received after the deadline will not appear in the Equine Events Calendar. This deadline
will ensure calendar availability by April 1.

& Only one event listing per form; if additional forms are necessary, please duplicate. Fill listing form out
completely (we must have a complete and accurate address and telephone number). Only the name of the
contact person and phone number will be published. All event listings must be held in WV, unless the
event is sponsored by a WV Equine Organization. (PLEASE PRINT)

&

Date: Time:

Event:

product meets FSMA PSR standards or if amendments were
made on-farm, records to show time, temperature and turning
requirements were met; Cleaning and Sanitizing Equipment

- date and method of cleaning and sanitizing all growing,
harvesting and packaging equipment used in production and
post-harvest.

Additionally, your buyer or insurance agent may require
other specific records be kept. Be sure to seek advice from your
local food safety advisor (WVU Extension or WV Department
of Agriculture) for the records most appropriate to your farm.

Contact Dee Singh-Knights at 304-293-7606 or
dosingh-knights@mail.wvu.edu if you have any questions or to

register for a Grower Produce Safety Training Course to learn Animal Health Division, 60B Industrial Park Road, Moorefield, West Virginia 26836
more about this and other trainings on how to comply with the (304) 538-2397; Fax (304) 538-7088; ayost@wvda.us

FSMA PSR food safety requirements. N S |

Place/Location:

Contact Name:

Address:

You can also fill out the form online: https://agriculture.wv.gov/wp-content/
uploads/2021/01/equine-events_form_2021.pdf

Note: If your event date or location changes, please notify us at (304) 538-2397 at least 60 days in
advance, so the correct information will appear in the appropriate issue of the Market Bulletin.

Return by March 1, 2021 to:
West Virginia Dept. of Agriculture, Andy Yost, Livestock Marketing Specialist

l
l
l
l
l
l
l
Sponsor: I
l
l
l
l
l
l
l



ToE MARKET BULLETIN PaGr 4

Cold Weather Coohing

Are you tired of your own cooking during the pandemic2 Been making the same recipes time
and time again? Here are three new comfort food recipes to try this month! They'll hit the spot
on cold winter days. If you have a recipe you'd like to share with the Market Bulletin, send it to
marketbulletin@wvda.us.

Stuffed Cabbage
Rolls

® © 06 06 06 06 06 06 06 06 06 0 0 0 0 0 0 0 0 o0

% cup water

¥s cup uncooked white rice

8 cabbage leaves

1 pound lean ground beef

V4 cup chopped onion

1 egg, slightly beaten

1 teaspoon salt

V4 teaspoon ground black pepper

1 (10.75 ounce) can condensed tomato soup

Step 1

In a medium saucepan, bring water to a boil.
Add rice and stir. Reduce heat, cover and
simmer for 20 minutes.

Step 2

Bring a large, wide saucepan of lightly salted
water to a boil. Add cabbage leaves and cook
for 2 to 4 minutes or until softened; drain.

Step 3

In a medium mixing bowl, combine the ground
beef, 1 cup cooked rice, onion, egg, salt and
pepper, along with 2 tablespoons of tomato
soup. Mix thoroughly.

Step 4

Divide the beef mixture evenly among the
cabbage leaves. Roll and secure them with
toothpicks or string.

Step 4

In a large skillet over medium heat, place the
cabbage rolls and pour the remaining tomato
soup over the top. Cover and bring to a boil.
Reduce heat to low and simmer for about 40
minutes, stirring and basting with the liquid
often.

Stew Meat Chili

® © &6 06 0 06 06 06 06 0 0 0 0 0 0 0 0 0 0 0

1 % tablespoons vegetable oil

% pound cubed beef stew meat

2 tablespoons chili powder

1 teaspoon ground cumin

2 tablespoons all-purpose flour

1 (28 ounce) can diced tomatoes

1 (16 ounce) can black beans, rinsed and

drained

* 1 (16 ounce) can kidney beans, rinsed and
drained

1% cups beef broth, divided

1 large onion, chopped

1 small green or red bell pepper, chopped
V4 cup chopped fresh parsley

2 tablespoons barbeque sauce

1 % tablespoons brown sugar

2 cloves garlic, or more to taste, minced

% teaspoon salt

Step 1

Heat oil in a large skillet over medium-high
heat. Add stew meat and brown for 2 minutes,
stirring often. Add chili powder and cumin;
cook and stir until fragrant, about 1 minute. Stir
in flour and cook for 1 minute more. Transfer
meat to a large slow cooker.

Step 2

Add diced tomatoes, black beans, kidney
beans, 1 1/2 cups beef broth, onion, bell
pepper, parsley, barbecue sauce, brown
sugar, garlic, and salt to the slow cooker; stir
until well combined.

Step 3

Cover and cook on Low, stirring occasionally,
until beef is tender, 6 to 8 hours. Thin the

chili with remaining beef broth as it cooks, if
consistency is too thick.

Buttermilk Cornbread

® © 06 06 06 06 06 06 06 06 06 0 0 0 0 0 0 0 0 o0

* Va2 cup butter

* % cup white sugar

e 2large eggs

* 1 cup buttermilk

* a2 teaspoon baking soda
* 1 cup cornmeal

* 1 cup all-purpose flour

* Vateaspoon salt

Step 1
Preheat oven to 375 degrees F. Grease an 8
inch square pan.

Step 2

Melt butter in large skillet. Remove from heat
and stir in sugar. Quickly add eggs and beat
until well blended. Combine buttermilk with
baking soda and stir into mixture in pan. Stir
in cornmeal, flour and salt until well blended
and few lumps remain. Pour batter into the
prepared pan.

