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  Bees flitting from one newly sprouted flower to an-
other as they collect pollen is one of the more com-
mon sights of the spring. Honeybees are content to 
buzz between plants for hours. But in recent years, the 
honeybee population has declined considerably, and 
scientists and environmentalists continue to study and 
debate why bees seem to be dying out.
   Although bees are best known for their honey pro-
duction, their symbiotic relationship with nature 
goes much further. Honeybees are instrumental in 
transferring pollen from plant to plant, which helps 
to foster new life for many agricultural species. In 
addition to wild flowers and other plants, bees pol-
linate many of the crops that end up as food on din-
ner tables across the globe. Bees help pollinate more 
than 90 commercially grown field crops, citrus and 
other fruit crops, vegetables and nut crops. Without 
these insects, crop yields would decrease dramati-
cally, and some foods may cease to exist. Without 
bees, food production would diminish and the prices 
of produce would skyrocket.

   Commercial beekeepers in the United States 
have reported deaths of tens of thousands of 
honeybee colonies. Ninety percent of wild 
bee populations in the United States have dis-
appeared, according to Target Health, Inc. In 
the Netherlands and the United Kingdom, 
bee species have declined considerably, 
and some have even become extinct.
   Since 2006, millions of honeybees have 
died off due to a phenomenon called Colony 
Collapse Disorder, or CCD. CCD refers to the absence 
of adult honeybees in a colony with few or no adults 
remaining. Worker bees simply disappear, leaving be-
hind the queen and vulnerable developing young. Bees 
are not usually known to leave the hive unguarded. 
While similar disappearances have been documented 
in the last 100 years, those incidences have grown con-
siderably in recent years.
   Officials in the United States Department of Agri-
culture and the Environmental Protection Agency 
have not been able to determine why the honeybee 

population has undergone such a steep decline, 
though some believe that a complex combi-
nation of factors, including parasites, lack 
of genetic diversity, poor nutrition, and pes-
ticides, could be responsible. Examination 

of dead bees has found residues of more than 
100 chemicals, insecticides and pesticides, including 
some used to control parasites, in bee hives.
   Other factors that come into play involve climate 

changes that affect wildflower production. Without 
wildflowers, bees have no sources of food. Rainy, wet 
or overly dry weather can wreak havoc on the land-
scape, resulting in fewer flowers and, as a result, a 
smaller bee population.
   Scientists are still studying the situation and work-
ing toward a solution to restore the honeybee popula-
tion. Individuals can do their part by keeping plenty 
of blooming flowers in their yards and never killing 
honeybees found on their property. Disturbing an es-
tablished hive can result in the bees abandoning their 
work, leading to even greater losses. TF143020
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   Lawn and garden enthusiasts know a handful of items 
are essential to maintain a healthy landscape. Water, 
sunshine and the proper nutrients all work in concert to 
promote a healthy lawn. Although nutritional material 
is inherent in the soil, many gardeners feel soil must 
be amended with some sort of fertilizer to give plants 
a healthy boost.
   All-natural fertilizers are growing in popularity, and 
home gardeners have a variety of such products at 
their disposal. Ambitious homeowners can even cre-
ate their own all-natural fertilizers from items around 
the house. Organic fertilizers, or those that are derived 
from living organisms and not manufacturered through 
chemicals, can provide sufficient nutrients and miner-
als to grow healthy plants.

Bone meal
   In order to store energy and reach maturity, plants 
need phosphate. This mineral is released over a long 
period of time from finely ground rock. However, a 
faster way to supply it to the landscape is through bone 
meal. Bone meal is a mixture of finely and coarsely 
ground animal bones that are a waste product from 
meat-processing plants. Adding bone meal to soil is 
one of the most effective ways to increase phospho-
rous levels.

Manure
   The waste from herbivores (animals that feed on 
grass), including rabbits, horses and cows, can make 
super fertilizers. Some gardeners shy away from ma-
nure because they believe it to be an odoriferous, dirty 
product. The best produced manures are allowed to 
compost for at least nine months and are mixed with 
hay or straw. They should not produce an offensive 
odor and will provide plants with a host of nutrients. 
Never use manures from meat-eating animals, like 

dogs, cats or humans. Feces can harbor a lot of bacte-
ria, which can be transfered to the garden soil.

Fish and seaweed
   Improving soil nutrients may be as simple as looking 
to the ocean or other bodies of water. Fish emulsion, 
a mixture of ground fish and water, is a good nitrogen 
source. Nitrogen gives plants the energy to grow. Sea-
weed, which is actually a type of algae, contains the 
primary nutrients that plants need in order to thrive, 
including phosphorous, nitrogen and potassium. It also 
serves as a food for natural bacteria that break down 
nutrients into the soil, making them easier for plants 
to absorb.

Worms
   Earthworms are vital to soil health. They burrow and 
wiggle around in the dirt, helping to aerate the soil. But 
the castings, or waste, of the worms also provide valu-
able nutrients to the soil. The castings contain benefi-
cial microorganisms from the worms’ digestive system 
that help break down organic matter into a form that 
plant roots can use. Many gardeners participate in ver-
micomposting, or farming worms in order to use their 
castings as fertilizer.

