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# Chicken Crazy ¢

S

Janell and Rick George started out with a handful of chicks.
Today, they have a competitive flock on the Silkie circuit.

anell and Rick George thought they were
J buying a few chickens to add fresh eggs to

their meals. Oh, how wrong they were. A
“few chickens” has turned into a backyard busi-
ness of sorts for the Wood County couple who
now consider themselves “chicken people.” If you
own chickens, you understand; if you don't, read
on.

“We started our backyard flock in the spring

of 2017. That was with 15 chickens, a mixed flock.

| picked the flock out carefully, so I'd have a col-
orful egg basket,” explained Janell. “My favorite
out of all of them was the Silkie.”

A Silkie is a bantam chicken. Theyre smaller
than your average chicken; they also look quite a
bit different. The breed has fluffy feathers that feel
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with Bobbi Porto out of Florida. She had the col-
ors we liked, and we purchased several Silkies,”
said Janell.

The new chicks were an instant hit not only
with Janell and Rick but also their five-year-old
son Clayton.

“This was an opportunity for him to learn re-
sponsibility and caring for a living thing,” stressed
Janell. “Clayton helps take care of the birds. He's
learning there’s a circle of life, and he helps with
their care. He's out here with us picking up feath-
ers, cleaning cages and scooping up poop.”

Training the birds became a family affair. Even
though Silkies are naturally laid back, they sill
need to be worked with on a daily basis.

“In order to show a chicken, you have to bathe

like silk to the touch, hence the name. Another trait it before it goes to a show. They have to get used

is their easy-going manner, making them perfect
poultry pets. Within a few months of starting her
backyard brood, Janell was looking to expand
her Silkie line.

“We just fell in love with the Silkies,” she said.

That sent the family on a trip to what Rick calls
the “Super Bowl” of chicken shows, the Ohio
National.

“This is the biggest poultry show around. There
can be up to 11,000 chickens at this show,” ex-
plained Janell.

The couple looked at a lot of Silkies, which
come in seven different colors like black, white
and partridge, and watched as the birds compet-
ed to be best of show. They also made some key
contacts with the who's who of the Silkie world.

“We met Sara Batz. She's become one of our
mentors. She breeds Silkies and put us in contact

to being handled,” explained Janell. “They have
to get used to being put in a tub. We have o trim
their toe nails. We trim their beaks. We practice
putting them in and taking them out of their show
cages. You need to be able to put your hand in
the cage, pick up your Silkie and hold them in
your hand easily, without fuss. That's what the
judges expect.”

Not knowing if genetically they had a good
line of Silkies, they opted to take a chance and
took their flock to their first chicken show.

“Our friend Leslie Johns said, ‘Bring all your
Silkies. It doesn’t matter what they look like. Let
the judges look at them, and from there, you can
decide which birds are show quality.” To our sur-
prise, at that show Clayton won reserve champi-
on in the junior show,” said Janell.

The win was proof they had a good founda-

Five-year-old Clayton George won Reserve Champion at
his very first Silkie show.
w - -

tion flock, and it set them on their path to breed-
ing silkies of their own.They called their new
venture Blue Line Silkies of West Virginia.

“What you look for in chickens is the SOP or
the Standard of Perfection. The American Poultry
Association (APA) and the American Bantam As-
sociation have SOPs for each breed. That's what
you're looking for. It deals with everything from
comb size to wattles to what the feet are sup-
posed to look like and what the feathers look like,
even how they hold their wings,” said Rick.

Over the past year, their flock has flourished.
But don't ask them how many birds they have.

“We don't answer that question,” laughed
Rick.

Janell chimed in, “You never answer that
because chicken math is a true thing. When you
think you're done hatching, you go, ‘Oh, they're
still laying eggs. Let’s hatch them.” You just never
know how many you're going to end up with.”

The couple currently have a coop full of Silkies.
For them, it's the perfect size flock.

“It's something for us that's very relaxing,”
explained Rick. “Janell’s job in sales is a little bit
hectic. My job in law enforcement can be very
hectic and stressful. It's nice to come out here and
work with the chickens. Each one has a different
personality. Some of them will follow you around
like a dog. They want to be right beside you. Oth-
ers will go off and do their own thing. It's comical
to watch them. We have most of them named.”

Ceasar, Ned Pepper, Baby Girl, Blondie,
Peep, Spartacus, Rebel, Ringo and the rest of the
flock landed with a family that just happens to be
crazy for chickens.
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2020: Working Towards a Better Agricultural Future

A turn of the calendar calls for revision of
individual ideals and new goals to avoid any
complacency we may have fallen into over the
holidays. Business organizations typically use end
of the year to honestly reflect on the previous 12
months. For state agencies, we must continue to
find ways to better serve the people of our great
state, as well as implement new policies which save
taxpayers’ dollars. My staff and | typically come into
the new year with many goals, but reviewing all of
those would require a multi-page document. Instead,
let's touch on a few priorities for the WVDA in 2020.

Our Veterans and Warriors to Agriculture
Program saw a lot of success this past year, most
notably through the agro-therapy project with the
Woody Williams VA Medical Center. To expand on
these type of training opportunities, the WVDA is
working with higher education partners to develop
what will be known as the Veterans Education
and Training Series (V.E.T.S.). Beginning in the
Spring of 2020, the training series will be offered
in abbreviated sessions throughout the state. They
will cover various topic areas, eventually leading to
certification upon completion. The goal is to deliver
a successful veteran training series that continues to
benefit our service men and women.

The Department is working with our livestock

producers to modernize our state’s industry. This
includes providing animal identification readers to
each livestock market in West Virginia, which is part
of a federal mandate to enhance disease traceability
by 2023. The good news is West Virginia is further
along than many states, ensuring the quality of the
beef coming from our cattle farmers will remain high.
We are also working on bringing changes to
the graders program which includes training more
field staff and extending their responsibilities at
no additional cost to the taxpayers. To protect an
industry that brings in hundreds of millions of dollars
each year to our state, we must work on enhancing
the resiliency of our herds. Tapping into new
international markets, as well as expanding local
opportunities, requires protecting the reputation our
cattle farmers have worked so hard to establish.
Supporting the FFA community in West Virginia is
crucial to our state’s future. With record numbers of
memberships over the last two years, we must ensure
the resources are available for these future leaders.
This includes bringing Cedar Lakes, the home of WV
FFA, into the twenty-first century. The Department
has worked tirelessly with the Ripley community to
preserve this facility, but much more must be done.
We also must work on getting vocational agriculture
teachers in every school that has student interest. FFA

is no longer training just future farmers but the next
leaders of our country. It is time we do everything
possible to support these vital programs.

