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Your family knows too. If something happened to you, would they be able to 
stay in their house, keep up with bills, and would your kids have money for 
college? Protect the ones you love by insuring their most valuable asset – you!  
Give me a call today.

Do you know how 
valuable you are?   

We do.

Phil Hasz 
815-756-8026

David Gingerich 
815-784-6688

Kathy Martin 
815-786-6584

Craig Popp 
815-756-9536

Curtis Burket 
815-786-2209

Dan Howes 
815-756-9536

Dean Miller 
815-748-7064

Mike Shipley 
815-756-9536

Katy Fillipp 
815-895-2014

Steve Klopfenstein 
815-824-2920

Chris Patterson 
815-756-9536

Gavin Wilson 
815-748-7064
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Mark Tuttle is a 4th generation farmer 
from Somonauk and president of the 
DeKalb County Farm Bureau.

Mark Tuttle, DeKalb County Farm Bureau President

Connecting to You

Thanksgiving Blessings
Thanksgiving is just around the corner and for farmers it is a time to reflect on the 

past year and give thanks for all the blessings in our lives.  
Local farmers have just spent many weeks harvesting another crop and providing 

food for their families and 168 people around the world. 
Like our city friends, it is the love of our job and the sense of accomplishment 

that energizes us for the coming year. But it is the simple things that bring the most 
pleasure. That’s what makes Thanksgiving Day so special.

It is starting the day at church service with your family and faith community. It is the 
enjoyment of the Thanksgiving Day dinner. It may be sitting down to watch football 
Thanksgiving afternoon. We are reminded that it is a fast-paced world and it is our 
family, faith and friendships that really count.  

So take time this Thanksgiving to enjoy the simple things and reflect on everything 
you have to be thankful for in your life. And when you are enjoying that fabulous 
dinner – Thank a Farmer! ■

F e a t u r e s
 4 Harvesting Popcorn
  Learn how a young farmer started his own popcorn business

 7 Farm & Food Talk
  Get answers to questions about farming and food

10  Students earn American FFA Degrees
  Congratulate local students on earning top FFA honors
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  Find out what happens to local pigs once they leave the farm

 16 Growing Young Minds By Giving
  Help grow the Fenstermaker Ag in the Classroom Fund

18  DeKalb County Harvest Dinner
  Read about the successful first Harvest Dinner

20  Raising Rice
  Meet the Harbeckes who raise rice in ArkansasOn the cover:

Ron Harbecke of Sycamore
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Calendar

November
Nov. 24-25 

Thanksgiving Holiday 
Farm Bureau Office closed

Nov. 29 
Farm Bill Meeting 

9:30 a.m.

December
Dec. 3-5 

IL Farm Bureau  
Annual Meeting 

Chicago

Dec. 5 
An Old Fashioned Christmas 

By Rochelle Pennington 
Prime Timers Program 

12-Noon 
$7, Register by Nov. 29

Dec. 13 
Christmas Concert 

at San Filippo Estate 
Barrington Hills 

Depart at 9:30 a.m.

Dec. 23 & 26 
Christmas Holiday 

Farm Bureau Office closed

January
Jan. 2 

New Year’s Holiday 
Farm Bureau Office closed

Jan. 9 
KishHealth System: Transitioning 

to Northwestern Medicine 
By Brad Copple 

Prime Timers Program 
12-Noon 

$7, Register by Jan. 3

Meetings are held at the Center for 
Agriculture unless otherwise noted.  
For most meeting reservations contact  
the DeKalb County Farm Bureau office, 
815-756-6361.

Follow us!

 facebook.com/dekalbcountyfarmbureau

 instagram.com/dekalbcountyfarmbureau

 twitter.com/DCFBureau

 pinterest.com/dekalbcounty

 Send magazine comments to:
 connections@dekalbfarmbureau.org

On Prairie Drive
   Mariam Wassmann, Editor

Find the pumpkin  
and win!

Let’s see if you can find the pumpkin 
(resembling the one above) in this 
month’s issue of our magazine and be 
eligible to win a prize. 

Email your answer to connections@
dekalbfarmbureau.org or call us, 815-
756-6361, by Nov. 30 for your chance to 
win. 

When responding by email, please 
include the page number and exact 
description of the location of the soybean 
on that page. You will also need to 
include your name, address and phone 
number in the email.

Correct answers will be put into a 
drawing and one winner will be drawn to 
receive a $20 gift card. 

Last month’s winner of the corn kernel 
contest was Jean Goyke of DeKalb. The 
kernel was hidden on page 24 in the photo 
of the San Filippo mansion in the top left 
lantern. ■

Just BELIEVE
The Cubs hit it out of the ball park for all of us 

Cubs fans when they won the World Series. That 
seventh and final game was a nail biter. I was on 
edge most of the night repeating over and over, just 
“BELIEVE”.

For years I have believed in the Cubs but getting 
to the big game and winning the World Series hasn’t 
happened. After 108 years it finally happened! 

In the aftermath of the World Series hoopla I ask 
myself why was this win so important? Here’s my 
take on the why: 

1) Our State, Our Team – Once a Cubs fan always a Cubs fan, my loyalty has not 
waned. The Cubs are afterall the best team in our state and nation.

2) The Great American Game – Who doesn’t like a good game of baseball? It’s every 
farm kid’s field of dreams. It’s the American way! 

3) Inspiration To All – Many little boys & girls want to grow up to be great baseball 
players and the rest of us admire their skills and sportsmanship.

4) It’s THIS Year – We can quit saying, “There’s always next year!”
5) Baseball & Agriculture – You can’t have a baseball game without agriculture. Almost 

everything that goes with the game of baseball originates from a farm (glove made 
with leather, bats manufactured from wood, balls encased in rubber, cotton & wool, 
and the list goes on and on…and don’t forget the beer and peanuts!) 

Finally, dreams do come true, you just have to BELIEVE! ■
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Turkey – Locally, Ho-Ka Turkey 
Farm in Waterman grows 
thousands of turkeys. However, 
Minnesota is the top turkey 
producing state. The average 
American eats 16 pounds of turkey 
a year.

Sweet Potatoes – There are 43 
farms in Illinois that grow sweet 
potatoes but the top producing 
state in sweet potato production is 
North Carolina.

Bread & Stuffing – The primary 
ingredient in breads, stuffing 
and pie crusts is wheat. Wheat is 
DeKalb County’s third largest crop, 
grown on 5,000 acres. Illinois ranks 
12th in wheat production. The top 
wheat producing state is North 
Dakota.

Cranberries – Don’t count on 
Illinois farmers to grow cranberries. 
Wisconsin is the number one 
state in cranberry production. 
Cranberries are grown in marshes, 
which are flooded at harvest so 
the berries can float for easier 
collection. 

Sweet Corn – If you like sweet corn for your Thanksgiving dinner you 
can thank farmers all over the country who grow sweet corn, even DeKalb 
County farmers. The top states which grow sweet corn are Minnesota, 
Washington and Wisconsin.

Pumpkins – Illinois is the nation’s leading pumpkin producer. Pumpkins 
are grown on 519 Illinois farms. Some local farmers grow pumpkins for pie 
and decorations.

Green Beans – It wouldn’t be Thanksgiving without green bean casserole. 
Wisconsin ranks first in the nation in green bean production.

Rice – We can’t grow rice in DeKalb County, but a local producer grows rice 
in Arkansas. Arkansas is the largest producer of rice, growing 50% of the 
rice in the United States.

Popcorn – Need a snack after your Thanksgiving dinner? A local farmer 
grows popcorn as do over 100 other farmers in Illinois. However, Nebraska 
is the top popcorn producing state.

Thank a Farmer
Farmers work hard to provide 
us an abundance of food. While 
you enjoy your Thanksgiving 
Dinner think about where 
your food comes from and the 
farmers who grow it.

for Thanksgiving Dinner
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Harvesting
Popcorn

Most corn grown in DeKalb County is  
field corn, but this farmer raises popcorn.

Putting his college agronomy 
degree to work, Brad spent a year 
crafting a plan to grow popcorn 
while he worked for a local 
agribusiness company. 

His inspiration came from his 
Grandpa Bud who enjoyed a big 
bowl of popcorn after a long day of 
working in the fields. As a young 
boy, Brad remembers listening to 
grandpa’s farm stories while also 
dipping his fingers into the bowl of 
popcorn. 

Four years ago, Brad founded 
Bud’s Popcorn on two basic 
principles: a passion for farming and 
a passion for a tasty snack.

Growing popcorn is different than 
growing field corn, says Brad, a 
Maple Park farmer. A few acres will 
produce plenty of popcorn to fill his 
orders. He grows popcorn on 2.5 

sheller to remove the kernels from the 
cob.

The final step is to clean the popcorn 
kernels and remove the fines. Once it is 
cleaned, he stores the popcorn in large-
sized tote bags. Then he is ready to bag 
the popcorn and fill retail orders.

“The popcorn business is labor 
intensive,” says Brad.  “But with 
changes it’s gotten better after the 
first few years.” His family has been 
supportive of his business venture 
and helps Brad with packaging and 
marketing. ► 

“I handle every ear of popcorn so there’s a 
lot to be said about smaller scale farming 
and maintaining quality. It’s fresh, has 
a good flavor and very few old maids 
(uncooked kernels).” 

Brad Cessna, popcorn farmer  
& owner of Bud’s Popcorn

acres which yields about 12,500 
pounds.

“My goal is to grow good 
quality white popcorn,” Brad 
explains. He plants and harvests 
the Robust White popcorn seed, a 
non-GMO variety, in farm fields 
near Cortland and Maple Park.

“Using a 4-row planter, a 4-row 
cultivator, and a 2-row corn picker 
is a step back in time,” Brad 
chuckles. “But it works on my 
small acres of popcorn.”

At harvest time he 
picks the corn with 
his grandpa’s two-row 
New Idea corn picker 
pulled by his John 
Deere 4000 tractor. 
The vintage farm 
equipment works well 
in picking the ear 
from the corn stalk, 
removing the husk, 
and dropping the ears 

into the wagon. 
Brad then takes the popcorn 

ears and transfers them to a drying 
box in the farm shop and runs 
air through the corn-filled box to 
bring the moisture level down to 
12 percent. He stores the ears of 
corn for a few months and then 
shells the corn using an electric 

Brad Cessna always wanted to farm, just like his Grandpa, Raymond 
“Bud” Klotz. But as a young guy it was “hard finding farm ground 
to rent.” So he came up with the idea of producing a value-added 
product on smaller parcels of land where he could monitor the crop 
more closely and maintain quality control.

Brad Cessna started growing popcorn four 
years ago when he founded Bud’s Popcorn 
business.
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Brad currently sells Bud’s Popcorn 
locally to Sycamore stores – Hy-Vee, 
Sweet Earth, and the Country Store - 
and Pegs on Main in Maple Park. He 
also fills special orders. He hopes to 
expand his market base with retailers 
and wholesalers, yet keep it at a 
manageable level.

Corny Facts about Popcorn
• Popcorn ears are smaller in size than field corn or sweet corn.
• Most popcorn is grown in the Corn Belt (the Midwest).
• Each person consumes about 43 quarts of popcorn a year.
• It’s the moisture within the kernel that allows the popcorn kernel 

to pop when heated.
• In Illinois, popcorn is grown on about 28,000 acres.

The 27-year-old’s motivation is 
the local foods movement. “People 
like local food with a story. They can 
connect to it.”

“I handle every ear of popcorn so 
there’s a lot to be said about smaller 
scale farming and maintaining 
quality. It’s fresh, has a good flavor 
and very few old maids (uncooked 

kernels),” notes Brad.
Besides his popcorn business 

and farming, Brad is a crop 
insurance adjuster.

