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For decades, Kentucky has proudly claimed to be the 
largest beef cattle producing state east of the Mississippi, 
but bragging rights had to stop where processing began. 

Kentucky beef cattle have historically been finished in 
other states, and beef cuts in grocery meat cases across the 
commonwealth could come from almost anywhere. 

Following the tobacco buyout in 2005, Kentucky’s farming 
enterprises looked for ways to diversify, and a new emphasis 
was put on providing fresh cuts of beef, pork, goat, lamb, 
sheep and poultry as well as dairy products directly from 
the farmer to the consumer. 

Today, there are more than two dozen USDA inspected 
processors in Kentucky, many of which run at capacity or 
are known to stay booked two months in advance.  

Recently, the coronavirus has taken a toll on large meat 
processors, resulting in a meat shortage in retail stores and 
a new desire by consumers to buy locally produced foods. 

Livestock producers have been hit with plummeting prices 
and processing bottlenecks, even as prices in retails stores 
continued to dramatically increase. 

On May 15, the Kentucky Agricultural Development 
Board took a bold step to help expand Kentucky’s meat pro-
cessing opportunities and committed $1 million to help ex-
isting processors expand their operations. Agriculture 
Commissioner Ryan Quarles chaired that meeting. 

“The limitation on processing capacity was an issue well 
before COVID-19, but it was just magnified as bottlenecks 
from the processors created a sharp increase in demand in 
not just meat but locally processed foods,” said Quarles. “We 
are trying to use this momentum, in the short run, to help 
out Kentucky’s meat processing capacity in the long run.” 

The Meat Processing Investment Program is broken down 

Local processing 
facilities shine 

during pandemic

ADB commits $1 million to help  
meat processors expand

The coronavirus pandemic has affected 
the supply chain for goods across the coun-
try and empty meat cases have made na-
tional headlines. 

Consumers stocked their freezers and 
pantries at the same time a bottleneck in 
meat processing facilities worsened, partly 
because some processors temporarily 
closed due to the virus. 

Those troubles led some consumers and 
some livestock producers in search of local 
markets, where consumers can buy fresh 
meats produced by local farmers.  

Local processing plants across the com-
monwealth have reaped the benefit at a 
time when they, too, must tread carefully 
to prevent COVID-19 from impacting their 
business. 

“All of our employees are still reporting 
to work but having to take the extra pre-
cautions to ensure their safety by wearing 
masks,” said Allison Bonne Porteus, co-
owner of Boone’s Butcher Shop, in Bard-
stown.   

Before closures were put in place to re-
duce the spread of the coronavirus, 
Boone’s was backed up until June. As a 
precautionary measure, they took steps 
that impacted their marketing opportunity. 

 “We have reduced the amount of ani-
mals we are processing, in case we have to 
shut down for any reason,” says Porteus.  
Fortunately, Boone’s Butcher Shop has re-
mained open during the pandemic. 

Central Kentucky Meats, located in Lib-
erty, is a USDA-inspected processing facil-
ity that has doubled their work since 
COVID-19 made its strike in the United 

SEE THREE, PAGE 3
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MAMMOTH CAVE DAIRY AUCTION, INC.

I-65 & U.S. 68 Exit • Smiths Grove, Ky.

Dairy Sale Every Tuesday at Noon

Mike Hatcher 

1-800-563-2131 • 270-384-6376 • 270-378-0512

MARKET REPORT: WEEK OF MAY 26, 2020 

Mammoth Cave Dairy Auction, Inc.
Cattle: 581  Supply included 25% feeder cattle (9% steers, 80% dairy steers, 

6% hiefers, 6% bulls); 46% slaughter cattle (84% cows, 16% bulls); 29% re-

placement dairy cattle (9% fresh/milking cows, 10% springer heifers, 4% 

open heifers, 55% baby bull calves, 21% baby heifer calves).  

Feeder cattle supply over 600# was 18%.

Steers: Medium and Large 1-2: 881# 112.00. Medium and Large 2-3 480# 119.00. 
Dairy Steers:  Large 3: 312-335# 89.00-93.00, 370-389# 88.00-91.50, 409# 83.00, 
483-498# 78.00-93.00, 563-598# 76.00-86.00, 625# 78.00, 745# 73.00, 790# 84.00, 
870# 79.00. 
Fresh Milking Cows: (2-4 years old) Approved 1225.00-1250.00, Medium 1050.00-
1100.00, Common 700.00-900.00. 
Bred Heifers: Common 650.00-725.00. 
Springer Heifers: Supreme 1300.00-1350.00, Approved 1175.00, Mediu, 950.00-
1075.00, Common 700.00-800.00. 
Open Heifers: Supreme 275# 240.00, Approved 425# 335.00 Jersey, Approved 550# 
400.00-450.00, Common 625# 375.00. 
Bull calves: 29 head 25.00-100.00, 17 head 140.00-300.00 beef cross, 10 head 70.00-
130.00 crossbred, 8 head 30.00-70.00 Jersey. 
Heifer calves: 12 head 30.00-100.00, 11 head 130.00-230.00 beef cross, 1 head 
80.00 Jersey. 
Slaughter Cows: Breaker 75-80 percent lean 1490-1805# 56.00-63.00, H.Dr. 1480-
1610# 64.00-68.00, L.Dr. 1705# 48.00, Boner 80-85% Lean 1105-1470# 54.00-63.00,  
H.Dr. 1145-1425# 64.00-73.00, L.Dr. 1110-1555# 44.00-53.00, Lean 85-90 percent 
lean 760-1090# 44.00-53.00, H.Dr. 875-1080# 54.00-60.00, L.Dr. 790-1125# 35.00-
43.00. 
Slaughter Bulls: Y.G. 1-2 290-535# 127.00-109.00.

NO SATURDAY SPECIAL AUCTION: June 6, 2020 with Open and  

Short-Bred Dairy Heifers beginning at 12 noon with the Holstein Steer 

Sale IMMEDIATLY FOLLOWING the Heifers.

States.  

