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Cole Nurseries, in Pipestem, have been honing their
craft for 83 years. So, when a new industry in the state
came knocking, Norm Cole and Cole Nurseries answered
the door with open arms.

“It's kind of an interesting path we took. | was paid to
research medical marijuana for a company. | made a lot of
contacts in the hemp industry. | have some friends that have
moved info the hemp industry and found out it was really
exciting,” explains Cole.

He said his connections and prior experience were
fundamental in learning how to adapt a new industry into
their pre-existing business model. Despite stepping into
somewhat unfamiliar soil, Cole Nurseries pulled from their
resources and were able to hit the ground running this past
summer.

“It’s kind of an interesting
path we took. I was paid to
research medical marijuana

for a company. I made a lot of
contacts in the hemp industry.
I have some friends that have
moved into the hemp industry
and found out it was really
exciting.”

- Norm Cole | Cole Nurseries

“We started researching it this summer. Back in June,
we started doing our own seed. We started developing
procedures,” Cole says.

As the hemp industry begins to grow in the state with
the roll-out of House Bill 2453 in 2017, many farms and
agriculture entities have been looking towards the emerging
industry as an opportunity to broaden their horizons. During
the 2020 growing season, 270 licenses were granted that
allowed for 240 acres of possible hemp production across
the state. Being in operation since 1937, Cole Nurseries
was able to implement the infrastructure and methods they
already had in place.

“We had the facility, so | didn't have to buy facilities.
We just started researching and started doing some cost
analysis and determined that it could be a profitable, viable

WYV NURSERY OWNER
JUMPS INTO NEW INDUSTRY
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industry. We've brought some techniques from the nursery
industry into the hemp industry,” Cole states. “So, some of
the trays we use were designed for annuals and perennials
and we're bringing that over to the hemp. It was probably a
six-month path to decide to jump in.”

Perhaps one of the keys to Cole Nurseries’ success
is their ambition and willingness to develop a reputable
product. While Pipestem is relatively a small town, the reach
of the nursery is nationwide.

“Basically, what we do well is we grow young plants.
So, we are known for our ability to propagate, to start
plants from other plants. We ship plants all over the country.
We do Oregon, California, Texas,” says Cole. “So, we've
been doing this in the nursery industry for a long time.
Hemp is just another plant and it's kind of exciting too, to
get info a new industry. It's been challenging and we've
been working hard the last six months. | think we're ready to
release it.”

Being able to provide farmers with a sure-fire hemp
clone that eliminates the stress of growing hemp from a
seed is another motivating factor behind the drive of Cole
Nurseries.

“I think a lot of farmers have learned that seedlings are
very susceptible to fungus. They're very susceptible to water
stress. They re very susceptible to too much fertility, not
enough fertility. So, if we can take that entire three to four-
week period away from the farmers and sell them a ready-
made plant, it's going to make it a lot easier. They can focus
on getting the plant in the ground, getting their land ready.
They don't have to worry about, you know, watching for
males. They don't have to worry about the fertility level and
forgetting to water their seedlings,” Cole says.

Most importantly, Cole Nurseries wants to provide a
durable plant that will ultimately better the hemp industry
and community as a whole.

“We'd like to produce a very good plant for the price,
give our customers a value-added plant. We'll be able to
grow a cutting, to grow a clone, to produce a plant that's
very uniform. It's stabilized, and they can take that plant
and put it in their fields. They don't have to worry about
seedlings,” explains Cole, “They don't have to worry about
maintaining young plants. So, | just feel like producing a
very healthy, vigorous, young plant is going to be a value
for the local hemp industry.”

Much of the payoff for Cole Nurseries is getting to see
the beautification of a landscape project as it's completed.

JOSEPH L. HATTON, DEPUTY COMMISSIONER

However, by stepping into the hemp industry, Norm and his
team will find themselves in a different position.

“For me, it's exciting because what | do every day is
start something from nothing,” Cole says enthusiastically.
“So, when | get to work, | can take a cutting, | can take a
twig and | can create a plant and | can create something
in the nursery industry that's going to beautify a yard. In
the hemp industry, I'll be able to produce a plant that can
produce CBD and CBG for the benefits of people.”

All'in all, Cole and his dedicated team just want to
help. While the state and encompassing agriculture industry
is working towards finding their spot in the world of hemp,
Cole Nurseries is confident that their long-established
business practices and understanding of plant science will
not only be directly beneficial to themselves, but will be
overtly positive for West Virginia agriculture collectively.

2020 HEMP FACTS

Growers applied for
a 2020 hemp license
in the fall of 2019

Growetrs received a
2020 hemp license

Approximate acres
of hemp planted
during the 2020
season




PAGE 2

ThHe MARKET BULLETIN, VOoLUME 104, No. 11

A New Appreciation for the Farmer

Farming has always been one of the most
respected professions in America, but the COVID-19
pandemic has highlighted the importance
agriculture plays in our daily lives. A recent Gallup
poll ranked agriculture and farming as one of the
most favorable U.S. industrial sectors for the first time
in 20 years. With 69 percent of Americans viewing
agriculture in a positive light — an 11-point bump
from the previous year — it is clear that agriculture
has found a new appreciation during this pandemic.
This renewed appreciation has led to many tangible,
positive results for West Virginia’s agricultural
economy, including increased farm sales, growth
within farmers’ markets and emphasis on nutrition
programs.

Just this past year, we were notified that 5,000
more head of cattle are being raised in West
Virginia. At the same time, USDA reports indicate
that honey and maple syrup production are way
up. Additionally, Community Supported Agriculture
(CSA) and free seed programs have seen record
subscriptions and meat processors are experiencing
huge back orders. We have even welcomed our first
certified mushroom farm to the state. West Virginia
and its producers are taking advantage of this shift
to local by expanding agriculture through traditional
and niche, specialty crops with the mission to feed
our citizens; that is what we call economic growth.

P

This is a continuation of our food safety articles,
designed to simplify some of the ‘seemingly complex’
food safety requirements under the FDA's Food Safety
Modernization Act (FSMA) Produce Safety Rule
(PSR), to help raise awareness of and encourage
action in managing food safety risks. These articles
are meant to help you be more proactive rather
than reactive by focusing on high risk food safety
areas and identifying hazards within your individual
operations. Again, we remind you that these articles
do not replace attending a food safety training
course to learn about the ‘whole-farm” approach
to managing food safety risks; these trainings are
available in WV through the WV Food Safety Training
Team.

