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Salute to Agriculture

By Bob Bjoin
Managing Editor

 STATE -- Shelby County 
4-H’ers performed extreme-
ly well in early September’s 
4-H Livestock Quiz Bowl, 
held virtually Sept. 1-6.
 Plymouth and Frank-
lin counties were crowned 
the 4-H livestock quiz bowl 
champions in the 2020 vir-
tual contest, but Shelby 
County placed a number of  
youth in the top 10 in various 
categories.
 Forty-three youth par-
ticipated in the competition 
that consisted of  30 multiple 
choice questions covering 
beef, sheep, goats and swine. 
The champion senior team 
was from Plymouth County. 
This team would have repre-
sented Iowa at the National 
4-H competition in Louis-
ville, KY, later this fall, but 
due to the COVID-19 pan-
demic, the national event 
has been canceled. The 
mixed division champion 
was Franklin County.
 The skillathon compe-
tition consisted of  50 ques-
tions that covered livestock 
equipment identification, 
breed identification, retail 
cut identification, qual-
ity assurance, meat evalu-
ation, nutrition case study 
and breeding scenario. The 
winning senior team was 
the team from Plymouth 
County. The mixed division 
champion was from Frank-
lin County.

Working on skills
 Paulette Madson, ISU 
Extension and Outreach 
- Shelby County Ag and 
Natural Resources Program 
Coordinator, said the tests 
were very difficult, written 
by college professors and 
were on-line.  
 “Our 4-Hers have been 
working on their livestock 
judging and general live-
stock knowledge for a couple 
of  years now with resource 
binders and contests,” she 
explained.  “This summer 
was a challenge and we 
didn’t know about this state 
contest until three weeks be-
fore it happened.”  
 The teams were created 
based on their interest in 
the livestock judging team 

 Team Viking included Braden Fineran, son of Kristina Rauch and Scott Berndt; Macey and Delaney Goshorn, 
daughters of Katie and Adam Goshorn; and Brooklyn Buck, daughter of Erin Buck and Bryan Berndt.  (Photo contrib-
uted)

Quiz bowl Results
n  Ryleigh Obrecht and Delaney Goshorn tied for 6th place in the state indi-

vidual with scores of 19.
n  Jaelynn Petersen was 8th in the state with a score of 17.
n  Cheyenne Obrecht was 9th in the state individual with a score of 16.
n  Macey Goshorn was 10th in the state individual with a score of 15.
n  Brooklyn Buck, Addison Obrecht, Jace Petersen, and Katy Schmitz were tied 

for 11th place in the state individual with a score of 14.
n  Ethan Schmitz was 13th in the state with a score of 12.
n  Braden Fineran was 15th in the state with a score of 9.
n  Team Jets team average was 16.3 with team placing 4th in the state.
n  Team Viking team average was 16 with team placing 5th in the state.
n  Team Cyclone team average was 15 with team placing 8th in the state.

There were 31 individuals and 9 teams
 

Skillathon Results
n  Delaney Goshorn was second in the state individual with a score of 64, the 

top score was 68.
n  Jaelynn Petersen was seventh in the state individual with a score of 56.
n  Cheyenne Obrecht was eleventh in the state individual with a score of 49
n  Katy Schmitz was twelfth in the state individual with a score of 48.
n  Macey Goshorn was fourteenth in the state individual with a score of 46.
n  Ryleigh Obrecht was fifteenth in the state individual with a score of 45.
n  Brooklyn Buck was seventeenth in the state individual with a score of 43.
n  Addison Obrecht was eighteenth in the state individual with a score of 42.
n  Jace Petersen was twenty first in the state individual with a score of 37.
n  Braden Fineran was twenty third in the state individual with a score of 35.
n  Ethan Schmitz was twenty fourth in the state individual with a score of 28.
n  Team Viking team average was 51 with team placing 3rd in the state.
n  Team Jets team average was 47. 3 with team placing 4th in the state.
n  Team Cyclone team average was 45 with team placing 8th in the state.

There were 31 individuals and  9 teams

4-Hers compete well in Quiz Bowl, Skillathon
Number of top 10 finishes among Shelby County youth competing in livestock judging

 Team Jets included Katy Schmitz, daughter of Jana and Jeff Schmitz; Cheyenne and Ryleigh Obrecht, daughters 
of Renietta and Chuck Obrecht; and Ethan Schmitz, son of Jana and Jeff Schmitz.  (Photo contributed)

 The Cyclone Team included Jace Petersen and Jaelynn Petersen, son and daughter of Katie and Jeremy Pe-
tersen, and Addison Obrecht, daughter of Jennifer and Donald Obrecht.  (Photo contributed)

“    It was a great opportunity 
to see what they knew and what 
they wanted to learn
more about.
-- Paulette Madson, ISU Extension 

and Outreach - Shelby County Ag 
and Natural Resources Program 

Coordinator

and their proximity to each 
other in the county.  The Jets 
team are all members of  the 
Jackson Jets 4-H Club, the 
Cyclone team are all mem-
bers of  the Center Comers 
and the Viking team are 
all members of  the Shelby 
Trailblazers.  

 They had to take the 
tests at the same time in the 
same place.  Shelby County 
had them scheduled so they 
could socially distance in 
the extension meeting room 
and office. 

WE SALUTE OUR AREA PRODUCERS ON A JOB WELL DONE!

Our 16th year!

4-H please see next page
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Gaul Ag in the Classroom Teacher of the Year
 COUNTY -- Yvonne Gaul was recognized for being the “Shelby County Ag in the Classroom Teacher 
of the Year” at the Shelby County Farm Bureau annual meeting on September 15. 
 Melanie Bruck, Loess Hills Ag in the Classroom coordinator, who works often with Gaul had this to 
say, “Yvonne seamlessly incorporates agriculture into her everyday lesson plans. When you step into her 
classroom it is apparent how she shows students the impact of agriculture on their lives. 
 “I have had the privilege of visiting multiple times and am always impressed by how she runs her 
classrooms and the respect that I am shown by her students. Together, we have learned about cows/
calves and their life cycles, what food comes from the farm, how corn is processed into cereal, how augers 
work, how turbines create energy from the wind, and even what engineers do to help farmers. I would be 
delighted to be a student in Mrs. Gaul’s class myself.” 
 Gaul teaches kindergarten at Shelby County Catholic School. She was presented a plaque and a gift 
certificate in recognition of her achievement.
 Shown above L to R -- Melanie Bruck, Yvonne Gaul, and Shelby County Farm Bureau President Sam 
Kenkel.  (Photo contributed)

 “It was a great opportu-
nity to see what they knew 
and what they wanted to 
learn more about,” said 
Madson. “We know now to 
study more about the dif-
ferent breeds of  each of  the 
species, there were 10 goat 
breeds to identify from pho-
tos-that was a challenge.”

