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   The popularity of organic foods and stores that cater 
to customers who prefer such foods continues to grow, 
and that growth has contributed to a growing aware-
ness among shoppers of where the food they eat comes 
from. Many consumers now recognize the impact that 
food production has on the environment, and that rec-
ognition has spurred interest in locally grown foods.
   Locally grown foods are those that are grown within 
your community or a community nearby. Such foods 
do not need to be shipped hundreds of miles before 
they ultimately find their way onto your plate, and 
many people find that contributes to meals that are 
more fresh than meals made up of foods shipped from 
afar. But freshness is not the only benefit to purchasing 
locally grown foods, which pay various dividends for 
people and the planet.
c Locally grown foods benefit the environment. 
The phrase “field to plate” is significant to consumers 

who prefer locally grown foods. That phrase refers to 
the distance food travels from the grower to the plate 
on your dinner table. Estimates vary depending on the 
source, but advocates of locally grown food suggest 
that it reduces the field to plate distance by an average 
of 1,300 miles. That’s a significant feather in locally 
grown foods’ cap, as the Council on the Environment 
of New York City notes that it takes 435 fossil-fuel 
calories to fly a single five calorie strawberry from 
California to New York. Buying locally preserves that 
energy that is used to transport foods from afar.
c Locally grown foods fuel your local economy. 
In addition to benefitting the environment, locally 
grown foods stimulate your local economy. Local, 
independent farmers have largely fallen by the way-
side in the 21st century, as industrial agribusinesses 
have taken over the produce sections in grocery stores 
across the country. But local, independent farmers are 
making a comeback, thanks in large part to consumer 
demand for organic foods. Supporting such farmers 
who grow their foods locally means you’re putting 
money back into your own community, a worthwhile 
effort at a time when so many small communities are 
struggling economically.
c Buying locally grown foods contributes to bio-
diversity. According to the United Nations Food and 
Agriculture Organization, more than 75 percent of ag-
ricultural genetic diversity was lost in the 20th century. 
That’s thanks in large part to industrial agribusinesses 
that cultivate fruits and vegetables that are bred for 
fast maturation. But small, local farms typically grow 
a wider variety of fruits and vegetables in an effort to 
extend their growing seasons. That means consumers 
of locally grown foods have access to more fruits and 
vegetables, and therefore more flavor.
c Buying locally maintains beautiful landscapes. 
Farmland has been on the decline for decades, as cement 
and asphalt have made millions of acres of once beauti-
ful farmland disappear. Buying locally helps to maintain 

the green space your community and surrounding com-
munities have left. That makes for great road trips and 
even helps to sustain local wildlife populations.
c Locally grown foods can be more nutritious. Fruits 
and vegetables can rapidly lose nutrients once they are 
harvested. That’s problematic when buying such foods 
from industrial agribusinesses that need substantial time 
to get their products from the farm to the shelves at your 
local grocery chain. But buying from local farmers in-
creases the likelihood that the fruits and vegetables you 
purchase were just picked and therefore have yet to lose 
a significant amount of nutrients.
   Locally grown foods are growing in popularity, and 
that popularity can be traced to the freshness of such 
foods as well as the numerous additional benefits that 
locally grown foods provide. TF152908

M-52, Chesaning, MI
989-845-3033 • Family Owned Since 1979

NEW!! F-150 4x4

Schultz’s
Seamless Gutters

5” & 6” Gutter
Hidden Brackets

2 Types of Leaf Protection
• ShurFlo

• Leaf Shelter

Free Estimates
989-277-5518

PENNINGTON 
FARM 

DRAINAGE, 
LLC

Offers expert tile drainage system installation 
through Central Michigan. 

Using GPS mapping and design, we can construct 
a tile drainage system to properly drain your fi elds, 

leading to higher yields and increased profi ts.
▼  44 Years of Experience
▼  Tile Drainage System

▼  Excavating: Ditching, Basements, Drain Fields, 
Commercial & Residential Site Work, Ponds

▼  GPS Mapping & Design

PENNINGTON 
FARM DRAINAGE, LLC
Call Mike for a FREE ESTIMATE

989-413-1940
18885 Sharon Rd., Oakley

▼ ▼ ▼ ▼ ▼ ▼ ▼ ▼ ▼ ▼

104 N. Main St., Ovid
Phone/Fax 989-834-2288
Toll Free 888-754-9595

Ovid Service Agency

The Many Ways Buying Locally Grown Foods Pays Dividends
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 LLOYD MILLER & SONS, INC.
TRACTOR & EQUIPMENT COMPANY

3695 E. M-21, Corunna  989-743-4049  www.lloydmillerandsons.com

Serving Owosso Area

989-413-0954
Driveways

Sidewalks • Floors
STAMPED, COLORED 

OR DECORATIVE 
CONCRETE

Reminder: Spring Chicks May Carry Salmonella
   LANSING – Officials at 
the Michigan departments 
of Agriculture and Rural 
Development and Health 
and Human Services are 
warning parents about the 
potential for baby poul-
try to carry Salmonella; a 
common bacteria found in 
the droppings of poultry 
which can cause illness 
in people.
    “Washing your hands 
before and after handling 
chicks and other poultry is 
not only important for your 

bird’s health, it protects 
both you and your family 
from the risk of Salmonel-
la,” said MDARD State 
Veterinarian Dr. James 
Averill. “Even birds ap-
pearing healthy can carry 
bacteria which can make 
people sick.”
    “People enjoy raising 
baby chicks and having 
fresh eggs from their own 
birds”, said Eden Wells, 
MDHHS Chief Medical 
Executive. “Though keep-
ing chickens can be fun 

and educational, poultry 
owners should be aware 
that chickens and other 
birds can carry germs and 
other viruses that can im-
pact human health.”
   Salmonella can cause 
diarrhea, vomiting, fever 
and/or abdominal cramps 
lasting four to seven days 
or more.
   People should always 
assume baby chicks carry 
Salmonella and should 
follow these recommen-
dations to protect them-
selves and others:  
• Children younger than 
five-years-of-age, older 

adults or people with 
weak immune systems 
should not handle or touch 
chicks, ducklings or other 
poultry because they are 
more likely to become se-
verely ill.
• Wash your hands thor-
oughly with soap and wa-
ter after touching the birds 
or anything in their envi-
ronment. Adults should 
supervise hand washing 
for young children.
• Use hand sanitizer until 
you can wash your hands 
thoroughly with soap 
and water.
• Always keep poultry 

away from areas where 
food or drink is prepared, 
served or stored, such as 
kitchens or outdoor patios.
• Do not kiss the chicks.
• Do not touch your mouth, 
smoke, eat or drink - after 
handling poultry.
   Frequently clean all 
equipment such as cages, 
feed, water containers and 
other materials associ-
ated with raising or caring 
for poultry.
   For more information, 
visit: www.cdc.gov/fea-
tures/salmonellababy-
birds.

989-725-7368   | WWW.MCLARENRENTALL.COM  |  2170 W. MAIN ST. OWOSSO

PLOTMASTER 600
for RENT!

Food Plots & Farming
Day Rate: $100

Half Day Rate: $50
Disc plow, furrow, deposit seed, pack soil, cover & smooth soil over seed, 

ALL AT THE SAME TIME!

Save Time, Money & Effort!
Rent our tractor and get the Plotmaster HALF OFF!

3 Pt. Hitch,
40HP & Larger

 HAVE YOU BEEN INSPECTED?
 WE CAN HELP!

