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While meeting the demand for 

food is no problem for today’s 

farmers, the future could pres-

ent some difficult challenges. According to the 

Food and Agriculture Organization of the United 

Nations, to meet the expected world population 

growth, more food will have to be produced in the 

next 50 years than was produced in the past 10,000 

years combined. Unless we see some significant 

advances in nations that historically have had minimal agricultural production, 

America’s farmers likely will be expected to step up.

That prompts many to wonder about the future role of the American farmer 

and the challenges he or she might face. 

The requirements for a successful farmer already have changed dramati-

cally in my lifetime. Today’s farmer must be computer literate and have an 

understanding of business, finance, economics and marketing; not to mention 

all the basics required to successfully produce their particular farm commodi-

ties. Still today, in this era of specialization, most farmers fill many roles, just 

as the late Paul Harvey described in his famous “So God Made A Farmer” 

narrative.

One of the greatest concerns of farmers is the future availability of the land 

and water resources necessary to sustain their operation. Due to our techno-

logical advances over the years, we’re already producing more with less land, 

water and inputs. Can we move that even further?

Farmers also are mindful of how the political climate could impact their 

situation. Regulation and legislation relating to agriculture could prove to be 

an obstacle. That’s why so many farmers choose not to sit on the sidelines, but 

to engage in the public policy process through active participation in Farm 

Bureau.

Our organization is dedicated to ensuring that farmers have the “tools” and 

the “playing field” to feed a fast-growing population. Those parameters have 

changed many times over the years, and likely will continue to do so. But in 

service to a volatile industry, Farm Bureau will be a constant presence.

We appreciate your membership as we move forward in representing farm 

families and providing services to our members.

Mark Haney
President

Kentucky Farm Bureau

Kentucky Farm Bureau News is published 

ten times per year. Combined issues for  

December-January and June-July are sent to all  

members. The remaining eight issues go to 

regular members. Bulk postage rate paid at 

Lebanon Junction, Ky. Changes in address 

should be mailed to KFB Communications  

Division, PO Box 20700, Louisville, Ky. 40250.

Cover Photo by Jim Lane 

thephotolane.com

All advertising accepted subject to publisher’s 

approval. Advertisers must assume liability of 

content of their advertising.

For rates and information call 1.800.798.2691
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C O L U M N
comment

“Dad, what are we gonna do this 

weekend?” Like clockwork, this is 

the question I hear from my three 

kids. It is always a challenge to answer that question 

in a way that satisfies the entire family. Where can 

you find affordable, family-friendly, character-build-

ing, educational activities that will entertain every-

one?

Farmers and agribusinesses throughout Kentucky 

are opening their property to the public. We call this movement “Agritourism,” 

and it is becoming a big draw here in the Commonwealth.  You can find more 

than 400 Agritourism operations on the Kentucky Department of Agriculture’s 

newly launched Kentucky Farms are Fun website. At a Kentucky farm destina-

tion, you can go on a trail ride, pick farm-fresh Kentucky Proud fruits and 

vegetables, sample a Kentucky wine, help with the chores, and much more. 

You can enjoy the sights and sounds (and smells!) of a working farm. In the 

process, you and your family will gain a new appreciation for the men and 

women who produce the food and fiber we all depend on.

While Agritourism provides wholesome entertainment for Kentuckians of 

any age, it is also a valuable source of supplemental income to producers and 

agribusinesses, many of which are looking to diversify in the post-tobacco 

quota buyout economy.  The ultimate goal of an Agritourism venue is to 

increase net farm income by filling customer needs for education and recre-

ation on the farm.

One of the most exciting developments in the Agritourism industry is the 

creation of a statewide nonprofit Agritourism association that will help with 

promotion, organization, and education. The association intends to get up and 

running and elect officers by mid-summer. The creation of the association will 

enable access to more grant funding and private-public partnerships to fund 

promotion and awareness.     

I urge you to visit the department’s Agritourism website at  HYPERLINK 

“http://www.kentuckyfarmsarefun.com” www.kentuckyfarmsarefun.com and 

find great on-the-farm activities for your family.

J a m e s  C o m e r
Agriculture Commissioner
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Kentucky Farm Bureau is a voluntary or-
ganization of farm families and their allies 
dedicated to serving as the voice of agri-
culture by identifying problems, develop-
ing solutions and taking actions which will 
improve net farm income, achieve better 
economic opportunities and enhance the 
quality of life for all.



Jeff Wyler Chevrolet 
Shelbyville

Montgomery Chevrolet 
Louisville 

Sutherland Chevrolet 
Nicholasville

Tim Short Chevrolet 
Manchester

 

$500
Presenting a private offer for Farm Bureau Members

On top of most current offers

Now available when you purchase or lease almost 
any new Chevy, including the 2014 Silverado.  
Go to fbverify.com/gm to claim your authorization 
number and print your certificate. 

Jack Burford Chevrolet 
Richmond

Rod Hatfield Chevrolet 
Lexington

Spirit Chevrolet 
Harrodsburg

Falls Chevrolet 
Corbin

Franklin Chevrolet 
Russell Springs

Frank Shoop Chevrolet 
Georgetown 

Don Franklin Monticello Chevrolet 
Monticello

Don Franklin Chevrolet 
Somerset

Don Franklin Family Chevrolet 
Liberty

Capitol Chevrolet 
Frankfort

Cardinal Chevrolet 
Hazard

Dan Cummins Chevrolet 
Paris 

Tincher-Williams Chevrolet 
London 

Tim Short Chevrolet 
Winchester

Chandler Chevrolet 
Madison, IN

Coyle Chevrolet 
Clarksville, IN

Bob Montgomery Chevrolet 
Louisville

Champion Chevrolet 
La Grange

Bachman Chevrolet 
Louisville

Bob Hook Chevrolet 
Louisville

Herb Jones Chevrolet 
Elizabethtown 

Herb Kinman Chevrolet 
Carrollton

Don Franklin Chevrolet 
Campbellsville

Franklin Family Chevrolet 
Bardstown

1. Offer available through 4/1/14, and valid toward the lease or purchase of new 2011, 2012, 2013, and 2014 Chevrolet, excluding Chevrolet Volt and 2014 Chevrolet Camaro ZL1 
models. This offer is not available with some other offers, including private offers (for example, Owner Loyalty). Offer is available with GM Business Choice. Not valid on prior 
purchases. Valid FB Membership Verification Certificate must be presented to dealer prior to delivery of new vehicle. One Certificate per vehicle. Eligible FB members may 
obtain an unlimited number of valid Certificates. Certificates do expire. To be eligible, customers must be an active member of a participating state Farm Bureau for at least 60 
consecutive days prior to date of vehicle delivery. Program subject to change without notice. See dealer for complete details.

Contact your local dealer today!

YOUR MEMBER  
BENEFITS ARE THRIVING.
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A t the historic 
Keeneland Race 
Course, they’re 

talking about a differ-
ent kind of horsepow-
er this summer.

In 2013 Keeneland 
Concours d’Elegance 
celebrates its 10th annu-
al event by featuring the 
Ford Mustang.

Getting a jump on the celebration of 
the 50th year of the Ford Mustang’s 
launch in 1964, the organizers hope to 
have 1,000 Mustangs on the grounds, as 
well as five classes of Mustangs taking 
part in judged exhibitions. The Mustang 
has been one of America’s most beloved 
cars, going through many different 
styles over the years but was always a 
top seller.

“We hope every one can join us this 
year for the 10th Concours and celebrate 
great automobiles and enjoy a great day 
out for the whole family,” said Tom 
Jones, co-chair of the Keeneland 
Concours.

One of the stars of the show is a 1967 

Concours,” said owner Brian Styles. “We 
hope everyone can get a chance to see the 
single most photographed and publi-
cized Shelby GT ever built.”

Also on hand will be two fabulous 
muscle cars, both 1969 Mercury 
Cyclones, one a Cale Yarborough Edition 
and one a Dan Gurney edition, in honor 
of the two legendary NASCAR drivers.

For sports car lovers, a rare 1947 
Cisitalia 202 PF Couple will be on dis-
play. This actual car was on display at 
the New York Museum of Modern Art’s 
“Eight Automobiles exhibition in 1951.

Also on display will be vintage motor-
cycles, race cars and in a first for the 
Concours, a group of helicopters.

There’s more to do in addition to 
enjoying the exquisite vehicles. A silent 
auction offers an array of collectible 
items, from racing memorabilia to auto-
graphs from film and TV stars and 
renowned authors. A group of fine art-
ists that specialize in automotive sub-
jects will display some of their finest 
work for enjoyment and purchase.

The Concours d’Elegance, essentially 
a beauty pageant for automobiles in 
which experts judge cars based on 
originality and excellence, is the center-
piece of four days of events that raise 
funds for Kentucky Children’s Hospital. 
Currently, the Concours supports the 
hospital’s pediatric simulator program. 

Keeneland Concours d’Elegance Events

July 18 Bourbon Tour
July 29 Hangar Bash

July 20 Keeneland Concours d’Elegance
July 21 Keeneland Tour d’Elegance

Admission: $20 at the gate  
or pre-purchase tickets online
www.keenelandconcours.com

4201 Versailles Road
Lexington, KY 40588

Keeneland Concours d’Elegance 
celebrates 50 years of Mustangs

Physicians and nurses use the life-like 
simulators to practice procedures for 
infants and children.

Since the first event in 2004, the 
Keeneland Concours d’Elegance has 
become a favorite destination in the 
Bluegrass. The Southeast Tourism 
Society has judged the Keeneland 
Concours to be a Top-20 event in the 12 
Southeast for seven consecutive years, 
and the Kentucky Travel Industry 
Association named the Concours a 
Kentucky Top 10 Event as well.

— By Gary Wollenhaupt

Shelby GT500 Convertible. It’s the only 
one of its kind, built as a promotional 
car and prototype with a 428-cubic-
inch block engine and dual-quad carbu-
retors. It underwent an extensive three-
year restoration to return it to its origi-
nal Candy Apple Red paint.

“We’re proud to bring the world’s rar-
est muscle car, the only 1967 Shelby GT 
Convertible built, to be part of this year’s 
spectacular show field at the Keeneland 

Classic car show hopes to corral 1,000 
pony cars along with classics, sports  

cars and helicopters

The Candy Apple Red 67 Shelby GT 

Convertible (above) is a one-of-a kind 

car that was Carroll Shelby’s personal 

driver (lower left) when it was new.



Reported by J. Page
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This revolutionary hearing aid is 
designed to help millions of people 
with  hearing loss who cannot 
afford—or do not wish to pay—the 
much higher cost of traditional 
hearing aids. 

����������������������������������
���������������������������������������
����������������������������������������
��������������������������������������
He could not understand why the 
cost for hearing aids was so high 
when the prices on so many 
consumer electronics like TVs, DVD 
players, cell phones and digital 
cameras had fallen. 
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Inspiration From a 
Surprising Source
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�����������������������������“I felt 
that if someone could devise an 
affordable device like an iPhone® for 
about $200 that could do all sorts of 
things, I could create a  hearing aid 
���������������������

Affordable Hearing Aid 
With Superb Performance
������������������������������������������
�������������������������������������
������������������������������������
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������������It has been declared to 
be the best low-cost hearing aid that 
������������������������������
associated with the human voice 
without overly amplifying 
background noise.

Tested By Leading 
Doctors and Audiologists
��������������������®����������
���������������������������������
�������������������������������������
��������������������������� sound 
quality and output in many cases 
exceeds more expensive hearing aids.