This article helps address how to keep clean
produce clean during the harvest and postharvest
handling stages. Harvest and postharvest handling
of raw fruits and vegetables (produce) adds value to
your products. However, failing to ensure proper food
safety handling can result in pathogens inadvertently
contaminating your products. Preventing harvested
produce from becoming contaminated begins with
general good housekeeping practices, which will
help to continue keeping produce clean during the
harvest and postharvest handling process. As a ‘good
housekeeping rule’, consider everything that touches
your produce and have a plan for how to best
manage these possible points of contamination.

L

Since farmers’ markets regulations were moved
from local health to the West Virginia Department of
Agriculture in 2018, the number of known farmers’
markets more than doubled from 109 to 227. A lot
of this growth can be attributed to much needed
changes to cottage food laws, a cultural shift to local
production, as well as our efforts to keep agriculture
open during the state shutdown. Increases in the
number of markets means local producers can
tap into new market opportunities which increases
access to fresh, local foods for our citizens. This win
for West Virginia would not have been possible
without the producers stepping up to fill nutritional
gaps and the loosening of government regulations.

From SNAP Extension programs to increased
awareness surrounding FARMacy, policy makers are
finally seeing the value of healthy nutrition programs.
These types of programs combine healthy, local
produce with dietary guidelines to ensure healthier
outcomes for participants. Their successes thus
far have even attracted the attention of corporate
grocery chains such as Walmart, which awarded
a $658,000 grant to the West Virginia University
Extension Service Family Nutrition Program to help
West Virginians improve their health. Their goal is
to increase access to fresh, healthy, locally grown
foods and research-based nutrition education.

State leaders had already begun shifting support to

these types of programs, but the pandemic further
accelerated those efforts as we worked to ensure
good nutrition for our most vulnerable populations.
Regardless, quality nutrition is crucial to overcoming
the current pandemic and future crises.

To ensure our agricultural economy continues
to move forward, state and industry leaders need to
work together to capture this renewed appreciation
for the American farmer. Despite the challenges the
pandemic has brought, it has forced consumers to
think about our food chain differently. By placing
an emphasis on fresher, healthier foods we can
help foster lasting effects on our communities, as
well as help create a self-reliance that can better
prepare us for the future. This can occur only if we
encourage consumers to really think about the food
they eat and where it is grown. It will take education,
as well as efforts to develop the next generation of
farmers. But now is the time to have these crucial
discussions. Let's continue to highlight how important
the American farmer is to our country.

Kent Leonhardt, Commissioner of Agriculture

Keeping Clean Produce Clean During
Harvest and Postharvest Handling

Basic housekeeping is fundamental on the
farm to keep clean things clean and prevent cross-
contamination. Begin with organizing the farm so
that produce handling areas are separate from other
farm activities that could introduce food safety risks
(tractor repair/storage, pesticide mixing, equipment
storage, etc.). Train workers on personal hygiene
and cleanliness, and provide proper toilet and
handwashing facilities and break areas for employees
and farm visitors. Keep the general area clean and free
of pests by sweeping, emptying trash and cull piles/
containers daily, cleaning up spills, and developing
effective pest control programs.

Once basic housekeeping practices are in place,
cleaning, sanitizing and disinfecting food-contact
surfaces such as reusable harvest containers, tools,
grading tables and packing equipment, will help
reduce the presence of microorganisms. Some things
in the packing and storage area may be constructed
of materials that may be difficult to clean and sanitize
(wooden bins with porous surfaces). Just because these
equipment and containers are difficult to maintain and
clean does not mean that good practices cannot be
implemented. Remember, we are concerned with risk
reduction, not necessarily risk elimination. Keep all
equipment clean, establish cleaning schedules that
reduce contamination risks and prevent microorganism
buildup, and air-dry wooden surfaces after washing.
Equipment and tools that cannot be maintained or

cleaned properly may need to be discarded, and
when acquiring new equipment and buildings,
these should be designed to be easily cleaned and
sanitized.

Many farms have limited resources, and
retrofitting and repurposing equipment is one way
to cut costs and utilize already available tools and
equipment on the farm. Unfortunately, retrofitting
equipment and using it in ways that it was not
originally designed can introduce risks. So, make
sure that changes or modifications to equipment will
still allow for cleaning and sanitizing.

Farms also have different ‘packing operations’;
some packing areas are fully enclosed, while
others are open to the outside. Both are susceptible
to contamination. When thinking about how to
manage food safety risks during postharvest
handling, take into consideration the sources of
contamination that are possible in the packing
environment. Regardless of the type of packing
areq, it is a requirement to clean and sanitize, and
when necessary and appropriate, disinfect food
contact surfaces. Make every effort to minimize
standing water as bacterial growth can actas a
significant source of contamination. Establish and
modify your pest management programs so it is
appropriate for your packing operation to help

Understanding FSMA Produce
Safety Rules, cont. on page 3

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

imply endorsement by the United States Government.
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WYV Livestock Markets

Important to Producers and Agricultural Economy

Dr. James Maxwell, State Veterinarian | Jayme Garrett, Animal Disease Traceability Coordinator

VS
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Cattle are given an animal identification tag as they
come into the market. Those tags will help identify
the animal farm-to-fork.

Livestock markets serve several vital roles for
West Virginia animal producers. They provide
a locally reliable and competitive place to
auction their animals and a convenient and
competitive environment where order buyers,
stocker operators and producers can compete
at auction for livestock and ultimately place
them into the appropriate marketing channels.
Livestock markets also have a longstanding
history for providing important market
information to both buyers and sellers for
different classes of livestock.

Standard trading practices are maintained
to fully represent livestock and encourage
competitive bidding to secure the highest value
for livestock auctioned. A broad cross-section
of sellers can readily offer their animals, while
buyers are presented a wide choice of animals.
Livestock markets also benefit rural communities
by directly providing jobs, as well as supporting
livestock producers and their on-farm
employees. The transparent nature of livestock
auctions can reduce buyers’ and sellers’
transaction costs and provide assurances local
livestock trade will be maintained.

