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Freshly cut flowers are a welcomed gift during times 

of celebration, and for the month of July, the flowers 

and their producers are being celebrated. 

July is Kentucky Cut Flower Month, and the Ken-

tucky Horticulture Council is celebrating by featuring 

one grower a day on its social media pages. 

Cut flower growers can participate by submitting 

their business details to the council.  The information 

will be used to populate an online tool and to create a 

geographic directory to be unveiled July 31, according 

to Cindy Finneseth, executive director of the Kentucky 

Horticulture Council.   

Additionally, the council is encouraging growers and 

others to participate in the lonely bouquet project, 

where someone leaves a bouquet anonymously in a 

public space for a stranger to find and enjoy. 

Julie Ross, who owns Agape Fields in northern Jes-

samine County along with her husband, Chuck, will 

have several bouquet giveaways to celebrate the month.   

They market their flowers at Whole Foods, Wilson’s 

Grocery, McLeod’s Coffee House, on social media and 

on their webpage, agapefields.com.  

A popular feature in Lexington is their Pop-Up Flower 

Bar, where customers pre-order bouquets of their own 

design and pick them up on Fridays.  

COVID-19 restrictions have impacted their business. 

“Some weddings cut back but what also happened is 

that more brides have looked at Agape Fields,” Ross 

said.  With a wedding size reduced, brides have more 

Kentucky cut flowers 
are focus in July

More than 2,800 people gather in Rupp Arena each 

June to attend the Kentucky State FFA Convention. 

Due to COVID-19 restrictions, the state convention 

was held virtually.  

Kentucky FFA members rose to the top and cele-

brated with unique ways to end another year in their 

blue corduroy. For some, it was their last year to wear 

the famous jacket and will never get that heart-stop-

ping moment when taking the jacket off in Rupp 

Arena for their last time.  

“I hope and pray we never have to do a virtual con-

vention ever again,” said Matt Chaliff, executive direc-

tor of Kentucky FFA. “I am just so proud of the state 

officers, members and advisors across the state who 

came together as the Kentucky FFA family and made 

the best of the bad situations, rose to the occasion and 

showed their leadership skills at such a high level.”  

With businesses closed and events canceled 

statewide, FFA members were anxiously awaiting an 

announcement in March about how the convention 

would take place. 

 “When we released that state convention was going 

to be virtual, I expected the worst. However, it was the 

complete opposite,” said State FFA president Haley 

Nelson. 

During such a challenging time, members came to-

gether as one and celebrated convention plans.  

“All over social media were posts from FFA mem-

bers about how we were going to get through this to-

gether and how this state convention was going to be 

one for the books,” said Nelson.  

Normally, on the third and final day of convention, 

FFA members, their families and FFA supporters anx-

iously gather in Rupp Arena waiting for the big results 

to be announced, State Stars and the newly elected of-

ficer team.  

Kentucky FFA announced the new officer team and 

the slate of officers were approved on Friday, July 3. 

Mallory White, the 2020-2021 newly elected state FFA 

president, learned about her new role from her living 

room surrounded by family and friends.  

“I am still in shock and cannot believe this is real 

life,” said White.  

While the newly elected state officers didn’t learn 

FFA members uniquely celebrate state convention

SEE FFA, PAGE 7

Members of Taylor County FFA watched the virtual competition in the school parking lot together and celebrated Jaylin 

Cox’s victory of winning Agriscience Fair Social Systems Division V.

SEE JULY, PAGE 3

Cut flowers grown by Agape Fields in Jessamine County.  
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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 JULY 7, 2020 

Mammoth Cave Dairy Auction, Inc.
Cattle: 674  Supply included 28% feeder cattle (11% steers, 73% dairy steers, 17% 

heifers); 46% slaughter cattle (88% cows, 12% bulls); 26% replacement dairy cattle (8% 

fresh/milking cows, 1% bred heifers, 12% springer heifers, 18% open heifers, 43% baby 

Bull calves, 18% baby heifer calves). Feeder cattle supply over 600# was 27%.

Steers: Medium and Large 1-2: 517# 136.00, 555# $129.50. Large 2-3: 480# 
111.00, 590# 104.00. 
Fresh Milking Cows: (2-4 years old) Supreme 1625.00-2150.00, Approved 
1300.00-1475.00, Medium 1100.00-1275.00, Medkum 825.00 Jersey, Common 
750.00-1075.00. 
Bred Heifers: Medium 850.00. 
Springer Heifers: Supreme 1300.00-1450.00, Approved 1200.00-1225.00, 
Medium 975.00-1000.00. 
Open Heifers: Supreme 350-375# 350.00-400.00, Supreme 425-475# 425.00-
450.00, Supreme 400# 410.00 Jersey, Approved 275# 250.00, Approved 325# 
260.00, Approved  425# 335.00, Medium 725# 525.00. 
Bull calves: 30 head 10.00-90.00, 3 head 160.00-210.00 beef cross, 1 head 80.00 
Brown Swiss, 50.00-110.00 crossbred, 5 head 20.00-70.00 Jersey. 
Heifer calves: 13 head 20.00-70.00, 5 head 130.00-210.00 beef cross, 2 head 
50.00-60.00 crossbred, 2 head 20.00-30.00 Jersey. 
Slaughter Cows: Breaker 75-80 percent lean 1600-1845# 56.00-63.00, H.Dr. 
1505-1865# 67.00-74.00, L.Dr. 1540# 51.00, Boner 80-85 percent lean 1100-
1480# 55.00-64.00, H.Dr. 1075-1410# 57.00-73.00, L.Dr. 1115-1445# 43.00-
54.00, Lean 85-90 percent lean 45.00-54.00, H.Dr. 815-1070# 55.00-64.00, L.Dr. 
755-1220# 34.00-41.00. 
Slaughter Bulls: Y.G. 1-2 1175-1815# 95.00-103.00, H.Dr. 1595-1880# 106.00-
118.00, L.Dr. 1165-2620# 78.00-93.00.

LOUISVILLE – The U.S. Department 

of Agriculture’s National Agricultural 

Statistics Service released the July Crop 

Production report July 10, showing the 

yield forecast for Kentucky wheat was 

63 bushels per acre, down 13 bushels 

from last year. 

 “This is the lowest yield since 2012,” 

said David Knopf, director of the NASS 

Eastern Mountain Regional Office in 

Kentucky. “Growers knew the spring 

frosts had limited yield potential, but 

harvest revealed that it was worse than 

expected.” 

 Kentucky farmers expect to harvest 

23.6 million bushels of wheat during 

2020. The expected crop for 2020 would 

be down 6 percent from the previous 

year. The forecast was based on crop 

conditions as of July 1. Growers expect a 

yield of 63 bushels per acre, down 13 

bushels from 2019. Farmers seeded 

530,000 acres last fall with 375,000 acres 

to be harvested for grain. 

 Winter wheat production for the na-

tion was forecast at 1.22 billion bushels, 

down 4 percent from the June 1 forecast 

and down 7 percent from 2019.  

 

Based on July 1 conditions, the United 

States yield is forecast at 52 bushels per 

acre, down.1 bushels from last month 

and down 1.6 bushels from last year. 

The expected area to be harvested for 

grain or seed totals 23.4 million acres, 

down 4 percent from last year. 

Spring frosts cut  
Kentucky wheat yields
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money to spend on flowers. “Our typical bride now has 
a floral budget of $500--$1500.”   

The Rosses operate a family business along with 
their daughters. 

“I love the opportunity to work side by side with our 
daughters.  At first they thought flower farming would 
be easy.  They have definitely learned that it is reward-
ing work. We feel so blessed to grow such beauty and 
to pray for the giver and receiver of each lovely bou-
quet we create,” Ross said.  “I love the freedom of 
working outside.” 

Browning’s Blossoms is a 43-acre farm in Harrison 
County, home to Kentucky’s Original Flower Truck.  
The vintage Flower Truck and Flower Cart can be 
rented for events or as a photographer’s prop.  (brown-
ingsflowertruck.com) The farm features a you-pick 
field, workshops, and offers flowers for weddings.  Lau-
ren Spencer is co-owner with her husband Drew. 