What’s the best part of raising 
popcorn? “Sharing popcorn with 
people who enjoy it,” says Brad. ■

Using a 2-row corn picker to harvest popcorn, Brad Cessna says his grandpa’s vintage 
equipment works well on small acreage.

www.budspopcorn.com 
cessnafarms@gmail.com
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AroundtheFARMby Paul Taylor

“Never seen so much corn come off the 
farm before. I don’t know where those 
bean yields came from.”

Paul Taylor is a fifth generation grain farmer 
who grows corn, soybeans and vegetables 
in northern DeKalb County, near Esmond. 

The year 2016 is cruising toward a 
mixed end. 

For U.S. citizens, the most 
significant event was likely the 2016 
presidential race and all that occurred 
since the start of the Primary season, 
which seems like years ago. And 
now the General Election is over.

On a brighter note, thankfully most 
of my farmer friends feel much better 
about the 2016 growing season. That 
includes many other areas of the 
country as well. I hear comments 
like, “Never seen so much corn come 
off the farm before” or “I don’t know 
where those bean yields came from.”  

Soybean harvest was a bit slow 
with the intermittent rain delays. It 
felt like the delays were pushing the 
start of corn harvest later, but the 
heat and rapid corn dry down made 
October corn harvest go very well. 

And what a year it continues to 
be. Warm weather is keeping soil 
temperatures too warm for safe fall 
anhydrous ammonia application, 
but making fall wrap-up work very 
pleasant.

As harvest is all but finished 
locally, the big crops should remind 
us of the importance to find markets 
(demand) here and abroad for our 
production. We heard so much 
rhetoric during the presidential 

Harvesting my thoughts
campaigns about trade being bad 
for our economy. I think blame was 
placed on trade agreements that 
responded to changing economies, 
rather that causing economic 
difficulties.  

For agriculture, we are highly 
dependant on trade for our farm 
profitability and trade helps make 
that happen. Soybeans and dried 
distillers grains (DDGs) are very 
dependant on exports. Even export 
growth of bio-fuels can be an 
economic boost for the U.S. The 
surge in demand for biofuels has 
stimulated corn production around 

the globe.  
Now we have to utilize 

every market we can to 
grind through the piles of 
crops produced and will 
be produced as a new 
equilibrium in supply/

demand is being established.  
As the election is over, transition 

teams are active establishing the new 
administrations policies, staff and 
strategies to conduct government in 
the next four years. Coincidentally, 
the Farm Bill will begin being 
rewritten by Congress. 

An opportunity is coming on Nov. 
29 at 9:30 a.m. at the Center for 
Agriculture for you to share your 
thoughts and concerns in a 
listening session. It’s your 
chance to offer input about 
what you think would be 
important to include in the 
next Farm Bill. Several 
commodity groups and 

Farm Bureau are jointly sponsoring 
these events around the state. Hope 
to see you there.

Coming off this polarizing 
political season, it reminds me of 
a speaker I heard this summer that 
shared a bit of operating procedure 
from an environmental activist that 
had converted to supporting modern 
agriculture. The directives given to 
the anti-ag activists were:  
1) Facts don’t matter. 
2) Compromise is weakness.  
3) Short-term over long-term.  
So if you’re feeling relieved that 
we’re on our way to healing as a 
nation, ag’s fight in the arena of 
public opinion continues. See you at 
a meeting this winter. ■

As harvest is all but finished locally, the big 
crops should remind us of the importance 
to find markets (demand) here and abroad 
for our production.
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Why don’t we grow all the food we need locally?
Different parts of the country – based on soil, weather and other factors – are good for 
different types of farming. Much of the farmland in the middle of the country, for example, 
is best suited for cereal grains. Southern states, with warmer climates, can grow foods we 
can’t grow in Illinois.

Why are there fewer farms today?
According to the USDA, there are approximately 2.1 million farms in America. Over the 
past century, a big reduction in U.S. farms occurred for multiple reasons. The availability of 
non-farm jobs drew more people to cities, in some cases to less labor intensive opportunities. 
Advances in agricultural mechanization made it possible for farmers to take on more 
land and an increased number of livestock. Urban sprawl also began to eliminate quality 
farmland nearest expanding population centers. In most cases, fewer farms reflect growing 
productivity and innovation – today’s farmers do more with fewer resources. This helps 
make food more affordable and has allowed our society to flourish because so many people 
can pursue other vocations and pursuits beyond farming.  

Would it be better if farms went back to the practices 
our grandparents used?
Today’s farms are far more efficient than they were 50 years ago. Farmers are producing 
food more efficiently than ever before while using fewer natural resources. Going back 
to farming practices from 25, 50 or 75 years wouldn’t benefit the environment or the 
population.

What types of farms are best for growing food?
In order for agriculture to provide healthy choices for all Americans, as well as people 
around the world, we need all types of farms – big and small, organic and conventional, rural 
and urban. Only when farmers collectively respond to the marketplace, sharing best practices 
and providing a range of choices, can we meet the desires, as well as the needs of a growing 
population.

Are farms run by families or corporations?
Most farms across the country – large and small – are family-owned and operated. 
According to the U.S. Department of Agriculture, 97 percent of farms are family farms. 
Many family farms involve generations of family members who help with various aspects of 
the farm.
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Plants may be taken for granted by 
some but are revered by many. The 
cultivation and processing of many 
plants has been responsible for the 

accumulation of colossal wealth and 
unimaginable human suffering. 

Still, the fact remains — we have 
been, and continue to be, utterly 

dependent on plants!
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Ron Johnson, University of Illinois Extension 
DeKalb County Master Gardener

A historical perspective 
Plants that changed the world

*Key - F = food; M = medicine;  
C/F = clothing/fiber; S/D = social/
drink; C = commercial; S = seasoning.

Rice - F, C, a grass, it is the 
oldest continuously grown cereal 
crop in the world, grown in over 
100 countries, and feeds over three 
billion people.

Wheat - F, C, a grass whose 
grains are not only edible, they are 
portable, storable and can be turned 
into bread. It was the first cultivated 
plant of the Stone Age people; Marie 
Antoinette’s remark “let them eat 
cake” cost her and Louis XVI’s 
lives as they failed to understand the 
importance of bread in the peasant’s 
household. 

Tobacco - S/D, C, M, is native 
to South America, kin to tomato, 
peppers, eggplant. In Europe it was 
first used to cure nearly 20 ailments. 
Labor intensive and robbing the 
soil of nutrients, large numbers of 
slaves did the back breaking work, 
suffered and died working this crop 
along with cotton; a catalyst of the 
American Civil War.

Cotton - C/F, C, is a member of 
the mallow family, grown in Mexico 
as early as 5000 BC, also Judea and 

Egypt. It was a major force in the 
Industrial Revolution with the cotton 
gin, spinning and weaving machines. 
Because of the boll weevil beetle, 
more chemicals are sprayed on 
cotton than any other crop.

Tea - S/D, M, is small tree related 
to ornamental Camellias, native 
to Japan and China, traced back to 
2737 BC. A luxury in 17th century 
England, it was sold in apothecary 
shops and kept at home in locked 
caddies. The used tea dregs were 
sold to the poor who resteeped the 
tea. Iced tea first appeared at the St. 
Louis World’s Fair in 1904.

Poppy - M, S, mostly herbaceous 
annuals, some poppies make seeds 
used in bread and pastries or are 
crushed to make cooking oil. During 
the final ripening stages of Papaver 
somniferum the seed head produces a 
milky narcotic sap which is collected 
and dried. This is the source of 
opium, morphine, and heroin. 
European Neolithic tribes, the Greeks 
and Romans used these alkaloids for 
calming and pain relieving qualities. 

Grapes - C, S/D, F  are a native 
vine to western Asia. The Romans 
exploited grapes turning them into 

raisins, vinegar, and above all, wine. 
The first wines happened because 
of the grapes inherent tendency to 
ferment. Monasteries perfected the 
process and wine was the drink of 
choice in southern Europe before 
coffee, tea, and chocolate. Today 
vintners produce over 30 billion 
bottles each year.

Corn - F, C,  is an annual cereal 
grass native to the Americas. 
Versatile to petrochemical fuel 
and plastics, it sustained the great 
civilizations of the Toltecs, Aztecs, 
Mayas, and Incas. Due to the 
physical make-up of the seed, corn 
is at a biological disadvantage of 
not reseeding but must be planted. 
Twentieth century hybrid corn 
proved to be one of the great history 
changers. 

Rubber Tree - C, is native to 
Brazil, the Aztecs painted their 
feet with the milky latex sap to 
create waterproof boots. A 100+ 
foot tropical tree is tapped every 
other day and the sap is smoked and 
formed into balls. Charles Goodyear 
stabilized rubber in 1823. John 
Dunlap worked with Henry Ford 
to produce pneumatic tires for the 
Model T car. World War II forced 
the invention of synthetic rubber as 
natural supplies were cut off. ■

We awake in a home made mostly of wood, walk downstairs to a cereal 
breakfast and a cup of coffee, put on comfortable cotton golf clothes, and drive 
our car with rubber tires to the course, while checking out the corn and soybean 
fields. Our course is not Pebble Beach, but has excellent turf plus hundreds of 
trees and shrubs that beautify the links. It is an international inventory of plants, 
and if the score wasn’t so good, take an aspirin. Its chemical origin is traced 
back to willow trees a long time ago. The fact remains  — we have been, and 
continue to be, utterly dependent on plants!
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Farm Country

Six local students returned from Indianapolis with 
their American FFA Degrees.

Students earning the organization’s highest award are: 
Sara Glab, Somonauk-Leland-Sandwich; Mary Harrod, 
Hinckley-Big Rock; James McCormick, Indian Creek; 

Somonauk-Leland-Sandwich FFA Chapter’s 
Food Science Team won third at the National FFA 
Convention. Team members are: Kara Klemm, Jenna 
Baker, with John Starkey, president U.S. Poultry & Egg 
Association; Grace Ballas and Molly Toft.

Cody Suddeth

Food Science Team 
wins at national

Congratulations to the Somonauk-
Leland-Sandwich FFA Chapter’s Food 
Science Team for winning third place  at 
the National FFA Convention. 

Food Science Team members include: 
Jenna Baker, Kara Klemm, Molly Toft 
and Grace Ballas. Individually Baker, 
Klemm and Toft received gold rankings 
and Ballas received a silver rating. 

New this year was a sponsorship from 
the U.S. Poultry and Egg Association. 
The Association awarded all gold ranking 
teams an all-expense paid trip to the 
International Products & Processing Expo 
in Atlanta, Ga. ■

Students earn American FFA Degrees

Sara Glab

Mary Harrod James McCormick Mark Pease

Mark Pease, Hinckley-Big Rock; Stephen Riskedal, 
Somonauk-Leland-Sandwich; and Cody Suddeth, Indian 
Creek.

These students were awarded the top honor during the 
National FFA Convention held in Indianapolis, Ind. in 
October. ■
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The current Farm Bill might not 
officially expire for a couple of years, 
but the discussion for the next one 
has already started. 

Illinois commodity and farm 
organizations plan to work together 
and provide opportunities in 
November for you to start providing 
input on the next federal Farm Bill.

One of three Farm Bill sessions 
will be held at the DeKalb County 
Farm Bureau on Tuesday, Nov. 29 at 
9:30 a.m. The other sessions will be 
held in Bloomington and Mt. Vernon.

The sessions are being sponsored 
by state beef, pork, corn and soybean 
associations and Farm Bureau.

Rita Frazier, with Illinois Farm 
Bureau, will moderate the Nov. 
29 session. There will be time for 
questions and gathering member 
input. A Farm Bill panel will include 

Sound off on the next Farm Bill
comments from Jonathan Coppess, 
University of Illinois, and Susan 
Donavan, The Nature Conservancy. 