Compost
   Compost can also be used as fertilizer. Gardeners 
can make their own compost from discarded materials. 
Compost is one of the most widely used soil amend-
ments in vegetable gardens. Yard refuse, fruit and veg-
etable peelings, eggshells, coffee grounds, and other 
items can be added to a compost pile. Natural bacteria 
will slowly break down these materials into a product 
dubbed “black gold.” Compost can be mixed into soil 
before planting and used as a dressing after plants have 
been established.
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Parents: spring chicks 
may carry Salmonella

      LANSING – Health 
officials at the Michigan 
Departments of Agricul-
ture and Rural Develop-
ment and Community 
Health warn parents that 
the baby poultry found in 
feed and pet stores in the 
spring may carry Salmo-
nella; a common bacterial 
illness found in the droppings of poul-
try that can cause illness in people.  
   “Raising birds can be a great experi-
ence, but children need to be supervised 
and wash their hands after handling 
chicks and other poultry,” said State Vet-
erinarian Dr. James Averill.  “Even birds 
that appear healthy can carry bacteria 
that will make people sick.” 
    “Live poultry, especially baby poul-
try, can carry Salmonella germs, so 
it’s important to not keep them in the 
house and to wash your hands immedi-
ately after touching poultry or anything 
in the area where they live or roam,” 
said Dr. Matthew Davis, Chief Medical 
Executive with the Michigan Depart-
ment of Community Health.  “Treating 
poultry like you would a pet increases 
the risk for Salmonella infection in 
a household.”  
    Salmonella can make people sick 
with diarrhea, vomiting, fever and/or 
abdominal cramps lasting 4-7 days or 
more. People should always assume 
baby chicks carry Salmonella and 

should follow these rec-
ommendations to protect 
themselves and others:   
 1. Children younger than 
five-years-of-age, older 
adults, or people with 
weak immune systems 
should not handle or touch 
chicks, ducklings, or other 
live poultry because they 

are more likely to become severely ill. 
2. Wash your hands thoroughly with 
soap and water after touching live poul-
try or anything in the area where they 
live and roam. Adults should supervise 
hand washing for young children. 
3. Use hand sanitizer until you can 
wash your hands thoroughly with soap 
and water. 
4. Chicks should have a heat lamp and 
should be kept in a barn or garage, in a 
draft-free cage that keeps predators out.  
5. Always keep poultry away from ar-
eas where food or drink is prepared, 
served, or stored, such as kitchens, or 
outdoor patios. 
6. Do not kiss the chicks
7. Do not touch your mouth, smoke, eat, 
or drink - after handling live poultry. 
8. Clean all equipment such as cages, 
feed, water containers and other materi-
als associated with raising or caring for 
live poultry outside the house. 
   For more information, visit: http://
www.cdc.gov/salmonella/live-poultry-
04-13/advice-consumers.html.

Tomatoes!
   Tomatoes are widely be-
loved, and perhaps that love 
affair stems from the toma-
to’s role in fighting cancer. 
Though the reasons are un-
known, tomatoes have been 
linked to lowering men’s 
risk for prostate cancer. One 

such study, a 1995 study 
from researchers at the Har-
vard Medical School, found 
that men who ate 10 or more 
servings of tomatoes per 
week reduced their risk of 
developing aggressive pros-
tate tumors by nearly 50 
percent. Later research from 
the author of the 1995 study 

found that processed toma-
toes, such as those found 
in tomato paste and tomato 
sauce, were even more effec-
tive at reducing cancer risk 
than fresh tomatoes. Toma-
toes have also been linked to 
lowering a person’s risk for 
lung and stomach cancers.
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Beef cuts   
   made easy!
   Millions of people enjoy meals cen-
tered around beef. There are several dif-
ferent cuts of beef and having so many 
different offerings available at the meat 
market can make it confusing to the av-
erage consumer. It’s difficult to know 
which cuts have stronger flavors, which 
take longer to cook and which offer 
more texture.
   Knowing which cuts come from which 
area of the cow can help you determine 
cooking methods and which piece of 
meat is best suited for a particular reci-
pe. Cuts of meat also may determine the 
price of the meal, important for those 
shopping on a budget.
   When a cow is butchered, it is cut into 
quarters and then into primals. The fol-
lowing are the different cuts available 
from the various parts of the cow.

Chuck
   The front chest and shoulder area of 
the cow produces chuck cuts. These cuts 
vary in their quality and tend to be some 

of the less expensive cuts you can buy. 
Because the chuck area of the cow is 
used extensively, chuck cuts will not be 
as tender as other types of meats. That is 
why these are better in stews and slow 
cooked to break down the fibers of the 
meat. Examples of chuck cuts include 
shoulder top blade, chuck pot roast, 
shoulder steak and boneless short ribs.

Shank
   The shank area of the cow is located by 
the front legs. It is extremely tough and 
full of connective tissue. Therefore, you 
will have to take this into consideration 
when cooking. Shank cuts are improved 
by slow cooking. Shank cross cut and 
brisket are the common cuts from the 
shank area.

Rib
   Rib cuts of beef are some of the best 
and most flavorful. That is due to the fat 
distribution and marbling that makes 
the meat tender and juicy. These types 
of cuts are best cooked over a dry heat. 
Some of the popular cuts from the rib 
include rib roast, rib steak, ribeye steak, 
back ribs, and ribeye roast.

Loin
   Lean and flavorful, cuts from the loin 
section of the cow are often some of the 
most coveted. The tenderloin and the 
porterhouse come from the short loin 
area and are among the most expen-
sive cuts available. Top loin and T-bone 
steaks are other cuts from this area.

Sirloin
   Directly behind the loin is the sirloin. 
It produces some of the leanest cuts. Tri-
tip, tri-tip roast and top sirloin are cuts 
from this region. These cuts are ver-
satile, but keep in mind that without a 
bone, these cuts can dry out quickly.

Round
   The round comes from the rump sec-
tion of the cow. This is a lean area with 
little fat, which makes it a bit tougher 
than the best cuts. It’s a popular cut but 
can be difficult to cook, and cuts are of-
ten best when braised. Choose among 
top round, bottom round, eye round, sir-
loin tip side steak, and round tip steaks.

