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Connecting to You

Steve Bemis, DeKalb County Farm Bureau President

Harvest Alert: Share the roads with farmers
Harvest is a very busy time for agriculture in DeKalb
County and it is extremely important that our families and
yours be cautious on the roads. As we harvest this year’s
crop, we remind motorists to be alert and share the roads with
farmers and farm machinery.
Although highway speeds are set at 55 miles per hour, farm
equipment seldom travels above 15 to 20 miles per hour and
is often much slower when entering or exiting a farm field.
Our equipment is also larger than most vehicles on the road
and should be approached with extreme caution.
Farm implements are equipped with proper lighting, slow
moving vehicle emblems (orange & red triangular sign), and
extended mirrors – all important safety features. Additionally,
some farmers are using “Harvest in Progress” yellow road
signs to alert motorists to the harvest activity and farm
equipment on roads.
But it only takes one distraction to change a safe situation.
And today we have more distractions than in the past.

With increased cell phone usage or illegal texting, we are
sometimes reminded of the consequences of unsafe driving
practices.
So as you drive the roads this fall, take time to employ safe
driving techniques. It is a practice that benefits you and others
using our public roads.
Together, let’s have a safe and productive harvest season! ■

Features
4 Fall Harvest

Discover the local crops being harvested

6 Around the FARM

Learn more about this year’s harvest

10 Ask a FARM FAMILY

Find out how farming has changed in time

13 Farmers: Give a Gift of Grain

Consider gifting grain during harvest

16 Fall Farm Produce

Patronize local businesses selling produce

18 Prairie State of Mind

See how this family-run winery operates

23 Family Farm Heritage

Read about this Centennial Farm

24 Terrific Tools for Teachers

Take a look at these AITC resources

On the cover: Rick Mamoser, Prairie State Winery, Genoa
Sept./Oct. 2022 CONNECTIONS

1

On Prairie Drive

Mariam Wassmann, Editor

Cheers to the Years!
Two of our local family-owned wineries are
celebrating milestones. Prairie State Winery
is nearing its 25th year. Waterman Winery &
Vineyard recently celebrated 20 years.
Growing grapes and making wine in DeKalb
County, who would have thought?
Our county is known for growing corn and
soybeans. And our farmers do a pretty darn
good job of it. But there’s room for other
specialty crops which grow well in our rich, black soils. That is, in a
five-month window of time. Our growing season here is limited based on our
climate and temperatures.
So we grow most of our crops in the spring/summer and harvest them in
the fall. That means the “fruits of our labor” are being picked and processed
now through November. Corn, soybeans, grapes, apples, pumpkins, popcorn,
tomatoes, and other fruits and veggies in DeKalb County.
We reap the benefit of farmers’ harvesting these crops to nourish and
sustain us.
Harvest season is one of my favorite times of the year as I watch our
family crew run the harvest equipment. It’s gratifying seeing family work
together and rewarding observing the bountiful crop they have produced.
This will be my husband’s 45th harvest season and my son’s 2nd.
For all of this I say cheers to the years – to the wineries, to our farmers,
and the harvest season! ■
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Find the corn kernel and win!
Let’s see if you can find the corn kernel
(resembling the one here) in this month’s
issue of our magazine and be eligible to
win a prize.
Email your answer to connections@
dekalbfarmbureau.org or call us, 815-7566361, by Oct. 7 for your chance to win.
When responding by email, please
include the page number and exact
description of the location of the kernel
on that page. You will also need to include
your name, address and phone number in
the email.
Correct answers will be put into a
drawing and one winner will be drawn to
receive a $20 gift card.
Last month’s winner of the kernel
contest was Richard Clausen of DeKalb.
The kernel was hidden on page 35 in the
far-right flower of the Sandwich Fair
page in the August CONNECTIONS. ■

Calendar
OCTOBER

Oct. 3 “Dem Bones”
By Terry Martin
Prime Timers Program/Lunch
12-Noon
$8, Register by Sept. 27
Oct. 12 DREAMGIRLS
Paramount Theatre, Aurora
Depart FB at 10:30 a.m.

NOVEMBER

Nov. 7 The Jersey Brothers
Prime Timers Program/Lunch
12-Noon
$8, Register by Nov. 1
Nov. 8 General Election
VOTE!
Nov. 24-25 Thanksgiving Holiday
Farm Bureau Office closed

DECEMBER

Dec. 2 “White Christmas”
Circa 21 Theatre, Rock Island
Depart FB at 9:30 a.m.
$88 FB members, $98 guests
Dec. 3-6 IL Farm Bureau
Annual Meeting

Farm Bureau Office Hours
Monday-Friday, 8 a.m. - 4:30 p.m.
Call 815-756-6361.

Follow us!
facebook.com/dekalbcountyfarmbureau
instagram.com/dekalbcountyfarmbureau
twitter.com/DCFBureau
pinterest.com/dekalbcounty

DeKalb County Farm Bureau Websites
CONNECTIONS Magazine
www.CultivateConnections.org
Farm Bureau Main Site
www.DeKalbFarmBureau.org
Foundation for Agriculture
www.PlantALegacy.org
Ag Literacy
www.GrowYoungMinds.org

Send magazine comments to:

connections@dekalbfarmbureau.org

By the
NUMBERS
Grapes to Wine
Some fun facts about grapes and wine:
• Grapes are the most planted fruit all over the world.
• A ton of grapes can be produced into 720 bottles of wine.
• There are 10,000 varieties of wine grapes existing worldwide.
• “Aroma” is the term for the fragrance of young wine, while “Mellow” is for old wine.
• Wine tasters “swirl” the wine in their glass to release its aromas. They don’t also fill
the glass more than a third full to leave a space where these aromas can collect.
• The top 3 most significant producers of wine in the world are France, Spain, and
Italy. The U.S. (California) ranks fourth, followed by China in fifth place.
• The color of wine comes from the grapes used. Reds are usually made from purple
or blue grapes, while whites are made from greener grapes.
• There are 2 wineries in DeKalb County and about 165 in Illinois. ■
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Fall Harvest

Several crops are being harvested
locally in September and October.

Farmers are harvesting corn, soybeans and so much more!
Field corn and soybeans are the BIG 2 farm crops being harvested here in
DeKalb County. But that’s not all. Fall harvest also includes specialty crops
like apples, pumpkins, red raspberries, grapes, gourds, squash, Indian corn,
popcorn, sweet corn and a few other assorted crops.
From these crops, we get a variety of products such as food, fiber, fuel, and
fall décor. And farm crops provide value to our local economy - $234 million
annually in DeKalb County, plus jobs and tax dollars.

Soybeans
Soybeans are the
second largest
crop, produced on
one-third of the
county’s farmland.
Over 124,000 acres
of soybeans are
harvested and used
for livestock feed,
exports, biodiesel
and food.

Field Corn
Corn is the top crop in the county.
Farmers grow corn on over half of the
farmland amounting to over 190,000
acres which will be harvested in the
fall. Field corn is used for livestock
feed, ethanol, exports, and food.

Pumpkins
Large orange pumpkins
make great jack-olanterns and smaller
pumpkins may be used
for pies. Or pick some
of the newer hybrids
that are white, green or
have warts! All sizes
and colors of pumpkins
can be picked from
pumpkin patches or
purchased at farms,
farm stands, and at local
orchards.
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Grapes
You don’t have to go to Napa Valley
to find grapes. There are vineyards
in DeKalb County and surrounding
counties that grow grapes. These
grapes are processed into red and
white wines and sold locally at
wineries and in retail stores. ►

Red Raspberries
Squash, Gourds & Indian Corn
There are all kinds of squash but acorn, butternut, and yellow squash
are the most popular for eating. Sometimes squash is also used for
fall decorations along with gourds, Indian and broom corn. You will
find these fall crops at farm stands and orchards in the area.

Fall raspberries are ripe for the picking in
September. Visit a local orchard and pickyour-own red raspberries or purchase them
at farm stands. Raspberries are such a good,
sweet treat!

Apples
Apple orchards and
farms grow a variety of
apples for eating. Local
orchards also sell apple
products like cider,
donuts, pies, caramel
apples and even hard
apple cider! Orchards
offer pick-your-own
apples or purchase
apples in their stores.

Popcorn
There’s some popcorn grown in DeKalb
County. Unlike field corn, ears of popcorn
are much smaller. Once popcorn has been
picked and shelled, it’s ready to be popped
and enjoyed. Buttery popcorn is the best!