“In previous times I stayed booked out 

for three months, now I am booking a 

year out of processing until next July. 

This is the busiest we have ever been,” 

said owner Jerome Salyers.  

Central Kentucky Meats has also re-

mained open during the pandemic.   

Following strict guidelines set by the 

Centers for Disease Control, they are 

taking precautionary actions seriously, 

such as following social distancing 

guidelines and staggering appointments 

for pick-up.  

Salyers fills meat cases on Thursdays 

and Fridays and cannot keep them full 

until the next week. He is optimistic new 

customers will remain long after the 

pandemic is over. 

“I think people are going to transition 

to a new lifestyle and it could be like this 

for two years,” Salyers said. Once more 

people eat fresh meat, it will be hard to 

transition back to the grocery store style 

meat. While I do not have the data to 

back me up, fresh meat just has a differ-

ent taste.” 

While the demand is there, Kentucky 

producers know the struggle of finding 

a way to get local meats to the con-

sumer. Even when they get cattle to 

slaughter weight, they often have to 

hold them since they cannot find pro-

cessing facilities with appointments 

open.  

A central Kentucky cattle farm, Rest-

ing Acres Angus, provides farm to table 

beef for customers throughout the Blue-

grass Region.   

 “One of our main facilities has re-

duced the amount of animals they are 

bringing in to slaughter, therefore we 

are having to hold the majority of our an-

imals until we can find a facility that is 

not backed up for four months,” said 

Houston McFarland, manager of Resting 

Acres says. 

McFarland hopes consumers now real-

ize that using local producers and local 

processing facilities helps their local 

economy.  

“Box beef prices are going up by the 

day whereas local producers are remain-

ing the same.  The percentage of people 

buying beef from local farmers will be 

above average than your normal year,” 

he said. 

McFarland also believes that new cus-

tomers for local foods are here to stay, 

and that is good for Kentucky producers 

and meat processors. 

“This is showing that more people are 

going to be buying from local producers, 

thus local processing facilities are going 

to soar over the next few years,” he pre-

dicts.     

By Abigal Smoot 

Pride Summer Intern

FROM PAGE 1

Kentucky processing facilities stay busy during pandemic
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into three levels and provides funding 
based on the level of expansion planned 
by the owner of the facility.  

In level 1, processors could receive up 
to $20,000 per facility, with incentives 
based on the increased number of head 
of livestock processed. In level 2, up to 
$37,500 could be paid to reimburse costs 
for expanding a facility that leads to in-
creased capacity. In level 3, owners 
could receive up to $250,000 for large-
scale expansion.  

 “This three-tiered investment ap-
proach incentivizes our processors to do 
more with what they have to increase 
the volume of meat processed in Ken-
tucky,” said Warren Beeler, executive di-
rector of the Governor’s Office of 

Agricultural Policy, which oversees the 
fund. “I am very proud of the board’s 
bold action that will help grow an area of 
our food chain that has been over-
whelmed due to the pandemic.”  

Commissioner Quarles said he has 
been in contact with Kentucky based 
meat processors over the past several 
months as consumers look more toward 
local options for their food supply. 

“We are experiencing an explosion of 
Kentucky Proud and ‘buy local’ demand 
by Kentuckians, many of whom before 
COVID were not buying local. So that is 
a positive thing. The pandemic has put 
an emphasis on supporting Kentucky 
farmers,” Quarles said. 

Some processors are now booked 
through January 2021, Quarles said, “so 
we want to help increase the kill capac-

ity in-state so that more Kentucky farm-
ers and Kentucky consumers have the 
ability to participate in ‘buy local.’” 

Quarles said they have already seen 
interest from processors to use the Agri-
cultural Development Funds to expand 
their capacity. 

“In the long run we hope the buy local 
movement for Kentucky Proud is not a 
fad, but is something that lasts as we 
fight our way out of this pandemic,” he 
said.  

In addition to the new incentives, 
processors will also have access to low 
interest loans through the Kentucky 
Agricultural Finance Corporation and 
technical assistance through the Univer-
sity of Kentucky College of Agriculture 
and the Kentucky Center for Agriculture 
and Rural Development.   

The board and GOAP staff worked 
with KCARD and Dr. Gregg Rentfrow, at 
UK, to develop the new program. While 
the new program does not address new 
facilities, the board has made it clear 
that it would be receptive to helping new 
facilities as well as existing ones. 

“The end goal is to help farmers not 
be so reliant on out-of-state processors 
for the marketing of their animals,” 
Quarles said.  

Project manager for level 1 and level 3 
is Danielle Milbern, who can be reached 
at 502-782-1771 or 
danielle.milbern@ky.gov. 

Project manager for level 2 is Renee 
Carrico, who can be reached at 502-782-
2719 or renee.carrico@ky.gov. 

By Sharon Burton 

snburton@farmlandpub.com

FROM PAGE 1

Call Toni at 1-800-489-9454 or email toni@farmlandpub.com  
to place your ad in the directory.

Three-tiered investment approach will help processors expand
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The Hunger 

Initiative was a 

great idea in 

2016, but in 

2020 it has 

become a vital 

program 

during a time 

of need. 

I
t’s not unusual for an interview with someone to take mul-
tiple attempts, and my conversation with Agriculture Com-
missioner Ryan Quarles last week was no exception. The 

commissioner is always willing to talk with The Farmer’s Pride, 
but on this particular day he had to stop long enough to take 
part in an announcement that 48,000 Kentucky Proud beef 
burgers and 114,000 slices of cheese were being donated to 
Feeding Kentucky. 

The Kentucky Beef Council and The Dairy Alliance teamed 
up to donate the food during National Beef Burger Day. The 
beef burgers came from Beef Solution, LLC, which produces 
Kentucky Cattlemen’s Ground Beef, a natural beef product 
raised by Kentucky farmers.  Kroger donated the cheese as 
part of its Zero Hunger Waste Initiative. 

As I talked with the commissioner, I thought about the timeli-
ness of his efforts to address food insecurity. Quarles launched 
the Kentucky Hunger Initiative in 2016. I’m sure at that time he 
had no clue that our economy would be dramatically impacted 
as our nation experienced a pandemic. 

