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The first 
West Virginia 
FFA chapters were 
established in 1928. What 
you won’t find in all those old black 
and white photos from days gone by are 
faces of young women. That’s because it wasn’t 
until 1969 that females were allowed to join FFA. It 
took nearly a decade more before a female held a 
position on the state leadership team. Fast forward to 
today and you’ll find every single face in the photo of 
the 2021-2022 WV FFA leadership team is female!
     “I feel incredible about it,” says WV FFA President 
Gabby Wolfe. “Girls run the world! Getting to 
see women in agriculture has become much more 
important and so much more involved to the point 
all five of us are women in these major leadership 
positions. I think it is so cool.”
     Kaitlyn Luikart, the vice president at large of WV 
FFA, says she never imagined when she ran for office 
at the state FFA convention held in July that she’d be 
part of the first all-female leadership team in West 
Virginia FFA history.
      “I had no idea this would happen! It didn’t even 
register at the time until everyone was announced, and 
we were all on stage,” recalls Luikart. “Then it was like, 
this is amazing! Women weren’t even allowed to join 
FFA until 1969. To see this come full circle was super 
cool.”
     All five women, Wolfe, Luikart, State Secretary 
Shayla Bourn, Southwestern Region Vice President 
Chloe Gilkerson and Southeastern Vice President 
Allison Wickline, say their FFA journeys led them to 
where they are today.
     “My dad was in FFA when he was in high school, 
and when he found out there was an FFA program at 
my middle school, he thought it would be cool if I tried 
it out,” says Wolfe. “I joined in the 7th grade and did 
my first competition the next summer. I absolutely fell in 
love with it! I continued into high school, and six years 
later, here I am.”
     Bourn says she was following in her dad’s footsteps 
as well.
     “I grew up on a farm. That is my dad’s job. He has 

about 
300 head of 
cattle. So, I was always 
involved in agriculture in some aspect.  My 
dad was also a state officer in 1984. It was always 
something I knew I wanted to try out. After being in 
FFA for several years, I always knew one or two of the 
state officers, and I watched them interact with other 
kids. Seeing how the kids looked up to them, I just said, 
‘I want to be like that! I want to be one of them!’”
      Gilkerson says it was a female state FFA leader 
that got her thinking about running for an office.
      “My freshman year, we had the reigning 
Southwestern Vice President for 2017 come and speak 
at our FFA banquet. She said words that have stuck 
with me ever since. ‘Wherever you may be, be all 
there.’ That was five years ago, and I remember just 
being in awe. It changed how I looked at everything. 
I thought I want to be that role model for somebody 
else.”
      In fact, all five officers say it was female role 
models who encouraged them to think big.
     “My FFA Advisor Beth Massey is an angel,” says 
Wickline. “She has pushed me through everything. 
She’s retired now, but she’s still there for me. She told 
me, ‘If you’re going to do it, go 100 percent and you 
will do amazing things.’ She was right!”
     Luikart says it was also a woman who encouraged 
her to reach for the stars.
     “One of my mentors is my Ag Advisor Danielle 
Grant. She pushed me to go outside my comfort zone 
many, many times. I could not thank her enough for 
that. She’s an amazing woman. She’s beyond words.”
     The membership of WV FFA is split about evenly 
male/female, but female farmers only make up 
about a third of farm ownership here in West Virginia. 
Gilkerson says she’d like to see that change.
      “My FFA chapter was primarily men-based, but 

I’ve watched it change over the years to see more 
females in our chapter and holding local offices,” 
explains Wilkerson. “It’s been neat to see that happen 
on the local level and now the state level. I’m up here 
with these amazing women. We’re doing the best we 
can to convey that to the rest of the state. Just because 
you’re a woman does not mean you are any less. 
Being a woman in agriculture does not mean you still 
have to answer to a man. Just the fact that we can 
shed a little light on that, we can make a difference in 
young women’s lives that might be afraid to try.”
      Bourn and Wolfe are currently freshmen at WVU 
majoring in agriculture education. Gilkerson and 
Wickline are freshmen at Potomac State majoring in 
ag ed as well. All four hope to one day be teaching in 
an ag classroom, passing on the lessons they learned.
      “I will forever see myself being involved in FFA. 
That’s a big reason why four out of the five of us are 
majoring in ag ed, because we can’t see ourselves 
doing anything other than FFA. It’s become so 
engrained in our lives,” explains Wolfe.
      Luikert is the only state officer taking a non-
agriculture path.
     “I’m majoring in nursing at WV State. But whether 
it’s ag ed or not, there’s all sorts of ways for us to stay 
involved in FFA. Whether it’s chaperoning trips, getting 
involved with an FFA alumni group, sponsoring a state 
chapter or mentoring a female FFA member, we can 
continue to make a difference in the lives of young 
women in agriculture,” stresses Luikart.
      A new leadership team will be elected in July 
during the 2022 WV FFA Convention. These young 
women hope even though they’re the first all-female 
leadership team, they won’t be the last.
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 Dr. John Deskins of the John Chambers College 
of Business and Economics at WVU explained at a 
recent economic outlook forum that West Virginia 
has the lowest workforce participation rate in the 
nation. This is troubling as workforce participation 
is a more accurate representation of the strength of 
our economy than the unemployment rate because 
it captures those who are not seeking employment. 
According to the state’s workforce participation 
rate, roughly half of those who could be working 
here in West Virginia are not. Dr. Deskins cited three 
major reasons why our state continues to struggle: 
education, the drug epidemic and overall health of 
our citizens.
 Despite our best efforts to invest in technical 
education, attract young professionals and further 
develop avenues for higher learning, a lack of 
education and training has plagued West Virginia 
for as long as I can remember. For the past two 
years, our Republican controlled legislature has 
spent a tremendous amount of time overhauling 
our public education system and took another step 
by expanding school choice. As we wait to see 
the positive effects of those education reforms, we 
must consider if prior investments and policies are 
really tackling the root of this workforce problem. I 
believe we have great institutions, organizations and 
teachers, but clearly something else is missing. 
 The second issue hindering our workforce 
development is the ongoing drug problem. This 
may be one of the most obvious and covered 
issues afflicting West Virginia, but it still troubles the 