Sweet Corn
Some farmers are still harvesting sweet corn in September.
By planting sweet corn at different intervals in the spring,
corn on the cob can be enjoyed from summer to fall. Local
farm stands sell sweet corn through the end of September. ■
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Harvest coming to a field near you
September is always one of the more hectic times of the year here on our farm.
We spend most of the month trying to get ready for harvest, which for us means
repairing our combine, preparing the strip-till bar, ordering seed and fertilizer
and getting the grain elevator cleaned out and ready to bring in this year’s
harvest.
We had the combine ready by the first of this month, and with harvest looking
like it may start a little later than usual we should have plenty of time to prep our
grain facility.
When we harvest our crops, we haul every bushel back to our farm and store it
in our grain bins until we want to sell it. For soybeans, that means putting them
in a bin and getting cool air on them so we make sure that they store properly.
When we harvest our corn, we bring it back to our elevator and it gets run
through our grain dryer to bring it down to the proper moisture for storage into
the next summer.
Getting the grain to the right temperature and
I’m anticipating a later
moisture is hugely important to us since we store
and sell corn and soybeans throughout the year.
start to harvest based
For our soybean harvest we run with our
on the cold, wet spring
fulltime crew, with one combine, one grain cart
and later planted crops, and one or two of our semi-trucks. When we
plus plenty of rain in
switch to corn, things get a little more chaotic. We
add in another grain cart, bring in two part-time
August.
cart drivers, run all three of our trucks and fire up
the grain dryer. We generally bring in about 30 to 35 truck loads of corn in a
good day.
This year it looks like we will start harvest a week or week and half later than
usual. We planted later in the spring due to cold wet weather and we got plenty
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Josh Faivre, a third-generation farmer, is
responsible for agronomy and operating
a sprayer, semi-truck and strip-till bar on
his family’s farm in rural DeKalb. He is
also a seed dealer.

of rains in August, coupled with
cooler weather, these factors are
pushing harvest later.
While that might be a drawback to
getting in the fields early, the rains
should really help our soybean crop.
Rains in August are a huge driver of
soybean yield, and the past two years
we have had dry Augusts, so I think
this should be a good bean crop.
As far as the corn crop goes, I’m
cautiously optimistic on yields but
not as much as I was a few weeks
ago. When it comes to corn yields
there are three major components:
ears per acre, kernels per ear, and
weight per kernel. This year has
made estimating yield very difficult.
We have some of the best stands
(ears/acre) I’ve ever seen. And this
weather should make for great kernel
weights, but were seeing a lot of “tipback” where the ends of the corn ears
don’t fill out with grain and so we’re
running a little shorter on kernels per
ear than I would’ve hoped for. I think
the phenomenal grain fill period
we’ve experienced will more than
outweigh the “tip-back”.
Guess we will find out soon what
Harvest 2022 will be like! ■
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DeKalb County Master Gardener Help Desk
Do you have yard and garden problems or questions?
Master Gardeners research topics about insects, trees,
shrubs, plants, vegetables, fruits, gardens, lawns, and
more. Call the University of Illinois Extension Horticulture
Help Desk at 815-758-8194 or email uiemg-dekalb@
illinois.edu. The Desk is open for questions from 10 a.m.
to noon, Monday, Wednesday and Friday.
Photos courtesy of Ken Johnson & David Pusti
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Ken Johnson, Horticulture Educator, University of Illinois Extension

Growing Garlic
Want to get a head start on planting your vegetable garden for next year?
Then garlic is the plant for you!
Garlic (Allium sativum) has been grown for thousands of years as both food and
medicine. It has a long growing season which may seem daunting. Fortunately, it
is relatively easy to grow and has relatively few pest problems.
In order to properly produce, garlic requires a cold period, therefore it should be
planted six to eight weeks before the ground is expected to freeze. This is usually
late September to early October. This will give the cloves time to produce roots
and to begin growing shoots before the ground freezes, as well as provide them
with their chilling requirement during the winter. Come spring, they will resume
their growth.
There are two main types of garlic: softneck and hardneck. Hardneck garlic
produces a hard stalk called a scape, which is where the name hardneck comes
from. It is easy to peel and is more winter hardy, but it has a shorter storage life.
On the other hand softneck garlic stores well, which is why we typically find it
in grocery stores, but it does not peel as easily. Softneck garlic rarely produces a
flower stalk, thus the softneck name.
Garlic should be planted in well-drained soil in full sun. It does best in soils
with an abundance of organic matter. Therefore, make sure to amend soils with
compost or well-rotted organic matter. In addition to adding organic matter, apply
two to three pounds of 10-10-10 fertilizer per
Garlic should be planted
100 square feet before planting.
It is best to get your garlic from garden
six to eight weeks before
centers or catalogs. Garlic sold in grocery
the ground is expected to
stores is usually treated to prevent it from
freeze. This is usually late
sprouting, so it’s not a good choice for
September to early October. planting.
Once you have your garlic bulbs they
This will give the cloves
should be broken apart into individual cloves,
time to produce roots and to but don’t do it until right before planting.
begin growing shoots before Choose the largest cloves for planting to
get the best yields. Cloves that are diseased
the ground freezes.
or soft should be discarded and small or
damaged ones can be used in the kitchen. Once the soil has been prepared and
you have selected your cloves, plant them one to two inches deep and four to five
inches apart with 15 to 18 inches between rows. Make sure to plant the cloves
with the pointed side facing up.
Garlic is related to onions and is susceptible to the same pests and diseases
such as thrips, onion maggots, and bulb rots. Because of this, try to avoid planting
garlic in areas where you have recently grown onions.

Garlic is a poor competitor, making
weed control important if you want
to get good yields. A four-to-six-inch
layer of weed-free straw or other
organic mulch can be added to help
control weeds as well as help moderate
soil temperatures.
During the growing season try to
keep the soil evenly moist. If the
soil gets too dry it can result in small
irregularly shaped bulbs. (They need
about an inch of water a week). If
you’re growing a hardneck variety
remove the scapes as they appear.
This will allow the plant to commit its
energy to developing the bulb instead
of the flower.
Garlic should be harvested when
half of the leaves have turned yellow
(usually around July, depending on
the weather). Bulbs should be cured
in a cool, dry, well-ventilated area for
several weeks. Once your garlic is
cured, the stems and roots can be cut
off and bulbs cleaned by removing the
outer-most skin. Just make sure not to
expose the cloves. Finally, they should
be stored in a cool, dry, dark place. ■
Ken Johnson is a Horticulture Educator
serving Calhoun, Cass, Greene,
Morgan and Scott counties. He is one
of the authors of the “Good Growing
blog” at go.illinois.edu/goodgrowing.
The Green Thumb page is coordinated
by DeKalb County Master Gardener
Janice Weber.
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Q: How has cattle and grain farming changed on your
family farm over the years?

A: The biggest changes have been in farm size,
technology, and production costs.

My Great-Grandfather Marsden Carey started this farm back in
the 1950’s. He farmed with his sons, including my Grandfather Don
Carey. Today, I farm along with my parents, John and Cindy (Carey)
Baenziger, as a 4th generation farmer.
Grain & Livestock Changes – My great-grandfather started with
about 300 acres of corn and soybeans and now we farm about 3,000
acres. He also fed about 50 head of beef cattle at a time, raised in the
outdoor lot he built. Then later the confinement shed was built for the
feedlot cattle. We recently replaced all the original floor slats that were
over 50 years old and use both the original outdoor lot and confinement
shed to raise about 400 head of cattle at a time currently. In the ‘50s
cattle were fed a set amount of corn silage per day and today we feed a
specific corn silage and distiller feed ratio based on weights of a group
and their gaining needs.
Farm Regulations – When this farm was established there were little
to no government regulations and now we have regulations on handling
manure and pesticide applications, for example, to better preserve our
environment.
Equipment/Technology Changes – Back in the day, farmers used
much smaller tractors such as the John Deere 70 model on this farm
compared to today’s John Deere 8R370 tractor which is about a 300
horsepower difference. We went from a 4-row combine to a 12-row
combine and the same with the
planters. The technology on today’s
equipment has provided us with

Past to present: Don
Carey ran this 1960
combine compared to
the modern John Deere
combine today, operated
by Matt Baenziger.
10
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Matt and John Baenziger feed cattle and grow corn,
soybeans, wheat and hay on their family farm in rural
Kingston.

so much more crop knowledge and accuracy – it’s
amazing what computers can do! It used to be quite
the competition to see which farmer could plant their
crop rows the straightest and now most farmers have
auto steer where each row is planted with pristine
straightness thanks to GPS. My great-grandfather
took his load of grain to the market and then manually
calculated with the weight receipts how much a crop
yielded; now you can see everything about your crop
(yield, test weight, moisture) on the computer screen
in your combine cab.
Production Costs – Bigger equipment and better
technology has come with far greater costs. The cost
of all equipment, livestock, seed, and all the input costs
of farming have rose significantly, putting some farms
out of business. When this farm started there were
many farms all across the county. It was common
that you and many of your neighbors farmed side-byside on your small family-owned farms. Current day
expenses mean you can’t just start a farm these days
and make a profit like you could back then. In the last
few years, crop production costs have skyrocketed,
making our farm margins tight.
Things have definitely changed over the years, but a
few things have stayed the same. The farm remains in
our family and I hope one day my sons will continue
our farming tradition as well. Our work ethic has
stayed the same since my great-grandfather’s day in
that we are all working hard towards the same goal of
striving to produce the best grain and livestock we can
for consumers near and far. ■
Matt Baenziger

Willretts named IBA Farm Family of the Year
J. Willrett Farms of Malta has been
recognized as the 2022 Illinois Beef
Association Farm Family of the Year.
Jamie and Larisa Willrett, along with
their children Justis, Olivia and Sawyer,
own and operate a sixth-generation
diversified cattle-feeding and grain
farming enterprise in DeKalb County.
This award is designed to recognize
an Illinois beef family that has gone
above and beyond in the production
and promotion of beef. Exemplifying
leadership at the local, state and even
national levels are key components
of this award. The Willrett family has
done just that. Their long-standing
commitment to the cattle feeding
industry, continued focus on the beef
consumer, and legacy of contributions
to their trade associations are just a few
of the attributes that made them a clear
winner for 2022.