Because of the Kentucky Hunger Initiative, our industry has 
an infrastructure in place to help our communities as this pan-
demic continues.  

In April, Kentucky Farm Bureau Mutual Insurance Company 
and the Kentucky Farm Bureau Insurance Foundation an-
nounced the donation of $500,000 to hunger-relief charities as 
part of the Hunger Initiative. 

As a result, Feeding Kentucky purchased 3,408 pounds of 
Kentucky ground beef using some of those funds, which not 
only helped hungry citizens but also helped cattle producers as 
the pandemic dramatically impacted livestock prices and meat 
processing. 

In May, feeding Kentucky purchased 10,080 pounds of Ken-
tucky Proud pork sausage from Purnell’s “Old Folks” headquar-
tered in Simpsonville using those funds. Also in May, Cal-Maine 
Foods donated more than 560,000 eggs to Feeding Kentucky. 

That same month, the Kentucky Department of Agriculture 
secured a grant that allowed for the purchase of 56 freezers and 
refrigerators to help food pantries preserve donated foods. The 
program was also a participant as Farm Credit Mid-America 
and CoBank later donated funds to expand mobile meals distri-
bution to Kentucky school children. 

“When we started the Kentucky Hunger Initiative years ago, 
the goal was to build a network to connect farmers and agribusi-

ONE 
VOICE 

 

Sharon 

Burton 

Perfect timing for the Kentucky Hunger Initiative

nesses to Kentucky’s food bank system,” said Commissioner Quarles. “Little did 
we imagine that the infrastructure we built for reducing hunger would create a 
framework for helping Kentuckians during a global pandemic.” 

The government-ordered closure of schools, businesses, and other organizations 
has led to an estimated 35 percent increase in hunger in Kentucky, according to 
Feeding America. The state affiliate, Feeding Kentucky, reports Kentucky house-
holds with children are more likely to be food insecure. 

While organizations and individuals are reaching out to help families who need 
assistance to gain access to food, they are also able to help farmers who have been 
impacted by low prices and restricted markets. The Hunger Initiative was a great 
idea in 2016, but in 2020 it has become a vital program during a time of need. 

Congratulations to Commissioner Quarles, the companies and organizations that 
have donated and everyone involved in the Kentucky Hunger Initiative. You are 
sending a message to consumers across the commonwealth that Kentucky farmers 
care about their neighbors.
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Letters to the editor are wel-

comed. Letters must include the au-
thor’s name, address and phone 
number for verification purposes. 
Letters should be no longer than 500 
words and will be edited for clarity.

Send letters to: 

 Letter to the Editor  

The Farmer’s Pride 

 P.O. Box 159  

Columbia, Ky. 42728

Not much meat on 

the bull’s carcass

After a period of 

absence, China 

came back this 

week to 

purchase 

264,000 tons 

of soybeans 

from the U.S.

I
f you’ve ever butchered anything 
from a rabbit to a hog – and 
butchered is the right word, not 

the bleached “harvested” – you know 
there will be blood. Butchering, after all, 
is a bloody business. 

While 95 percent of Americans are 
carnivores, it’s a safe bet that nearly 
99.9 percent of them haven’t thought 
much about where their meat comes 
from or how it gets to them so… well, 
clean. 

COVID-19 changed that willful blind-
ness and put America’s industrialized 
and exploitive meat delivery system on 
the front page of every newspaper be-
cause it wasn’t just killing hogs, cattle, 
and poultry. It was – is – also killing the 
people doing most of the butchering. 

As of May 26, according to in-depth re-
porting by Leah Douglas of the Food 
and Environment Reporting Network, 
or FERN, 73 U.S. “food processing” 
workers have died since the beginning 
of the coronavirus outbreak in America. 
Sixty-seven of them, or nine out of 10, 
were meatpacker employees. 

In the broader picture, reports Dou-
glas, of the 19,785 food processing 
workers that tested positive for the 
virus, 17,893 of them, again, nine out of 
10, worked in animal disassembly – or 
meatpacking – factories. 

Meat industry titans know they have a 
terrible problem. Most are now spend-
ing mega-millions on worker facemasks 
and shields, workplace dividers, per-
sonal health monitoring, and other long 
overdue measures to protect the health 
and safety of its shoulder-to-shoulder 
workforce. 

All the money, monitoring, and moti-
vation, however, will never overcome 
the weakest link in today’s meatpacking 
chain: its success rises and falls on a 
river of quickly trainable, overwhelm-
ingly immigrant labor who are low-wage 
cogs in an international protein machine 
oiled mostly with blood. 

And little of this is by accident. Since 
the early 1980s, meatpackers have used 
two powerful tools, industrial innovation 
and the lack of government oversight – 
and, more often than not, government 
complicity – to regain the dominating 
market power they enjoyed a century 
ago. 

In fact, “Exactly 100 years ago,” 
noted Politico on May 25 “… the five 
biggest U.S. meatpackers… were re-
sponsible for 82 percent of the beef mar-
ket.” After years of litigation – and 
decades of new “competition” because 
of government intervention – “the top 

four firms controlled only 36 percent of 
cattle slaughter… by 1980.” 

Then came the near-complete aban-
donment of corporate ag antitrust action 
by the Reagan, Bush I, Clinton, Bush II, 
Obama, and Trump administrations. 
When it comes to antitrust, White 
Houses aren’t white, red, or blue; 
they’re green – as in green lights. 

No surprise then that now the top four 
beef packers again “… control about 85 
percent of the U.S. (beef) market,” 
noted Politico. The market concentra-
tion is similar for poultry and pork 
slaughterers. 

Equally impressive is the industry’s 
political power. For almost 30 years, the 
federal government has conceded to 
meatpackers’ calls for cheaper, in-house 
inspection regimes, the speeding up of 
kill lines to increase throughput, and 
cuts in the number of federal meat in-
spectors. 