Foundation sponsored
 Amy Powell, 4-H youth 

animal science program spe-
cialist with Iowa State Uni-
versity Extension and Out-
reach, organized the contest. 
 Powell said that the 
goals of  these competitions 
are for youth to develop 
positive interests and atti-
tudes about animal science 
and related careers; gain a 
base of  knowledge of  ani-
mal science projects; utilize 
skills and abilities to solve 
everyday situations; pro-

cess information, analyze 
complex problems and make 
informed decisions regard-
ing current agricultural, en-
vironmental, and livestock 
industry issues; and ulti-
mately have an increased 
number of  participants seek 
out higher education oppor-
tunities and careers related 
to animal science.
 The event was sponsored 
by the Iowa 4-H Foundation.

Brand • Products

755-2027 • 111 Cyclone Ave. •  Harlan

4-H from front page

4-Hers compete well in Quiz Bowl

This message is funded by the 
Shelby County Pork Promoters and the Pork Checkoff.

Put it on the Plate.

October is National Pork Month and Iowa’s pig farmers 
want you to put it on the plate!

You can’t go wrong with pork. It’s lean, low in fat, packed 
with important nutrients and is a heart-healthy protein.

Iowa’s hog farmers take great pride in humanely and 
ethically raising quality pork and invite you to try some today!

 REGIONAL -- Repre-
sentatives of  nonprofits, 
local government, schools 
and other organizations are 
encouraged to register for 
Grant Writing 101, which 
will be presented online by 
Iowa State University Exten-
sion and Outreach staff from 
9 a.m. to noon on Wednes-
day, Nov. 4. 
 Grant Writing 101 will 
provide hands-on training 
in seeking and writing suc-
cessful grant applications. 

Online Grant Writing 101 workshop set for November 4
The program is being spon-
sored  by Iowa State Univer-
sity Extension and Outreach 
– Hamilton County.
 There is no fee for the 
workshop, but registration 
is required by Nov. 2. Call 
ISU Extension – Hamilton 
County at 515-832-9597 or on-
line at https://form.jotform.
com/200125145502135 to reg-
ister.
 Grant Writing 101 will 
be presented by Jane Nolan 
Goeken and Eric Christian-

son, Community and Eco-
nomic Development Special-
ists with ISU Extension and 
Outreach. They will assist 
workshop participants in ex-
ploring various public and 
private funding sources, and 
provide instruction and tips 
on planning projects and 
writing successful grant ap-
plications. 
 For more information, 
contact Goeken at jngoek-
en@iastate.edu or 712-240-
2504.

Did you know?
 n  Did you know, pork 
production in Iowa creates 
more than 147,000 jobs in 

Iowa! 
 n  Iowa pork production is 
good for the economy, contribut-
ing $2.2 billion in state and local 
taxes.  
 n  Pig farmers are doing 
more with less! In the last 40 
years, we have reduced water 
usage by 41% and land usage by 

78%. 
 n  Pork is the most widely 
eaten meet in the world.
 n  For optimum flavor and 
juiciness, cook pork to medium-
rare at 145°F with 3-minute rest.
 n  Can you guess how 
many teeth a pig has?  Pigs 
have 44 teeth!
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KEAST
AuTo CEnTEr

Harlan, Iowa 2101 23rd St (Hwy 59) • Harlan, IA (712) 755-2116
800-234-4927 • keastautocenter.com

Open 7:30 am Monday-Saturday!
Mon. & Thursday eve until 8 pm; Sat until 4 pm!

1 Stop • 5 BrandS

“Your Automotive 
Super Store”

Rowland Burton
State Certified General Real Property Appraiser

2144 1900th Street 
Irwin, IA 51446

Phone 
712-782-3203

By Kim Wegener,
Family Living Editor

 KIRKMAN -- Nicole 
Hanson has too many memo-
ries participating in Shelby 
County Fair events to share 
them all but 2019 stands out 
as a favorite year for show-
ing pigs.
 “My favorite memory of  
showing at the fair would 
have to be the 2019 Shelby 
County Fair when I won the 
Supreme Breeding Gilt show 
and was sent to The Best in 
the West Showdown. Also 
that year, I brought home 
many trophies and ribbons 
from both the market gilt 
and barrow show,” said Han-
son.
 The Best in the West 
Showdown takes place at 
the Crawford County Fair-
grounds and showcases nine 
counties’ overall champion 
livestock in breeding and 
market classes. Hanson said 
it is a great experience and 
fun to see what all the differ-
ent counties bring for com-
petition.
 The 17-year-old daugh-
ter of  Gabe and Cindy Han-
son of  rural Kirkman, is a 
nine-year member of  the 
Center Comer’s 4-H Club. 
Gabe is also a former Shelby 
County 4-H’er having been a 
member of  the Douglas Wise 
Owls and the Northeast Sod-
busters 4-H Club growing up.
 “During the years at the 
Shelby County Fair, I have 
been involved in showing 
pigs, cattle, horses, and rab-
bits. My dad, Gabe, showed 
and raised hogs as a kid. He 
and his family would farrow 
out sows and raise them. 
 “My mom, Cindy, did not 
have a big interest in hogs 
when she was younger, how-
ever, she did work in the con-
finement buildings through 
her high school career,” said 

Hanson says showing hogs takes a lot of time, effort
The IKM-Manning senior has enjoyed the process and has many memories

Hanson.
 Hanson wasn’t really 
thinking about getting into 
the show pig business un-
til she went to watch her 
neighbors show their pigs 
at the fair and she thought it 
looked like fun. This will be 
her ninth year of  showing 
pigs at the county fair.
 “Showing hogs takes a 
lot of  time and effort. There 
are many things that need to 
be accomplished before en-
tering the show ring. I have 
always started training my 
pigs about the end of  March 
or early April, which is about 
the time I usually get them 
home,” said Hanson.
 “Another thing that we 
want to start them on is feed-
ing them right. If  we know 
that they are going to be 
easy keepers and gain like 
they should or even more, 
we like to keep them on the 
slow self-feeder. Others that 
are greener and don’t want 
to gain as well we will have 
to slop them. Slop is wet feed, 
and that makes them eat it a 

lot better,” said Hanson.
 She likes to walk and 
rinse the hogs about every 
morning while it’s cooler, 
which makes it easier on 
them, so they don’t overheat.
 “I do a lot of  skin care 
on them, such as condition-
ing their skin so it doesn’t 
look dry. I also “tan” them. 
“Tanning” them is a lot like 
humans. I will spray an oil-
based lotion on them and let 
them out in the sun for about 
15-20 minutes each day to 
help darken them. 
 “This is only with the all 
black or dark colored pigs. 
We don’t want the white ones 
to get sunburns,” said Han-
son.
 Although showing pigs 
takes a lot of  time, Hanson 
loves it and is glad she got in-
terested in the industry.
 She is a senior at IKM-
Manning High School. Fol-
lowing graduation, she plans 
to be a student in the dental 
assistance/hygiene program 
at Des Moines Area Commu-
nity College.