“It can be quite humbling knowing you are the true 
definition of a minority: female farmer, veteran, and 
new business owner,” Lauren said. “It’s a combination 
of terrifying and beautiful all at once. There are a di-
minishing number of farms in America and they are 
very few that are veteran owned, even fewer that are 
owned and operated by women.”   

She thinks Lonely Bouquets “is a great idea.” 

“My favorite thing is design,” Spencer said.  “I love 
wedding work and making a fabulous bridal bou-
quet.”   

In Bowling Green, Rosemarie Wurth-Grice, owner 
of Briar Rose Garden, (briarrosegarden.com) reports 
that this year they have shifted focus from farmers’ 
markets to you-pick.   

“Our biggest reward has come from offering you-
pick to the community.  As a result we have seen 
countless comments from customers thanking us for 
allowing them to share the garden.  It has been a joy 
seeing families, couples, and friend in the fields expe-
riencing the beauty and healing influence of the gar-
den.” 

Wurth-Grice has built a flower shed that “allowed 
us to sell spring flowering baskets and plants and gar-
den bouquets.”  The response “has been terrific.” 

She notes that “the biggest challenge is the labor in-
tensity of flower farming and feeling like you are never 
on top of it. We are a small farm trying to make it work 
with limited manpower, but I enjoy every minute of it.”  

“Lonely Bouquets” were spotted in a few locations in 
Lexington this weekend. The Kenwick Christian 
Church had plastic bottles with sunflowers and catmint 
available to any who wanted one.  One bouquet of wild-
flowers and cut garden flowers was placed at a memo-
rial to a veteran on Preston Avenue.   

July in Kentucky abounds with wildflowers that 

would make lonely bouquets: Queen Ann’s lace, black-
eyed susans, and chicory are blooming.  Flower gar-
dens overflow with coneflowers and daisies, 
long-stemmed and perfect for cutting. 

For more information about participating about 
Lonely Bouquets, see lonelybouquet.com. 

The council’s social media pages are 
(Facebook.com/KYHortCouncil; on Instagram @KY-
Horticulture; and Twitter at @KYHorticulture. 

Lynn Pruett 

Field Reporter

July is grown cut flower month
FROM PAGE 1

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

Lauren Spencer of 
Brownings Blossoms in 
Cynthiana and the travel-
ing Flower Truck, which 
can be booked for wed-
dings and other events.

Photo provided by Brownings Blossoms
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ONE 
VOICE 

 

Sharon 
Burton 

We have 

rights, and 

then there is 

being right. 

That’s two 

different 

things.

A
lot about what is going on in the world today is bother-
some, but one issue that really has me concerned is all 
the hate, and so much of it is prevalent on social 

media. I once loved scrolling my Facebook page to see the cre-
ative comments and baby pictures, but now I only go to social 
media pages when I need to find some information.  

I noticed a post from a friend who said he lost a friend be-
cause of his posts. He is a Republican and is married to a Demo-
crat. I consider him someone who is understanding of people 
even when he disagrees with them. Apparently his friend con-
sidered him a traitor. 

I have considered why people are so angry and judgemental 
in their beliefs these days and have come to the conclusion that 
people are confused about the meaning of the word right. 

We have rights, and then there is being right. That’s two dif-
ferent things. 

I have always embraced the right to be wrong. I think when 
people with differing views have a respectful conversation, they 
can learn from each other. I can come away from a conversation 
thinking the person I talked with taught me something, or I can 
come away thinking they are completely wrong and my views 
will not change. 

Too many people these days seem to think that if a person dis-
agrees with them, they are trying to take away their right to be-
lieve what they believe. Then again, too many people want to 
force what they believe on others, calling them names and 
twisting their opinions to try to force their agenda. 

Just because you think you are right, that doesn’t take away 
my rights if I disagree with you. We still have a right to free 
speech, press, religion, assembly and petition. 

America was founded on Christian principles, but we have 
learned over the past 200+ years that we cannot and should not 
force beliefs on others. One of the greatest things about the 
Christian faith is the belief that people choose redemption of-
fered through Jesus and we do not force people to follow our 
beliefs. 

As a nation, we must balance a person’s rights with the rights 
of that person’s neighbor. The law should protect us from being 
violated while securing our freedom to exist in our own way. 

Too many people are trying to control others by what they 
think is right, not by what a person’s rights should be. 

The hate needs to stop. Only when we get back to respecting 
differing opinions can we balance the laws of the land in a way 
that everyone is represented. Surely if a Republican and a De-
mocrat can be happily married, we can figure out how to get 
along and respect the rights of others, even when they aren’t 
right. 

The right of being wrong

T
en years I ago I surveyed the teachers who at-
tended the Kentucky Farm Bureau Regional 
Teachers Workshops in hopes of learning what 

they needed from the farming community to help them 
teach about Kentucky agriculture. I was working for the 
Kentucky Corn Growers Association at the time, and I 
wanted to develop something teachers would really use.  

From those surveys, I learned that teachers and stu-

dents loved taking farm field trips, but field trips, in gen-

eral, were becoming more difficult to take due to cost, 

transportation, and liability. Farm field trips brought addi-

tional challenges such as worry about allergies, smells, 

and keeping the kids clean.  

The Kentucky Farms Feed Me Virtual Field Trip pro-

gram was born to solve a problem, and we have wit-

nessed hundreds of thousands of students enjoy visiting 

farms while still safe at school since 2011. Once I made 

the move to lead the Kentucky Agriculture and Environ-

ment in the Classroom, KyCorn graciously allowed me to 

continue growing the Kentucky Farms Feed Me program 

to include coordinating lessons that meet Kentucky Aca-

demic Standards, which has increased use even more. 

Many teachers make the field trips part of their regular 

annual curriculum.  

I realized, a few years ago, however, that some of the 

videos were outdated regarding the statistical information 

that was presented. With the help of the Kentucky Agri-

cultural Development Fund and Kentucky Farm Bureau, 

we have been working to update all the virtual field trips. 

It could not have come at a better time. We will be launch-

ing all the new videos through several virtual workshops 

at the end of the month, and I now realize that students 

may be viewing these field trips from home.   

Late last year, I asked leadership to consider finding a 

new administrator for our organization. Personal matters 

With the help 

of the Kentucky 

Agricultural 

Development 

Fund and 

Kentucky Farm 

Bureau, we 

have been 

working to 

update all the 

virtual field 

trips.

Adaptability:

 Let’s go on a virtual farm field trip

SEE VIRTUAL, PAGE 6
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Jennifer 
Elwell

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
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Traders patiently wait for weather market

China has 

become more 

active recently 

with purchases 

of old and new 

crop soybeans.

M
id-July was always sum-

mer’s sweet spot on the 

southern Illinois dairy 

farm of my youth. 

With June’s rush of sweaty work – 

wheat harvest, straw baling, laying 

corn by, cultivating soybeans, and 

weed spraying – finally complete and 

before another cutting of alfalfa was 

ready, mid-July slipped in with treats 

like fresh peaches, sweet corn, and 

juicy garden tomatoes. 

Mid-July also meant baseball’s All 

Star game, the county fair, and a 

week’s vacation in Missouri’s far away 

Lake of the Ozarks where we kids 

would swim all day, Dad would fish all 

day, and Mom wouldn’t can a quart of 

anything any day. 

This year, most fairs have been can-

celled and baseball and vacations have 

either been dramatically altered or 

simply cashiered because of COVID. 

In a way, most of this summer’s fun 

has been cancelled for countless 

Americans by, well, themselves in a 

personal effort to stay healthy. 

The clear result of these individual 

stands, however, has been spectacular 

failure. Our uneven, state-by-state ap-

proach to fighting the virus has 

turned yesterday’s pandemic into 

today’s pandemonium. 

And yet, many of us and our political 

leaders appear less concerned with 

the virus’s ferocious return than with 

its deadly appearance. It’s as though 

the nation, after months of coron-

avirus fighting and weeks of Black 

Lives Matter marches and protests, 

simply ran out of gas this month. 

I understand; I’m out of gas, too. 

March was a blur of shocks and lock-

downs; April, a 24/7 death-every-

where movie. May brought a drop in 

shock and rise in hope but, then, June 

caught fire and burned like a dry 

prairie. 