That power was on full display when 
the White House empowered Secretary 
of Agriculture Sonny Perdue, through 
the Defense Production Act, to get at-
risk meatpacker workers back on the 
job, pandemic or not, a month ago. 
Today, U.S. meat plants are running at 
91 percent capacity. 

And for what? 
Definitely not for the benefit of inde-

pendent hog farmers, cattle ranchers or 
feedlot finishers. In May, livestock in-
dustry groups forecast pandemic-fueled, 
2020 hog losses at $5 billion and cattle 
losses at $13.5 billion. 

And that’s only if a second round of 
COVID-19 – a likely possibility, warn ex-
perts – doesn’t slam livestock growers 
this winter. 

Whatever happens in the market, Con-
gress needs to reexamine meatpacker 
concentration after allocating some of 
the $3 trillion of government COVID 
cash to build express lanes for smaller, 
local, independent meatpackers to form 
and grow. 

Congress did it for ethanol and corn 
farmers and it can do it for livestock and 
poultry farmers. Call it what it is: job 
creation, rural development, smart use 
of taxpayer money. 

Let’s just stop calling it harvesting be-
cause, in fact, it’s a very bloody busi-
ness.

FOOD 

& 

FARM 

FILE 
 

Alan 
Guebert 

And that’s only 

if a second 

round of Covid-

19 – a likely 

possibility, warn 

experts – 

doesn’t slam 

livestock 

growers this 

winter.

This bloody business

T
here is not much meat left on the 
bull’s carcass for the bears to pick as 
evident from the funds short corn 

position rising to 1.45 billion bushels. The 
record is 1.67 billion bushels. Meanwhile, the 
bulls have little incentive either.   

That said, the market will keep searching 
for input.  Looking at exports, they are slow 
to improve.  Inspections last week were 42.9 
million bushels and must average 49.8 mil-
lion bushels to reach USDA’s target of 1.775 
billion bushels. Currently, they are on track 
for 1.737 billion bushels.  

In the meantime, planting is winding down 
at 88 percent complete compared to 82 per-
cent a year ago. North Dakota is only 54 per-
cent done, 15 percent below their average. 
The first crop rating of the season shows 70 
percent of the crop in good to excellent con-
dition. According to Ag Watch’s yield model, 
this translates to a national yield of 174.5 
bushels per acre compared to USDA’s cur-
rent estimate of 178.5 bushels per acre. 

After a period of absence, China came back 
this week to purchase 264,000 tons of soy-
beans from the U.S. A 216,000 ton sale was 
made to an unknown destination that may be 
China. Most of their purchases recently have 
been from Brazil.  Last week, export inspec-
tions were 12.2 million bushels and must av-
erage 27.5 million bushels each week to 
achieve USDA’s projection of 1.675 billion 
bushels. Right now, they are on track for 
1.482 billion bushels.   

In other developments, planting is running 
ahead of speed at 65 percent complete versus 
the average of 55 percent. 

Wheat is searching for a story but there is 
little to tell as the dollar remains in a broad 
trading range and harvest is a few weeks 
away. Exports are nominal with inspections 
last week 16.8 million bushels. Last week, the 
rating for the winter wheat crop improved 2 
points to 54 percent in good-to-excellent con-
dition. Planting of the spring crop remains 
slow at 81 percent done versus 90 percent for 
the average.

DEWEY STRICKLER is president of Ag Watch Market Advi-

sors, LLC. Email Strickler at agwatchdls@comcast.net or 

go online at www.agwatch.biz.

 ALAN GUEBERT publishes a weekly column 
Farm and Food File through the U.S. and 
Canada. Past columns, events and contact infor-
mation are posted at farmandfoodfile.com. Con-
tact Alan Guebert by email at 
agcomm@farmandfoodfile.com.
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Excellent Quality 
Great Price 

Northern KY Tobacco  
Greenhouses & Supplies 
1490 Hwy. 35 • Sparta, KY 41086 

502-463-2412 • Fax 502-463-2416 

kitty.nkygreenhouses@gmail.com

Hemp Clones available!

SUPPLIES: Styrofoam trays, 

soil mix, bark mix, drip 

tape, irrigation supplies, 

plastic mulch (3’ & 4’ 1.25 

mil) and MORE!

varieties to choose from: 

BaOx • Cherry Citrus • Sweetened  •  T1 • Stout 

Plus, CBG Gold  Plants!

Reserve yours today!

$$11..7755  //  CCBBDD  cclloonneess  

$$22..7755  //  CCBBGG  cclloonneess

FRANKFORT – Agriculture Commis-
sioner Dr. Ryan Quarles has announced 
the Kentucky Department of Agriculture 
has licensed 960 hemp growers to grow 
up to 32,000 acres and 150 hemp proces-
sors and handlers for 2020. The Depart-
ment has also licensed 4.6 million 
square feet of greenhouse space for pro-
duction.  

“Hemp continues to draw much atten-
tion, and these new numbers reflect an 
industry that is still maturing,” Commis-
sioner Quarles said. “The nation’s hemp 
industry is reacting to a market which is 
evolving in the face of supply chain is-
sues and the uncertain future of 
cannabidiol products after the Food and 
Drug Administration’s years-long strug-
gle to provide a regulatory framework 

for nutraceutical or food products. We 
will continue to work with our Cabinet 
for Economic Development to draw new 
investment for every sector of the hemp 
economy, including fiber and grain, into 
our state.” 

Of the 960 licensed growers, 157 have 
not requested growing sites, but intend 
to store hemp from last year’s harvest 
for marketing in 2020. The department 
is waiting on completion of about 60 ad-
ditional processor applications. The on-
line application portal is open 
year-round for processors and handlers 
and the KDA reviews these applications 
on a rolling basis. The KDA oversaw 978 
licensed growers and 210 processors in 
2019. Kentucky growers reported grow-
ing 26,500 acres of hemp in 2019. 

The deadline to apply to grow for the 
2020 season was March 15, significantly 
later than the November deadline from 
previous years in an effort to allow 
growers more time to plan for the 2020 
season. 