 Nicole Hanson with one of her ribbons from the Shelby County 
Fair in 2020.  (Photo contributed)

 Hanson working with one of the pigs in preparation for the 2020 Shelby County Fair.  Hanson said she 
really enjoys showing the animals.  (Photo contributed)

 Hanson showing at an Iowa Jackpot Series show at the Dallas County Fairgrounds.  (Photo contributed)
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Century Farm awards 
to Shelby County 

area families
 REGIONAL -- The Iowa Century Farm and Heritage 
Farm Awards have been presented in 2020.  The program is a 
highlight for many at the Iowa State Fair each year, but due to 
the COVID-19 pandemic, the awards couldn’t be presented in 
person at the 2020 Iowa State Fair.
 Century Farm awards recognize farms (40 acres or more) 
that have been in the same family for 100 years, and Heritage 
Farms recognize farms that have been owned by the same 
family for 150 years.  The program began in 1976 as part of the 
Bicentennial Celebration, when 
more than 5,000 certificates and 
farm markers were distributed 
across Iowa at local ceremonies.
 Awards are given from the 
Iowa Department of Agricul-
ture and Land Stewardship in 
conjunction with the Iowa Farm 
Bureau Federation.
 Shelby County has garnered 
239 Century Farm honorees and 
one 150-year Heritage Farm 
honoree.
 The Shelby County area’s 
five Century Farm awardees this 
year included:
 n  Kenneth M. and Susan J. 
Finken, 710 Perrin Ave., Council 
Bluffs, origination year 1902.
 n  Gaul Family, 1842 Hazel 
Road, Earling, origination year 
1883.
 n  Jack and Gloria Kenkel, 
2007 Juniper, Earling, origination 
year 1920.
 n  Jon and Cathy Noon, 540 Umbrella Road, Walnut, origination year 1919.
 n  Ralph Schwery, 1801 Cedar Road, Panama, origination year 1915.
 Photos contributed include from top to bottom:  Rick Gaul and Bernice Gaul Book with their Century 
Farm award; Jack Kenkel showing the Century Farm award; and Jon and Cathy Noon showing their award.
 The Noons also explained that their farm was purchased in March, 1919 by John and Anna Noon, who 
farmed the ground until son Earl started farming in 1934.  Cathy and Jon started farming in 1980.  (Photos 
contributed) GREATER PROTECTION.

BETTER SERVICE.
LOWER COST.

The Prudent Farmer
Buys Insurance…the
Careful Farmer buys

County Mutual Insurance!

Hazards such as fi re and storms can spell disaster 
on the farm. Be covered by your local 

County Mutual Insurance.
• Fire & Lightning
• Hail
• Windstorm Protection
• Electrocution

• New Comprehensive 
Coverage on Large 
Machinery

• Collision

• Overturn of Machinery
• Smoke and Explosion
• Theft
• Aircraft and Vehicles

For Over 133 Years, We’ve Been Proud
To Serve Our Area Livestock & Crop Producers!

SHELBY COUNTY FARMERS
MUTUAL INSURANCE ASS’N.

FOUNDED IN 1887.
Rick Rasmussen, Manager/Agent • Lori Baughman, Agent

Phone 755-3171 • 877-755-3171 • 1117 7th St., Harlan, IA

Erv Pauley & Sons, owners & operators • Barn 263-3149

SALE EVERY SATURDAY
Hogs 8:30 am • Misc. 9 a.m.
Sheep 9 am • Cows 11 am
Followed by Feeder Cattle
WWW. DENISON LIVESTOCK.COM

JR Pauley 269-7777  •  Tom Pauley 263-0224  •  Ben Pauley 269-6846
Dave Vanness 265-1189  •   Randy Pryor 644-7610 • Jared Muhlbauer 269-7729

Steven P. Kock, AFM
Real Estate Broker, Iowa & Nebraska

Certi�ed General Appraiser, Iowa
Harlan, Iowa

712-579-1071   800-850-8091   skock@msbna.com

Personalized Farm Management Services 
to Meet the Owner’s Goals & Objectives

Professional Farm Management
Real Estate Sales & Acquisitions

Certi�ed Real Estate Appraisals
 33 Years of Farm Management 
and Real Estate Experience

Perfect Day Pork and Black Bean Nachos
 To make these nachos your own, try using different kinds of beans, cheese and onions, or adding ingre-
dients like diced bell peppers, sliced jalapeno, or chopped cilantro. For even more kick, substitute Mexican-
style pork chorizo for some or all of the ground pork.

12 ounces ground pork   
1 teaspoon chili powder   
Salt to taste  
8 cups unsalted tortilla chips  
8 ounces Mexican blend four cheese, shredded  
1 15 oz-can black beans, drained 
4 scallions, sliced 
1/2 cup sour cream    
1/2 cup salsa plus more for serving
1 canned chipotle chile in adobo sauce, minced, or more to taste 

Preheat oven to 350 degrees F. 
 Meanwhile, in a medium skillet over medium heat, cook pork, stirring and breaking it up into bite-sized 
pieces, until no longer pink, 5 to 6 minutes. Remove from heat, add chili powder and salt to taste, then set 
aside. 
 Arrange 1/4 of chips on a large ovenproof platter or a 2- to 3-quart baking dish, then use a slotted spoon 
to arrange 1/4 of the pork on top. Top with 1/4 of cheese, 1/4 of beans, and 1/4 of scallions. Repeat 3 times, 
making 4 layers. Bake until cheese is melted and nachos are heated through, about 30 minutes (if the top 
gets too brown, loosely cover with foil). 
 While nachos are baking, in a small bowl, combine sour cream and chipotle. Add more chipotles to taste 
and set aside. 
 Top nachos with the sour cream mixture and salsa. Serve hot, with additional salsa on the side. 
 6 servings
 570 Calories (calories)   26g Protein  34g Fat      14g Saturated Fat  
650 mg Sodium      85mg Cholesterol  38g Carbohydrates     8g Fiber 

AHRENHOLTZ CONSTRUCTION
G E N E R A L  C O N T R A C T O R S

The Builder’s Choice in Metal Building Solutions
 Ahrenholtz Construction has been an Authorized Chief Builder for 
over 50 years in Shelby and Harrison Counties.  The differences in 
metal building contractors might not seem substantial, but they are!  
 You will find the levels of customer service between contractors 
can be significant and our award winning team can do it for you!