Step 3

Bake in the preheated oven for 30 to 40
minutes, or until a toothpick inserted in the
center comes out clean.

All About Rabies

Rabies is a fatal but preventable viral disease that affects the spinal cord and the brain.

It can spread to people, pets or livestock if they are bitten or scratched by a rabid animal.

In the United States, rabies is mostly found in wild animals such as bats, racoons, skunks

and foxes. Occasional cases of rabies have occurred in West Virginia in less common

species such as cattle and goats. There are two typical forms of rabies: “dumb rabies” and
“furious rabies.” Animals with dumb rabies show signs like aimless wandering, stumbling and
appearing disoriented. Animals with furious rabies engage in aggressive behavior without
being provoked. Increased salivation, seizures and coma are common signs of the later stages
of the disease. Approximately 5,000 animal rabies cases are reported annually in the United
States, and more than 90% of them occur in wildlife. The number of rabies-related US human
deaths has gone from more than 100 annually in the early 1900’s to just one or two per year
since 1960. This decline can be credited to successful pet vaccination and animal control
programs, public health surveillance and testing, as well as to the availability of post-exposure
prophylaxis (PEP) for rabies. There are several ways that rabies can be prevented, which
include vaccinating pets, staying away from wildlife and seeking medical care after potential
exposures before symptoms start. For more information, please follow the link: https://www.

cdc.gov/rabies/.
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SEE A
POTENTIAL
INVASIVE
PEST?

Send us a photo of pest with your
name and contact info to
bugbusters@wvda.us or
304-558-2212.
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Veteran of the Month: Eric Grandon
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If you spend any time delving into West Virginia agriculture, chances are you'll come across the name Sugar Bottom
Farms and its enthusiastic owner Eric Grandon. For beekeepers and members of the Veterans and Heroes to Agriculture
program across the state, Grandon’s name is synonymous with passion and aid to others. He was one of the initial members
of the WVDA's Veterans and Heroes to Agriculture program, and when he isn't tending to his own farm and business in Clay

County, he spends his time educating veterans experiencing post-traumatic stress disorder (PTSD) about beekeeping and

the benefits it can gift to one’s well-being.
“It's that opportunity to forget, to quit experiencing certain symptoms, whatever they might be. Whether mental,
physical or what have you, it takes your mind off of everything. And for that little bit of time that you get to spend with the
bees, you're well, at least myself, I'm in peace,” says Grandon.
Grandon served six tours of duty including two combat tours in Desert Storm and Operation Iraqi Freedom. After
20 years of service with the United States Army, Grandon was searching for his next step. In 2011 Grandon suffered
a flashback that would leave him permanently disabled. However, as fate would have it (along with a few chance
encounters), this would be the catalyst for him to find agriculture and beekeeping.
“| started farming in 2013. It just changed my whole outlook on life. |, once again, had that identity. | had a purpose in
life again. Whereas before, you know, | was this, | was that, but after that flashback, | was nothing. And | spent two years,
you know, doing that and just feeling like committing suicide,” Grandon reflects.

Grandon points out that the rehabilitation work he does isn't strictly limited to veterans. According to the U.S. Department of
Veterans Affairs, PTSD affects nearly eight million adults in a given year within the United States. Additionally, statistics show that seven out of
every 100 people will have PTSD at some point in their lives. Grandon believes that beekeeping can help anyone no matter their background.
“It takes everything away from me, it's not just veterans you know, | have just as many civilian people that have the same experience that | do.

It's so widely known nowadays. For me, and a lot of other people, the bees have been amazing,” states Grandon. “

| mean, theyve kept us on their side of the grass

just because, you know, there’s something out there that can make it better. | think the key is knowing that there is a light at the end of the tunnel.”

Since 2013, Grandon has embarked on a successful agriculture journey that has led to countless interviews and recognitions from National Public Radio, A Pentagon
Summit, Inside Appalachia and in the WVDA's very own Market Bulletin, just to name a few. On top of that, Sugar Bottom Farms is set to have its most profitable year to
date in 2021. Although a lot has changed since our first interview with Grandon in 2015, his desire to help others has stayed the same.

“| don’t want the accolade,” Grandon says. “I just want to help somebody.”
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Gary Yance,
ewner and manager of
the South Branch Livestack
Markel, says the market
and those who buy and sell
there are much different

from when he started in

the mid-70's,

This is the third in a series of articles focusing on West Virginia's licensed livestock markets that are official tagging sites.

Gary Vance, the owner and market manager
of the South Branch Livestock Market in Moorefield,
operates one of the busiest markets in West Virginia.

“Last year we saw 22,820 head of cattle move
through this market,” he explains. “Ninety percent
of our cattle that we sell are West Virginia cattle.
We have some that come from Maryland, some that
come from Virginia, but the bulk are West Virginia
cattle.”

The South Branch Livestock Market was
established in 1935. Vance came to work there in
1974. He says times have changed.

“It used to be the Wednesday weekly sales
were big events. You sold little lots of cattle. Those
days have changed. Now we deal with bigger
lots of cattle. People want to load big trucks,” he
says. “That's made us become more of a feeder
cattle sale in the spring and the fall where we can
sell larger groups of cattle and co-mingle them
together to make good load lots. And that's the way

the business is going all around. You have to have
numbers to sell cattle.”

On an average Wednesday, Vance says you'll
see maybe 20 people sitting in the stands. Most of
those are local farmers. The real money is made over
the phone.

“There might be one person in the crowd bidding
on the cattle, everything else is done through the
telephone. It works good because, for instance, a man
in lowa is going to be on the sale today. There's no
way he could drive in here for two loads of cattle, but
he can get on the telephone and he can bid on those
cattle,” explained Vance. “That's one of the biggest
changes I've seen in the business in the years since |
first started. There was no such thing as a telephone
bid back in 1974. It's evolved where you sell a lot of
cattle over the phone. The buyer can sit in his office
and he can buy 23-30 loads of cattle a day and
never leave his office.”