Chicago Doctor Invents Affordable Hearing Aid
Outperforms Many Higher Priced Hearing Aids

� Designed By A Board-Certified Ear, Nose and Throat (ENT) Doctor
� Doctor-Recommended, Audiologist-Tested
� ������Top rated hearing aid online—

thousands of satisfied customers
� FDA-Registered
� Save Up To 90%
� Free Shipping Available
� Batteries Included! Comes Ready To Use
� 100% Money Back Guarantee

Doctors and patients agree:  
“BEST QUALITY SOUND”  

“LOWEST AFFORDABLE PRICE”
“I have been wearing hearing aids for 
over 25 years and these are the best  
behind-the-ear aids I have tried. Their 
sound quality rivals that of my $3,000 
custom pair of Phonak Xtra digital 
ITE.” ������������
“I have a $2,000 Resound Live hearing 
aid in my left ear and the MDHearingAid 
PRO® in the right ear. I am not able to 
�����������������������������������
sound quality between the two 
hearing aids.” �����������������������
 “We ordered two hearing aids for my 
mother on Sunday, and the following 
Wednesday they were in our mailbox! 
Unbelievable! Now for the best part—
they work so great, my mother says she 
hasn’t heard so good for many years, 
even with her $2,000 digital! It was so 
great to see the joy on her face. She is 
90 years young again.” �������������

Proudly assembled in the USA 
from Domestic & Imported Components.

45 DAY RISK FREE TRIAL

“Perhaps the best quality-to-
price ratio in the hearing aid 
industry” – Dr. Babu, M.D. 
Board-Certified ENT Physician

For the Lowest Price 
Call Today 

1-800-873-0680
Phone Lines Open 24 Hours 

EVERY DAY
www.MDHearingAid.com/JJ43

Use Offer Code JJ43 to get
FREE Batteries for a Full Year!

FREE Shipping Available



Your membership has many benefits!

MEMBER BENEFITS GUIDE2013

The KFB Federation represents farm families on public 

policy issues and administers a broad array of programs 

to enhance leadership, education, communications, mar-

keting and promotion. It is a grassroots organization; 

policy is determined by delegates to an annual meeting.

l Hotel and Rental Car Discounts

l $500 GM Rebate

l Identity Theft Resolution Services

l Ups Freight Service Discount

l Office Depot Discount

l Internet and Cell Phone Services



ChoiceHotels.com

• Register before your fi rst trip at ChoiceHotels.com and earn an unlimited amount of gift cards during the promotion

• Book at ChoiceHotels.com or 800.4CHOICE and after your second qualifying trip with arrival between May 23
and August 21, 2013 you’ll receive enough Choice Privileges® points to redeem for a $50 gift card of your choice 
for a participating dining, shopping, or gas retailer; corporate travelers can book through a travel agent
or corporate booking system

• Trips at Econo Lodge®, Rodeway Inn®, Suburban Extended Stay Hotel®, or MainStay Suites® hotels must be a 
minimum of two consecutive nights

• Visit ChoiceHotels.com/giftcard for a list of participating gift cards; redeem by November 1, 2013

FOR DINING, SHOPPING, OR GAS WHEN YOU TAKE TWO SEPARATE TRIPS*

*Members must register at ChoiceHotels.com before arrival and book their trips at ChoiceHotels.com or 800.4CHOICE at qualifying rates. Members may also book through a travel agent or corporate online booking system. Choice Privileges 
member number must be provided upon check-in. After a second qualifying trip with arrival between 5/23/13 and 8/21/13, member will be awarded enough bonus points to reach the 8,000 point level, which can be redeemed until 11/1/13 for 
one (1) $50 gift card at defi ned retailers on ChoiceHotels.com/giftcard. Only members earning this bonus qualify to redeem for the $50 gift card. Only members who register for the promotion are eligible to earn the defi ned promotional gift cards 
during the promotion. Terms and conditions apply to $50 gift card options. See card for details. Choice Privileges Diamond and Platinum members can book directly with a hotel; however those who register and book through ChoiceHotels.com will 
receive an additional 100 Choice Privileges bonus points with every qualifi ed trip during the promotional period. For Comfort Inn, Comfort Suites, Quality, Sleep Inn, Clarion, Cambria Suites, or Ascend Hotel Collection hotels, a trip is defi ned as a stay 
that is any number of consecutive nights at one hotel regardless of check-ins or check-outs. For Econo Lodge, Rodeway Inn, Suburban Extended Stay Hotel, or MainStay Suites hotels, a trip is defi ned as a stay that is two (2) or more consecutive 
nights at one hotel regardless of check-ins or check-outs. Allow 72 hours from check-out for points to post. You must maintain an address in the U.S. (including U.S. territories) or Canada to be eligible for this promotion. For Choice Privileges 
program details, eligible rates, eligible countries and point redemption rules, visit choiceprivileges.com.

**Rate subject to availability at participating hotels and cannot be combined with any other discount.

© 2013 Choice Hotels International, Inc. All rights reserved. 13-465/05/13

Access Kentucky Farm Bureau preferred rates 
by using your NEW Special Rate ID 00209600.**
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S U P P O R T I N G  A G R I C U L T U R E       I N S U R A N C E  S E R V I C E S       M E M B E R  B E N E F I T S       K Y F B . C O M

Protect the most valuable thing  
you own: your good name.

Visit kyfb.com or use the QR code to find out about all other member benefits.

ID THEFT RECOVERY SERVICES FOR KENTUCKY FARM BUREAU® MEMBERS.
Identity theft is the fastest growing crime in America. As a KFB member, you have access to the services of ID Experts. 

All eligible family members in the household are covered and the service is included in your annual membership dues.

SUSPECT YOUR IDENTITY HAS BEEN STOLEN? 

• Call the toll-free number listed below to speak with a trained Member Service Specialist. 

• A Personal Recovery Advocate will use a Limited Power of Attorney and work to restore your 

identity, staying on the case until your identity is restored to pre-theft status.

1-866-827-4355



UPS Freight® SavingS Program

This specialized program offers a minimum 70% discount on LTL (Less-Than-Truckload) shipping and guaranteed* day-definite 

delivery for shipments over 150lbs. With UPS Freight you will get regional, interregional, and long-haul capabilities - all under one 

carrier. 

Your UPS Freight Savings Program applies to shipments weighing over 150 lbs that are:

	 •	 Shipments	billed	collect	to	your	company

	 •	 Prepaid	shipments	from	your	company

	 •	 Shipments	billed	to	your	company	as	a	third	party

Sign up today to save a minimum 70% on LTL freight shipping – No minimum requirements.

For rate quotes, to book a shipment or more information on your KFB Savings Program discounts, please contact your dedicated UPS 

Freight Association Team.

Call: 866.443.9303, ext. 4081

Email:  upsfreightassociations@ups.com

oFFice DePot

Kentucky Farm Bureau has partnered with Office Depot to bring you a FREE National Discount Program. Members receive up to 

86% off Preferred Products. 11,500 Additional products are discounted below retail. Farm Bureau members get free next day 

delivery and terrific copy and print pricing – 2.5 cents for B&W or 29 cents for color copies at Office Depot Stores or online. For 

online savings go to kyfb.com/officedepot.

Pro SecUrity anD Fire SyStemS L.L.c.

 “Pro Security exceeded my expectations in every way. I no longer worry that my home may be burglarized or that my family may 

not be awakened in the case of a fire. The monitored security system even helped reduce my property insurance rates”.  Angie – KFB 

Member

PRO Security and Fire Systems is a top-rated electronic security company located in central Kentucky. Pro Security and Fire offers 

a no-cost home security system and reasonably priced monitoring (subject to credit approval). This FREE package also includes a 

24-hour monitored smoke/heat detector. This security service features Honeywell Ademco home security equipment, installed in any 

Farm Bureau member’s home free of charge, in return for a 36-month monitoring agreement costing $29.95 a month. This system 

uses the latest in electronic intruder alert technology that will protect family members and property from would-be thieves and 

vandals. Farm Bureau members should call 866-792-7233 to request additional information and schedule a home survey to estab-

lish the needed level of protection.

BiLtmore

Explore George Vanderbilt’s extraordinary home, beautiful gardens, and Antler Hill Village & Winery, nestled on 8,000 acres in the 

mountains of Asheville, NC. Biltmore is delighted to offer Kentucky Farm Bureau members special discounts on estate admission 

tickets. Biltmore is a unique 8,000-acre estate nestled in the scenic Blue Ridge Mountains of Western North Carolina. This is the 

perfect destination for an overnight getaway or a day trip. Start planning your visit today! Go to biltmore.com/farmbureau to make 

reservations online.

A few more of the Kentucky Farm Bureau benefits …
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Mid-Duty Crossover Utility Vehicles
�� ����������������������������������†

�� �������������������������������������†

�� ��������������������������
�� ����������������������������

XUV550 S4RSX850i

YOUR OFF-ROAD ADVENTURE JUST GOT ROOMIER

XUV825i S4 3.9%
APR
FOR

ON ALL GATOR™ UTILITY VEHICLES

160 Months

JOHNDEERE.COM/GATOR

Recreational Utility Vehicles
�� ������� �����������������
�� ���������������������
�� ���������������������������������
�� ����������������������������������
�� �������������������������

Heavy-Duty Crossover 
Utility Vehicles
�� ��������������������
�� ����������������������������
�� �����������������������
— Also available:
� � ����������������������������
� � � �������������
� � ������������������������������

A0B030DCU1A54752

1Offer valid from June 1, 2013, until July 31, 2013. 3.9% APR is for 60 months only on all Gator Utility Vehicles excluding TX Turf 
and ProGator. Subject to approved credit on Revolving Plan, a service of John Deere Financial, f.s.b. For consumer use only. 
No down payment required. Other special rates and terms may be available, including financing for commercial use. Available 
at participating dealers. Prices and models may vary by dealer. †Prices are suggested retail prices only and are subject to 
change without notice at any time. Dealer may sell for less. Taxes, setup, delivery, freight and destination charges not included. 
Attachments and implements sold separately. Shown with the optional equipment not included in the price. Prices and models may vary 
by dealer. Before operating or riding, always refer to the safety and operating information on the vehicle and in the operator’s manual. 
*Actual vehicle top speed may vary based on belt wear, tire selection, vehicle weight, fuel condition, terrain and other environmental 
factors. The engine horsepower and torque information are provided by the engine manufacturer to be used for comparison purposes 
only. Actual operating horsepower and torque will be less. Refer to the engine manufacturer’s website for additional information. 
FOX is a trademark of FOX 2.0 Performance Series Shocks. John Deere’s green and yellow color scheme, the leaping deer symbol and 
JOHN DEERE are trademarks of Deere & Company.
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BOWLING GREEN
WRIGHT IMPLEMENT

270-781-4747
www.wrightimp.com

CLARKSVILLE, TN
HUTSON, INC.
931-647-0029

www.hutsoninc.com

CLINTON
HUTSON, INC.
270-653-4311

www.hutsoninc.com

CYPRESS
HUTSON, INC.
618-657-2342

GLASGOW
WRIGHT IMPLEMENT

270-651-8900
www.wrightimp.com

HARDINSBURG
WRIGHT IMPLEMENT

270-756-5152
www.wrightimp.com

HOPKINSVILLE
ROEDER IMPLEMENT 

CO., INC.
800-844-3994

www.roederimpl.com

LONDON
LONDON FARM SERVICE 

INC.
606-864-2214

MAYFIELD
HUTSON, INC.
270-247-4456

www.hutsoninc.com

MORGANFIELD
HUTSON, INC.
270-389-3668

www.hutsoninc.com

NEW CASTLE
HENRY COUNTY SUPPLY, 

INC.
502-845-5620

www.henrycountysupply.com

OWENSBORO
WRIGHT IMPLEMENT

270-683-3606
www.wrightimp.com

PADUCAH
HUTSON, INC.
270-408-1397

PRINCETON
HUTSON, INC.
270-365-2053

www.hutsoninc.com

RUSSELLVILLE
HUTSON, INC.
270-726-7171

www.hutsoninc.com

KFB offers free to its members 
an estate planning service to 
help plan for accumulation, 

conservation and the transfer of assets. 
Estate Planning Specialist (EPS) Rob 
Pittman can be scheduled for a consul-
tation by contacting your local KFB 
Insurance agent.