The KDA also announced economic 
data from 2019 provided by licensed 
hemp processors as part of an end-of-
year filing with the agency. Processors 
and handlers reported $193.9 million in 
gross product sales in 2019, according to 
reports licensed hemp processors pro-
vided to the department. That compares 
with $57.75 million in gross product 
sales in 2018. Processors reported 
spending $207.3 million on capital in-
vestment projects in 2019, as compared 
to $23.4 million in 2018. 

Processors reported paying Kentucky 
farmers $51.3 million for harvested 
hemp materials in 2019, up from $17.75 
million in 2018 and $7.5 million in 2017. 
Hemp processors said they employed 
1,304 people in 2019. 

“While these numbers show growth, 
they likely do not account for the na-
tional volatility in the hemp market over 
the last few months,” Commissioner 
Quarles said. “It is important for grow-
ers and processors to remember what 
we have been saying for years: proceed 
with caution, as you would in any new 
business. We urge everyone to move 
forward in a cautious manner, especially 
in the face of the uncertainty from 
FDA.”

KDA licenses hemp growers for 2020 season
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ALBANY

1274 Hwy. 90 West • Albany, KY 42602 
606-387-4681  •  Manager: Brett Carver (270) 459-0724 

Watch auctions live at dvauction.com

CATTLE 

SALES  

Every  

Wednesday 

9:30 a.m.

WITH OVER 12 YEARS  

EXPERIENCE

De Jonge Hoof Trimming, LLC
James De Jonge

Cell 606-303-2169 • Office 931-268-3660

The Kentucky State Fair Board has 

submitted a draft proposal to Gov. Andy 

Beshear that would allow a modified 

Kentucky State Fair to take place in Au-

gust. 

Agriculture Commissioner Dr. Ryan 

Quarles, who serves on the fair board, 

said the proposal is more of an outline 

than providing specifics, but would help 

set public health guidelines for the event 

to be held. 

 “I want a state fair that preserves the 

traditional agricultural roots, and that in-

cludes livestock showing,” Quarles said. 

Board member Ryan Bivens, a LaRue 

County farmer, said he believes the fair 

can make a way for youth exhibitors to 

display the hard work they have done 

over the summer. 

“Public safety is first and foremost our 

number one concern, but at the same 

time, we want the show to go on,” 

Bivens said. 

Bivens noted that there would be a dif-

ferent atmosphere but that every situa-

tion has been looked over and they have 

tried to make all scenarios work with the 

proposal.  

“This proposal is a working plan; 

everything is subject to change but I am 

hoping within the next two weeks, the 

governor gives us a response,” Bivens 

said.  

As regulations are being put in place 

to allow other public events in Kentucky, 

including the Kentucky Derby, Commis-

sioner Quarles said he believes safety 

precautions can also work for the state 

fair. 

“I don’t want an asterisk next to the 

2020 state fair. If the Kentucky Derby 

can plan to have a modified derby we 

can plan to have a modified state fair,” 

Quarles said. “We’re determined to the 

best of our ability to have livestock 

shows. That’s a special part of growing 

up in rural Kentucky. For me it’s just as 

important as youth sports, and we know 

they did provide guidelines for youth 

sports. I know we can do livestock 

shows as well.” 

Fair board submits proposal to governor

LEXINGTON –  For Kentucky produc-

ers who could not make plans to attend 

the 2020 Beef Improvement Federation 

Symposium in Florida, good news — the 

meeting is now set to happen virtually 

on Zoom, and it’s free. 

“Kentucky producers will get a chance 

to hear from some of the nation’s beef 

industry leaders,” said Darrh Bullock, 

beef specialist for the University of Ken-

tucky College of Agriculture, Food and 

Environment. “The live, online format is 

a great opportunity to listen to some 

great speakers talk about improving the 

beef industry through performance 

evaluation.” 

The symposium is set for June 8-12, 

beginning at 1 p.m. EDT each day. The 

first day, June 8, is geared toward young 

producers and will include information 

about what the purebred cattle industry 

will look like in 20 years and financial 

planning. The Beef Industry Federation 

will also announce board and officer 

election results at 2:45 p.m. EDT. 

General sessions on June 9 and 10 in-

clude information about beef sustainabil-

ity, consumer market research and 

end-user perspectives, and the an-

nouncement BIF awards program recipi-

ents for Commercial Producers of the 

Year, Seedstock Producers of the year 

and the Pioneer Award. 

The last two days, June 11 and 12 will 

2020 Beef Improvement Federation Symposium moves online
feature three, two-hour breakout ses-

sions each day on topics such as end-

product improvement, emerging 

technology, selection decisions, effi-

ciency and adaptability, producer appli-

cations and genomic and genetic 

prediction. 

Register online via the Beef Improve-

ment Federation website, beefimprove-

ment.org. As the symposium nears, par-

ticipants will be able to find a detailed 

schedule and Zoom tutorials on the BIF 

website. 

 

By Aimee Nielson  

University of Kentucky 
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The Forage 
Doctor

By Jimmy Henning

Kentucky pastures have exploded with 

the signature yellow flower of buttercup. 

Buttercup is the common name for a 

group of species from the genus Ranun-

culus.  

Buttercups are sometimes classified as 

short-lived perennials but often grow as 

winter annuals. Four species of butter-

cups that may be found in Kentucky: bul-

bous buttercup (Ranunculus bulbosus), 

creeping buttercup (Ranunculus repens), 

tall buttercup (Ranunculus acris), and 

small flower buttercup (Ranunculus ar-

bortivus).  

Each of these species have somewhat 

similar flower heads but differ in their 

leaf characteristics. New seed are pro-

duced during the time petals are showy. 

Waiting until after flowers appear can be 

too late to implement control tactics. This 

is one reason buttercups can survive 

year to year.  

Buttercups are more than an unsightly 

weed. They can also be toxic. Grazing or 

mowing will release a powerful vesicant, 

which causes blistering of the skin, 

mouth, and digestive system on contact. 

The blistering agent is detoxified rapidly 

by drying, such that it is not generally a 

problem in hay.  