A Tough Conversation about Workforce Development
Mountain State’s future. Sadly, the United States has 
been losing the “War on Drugs” since its inception. 
Despite pumping billions of dollars to fight the 
drug epidemic, we have seen very little hope to 
ending the problem. Even as we claim prosecutions 
to be up and continue to open new rehabilitation 
programs, drugs affect almost every family in West 
Virginia. Therefore, it remains a thorn in the side of 
our economic outlook, and we must ask if the drug 
epidemic will ever end. 
 Lastly is the issue we have the most control over, 
the health of our citizens. In almost every category 
related to health, West Virginia ranks near or at the 
bottom and has for several years. From high rates 
of heart disease, diabetes and obesity, it is clear 
West Virginia has some of the unhealthiest citizens 
in the country. With at least one third of all adults 
considered obese in the United States, this problem 
and the ramifications are not going away any time 
soon. It is time we have serious conversations about 
how we feed our citizens and the effects it has on 
our state’s health and finances. For decades, in 
the pursuit of tighter budgets and saving money, 
governmental leaders and bureaucrats have made 
decisions that have contributed to our state’s most 
serious problem.
  During my first month in office, a constituent 
sent me a picture of a pre-school breakfast. To my 
horror, the students were eating a Slim-Jim beef stick, 
glazed donut in cello wrap and a box of juice. This 
is unacceptable. I understand we must find efficient 
ways to feed our children but squandering away 

health for cost-savings is part of the reason our 
country is facing serious issues. Schools should not 
be teaching and reinforcing unhealthy eating habits, 
if anything, they should be preaching the opposite. 
At a young age, good habits can be established 
leading to better life outcomes and better decisions 
for the next generation. By investing in school 
lunches, we can improve learning outcomes while 
reducing behavioral problems.
 It takes time to change bad habits, but for the 
sake of the next generation and the future of our 
state, we need to start having these conversations 
to implement better policies and practices. Let’s 
utilize our state farms to feed our prison population 
and provide on-the-job training. Let’s invest more 
in Farm to School programs to feed and teach our 
children about healthier options. We must grow 
local agriculture economics to build resiliency in our 
food systems, bring jobs to rural communities and 
fight back against food deserts. We know through 
our various FARMacy programs food can be used 
as medicine and improve the health of our citizens.  
 Let’s learn from the past and not let budgetary 
considerations drive decisions that affect the health 
of our citizens. There is no magic wand to make any 
of these issues disappear overnight, but I can tell you 
improving our eating habits in our schools, prisons 
and other institutions will improve outcomes and 
workforce participation. 

      On December 2, 2021, the U.S. FDA (Food 
and Drug Administration) released the long-
anticipated proposed changes to the agricultural 
water requirements (Subpart E) of the FSMA Produce 
Safety Rule (PSR), to enhance safety of agricultural 
water used on produce. In the FDA’s press release 
of the proposed changes, Frank Yiannas, FDA 
Deputy Commissioner for Food Policy and Response 
said, “There have been far too many foodborne 
illness outbreaks possibly linked to pre-harvest 
agricultural water in recent years, including water 
coming from lands nearby produce farms. As a 
federal government agency charged with protecting 
public health, the FDA is committed to implementing 
effective modern, science-based measures designed 
to prevent these outbreaks from occurring in the 
future. The proposed rule is the latest action taken by 
the FDA to continue working towards implementation 
of key provisions of FSMA. If finalized, we’re 
confident this proposal would result in fewer 
outbreaks in the U.S. related to produce, protecting 
public health and saving lives. This proposed rule 
is a monumental step towards further improving the 
safety of the fruits and vegetables Americans serve 
their families every day, and the FDA looks forward 
to engaging with stakeholders on the proposed 
changes.”
      In previous editions of the Market Bulletin (August 
to October 2020), we covered the details of the 

agricultural water rule and its relevance to reducing 
food safety risks. The previous rule was heavily 
focused on a set number of water quality tests and a 
testing regimen that would have resulted in significant 
and disproportionate costs to small, diversified farm 
operations. For individual small farms, the costs of 
testing and inspecting irrigation distribution systems 
and maintaining microbial quality standards have 
been costly. Growers want to know that the money 
and time they are investing in water monitoring and 
testing is helping them make water management 
decisions that reduce produce safety risks. Moreover, 
when the FSMA PSR became finalized in January of 
2016, it was clear that the initial water standards were 
somewhat complicated and difficult to understand. 
The water standards were also not sufficiently flexible 
to work for very small farms with different water 
sources and environmental conditions, making it 
hard for farms to comply.  In March of 2017, the FDA 
acknowledged that farmers faced serious challenges 
in trying to follow the initial water standards and had 
indicated they will revisit the standards in an effort to 
simplify them. Since that time, they have been working 
with stakeholders to decide on the best approach to 
address growers’ concerns while still protecting public 
health. 
      The result of those months of deliberations is the 
proposed changes that would replace the previous 
pre-harvest water quality testing criteria and protocols 

with requirements for a systems-based pre-harvest 
agricultural water assessment for covered produce 
(other than sprouts). Under the proposed changes 
to the Agricultural Water Rule, rather than have 
a uniform, ‘one-size-fits-all’ approach to water 
quality management, farms will manage their 
agricultural water quality based on the results of 
a comprehensive “agricultural water assessment.” 
This means that farms will assess their pre-harvest 
agricultural water to identify any conditions 
likely to introduce hazards into, or onto, covered 
produce or food contact surfaces. Based on these 
assessments, each farm would then determine 
whether corrective or mitigation measures are 
reasonably necessary to reduce the potential 
for contamination. This will ensure that the water 
quality management plan for each farm will be 
adaptable to their specific farm situation (farm’s 
water system, agricultural water use practices, 
crop characteristics and environmental conditions), 
making it more practical and cost effective for 
smaller operations.
      The proposed changes also include a 
requirement that farms implement expedited 
mitigation measures for hazards related to certain 
activities associated with adjacent and nearby 
lands, to protect the quality of the water used 

Changes to Ag Water Rules...
cont. on page 7

OUT WITH THE OLD, IN WITH THE NEW … CHANGES TO AG WATER RULES IN FDA’S PRODUCE SAFETY RULE.
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It’s common 
knowledge 
that farmers 
are some of the 
hardest workers and have 

been for centuries. From harvesting crops, studying weather 
patterns and tending to livestock, a farmer’s work is never done. 
But what about when you have to care for your bison farm in 
West Virginia while also serving in Congress in Washington, 
D.C.? For Congresswoman Carol Miller, that’s just another
Tuesday.