Over the past three years, | am extremely
proud of everything my staff has accomplished. My
administration came in with a positive attitude that
was not going to accept complacent tendencies of
the past. We listened to our staff, filled much needed
positions, promoted or recruited the right people into
leadership roles and have worked with the Legislature
to correct erroneous regulations. Despite all that has
been accomplished, we know the work isn't done. In
2020, we promise you we are are working towards
a better agricultural future. We hope you all will join
us on this journey.

Kent A. Leonhardt
West Virginia Commissioner of Agriculture
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UNDERSTANDING FSMA PRODUCE SAFETY RULES - AGRICULTURE WATER

In the December issue of the Market Bulletin, we underscored why the FDA's
Food Safety Modernization Act (FSMA) Produce Safety Rule (PSR) is going to be
a game changer in terms of how we will be growing produce in West Virginia.
Every grower, regardless of size or exemption status, can potentially cause a
food illness outbreak, and so all growers must take individual responsibility for
prevention of food safety outbreaks.

In the next series of articles, we will attempt to simplify some of the “seemingly
complex’ food safety rules to help raise awareness and encourage action in man-
aging food safety risks. Please remember however, these articles do not replace
attending a food safety training to learn about the ‘whole-farm’ approach to
managing food safety risks.

In this article, we will examine the agriculture water rule — Subpart E of the
FSMA PSR (Produce Safety Rule), which was approved in 2015. Water used
during the production, harvesting, packing and holding of fresh fruits and veg-
etables, where the water is intended to or likely to contact ‘covered’ produce
(produce likely to be eaten raw), represent a potential pathway for contamination
with human pathogens. For this reason, Subpart E of the PSR outlines requirements
for microbial quality standards, testing agricultural water sources, inspecting
distribution systems and postharvest water monitoring, so that when agricultural
water makes contact with produce — whether in the growing, harvesting, packing
or holding phases of production - the risks associated with agriculture water are
reduced. (These standards are coved in depth at an approved food safety train-
ing — see http://epay.wvsto.com/WVU/WVUANREvents/Default.aspx.)

Agriculture water continues to be associated with produce-related food-
borne illness outbreaks. For this reason, growers are supportive of implementing
practices to reduce risks associated with agricultural water, but many growers
have publicly voiced concerns that the PSR Water Rule (2015) was difficult to
understand and costly to implement. Growers across the United States have many
different water sources and irrigation systems; growers can draw their water from

municipal sources, ponds, rivers, wells or other sources such as springs. Because
their water can come from a variety of sources, the costs of testing and inspecting
distribution systems and maintaining microbial quality standards can be expen-
sive. Nationwide, the FDA estimates that water testing may cost producers about
$37 million annually, but it could substantially reduce the use of contaminated
agricultural water and the risk of foodborne illness. For individual small farms, that
could mean spending about $1,000 each year for testing. While reducing food-
borne illnesses trumps any costs, we know that $1,000/year can significantly

eat into the profits of small farms. Growers want to know that the money and time
they are investing in water monitoring and testing is cost-effective and useful in
helping them make water management decisions that reduce produce safety risks.

In response to growers’ concerns, the agriculture water rule is currently ‘on
hold’ allowing more time for the FDA and industry stakeholders to work to better
understand growers’ challenges in implementing the requirements under Subpart
E, and to work collaboratively to develop practical solutions to meet fruit and
vegetable growers’ production needs while protecting public health. The FDA
and stakeholders are using this extended time to consider all of the regions of
the country and how agricultural water is used, and is reconsidering how risks
may vary between regions. In addition, climate and geography are emerging as
important components in agricultural water and food safety, and stakeholders
are evaluating how more frequent weather events, natural disasters and changing
seasonal weather patterns will likely impact the agriculture rule.

So what does this mean? The FDA does not expect growers of covered
produce to implement Subpart E until further notice, or until the new compliance
dates come into effect (large farms - January 2022, small farms - January 2023,
and very small farms - January 2024). Many farms currently have water test-
ing programs in place, and the FDA encourages farms to continue testing their
agricultural water in the manner the farm feels is appropriate, to help understand
their water quality and maintain market access by meeting buyer and audit

(Continued 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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(Cont. Ag Water from pg 2.)

requirements. Any records related to
voluntary water testing are not subject
to the records requirements of the FSMA
Produce Safety Rule.

Growers who are not testing but
are interested in better understanding
the quality of their water may want to
begin testing for quantified generic E.
coli. For surface water sources, a good
recommendation for growers that are just
beginning is to test three times per season
(once before they start using the water
and other tests during periods when they
are using the water source). The goal is
to begin the process of understanding
water quality and how it might change
over time. Growers should also follow
Good Agricultural Practices to protect

and maintain water quality: this includes
inspecting their water source and distri-
bution systems to assess risks that could
impact water quality; for example, by
surveying the land around the water
source; or assessing activities happening
upstream that may impact quality (e.g.,
operations that allow animal access to
the water source such as grazing cattle).
References:

Stoeckel, D., Clements, D., Fisk, C., Wall,
G., Woods, K., and Bihn, E. (2019). The
Water Analysis Method Requirement in
the FSMA Produce Safety Rule. Factsheet.
https:/ /producesafetyalliance.cornell.
edu/sites/producesafetyalliance.cornell.
edu/files/sh ared/documents/Wa-
ter-Analysis.pdf
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istricklen@wvda.us.

AG SAFETY DAYS
FEB 4 - 5, 2020

WVDA Annual Ag Safety Days are scheduled
for February 4-5, 2020 at the WVU Kearneysville
Tree Fruit Research and Education Center. The event
is designed to educate our agricultural community in
safety regulations, provide helpful safety information
and materials, assist in compliance with federal
and state guidelines for pesticide use and handling
and to provide a free opportunity for licensed
pesticide applicators to earn recertification credits
for their licenses. Registration is free but required.
For more information or a registration form, contact

Jessica Stricklen at (304)558-2209 or by email at
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West Vir

Wty

BARBOUR

- Sickler Farm

BERKELEY

- Cox Family Winery
- Geezer Ridge Farm
- Kitchen’s Orchard
& Farm Market
- Mountaineer Brand
- Raw Natural
- Sister Sue’s
- Taylor’s Farm Market
- US Veteran Produced
- West Virginia Pure Maple Syrup
- West Virginia Veteran Produced
- Wildflower

BRAXTON

- Mary’s K9 Bakery
- Oh Edith/Little Fork Farm

BROOKE

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

CABELL

- Appalachian Apiculture
- Down Home Salads
- Good Horse Scents

CLAY

- Legacy Foods
- Ordinary Evelyn’s

DODDRIDGE

- Sweet Wind Farm
- Ryan Farms

FAYETTE

- Butcher’s Apiary

- Almost Heaven Specialties

- Daniels Maple Syrup

- Five Springs Farm & Farm Springs
Farm Guesthouse

- Up The Creek

- Wild Mountain Soap Company

o0
GREENBRIER

- Arbaugh Farm

- Sloping Acres

- Hero Honey Valley View Farm
- TL Fruits and Vegetables

- Mountain State Maple

- Daniels Maple

HAMPSHIRE

- Kismet Acre Farm

HARDY

- Buena Vista Farm
- Wardensville Garden Market

HARRISON

- Rimfire Apiary

JACKSON

- Maddox Hollow Treasures
- Out of This World Salsa

- Sassy Gals Gourmet Treats

KANAWHA

- Angelos Food Products LLC
- Hamilton Farms

- Hernshaw Farms

- Lem’s Meat Varnish
-T&THoney

- Larry’s Apiaries

-Vandalia Inc.