Less is known about whether ensiling 

has a similar detoxification effect. Death 

of livestock due to buttercup is rare – A 

review of University of Kentucky Veteri-

nary Diagnostic Laboratory records over 

the last 13 years found no cases of live-

stock deaths attributable to buttercup in-

gestion. 

If other forage is available, grazing live-

stock will usually avoid buttercup be-

cause the leaves, flowers, and stems have 

a sharp, acrid taste. 

Most buttercup plants emerge from 

seed during the fall or late winter 

months. Therefore, pasture management 

that maintain thick stands and promote 

growth of more desirable plants during 

these months is one of the best methods 

to help compete against the emergence 

and growth of this plant.  

Mowing fields or clipping plants close 

to the ground in the early spring before 

buttercup plants can produce flowers 

may help reduce the amount of new seed 

produced, but mowing alone will not to-

tally eliminate seed production.  

Chemical Options 

Herbicides registered for use on grass 

pastures that contain 2,4-D will effec-

tively control buttercup. For optimum re-

sults apply herbicide in the early spring 

(February - March) before flowers are 

observed and when buttercup plants are 

still small and actively growing. For best 

herbicide activity wait until daytime air 

temperatures are greater than 50 de-

grees F for two or three consecutive 

days. Consult the herbicide label for fur-

ther information on grazing restrictions, 

precautions, or other possible limitations.  

Applying broadleaf herbicides like 2,4-

D will damage clover. However, butter-

cup is able to germinate and grow 

because of insufficient ground cover of 

desirable forage species. In these cases, 

clover stands are likely not that thick or 

need rejuvenating.  

Management Options 

To prevent or inhibit buttercup germi-

nation in the fall, manage grass pastures 

to retain residual heights of three or four 

inches. Realistically speaking, pastures 

used for overwintering, hay feeding or 

calving will always be overgrazed and 

therefore will be prime spots for butter-

cup and other winter weeds encroach-

ment.  

Overseeding these pastures in early 

spring with forages that establish aggres-

sively (like red clover or ryegrasses) will 

add some desirable forage species to the 

spring flush of growth even though they 

will not eliminate buttercup emerging at 

the same time. Follow up with an early 

spring mowing to clip the buttercup and 

release the desirable species. 

Cover up bare ground. Fall applications 

of nitrogen will produce taller grass 

(shading the ground) and will stimulate 

existing grasses to thicken up or tiller 

out the following spring. Timely mowing 

in the spring followed by nitrogen appli-

cation can reduce buttercup seed produc-

tion and will stimulate spring forage 

growth that helps shade the lower grow-

ing buttercup.  

No matter how you go about it, control-

ling buttercup is not a “once and done” 

project. Nor will one method work alone 

– chemical control alone with leave bare 

ground unless there is a strategy to re-

plant or fill in that area. However, we can 

manage pastures to reduce buttercup in-

cidence and improve your pasture pro-

ductivity at the same time.  

Happy foraging. 

The tenacity of buttercup

Buttercups are very visible across Kentucky. This aggressive weed can be toxic to cat-
tle and horses, but livestock will generally avoid it if other forage is available. Both chem-
ical and cultural controls are needed to manage buttercup.
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To show

producers

2% O

Camppbellsville Location

1483 Old Summersville Rd.

Campbellsville, KY 42718

270-465-2679

Glasggow Location

113 Ensminger Dr.

Glasgow, KY 42141

270-651-2643

aFor chemicalls, supplies and more.

From our dairy to yours,
Cowherd’s has all of

your dairy needs.
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OFF for June Dairy Month.

“Crowds are prohibited but everyone 

is welcome” is the 2020 motto for the 

Lexington Farmers’ Market.  With loca-

tions open every day but Monday and 

Friday around the city, Josh England, 

Market Manager, has worked with the 

Fayette County Health Department to 

insure that the markets are safe for 

farmers and their customers. 

New guidelines request that cus-

tomers limit the size of their parties, pre-

order from farmers, limit the time at 

each booth, ask farmers to hand out the 

products, ask all to wear a mask, use the 

free hand-washing stations, and practice 

social-distancing. 

The Saturday downtown market has 

been moved to the Rupp Arena parking 

lot, which last Saturday, was doing brisk 

business, despite the absence of ready-

to-eat food and free samplings.    

Beth Tillery of Tillery Family Farms 

in McKee secured her booth with yellow 

caution tape around its borders.  Bottles 

of bleach and hand-sanitizer shared 

space on her flower arranging station at 

the back of the booth.  She wore a mask. 

Tillery sells cut flowers by the stem, 

bouquets, and potted herbs.  Her bou-

quets brought a steady stream of cus-

tomers eager for the bright fragrance of 

peonies as well as their creamy pink 

blooms. 

Sara Adams, a science teacher at 

Carter-Woodson Academy in Lexington, 

said through her mask, “It smells amaz-

ing even though I’ve got my mouth com-

pletely covered.”   

Lindsie Nicholas of Lexington bought 

a bouquet to celebrate her birthday this 

week and Victoria Ahrens of Louisville 

was thrilled with her custom-made bou-

quet, which included hostas, baptistia, 

and three ruffled peonies. 

Tillery and her husband Doug have 

been farming for 46 years.   

“We’ve done it all,” she said.  “We 

started in dairy back when prices were 

good. We did feeder pigs until there was-

n’t a market for that.  Tobacco and you 

know what happened to that.” 

They raise beef cattle on their 300 acre 

farm in Jackson County. Beth Tillery has 

a hoop house and a greenhouse where 

Farmers’ markets reopen under new guidelines

Beth Tillery of Tillery Family Farms in McKee sells a bouquet of peonies at the Lexington 
Farmers’ Market.

Photo by Lynn Pruett

SEE FARMERS’, PAGE 10
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Mark Haney                    Drew Graham 

President         Executive Vice President

Need to Refinance Your Farm or Ranch Loan?

CONTACT US TODAY!

H.H. Barlow, III, director

KENTUCKY AG SERVICES DIRECTORY

2248 University Station • Murray, KY 42071

Email Toni Humphress at  
toni@farmlandpub.com  

to get your ad in the directory.