The stockyard had been added on to and

overhauled in the years since it started. Vance prides
himself on the modifications he’s made in the last few
years.

“I've made a lot of feed and water pens. I'm
very proud of the way | take care of my cattle.
Head-wise, on those sales when we have 2,000
cattle, I'd say 85 percent of those cattle have access
to hay and water overnight. There’s no other sale
barn that takes care of those cattle the way | do,”
stresses Vance. “I like taking care of the cattle.

That's what they need. We try to make the cattle as
comfortable as | can because the more the buyer
likes them, the more he's going to come back. That's
doing the local farmers justice and giving them a
chance to get their cattle sold, and at the same time,
the man that buys them, hopefully he’s going to have
less trouble and he'll come back and buy again.”

The South Branch Livestock Market has a weekly
sale on Wednesdays throughout the year, as well as
Fall Feeder and Spring Feeder sales.

J
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BARBOUR
- Sickler Farm
- Emerald Farms LLC
- Layne’s Farm
- Kindred Hollow Farms
- Cellar House Harvest

BERKELEY

- Appalachian Orchard Company

- Cox Family Winery

- Geezer Ridge Farm

- Kitchen’s Orchard & Kitchens Farm
Market LLC

- Mountaineer Brand LLC

- Raw Natural

- Sister Sue’s

- Sulphur Springs Stables - Orsini
Farms LLC dba Warbirds Cattle &
Farm

- Taylor’s Farm Market

- US Veteran Produced

- Walnut Hill Farm

- West Virginia Pure Maple Syrup

- West Virginia Veteran Produced

- Wildflower

BRAXTON
- Mary's K9 Bakery LLC
- Oh Edith/Little Fork Farm

- Rose Petal Soaps

BROOKE

- Bethany College Apiary
- Eric Freeland Farm
- Family Roots Farm

CABELL
- Appalachian Apiculture
- Auburn & East
- Good Horse Scents
- R&R Products dba Down Home
Salads

CLAY
- Legacy Foods

- Ordinary Evelyn’s
- Sparks Hilltop Orchard

- Sugar Bottom Farm

DODDRIDGE
- Sweet Wind Farm
- Ryan Farms

FAYETTE

- Appalachian Botanical Co LLC

- Deep Mountain Farm

- Five Springs Farm

- Five Springs Farm Guesthouse

- Wild Mountain Soap Company

- Butcher's Apiary

- Greenbrier Dairy LLC dba
Almost Heaven Specialties dba
Up the Creek

GREENBRIER

- Arbaugh Farm

- Caring Acres Farm

- Daniels Maple Syrup

- Hero Honey - Valley View Farm

- Mountain State Maple & Farm Co.

- Sloping Acres
- T L Fruits & Vegetables

HAMPSHIRE

- Kismet Acres Farm
- Powder Keg Farms

est Virgl

- Quicken Farm
- Brushy Ridge Farm

HARDY

- Buena Vista Farm

- Happy Ranch Farm LLC

- Lonesome Ridge Farm Inc.

- Wardensville Garden Market

- Weese Farm

HARRISON

- Native Holistics
- Sourwood Farms
- Honey Glen LLC
- Rimfire Apiary

JACKSON
- AJ’s Goats ‘N Soaps
- Sassy Gals Gourmet Treats
- Out of This World Salsa
- Boggess Farm
- Dean’s Apiary
- Maddox Hollow Treasures LP

JEFFERSON

- Shalgo Farm
- Appalachian Greens

KANAWHA
- Angelos Food Products LLC
- Country Road House and Berries
- Hamilton Farms, LLC
- Happy Hens Farm
- Hernshaw Farms LLC
- Jordan Ridge Farm
- Larry’s Apiaries
- Lem’s Meat Varnish
-T & T Honey
- Vandalia Inc.
- We B Fryin Snacks

LEWIS

- Garton Farms
- Lone Hickory Farm
- Novak Farms

- Smoke Camp Craft
LINCOLN

- Anna Bell Farms

- Hill n" Hollow Farm & Sugarworks
- Estep Branch Pure Maple Syrup

- Berry Farms

-J &J Bee Farm

- Wilkerson Christmas Tree Farm

- Ware Farms

- Simply Hickory

MARION
- Clutter Farms LLC
- Holcomb’s Honey
- Rozy’s Peppers in Sauce

MARSHALL
- ECO-Vrindaban Inc.
- Gopi Meadows
- Hazel Dell Farm
- NJ's Kettle Corn

MASON
- Black Oak Holler Farm LLC
- Hope's Harvest Farm LLC
- Moran Farms

MERCER
- Hillbilly Farms

MINERAL

- Green Family Farm
- Indian Water Maple Company

MONONGALIA

- Neighborhood Kombuchery
- The Kitchen
- WVU

MONROE

- Bee Green
- Spangler’s Family Farm

MORGAN

- Glascock’s Produce
- Mock’s Greenhouse and Farm

NICHOLAS

- Dave’s Backyard Sugarin’
- Kirkwood Winery
- White Oak Acres

- Woodbine Jams and Jellies, Inc.