Plate and Flank
   These parts of the cow are located un-
der the belly of the animal. Cuts from 
this area tend to be fatty and tough. Mar-
inating or braising can tenderize these 
cuts of meat. Skirt steak and flank steak 
are the usual cuts taken from this area.
   Beef can make delicious meals if you 
know which cuts to choose. TF12620

• Farm & Auto Tire
  Sales & Service
• Farm Truck Tires
• Alignments
• Brake Service
• Oil Changes

Hours: 
Weekdays 
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Sun. Closed
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• Batteries
• Exhaust Repairs
• Stihl Sales 
  & Service
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Michigan Summer 
Produce
June: Cabbage, cherries, onions, peas, 
snap beans, spinach, strawberries
July: Blackberries, blueberries, broc-
coli, cabbage, cucumbers, eggplant, 
flowers/herbs, lima beans, nectarines, 
onions, peaches, peppers, potatoes, 
raspberries, snap beans, squash, sweet 
corn, tomatoes
August: Broccoli, cabbage, collards, 
eggplant, flowers/herbs, lima beans, nec-
tarines, okra, peaches, pears, peppers, po-
tatoes, squash, sweet corn, tomatoes
*Not a complete list.
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Grow 
pumpkins 

right at 
home

   Year after year, fami-
lies make the trek to farm 
stands and nurseries in 
rural areas to purchase 
pumpkins. There among 
the vines and soil, each 
person is on the hunt for 
the perfect pumpkin to 
turn into pie or to carve 
into a gap-toothed jack-
o’-lantern. But what if you 
only had to venture as far 
as your backyard for the 
ideal autumn pumpkin? 
It’s possible when you 
plan ahead and sow the 
seeds of your very own 
pumpkin patch.
   Pumpkins are a long-
season fruit that requires 
some advanced soil prep 
work and planning to 
ensure a bountiful crop. 
Pumpkins come in hun-
dreds of varieties of all 
shapes and sizes. Pump-
kins belong to the “cucur-
bita” family and come in 

three main categories. Cu-
curbita Moschata pump-
kins belong to a group of 
mainly squashes that are 
usually used commercial-
ly for canned pumpkins. 
Cucurbita Pepo pump-
kins are the ones typical-
ly carved on Halloween. 
Cucurbita Maxima are 
the giant pumpkins that 
show up at state fairs and 
other vegetable and fruit 
growing contests.
   To begin a pumpkin 
patch, find an area of the 
yard that gets full sun-
light. The soil should 
have a slightly acidic 
soil from 6.0 to 6.8 pH. 
Pumpkins prefer a light, 
rich soil that drains well. 
Till the soil and amend it 
with compost to ensure it 
is rich in nutrients.
   Pumpkins can be started 
indoors from seeds during 
the early spring. How-
ever, if you plan to put 
seedlings into the ground, 
be sure to do so when the 
first frost is over and the 
soil is 60 F. The tempera-
ture during the day should 
average 70 F. Be sure to 

space pumpkins far apart 
from one another and dig 
them in deep. Leave at 
least a few feet of space 
because vines can grow 
quite long and pumpkins 
can get large.
   Pumpkins are mostly 
water and need a lot to 
grow, so test the soil’s 
moisture levels every 
day. Only add water when 
it is needed. Deep but in-
frequent watering results 
in healthier plants. Keep 
water off of the leaves, 
and water the pumpkins 
in the morning instead of 
late in the evening. This 
can prevent the onset of 
fungal diseases. It is also 
adviseable to plant sun-
flowers next to pumpkins 
to attract the pests that 
may normally thrive on 
the pumpkins. Beetles, 
aphids and squash bugs 
are common and can 
damage the crop.
   When the shell of the 
pumpkin has hardened 
and is no longer easily 

dented, it is usually ready 
for harvesting. The vine 
also may begin to thin and 
whither. If a pumpkin is 
large but not quite ready, 
place boards under the 
pumpkin to keep it from 
rotting on the ground.
   Cut stems on the long side, 
and never carry around the 
pumpkin by the stem. It 
can break and cause the 
pumpkin to rot premature-
ly. Reduce watering a week 
to 10 days before harvest-
ing, which will help them 
keep longer.  PRODUCTS

 ✢ Bio Gene Brand Seed
      • Soybeans (Including RoundupReady)
      • Corn (Including Yieldguard and 
         RoundupReady)
 ✢ Michigan Certifi ed Seed
      • Red and White Winter Wheat
      • White Oats
      • Spring & Fall Barley
      • Soybeans (Roundup or Liberty Link)
 ✢ Small Seed Mixtures
      • Pasture
      • Buffers
      • Waterways
 ✢ Medium Red June Clover Seed
 ✢ Hay (Alfalfa & Grass)
      • Large/Small Square Bales
      • Round Bales
 ✢ Straw (Wheat, Oat & Barley)
      • Large/Small Square Bales
      • Round Bales
 ✢ Livestock Feed
      • Corn Silage
      • Haylage
      • Ground Corn
      • Roasted Soybeans
      • Horse Oats
MISCELLANEOUS PRODUCTS
 ✢ Freezer Beef/Ground Beef
 ✢ Barley Straw for Algae 
     Control in Ponds
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What is 
the Brown 
Marmorated 
Stink Bug?
   The brown marmorated 
stink bug (BMSB), Haly-
omorpha halys (Stål) (He-
miptera: Pentatomidae), 
is an exotic insect new 
to North America. Large 
numbers of adult BMSB 
were first identified in fall 
2001 in Allentown, PA; 
however, undetermined sightings likely date as far back as 1996. This Asian native, 
sometimes called the yellow-brown or East Asian stink bug, has since been found 
in several Pennsylvania counties, in New Jersey on plant material and in blacklight 
traps, and in western Maryland on buildings in 2003. In 2004, BMSB also was de-
tected in West Virginia. The list of positive states will continue to expand as aware-
ness increases. 
(Source - Brown Marmorated Stink Bug Fact Sheet - North Central IPM)