Riceagrimarketing@att.net or call 

270-314-4317 • 270-314-3075 • 270-302-7138

•  Kentucky Hand Sanitizer - KY Proud, KY Grown, 

KY Processed/Bottled and All Local KY Businesses –  

Call to Order and help KY Agriculture!!! 

•  We are available for scouting your crops, populations,  

plant/soil analysis and recommendations for yield im-

proving  

Delta Ag and AgXlore products!  

• Hunters and Gardners Call about our Forage Deer 

Beans and Excellent Sweet Corn still available

Rice Agri-Marketing

““BBuutt  II  wwiillll  rreessttoorree  yyoouu  ttoo  hheeaalltthh  
aanndd  hheeaall  yyoouurr  wwoouunnddss,,  ddeeccllaarreess  

tthhee  LLoorrdd..””  
JJeerreemmiiaahh  3300::1177

Customer Appreciation and Prepare for Good Harvest and Fall 

Planting Opportunities Kick Off Meeting/Fish Fry – July 3rd

she raises flowers and plants.  She also has blueberries 

and raspberries but this year’s late freeze decimated 

those crops.  Doug left farming recently to work in a 

factory.   

Tillery was active in the Community Farm Alliance 

when it began.  She took advantage of the courses of-

fered at Kentucky State University to educate farmers 

on diversification.  The Tillerys were among the first 

farmers to do chickens on a big scale. They had 250 

layers and 100 Cornish Rock hens and helped intro-

duce the practice of  “free-range” production.   To fur-

ther diversify, Beth went into pumpkins and gourds 

and selling at festivals.  They sold dried flowers and 

vegetables and freezer beef while raising two children 

“who know how to work.”   

Their best profits came from raising tobacco plants 

on waterbeds.  She’s converted that greenhouse to one 

third waterbed for plant starters and uses the rest as a 

regular greenhouse.  The hoophouse is full of raised 

beds because their “clay soil is so wet.” 

All in all, Tillery appreciates the health benefits and 

the range of knowledge she has gained in her decades 

of farming.  She’s been selling for 21 years at the Lex-

ington Farmers’ Market. She praises the market for the 

things that make it user-friendly, such as the booth 

where a customer can use a credit card to get tokens 

to use in place of cash.  

“I like coming here where I have friends and regular 

customers,” she said. 

The customers clearly appreciate her bouquets and 

were especially pleased with the thoughtfulness of the 

bouquet containers: repurposed Gatorade bottles “that 

will fit in your car’s cupholder,” both “green” and prac-

tical.   

For updates on the Lexington Farmers’ Market and 

locations: https://www.lexingtonfarmersmarket.com. 

In Versailles on Saturday, there were 16 booths set 

up at the Lexington Plaza, which had plenty of space 

for parking and keeping social distance.   Customers 

were greeted with a hand-washing station and a list of 

guidelines to follow. 

A popular market, many items were sold out within 

an hour of opening.  All the baked goods and farm 

fresh eggs, for example.  Capital City Beekeepers of 

Frankfort displayed flavored honeys and Bluebird Hill 

Farm of Lawrenceburg offered flowering annuals and 

iris and daylily bulbs.  Strawberries, local meats, as-

paragus, and compost tempted customers who ad-

hered to the guidelines as they talked though masks 

and kept their distance. 

 

By Lynn Pruett 

Field Reporter 

FROM PAGE 9

Farmers’ markets reopen under new rules
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Roeder Auction 

Office 270-962-7273

Cell 270-881-2610

Owner: Delbert Roeder

Hopkinsville, KY 42240
1010 Skyline Dr.

Company

GOLDEN RULE–WILSON

www.GoldenRuleAuction.com

Real Estate & Auction #1, LLC

270-384-1111 

1-800-854-9992

Visit us for current REAL ESTATE  

listings & upcoming AUCTION events!

CCOONNDDUUCCTTIINNGG  LLIIVVEE,,  HHYYBBRRIIDD  &&  OONNLLIINNEE  OONNLLYY  AAUUCCTTIIOONNSS.. 
Call for a FREE Consultation!

AUCTIONEER DIRECTORY
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FOR SALE: Balancer cows 

with March calves; 2-1/2 year 

old Gelbvieh bull; squeeze 

chute with automatic 

headgate and pal. cage. Call 

270-772-0939. Russellville, 

Ky.           6/18 

FOR SALE: Registered 

polled Hereford bulls and Gel-

bvieh bulls. Call Clifford 

Farms at 859-234-6956. TFN 

FOR SALE: Registered 

Angus cows, calves and 

heifers for sale. Call Ridge 

View Angus at 606-787-

7307.    Kings Mountain, Ky.

CLASSIFIEDS

Beef

BUYING AND SELLING 

FARM EQUIPMENT: Call 
Mike Mason Equipment (on 
the Ky.-Tn. state line). Call 
615-384-5023 or 615-347-
5023.                    TFN

Farm Equipment

Timber

MONEY GROWS ON 

TREES: Looking for walnut, 

white oak and red oak trees. 

Will also harvest other 

species. Certified logger, ref-

erences available. Will travel. 

Call Eli Miller Logging at 270-

524-2967 and leave a mes-

sage. Member of the Better 

Business Bureau     12/16/20

Hillside Acres
Eubank, Ky.

Custom Silage Bagger Rental 

7 ft., 8 ft., & 9 ft. Bags 
Plastic Sheeting

25’x100’ 

up to 60’x200’ 

30” Flavor Seal  

       Bale Wrap 

48” Hybrid Netwrap 

51” Hybrid Netwrap 

67” Hybrid Netwrap 

48” Blue Magic     

       Netwrap 

Sisal and Plastic Twine

Call for prices 
606-423-4271 • 606-802-5748

Services
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SHAVINGS, INC.

1001 New Columbia Rd.  

Campbellsville, Ky. 42718

Phone 270-789-9611 • Fax 270-789-4901

WOOD SHAVINGS FOR  

ANIMAL BEDDING

Clean • Natural 

Absorbent • Baled or Bulk

SEE YOU AT THE FARM SHOW! 