After the session, lunch will be 
provided. 

To register go to this link: https://
form.jotform.com/WebServ/
farm-bill-member-input-sessions. 
Registration deadline is Nov. 23. 

Fall pork meeting
After lunch, Illinois Pork 

Producers will hold one of their fall 
regional meetings. IPPA members 
are welcome to attend the meeting. 
To register for the IPPA meeting go 
to: www.ilpork.com or call 217-529-
3100. ■

Farm Country

Director petitions 
due by Dec. 1

Farm Bureau is currently 
accepting petitions from 
farmers in the Southern 
District who are interested 
in serving on the DeKalb 
County Farm Bureau Board 
of Directors. Petitions are 
available at the Farm Bureau 
office and are due back by 
Dec. 1.

Farmer “M” members 
who reside in the Southern 
District may obtain a petition 
and signatures from voting 
members. The Southern 
District includes the townships 
of Shabbona, Clinton, Squaw 
Grove, Paw Paw, Somonauk, 
Victor and Sandwich. 

Director terms are for three 
years. ■

Big yields, low prices at harvest
Local farmers harvested some of their best corn and soybeans this year. Most 

corn yields were well above the 200 bushel mark and many soybeans were at 
70 bushels.

The new record high yields were reached based on good growing conditions, 
adequate moisture and warm weather.

With an abundance of corn and soybeans, grain prices have been below the 
cost of production. Corn prices have been under $4 for the last two years and 
are expected to remain low into next year. Soybean prices remain under $10 a 
bushel. ■
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F
Pumpkins are a variety of squash. Pumpkins 
and other squash belong to the gourd family.

Illinois is the #1 state in production of pumpkins.

Libby’s Pumpkin is located in Morton, Illinois—
the Pumpkin Capital of the World. Over 80% of 
the world’s pumpkin is processed there.

Processing pumpkins are a special variety used 
to make canned pumpkin. 

Processing pumpkins look different than typical 
pumpkins. They are oblong and tan in color, with 
deep orange flesh on the inside.

Pumpkin is a nutritious source of beta-carotene 
(Vitamin A), potassium, and fiber.

Pumpkin seeds may be roasted and eaten, with 
or without their hulls. 

Pumpkin seeds are also known by their Spanish 
culinary name, “pepitas.”

PUMPKINS

Processing pumpkins look different 
than typical pumpkins. They are 

oblong and tan in color, with deep 
orange flesh on the inside.
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Food Favorites

Instructions
For the topping: Peel the sweet potatoes, and cut into rough 
2-inch chunks. Place in a medium saucepan and cover with water. 
Bring to a boil, reduce to a simmer and cook until potatoes are 
very tender.
Drain the potatoes and return them to the pan. Place the pan over 
low heat and add the butter, brown sugar and salt. Using a fork, 
mash the potatoes so that they are nearly smooth, and the butter 
and sugar are fully incorporated. Set aside.
Make the filling: In a 12-inch saute pan or Dutch oven, heat 1 
tablespoon of olive oil over medium heat. Add the onion and 1 
teaspoon of salt. Sweat for about 5 minutes, or until onions are 
translucent. Push onions to edge of pan and force them into a tight 
mound.
Add 1 tablespoon of olive oil and mushrooms to hot pan. Allow 
them to caramelize for about 1 minute. Resist the urge to shake 
the mushrooms around, as letting them brown will help develop 
flavor. After 2 minutes, stir together the onions and mushrooms, 
making sure to scrape any browned bits from bottom of pan.
Transfer the onion-mushroom mixture to a plate, and add final 
tablespoon of olive oil to the pan. Add the turkey, breaking it up 
with a spatula. Season the turkey with the remaining salt, garlic, 
chipotle powder, paprika, turmeric and cumin. Allow the turkey to 
brown and the spices to toast for about 4 minutes.
Stir in the onion mixture, tomato sauce, spinach and water. Let this 
all cool down until it’s very thick and saucy. Remove from heat.
Assemble and bake: Heat oven to 350 degrees. Spread the 
turkey mixture onto the bottom of a 10-by-12-inch baking dish. 
Spoon the sweet potato over the top so that it’s in an even layer. 
Sprinkle with cheese.
Bake for 1 hour uncovered. Allow it to cool for about 10 minutes 
before serving.

Sweet Potato and 
Turkey Shepherd’s Pie
A hearty, filling dish, this twist on classic  
Shepherd’s Pie is perfect for family dinners.

Makes: 6-8 servings 
Prep Time: 20 minutes 
Cook Time: 2 hours

Ingredients 
Sweet Potato Parmesan Topping
4-5 medium sweet potatoes
¼ cup brown sugar
¼ cup butter
½ teaspoon salt
⅔ cup grated  
 Parmigiano-Reggiano cheese

Turkey Filling
2 pounds ground turkey
3 tablespoons olive oil, divided
2 cups yellow onion, diced
2 teaspoons salt, divided
3 cups button mushrooms, quartered
1 tablespoon garlic, minced
1 teaspoon ground chipotle
2 teaspoons smoked paprika
2 teaspoons turmeric
2 teaspoons ground cumin
8 ounces tomato sauce
10 ounces frozen spinach
1 cup water
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Q: What happens to your pigs once they leave the farm?

A:  Our pigs are sold to pork processors like Farmland, 
Tyson Foods or Swift. Some of my pork may be found 
in local supermarkets or in restaurants.

Carl Heide is a fourth generation farmer from 
DeKalb who raises pigs, corn, soybeans, and 
peas. Carl, his wife LeAnn, and daughters  
Samantha and Julia live on the family farm.    

Got a question  
for a farmer?

Submit your farm and food questions to  
connections@dekalbfarmbureau.org. 

We will share questions with our local farmers 
and publish their answers as space allows in 

upcoming issues of Connections.

When my pigs are ready for market I have several options for selling 
them. While there are a few small pork processing plants in the Northern 
Illinois area, most farmers choose some of the larger processing plants 
to sell their hogs to receive a better profit.  

I sell a vast majority of my hogs to Farmland, which is owned by 
Smithfield Foods. The Farmland plant is located in Monmouth, IL, about 
150 miles away. I also sell some of my pigs to Tyson Foods which has 
plants in Columbus Junction, IA and Logansport, IN and some to Swift 
which has plants in Beardstown, IL and Marshalltown, IA. Most hogs 
raised in DeKalb County go to one of these plants with a few making it 
to other companies like Hormel or Indiana Pack.   

But just because 
these pigs leave 
the local area 
doesn’t mean that 
the meat won’t 
find its way back 
here. There is a 
code number 

on a package of Farmland bacon, 717M. That means it was made in 
Monmouth, maybe from a pig raised on my farm.   

While all of the processing companies have their own brands of 
meat found in the meat isle, not all of the pigs that they process are 
labeled with their own label. 

Some meat is exported to other countries. In fact, over 26% of the 
pork produced in the United States is exported.  

Processors wholesale quality cuts to local butcher shops or meat 
markets throughout the country and provide pork products to several 
chain restaurants like McDonald’s, Burger King and Applebee’s.   

Bacon has become a very popular meat these days. At the Farmland 
plant in Monmouth, they turn out over 200,000 pounds of bacon every 

day, seven days a week. That is almost 
1.5 million pounds of bacon a week! 
Wendy’s acquires all of the bacon used 
in their restaurants from the Farmland 
plant in Monmouth. So if you go to 
Wendy’s and order a hamburger with 
bacon on it (my favorite), you could 
be eating bacon that was raised on my 
farm or another local farm. It’s a small 
world after all. ■

If you go to Wendy’s and order a hamburger 
with bacon on it (my favorite), you could be 
eating bacon that was raised on my farm or 
another local farm.
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For many Sycamore Middle School students it was 
the first time they had ever petted a pig, shelled an 
ear of corn, or even stepped foot on a farm. The Farm 
Field Day was a memorable day for many, including 
the teachers. 

Teacher Jake Brens has taken students on the Farm 
Field Trip for 13 consecutive years and he still learns 
something new each time. “It’s a testament not only 
to the farmers’ and volunteers’ efforts to keep their 
presentations engaging, but also to the fact that 
agriculture is always evolving and adapting to meet the 
growing needs of our population. I’m so thankful that 
our students have an opportunity to learn first-hand 
just how vital the farming community is to our health 
and happiness.”

On Oct. 14 and 17, nearly 300 students and teachers 
explored three local farms - Steve and John Ward’s 
pig farm, Tracy Jones’ beef and grain farm, and the 
Heinsohn dairy farm. This trip allowed students to 
experience agriculture outside of a classroom. They 
observed cows being milked, chickens being fed, and 
saw corn harvest during the day-long tour.  

The eighth grade students also stopped at the Farm 
Bureau where they were assisted by Sycamore High School FFA 
members as they participated in over two dozen interactive stations 
about agriculture and learned about FFA. 

This was the 16th year for the Sycamore Farm Field Trip sponsored 
by the DeKalb County Farm Bureau Ag Literacy program. ■

Girls giggle as a calf licks their hands at Johnathan 
Heinsohn’s dairy farm.

Students pet a piglet as farmer Steve Ward explains the basic care and 
housing needs of pigs on his Sycamore farm.

“I felt at home while at the farms”
Sycamore 8th graders tour local farms

A special thanks to farm hosts Johnathan Heinsohn, 
Tracy Jones, and Steve Ward as well as Doug Dashner, 
Jennifer Diehl, Kara Poynter, Terri White, & the 
Sycamore FFA for assisting with the event.

I like how I learned how they 
harvest everything and how cows 
function and work. I felt at home 
while at the farms.

Marcy C.

I loved the trip. I thought it was so 
much fun. We got to see the baby 
calves at the dairy farm and learn 
a lot about the differences in how 
each farm is operated.

Madelyn L.

I really enjoyed making the 
corsages and learning about 
FFA.

Ali K.

The Farm Bureau was a very 
good experience, and I got 
to learn what goes on with 
agriculture in my town.

Lili W.

It was a great experience 
learning what other people 
do in Sycamore and what 
farmers do for everyone else.

Genna G.

This farm trip was a very fun 
experience. My favorite parts 
were the dairy and pig farms.

Margaret W.
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“Today there are so many misconceptions 
about farming, yet agriculture is so 
important to everyone. We need to 
educate others about how we farm and 
feed the world.”

Joan Fenstermaker

For years Tom & Joan Fenstermaker 
would frequent local classrooms and help 
students understand the origins of their 
food and connection to agriculture. They 
started the classroom visits when their own 
children, Ron, Susan and Kathy were in 
grade school. 

Then they began volunteering to 
present farm and food lessons through 
Farm Bureau’s Ag in the Classroom 
program. Decades later, they were sharing 
information with their grandchildrens’ 
classrooms.

The Sycamore farm couple found that as 
the years passed fewer children had farm 
backgrounds and were several generations 
removed from the farm. So talking about 
farming and growing food - like corn, 
soybeans and pork at the Fenstermaker 
Farm - became a mission for farmers Tom 
and Joan. So did their passion for growing 
young minds.

New AITC Fund
Their desire to make a difference in the lives of young children was 

amplified when the Fenstermakers endowed a gift to the DeKalb County 
Farm Bureau Foundation for Agriculture for the startup of a new fund – 
the Tom and Joan Fenstermaker Ag in the Classroom Fund. 

“Today there are so many misconceptions about farming, yet 
agriculture is so important to everyone,” said Joan. “We need to educate 
others about how we farm and feed the world.”

Tom agrees, “Farmers make up about two percent of the population so 
we have to speak up and tell our story.” 

The new fund will benefit the AITC program which infuses ag 
literacy into classrooms throughout DeKalb County schools. Students 
and teachers benefit from resources, ag lessons, workshops, books and 
materials, and farm field trips.