LEWIS

- Lone Hickory Farm
- Smoke Camp Craft
- Old Oaks Farm

LINCOLN

- Hill n"Hollow Farm
& Sugarworks
- Wilkerson Christmas Tree
Farm
- Simply Hickory
- Estep Branch Pure Maple Syrup
- Ware Farms

5158

ginia Grown

MARION

- Holcomb’s Honey
- Rozy’s Peppers in Sauce

MARSHALL

- Hazel Dell Farm

MINERAL

- Indian Water Maple
Company

MONONGALIA
- The Kitchen
- Neighborhood Kombuchery

MONROE

- Spangler’s Family Farm
- Bee Green

MORGAN

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

NICHOLAS

- Kirkwood Winery
- Woodbine Jams and Jellies

OHIO

- Fowler Farm

- Grow Ohio Valley

- The Blended Homestead
- Moss Farms Winery

- Rock Valley Farm

- Windswept Farm

- Zeb's Barky Bits

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

POCAHONTAS

- Brightside Acres
- Brush Country Bees

PRESTON

- Mountaindale Apiaries
- Me & My Bees

- Riffle Farms

- Valley Farm, Inc.

- The Vegetable Garden

PUTNAM

- Sycamore Farms & Primitives
- Gritt’s Farm
- Gritt's Midway Greenhouse

RALEIGH

- Bailey Bees

- Appalachian Kettle Corn
- The Farm on Paint Creek
- Daniel Vineyards

- Shrewsbury Farm

RANDOLPH

- The Bryer Patch
- WV Wilderness Apiaries

RITCHIE

- Turtle Run Farm

ROANE

- Christian Farm
- Grandma'’s Rockin’ Recipes

SUMMERS

- Sprouting Farms

TAYLOR

- A Plus Meat Processing

TUCKER

- Mountain State Honey
Co. LLC
- R&A Honey Bees LLC

TYLER

- Cedar Run Farm

- Creekside Farms
- Uncle Bunk’s

UPSHUR

- Mountain Roaster Coffee
- Lucky Lucy Farm
- Zul's Frozen Lemonade

WAYNE

- Elmcrest Farm

- Stiltner’s Apiaries

- Lovely Creations Hand-
made Soaps

WEBSTER

- Williams River Farm

- Custard Stand Food
Products

- Spillman Mountain Farm
Products, Inc.

WETZEL

- Thistledew Farm
- Wetzel County Farmers
Market

WIRT

- Stone Road Vineyard

W00D

-InaJam!

- Stomp-n-Grounds Craft
Coffee

- Oldham Sugar Works

WYOMING
- Tarbilly’s BBQ
- Appalachian Tradition

Join the growing list

of WV Grown companies

today!

Email wvgrown@wvda.us or

visit our website at agriculture.wv.gov

for application packet.



ToE MARKET BULLETIN

\ " i :J‘\ lj“ = f
ANIMAL IDENTIFICATION READERS
The Department has been working on providing animal identification readers to WVSU LAVENDER GULLABURATIUN

each livestock market in West Virginia. This is part of a mandate from the federal The Department announced a new project with WV State
government to enhance disease traceability by 2023. West Virginia is farther along University to grow lavender on the state farms. The goal of
than many states ensuring the quality of the beef coming from West Virginia cattle the project is to develop and further research the viability
farmers will remain a high quality. for the crop in the state.
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GROWING HEMP IN . A v 1
The Industrial Hemp industry saw a tremendous growth in 2019, more than 3 ’ _ 3
quadrupling the numbers of acres grown versus the previous year. The WVDA / i g \.\ ‘\, !%
saw an equal increase in the number of applications for the 2020 growing season s : RN NN A
which now is anticipated to be the largest growing season for the industry since

legalization. VETERAN AGRO'THERAPY

Commissioner Leonhardt partnered with the Woody
Williams VA Medical Center in Huntington and Senator
Shelley Moore Capito to bring a $400,000 VA Agro-therapy
pilot-project to West Virginia. The project has now hosted six
groups of veterans with seventeen completing the program.
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The Department’s Agriculture Business Department Division aided Buzz Foods of = Tz LA K
Kanawha County to start work on their new slaughter facility. This new enterprise W : : v - i
will provide access to additional markets for West Virginia beef, as well as increase

the availability of locally sourced beef to consumer. 5 g , 2% » : 7
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HUTERS HELPING HUNGRY INCREASES FOOD
DONATIONS

AUCTIONEERING MODERNIZATION

Commissioner Leonhardt worked with the auctioneers in West Virginia to modernize

the rules and regulations surrounding the industry during the 2019 Legislative The Department worked with the WV DNR, as well as the
Session. Improvements included updating definitions, changing of application Governor’s One Shot Committee to the donations to WV f?Od
period, bringing online auctions under the regulation and allowing additional banks through Hunters Helping the Hungry program. During
testing throughout the year. the 2018 hunting season, 685 deer were designated to the

program resulting in 24,378 pounds of venison.
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FOOD BANK FUNDING INCREASED

Commissioner Leonhardt worked with West Virginia's Food
Banks to secure increased funding to handle additional food
commodities through the federal government’s Emergency

Food Assistance Program. Foodbanks received an estimated
$7.9 million worth of commodities in FY 2019.

FRESH FOOD ACT PASSED

Commissioner Leonhardt worked with the West Virginia
Farm Bureau to pass the “Fresh Food Act” which mandates
all WV institutions source five percent of their beef, poultry
and produce commodities from in-state producers.

The Fresh Food Act’s goal is to increase locally sourced
foods by creating an established market through state
institutions.