Open House May 10, 2014
Open 8am-5pm ~ Food 11am-2pm

130 W. Third St., Morrice
(888) 625-5073

mealandmore.com
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ALL SPRING! Inventory

Reduction

SALE
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50% OFF

Let’s Talk Pond 
“Weed Control”

Attend Our Seminar 
May 22

5:30-7:30pm
at Morrice 

Senior Center

   In an effort to live a more environ-
mentally friendly lifestyle, consumers 
have embraced organic foods in record 
numbers. They stand behind the idea 
that organic products are not only better 
for them, but also better for the planet. 
But the claims that organic food is safer, 
healthier and more eco-friendly may 
be more hype than fact. Some organic 
foods are not all that they seem to be, 
and when you dig for the dirt on “or-
ganic,” you might be surprised at what 
you find.
   The variety of organic products avail-
able at specialty food stores and more 
traditional supermarkets has increased 
considerably. Food purists and envi-
ronmentalists support this growing 
trend. Certified organic foods are grown 
without the use of pesticides, synthetic 
fertilizers, sewage sludge, genetically 
modified organisms or ionizing radia-
tion. Organically produced meats are 
from animals that do not take antibiotics 
or growth hormones to produce heartier 
cuts. The USDA National Organic Pro-
gram sees to it that organic foods meet 
these stringent requirements and also 
that any companies that handle or pro-
cess organic food before it gets to the 
supermarket or restaurant are certified 
as well.

   However, consumers who embrace or-
ganic products might not be getting what 
they think they are. The term “organic” 
conjures up images of local produce 
stands and farmers diligently caring for 
their crops. However, as organic foods 
have grown in popularity and the or-
ganic food industry has become a multi-
billion dollar industry, the methods of 
bringing these foods to a store near you 
have changed. While consumers may be-
lieve that organic broccoli was trucked 
in from a farm down the road, it actually 
may have traveled thousands of miles -
- negating many environmental benefits 
in the process.
   Many smaller organic businesses have 
felt the pressure to keep up with main-
stream foods and have joined the ranks 
of commercial food production. In fact, 
some smaller companies have actually 
been bought out by large food giants. 
Organic Cow, a Vermont milk produc-
er, now operates under the auspices of 
Horizon, a company based in Colorado. 
Cascadian Farm, which produces or-
ganic frozen dinners among other items, 
is a subsidiary of General Mills. Many 
mainstream food companies have their 
own organic alter egos, which would no

Continued on Page 10

organic claims not 
always accurate
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Farm Fresh Recipes...
   Clip and save for summer picnics, parties or just to 
enjoy on a hot evening.

Summer Corn Salad
Ingredients:
6 ears corn, husked and cleaned  
3 large tomatoes, diced 
1 large onion, diced 
1/4 cup chopped fresh basil  
1/4 cup olive oil 
2 tablespoons white vinegar 
salt and pepper 
Directions:
1. Bring a large pot of lightly salted water to a boil. 
Cook corn in boiling water for 7 to 10 minutes, or until 
desired tenderness. 2. Drain, cool, and cut kernels off 
the cob with a sharp knife.
3. In a large bowl, toss together the corn, tomatoes, 
onion, basil, oil, vinegar, salt and pepper. Chill until 
serving.

Spinach and 
Strawberry Salad
Ingredients:
2 bunches spinach, rinsed and torn into small pieces  
4 cups sliced strawberries  
1/2 cup vegetable oil  
1/4 cup white wine vinegar 
1/2 cup white sugar  
1/4 teaspoon paprika 
2 tablespoons sesame seeds 
1 tablespoon poppy seeds 
Directions:
1. In a large bowl, toss together the spinach and 
strawberries.
2. In a medium bowl, whisk together the oil, vinegar, 
sugar, paprika, sesame seeds, and poppy seeds. Pour 
over the spinach and strawberries, and toss to coat.

Grilled Asparagus
Ingredients:
1 pound fresh asparagus spears, trimmed 
1 tablespoon olive oil 
salt and pepper 
Directions:
1. Preheat grill (high)
2. Lightly coat the asparagus spears with 
olive oil. Season with salt and pepper.
3. Grill over high heat for 2 to 3 minutes, 
or to desired tenderness.

Lynnman ConstruCtion
POST FRAME CONSTRUCTION • 2482 W. Lansing rd., morrice
Call or Email Keith at keith@lynnmanconstruction.com • 517-625-5558 or toll Free 877-467-7304

Locally Built 
by Our Crews
• Agricultural
• Equine
• Residential
• Commercial

memorialhealthcare.org

When your joints ache, turn to the 
bone and joint care specialists 

at Memorial Healthcare, where our 
orthopedic surgeons have more than 70 
years of surgical experience.  

Our minimally invasive knee, hip and 
shoulder procedures can help you get 
back to doing what you love, with less 
pain and minimal scarring.

Mid Michigan Orthopedics 989-725-6101.