 

RETAILCOMMERCIAL GOVERNMENT INDUSTRIAL
 We take pride in going above and beyond, striving to exceed our 
customers’ expectations every time we deliver a new building.  
 It’s what sets us apart, and it’s why those who know Chief Build-
ings choose Ahrenholtz Construction to build them, just look below 
at some of our customers from across the area. 

Manning, Iowa

Compare our workmanship, design and service
One of Iowa’s most award winning metal building contractors

Manning, Iowa

Portsmouth, Iowa

Harlan, Iowa

2603 SW Ave. • Harlan • www.ahrenholtzconstruction.com • aconst@fmctc.com

Missouri Valley, Iowa

Paton, Iowa
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In a Year of Changes, Pork
Month Focuses on a Constant
 STATE -- Iowa remains the country’s top pork-produc-
ing state, even as 2020 has doled out a constant barrage of  
changes. 
 Iowa pig farmers and all other essential workers in the 
pork industry, from truck drivers and veterinarians, to pro-
cessing plant workers and food retailers, have responded 
with resilience and creativity to the coronavirus and weath-
er challenges that 2020  unleashed on all of  us. 
 That’s why the Iowa Pork Producers Association (IPPA) 
will celebrate October Pork Month, or #Porktober20, with a 
renewed appreciation of  not only delicious and nutritious 
pork, but all the people that are part of  this important food 
system in our state.
 “Pork is the leading animal protein for consumers across 
the globe, but our most important consumers will always be 
those here at home,” said IPPA President Mike Paustian.
 “Porktober20 is when we highlight both the people and 
the product. It is a celebration of  real stories, real farms, and 
the real way people feel when they enjoy the taste of  pork 
and the way it brings them together.”
 Learn more about pork and Iowa’s pig farmers at www.
IowaPork.org/porktober-20. 
 There, you’ll find quick and affordable pork recipes, vid-
eos of  Iowans who are part of  the pork industry, as well as 
information about the sustainability of  pork production.

hogs on 
concrete

Stowe
RedeMix

Harlan, Ia • 712-755-5722

From
Hook-up

to Bin 
Positioning

A One 
Man Job

• Ultra low-profile Swing-Away Hopper slips under 11" hopper bottom
• With or without hanger bearings
• 8" auger: 14 gauge tube, 3/16" flighting throughout auger & hopper
• 10" auger: 12 gauge tube,  

1/4" flighting throughout  
auger & hopper

• Standard constant velocity 
PTO shafts on main drive

• Double constant velocity on 
hopper shaft (mechanical 
drive only)

• Mechanical or hydraulic 
hopper drives

• Hydraulic scissors lift

AlsO AvAilAble - 13" Augers

Dave Stewart & Paul Stewart, Sales Representatives

See The LaTeST Sheyenne equipmenT aT

NelsON FArM supply
Hwy 44. HARLAN • 755-3115

Model 1400
Portable Grain Augers
Fast, high-volume grain 

handling. 
One person operation. 

Easy transport.

for augers without 
Swing-Away Hopper 

See the

SOLD 12,803 ACRES of 
FARMLAnD in the last 
8 years on a steady market!
Prices ranged from $1,900 - $12,500 acre

Once Again The  “Auction Method” Works!!
	 AUCTION METHOD -	 Iowa	State	extension	 farm	mgmt.	had	 this	 to	 say	about	
the	auction	method	and	why	land	values	spiked	over	32%	in	2011.	“One	of	the	dif-
ferences	is	in	the	use	of	auctions;	respondents	noted	what	appears	to	be	a	rapid	
increase	in	the	use	of	this	method	of	sale.”
	 Analysis	 of	 sales	 data	 shows	 an	 increase	 in	 price	 by	 using	 an	 auction.	 As	 one	
respondent	said,	“economics	may	get	the	person	to	the	auction	but	emotion	often	
leads	to	the	purchase.”
FARM MANAGEMENT - Negotiation	of	cash	rent	leases	&	conservation	practices.	
BOOKING LAND AUCTIONS - 	The	demand	for	land	continues.	Buyers	include	lo-

cal	farmers,	investors	and	hunters.	If	contemplating	selling	consider	the	auction	
method.	It	is	the	best	example	of	true	price	discovery.	It	brings	all	the	buyers	to	
the	table	and	lets	them	compete	for	your	land.

www.randypryorauctioneer.com

428 Walker St. 
Woodbine, IA 51579

Cell 712-644-7610
Office 712-647-2741

Once Again The “Auction 
Method” Works!!

Randy Pryor - Broker

Previous Record Land Sales by Randy Pryor
Shelby County Farm Ground - Feb. 2011 - $8,900

Harrison County Farm Ground - Jan. 2012 - $12,500
Pottawattamie County Hill Ground - Sept. 2013 - $11,500

Shelby County Farm Ground - Jan. 2019 - $11,300 (csr 81.1)

www.facebook.com/ShelbyCountyFarmBureau

Mission:
To create a vibrant future 

for agriculture, 
farm families 

and their communities.