OHI0
- Beeholding Acres/Roth Apiaries
- Fowler Farm
- Grow Ohio Valley
- Moss Farms Winery
- Rock Valley Farm
- The Blended Homestead

- Windswept Farm
- Zeb's Barky Bites

PENDLETON
- Brushy Mountain Tree Farm LLC

- Cool Hollow Maple Farm
-M & S Maple Farm
- Rocky Knob Christmas Tree Farm

POCAHONTAS
- Brightside Acres, LLC
- Brush Country Bees
- Frostmore Farm

PRESTON
- Me & My Bees LLC
- Maryland Line Farm
- Mountaindale Apairies
- Possum Tail Farm
- Riffle Farms LLC
- Ringer Farms
- Taylor Grow LLC
- The Vegetable Garden
- Valley Farm Inc.
- Vested Heirs Farm

PUTNAM
- Gritt's Farm
- Gritt's Midway Greenhouse
- Sycamore Farms & Primitives
- Taste of Country Candles

RALEIGH

- Appalachian Kettle Corn

- Bailey Bees

- Daniel Vineyards LLC

- Shrewsbury Farm

- The Farm on Paint Creek/
Sweet Sweeneysburg Honey

RANDOLPH

- Poe Run Craft & Provisions Inc.
- The Bryer Patch
- WV Wilderness Apiaries

RITCHIE

- Turtle Run Farm

ROANE

- Christian Farm
- Grandma'’s Rockin’ Recipes
- Missy's Produce

SUMMERS

- Cheyenne Farm
- Sprouting Farms

TAYLOR

- A Plus Meat Processing
- Triple L Farms

TUCKER
- Mountain State Honey Co. LLC
- R&A Honey Bees LLC
- Seven Islands Farm

TYLER

- Cedar Run Farm
- Creekside Farms
- Uncle Bunk’s

UPSHUR

- Appalachian Acres Inc.

- Lucky Lucy Farm

- Mountain Pride Farms LLC
- Mountain Roaster Coffee
- Old Oak Farms

- Zul's Frozen Lemonade, Inc.

WAYNE
- Elmcrest Farm
- LC Smith LLC dba Lovely Creations
Handmade Soaps and More
- Stiltner’s Apiaries

WEBSTER
- Custard Stand Food Products
- Spillman Mountain Farm Products,
Inc.
- Williams River Farm

WETZEL

- Thistledew Farm Inc.
- Wetzel County Farmers Market

WIRT
- Appalachian Willows

- Riverbend Farms & Gardens
- White Picket Farm LLC
- Stone Road Vineyard
- White Picket Farm LLC

W0oD
- INAJAMI LLC
- Minner Family Maple Farm LLC
- Oldham Sugar Works
- Stomp-n-Grounds Craft Coffees

WYOMING

- Appalachian Tradition
- Tarbilly’s BBQ

JOIN OUR LIST!

304-558-2210

https://agriculture.
wv.gov/ag-business
west-virginia-grown,/

Q
N4 wvgrown@wvda.us
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ANNOUNCEMENTS
FEBRUARY 2021

Phone: 304-558-2225
Fax: 304-558-3131

To Submit
an Ad:»

Email: marketbulletin@wvda.us
Mail: 1900 Kanawha Boulevard, E.
Charleston, WV 25305

AD DEADLINES

March 2021. ..

Phone-In ads for the March issue must be
received by 12 noon on Thursday, February 11.
Written ads for the March issue must be
received by 1 p.m. on Friday, February 12.

April 2021. ..

Phone-In ads for the April issue must be
received by 12 noon on Thursday, March 11.
Written ads for the April issue must be
received by 1 p.m. on Friday, March 12.

To subscribe to The Market Bulletin, email
marketbulletin@wvda.us or phone 304-558-3708.

Apiary Sales

Honeybees: 3# package w/market queen
Italian; $125; Russian, $130, spring 2021 del.
Stephanie Bender, 119 Third St., Elkins, 26241;
637-2335.

Honeybees: 5-frame nuc, ready for pick-up
mid May, $180/ea. Bill Daetwyler, 33 Hilltop Dr.,
Shinnston, 26431; 435-2792.; konneeb@gmail.
com.

Honeybee packages: lItalian, $129.95; Rus-
sian, $134.95; nucs: ltalian, $189.95; Buckfast,
$195.95; Carniolan, $189.95, mated & marked
Italian, Russian & Mite Mauler queens, $45,
mid April pick-up. Will Lambert, 858 Mercer St.,
Princeton, 24739; 920-0864.

Honeybee hives w/bees, $450; hive w/o
bees, $375, 5 med. 8-frame supers, cover,
screened bottom board, 40 med. hives w/plas-
tic comb (24 drawn comb), 16 wi/starter comb.
Janvier Ott, 107 Towhee Ln, Washington, 26181;
893-2193.

Apiary Events
Mountaineer Beekeepers Assoc., Monthly Meeting,
2nd Monday, 6:30 p.m., Doddridge Co. Library, limit to
25 in attendance, masks are required, Contact Justin
King, pjustinking@gmail.com.

Potomac Highlands Beekeepers Assoc., the club is
attempting to hold virtual meetings online, Contact Kirby
Vining, 212-213-2690; secretary.phba@gmail.com.

All bee colonies must be registered with the
West Virginia Department of Agriculture.
Please contact the Animal Health
Division at 304-558-2214.

Cattle Sales

Pure Black Angus 5-yr. bull w/good pedigree/
disp., & calving ease, $2,000/0bo. Ken Billick,
384 Billick Farm Lane, Valley Grove, 26060; 547-
1132.

Pure reg. Simmentals Al sires bred & open
females, $1,500/up. Jim Bosley, P.O. Box 5, Old
Fields, 26845. 530-6636.

Reg. Hereford 11-mo.: bulls, Empire 359C,
Embassy, Blueprint, Sheyenne & 10Y blood,
$1,400/up; heifers, good blood, $1,200/up. Ron
Brand, 794 Sugar Grove Rd., Morgantown,
26501; 983-8004.

