










6 the Practical Farmer 

Foundation. To list an event or check the calendar, go 
to <http:/ /www.ecoinfo.net>. 

1J Educational Materials Available 

Two kits, one on neotropical migratory birds and 
another on Iowa wetlands, are now available. The 
migration unit is designed for middle schoolers to 
investigate the midwestern connections between 
declining habitats and populations. The wetlands unit 
includes field activities for grades K-12. Ideal for 
teachers , home schoolers, scout leaders , and life long 
learners. For more information contact Kay 
Neumann at 712-683-5555 or by email 
dfarms@pionet.net. 

lJworking Trees Brochures Available 
from National Agroforestry Center 

National Agroforestry Center (NAC) offers a series 
of brochures on Working Trees. There are currently 
five titles in the series including the two latest ones, 
Working Trees for Livestock, and Working Trees for 
Wildlife. Both are designed to be" awareness level 
publications" and are available by contacting: Nancy 
Hammond at NAC, East Campus-UNL, Lincoln, NE 
68583-0822. You can also order publications from 
thewebsitewww.unl.edu/nac. 

1J Wanted- Organic Farmer 

Organic farmer for 320 acres for year 2000, live 
in buildings and care for cattle. Provide resume and 
references to Lee B. Blum, PO Box 313, Hampton, 
lA. 50441. Phone 515-456-4791 or 2761. 

1J October Composting Workshop 

All-day on-farm com posting workshop on 
October 27, 1999 in Cedar Rapids. The workshop 
will help you get from fresh manure, animal mortali­
ties, and crop residues to the finished product and 
show you how to use it effectively on vegetables and 
crops. $15 registration fee includes materials . Co­
sponsored by the Leopold Center For Sustainable 
Agriculture, the Iowa Recycling Association, 
BioCycle, and Iowa State University. For more 
information contact Garth Frable of the Iowa Recy­
cling Association at(515) 265-1596, 
Frable3r@aol.com. 'i 

OVER 
THE BACK 
FENCE 

Diane Mayerfeld, 
Ames 

Hi. I work on informing Extension specialists and 
other agricultural professionals about sustainable 
agriculture. I've organized classroom training, tours, 
workshops, and field days on topics ranging from the 
philosophy of sustainable agriculture to grazing and 
water quality, hoop house hogs , and marketing. 
Whatever the event or topic, participants always say 
that hearing from farmers about their experience is the 
most valuable part of the training. 

So ... I am often looking for farmers to help with 
educational events. Are you doing anything innova­
tive on your farm that you would be willing to explain 
to Extension agents, NRCS staff, and others? It does 
not have to be replicated research (though that is 
great), just a practice or idea that is working on your 
farm. Also, you would not necessarily have to travel 
to Ames-some of our events are tours with farm visits 
and others are held in various parts of the state. I 
would love to put together a list of producers in differ­
ent areas of the state whom I could call when I am 
looking for a speaker. My program reimburses 
speakers for any travel expenses and provides a 
modest honorarium. 

If this sounds interesting to you, please give me a 
call at (515) 294-0887 or drop me an email at 
<dmayerfe@iastate.edu>. You won 't be making a 
commitment, but I can add a note to my file that you 
are doing some interesting nutrient management or 
whatever, and you just may get a call from me some­
time when I am looking for a speaker on that topic. 

Diane Mayerfeld, 2104 Agronomy Hall, Iowa 
State University, Ames, lA 50011 'i 
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Farm Service Agency, and ISU. Trainer Bill Casey 
introduced the core concepts of holistic management, 
and Extension Farm Management Field Specialist Tim 
Eggers described Strategic Advantage, a comparable 
planning tool used by Extension. 

The training in Mason City, March 29-31, in­
volved only 11 participants and trainer Ed Martsolf, so 
a more intimate level of communication was possible. 
The second day, participants traveled to the farm of 
Steve and June Weis , who are part of an HM-based 
self-help group (see photo p .15). Participants offered 
their "weak link" analyses of the operation and 
brainstormed FFA projects for the Weis' son, David. 
Steve, June , and Steve's father Paul all participated in 
the full three days of the workshop. 