Following are issues you can explore:
•	 Wealth	 Transfer	 and	 Preservation	

Strategies – The EPS will discuss with 
you the difference in Estate Planning 
and an Estate Tax Planning, will assist 
in creating an estate plan and an Estate 
Tax Analysis that will assist you in 
maximizing the amount of assets you 
transfer to your heirs and minimize the 
amount you send to the IRS. 

•	 Income	Protection/Retirement	–	In	
the event of pre-retirement death of the 
major breadwinner, we will compare 
your current plan with your goals for 
providing for Survivor Income. We will 
also discuss strategies to assist you with 
making provisions now so that your 
Retirement Income will be where you 
want it to be at your desired retirement 
age. 

•	 Business	 Planning	 –	 Explore	 goals	
for the continuation of your business, 
business protection planning, equal dis-
tribution of value with family mem-
bers. 

•	 Incapacity	 Planning	 –The	 EPS	 can	
assist in protecting your overall portfo-
lio in the event you become incapaci-
tated. 

•	 Life	 Insurance	 and	 Other	 Tax	
Advantage Products – The overall uses 
of life insurance, annuities and how to 
use these products to accomplish more 
than one goal. 

Rob	 Pittman,	 CASL,	 CLU,	 ChFC,	 is	
the Estate Planning Specialist with 
Kentucky Farm Bureau® Insurance 
Company and Southern Farm Bureau® 
Life	 Insurance	 Company.	 He	 has	 24	
years of experience in the insurance 
industry. 

Kentucky Farm Bureau’s Bluegrass 
& Backroads, a 30-minute televi-
sion program that explores the 

agricultural, cultural, historical and 
artistic stories unique to the state, has 
been nominated for an Emmy® Award 
from The National Academy of 
Television Arts and Sciences (NATAS). 
The	category	is	Best	Feature/Segment.

The show’s Emmy®-nominated seg-
ment provides viewers with the rich 
backstory of renowned Kentucky art-
ist Mitchell Tolle and his passion for 
drawing and painting the people and 

Estate 
Planning 
Service

landscapes of the Commonwealth. 
Bluegrass & Backroads has now been 
nominated for a total of eight Emmy® 
Awards over the show’s history, and 
has won the prestigious award three 
times. The show is a weekly program 
aired regionally on the Kentucky 
Educational Television (KET) net-
works, and nationally via satellite on 
RFD-TV through Dish Network, 
DirecTV and several major cable out-
lets. For a list of the stations and 
schedule, visit bluegrassandback-
roads.com.

KFB’s TV program nominated for award
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Nearly 60 percent of Kentuckians live in urban areas. To a sizeable num-
ber of these city folks, the allure of the farm is powerful. It’s a throwback to 
a simpler way of life, in a setting that’s a whole lot more scenic than an 
office park or subdivision. In tandem, there’s the local food movement, with 
more and more consumers interested in where their food comes from.

These trends have set off a wave of developments in Kentucky’s agricultural 
landscape. Agritourism destinations have sprouted up all across the state in 
recent years, fueled by the downturn in the tobacco economy and the avail-
ability of financial assistance through Kentucky’s Agricultural Development 

Fund. These operations provide a bridge between urban and 
rural residents. They also provide consumers with the oppor-
tunity to meet the people growing food.

There’s also been dramatic growth in small-scale food 
producers, many of them operating from the farm. Most 
have a retail market center to accommodate visitors.

This special section features snapshots of some of these 
enterprises. We’ve listed some popular web sites to find 
information about Kentucky agritourism sites, along with a 
listing of county fairs and festivals plus the more than 90 
farm markets enrolled in KFB’s Certified Roadside Farm 

Markets program.
We hope you will take the opportunity to enjoy Kentucky’s fast-growing 

agritourism industry, along with our bounty of local foods!

agritourism
Local foods

and 

boom
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For years, Kenny 
Mattingly was the only 
farmer in Kentucky 

making cheese from milk produced 
by his cows. Others are doing that 
now, but have a long way to go to 
match the success of Kenny’s 
Farmhouse Cheese.

The high quality of his farm-
made cheese, coupled with his 
marketing successes, has made 
Kenny Mattingly a household 
name in Kentucky agriculture 
circles. To get an idea of how 
good his cheese is, all you need 
to know is that it is served at sev-
eral of the finest restaurants in 
Kentucky, including the Oak 
Room at Louisville’s Seelbach 
Hotel, the Boone Tavern in Berea 
and the Beaumont Inn in 
Harrodsburg. Those are among 
dozens of restaurants throughout 
the state that serve Kenny’s 
Farmhouse Cheese.

One or more of the 31 varieties 
also can be found at various win-
eries, farm markets, liquor stores 
and supermarkets. A list of these 
locations and outlets in 12 other 

states can be found at the com-
pany website, www.kenny-
scountrycheese.com.

Kenny says he is “amazed” at 
how his business has grown since 
he decided in 1998 to use some of 
the milk from 
the family farm 
to make Gouda 
cheese using 
Old World 
h a n d m a d e 
te ch n iq ue s . 
He got the idea 
during a trip to 
Europe to observe farming prac-
tices.

The Mattingly family has oper-
ated a dairy farm for many years 
in a remote section of Barren 
County, near the tiny community 
of Austin. Kenny’s son, Jared, now 
manages the farm and the milk-
ing herd of some 140 head. About 
half of their milk is used to pro-
duce about 110,000 pounds of 
cheese per year. Back in his first 
year (1998), Kenny made around 
4,000 pounds at a small parlor in 
his market center. He now has a 

a participant in KFB’s Certified 
Roadside Farm Market program.

The key, says Kenny, “is we 
strive for that artisan, hand-craft-
ed niche.”

The result is a premium prod-
uct which sells at premium pric-
ing.

The most popular cheeses are 
white cheddar, gouda, swiss and 
asiago. Among the “flavored” 
varieties, garlic paprika and 
tomato basil cheddar are most 
popular. The list of 31 products 
also has cheddar horseradish, 
Colby chipotle, havarte garden 
herb, smoked gouda. monterrey 
jack jalapeno and monterrey 
chive onion.

There’s an exciting new devel-
opment for the Mattinglys: Jared 
and his wife, Ashton, have estab-
lished a vineyard and plan to 
open a farm winery later this year. 
There will be a tasting room at 
the farm market and eventually, a 
picnic area for patrons to enjoy 
wine and cheese.

“That’s obviously a perfect 
match,” Kenny said.

spanking new 5,000-square-foot 
facility at the rear of the market 
for processing and packaging. 
He has 10 employees in the 
cheese business and three farm-
workers to help Jared with the 

crops and the 
dairy cows.

The compa-
ny has market-
ing reps in 
Louisville and 
Nashville.

“ T h e 
Nashville mar-

ket has really grown,” said Kenny. 
As for Kentucky, he has a hard 
time keeping up with all the 
locales. “We’re probably in a lot 
of restaurants that we’re not aware 
of because we have a distributor 
that handles that,” he added.

Kenny and his wife, Beverly, 
are very proud of what they’ve 
accomplished at their modest 
200-acre farm and farm market. 
They have won numerous awards 
and received a good deal of atten-
tion from the media and the agri-
cultural community. They’re also 

Kenny and Beverly Mattingly at their 
market in Barren County.

Scan this QR code for 
a video report about 
Kenny’s Farmhouse 
Cheese.Kenny’s 

Farmhouse Cheese 
has aged well
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Reid’s Orchard in 
Daviess County is 
among the dozens of 

farm markets that have taken their 
business a step further from selling 
fresh produce, adding entertain-
ment features and various types of 
facilities to offer something for 
everyone. And like most of those 
types of venues, the customers 
come in droves to get a taste of 
rural life.

With a convenient location on 
the outskirts of Owensboro, Reid’s 
is a long-standing family tradi-
tion.

“We just celebrated 140 years 
of business,” said owner Billy 
Reid. “We are one year older than 
the Kentucky Derby.”

Billy Reid represents the fourth 
generation to own and operate 
the family business, which began 
in 1873 when Allan Reid bought 
the farm that still houses Reid’s 
Orchard. Allan came from 
Scotland and tried his first peach 
in New York City, falling in love 

reid’s orChard 
Caters to the Crowd

The market center at Reid’s Orchard near 
Owensboro.

with it and deciding to start an 
orchard.

“Our bread and butter has 
always been fruits and vegeta-
bles,” noted Billy Reid, with an 
obvious pride. “But our operation 
is diversified. At one point, this 
land was used to raise 200 acres 
of potatoes and it was also used to 
raise 5,000 turkeys.”

Billy Reid took over in 1978 and 
has enjoyed watching his family’s 
legacy grow. This year also marks 
the 26th year of Reid’s Orchard’s 
annual Apple Festival, a celebra-
tion that has the feel of a county 
fair. The event features 20 food 
booths, 90 crafts booths, live 
entertainment, and carnival-style 
rides. It has been named a Top 10 
event by the Kentucky Tourism 
Council.

Reid’s also hosts the Big O 
Music Festival. Hailed as the 
“Party Event of the Summer,” the 
Big O Music Fest delights attend-
ees every year with top names in 
country music. Past performers 
have included Jason Aldean, 
Dierks Bentley, and Blake Shelton. 
This year’s event on August 31 

will feature Jake Owen, Justin 
Moore, the LoCash Cowboys, 
Jaclyn Graves, and others. (for 
more information, go to bigomu-
sicfest.com)

“Not many farms have chart-
topping country music singers 
come and perform,” noted Reid. 
“It is truly an amazing event. The 
Big O Music Fest usually brings 
in about 10,000 people, which is 
as many as we can hold. We can 
park about 3,000 cars, and last 
year we parked 7,000 in two days’ 
time during the Apple Festival.”

When they are not hosting 
large community gatherings, the 
Reid family offers seasonal prod-
ucts to customers and gives area 
families a place to come and 
relax on the farm. Attractions 
include a play area for kids, 
U-pick fruits, a store where cus-
tomers can browse through 
homemade jams and jellies and 
try apple slushies, and a party 
rental area.

“One of our new features this 
year is our train,” said Billy Reid. 
“It will be something fun for the 
kids, in addition to Playland. My 

daughter Valerie runs our 
Playland, which is an interactive 
area for kids.”

Reid’s daughter Valerie Reel 
said her goal is to keep Playland 
farm-oriented. So many children 
today are removed from farm life, 
and an opportunity to simply play 
in a rural setting is a treat.

“We have a corn crib for kids to 
explore, the new apple train that 
will take them down the avenue 
and through the orchard, a pet-
ting zoo and pony rides,” said 
Reel. “It’s a great place for families 
to come and spend the day. I’ve 
had parents tell me that their kids 
call it ‘their farm,’ and they ask to 
come to the orchard to play. We 
are thrilled to be able to offer a 
truly on-farm experience to the 
children of our community.”

Reid’s also hosts school field 
trips, giving local children the 
opportunity to pick apples, wash 
and grate them, and visit the stor-
age room to see how they are 
processed. 

Besides supervising Playland, 
Valerie also coordinates Reid’s 
party rental area for weddings, 

By Kristi  McCabe
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birthday parties, and corporate 
parties. Billy’s other daughter 
Katie runs the greenhouse and 
the apple house, as well as the 
mums sold by Reid’s in the fall. 
Son Brad Reid operates a sepa-
rate produce location and takes 
care of spraying the trees.

What makes Reid’s Orchard 
unique is its proximity to the city; 
its location is easily accessible, 
but this doesn’t take away from its 
“farm-like” feel.

“People enjoy driving out here 
to spend a day,” said Reid. “They 

come and sit on the swings and 
bring the kids to play, and browse 
our products.”