Reg. Black Hereford bulls, good disp., calv-
ing ease, excel. wt. gain, $1,300/up. Stephen
Dilley, 8351 Browns Crk. Rd., Dunmore, 24934;
799-7434.

Reg. Black Angus, Sim/Angus, Balancer:
sired by Growth Fund, Niagara, Black Hawk,
Sure Fire, Complete, Total, Prophet 50/50, bulls,
$2,000; heifers, $1,500. John Hendrick, 4048
War Ridge Rd., Wayside, 24985; 573-5991;
BJHPVFarm@aol.com.

Reg. Hereford 12-mo. bulls, Bennett Encore,
Maternal Edge & Boomer blood, will be ready
for spring breeding season, $1,500. Mike Isner,
1951 Sand Run Rd., Philippi, 26416; 402-416-
4234.

Reg. Polled Hereford: 12-mo. -14-mo. bulls,
BSE & DNA tested, $1,800/up; 5-yr. bull, good

disp., will sire excel. BWF calves, $2,000, both
halter broke. David Knotts, 63 Henderson Ridge
Rd., Fairmont, 26554; 612-3795; dnsk0603@
gmail.com.

Reg. Angus & Sim cross Sept.-Dec. ‘19 bulls,
Al sires, $2,500/up. C. Lee, 3896 Freedom Hwy.,
Fairmont, 26554; 612-4074; If.leefarms@gmail.
com.

Pure Scottish Highland cows/calves, heifers
& steers, $500/up. Ralph Lewis, 7582 Saltlick
Rd., Terra Alta, 26764; 216-6286; ralph@lewis-
farmwv.com.

Charolais/Angus cross replacement heifers,
$850/up. Dean Miller, 1132 Annamoriah Rd.,
Creston, 26141; 354-6642.

Reg. Black Angus: 2-yr. bulls, low birth wt.,
$2,000/ea.; 10-mo. -11mo. heifer calves, $1,000/
up, all excel. genetics/disp., good milk quality, no
carrier ancestry of genetic defects to date. Mel-
ville Moyers, 11779 US Hwy. 33W, Normantown,
25267; 354-7622.

Reg. Angus replacement heifers, 9, excel.
EPDs & perf., $1,000/ea.; reg. Angus 2-yr. bull,
calving ease, $2,500. Dwayne O'Dell, 829 Little
Lefthand Rd., 25005; 565-9301.

Reg. Polled Hereford yrlg.: bulls have been
DNA tested, $1,800/up; open heifers, will be
ready for spring breeding, vacc., $1,300/up. Ken
Scott, 2586 Grandview Rd., Beaver, 25813; 763-
4929; chance37@suddenlink.net.

Angus heifers & bulls, $700/up. Dale Thayer,
257 Poplar Ridge Rd., Sutton, 26601; 765-5712.

Reg. Hereford bulls: 22-mo., calving ease,
Ft. Knox blood, good disp., $1,800; 10-mo.
polled, Ft. Knox, Small Town Kid & Tank 45
blood, $1,400, both low bt. wt.; 3%-yr. cow, sm.
frame, bred for spring calf, $1,650. Martin Weng-
erd, 5505 Zenith Rd., Union, 24983; 772-4633.

Reg. Polled Hereford bulls, $1,500/up. Jim
Westfall, 1109 Triplett Rd., Spencer, 25276; 927-
2104.

Polled Hereford 6/20 bull calves, $800/ea.
Donald Witt, P.O. Box 904, Masontown, 26542;
864-3450.

Equipment Sales

No trucks, cars, vans, campers or other au-
tos; backhoes (except 3-pt. hitch), dozers or oth-
er construction equipment; lawn equipment; no
parts.

Farmall A tractor cultivator, left & right turn
plows, vacuum lift assembly $500; IH grain drill
w/grass seeder box on rubber tires, $1,500;
heavy duty, 3-pt. pig pole, rear lift, $300; 30’ skel-
eton frame hay conveyor w/elec. motor, $800;
more equip. Robert Born, 887 Zinn Chapel Rd.,
Reedsville, 26547; 724-621-9689.

Kioti 3504 4x4 tractor w/frond end loader,
$8,000. Dug Coleman, 116 Copemen Rd., El-
kins, 26241; 636-0964.

Troy Bilt Horse rear tine tiller w/elec. start,
Tecumseh engine, new carburetor & tires, in-
cludes 2 furrow plows, $760. Joe Cooper, 3 Cas-
tlegate Dr., Ona, 25545; 948-7097.

Horse drawn: sled, $150; riding turning
plow, needs a turn, $200. Aubrey Erwin, 496 Er-
win Rd., Winfield, 25213; 562-9619.

JD 3005 4 WD tractor, 264 hrs. w/JD 300
series loader & 1 match hitch, Woods RC 60 5’
brush hog & Woods TS52 tiller attachment, all
excel. cond., $16,000/all. Rusty Hodges, 82 Flat
Top Lake Rd., Ghent, 25843; 575-6596.

Kubota 4x4 tractor w/loader, 39 hp, shuttle
shift, garage kept, excel. cond., $16,000/obo.
James Hoke, 203 Barberry Lane, Union, 24983;
772-3186.

King Kutter 6’ box blade, excel. cond., $550/
obo. Larry Kinnard, 1208 Lee Crk. Rd., Culloden,
25510; 743-9808

Befco 50 tiller, 3-pt. hitch w/manual side
shift, $1,375. Gary Lake, 117 Tanglewood Dr.,
Buckhannon, 26201; 472-8326

JD 8 transport disc w/hyd. cyl., $700. Don-
ald Miracle, 1189 Pumpkin Knob Rd., Waverly,
26184; 679-5659.