And just as everyone was ready to 

lean into mid-July’s soft, sweet center, 

back comes the mortal need to stay 

vigilant, stay masked, and stay home. 

In reality, most of today’s Covid pre-

emptive prescription sounds like a 

piece of cake compared to the hard 

work of our 1960s dairy farm. One 

piece of it, stay at home, is what we 

did anyway. 

Only now, with Covid on the loose, 

staying home delivers the benefit of 

staying healthy. I can, literally, live 

with that. 

Just as I can now live without Oliver 

square balers that were as reliable as 

the weatherman’s forecast and milk-

ing 100 hot Holsteins in a 100-degree 

milking parlor on late Sunday after-

noons in July. 

I would, however, love to go back to 

any of those steamy July evenings 

when Uncle Honey, my father’s uncle 

and part owner of the farm, would 

take my two older brothers and me to 

St. Louis to watch the Cardinals play. 

The games were great, and the root 

beer and hotdogs were even better. 

But those nostalgic memories over-

shadow just how blood-filled the 1960s 

were. There isn’t enough space here 

to list all the people who were devoted 

to make America better that decade 

and were murdered, many of them 

publicly, just because they tried. 

Then came Vietnam. If you lived 

through the 1960s and 70s, you are 

not neutral on that war or its powerful 

influence on politics still today. 

And if you think American cities 

were hit by racial strife last month, 

those fires were mere torches to show 

our half-century of failure to heed the 

race-fueled riots that burned large 

portions of Detroit, Los Angeles, 

Chicago, Newark, and other cities in 

the 1960s. 

In fact, none of today’s deep national 

woes – save COVID-19 – are new and 

few, if any, are as nation-threatening as 

50 years ago when American blood 

flowed from Selma to Saigon. We 

never fully fixed those problems; like 

today, we just ran out of gas to fight 

them. 

But now they’re back and until we 

find the fuel – the ideas, leadership, 

and strength – to reengage, maybe we 

should take July’s sweet second half to 

do exactly what we used to do: not 

much at all. Simply staying home and 

wearing masks in public. 

Those, in fact, are nothing com-

pared to the sacrifice others made to 

deliver us here. 

FOOD 
& 
FARM 
FILE 
 

Alan 
Guebert 

In fact, none of 

today’s deep 

national woes – 

save COVID-19 

– are new and 

few, if any, are 

as nation-

threatening as 

50 years ago 

when American 

blood flowed 

from Selma to 

Saigon.

Sometimes the hardest thing to do is nothing

T
raders have patiently waited for a 
weather market and are keeping tabs on 
a hot, dry forecast over the next couple 

of weeks that could stress the corn crop.  How-
ever, with a crop rating of 71 percent in good-to-
excellent condition, four points above the 10-year 
average, and ending stocks that are more than 
adequate, the situation is certainly not dire. Ac-
cording to Ag Watch’s yield model, the national 
yield is 179.1 bushels per acre versus USDA’s es-
timate of 178.5 bushels per acre.   

Meanwhile, the funds have begun to cover 

their massive short position and additional short 

covering could underpin prices.  

In other developments, export inspections last 

week were 37.8 million bushels and below the 

average needed to reach USDA’s target of 1.775 

billion bushels.  China bought corn this week, 

which offers a glimmer of hope.     

China has become more active recently with 

purchases of old and new crop soybeans.  For 

awhile, their interest was mostly new crop. This 

has given exports a boost with inspections last 

week 19.1 million bushels, the highest seen 

since early May.   

However, this is still below the average of 34.7 

million bushels that must be shipped each week 

to reach USDA’s projection of 1.650 billion 

bushels. A hot, dry weather pattern in the fore-

cast for the next couple of weeks is drawing 

some attention and may weigh on the crop rating 

that currently stands at 71 percent in good-to-ex-

cellent condition.   

This may trim yields somewhat, but the crop is 

ahead of pace in development and the upside po-

tential could be limited. According to Ag Watch’s 

yield model, the national yield is 51.6 bushels per 

acre compared to USDA’s estimate of 49.8 

bushels per acre. Right now, the funds have a 

modest long position and may add to it. 

Declining production in France and the Black 

Sea Region uplifted wheat this week, causing the 

funds to cover shorts. In other developments, 

harvest is 56 percent complete, which is on par 

with the average of 55 percent. The rating for the 

spring crop improved one point to 70 percent in 

good-to-excellent condition but is down 8 percent 

from a year ago.  

Export inspections were disappointing last 

week at 11.9 million bushels, a marketing year 

low. Currently, Russia continues to be the cheap-

est source on the global market. 

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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made it impossible for me to travel, and 

I did not want our programs to suffer. 

While I cannot say that I am thankful for 

the pandemic, it has allowed me to stay 

the course. We are adapting to virtual 

meetings and learning that we do not 

need to travel to accomplish a lot of 

what we do.  

I am reminded time and time again 

that the path to success may require 

changing course or changing the vehi-

cle. Teachers need these types of pro-

grams more than ever, so we continue to 

look at new ways to present the mate-

rial. I am rejuvenated by this new chal-

lenge, and I cannot wait to see how 

teachers respond to our adaptability.  

To learn more about the Kentucky 

Farms Feed Me Virtual Field Trip Se-

ries, the workshops, and the other pro-

grams we offer, please visit 

teachkyag.org.  

    

Virtual field trip
FROM PAGE 4

JENNIFER ELWELL is executive director of the Ken-

tucky Agriculture and Environment in the Classroom, 

Inc. and CEO of Farm Scholar, LLC. She can be 

reached at 502-921-2625 or jennifer@teachkyag.org.

The Forage 
Doctor

By Jimmy Henning

Alfalfa is the highest yielding, highest 

quality forage in Kentucky. When it gets 

‘the yellows’ farmers have every right to 

be concerned. Here are a few causes. 

 

Root and Crown Rots 

Root rot diseases such as phytoph-

thora root rot and aphanomyces root rot 

will cause stunting and yellowing of al-

falfa. In severe cases, plant death can 

occur.  

Planting resistant varieties is the best 

way to minimize problems with root 

rots. As stands age, alfalfa plants will 

naturally have an increasing amount of 

crown rot. Crown and root rots are 

worse in poorly drained soils.  

Saturated Soils 

Wet conditions and poorly drained 

areas in a field can cause alfalfa to yel-

low. In these areas, roots become 

starved for oxygen which especially hin-

ders the natural nitrogen fixation in al-

falfa.  

The alfalfa plant will become nitrogen 

deficient and develop an overall yellow 

color. Alfalfa in wet-natured areas is 

more prone to crown and root rots. 

Leaf Disease 

Several leaf diseases can cause yellow 

spotting on leaves, often with a dark 

margin. These diseases are worse in 

times of high humidity and are most 

common on lower leaves.  

Leaf diseases will weaken the alfalfa 

plant, but usually alfalfa outgrows these 

problems. 

Low pH 

Soils with acid pH can cause alfalfa to 

yellow due to poor nodulation and nitro-

gen fixation by roots. Alfalfa will appear 

yellow and stunted overall because it is 

nitrogen deficient.  

Soil pH for alfalfa should be 6.5 or 

above.  

Potato Leafhopper 

Without a doubt, the most common 

cause of yellowing in alfalfa is due to 

feeding damage of the potato leafhop-

per. A problem of second and later cut-

tings, this small insect feeds by 

inserting its piercing/sucking mouth-

part into the midvein of alfalfa leaves.  

The yellowing is due to toxic effects of 

the insect’s saliva injected into the leaf. 

Leafhopper damage is characterized by 

V-shaped yellowing at the leaf tip. 

Leafhopper feeding will cause stunting 

and yield loss if numbers are high. 

These insects can have two or three 

generations in a season.  

Cutting will drive the leafhoppers from 

the field, but the regrowth should be 

scouted to make sure that the field is 

not re-infested. Insecticides are effective 

for leafhopper control, and treatment 

thresholds are based on plant height. 

For more information on potato leafhop-

per, see ENTFACT 115 Potato Leafhop-

per (entomology.ca.uky.edu/ef115).  

Boron Deficiency 

A common cause for stunting and dis-

coloration in alfalfa is boron deficiency. 

Boron deficiency causes yellowing or 

purpling in the tops of the plants. Boron 

is commonly deficient in Kentucky soils 

and may require addition of 1.5 to 2 

pounds of boron per acre every other 

year. 