Livestock markets also serve as important
hubs for offloading sorting, commingling and
re-shipping livestock both within WV and for

interstate commerce. Several WVDA-licensed livestock markets serve a key role by volunteering to
be WV Approved Tagging Sites, which are instrumental for animal identification which, has become
critical for consumer-driven farm-to-fork traceability, as well as for rapid tracing for reportable
disease outbreaks. Sample collections for testing at livestock markets were instrumental for the
nationwide eradication program for Brucella abortus which caused significant economic losses for

producers and can also cause disease in people.

Seven current licensed/bonded livestock markets serve as WV Approved Tagging Sites and will
be featured in future articles highlighting their unique history, ownership and value-added features
and functions for their communities and the animal industry of West Virginia.

Understanding FSMA Produce
Safety Rules, cont. from page 2

keep pests out and reduce pest entry.

It is also important to design your wash and
packing house layout to prevent contamination.
Wash and packhouse flow should move from dirty
to clean, without overlapping routes. Layouts that
are U- or L-shaped are good designs that will help
ensure that clean produce won't come into contact
with potential contaminants (truck tires, workers

shoes or other sources). Additionally, defining zones

in the packinghouse can help you target cleaning
and sanitation efforts. For example, Zone 1 areas

should be first priority for cleaning since it is a direct
food-contact surface; Zone 2 is the area immediately

adjacent to Zone 1 (floors); Zone 3 is the area

adjacent to Zone 2 (outside of produce washer); and

Zone 4 is any area that could impact the safety of

produce, but may be outside the packing or produce

handling environment.
Keeping the harvest and post-handling areas

are done properly each day.

Remember, microbial contamination
is not the only concern on farms. Chemical
and physical contamination can also pose
risks in wash and pack houses. Chemicals
like pesticides, detergents and sanitizers or
physical contaminants like broken glass,
wood or metal splinters, or nuts and bolts
that accidentally end up in wash water or on
clean produce can also pose serious threats
to public health. Be sure to manage for these
contaminants as well.

As always, records are critical fo
ensuring the job gets done and is completed
properly. Recordkeeping for postharvest
handling and sanitation should include
details on cleaning and sanitizing activities,
pest management, building maintenance
and monitoring worker training on
sanitation, packing area and cold storage
cleaning and monitoring, and vehicle
cleaning and inspections prior to loading.

Contact Dee Singh-Knights at 304-293-

organized by having a cleaning process and a place
for tools and equipment can also help ensure that they
are clean and ready for the next use. Making use of
color coding (such as ‘green is clean’) or designating
areas for dirty and clean equipment to be placed
when returning from the field can help minimize
confusion, increase efficiency and help reduce risks
by ensuring important cleaning and sanitation steps

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.

Agritounisue Goos On
Despite the Pandemic

It could have been a bleak fall. Covid-19 forced the
cancellations of big events like the WV Pumpkin Festival,
Mountain State Forest Festival and the Preston County
Buckwheat Festival. But more than two dozen West
Virginia agritourism farms decided to move forward with
their fall events despite the pandemic.

Orr’s Farm Market and Pumpkin Patch in
Martinsburg scaled back their hours but still opened up
to the public.

“Here at the farm we went to shorter hours, 10-5,
just to try and stay staffed up and meet the demands.
We're also doing our events by reservation only. That
helped us spread people out so not everybody is
coming at the same time,” said Katy Orr-Dove.

The Orr’s pumpkin patch, hayrides and corn maze
are a popular destination for families in the Eastern
Panhandle.

“There’s been a lot of demand for agritourism.
People just want to come out to the country, wanting
something to brighten their day,” stressed Orr-Dove.

The farm required masks in their farm market, while
visitor were checking in and checking out and on the
hayride to the pumpkin patch.

“Once they arrive at the pumpkin patch, they're free
to take their masks off because it's outdoors, wide open
spaces,” said Orr-Dove. “But our staff, no matter where
they are on the farm, are wearing masks.”

At Chandler Farm in Clendenin, owner Brandy
Chandler stressed their operation was all about safety
precautions.

“This year we particularly had to pay attention to
how we could space everything out. We have 150 acres
so that was not a problem,” explained Chandler.

The farm, which features a pumpkin patch, petting
zoo, food truck and games, also had plenty of hand
sanitizer, paper towels and bleach spray readily
available.

“We have most of the same attractions this
year. There were a few things the health department
recommended not doing, but overall, not a lot has
changed,” said Chandler.

Little hands were able to pick out their favorite pumpkins at Orr’s
Farm Market and Pumpkin Patch in Martinsburg.
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As the days get shorter and the temperatures begin to drop, now is the season for some tasty,
comfort food! What's more comforting than a bowl of homemade mac and cheese? This recipe is
creamy and delicious. You'll love this recipe for chicken pot pie. It's filled with veggies and topped
with a buttery crust. And to finish off your meal, how about using up those last apples of the season
to make a sweet apple crisp. Yum! If you have holiday recipes you'd like to share with us, send them

to marketbulletin@wvda.us.

6 apples - peeled, cored, and sliced
2 tablespoons white sugar

Y2 teaspoon ground cinnamon

1 cup brown sugar

% cup old-fashioned oats

% cup all-purpose flour

1 teaspoon ground cinnamon

Y2 cup cold butter

Preheat oven to 350 degrees F

Toss apples with white sugar and 1/2
teaspoon cinnamon in a medium bowl to coat;
pour into a 9-inch square baking dish.

Mix brown sugar, oats, flour, and 1 teaspoon
cinnamon in a separate bowl. Use a pastry
cutter or 2 forks to mash cold butter into the
oats mixture until the mixture resembles coarse
crumbs; spread over the apples to the edges
of the baking dish. Pat the topping gently until
even.

Bake in preheated oven until golden brown
and sides are bubbling, about 40 minutes.

8 ounces uncooked elbow macaroni

2 cups shredded sharp Cheddar cheese
Y2 cup grated Parmesan cheese

3 cups milk

V4 cup butter

2 Y tablespoons all-purpose flour

2 tablespoons butter

Y2 cup bread crumbs

1 pinch paprika

Cook macaroni according to the package
directions. Drain.

In a saucepan, melt butter or margarine

over medium heat. Stir in enough flour to

make a roux. Add milk to roux slowly, stirring
constantly. Stir in cheeses, and cook over low
heat until cheese is melted and the sauce is a
little thick. Put macaroni in large casserole dish,
and pour sauce over macaroni. Stir well.