Located in Cabell County, Carol and her husband Matt 
have called Swann Ridge Bison Farm home since 1993. The 
couple were looking for somewhere to raise their family that 
could instill a hard work ethic and sense of responsibility.

“Matt wanted the family to have the same type of 
experience that he had as a child at his grandparents. It was a 
wonderful experience growing up. He looked and looked at 
lots of farms, and one day brought us out to see this farm. It’s 
our slice of heaven. It’s a beautiful place,” said Congresswoman 
Miller.

After settling into their new homestead perched atop Barker 
Ridge, the pair began researching extensively to find how their 
land would be of best use. Eventually, the two settled on bison. 
Once widespread all across the United States, during the late 
1700s bison East of the Mississippi River were hunted to near 
extinction.

These days, they are typically found out west on the prairies. 
“They want to be left alone. They don’t want to be bothered. So that’s good for us. 

It was a good fit for what we wanted to do with our with our land and the grass that we 
have,” explained Matt.

In 2016, the North American bison was named the national mammal of the United 
States. It is simultaneously the largest mammal in the United States weighing up to 
2,000 pounds and standing up to six feet tall. According to the USDA, nearly 20,000 
bison are slaughtered each year and their popularity for consumption is growing. As 
with most farmers in West Virginia, the Millers have found success in agriculture through 
developing a niche product.

“We just wanted to have a product that would work with the land that we have,” 
Matt said. “So, I think that’s what our aim was. It’s worked pretty well over a long 

period of time.”
Swann Ridge’s product is a hit in the Cabell County area. After receiving the cuts from a local 

processor, the Millers hand-deliver the product to local stores, farmers’ markets and even hospitals. 
In year’s past, the Millers were familiar faces during the annual Chili Fest where Cabell Huntington 
Hospital and St. Mary’s Medical Center would use the bison meat for their chili recipes. 

Miller’s dual-role as a farmer and 
congresswoman provides a unique 
perspective. Being able to take that 
lens to the floor of the Capitol offers 
Miller an opportunity to confidently 
deliver the word of agriculture to an 
audience who may not always be 
familiar with the industry. 

“My grandparents were farmers. 
If you scratch anybody, you go back 
a couple generations and that’s how 
everybody lived. My sisters always 
thought I was kind of weird because 
I was the one in the backyard, even 
in in the city, trying to grow things. I 
always wanted to have things growing 
out of the earth,” Congresswoman Miller 
explained.

She is able to act as a voice for farmers, not only in her district but West Virginia at large. 
“I represent Cabell, as well as all the other wonderful farms in West Virginia,” stated Miller. “I 

take that value with me on legislation. I’m very aware, and they know they have my ear.”

WVDA Participates in 
Multi-State Emergency 

Response Exercise
    The West Virginia Department of Agriculture (WVDA) took 
part in a three-day, multi-state emergency response exercise 
November 16-18. The Foreign Animal Disease Southern 
Agriculture Functional Exercise (FAD SAFE) was sponsored by the 
United States Department of Agriculture (USDA) and included 
the Departments of Agriculture of Alabama, Florida, Georgia, 
Kentucky, Louisiana, Mississippi, Oklahoma, South Carolina, 
Texas, Virginia and West Virginia.
    The exercise allowed states to work together as a simulated 
case of Foot and Mouth Disease (FMD) spread from Georgia 
throughout the southern U.S. including West Virginia. The exercise 
challenged the WVDA staff to set up a simulated Incident 
Command System to work through the specifics of how to handle 
a potentially devastating animal disease from halting the transport 
of animals and working with other state agencies to test suspected 
cases of the disease and informing the public about the outbreak 
and how it would impact the state.
     “We have not seen Foot and Mouth Disease in the United 
States in nearly 100 years. Regardless, it is one of the worst 
potential diseases that could afflict the United States,” said 
Commissioner of Agriculture Kent Leonhardt. “I am proud that the 
WVDA continues to further our emergency response capabilities 
in order to protect our farmers and agricultural commerce.”
     WVDA staff have gone through extensive Incident Command 
System training over the past several years to prepare for training 
exercises and potential disease outbreaks.

    West Virginia Gamebreeders Association (WVGBA) offers membership for poultry 
owners interested in preserving a heritage poultry breed that often receives unfair negative 
publicity and suffers from targeted social media attacks. WVGBA does not condone illegal 
use of gamefowl and works diligently to educate about these hardy birds with unique history 
and characteristics. Association members may also exhibit their gamefowl at poultry shows 
and hope to prevent extinction of this remarkable breed.
    American Gamefowl are very hardy birds and 
unlike many chicken breeds, they are well-adapted for 
free-range husbandry as they are excellent flyers, very 
good foragers and exhibit unmatched broodiness. As 
a rule, they are normally an easily handled breed 
despite roosters fighting to the death against predators 
to defend their hens. A gamecock was observed 
fighting two much larger bald eagles at once while the 
hens and their chicks scattered for cover. This “game” 
nature led to their reputation for fierceness and is likely 
why gamecocks are a mascot for sports teams just like 
“wildcats,” “bulldogs” and “wolverines.”
    “WVGBA has been a very proactive WV breed 
association,” said State Veterinarian Dr. Jim Maxwell. “They demonstrate responsible 
husbandry practices for biosecurity and disease prevention. Many participate for the 
voluntary National Poultry Improvement Plan which includes testing for diseases. They reach 
out to the WVDA Animal Health Division for questions about importation, exhibition entry 
inspections, disease testing options and they promote best management practices for keeping 
their flocks healthy and secure.  A few years ago, they requested I attend their annual 
meeting to present on Avian Influenza, Virulent Newcastle Disease and other high-
consequence poultry diseases. WVGBA was a knowledgeable and engaged group, with 
folks from octogenarians to toddlers who all cared very much for their gamefowl,” Maxwell 
added.
    Those interested in learning more about WVGBA and gamefowl can contact Association 
President Melinda McDerment at 304-767-8050.           