PFI DISTRICT MEETINGS SPARK 
LIVELY CONVERSATIONS AND 
STRENGTHEN CONNECTIONS 

North Central District 2 Meeting Held 

Steve Weis, Osage 

"Sustaining your Heart and your Business" was 
the theme of the District 2 meeting held on March 
27th in Iowa Falls. Miriam Brown, the executive 
director of Churches' Center for Land and People 
from Sinsinawa, Wisconsin , started off the meeting 
with a workshop entitled The Heart of Sustainability. 
Members were guided into a soul searching look at 
why the "heart of farming" is so important in our farm 
operations. We also discussed how we could bring the 
spirit and language of heart to our personal and 
farming choices, as well as bringing them into the 
public food and agricult.ural system. 

A delicious potluck dinner was then served which 
was a testament to all the good cooks we have in our 
district. Good fellowship and conversation during the 
meal brightened our day even more than the sunny, 
warm day we had outside. 

Dan Looker, the Business editor from Successful 
Farming magazine , then closed our meeting with a 
discussion on the business side of farming. He talked 

Sister Miriam Brown guides district 2 listeners to the 
heart of sustainability. 

about the importance of strategic planning for your 
farm, as well as many other topics that members 
brought up for discussion. 

Fourth District Hosts Meeting 

Donna Bauer, Audubon 

Twenty-six people participated in PFI' s fourth 
district meeting held in Earlham on March 11. Fol­
lowing a potluck supper, the group listened intently to 
two speakers actively involved in sustainable agricul­
ture. 

Mary Swalla Holmes, project coordinator with ISU 
Extension's Value-Added Ag group, began her presen­
tation with a quote from John Naisbitt ' s Global Para­
dox ; "the bigger the global economy becomes, the 
more powerful its smallest players." Swalla Holmes 
observed evidence of this in a recent trip to Switzer­
land, where she saw first-hand how Europe is develop­
ing a local food system in response to a globalized 
economy. Organic and sustainable farmers are 
processing products from their farms in shared facili­
ties and selling through local restaurants and stores. 
Could this happen in Iowa? 

With the development of LEAF NET, Swalla 
Holmes believes it can. The Local Enterprise Agricul­
ture and Food Network is being established to support 
the development of food processing micro-enterprises 
in Iowa's communities. Strategies include assisting 
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communities that would like to establish a licensed 
kitchen by offering technical and financial support as 
well as providing communication links between 
regional kitchens. 

Swalla Holmes defined incubator kitchens as 
places where people rent facilities and create products 
(such as salsa) to test on the market. Eventually, 
successful entrepreneurs leave the facility and go out 
on their own. Shared kitchens, on the other hand, are 
facilities that a community develops and continues to 
use to make and sell products. The vision of LEAF 
NET is to have many such kitchens throughout Iowa 
where local producers or others can add value to 
Iowa 's raw products. She emphasized that potential 
users should help design the kitchens to meet their 
needs. 

The second speaker, Denise O 'Brien, relayed the 
enthusiasm she experienced when visiting members of 
the Michigan Integrated Food Systems Project earlier 
this year. MIFFS was a part of the Kellogg project 
from which Shared Visions emerged. Three years 
ago, Farmer's Egg Coop was established with a grant 
from MIFFS. Today, the coop includes 12 farm 
families who raise an average flock of 600 birds that 
contribute to a production of 2 , 400 dozen eggs per 
week. Once a week the members get together to put 
the eggs through a washer-grader and pack them in 
cases. Although the coop has several outlets within a 
100 mile radius , Whole Foods in Ann Arbor is their 
largest buyer. Most of the Michigan farm families 
involved have grain and livestock operations and have 
added the laying hens for additional income. 

Both Swalla Holmes and 0' Brien underscored the 
importance of sustainable micro enterprises commit­
ted to food production for Iowa farmers and their rural 
communities. For additional information regarding 
these projects contact Mary Swalla Holmes at 515-
294-6946 and Denise O 'Brien at 712-243-5752. 

Northwest District 1 Meeting 

Ken Wise and Colin Wilson, board representatives 
for District 1 , organized a meeting for about twenty­
five PFI members on March 6 in Storm Lake. Joy 
Johnson spoke about a resource management guide 
called IF ARM available from the Center for Rural 
Affairs. Joy presented sections on goal setting, 
marketing plans, and resource inventories . The 

Plenty of time for good conversation at the District 1 
meeting. 

planning guide is designed for farm families to use at 
their own pace at home without extensive outside 
help. 