 AMES -- Growing suc-
cessful field crops is a sci-
ence, one that is learned and 
improved upon with years of  
experience. But sometimes 
it just makes sense to start 
with the basics.
 That’s the approach of  
a new publication from Iowa 
State University Extension 
and Outreach called the 
Field Crop Production Hand-
book.
 This 144-page handbook 
provides a general overview 
of  the essential aspects of  
producing field crops in 
Iowa. It focuses on the basics 
of  crop establishment, but 
also on care and harvest, as 
well as the impacts on soil, 
water and wildlife.
 “The handbook is useful 
for people who are new to ag-
riculture or may be joining 
the family farm and want to 
get reacquainted with some 
of  the basics of  crop produc-
tion,” said Erin Hodgson, 
professor and extension spe-
cialist in entomology at Iowa 
State University.
 Sixteen chapters cover 
the most common field crops 
grown in Iowa, including 
corn and soybean, but also 
small grains and forages. 
Each chapter includes a glos-
sary of  terms and additional 
resources, if  producers want 

 STATE -- The top five fi-
nalists have been announced 
for the 18th annual Best 
Breaded Pork Tenderloin 
Contest in Iowa. 
 The contest is sponsored 
by the Iowa Pork Producers 
Association (IPPA) and man-
aged by its restaurant and 
foodservice committee.
 The finalists include: The 
Blind Pig in Cedar Rapids; 
Birdies, Burgers and Brews 
in Graettinger; PrairieMoon 
on Main in Prairieburg; Sas-
quatch Jacks Hideaway Bar-
room & Grill in Waverly, and 
Bents Smokehouse & Pub in 
Westgate.
 “It is more important 
than ever to support our lo-
cally owned restaurants and 

 The breaded tenderloin is a popular sandwich in Iowa, and the 
finalists for top tenderloin in Iowa this year have been named.  (Photo 
contributed)

Finalists Named for Iowa’s Best Breaded Pork Tenderloin
we believe that continuing 
our annual Best Breaded 
Pork Tenderloin contest will 
help encourage patrons to 
visit their favorite establish-
ments and especially the Top 
5 finalists in the state,” said 
Kelsey Sutter, IPPA market-
ing and programs director. 
 “The top five finalists 
scored highly in our first 
round of  judging this sum-
mer, which included 40 res-
taurants from around the 
state.”
 IPPA received 4,501 
nominations for 390 different 
establishments during the 
spring nomination period.
 “According to the Na-
tional Restaurant Asso-
ciation, around 100,000 U.S. 

restaurants - including hun-
dreds in Iowa - have closed 
either permanently or long-
term due to the pandemic, so 
this extra promotion could 
be a lifeline to stay in busi-
ness for these Top 5 final-
ists,” said Stacy Kluesner, 
vice president of  the Iowa 
Restaurant Association.
 The first and second 
place winners will be named 
later this month as part of  
#Porktober20, or October 
Pork Month. 
 Any Iowa restaurant, 
café or tavern that has hand-
breaded or battered breaded 
pork tenderloins on its menu 
was eligible to be nominated. 
In order to win, the nominat-
ed business must normally 

be open year-round; howev-
er, the IPPA committee took 
into account the effects of  
the pandemic and the Gover-
nor’s orders regarding res-
taurant operations this year.
 The winning restaurant 
will receive $500, a plaque, a 
banner to display, and state-
wide publicity that will bring 
in new business.
 Winners from the past 
five years (past winners are 
not eligible for the competi-
tion): 2019 - The Pub at the 
Pinicon, New Hampton; 2018 
- Three C’s Diner, Corning; 
2017 - Grid Iron Grill, Web-
ster City; 2016 - Nick’s, Des 
Moines; and 2015 - The Bel-
mond Drive-In, Belmond.

Field Crop Production Handbook Offers
Valuable Insight for Iowa Growers

to learn more.
 The printed copy in-
cludes glossy pages with pic-
tures and graphics, at a cost 
of  $12 per copy or $6 per copy 
if  purchased in boxed quan-
tities of  37. The publication 
is also available digitally on 
the Iowa State University 
Extension Store and can be 
downloaded for $6.
 “There is a lot of  practi-
cal information in the hand-
book to help get people up 
to speed and refresh their 
knowledge,” said Mark Li-
cht, assistant professor in 
agronomy and cropping sys-
tems specialist with ISU Ex-
tension and Outreach.
 The handbook is also 
useful for high school and 
college ag programs, where 
students and teachers may 
be looking for a basic primer 
that covers crop production.
 Licht said it was an 
enjoyable project that in-
cluded input from a diverse 
group of  faculty and staff 
at Iowa State. The publica-
tion is written and organized 
in a way that is intended to 
be accessible to those with 
or without a farming back-
ground, and to audiences not 
traditionally associated with 
agriculture.
 The primary authors 
were Hodgson and Licht, 

along with Adam Sisson, ex-
tension specialist for the In-
tegrated Pest Management 
program at Iowa State.
 For more information, 
Hodgson can be reached at 
515-294-2847 or ewh@iastate.
edu. Licht can be reached at 
515-294-0877 or lichtma@ia-
state.edu. Sisson is available 
at ajsisson@iastate.edu.

Did you know?
 n  Iowa is the #1 pork 
producing state in the nation, 
producing 1/3 of the total 
U.S. pork supply.
 n  Pig farmers in Iowa 
produce OVER 37 billion 
servings of pork each year. 
That’s a lot of meat! 
 n  Nearly one in 10 Io-
wans have jobs connected to 
pork production!
 n  Pigs add value to the 
corn and soybeans produced 
in Iowa. Pigs raised in Iowa 
consume 22% of the corn 
and 23% of the soybeans 
raised in Iowa. 

ChopTalk podcast
available for Iowans
 STATE -- Iowans forced 
to ‘shelter in place’ and wait 
out COVID-19 are hungry for 
new ways to feed their bodies 
and their curiosity about food. 
And, while there are nearly 
one million podcasts about 
cooking food, there are few 
that connect Iowans to those 
who grow or raise that food.
 That is the focus of  the 
new podcast, ChopTalk. 
ChopTalk is being produced 
by the Iowa Pork Producers 
Association (IPPA), and fea-
tures host Laurie Johns trav-
eling the state to tell those sto-
ries to Iowans.
 ChopTalk episodes can 
be found on IowaPork.org/
ChopTalk or on Apple Pod-
casts, iHeart Podcasts, Spo-
tify, or your favorite podcast 
app.
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102 Main St. • Earling • (712) 747-2171

Owners
Craig & Kristina Brich

Earling Locker

909 Chatburn, Harlan • (712) 755-3883
 www.knodfm.com

Music from the
60’s, 70’s and 80’s. 

Keep in Touch . . . Listen 
for Farm News Daily!

Looking for Ways to

 Cut Costs?

Katie Petersen
1205 8th St., Harlan, IA 51537

(712) 755-5195

When you need us...

We’ll Be There!

FARM OWNERS

Brent Scheve
1205 8th St., Harlan, IA 51537

(712) 755-5195

When you need us...

We’ll Be There!