Farming in Sycamore
 Joan was a city girl from a Chicago suburb and Tom was a farm boy 

from Sycamore when the two met at the University of Illinois. It was a 
blind date arranged by mutual friends. 

At Illinois, Tom received his bachelor’s degree in agriculture and 
Joan’s degree was in elementary education. After college Joan taught in  
her hometown of Mt. Prospect and then was an airline stewardess. Tom 
was in the ROTC during college and afterwards spent the next three 
years as a lieutenant in the Air Force.

The two were married during Tom’s final year of service and were 
based in Myrtle Beach, South Carolina. They moved to Sycamore in 
1959 to begin farming with Tom’s father, Roy.

Moving to the farm was an adjustment for Joan but she says she has 
no regrets. “I was used to taking the train downtown Chicago and now I 
was living on a farm. I learned a lot about farming and fell in love with 
it,” said Joan. Joan helped Tom on their grain and livestock farm, raised 
their children, and was the farm bookkeeper. ►

Tom and Joan Fenstermaker want 
young children to know where their 
food comes from.



Grow the Ag in the 
Classroom Fund!
The Fenstermaker’s generous gift 
will help with Ag in the Classroom’s 
outreach programs. 

“We are grateful to the 
Fenstermakers for establishing 
this new fund that will benefit 
agriculture for years to come,” said 
Mark Tuttle, DeKalb County Farm 
Bureau Foundation for Agriculture 
president. “We invite others to also 
contribute and help grow the Ag in 
the Classroom Fund.”

If you would like to donate to the 
Tom and Joan Fenstermaker Ag in 
the Classroom Fund, please contact 
the DeKalb County Farm Bureau 
Foundation for Agriculture.
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Tom reminisces about his humble beginnings and farm roots: “My 
family was originally from Virden, in central Illinois. My father had 
a desire to purchase farmland up north and he was particular about 
the farm ground. So in checking out different tracts of farmland, we 
moved around. During my high school years I went to three different 
high schools – Lee Center, Genoa and then Sycamore. My dad liked the 
Sycamore soils so he purchased 360 acres on Bethany Road, south of 
Sycamore. He brought two mules with him to plant and cultivate.”

For years Roy and Tom farmed 
together raising crops and livestock. 
Roy farmed for 70 years until the age of 
91. Tom farmed for 47 years, farming 
as much as 2,000 acres. Unfortunately, 
Tom suffered a heart attack in 2000 and 
a stroke in 2005 which limited his ability 
to farm.

Now retired from farming, the 
Fenstermakers lease their farmland in 
DeKalb, Douglas and Macon counties. 
In retirement they both enjoy traveling, 
managing their farms, and watching their 
grandchildrens’ activities.

Family & community bonds 
Reflecting on their farming lifestyle, 

Tom and Joan still value raising their 
children on the family farm. “Family 
meals and communication were 
important,” said Joan. “At the dinner 
table we would talk about the day. We 
would work through good times and bad times.”

Their son, Ron, is now a real estate broker in Pacific Grove, Cal. He and his 
wife, Karen, have three children.

Daughter, Susan, works in retail and is married to Randy Deihs of 
Woodstock. Together, they have six adult children.

Their youngest daughter, Kathy, is married to Doug Stice and they reside in 
Sycamore. They have four children.

All three of the Fenstermaker children earned bachelors’ degrees from the 
University of Illinois, like their parents. Additionally, Joan and her daughter 
Kathy received masters’ degrees from Northern Illinois University. 

In the community, the Fenstermakers have been involved in numerous 
organizations. They have served on the DeKalb County Farm Bureau Board and 
several of its committees. Joan is currently on the board of the Farm Bureau 
Foundation for Agriculture.

Their community activeness earned them the Clifford Danielson Award in 
2009. Tom was honored with the Master Farmer Award in 1990 by Prairie 
Farmer magazine for his successful farm business and extensive leadership.

Tom and Joan continue to be active in their church, the United Methodist 
Church of Sycamore. “God has been good to us,” said Joan. “If we can help 
others we should. It’s our duty. God has a plan for all of us.” ■

For many years Tom and Joan 
Fenstermaker had a regular presence 
in classrooms sharing farm and food 
messages. Here, they are shown giving an 
Ag in the Classroom presentation in 1995.
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The smell of food and sounds of 
conversation filled the autumn 
air on the evening of Sept. 20. 
Area healthcare professionals and 
farmers came together for dinner 
and dialogue at the first DeKalb 
County Harvest Dinner.

This event was planned by DeKalb 
County Farm Bureau with the goal 
of opening lines of communication 
and fostering relationships between 
farmers and healthcare professionals. 
Nutritionists, cardiologists, family 
doctors, registered nurses, and other 
community wellness specialists were 
invited to talk with a core group of 
selected grain and livestock farmers.

The evening was hosted by the 
Steve and John Ward families at their 
historic Dayton Farm in Sycamore. 

Over 80 guests were seated at 

Local farmers and healthcare
professionals converse over dinner

round tables that nestled up against corn fields. Dinner began with a brief 
introduction from DeKalb County Farm Bureau President and farmer Mark 
Tuttle. Sycamore restaurant, Nats on Maple, served a delicious meal of locally 
grown foods. The meal included a sweet apple salad, pepper marinated flat 
iron steak, seared pork tenderloin with wine sauce, roasted red potatoes, sweet 
corn niblets, and pumpkin cheesecakes made by Farm Bureau member Tina 
Wackerlin. ►

Farmer Jamie Walter (right) exudes his passion for agriculture while conversing with 
health professionals at the Harvest Dinner in rural Sycamore.
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Guests were sent home with gift bags filled with agriculture handouts, 
products, and farmer contact information. At the conclusion of the evening 
KishHealth System Culinary Instructor Jo Cessna said, “The Harvest Dinner was 
a brilliant concept and very effective in creating important connections. I look 
forward to continuing the conversations.” 

Dr. Alan Wan from the KishHealth System Cancer 
Center gets comfortable inside a combine. 

Farmer and host Steve Ward 
reflected on the evening, “I 
thought the dinner was a great 
success in bringing the health 
professionals and farmers 
together. The conversations 
addressed and answered a 
lot of issues such as GMO’s, 
pesticides, and hormones. 
Overall, I think everyone ended 
the night with a much better 
understanding of what farmers 
are doing to ensure healthy 
foods for everyone, and what 
consumers are looking for, 
need and are concerned about.”

The Harvest Dinner was 
organized by the DeKalb 
County Farm Bureau with 
generous support from the 
DeKalb County Farm Bureau 
Foundation, GRAINGER, the 
KishHealth System part of 
Northwestern Medicine, the 
families of Steve and John 
Ward, and local farmers. A 
special thanks to Sycamore 
High School FFA, Sycamore 
High School SpartanTV, Forge 
Brewhouse, Waterman Winery, 
and Whiskey Acres for their 
contributions. ■Farm host John Ward explains the inner workings of his combine with physicians.
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The Harbeckes grow rice, corn and soybeans in Stuttgart, 
Arkansas and corn and soybeans in Sycamore, Illinois.

Brothers Roy “Tiger” and Ron Harbecke

Brothers Ron and Roy “Tiger” Harbecke will tell 
you there are big differences between their farmland in 
southeastern Arkansas and northern Illinois. Each fall and 
spring they leave the rich, black drummer soils in Sycamore 
to farm first the Delta silt loam soils in Stuttgart.

“We farm mud (in Stuttgart),” says Ron, with a chuckle. 
“The dusty and dry lands require irrigation to grow a crop, 
especially rice which has to be kept wet.”

As rice growers, the Harbeckes put soils that would be 
unsuitable for farming to good use with uniform flooding 
and controlled drainage. 

They rely on five reservoirs amidst their fields to provide 
natural water irrigation for their crops. From the reservoirs, 
pumps move the water through underground pipes in low 
pressure irrigation. Levees within the farmland control 
the amount of water coverage at varying elevations. On 
80 acres there may be as many as 100 levees based on the 
steepness of the grades, said Ron. 

For row irrigation, plastic poly pipe (perforated recyclable 
plastic pipe) is used to distribute water into furrows. They 
lay about 5 to 10 miles of poly pipe each farming season.

On a regular basis the Harbeckes manage both water and soils, a time-
consuming and laborious requirement to raise Arkansas grains. “It takes 
three hours to irrigate and two hours to work on irrigation parts,” Tiger said. 
“Irrigating is so much work and motors are bound to break.” ►



 DeKalb County Farm Bureau       21    
Above: Ron Harbecke harvests Arkansas rice. This is one of their fields of long-grain rice that 
requires uniform flooding and controlled drainage on the Delta silt loam soils.

“We have to get the water off as much as we have to get it on the fields. 
Otherwise we have drowned out crops,” explained Tiger. Ron says, “It’s 
important to make sure water is moving through the field in the right 
direction.”

“Every acre in Arkansas takes about five times more tractor hours than 
our acres in Sycamore,” says Ron. They have to “float or level off the 
land” and incorporate 30-inch levees for irrigation each spring before a 
rice crop is planted.

Why do they raise rice? “Growing rice is different,” says Ron. “It’s a 
bit of a mental challenge for me. I’m always wanting to do it better and be more efficient.” Tiger 
likes the warm weather in March during planting in Stuttgart. “It’s enjoyable to get out in the 
fields and enjoy the spring weather there (compared to cold temperatures in Sycamore). I like the 
weather and the variety of farming in Arkansas,” noted Tiger. ►
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“Growing rice is different. It’s a bit of a mental 
challenge for me. I’m always wanting to do it 
better and be more efficient.”

Ron Harbecke, overlooking one their five reservoirs

Arkansas land acquired during The Depression
The Harbeckes are descendents of Germany. Ron and Tiger’s great-

grandfather, Henry, lived and farmed in Germany and then came to America to 
begin farming in Bensonville. Henry’s son, William, also farmed in Bensonville 
in the early 1900s raising corn and milking dairy cows.

The Depression was a tough time for many but because the Harbeckes could 
sell their milk they always had money in the bank (so they thought). When the 
local bank in Bensonville was struggling, in lieu of getting their money out of 
the bank, the bank gave them land holdings in Arkansas. William Harbecke was 
given the deed to 1,500 acres of land in Stuttgart, Arkansas in the 1930s.

William and his sons, Roy and William, Jr. never farmed the Arkansas land 
themselves but chose to lease the ground on crop shares. It wasn’t until about 
60 years later that the fourth generation of Harbeckes decided to farm the 
Arkansas land.

William sold his farm in Bensonville (near O’Hare airport) and relocated the 
family to Sycamore in 1958. He purchased farmland east of Sycamore.

William and sons, Roy and William, Jr., 
farmed together for years. Their farming 
operation grew and so did their families. 
Joining Roy and William in farming were 
Roy’s sons, Tiger and Ron, and William’s 
son, Mark. 

Eventually the two Harbecke brothers, 
Roy and William, chose to split up their 
farming business. Today, William and 
his son, Mark, farm together at Harbecke 
Farms. The other Harbecke family of Roy, 
Tiger and Ron, formed a farm partnership 
called Triple H Farms in 2001. Roy passed 
away in 2010 and now Lillian, Roy’s wife 
and matriarch of the family, continues as a 
partner with her two sons. 

The fifth generation of Harbeckes 
to join the farming business are 
Tiger’s sons, David and Nathan.

The Triple H Farm partnership 
farms  2,000 acres in Sycamore. 
They have grown their Arkansas 
farmland to 2,000 acres. They 
raise rice, corn and soybeans in 
Stuttgart and corn and soybeans in 
Sycamore. 