Potassium Deficiency 

Alfalfa is a heavy user of potassium, re-

moving 50 pounds or more K20 per ton 

of forage produced. A deficiency of 

potassium causes yellow spotting of the 

margins of leaves and the symptoms are 

more pronounced on older leaves.  

Potassium deficiency shows up in the 

older leaves because it is a mobile ele-

ment within the plant and will be 

translocated from older to newer 

growth. Potassium is an important ele-

ment in the development of plant resist-

ance to diseases such as leaf spot and 

root rots.  

Sulfur Deficiency 

There has been much debate about 

whether sulfur levels limit crop produc-

tion in Kentucky because of the long-

term deposition of this nutrient 

resulting from burning high sulfur coal.  

A soil or tissue test can help deter-

mine if sulfur is needed. Sulfur defi-

ciency in alfalfa will cause yellowing of 

the young leaves at the top of the plant.  

In summary, yellowing in alfalfa 

should cause you to look further into 

the cause or causes. The most common 

cause of overall yellowing in alfalfa is 

usually potato leafhopper but can in-

clude many others including root and 

crown diseases, nutrient deficiencies 

and low soil pH.  

If you are experiencing yellowing in 

your alfalfa and want to know more 

about the cause, your local county ex-

tension agent can help. It may be neces-

sary to request a diagnosis by 

submitting a sample to the UK Plant 

Disease Diagnostic Laboratory in Lex-

ington or Princeton, which is a free 

service.  

For more information about yellowing 

Reasons for yellow alfalfa

in alfalfa, Google “Possible Causes of 

Yellowing Alfalfa UKY.” 

 

One more thing 

The land-grant universities in the 

southern region of the U.S. need your 

help in understanding the main chal-

lenges farmers may face when incorpo-

rating alfalfa into forage systems in this 

area.  

To do this, we are asking you to con-

sider participating in the online survey. 

This survey is intended for beef and hay 

producers that have planted or are inter-

ested in establishing alfalfa into their 

forage systems as monoculture or 

mixed with grasses.  

The goal is to gather information used 

to develop more effective research and 

educational programs related to legume 

use in the Southeast. All information will 

be kept confidential to the extent al-

lowed by applicable state and federal law 

and it should take no more than 10 min-

utes. To access the survey, go to the link 

below: 

auburn.qualtrics.com/jfe/form/SV_3l80

yJOlXUhQzDT    

 

Happy Foraging.

Yellowing in alfalfa can be caused by many things, including potato leafhopper damage 
shown above. Other reasons for alfalfa yellowing include root and crown rots, saturated 
soils, leaf disease, low soil pH, and deficiencies of boron, potassium or sulfur. 
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the news together, they got to celebrate in their own unique ways.  

“I was crying and everyone around me was screaming with excitement,” said 

White. “Now, more than ever members need someone they can look up to in such 

times of uncertainty and I am passionate about people and agriculture and I plan to 

serve Kentucky FFA with the best of my ability.” 

On Thursday, July 2, Taylor County FFA hosted a drive-in watch party to see the 

final results of convention. The nerves were just as present in the parking lot as they 

would be in Rupp Arena.  

For the first time in the 75-year program history of Taylor County FFA, Mason 

Dixon was awarded the first State Star in Agribusiness. Dixon created a tractor and 

equipment repair and restoration business and is now looking to make that his full-

time job once he gets a degree in diesel mechanics.  

 “Winning Star in Agribusiness was something I never expected but I knew the les-

sons and work ethic I knew doing this business was going to point me in the right di-

rection,” said Dixon.  

Celebrations continued throughout the night as two more members of the Taylor 

County FFA Chapter won their competitions. Jaylin Cox, a junior, has been compet-

ing in the Agriscience Fair competition since she was in the eighth grade. She finally 

accomplished her goal during the virtual convention and was awarded Agriscience 

Fair Social Systems Division V.  

“I could not believe that my goal I had set out in the beginning of the year contin-

ued to happen through the COVID crisis. I was completely shocked and overjoyed,” 

said Cox. “Competing in this competition virtually was very different but I learned 

during this process to be innovative and to effectively communicate through the on-

line format.” 

Taylor County FFA ended their night with being home to one of the newly elected 

state FFA officers. Kailey Thompson, sophomore at University of Kentucky, is now 

the 2020-2021 Lake Cumberland State Vice President.  

She was able to celebrate uniquely with her advisors and friends in their school 

parking lot.  

“It still feels like a dream but I am ecstatic to see what we can do despite the lack of 

normalcy,” said Thompson. “I personally believe that we can use virtual platforms to 

connect with members and help them to grow more than ever before. Leading dur-

ing a time such as these is difficult, but I have no doubt that this team will be special 

and we are looking forward to a great year.” 

 

By Abigal Smoot 

Pride Summer Intern

2020-2021 KENTUCKY STATE FFA OFFICERS 
 

President: Mallory White, Union County 
Vice President: Dylan Driskell, Garrard County 

Secretary: Bethany Fields, Western Hills 
Treasurer: Riley Warner, Montgomery County 

Reporter: Bethany Schalk, Barren County 
Sentinel: Hope Holbrook, Rockcastle County 

Big Sandy River State Vice President:  
Karli Jo Childers, Boyd County 

Lake Cumberland State Vice President:  
Kailey Thompson, Taylor County 

Lincoln Trail State Vice President:  
Sydney Pepper, LaRue County 

Northern Kentucky State Vice President:  
Alexis Stephenson, Carroll County 
Pennyrile State Vice President:  
Ellie McGowan, Crittenden County 
Purchase State Vice President:  
Dawson Naranjo, Hickman County  

 

 
KENTUCKY FFA STATE STARS 

 

Star Farmer: Randall Mattingly, Marion County 
Star in Agribusiness: Mason Dixon, Taylor County 

Star in Agricultural Placement: Sydney Pepper, LaRue County 

 

 

 

FROM PAGE 1

FFA members uniquely  
celebrate state convention
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Visit us at Guido Gardens, Metter, GA

People want to 
see love

Recipes courtesy of 

A youth pastor and his “Win One Now” 
team were passing out tracts and talking 
to a group of young people in New York 
one Saturday evening. A gang leader went 
up to him and shouted, “I’m sick and tired 
of you people talking about love. I’ve never 
seen love so if you’ve got it let me see it!” 

How many others want to see “it?” We 
talk about love, sing about love, preach 
about love but the world is still trying to 
find out what love looks like. Someone 
once said they wanted to see “love with 
skin on it.” And that’s what God’s love is 
all about. He did not speak of an empty, 
greedy love – but a love that passes all 
human understanding. 

The Psalmist said that “The Lord has 
made His salvation known.” By God’s 
faithfulness to protect and provide for the 
well-being of the Children of Israel “He 
made His salvation known and revealed 
His righteousness to the nations.” He 
made His salvation known by His faithful-
ness and the fulfillment of His covenant 
with His children. That was then. 

This is now. Years ago God sent His only 
begotten Son to be born in a manger, live 
a sinless life, die on a cross and then be 
resurrected from a borrowed tomb. Once 
again He made “His salvation known.” 
This is His love that we can see: it is “love 
with skin on it.” 

If the world cannot see this love, we who 
are His disciples have only ourselves to 
blame. All around us are people waiting 
and wanting to see “love with skin on it.

2 pounds (1/2 tray) fully cooked pulled pork BBQ 
1 cup mayonnaise 
1/4 cup red wine vinegar 
2 tablespoons sugar 

1 package (12 ounces) coleslaw mix 
2 Granny Smith apples, washed and grated 
8 six-inch corn tortillas 
Chopped cilantro for garnish (optional)

Heat pork BBQ according to pack-

age directions and keep warm. Pre-

heat oven to 350°F. Line baking sheet 

with parchment paper and set aside. 

In small mixing bowl, whisk to-

gether mayonnaise, vinegar and 

sugar. Set aside. 

In medium mixing bowl, toss to-

gether coleslaw mix and grated ap-

ples. Stir in mayonnaise mixture and 

toss to coat. 

Place corn tortillas on prepared bak-

ing sheet and bake about one minute 

until edges begin to get crispy, but tor-

tillas are still pliable. 