FFA EXCEEDS ENROLLMENT RECORDS

FFA saw record enrollment for the second time in as many years. During the 2018-
19 school year, FFA membership grew to 6,469 members through 83 local chapters,
exceeding last year’s record by 1,100 students.
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A From the VET

[.’i )\\ National Poultry Improvement Plan

The National Poultry The West Virginia Department of Agriculture “ |
Improvement Plan (NPIP) encourages all poultry producers to become & > 2
is a voluntary program NPIP certified. If you have interest in becoming R e a2 A Y
that was established in a NPIP participant, contact Connie Shoemaker o T . o
the early 1930’s to provide at 304-538-2397 or cshoemaker@wvda.us. To
a cooperative industry, learn more about the NPIP program, visit www.
state, and federal program poultryimprovement.org.visit https://www.aphis. -
through which new usda.gov/aphis/ourfocus/animalhealth/lab-
diagnostic technology info-services/nahln/ct_national_animal_health_ el
can be effectively applied laboratory_network. VARR :: [ y . 3

to the improvement

of poultry and poultry
products throughout the
country. The development
of the NPIP was initiated to
eliminate Pullorum Disease
caused by Salmonella
Pullorum which was
rampant in poultry and
could cause upwards of
80% mortality in baby
poultry. The program was
later extended and refined
to include testing and
monitoring for Salmonella
typhoid, Salmonella
Enteritidis, Mycoplasma
Gallisepticum, Mycoplasma
Synoviae, Mycoplasma
Meleagridis and Avian
Influenza. In addition, the
NPIP currently includes
commercial poultry, turkeys,
waterfowl, exhibition
poultry, backyard poultry,
and game birds. The
technical and management
provisions of the NPIP have
been developed jointly by
Industry members and state
and federal officials. These
criteria have established
standards for the evaluation
of poultry with respect

to freedom from NPIP
diseases.
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MOUNTAIN STATE
o= MAPLE DAYS —>

7
LOCATIONS
& TIMES TBA

JOIN ONE OF OUR MAPLE HOUSES FOR A

PANCAKE BREAKFAST, TAPPING

DEMONSTRATION, OR TO LEARN MORE

ABOUT THIS GROWING WV INDUSTRY
o woid

'WEST VIRGINIA

MAPLE SYRUP

\PRODUCERS, ASSOC

& » .

SEE A POTENTIAL

contact info to bugbusters@wvda.us
- or (304) 558-2212.

®

& INVASIVE PEST? &
Send us a photo with your name and
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When a farmer has a shovel in his
hand, opportunity is probably not fore-
most in his mind. But when friends and
neighbors continue to stop by and ask
“can | get some of thate” sometimes the
light bulb turns on.

That's exactly what happened to
Kevin Renick, owner of Renick’s Valley
Compost.

“| basically got into it by composting
my own horse manure for my own use
and then people started stopping by to
get some,” Renick said.

Realizing the potential of the nearby
WV State Fairgrounds and the poultry
industry in the Greenbrier Valley, he
figured he had an economical supply of
manure and litter that could be turned
into high quality, all-natural fertilizer.

“It has to be fresh so | can keep heat
in it. Three years after | put it together, it's
ready fo use as compost,” he said.

Although the composting process,
which kills weed seeds and pathogens,
is probably done “cooking” before that,
Renick says he's trying to stay ahead
with his production.

Regardless, he doesn’t add anything
to speed the process.

“l try to do it all naturally. It's mother
nature controlled.”

Renick says his compost is “super
neutral,” with a pH of 6.7. It includes
horse and cow manure, along with
chicken and turkey litter. He recom-

mends it be mixed with an equal part of
dirt. He sells two-pound bags at stores
and will deliver large loads.

“l have not had any complaints. The
high tunnel greenhouse guys love me. It's
good for crops in the field to geraniums
on the back porch. It's great for hemp
farmers when they start plants,” he said.

Now about six or seven years old,
his business has continued to grow. He
wholesales sacks to feed stores and
other locations in Monroe, Greenbrier,
Pocahontas and Raleigh counties. He
tries to add one or two retailers a year in
a way that doesn’t put them in competi-
tion with others selling his product and in
a way he can sustain.

“Don't get in over your head. Don't
promise more than you keep up with,”
he noted.

Renick grew up on a farm and did
farm labor as summer jobs. He gradu-
ated from Greenbrier East High School
in 1987 and then “went and played for
Uncle Sam.” He was a Security Spe-
cialist in the Air Force for seven years
and was stationed in Aviano Air Base
in ltaly, and later Great Falls, Mont. He
was discharged with a rank of E4. Of his
enlistment, he says it was “just an oppor-
tunity to serve.”

You can find Renick’s Valley Com-
post off Spring Creek Station Road in
Frankford, or visit www.facebook.com/
renicksvalleycompost.
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CLASSIFIED
ANNOUNCEMENTS

January 2020

Phone: 304-558-2225

To Submit
an Ad:»

Fax: 304-558-3131
Email: marketbulletin@wvda.us
Mail: 1900 Kanawha Boulevard, E.

Charleston, WV 25305

AD DEADLINES

February 2020. . .

Phone-In ads for the February issue must be
received by 12 noon on Monday, January 13.
Written ads for the February issue must be
received by 1 p.m. on Tuesday, January 14.

March 2020. . .

Phone-In ads for the March issue must be
received by 12 noon on Thursday, February 13.
Written ads for the March issue must be
received by 1 p.m. on Friday, February 14.

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

Apiary Sales

Bees, 3 |b. package w/marked queens: Rus-
sians, $120; Italians, $115; must be preordered/
prepaid. Stephanie Bender, 119 3rd St., Elkins,
26241; 637-2335.

Honeybees, 5-frame nucleus colonies, deliv-
ered in spring ‘20, overwintered ‘19 WV queens,
inspected annually, $200 before 2/19. Greg
Brannon, 1488 Robinhood Rd., Washington,
26181; 571-271-8471; southharrier1988@gmail.
com.

Honeybees, nuc orders will begin 1/20, will
consist of a minimum of 3-frames of brood, 1
frame of honey/pollen, 1 frame for growth, pick-
up 5/20, $175/1-5; $160/5+. Ben Hays, 1761
Reddyville Rd., Spencer, 25276; 266-7269;
hays_ben@yahoo.com.

Oxalic acid copper cup brand heater va-
porizer for honeybee mite treatment, 3-prong,
grounded 115 vac supply, copper cup w/230 watt
heater/ temperature controller, $150. Janvier
Ott, 107 Towhee Lane, Washington, 26181; 893-
2193.

Apiary Events
Barbour Co. Beekeepers Assoc., Monthly Meeting
4th Thursday, 7 p.m., Barbour Co. Fairgrounds, Quonset
Hut, Belington, WV
Contact Ben Fancher, benfancher@gmail.com.

Clay Co. Beekeepers Assoc., Monthly Meeting with
beginning & intermediate, 2nd Monday of Month, 6 p.m.
Big Otter Comm. Bldg., Big Otter, WV
mconley@cnpapers.com.

Kanawha Co. Beekeepers Assoc., Meeting, January
23, 10:30 a.m.-1 p.m., St. Albans Library.