Foods with 
Folate

   Folate is a B vitamin that 
can reduce a person’s risk 
of developing several can-
cers, including those of the 
colon, rectum and breast. 
Those who are fond of a 
healthy breakfast to begin 
their day may already be get-
ting healthy doses of folate, 
which can be found in eggs, 
fortified breakfast cereals, 

orange juice, and strawber-
ries, among other foods. 
If toast is your breakfast 
of choice, opt for whole 
wheat toast, as whole wheat 
products are a good source 
of folate.

Watch for updates 
on Facebook®

The Independent 
Newsgroup

Friend Us 
on Facebook®

The Independent 
Newsgroup

The Independent 
Newsgroup

Our Facebook®

Page is a
direct connection

to community news,
highlighting our 

weekly newspaper
 publications! 

The Independent 
Newsgroup

Share our Facebook®

Page with your 
friends and family! 

The Independent 
Newsgroup

The Independent 
Newsgroup
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   Individuals who have an intolerance to dairy products 
typically seek out alternatives to enjoy the foods and 
beverages they like. For example, those who cannot en-
joy regular milk in their cereal or coffee often turn to soy 
milk to fill the void. However, those who understand the 

health benefits of soy may choose soy milk over other 
options whether they can tolerate dairy or not. Soy milk 
has nutritional attributes anyone can benefit from.
   Improves cholesterol levels: One of the foremost ben-
efits of soy milk is its role in lowering cholesterol and 

helping prevent heart dis-
ease. Research indicates 
a diet with significant soy 
proteins reduces total cho-
lesterol, LDL cholesterol 
(also known as “bad” cho-
lesterol) and triglycerides. 
Soybeans also contain 
soluble fiber that helps 
prevent the absorption and 
metabolism of cholesterol. 
And unlike dairy milk, 
which is high in saturated 
fat, soy milk is comprised 
of mostly monounsaturated 
and polyunsaturated fats.
   Strengthens blood ves-
sels: There is evidence 
that the antioxidants and 
essential fatty acids in 
soy can protect blood 
vessels from lesions and 
hemorrhages by binding 

to the walls of the blood vessels.
   Forms healthy bones: Soy products are naturally 
high in calcium or may be fortified with calcium. Soy 
also contains magnesium and boron, which are also im-
portant for the strength of bones. In addition, soy foods 
contain isoflavones, which may inhibit the breakdown 
of bones.
   Aids in weight loss: Cow’s milk has about 12 grams 
of sugar per cup, but soy milk has just seven grams of 
sugar per cup. Soy milk also has fewer calories than 
other milks and the fatty acids in soy milk can inhibit 
intestinal absorption of fat.
  Helps prevent certain cancers: Of all the data support-
ing soy’s role in cancer prevention, information on pros-
tate cancer is the most promising. It is believed soy milk 
is a rich source of phytoestrogen, which can inhibit testos-
terone in men and reduce their risk of prostate cancer.
  Estrogen replacement: The same phytoestrogen that 
inhibits testosterone in men is an effective estrogen re-
placement for women. This can help postmenopausal 
women who have declining natural estrogen levels.
   Although there are many health benefits of soybeans, 
there are some risks. Unfermented soy has a high 
amount of phytic acid, which may lead to lower absorp-
tion of certain vitamins and minerals. For the best health 
benefits, look for soy products that are produced with 
nongenetically modified soy crops. TF137325
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Continued from Page 7

doubt surprise consumers who support the organic food movement.
   Even true organic foods shipped from small farms over short distances may not be 
able to meet the hype of the organic moniker. Plant physiologist and biologist Alex 
Avery’s 2007 book titled “The Truth About Organic Foods” talks about origins of 
organic food and dispels some of the myths that prevail. Avery notes that organic 
foods are not pesticide-free because all vegetables contain about five percent of 
their weight in natural pesticides, some of which may be just as potent as manmade 
varieties. Avery also notes that more than 95 percent of conventional meat and dairy 
products in the United States are totally free of antibiotics and 99.5 percent of it is 
free of synthetic hormones. Only one sample in 400 violates the antibiotic limits 
set by the FDA. Avery also states that there are no nutritional differences between 
organic and conventionally produced foods, which debunks the myth that organic 
foods are more nutritionally sound.
   Organic foods also may contribute to a higher carbon footprint. Instead of using 
chemical fertilizers to feed produce, the use of animal manure may mean clearing 
out land for grazing and creating its own problems in off-gassing and water con-
tamination that has been associated with raising livestock. Furthermore, the U.K. 
Department of Environment and Rural Affairs states, “A shift towards a local food 
system, and away from a supermarket-based food system with its central distribu-
tion depots, lean supply chains and big, full trucks, might actually increase the num-
ber of food-vehicle miles being traveled locally, because things would move around 
in a larger number of smaller, less efficiently packed vehicles.”
   Champions of organic foods are sure to stand by the claims that organic foods are 
better. Many organic foods are nutritionally sound and rely on more natural growing 
methods. Yet consumers should keep an open mind about both organic foods and 
their commercially produced counterparts. TF12B665

Organic claims not always accurate

1001 N. SAGINAW ST. • DURAND

• Lawn Fertilization Services
• Weed & Grub Control
• Fertilization & Insect/Disease Control
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• FREE Preventative Grub Control for New Customers
  signing up for “5 Application Program”

Licensed Pesticide Applicator • Insured
989-666-1200
facebook.com/stineturf

NOW is the 
TIME for 

Weed
Control!

Customers have Online Account Access.
See what applications are done, pay bills, enroll in

AutoPay and sign up for additional services.

Serving
Shiawassee 

County 
and the

Surrounding 
Areas

Marc Stine - President
MSU Turfgrass Graduate
28 Years Experience
marc@stinelawn.com

• Residential
• Commercial

State Certifi ed
Locally Owned
and Operated

www.stinelawn.com

5%
PREPAY

DISCOUNT

15775 Oakley Rd.
M-52, Chesaning
989-845-3189

COME SEE US 
for all of your 
Truck Caps, 

Tonneau Covers 
& Truck 

Accessories!