Melt butter or margarine in a skillet over
medium heat. Add breadcrumbs and brown.
Spread over the macaroni and cheese to
cover. Sprinkle with a little paprika.

Bake at 350 degrees F for 30 minutes. Serve
sides are bubbling, about 40 minutes.

" Wha's -

November
2020

* 1 pound skinless, boneless chicken breast
halves - cubed

1 cup sliced carrots

1 cup frozen green peas

Y2 cup sliced celery

Y cup butter

Y5 cup chopped onion

Y5 cup all-purpose flour

Y2 teaspoon salt

V4 teaspoon black pepper

V4 teaspoon celery seed

1% cups chicken broth

%3 cup milk

2 (9 inch) unbaked pie crusts

Preheat oven to 425 degrees F

In a saucepan, combine chicken, carrots, peas,
and celery. Add water to cover and boil for

15 minutes. Remove from heat, drain and set
aside.

In the saucepan over medium heat, cook
onions in butter until soft and translucent. Stir
in flour, salt, pepper, and celery seed. Slowly
stir in chicken broth and milk. Simmer over
medium-low heat until thick. Remove from heat
and set aside.

Place the chicken mixture in bottom pie crust.
Pour hot liquid mixture over. Cover with top
crust, seal edges, and cut away excess dough.
Make severa?small slits in the top to allow
steam to escape.

Bake in the preheated oven for 30 to 35
minutes, or until pastry is golden brown and
filling is bubbly. Cool for 10 minutes before
serving.
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Bovine Spongiform Encephalopathy (BSE) (Mad Cow Disease) and 4/-
Specific Risk Materials S E E A T
BSE is a transmissible spongiform encephalopathy like scrapie in sheep, chronic wasting
disease in deer, and Creutzfeldt-Jakob disease (CJD) in man. It creates holes in the brain that POT E N T I A L
lead to central nervous disease signs and eventual death. The cause has been determined to be
a prion, an abnormal protein which causes adjacent proteins to become abnormally shaped. I N VAS IV E
It has been proven that BSE is transmissible to man and causes a CJD variant. In December of
2004, the first case of BSE was diagnosed in the United States. This moved the Food Safety 7
Inspection Service to implement inspection regulations based on what was known about the P E ST H
disease. All cattle presented to the plant, custom or commercial, that are down and cannot get
up, regardless of the reason, are automatically condemned. In cattle greater than thirty months
of age, as determined by teeth, verifiable birth records, or registration certificates, the following Send us a phOtO of the pest with
tissues are condemned: the brain, skull, eyes, trigeminal ganglia, spinal cord, vertebral column your name and contact info to
(excluding the vertebrae from the tail, the transverse processes of the thoracic and lumbar bugbusters@wvda.us or
vertebrae, and the wings of the sacrum), and the dorsal root ganglia. All the items associated 304-558-2212. o
with the vertebral column may be removed on the slaughter floor or the spinal cord is removed % ~
on the slaughter floor and the rest is removed in the processing room. If the carcass must have /
the rest removed in the processing room, it must be kept separate and identified in the cooler. The |
West Virginia Meat Inspection Bureau is dedicated to protecting the state’s meat supply. For more o . L& /
information, please contact Quinton Jones at 304-558-2206. L =4 .
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Million Dollar FDA Grant
Awarded to WVDA Labs

The U.S. Food and Drug Administration (FDA) has awarded the West Virginia Department
of Agriculture (WVDA) a Laboratory Flexible Funding Model (LFFM) grant totaling $1.04
million. The grant will be used for surveillance testing, new equipment and research and
development of contaminants in human and animal food. The WVDA is one of only nine
labs in the country to receive this funding for chemistry development.
“Department staff continue to find ways to support our agricultural industries, as well
as enhance the WVDA's overall mission. This grant will bring much needed services to West
Virginia,” said Commissioner of Agriculture Kent Leonhardt. “Our laboratory staff continue
to show they are one of the best in the country.”
The monies will fund nine lab projects, which include: collecting and testing samples of
baby food for lead and arsenic, collecting and testing animal food and canned pet food
for Salmonella and testing samples of dry cereal for filth and decomposition. The grant
will also pay for the purchase of two, large pieces of specialized equipment: a whole
genome sequencing instrument and MagPix equipment for allergen testing.

“The LFFM grant is of particular importance to the READ laboratories by offering
funding for new equipment and support for two new programs to the state of West
Virginia, WGS for foodborne isolates and food allergen testing. We are also thrilled
to enhance our surveillance programs for human and animal foods and provide a safer

food supply to our citizens,” said WVDA Regulatory Division Director Amie Minor.
The WVDA Regulatory Division will be eligible for millions more in LFFM grants subject to availability
and satisfactory progress of the current projects.

For more information on the grant, contact WVDA Regulatory Division Director Amie Minor
at aminor@wvda.us or 304-558-2227.

HUNTERS HELPING |
THE HUNGRY

Since 1992, Hunters Helping the Hungry has donated over 1 million pounds of
venison to West Virginia's two food banks feeding some of the state’s
neediest families. With the help of the Governor's One Shot Hunt, Share the
Harvest Sunday and other forms of private donations, there are no processing
fees for hunters who designate deer for the program. Thanks to those
generous hunters, 27,066 deer have been processed, providing nearly 1.4
million meals to West Virginian families.

YOU CAN MAKE A DIFFERENGE!

From the first day of any deer season until December 31, hunters who legally
harvest a deer and wish to donate the meat to HHH can deliver the deer to
the nearest participating meat processor.

The Mountaineer Food Bank and Facing Hunger Foodbank will then pick up
the donated venison to be distributed among a statewide network of 600
charitable food pantries, senior centers, shelters and other feeding
programs.