Poultry Association Strives 
to Preserve Gamefowl Breed



It happens every year – we over-indulge during the holidays. Sometimes our pants are too tight come 
January 1, or maybe you’re just feeling the need to make some healthier choices. This month’s recipes 
are good for you and taste delicious. The key is not depriving yourself but rather adding some spice 
and tasty vegetables to your diet. All three recipes have that in spades! If you have a recipe you’d like 
to share with the Market Bulletin, send it to marketbulletin@wvda.us. Happy New Year! 
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Step 1
Heat two tablespoons olive oil in a large 
skillet over medium-high heat. Stir onion, 
lemon juice, garlic and jalapeno pepper 
into skillet; bring to a simmer and cook until 
onions soften, about 3 minutes.

Step 2
Stir eggplant, cumin, paprika, chili powder, 
black pepper and seasoned salt into onion 
mixture; drizzle remaining olive oil over 
the top. Cook, stirring occasionally, until 
eggplant reduces in size and softens, about 
15 minutes. Spoon eggplant mixture into 
tortilla shells.

Low-Carb Roasted 
Cauliflower Soup

• 1 medium head cauliflower, cut into florets
• 3 tablespoons extra-virgin olive oil, divided
• 1 small onion, diced
• 2 cloves garlic, sliced, or more to taste
• 4 cups chicken broth
• 1 sprig fresh rosemary, leaves removed and

chopped
• salt and ground black pepper to taste
• ¼ cup raw cashews
• 1 tablespoon tahini
• ¼ avocado

Step 1
Place cauliflower florets into a bowl of lightly 
salted water and soak for 20 minutes.

Step 2
Set an oven rack about 6 inches from the heat 
source and preheat the oven’s broiler.

Step 3
Broil in the preheated oven until brown on top, 
20 to 30 minutes.

Step 4
Meanwhile, heat remaining oil in a soup pot 
over medium-high heat. Saute onion and garlic 
in the hot oil until translucent, 5 to 7 minutes. 
Add broth, rosemary, salt, and pepper. Let 
simmer until cauliflower is ready.

Step 5
Stir cauliflower into the broth with cashews 
and tahini. Bring to a boil; reduce heat and let 
simmer for 10 to 15 minutes. 

Step 6
Let cool for 5 minutes. Add avocado and 
blend using an immersion blender. Serve.

The dreaded coronavirus came into our lives around March of 2020 
starting the ongoing pandemic. The novel coronavirus, or COVID-19, is also 
known as severe acute respiratory syndrome coronavirus 2 (SARS-CoV-2). 
Canine and feline coronaviruses were discovered decades ago, which 
mainly cause intestinal issues in dogs and cats. The big question is: can pets 
get COVID-19 and can they spread it to people?

Pets can most definitely be infected with COVID-19. As of 11/30/21, 
there have been 104 cats and 90 dogs in the United States that have tested 
positive. These pets have had very close contact with a human who also 
tested positive. It has been established that pets can get COVID-19 from their 
owners. However, there is no evidence that humans can get COVID-19 from 
their pets, so, it is highly unlikely that pets can spread it to humans. 

If you test positive for COVID-19 and have pets in your household, the 
best thing to do is avoid contact with them, just like you would do with other 
people. Arrange for someone else to take care of the pets while you are 
recovering. 

Testing is available for pets, but it is currently not recommended to be 
done routinely like it is in humans. There are currently no commercial 

vaccines 

available for animals, so vaccination is not recommended at this time. The 
best way to protect your pet is by vaccinating humans in the household. 

If your pet contracts COVID-19, they may be asymptomatic or they can 
exhibit clinical signs such as: fever, coughing, lethargy, sneezing, shortness of 
breath, difficulty breathing, nasal discharge, eye discharge, vomiting 
and diarrhea. If your pet is positive, you should isolate them at home. Keep 
positive cats indoors to prevent spread to the environment and other animals. 
If your pet needs to go to the veterinarian for treatment, notify the 
veterinarian that your pet may have COVID-19 and have someone who is 
not positive to take the pet in. 

We are still learning everyday about COVID-19 and pets. 

Eggplant Tacos

January

2022

Three Pepper Chicken

• 10 saltine crackers, crushed
• ½ teaspoon Italian seasoning
• 2 skinless, boneless chicken breasts
• ¼ cup egg substitute
• ½ cup julienned red bell pepper
• ½ cup julienned yellow bell pepper
• ½ cup julienned green bell pepper
• 1 small onion, cut into wedges
• 1 clove crushed garlic
• 1 ½ tablespoons butter
• ½ cup chicken broth
• ½ tablespoon all-purpose flour

COVID-19 and Pets: What is currently known?

• ¼ cup olive oil, divided
• 1 small onion, chopped
• 2 tablespoons lemon juice
• 2 cloves fresh garlic, minced
• ¼ jalapeno pepper, minced
• 1 eggplant, cut into cubes
• 2 tablespoons ground cumin
• 1 tablespoon paprika
• 1 ½ teaspoons chili powder
• 1 teaspoon ground black pepper
• ½ teaspoon seasoned salt
• 4 taco shells

Step 1
In a shallow dish or bowl, mix together 
cracker crumbs and seasoning. Put egg 
substitute in a separate dish or bowl. Dip each 
chicken breast in the egg substitute, then coat 
with cracker mixture. Set aside.

Step 2
In a large skillet saute bell peppers, onion and 
garlic in butter or margarine over medium 
heat, until just crisp and tender. Remove 
pepper mixture from skillet and set aside, 
keeping warm.

Step 3
In the same skillet, saute coated chicken 
breasts in remaining butter or margarine until 
browned on both sides. Remove browned 
chicken breasts from skillet and keep warm.

Step 4
Combine the chicken broth and flour and 
mix together. Pour broth mixture into pan 
drippings and heat through until mixture 
thickens and begins to boil. Stir in bell pepper 
mixture and heat through, stirring together. If 
desired, serve by placing chicken breast on 
a bed of hot cooked pasta and pouring bell 
pepper mixture over the top.