PARSHALLBURG 
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Colorful 
Fruits and 
Vegetables

   It may seem odd that a 
food’s color can have an im-
pact on cancer risk, but col-
orful fruits and vegetables 
contain more cancer-fighting 

nutrients than fruits and veg-
etables that aren’t as flashy.
Consuming such fruits and 
vegetables also helps men 
and women maintain a 
healthy body weight, an im-
portant benefit when consid-
ering overweight and obesity 
increases a person’s risk for 
multiple cancers.
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Specialized Services:
Custom Cutting • Rolling 

Bending • Shearing 
Burning • Hole Punching

Metal Shop Services 
Portable Welding 

Farm Repairs 
Fabrication 

Residential & Commercial

sales@slandh.com

Public Welcome!
989-743-3467 
229 Sleeseman Dr.

CORUNNA
M-F 8am-5pm

Concrete Flatwork • Decorative Concrete • Foundations
Asphalt Sealing • Driveways • Sidewalks • Patios • Pole Barns

DOUG HALL 989-666-1839 OWOSSO, MI

Your Local

Dealer

989-862-5300
200 N. Maple St. 

Bannister

HOFFERBERT SALES, INC.

   Gardening is a rewarding hobby 
with thousands of devotees. Back-
yard gardens provide beauty and 
aesthetic appeal to a landscape, 
and they can be a source of home-
grown food and a natural habitat 
for outdoor wildlife. A self-sus-
taining garden can be an efficient 
addition to any home, but gardens 
require upkeep and a certain mea-
sure of dedication.
   A self-sufficient garden is a gar-
den that sustains itself through 
proper planning and execution. 
Such gardens can almost take care 
of themselves so long as the soil is 
healthy soil, the seeds are reused 
and organic material is produced.
   Self-sustaining gardens also rep-
resent a lifestyle where individuals 
are responsible for producing their 
own foods -- thus sustaining them-
selves without the need to shop for 
produce elsewhere. When planting 
your own self-sustaining garden, 
consider the following tips.
   Start with soil. Healthy soil is 
essential to a thriving garden. The 
soil must have the right pH, cor-
rect texture and composition, and 
be full of nutrients. Very often the 
native soil in yards is not adequate 
to keep a garden thriving. In such 

instances, the soil needs to be im-
proved. Adding compost -- which 
can be produced in the yard as 
well -- to the soil will enrich the 
soil with nitrogen, phosphorous 
and potassium.
   Maintain proper soil consisten-
cy. Soil that is the right consistency, 
meaning the optimum balance of 
sand, clay and actual soil, is another 
necessity for a self-sustaining gar-
den. The ideal ratio should be 40 
percent sand, 40 percent silt and 20 
percent clay. Having the right bal-
ance of soil can secure root forma-
tion and promote proper drainage.
   Test the pH. Certain plants need a 

specific pH in order to grow. A neu-
tral pH range is typically ideal for 
growing vegetables. A pH tester can 
be purchased from a gardening cen-
ter. Amend the soil accordingly to 
get the soil back to its correct level.
   Know the growing season. 
Vegetables should be planted dur-
ing the season in which they will 
thrive. Peas, beets and cabbage, 
for example, are cold-tempera-
ture vegetables, while cucumbers, 
squash and melons thrive in warm 
climates. Plant accordingly so that 
the vegetables will have the best 
chances for success.
   Purchase quality seeds. Use 
fresh seeds, particularly ones that 
have been harvested from your 
own garden the year before, to 
have the best chances for germina-
tion. Or buy seeds from a reputa-
ble source, like a garden center or 
an online retailer who specializes 
in vegetable seeds.
   Start seedlings indoors. You 
may want to work with seedlings 
indoors so that you can monitor 
growth and care for them more 
easily. Then transplant the seed-
lings outside when they are stable 
enough for the elements. TF135172

Plant a self-sustaining garden“If you have a garden and a library, 
you have everything you need.”

~ Marcus Tullius Cicero
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   The demand for fresh 
produce has increased 
in recent years as more 
people are turning to 
fresh fruits and vegeta-
bles for their nutritional 
value. That increase in 
demand has forced many 
suppliers to import more 
produce from other coun-
tries, which could be put-
ting consumers’ health 
at risk.
   Although the United 
States and Canada may 
have stringent standards 
for produce, many other 
countries do not. Less 
stringent regulations 
overseas can result in ir-
rigation water carrying 
sewage, pollutants and 
parasites to crops, and 
herbicides and pesticides 
may be used in abun-
dance in foreign countries 
where such usage is sub-
ject to little, if any, over-
sight. Fewer regulations 
means some farms pay 
more attention to profit 
than to the purity and 
safety of crops. The Pure 