Marion Co. Beekeepers Assoc., Meeting, January 18,
7p.m., Eldora United Methodist Church, come at 6:30
for fellowship and to pay annual dues, contact Debbie
Abel; deb.abel53@yahoo.com.

Monongalia Co. Beekeepers Assoc., Monthly Meet-
ing, 1st Tuesday, 6 p.m-8 p.m., WVU Co. Ext. Office
Westover, WV, Contact Debbie Martin, 367-9488;
debbeez7@yahoo.com.

North Central WV Beekeepers Assoc., Monthly Meet-
ing, 3rd Monday, 7 p.m, Harrison Co. Parks & Rec. Cntr.
Clarksburg, WV., Contact Hudson Snyder, 641-7845.
Potomac Highlands Beekeepers Assoc., Monthly
Meeting, 3rd Thursday, 7 p.m., Bank of Romney
Community Cntr., Romney, WV, Contact Kirby Vining,
212-213-2690; secretary.phba@gmail.com.

Preston Co. Beekeepers Assoc., Monthly Meeting, 3rd
Thursday, 7 p.m, Preston Co. Ext. Office, 344 Oak St.
Kingwood, WV., Contact Heather Akers 435-9009;
galgonewv@aol.com.

Tri-State Beekeepers Assoc., Monthly Meeting, 3rd
Thursday, Feb., 6:30 p.m., Good Zoo Bldg., Oglebay
Park, Wheeling, WV, Contact Steve Roth; sroth29201@
comcast.net.

West Central Beekeepers Assoc., Monthly Meeting,
4th Saturday,1 p.m., Commission on Aging Bldg.

110 Madison Ave., Spencer, WV, Contact Paul Krashoc,
364-8408; mapakrasht@yahoo.com.

WV Beekeepers Assoc., Spring 2020 Conference,
March 20-21., Randolph County AFRC.

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 Limousin 9-mo. bulls, 1 red & 1 black,
both have Rulon dams & are sired by Mags Un-
real, good disp., $1,200. Zachary Bowling, 30
Henry Lane, Jumping Branch, 25969; 877-8837.

Reg. Hereford 9-mo. -10-mo. bulls, Empire
359C/Sheyenne, Worldwide, Victor 719T, Victor
33Z, Hutton & Small Town Kidd blood, $1,300/
up; reg. Hereford 8-mo. -10-mo. heifers, good
blood, $1,100/up. Ron Brand, 794 Sugar Grove
Rd., Morgantown, 26501; 983-8004.

Reg. Hereford heifers, dark red, top blood,
good disp., $800. Roger Casto, 837 Radcliff Rd.,
Minteral Wells, 26150; 489-1696.

Reg. Black Hereford: 18-mo. -20-mo. bulls,
$1,800/up; 20-mo. heifers, $1,500. Stephen Dil-
ley, 8351 Browns Crk. Rd., Dunmore, 24934
799-7434.

Reg. Black Angus bulls, easy calving/han-
dling, papers complete, $2,000/up, del. avail.
Joanne Edgell, 1471 Bingamon Rd., Worthing-
ton, 26591; 592-2717.

Reg. Zebu bull & heifer calves avail. at wean-
ing, great for the homestead, $600/up. Paul Gun-
noe, 9 Johnstone Rd., South Charleston, 25309;
389-0998..

Reg. Black Angus 4-yr. -5-yr. cows, pasture
exposed, good genetics; 2 purebred, bulls, low
bt. wt. all $1,500/up. Melville Moyers, 11779 US
Hwy. 33 W., Normantown, 25267; 354-7622.

Reg. Black Angus bull, low bt. wt., papers,
great conformation, long & thick, $2,000. James
Rowe, 5196 Malcolm Rd., Barboursville, 690-
0126; 638-3321; evenings.

Jersey 7-mo. heifer, $500. Ann Sandor, 260
Rogers Rd., Independence, 26374; 290-8008.

PDCA reg. Dexter heifers, black, polled, non
chondro, non PHA, vacc. /wormed, started on
halters, $1,000. Mark Smith, 925 Stone Church,
Wheeling, 218-9561.

Red Angus bulls: perf. tested, DNA parent
verified, genomic enhanced EPD profile, tested
free for Pl & genetic defects, $Profit & test data
avail., cert./accred. herd, mostly Al sired, $1,800-
2,500. Dan Stickle, 1401 Kincheloe Rd., Jane
Lew, 26378; 545-7677.

Reg. Black Angus 13-mo. -15-mo., sired by
Rito 2G84, reg.#17185392, calving ease ge-
netics, easy handling, excel. disp./EPDs: bulls,
$1,500/up.; heifers, $1,250. J. Taylor, 875 Jim
Kennedy Rd., Fairmont, 26554; 363-5757.

Reg. Polled Hereford bulls, calving ease,
$1,800/up. Jim Westfall, 1109 Triplett Rd., Spen-
cer, 25276; 377-1247.

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.

JD ‘04 4510 tractor, 38 hp, 202 hrs., 12-sp,
power reverse, no rear remote, 72" finish mow-
er, | hitch, front hyd. control & remote for loader,
does not have a loader, excel. cond., $15,500.
Bill Alford, 182 Dreamwood Dr., Charleston,
25313; 610-5409.

Kioti ‘12 DK40SE, 40 hp at PTO /4 WD trac-
tor, SyncTrans w/shuttle shift, e/wKL-401 loader
&72” bucket with booth bar, garage kept, excel.
cond., less than 150 hrs., $18,750/obo. Ken
Brazerol, 2416 Wahoo Rd., Mt. Nebo, 26679;
846-9228.

NH TN75 4 WD tractor w/L32 loader w/quick
attach bucket, $21,500. Melvin Conley, 1218 Flat
Fork, Looneyville, 25259; 927-2367.

MF, disc set, 3-pt. hitch, light wt., $300; Ford,
501, mower, $400; 2 flower wheel rakes, $400/
both. Kevin Cummings, 110 Walnut St., Evans,
25241; 372-8615.

JD 2755 tractor, 88 hp, 4 WD w/cab & end
loader bucket, $13,000. Randall Fleshman,
24890 Seneca Trail N., Renick, 24966; 497-
3351.

Skid steer front bale spear, used on Kubota,
$200. Dwight Huffman, 7976 Blue Lick Rd., Gan-
deeville, 24945; 753-4590; Tue.- Fri.; 540-726-
7577; Sat. -Mon.

Three Rivers 5 brush hog, brand new,
never been used, $850/obo, may trade
for larger brush hog. Larry Kinnard, 1208

Lee Crk. Rd., Culloden, 25510; 743-9808.

Hay/grain elevator, 25’, galvanized, good
cond., $175. Bradley Lawson, 43 Cuzzart Rd.,
Bruceton Mills, 26525; 379-4281.