FOR MORE INFORMATION PLEASE CALL OR VISIT:

304-924-6211 | HTTP://WWW.WVDNR.GOV /HUNTING /HHH.SHTM
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BARBOUR
- Emerald Farms LLC
- Layne’s Farm
- Sickler 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

- Raw Natural

- Sister Sue's

- Taylor’s Farm Market

- US Veteran Produced

- Walnut Hill Farm

- West Virginia Pure Maple Syrup

- West Virginia Veteran Produced

- Wildflower

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

- Rose Petal Soaps

BROOKE

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

CABELL

- Appalachian Apiculture
- Good Horse Scents
- R&R Products

CLAY

- Legacy Foods
- Ordinary Evelyn’s
- Sparks Hilltop Orchard

- Sugar Bottom Farm

DODDRIDGE
- Sweet Wind Farm
- Ryan Farms

FAYETTE

- Almost Heaven Specialities

- Butcher’s Apiary

- Deep Mountain Farm

- Five Springs Farm

- Five Springs Farm Guesthouse

- Greenbrier Dairy LLC

- Up the Creek

- Wild Mountain Soap Company

GREENBRIER
- Arbaugh Farm

- Caring Acres Farm
- Daniels Maple Syrup
- Hero Honey - Valley View Farm

- Mountain State Maple & Farm Co.

- Sloping Acres
- T L Fruits & Vegetables

HAMPSHIRE

- Kismet Acres Farm
- Powder Keg Farms
- Quicken Farm

HARDY

- Buena Vista Farm

- Happy Ranch Farm LLC

- Lonesome Ridge Farm Inc

- Wardensville Garden Market

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

JACKSON
- AJ's Goats ‘N Soaps
- Boggess Farm
- Dean’s Apiary
- Maddox Hollow Treasures LP
- Sassy Gals Gourmet Treats

- Out of This World Salsa

JEFFERSON
- Appalachian Greens

- Shalgo Farm

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

LEWIS

- Garton Farms
- Lone Hickory Farm
- Novak Farms
- Smoke Camp Craft

LINCOLN

- Anna Bell Farms

- Berry Farms

- Estep Branch Pure Maple Syrup

- Hill n" Hollow Farm & Sugarworks
-J &J Bee Farm

- Simply Hickory

- Ware Farms

- Wilkerson Christmas Tree Farm

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

MARSHALL

- Eco-Vrindaban, Inc.
- Gieser Farm

- Hazel Dell Farm

- NJ’s Kettle Corn

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

MERCER
- Hillbilly Farms

MINERAL

- Green Family Farm
- Indian Water Maple Company

West Virginia Grown

MONONGALIA

- Neighborhood Kombuchery
- The Kitchen
- WVU

MONROE

- Bee Green
- Spangler’s Family Farm

MORGAN

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

NICHOLAS

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

- Woodbine Jams and Jellies, Inc.

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

PENDLETON

- Cool Hollow Maple Farm

- Cool Hollow Maple Syrup

-M & S Maple Farm

- Rocky Knob Christmas Tree Farm

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

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

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

RALEIGH

- Appalachian Kettle Corn

- Bailey Bees

- Daniel Vineyards

- Shrewsbury Farm

- The Farm on Paint Creek/
Sweet Sweeneysburg Honey

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

RITCHIE

- Turtle Run Farm

ROANE

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

SUMMERS

- Cheyenne Farm
- Sprouting Farms

TAYLOR

- A Plus Meat Processing
- Triple L Farms

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

LER

- 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

- Lovely Creations Handmade Soaps
and More

- Stiltner’s Apiaries

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

WETZEL

- Thistledew Farm Inc.
- Wetzel County Farmers Market

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

00D
- INAJAMI LLC
- Minner Family Maple Farm LLC
- Oldham Sugar Works

- Stomp-n-Grounds Craft Coffees

WYOMING

- Appalachian Tradition
- Tarbilly’s BBQ

—

=

.
JOIN OUR LIST!

304-558-2210

wvgrown@wvda.us

https://agriculture.
wv.gov/ag-business
west-virginia-grown/
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Phone: 304-558-2225
Fax: 304-558-3131

To Submit
an Ad:»

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

AD DEADLINES

December 2020. ..

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

January 2021. ..

Phone-In ads for the January issue must be
received by 12 noon on Thursday, December 10.
Written ads for the January issue must be
received by 1 p.m. on Friday, December 11.

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

Apiary Events

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

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

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

Cattle Sales

Pure reg. Simmental & Sim/Angus bulls, Al
sires SFG Cowboy Logic, TLLC One Eyed Jack
& CCR Cowboy Cut, $1,800/up. Jim Bosley, P.O.
Box 5, Old Fields, 26845. 530-6636.

Reg. Hereford 7-mo. -8-mo.: heifers, good
blood; bulls, Revolution 4R, Empire, Sheyenne,
Embassy & Blueprint blood, both $1,200/up.
Ron Brand, 794 Sugar Grove Rd., Morgantown,
26501; 983-8004.

Reg. Black Angus 34 mo. bull, Connealy/
Granite blood, calving ease, good disp., $1,400.
Roger Collins, 2684 Leading Crk. Rd., Big
Springs, 26137; 354-7744.

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

Reg. Shorthorn bulls & heifers, red, roan
& black, polled & good disp., $750/up. Darwin
Gough, 1124 Rocket Center Rd., Keyser, 26726;
726-7107.

Pure reg. Limousin 1-yr. bull, halter broke,
quiet, $2,000. Pete Hammond, 172 Sandy Crk.
Rd., Washington, 26181; 483-1748.

Reg. Angus 2017 Wardensville 4-yr. bulls,
$2.000/ea. David Kelley, 150 Kelley Dr., Bridge-
port, 26330; 739-4742.

Reg. Hereford bull, Victor Boomer blood, has
sired beautiful heifers, $2,300. Bill Lambert, 686
Post Hill rd., Flemington, 26347; 202-5345

Black Angus heifer calf, $500. Norman Lu-
cas, 977 Right Fork Garrett Crk. Rd., Wayne,
25570; 525-2394.

Reg. Black Angus 7-mo bull calf, Exar Coun-
selor blood, would sell 5-yr. mother as a pr., she
is re-bred to a reg. Black Angus, halter broke,
$1,000/up . Justin McClain, 2853 Dry Fork Rd.,
Salem 26426; 782-3983.

Irish Dexters steers, bred cows, bulls &
heifers, primarily black, some dun, Legacy reg./
dna genolyped horned, A2/A2 genetice, herd
starter package, prefect homestead size, grass
fed, $800. Maynard McFerrin, 290 Livesay Rd.,
Frankford, 497-2640.

Reg. heifers bred to calve in the spring,
$1,700. Francis Meadows, P.O. Box 1670,
Craigsville, 25205; 619-1670.