“Jamie and Larisa’s family are truly
outstanding people – leaders in
our industry, excellent stewards of
their cattle operation and dedicated
promoters of the beef products they’re
producing on their farm in Malta.”
Josh St. Peters, Executive Vice President
Illinois Beef Association

“As our Farm Family of the Year,
the Willretts are recognized for the
innovation and advancement that
their farming practices have brought
to Illinois beef production. Jamie and
Larisa have been very progressive
in how they have built and managed
their cattle operation – from facility
improvements and cattle handling
enhancements to development and
adoption of ultrasound technology
processes to accentuate their cattle
marketing decision mode. They are an
outstanding example of modern beef
production on a family farm,” said St.
Peters.
The Willrett family began farming
in Northern Illinois in the 1850s. J.
Willrett Farms was established in 1942

Justis, Larisa, Jamie and Sawyer Willrett operate a sixth-generation cattle-feeding and grain
farm in rural Malta. They were honored with the Farm Family of the Year by the Illinois Beef
Association. Missing from the picture is Jamie and Larisa’s daughter, Olivia.

by Jamie’s grandfather. Today, the
rural Malta operation has a net feeding
capacity of 12,000 head of steers
annually. In addition to feeding cattle,
the Willrett family also farms 4,000
acres of corn and soybeans.
Jamie and Larisa are active as
members and leaders in the Illinois Beef
Association, the National Cattlemen’s
Beef Association, and the DeKalb
County Farm Bureau. Justis works

on the family farm and serves on the
DeKalb-Kane Cattlemen’s Association
Board. Olivia works in risk management
for a cattle feedlot in Colorado and
Sawyer is serving on the Nebraska
Collegiate Cattlemen’s Board, while
finishing his bachelor’s degree at the
University of Nebraska Lincoln.
The legacy of J. Willrett Farms runs
deep in DeKalb County. Congratulations
to this exceptional cattle feeding family! ■

Beef Producers, get certified!
Beef Quality Assurance Meeting
Tuesday, Dec. 6
DeKalb County Farm Bureau Building
Certification good for three years.
To register, go to illinoisbeef.com.
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FARM COUNTRY

Cruising the Countryside
Tractor Drive raises money for Ag in the Classroom

It was a beautiful day to drive tractors to the Steam Power Show
in Sycamore. In August, 26 area tractor enthusiasts met in Kirkland
and paraded to the Power Show grounds. There they enjoyed lunch,
activities, vintage tractors and steam engines, and then cruised back
to Kirkland (with a well-deserved stop for ice cream).
The Tractor Drive was organized by Kevin Hickey, Gene Lane,
and Dale Pierson, along with Farm Bureau staff, to raise money for
DeKalb County Farm Bureau’s Ag in the Classroom program. ■
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Farmers: Give a Gift of Grain at Harvest

FARM COUNTRY

Hauling grain to the elevator? Give a gift of grain for charity.
A gift of grain is another option of
charitable giving. The value of the
grain can be used to support much
needed charitable causes in our local
community.
Farmers may donate corn or
soybeans by delivering grain to a
commercial elevator and designate
it to the Gift of Grain account.
Grain donations may be directed
to either the DeKalb County Farm
Bureau Foundation for Agriculture
or the DeKalb County Community
Foundation.
These two local Foundations are
collaborating to promote philanthropy
among the agriculture community.
Farmers and landowners may
earmark grain donations for specific
initiatives. Some include: agriculture
awareness, education, community
development, literacy, local charities,
natural resources, nonprofit support,
scholarships and other programs.
By giving a gift of grain (instead
of cash) farmers can realize a tax
savings by not having to declare the
amount of grain gifted as income for
their farm. The grain gift would result
in a savings of self-employment tax,
federal and state income tax, and at
the same time 100% would go to
charity.

“I’ve always given to
local charities and when
I heard about the Gift of
Grain program it made
sense to donate some
of my grain to benefit
charities, like the Farm
Bureau Foundation.”

Ron Ness, Hinckley Farmer

Farmers, like Ron Ness, recognize
the two-fold benefit of gifting grain
for tax savings and to benefit local
charities. “It’s a good way to make
your dollars go further with a tax
savings,” said Ron. “I’ve always
given to local charities and when I
heard about the Gift of Grain program
it made sense to donate some of my
grain to benefit charities, like the
Farm Bureau Foundation.”
Area elevators have the Gift of
Grain information to help farmers
with the grain donation. Once the
grain has been donated, the elevator

will sell it at the spot closing price
on the day of the delivery for the
Gift of Grain account which has
been established at the Community
Foundation. The Community
Foundation will receive the monetary
donation and disburse funds to the
intended charitable group.
For more information about the Gift
of Grain contact: Mariam Wassmann,
DeKalb County Farm Bureau
Foundation for Agriculture, 815756-6361, or Dan Templin, DeKalb
County Community Foundation, 815748-5383. ■
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FOUNDATION

DeKalb County Farm Bureau Foundation for Agriculture
Donors 2022
Named Endowment ($50,000+)
Allan & Ruth Aves
In Memory of Arden & Dorothy Baie
DeKalb County Soil & Water
Conservation District
Tom & Joan Fenstermaker
In Memory of Raymond & Frances Katz
In Memory of Leonard & Vivian Nelson
In Memory of George W. “Bill” & Ann
Marie Stanley
Bob & Norma Wildenradt & Family

Legacy Gift ($10,000-$49,999)
Allan & Ruth Aves
Babson Farms
Ken & Glennie Barshinger
In Memory of Joe Barshinger
Ed & Vicki Eggers
In Memory of Wilder & Martha Fay
GRAINGER
Darwin & Melody Hall
In Memory of Jeff Hartmann
In Memory of Albert O. Johnson
KishHealth System
Terry & Sherrie Martin
Bill & Bonnie Mullins
In Memory of Orville A. Olson
In Memory of Charles H. Orr
The Schelkopf Family
Robert & Jo Ann Skabo
In Memory of Peggy Vaughan
Jim & Sue Walter
In Memory of Tom Warren

Growing Acres ($1,000-$9,999)
A & P Grain Systems
America’s Farmers Grow Communities
Monsanto Fund

To donate to these and other
funds go to: PlantALegacy.
org or contact the Farm Bureau
Foundation at 815-756-6361.
14
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America’s Farmers Grow Communities
Bayer Fund
In Memory of Eddie Arndt
Babson Farms
Christina Bagwill
Banner Up Signs – Kuhn Family
Bayer Crop Science
Steve Bemis
Jerry & Sue Bemis
Richard M. & Della Bend
In Memory of Ralph & Irene Boesche
CHS – Rochelle
ComEd
Compeer Financial
Conserv FS
Ed & Juli Cowan
Doug & Nancy Dashner
Bill & Julenne Davey
Dayton & Old Elm Farms
DeKalb Ag Alumni Association
DeKalb County COUNTRY Financial
DeRaedt Seed
In Memory of Floyd & Marge Drendel
Steve & Vickie Drendel
Vernon & Shirley Drendel
Enbridge Energy
Landon & Colleen Faivre
Vince & Jerilyn Faivre
In Memory of Roy Fenstermaker, Sr.
First National Bank
First State Bank
In Memory of John & Charlotte
Gallagher
Joyce Gardner
Bob & Ann Gilmore
David & Lori Gilmore
Jack & Marcia Goodrich
In Memory of Lisa Boltz Hanson
In Memory of Jeff Hartmann
Heartland Bank & Trust Co.
Donald & Saundra Huftalin
Robert & Ann Hutcheson
Gail P. Johnson
In Memory of Gordon & Janette Jones
Lewis & Hilary Josephs
In Memory of Roger Klein
Ronald G. Klein
Paul & Linda Kuhn
Donald Mack

Bruce & Kathy Maunder
Gerald & Mary Lynn McArtor
In Memory of Robert T. Merriman
Mullins Farms
William, Bonnie & Robert Mullins
Jim & Judy Myers
In Memory of Leonard E. Nelson
Ron & Julie Ness
In Memory of Dorothy & James Nolan, Jr.
Carol Boston O’Shaughnessy
In Memory of Alexis Paulsen
Pipestone
In Memory of Richard E. Pitstick
Elvin & Betty Plapp
Roy & Janet Plote
In Memory of Joe & Elsie Quinn
Marjorie Rasmussen
Paul & Connie Rasmussen
Douglas & Lynn Roberts Family
Elsie Sanford
Scott & Kathryn Schroeder
Paul & Mary Schweitzer
In Memory of Robert Schweitzer
Sally Stevens
In Memory of Kenneth Stoddard
In Memory of Beverly & Archie
Tuntland
Mark Tuttle
In Memory of Bob Twombly
David & Peggy Vaughan
In Memory of Tom Warren
Frank Willis
In Memory of Bob & Helen Willrett
In Memory of Dave & Nancy Wirsing
M. Nadine Zimmerman ►