NI 310 corn picker, field ready, $400. Andrew
Price, 3724 Mason Dixon Hwy., Core, 26541;
879-5059.

Hesston 840 round baler, 4x4, excel. cond.,
$8,000. Colin Sprouse, 8736 Gassaway Rd.,
Normantown, 25267; 462-8106.

JD 14T sm. sq. baler, good cond., needs
knotter, $550. Joel Stauffer, 182 Double Oak Dr.,
Oakvale, 24739; 682-365-4543.

Equipment Wants
Looking to buy 12” 3-pt. hitch dbl. turning
plow for a sm. tractor. Joel Chapman, 26 Joel
Chapman Rd., Chapmanville, 25508; 855-7813.

Farm Sales

Advertisements for land MUST be about farmland
that is at least five (5) acres in size & located in West
Virginia. Farmland ads MUST include accompaniments
(house, barn, hayfield, garden, etc.) but no specifics, i.e.,
new kitchen, family room, etc. Ads for the sale or rental
of farmland are acceptable from individuals, but MUST
include the above. Advertisements for hunting land, com-
mercial or city properties CANNOT be accepted.

Greenbrier Co.: 22.62 A. w/house, good
well, gently rolling fenced pasture or hayfields,
spring water, outbldgs., fruit trees, all acreage
front Rt. 219, $238,000. Katrina Reynolds, P.O.
Box 96, Frankford, 24938; 497-2014.

Fayette Co.: 105 A. w/house, 10 A. hay
field, 20 A. pasture, fenced w/barb wire & elect.,
streams, well, septic, 2-story barn, equip. shed,
pond, woods, other bldgs., on state-maintained
rd., $224,000/obo. Ronald Shawver, 8430 Bacus
Mtn. Rd., Meadow Bridge, 25976; 484-7140.

Farm Wants

Want a farm w/house, barn, good water
supply, needs to have some pasture, near E.
Morgantown, must be within 2 hrs. of Pittsburgh
PA. Ronald Shawver, 17498 N. SR 20, Meadow
Bridge, 25976; 484-7140.

Goat Sales
100% ABGA Boer 4-yr. doe, traditional brown
head, $450/obo Tess Skinner, P.O. Box 31, Sand
Fork, 26430; 462-5531.

Horse Sales
Donkeys 1 white & 1 spotted, will not sep-
arate, $300. Aubrey Erwin, 496 Erwin Rd., Win-
field, 25213; 562-9619.
Stud ponies: $150/ea. Ronald Lynch, 8346
New Hope Rd., Bluefield, 24701; 589-7652.

Horse Wants
Miniature jack donkey, 33” or less. Denny
Sturgle, 975 Central Ave., Surveyor, 25932; 673-
6938.

Plant Sales
No medicinal plants, nursery stock, common
agricultural seeds unless tested for germination.

WV 63 Centennial tomato seed, $5/25, plus
SASE. Victor Bridges, 3101 Laurel Crk. Rd.,
Greenville, 24945; 832-6674.

Seeds: Creasy green seed, $2/tbsp.; non
tough % runners, $9/100 seeds or $32/500 seeds,
plus SASE. Denny Canterbury, 2875 Seneca
Trail S., Ronceverte, 24970; 645-6370.

Old time Fat Man bean seed from the ‘50s,
extinct, cut short, $12/100 seed. Franklin Cantrell,
P.O. Box 13, Ethel, 25076; 752-3745.

Tobacco seed: W.Va. Mtn. grown burly, ger-
mination tested, incl. growing instruction, $4/tsp.
$6/2 tsps. $8/3 tsps.; all plus first class SASE.
Bill Hailer, 2031 Hiner Mill Rd., Sugar Grove,
26815.

Poultry Sales

Peacocks, male & female, $300/set. Marsha
Aplin, 2643 Falling Rock Rd., Clendenin, 25045;
548-5767.

Muscovy drakes, 2, $15/ea. Becky Bond, RR
2, Box 330-4, Ona, 25545; 743-5250.

Rooster & hen sets, 1 Buff Orpington set &
1 hen set, white , incubated/hatched, both are
under 1-yr., $20/set. Brenda Holbert, 1794 Road
Fork Rd., Grantsville, 26147; 354-6085.

Sheep Sales
Katahdin 4-yr. rams, 2, $300/take your pick;
$500/both. Dean Miller 1132 Annamoriah Rd.,
Creston, 26141; 354-6642.

Miscellaneous Sales

No riding habits or other clothes; appliances or
furniture; antiques or crafts; hand power tools
or equipment; food processing or preservation
items or equipment; general wood working
tools; firewood. Only dogs recognized by the
AKC as herding or working can be accepted.

Acreage: Putnam Co., 120 A., mostly clear,
barn, hayfields pond, very good land, $1,300/A.
Ray Ashbury, 677 Grassy Lick Lane, Liberty,
25124; 586-4213.

Hay ‘20 sqg. bales, mixed grass, barn kept,
$4.50/bale. Roscoe Beall, 1648 Cortland Rd.,
Davis, 26260; 866-4188.

Hay 4x4 bales, stored inside, $20/bale. Vir-
gle Caldwell, 1462 Le Farm Rd., Lerona, 25971;
384-7426.

75% Great Pyrenees/25% Anatolian pups,
vacc./wormed, out of working parents & grand-
parents guarding sheep & goats, excel. livestock
guardian dog, $250/ea. Jeremy Cantrell, 243
Cantrell Lane, Duck, 25063; 395-1343.

Hay 1st & 2nd cut 4x4 round bales, good mix
hay, $20/bale. Larry Casto, 167 Pearle Ridge
Rd., Ripley, 25271; 590-0223.