Reg. Mini-Midsize Jersey 2%s-yr. bull, DNA/
VGL testing complete for parentage verification,
milk proteins, Mark Miels, 2579 Sauls Run Rd.,
Buckhannon, 26201; 472-2558.

Reg. Polled Charolais; 4-yr. bull, Al blood,
$3,000; 8-mo. bulls, $1,200/up. Jim Miller, 453
New England Ridge Rd., Washington, 26181;
863-5510.

Reg. Black Angus 7-mo. -9-mo. calves,
bulls.& heifers, good genetics, $1,000. Melville
Moyers, 11779 US Hwy. 33W, Normantown,
25267; 354-7622.

Reg. Red Limousin 8-mo bull, $1,000; 5-yr.
milk cow, 3/4 Holstein, 1/4 Black Angus, milks
over 3 gal./day w/new calf., easy milker, good
disp., bred to calve 2/21, $800. Rex Reed, 482
Stormy Weather Lane, Philippi, 26416; 457-
3459.

Simmental 3-yr. bull, w/white on his face,
good disp., $1,800. Sarah Regar, 1442 Plum
Run Rd., Fairmont, 26554; 265-0381.

Shorthorn breeding age bulls, mostly red,
$1,250/ea. Larry Roberts, 368 Sugar Run Rd.,
Littleton, 26581; 775-2986.

Reg. Black Angus 20-mo. bulls sired by KCF
Bennett Southside, all semen tested; bred heif-
ers, all $1,500/up, EPDs, easy calving, excel.
disp. Mark Robinson, 213 Willow Crk. Rd., Sut-
ton, 26601; 678-7302.

Reg. Angus bulls, Tenx & Rampage blood,
low bt. wt., good disp., summer tested at War-
densville WVU farms, $1,800/up. Rod Summers,
98 Meadland Rd., Flemington, 26347; summers-
bunch@aol.com.

Reg. Black Angus yrlg. heifers, Rito blood,
easy handling, good disp., vacc./wormed,
$1,200/up. J. Taylor, 875 Jim Kennedy Rd., Fair-
mont, 26554; 363-5757.

Yrlg. heifers & bulls, $900/up. Dale Thayer,
257 Poplar Ridge Rd., Sutton, 26601; 765-5712.

Commercial Polled Hereford 6/20 bull calve,
parents on premises, $800. Donald Whitt, P.O.
Box 904, Masontown, 26542; 864-3450.

Equipment Sales

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

NH 315 hay liner, sq. baler; Int'l 720 2-row
field chopper, $3,500/ea. Dale Beckett, 3311
Seneca Trail N., Sinks Grove, 24976; 772-5640.

Kubota 4 WD tractor, 33 hp, 31.6 hrs., 5
bucket, 6’ scraper blade, 6’ brush hog, all Land
Pride products, garage kept, hyd. static dr., tire
are loaded, $22,000. Charles Bowen, 204 High
St., Fayetteville, 25840; 327-5313.

NI lime spreader, 8', pull type, $1,300; MF 35
w/live PTO, $2,600; ‘04, diesel w/new 2-stage
clutch/tires/rims, $5,800; Ford Jubilee, totally re-
built motor, w/new clutch/12 volt system/alterna-
tor/battery/paint/tires/rims,$3,900. B. Conaway,
P.O. Box 1335 Elkins, 26241| 642-8054.

MF ‘59, 65, restored 2% ton/2 axle ftrailer,
$7,000. Butch Crites, 3747 Old Fields Rd., Old
Fields, 26845; 538-6480.

Long 2046 round baler, string tie, 4x4 bales,
excel. cond., $3,500; NF, 750 hay bine w/snub
nose guard, $1,200. Pete Hammond, 172 Sand
Crk Rd., Washington, 26181; 483-1748.

Swisher finish mower, 5, 14% hp motor
Briggs & Stratton, good cond., $80; King Kutter,
6’ brush hog, excel. cond., $500. Larry Kinnard,
1208 Lee Crk. Rd., Culloden, 25510; 743-9808

MF 3 plow, $300; 3-section harrow, $200,
both have been kept in a bldg. Timothy Leisure
Lane, Bruceton Mills, 26525; 379-6520.

MF Dyna Balance 7° mower, good cond.,
$860; Zetor 3340 diesel tractor w/loader, 4 WD,
good cond., $12,800; potato plow & ripper, 3-pt.
hitch, $350; 8’ trailer tongue, A-Frame. Ron Ma-
lus 3446 Snake Run Rd., Alderson, 24910; 392-
5231.

MF 245 tractor, end loader, bale spear,
good tires, $6,300. Robbie Midkiff, P.O. Box 15,
Springdale, 25986; 392-5379.

NI 310 single row corn picker, $500. Andrew
Price, 3724 Mason Dixon Hwy., Core, 26541;
680-1515.

Vemeer 503T 3x4 baler, $800. Edward Shaf-
fer, 441 Swamp Run Rd., Buckhannon, 26201;
472-5809.

Deutz Allis ‘79 5215 3-cyl. diesel compact
tractor, $2,500. Paul Smailes, 5850 Loops Rd.,
Rainelle, 25962; 266-8915.

DR field & brush mower, 26” w/10.5 hp, man-
ual start, 5-yr., $1,200. Robert Sypolt, P.O. Box
191, Kingswood, 26537; 329-3826.

3-pt. hitch round bale scissor lift, will raise
bales to dbl. stack, $300. J. Taylor, 875 Jim Ken-
nedy Rd., Fairmont, 26554; 363-5757.

Ferguson G20, ‘49, barn kept, excel. cond.,

$2,400. Ray Thornton, 312 Hidden Acres, Scott
Depot, 25560; 757-7491.

Kubota ‘14 2620 B, 4 WD, diesel w/16” belly
mower, 121 hrs., $11.500; Gravely 14G profes-
sional tractor w/50” mower deck, snow blade &
complete leaf sweep assembly, garage kept, ex-
cel. cond., $4,000. Larry Turley, 220 Autumn Dr.,
Dunbar, 25064; 768-3592.

60” 6-way hyd. snow & gravel blade, includ-
ing quick hitch & sub frame for BX Kubota diesel
tractors, excel. cond., $1,400. Larry Wilkerson,
P.O. Box 6, Griffithsville, 25521; 524-2362.