FOUNDATION

The Giving Field ($200-$500 Annually)
Jerry & Sue Bemis
Boehne Farms
Boehne Farms Trucking
Mark & Rhodora Collins
Adele deWerff Stevens
Ben Drake
Scott & Tara Drake
Dan & Jennifer Hoffman
Yvonne Johnson
Tracy & Beth Jones
Dan & Maylan Kenney
Ray & Carol Larson
Greg & Marci Millburg
Bob & Mary Pritchard
Carol Quinn
Trent & Elizabeth Sanderson
Roger Steimel
Jim & Marcia Stoddard
David Vaughan
Jamie & Kristen Walter
Hank & Jan Wassmann
Jim & Mariam Wassmann

Cultivating Paths (General Fund)
A & P Grain Systems
Leonard & Sharon Abell
Lowell Akers
Bethany Animal Hospital
Jeanetta Boughton
Beau & Lynn Byington
Dan & Karen Cribben
John & Janice Docherty
David & Linda Drake
Landon & Colleen Faivre
Steve & Pat Faivre
Dawn Felix
Jennifer Flint, Family Farm Meats
Norman & Marion Gilbert
Bruce & Donna Hardesty
Jerry & Diane Helland
James K. & Loretta M. Hipple Family
Charles & Joan Hoyt
Dan & Claudia Hueber
Lewis & Hilary Josephs
Ron & Barb Johnson
James & Lois Johnson
Janet Kessler
Norm & Barb Larson
Shelley Lawson
Arthur Lloyd
Joyce McConkey
Tracy Mobley
Lyle & Marty Paul
Pitsticks & Associates
Ursula Sarver
Anna Schelkopf
Berni Schelkopf

Dr. Deborah Schelkopf
Tasha Sims
Andrew Small
Marilyn Steenwyk
Steve & Linda Swenson
Stephen Wassmann

Tom & Joan Fenstermaker
Ag in The Classroom Fund
America’s Farmers Grow Communities
Bayer Fund
Andrew & Jessica Almburg
Mike & Becky Hardt
Denny & Nancy Johnson
LaVerna Johnson
David & Carol Keneway
Brian Maddox
Sycamore HS Science Dept. – In
memory of Jim Bridge
Jerry & Ging Smith
Waterman Lions Club
Don Willrett – In memory of Sandra
Marshall

Memorial Fund
Diane Bark Memorial
Paul Diedrich Memorial
Marcia Goodrich Memorial
Larry Frieders Memorial
Chuck Foster Memorial
Robert Hutcheson Memorial
Sandra Marshall Memorial ■

Farm Field Trips

Scholarship Fund
Robert & Deborah Wackerlin
Michael & Madelyn Paulson

Joe Barshinger Ag
Scholarship Fund
Jonie Barshinger
Robert & Bonnie Buchholz
Bill & Julenne Davey
Willard & Dorothy Davey Estate

Ag in the Classroom

Jeff Hartmann SAI
Scholarship Fund
Eugene & Nancy Miller
Doug & Kathy Stice

DeKalb County SWCD Fund
Adolph Miller Real Estate
Barry & Kris Aves
Betty Fewell
LaVerna Johnson
Dan & Maylan Kenney – In memory
of Richard Bend
Kevin & Colleen Marshall – In
memory of Richard Bend
Janet Miller
Howard & Rebecca Rosenwinkel – In
memory of Richard Bend
Gary & Connie Shannon – In
memory of Richard Bend
Terry Sweitzer – In memory of
Richard Bend
Don Willrett – In memory of Richard
Bend
Don Willrett – In memory of Jim Cronin

Teacher Resources

Scholarships
Sept./Oct.
June 2022 CONNECTIONS

15

You’ll find fresh, delicious apples, and all sizes and varieties of pumpkins, along with other produce and
fall ornamentals at local farm stands and orchards this fall. Here’s a list of Farm Bureau members who
are included in the DeKalb County Farm Bureau Farm Products Directory.
The Enchanted Valley Farm

Jason & Joni Watson
31853 Glidden Rd., Kingston
815-757-3701
theenchantedvalleyfarm@gmail.com
www.theenchantedvalleyfarm.com
Pumpkins, squash, Indian corn, straw bales,
corn stalks, gourds, fall decor, homemade
candles. Child playhouses, yoga classes.
Open daily 9 a.m. - 6 p.m. thru Oct. 29. Gift
shop open weekends only.

Honey Hill Orchard

Kathy Bock Family
11783 Waterman Rd., Waterman
815-264-3337
www.honeyhillorchard.com
Apples, pumpkins, squash, apple cider,
apple pies, cider donuts, caramel apples,
honey. Open daily 9 a.m. - 5:30 p.m. thru
Oct. 31. Weekend wagon rides and food
trucks, farm petting zoo, children’s straw
bale maze, and sunflower patch.

Johnson’s Pumpkin Stand
& Corn Maze
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Jonamac Orchard

Gerald, Mary Lynn, Kevin & Denice
McArtor, Mike & Jenna Spychal
19412 Shabbona Rd., Malta
815-825-2158
www.jonamacorchard.com
Apples, pumpkins, apple cider, apple pies,
cider donuts, caramel apples, apple wine,
hard cider, honey, kettle corn, gourds &
squash. Apple train, farm petting zoo, corn
maze, children’s activities and more. Open
daily 9 a.m. - 5:30 p.m. thru Nov. 23. Cider
House open daily 11 a.m. to 5:30 p.m.

The Pumpkin Place of Genoa
Matt & Marina Krueger Family
16028 Melms Road
Marengo, IL 60135
773-425-2581
mfkrueger@gmail.com
www.kruegerfarm.com

Carver, pie, and stacker pumpkins, gourds,
straw bales, cornstalks.
Open daily 9 a.m. – sundown thru Oct. 31.

Theis Farm Market, LLC

Dean & Charlene Johnson
1765 W. State St., Sycamore
815-895-3752
www.johnsonspumpkinstand.com

Barbara Pondelick
6N953 County Line Rd., Maple Park
815-757-1090
www.theisfarmmarket.com

Pumpkins, gourds, squash, corn stalks,
broom corn, Indian corn, straw bales, corn
mazes. Open daily 10 a.m. - 6 p.m. thru
Oct. 31 with corn maze open on weekends
and Columbus Day 10 a.m. - 5 p.m.

Mini to giant pumpkins, world of color
pumpkins, corn stalks, Indian corn, straw
bales, winter squash, fall decor & gourds.
Open thru Oct. 31, Mon. - Fri. 9 a.m. - 6
p.m., Sat. & Sun. 9 a.m. - 5 p.m.

CONNECTIONS Sept./Oct. 2022

Wackerlin Farm

Eric Wackerlin Family
Rt. 23 & Rt. 30, Waterman
815-739-8794
Fall farm stand located at corner of Rt. 23
& Rt. 30, Waterman. Pumpkins, gourds,
squash, broom corn, mums, straw bales.
Open every day thru Oct. 31.

Wessels Family Farm

Rob Wessels Family
2023 Sycamore Rd., DeKalb
815-751-1780
Pumpkins, apples, gourds, squash, corn,
ornamentals, mums, corn stalks, straw bales
thru Oct. 31. Open daily 9 a.m. - 6 p.m.

Yaeger’s Farm Market

Mark Yaeger Family
14643 State Rt. 38, DeKalb
815-756-6005
www.yaegersfarmmarket.com
Pumpkins, gourds, squash, apples,
pie fillings, mums, corn stalks, straw bales.
Open Mon.-Sat. 9 a.m. - 5 p.m., Sun. 11
a.m. - 5 p.m. thru Oct. 30. Hayrides and
harvest playland on Sat. & Sun. Hours may
change in October. ■
For more information go to
www.dekalbfarmbureau.org under
“Local Agriculture” and click on “Farm
Products.” Farm Bureau members who
would like to be added to the directory
may contact the Farm Bureau office, 815756-6361, or complete the online form.

FAMILY HEALTH

Pumpkin, a Favorite Fall Flavor
Fall is in the air – what an enjoyable season for baking
Pumpkin is a favorite fall flavor. Pumpkins are so versatile
in the kitchen you find it in main dishes, side dishes, salads,
desserts and many types of baked goods.
The bright orange pigment of pumpkin indicates an excellent
source of beta-carotene. Beta-carotene is a very beneficial
antioxidant that converts to Vitamin A supporting many
healthy-promoting functions.
Pumpkin also provides many trace minerals as well as
calcium Vitamin C, A and E.