For more information, please check out the following links: 
https://www.cdc.gov/healthypets/covid-19/pets.html
https://www.cdc.gov/coronavirus/2019-ncov/daily-life-coping/animals.html
https://www.aphis.usda.gov/aphis/ourfocus/animalhealth/sa_one_health/ 

        sarscov2-animals-us
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FARM TO 
 SCHOOL

West Virginia launched 
a new Farm to School 
logo to celebrate Farm 
to School month. Moving 
forward, the WVDA, 
WVDE, and its partners 
plan on working through a 
farm to school alliance to 
further strengthen Farm to 
School efforts in the state. 
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The WVDA completed an  
expansion to the assembly hall 
at the Cedar Lakes Conference 
Center in Ripley. The project was 
started on November 30, 2020 
to meet the growing demands of 
the facility and the WV-FFA. The 
expansion will allow Cedar Lakes 
to host larger events such as  
conferences, trainings, weddings 
and reunions.

RETURN OF 
STATE FAIR

After a year hiatus due to the pandemic, the State 
Fair of West Virginia returned in 2021. Thousands 
of fairgoers made the trip to Fairlea to take in 
the entertainment, learn about agriculture and 
support local farmers. The West Virginia Country 
Store was stocked with dozens of products made 
right here in West Virginia. Many of the vendors 
sampled their products and were able to make 
connections with the customers. 

SPOTTED 
LANTERNFLY

SLF spread to more counties 
(Mineral and Jefferson) in 
West Virginia. The WVDA 
continues to work with federal 
partners to treat, contain and 
educate the public on this new 
invasive pest.

 DAIRY 
 MONTH

The WVDA celebrated National 
Dairy Month in June by encour-
aging West Virginia citizens to 
support local dairies. Commis-
sioner Leonhardt, the WVDA, 
and the American Dairy Associ-
ation Mideast, on behalf of West 
Virginia dairy farmers, hosted a 
Dairy Day at West Virginia Pow-
er Park on Friday, June 18.

FIRST FARM 
 BILL

Commissioner Leonhardt worked with the West 
Virginia Legislature to pass the state’s first ever 
Farm Bill. The bill provided several updates to 
outdated West Virginia code, established a new 
Agriculture Investment Fund, reorganized the 
Livestock Cares Standards Board and reduced 
regulations on farmers’ markets. The 
Department hopes to continue to update and 
modernize agriculture regulations in the state. 

BEEF
PROJECT

The WVDA announced a pilot project to 
help increase value of West Virginia cattle 
by improving cattle vigor prior to entering 
production channels. The project will ex-
amine available pre-conditioning methods, 
enhancing overall herd health, the use of 
electronic identification tags and utilizing 
a unified approach with producer engage-
ment. The project is a joint effort between 
the WVDA and WVU Extension Service.

SASDA

Commissioner Leonhardt announced West 
Virginia will be hosting the 2022 Southern 
Association of State Departments of Agriculture 
(SASDA) annual meeting. The Commissioner 
chose the Mountain State after being elected 
President of the organization during the 2021 
meeting in Georgia. The theme for the 2022 
meeting is “Rooted in the Mountain State,” a 
focus on conservation, local agriculture and how 
to further develop food systems within the United 
States.

Despite the pandemic, 2021 was a busy year for the West Virginia Department of Agriculture. Starting with the 
Legislative session in January and concluding with promoting our WV Grown businesses for the Christmas holiday, 
this past year has been filled with challenges, changes and achievements. Here are just a few things the WVDA, our 
partners and the agricultural community accomplished in 2021.

YEAR IN REVIEW 2021

CEDAR LAKES  
ASSEMBLY HALL
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West Virginia Grown
Rooted in the Mountain State

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

BERKELEY
- Appalachian Orchard Company
- Cox Family Winery
- Geezer Ridge Farm
- Heron’s Rest Farm
- Kitchen’s Orchard & Kitchens Farm Market LLC
- Mountaineer Brand LLC
- North Mountain Apothecary
- Raw Natural
- Romero Ranch
- 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
- Willow Bourne Farm

BRAXTON
- Mary’s K9 Bakery LLC
- Oh Edith/Little Fork Farm
- Rose Petal Soaps
- Givens’ Bison dba Mountain State Farm

BROOKE
- Bethany College Apiary
- Eric Freeland Farm
- Family Roots Farm
- Pike Vue Christmas Trees

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

- Hughart Farms

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
- Spring Creek Superior Meats LLC
- Eagles Landing Farm, LLC
- Sunset Berry Farms & Produce LLC
- Mike’s Munchies
- The Hanna Farmstead
- Mt. Harmony Farm
- Mama Faye’s
- The Grass is Greener Farm LLC

Sunset Berry Farm & Produce LLC

HAMPSHIRE
- Kismet Acres Farm
- Good Time Ridge Farm
- Green Smith Farm
- Powder Keg Farms
- Quicken Farm
- Brushy Ridge Farm
- LDR Farm
- McDaniel Farms, LLC

HARDY
- Buena Vista Farm
- Happy Ranch Farm LLC
- Lonesome Ridge Farm Inc.
- Wardensville Garden Market
- Weese Farm
- South Branch Meat and Cattle 

Company LLC
- Sweet Rose Ice Cream Shop
- Williams Farms & Sweet Corn

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

HANCOCK
- Gibson Farm NC

JACKSON
- A J’s Goats ‘N Soaps
- Sassy Gals Gourmet Treats
- Cave Mountain Soap Company LLC
- Out of This World Salsa
- Overholt Homestead, LLC
- Boggess Farm
- Dean’s Apiary
- Maddox Hollow Treasures LP
- One Blessed Farm LLC
- Layne Family Farmstead

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 LLC
- Piddlin’ Rooster LLC/Tipsy Roo’s
-McCutcheon’s Rub Company

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
- Justice Farms
- 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
- Struggling Acres Farm
- Providence De Fleur

MASON
- Black Oak Holler Farm LLC
- Hope’s Harvest Farm LLC
- Molly Goat Soap
- Moran Farms

MERCER
- Beautiful Bee
- Hillbilly Farms

MINERAL
- Green Family Farm
- Indian Water Maple Company

MONONGALIA
- Neighborhood Kombuchery
- The Kitchen
- WVU
- Boone’s Bees and Trees

MONROE
- Bee Green
- Greenville Farm Kitchen
- 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.