Reid’s Orchard is open year-
round. Beginning in April, it sells 
bedding plants; May brings green-
house tomatoes and strawberries; 
vegetables are available in June; 
peaches come on in July and are 
available through September; 
September marks the start of apple 
and pumpkin season, as well as fall 
décor; and gift baskets are sold at 
Christmas time.

“You will find something differ-

ent each month,” said Billy Reid. 
“There is always something to do 
here.”

Reid’s is indeed a destination, 
with local citizens taking advan-
tage of its beautiful surroundings. 
Area photographers visit the 
orchard to shoot school senior 
pictures, wedding parties some-
times stop on the lane to take 
photographs, and cross country 
runners from a local high school 
stop in to buy apple slushies for 
refreshment.

With the modern fast pace of 

life showing no signs of slowing, 
it’s nice to know that places like 
Reid’s Orchard still exist.

“So many people who move 
into the area say they have heard 
about us and that they didn’t 
know a place like this existed,” 
Billy Reid mused. “They love 
being able to spend a day here 
with the kids and see how things 
are grown. Our family is proud to 
share our love of farming with the 
community in a special way, and 
we plan to keep doing that for 
years to come.”

Family-owned  
meat proCessor 
maKes a marK

By Kristi  McCabe

Jimmy Baird with smoked bones used as 
dog treats.

If you do your food shop-
ping at Kroger or WalMart, 
you may have come across 

products made by a company in 
rural Union County bin West 
Kentucky. You had no way of know-
ing that – unless you carefully 
checked the label’s small print.

Jim David Meats and the affili-
ated Little Kentucky Smokehouse 
have carved out quite a business 
producing and marketing an 

array of private label products 
such as smoked hams, barbecue, 
pimento cheese, hot dogs and 
doggie treats. The client list also 
includes other major food chains, 
basketball great Charles Barkley, 
NASCAR driver Jimmy Johnson 
and the U.S. Military.

The company is a partnership of 
Jimmy and Linda Baird and David 
and Connie Simmons. Jimmy and 
David became acquainted many 

years ago at hog shows, and then 
formed a company that became 
one of the largest hog producers 
in the state.

Jim David Meats began in 1991 
and has enjoyed remarkable 
growth as result of entrepreneur-
ial and marketing skills. The com-
pany that began as a small family 
operation now ships its products 
nationwide and has reached sev-
eral diverse markets.
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“I started farming at the age of 
sixteen,” said Jimmy Baird. “After 
graduation, I went to work weld-
ing barges in Evansville while 
Linda studied to be a nurse. I had 
never worked for anyone but my 
dad, and after a year I decided to 
come back home. We started 
renting hog houses and expand-
ed to 1,500 sows. That’s when we 
met David Simmons.”

The Bairds owned and operat-
ed a small-scale meat company 
for five years prior to forming Jim 
David Meats. 

In 1997, the company built a 
new facility and started slaughter-
ing pork, beef and chicken. They 
delivered within a 100-mile radius 
to businesses like Moonlight 
Barbeque and the Big Dipper 
restaurant, both in Owensboro. 

“We started making fully-
cooked hams,” said Jimmy. “And 
we bought a small smokehouse. 
However, the first batch of hams 
we made didn’t cure right, so we 
had to seek some help.”

The Bairds brought in the oper-
ator of a spice company in 
Chicago for advice about curing 
hams. 

“We ended up selling 3,000 
hams that year, and then bought a 
bigger oven,” Jimmy recalled. 
“Then we accidentally caught our 
small oven on fire and had to wait 
six months to get a new one.”

Overcoming new challenges, 
the business soon expanded.

“We built Little Kentucky 
Smokehouse in 2000 and it 
opened in 2003,” said Jimmy. “The 
first week we were in business, 
we showed some of our hams to 
Kroger. They want-
ed to do an audit 
on the plant before 
they decided to 
do business with 
us, so they flew in 
from their corpo-
rate office. Well, 
we only had six 
employees at that 
time and the plant 
was not quite up to 
speed.”

Jimmy paused, 
laughing a little, 

“David Simmons handles the 
freight and shipping end of the 
business, along with two of his 
sons. My sons are involved in the 
business as well.”

Besides making quality hams, 
Jim David Meats also produces a 
line of salads stemming from reci-
pes from Linda’s grandmother. 
The ham salad, chicken salad, 
pimento cheese salad and tuna 
salad are sold under the 
“Marketside” and “WalMart Deli” 
labels.

Another inventive method of 
marketing new products came in 
the form of left-over ham bones.

“We weren’t sure what to do 
with them,” said Jimmy. “So we 
called Wal-Mart and talked to the 
woman in charge of buying pet 
treats. She said she was interest-
ed, since so many pet treats are 
manufactured in China and she 
wanted to find a U.S.-made prod-
uct. So, we started selling ham 
bone treats for dogs under the 

as he recalled the 
audit.

“So we took the 
Kroger representa-
tive through the 
plant and things 
kept breaking 
down, but she never 
saw anything 
because it was hap-
pening as soon as 
we left each area. 
Besides that, we 
had to move employ-
ees from one room 
to the next so she 
could see people 
working, even 
though we didn’t have enough 
employees. We told her later what 
happened and she laughed about 
it. Well, God must have been with 
us that day because we got four 
million pounds of business from 
Kroger.”

Little Kentucky Smokehouse, 
LLC operates a 35,000 square-
foot plant that is one of the most 
advanced plants in the country. 
Little Kentucky Smokehouse 
hams are hand-selected and 
hand-trimmed, and it takes 62 
man hours to make one ham. 
Some of the company’s products 
are brown sugar glazed ham, 
maple brown sugar ham, premi-
um black forest ham, and Jim 
Beam bourbon ham. 

Little Kentucky Smokehouse 
also produces private label hams 
for Hannaford Supermarkets in 
New England, including Virginia 
ham and honey ham.

“We ship our products nation-
wide every week,” Jimmy said. 

Exer-hides brand to Wal-Mart. 
They sell 72,000 bones a week at 
the stores nationwide.”

Their new ventures did not 
stop there. Working with Famous 
Dave’s, Jim David began making 
a barbeque sauce. 

“We started doing barbeque 
ribs to ship them to our military in 
Iraq,” said Jimmy. “We have been 
doing that for two years. We cook 
8,000 slabs of ribs at a time and 
we ship them to Chicago and St. 
Louis, then to Iraq.”

Soon after they started making 
ribs, Jim David began selling them 
in a party tray to Wal-Mart, along 
with pulled pork and meatballs. 
The first order they placed was for 
40,000 party trays. Then an even 
more exciting deal came along 
when the Bairds entered the run-
ning to produce a line of ribs for 
basketball great Charles Barkley.

“Mr. Barkley was hunting for 
someone to make barbeque ribs,” 
said Jimmy. “And he was talking 
to some other companies. Well, 
Charles Barkley’s mother had to 
approve of the ribs, so we sent a 
batch to her. She loved the ribs, 
and three weeks ago we shipped 
the first batch to 250 Publix 
stores.”

Now they are working on devel-
oping a line of Italian sausage for 
NASCAR driver Jimmie Johnson. 

The company that had only a 
handful of employees when 
Kroger visited now has 150 at its 
facilities near the tiny farming 
community of Uniontown.

The ham salad, chick-
en salad, pimento 
cheese salad and tuna 
salad are sold under 
the “Marketside” and 
“WalMart Deli” labels.

It takes 62 man hours to make one Little Kentucky Smokehouse ham.
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Growing produce on 20 
acres of land and in 12 
greenhouses is no 9-to-

5 job, but Gerald Hart is so good at 
it, he only needs a regular five-day 
workweek to sell all of it at his road-
side market.

Hart is the 76-year-old operator 
of Double Hart Farm, located 
about five miles south of Corbin 
in Whitley County. He has the 
only large scale farm market in 
the area, and folks have taken 
notice. Business is so brisk that 
he doesn’t have to open on week-
ends. He gets it all sold 9-to-5 on 
weekdays, plus through an occa-
sional transaction with other mar-
ket operators.

Raising tons and 
tons of fruits and veg-
etables is another mat-
ter, though. That 
requires many hours 
for he, his fulltime 
employee and a num-
ber of pickers he 
employs at various 
times.

“We keep real busy with all 
this,” Hart said as he gave a visitor 
a tour of his 135-acre farm.

Hart had a 38-year career with 
the Soil Conservation Service but 
was growing vegetables on the 
family farm long before retiring 
as district conservationist at the 
SCS Somerset office. He enrolled 
the market in KFB’s Certified 
Roadside Farm Markets program 
in 1997, the second year of the 
program that now has more than 
90 markets throughout the state. 
The program’s “horn-of-plenty” 
promotional sign sits adjacent to 
his tiny market off U.S. 25 between 
Corbin and Williamsburg.

He’s also active with KFB, serv-

unheated but help to extend the 
growing season by slowly elevat-
ing natural heat. They protect 
crops from low temperatures in 
the spring and fall.

Hart’s fulltime employee, Paul 
Young, has worked there for over 
25 years. He has a partnership 
with Vicki D. Smith on the green 
beans.

Hart also has an unusual regu-
lar visitor to the back of his prop-
erty: A black bear.

“But he hasn’t caused any dam-
age,” Hart said. “We have more of 
a problem with coons and 
crows.”

While he had a long career 
helping farmers with conserva-
tion practices and programs, rais-
ing produce has always been in 
the cards for Gerald Hart. His 
late mother was a supermarket 
produce manager, and he won a 
big contest for strawberry pro-
duction as a youth.

“I really love doing this and 
seeing our customers enjoy what 
we grow.”

ing as a director in Whitley 
County.

Around the first of July, when 
sweet corn and green beans 
become available, vehicles are 
parked up and down the highway 
as customers pour in for the fresh 
vegies and homegrown tomatoes. 
Pumpkin season is another peak 
period, Hart said.

The variety at Double Hart 
might be unsurpassed for a 
Kentucky market: Tomatoes, pota-
toes, cucumbers, sweet corn, 
eight varieties of green beans, 
beets, onions, celery, romaine let-
tuce, watermelons, pumpkins, 
bell peppers, jalapeno peppers 
plus flowers. All that and more 
sits in fields and greenhouses 
behind his home, which is adja-
cent to the market.

“There’s not many vegetables 
that we don’t grow,” Hart said 
matter-of-factly.

He has four heated greenhous-
es plus eight high tunnel green-
houses, also known as “hoop 
houses.” Those structures are 

Gerald Hart checks a tomato in one of his 
12 greenhouses.

produCe aplenty at 
double hart Farm
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ruby moon is  
a jewel among 
Farm wineries

Anita Frazier with some of Ruby Moon’s award-winning wines.

By Kristi  McCabe

A steady stream of farm 
wineries emerged in 
Kentucky over the 

past 20 years; today there are more 
than 50 scattered across dozens of 
counties. One of the more unlikely 
spots sits in row crop country just 
south of Henderson in west 
Kentucky. That’s where Ruby Moon 
Vineyard & Winery has found a suc-
cessful home growing grapes , mak-
ing wine and serving customers at 
its tasting and market center.

 Ruby Moon sprang from the 
vision of owners Anita Frazer and 
Jamie Like in October 2003, with 
the dream of producing award-
winning wine in a country setting.

“We began as home wine mak-
ers fifteen years ago,” explained 
Anita Frazer. “Then we bought 5.9 
acres here in Henderson in 2003, 
to start a vineyard. We planted an 
acre of vines in 2004 and have 
added two additional acres since 
that time. In 2006, we built our 
tasting room and gift shop and 
opened for business. We are now 
growing three American grape 
varieties (Concord, Niagara, and 
Steuben) and we have five French-
American varieties (Chambour-
cin, Marechal Foch, Traiminette, 
Vignoles, and Seyval Blanc).”