Pumpkin Bran Muffins
Created by Jo Cessna
Yield: 14 muffins

1/3 cup butter, room temperature
1/2 cup brown sugar
1 1/2 cup pumpkin puree
2 eggs slightly beaten
1/4 cup milk
1 teaspoon vanilla
1 1/2 cups whole wheat flour
1/2 cup oat bran
1 teaspoon baking soda
1 teaspoon baking powder
2 teaspoon pumpkin pie spice blend
1/3 cup chopped walnuts, optional

Rachel Koroscik and Jo Cessna teach classes on
healthy eating, healthy cooking, and healthy lifestyles
at the Leishman Center at Kishwaukee Hospital.

Pumpkin Pie Spice Blend
Created by Jo Cessna

1 tablespoon ground cinnamon
1 1/2 teaspoons ground ginger
1 teaspoon ground nutmeg
1/4 teaspoon ground cloves
Directions

Directions

1. Mix together and store in an airtight jar.

1. Preheat oven to 375 degrees.

2. Use in baking, coffee, pancakes, pie or
wherever you would like this flavor ■

2. Line 14 muffin tins with paper
liners.
3. Beat together the butter and sugar
until fluffy, be sure the sugar is
dissolved. Add in pumpkin puree,
eggs, milk and vanilla. Blend well.
4. Mix together flour, bran, baking powder, soda and pumpkin pie spice
blend.
5. Stir together the creamed mixture and dry ingredients just until
moistened.
6. Fill tins 3/4 full. Sprinkle top with chopped walnuts if desired.
7. Bake 25 to 28 minutes until toothpick inserted in center comes out
clean.

Join us virtually in the kitchen for a
class. Share with your friends.
To register go to: Kish-calendar.
nm.org

8. Remove from pans and cool on a wire rack.
Variation: Bake in a loaf pan
Sept./Oct. 2022 CONNECTIONS
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Prairie State of Mind
It’s been nearly 25 years since Prairie State Winery began making
wine. They were the first commercial winery in DeKalb County.
Prairie State Winery was established in 1998, a time when there
were very few wineries in Illinois. They were number 16. Now
there are about 165 wineries in the prairie state.
Owners Rick and Maria Mamoser were former high school
teachers who decided to turn their hobby of home winemaking
into a business. Being a chemistry and physics teacher, Rick says,
“It blends my interests of science and art. Winemaking marries the
two.”
But the process from home winemaking to commercial
winemaking came with a steep learning curve. “I took advantage
of education through university programs and seminars. To know
the career, you have to invest in education. Next came the selfteaching,” explained Rick.
“With my science background I understand the chemistry of
grapes – what style of wine they produce,” the vintner said.
“Granted, with years of experience, our wines have improved!”
And that’s not the only change at Prairie State Winery. “We’ve
made quite a few changes since we started in the wine business,”
said Rick. They moved their winery across main street in Genoa,
purchased the buildings, expanded to having an outside patio,
added a kitchen and food, and established a wine club, among
other changes. They started with three employees and now have 14.

The Prairie State Winery staff has grown from three employees to 14 employees
in nearly 25 years. (Front) Christopher, Maria and Rick Mamoser and JT Anesi
are the family members who own and operate the winery in Genoa with the
support of their staff.
18
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Winemaker Rick Mamoser holds a bottle of the
popular Prairie State Kishwaukee Blue.

Prairie State Winery produces
over 35 unique wines – all
processed just a few blocks
away in their production facility.
Rick is the head winemaker;
JT Anesi, his brother-in-law,
is the assistant winemaker
spending countless hours in
production – from crushing
grapes to bottling wine. Rick’s
wife, Maria, runs the office
and oversees the winery
operations. ►

“As a winemaker, purchasing
grapes from all over excites me.
You just have to know how to marry
the grapes. Southern Illinois has a
Cabernet Franc grape as good as a
Rick Mamoser
French wine.”
They purchase a variety
of white and red grapes
from growers in northern
and southern Illinois,
Wisconsin, Michigan,
New York and
California.
“As a winemaker,
purchasing grapes from
all over excites me,” said
Rick. “You just have
to know how to marry
the grapes. Southern
Illinois has a Cabernet
Franc grape as good as a
French wine.”
From grapes to bottle,
it takes about three
months to process white
wine. Barrel-aged reds
can take up to two years.
They have perfected
the art of co-fermenting

Grapes are purchased from growers in Illinois, Wisconsin, Michigan, New York and
California and made into Prairie State wines.

different types of grapes to create unique fusion flavors, such as
infusing honey and cinnamon into their Honey Apple Crisp wine.
Now is peak season for harvesting and processing grapes into
wine, in September and October. ►

Rick Mamoser, heads up production, including crushing grapes in their facility.
Sept./Oct. 2022 CONNECTIONS
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Prairie State of Mind
During harvest, some of their biggest challenges are weatherrelated and inconsistencies with the crop. “Too much rain changes
the sugar levels of grapes,” noted Rick. Other challenges have
been high-priced sugar and supply chain issues, especially during
the Covid pandemic.
This summer, Prairie State Winery was named the best winery in
Illinois from Yelp, an internet-based website which reviews and rates
businesses all across the country. It received 4.5 stars on the business
review website. This top ranking also prompted coverage by NBC
news in Chicago and ultimately has attracted customers from the east.
“The recognition is nice, but the biggest rewards are the
relationships we have garnered with our customers over the years,”
said Rick. “We have a small family-run business and in a small way
we have a small impact on our customers’ lives.”
This time of year their seasonal wines are popular – for
fall the pumpkin and apple wines. They also make apple
wines for Jonamac Orchard in Malta.
Collaboration with other wineries in Illinois is part of
the winemaking industry’s network base. “We’re all in this
together, so we learn from each other,” Rick said.
Rick’s favorite wine is their Cabernet Franc, the most
awarded of their red wines. It’s a southern Illinois grown
classic varietal which is barrel-aged. Maria’s favorite is
Cattleman’s Red, a smoky Chambourcin blended red wine.
What’s next for Prairie State Winery? They plan to

Employee Mikki Pain pours flights for wine tasting at Prairie State Winery.
20
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continued

expand by making brandy, which is
essentially distilled wine, and fits
naturally with their wine business.
With September being Illinois
Wine Month, it’s a perfect time to
take a drive to the northern part of
the county to enjoy the winery and
wine tasting experience. The
atmosphere is welcoming –
whether you take a sip at the
wine bar or have a glass
with lunch in their patio
garden. ■

Prairie State Winery was
named the best winery
in Illinois from Yelp, an
internet-based website
which reviews and rates
businesses all across
the country.

About Prairie State Winery
The patio garden is a lovely spot to relax and enjoy a glass
of wine and food at Prairie State. Wine tastings and live
music are also offered at the winery.

• Family-owned business – owners Rick
and Maria Mamoser
• Produce over 35 different red and
white wines
• Open Monday - Thursday, 11 a.m. – 6
p.m.; Friday and Saturday, 11 a.m. – 8
p.m.; Sunday, noon – 5 p.m.
• Located at 222 W. Main Street, Genoa
(Rt. 72)
• Wine tastings, flights, food available,
wine for purchase
• Phone: 815-784-4540,
www.prairiestatewinery.com

Sept./Oct. 2022 CONNECTIONS
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eflections
Looking back at local history

History of Prairie State Winery Buildings
Researching local history can feel a lot like putting together a 1000-piece jigsaw
puzzle … exhilarating as borders are established, sections are filled in, and the pictures
tell their stories … and thoroughly frustrating when you discover there are pieces
missing (often lots of pieces!). Such was my experience recently as I explored the
stories of two buildings in Genoa, 220 and 222 West Main Street that Prairie State
Winery now occupies. Here are the pieces I’ve put together so far …
As Henry Durham bought much of the land around 220 and 222 West Main Street in
Genoa from the government in 1840, it seems that he was the original owner of both of
these properties.
220 West Main Street - Circa 1880, the Farmer’s Bank inhabited 220, and S. H.
Stiles donated the rent for a library in the upper rooms of the building. In 1912, the
DeKalb Telephone Company moved in a telephone switchboard into the second floor.
Farmer’s Bank was closed by the state authorities for examination and adjustments
during the Great Depression of 1929. An apartment upstairs was occupied in 1950 by
Jane Hubell and Paul Olson after they got married.
By 1956, the building was known as the Kukura Building, probably due to Joe
Kukura who may have been a tailor. Western Auto Associates began renting the
building in 1956 under the management of Doug Carr. In 1962, Grover Atkinson
became the manager, although Carr was still in charge. This space was occupied next
by Farmer’s Café until Victoria’s Crossing was opened there in 1993 by George and
Barb Daugherty.
When Victoria’s Crossing closed, Prairie State Winery moved in from its building on
the north side of Main Street.
West Main Street, Genoa, 1912

Workers hoist the telephone operator’s
switchboard into the upstairs window of
the bank in 1912 at 220 West Main Street,
Genoa.