 *Free Survey
 989-725-7155

 619 S. Washington St. • Owosso
www.clarkfi reandsafety.com

 Sales • Service • Maintenance
 Commercial, Industrial, Residential, Agricultural
 FIRE EXTINGUISHERS • ALL TYPES
*RECHARGE ON LOCATION
 Dry Chemical, Co2, Clean Agent, Wet Chemical, Etc.
Fire Systems - Wet Chemical / Dry Chemical / Sprinklers
Emergency / Exit Light • Smoke Detectors • Cabinets • Hydrostatic Testing • First Aid

ONE DAY 
SERVICE

AVAILABLE!
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9701 Peet Rd., Chesaning
989-743-0033
beldygafarmtile.com

• State-of-the-Art AGPS 
  Controlled Installation
• 3” - 15” Single Wall Pipe
• Ditch Digging & Cleaning
• Land Clearing/Tree Removal
• Basements • Ponds

FREE 

ESTIMATES

USDA Seeks Proposals for 
Conservation Partnerships 

   EAST LANSING – The U.S. Department of Agriculture has up to $260 million 
available for partner proposals to improve the nation’s water quality, combat drought, 
enhance soil health, support wildlife habitat and protect agricultural viability. The 
funding is being made available through USDA Natural Resources Conservation Ser-
vice’s innovative Regional Conservation Partnership Program.
   Created by the 2014 Farm Bill, Regional Conservation Partnership Program invest-
ments of nearly $600 million have already driven 199 partner-led projects, including 
five projects in Michigan. The program leverages local leadership to establish partner-
ships that can include private companies, local and tribal governments, universities, 
nonprofits and other non-government partners to work with farmers, ranchers and for-
est landowners on landscape- and watershed-scale conservation solutions that work 
best for their region.
   This will be the third round of funding through RCPP, the USDA is now accepting 
pre-proposals that are due by May 10. Applicants must be able to match the federal 
award with private or local funds.
   Current Regional Conservation Partnership Program projects in Michigan are pro-
viding assistance to farmers in three sensitive watersheds to improve water quality in 
the Great Lakes and surrounding areas. Other projects 
include training foresters to assist private landowners 
and assistance to improve forest habitat for threatened 
song birds and other wildlife.
   For more information on applying, visit the Regional 
Conservation Partnership Program website.

   WASHINGTON - As of March 1, there were 67.6 million hogs and pigs on U.S. farms, 
up slightly from March 2015, but down 1 percent from December 1, 2015, according 
to the Quarterly Hogs and Pigs report published today by the U.S. Department of 
Agriculture’s National Agricultural Statistics Service (NASS). 
Other key findings in the report were:
• Of the 67.6 million hogs and pigs, 61.7 million were market hogs, while 5.98 mil-
lion were kept for breeding.
• Between December 2015 and February 2016, 29.6 million pigs were weaned on 
U.S. farms, down slightly from the same time period one year earlier. 
• From December 2015 through February 2016, U.S. hog and pig producers weaned 
an average of 10.30 pigs per litter.
• U.S. hog producers intend to have 2.84 million sows farrow between March and 
May 2016, and 2.91 million sows farrow between June and August 2016.
• Iowa hog producers accounted for the largest inventory among the states, at 20.2 
million head. North Carolina and Minnesota had the second and third largest inven-
tories with 8.70 million and 7.95 million head, respectively. 
   To obtain an accurate measurement of the U.S. swine industry, NASS surveyed 
over 8,100 operators across the nation during the first half of March. Data were col-
lected by mail, telephone and through face-to-face interviews. All surveyed produc-
ers were asked to report their hog and pig inventories as of March 1, 2016. 
   The Quarterly Hogs 
and Pigs report and all 
other NASS reports 
are available online at 
www.nass.usda.gov. 

• Integrated cargo toolboxes
• LED lighting

• Fully independent suspension
• 2- and 4-passenger options available

NEW GATOR XUV590i 
• 32 hp*, 45 mph (72 km/h)
• 4-wheel independent   

suspension
• 65 AMP alternator
• Optional power steering

STARTING AT $9,739§

Starting at $9,799§

3.9%
FOR

72 months1

On All Gator Utility Vehicles

THE GREAT OUTDOORS  
JUST GOT GREATER.
GO GATOR.™

XUV825i SPECIAL EDITIONGATOR XUV560 S4

1Offer ends May 2, 2016. Subject to approved installment credit with John Deere Financial, for commercial 
use only. Up to a 10% down payment may be required. Example: Based on an MSRP purchase of $9,799 
with a 10% down payment of $979.90, monthly payment of $137.60 at 3.9% APR for 72 months. Price not as 
shown. Taxes, freight, setup and delivery charges could increase monthly payment. Other special rates and 
������������������������������������������������������������������������������������������������
§Prices and models may vary by dealer. Manufacturer suggested list price of $9,799 on new Gator XUV590i 
and $9,739 on Gator XUV560 S4. Prices are suggested retail prices only and are subject to change without 
notice at any time. Dealer may sell for less. Shown with optional equipment not included in the price. 
Attachments and implements sold separately. Some restrictions apply; other special rates and terms may 
�������������������������������������������������������������������������������������������������������������
Before operating or riding, always refer to the safety and operating information on the vehicle and in the 
operator’s manual. Actual vehicle top speed may vary based on belt wear, tire selection, vehicle tow weight, 
fuel condition, terrain and other environmental factors. John Deere’s green and yellow color scheme, the 
leaping deer symbol and JOHN DEERE are trademarks of Deere & Company. 

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

���������������������������

CLH INSURANCE AGENCY
200 W. Exchange St., Owosso

989-725-7134

U.S. HogS and PigS inventory UP SligHtly
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   Michigan’s soybean producers are making a dra-
matic impact on the local economy, and doing so 
in a sustainable fashion, according to informa-
tion recently released by the Michigan Soybean 
Promotion Committee.
  “Shiawassee County’s soybean  farmers take seri-
ously their responsibilities to the ground they farm 
and the communities in which they operate,” says 
George Zmitko, farmer from Owosso, “Not only does 
the state’s soybean production positively impact the 
economy, but research also shows that farmers are 
making the types of decisions that will ensure that 
impact is lasting.”
  On the 82,700 acres of soybeans grown in Shiawas-
see County, producing 3.74 million bushels, farmers 
contribute $65.64 million of total economic impact 
from soybean production to the county while support-
ing 577 jobs.

  According to the Michigan Soybean Promotion 
Committee, sustainability through raising soybeans 
is achieved through operational excellence in three 
key areas:

• Economic Sustainabil-
ity: Growing soybeans in 
a fashion that is profitable 
and can be replicated year 
over year.
• Social Sensitivity: Pay-
ing close attention to the 
impact of farm practices 
on surrounding neighbors 

and the communities in which the farm operates.
• Environmental Stewardship: Considering the en-
vironmental impact of each farming practice and im-
proving those practices as appropriate.
  A good example of a positive outcome of this three-
pronged approach to sustainability is the impact of 
modern farming practices on emissions released by 
on-farm traffic. One of these modern practices is a “no 
till” approach, in which farmers grow crops without 
disturbing the soil through tillage. This technique leads 
to more efficient water usage because water infiltrates 
the soil easier. The practice also increases retention of 
topsoil, organic matter and nutrients. Eliminating till-
age also decreases the amount of tractor usage by the 
farmer, which results in fewer emissions; all positively 
affecting sustainability.
  In a soon-to-be-published paper titled “Understanding 
the Positive Effects of Soybean Production on Climate 
Change,” by Dr. Chris Saffron, assistant professor, De-
partment of BioSystems and Agricultural Engineering 
and Dept. of Forestry at Michigan State University, 
and his team, it was calculated that the decrease in CO2 
emissions from less equipment use would be equiva-
lent to removing 3,732 cars from Michigan roads, and 
the reduced soil loss of CO2  resulting from more car-
bon being retained in the soil because of the no-till 

Continued on Page 6

Michigan’s Soybean Producers Making Sustainable Economic Impact
Shiawassee County Soybean Farmers Contribute $65.64 Million to Local Economy

Saturday Night 

Fireworks

August 
19th, 20th & 21st

3-Day Pass 
$20

FEATURING: John Deere
Corner of Brennan and Ferden Roads, Oakley. Gate opens at 7am.