To serve, divide warm BBQ evenly 

among tortillas and top with apple-

slaw mixture. Garnish with cilantro, if 

desired.

BBQ Pulled-Pork Tacos

2 cups quartered and cleaned strawberries 
2 cups diced watermelon  
1/4 cup sliced fresh basil 
1 handful arugula 
Sherry vinaigrette (see recipe below) 
Salt and pepper, to taste 
1/3 cup candied walnuts or pecans  
1/3 cup blue or goat cheese 
1 tablespoon pomegranate molasses or balsamic syrup 

To make vinaigrette, bring 

sherry vinegar and honey to a 

boil in small sauce pan. In 

small mixing bowl, pour hot 

sherry mixture over shallots 

and let cool to room tempera-

ture. Once cooled, whisk olive 

oil with shallots and add salt 

and pepper to taste. 

In a large mixing bowl add 

strawberries, watermelon, basil 

and arugula. Gently add drizzle 

of mixed vinaigrette over straw-

berries, watermelon, basil and 

arugula mixture.  

Toss and season with salt and 

pepper, plate on desired serv-

ing platter or into bowls, then 

top with nuts, cheese and 

syrup to serve.

Strawberry & Watermelon Salad
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Mixed Vegetable Grill
Mix brown sugar, basil, 

salt, garlic powder, and pep-

per in small bowl.  

In large bowl, drizzle oil 

over vegetables; toss to coat 

well. Add seasoning mix-

ture; toss to coat well.  

Place vegetables in grill 

basket or rack, or thread 

onto skewers.  

Grill over medium heat 

10–12 minutes or until veg-

etables are tender, turning 

occasionally. 

1 tablespoon light brown 
sugar  
1 1/2 teaspoons basil 
leaves  
1/2 teaspoon salt  
1/2 teaspoon garlic powder  
1/8 teaspoon ground black 
pepper  

2 tablespoons olive oil  
6 cups assorted cut-up 
vegetables, such as as-
paragus, bell peppers, zuc-
chini, yellow squash, red 
onion and small sweet po-
tato

Sherry vinaigrette: 
1/2 cup sherry vinegar 
1 tablespoon honey 
1 shallot, cut in half and sliced thinly 
1/2 cup extra virgin olive oil
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270-465-6984 • 270-566-2694 • 270-566-2000

Danny Miller 

and

Trent Miller

BULLS FOR SALE

LIVESTOCK BREEDER DIRECTORY

Isaacs Angus

270-528-5486 • 270-528-1946
809 Glen Logsdon Rd. • Horse Cave, KY 42749

Tim & Ann Marie Isaacs

Quality Alfalfa Hay 

Registered Angus Cows For Sale 

Registered Angus Bulls –  Service Age

Matt Isaacs – 270-774-5486

Call Toni at 1-800-489-9454 

 or email  

toni@farmlandpub.com  

to get your ad in the directory.

5966 State Route 138 
Slaughters, KY 42456

Angus Bulls &  

Females For Sale

Johnson Farms

Keith: 270-635-0723 
Reese: 270-635-1137270-469-5517

St. Clair Farms 
Registered Angus

Eric & Sherry St. Clair 

Cell 270-617-1079

13433 Falls of Rough Rd. 

Falls of Rough, KY 40119 

stclairangus.com
Harrodsburg, KY 

covellcattle@gmail.com

Functional and stylish Registrered Angus and Simangus. 

Breeding and show cattle for sale.

Diana 301-606-0867 Ann 301-639-0554
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WASHINGTON – U.S. Secretary of 

Agriculture Sonny Perdue announced an 

initial list of additional commodities that 

have been added to the Coronavirus 

Food Assistance Program, and that the 

U.S. Department of Agriculture made 

other adjustments to the program based 

on comments received from agricultural 

producers and organizations and review 

of market data. Producers were able to 

submit applications that include these 

commodities on Monday.   

USDA’s Farm Service Agency  is ac-

cepting through Aug. 28 applications for 

CFAP, which helps offset price declines 

and additional marketing costs because 

of the coronavirus pandemic. USDA ex-

pects additional eligible commodities to 

be announced in the coming weeks.  

“During this time of national crisis, 

President Trump and USDA have stood 

with our farmers, ranchers, and all citi-

zens to make sure they are taken care 

of,” said Secretary Perdue. “When we 

announced this program earlier this 

year, we asked for public input and re-

ceived a good response. After reviewing 

the comments received and analyzing 

our USDA Market News data, we are 

adding new commodities, as well as 

making updates to the program for exist-

ing eligible commodities. This is an ex-

ample of government working for the 

people – we asked for input and we up-

dated the program based on the com-

ments we received.”  

USDA collected comments and sup-

porting data for consideration of addi-

tional commodities through June 22, 

2020.  

Changes to CFAP include: 

– Adding the following commodities: 

alfalfa sprouts, anise, arugula, basil, 

bean sprouts, beets, blackberries, Brus-

sels sprouts, celeriac (celery root), 

chives, cilantro, coconuts, collard 

greens, dandelion greens, greens (oth-

ers not listed separately), guava, kale 

greens, lettuce – including Boston, 

green leaf, Lolla Rossa, oak leaf green, 

oak leaf red and red leaf – marjoram, 

mint, mustard, okra, oregano, parsnips, 

passion fruit, peas (green), pineapple, 

pistachios, radicchio, rosemary, sage, sa-

vory, sorrel, fresh sugarcane, Swiss 

chard, thyme and turnip top greens. 

– Expanding for seven currently eligi-

ble commodities – apples, blueberries, 

garlic, potatoes, raspberries, tangerines 

and taro – CARES Act funding for sales 

losses because USDA found these com-

modities had a 5 percent or greater price 

decline between mid-January and mid-

April as a result of the COVID-19 pan-

demic. Originally, these commodities 

were only eligible for marketing adjust-

ments. 

– Determining that peaches and 

rhubarb no longer qualify for payment 

under the CARES Act sales loss cate-

gory. 

– Correcting payment rates for apples, 

artichokes, asparagus, blueberries, can-

taloupes, cucumbers, garlic, kiwifruit, 

mushrooms, papaya, peaches, potatoes, 

raspberries, rhubarb, tangerines and 

taro.  

 

Getting Help from FSA 

New customers seeking one-on-one 

support with the CFAP application 

process can call 877-508-8364 to speak 

directly with a USDA employee ready to 

offer general assistance. This is a recom-

mended first step before a producer en-

gages the team at the FSA county office 

Additional commodities eligible for coronavirus food assistance program
at their local USDA Service Center.  

All other eligibility forms, such as 

those related to adjusted gross income 

and payment information, can be down-

loaded from farmers.gov/cfap. For exist-

ing FSA customers, these documents 

are likely already on file.  

All USDA Service Centers are open for 

business, including some that are open 

to visitors to conduct business in person 

by appointment only.  

All Service Center visitors wishing to 

conduct business with FSA, Natural Re-

sources Conservation Service or any 

other Service Center agency should call 

ahead and schedule an appointment. 

Service Centers that are open for ap-

pointments will pre-screen visitors based 

on health concerns or recent travel, and 

visitors must adhere to social distancing 

guidelines.  

Visitors may also be required to wear 

a face covering during their appoint-

ment. Field work will continue with ap-

propriate social distancing. The program 

delivery staff will be in the office, and 

they will work with producers in office, 

by phone and using online tools. More 

information can be found at 

farmers.gov/coronavirus.   
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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
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Roeder Auction 

Office 270-962-7273

Cell 270-881-2610

Owner: Delbert Roeder

Hopkinsville, KY 42240
1010 Skyline Dr.

Company

LEXINGTON – The COVID-19 pandemic has put fi-

nancial, physical, mental and emotional strains on 

many Americans, including farm families. To help them 

work through these unprecedented challenges, the 

University of Kentucky College of Agriculture, Food 

and Environment is hosting “Crossing through This: 

Managing Farm and Family in 2020,” a weekly webinar 

series. 

The series begins July 23 and will go live the follow-

ing three Thursdays at 7 p.m. EDT/6 p.m. CDT. 

Hosted by UK agricultural economist Steve Isaacs, the 

series will feature internationally and nationally 

renowned speakers in agricultural lending, agribusi-

ness, and agriculture health, safety and wellness. 