222 West Main Street - Who built
222 West Main is one of those missing
pieces, but from 1893 to the 1920s, the
building housed a jewelry store run by
Ed Lane. In 1893, Dr. Hill moved into
his new office over Lane’s store. The
first telephone switchboard was in the
back room of 222 West Main before
being moved into 220 West Main’s upper
level.
A women’s hat shop was another
tenant in the 1950s, but Genoa Package
Liquors was occupying the space by
1968 and was still there in 1978. From
1985 to 1996, Genoa Pizza was located
at this address until Victoria’s Crossing
expanded into this building from 220 W.
Main in 1997.
When Victoria’s Crossing closed,
Rick and Maria Mamoser purchased
the buildings and moved Prairie State
Winery, which they had opened in 1998,
across the street into both 220 and 222
West Main.
The history of two buildings … the
picture is emerging, but there are many
missing pieces. If you find any, please
send them our way. ■
Orrin Merritt
Kishwaukee Valley Heritage Society
Information provided by the
Kishwaukee Valley Heritage
Society and the DeKalb County
History Center.
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Family Farm Heritage
Centennial/Sesquicentennial Farms in DeKalb County

Schafer Farm

City: Malta
Township: Malta
Original Date of Purchase: 1903
Current Owner: David Schafer
Acres: 160
Farm History: William Schafer came to DeKalb County from Port
Byron, Illinois in 1900 at the age of 30. In 1903 he purchased 160
acres in Section 14 of Malta Township on the northwest corner of
Malta from the Frank D. Pease family. He paid $115 an acre.
In 1904 William married Althea Plapp and they became the parents
of three sons – Rudolph, Willard and Delos. William and Althea
later purchased two adjoining properties in Malta Township. Beside
farming, William also was the Malta Township Supervisor for 19 years.
William’s son, Willard, farmed the “home farm” property and was
later joined his son, Ralph, (wife, Sandy) in 1960. Together they raised
corn and soybeans as well as cattle and pigs.
In 1990, Ralph and Sandy’s son, David, joined the farm operation.
The Schafers eventually quit feeding livestock but continued growing
grain. Their daughter, Jacquie, and her husband Bill Young joined the
operation in 2015. Ralph passed away two years ago and his family
carries on the family farm tradition. David recently purchased 146
acres of adjoining farmland from his Great Uncle Del’s family so it
remains part of the Schafer Farms.
The original farmhouse dates back to the 1900s and has been
occupied by three generations of Schafer family members – William,
Willard and Ralph. Ralph and Sandy moved into the farmhouse
in 1962, shortly after they were married. The farmhouse has been
remodeled and added to over the years. As a reminder of the past, a gas
light fixture is still on the wall of the basement entry.
The landscape of the farmstead has changed over the years with
machine sheds replacing barns and cattle feeding confinements. Grain
bin structures were erected for grain storage next to their concrete
silos.
The Schafer Farm is owned and farmed by a descendent of William
Schafer after 119 years. David Schafer is the fourth generation
of family members. The farm has proven to be a wonderful
place to enjoy and raise their family.
The Illinois Department of Agriculture’s Centennial &
Sesquicentennial Farms Program honors generations of
farmers who have worked to maintain family farms for
100+ years. The DeKalb County Farm Bureau recognizes
these local farms and families – the seventh in a series of
features. To have your farm featured, contact the Farm
Bureau. ■

William Schafer was the patriarch
of the family purchasing 160-acres
in 1903. Today, David Schafer is the
4th generation to own the farmland.

The Schafers fed cattle for several years on the
home farm. Here, Willard is shown in the feedlot
in 1950.

The latest generation of Schafers are the Ralph
(dec.) and Sandy Schafer family with Dave and
Sue, Randy, Jacquie and Bill, and their children
and grandchildren.

The original farmhouse with its
grandiose wraparound porch
from the 1900s and an aerial
view of the home farm in the
1980s shows the changing
structures on the farmstead.
Sept./Oct. 2022 CONNECTIONS
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Terrific Tools

for Teachers

Posters and Ag Mags
Illinois Agriculture in the Classroom
has released a colorful new poster
series to enliven classroom walls
and engage students’ minds. Back to
School with Agriculture, Football and
Agriculture, Illinois History, and Baseball
in Agriculture posters are available free
to teachers.

The posters join an extensive list of
Illinois Ag Mags, which are 4-page,
11”x17” newspaper-style readers.
These informational pieces are available
free in classroom sets for students to
read and keep. Ag Mags are available
on topics like Illinois History, Apples,
Pumpkins, Beef, and dozens more.
For a complete list of topics and links
to interactive versions online, go to
http://www.agintheclassroom.org/
TeacherResources/AgMags.shtml.
To request posters, Ag Mags,
resource kits and more, visit
www.GrowYoungMinds.org or email
rcollins@dekalbfarmbureau.org.
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►

Book Grants
Special topic book grants of up to $250 are available to preK
through high school teachers across the state. Educators
can select books from the following categories: STEM in
Agriculture; Livestock; Seasons; Food & Culture; Illinois
Authors; and Ag in Past, Present, and Fictional Worlds.
Complete the grant form at https://bit.ly/3Q8QN6n
by Oct. 14.

Project Grants
Grants of up to $300 also
available for preK through
high school teachers to fund
projects promoting ag literacy
in the classroom. Projects
may be, but are not limited
to, agricultural teaching units,
classroom presentations,
and career fairs. Be creative
and develop an interesting,
valuable agricultural
experience for your students!
Complete the grant form at
https://bit.ly/3BL3Wy0
by Oct. 14.

Deadline Extended!
New Teacher Totes

Substitute Teacher Totes

Building principals or Ag Literacy Ambassadors are invited
to request tote bags for new teachers. Bags will contain
children’s books, related lesson plans, posters, classroom set
of Ag Mags, activity supplies, and more!

Building principals or Ag Literacy
Ambassadors may also request tote
bags for dedicated building or floating
substitute teachers. Substitute totes
will include ready-to-use activities, Ag
Mags, student rewards, minimal-prep
lesson ideas, and more!

Complete the request form found at https://bitly/22ToteReq
by Sept. 30.

Complete the request
form found at https://bit.
ly/22ToteReq by Sept. 30.

Sept./Oct. 2022 CONNECTIONS
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Growing Knowledge of Agriculture in the Classroom
Teaching
Schools: Somonauk High School and Leland Middle School/High School

Mrs. Jenny Wold

Grades: 6th-12th
Subjects: Agriculture and Food Science
Number of years teaching: 6
Farm Bureau/Ag Literacy connection: I served as the Kendall County Ag in the Classroom
Coordinator for 11 years. While I loved it, I missed working with high school students and
being an FFA Advisor.
What is your favorite unit to teach? I love Food Science... I especially love teaching about
food safety.
What do you enjoy most about teaching? I love being able to watch a student change and
grow as a person over the course of their high school career. I also love learning and there
is always something new to learn about in the agriculture industry.
What is something unique that you do in your schools? I use TONS of outside resources
to create engaging learning opportunities for my students. I especially love Illinois Ag in
the Classroom’s lesson booklets and National Ag in the Classroom’s Curriculum Matrix. If
you are a teacher, check them out today!
Why is it important for students to learn about food and farming? In order to make
educated decisions as a consumer, students have to understand their food and how it’s
produced and marketed. I believe every student should take at least an Intro to Agriculture
course… and probably a Food Science class as well.
Share one memorable teaching story: It’s hard to pinpoint the most memorable teaching
memory, but it’s a bit easier to pick out an FFA memory. This past April, I got to tell the team I was
working with that they had won the State Food Science CDE
and were going to the national competition. It was an
exciting moment for all of us!

Personal
Hometown: Leland
Family: Husband, Chet, and children, Tinley
and Hudson
College/Degree(s): Bachelor’s Degree in
Agriculture, Consumer and Environmental
Science - Ag Education and a Master’s
Degree in Teacher Leadership from the
University of Illinois
What did you want to be when you grew
up? I wanted to be a news broadcaster or
teacher.

Favorites
Quote: “No race can prosper till it learns
there is as much dignity in tilling a field as in
writing a poem.” Booker T. Washington
Hobbies: Working out, reading
Book: “Persuasion” by Jane Austen
Music: Country
Sports Teams: Any Illinois teams
TV Show: “Gilmore Girls”
Travel Destination: Saint Joe’s, Michigan ■
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Pathway to Fall Colors
Photo by Nicole Jonutz

Capturing the beauty of the fall season, this photo takes you along nature’s pathway.
The country landscape is near the old gravel pit on Barber Greene Road, southeast of
Sycamore. Nicole Jonutz remembers taking walks along the path and fishing in the nearby
pond. ■
Sept./Oct. 2022 CONNECTIONS
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PRIME TIMERS

PROGRAMS

Dem Bones, Dem Bones, Dem Dry Bones discussed by Terry Martin
How many bones are there in an adult skeleton?
What bone is the last to mature and at what age?
What bones are most likely to fracture and how?
Get answers to these and other questions in a presentation about “Dem Bones” on
Monday, Oct. 3 at Farm Bureau.
Terry Martin, former biology instructor, will utilize numerous images of human
skeletons and various individual bones in his informative and entertaining program
for Farm Bureau Prime Timers.
Terry attended North Central College in Naperville after graduation from Batavia
High School. He received his degrees from Northern Illinois University including a
Bachelor of Science in Education in 1965 and a Master of Science in 1966.
He taught biology for two years at Geneva High School and then 45 years teaching
biology courses, primarily human anatomy and physiology classes at Kishwaukee
College. For the last 30 years he has authored three major human anatomy and
physiology laboratory manuals and updates for McGraw-Hill Education.
Farm Bureau Prime Timer members, 55+ years, may register for the program and
luncheon at the Farm Bureau office. Lunch fee is $8, payable by Sept. 27. ■

Terry Martin will entertain and inform
members about “Dem Bones” on Oct. 3
at Farm Bureau.