Yet Ron has become the “rice 
man” because he is the most 
interested in this grain crop. After 
graduating from the University 
of Illinois with an ag economics 
degree in 1985 he moved to 
Stuttgart and began farming there 
for a couple of years.  Then he 
married his high school sweetheart, 
Beth, and the two farmed in 
Arkansas for 13 years before they 
decided to return to their hometown 
and family.

Now Ron makes the 10-hour trip 
to Stuttgart to plant and harvest 
rice. Tiger goes there to plant 
and harvest corn and soybeans. 
Depending on the year, they take 
turns working at the Arkansas farm. 
They have a farm manager there, 
Cletus, and a farm employee, Kyle, 
who oversee the day-to-day farm 
operations. ►



 DeKalb County Farm Bureau       23    

The Harbeckes – Ron, Nathan, David and Tiger – farm together in 
Arkansas and Sycamore.

Rough – Rice harvested from the field is rough rice. Before rice can be 
packaged or cooked, the outer hull must be removed.

Brown Rice – Once the hull is removed it is called brown rice. 
Brown rice may be eaten as is or milled into regular-milled 

white rice. Cooked brown rice has a slightly chewy 
texture and a nut-like flavor. The light brown color 

of brown rice is caused by the presence of bran 
layers, rich in minerals and vitamins.
Parboiled Rice – This is rough rice that has gone 
through a steam-pressure process before milling. 
This procedure gelatinizes the starch in the 

grain, and ensures a firmer, more separate grain. 
Parboiled rice is favored by consumers and chefs 

who desire an extra fluffy and separate cooked rice.

Rice is the staple food for two-thirds of the world’s population. This simple grain has 
been a popular life-sustaining food because it is nutritious, versatile and economical.

Precooked Rice – White or brown 
rice that has been completely 
cooked and dehydrated after milling 
is considered precooked rice. This 
process reduces the time required 
for cooking.
White Rice – Rice that has the hull, 
bran layers and germ removed is 
called white rice. Sometimes it 
also is called milled white rice or 
polished white rice. Most white rice 
is enriched, giving it a nutritional 
value similar to brown rice.

Source: US Rice Council

The Harbeckes return to Stuttgart to 
celebrate Thanksgiving and participate 
in the Duck Festival. It’s becoming a 
family tradition for Ron and Beth and 
their children Heidi and Cal – to enjoy 
the woods and outdoor activities and 
last bit of nice weather. ■

Rice Farming in Stuttgart
Stuttgart is the rice and duck capital of the world. In 

Stuttgart they grow 50% of the rice in the United States and 
are the top producing rice state. After the rice is harvested, 
farmers flood fields for duck hunting.

“Rice farming is big business in Stuttgart,” says Ron. “And 
farmers are treated like kings!”

Stuttgart is located in the heart of the southern rice belt, east 
of Little Rock, Arkansas. Farmers sell their rice to two large 
rice mills there – Producers Cooperative and Riceland.

The rice grown in Stuttgart is long-grain rice. In the field 
it’s called rough rice. When the hull is removed at the mill it 
yields brown rice. Brown rice can be used as such or further 
milled to remove the bran layer to produce white kernels of 
rice. The white rice is enriched with a thin coating of vitamins 
to replace some of the nutrients lost during milling. At the 
mill they also produce parboil rice, which involves a steam-
pressure process where the rough rice is soaked, steamed and 
dried before milling.

At the Producers Co Op, they mill, prepare and package 
brown rice, white rice and parboil rice. They use broken rice 
to make flour, and for pet food and poultry feed.

According to Producers Co Op President Keith Glover, 
“There’s a big demand for rice because it is gluten-free, hypo-
allergenic, and a non-GMO grain. The diverse rice market puts 
usage at 70% in the U.S. and 30% being exported.”

All of the rice grown at Triple H Farms, located a few miles 
south of Stuttgart, is sold to Producers Co Op. This year’s 
rice crop “was about average”, reports Ron. Rice yielded 190 
bushels per acre. Ron says rice parallels corn in yields and price points. Yields 
have stayed strong, but prices are considerably lower the last couple of years 
for both rice and corn.

Once harvest is finished in Stuttgart, they begin leveling the ground with dirt 
pans and work on drainage projects. And they flood the fields for duck hunting. 
Then the Harbeckes concentrate on harvesting corn and soybeans in Sycamore. 
Soybean harvest overlapped some this year in both states.



November is Diabetes 
Awareness Month
Make sure you know about this common endocrine disorder.

From KishHealth System, part of Northwestern Medicine

“One of our mantras in diabetes 
education is ‘all foods can fit.’ We 
emphasize how much and how often 
to eat, rather than just tell you to 
eliminate your favorite unhealthy 
foods. Mindful diabetes management 
involves your participation in 
controlling your blood sugar and 
managing diabetes effectively,” says 
Peggy Marchini, RDN, certified 
diabetes educator with KishHealth 
System Diabetes Education Center, 
part of Northwestern Medicine.

Laura Heylek of Sycamore had 
prediabetes for two years before her 
diabetes diagnosis in 2015. 

“It was upsetting,” Laura says. 
“It’s not something you want to 
hear.” After Laura’s diagnosis, she 
attended the This One’s For the Girls 
Women’s Health Event, a two-day 
health fair that turned out to be a 
huge help for her. 

“A diabetes educator had a table 
there, and I told her I was recently 
diagnosed,” Laura says. “She told 
me about the Managing Diabetes 
Mindfully class, and I signed up.” 
The class met every Tuesday for six 
weeks. The purpose of the class is 
to teach mindful eating, a technique 
that addresses thoughts and feelings 

Laura Heylek of Sycamore had 
prediabetes for two years before her 
diabetes diagnosis in 2015. 

Three Things To Know About Diabetes
Fact #1 - You could have diabetes and not know it.
People with Type 2 diabetes often show no symptoms, especially 

early in the disease. The symptoms of diabetes – which include frequent 
urination, fatigue, and hunger – may go unnoticed because they are so 
vague. 

Fact #2 - Blood test can tell if you have diabetes.
When you have diabetes, your body cannot effectively create or use 

insulin. Insulin, which is made by your pancreas, helps turn sugar into 
food for your cells. People with Type 1 diabetes are unable to make 
insulin, while people with Type 2 diabetes are unable to use insulin 
effectively. Because diabetes will not allow your body to convert sugar 
into power for your cells, sugar builds up in the blood, causing high blood 
glucose (sugar) readings that can tell whether or not you have diabetes. 

Fact #3 - Over time, diabetes can cause serious complications.
“Although high blood sugar has no symptoms, it still damages 

your body,” says Certified Diabetes Educator Susan Seitz, BSN, with 
KishHealth System Diabetes Education Center, now part of Northwestern 
Medicine. “The longer high blood sugar is uncontrolled, the more likely it 
may cause heart disease, nerve damage, kidney problems, eye disease, and 
a higher risk of infection.”

Act now to get your blood sugar under control. Call KishHealth System, 
part of Northwestern Medicine, for more information: Diabetes Education 
Center in DeKalb at 815-748-8378 or in Sandwich at 815-786-3684.

before changing behavior. Based on 
methods developed by Dr. Michelle 
May, the course shifts the focus from 
rigid nutrition rules to becoming 
aware of beliefs, habits, thoughts, 
feelings, and physical sensations. 

“I learned a lot from the class,” 
Laura says. “It was great to have 
a diabetes educator, nurse, and 
dietitian lead the class so I could ask 
questions and get information about 
diabetes. There were handouts and 
quick reviews of what we learned 
throughout the day. Having eight 
to ten other people in the class was 
nice, too—everyone in the class had 
questions, and it was interactive.” 

Laura also enrolled in the Eat 
to Beat: Diabetes cooking class. 
“This was a great way to follow the 
mindful eating course,” Laura says. 
“We learned ways to make nutritious 
food more appealing, such as by 
filling half your plate with fruits or 
vegetables. We also learned different 
techniques for increasing vegetable 
intake. It’s possible to eat well with 
diabetes, when you manage it the 
right way.” ■

Family Health
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Ag Literacy

Combines, careers, 
cornfields, and chromosomes. 
If you are a student or a teacher 
in a DeKalb County school, 
chances are now you can find a 
book touching on any of these 
topics—and dozens of other 
agricultural themes—in your 
school library.

There, you would find nearly 
90 different agricultural titles 
donated over the past 15 years 
with the help of local ag-related 
businesses and organizations.

DeKalb County Farm 
Bureau’s Agricultural Literacy 
program worked with sponsors 
to donate ag-related children’s 
books to elementary, middle, 
and high school libraries in the 
county.  

The following six titles were 
provided this year: “Combines” 
by Holly Dufek, “First Peas 
to the Table” by Susan Grigsby, 
“Food Engineering” and “Genetic 
Engineering” by Michael Burgan, 
“Heartland” by Diane Siebert, and 

Books boost ag knowledge in schools
Local sponsors make school library donations possible

Indian Creek Elementary in Shabbona was one of 43 schools that benefited from books recently 
donated to school libraries. Shown with the books are (from left) John Weberpal, Weberpal Farms; 
Jennifer Walker, Tate & Lyle; Susan Anderson (standing), library paraprofessional; Brayden 
Goodbred, 1st grade student; Brandon Johnson, Tate & Lyle; Addison Herrmann, 3rd grade student; 
Paul Rasmussen (standing), Illinois Soybean Association; Dale Sanderson, Sanderson Ag; Payton 
Hueber, 3rd grade student; Lisa Brandt, Sycamore Hy-Vee; Zane Kustes, 1st grade student; and Jack 
Goodrich, DeKalb County Farm Bureau Foundation for Agriculture.

“Pod to Plate: The Life Cycle of 
Soybeans” by Julie Blunier.

Forty-three schools benefitted 
from this effort, which targeted 
students in kindergarten through 
high school. Each school library 
received titles appropriate to the 
grade levels within that building.  

A total of 194 books were 
distributed in October. Since 2002, 
nearly 3,000 books and videos have 
been donated to school libraries.

Our thanks to the following 
businesses and organizations for 
making the purchase of these books 
possible this year: Bob & Bonnie 
Buchholz – DEKALB Asgrow, Ed 
& Darla Arndt – DEKALB Asgrow, 
Sanderson Ag, Sycamore Hy-Vee, 
Illinois Soybean Association & 
local soybean farmers, Tate & Lyle, 
Weberpal Farms and the DeKalb 
County Farm Bureau Foundation for 
Agriculture. ■
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Families flock to Sycamore Ag Night
DeKalb County Farm 

Bureau recently participated 
in the Sycamore Chamber of 
Commerce’s Tuesdays on the 
Town – Family Ag Night. 

This local event occurs on 
the second Tuesday of each 
month, June through September, 
and features themed activities 
alongside music, food, and 
education. Participants for 
September’s agricultural-themed 
event included the Sycamore FFA, 
Kishwaukee College Horticulture 
students, DeKalb Area 
Agricultural Heritage Association, 
farmers Steve and John Ward, and 
the DeKalb County Farm Bureau. 

The Farm Bureau offered 
agricultural trivia, soybean 
germinating necklaces, and a 
chance for kids to match different 
types of corn. Many children 
left with a newfound love of 
agriculture and a pocket full of 
soybeans. ■

Families gather around livestock and farm 
machinery during Ag Night in downtown 
Sycamore.

Two young boys explore soybeans to discover 
hidden packages of crayons made from soy.

Agriculture was proudly represented at the 55th Annual Pumpkin Festival in 
downtown Sycamore. This year’s theme was “Parade of Pumpkins.” (Above 
left) Local 4-H Club, Parke Victory, won 1st place in the Youth Organization 
category with their “Parade of Barnyard Animals” display. (Above right) 
Michael Carrier’s John Deere farm equipment received 2nd place in the 8 
to 9-year-old Theme category. (Left) Six-year-old Bentley Payne’s “Harvest 
Parade” featured real corn kernels on his pumpkins. 