Ruby Moon held its official rib-
bon-cutting ceremony in 
December 2006 and received the 
first of many honors when 
Henderson County Judge 
Executive Sandy Lee Watkins 
proclaimed the year 2007 as Ruby 
Moon Vineyard & Winery Year. 
Receiving such a notable amount 
of recognition in a short period of 
time has given this new business 
a great start.

modation for a weekend get-away.
In the short amount of time 

Ruby Moon has been in busi-
ness, it has earned some notable 
awards. In 2010, it won five med-
als during the commercial wine 
competition at the Kentucky 
State Fair, including a gold 
medal awarded for its Razzle 
Dazzle Raspberry wine. In 
December 2011, Ruby Moon was 
named Small Business of the 

Ruby Moon is not just a place 
to stop in and shop for an hour 
or two; it is a “stay-all-day” kind 
of place. Visitors to Ruby Moon 
can sample award-winning 
wines in a Tuscan-inspired tast-
ing room, buy Kentucky-made 
cheese from Kenny’s Farmhouse 
Cheese, purchase home wine 
and beer-making supplies, or 
relax on the blue stone patio.

“We stay open late on Fridays, 
which we call our Fabulous 
Fridays,” explained Frazer. “We 
offer discounts to visitors on these 
days and provide complimentary 
cheese and crackers.”

Besides hosting tasting events 
and selling Kentucky-made wine, 
Ruby Moon also hosts a major 
arts and crafts festival and rents 
out a banquet room and a one-

bedroom suite.
“People come from all over to 

visit our annual Arts & Crafts fes-
tival,” said Frazer. “Last year we 
had twenty vendors. Our only 
requirement is that products be 
handmade; we usually have ven-
dors selling organic soaps, paint-
ings, wood products, pottery, jew-
elry, and other hand-crafted 
items. We also have live music 
and food, and admission and 
parking are free of charge.”

The banquet room seats up to 
sixty people and is known as the 
“Audubon Room.” It is available for 
rental for private parties, rehearsal 
dinners, class reunions, and other 
large gatherings. The “Sunset 
Suite” is a private, one-bedroom 
suite that can be rented out night-
ly, and offers the perfect accom-

Year by the Henderson County 
Chamber of Commerce. 

Looking to the future, Ruby 
Moon plans to keep expanding.

“We sell about 10,000 bottles 
per year,” said Frazer. “We hope 
to keep growing, and may even-
tually put in larger tanks. If we 
see that we are selling more wine, 
we will start to make more. We 
pay close attention to what our 
customers want.”

Business continues to flourish, 
and people come from all over to 
sample wine made in Henderson 
County.

“We’ve had visitors come from 
all 50 states and also from ten or 
twelve different countries,” said 
Frazer. “They are fans of small 
farm wineries and want to see 
what we have to offer.”
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“Value-added” 
applies to sheep 
at Four hills Farm

Jim Mansfield decided to 
practice what he was 
preaching as a marketing 

specialist at the Kentucky 
Department of Agriculture. He 
stopped raising cattle on his Mercer 
County farm and turned to a special 
breed of sheep to produce brand-
ed lamb for retail and wholesale 
markets. That’s called “value-added” 
agriculture, which Mansfield was 
promoting in his role as a division 
director at the Department of 
Agriculture.

Today, “New American Lamb” 
is a hit. That trademark brand 
identifies lamb from Katahdin 
sheep that are raised on a forage-
based diet with no antibiotics. 

The meat is gourmet quality, quite 
tender with a mild flavor that is 
tasty with or without spices.

“New American Lamb” is sold 
at the Whole Foods Markets in 
Louisville and Lexington, as well 
as seven other supermarkets in 
Kentucky and Ohio. It’s also 
served at a dozen restaurants and 
soon, Mansfield will have direct 
sales from his Four Hills Farm, 
which is near Salvisa, a tiny com-
munity between Harrodsburg 
and Lawrenceburg.

(For information on where to 
find New American Lamb, go to 
www.fourhillsfarm.com.)

After much research, Mansfield 
chose to raise Katahdin sheep, 

which are named after a moun-
tain in Maine, where the breed 
was developed in the 1950s. 
Katahdin are not grown for wool; 
just for meat. They can withstand 
heat and humidity, require no 
shearing, are parasite-resistant, 
often produce twins or triplets 
and are good mothers. They shed 
their winter coat naturally, which 
contributes to their mild flavor 
due to no lanolin production from 
wool. They are smaller than tradi-
tional American-raised wool 
sheep, and therefore their roasts 
and chops are smaller.

“The meat is not gamey,” said 
Mansfield. “This lamb is known 
for tenderness and a mild flavor. 

Katahdin are very hearty 
and easy to care for.”

Mansfield’s lambs are 
processed at Marksbury 
Farm Market in Garrard 
County. They sell his 
lamb at their store and 
to restaurants they deal 
with. He contracts with a 
food distributor to deliv-
er to the supermarkets, 
some as far away as 
Columbus, Ohio. “New 
American Lamb” also is 
popular at the upscale 
Dorothy Lane markets in 
the Dayton, Ohio area.

On the production 
end, to meet the increas-
ing demand for his lamb 
Mansfield has contract-
ed with 25 other produc-
ers, most in Kentucky 
but also a few in 
Tennessee and Virginia. 
The producers must 
adhere to his strict pro-
duction standards. 
Mansfield buys the 
lambs from them and 

moves them down the chain.
Mansfield says he divides his 

time almost equally between pro-
duction and marketing. The busi-
ness has grown every year since 
he started about 10 years ago, he 
added.

His web site (www.fourhills-
farm.com) also features recipes 
and a photo gallery of the farm. 
There’s some social media ele-
ments, and more will be in the 
works.

“We want to engage with con-
sumers,” said Mansfield. “We have 
a gourmet quality product that is 
delicious and healthy. And it is 
produced on family farms. We 
want consumers to know that.”

Jim Mansfield and Katahdin sheep at his farm in Mercer County.
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George Gagel’s Truck 
Farm is a signature 
business in heavily-

populated southwest Jefferson 
County. Creating a break in the line 
of homes along Lower Hunters 
Trace Road in the Louisville suburb 
of Pleasure Ridge Park, Gagel’s is a 
farm market where loyal customers 
come in the spring for plants and 
flowers, and then return regularly in 
the summer and fall for fresh pro-
duce, pumpkins, mums, etc.

The sudden sight of the explo-
sion of colors from Gagel’s flow-
ers will grab your attention as you 
travel down the busy road.

“Their mouth drops open when 

they see all the color; it’s pretty 
breathtaking when people come 
in,” says George.

The Gagel family has been 
farming in the area since migrat-
ing from Germany in 1840. 
George is the fourth generation 
to make a living off farm produc-
tion. There’s a sixth generation -- 
two granddaughters -- working 
for him.

Gagel’s has eight acres of pro-
duce and about 100,000 square 
feet of space in seven greenhous-
es on his 10 ½ acre site surround-
ed by schools and homes. Flowers 
and plants use about 70 percent 
of that space, with produce 

George doesn’t grow sweet corn 
and green beans, but has them 
for sale at his market from Gallrein 
Farm in Shelby County, which 
has a lofty reputation for its corn 
and beans.

George sells wholesale, using 
a colorful truck for delivery. “It’s 
my traveling billboard,” he 
explained.

He also sells at the Southwest 
Farmer’s Market on Saturday’s at 
Valley High School.

Gagel is a long-time leader in 
Jefferson County FB. His market 
is among those participating in 
KFB’s Certified Roadside Farm 
Markets program.

accounting for the remainder.
George says his most popular 

item is hanging baskets of flowers 
and plants. He turns out about 
10,000 per year. Their web site, 
www.gagels.com proclaims “our 
hanging baskets are legendary.”

There’s also a garden center 
with bedding plants, house 
plants, nursery stock and herbs. 
And there is produce aplenty, 
staring in late spring with bibb 
lettuce and broccoli. The sum-
mer season brings on tomatoes, 
squash, peppers, cucumbers, 
eggplant, carrots, okra, greens, 
beets, green onions and more. 
Due to the limited acreage, 

George Gagel with his “traveling bill-
board,” his delivery truck.

gagel’s Farm  
Firmly planted  
in the suburbs

www.kentuckyfarmsarefun.com 
www.kentuckybb.com

www.kentuckywine.com
www.kyfb.com/roadside

www.kyagr.com/marketing/farmers-market-directory.aspx

Research Kentucky’s agritourism on these websites

Scan this QR code for a 
video report on Gagel’s 
Farm.
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County Fairs
And Festivals

Of all the alternative 
enterprises that have 
emerged on former 

tobacco farms, growing lavender 
and making and selling products 
from that colorful flower ranks up 
there among the most unique.

Denise Scaring, a business 
teacher at a high school in 
Northern Kentucky, came up with 
that idea and her parents, Charles 
and Judith Brothers, helped make 
it happen at a farm in Bracken 
County. Today, Lavender Hills of 
Kentucky LLC is indeed a one-of-
a-kind business, with 600 plants in 
the field, a gift shop, a certified 
kitchen and a presence online 
and at various fairs and festivals.

Why lavender?
“I just did some research and 

saw some information about it. I 
started looking into it and thought 
it could work. Then mom and dad 
got interested. We just made it 
work,” Denise explained.

Charles and Judith Brothers 
have lived on their 109-acre farm 

laVender is a 
unique “niChe” 
enterprise

A plot of lavender plants sits near the gift shop at Lavender Hills.

near Brooksville since 1965. 
Through the years the farm has 
had tobacco, cows, pigs and 
chickens. Denise says she got 
homesick after moving about an 
hour away to the metro Cincinnati 
area. So she found lavender as a 
reason to return to her rural 
roots.

There are 21 varieties of laven-
der available at the farm, but most 
of it is “Grosso,” which is the most 
popular due to its oil content and 
fragrance. Denise also has the 
most popular culinary variety, 
“Munstead,” which she uses in 
bakery goods made at her certi-
fied kitchen about a mile from the 
gift shop.

The lavender field is adjacent to 
a dairy farm operated by Denise’s 
brother. The small plot of lavender 
plants used to educate visitors 
during tours was planted in a spot 
that once had tobacco float beds.

Denise and her mother are very 
engaged with growing the laven-
der. Visitors will find that they are 

experts on the agronomy involved, 
as well as the characteristics of 
the particular varieties.

The “portable” gift shop opened 
in 2006 and carries a variety of 
lavender products for the kitchen, 
bedroom and bath. There’s also 
cleaning and beauty products. 
Fresh lavender is available in June 
and July, and dried bundles can 
be purchased on-line year-round, 
at www.lavenderhillsofkentucky.
com.

The most popular products are 
lotion candles, the dried lavender 
bundles and a lavender rum cake, 
according to Denise. The bakery 
goods are sold frozen.

The gift shop is open 12-6 on 
Saturdays and Sundays, until 
October 1. Group tours and lun-
cheons also can be arranged by 
calling (606) 735-3355 or e-mailing 
Denise at dscaring & insightbb.
com. Check the website for 
upcoming events such as work-
shops, tours and scheduled par-
ticipations at fair and festivals.