Southern rotary cutter, 5’ wi/slip clutch, good
cond., $700. Donnie Luikart, 935 Bowles Ridge
Rd., Liberty, 25124; 767-3071.

Front end loader for MF 4 WD tractor,
$1,440. Robert Monroe, 2493 N. Oak Grove Rd.,
Williamstown, 26187; 375-4606.

King Kutter finish mower, 72", side dis-
charge, excel. cond., $875. Byron Moore, 9168
Teays Valley Rd., Scott Depot, 25560; 543-1269.

Tiller 5, $500/or trade for cow. Roland Mul-
lins, 922 Grassy Fork Rd., Lizemores, 25111;
587-4075.

Oliver 4-24, 2-row potato digger, fair cond.,
needs work, $800; Farquhar Iron Age 2-row
planter, good cond., $1,000 or $1,500/both.
Lacey Parsons, 8135 Fees Branch Rd., Ashton,
25503; 593-5266.

NH 256 hay rake; Watson tedder, single row,
$3,000/both. Lee Porterfield, 1384 Pine Grove
Rd., Lindside, 24951; 753-4769.

JD 52" heavy duty tiller, $1,000. Larry
Sigmon, 2465 Silas Kanawha Two Mile Rd.,
Charleston, 25312; 342-0129.

WD-45 tractor, rough but ran when | parked
it, narrow front end & ps, 3-hitch. Cad Tyler, 720
Puffenbarger Rd., Hillsboro, 24946; 653-2097;
ccctyler63@gmail.com.

Equipment Wants

JD 770 canopy or cab. David Bishop, 251
Summit Dr., Peterstown, 24963; 753-4119.

NH 256 side delivery rake, good cond. Troy
Brady, Ill, P.O. Box 371, Buckhannon, 26201;
472-5835.

Scraper blade, 7’ or 8, for 2625, 4 WD, 65
hp tractor; lime spreader that will spread a fine
line, both pull behind; quick attach forks for a MF
2625 4 WD tractor, must be heavy duty. Terry
Daniel, P.O. Box 27, Fairdale, 25839; 934-5471.

Grain bin, 12’ diameter, 8’ tall. Dennis Pride,
497 Pride Ridge Rd., Fairmont, 26554; 816-
7900.

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.

Putnam Co.: 113 A. w/trailer, well, pasture/
hay fields, rural area, approx. 25 miles from
Charleston, $125,000. W. Shelton, P.O. Box 688,
Poca, 25159; 550-5739.

Goat Sales
Kiko, 100%, ‘19 buck, proven breeder, $100.
Claudia Burris, 5200 Seven Mile Rd., Apple
Grove, 25502; 576-2514.
ABGA, reg. open & exposed does, $500/up;
commercial 5/19 bucklings, $350. Tim Huffman,
5822 Straight Fork, Hamlin, 25523; 524-2670.

Hog Sales

Boar, 4-yr., black, $350. John Barbagallo,
3449 Uler Rd., Newton, 25266.

Boar nearly 1-yr., approx. 300 Ibs., land
raised, $250. Clark Buzzard, 8079 Frost Rd.,
Marlinton, 24954.

Red Tamworth 4-mo. pigs, $50/ea. Elvis
Dawson, 42 Sinnett Run Rd., Ivydale, 25113;
286-2897.

Pure Mangalitsa 3-yr. sow, swallow belly,
fantastic mother, 4 litters, fed GMO free feed,
current litter is weaned, $500/0bo; market 8-wk.
pigs, started on GMO free feed, can be pasture
raised, $175. Sigrid House, 113 Chestnut Flats
Rd., Lewisburg, 24901; 497-2793.

Horse Sales
Mini Mediterranean donkeys, yrlg. jenny’s &
jacks, reg. MDR, very sm., good disp., $800/up.
Paul Gunnoe, 9 Johnstone Rd., South Charles-

ton, 25309; 389-0998.

Stud ponies, 2, colts & 2, grown, $70/ea./or
trade. Ronald Lynch, 8346 New Hope Rd., Blue-
field, 24701; 589-7652.

Horse Wants
Mini or standard donkey, good with livestock,
prefer jennys or geldings. Paul Cooper, 82 Farm-
land Rd., Harman, 26270; 227-4110

Job Sales

Horse boarding, $350/mo. Kimberly D’Arco,
194 Homestead Lane, Charleston, 25312; 984-
0950.

Plant Sales

No medicinal plants, nursery stock, common

agricultural seeds unless tested for germination.

Seeds: Creasy green seed, $2/tbsp., plus
SASE. Denny Canterbury, 2875 Seneca Trail S.,
Ronceverte, 24970; 645-6370.

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.

Sheep Sales
Hampshire/Dorset/Suffolk cross ewes & ewe
lambs, lifetime of breeding & selection, ewes will
milk well & lambs will put up a great carcass,
$225/ea. Joe Harper, 29 Allegheny Dr., P.O. Box
9, Seneca Rocks, 26884; 567-2586.

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.

Hay, 4x5, round bales, fresh cut, $35/bale.
Ray Blake, 1400 Johnson Ave., Ste. 1A, Bridge-
port, 26330; 842-2795.

Hay, 4x5, round bales, barn kept, never wet.
Dennis Bolyard, 4399 Independence Rd., 26554;
864-3432.

Mulch hay, 2nd cut, 25, $2.50/bale. Linda
Buchanan, 1011 Crest View Drive, Creston,
26141; 354-7506.

% Maremma " Great Pyrenees livestock
guardian pups, males, $300. Rachel Chamelin,
114 Crystal Spring Rd., Salem, 26426; 709-
8731; rchamelin@yahoo.com.

Eggs, fresh, brown, $2/dz. Jerry Cornell, 132
Cornell Dr., Apple Grove, 25502; 576-2785.

CKC reg. Collie female pup, vacc. /wormed,
parents on premises, will make good farm dog/
companion, $500. Kevin Cummings, 110 Walnut
St., Evans, 25241; 372-8615.

AKC Border Collie pups from working parents,
$300/ea. John Fichtner, 1230 Allentown Rd.,
Gay, 25244; 373-5611;

Pure Great Pyrenees 9/9/ pups, males & fe-
males, parents on premise, wormed, $350. Kim
Finger, 827 MacFarlan Crk., MacFarlan, 26148;
477-4100.

AKC Aust. Shep. male pup, black tri, out of
genetically health tested parents, vacc. /wormed,
$800. Patti Fitzwater, Old Place Lane, South
Charleston, 25309; 533-6362; cowgirlaussies@
gmail.com.

Triner cattle scales, 5,000 weigh bars, 6
alum. platform, $850. Guy Freed, 328 Reberta
Dr. Parkersburg, 26104; 481-8829.