Equipment Wants
Looking to buy Case 400, 430 or 530 tractor
for parts. Richard Freeland, 504 Halix Rd., Fair-
mont, 26554; 612-5702.
Ford ‘20 tractor, 32 hp for parts. Albert Watts,
657 Rice Branch, Delbarton, 25670; 475-3208.

Farm Sales

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

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

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

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

Goat Sales

MDGA reg. 2nd generation Mini Oberha-
sil does, 1 is marked correct & 1 is solid black,
$225/ea. Cathy Hudson, 178 Beech Fork Circle,
Lavalette, 25535; 544-4715.

High % Boer cross, 6-mo. -8-mo. does,
chocolate brown, fancy, high quality, open, $150.
R. Miller, 116 Delight Dr., Gerrardstown, 25420;
229-8487.

Commercial Boer, 8-mo. buck, dapple,
$225. Teresa Skinner, P.O. Box 31, Sandfork,
26430; 462-5531.

ABGA reg. Boer 2/20 buckling, proven blood,
vacc./wormed, $300; commercial Boer 2%:-yr.
buck, big & stocky, proven breeder, throws dap-
ple kids, $400. Lance Vernon, 262 Jersey Lane,
Worthington, 26591; 365-2355.

Hog Sales
Pure Berkshire 10/20 piglets, gilts, barrow
avail., $120/ea., $60 deposit required to reserve
your pig. Lauren Brenner, P.O. Box 60 Sand-
stone, 25985; 445-5126.

Horse Sales
Stud ponies: $150/ea. Ronald Lynch, 8346
New Hope Rd., Bluefield, 24701; 589-7652.

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

WV63 Centennial tomato, $5/25, plus SASE.
Victor Bridges, 3101 Laurel Crk. Rd., Greenville,
24945; 832-6674.

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.

Plant Wants
Genuine field corn bean seed.
Wand McKinney, 7723 Stephenson Ba-
sin  Rd., Stephenson, 25928; 294-6144.

Poultry Sales

Free meat bred Roosters, 3, perfect size for
butchering. Beverly Baker, 415 Big Grave Crk.
Rd., Moundsville, 26041; 845-9419.

Guineas 4-mo. black/white straight run avail.,
$10/ea. Maaynard McFerrin, 290 Livesay Rd.,
Frankford, 24938; 497-2640.

Bantams, mostly high quality old English, just
laying, quiet, healthy & happy, $10/pr. R. Miller,
116 Delight Dr., Gerrardstown, 25420; 229-8487.

Laying 20-mo. hens, brown egg layers, as-
sorted breeds, $5/ea. Melissa Reed, 482 Stormy
Weather Lane, Philippi, 26416; 457-3459.

Sheep Sales

Suff/Hamp. cross 8-mo. ewe lambs, 100-
140 Ibs., $300/ea. John Jones, 1013 Range Rd.,
Wadestown, 26590; 662-6428.

Reg. Suffolk: yrlg rams $250/up; ram & ewe
lambs, $250/up. Lucy Kimble, P.O Box 241, Cab-
ins, 26844; 257-1442.

Pure Katahdin 7-mo. ram, brown/white,
$225. Jake Owen, 17920 N. SR 20, Meadow
Bridge, 25976; 877-1760.

Suffolk: ewes, $125; wethers, $100, both
1%s-yrs. Erika Pesarsick, 468 Mel Brand Rd.,
Morgantown, 26501; 724-880-6331.

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: ‘20 1st cut sqg. bales, mixed meadow
grass, $4.50/bale, loaded out of barn, $1 ex-
tra on quantities less than 50 bales; 4x5 round
bales: 1st cut, $40/bale; 2nd cut, $50/bale. ap-
prox. 700 Ib. bales. Danny Bainbridge, 104 Ken-
nywood Dr., Fairmont, 26554; 288-1171.

West. saddles wi/breast straps & saddle
stands, 2, $300/ea. Thomas Bickerstaff, 5 Stony-
brooke Lane, Fairmont, 26554; 366-3231.

Hay, 4x4 round bales, 103, $20/bale. John
Carnes, 101 Chestnut St., Rivesville, 26588;
278-9728.

Hay, sq. bales, quality mixed grass, plenty
avail., $4.50/bale. Robert Dorsey 691 Eli Rd.,
Sumerco, 25567; 342-5712.

Hay, 20 1st cut sq. bales, mixed meadow
grasses, never wet, conditioned & sprayed for
weeds, barn kept, near Summersville, $3.50/
bale. Charles Duffy, 53 Hawick Rd., Inwood,
25418; 676-7790.

Hay, 4x5 round bales: silage; dry hay, stored
inside, both $40-$45/bale, baled using JD Silage
baler. Gary Elmore, 2523 Charles Booth Rd.,
Sinks Grove, 24976; 667-8254.

Hay: round bales, $30/bale; sq. bales, 4/
bale. Don Ferguson, 2955 Morris Branch Rd.,
Meadow Bridge, 25976; 392-5516.

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

Reg. Collie pups, red/white & black/white, vet
checked, $350/ea. Debra Fulk, 2585 Brookside
Rd., Aurora, 26705; 735-3604.

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.

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

Buckwheat flour, $3/qt. bag; yellow cornmeal,
$2/qt. bag. Harry Hornbeck, 43 Eagle St., Buck-
hannon, 26201; 472-4277.

Acreage: Mason Co., 30 A,, on Pierce Rd.,
off Rt. 2, mostly flat, 300’ rd. footage on both
sides, drilled well, city water avail., $60,000.
Jade Lacey, 504 26th St., Dunbar, 25064; 419-
4224.

Free, horse drawn wagon, Norman Lucas,
977 Right Fork Garrett Crk. Rd., Wayne, 25570;
525-2394.

Hay, 1st cut round bales, 15, excel. mix of
hay & clover, approx. 750-850 Ibs., outside, $25/
bale. Phillip Mathias, 512 Honeysuckle Rd., Cai-
ro, 26337; 628-3200.

Trailer, farm style, 10'x6’, heavy duty steel
frame, good tires, hitch jack, spare, good title
w/2' sides, needs floor boards, $495. R. Miller.
116 Delight Dr., Gerrardstown, 25420; 229-8487.