Donation: Adults: $10, 13-18: $5, under 12: free. Seniors $5 on Friday.

Good Food onthe Grounds

Live Harvesting & Tilling Demo · Continuous Action · Veneer Mill · Tractor Raffle on Sunday · Bingo 
Blacksmith Shop · Steam Engines · Sawmill w/80 HP Fairbanks upright · Tractor Pulls · Good Security

Flea Markets · Arts & Crafts · Specialty Crop Exhibits · Camping Available

Michigan’s Largest Gas Tractor Show
For More Info: mmogta.org

No ATVs except handicapped accessibility. No pets allowed on grounds. 
Information: Frank Young 989-780-1295 Flea Market: Brad Lab 989-723-5546

42nd Annual Show

• Great Lakes Timber Show
• Monster Trucks
• Dewayne Spaw,  Country Recording Artist

• Livestock Auctions Friday & Saturday
• Live Music Nightly
• Grandstand Excitement
• Carnival Rides

Custom Butchering and Processing
www.bellingarpacking.com

POMPEII 989-838-2274
TOLL FREE 800-778-4577

3 Miles S. of M-57 to Wilson Rd., then 1/2 Mile West

1557 E. Wilson Road, Ashley, MI 48806

 Custom 
Butchering

 Pork

 Pork...
The Other 

White 
Meat

 FREEZER BEEF
Halves & Quarters

 Got
Beef?

 All Meat 
Vacuum 
Packed

CUSTOMER 
APPRECIATION 

OPEN HOUSE MAY 7, 2016 
Open 8-5pm ~ FOOD 11am-2pm

    Ron Keck cell 517-896-5261

Holes -n- More -LLC
6 in.   12in.   18in.   24in.   30in.   Holes   

 Bobcat Service of all Types

 Concrete Tear-Out and Replace
New Concrete Flat Work
Preparation for Concrete

 “Your hole 
is our goal!”

Insured
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Michigan’s Soybean Producers
Continued from Page 5

technology would be equivalent to removing 
14,050 cars.
  According to recent research conducted by the Michi-
gan Soybean Promotion Committee, farmers in the 
area are taking sustainability seriously, and improving 
their operations in ways reflective of the responsibility 
that comes with raising crops on the land.
According to that research:
  Nearly 70 percent of Michigan soybean farmers at-
tend at least two educational meetings every winter to 
keep current on sustainable soybean management as 
well as innovative technologies and best practices.
  More than 45 percent use variable-rate technology for 
seed, fertilizer and pesticide applications. This tech-
nology enhances sustainable soybean production by 
helping farmers vary the level of input based on the 
need of each individual acre, helps decrease fuel usage 
and emissions, while en-
suring each acre gets only 
the application amount it 
needs to achieve the de-
sired goal.
  More than 80 percent test 
new practices and prod-
ucts on select portions 
of their own land before 
adopting the practice. By 
evaluating new practices 
and products in a scien-
tific manner, Michigan’s 
soybean farmers shield 
local soil, air and water 
from the impact of inef-
fective large-scale usage 
of practices and products 
that don’t contribute in a 

sustainable manner.
  Seventy percent of Michigan soybean farmers create 
and reference an agronomic plan (a detailed plan to 
address water, nutrient, weed, insect, etc. needs of the 
crop) for sustainable soybean production. Pairing past 
measures and performance with strategic decision mak-
ing increases the likelihood of more efficiently using 
carryover products from the year before, which results 
in sustainable conserving local land, air and water.
  Ninety-one percent use the same amount of or less 
fuel per acre than they did five years ago. Farm ma-
chinery hasn’t gotten any smaller in the past five years, 
but operational fuel efficiency has improved, meaning 
less use of a nonrenewable resource, decreased emis-
sions and less probability of fuel spills.
  For more information on sustainable soybean pro-
duction, visit SustainableSoy.com, and for informa-
tion about soybean production in Michigan, visit
MichiganSoybean.org.

Budweiser - Brewed the HARD W
AY #BREW

EDTHEHARDW
AY

Since 1893 
MR. HAIL IS COMING

There’s one thing we know.
It’s senseless to lose what you 

have worked to grow.
 FOR MORE INFORMATION, CALL

989-868-4722 • 1-800-345-SAHR
Check out our web page

www.sahrcropinsurance.com  Email: sahrcrop@sahrcropinsurance.com
Crop Insurance Specialists. Service is done on your farm.
Ask for Agents Michael, Ron, Sandy, Dan, Bee, 

Bernie, Aaron, Dave, Gary, Duane, Amy and John.

 SAHR CROP INSURANCE 
AGENCY

9839 Saginaw St., Reese, MI

MONTROSE
10236 Vienna Rd.

Montrose, MI
(810) 639-6285

DELI: (810) 639-DELI

DURAND
311 N. Oak St.

Durand, MI
(989) 288-3382

DELI: (989) 288-DELI
Hours: 7 Days A Week • 7am-10pm  www.riversidemarket.net

Supporting Our Local Farmers!

Certifi ed Estate Specialist
Farms, Business Liquidations
Real Estate, Appraisals 810.266.6474

info@narhiauctions.com
narhiauctions.com

Auction Service Beyond The Call

Laingsburg 
Farmers Market

  The Laingsburg Farmers Market is a weekly 
market starting the third Wednesday of May and 
going through the second Wednesday of October. 
The first day of the 2016 market will be May 18, 
with Oct. 13 scheduled as the final day, and it will 
be located on Roosevelt Row in Laingsburg. The 
market will open weekly at 4 p.m.
  Currently, the market averages 150 customers per 
week. In an attempt to grow the market over last 
year, the co-chairs of the market are also schedul-
ing an incentive/attraction for this year’s market 
season. The market is open to local farmers, grow-
ers, crafters, food vendors, local businesses, and 
community organizations. The goals for 2016 are 
to grow the market and have it become financially 
self-sustainable in 2017.
  The vendor fee will be $45 for the one vending 
space, and $10 per space after that. The weekly 
vendor fee is $15 per individual vendor. For addi-
tional information, interested persons may contact 
Dean Veith, (517) 881-8215.
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34th-Annual Durand 
Farmers’ Market & Crafts

By Paula Brooks, Market Master

    The Durand Farmers’ Market & Crafts season begins 
Wednesday, May 18 and will run through October 12. 
The market will be open from 9 a.m. to 3 p.m. at Main 
and Hagle streets in downtown Durand.
  Over 40 old and new vendors will offer their usual ar-
ray of local produce as the season progresses, including 
eggs, maple syrup, and honey products; specialty baked 
goods; a wide variety of handcrafted items; and much 
more to be announced later.
  The late Jack and Francis Swick started Durand Union 
Station’s Farmers’ Market in July 1983 as a fundraiser 

for the new Depot restoration project. In addition to 
benefiting the community, it was created to help farmers 
sell their fresh produce mid-week instead of holding it 
over until the Saturday markets.
  Fran handled all the vendor and financial details, while 
Jack made sure everything else was ready each week, 
including placing the signs and handing out flyers down-
town encouraging shoppers to visit the market.
  While the records are scarce as to the number of origi-
nal vendors, it was known that a mix of local produce, 
flowers, baked goods, and crafts vendors participated, 
which is still the case today.
  The market remained on Depot property until 1998, 
when it moved to its current location on Hagle St. at 
Main, due to the Depot roof being replaced.  
  About the same time, Fran became ill, so Josie Klein 
volunteered to take over as market master.
  With the larger more visible location, the number of 
market vendors grew. There was a free weekly bas-
ket giveaway and a 50/50 fundraiser for non-budget-
ed items the Depot needed. Josie had a popcorn cart 
made so she could make fresh popcorn to add to the 