“These are difficult times for the financial well-being 

and family well-being of Kentucky farms,” Isaacs said. 

“This series of Thursday evening webinars is targeted 

for the whole family.” 

Webinar speakers and topics include: 

July 23 – David Kohl, professor emeritus at Virginia 

Tech. A highly sought-after educator with insights and 

extensive research in agribusiness, Kohl will discuss 

the impacts of the pandemic, current economic chal-

Webinar series to help farm families
lenges for farm families and prospects for the future. 

July 30 – Kohl will discuss the four pillars of busi-

ness success. He and Isaacs will be joined by Mark 

Barker, senior vice president for agricultural lending 

with Farm Credit Mid-America, who will talk about why 

it’s important for producers to have open lines of com-

munication with their lender. Deborah Reed, UK nurs-

ing professor who is internationally renowned for her 

work in agriculture health and safety, will provide tips 

for personal well-being. 

Aug. 6 – Kohl will discuss life after government sup-

ports. Reed will provide additional well-being tips. They 

will be joined by Brian Lacefield, Kentucky’s executive 

director of the U.S. Department of Agriculture’s Farm 

Service Agency. Lacefield will talk about current FSA 

programs and loans that can help producers navigate 

these challenging times. 

Aug. 13 – Kohl will present business planning and 

mental health. Reed will discuss ways farmers and their 

family members can maintain optimal physical and 

mental health during times of great uncertainty. 

Individuals can register online at https://bit.ly/2020 

FarmFamily. Registration is required and closes July 

20. Once registered, individuals will receive links to 

view each of the webinars. Participants will be able to 

ask questions during the sessions. 

Additional information is available through county ex-

tension offices or by contacting Sarah Hanks, UK sen-

ior extension associate, at sarahlovetthanks@uky.edu or 

859-218-3323.



nered over the years, Bivens says being 

named Kentucky Agriculture Teacher of 

the Year is special. 

“To be 100 percent honest, when I 

found out I won, I cried a little,” she said. 

“This award was validation from my 

peers. I’ve put in several years and I’ve 

tried to do the right things along the 

way. I felt like this was very validating.” 

As the state Agriculture Teacher of the 

Year, Bivens will go on to compete 

against other agriculture teachers in this 

region of the United States to be named 

the 2021 Agriculture Teacher of the Year 

for Region IV. 

The Kentucky Agriculture Teacher of 

the Year award is a joint project of the 

Kentucky FFA Foundation and the Ken-

tucky Association of Agricultural Educa-

tors. It is sponsored by Ken and Brenda 

Reed.
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TUESDAY, JULY 28TH @ 9 A.M. CDT

LISTING: 2013 JD S660 com-
bine w/Goodyear Tires Super 
Traction Radial DT820, Engine 
hrs 1537, Seperator hrs 990; 
2011 JD 625F  25’HydraFlex 
grain table, serial# 
1H00625FKB0740655; 2011 JD 
608C corn head 
ser#1H608CXVB0740783; 
1996 JD 8770 tractor no PTO or 
3pt, 4hyd, 5315 hrs, 
ser#RW8770H004013; JD 8650 
tractor w/no PTO or 3pt, 6022 
hrs, Serial# RW8650H005833; 
1981 JD 8640 tractor w/1000 
PTO, 3 hyd, 3pt, 9180hrs, 
ser#8640H007751RW; 1980 JD 
8640 Tractor W/1000 PTO, 3 
hyd, 3pt, 10,610 hrs 
ser#8640H003461R; 1980 JD 
4840 tractor w/9920 hrs, 3pt, 3 
hyd, ser#4840P009634R; 1961 
JD 4010 NF diesel tractor 
ser#40102T18298; 1972 IH 

1466 diesel tractor W/1000 
PTO,  ser#2650121U015442X; 
1970 IH 1456 diesel tractor 
ser#2650005U012308; 1966 IH 
1206 diesel tractor, 7275 hrs, 
ser#10374; JD B; Ford 550 
backhoe (needs work); 31’ Case 
IH 340 Disc ser#JFH0054013; 
Landoll Brillion WFP-D 32’ 
packer ser#PXH1100256;  28’ 
IH 496 disc ser#159350; Bril-
lion 32’ Mod#XL144  packer 
ser#178338; 25’ Krause 6150 
Field finisher; 26’ Brillion 
ModX-108  packer ser#161613; 
25’ Brillion Mulch finisher; 12’ 
Brillion Land Commander 3 
modLCS3, ser#198946; Kinze 
Mod 800 Auger Wagon 
ser#1787; 2-12’ Chem Farm 
chisel plows; 8 row Hi-Boy 
sprayer w/1cyl motor; 10”x52’ 
Kewanee auger; 8”x52’ Kewa-
nee auger; 6”x52’ Kewanee 

auger; JD 7000 8-30” planter 
ser#088458A;  JD 7000 8-36” 
planter; AC 8x20 notill planter; 
25’ JD 455 drill 
ser#N00455H003172; JD 
8”x18’ manual fold disc; 2 Kil-
bros gravity wagons; 2002 
Freightliner tandem grain truck 
w/tarp; 1981 IH tandem grain 
truck w/dead lift axle; 1978 IH 
grain truck w/14’ bed; 1975 IH 
grain truck w/14’ bed, 1973 IH 
grain truck w/13’ bed; 1965 
Chevy grain truck w/14’bed; 
1963 Chevy grain truck w/12’ 
bed; JD 30’ rotary hoe; JD 3pt 
12’ cultivator; 2 kilbros gravity 
wagons; JD 3710 8 bottom 
plow; several used tractor and 
truck tires; will be a wagon with 
a few small tools and farm re-
lated items.  

PUBLIC AUCTION
10 TRACTORS, 2013 JD S660 COMBINE, 7 GRAIN TRUCKS,  

BIG & SMALL FARM EQUIPMENT, & MORE

EVANSVILLE, INDIANA  

LOCATION: Retirement auction for Jerry Krietzer! The equipment is located at 

2100 Calf Lane which is on the South side of Evansville.  Take I69 to exit 3 onto 

South Green River Road.  Turn north and go a half mile and turn right (east) onto 

Pollack Ave.  Go a half mile and Calf Lane will be on the right.  Follow the signs.  

For more updates or if you have any questions please call or look on our website at  
dimmettauctionservice.com 
NOTE: There are few smalls so show up on time!  We will have a loader available to load 
equipment after the auction. TERMS: Cash, check, and or credit card on day of auction.  Any 
announcements made day of auction shall take precedence over any verbal or printed material 
OWNER: Jerry Krietzer

Misty Bivens, agriculture teacher at 

LaRue County High School in Hod-

genville, was recently named the 2020 

Kentucky Agriculture Teacher of the 

Year during a special recognition that 

was part of the Kentucky FFA Virtual 

Convention. 

Agriculture teachers from across Ken-

tucky nominate one of their peers from 

each region for this annual award. A 

committee selects the Teacher of the 

Year recipient from the regional win-

ners. All regional and state winners re-

ceive cash prizes and are recognized 

during the state FFA Convention.  

Bivens has been teaching for 19 years 

at LaRue County, but she said in her 

Teacher of the Year application that she 

almost changed her major when she was 

in college. Her advisor dug in his heels 

and basically refused to let her switch – 

something she says she’s thankful for.  

“I don’t regret one second,” she said. 

“I love it. If you don’t love teaching, you 

probably need to quit and find another 

job. I know that for me becoming an 

agriculture teacher was definitely the 

right decision when I chose a profes-

sion.” 

Bivens has had a notable career. She 

has received local, state and national 

teaching awards, and has served her 

profession in a number of capacities, in-

cluding as state president of the Ken-

tucky Association of Agricultural 

Educators. She currently is a member of 

the Kentucky FFA Foundation Board of 

Trustees.  

Bivens’ true impact, though, is in 

LaRue County. She has led many of her 

students to win FFA competitions and 

events, and has helped them prepare for 

life after high school. 

“I know that every student won’t work 

in the agriculture sector,” she said in her 

application, “but the skills that are 

taught in agriculture should help them 

long into the future.” 

Bivens also is active in the community. 