Parading agriculture at Pumpkin Festival
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You can jump-start a home improvement project, stock up on emergency funds, 
consolidate existing debt and more. All with a great low rate. 

Apply today at FirstMidwest.com/HomeEquityLine

COMMERCIAL    WEALTH MANAGEMENT    CONSUMER

First 6 months

 The First Midwest Bank EquiFlexSM

HOME EQUITY LINE OF CREDIT
JUST 2.99%       4.00% APR1 APR1

THAT’S BANKING WITH MOMENTUM

APR may vary after first 6 months. 
Rate shown based on 90% loan-to-value 

for $25,000 approved line at Prime 
+ 1.50% or 4.00%, whichever is higher.

Sycamore  |  DeKalb  |  Genoa  |  Sandwich  |  FirstMidwest.com

1Home Equity Line example: Rate shown based on 90% loan-to-value (LTV) for $25,000 approved line at Prime + 1.50% or 4.00%, whichever is higher. APR may 
vary after first 6 months. The 2.99% APR offer is available on EquiFlexSM Home Equity Lines of Credit with an LTV up to 90% with a minimum approved credit line 
of $25,000. APR will change based on Prime plus or minus a margin designated by program and plan selected. The APR is indexed to the Prime Rate as posted 
in the Wall Street Journal. As of 8/1/16, Prime is 3.50%. LTVs up to 75% are Prime+0 to Prime+2.00. LTVs between 75.01% and 80% are Prime+0.50 to 
Prime+1.25. LTVs between 80.01% and 85% are Prime+0.75 to Prime+1.00. LTVs between 85.01% and 90% are Prime+1.00. The maximum APR is 18.00%. 
If a credit line is closed within the first 24 months, the fee will be $200 for lines $10,000-$24,999, $350 for lines $25,000-$250,000, and $750 for lines 
greater than $250,000 (dœs not apply to Iowa residents). This account has a draw period of 10 years, after which any outstanding balance will be automatically 
converted to a 20 year fully amortized repayment period. Offer is available for new EquiFlexSM Home Equity Lines only and to current First Midwest Home Equity 
clients whose current line is within 12 months or less of maturity. Offer may change or be withdrawn at any time without notice. Annual fees of $50 for IL and $15 
for IA residents. All loans are offered through First Midwest Bank.
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Member Benefits

Millions of people have fallen 
in love with this sensational 
musical. 

Featuring the music of ABBA, the 
show has just completed a 14-year 
run on Broadway. The Fireside is 
the first area theater to bring to life 

the characters, the story and the 
music that makes MAMMA MIA 
the ultimate feel-good show about a 
mother, a daughter, a wedding, and a 
Greek island paradise.

It’s a trip down the aisle that you 
will never forget and the story-telling 
magic of ABBA’s timeless songs 
propel this enchanting tale of love, 
laughter and friendship, creating an 
unforgettable show.

Farm Bureau has reserved seats 
in the front three rows of The 
Fireside Theater for MAMMA 
MIA on Wednesday, Feb. 8, 2017. 

Tickets are $97 for members, $107 
for guests. Ticket price includes the 
show, Fireside’s fabulous lunch, and 
motorcoach transportation.

Registration for this day trip opens 
on Monday, Dec. 5 at 11 a.m., before 

Bowling Tournament held in January
Ready for some family fun? Farm Bureau families are invited to 

participate in the Northern Illinois Farm Bureau Bowling Tournament on 
Saturday, Jan. 21, 2017.

The Farm Bureau Bowling Tournament will be held at Forest Hills Lane, 
Rockford. Registration opens at 1 p.m. and the tournament gets underway at 
2 p.m. 

Awards will be presented for high score individuals in each division 
as well as high score in the child and adult divisions. Divisions will be 
determined by your age the day of the tournament. 

Visit www.winnebagoboonefarmbureau.org for more information and a 
registration form. Cost to participate is $14. 

For additional information contact the DeKalb County Farm Bureau 
office. ■

New Plat Books
Stop by the Farm Bureau office 

to purchase the 2016 DeKalb 
County Land Atlas and Plat 
Book.

This newest edition, published 
by Rockford Map Publishers, 
is available for purchase for 
$25 (members) or $50 (non-
members) from the DeKalb 
County Farm Bureau office. ■

2017 Calendars
Pick up a free 2017 DeKalb 

County Farm Bureau wall 
calendar. Farm Bureau members 
are limited to one calendar per 
membership while supplies last. ■

Movie Tickets
Buy some discount movie 

tickets from Farm Bureau as 
stocking stuffers for Christmas. 

Market Square 10 discount 
movie tickets can be purchased 
for $8 each, a savings of up 
to $1.50 per ticket on evening 
shows. Market Square 10, of 
Carmike Cinemas, is located 
near Wal-Mart in DeKalb.  

Stop by the Farm Bureau office 
to purchase movie tickets. ■

Holiday Gift Idea
Give a gift certificate for one 

of Farm Bureau’s 2017 tours. 
Tours range in price from $50 to 
$100. Stop by the Farm Bureau 
office to purchase gift certificates 
and for more information. ■

Recycle your holiday lights
The DeKalb County Farm Bureau office is one of the drop-off sites for the 

holiday lights recycling program being sponsored by the DeKalb County 
Health Department. 

All string lights and extension cords will be 
accepted. Lights can be dropped off at Farm 
Bureau, Monday through Friday, 8 a.m. to 4:30 
p.m. 

For more information please call the Health 
Department, 815-748-2408. ■

the Prime Timers luncheon. For 
additional information contact the 
Farm Bureau, 815-756-6361.

This makes a great Christmas or 
Valentine’s gift! Stop by the Farm 
Bureau to purchase a gift certificate 
for MAMMA MIA! ■
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Provided by COUNTRY Financial®
COUNTRY

www.countryfinancial.com
815-756-9536

1016-002

“Helping my clients achieve their goals 
and dreams has made me proud to be a 
COUNTRY Financial Representative.”

Mike Shipley of COUNTRY 
Financial® is a representative 
of the DeKalb-Kendall-Ogle 
Agency. Mike began his career 
with COUNTRY Financial 
in September of 1999 and is 
representing clients in Sycamore. 

Mike is originally from Bradford 
and moved to the DeKalb/
Sycamore area in 1999 after 
graduating from Knox College 
in Galesburg with a degree in 
economics. He lives in Sycamore 
with his wife Chrissy of twelve 
years and their two children, Ella 
and Jake. 

“I enjoy meeting and getting to 
know people,” said Mike on the 

Meet Mike Shipley 
Financial Representative in Sycamore

reason he came to work 
with COUNTRY Financial. 
“I started with COUNTRY 
Financial straight out of 
college and haven’t looked 
back. Helping my clients 
achieve their goals and 

dreams has made 
me proud to be 
a COUNTRY Financial 
Representative.” 

Outside of the office, 
Mike is a devoted 
sports fan. After playing 
basketball in college, he 

hopes to cultivate his enthusiasm 
for sports to his children. He enjoys 
attending their sporting events and 
being their biggest fan. When he’s 
not busy meeting with clients you 
can find him in the stands cheering 
on the local sports teams. 

Mike can provide customers with 
a wide variety of insurance and 
financial products and services. 
He serves customers from his 

COUNTRY Financial® office 
at 2060 Aberdeen Court, Suite 
B, Sycamore. His office phone 
number is 815-756-9536. 

About the COUNTRY 
Financial® group

The COUNTRY Financial 
group (www.countryfinancial.
com) serves about one million 
households and businesses 
throughout the United States and 
offers a full range of financial 
products and services from auto, 
home, business, farm and life 
insurance to retirement planning 
services, investment management 
and annuities. ■

Mike Shipley
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“Foster the Farmer”
Photo by Jon Walter

Teacher Jon Walter took this photo of his coworker’s 4-year-old son, Foster Hueber. Foster enjoys 
sitting on Jon’s antique tractor at the Walter Family Farm in DeKalb. He hopes to be a farmer 
himself one day. Jon loves the clouds in the background and thinks Foster’s expression looks 
like he has spent a long day in the fields. Foster is the son of Farm Bureau members Brent and 
Kyla Hueber of Sycamore. This was the winning photo in Farm Bureau’s Fall Photo Contest.
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Share Your Snaps is a themed, 
seasonal photo competition that 
allows you to snap, share and  
send your favorite photos to the 
DeKalb County Farm Bureau. 

These photos will be posted on 
our Facebook page weekly. The 
photo that has the most “likes” 
will be published in the following 
Connections magazine.

This season’s theme is:  
Winter

The last day of this contest is  
Jan. 31st. Watch for the winning 
photo in the February issue of  
Connections magazine!

Share Your Snaps
Here is what  
you need to do...
1. Photo contest is open 

to local, amateur 
photographers.

2. Take photographs that 
capture the season! 
Examples include snow-
covered fields, kids sledding, holiday traditions, and more.

3. Make sure your camera or Smartphone is set to the highest 
resolution for quality and your photo is sent at its original size.  
The submitted photo must be the photographer’s original work.

4. Email your pictures to aschelkopf@dekalbfarmbureau.org 
with a brief description of the photo and the story behind it.

5. Log on to Facebook and follow the DeKalb County Farm Bureau 
page at www.facebook.com/DeKalbCountyFarmBureau.

6. Watch for your pictures to be posted on Farm Bureau’s Facebook 
page.

7. Click “like” on the photo you enjoy most, and share it with family and 
friends.

DeKalb County Farm Bureau Photo Contest

Contestants agree that the final 
judgment as to all matters of 
the contest and interpretation 
of contest rules are at the sole 
discretion of the DeKalb County 
Farm Bureau. 

Farm Bureau members traveled to 
Brown County, Indiana to take a walk 
through and see historic covered 
wooden bridges last month. (Above) 
Roberta and Jim Paulsen were among 
the members on the three-day tour.
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The DeKalb Area Agricultural 
Heritage Association (DAAHA) 
career fair joined forces with 
DeKalb County Farm Bureau FFA 
Acquaintance Day to familiarize high 
school students with agricultural 
careers.

At the Ag Career Day, held at the 
Farm Bureau on Sept. 16, over 100 
local students and FFA members 
rotated through informational 
presentations on agricultural 
colleges and careers. Farm Bureau 
Ag Literacy staff shared Ag in the 
Classroom activities and discussed 
Farm Bureau affiliates. 

Sycamore High School Ag 
teacher and DAAHA Ag Career 
Day coordinator Kara Poynter 
organized the event with the goal that 
“students would leave with a better 
appreciation of local agriculture 
businesses in our area.”

Poynter designed the event to 
consist of round-table discussions 
in small groups which allowed the 
students to interact with business 
professionals in a comfortable 
setting. 

Kevin Betz, research scientist with Monsanto, discusses career opportunities within the 
seed industry at the Ag Career Day.

Agriculture: The Nation’s Largest Employer
Over 25% of Illinois jobs relate to agriculture! 

Indian Creek High School junior 
Jacob Beauchem said, “The career day 
was an excellent experience. I have 
personally grown as a student and my 
eyes were opened to potential careers 
that piqued my interests.” 

Jenna Cowan, Indian Creek senior 
stated, “This was a great 
opportunity to network 
with colleges and local 
businesses to further my 
future in agriculture.”