atmosphere, plus it was one more way to raise a few 
dollars for the Depot.
  The market continued to thrive, Unfortunately, Josie 
became ill and passed away shortly after the 2011 mar-
ket season started.
  Depot volunteer Paula Brooks stepped forward as the 
market master so the market could continue.
  Instead of the basket giveaway, she added the free De-
pot Market Green$$$ drawings, where $20 certificates 
are given to at least five customers to spend with any 
vendor during the season. The weekly 50/50 fundraiser 
for special Depot needs continues as well.
  The vendors and customers are very important, but the 
market master’s support team of devoted Depot volun-
teers has allowed the market to successfully continue. 
They assist, socialize, and support the market persever-
ing through all kinds of weather.
  Vendors have become like family to each other, lending 
a hand where needed and enjoying their end-of-season 
wrap-up potluck luncheon at the Depot. While vendors 
have come and gone over the years, two original ven-
dors, Be DeClerg and Dick Ball, have withstood the test 
of time, which says a lot for their market dedication.
  While bakers and crafters try to decide what goods cus-
tomers might like, the dedicated farmers, who oftentimes 
are no spring chickens, are challenged daily, as they deal 
with a variety of weather to provide fresh produce to the 
market during Michigan’s short growing season.
  Market customers have become friends as well, even 
bringing the third generation to shop or visit the ca-
boose. It’s special to hear a young one say their favorite 
part of market is picking out an apple or cucumber. It’s 
all about supporting your local growers, talented craft-
ers, bakers and other vendors at a charming market.

Your Local

Dealer

989-862-5300
200 N. Maple St. 

Bannister

HOFFERBERT SALES, INC.

 NEW LOTHROP INSURANCE 
SERVICES, INC.

Bryan Gross       Mike Zacharda
810-638-5061

- Supporting Our Local Farmers -
Thank you to our loyal customers!

Looking forward to serving you
and new families in 2016!

Just South of Downtown Lennon • 810-621-3363

Hours
Mon.-Fri. 8-5

Sat. 8-12
710 S. CHIPMAN

OWOSSO, MI 48867

PH 989-725-9977 • FAX 989-729-6559

Doug Perry
Owner

Draw Tite Hitches, 
Meyer Plows, Wiring,

Repair, Truck 
& Car Accessories

BRT-4549A-A

www.edwardjones.com  Member SIPC

Peter W Keay
Financial Advisor
.

115 North Washington
Owosso, MI 48867
989-725-2196

Drought and cold weather may keep you from 
getting the best results from your crops. Inflation 
and other economic factors could keep you from 
getting the best results from your investments.

While we can’t control the weather or the markets, we 

can review your investments and help you prepare for 

retirement. 

We Want to Help 
Grow Your Portfolio.

Call today to schedule a complimentary 
portfolio review.

Rory C Keay
Financial Advisor
100 North Washington
Owosso, MI 48867
989-723-0444

Peter W Keay
Financial Advisor
115 North Washington
Owosso, MI 48867
989-725-2196
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Having A 
Sale?

989-723-1118

Place Your 
Classifi ed Ad 

Today!
Email Tracy:

classifi eds@owossoindependent.com

We’re About Community!

Tracy
Hilgendorf

Classifi ed Advertising 
Specialist & Sales 

Representative

MicHigan growS valUable aPPle varietieS
   LANSING, MI — Gala, Honeycrisp and Fuji are the top three 

selling varieties in the United States, based on dollars 
earned, according to 2015 data from Nielsen Perish-

ables Group. Gala apples earned more than $652 
million for the nation’s apple industry in 2015, 

the highest earning variety in the U.S. Hon-
eycrisp saw an increase of 17.3 percent in 
earnings and Fuji apples came in at number 
three, ahead of Red Delicious.
   The apple category report for 2015 was 
prepared by Nielsen Perishables Group 
for the Michigan Apple Committee and 
includes measures of movement, pricing 

and distribution.
   “The report shows what we already believed 

was true, that Gala, Honeycrisp and Fuji are 
valuable varieties that consumers seek in the marketplace,” said Diane Smith, executive 
director of the Michigan Apple Committee. “Michigan produces these high-quality, fla-
vorful apple varieties that consumers want.”
   The Michigan Apple Committee continued its consumer research in November 2015 
with 3 consumer focus groups in Michigan and Illinois. In the focus groups, blind taste 
tests are performed in addition to collection of feedback about appearance of the apples. 
Michigan-grown Honeycrisp, Gala, Fuji and Jonagold continue to come out at the top of 
the list in regards to flavor and appearance.
   “Over the last eight years, we have worked with an independent consultant to conduct 
taste panels and focus groups in Michigan and the Chicago suburbs. The results con-
sistently show that the flavor of Michigan-grown Gala, Honeycrisp, Fuji and Jonagold 
is preferred by consumers over those same varieties grown in other places. Geography, 
climate, soil, and of course, our dedicated growers, position our state uniquely to produce 
preferred flavor and quality,” said Smith.
   The Michigan Apple Committee is a grower-funded nonprofit organization. For more 
information, visit www.MichiganApples.com.

   The food and agriculture industry contributes $101.2 billion annually to the 
state’s economy.
• Michigan’s food and agriculture system is a large portion of this state’s workforce. Total 
employment resulting from this sector is 923,000 which accounts for about 22 percent of 
the state’s employment.
• Michigan produces over 300 commodities on a commercial basis including tart cher-
ries, blueberries, dry beans, floriculture products, and cucumbers for pickles.
• Michigan farms and the commodities they produce account for $13 billion of the over-
all total.
• Field crops have the greatest economic impact at $5.72 billion, followed by livestock 
including dairy with an economic impact of $4.73 billion. The total economic impact of 
nursery and landscape pro-
duction is $1.20 billion.
• The economic impact of 
the fruit and vegetable pro-
duction is $758 million and 
$673 million respectively.
• There are about 10 million 
acres of farmland in Michi-
gan and the state is home to 
52,194 farms.

Source: www.michigan.gov

Assorted Facts About Michigan Agriculture

Clare • DeWitt • Ionia
989-386-2192    517-669-5533     616-522-1450

cedealer.com
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Ingredients
1 1/2 pounds green beans, trimmed and cut into 
   2 inch pieces
1 1/2 cups water
1/4 cup butter
1 tbsp. sugar
3/4 tsp. garlic salt or kosher salt
1/4 tsp. pepper
1 tbsp. chopped fresh basil
2 cups cherry or grape tomato halves
Directions
   Place beans in a large saucepan with water. Cover, 
bring to a boil, and simmer on low until tender, about 
10 minutes. Drain and set aside. Melt butter in a large 
skillet over medium heat. Stir in sugar, garlic or kosher 
salt, pepper and basil. Add tomatoes, and cook stirring 
gently just until soft. Pour the tomato mixture over the 
green beans, and toss gently to blend. Adjust salt and 
pepper to taste.

Tomato Basil Green Beans

Farm
Fresh

Recipe

Applebee Oil 
& Propane

989-834-2828 or 800-882-0876
Volume Discounts On Farm Fuels

• CORN DRYER PROPANE PRICING

• RECREATIONAL GASOLINE (no ethanol) 

Good for small engines

108 Mill St. 
OVID

Give us a try and fi nd out why thousands across Michigan and 
beyond are using our site to buy & sell their equipment!

NOTE: Consign your items now to be included in the earliest possible advertising and 
to be listed on our website for Immediate Exposure! If you have enough equipment, you 
may want to consider your own online auction. Call now for a FREE consultation.