WEST WING #3093

Buyers of Red Cedar and Pine Logs

Dairy

FOR SALE: Quality reg. 

Holstein bulls, ready for 

service. Call John Kuegal at 

270-316-0351. Owensboro, 

Ky.          TFN

Tell them 

“I saw it in  

the Pride!”

For Sale

Auctions

Call 859-608-9745 

www.RedBarnandAssociates.com

Call Charlie for details.

FOR SALE: JD 6400

$30,000

1997 

Power quad 

5900 hours 

2-WD 

Super clean cab 

Everything works 

2nd owner tractor 

What a find! 

Hay time! Be ready with  

cold AC 

18.4/38-70 percent rubber 

Heavy duty 640 JD loader

Call Charlie 859-608-9745 

Red Barn & Associates 

www.RedBarnandAssociates.com

2018-JD 5100 E- ldr- cab-560 hrs – $52,000 
Farmco 20 ft. hay wagon – $7,000 
2007- JD7405- canopy-4wd –  $23,000 
Knight 8118 manure side slinger – $11,500 
Farmco 5.5 ft x 24 ft feeders – $3,800 
John Deere 2440 – $11,500 
Artex 200 Vertical Beater Spreader – $25,500 
Leo 425 r t -side discharge TMR – $15,000 
2017- Cloverdale 420 T left side discharge –  $23,000 
Gehl 7210 feeder wagon, relined & new augers – $8,500 
JD 3975-forage Harvestor w/processor – $23,000 
JD 3950-forage Harvestor – $10,000 
2019- cloverdale 420 T- right hand discharge – Call 
2007- JD 6220 -2wd- 16 speed- ldr-cab – $27,000 
Great Plains 7 ft drill-600 acres – $18,000 
Farmco 3 ton bin on wheels – $3,600 
JD 7230 premium- ldr-cab-4wd, new radial tires – $54,500 
Horning 2/3 row headers- in stock – Call 
Stolztfus – NEW lime- litter- fertilizer spreader 
Lancaster Hammer Mills 
15 ft. Woods Mower – $7,500 
Knight 3450 mixer wagon – $8,000

SPRING  2020  SPECIALS
Lime-fertilizer spreaders on hand starting at $13,000

Services
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CLASSIFIEDS

Farm Equipment

Now in our 97th
consecutive year
of manufacturing

and building
Ribstone Silos.
We specialize in

quality materials
and accurate

workmanship.

New silos & silo repair
Several used silos available

Ribstone Silos
Urbana, OH 43078

Phone: (937) 653-7429

MATTINGLY SILOS
502-252-7300

All Sizes of Silage Bags & Bunker Covers

Ag Bag & Kelly Ryan Baggers 

For Sale or Rent � Stretch Film � Silo Doors

� Parts Available for Hanson, Valmetal, Badger®, 

Silo Matic, P & D, Van Dale, Starline, James Way 

� Valmetal Vertical Mixers 250-1100CF

Serving Kentucky and Surrounding States Since 1951

Call 859-254-7022

Pipes, sprinklers,

guns, travelers,

center pivots & drip

Pumps, reels,

drag hose

systems

www.kentuckyirrigation.com

Made in the U.S.A.

COWHERD EQUIPMENT, INC.
1483 Old Summersville Rd. • Campbellsville • cowerdequipment.com

Office: 270-465-2679 � Fax: 270-465-8239 � Mobile: 270-469-0398

Silage Bags • Bunker Covers • Hay Covers 
Stretch Film • Net Wrap • Twine

Silage Baggers & Hay Wrappers for Sale or Rent
Parts & Services Offered!

Come See Us For All 
Your Mixer Wagon Parts, 

Services & Repairs!

Russell County Stockyards

Have livestock questions? 
Need information?

Farm Visits � Consultation on when to sell

Call Mike Loy at 

270-250-3554

32x72     You Build: $5,250 – We Build: $8,500

32x96       You Build: $6,950 – We Build: $10,995

Home Phone: 270-692-6730

Cell Phone: 270-699-1499

Joe Paul Mattingly
830 Sally Ray Pike
Raywick, KY 40060

*Includes everything except concrete around post.
*Includes everything except concrete around post and 
metal on the sides.

105th

CLASSIFIED 

ORDER FORM

NAME: _______________________ 

ADDRESS: ___________________ 

_____________________________ 

PHONE: _____________________

20 words or less  
(50¢ per word after 20 words)

Mail form to:  
The Farmer’s Pride  

P.O. Box 159 
 Columbia, KY 42728

For ALL Your
Farm Fencing Needs!

1-800-837-2551

totalfarmandfence.com

Services

32x72  You Build: $5,750 – We Build: $8,750 

32x96  You Build: $7,500 – We Build: $11,500

Farmers Serving Farmers

Services

Hemlock Barn Siding 
8’ to 16’ Lengths 

1x4 24¢ Lft  •  1x6 35¢ Lft  •  1x8 54¢ Lft 
1x10 75¢ Lft  • 1x12 $1.00 Lft 

 
Treated Fence Post 

4” x 7’ $5.99  •  4” x 8’ $6.99 
5” x 7’ $8.39  •  5” x 8’ $9.59  

6” x 7’ $9.99  •  6” x 8’ $12.39 
 

Fence Boards 
1x6-16’ Hemlock $5.60 • 1x6-16’ Oak $9.19 

1x6-16’ Treated Poplar $7.99 
 

Used Guardrail 
13’6” $29.99  •  26’     $62.99

A.W. Graham Lumber LLC 

All prices are FOB 

Flemingsburg KY 41041 

Call for Delivered Pricing 

606-845-9663 

www.grahamlumber.com

Services

$20 for 2 issues

Page 15 DISPLAY CLASSIFIEDS.qxp_Layout 1  6/1/20  11:10 AM  Page 1
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*All facts are based on 2019 USDA and AGI data.

Brought to you by the dairy farm families of the Southeast and Kentucky Dairy Development Council.