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.

Pure, Flemish Giant 3/19 rabbit, dark sandy
color, can text photos, $30. Amy Habak, 14 Cher-
ry Lane, Wheeling, 26003; 281-8026.

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

AKC Great Pyrenees pups, parents are work-
ing livestock guardians & pups are raised w/live-
stock, mothers pedigree is from the famous Ca-
nadian Limberlost blood & OFA hip cert., $1,200/
full breeding rights. Michelle Johnson, 2030
Cobb Hollow Rd., Red House, 25168; 814-9100.

Pure Blue Heeler pups, working parents,
vacc. /wormed, males, $275; females, $300.
Lynn Joyce, 115 Sun Valley Lane, Gap Mills,
24941; 647-0482; no Sunday calls.

AKC German Shep. 8/19 pups, black/tan,
vacc. /wormed, papers provided, parents on
premises, $650. Jeanne Lane, 27 Honeysuckle
Rd., Pipestem, 25979; 466-0022.

Hay, 4x5, round bales, mix of orchard grass,
timothy & clover, limed & fert., stored inside, $40/
bale. James Livingood, 3035 Little Sandy Rd.,
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Bruceton Mills, 26525; 379-1026.

Trailer, 12’ stock, new tire & good floor, $950/
obo. Kevin McBee, 195 Baughman Rd., Philippi,
26416; 457-4185.

Hay ‘19, 4x4, round bales, inside kept, $25/
bale. Allen Miller, 949 Cuzzart Mtn. Dale Rd.,
Bruceton Mills, 26525; 379-9717.

ASDR & CKC reg. Aust. Shep. pups, 2, blue
merle females, $500;1 red merle, $300; 3, black
tri females, $250, tails docked, vacc. /wormed,
$100 non-refundable deposit to hold till after
Christmas. Vicki Mitchem, 955 Powley Crk. Rd.,
Hinton, 25951; 575-6036.

Black walnut kernels, vacuum sealed 1 Ib.
bag, $12/bag, plus postage. Calvin Morrison,
P.O. Box 877, Jane Lew, 26378; 884-7444.

Acreage: Putnam Co.: 106 A. w/excel. bldg.
site, underground util., paved rd., bottom land,
woods, yr. round spring, great cattle farm, partial
fencing, $169,00; 100 A., woods, running stream,
hay bottoms, woods, $125,000. Bill Morton, 104

Marble Dr., Eleanor, 25070; 543-4575.

Hay, sqg. bales, quality mixed grass, easy ac-
cess, Ig. bales, $5.50/bale. Larry Parsons, 2761
Maple Dr., Evans, 25241; 372-4575.

Maple syrup paraphernalia, includes 80-100
gal. pan w/cover, 13, 22 buckets, down spouts
& hooks, $500/all. Lee Porterfield, 1384 Pine
Grove Rd., Lindside, 24951; 753-4769

Hay, 4x5, round bales, $30/bale. Adam Reck-
art, 603 Cuzzart Rd., Bruceton Mills, 26525;
379-6708.

Hay ‘19, 4x4, round bales, $20/bale. Al-
len Reeves, 484 Reubens Run Rd., Fairmont,
26554; 366-9075.

Fresh beef, steroid free, 100% Red Angus,
$2.55/Ib. del., custom cuts & packaging avail.
Alicia Stickle, 1401 Kincheloe Rd., Jane Lew,
26378; 641-3153.

Acreage: Roane Co., 159 A., adjoining city
limits of Spencer, %2 mile rd. frontage, on Rt. 33,

Soupe it Ul !

What's better on a cold, January day than a hot bowl of soup. This month we're featuring three soup recipes to
warm you up during the long winter nights. The hearty hamburger soup calls for ground beef. Why not switch it up
by substituting ground venison, giving this classic soup a new twist. The broccoli cheddar soup is based on a famous
chain restaurant recipe. Let us know if it's better than the original. If you have recipes you'd like to share, send it to

marketbulletin@wvda.us.

1 tablespoon butter
1/2 chopped onion
1/4 cup melted butter
1/4 cup flour

2 cups milk

2 cups chicken stock

flour from burning, 3 to 4 minutes.

1 pound bulk mild ltalian sausage

1 large diced onion
1 tablespoon minced garlic

1 1/4 teaspoons crushed red pepper
4 slices bacon, cutinto 1/2 inch pieces

Broccoli Cheddar Soup

1 1/2 cups coarsely chopped broccoli florets
1 cup matchstick-cut carrots

1 stalk celery, thinly sliced

2 1/2 cups shredded sharp Cheddar cheese

salt and pepper to taste

Melt 1 tablespoon butter in a skillet over medium-high heat. Saute onion in hot butter until translucent, about
5 minutes. Set aside.Whisk 1/4 cup melted butter and flour together in a large saucepan over medium-low
heat; cook until flour loses it's granular texture, adding 1 to 2 tablespoons of milk if necessary to keep the

Gradually pour milk into flour mixture while whisking constantly. Stir chicken stock into milk mixture. Bring
to a simmer; cook until flour taste is gone and mixture is thickened, about 20 minutes. Add broccoli, carrots,
sauteed onion and celery; simmer until vegetables are tender, about 20 minutes.

Stir Cheddar cheese into vegetable mixture until cheese melts. Season with salt and pepper to taste.

Zuppa Toscana Soup

5 (13.75 ounce) cans chicken broth
6 potatoes, thinly sliced

1 cup heavy cream

1/4 bunch fresh spinach, tough stems removed

Cook the ltalian sausage and red pepper flakes in a Dutch oven over medium-high heat until crumbly,

may consider partial financing, $620,000/may
consider partial financing. Larry Stonestreet,
900 Panorama Dr., Spencer, 25276; 786-7166.

Hay, 5x4, round bales, $35/bale or $30/take
all 60-70 bales. Vicky Truman, 1103 Ward Rd.,
Elkins, 26241; 636-5249.

Pure Border Collie 8-wk. pups, black &
white, 2 females & 1 male, $150/ea. Bill Ward,
213 Falling Timber Rd., Palestine, 26160; 275-
4746.

Miscellaneous Wants
Molasses, ‘19, up to a gal.; sm. quantities of
hazelnuts & butternuts/white walnuts. Ted Clay,
Box 189 McGraws, 25875; 294-7100; after 5
p.m.
Rabbits. Lisa Sheets, Rt. 1, Box 2, Dun-
more, 24934; 456-4071.