CONSIGNMENTS WANTED
Statewide Farm and Construction Equip. Online Auction

@ www.BidNow.us
CALL NOW TO LIST YOUR EQUIPMENT

   WASHINGTON, January 29, 2016 
–As of January 1, there were 92.0 
million head of cattle and calves on 
U.S. farms, according to the Cattle 
report published by the U.S. Depart-
ment of Agriculture’s National Agri-
cultural Statistics Service (NASS). 
This is the highest U.S. cattle inven-
tory since 2011.
Other key findings in the 
report were:

• There were 92.0 million cattle and calves, in the United States as of January 1, 
2016, up 3 percent from last year. Of this total 39.6 million were all cows and heif-
ers that have calved.
• There are 30.3 million beef cows, up 4 percent from last year.
• The number of milk cows in the United States increased slightly to 9.32 million. 
• All cattle on feed increased to 13.2 million, up 1 percent from 2015.
• U.S. calf crop was estimated at 34.3 million head, up 2 percent from 2015.
   To obtain an accurate measurement of the current state of the U.S. cattle industry, NASS 
surveyed about 38,000 operators across the nation during the first half of January. NASS 
interviewers collected the data by mail, telephone, internet, and through face-to-face per-
sonal interviews. NASS asked all participating producers to report their cattle inventories 
as of January 1, 2016. 
   The Cattle report and all other NASS reports are available at www.nass.usda.gov.

U.S. Cattle 
Inventory Up 

3 perCent

Our Advertisers Bring This Issue of 
The Independent To You!
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Ingredients
2 lbs. brussel sprouts
1 tbsp. chopped garlic
1/4 cup extra virgin 
   olive oil
Salt and pepper to taste

Directions
   Boil brussel sprouts 
for 10-15 minutes. While 
boiling, chop garlic. Put 
olive oil and chopped 
garlic into a large saute 
pan. Remove sprouts and 

put into large bowl, cover 
with cool water. 
   On a large cutting 
board, cut sprouts in half 
once cool. Saute garlic 
over medium heat until 
it is golden brown. Put 
sprouts in pan and saute 
approximately 2 min., 
then turn sides and saute 
for another 2 min. Add 
salt and pepper if desired 
and serve. 

Garlic and Olive Oil Brussel Sprouts

Specializing in Farm & Agriculture Accounting & Finances

JAMES DEMIS, JR., CPA
PRINCIPAL

217 N. WASHINGTON STREET, SUITE 201
OWOSSO, MI 48867

p: 989.723.8227 | f: 989.725.5143
james.demis@ahpplc.com

www.ahpplc.com

Durand
Farmers’ Market & Crafts
Wednesdays May 18 - Oct. 12

9am-3pm
Main St. & Hagle, Downtown

durandfarmersmarket
@durandstation.org

Local Produce Crafts & More
Weekly & Monthly Drawings

Sponsored by
Durand Union Station, Inc. 

989-288-3561
Paula Brooks 
989-288-3830

We’re About Community!
The Independent Newsgroup

• • • 989-723-1118 • • •
Facebook: Independent Newsgroup

www.owossoindependent.com
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The Independent 
Newsgroup

Sit, Relax and 
Enjoy Your 

Newspaper!

989-723-1118

The Independent Newsgroup

Sit, Relax and 
Enjoy Your 

Newspaper!
989-723-1118
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Residential & Commercial 
Specialized Services:

Custom Cutting • Rolling 
Bending • Shearing 

Burning • Hole Punching
Metal Shop Services 

Portable Welding 
Farm Repairs 
Fabrication 

sales@slandh.com

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

CORUNNA
M-F 8am-5pm

NEW-USED-REBUILT
Tractor Parts & Repair

Tractor Engine Rebuilding
6990 W. M21, Owosso

1-888-530-4554
989-729-6567

owossotractorparts.com
facebook.com/owossotractor

OWOSSO TRACTOR PARTS5 Miles 
West  A Solid Investment!

• We will survey • Design system 
• We will submit a written proposal

• GPS Mapping for customer
 Call Dennis, Jim or Brian 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.

 “Quality 
Is Our 

Number One 
Priority!”

  1596 S. College Rd., Mason, MI 48854
(517) 628-8001

Jim (517) 206-1245 • Dennis (517) 206-1243 • Brian (517) 604-1117

WATER MANAGEMENT 
SPECIALISTS, INC.

37 years??

Owosso’s ‘Original Farmers’ Market
By Robert Callard, Original Farmers’ Market President

  The Original Farmers’ Market begins its sixth season at the Owosso East Mall, be-
tween Burger King and Ponderosa, at 8 a.m. Saturday, May 7. As the name implies, 
the market’s core group of vendors are the area’s “original” farm market vendors, 
having served the area in downtown Owosso and the current location for over 25 
years (up to nearly 35 years for several vendors). There are currently approximately 
15 regular vendors and another four or five occasional or daily vendors, selling a 
wide range of locally produced products.
  The market typically has the largest selection of fresh produce in the area, consist-
ing of vegetables, fruits, nuts, and berries. Other farm products usually available are 
honey, maple syrup, cider, dried herbs and spices, bedding plants, jams and jellies, 
fresh eggs, baked goods, fruit trees, shade trees, ornamental trees and shrubs, peren-
nials and annual plants. Home crafted items include a wide assortment of sewn and 
knitted products, a large selection of woodcrafts such as bird houses, feeders, walk-
ing sticks, benches, crates, yard ornaments, and many more. Other home crafts are 
unique jewelry and decorative paving stones for gardens and walkways.
  The Original Farmers’ Market operates, rain or shine, Saturdays from 8 a.m. to 
1 p.m., from May through October. A major attribute of the market location is that it 
has adjacent, close parking on three sides, facilitating ease of access and loading.
  Customer payment options include, in addition to cash, credit and debit cards, 
bridge (EBT) cards, Project Fresh and Market Fresh coupons, and DUFB (double 
up food bucks).
   Additional market information and vendor applications may be obtained by con-
tacting the market manager, Kay Spitler, at (989) 413-2039. Also new this year, 
Tractor Supply (TSC) is proud to help sponsor our market.
  The vendors look forward to seeing old and new customers as the season begins.

FoodS that help FIght CanCer
Apples
   Apples are a good source of fiber, which can help men and women lower their 
cancer risk. Dietary fiber can increase feelings of fullness, which reduces the likeli-
hood that people will overeat. Men and women who do not overeat are less likely 
to accumulate the excess body fat that increases their risk for various cancers. In 
addition, apples’ dietary fiber contains pectin, a polysaccharide that bacteria in the 
stomach can use to produce compounds that protect colon cells.

Broccoli
   Broccoli is a cruciferous vegetable, and nearly all cruciferous vegetables, which 
get their name because their four-petal flowers resemble a cross, or crucifer, are great 
sources of vitamin C. Broccoli also is a great source of the B vitamin folate as well as 
potassium. The AICR notes that studies have shown folate helps to maintain healthy 
DNA and keep cancer-pro-
moting genes inactive. But 
men and women should 
speak with their physicians 
regarding how much folate 
to include in their diets, as 
animal studies have sug-
gested that high amounts 
of folate may promote 
development of certain 
types of cancer, including 
colon cancer.