Hay 4x4 round bales, 25, 700 Ibs., barn
kept, $25/bale, by appointment only. Mark
Charles, General Del., Alderson, 445-7822.

Amish Pioneer: fore cart, composite/plow
seat, 15" tires, pull with 1 or 2 horses, excel.
cond., $2,000; 4 wheel horse wagon, % ton
frame, 8 bed of treated 2” lumber, bench seat,
hand brake, rear hitch, $1,000. Rick Childers, 33
Nalen Rd.,Nalen, 26680; 880-3445.

Pure Collie pups, blue, merle, tri & sable,
$500-$600/ea. Charles Dalton, 100 Husgavarna
Dr., Morgantown, 26508; 292-2699.

Hay sq. bales, mixed grass, $4.50/bale. Rob-
ert Dorsey, 691 Eli Fork Rd., Sumerco, 25567;
342-5712.

Hay 1st & 2nd cut 4x5 round bales, silage,
dry/stored inside, $40-$45/bale, baled using JD
silage baler. Gary Elmore, 2523 Charles Booth
Rd., Sinks Grove, 24976; 667-8254.

Hay 4x4 JD baled, may cut in flower, virtually
weed free, horse quality cool weather grasses,
lots of clover, no pesticides, herbicides or chem-
ical fert., twine tied, barn kept, never wet, $40/
bale. John Ferrell, 12 Ferrells Eddy Fort, Hinton,
25951; 992-3404.

Acreage: Putnam/Jackson Co., 125 A,
woods, pasture, sm. pond, hay, semi paved rd.,
elec., free gas, septic, drilled well, stream, Liber-
ty area, $1,500/A/neg. R. Good, 8818 Sissonville
Dr., Sissonville, 25320; 336-573-9475.

Hay 1st cut round bales, shed kept, $22/
bale. James Hanna, 231 Martin Lane, Craigs-
ville26205; 742-8996.

Stone ground buckwheat flour, $3/qgt. bag;
stone ground yellow cornmeal, $2/qt.; stone
white cornmeal, $2/qt. Harry Hornbeck, 43 Eagle
St., Buckhannon, 26201; 472-4277.

Maple syrup, pure WV, $16/qt., $10/pt., $6/%
pts. Karen Hartman, 1761 Burgess Hollow, New
Creek, 26743; 788-1831.

Trailer, ‘20 Feather Lite 4-horse slant load,
full living gtrs., excel cond., kept inside, $28,000.
Sue Hoskings, 19 Charles Dr., Moundsville,
26041; 845-9769.

Hay 4x5 bales: ‘20, $35/bale; ‘19, $20/bale.
Clark Humphreys, 7217 Indian Mills Rd., Peter-
stown, 24963; 753-9990.

AKC reg. German Shep. pups, black, liver &
blue, farm raised, $800/up. Justin McClain, 2853
Dry Fork Rd., Salem, 26426; 782-3983.

Hay 4x5 round bales: wrapped, $45/bale; not
wrapped 1st & 2nd cut, $40/bale. Billy McCor-
mick, 327 Hunter Lane, Lewisburg, 24901; 646-
7760.

Hay 4x5 round bales, never wet, in barn, Put-
nam Co., $35/bale. Don Meadows, P.O. Box
514, Eleanor, 25071; 305-545-3570.

Corn, $20/bu.; cornmeal, $5.50/1%: Ibs.; Grits,
$5/lb.; cane molasses, $20/gt. Marvin Mead-
ows, P.O. Box 53 Cool Ridge, 25825; 763-0525.

Whole ear field corn, $4.50/bu. Dennis Moore,
161 Clearview Pond Rd., Fairmont, 26554; 694-
5388.

Acreage: Lincoln Co., 112 A. of woodland,
19 miles to Southridge Mall, close to Hatfield &
McCoy trails, util. avail., $112,000. J. Neeley, 76
Pecan Lane, Hurricane, 25526; 562-2727.

Hay 1st & 2nd cut 4x5 round bales, $35/
bale. Wesley Price, 853 Denmar Rd., Hillsboro,
24946; 651-4809.

Great Pyrenees pups, $250/ea. Lisa Reaser,
682 Dry Fork Rd., Glenville, 462-8630.

Corn fodder, 4x4 bales, stored inside, $30/
bale. Luke Seese, 706 Seese Rd., Bruceton
Mills, 26525; 379-8150.

Trailer, ‘12 Adams 2-horse step-up stock, built
heavy for draft horses, 5200 Ib axles, 7’ interior
height, well balanced & hauls great, removeable
interior divider, chest & butt bars too, thick no slip
floor mats, $4,200. Tenley Shewmake, 213 Alter-
ra Lane, Renick, 24966; 992-9601.