She has been president of the LaRue 

County Farm Bureau, volunteers each 

year with the LaRue County fair and 

LaRue County 4-H, and is an active 

member of the PTO at Abraham Lincoln 

Elementary School. 

Despite the many honors she has gar-

LaRue teacher named Kentucky Ag Teacher of the Year

Misty  
Bivens
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22nd Annual 

The Kentucky Poultry Federation is hosting the Ken-
tucky Poultry Festival in Lexington. We invite you to 
attend the 22nd annual Kentucky Poultry festival at the 
Griffin Gate Marriott Resort and Spa in Lexington on 
Oct. 3.   We hope that you will mark your calendars and 
register to join us for an exciting day of food, fun and 
entertainment.   

Ladies join us for the ladies’ outing at spa day. We will 
have limited appointments and they are filled on a first 
come, first served basis. Saturday’s times are from 8 
a.m. to 4 p.m.  Treatments offered will include mas-
sage, manicure or pedissage. The Griffin Gate Marriott 
Resort Golf Club is the location for this year’s best ball 
scramble on Saturday, Oct. 5.  The course is located, at 
1800 Newtown Pike, Lexington, KY, 40511-1330, 859-
231-5100.  

We will also host a horse farm, hooch and historical 
tour Saturday Oct 5, 9:30 a.m. to 2:15 p.m.  The price 
will be $150 per person and the tour includes a private 
tour of Darby Dan Farm, a “Kentucky Proud” lunch 
and tour and tasting at a local distillery. 

An extension of the festival is the Kentucky Poultry 
Federation scholarship fund.  On Saturday evening, we 

will host a silent auction where all proceeds are desig-
nated for scholarships given to children and grandchil-
dren of Kentucky’s poultry families, employees and 
allied members. If you would like to donate an item for 
the silent auction, email Jamie Guffey at jguffey@ky-
poultry.org. 

The day will conclude with the annual hall of fame 
banquet where we will recognize our hall of fame mem-
bers, family farm environmental award winners, schol-
arship winners and ticket sales winners.  After an 
evening of good food and recognizing the successes of 
friends the grand finale is another great event, Monte 
Carlo Night. 

Please make plans to attend the 22nd annual Ken-
tucky Poultry Festival in Lexington.  If you are unable 
to attend the events but would like to support Ken-
tucky’s poultry industry, there are many ways that you 
can get involved without actually being present.   

If you would like to purchase tickets, please visit our 
website at www.kypoultry.org or if you need more in-
formation please contact the Kentucky Poultry Federa-
tion office at 270-404-2277 or e-mail 
jguffey@kypoultry.org. 

22nd annual Ky. Poultry Festival

WHERE DO EGGS COME FROM? 
America’s egg farmers in-

vite you to learn more about 
where eggs come from and 
the efforts they make to 
take care of our communi-
ties, hens, and the planet. 

 
 

MEET THE FARMERS 
As America’s egg farmers, we are committed to de-

livering high-quality eggs and following the highest 
standards for caring for our animals and the land we 
farm. See the egg production process first-hand and 
get to know us better! 

 

For more information go to:  

incredibleegg.org/ 

where-eggs-come-from/#meet-our-farmers 

Kentucky Poultry  

Festival

Saturday, Oct. 3rd

Lexington, Kentucky

HALL OF FAME BANQUET

• Local Music at 5 p.m. 

• Silent Auction at 5 p.m. 

• Dinner/Banquet/Annual Meeting 

   at 6:45 p.m. 

•  Monte Carlo Night  

   concert at 9 p.m.

We are still farming
Now more than ever it is important that we get a 

clear and concise message out. We are still farming. 
We are still gathering eggs every day; we are still set-
ting them and hatching eggs and placing and process-
ing birds. America has one of the safest and most 
abundant food supplies of any country in the world. 
Not only do Kentucky farmers feed Kentucky and 
America, we feed the world.   

 Many of us noticed a decrease in availability of 
products at the grocery stores in March and April. 
This was due to a hiccup in our logistical systems. As 
we changed our purchasing habits overnight, the lo-
gistical process was strained trying to keep up.  

Prior to COVID-19 most Americans ate meals at 
work, school, or out with their family or friends at a 
local restaurant. With schools shut down, restaurants 

changing to carry out or delivery, and many of us still 
working from home, those food purchases have 
changed. 

The availability of PPE’s, processing plant employee 
attendance, lack of daycare quickly became a concern 
as processors tried to keep up with the change in de-
mand of their products.  

Kentucky has done better than most other states. 
We have not closed any processing plants and we have 
not had to depopulate any birds.  

The product that is being produced at our plants 
may look a little bit different than it has in the past 
due to the shift in demand. However, poultry is still 
one of the least expensive and most abundant sources 
of protein that you can consume.   
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The Kentucky 4-H poultry contest 

have been postponed. It is our hope that 

the chicken and turkey BBQ, egg prep, 

poultry judging, and quiz bowl contests 

will be rescheduled at a later date. Our 

plans are to have these events in person 

if possible.  

If that is not possible, we will investi-

gate options to conduct these contests 

virtually. Please stay tuned for further 

announcements and instructions as the 

information becomes available.   

 

For additional information on all poul-

try contests contact your local extension 

office or Dr. Tony Pescatore at 859-257-

7529 or via e-mail at 

apescato@email.uky.edu.

Kentucky 4-H poultry contests

Smoked cheesecake with 

bourbon pecan topping
From Jamie Guffey – We tried this one and loved it! One of our purchases this 

year was a pellet grill. We have grilled, smoked, and even baked a cheesecake. 

Our next goal is to try pizzas on the grill. It is grilling season and most of us are 

still eating most of our meals at home. Let’s get outside and cook. 

Crust 

12ounce Oreos  

6 ounce melted butter 

Filling 

24 ounce cream cheese –  

room temperature  

1 cup granulated sugar  

3 tbs cornstarch 

2 large eggs  

2/3 cup heavy cream  

1 tbs Vanilla  

1-1/2 tbs bourbon 

Topping 

3 large eggs beaten  

1/3 cup granulated sugar  

1/3 cup Brown Sugar 

8 tsp corn syrup (dark corn syrup 

recommended) 

2 tbs bourbon 1/2 tsp Vanilla 

1/8tsp Salt  

3/4 cup rough chopped pecans 

(smoked pecans recommended)

Preheat pellet grill to 350 degrees using 

Perfect Mix Pellets 

Wrap foil on bottom and up the sides of a 

of 9” spring-form pan (outside of pan).  

Butter the bottom and insides of pan. 

Crust 

Throw ingredients in food processor 

until finely ground. 

Spread in 9” cheesecake pan on bottom 

& about half way up sides. 

Filling 

Place 8 oz. of cream cheese in mixer 

bowl with 1/3 of sugar and cornstarch – 

mix until smooth and creamy.  

Add another 8 oz. cream cheese and beat 

until smooth, then add remaining cream 

cheese beating until smooth. 

Then mix in the rest of the sugar, bour-

bon and vanilla. 

Add eggs one at a time beating well after 

each one.  

Add the heavy cream and mix just until 

smooth (do not over mix) 

Pour batter into the prepared crust. 

Topping 

Mix all together except pecans.  

Sprinkle pecans on top of cheesecake 

batter.  

Pour topping over cheesecake batter.   

Place in pan big enough to hold spring-

form pan. Pour boiling water in the roast-

ing pan to come up about half way up the 

spring-form pan.   

Bake at 350 degrees for 75 minutes until 

the top just barely jiggles. Carefully take 

pan out of water-bath and put on cooling 

rack.  

Let cool for 2 hours in pan.  After 2 hours 

put in fridge until totally chilled then serve.
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By Jamie Guffey 

Kentucky Poultry Federation 

Director

With us staying healthy at home, we have 

more of an opportunity to educate the people 

around us. One way to do that is with tech-

nology, give these apps a try. As a reminder, 

the apps must meet the following criteria: it 

must be free, it must be entertaining or help-

ful around the farm, and it must be agricul-

ture and poultry friendly.  

The three Apps I am reviewing this time 

are: Yummly Recipes + Shopping List, Keto 

diet and Ketogenic recipes, and BBQ Recipes 

Maker Party Night. 