Continued on Page 11

Maple Rapids
Lumber Mill

Bark • Chips
Mon.-Fri. 8-5

Sat. 8-12
6366 N. Forest Hill Rd.
maplerapidslumber.com

989-682-4225
Evening

989-875-4565

BUYERS 
OF STANDING

TIMBER

Ask about our hardwood fl ooring & trim.
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Helping Michigan farmers with their 
portfolios throughout the year

Raymond Church 
Financial Advisor

Paul Parson, CIMA®

Financial Advisor

201 N. Washington Street • Owosso, MI
(989) 725-8131

Paul Schluckebier, CFP® 
Branch Manager

David Hood
Assistant Branch Manager

Christine Mueller
Financial Consultant

 Wells Fargo Advisors, LLC, Member SIPC 0216-03545

Paul Schluckebier, CFP®

Financial Advisor
David Hood
Branch Manager

Raymond Church
Financial Advisor

Christine Mueller
Financial Consultant

Paul Parson, CIMA®

Financial Advisor

FoodS that help FIght CanCer   Continued from Page 10

Cranberries
   Like apples, cranberries are high in dietary fiber and vitamin C. Diets high in foods 
containing vitamin C have been linked to a reduced risk for cancer of the esophagus. 
In addition, studies have shown that vitamin C protects cells’ DNA by trapping free 
radicals, which can damage the body, and inhibiting the formation of substances called 
carcinogens, which are capable of causing cancer in living tissue.

Legumes
   Legumes include kidney and black beans, yellow split peas and red lentils. Dry 
beans and peas are great sources of fiber and good sources of protein, and each also 
make excellent sources of folate. In addition to their ability to contribute to the pro-

tection of colon cells, le-
gumes also contain various 
phytochemicals, which 
researchers feel may de-
crease chronic inflamma-
tion, a risk factor for many 
cancers. In addition, these 
phytochemicals may in-
crease the self-destruction 
of cancer cells. AC159460

989-634-9156  Toll Free 888-926-8645

Matt Blight President

4530 Lansing Rd.
P.O. Box 128, Bancroft www.blightpropane.com

USDA Launches First-Ever Local Foods Survey 
Study will Provide New Data on Locally Grown 

and Sold Foods
   WASHINGTON, April 7, 2016 –The U.S. Department of Agriculture (USDA) an-
nounced the 2015 Local Food Marketing Practices Survey as part of its continued 
support of local and regional food systems. USDA’s National Agricultural Statistics 
Service (NASS) is conducting this first-time survey to produce official benchmark 
data on the local food sector in the United States.
   “USDA launched the Know Your Farmer, Know Your Food Initiative in 2009 to sup-
port the growing demand for local and regional food systems, and local food has been 
part of Federal, state, and local government policy discussions as consumer interest 
and demand has grown,” said Agriculture Secretary Tom Vilsack. “The information 
NASS collects in this survey is vital to providing data to understand the benefits of 
local and regional food systems.”
   The Local Food Marketing Practices Survey will ask producers for information on 
their production and local marketing of foods during the 2015 calendar year. Informa-
tion includes the value of food sales by marketing channel (i.e. farmers markets, com-
munity supported agriculture (CSA) arrangements, restaurants, roadside stands, food 
hubs, and more), value of crop and livestock sales, marketing practices, expenses, 
Federal farm program participation, and more.
   “More than 160,000 farms have direct and intermediated sales and industry esti-
mates suggest the value of the local foods market was nearly $12 billion in 2014,” said 
Vilsack. “This is important information that was used to inform support for local and 
regional food systems in the Agricultural Act of 2014. Now as communities are us-
ing these programs to help grow the local food sector, this new survey will help show 
where the sector is today and help identify future needs.”

Local foods are linked to 
many USDA priorities 
– including enhancing the 
rural economy, the envi-
ronment, food access and 
nutrition, and strengthen-
ing agricultural produc-
ers and markets. USDA 
stakeholders, including 
farmers and ranchers, vari-
ous levels of government,

Continued on Page 13

1001 N. SAGINAW ST. • DURAND
• Lawn Fertilization Services
• Weed & Grub Control
• Fertilization & Insect/Disease Control
  for your Trees and Shrubs
• FREE Overseeding with Lawn Aeration
• FREE Preventative Grub Control for New Customers
  signing up for “5 Application Program” Licensed Pesticide Applicator • Insured

State Certifi ed, Locally Owned & Operated

989-666-1200
facebook.com/stineturf  •  www.stinelawn.com

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

AutoPay and sign up for additional services.

5%
PREPAY

DISCOUNT

Serving
Shiawassee 

County and the
Surrounding 

Areas

• RESIDENTIAL
• COMMERCIAL

Marc Stine,
President

MSU Turfgrass Graduate
28 Years Experience

marc@stinelawn.com

NOW is the TIME 
for Crabgrass Control

• Residential • Commercial • Industrial
Farm & Volume Discounts • Front Discharge Mixers

1 & 2 Yard Long Concrete Blocks
Serving The Owosso Area For Over 50 Years

Phone:  (989) 723-1295 or 1-800-442-4541
441 Cleveland, Owosso

OWOSSO
READY MIX CO.

Owned & Operated by Bob Ardelean

FREE ESTIMATES
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What IS SUStaInable ClothIng?
   Consumers who have adopted a greener way of living 
may include organic foods and beverages in their eco-
friendly plans. Such men and women may be very famil-
iar with the way organic foods are produced, including 
how these foods are made without the use of chemical 
pesticides or artificial growth additives.
   Organic items are not limited to just food and drink. 
Organic and sustainable clothing has exploded in 
popularity, providing yet another way to help pre-
serve the environment.
   Currently there are no global or even domestic 
standards for organic or sustainable textiles like 

there are for organic produce. Clothing fibers that 
do not meet strict organic requirements may fall under a broader umbrella term of 
“sustainable” fibers. These may include garments made from recycled materials or 
eco-friendly, man-made fibers. These, too, have their share of benefits.
   There are many advantages to choosing sustainable or organic fabrics and cloth-
ing. These materials may have been produced using less water, fewer pesticides and 
fewer herbicides than conventional farming methods. Organic cotton, for example, 
is produced from nongenetically engineered seed.
   In addition to choosing sustainable options, consumers may want to research lo-
cally-produced clothing. Keep in mind that the benefits 
of organic and sustainable fibers may be negated by en-
ergy consumption of long shipping routes and transpor-
tation choices. Check labels to see where merchandise 
is produced and research the manufacturer to verify its 
production processes.

   Choosing sustainable clothing is another way to live an eco-friendly lifestyle. 
What may have started out as clothing produced from cotton, silk, hemp, and jute 
has expanded to include many upcycled materials as well. TF162839

byron red MIll Market
By Katie Dean, Market Master

  The Byron Red Mill Market will open Friday, 
May 20 on the property of the old Red Mill in Byron, 
just south of the downtown district on S. Saginaw St. 
This market will include fruits and vegetables, crafts, 
and a flea market. Vendors will offer used and new 
items, handmade jewelry, whirly gigs, homemade 
baked items, canned items, Avon antique items, Rada 
Cutlery, and much more. Each week, vendors get a 
ticket for a drawing that will be conducted at the end 
of each market day, with the winner to get their next 
week’s space paid for. There is also a lunch wagon 
with food and drinks.
  The owners of the market are Robert and Janet Cole, 
along with their son Rodney. The Market Master is 
Katie Dean. For more information, persons are asked 
to contact Katie, (810) 266-5002. Fresh produce and 
eggs will also be available when in season.

Bennington Township 
Farmer’s Market
  The Bennington Township Farmer’s Market be-
gan in the summer of 2009 with just a few vendors.  
After holding an informal meeting with interested 
residents we chose to hold the market on Mondays 
from approximately 3 to 7pm.  Our market is held at 
the township hall and has grown to almost a dozen 

Continued on Page 13

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

COME SEE US 
for all of your 
Truck Caps, 

Tonneau Covers 
& Truck 

Accessories!

PARSHALLBURG 
CAMPERS INC.

SALES & SERVICE
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Ziola Farms

Custom Field 
Tiling

GPS Controlled
FREE ESTIMATES

Quality & Precision in every foot!