 

Harrison County July 4-13
Adair County July 4-13
Pendleton County July 6-13
Jessamine County July 8-13
Hardin County July 8-13
Laurel County July 9-13
McCreary County July 9-13
Lexington-Bluegrass July 12-22
Spencer County July 12-20
Owen County July 13-20
Franklin County July 15-20
Kenton County July 15-20
Nelson County July 15-20
Barren County July 15-20
McLean County July 17-20
Whitley County July 18-20
Ballard County July 18-29
Tollesboro Lions July 19-27
Livingston County July 20-27
Meade County July 21-27
Southern Kentucky Fair (Bowling Green) July 21-29
Mercer County July 22-27
Pulaski County July 22-27
Boyd County July 23-27
Hopkins County July 23-27
Daviess County July 24-27
Madison County July 25-Aug. 2
Grayson County Ag Fair July 25-28
Grant County July 26-Aug. 3
Montgomery County July 29-Aug. 3
Germantown Fair July 29-Aug. 3
Hickman County July 29-Aug. 3
Crittenden County July 30-Aug. 3
Cumberland County July 30-Aug. 3
Oldham County July 30-Aug. 3
Morgan County Ag Fair August 1
Jackson County August 1
Lewis County August 1
Carter County August 1
Boone County August 3-10
Little Worlds Fair (Broadhead) August 5-10
Folklife Festival (Henderson) August 9-10
Hancock County August 14-17
Kentucky State Fair August 15-25
Rowan County August 21-24
Grayson County August 27-Sept. 2
Greenup County August 27-31
Alexandria Fair August 29-Sept. 2
Western Waterland Festival (Grand Rivers) August 31-Sept. 2
Edmonson County September 5-14
Lawrence County Septemberfest September 6-7
State BBQ Festival (Danville) September 6-8
Black Patch Festival (Princeton) September 7
Powell County September 9-14
Kentucky Bourbon Festival (Bardstown) September 17-22
Casey County Apple Festival September 20-28
Washington County September 24
World Chicken Festival (London) September 26-29
Ohio County September 26-28
Country Ham Days (Lebanon) September 27-29
Newport Octoberfest September 27-29
Festival of the Horse (Georgetown) October 4-6
Trigg County Country Ham Festival October 11-12
Bourbon & Blues Festival (Owensboro) October 18-20



WEST
Broadbent B & B Foods
 Kuttawa · (800) 841-2202

Brumfield Farm Market
 Madisonville · (270) 821-2721

Cates Farm
 Henderson · (270) 823-6150

Cayce’s Pumpkin Patch
 Princeton · (270) 365-2132

Country Fresh Meats
 Sturgis · (270) 333-0280

Dogwood Valley Trading Post
 Clay · (270) 664-9892

Happy Hollow Farms
 Calhoun · (270) 499-3774

Jim David Meats
 Uniontown · (270) 822-4866

Lovell’s Orchard & Farm Market
 Hopkinsville · (270) 269-2242

McKinney Farm
 Russellville · (270) 726-6284

Metcalfe Landscaping
 Madisonville · (270) 821-0350

Poore’s Nursery & Farm
 Russellville · (270) 542-4828

Reid’s Orchard
 Owensboro · (270) 685-2444

The Country Barn
 Elkton · (270) 885-4843

Trunnell's Farm Market
      Utica · (270) 733-2222

Zook’s Produce
 Herndon · no phone

SOUTH CENTRAL
Acres of Land Winery
 Richmond · (859) 328-3000

Baldwin Farms
 Richmond · (859) 582-5785

Berea College Farm & Garden
 Berea · (859) 985-3590

Brian T. Guffey Livestock & Produce
 Albany · (606) 688-1538

Burton’s Nursery & Garden Center
 Campbellsville · (270) 789-1239

Chaney’s Dairy Barn
 Bowling Green · (270) 843-5567

Chateau du Vieux Corbeau Winery
 Danville · (859) 236-1775

Crawford Farms
 Elizabethtown· (615) 574-8470

Cravens Greenhouse
 Albany · (606) 387-8583

Stop and Buy Local
KENTUCKY FARM BUREAU’S 2013 CERTIFIED ROADSIDE FARM MARKETS

D&F Farms
 Somerset · (606) 382-5214

Davis Family Farm
 Greensburg · (270) 565-1336

Dennison’s Roadside Market
 Horse Cave · (270) 786-1663

Devine’s Farm & Corn Maze
 Harrodsburg · (859) 613-3489

Double Hart Farm
 Corbin · (606) 523-0465

Frenchvalley Farms
 Jamestown · (270) 566-1757 

Habegger’s Amish Market
 Scottsville · (270) 618-5676

Hail’s Farm
 Somerset · (606) 875-2972

Halcomb’s Knob Roadside Market
 Paint Lick · (859) 925-9936

Haney’s Appledale Farm
 Nancy · (606) 636-6148

Heavenly Haven Farm
 Columbia · (270) 465-9597

Hettmansperger’s Greenhouse
 Science Hill · (606) 423-4668

Hinton’s Orchard & Farm Market
 Hodgenville · (270) 325-3854

Jackson’s Orchard & Nursery
 Bowling Green · (270) 781-5303

Just Piddlin Farm
 Woodburn · (270) 542-6769

Kenny’s Farmhouse Cheese
 Austin · (270) 434-4124

Lee’s Garden Center Florist & KY 
Fresh Store
 Hodgenville · (270) 358-9897

Mammoth Cave Transplants
 Brownsville · (270) 597-2533

McQuerry’s Herbs-N-Heirlooms
 Paint Lick · (859) 792-8268

MeadowBrook Orchards & Farm
 Elk Horn · (606) 787-4690

Owens Garden Center
 Somerset · (606) 379-5488

Roberts Family Farm
 Guston · (270) 422-2361

Serano Alpacas & Yarns
 Springfield · (208) 699-8570

Serenity Farm Alpacas
 Raywick · (270) 692-8743

Sinking Valley Vineyard & Winery
 Somerset · (606) 274-0223

St. Catharine Farm
 Springfield · (859) 336-0444

Todd’s Greenhouse & Florist 
 Eubank · (606) 379-1375 

Williams Country Market
 Gravel Switch · (270) 692-2493

Wonder of Life Farm 
 Lancaster · (859) 792-8923

NORTH CENTRAL
Amerson Farm
 Georgetown · (502) 863-3799

Antioch Daylily Garden
 Lexington · (859) 293-0350

Ayres Family Orchard
 Owenton · (502) 484-5236

Beech Springs Farm Market
 Winchester · (859) 749-2776

Bi-Water Farm & Greenhouse
 Georgetown · (502) 863-3676

Blue Ribbon Market
 Union · (859) 393-4357

Boone Gardiner Garden Center
 Crestwood · (502) 243-3832

Boyd Orchards
 Versailles · (859) 873-3097

Bray Fruit
 Bedford · (502) 255-7296

Bray Orchard & Roadside Market
 Bedford · (502) 255-3607

Callis Orchard
 Bedford · (502) 255-3316

Capture Your Heart Alpacas
 Bloomfield · (502) 510-5185

Country Corner Greenhouse 
 Shepherdsville · (502) 955-8635

Country Pumpkins
 Dry Ridge · (859) 905-9656 

Croppers Greenhouse & Nursery
 May’s Lick · (606) 763-6589

Eagle Bend Alpacas Fiber & Gifts
 Burlington · (859) 586-5695

Evans Orchard & Cider Mill
 Georgetown · (502) 863-2255

Gallrein Farms
 Shelbyville · (502) 633-4849

George Gagel Farm Market
 Louisville · (502) 447-6809

Gregory Farms
 Turners Station · (502) 947-5469

Golden Apple Fruit Market
 Lexington · (606) 633-9763

Julie’s Pumpkins
 Paris · (859) 987-4498

McLean’s Aerofresh Fruit
 Ewing · (606) 782-1112

Michels Family Farm
 Sparta · (859) 643-2511

Morrison’s Greenhouses
 Louisville · (502) 969-0675

Mulberry Orchard
 Shelbyville · (502) 655-2633

Redman’s Farm
 Morning View · (859) 356-2837

Reed Valley Orchard
 Paris · (859) 987-6480

Ridgeview Greenhouse & Nursery
 Shepherdsville · (502) 955-5939

Rising Sons Home Farm Winery
 Lawrenceburg · (502) 600-0224

Serenity Hill Fiber 
 Nicholasville · (859) 913-1615

Sherwood Acres Beef
 LaGrange · (502) 222-4326

Sunny Acres Farm
 Jeffersontown · (502) 643-6584

Sweet Home Spun 
 Pleasureville · (502) 878-4814

The Greenhouse in Gertrude
 Brooksville · (606) 782-0033

Thieneman’s Herbs & Perennials
 Louisville · (502) 491-6305

Tower View Farm & Nursery
 Jeffersontown · (502) 267-2066

Triple J Farm
 Georgetown · (502) 863-6786

Wilson Nurseries
 Frankfort · (502) 223-1488

Yuletide Tree Farm & Nursery
 Winchester · (859) 771-4729

EAST
Black Barn Produce
 River · (606) 297-2600

Bramble Ridge Orchard
 Mt. Sterling · (859) 498-9123

Country Garden Greenhouse
 Beattyville · (606) 424-9379

Feathered Wing Farm Market
 Greenup · (606) 932-8065

Golden Apple Fruit Market
 Whitesburg · (606) 633-9763

Hutton-Loyd Tree Farm
 Wallingford · (606) 876-3423

Imel’s Greenhouse
 Greenup · (606) 473-1708

Townsend’s Sorghum Mill 
 Jeffersonville · (859) 498-4142

Scan and like us on Facebook  
or check us out online at  kyfb.com/roadside
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County Annual Meetings
BARREN COUNTY
Date: September 21, 6:30 p.m.
Place: Trojan Academy

BOURBON COUNTY
Date: October 17, 6:30 p.m.
Place: Legion Park

BOYD COUNTY
Date: October 14, 6:30 p.m.
Place: Franks Community Bldg.

BRACKEN COUNTY
Date: October 8, 7:30 p.m.
Place: Extension Office

BRECKINRIDGE COUNTY
Date: September 24, 6:30 p.m.
Place: FFA Camp

BULLITT COUNTY
Date: September 21, 6 p.m.
Place: Extension Office

BUTLER COUNTY
Date: September 10, 6:30 p.m.
Place: Hawes Agriculture Building

CAMPBELL COUNTY
Date: September 15, 4 p.m.
Place: St. Peter & Paul Social Center

CLAY COUNTY
Date: October 10, 6 p.m.
Place: Farm Bureau Bldg.

CLINTON COUNTY
Date: September 12, 6 p.m.
Place: Fairgrounds

DAVIESS COUNTY
Date: August 15, 5 p.m.
Place: Reid’s Orchard

EDMONSON COUNTY
Date: September 28, 4 p.m.
Place: High School

 
GRANT COUNTY
Date: September 21, 7 p.m.
Place: Farm Bureau Bldg..

FLEMING COUNTY
Date: August 9, 6 p.m.
Place: Industrial Park Shelterhouse

GREENUP COUNTY
Date: November 4, 6 p.m.
Place: Farm Bureau Meeting Hall

HENRY COUNTY
Date: October 10, 7:30 p.m.
Place: Farm Bureau office

LAWRENCE COUNTY
Date: October 15, 6 p.m.
Place: Down Home Grill

“I keep a jar of Steuart’s Pain Formula by my bed 
and reach for it at night when my knee pain flares up. It 
knocks the pain right out,” says Mike Marsden of Mabel, 
Minn. Marsden’s been using Steuart’s Pain Formula for 
about 4 years and says he’s constantly recommending it 
to other people.

Steuart Laboratories originally developed Steuart’s 
Pain Formula for race horses. Over the years, it has 
gained a following for treating other animals and 
humans. The cream contains extract of the herbs 
comfrey and arnica in a liposome base that penetrates 
the skin rapidly, says Gary Steuart, who founded the 
company in 1982. “People now use the product to 
relieve joint and muscle pain associated with arthritis 
and injuries,” Steuart says.

Rose Johnson of Hazleton, Iowa, uses Steuart’s 
Pain Formula to relieve the tissue pain caused by 
fibromyalgia, a disorder characterized by widespread 
pain and tenderness in joints, muscles, tendons, and other 
soft tissues. In addition to pain relief from Steuart’s Pain 
Formula, she appreciates that the product causes no side 
effects. 

Joel Sloan of Mabel was familiar with Steuart’s Pain 
Formula because he used it regularly for treating dairy 
cows with mastitis. “It really helped the cows because 
it causes a heat action and gets the blood flowing in the 
udder,” he says.

When Sloan was recovering from hernia surgery 
several years ago, his bowel and urinary function slowed 
down. “I rubbed some on my abdomen and in 20 min., 
I could feel the product working and my bowel and 
urinary function were restored. The pain was gone.”