OHIO
- Beeholding Acres/Roth Apiaries
- Fowler Farm
- Grow Ohio Valley
- Moss Farms Winery
- Rock Valley Farm
- The Blended Homestead
- Windswept Farm
- Zeb’s Barky Bites
-Windswept Farm

PENDLETON
- Brushy Mountain Tree Farm LLC
- Blackthorn Estates Nursery
- Cool Hollow Maple Farm
- M & S Maple Farm
- Rocky Knob Christmas Tree Farm
- Wildmour Farm
- Dean’s Gap Farm, LLC
- Swilled Dog 

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

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

PUTNAM
- Gritt’s Farm
- Gritt’s Midway Greenhouse
- Sycamore Farms & Primitives
- Taste of Country Candles
- WV Ridgerunner Honey LLC

RALEIGH
- Appalachian Kettle Corn
- Bailey Bees
- Daniel Vineyards LLC
- Shrewsbury Farm
- The Farm on Paint Creek/ 
Sweet Sweeneysburg Honey

- Timbuksue Farms

RANDOLPH
- Poe Run Craft & Provisions Inc.
- The Bryer Patch
- WV Wilderness Apiaries
- Soggy Bottom Farm & Nursery

RITCHIE
- Turtle Run Farm
- Five Star Beef Co.

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 LLC

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
- Copperhead Row Hemp Farms WV, LLC
- 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

WOOD
- IN A JAM! LLC
- Minner Family Maple Farm LLC
- Community Resources, Inc. - Hope Grows
- Stomp-n-Grounds Craft Coffees

WYOMING
- Appalachian Tradition
- Tarbilly’s BBQ
- Halsey Farm
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To Submit 
an Ad: u

Phone: 304-558-2225
Fax: 304-558-3131
Email: marketbulletin@wvda.us
Mail: 1900 Kanawha Boulevard, E. 

      Charleston, WV 25305

CLASSIFIED 
ANNOUNCEMENTS

JANUARY 2022

February 2022. . .
Phone-In ads for the February issue must be 

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

March 2022. . .
Phone-In ads for the March issue must be 

 received by 12 noon on Thursday, February 10.
Written ads for the March issue must be 

received by 1 p.m. on, Friday, February 11.

AD DEADLINES

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

Apiary Sales
  Honeybees:  3# package w/market queen 
Italian; $132.50; Russian, $137.50. Stephanie 
Bender, 119 Third St., Elkins, 26241; 637-2335.

Apiary Events
Clay Co. Beekeepers Assoc., Monthly Meeting, 
2nd Monday, 6:00 p.m., Big Otter Community Center, 
Contact Mark Davis, 543-5955.
Kanawha Co. Beekeepers Assoc., Bi-Monthly 
Meeting, 3rd Sat., 10:30 am-1 p.m., Contact Steve May 
727-7659.
Mountaineer Beekeepers Assoc., Bi-Monthly Meeting, 
2nd Monday, 6:30 p.m., Ritchie Co. Library, Contact 
Justin King, pjustinking@gmail.com.
Mountaineer Beekeepers Assoc., Discussion Meet-
ing, 4th Thursday, 6:30 p.m., Doddridge Co. Library, 
downstairs meeting room, Union, Contact Justin King, 
pjustinking@gmail.com.
Marion Co. Beekeepers Assoc., Beekeeping School, 
beginning Feb.1 -Feb. 17, 6 p.m.-8 p.m., cost $50, 
Eldora UMC, Fairmont, Contact Nancy, 612-9699.
North Central WV Beekeepers Assoc.,  Monthly 
Meeting, 3rd Monday, 7 p.m., Harrison Co. Parks & 
Recreation Center, Contact Hudson Snyder, 641-7845.
Potomac Highlands Beekeepers Assoc., Monthly 
Meeting, 2nd Thursday, 7 p.m., Sept.  Bank of Romney 
Community Center on Main St., Downtown Romney, 
Contact Kirby Vining, 202-213-2690; secretary.phba@
gmail.com.
Tri State Beekeepers Assoc.,  Monthly Meeting, 3rd
Thursday, Feb., 6:30 p.m., Good Zoo Bldg., Oglebay 
Park, Wheeling, novice classes begin Feb. 22, Contact 
Steve Roth, sroth29201@comcast.net.

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
 Black Angus brood cows w/ Sept. & Oct. 
calves by side, $1,400 ea. B.J Barnes, 4015 
Brandonville, Pike, Bruceton Mills, 26525; 288-
8349.

 Pure reg. & % Simmental bulls AI sires, TNT 
Dual Focus, $1,600/up. Jim Bosley, P.O. Box 5, 
Old Fields, 530-6636.
 Black Hereford 18-mo. heifers exposed to 
reg. Black Hereford bull 6/21, these are Black 
Herefords not Black Angus and Hereford cross. 
Steve Dilley, 8351 Browns Crk. Rd., Dunmore, 
24934; 799-7434.
 Cow calf prs., calves sired by a bull from Co-
neallys, $1,600. Larry Drain, 4267 Pine Run Rd., 
Washington, 26181; 488-6615.
 Black Angus 4-mo. bull, throws 60 lb. calves-
sire was reg., good disp., $1,800. Steve Feaster, 
44 Buckhannon Lane, Keyser, 26726; 790-2999.
 Reg. Limousin & Lim/Flex breeding age 
bulls, black, polled, have passed BSE, $2,000. 
Kim Getz, 122 Dolly Hill Rd., Scherr, 26726; 749-
8043; ralimousin@frontiernet.net.
 Reg. Black Angus herd bull, SAV Pioneer 
blood, excel. genetics, low bt. wt., good disp., 
$2,000. Melville Moyers, 11779 US Hwy. 33 W, 
Normantown, 26267; 354-7622.
 Reg. Black Angus 4-yr. herd sire, pure Rito 
genetics, Woodside/Weherman blood, excel. 
EPDs, used on heifers & cows, good disp. & feet, 
easy handling, $2,500. J. Taylor, 875 Jim Kenne-
dy Rd., Fairmont, 26554; 363-5757

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.
 Pax grain bin w/4” auger, 30 ton; 52’ Mayrath 
8” PTO auger on wheels, $5,600/both; 8’ hyd. 
angle front blade of JD 5320, $1,000. Mike Ad-
kins, 250 Cheat Valley Hwy., Parsons, 26287; 
478-2552; M-F, 8 a.m.-5 p.m.