Food Growers of Ameri-
ca states that the average 
American consumes more 
than 10 pounds of insecti-
cides and herbicides ev-
ery year from produce. 
Many of these substances 
are proven carcinogens.
   Thoroughly washing 
and soaking fresh pro-
duce is the key to remov-
ing potential hazards from 
foods. Organic fruits and 
vegetables may be less 
risky, but even organic 
foods are susceptible to 
contamination because 
of potentially unsafe han-
dling practices.
   All produce should be 
washed before eaten. Be-
fore cleaning produce, 
stock up on a few supplies. 
You will need a large plas-
tic bowl, some apple cider 
vinegar or baking soda 
and a produce brush. Add 
enough cool water to cov-
er the produce you will be 
washing. Add either three 
tablespoons per gallon of 
water of the vinegar to 
the bowl or sprinkle about 

three tablespoons of the 
baking soda into the wa-
ter. It’s best not to mix 
both the vinegar and the 
baking soda, or you may 
end up with a foaming, 
overflowing concoction 
thanks to the chemical 

reaction that occurs when 
vinegar mixes with bak-
ing soda.
   Add the vegetables or 
fruit to the treated wa-
ter and allow it to soak 
for around 10 minutes. 
Use a vegetable brush to 

thoroughly scrub the 
produce. Some foods, 
like celery and lettuce, 
have dirt or bugs trapped 
in their ribs and folds. 
Soaking and scrubbing 
can dislodge any bugs. 
Instead of washing the 

entire head at once, wash 
lettuce leaves as they are 
used to retain the vita-
mins and minerals.
   After rinsing the pro-
duce, allow to dry before 
eating. A salad spinner

Continued on Page 13

 MAPLE RAPIDS
LUMBER MILL

ROUGH SAWN LUMBER TO ORDER

 6366 N. Forest Hill Rd. • 989-682-4225
                         Evening 989-875-4565

BARK • CHIPS 
Buyers of 

Standing Lumber
8-5 M-F; 8-12 Sat.

Clean produce properly to avoid contaminants
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Repair
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Clean produce 
Continued from Page 12

can help dry lettuce and cabbage 
leaves so they are not soggy.
   It is best to wash produce right be-
fore using it rather than washing it in 
advance. Moisture encourages bacte-
rial growth and hasten spoiling. Even 
foods that have a rind, such as mel-
ons, should be washed prior to eating 
to avoid contamination from the rind 
to the flesh inside.
The Dirty Dozen
   Certain foods are dirtier than others 
in terms of the pesticides they contain. 
However, foods that were grown with-
out pesticides may still be contaminat-
ed by animal feces and bacteria from 
the soil and irrigation. That being said, 
here are the 12 foods that are most 
likely to contain the highest amounts 
of pesticide residue, according to The 
Environmental Working Group.
1. Apples
2. Celery
3. Cherry tomatoes
4. Cucumbers
5. Grapes
6. Hot peppers
7. Nectarines
8. Peaches
9. Potatoes
10. Spinach
11. Strawberries
12. Sweet bell peppers HM141828

Herb Gardens
   When planting an herb garden, you 
may want to pay particular attention to 
the types of flavors and smells you like 
in your home and cooking. This will 
help you to narrow down the types of 
herbs you will plant. Many would-be 
herb gardeners tend to start small to 
see what luck they have when cultivat-
ing herbs. Fortunately, herbs can grow 
well in containers indoors, provided 
the soil is amenable and there is plenty 
of sunlight.
   Herbs will grow best in well-prepared 
soil. Make sure that it is rich in organic 
matter and drains well. Also, for plants 
like parsley, be sure to have deep pots 
or dig deeply in the garden to establish 
long taproots.
   Until the weather warms up, you may 
want to begin herb cultivation indoors 
and then transfer plants outside during 
the summer. Basil, for instance, is a 
tropical plant that does well in warm 
conditions.
   With many herbs, leaf production will 
diminish on any stems that flower. It is 
essential to pinch off flowers that form 
to encourage the herb plant to continue 
producing leaves, which are the parts of 
the plant most associated with season-
ing and aroma. GT134077

“Gardens are not made by singing ‘Oh, how beautiful,’ 
and sitting in the shade.”

~ Rudyard Kipling
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LET OUR 42 YRS. OF EXPERIENCE AND STATE OF THE ART EQUIPMENT WORK FOR YOU!
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“with the rising cost of materials, choose the best, 
choose the pros who know how to get you the highest return on your investment.”

MLICA President 
Michael Pennington

LLCPENNINGTON FARM DRAINAGE, LLC

GPS Survey & Design for Construction Projects.
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ApplicAtion 
deAdline 
for the 2014 Michigan 
Youth Livestock 
Scholarship is 
May 31, 2014
Agency: Agriculture and Rural Development
Application details available at 
www.michigan.gov/mda-mylsf

   Lansing, MI - Since 2000, the Michi-
gan Youth Livestock Scholarship Fund 
(MYLSF) has awarded more than 
$350,000 in scholarships and educa-
tional awards to outstanding youth who 
have exhibited at the premier livestock 
events in the state of Michigan. 
   To be eligible for either the MYLSF 
general scholarship or the statewide 
scholarship, the applicant must be a resi-
dent of Michigan and a graduating high 
school senior or a high school graduate 
continuing their education at an accred-
ited institution in the year in which they 
are applying.
   For the general MYLSF scholarship, 
the applicant must be a youth exhibitor 
at the Michigan State Fair, Michigan 
Livestock Expo or the Michigan Dairy 
Expo for a minimum of three calendar 
years prior to the year of application.  
For the statewide scholarship, an appli-
cant must be a youth exhibitor at a lo-
cal, county, or statewide exhibition for a 
minimum of three years prior to the year 
of application.
   Specific proceeds from the Michigan 
State Fair Youth Livestock Auction and 
the Michigan Livestock Expo as well 
as charitable donations help fund the 