FARM OWNERS

Brent Scheve
1205 8th St., Harlan, IA 51537

(712) 755-5195

 REGIONAL -- Grain 
handling is always a high 
hazard activity and farm-
ers are encouraged to be 
on guard during the 2020 
harvest for hazards such as 
grain dust and the added 
threat grain dust poses if  
grain bin entry is required.
 “Extremely dry condi-
tions during 2020’s grain 
harvest will result in sig-
nificant grain handling dust 
hazards,” Aaron Yoder, Uni-
versity of  Nebraska Medi-
cal Center College of  Public 
Health, Department of  En-
vironmental, Agricultural & 
Occupational Health, says. 
 “In 2019, farmers were 
dealing with wet grain that 
clumped and molded inside 
bins. This year, they’ll be 
dealing with different condi-
tions. When we’re working 
with unforeseen circum-
stances that cause us to take 
actions we’re not used to, it 
can increase the risk for in-
jury.” 
 Grain dust doesn’t just 
pose dangers for personal re-
spiratory injury. Combined 
with the components found 
in a grain handling environ-
ment, there’s also a real dan-
ger of  grain dust explosions.
 “Grain dust is combus-
tible,” Yoder says. “It can 
explode or start a fire. That’s 
especially true when grain 
dryers are running, or grain 
is being moved.”
 Four elements are re-
quired to set the stage for a 
grain dust explosion or fire. 
Dust must be present and be 
in a confined enclosure. Oxy-
gen and an ignition source 
must also be available. Dust 
and oxygen are always found 
in confined areas such as 
a grain bin. If  an ignition 
source is available – such as 
a spark from a grain auger, 
static electricity, etc. – an ex-
plosion or fire could occur.
 “When grain is in good 
condition, there’s no rea-
son to go inside a bin,” Yo-
der says. “However, we know 
there are some situations 
that require entering the 
bin. 
 If  you have to go in, make 
sure you’ve had the proper 
grain bin entry training and 
thoroughly understand safe 
grain bin entry procedures.”
 As a Grain Handling 
Safety Coalition Board Mem-
ber, Yoder recommends 
carefully following this or-
ganization’s “Best Practice” 
Prevention Strategies for en-
tering a grain bin (found at 

www.grainsafety.org).
 “Newer bins have stair-
cases that help reduce the 
risk of  falling from a grain 
bin ladder,” Yoder says. 
“Still, it’s recommended to 
have fall suppression devices 
installed.”
 Falls that occur while 
farmers work around a grain 
bin are reported every year. 
While the injuries are often 
less serious than those re-
sulting from grain entrap-
ment, fatalities related to 
grain bin falls do occur. The 
potential cost of  a grain bin 
fall involves much more than 
just dollars and cents.
 When a fall occurs, mon-
etary expenses are related 
to medical treatment, lost 
time, decreased output upon 
returning to work, damage 
to equipment and repair/re-
placement costs. 
 Lawsuits may also be in-
volved if  safety regulations 
weren’t followed or negli-
gence is uncovered. The 
emotional and psychological 
costs experienced by the vic-
tim and their family may last 
a lifetime.
 Other points of  poten-
tial injury related to work-
ing around a grain bin in-
clude entanglement in grain 
sweeps or augers. If  PTO 
(power-take-off) shaft guards 
aren’t in place, it poses sig-
nificant potential for serious 
injury or death. Machine 
guarding and lock out/tag 
out procedures provide the 
best prevention for these 
kinds of  hazards.

 Common machine haz-
ards include pinch points, 
wrap points, pull-in points 
and shear/cutting points. 
These hazards are found in 
motors, pulleys, belts, and 
gears. They’re also in an el-
evator leg drive and elevator 
leg belt, auger drive motors 
and sliding doors for bins.
 PTOs are among the old-
est and most common ma-
chinery hazards. PTO drive-
lines should always be fully 
shielded. Never reach over 
or around rotation parts 
such as those found on PTOs, 
conveyors, elevator legs or 
sweep augers.
 When working around 
these types of  equipment, 
long hair should be pulled 
back and loose fitting, bag-
gy clothing should never 
be worn. Any laces, cords, 
ties, flaps or loose threads 
on clothing should be cut, 
tucked or bound before 
working around a grain bin 
or grain bin equipment. All 
jewelry should be hidden, 
tucked away or bound to 
avoid any kind of  entangle-
ment.
 “Noise-induced hearing 
loss is also associated with 
working around grain bins,” 
Yoder says. “Bin fans, augers 
and dryers can permanently 
damage hearing.”
 Preventive Personal 
Protective Equipment for 
working around a grain bin 
includes earplugs or ear-
muffs, safety glasses or gog-
gles, face shields, hard hats, 
safety shoes or rubber boots, 

gloves, vests and respirators. 
Filtering face pieces, full and 
half  face mask respirators 
with filters or canisters, self-
contained breathing appara-
tus, or powered air respira-
tors are recommended.
 “Prepare ahead of  time 
so you can effectively re-
spond if  there is an emer-
gency,” Yoder says. “Write 
down your location, the ad-
dress where you’re working 
and your phone number. 
Often, when something bad 
happens, it’s hard to think 
clearly.
 “Be aware that rush-
ing to get things done can 
quickly lead to tragedy,” Yo-
der adds. “If  you or someone 
you know get away with do-
ing something risky, don’t be 
fooled into believing it’s okay 
to do it again. Have someone 
who will hold you account-
able if  you do something 
unsafe. It’s never helpful to 
reinforce bad behavior.”
 Find more grain han-
dling resources and training 
options at the Grain Han-
dling Safety Coalition site, 
www.grainsafety.org.

Grain bin entry:  Don’t risk your life
Know and follow safety protocols to avoid potential disaster

Magik grain kleener –  
an inexpensive alternative to the 
high cost of completing a process 
important to product quality.

Does the job efficiently with 
virtually

no operating expense!
Call us today for details.

magik 
kleener 

sales inc.
Farm & Commercial Grain Cleaning Products

2904 12th St. • Harlan, IA 51537
(712) 755-3871 • Fax 712-755-2668

 NATIONAL -- In an en-
vironment where shoppers 
continually question what 
brands and products they 
can trust. 
 Where increasingly di-
verse consumers seek to con-
nect with the familiar flavors 
of  their heritage. 
 And home cooks are 
weary – both from meal 
preparation and an inabil-
ity to travel to other cities, 
states and countries to expe-
rience authentic flavors. The 
National Pork Board is help-
ing America wake up and get 
real.
 Through its new mas-
ter-brand strategy, the Pork 
Board invites consumers to 
experience the authenticity, 
flavor and ability to bring 
people together that Real 
Pork provides.
 During the pandemic, 
retail sales of  pork have 
surged as consumers are 
cooking more at home, pur-
chasing different products 
than they normally do and 
experimenting with new rec-
ipes. 