MF 231 farm tractor, 2,200 hrs., garage kept,
$10,000. Jack Browning, 8300 Court Ave., Ham-
lin, 25523; 549-7301.
  Finish mower, 5’, $1,200; rear scoop, $300; 
NH #66 baler, $250; rear carry-all frame, $150; 
set of disc, $500. Bud Henderson, 934 Turkey 
Run Rd., Grafton, 26354; 203-0888; bhender-
son@cccwv.us.
 Alamo MM48HDF boom mower, $2,500. 
Lewis Martin, 83 Glen Haven Dr., Bridgeport, 
26330; 202-1962.
 Ford 501, $500; 505, same as Int’l, $1,100, 
both 7’ bar sickle bar mower. Tom Straighter, 
1681 Bridge Run Rd., Buckhannon, 26201; 472-
0008.

Equipment Wants
 NH 310 baler for comparable unit, good 
cond., reasonably priced. Paul Blae, 471 Jenkins 
Fork Rd., Fayetteville, 25840.
 MF 1050 loader. Dale Grimmett, 1802 Clear-
view Heights, Charleston, 25320; 984-1070.

Hog Sales
 Pigs, different colors, 10, $75/ea. Ronald 
Lynch, 8346 New Hope Rd., Bluefield, 24701; 
589-7652.

Horse Sales
 Sm. Black horse team, worked on the farm, 
broke good, $3,000. Mike Roach, RR 1, Box 
367D, Lesage, 25537; 633-5998.
 Mini Jerusalem 8-mo. jack, all brown w/a 
little black, $300. Norman Sorge, 53 Blaze 
Fork Rd, Webster Springs, 26288; 847-7868. 

Plant Sales
No medicinal plants, nursery stock, common 

agricultural seeds unless tested for germination.
  Seeds:  old-time Logan Giant; old-time Logan 
½ runners, both $16.50/125 seeds, shipped ppd 
or $12/125 seeds picked up. Terry Daniel, Box 27, 
Fairdale, 25839; 934-5471.
  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
  Hamp./Suffolk:  3-yr. ram, $400; yrlg. 
ram, $550. Kevin Jones, 1039 Range Rd., 
Wadestown, 26590; 476-1247.
 Katahdin 9-mo ram lamb, brown, parasite 
resistant, out of triplet birth, father was VA Tech 
ram & mother is reg. ewe, good disp., $250. Jer-
emy Vance, 827 Guy Dice Rd., Harman, 26270; 
704-7667.

 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
 Agricultural spraying for hayfields & pasture 
w/herpicides to treat weeds & brush, also spray-
ing liquid fertilizers & liming materials, licensed, 
insured & experienced, $250/up. Dennis Burns, 
P.O. Box 524, Rupert, 25984; 646-2779.
  Hay 4x4 round bales, 35, $25/bale. Jerry 
Carnes, 101 Chestnut St., Rivesville, 26588; 
278-9728.

 Hay 4x5 round bales, 2nd cut, orchard grass
& timothy, horse quality, never rained on, net 
wrapped & stored inside, $45/bale. Eric Cun-
ningham, 862 Stewartstown Rd., Morgantown, 
26508; 282-5194. 
 Hay sq. bales, mix grass, $5/bale, located 
in Lincoln Co. Robert Dorsey, 691 Eli Fork Rd., 
Sumerco, 25567; 342-5712.
   Hay ‘21 4x5 round bales, net wrapped, 
stored inside, $35/bale. Jeff Fleak, 392 Schultz 
Mill Rd., Washington, 26181; 483-9576.

ABCA reg. Border Collie 11/21 pups, black/

HORSE TRAINING, RIDING
 LESSONS & BORDING

Honeysuckle Farm, HC 65, Box 366,
 Tornado, WV,

Gary Medley, 395-3998.

REGISTERED MINIATURE & MID-
SIZE BULL BREEDING SERVICE
You must produce a recent veterinary 

disease test for negative BVD, 
BLV & Johnnes

 2579 Sauls Run Rd.,
 Buckhannon, WV

Mark Miles, 472-2558.

white & brown/white, vacc./wormed, excel. disp., 
great w/kids, $500/up. Christine Hage, P.O. Box 
109, Culloden, 25510; 743-0163.
   Maple syrup, pure WV: $16/qt.; $10/pt.; 
$6/½ pt.; $3/100ml. Karen Hartman, 1761 Bur-
gess Hollow, New Creek, 26743; 788-1831.
 Stone ground buckwheat flour, $4/qt.; stone 
ground yellow cornmeal, $3/qt.; stone white 
cornmeal, $3/qt. Harry Hornbeck, 43 Eagle St., 
Buckhannon, 26201; 472-4277.
 Hay ‘20 4x5 round bales, $25/bale; ‘19, $20/
bale, all tied w/string. Clark Humphreys, 7217 
Indian Mills Rd., Peterstown, 24963; 753-9990.
 Blue Heeler 2½-mo. pups, very smart & ac-
tive, $250. Moses Gingerich, 1269 Indian Crk. 
Rd., Ballard, 24918.
 Hay 4x5 round bales, mix of orchard grass, 
timothy & clover, limed & fert., stored inside, $45/
bale. James Livingood, 3053 Little Sandy Rd., 
Bruceton Mills, 26525; 379-1026; 216-3631..
 Hay 4x5 round bales, never wet, in barn, 
$35/bale; ‘20, $25/bale. Don Meadows, P.O. Box 
514 Eleanor, 25070; 545-3570.
  ASDR & CKC reg. Aust. Shep. pups, blue 
merles; 2, females & 2, males,  $600/ea; 7, 
black tri males, $500/ea., tails docked, vacc./
wormed, $100/non refundable deposit will hold 
your choice. Vicki Mitchem, 955 Powley Crk. 
Rd., Hinton, 575-6036.
 Acreage:  Putnam Co.:  8 A., in Emerald 
Fields Grandview Ridge, 293’ rd. footage, all 
underground util., $65,000; 98 A 80% woods, 
20% fields w/year round stream, 50% fenced, 
$1,250/A., partial financing avail. Bill Morton, 
104 Marble Dr., Eleanor, 25070; 543-4575.
 Acreage:  Lincoln Co.:  112 A. of woodland, 
19 miles to Southridge Mall, close to Hatfield 
& McCoy trail, utils. avail., $112,000. J Nee-
ley, 76 Pecan Lane, Hurricane, 25526; 562-
2727. 
 Hay lg. sq. bales, quality mixed grasses, 
easy access, never wet, $6/bale. Larry Parsons, 
76 Maple Drive, Evans, 25241; 372-4575.
 Acreage:  Harrison Co.:  85 A. of pasture/
meadow for lease 
 Hay, 6’ round bales, never wet, kept in shed, 
$60/bale, no weeds, very tight bales. James 
Rowe, 5196 Malcolm Rd., Barboursville, 25504; 
638-3321.