Mike Marsden
uses Steuart’s
Pain Formula
whenever his
knee pain fl ares up. 

Warren Ward of Pemberton, Minn., says his knees 
ached so terrible at night that he couldn’t get to sleep 
without taking painkillers. “An orthopedic surgeon told 
me both my knees were shot, I had bone rubbing on bone, 
and I needed knee-replacement surgery. Then someone 
told me about Steuart’s Pain Formula. I started using it 
and in three days I had no pain in my knees, I went right 
to sleep at night, and I haven’t taken a pain killer since.

“I like Steuart’s product because there’s no odor, it 
doesn’t stain your clothes, and you don’t feel a thing 
when you apply it. It’s an excellent product and I know 
it works,” Ward says.

Steuart’s fi rst product – an udder ointment containing 
comfrey – was introduced in 1982. Today, the company 
manufactures and markets more than a dozen herbal and 
natural-oil healing and pain products for both human and 
animal use. 

Contact: Gary Steuart,
Steuart Laboratories,
P.O. Box 306,
Mabel, Minn. 55954
(ph 507 493-5585; 877-210-9664;
www.steuartlaboratories.com).
2 oz. Pain Formula: $14.99 
5 oz. Pain Formula: $29.90 
Shipping or Mailing: $8/order

Model 4025 4WD

SAVE BIG WITH 0% FOR UP TO 84 MONTHS 
AND $400 OFF IMPLEMENTS 

ON THE LEGENDARY 4025 2WD & 4WD*

Come in for our Dealer Days Sales Event, and save on
the world’s #1 selling tractor before this deal ends.

HURRY IN!
EVERY MAHINDRA IS ASSEMBLED IN THE USA 

AND INCLUDES A 5-YEAR POWERTRAIN WARRANTY.

COXS CREEK
HUTCHINS TRACTOR & 

IMPLEMENT
502-921-0000

www.hutchinstractor.com

LONDON
RENTAL PRO
606-877-8911
rental-pro.com

NICHOLASVILLE
VALLEY FARM 
EQUIPMENT

859-885-1879

SCIENCE HILL
VALLEY FARM 
EQUIPMENT

606-423-3421
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County Annual Meetings
LEWIS COUNTY
Date: August 4, 12:30 p.m.
Place: Ruggles Campground

LINCOLN COUNTY
Date: August 2, 7 p.m.
Place: Fairgrounds

LOGAN COUNTY
Date: September 14, 6 p.m.
Place: Extension Office

MADISON COUNTY
Date: July 22, 6:30 p.m.
Place: Fairgrounds

MARION COUNTY
Date: October 14, 7 p.m.
Place: Masonic Temple

McLEAN COUNTY
Date: August 17, 5 p.m.
Place: High School

MEADE COUNTY
Date: September 16, 6 p.m.
Place: Community Building

MERCER COUNTY
Date: September 9, 6 p.m.
Place: Extension Office

OHIO COUNTY
Date: August 1, 6:30 p.m.
Place: Extension Office

OLDHAM COUNTY
Date: August 6, 7 p.m.
Place: LaGrange office

OWEN COUNTY
Date: October 7, 6 p.m.
Place: Extension Office

PENDLETON COUNTY
Date: September 28, 6:30 p.m.
Place: Farm Bureau building

ROCKCASTLE COUNTY
Date: September 20, 7 p.m.
Place: Roundstone Elementary School

ROWAN COUNTY
Date: October 1, 6:30 p.m.
Place: Farm Bureau office

SCOTT COUNTY
Date: September 17, 6:30 p.m.
Place: Extension Office

SHELBY COUNTY
Date: October 6, 6:30 p.m.
Place: Extension Office

TRIMBLE COUNTY
Date: August 15, 7 p.m.
Place: Extension Office

Smooth. Agile.

And fl exes its muscle for H E A V Y  lifting.

MASSEY FERGUSON  is a worldwide brand of AGCO.

INTRODUCING the Massey Ferguson® 4600 Series. Our new mid-range 

tractor was designed with the unique combo of power and maneuverability 

so vital for hay, livestock and poultry operations. At its core is the new power 

shuttle transmission. During loader work, it lets you go forward and reverse 

over and over without clutching. Just another example of how we’re using 

global innovation to help you farm your world. Discover the new 4600 Series 

at your dealer or masseyferguson.us.

The power shuttle control 

lever is well within reach for 

easy operation.

©2013 AGCO Corporation, 4205 River Green Parkway, Duluth, GA 30096 (877) 525-4384.  MF13C001TCG

FALMOUTH
ANDERSON EQUIPMENT

859-654-8501
www.

andersonequipment.net

HOPKINSVILLE
B & G EQUIPMENT, LLC

270-885-7333

NICHOLASVILLE
VALLEY FARM 
EQUIPMENT

859-885-1879

PARIS
B & G EQUIPMENT INC.

731-642-1242

SCIENCE HILL
VALLEY FARM 
EQUIPMENT

606-423-3421

$0Down&0%
A.P.R. Financing for 60 Months*

M135GX
Expect power. Expect reliability. Expect value. Put Kubota’s M Series utility and mid-size 

tractors to work today – Great Expectations start here. Offer ends June 30, 2013.

www.kubota.com
©Kubota Tractor Corporation, 2013
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ELIZABETHTOWN
OUTDOOR POWER 

SOURCE, INC.
270-737-8118

www.outdoorpow-
ersourceky.com

MOUNT STERLING
AMBURGEY’S 

FARM MACHIN-
ERY INC.

859-498-1113
amburgeysinc@

earthlink.net

MURRAY
MCKEEL EQUIP-

MENT CO.
800-852-9736

www.mckeelequip-
ment.com

POSSUM TROT
CFI SALES & 
SERVICES

270-898-2377
www.cfi equip-
mentinc.com

RICHMOND
NORTHSIDE 

EQUIPMENT CO.
859-623-5167

STANFORD
LAWSON TRAC-
TOR & IMPLE-

MENT II
859-854-3500

www.lawsonstrac-
tor.com
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A s the summer grilling season 
heats up, beef supplies are 
down, meaning it likely will 

cost more to host that backyard party.  
The	number	of	beef	cattle	in	the	United	
States is reportedly the lowest number 

since the early 1960s. When numbers go 
down and feed prices go up, consumers 
end up paying more at the grocery store.

“In the interest of telling the whole 
story, productivity has also increased 
since	 that	 time,”	 said	 University	 of	
Kentucky College of Agriculture econo-
mist Kenny Burdine. “But, the combina-
tion of fewer cattle over the past several 

years and generally strong export mar-
kets has left beef supplies relatively 
tight.”

UK	 beef	 specialist	 Les	 Anderson	
explained that for the past several years, 
many	beef	producing	areas	of	the	United	
States have experienced drought situa-
tions and increased feed costs.

“Drought affected vast segments of 
many of the beef producing states, and 
that led farmers to reduce the number of 
cattle they produce,” he said. “Also, 
many feed costs have been markedly 
higher during the drought periods, so 
ranchers have been reluctant to hold 
onto their cattle simply because it costs 
too much to feed them.”

Because of those conditions, Burdine 
said the industry has seen sizeable decreas-
es in cattle inventory in many areas — 
most notably the Southern Plains.

“Many areas have been impacted by 
the weather, including the Southeast,” 
he said. “Another factor worth noting is 
that we are seeing a considerable con-
version of pasture and hay ground to 
row crop production.”

Even in Kentucky, beef cow numbers 
are down, about 15 percent from January 
2007 to January 2013, but beef special-
ists expect the beef industry in the state 
to hold steady.

 “Kentucky farmers have leased land, 
previously used for pasture, to crop 
farmers because of high prices being 
paid for land leases,” said Roy Burris, 
UK	 beef	 specialist	 at	 the	 UK	 Research	
and Education Center in Princeton. 
“But, a lot of land here is not suitable for 
cropping, so the best use for that land is 
to continue grazing. Barring any severe 
droughts, I really think cattle numbers 
in Kentucky will hold steady.”

Consumers still have a strong demand 
for beef products, and that means the 
United	 States	 will	 export	 about	 two		
percent less beef and import about 15 
percent more.

At the grocery store, consumers will 
be in for some sticker shock as experts 
expect beef prices to set record highs 
this summer.

By Aimee Nielson
UK College of Agriculture

Beef prices  
rising with the heat

Kentucky Farm Bureau protects the 
future of your farm and your neighbors’ 
farms all year long. 

Today, membership can save you up 
to $500 on new Case IH tractors and 
equipment!*

KENTUCKY FARM BUREAU

*  A current Farm Bureau 
membership verifi cation certifi cate 
must be presented to the Case IH 
dealer in advance of product delivery 
to receive the incentive discount. 
Kentucky Farm Bureau Members 
can download a certifi cate at  www.
FBVerify.com/case.

©2013 CNH America LLC. All rights reserved.
Case IH is a registered trademark of CNH America LLC. 
www.caseih.com

ON FARMALL® COMPACT A & B SERIES TRACTORS, ROUND & 
SMALL SQUARE BALERS, DISC MOWER CONDITIONERS, SICKLE 
MOWER CONDITIONERS & CASE IH SCOUT™ UTILITY VEHICLES

ON FARMALL® C, U & J SERIES TRACTORS, MAXXUM®

& FARMALL® 100A SERIES TRACTORS, LARGE SQUARE BALERS
& SP WINDROWERS

ELIZABETH-
TOWN

JACOBI SALES 
INC.

800-730-2655
jacobisales.com

GLASGOW
J & J SALES 

INC.
800-669-5480
jandjsalesinc.

com
270-651-5480

HOPKINSVILLE
H & R AGRI-

POWER 
800-844-3918
www.hragrip-

ower.com

MURRAY
MCKEEL

EQUIPMENT CO.
800-852-9736

www.mck-
eelequipment.

com

SHELBYVILLE
JACOBI SALES 

INC. 
800-730-2684

jacobisales.com
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KFB maintains support
for state property tax law
that restrains what you pay

Kentucky Farm Bureau Federation 
is a grassroots policy-driven orga-
nization representing farm fami-

lies throughout the state. The annual 
process of developing policy kicks off 
during the month of July with County 
Farm Bureau leaders having meetings in 
11 organizational districts. Policy for 
the ensuing year is determined by dele-
gates to an annual meeting each 
December.

One of KFB’s signature issues over 
the years has been continuing support 
for the state property tax law, the so-
called “House Bill 44.”  That legislation 
was enacted in 1979 and strongly 
pushed by KFB. Its purpose is to limit 
the amount that state revenues from 
property taxes may increase each year 
without either a public hearing or a 
recall vote of citizens. 

Property owners have saved a signifi-
cant amount due to House Bill 44. 
Under	 this	 formula,	 state	 property	 tax	
revenues have been allowed to increase 
by up to four percent annually, plus the 
new growth on the tax rolls. But mean-
while, the adjustments for property 
owners have been minimal. In fact, the 
rate on real property actually has 
dropped from 31.5 cents per $100 in 
1978 to the current 12.8 cents per 
$100.

The bottom line is this: If not for 
House Bill 44, you would have paid far 
more in property taxes over the past 33 
years.

KFB’s principal argument in support 
of this law is that a taxing district still 
has authority to levy a higher rate, but 
before the rate can be set, a public hear-
ing must be held and the voters can 
petition for a recall vote. So in effect, 
this does not prohibit a tax hike. But 
rather, it gives citizens the opportunity 
to decide.

Critics of this popular law have called 
for freezing the state rate. KFB opposes 
a freeze because it could result in much 
higher taxes in the event that property 
valuations rise significantly over time.