 Supported by extensive 
consumer research, Real 
Pork aims to not only sus-
tain the growth from pan-
demic purchasing but extend 
it long term by highlighting 
pork’s advantages.

 As activities come to 
life, they will be posted on 
the new landing page, www.
pork.org/realpork and the 
National Pork Board Face-
book, Instagram, Twitter 
and Pinterest accounts.

National board launches Real Pork

Entrapment/Engulfment
 a. ALWAYS lockout and 
tag out unloading equipment be-
fore entering a bin.
 b. NEVER work alone in a 
bin. Have someone watching who 
can call for help.
 c. ALWAYS WEAR a har-
ness and lifeline. Do NOT “walk 
down the grain.”

Falls
 a. Use fall protection for 
heights over 4 feet – either restrain 
or fall arrest systems.
 b. 3-4-1 Triangle for lad-
ders – Extend ladder 3 feet above 
surface; for every f feet of height, 
place ladder 1 foot away from sur-
face.

Entanglement
 a. If it moves, guard it! Use 
AUTO: Around, Under, Through, 
Over.

 b. ALWAYS lock out/tag out 
all equipment before working on it.
 4. Electrical
 a. Lower augers, pole, lad-
ders, etc. to avoid hitting overhead 
power lines.
 b. Use lock out/tag out be-
fore service or maintenance.

Struck by (falling/thrown ob-
jects, vehicles, machines

 a. Wear PPE – hardhat, 
steel-toed footwear.
 b. Secure overhead ob-
jects and transport tools in secure 
manner.
 c. Block and lock. Block 
tires and raised beds. Lock vehi-
cles, hydraulics, mechanisms.

Dust Explosions
 a. Limit all ignition sources 
and control the fire elements.
 b. Perform maintenance 
and housekeeping regularly.
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CONGRATULATIONS TO SHELBY COUNTY’S BEEf PRODUCERS…THE AREA’S TOP PRODUCERS

FAREWAY’S FULL-SERVICE 
MEAT DEPARTMENT

Fresh Quality Meats, Friendly Personal service

Your FULL SERVICE Meat Counter
with a Meat Cutter on Duty Every Hour Our Store Is Open!

Meat Department 
Manager

Kevin Pitkin

USDA 
CHOICE 

BEEF

FRESH
 POULTRY

QUALITY
SMOKED

MEAT

FINEST 
PORK

Offering 
One of the 

Largest Meat 
Counters in 
Southwest 

Iowa!

All 
Natural 

Pork

TOM’S ELECTRIC & 
GRAIN EQUIPMENT, INC.

tomelect@fmctc.com
712-627-4610  •  105 Weber St., Westphalia, IA

America's Finest
Grain Management Systems

Conrad American is a leading manufacturer of 
America's fi nest and heaviest grain management systems.

Our commitment to quality and service is what sets us apart.

Residential and Commercial Wiring
Transport augers also available.

Pork as a
Passport unveiled
by pork board
 NATIONAL -- To cel-
ebrate pork’s position as a 
global, culturally relevant 
protein and offer weary 
home cooks in the U.S. a 
variety of  authentic meal 
options, the National Pork 
Board has launched Pork as 
a Passport (www.pork.org/
realpork). 
 This new consumer mar-
keting campaign elevates the 
at-home cooking experience 
by highlighting the common 
love for pork across a num-
ber of  global cuisines. 
 The Pork Board, and 
the 60,000 U.S. farmers it 
represents, introduced Pork 
as a Passport in an effort 
to encourage quarantine 
cooks to get adventurous 
with their meals by show-
casing delicious pork dishes 
from across the country and 
around the world. 
 During the pandemic, 
sales of  pork surged as con-
sumers were forced to cook 
more at home, try new reci-
pes and purchase new prod-
ucts. 
  The Pork as a Passport 
campaign also marks a first 
for the Pork Board in its con-
sumer outreach efforts.

Portsmouth

Shelby

farm service cooperative

Congratulations to the 
area Pork Producers

We recognize the contribution of pork producers to our agri-business economy 
and to the nutritional well-being of families throughout America.

We are ready for your 
corn and soybeans in our 

Harlan and Denison locations!
We take all moisture levels of corn.

Make

Feeds a Part of your
Pork oPErATIoN.

SINGLE  AUGER.  DUAL  AUGER.  SUPERIOR GRAIN  HANDLING. 

P R E C I S I O N  I S  P E R S O N A L

K I N Z E  G R A I N  C A R T S

•  S i x  c a p a c i t y  o p t i o n s  f r o m  8 5 0  t o  1 5 0 0  b u 

•  U n l o a d  a t  s p e e d s  u p  t o  7 5 0  b u / m i n

•  D e p e n d a b l e  f o r  t h e  l o n g  h a u l

C O N T A C T  U S  T O D AY  T O  L E A R N  M O R E

Dealership Name
Street Address 

City, ST Zip Code

(555) 555-5555

www.dealershipwebsite.comSORENSEN EQUIPMENT
Hwy. 59 • Harlan, IA • 712-755-2455

www.sorensenequipment.com

Kinze 1500 Tracks
Kinze 1305 Floaters
Kinze 1305 Tracks
Kinze 1300 Floaters

Kinze 1300 Tracks
Kinze 1100 Floaters
Kinze 1100 Tracks
Kinze 1050 Floaters

Kinze 1040 Row Crop
Kinze 840
Kinze 640
Kinze 400

Brent 1282
Parker 500
J&M 620

– GRAIN CARTS –

www.kinze.com
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 NEOLA -- Tractors, 
grain carts, mowers, and 
livestock trailers are not 
something you’d expect to 
see in a school parking lot. 
What would be the reason to 
have farm equipment at the 
school, except for the annual 
FFA Ag Safety Day of  course! 
Each year, members of  the 
Tri-Center FFA Chapter host 
an event that elementary 
students get to attend. This 
year kindergarten through 
fifth grade students learned 
about how to stay safe when 
visiting or working on a 
farm. 
 “I really enjoy our an-
nual FFA Ag Safety Day be-
cause it allows members to 
shine in their areas of  exper-
tise, as well as bring to light 
the major dangers farmers 
face on a day to day basis,” 
said Tri-Center FFA advisor 
Josie McMinemee. “They 
share their knowledge and 
experiences on agriculture 
safety and anyone that at-
tends this event can see the 
joy it brings both the mem-
bers and the elementary 
kids. Although not every stu-
dent that attends Ag Safety 
Day will grow up to be a 
farmer, we still believe this 
event will help kids under-
stand and respect the hard 
work farmers do to put food 
on our tables.” 
 Loess Hills Agriculture 
in the Classroom was invited 
to present a lesson on what 
farmers wear to stay safe. 
The current global pandem-
ic has helped raise aware-
ness of  personal protective 
equipment (PPE) like face 
masks. Farmers wear many 
other types of  PPE includ-
ing gloves, hats, long sleeves 
and more to stay safe on the 