The Jersey Brothers entertain Prime Timers in November
Appearing on Farm Bureau’s stage will be The Jersey Brothers
The Jersey Brothers perform music from Frankie Valli and The Four Seasons,
and their contemporaries – with historical notes from the groups popular and
on-going career.
You will hear musical greats like:
“Walk Like A Man,” “Can’t Take My
Eyes Off Of You,” “Sherry,” among
others, similar to The Jersey Boys.
Seasoned performers, Norm and
Randy Murray have appeared on the
same bill as The Four Seasons, Johnny
Rivers, Jerry Lee Lewis, The Diamonds
and Bill Haley’s Comets. They have
been performing in the Chicagoland
area for several years.
Music has always been an essential
part of the Jersey Brothers lives. Norm
began performing at local clubs as a
The Jersey Brothers will feature the
teen
and went on to enjoy a successful
music of Frankie Valli & The Four
career as a bandleader. After a short
Seasons at Farm Bureau on Nov. 7.
venture into the corporate world, Randy
returned to music college and earned his master’s degree at Northern Illinois
University. Norm and Randy joined forces and have performed many shows as
The Jersey Brothers.
The Jersey Brothers will entertain Farm Bureau Prime Timers on Monday, Nov.
7 at 1 p.m. in the Farm Bureau Theater. Prior to their performance, lunch will be
28
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served in the Farm Bureau Auditorium
at 12-Noon. Lunch fee is $8.
Registration for the lunch and
program is due by Nov. 1 at the Farm
Bureau office. ■

Coming Dec. 5

“A Christmas Story”
by The Stage Coach Players
Portions of the acts will be
performed at 1 p.m. in the
Farm Bureau Theater.

TRIPS

“White Christmas” musical at Circa ‘21 Dinner Playhouse
This holiday family favorite promises
to be merry and bright
DeKalb County Farm Bureau
has reserved seats for the “White
Christmas” musical on Friday, Dec.
2 at Circa ’21 Dinner Playhouse in
Rock Island.
The Irvin Berlin classic show is
about two World War II vets, Bob
Wallace and Phil Davis, who have
become partners in a song-anddance act after the war. Looking
for love, they follow a duo of

beautiful singing sisters to a gig
at a lodge in Vermont, only to
discover that the nearly bankrupt
lodge where they were hired to
perform is owned by their former
commanding general.
The holiday movie is brought to
life onstage filled with dancing,
laughter and some of the greatest
songs ever written. The score
features beloved songs, “Count
Your Blessing Instead of
Sheep,” “Sisters,” “How
Deep is the Ocean” and the
ageless title tune.
The cost of this day trip
is $88 for Farm Bureau
members, $98 for guests.
Price includes the show,
lunch, and motor coach
transportation. Motor coach
departs from the Farm Bureau
Building at 9:30 a.m. and returns
around 6 p.m.

Registration opens for “White
Christmas” on Monday, Oct. 3 at
the Farm Bureau office. Members
may phone in reservations or stop
by the office and pay by check or
credit card.
A limited number of seats are
available. ■

Trip to Cubs game is a home run for Farm Bureau members
DeKalb County Farm Bureau
members enjoyed a trip to the Cubs
vs. Brewers game in August at
American Family Field. ■

Even though the Cubs lost to the Brewers on Aug. 28, members were smiling at
the enjoyment of the game. Some members attending the game included (left)
Joan Stanley and Sheila Meier and (above) Mary and Bob Keil and Christine and
Gus Grabbe.
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Local Young Leaders experience Massachusetts ag
Shucking oysters, fishing for lobsters,
and lounging among cranberry bogs is
not a bad way to spend a work week.
Local Young Leaders Katie Arndt and
Amy Newell did just that on the Illinois
Farm Bureau Ag Industry Tour of
Massachusetts this summer.
The Tour is offered to Young Leaders
age 18-35 every year. It provides an
opportunity for young people to see
how farms and agribusinesses around
the country are operated.
This year’s trip to Massachusetts was
eye-opening for Katie and Amy. They
visited an orchard, dairy goat farm,
greenhouses, oyster farm, cranberry

bogs, mum farm, and more on the
jam-packed 5-day trip. ■

“It was awesome to see the
creative ways Massachusetts
farms have diversified their
operations to overcome
market obstacles. The farm
diversity we experienced
provides examples of how
young leaders in our area can
build successful businesses
by utilizing a wider range of
Katie Arndt
resources.”

Young Leader Discussion Meet participants from District 1
included: (From left) Katie Arndt, DeKalb County;
Brett Dienst, Kane County; and Ethan Plote, DeKalb County.

(From left) Amy Newell and Katie Arndt attended
the week-long Ag Industry Tour of Massachusetts
this summer.

Plote advances in Discussion Meet
Local Young Leaders competed in the Farm
Bureau District 1 Discussion Meet in August. Five
contestants discussed ideas on how Farm Bureau
can better assist members with responsibilities on
and off the farm.
Ethan Plote and Wayne Gehrke were selected to
advance to the statewide competition in December.
State competition topics include ag technology,
climate challenges, and supply chain disruption. ■

Farm Bureau’s new Adopt-A-Legislator, Rep. Dagmara Avelar
Building relationships with suburban legislators

Illinois Farm Bureau’s Adopt-ALegislator program pairs Chicago area
legislators with county Farm Bureaus
to collaborate on rural and urban issues.
State Representative Dagmara Avelar
from Bolingbrook is DeKalb County
Farm Bureau’s newly adopted legislator.
In August, six members of the DeKalb
County Farm Bureau Board of Directors
along with staff travelled to Bolingbrook
to meet with Rep. Avelar, of the 85th
House District, as part of the Adopt-ALegislator Program. Visits included the
Fountaindale Public Library’s Studio
300 Media Center, the Harold E. White
Aviation Center at Lewis University and
Lock & Mule by Tangled Roots Brewery.
Conversations were held throughout the
day focusing on economic development.
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Those participating in discussions were Directors Steve Bemis, Lynn Byington, Jeff
Clausen, Leeson Gord, Jamie Walter and Roger Faivre.
Rep. Avelar plans to visit DeKalb County this fall to learn more about agriculture. ■

Having conversations with Rep. Avelar were (from left) Briana Jackson Webber, Community
Engagement Manager, 85th District; Lynn Byington, DeKalb Co. Farm Bureau Director; Kara Norton,
DuPage Co. Farm Bureau Manager; Rep. Dagmara Avelar, 85th District; Mark Schneidewind, Will Co.
Farm Bureau Manager; Eric Jones, Professor in Aviation, Lewis University; Greg Millburg, DeKalb
Co. Farm Bureau Manager; Kristina Baumbach, Education Coordinator DuPage Co. Farm Bureau; Jeff
Clausen, Roger Faivre, Leeson Gord, Steve Bemis, Jamie Walter, DeKalb Co. Farm Bureau Directors.

Ag fun at the fair

Sandwich Fair 2022
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SEEN IT
Members, tell us what this is
and where you saw it. Send
your response to: connections@
dekalbfarmbureau.org or call us at
815-756-6361 and share your name
and address. Correct answers will be
entered into a drawing for a $20 gift
card. Answers revealed in next issue.

The Quilhot School
Established in 1856, the Quilhot School was built
in Shabbona Township at the corner of University and
Preserve roads. The school closed in 1948 and was
purchased a few years later by Miles Quilhot who
moved it north across Preserve Road on his farm using
it as an outbuilding.
More recently, the school was moved, restored, and
attached to the new Resource Bank on Rt. 30 east of
Shabbona. The school building was donated by the Bill
Mullins family in memory of their aunt, Leona Spray Quilhot and uncle, Miles
Quilhot. Leona was a teacher at the school from 1944 to 1947. Community
members donated artifacts which are included in the restored schoolhouse,
including school desks, classroom and school bells, a potbelly stove, and photos
from local one-room schools. It’s worth stopping and seeing!
The winner of last month’s SEEN IT Somewhere contest is Jennifer Russell of
Waterman who correctly identified this image. ■
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SEEN IT

August 2022

COUNTRY
Provided by COUNTRY Financial®

Life insurance to help protect your family
in a dangerous line of work - farming
Did you know that September is
Life Insurance Awareness Month?
Life insurance is a topic clouded with
misinformation around how much you
need, what it will cover, and what it will
cost.
One of the most common
misconceptions is life insurance is for
you.
While you may be the one paying the
premium, life insurance is actually for
your loved ones, and can protect them
long after you’re gone.
A 2018 Insurance Barometer Study
reported by Life Happens and LIMRA
show that more than one-third of
households would feel the financial
impact within one month if the primary
wage earner died.
Working in agriculture puts our farm
clients in a dangerous line of work that
can really turn a family upside down
if something happens to their farm
operator. Let’s take a look at some
numbers:
• The agricultural sector is still the
most dangerous in America with 574
fatalities, which equals 23.4 deaths
per 100,000 workers, according to
2018 data from the U.S. Bureau of
Labor Statistics.
• According to 2019 data from the
USDA, 44% of principal farm
operators list their farm work as their
major occupation, while 39% may
have another job as their occupation.
• The same USDA data shows
the mean farm net worth to the
operator’s household is just over one
million dollars.
With those numbers in mind, life
insurance is something a farm family
should consider.