scholarships. The fund is governed by 
a 10-member board comprised of vol-
unteers from Michigan’s agricultural 
community, with the corpus of the fund 
held at the Battle Creek Community 
Foundation. In 2013, approximately 
$17,000 was deposited in the Michi-
gan Education Saving Plans for youth 
exhibitors that compete in judging and 
showmanship events at the Michigan 
Livestock Expo on the Michigan State 
University campus.
   The 2013 MYLSF $1,500 general 
scholarship winners were: Kelly Rater-
ink of Zeeland; Bryant Chapman of 
South Rockwood; Jake Sloan of Quincy; 
Kayla Mitchell of Burr Oak and Joshua 
Kelpinski of Owosso. The MYLSF 
$1,000 scholarships were awarded to 
Justin Ruggles of Kingston and Seth 
Gibson of Union City. The statewide 
$1,000 scholarship was awarded to 
Bethany Myers of Montgomery; and the 
$500 statewide scholarship was awarded 
to Michaela Marks of Stephenson.
   The 2013 Quality of Life, comprised 
of the Michigan departments of Agricul-
ture and Rural Development, Environ-
mental Quality, and Natural Resources, 
the $500 Gene Thompson Scholarship 
winners were: Trevor Adams of Gaylord; 
Gregg Davis of Leslie; Kyle Helwig of 
Lake Leelanau; Joshua Kelpinski of 
Owosso; Ryan Knox of Sand Creek; 
Russell Lipe of Bath; Duane London of 
Bay City; Abby Maynard of Holt, and 
Erin Wenk of Williamston.
   Applications and qualification require-
ments for the MYLSF and the state-
wide scholarship can be obtained at 

Continued on Page 15

“Opportunity is missed by most people because it is 
dressed in overalls and looks like work.”

~ Thomas A. Edison
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ApplicAtion 
deAdline
Continued from Page 14

www.michigan.gov/mda-mylsf. Appli-
cations must be postmarked no later 
than May 31, 2014. If you have any 

questions, please contact Jeff Haarer, 
Michigan Department of Agriculture’s 
Producer Security Section Manager, at 
(517) 284-5642 or Ernie Birchmeier, 
Michigan Farm Bureau’s Livestock & 
Dairy Specialist, at (517) 323-7000.
(Source: Michigan Department of Agriculture 
and Rural Development)

Did You Know?
   Michigan State Uni-
versity was founded in 
1855 as the nation’s first 

land-grant university and 
served as the prototype 
for 69 land-grant insti-
tutions later established 
under the Morrill Act of 

1862. It was the first in-
stitution of higher learn-
ing in the nation to teach 
scientific agriculture.

   Elsie is the home of the 
world’s largest registered 
Holstein dairy herd.

   Michigan has more than 
11,000 inland lakes and 
more than 36,000 miles 
of streams.

   Michigan ranks second 
in crop diversity in the 
nation, just behind Cali-
fornia.

   Nearly 24% of Michi-
gan’s entire work force is 
employed in an agricul-
turally related field.

   For more statistics, visit 
www.nass.usda.gov/. The 
National Agricultural 
Statistics Service is un-
der the United States De-
partment of Agriculture.
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 A Solid Investment!

 WATER MANAGEMENT 
SPECIALISTS, INC.

 “Quality Is Our Number One Priority!”
• We will survey • Design system • We will submit a written proposal

• GPS Mapping for customer
 Call Dennis or Jim for a Free Consultation

of Your Water Management Needs. 

 In today’s economy, every day and every dollar is precious. Getting your crop planted and harvested 
on time may mean the difference between a profi table year or a loss. A properly designed and installed 
water management (drainage) system can help make this difference. For 37 years we’ve been working 
with area farmers to help them increase crop productivity, resulting in increased profi tability.

 1596 S. College Rd., Mason, MI 48854
(517) 628-8001 • cell (517) 206-1245 • (517) 206-1243

Michigan Maple 
Syrup flowing for 
sweet success
By: Jamie Clover Adams, director, 
Michigan Department of Agriculture
and Rural Development

   

As you drive through rural Michigan 
you will see smoke rising from the sugar 
houses throughout our state. With the 
warmer temperatures finally here, Michi-
gan’s maple syrup producers have started 

boiling sap. Typically, the maple season 
starts in February in the southern coun-
ties of Michigan’s Lower Peninsula and 
runs into April in the Upper Peninsula. 
With the colder temperatures this year, 
the maple syrup season has been pushed 
back to now (April).
   Maple sap will generally flow during 
any rise in temperature above freezing. 
However, a very rapid rise in temperature 
from 25°F to 45°F will enhance the sap 
flow considerably. This is a sign to all of 
us that the Michigan’s maple season is in 
full swing.
   Spring is a special time to acknowl-
edge and recognize our vast, integrated 
network of family farmers, processors, 
wholesalers, and retailers who work 
to ensure a safe maple syrup supply to 
be enjoyed by consumers throughout 

our state and nation.
   Governor Rick Snyder declared March as 
“Michigan Maple Syrup Month” to honor 
Michigan’s selection of high quality pure 
Maple Syrup and the industry’s contribu-
tion to the economy. Currently, Michigan 
ranks 6th nationally in the production of 
maple syrup with an aver-
age yearly production of 
about 148,000 gallons.
   Our first crop of the year, 
maple syrup is a natural 
and nutritious sweetener 
and a smart choice as a top-
ping or a flavorful ingredi-
ent in baking and cooking. 
Maple syrup can be con-
verted into other highly 
desirable products such as; 
maple sugar, maple candy 

and maple fudge. For an extensive list of 
maple syrup recipes visit http://www.mi-
maplesyrup.com/education/cooking.htm.
   To find a producer in your area, go to 
www.mi-maplesyrup.com.
(Source: Michigan Department of Agriculture 
and Rural Development)

 SOVIS INSURANCE 
AGENCY

Chesaning

Hastings Mutual has been insuring farms since 1885.
We are insurance people who know farming.

 - Depend On

989-845-3400
www.sovisins.com