 NEOLA -- Tri-Center elementary students observe the personal protective equipment (PPE) at the FFA 
Ag Safety Day that farmers wear to stay safe.  (Photo contributed)

Tri-Center FFA Students host annual Ag Safety Day
Loess Hills Agriculture in the Classroom invited to attend; students learn about safety on the farm

job. Melanie Bruck, with the 
help of  enthusiastic high 
school FFA members had 
the opportunity to show stu-
dents how farmers used lots 
of  equipment to stay safe. 
Things like using goggles to 
keep chemicals and foreign 
objects out of  eyes, gloves to 
keep hands safe, ear protec-
tion when operating machin-
ery, and even wearing sturdy 
boots to prevent injuries are 
all things farmers wear to 
protect themselves.  
 Other stations included 
machinery, like tractors, 
grain carts, skid loaders, 
and mowers that all require 

special handling instruc-
tions. The children watched 
as their high school guides 
showed them about power 
take offs (PTOs) and why you 
should never step over them. 
Always walk around PTOs to 
avoid danger. They learned 
where to stand, and where 
not to stand around equip-
ment.  
 Stations on identify-
ing chemicals safely, why 
to never play in grain, and 
how to be safe around live-
stock were also presented. 
Sophomore Revin Bruck 
brought his purebred Sim-
mental heifer and her calf  in 
a livestock trailer that both 
transported the pair and 
folded out, turning attached 
gates into a corral to contain 
the animals safely during 
the day’s events. He talked 
to students about approach-
ing animals safely, washing 
hands after handling live-
stock and equipment, as well 
as giving a warning to never 
get between a cow and her 
calf. 
  “Ag Safety Day is a great 
day for all of  our students,” 
said Angie Huseman, Tri-
Center Schools superinten-
dent. “The younger students 
get to learn about how to be 
safe in their environment 
from the older students and 
the older students have to 
plan, organize and then 
present their material in a 
way that is both captivating 
and understandable. This is 
great ‘role model’ practice 
for our high school students, 
at the same time showcasing 
leaders to which our young-
er students can aspire.” 
 For more information, 
please visit www.IowaAgLit-
eracy.org.

GENERATION AG LENDING
“THE FUTURE OF FARMING BEGINS WITH FAMILY”

Midstates Bank serves farmers and ranchers throughout the Midwest 
by providing high quality credit services that help fulfill the production 
and growth needs of individual agricultural producers. The Ag Team 
members are professionals who assist customers by seeking to pro-
vide the best overall financing package that meets their needs. The 
team strives to develop strong long-term relationships for generations 
to come by providing:
 
	 •	Personal	commitment	to	customers.
 
 •	A	full	spectrum	of	credit	services,	including	crop	operating,	
	 	 livestock	production,	equipment	and	real	estate	loans.
 
 •	Availability	of	funds	at	competitive	rates	and	terms.
 
 •	The	production,	marketing,	financial	and	credit	knowledge	needed
  to be effective in the current agricultural environment.
 
 •	Onsite	visits	-	we	come	to	you.
 

Call us today and speak with one of our Ag Lenders.

Trent Svendsen

812 Durant, Harlan • 712-755-2126

Dakota Schiefelbein
MonogramMonogram
prepared
meats

Harlan, Iowa

Proud Business Partners with 
the Citizens of Shelby County!

 STATE -- Parents na-
tionwide now have access to 
new ways to keep children 
learning and engaged dur-
ing the coronavirus crisis, 
thanks to free materials de-
veloped in conjunction with 
the Pork Checkoff. 
 With hundreds of  thou-
sands of  adults and young 
people working and learning 
from home during the global 
pandemic, parents are look-
ing for ways to keep their 
students occupied and in-
formed.   
 Working with the award-
winning curriculum special-
ists at Young Minds Inspired 

Keep children learning during COVID-19
(YMI), the Pork Checkoff  
created a series of  fun, edu-
cational activities that: 
	 •	 Support	healthy	eat-
ing habits based on USDA 
MyPlate guidelines.
	 •	 Build	understanding	
of  the nutritional profile of  
pork.
	 •	 Explain	how	pork	 is	
an important protein source 
in global cuisines, and pro-
vide recipes that help fami-
lies build cooking skills to-
gether. 
	 •	 Share	 the	 impor-
tance of  sustainability in 
food choices and the envi-
ronmental footprint of  mod-

ern pig farming. 
 The Pork Checkoff has 
worked with YMI since 
2008 to develop and approve 
standards-based content 
for classroom use. Just as 
new materials were about 
to be shared with classroom 
teachers around the U.S. this 
spring, the coronavirus pan-
demic altered those plans. 
With minor adjustments, the 
content was modified.
 The lesson plans and 
activity information can be 
found at http://ymiclass-
room.com/lesson-plans/
pork-family/

About Loess Hills Ag in 
the Classroom

 Loess Hills Agriculture 
in the Classroom is a region-
al effort of  the Iowa Agri-
culture Literacy Foundation 
(IALF) established August 
of  2018. It serves school 
districts in five counties in 
southwest Iowa including 
Carroll Co., Crawford Co., 
Harrison Co., Shelby Co., 
and West Pottawattamie Co. 
 The IALF mission is to 
educate Iowans, with a fo-
cus on youth, regarding the 
breadth and global signifi-
cance of  agriculture. IALF 
serves as a central resource 
for educators and volunteers 
who want to teach Iowa’s 
students about agriculture. 
As leading producer of  ag-
ricultural products, it is 
important for all Iowans 
to understand the essential 
role agriculture has in their 
lives. The mission of  Agri-
culture in the Classroom is 
to “increase agricultural lit-
eracy through PK-12 educa-
tion” 
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