What are some
other life insurance
“misconceptions?” Let’s break them
down:
Myth #1: I’m young, or maybe I
don’t have a large family. I don’t
need life insurance.
Whether you’re married or not, you
may leave behind family and friends
when you pass away. If you have any
debt such as farm equipment, student
loans, car loans, a mortgage, etc.;
someone may be responsible for that
debt, potentially your spouse or other
family members. A life insurance
policy can help cover your final
expenses and take care of outstanding
debts, especially if your family needs
to keep the farm for future income.
Myth #2: The life insurance
policy I have through my full-time
employer (if working outside of
farming) provides enough benefit.
Life insurance policies issued
by employers are generally a great
benefit, but are not always enough to
protect your family should you pass
away. Many companies will offer one
to three times an employee’s base
salary, but that may not be enough to
pay for final expenses, outstanding
debts, your mortgage and the loss of
future income for your family.
Employer policies are also not
guaranteed. If a company goes
through hard financial times, the life
insurance benefit could be taken away.
Also, if you leave the company, you
typically can’t take that benefit with
you to your next job.
Talking with a professional can help
you to fill in the gaps.

Myth #3 - Life insurance is too
expensive.
The truth is, life insurance will never
be as affordable as it is today. Rates are
generally lower when you are younger
and in better health, so don’t wait to
find a policy.
Certain types of life insurance
provide living benefits in addition
to a death benefit. These policies
may provide cash value that can be
borrowed from*, and the money in
a life insurance policy will generally
grow tax-deferred.
One reality about life insurance is
that it can offer peace of mind. It can
help families sleep better at night,
maintain their same standard of living
and help kids to stay in their same
school. To learn more about types
of life insurance and what might be
right for you, contact your insurance
representative for a policy review.
*Policy loans and withdrawals decrease
the cash value and face amount of the
policy. The decision to purchase life
insurance should be primarily based on
a need for the death benefit. Policies are
not an investment and are not appropriate
as a replacement for retirement savings
accumulation. ■

Life insurance policies issued by
COUNTRY Life Insurance Company®
and COUNTRY Investors Life Assurance
Company®, Bloomington, Illinois.
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Fall Fish Sale at Soil & Water Conservation District
Need to restock your pond?
Order fish from the DeKalb
County Soil and Water
Conservation District (SWCD).
The varieties of fish available
are: Blue Gill, Redear Sunfish,
Channel Catfish, Large Mouth
Bass, Fathead Minnows, and

Triploid Grass Carp.
Orders will be taken until Sept.
30 at the SWCD office.
Fish pick up will be on Oct.
15 from 8 until 9:30 a.m. in the
parking lot of the DeKalb County
Farm Bureau Building.
For more information contact

the SWCD office at 815-756-3244,
ext. 3; dekalbswcd@gmail.com. ■

News provided by offices in the DeKalb County Farm Bureau Center for Agriculture
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Discover 4-H Carnival on Sunday, Oct. 9 for families
Are you looking for something
fun to do on Sunday, Oct. 9 from
4-6 p.m. with your family? Then
you should attend the Discover
4-H Carnival at the Farm Bureau
Building.

There will be carnival games
such as Putt Putt Golf, Hula Hoop
Challenge, Sack Race, Ring Toss,
Face Painting and Fast Frisbee.
There will be lots of fun prizes
and free hotdogs and popcorn for
everyone.
The carnival is free to everyone.

There will also be information
available on how to join a club and
4-H leaders and members will be
there to answer questions.
4-H is a youth organization for
boys and girls that are between the
ages of 8 and 18 as of Sept. 1.
The 4-H program offers over
170 different projects for youth
to choose from. These projects
range from computers, visuals
arts, foods, wildlife, photography,
rocketry, animals, entomology,
woodworking and much more.
The 4-H program emphasizes the
importance of “learning by doing”
by allowing 4-H members the
opportunity to select project areas
that are of interest to them.
Additionally, 4-H offers a
Cloverbud program for youth ages
5-7 as of Sept. 1. 4-H Cloverbuds

participate in hands-on learning
activities to explore art, plants
and animals, science, and the
environment.
Invite your friends, family
and neighbors to Discover 4-H
Carnival on Sunday! Enjoy a fun
and informative afternoon complete
with carnival games, hands-on
learning activities and displays of
various projects completed by 4-H
members.
For more information contact the
University of Illinois Extension
office of DeKalb County at 815758-8194. ■

Four Seasons Gardening 2022 Fall Webinar Series
Seasons come and go, but home
gardening, environmental stewardship,
and backyard food production take yearround effort. Pick up the knowledge
you need to grow a beautiful, bountiful
garden, select plants and trees that are
right for your area, and reap the rewards
of a successful growing season by
joining our experts in the three-session
fall lineup of Four Seasons Gardening.
Register for any or all of these
free one-hour sessions to build your
gardening know-how! Register now at
https://extension.illinois.edu/global/
four-seasons-gardening-webinars.

Dahlias: Digging, Dividing, and
Diseases
Sept. 27 at 1:30 p.m.
Dahlias can be a dazzling cut flower
for your flower bed or garden. Gain
Dahlia growing tips for summer
care while learning to identify
pest and diseases that can damage
blooms. Fall brings new techniques
for digging and dividing the tubers
as a way of propagating for next
season’s flowers.
Presenter: Christina Lueking,
Illinois Extension Horticulture
Educator

Using Fresh Produce
Oct. 18 at 1:30 p.m.
You have grown fresh produce all
summer long, now what do you do
with the excess produce like onions,
cucumbers, tomatoes and more?
Explore simple ways of storing
produce for longer shelf life and
sharing resources for get easy recipes
like refrigerator pickles to make your
produce go further.
Presenter: Bruce Black, Illinois
Extension Horticulture Educator
Deep Bark Secrets of Tree Selection
Nov. 1 at 1:30 p.m.
Are you looking to plant more
trees in your yard? Confused
about what species might be
best? Have something in mind
and want to ensure its success?
Branch out to find methods for
selecting the right tree for your
site. Make informed decisions
when selecting your next tree!
Presenter: Sarah Vogel,
Illinois Extension Horticulture
Educator ■
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Enjoy up to 20% off

Save up to 20% off

Save 15%

at Drury Hotels®

Advance reservations required

“Best Available Rate”
with Wyndham Hotel Group

Advance reservations required

Advance reservations required

1-800-378-7946
Corporate ID #333189

with Choice Hotels®
1-800-258-2847
IFB #00800614

1-877-670-7088
IFB #8000002027

Save up to 30% off
“Best Available Rate” at Great Wolf Lodge
Advance reservations required

Call 1-800-905-WOLF | Corporate Code: ILLI617A

Download the App Today!

Over 302,000 Benefits for YOU!
For assistance and to obtain your DeKalb County Farm Bureau®
membership number, please contact us at 815-756-6361.

36

CONNECTIONS Sept./Oct. 2022

Phil
Hasz
Sycamore
(815)756-8026

David
Gingerich
Genoa
(815)784-6688

Dan
Howes
Sycamore
(815)756-9536

Steve
Klopfenstein
Shabbona
(815)824-2920

Kathleen
Martin
Sandwich
(815)786-6584

Dean
Miller
Dekalb
(815)748-7064

Chris
Patterson
Sycamore
(815)756-9536

Craig
Popp
Sycamore
(815)756-9536

Ezekiel
Scott
Dekalb
(815)748-7064

Michael
Shipley
Sycamore
(815)756-9536

Karolina
Skinner
Sandwich
(815)786-2209

Gavin
Wilson
Dekalb
(815)748-7064

Commercial insurance policies issued by COUNTRY Mutual Insurance Company®, Bloomington, IL.
"COUNTRY Financial®” is the marketing name for the COUNTRY Financial family of affiliated companies
(collectively, “COUNTRY”), which include COUNTRY Life Insurance Company®, COUNTRY Mutual Insurance
Company®, and their respective subsidiaries, located in Bloomington, Illinois.
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DeKalb County Farm Bureau
1350 W. Prairie Drive
Sycamore, IL 60178

Coming soon:
2022 General Election Voters Guide
for DeKalb County Farm Bureau members