ASDR & CKC reg. Aust./Shep. 10/20 pups:
male, blue merle, 4, $500/firm; males, black tri,
3, $400, tails docked, vacc./wormed, $100 non
refundable deposit will hold your choice. Vicki
Mitchem, 955 Powley Crk. Rd., Hinton, 25951;
575-6036.
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Black walnut kernels, vacuum sealed 1 Ib. bag,
$12/bag, plus postage. Calvin Morrison, P.O.
Box 877, Jane Lew, 26378; 884-7444.
Acreage: Lincoln Co., 112 A. of woodland,
29 miles to Southridge Mall, close to Hatfield &
McCoy trails, util. avail., $112,000. J. Neeley, 76
Pecan Lane, Hurricane, 25526; 562-2727.

Hay, Ig. sqg. bales, quality mixed grass, easy
access, $5/bale. Larry Parsons, 276 Maple Dr.,
Evans, 25241; 372-4575.

Hay, sq. bales, good quality, barn kept, $3.50.
John Queen, 1244 Newmans Branch Rd., Mil-
ton, 25541; 208-6321.

Hay, 2nd cut sq. bales, mixed grass, $4/bale.
Adam Reckhart, 603 Cuzzart Rd,. Bruceton
Mills, 26525; 379-6708.

Hay, ‘20 4x4 round bales, $25/bale. Allen
Reeves, 484 Reubens Run Rd., Fairmont,
26554; 366-9075.

Trailer, ‘11, 16’, Adams Steel 3 horse slant/
livestock/combo, dual axles, brakes, excel.
cond., tack/dressing rm. w/2 saddle rack & hooks,
escape door, 7’ ceiling, rubber floor mats, floors
like new, $4,750. David Richmond, 610 Grand-
view Rd., Daniels, 25832; 228-0380.

White New Zealand meat rabbits, $12/ea. Te-
resa Skinner, P.O. Box 31 Sandfork, 26430; 462-
5531.

Pure Blue Heeler male pups, non registered,
tail docked, vacc./wormed, $250/ea. Joyce
Thomas, 1444 Hominy Crk. Rd., Mt. Nebo,
26679; 689-0403; rustythomas83@gmail.com.

Pure Border Collie 8-wk. pups, black/white,
$150. William Ward, Rt. 213 Palestine, 26160;
275-4746.

Rye straw 4x4 round bales, $25/bale. Ed
Williams, P.O. Box 181, Moorefield, 26836; 434-
2775; edpatwms@hardynet.com.

Miscellaneous Wants
Meadow stone burr grinder, 12’ to 16’ burrs.
Harold Farnsworth, 38 Trainer Rd., Buckhan-
non, 26201.
Someone interested in keeping approx.
10 or maybe more cows on my property in ex-
change for keeping up fence, located in Elk Knob
in Hinton, Greta Gill, 168 Grumblenot Trail, Hin-
ton, 25951; 835-0534.

if fall has been dry.
from garden.
according fo soil fest.

NOVEMBER 16 Harvest parsnips.

GA R D E N CA L E N DAR Source: WVU Extension Service Garden Calendar

NOVEMBER 2020
NOVEMBER 7  Remove stakes and trellises. NOVEMBER 17  Harvest Brussels sprouts.
NOVEMBER 9  Mulch carrots for winter. NOVEMBER 18 Mulch strawberries.
NOVEMBER 10 Fertilize under deciduous trees NOVEMBER 19  Mulch thyme plants before winter.
and shrubs. Turn compost. NOVEMBER 21  Turn compost.
NOVEMBER 11 Water trees and shrubs thoroughly NOVEMBER 23  Mulch perennial beds.

NOVEMBER 12 Remove diseased plant debris tunnel.
NOVEMBER 13  Apply lime and fertilizer inches and mulch.

NOVEMBER 14  Winterize garden tools. NOVEMBER 28 Fertilize houseplants.

WEST VIRGINIA

CHRISTMAS TREE FARMS

e Wilkerson Christmas Tree Farm - Griffithsville * Dan & Bryan Trees - Shepardstown

e Hidden Acres Christmas Tree Farm - Pliny * Diello’s Choose and Cut - High View

* Whipkey Tree Farm - Charleston * May Tree Farm - Petersburg

 Evergreen Christmas Tree Farm - Mineral Wells ¢ DeHavens Choose and Cut Christmas Trees - Hedgesuville
¢ Keaton Tree Farm - Amma ¢ Pinecrest Tree Farm - Hedgesville

e Cedar Run Farm - Sistersville * Ridgefield Farm - Harpers Ferry

* E Black and Son Nursery - Wheeling * Sleepy Creek Tree Farm - Berkeley Springs

¢ Pike - Vue Christmas Tree Farm - Wellsburg * Spring Retreat Farm - Shepherdstown

e Miller's Christmas Trees - Terra Alta * Bluestone Nursery - Camp Creek

* Mt. Zion Nursery - Fairmont ¢ Crickmer Farms - Danese

* Mulkeen Landscaping Christmas Tree Farm - Morgantown * Mountain Vista Christmas Tree Farm - Princeton

e Berry Fork Enterprises - Heaters

CHECK INDIVIDUAL FARM WEBSITES FOR COVID-19
GUIDELINES AND OPERATING HOURS

¢ French Creek Christmas Trees - French Creek

¢ Lakes Tree Farm - Webster

* Yagel Poor Farm - Craigsville
TO ADD YOUR FARM TO THE WVDA LIST, CONTACT

* Plateau Tree Farm & Nursery - Princeton AGRITOURISM@WVDA.US OR 304-558-2210

¢ Brushy Mountain Tree Farm - Franklin

MOUNTAIN ROOTS MARKET INC. WEST VIRGINIA STATE FARM MUSEUM

Consignment Farmers Market « Year round

Mon.-Sat. « 8am-6pm « 148 W. 2nd Street « Weston, WV OPENTUESDAY-SATURDAY | 9AM-5PM

trens & anti of W, Fore more information please visit: https://www.face-

David Townsend, 269-8619: book.com/WYV StateFarmMuseum |http://www.wvfarmmu-
Townsendproduce@gmail.com. seum.org | wvsfm@wvfarmmuseum.org | 304-675-5737

NOVEMBER 24 Harvest salad greens from high
NOVEMBER 25 Cut hardy chrysanthemums to 2 or 3
NOVEMBER 27 Mulch perennial herbs.

NOVEMBER 30 Mulch garlic.

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.

CoymyunicatTions Director: Crescent Gallagher « Eprror: Jennifer Smith Poling