House Bill 44 allows the state to con-
tinually obtain higher revenue from 
property taxes. But it also prevents your 
tax bill from soaring.
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25-year warranty

ATTENTION MOBILE HOME OWNERS

Since 1983
roofover.com

800.633.8969®

S T O P 
LEAKS

REDUCED 
ELECTRIC 

BILL

LIFETIME WARRANTY
INCREASED 
HOME VALUE

IN
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ITNO MORE ROOF RUMBLE

EXPERT INSTALLATION

An article in the May issue on an 
agbioworks initiative at Murray State 
University	should	have	noted	that	state	
funding for an equine center project is 
provided by a grant from the Kentucky 
Energy and Environment Cabinet.

Clarification



HARBOR FREIGHT TOOLS
Quality Tools at Ridiculously Low Prices

LIFETIME WARRANTY
ON ALL HAND TOOLS!

SUPER 

COUPON!

SUPER 

COUPON!

SUPER 

COUPON!

SUPER 

COUPON!

SUPER 

COUPON!

SUPER 

COUPON!

SUPER 

COUPON!

SUPER 

COUPON!

SUPER 

COUPON!

SUPER 

COUPON!

SUPER 

COUPON!

SUPER 

COUPON!

SUPER 

COUPON!

LIMIT 5 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 10/28/13. Limit one coupon per customer per day.

LIMIT 5 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 10/28/13. Limit one coupon per customer per day.

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 10/28/13. Limit one coupon per customer per day.

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 10/28/13. Limit one coupon per customer per day.

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 10/28/13. Limit one coupon per customer per day.

LIMIT 6 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 10/28/13. Limit one coupon per customer per day.

LIMIT 7 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 10/28/13. Limit one coupon per customer per day.

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 10/28/13. Limit one coupon per customer per day.

LIMIT 5 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 10/28/13. Limit one coupon per customer per day.

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 10/28/13. Limit one coupon per customer per day.

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 10/28/13. Limit one coupon per customer per day.

LIMIT 3 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 10/28/13. Limit one coupon per customer per day.

LIMIT 5 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 10/28/13. Limit one coupon per customer per day.

LIMIT 5 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 10/28/13. Limit one coupon per customer per day.

LIMIT 1 - Only available with qualifying minimum purchase (excludes gift value). Coupon 
good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used 
with other discount, coupon or prior purchase. Offer good while supplies last. Shipping & 
Handling charges may apply if not picked up in-store. Non-transferable. Original coupon 
must be presented. Valid through 10/28/13. Limit one coupon per customer per day.

SUPER 

COUPON! FREE!
WITH ANY PURCHASE

SUPER 

COUPON!

LIMIT 1 - Save 20% on any one item purchased at our stores or HarborFreight.com or by 
calling 800-423-2567. *Cannot be used with other discount, coupon, gift cards, Inside 
Track Club membership, extended service plans or on any of the following: compressors, 
generators, tool storage or carts, welders, fl oor jacks, Towable Ride-On Trencher (Item 
65162), open box items, in-store event or parking lot sale items. Not valid on prior purchases 
after 30 days from original purchase date with original receipt. Non-transferable. Original 
coupon must be presented. Valid through 10/28/13. Limit one coupon per customer per day.

ANY SINGLE ITEM!

SUPER 

COUPON!

How does Harbor Freight Tools sell high 
quality tools at such ridiculously low prices? 
We buy direct from the factories who also 
supply other major brands and sell direct 
to you.  It’s just that simple!  Come see 
for yourself at one of our 400+ Stores 
Nationwide and use this 20% Off Coupon 
on one of our 7,000 products*, plus pick 
up a Free 6 Piece Screwdriver Set, a $4.99 
value. We stock Shop Equipment, Hand 
Tools, Tarps, Compressors, Air & Power 
Tools, Woodworking Tools, Welders, Tool 
Boxes, Generators, and much more.
•  Over 25 Million Satisfi ed Customers!
•  1 Year Competitor’s Low Price Guarantee
•  No Hassle Return Policy!
•  100% Satisfaction Guaranteed!
•  Over 400 Stores Nationwide
NOBODY BEATS OUR QUALITY, SERVICE AND PRICE!

FACTORY DIRECT TO YOU!

20%
OFF

SAVE 
$135

SAVE 
64%

SAVE 
52%

SAVE 
48%

SAVE 
48%

SAVE 
55%

SAVE 
50%

SAVE 
$200

SAVE 
$50

SAVE 
$200

SAVE 
42%

SAVE 
$60

 AUTOMATIC 
BATTERY FLOAT 

CHARGER 
LOT NO. 42292  /69594/69955

 $499 REG. 
PRICE 

$13 .99 
Item 42292 

shown

 $3599 REG. 
PRICE 

$69 .99 

ADJUSTABLE SHADE 
AUTO-DARKENING 
WELDING HELMET   

LOT NO.  46092 

LOT NO.  68887/61207 

 90 AMP FLUX 
WIRE WELDER 

REG. 
PRICE 

$149.99 $8999 

NO GAS 
REQUIRED!

Item 68887 shown

 RAPID PUMP® 
3 TON HEAVY DUTY 
STEEL FLOOR JACK 

LOT NO.  68048 /69227

Item 
 68048  
shown $6999 REG. 

PRICE 
$149 .99 

WEIGHS 74 LBS. SAVE 
$80

Item 
 95275 
 shown

 3 GALLON, 100 PSI 
OILLESS PANCAKE 
AIR COMPRESSOR 

LOT NO.  95275 /60637/69486

REG. 
PRICE 

$79.99 $3999 

4 PIECE 1" x 15 FT. 
RATCHETING TIE DOWN SET

LOT NO. 90984/60405/61524Item 90984 shown

 $799 
REG. PRICE $16 .99 

 FIVE DRAWER 
TOOL CART 

 $16499 REG. 
PRICE 

$299 .99 

LOT NO. 
 95272/
69397 /
61427

700 LB. 
CAPACITY

Item 
95272 
shown

3200 RATED WATTS/
 4000 MAX. WATTS

PORTABLE GENERATORS  
(212 CC)

LOT NO.  68528/ 69676/69729
LOT NO.  68527/69675/69728,

CALIFORNIA ONLY 

70 dB • 
Noise 
LevelPON N
L

O N
LSUPER

   QUIET!

REG. 
PRICE 

$499.99 $29999 Item 68528 
shown

LOT NO. 
30329/69854

 4000 LB. CAPACITY 
CABLE WINCH PULLER 

 $1299 
REG. PRICE $24 .99 

 For dead loads only; 
not for lifting.  Item  30329  

shown

 4 PIECE ADJUSTABLE 
WRENCH SET 

 $899 REG. 
PRICE 

$19. 99 

12"

8"

10"

6"

LOT NO.  903 /
69427/60690

Item 903 
shown

LOT NO. 9583

 $7999 REG. 
PRICE 

$129 .99 

12 VOLT 15 GALLON 
SPOT SPRAYER

SAVE 
71%

Cutting disc 
sold separately.

3" HIGH SPEED ELECTRIC 
CUT-OFF TOOL

REG. PRICE $34.99
 $1999 

LOT NO. 
68523/60415

Item 68523 
shown

12,000 LB. ELECTRIC WINCH 
WITH REMOTE CONTROL AND 

AUTOMATIC BRAKE

 $29999 
REG. PRICE $499.99

LOT NO.  68142 /60813/61256

Item 68142 
shown "Voted the Best Deal in Winching"• 

– Off-Road Magazine

"Impressed with the Quality • 
Construction and Ease of Use" 
– Hot Bike Magazine

 6 PIECE 
SCREWDRIVER SET 

ITEM 47770/61313
REG. PRICE $4.99

Item 
47770 
shown

 TORQUE WRENCH ES

1/4" DRIVE

3/8" DRIVE

1/2" DRIVE
REG. PRICE $34 .99 

LOT NO. 
 2696 /61277

LOT NO. 
 807 /61276

LOT NO.  239 

YOUR CHOICE!

 $999 

ACCURACY 
WITHIN ±4%

Item 239 
shown

"Impressive • 
Accuracy, 
Amazing Value"
– Car Craft 
Magazine

STORE 
LOCATIONS

Bowling Green
Florence

Lexington
Louisville

Louisville West
Paducah



®,™ trademarks of Seed Consultants, Inc. © 2013 Seed Consultants, Inc.

SEED CONSULTANTS, INC.
www.seedconsultants.comCall Today! 800-708-2676

Simply, the Best Value in the Seed Industry™

MAKE MORE MONEY.
PLANT SEED CONSULTANTS!
PROVEN PERFORMANCE 
The only Eastern Corn Belt based Seed Company with 
4 National and 20 State Winners in the NCGA Yield 
Contest since 2008.

REGIONAL GENETICS 
Corn and soybean genetics developed, tested and bred 
exclusively for the Eastern Corn Belt’s unique growing 
conditions and soil types.

REGIONAL TESTING 
Extensive corn and soybean replicated testing program 
in the Eastern Corn Belt tested at 106 testing locations.

REASONABLE PRICING 
��������������������������������������������������

SOYBEAN UNIT PACKAGING
The only seed company selling soybeans in 150,000 
seeds/unit.

“SCI’s corn and soybean performance have been 
excellent on my farm. They are an excellent seed 

company to work with.”
– Gary Jaquess of Columbus, Indiana

Place your SCI Corn and Soybean order by October 1, 2013and receive our largest order incentivesand biggest cash discounts of the year!
PLACE YOUR SEED
ORDER TODAY! 



$500
ON TOP OF MOST CURRENT OFFERS1

PRESENTING A PRIVATE OFFER FOR 
FARM BUREAU MEMBERS

ALEXANDRIA
KERRY CHEVROLET

859-635-6400
KerryChevrolet.com

BARDSTOWN
FRANKLIN FAMILY CHEVROLET

502-348-3964
www.donfranklinauto.com

CARROLLTON
HERB KINMAN CHEVROLET

502-732-6646
www.hkchevy.com

DANVILLE
BOB ALLEN MOTOR MALL 

859-936-2668
boballenmotormall.com

ELIZABETHTOWN
HERB JONES CHEVROLET 

CADILLAC BUICK GMC
800-609-2277

herbjoneschevrolet.com

EMINENCE
BROWNING AUTOMOTIVE 

SUPERCENTER
800-844-6546

www.thinkgm.com

HARLAN
CREECH CHEVROLET BUICK 

PONTIAC, INC.
606-573-3530
866-573-3530

HUNTINGTON
DUTCH MILLER CHEVROLET 

- WEST VIRGINIA
866-466-4992

www.dutchmillerchevy.net

MAYSVILLE
MCFARLAND CHEVROLET

800-467-7171
www.mcfarlandgmcenter.com

PAINTSVILLE
HUTCH CHEVROLET BUICK GMC

866-596-8141
www.hutchchevrolet.com

RUSSELLVILLE
MANSFIELD CHEVROLET 

- BUICK, INC
270-726-9551

www.mansfi eldchevybuick.com



standouts

Beck’s Hybrids outstanding wheat lineup
continues to lead state performance
trials throughout the Midwest. With the
added protection of Beck’s Escalate®

yield enhancement system, farmers gain
4 to 7 bushels per acre compared to
untreated seed. You can rely on Beck’s
to provide a wheat variety that will
�����������������������

BECK 87 BRAND*

�� Industry leader in maturity
�� Excellent test weight
�� Low straw residue for double-crop

BECK 113 BRAND*

�� Outstanding yielder with test weight
�� Benchmark in industry
�� Great stature for high management

BECK 120 BRAND*

�� Big yields in early maturity
�� Excellent stander for high management
�� Great overall health package

BECK 129 BRAND*                  NEW

�� Tremendous straw yield
�� Attractive look at harvest
�� Outstanding stress tolerance

BECK 135 BRAND*

�� Yield leader 
�� Good test weight
�� Excellent standability
* Unauthorized Propagation Prohibited 
** Unauthorized Propagation - U.S. Variety Protection Applied For

www.BecksHybrids.com | 800.937.2325