Following a Dutch Treat Supper, John Crabtree, 
also from the Center for Rural Affairs , presented a 
Three Point Response to the Pork Crisis, covering 
marketing reforms , revenue insurance, and creating 
alternative markets . The discussion was lively, stretch­
ing well into the evening. 

Northeast District 3 Meeting 

Niche marketing was the central topic at the 
Northeast District Meeting on March 20 at Fayette. A 
panel discussion covered marketing home-grown beef, 
organic pork, vegetables, and setting up a farmers 
market. There was also a presentation on sustainable 
forestry. 

Southeast District 5 Meeting 

District 5 members will receive a separate flyer 
with details regarding their meeting which will take 
place this autumn. 
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BITS OF 
SUSTENANCE 

The Bits of Sustenance 
pages are a place where 
PFI women can share 
their writing - stories, 
poems, letters, book 
reviews, experiences. 
Hopefully, Bits of 
Sustenance will give 
every reader something 
to ponder. 

Editors note: Perhaps the piece about the snowstorm 
birth of a spring calf in the last newsletter triggered a 
connection for this Bit of Sustenance. Or maybe it's 
coincidental and there's just something about cows. 

Something About Cows 

J enny Aquino Kendall, Earlham 

I've not owned a cow, although now we live 
comfortably with the cows and calves belonging to our 
neighbor. We have a bartering arrangement- the 
momma's and babies graze on our hilly pastureland 
and in exchange he cuts our hay. He takes most of 
the bales, and makes sure our horse and lone ewe 
have their big round bale through the wintertime. 
These cows are of some breed that didn 't exist in my 
days as an animal science student at Purdue. They are 
cows of many colors and are curious, active, always 
watching ladies. How one gal managed to squeeze 
under my hi-tensile horse fence I can 't imagine, but we 
found her there one day, grazing peacefully with 
Jasmine. 

Just yesterday, I read a moving and harrowing 
account of a woman 's fight with bulimia. At the end 
of her disease, when she had come to a strange kind 
of peace with herself and her disease, her disease took 
a strange turn- she began ruminating. I can imagine 
how horrible that might sound to city folk who haven't 
been around cows or sheep on a lazy ruminating 
afternoon. But when I read that, I had a sense that her 
disease was coming to its conclusion, and , indeed it 
was. One day, she stopped ruminating and began to 
live her life more as the rest of us do. There is just 
something about cows. 

When I was a student , my best friend, Kay, 
worked at the university dairy barn. I worked at the 
horse barn. The cows took more time and individual 
energy, and Kay was always treating or warding off 

mastitis. Before we could go to a movie, we would 
have to stop at the dairy barn to check on one lady or 
another, sometimes don the big plastic glove for a 
quick palpitation. We didn't make it to many of those 
movies. Kay's brother owned Jersey cows. I can still 
taste that first glass of milk, fresh from the big holding 
tank. I'd pay a few dollars for a huge jug of the stuff, 
the cream would rise to the top and we served the best 
coffee in the world. Her brother named his cows 
Buttercup and Flora and Jezebel, and he talked their 
names in his sleep. 

I ended up changing careers and moved to the 
east coast and worked for a software development 
company. We lived in town, I boarded my horse, and 
had a lovely herb garden. Suddenly, I started listening 
to country music and I wrote a poem. Shortly before I 
was offered a job to come to Iowa, I then had a dream. 
Then that dream became a poem, and even won the 
Borders poetry prize last year, so there is just some­
thing about cows. 

Once I was a cowgirl 

Once I was a cowgirl 
wearing tight jeans 
permeated 
with the honest scent 
of the sweat 
of a red-headed pony. 

My dress boots were the color 
of desert sand, my work boots 
of red cowhide, they had 
roper heels and I drove a green 
Chevy pickup. 

I tied my hair in a thick braid 
that hung to my butt and swayed with me 
when I carried my cue stick 
to the bar 
for a long cool one. 

The cue was handmade, I never 
had to use it to claim my quarter 
from the guy in the black Stetson. 
I shot an okay game, but, sometimes, 
I was just so hot. 