Gene Ziola 989-245-1426
Jeramie Ziola 989-798-4889 8800 E. Lansing Rd., Durand • Next to McDonald’s

Commercial Fleet Program

 (989) 288-4600

BUILD YOUR 
BUSINESS
& SAVE 20%
Save up to 20% with the Husqvarna 
Commercial Fleet Program. 
Ask your dealer for details.

®

*Only available for qualifi ed 
applicants for a limited time. 
Visit your Husqvarna dealer 

for complete details.for up to 48mos.**

NO VENDOR FEE
The Market Off Broad is looking for vendors 

to sell at our farmers market this season.
The Market OPENS every Saturday, July 23rd 

to October 15th from 9am-1pm 
For more details visit

www.broadstreetevents.org 
for vendor applications and rules.

Call 
To 

Vendors

Call 
To 

Vendors

USDA Launches First-Ever Local 
Foods Survey
Continued from Page 11

and related businesses and organizations, will all ben-
efit from the new information, which will be published 
in December 2016. The data will be used for decisions 
and programs that support local and regional food sys-
tems, including:
- USDA Agricultural Marketing Service’s Farmers Mar-
ket Promotion Program, Local Food Promotion Pro-
gram, Specialty Crop Block Grants Program.
- USDA Farm Service Agency’s Microloan Program.
- USDA Food Insecurity Nutrition Incentives 
Program, a collaboration between USDA’s National 
Institute of Food and Agriculture and USDA’s Food 

and Nutrition Service
- USDA Food and Nutrition Service’s efforts to expand 
EBT availability at farmers markets
- State and local agencies’ support and promotion of lo-
cal food markets
- Farmers’ and ag organizations’ business and mar-
keting strategies
- Researchers’, extension’s and university members’ lo-
cal foods research
   Producers who receive the 2015 Local Food Market-
ing Practices Survey from NASS are strongly encour-
aged to respond. Farmers and ranchers can fill out the 
survey online via a secure website, www.agcounts.usda.
gov, or return their form by mail.
   For more information about the 2015 Local Food Mar-
keting Practices Survey, visit www.agcensus.usda.gov.

Did You 
Know?

It is recommended 
that you clean 

your septic tank 
every 2-3 years 

for a family of four. 

SLOAN’S SEPTIC TANK SERVICE 
6453 N. Williamston Rd., Perry • 517-655-1632

Family Owned & Operated Over 60 Years

Sloan Septic

989-723-2554989-723-2554

Jim Coldiron
Owner

Concrete Containment Facilities
Flat Work & Poured Walls

Natural Fertilizers Loaded with 
Nutrients and Minerals

   All-natural fertilizers are growing in popularity, and 
home gardeners have a variety of such products at their 
disposal. Ambitious homeowners can even create 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 minerals to grow 
healthy plants.
• Bone meal - In order to store energy and reach ma-
turity, 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
• Manure - The waste from herbivores (animals that 
feed on grass), including rabbits, horses and cows, can 
make super fertilizers. Some gardeners shy away from 
manure 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.
• Fish and seaweed - Fish emulsion, a mixture of 
ground fish and water, is a good nitrogen source. Nitro-
gen gives plants the energy to grow. Seaweed, which is 
actually a type of algae, contains the primary nutrients 
that plants need in order to thrive, including phospho-
rous, nitrogen and potassium. It also serves as a food

Continued on Page 14

Bennington Township Farmer’s Market
Continued from Page 12

regular vendors.  The market is free to vendors with 
the requirement that all products be home grown or 
home made.



Downtown Owosso Farmers 
Market Kicks Off in May

   The Downtown Owosso Farmers Market (DOFM) 
kicks off the 2016 season on Saturday, May 7 with a 
wide variety of vendors and activities including baked 
goods, local artisan crafts, vegetables, flowers, décor for 
the home, kids activities, and more.  May’s market hours 
will be adjusted to 9 a.m. to 1 p.m. (starting one hour 
later than usual).
   In addition to all of the favorite regular market mer-
chants, market shoppers will see a number of exciting 
new vendors.
   “Visitors to the Market always offer great feedback as 
to new items they’d like,” said Market Manager Tracey 
Peltier. “Using that feedback, we’ve been busy during 
the off-season searching for new merchants. Organics, 
cheese, eggs, goats milk soap, maple syrup, and even 
wine are just some of the new offerings folks will see. It 
will be the biggest selection ever!”
   Yet another addition to the Market will be a new picnic 
seating area, courtesy of Kazoos Family Center – who 
also offer special FREE Kids Day fun such as face paint-
ing and bounce houses.
   If all this was not enough, Peltier and her team of 
Market Ambassadors are also preparing for the 2nd An-

nual Moonlight Market event to be held on Thursday, 
July 28 from 5 to 10 p.m. Located on the grounds 
of Curwood Castle, this evening event brings music, 
entertainment, a luminary parade, and a kids play 
area in addition to a unique variety of vendors from 
across Michigan. Last year, the event was attended 
by an estimated 5,000 visitors.
   Locally grown asparagus and rhubarb are the first of 
the home grown goodness you can count on coming in 
to the market. The full schedule of events for May are:
May 7 - Mother’s Day at the Market                                  
May 14 - Open                                                                
May 21 - Community & Business EXPO                       
May 28 - Free Kids Day
   The Downtown Owosso Farmers Market is held 
every Saturday, from May through October, and is 
located on Exchange Street in the heart of Owos-
so’s historic downtown.  For more information, call 
Tracey Peltier at (989) 413-3728.  
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2’x2’x6’ Concrete Blocks (As Shown)

Great for making storage bins & retainer walls.
Concrete Supplies - Wire Mesh - Fiber Mesh - Farm Discounts

599 S. Gould, Owosso   989-723-1622

Radio
Dispatched

Trucks

Open
M-F 7am-5pm
Sat. 8am-Noon

Call 
today!

Jake Hall
989-723-1104
Rod Hall

989-725-5735
2517 W. Dewey Rd., Owosso

 Well DrillingHall
• Rock Wells • Gravel Wells

Plastic Well Screens
Three

Generations
of Experience

“We Use the Finest Quality Materials”

FREE ESTIMATES

Submersible, Jet & 
Shallow Well Pump Repair

7077 M-57, Chesaning
(corner of M-57 and Gasper Rd.)

Your Source For 
Deer Plot Products 
Pond Products 
Bulk Vegetable Seeds
Grass Seed
Bag Fertilizer
Coming 
Soon: 
Bonnie 
Plants

989-845-6913

 Baker Insurance Agency
           Call Bill, Jed, Bob, Pat or Tom

11927 Main St., Lennon  810-621-3400
We are independent agents proudly representing

Pavlik
John D. Pavlik
Auctioneer/Realtor

Broker/Owner

www.PavlikLLC.com
info@PavlikLLC.com

Auction & Real Estate L.L.C. 

P: 989-463-4903
C: 989-620-5765
F: 989-463-1393
H: 989-681-4669

637 Wright Avenue
Alma, Michigan 48801

Natural Fertilizers Continued from Page 13

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, help-
ing to aerate the soil. But the castings, or waste, of 

the worms also provide valuable nutrients to the soil.
• Compost - Gardeners can make their own compost 
from discarded materials. Compost is one of the most 
widely used soil amendments in vegetable gardens. Yard 
refuse, fruit and vegetable peelings, eggshells, coffee 
grounds, and other items can be added to a compost pile.
   Gardeners can experiment with different ratios of fer-
tilizer to create a mix that enhances the soil. GT144065
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       THE DEVRIES NATURE CONSERVANCY, 
2635 N. M-52 in Owosso, will be bringing a mobile 
farmers’ market to Shiawassee County this summer, 
and executive director Ken Algozin hopes to begin 
the pilot program in June. DeVries has obtained 
a trailer (pictured) that will soon be transformed 
into the mobile market’s headquarters. DeVr-
ies will also continue to host its farmers’ market 
stand on site, which is in its third year of operation.
  The primarily grant-funded program will serve 
local communities where residents are not able 
to drive to traditional farmers’ markets, starting 
with the Pleasant Valley mobile home park. DeVr-
ies will work with the Shiawassee Council on Aging 
and the Shiawassee HoPE Project to bring the new 

program to as many local communities as possible. 
   The program will not only supply food. Anoth-
er primary function of the mobile market will be 
to show people how to cook and season the fresh 
food they will buy from the market. As an exten-
sion of DeVries’ current cooking and nutrition 
programs, the mobile market will give buyers an 
opportunity to learn more about food prepara-
tion and incorporating it into their regular meals.
  Algozin pointed out that buyers will be able to pay 
for goods with WIC and Bridge program cards, 
along with cash and debit cards. He also plans to 
extend the program to serve local businesses, in 
an effort to enhance employee wellness programs.
  Watch for additional details and service locations.