Participating companies 
included: Agrible Inc., 
Charleston/Orwig, 
Facilitating Coordination 
in Agricultural Education, 
First State Bank, Ideal 
Industries, Illinois State 
University, Joliet Junior 
College, Kishwaukee 
College, Marengo Bus 
Transport, MightyVine, 
Monsanto, Proven 
Winners, and Western 
Illinois University. ■

You don’t have to be 
a farmer to work in 

agriculture!
There are hundreds of careers to 

choose from and one handy app 
to help you learn more. Browse 
the Ag Career Finder App or visit 
www.FindAgCareers.com to 
learn about jobs such as:

Agriculture Teacher
Agronomy Sales

Animal Nutritionist
Biological Technician

Commodity Merchandiser
Conservation Officer

Environmental Engineer
Food Scientist

Grain Elevator Manager
Hydraulics Technician

Hydrologist
Landscape Designer
Marketing Specialist

Plant Breeder
Public Relations Specialist

Sales Representative
Truck Driver
Veterinarian

Welder

Jarrod Pritchett of Sycamore High School and Jenna 
Harvell of Kaneland High School consider studying 
agriculture at Illinois State University.
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www.conservfs.com

Keeping 
Their 

Know-How 
Up-To-Date

It’s that time of year again!  
Conserv FS recently held their  
Fall Applicator Clinic and Calibration 
Day at their Marengo, Illinois 
location. 

At this time we ensure our 
Applicators are equipped with the 
knowledge and skill to perform their 
jobs with the utmost satisfaction. This 
training prepared Applicators with the 
proper knowledge and know-how to 
stay within industry safety standards, 
the opportunity to familiarize 
themselves with new technology and 
demonstrate proper rinse out and 
storage techniques of equipment. 

All 14 floater trucks were calibrated 
during the 16-hour clinic. The trucks 
are maintained by the Applicators.

This year, we expanded to include 
up-to-date changes in maintenance 
and technology within the anhydrous 
ammonia market to assure our custom 
services are the best they can be.

Anhydrous ammonia is an efficient 
and widely used source of nitrogen 
in agriculture. When used as an 
agricultural fertilizer, it is compressed 
into a liquid. When injected into the 

soil, the liquid ammonia expands into 
a gas and is readily absorbed in the 
soil moisture. Because of the hazards 
associated with handling anhydrous 
ammonia, our operators’ safety 
receives top priority at all times.

Besides covering anhydrous 
ammonia and its new changes, 
our training involved calibrating 
equipment. The process for 
calibrating a dry fertilizer spreader 
is fairly straight forward. Pans are 
evenly spaced and laid out in a 
90-120 foot line perpendicular to 
the spreader travel direction. The 
calibration pans are generally spaced 
six feet apart, except in the center of 
the line of pans where the spacing 
is adjusted to allow for the spreader 
wheels. The pans each have grids in 
the bottoms to help keep the fertilizer 
from bouncing out.

A prevailing myth about dry 
fertilizer spreading is that you 
can set the spreader according to 
manufacturer guidelines and then 
forget about it. The truth is that there 
are many variables that can affect the 

quality and accuracy of the fertilizer 
distribution. Manufacturer suggested 
settings can get you in the “ballpark,” 
but a number of these variables can 
only be effectively dealt with by 
periodically checking the spread 
pattern. 

Applicators are trained year-round. 
They are continually learning 
new techniques and furthering 
their knowledge and expertise on 
equipment and products.

During the clinic, once each spreader 
pass has taken place, the contents of 
each pan were poured through a funnel 
into transparent tubes. The height of 
fertilizer in each tube was recorded 
and the pattern was visualized in the 
tubes. The spread pattern yields clues 
useful for adjusting the spreader. This 
pattern also gives information on the 
effective swath width. 

Applicators are invaluable and 
help us pave the way to advance 
your operations and increase your 
profitability. ■

FS Applicators calibrated floater trucks and fertilizer spreaders at a fall clinic.
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Eight years ago, DeKalb County Farm Bureau decided to formally enlist 
the help of teachers to spread the word about ag literacy among their fellow 
educators. Today that effort—known as the Ag Literacy Ambassadors—is 
still going strong. 

Of the 43 elementary, middle, and high school buildings in DeKalb County, 
nearly all have an Ambassador. The job of each Ambassador is to share and 
promote information about agricultural literacy programs and resources with 
the other teachers in their buildings. They also help to distribute items like 
the farm product calendars provided by Illinois Ag in the Classroom.

To help them in their Ambassador role, Farm Bureau offers a special 
workshop at the beginning of each school year. The workshop covers 
resources like the AgriLearning Kits and Ag Mags, and reminds teachers 
of programs like the Ag in the Classroom presentations and Summer Ag 
Institute. Workshop participants also try out new activities and discuss ways 
to address timely agricultural topics such as pumpkins, harvest, and GMOs.

Nineteen area teachers attended this year’s Ambassador workshop, which 
was offered twice in late September. ■

Jefferson Elementary 
4th grade teacher 
Brenda Woker 
assembles a “3-D 

Pumpkin” during the 
Ag Literacy Ambassador 

workshop. The paper 
pumpkins were a literacy 

activity as well as a craft, in that each was 
required to include two pumpkin facts and one 
opinion written on the strips that formed the 
fruit. Teachers then exchanged their pumpkins 
and had to distinguish facts from opinion—
an important literacy skill. Shortly after the 
workshop, Woker adapted the activity for 
use in her classroom. Reporting back, she 
exclaimed, “The kids LOVED it!”

Ambassadors Advocate for Ag

Nineteen Ag Literacy Ambassadors attended the special 
workshops held at DeKalb County Farm Bureau in late September. 
Shown are (above photo, from left): Vida Martin, Sandwich High 
School; Chris Berg, North School (Sycamore); Amy Gomes, Haskin 
Elem. (Sandwich); Sandy Arndt, Genoa-Kingston Middle School; 
Pam Olson, Sycamore High School; Allyson Holder, North Grove 
Elem. (Sycamore); Pam Bybee, Founders Elem. (DeKalb); Brenda 
Woker, Jefferson Elem. (DeKalb); Leslie Larson, Cortland Elem.; 
Nancy Chapman, Tyler Elem. (DeKalb); Joann Pardridge, Indian 
Creek Elem. (Shabbona); Debbie Dorf, Cornerstone Christian 
Academy (Sycamore); and Mary Iwans, St. Mary’s School 
(Sycamore); Also shown (left photo): Kara Christensen, Hiawatha 
Elem. (Kirkland); Sue Pelikan, St. Mary School (DeKalb); Joanie 
Novak, Littlejohn Elem. (DeKalb); Deb Heinekamp, Woodbury 
Elem. (Sandwich); Diane VanPelt, Prairie View Elem. (Sandwich); 
and Barbara Benzinger, Davenport Elem. (Genoa).

Ag Literacy
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Rhodora Collins is DeKalb County 
Farm Bureau’s Ag Literacy Coordinator. 
Follow her Stray Kernels blog at www.
straykernels.wordpress.com. 

Rhodora Collins, Ag Literacy Coordinator

My autumnal paradox
Fall isn’t my favorite season. 
There. I said it. 
Many people proclaim their fondness for fall. I get it. There is much to 

appreciate: lower humidity, gorgeous colors, crisp mornings and even crisper 
apples. Autumn also brings the grandeur of harvest. On sunny fall afternoons, 
golden leaves dance in the air and combines roar across dusty fields. I yearn to 
stay outside, lifting my face to the sun, breathing deeply, soaking it in.

My perpetual struggle with fall is that no matter how glorious it is, I know 
how it ends. 

It’s impossible to ignore the signs. Just outside my window is a bird’s nest. 
Last spring, I watched the endeavors of a motherly robin carrying grass and 
twigs to build it. As the tree’s leaves grew denser, I caught glimpses of Mama 
Robin as she nestled in, warming her eggs. By the time the eggs presumably 
hatched, fully-grown leaves obscured my view. Now that it is fall, the tree is 
nearly naked and there clings the empty nest, ragged and forlorn.

Parenting a young child involves a number of obligatory seasonal traditions 
to which one must adhere. In fall, that includes visiting a pumpkin patch, 
playing in leaves, and picking apples. To skip these activities is to ensure a 
nagging sense of guilt that you are shunning your parental duties.

Thus, one windy October 
Saturday found our little family in 
the midst of a friend’s enormous 
pumpkin patch. It was a struggle 
just getting there. Neither my 
husband nor my daughter felt 
well and consequently both were 
crabby. But I knew it was a now-
or-never moment: If we didn’t 
go then, our schedules or the 

weather would prevent us from going at all. No pumpkin picking would mean 
no pumpkins, no pumpkins would mean no Jack-o-lantern carving—another 
skipped tradition. So we went.

It turned into a joyful treasure hunt. Nestled among shriveled vines was an 
assortment of pumpkin varieties, ranging from adorable orange fruits that fit 
in the palm of my hand to good-sized pumpkins our 3 year-old could barely 
move, much less carry. The three of us tramped to and fro, tripping over vines 
as we carried our treasures. Naya liked the “baby” pumpkins. I picked several 
medium-sized pumpkins to decorate our front steps. My husband chose some 
larger ones for carving. 

Our next stop was to surprise my parents by scattering decorative pumpkins 
around their property: on their porch, near the mailbox, at the base of a tree. 
After lunch, we checked off another fall ritual by picking apples in the orchard 
behind their old barn. Later, I would make homemade applesauce.

After 46 years, I’m still trying to come to grips with fall. On one hand, it 
saddens me because it signifies the end of so many things I love, like listening 
to katydids through open windows at night or reading on the front porch swing 
on sultry summer days. It’s the end of relaxing into warmth instead of bracing 
for cold, the end of wearing t-shirts and flip flops.

On the other hand, fall marks the 
magnificent culmination of another 
growing season. It’s the time when 
fields and forests yield their bountiful 
crops and beautiful leaves so that they 
may rest. I’ve often mused that the 
vivid colors of fall are God’s way of 
blasting us with beauty to carry us 
through the long, dark winter. 

Despite the paradox that autumn 
presents, my heart knows it should 
be celebrated. Celebrations, after 
all, make difficult things bearable. 
Maybe that’s why seasonal traditions 
matter, even if at first we do them 
out of guilt. Picking pumpkins 
is a way of compelling myself to 
embrace and enjoy this season. 
Eating homemade applesauce from 
our freezer will remind me of fall’s 
bounty for months to come. For all of 
us, our Thanksgiving gatherings will 
be celebrations of another growing 
season, successful harvest, and family.

Besides, if there were no autumn and 
subsequent winter, there would be no 
spring. 

And when spring returns, my robin 
will build another nest. ■

Picking pumpkins is a way of 
compelling myself to embrace 
and enjoy this season. Eating 
homemade applesauce from our 
freezer will remind me of fall’s 
bounty for months to come. 
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Community

Farm Bureau’s Ag in the Classroom reaped  
the benefits of a Farm to Table Dinner.

Chef Rudy Galindo did not disappoint with his 
fabulous preparation of a four-course meal enjoyed 
by community participants at the Kishwaukee 
Country Club. He served pork tenderloin medallions 
and braised beef short ribs with autumn vegetables 
along with butternut squash entrees paired with an 
assortment of local wines.

Supporting the Farm to Table Dinner with food 
donations were the DeKalb Area Pork Producers, 
DeKalb-Kane Cattlemen’s Association, DeKalb 
County Community Gardens, Honey Hill 
Orchard, Waterman Winery, Jeannie Pritchard and 
Kishwaukee Cottage.

Proceeds from the Oct. 29 dinner were donated 
to Farm Bureau’s Ag in the Classroom Program. “It 
just seemed natural for me to donate profits from the 
dinner to a program that teaches children about food 
and farming,” said Chef Rudy. He presented a check 
for $1,026 to Ag in the Classroom. ■

Farm to Table Dinner benefits AITC 

Chef Rudy Galindo donated proceeds from the Farm to Table Dinner 
to DeKalb County Farm Bureau’s Ag in the Classroom Program. 
He presented a check for $1,026 to Rhodora Collins, Ag Literacy 
Coordinator for Farm Bureau. 