Rabbits, New Zealand, ready to butcher, $13
or $10/all 11. Teresa Skinner, P.O. Box 31 Sand
fork, 26430; 462-5531.
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BUZZ FOOD
E SERVICE WEBINAR E WV STATE AGRIBUSINESS
= Farmers and meat producers in z
= West Virginia are about to breath a = =
= sigh of relief as Buzz Food Service =
= moves towards finishing their brand = . .
= new livestock slaughter and meat = Hatfield & Mccoy Moonshine
= processing facility. = Mountain State DIStlllery
= .V\/ewon.Hobecbl.etoprowde = Appalachian Distillery
=a high quality cut service to local = Bl P tati Distill
= producers. All of the product that = oomery Flantation Distilliery
= we do at the facility will be USDA = The Sweeter Side of the Feud
= inspected. As things scale up, = Isaiah Morgan Distillery
= what we really hope to have is a = ..
= steady stream of local products that = MannCave Distilling
= can enter the Buzz Food Service = Smooth Ambler Spirits
= distribution route and actually start = Flying Buck Distillery
= some local West Virginia product = . :
= lines,”says Annie Stroud, Project = Flying Squirrel
= Manager, for Buzz Food Services. E Still Hollow Spirits
= Along with offering local z Black Draft Disti"ery
= producers a USDA inspected plant, = X
= the aptly named, Appalachian z Swilled Dog
= Abattoir, will offer USDA grading =
= services, high-quality packaging, z Want to be added to our list?
= labeling, and an on-site smokehouse = Contact Agritourism@wvda.us | wwvgrown@wvda.us or
= among other useful amenities. = 304-558-2210
= The facility, located in Rand, West =
E Virginic, isa Welcomed Oddiﬁon E The West Virginia Department of Agriculture is currently working on updating contact
E for producers in the area who hcve = information for West Virginia agribusinesses. Therefore, this list is not all-inclusive, but an
= . E effort to highlight what we currently have while gathering additional information moving
E bore the burden OF not havmg S‘eGdY E forward. To be included in future advertising, please join West Virginia Grown, the state
E access to a processing fCICiIify. E branding program for agriculture products/businesses.
= “lI'have producers calling me =
= to get on the books for next year = HORSE TRAINING. RIDING
= already,” mentioned Stroud. = from old barn, red oak, various sizes, up to 20, LESSONS & BORDING
= Afacility of this magnitude is = CLASSI FI E D Coaanksgrndggcks\;aﬁ:'gzgéqueégzta;gfgzgg Double Honeysuckle Farm, HC 65, Box 366,
= H = . ’ ’ Nen ’ T do WV
= expeFted to br.lng c.xbout many = AN NOU NCEMENTS Hay 4x5 round bales, net wrapped, $25/ Gary le;jr}:y,o395-3998_
= questions and inquires. To meet that = galet-hl-?drry 235195;97617212239?”6%6 Valley Rd.,
= . = outnsiae, ) - .
E demand Buzz FOOd Seerce Gnd the E CONTINUED 18TH ANNUAL GENETIC ALLIANCE
= WVDA are hosting a webinarvia = . BULL SALE
Z the WVDA’s Homesfecding Series = Hay 1st cut 4x5 round bales, in barn, $35/bale Miscellaneous Wants March 13; 1 p.m.
= = or $30/bale/10+. Walter Stalnaker, 915 Grass Rabbits. Lisa Sheets, Rt. 1, Box 2, Dun- Pendleton Co. Comm. Bldg, Franklin
= on February 16th ot 6PM where = RunRd., Weston, 26452; 838-2112. more, 24934; 456-4071. WV, Selling 70 perf. tested, Angus &
= they’ll be discussing services offered, = Hay 1st cut 4x4 round bales, field kept, mixed Looking for a free Blue or Red Heeler. John | hSi|\n/1|mCen\t(aleeBsuqs751
= equipment, and expectations. = grass, $20/bale; repurposed lumber salvaged Thompson, 41 Andy’s Dr., Harts, 25524; 855- ohn McCoY, - ;
?lllllllqllllllpllllllllllll||||||||||||||||||ﬁ||||||||||||||||||||||||||||||||||||||1_' 4051. Tom SlmmonS’ 668-0647

GARDEN CALENDAR

FEBRUARY 1
FEBRUARY 2
FEBRUARY 3

Order herb seeds.

Order fruit trees.
FEBRUARY 4 Build a high tunnel.

FEBRUARY 5

FEBRUARY 6
FEBRUARY 8 Seed leeks (indoors).
FEBRUARY 9
damp cloth.
FEBRUARY 10 Seed celery (indoors).

Harvest overwintered vegetables.
Apply lime and fertilizer.

Seed head lettuce (indoors).

Order blackberry and raspberry plants.
Build a low tunnel or cold frame.

Seed cauliflower (indoors).

Clean dust from houseplants with

FEBRUARY 11 Seed leafy salad greens in high tunnel.

FEBRUARY 2021
FEBRUARY 12
FEBRUARY 13
FEBRUARY 15
FEBRUARY 16
FEBRUARY 17

FEBRUARY 18

FEBRUARY 19
low tunnel.

FEBRUARY 20 Apply lime sulfur to blueberries.
Prune blueberries.

Start a kitchen herb garden.

Prune grapes.

Seed broccoli (indoors).

Seed collards (indoors).

Order seed potatoes.

Seed peas (outdoors) south of U.S. Rt. 60
Prune blueberries, raspberries,

Source: WVU Extension Service Garden Calendar

FEBRUARY 23
FEBRUARY 24
FEBRUARY 25

FEBRUARY 26

blackberries and fruit trees.

Seed cabbage (indoors).

Plant Irish potatoes in high tunnel.

Seed onions and greens in cold frame or

FEBRUARY 22 Apply dormant oil spray to fruit trees.

Prune deciduous trees and shrubs.
Mow asparagus ferns.

Propagate grapes and blueberries from
hardwood cuttings.

Presprout seed potatoes.

Build a raised bed garden.
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Articles in this publication may be reprinted, with the exception of advertisements, when a credit by-line is given to the West Virginia Department of Agriculture. The use of trade names in this publication is for purposes of clarity and information only. No endorsement is
made or implied of any product, nor is it implied that similar products are less effective. Statement of Policy Regarding Equal Opportunity and Participation in Programs: It is the policy of the West Virginia Department of Agriculture to provide its services and programs to
all persons without regard to sex, race, color, age, religion, national origin or handicap.

CoymunicaTions Director: Crescent Gallagher « Eprror: Jennifer Smith Poling -« Designer: Brooke Deardor(I'» Contributer: Mick Posey