11/2 Ibs ground beef

1 minced onion

4 minced carrots

3 celery ribs, thinly sliced
1/2 cup barley

1 (280z) can diced tomatoes
2 cups water

3 (100z) cans beef broth

1 (10.75 oz) can condensed tomato soup
1 bay leaf

1 tablespoon parsley

1 teaspoon minced garlic
1/2 teaspoon dried thyme
ground black pepper to taste

2020 HONEY BEE EXPO
Mid Ohio Valley Beekeepers Assoc.
& WVU Extension
Jan. 25
WVU Parkersburg Campus
Speaker Dr. Jim Tew
Cost: $20/if pre-registered
(lunch additional)
$25/at the door
Kenny Bach,740-374-4040;
bachkb@yahoo.com.

movba.org.

INDOOR ARENA HORSE RIDING &
DAY CAMP
Meadow Dream Farm, 359 Meadow
Dream Lane, Nitro, WV
Georgia Marrison,552-3542;

J a““a\"]
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Hamburger Soup

Heat a large soup pot over medium-high
heat and crumble in ground beef. Cook
and stir until beef is evenly browned and
no longer pink. Drain and discard excess
grease.

Stir in onion, carrots, celery and barley.
Pour in diced tomatoes, water, broth and
tomato soup. Season with bay leaf, pars-
ley, garlic, thyme and pepper.

Bring to boil. Reduce heat and cover.
Simmer for 2 hours, stirring frequently.
Remove bay leaf before serving.

browned, and no longer pink, 10 to 15 minutes. Drain and set aside.

Cook the bacon in the same Dutch oven over medium heat until crisp, about 10 minutes. Drain, leaving a few
tablespoons of drippings with the bacon in the bottom of the Dutch oven. Stir in the onions and garlic; cook
until onions are soft and translucent, about 5 minutes.

Pour the chicken broth into the Dutch oven with the bacon and onion mixture; bring to a boil over high heat.
Add the potatoes, and boil until fork tender, about 20 minutes. Reduce the heat to medium and stir in the
heavy cream and the cooked sausage; heat through. Mix the spinach into the soup just before serving.

L

Have you moved?
Changed address?
Need to cancel your subscription?2
Contact:

marketbulletin@wvda.us or 304-558-3708

Market Bulletin
Subscriptions

"FARMER’S MARKET %

FEBRUARY 22, 2020 1-5 PM

. charleston Coliseum & Convention Center

. ] |—




THE MARKET BULLETIN Non-Profit Organization

WV Department of Agriculture U.S. Postage Paid

Kent A. Leonhardt, Commissioner Permit 80

1900 Kanawha Blvd., East Charleston, WV 25301

Charleston, WV 25305-0170

January 2020

PAGE 8 THE MARKET BULLETIN

NOMINATIONS BEING
ACCEPTED FOR 2020 AG AND
FORESTRY HALL OF FAME

BONNIE PLANTS WINNER
7 ] ¥y

|

Nominations for induction into the West Virginia Agriculture and Forestry
Hall of Fame (WVAFHF) 2020 class are now being accepted.

The WVAFHF is devoted to honoring individuals, businesses, organiza-
tions, institutions and foundations who have made outstanding contributions
to the establishment, development, advancement or improvement of the
agricultural, forestry and/or family life of West Virginia. Selected nominees
will be officially enshrined during the WVAFHF Enshrinee Recognition Dinner
on July 25, 2020 at Jackson's Mill State 4-H Camp.

“Our state has a rich history connected to the agricultural and forestry
industries. Remembering those who have contributed to these communities
is important,” said Commissioner of Agriculture Kent Leonhardt. “Showing a
little recognition is the least we can do.”

Those who are eligible must have lived in West Virginia, had a long-ten-
ured association with agriculture, forestry and family life, have made out-
standing, direct contributions to those industries and demonstrated the highest
standards of leadership and contribution on a local, state, national and/or
international level. The WVAFHF is managed by the West Virginia Depart-
ment of Agriculture, West Virginia Division of Forestry and WVU Extension
Service.

Nomination forms can be found at: https://agriculture.wv.gov/divi-
sions/executive/Documents/2020%20AFHOF.pdf.

All forms should be sent to West Virginia University Extension Service,
¢/ o Robin Rupenthal, 809 Knapp Hall, PO Box 6031, Morgantown, WV
26506, or emailed to JOWilliams@mail.wvu.edu and must be received by
close of business on Monday, February 24, 2020.

Congratulations Austin Stevenskil The 4th grader at Pleasant Valley Elemen-
tary School in Fairmont is the winner of the 2018-2019 Bonnie Plants 3rd Grade
Cabbage Program. Each year, Bonnie Plants delivers cabbage plants to schools
across the country. Third graders are tasked with growing their plants at home
over the summer break. A winner at each participating school is selected and
goes on to the state competition where a grand prize winner is randomly select-
ed. Austin grew a 17 |b. cabbage to claim the prize. He will be honored at an
assembly at his school on February 26. He also takes home a $1,000 scholar-
ship from Bonnie Plants.
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2020 WV Equine Events Calendar GARDEN CALENDAR

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, 2020. JANUARY 2020 Source: WVU Extension
Any entries received after the deadline will not appear in the Equine Events Calendar. This deadline will ensure Service
calendar availability by April 1. JAN1 Increase humidity for houseplants.
JAN 2 Plan garden layout.
Browse seed catalogs.
JAN 3 Cut poinsettias to 6 inches and
place in sunny windows.

JAN 4 Order herb seeds.

A Only one event listing per form; if additional forms are necessary, please duplicate. Fill listing form out com-
pletely (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 spon-
sored by a WV Equine Organization. (PLEASE PRINT)

- . N Harvest overwintered Brussels
Date: Time:

sprouts.

. JAN 6 Harvest overwintered kale.

Event:

Create garden map.

JAN7 Order seed varieties.

Sponsor:

JAN 8 Seed tomatoes for early high
tunnel planting.

JAN9 Service power equipment.

JAN 10  Clean garden tools.

JAN 11 Test germination of stored
seeds.

JAN 13 Use grow lights for vegetable
seedlings.

JAN 14 Gently remove snow or ice
from evergreens and shrubs.

JAN 18  Organize a community gar-
den.

JAN 22 Order fertilizer and lime
according to soil test results.

JAN 23 Plan spring landscape design.

JAN 24 Order harvest supplies.

JAN 28  Order strawberry plants.
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Place/Location:

Contact Name:

Address:

You can also fill out the form online: agriculture.wv.gov/divisions/
marketinganddevelopment/Livestock/Documents/2017_Equine_Form_Final.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, 2020 to:
West Virginia Dept. of Agriculture, Andy Yost, Livestock Marketing Specialist
Animal Health Division, 60B Industrial Park Road, Moorefield, West Virginia 26836
(304) 538-2397; Fax (304) 538-7088; ayost@wvda.us
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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.

Communications DirecTor: Crescent Gallagher o Epitor: Jennifer Smith e GrapHic DesiGNER: Trinity Mullins