(Courtesy Photo)

Heritage Tire 

   & Service Center
• Farm & Auto Tire 

  Sales & Service

• Farm Truck Tires 

• Exhaust Repairs

• Stihl Sales 

& Service

• Alignments 

• Brake Service

• Oil Changes 

• Shocks/Struts 

• Batteries

989-845-3040

Farm Use (After Hours 989-274-1580)

Hours: Weekdays 8am-5pm

Sat. 8am-1pm

Sun. Closed

www.heritagetireservice.com

709 W. Broad, 

Chesaning

Residential/Commercial/Pumps
FREE Estimates/Insured
• Cleanest Installation 

• Superior Quality Service/Repairs
• Landscape Lighting

• Sump Pump Lines, Conduits & More

989-413-4431
  www.hgirrigation.net

“Farm Store”
110 N. Main St., Ovid • 989-834-2661

“We have the 
seeds that 

produce the 
best feed.”

High Energy Grasses & Legumes 
Summer Annuals & Cover Crops
High Digestive Corn & Silage

CALL US
for Byron Seeds

DRURY 
BROTHERS

Offering reliable services since 1966.

A family owned 
and locally operated 

business

989-288-2611
11950 E. NEWBURG RD., DURAND

Lowboy Transport
Site Clearing
Excavation

Ponds

Licensed
Repairs

Roll-off
Rentals

Industrial
Waste Hauling

Dot
Inspections

Trucks
Trailers

Free
Estimates

6619

989-723-1118

989-723-1118

989-723-1118
1907 W. M-21, Owosso

989-723-1118
1907 W. M-21

Owosso
www.owossoindependent.com

989-723-1118
1907 W. M-21, Owosso

989-723-1118

989-723-1118
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Jeri Birchmeier
Admissions/Marketing Director

8750 E. Monroe Road
Durand, MI 48429
jbirchmeier@durandscr.com

Direct 989-288-3166 Ext. 227
Fax 989-288-6070

Hours: M-F 9am-5pm   Sat. 9am-1pm

Corunna Mills
417 S. Shiawassee St.
Corunna, MI 48817
Phone 989-743-3110

Fax 989-743-6204

Family Owned and Operated
Locally Grown Feeds

Are You Applying Your 
Sunscreen Properly?

   (StatePoint) Protecting skin from the sun is one of the 
most important things you can do for your health. Un-
fortunately, many people fail to take sufficient mea-
sures year-round, but especially in summer when skin 
exposure tends to be at its peak.
   Men can be particularly neglectful. Indeed, fewer 
than 15 percent of men use sunscreen regularly when 
outside for more than an hour, according to the Center 
for Disease Control.
   “This summer, make sun care a habit,” urges Dr. 
Richard C. Kirkpatrick of the Brevard Skin and Cancer 
Center. “By finding a sunscreen you like that suits your 
activities, you’ll be more apt to apply it often.”
   Kirkpatrick notes that with so many choices, finding 
sunscreen that works best for your lifestyle and prop-
erly applying it can be confusing. Luckily, some brands 
are helping simplify selection. For example, BullFrog 
now segments sunscreens according to the activity and 
environment in which they will be used.
   Read labels for application instructions and to deter-
mine whether a given product is right for you, and con-
sider these quick tips for maximum skin protection:

• Broad-spectrum sunscreens contain both UVA and 
UVB protection. Select one with an SPF of at least 
30 and apply evenly 15 to 30 minutes before going 
outdoors. One ounce is the right quantity to cover the 
whole body. Don’t forget ears, back of neck, hands, 
tops of feet and top of the head, if exposed. Reapply 
every two hours and after swimming, sweating and 
towel drying.

• Going swimming? Use sunscreen engineered for wa-
ter resistance. The hydrophobic polymers contained in 
BullFrog Water Sport make it a good option for intense 
water sports. Or toss some Ocean Potion into your 
beach bag -- the brand’s new H20 Sport SPF 50 spray 
has an oil-free, instant dry formula and is PABA- and 
paraben-free. Whatever sunscreen you opt for, don’t 
forget to reapply after exiting the water.

• If you’re playing a sport where you need to keep 
hands grease-free, use an alcohol-based gel that dries 
quickly. For example, BullFrog Land Sport Quik Gel 
is water- and sweat-resistant and allows for clear ap-
plication and quick dry-down so you can get back to 
the action fast. If you sweat a lot while working out or 
simply going about your day, avoid sunscreen running 
into your eyes with a solid stick formula.

• In the woods? Pack lightly by beating burn and bite 
with a sunscreen that’s also an insect repellent. For 
example, BullFrog’s Mosquito Coast has a DEET-free 
formula so you don’t have to wash off when returning 
from outdoors.

• Don’t let cost prevent you from taking care of your-
self and your family’s skin. Affordable sunscreens are 
available. For instance, NO-AD, the first mass brand 
sunscreen to be paraben-free, retinyl palmitate-free 
and PABA-free, has a lower cost per ounce than na-
tional brands and also carries formulas specific for ba-
bies and oil-free options for the face.
   “Whether you’re a long distance runner or a beach 
bum, sun protection should be part of your routine,” 
says Kirkpatrick.

JohnDeere.com/Ag

$4,000 OFF*1

––– OR –––
0% for 60 monthsAND  

$2,000 implement bonus*1

• iMatch™ Quick-Hitch compatible
• 2-speed hydro transmission
• 4WD and power steering

• Final Tier 4-compliant engines
• iMatch Quick-Hitch compatible
• Category 1, 3-point hitch

SAVINGS 
made EEE...z

• Turbocharged PowerTech™ engine
• Independent 540 PTO
• Category 1 and 2 compatible
• Folding ROPS 

5E Series Tractors
3 Cylinder • Open Station • MFWD

1023E Tractor

3E Series Tractors

$1,500 OFF

AND 0% for 60 months*2  

$500 OFF
 implement bonus

AND 0% for 60 months*3  

implement bonus

*Offer valid on purchases made between 3/11/2016 and 5/2/2016. Subject to approved installment credit with 
John Deere Financial. 1���������������������������������������������������������������������������������������
offer, get $4,000 OFF on 3-cylinder 5E MFWD Open Station Tractors. 2Fixed Rate of 0.0% for 60 months. $1,500 
OFF implement bonus on 3E Tractors. 3Fixed Rate of 0.0% for 60 months. $500 OFF implement bonus on 1023E 
���������������������������������������������������������������������������������������������������������������
John Deere or Frontier implements. Some restrictions apply; other special rates and terms may be available, so 
�����������������������������������������������������������������������������������������������
��������������������������� Your Local CHI Dealer

OVERHEAD DOOR, INC.
2036 N. M-52, Owosso

989-723-2931

STODDARD HOMES

CRAMBELL FARMS

Thank You
for Choosing...
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