With the change in purchasing from fast 

food restaurants, quick service restaurants, 

sit down restaurants, takeout, to cooking at 

home these may help. Get the kids involved 

as they watch you grill, let them have on their 

devices learning how to prepare their favorite 

meals virtually.  

Yummly Recipes + Shopping list – With 

over 2 million recipes the question “What’s 

for dinner?” and “I’m Hungry!” can be a few 

steps away.  

This app is packed full of tutorials, videos, 

and step-by-step instructions to make you the 

rock star of your kitchen. This app will help 

you find recipes to make right now with what 

you have on hand. Download this cooking 

sidekick today and start trying new dishes 

your family will enjoy.  

 

Keto diet and Ketogenic recipes- is a great 

app for those of you who are trying to main-

tain the keto lifestyle. This app is a perfect 

partner with our key to focus on Facebook in 

February.  

With over 200 delicious recipes, you will be 

able to find what you are looking for. This 

app will also give you keto basics, food list, 

recipes for breakfast, lunch, dinner, snacks, 

and tips for getting started.  

 

BBQ Recipes Maker Party Night – This 

app is for those little grillers at home. While 

you are setting everything up and cooking 

outside, let the little ones use their smart de-

vices to help them create their favorite 

dishes. Chicken wings, chicken legs, and 

chicken kebabs should be at the top of that 

list. Be advised, the free version of this app 

did have a few ads between functions.   

As always, if we are going to get better at 

telling our story about agriculture, let’s start 

with our children and our family first. Most 

kids today know how to operate our smart 

devices better than we do, so let us give them 

an educational, agricultural app to play!

Apps to try this summer

 1 ¼ lbs Whole roasting 

chicken 

 ¼ cup Dry rub 

 4 Cloves garlic lightly 

smashed 

 ½ Red onion roughly 

chopped 

 ½ Lemon, sliced in half 

to fit inside the chicken 

cavity

Preheat smoker to 225 degrees (we used apple wood). 

Remove any giblets from the cavity of the chicken. Clean 

and pat dry your chicken and cover with dry rub. 

Optional: Stuff the cavity of the bird with garlic cloves, 

onion, and lemon (cut up). 

Next tie up the wings and legs to get them closer the body 

of the chicken so they do not dry out or overcook. 

Place on smoker for one hour. Then, after one hour, in-

crease temperature of the smoker to 350 degrees, and leave 

until the internal temperature of the thickest part of the bird 

reads 165 degrees (this could take up to another hour de-

Smoked chicken on a pellet grill

pending on the size of your bird). 

Remove, and let sit for about 10 minutes, then slice 

and serve.

The greatest grilled turkey
2 pounds whole turkey  

1 tablespoon vegetable oil  

1 teaspoon Italian seasoning 

salt and pepper to taste

Although not very traditional, grilling 

turkey is the best way to cook it - it 

comes out tender and juicy every time!  

The turkey drippings may be used to 

prepare a gravy by placing a metal pan 

under the turkey inside the roasting 

pan, and mixing in about 1/2 cup water, 

adding more water as necessary to pre-

vent the drippings from scorching.  

Remove the pan about 30 minutes be-

fore the turkey is done cooking.

zgrillsguide.com/recipes/smoke-a-whole-roaster-chicken-on-a-pellet-grill/
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JOIN TODAY! DEADLINE IS EXTENDED.



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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Tell them 

“I saw it in  

the Pride!”

For Rent

Auctions

Services

 

 

 

 
 

 
 
 
 
 

of produce.
larger quantities 
anyone needing
restaurants and
supermarkets,

farmers’ markets,
roadside stands,
Sale is open to 

your produce

you market

We can help

 

 

 

 
 

 
 
 
 
 

e.

N
Ky.

ity

 

 

 

 
 

 
 
 
 
 

PRODUCE AUCTION
HART COUNTY

6880 Cub Run Hwy. • Munfordville, K

270-524-0005

Marketing Info: 270-524-0008

Service and Quality Are Our Highest Priori

FOR SALE: JD 3970 forage 
harvestor with factory JD 
processor, $1,200; JD 4455, 
155p, power shift, 4600 hr, 
75pc rubber, runs good, cold 
air, $22,500. Call 606-575-
0228. Monticello, Ky.     8/20 

 

FOR SALE: Old barn siding; 
10,000 tobacco sticks, 5 
cents each; large collection 
of farm caps, $1.50 each; 
broom making machine, 
$2,000. Call 270-993-0636. 
Utica, Ky.          8/20

Farm Equipment

Randy Smoot

270-789-9317

FOR SALE
HEIFERS • BULLS • HAY

Call

Call 859-608-9745 

RedBarnandAssociates.com

SN:851132 
Super clean 
Off the farm 

New holland 824 
corn header 

Like new knives 
Controller Box 

 

$11,995
Call Charlie today for details!

FOR SALE:   NNEEWW  HHOOLLLLAANNDD  990000

Call 859-608-9745 
RedBarnandAssociates.com

560 cubic feet 

Tandem • Magnet 

41” right hand 

discharge 

Serial #: 4171 

Platform 

Digitstar monitor 

Ready to mix feed

Call Charlie  
today for details!

  22002200  CCLLOOVVEERRDDAALLEE  550000  TT

WE CAN FINANCE!  —> WE WANT YOUR TRADES! 

NNEEWW

NNEEWW
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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
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A Scott Circuit Judge ordered Gov. Andy Beshear to 

cease issuing or enforcing executive orders related to 

COVID-19 unless the orders meet specific criteria for 

an emergency as outlined by state law.   

The temporary injunction followed a lawsuit filed by 

Agriculture Commissioner Ryan Quarles and Evans 

Orchard and Cider Mill, in Georgetown. The orchard 

owners argue they are being treated unfairly by restric-

tions that have limited their business, such as only al-

lowing 10 people into a 96,000 sq. ft. play area. 

In the ruling, the judge stated that, in order to issue 

and enforce executive orders related to COVID-19, the 

governor must specify the state of emergency that re-

quires the executive order, the location of the emer-

gency, and the name of the local emergency 

management agency that has determined that the 

emergency is beyond its capabilities. 

“The governor cannot issue broad, arbitrary execu-

tive orders apart from the requirements of state law, 

and the judge agreed by today issuing a statewide tem-

porary restraining order,” said Attorney General 

Cameron following the ruling.  “This is a clear win for 

the rule of law and will help Kentucky families and 

businesses across the commonwealth who have suf-

fered and continue to suffer financial losses and eco-

nomic hardship because of the governor’s executive 

orders.” 

Cameron joined the lawsuit last week. In the lawsuit, 

Evans Orchard owners say they instituted new public 

health guidelines and procedures during the COVID-

19 pandemic in compliance with Beshear’s executive 

orders, including requiring employees to wear masks, 

sanitation protocols for the facility, and reduced capac-

ity to comply with social distancing.   

“This ruling is a victory for the rule of law, public 

health, individual liberty, and small business owners 

across the commonwealth,” said Commissioner Quar-

les. “The decision provides much needed certainty for 

businesses across the state as peak agritourism season 

approaches. I am hopeful this court order will encour-

age the Beshear Administration to follow Kentucky’s 

administrative laws and seek cooperation from the pub-

lic and the General Assembly in putting public health 

first.” 

Last Friday, Beshear issued a new order, mandating 

that Kentuckians wear face coverings while in public. 

The mandate went into effect on Friday. 

Following the announcement Cameron announced 

plans to ask the judge to consider whether the new ex-

ecutive order complies with the temporary restraining 

order. 

“Had the governor consulted with our office and the 

leadership of the General Assembly on his order prior 

to its issuance, this step would have been unneces-

sary,” Cameron stated in a press release. “ The gover-

nor has refused input on his executive orders, despite 

offers of assistance. This pattern has led to numerous 

challenges in court, all of which he has lost.” 

Cameron said the request is not about whether it is 

appropriate to wear a mask. 

“ It is my belief that masks are an important tool in 

Judge grants injunction against Beshear’s executive orders
fighting this pandemic. It is, however, about determin-

ing if the governor’s executive order mandating mask 

use follows state law.  As the chief law officer for the 

commonwealth, it is my duty to raise this question be-

fore the court and ensure that the law is followed,” 

Cameron said. 