Sheriff Roger Scott announces 
the annual offering of the Sheriff’s 
Citizens Police Academy for citizens 
of DeKalb County. 

The Academy begins Thursday 
Jan. 5, 2017 and will conclude with 
graduation at the DeKalb County 
Farm Bureau on March 16, 2017, 

U of I Farm Economic Summit
The University of Illinois Extension and members of the farmdoc 

team from the Department of Agricultural and Consumer Economics 
will be holding a series of Farm Economics Summit meetings for 
producers, farm owners and agribusiness professionals.

One of the Summit meetings will be held on Tuesday, Dec. 13 at 
Faranda’s in DeKalb. The Farm Economic Summit runs from 8 a.m. 
until 1 p.m.

Speakers from the farmdoc team will explore farm profitability, 
outlook, and management challenges for 2017.

Register online at: www.regonline.com/IFES2016. Registration 
fee is $65 per person, by Dec. 5, and includes meeting materials, 
refreshments and lunch. Registration at the door will be $75 per person 
as space permits. ■

Citizens Police Academy to be offered in January
under the coordination of Detectives 
Sarah Frazier and John Holiday. 

Classes are from 6:30 p.m. –  
9:30 p.m. for 10 consecutive 
Thursday evenings and are held 
primarily at the Legislative Center 
in Sycamore.  Academy participants 
are asked to attend at least seven out 

of ten classes as a requirement for 
graduation.  

Academy topics cover several areas 
including arrest procedures, criminal 
law, investigations, domestic violence, 
traffic stops, telecommunications, 
corrections, the judiciary, coroner’s 
office, and other topics.  

Those interested in attending 
Citizens Police Academy may 
contact the Sheriff’s Office for an 
application by calling, 895-7260, or 
by stopping at the Sheriff’s Office 
at 150 N. Main St. Sycamore, or 
downloading the application: www.
dekalbcountyilsheriff.org.

Deadline for registration is  
Dec. 21.  

The Academy has been co-
sponsored by the Sheriff’s Office and 
the DeKalb County Farm Bureau 
since 1996. Additional sponsors 
include Rep. Bob Pritchard, Sen. Tim 
Bivins and Nathan Winston Services. ■
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Cubs fans throughout the countryside showed their Cubs pride by 
flying the “W” during the World Series. 
Flags showed up on farm equipment driven by Kevin Strohecker of Sycamore 
(above), on Orville Olson’s barn in Cortland (right), and on the flag pole at Rick and 
Judy Kastler’s Farm in DeKalb (below). One entry in the Sycamore Pumpkin Festival 
even donned a Cubs theme, an entry from the Daine and Jenny Fraedrich Family of 
Cortland (bottom right). The World Series was a long-awaited win for the Chicago 
Cubs and their fans. ■
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Wee Naturalist program is back
University of Illinois Extension’s Wee 

Naturalist program is back! Every first 
Saturday of the month, the Extension staff 
along with the efforts of the DeKalb County Master Naturalists will be offering 
this nature program for children ages 5 - 7 years.  

Wee Naturalists will meet the first Saturday of each month until May 2017 at 
the Natural Resource Education Center in Russell Woods Forest Preserve. The 
program begins at 10:30 a.m. and will be approximately an hour to an hour and a 
half. Russell Woods is located on state Route 72, approximately one mile west of 
Genoa.  

Each month will be a different theme and participants will get a nature passport 
to have stamped to show how many programs they attended. The program will 
include a lesson with an activity, a related story, a craft, and a hike in Russell 
Woods.  

Each child needs to be with an adult or guardian for the program. The fee is 
only $3 per child and no charge for the attending adult.

“One of our Master Naturalists has worked hard to bring this program back to 
life and to help teach the lessons,” said Peggy Doty, Extension Educator. “I love 
this program and we have a four-year curriculum designed so the children should 
not repeat anything they have done over the next few years,” Doty continued. 
This year children will learn about birds, snow, tracks, hibernation, food from 
nature, frogs and toads, and flowers.

To attend the Wee Naturalist program, please call the Natural Resource 
Education Center and register, 815-784-2000. ■

Center for  
Agriculture News

Howl in the Holidays
University of Illinois Extension 

will be offering the last in a series 
of winter evening programs for 
families at the Natural Resource 
Education Center in Russell 
Woods Forest Preserve.

Join them for Howl in the 
Holidays on Dec. 6 at 6 p.m. 
when they will focus on coyotes. 
Coyotes are one of the most 
misunderstood species in Illinois. 
They conjure up feelings of fear 
and anger, and for some, wild 
beauty.  

The program will be presented 
by Peggy Doty, University of 
Illinois Extension Educator 
for Energy and Environmental 
Stewardship. 

Please call the Natural Resource 
Education Center at 815-784-2000 
to register your family. There is a 
$3 per person fee. ■
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SWCD accepts director nominations
Beginning Dec. 9, nominations will be accepted for DeKalb County Soil 

and Water Conservation District (SWCD) Directors. 
To be considered for nomination, candidates must be 18 years or older and 

own or reside on land located in DeKalb County. Director terms are for two 
years.

Interested persons can contact the 
SWCD office, 815-756-3237, or visit 
the office located in the Farm Bureau 
Building. 

Deadline for nominations is Jan. 18, 
2017. ■

USDA announces CRP results
More than 800,000 acres are selected. 

USDA announced the enrollment of more than 
800,000 acres in the Conservation Reserve Program 
(CRP). Through CRP, the U.S. Department of Agriculture (USDA) helps 
farmers offset the costs of restoring, enhancing and protecting certain 
grasses, shrubs and trees that improve water quality, prevent soil erosion 
and strengthen wildlife habitat. 

A nationwide acreage limit was established for this program in the 
2014 Farm Bill, capping the total number of acres that may be enrolled 
at 24 million for fiscal years 2017 and 2018. At the same time, USDA 
has experienced a record demand from farmers and ranchers interested in 
participating in the voluntary program. As of March 2016, 23.8 million 
acres were enrolled in CRP, with 1.7 million acres set to expire this fall. 

Over three million acres have been offered for enrollment this year 
across the three main categories within CRP, with USDA’s Farm Service 
Agency (FSA) receiving over 26,000 offers to enroll more than 1.8 million 
acres during the general enrollment period, and over 4,600 offers to enroll 
more than one million acres in the new CRP Grasslands program. Coming 
off a record-setting 2015 continuous enrollment of over 860,000 acres, 
more than 364,000 acres already have been accepted for 2016 in the CRP 
continuous enrollment, triple the pace of last year.

FSA will accept 411,000 acres in general enrollment, the most 
competitive selection in the history of the program, with the acreage 
providing record high conservation benefits. 

FSA will also accept 101,000 acres in the CRP Grasslands program, 
providing participants with financial assistance for establishing approved 
grasses, trees and shrubs on pasture and rangeland that can continue to be 
grazed.  

Participants in CRP establish long-term, resource-conserving plant 
species, such as approved grasses or trees (known as “covers”) to 
control soil erosion, improve water quality and develop wildlife habitat 
on marginally productive agricultural lands. In return, FSA provides 
participants with rental payments and cost-share assistance.  Contract 
duration is between 10 and 15 years.

To learn more about FSA’s conservation programs, visit www.fsa.usda.
gov/conservation or contact the DeKalb/Kane/DuPage County FSA Office. ■

New loans offered for  
portable farm storage & 
handling equipment
Portable equipment can help 
producers get products to market 
quickly.

USDA’s Farm Service Agency (FSA) 
will provide a new financing option to 
help farmers purchase portable storage 
and handling equipment. The loans, 
which now include a smaller microloan 
option with lower down payments, are 
designed to help producers, including 
new, small and mid-sized producers, 
grow their businesses and markets.

The program also offers a new 
microloan option, which allows 
applicants seeking less than $50,000 
to qualify for a reduced down payment 
of five percent and no requirement 
to provide three years of production 
history. Farms and ranches of all sizes 
are eligible. Producers can invest in 
equipment like conveyers, scales or 
refrigeration units and trucks that can 
store commodities before delivering 
them to markets. Producers do not need 
to demonstrate the lack of commercial 
credit availability to apply.

Earlier this year, FSA significantly 
expanded the list of commodities 
eligible for Farm Storage Facility 
Loan. Eligible commodities now 
include aquaculture; floriculture; fruits 
(including nuts) and vegetables; corn, 
grain sorghum, rice, oilseeds, oats, 
wheat, triticale, spelt, buckwheat, 
lentils, chickpeas, dry peas sugar, 
peanuts, barley, rye, hay, honey, hops, 
maple sap, unprocessed meat and 
poultry, eggs, milk, cheese, butter, 
yogurt and renewable biomass. FSFL 
microloans can also be used to finance 
wash and pack equipment used post-
harvest, before a commodity is placed 
in cold storage.

To learn more about Farm Storage 
Facility Loans, visit www.fsa.usda.
gov/pricesupport or contact the 
DeKalb/Kane/DuPage County FSA 
Office. ■
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Capture the holiday spirit with author Rochelle Pennington as she highlights 
a time when Christmas shopping meant paging through a Sears & Roebuck 
catalog and heading downtown to Main Street to the local five-and-dime store.

Pennington will share holiday nostalgia from her book, An Old-Fashioned 
Christmas, for Farm Bureau Prime Timers on Monday, Dec. 5.

Pennington is a bestselling author of 10 books and award-winning newspaper 
columnist. A resident of Wisconsin, she is both a lively storyteller and 
entertaining lecturer. 

Her program will beckon a remembrance to a time of hand-written letters 
addressed to the North Pole with wishes for train sets, record players and 
Raggedy Ann dolls. 

The author’s power-point presentation 
features nearly 100 vintage photographs and 
images, complemented by a large collection of 
Christmas antiques on display. 

Come and re-live those memories that 
guide our hearts homeward to the much-loved 
traditions of yesteryear. Farm Bureau members 
are welcome to attend this program which 
begins at 1 p.m. in the Farm Bureau theater.

Before the program, lunch will be provided 
in the auditorium at 12-noon. To register for the 
Prime Timers lunch, contact the Farm Bureau 
office by Nov. 29. Lunch fee is $7. ■

Author Rochelle Pennington 
provides some Christmas 
nostalgia on Dec. 5 for Prime 
Timers.

A Heartwarming Peek Into the Past

Holiday 
Donations

Each year at the December 
Prime Timers luncheon, 
members are asked to give 
a cash donation which goes 
to a local charity. For the 
second year, the Prime Timers 
Committee has selected the 
Meals on Wheels program.

At the Dec. 5 Prime Timers 
luncheon, Farm Bureau members 
will be asked for cash donations 
and the collected contributions 
will be taken to the Voluntary 
Action Center which provides 
home delivery of meals through 
the Meals on Wheels program. 
The Meals on Wheels program 
is for DeKalb County residents, 
60 years or older, who receive 
meals delivered by volunteers in 
the community. ■

KishHealth System: Transitioning  
to Northwestern Medicine

Brad Copple

It’s been a year since the KishHealth System became part of Northwestern 
Medicine. 

Brad Copple will present, “Transitioning to Northwestern Medicine” for 
Farm Bureau Prime Timers on Monday, Jan. 9, 
2017. 

Copple, Vice President of Operations at 
Kishwaukee and Valley West hospitals, will 
provide an overview of KishHealth locations and 
services focusing on enhancements in specialties 
such as cardiology, oncology and orthopedics as 
well as future developments made possible by 
becoming part of Northwestern Medicine. 

To register for the Prime Timers noon lunch and 
1 p.m. program contact the Farm Bureau office by 
Jan. 3. Lunch fee is $7. ■

Prime Timers
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