CKC Blue & Red Aust. Heelers, excel. farm
& family dogs, health guaranteed, $500/ea. Judy 
Saurborn, 454 Cobun Crk. Rd., Morgantown, 
26508; 288-1179.
 Incubater hold 200-300 eggs depending on 
breed, $350/obo. Chris Singleton, 156 Chestnut 
Lane, Pennsboro, 26415; 615-0583.
  Hay 4x4 round bales, never wet, stored in-
side, $30/bale. Jack Smith, 6087 Arzella Rd., 
Friendly, 26146; 684-3275.
  ABCA reg. Border Collie 9/21 female pups, 
2, traditional & 1, tricolor, sire Heather Hill Skip 
2019 Ireland Nursery Champ, dam Storm, vacc./
wormed, $800. Jennifer Testerman, 107 Shaw-
nee Spring, Hinton, 25951; 575-5335.
  Hay ‘21, 4x4 round bales, $30/bale. Becky 
Wilson, 2841 Sellars Rd., Middlebourne, 26149; 
771-8135.

 Miscellaneous Wants
 Rabbits. Lisa Sheets, Rt. 1, Box 2, Dun-

more, 24934; 456-4071.

on produce. This requirement is being included as 
investigations into recent produce-related illness 
outbreaks have indicated that the potential routes of 
contamination included activities and conditions, such 
as animal grazing and the presence of livestock and 
wildlife on land adjacent to, or near, produce farms or 
their water sources.
      While some aspects of the proposed changes 
to the Agricultural Water Rule may be more 
advantageous to smaller, diversified operations, many 
are concerned that it continues to place the burden of 
assessment and mitigation of hazards solely on fruit 

and vegetable growers. There is some suggestion that 
a more appropriate strategy to address issues with 
agricultural water quality may be needed at a societal 
and systemic level, rather than expecting individual 
farms to correct problems that may be outside of 
their immediate control, such as those originating on 
farms upstream or caused by other environmental 
activities. There are some additional concerns around 
the proposed changes about the rule’s encouragement 
of chemically treated water and the potential 
environmental impact of this element of the rule. 
The FDA will be announcing two virtual public 

meetings to hear from stakeholders about these 
proposed changes. Additionally, stakeholders can 
submit comments on the proposed changes to docket 
FDA-2021-N-0471 on Regulations.gov. The comment 
period is open until April 5.
      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 more about this and other 
required trainings on how to comply with the FSMA 
PSR food safety requirements.

Changes to Ag Water Rules..., cont. from page 2
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GARDEN CALENDAR
JANUARY 1   Increase humidity for houseplants.
JANUARY 3   Plan garden layout.

 Browse seed catalogs.
JANUARY 4   Cut poinsettias to 6 inches and place in 

 sunny windows.
JANUARY 5  Order herb seeds.

 Harvest overwintered Brussel sprouts. 
JANUARY 6   Order seed varieties.

 Harvest overwintered kale.
 Create a garden map.

JANUARY 7   Seed tomatoes for early high tunnel 
  planting.

JANUARY 8    Service power equipment.
   Clean garden tools.

JANUARY 10   Test germination of stored seeds.
JANUARY 11   Use grow lights for vegetable seedlings.
JANUARY 12   Gently remove snow or ice from evergreens

    and shrubs.
JANUARY 13   Sharpen tillage tools.
JANUARY 15   Organize a community garden.
JANUARY 18   Order fertilizer and lime according to soil 

    test results.
JANUARY 19   Seed spinach in cold frame or high tunnel.
JANUARY 20   Plan spring landscape design.
JANUARY 21   Order harvest supplies  

JANUARY 25  Seed mache or claytonia in cold frame.
JANUARY 26   Order strawberry plants.

.

Source: WVU Extension Service Garden Calendar

JANUARY 2022

THE 

WVDA 
WISHES
YOU  

 HAPPY
NEW YEAR!

A

Winter Blues Farmers Market
The Winter Blues Farmers Market is back! This marks the 13th year for the indoor producer’s mar-

ket. It will be held on Saturday, February 26 at the Charleston Coliseum and Convention Center from 
1-5p.m. Dozens of vendors will be on hand selling WV grown products, everything from soaps and 
salsa to fresh vegetables and honey. Vendors will be offering free samples, and you can talk to pro-
ducers to find out how they grow/make their products. Entry is FREE. There will also be live music and 
activities for the kids. This year’s market will also include a wholesale buyers event from noon through 
1p.m.

In 2020, more than 60 vendors participated in the Winter Blues Farmers Market and sold over 
$60,000 in products! If you are a producer and would like to be a vendor at this year’s event, contact 
Lisa Jones at the WVU Extension Service Fall Farm Center at lisa.lagana@mail.wvu.edu 
(304-293-2715) or Beth Southern with the WVDA at bsouthern@wvda.us (304-558-2210).




