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You could travel the world
to experience different
foods. Or you could go to

Northside Diner

“I've always enjoyed food,” Isabella says.
“Growing up [in ltaly] and traveling
around Europe, it's just a real foodie
scene, and |'ve always been a good eater
from ever since | was a baby, which | am
now starting to appreciate how great
that must have been for my parents. The
menu took about three years to really do
some research and put together
basically all of my favorite things,” she
continues. ‘| wanted variety with a lot of
classic dishes that people will always
want on a menu in lowa, but then
adding some of my favorites that expand
people’s palates a bit and give them
some options that they don’t have to

.

drive out of town for”

‘I can’t believe we can get this in Washington’
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Northside’s hand-breaded pork tenderloin sandwich gets extra crunch from crushed soda crackers, paired with a soft brioche bun.

BY CHERYL ALLEN

Spend some time getting
to know Northside Diner in
Washington, and you’ll dis-
cover an interesting question
being asked: can you be com-
mitted to locally sourced in-
gredients and serve dishes cus-
tomers would otherwise have
to travel to access?

You could say Isabella San-
toro, who owns the diner with
husband Ed, embodies that
tension. The child of a Wash-
ington-native mom and Italian-
born dad, she was born and
raised in Italy, then moved to
Washington as a teenager. She
is the product of two worlds, a
local woman with an interna-
tional twist.

“TI've always enjoyed food,”
Isabella says. “Growing up
[in Italy] and traveling around
Europe, it’s just a real foodie
scene, and I've always been
a good eater from ever since
I was a baby, which I am now
starting to appreciate how
great that must have been for
my parents.”

She looks over at baby Alice,
eight months old today.

“The menu took about three
years to really do some re-
search and put together basi-
cally all of my favorite things,”
she continues. “I wanted vari-
ety with a lot of classic dishes
that people will always want
on a menu in Iowa, but then

adding some of my favorites
that expand people’s palates a
bit and give them some options
that they don’t have to drive
out of town for.”

Scan the menu and you’ll see
the result: Iowa classics like
pulled pork, hot beef, meat-
loaf sammies and crispy fried
chicken sit side-by-side don-
buri, poke, banh mi, and falafel
wraps.

At the same time, “We are all
about local,” Isabella says. “We
think it’s important to know
where your food comes from,
and the less distance it has to
travel to get to you, the better
for the environment and for
your body, because it’s grown
in the same environment that
you’re in, and it supports lo-
cal farmers, which is also a big
thing. We live in such an agri-
cultural state that it really only
makes sense.”

So as much as possible,
Northside Diner uses Iowa-
grown and raised ingredients.
Organic eggs come from Kalo-
na. Beef comes from Marek
Land & Livestock in Riverside.
Kombucha comes from Hedge
Apple Kombucha in Fairfield.
Maple syrup comes from north-
ern Iowa. And in season, fresh
fruits and vegetables come
from the Washington Farmers
Market.

But some things - things that
you think would be easy — are
hard to source locally. Things

like pork, in Iowa’s number
one pork producing county.

What’s up with that?

There are a handful of bar-
riers, Isabella says, but one of
the key ones is that the restau-
rant’s purchases are small and
fluctuate week-to-week. That
makes it hard for farms to ac-
commodate when they must
advance-plan to meet demand,;
not only do they need to raise
the right number of livestock,
but FDA-inspected meat pro-
cessing facilities must be
booked months ahead.

“Flexibility” is what North-
side Diner needs, Isabella says,
which is why they are relying
on Marek Land & Livestock for
pork throughout pork month.
“We literally send them a text,
and they bring us what we
need,” which can be more than
once a week during busy times.
“There’s mno delivery fee,
there’s no, ‘Oh, well, you know
it’s a holiday on Monday,” or
whatever, things you run into
with the bigger purveyors.”

You might think, problem
solved, but maybe not long-
term, as the Mareks primarily
raise pigs for show.

For the customer, that’s an
incentive to enjoy Marek pork
at Northside Diner while they
can. And you can count on it
not being served as your stan-
dard pork chop.

“We try to get a little more
creative, like the Cuban sand-

wich,” Isabella says. “A lot of
the specials we do, most people
that come in have never heard
of it or never had a chance to

have one, because it’s not some-
thing you find around here.
Like the Pork Smash Burger,
and we’ve done a Vietnamese
Caramelized Pork Bowl — that
was something people hadn’t
tried before, and that one’s re-
ally popular as well.”

Northside’s Cuban is a sand-
wich made with warm ham,
roast pork, Swiss cheese, pick-
les, yellow mustard, and mojo
sauce. “It’s kind of a tangy
sauce, and that’s pressed into
a hoagie,” Isabella says. It’s a
special on the menu this Octo-
ber.

Folks have been raving
about Northside Diner since it
opened in early 2024 in the his-
toric spot previously home to
Winga’s Café. “I just had this
kind of wild idea to do my own
thing,” Isabella says, having
previously been involved with
her mom’s restaurant, Café
Dodici. “I'm very relieved,
very happy that there’s been a
lot of support.”

Customer behavior varies,
just like that local-internation-
al philosophy of food. There
are those who love the classics,
and there are those who appre-
ciate the unfamiliar. There are
those who order the same meal
every visit, and there are those
who try something new every
time.

“It’s a nice balance of appre-
ciating what we’re doing,” Isa-
bella says.
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Northside’s cold Harmony bowl consists of purple rice and quinoa,
sesame-ginger roasted vegetables, hummus, tamari-glazed pea-
nuts and kale chips, with a choice of protein.
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How does pork get from farm to fork?

Knupp Farms’
lransporl
drivers make
the connection

BY CHERYL ALLEN

Let’s imagine you're sitting
down to breakfast this weekend
and you’re about to enjoy a few
strips of bacon.

The chain of events that made
that bacon possible began mid-
April with the birth of a pig-
let at a breed-to-wean facility.
Around the first of May, that
piglet was weaned and trans-
ported to a finishing barn. By
the first of October, it reached
market weight and was taken
to a packing plant where it was
harvested. The belly was sent
to a smokehouse to become ba-
con, and the bacon was boxed
and sent to a grocery distribu-
tion center. From there it was
delivered to a grocery store
where an employee placed it on
the shelf, and you selected it for
purchase.

That, in brief, is the story of
your bacon.

“On the transportation side,
from the farm to the packing
house, we are step one of the
food chain,” Tanner Knupp,
owner of Knupp Farms in
Washington, says. “The farmer
has to grow the animal. Once
that animal is ready for har-
vest, they have to count on us to
get it there.”

Knupp Farms specializes in
livestock transport, mainly
pigs. Established in 1977 by
Tanner’s dad, Carl, with a single
truck, today the fleet includes
21 trucks and 16 livestock trail-
ers that move about 1.2 million
pigs a year.

Every day, year-round, trucks
haul loads of weaned pigs to
nursery barns, feeder pigs to
finishing barns, and market
pigs to processing facilities.
The trailers can accommodate
anywhere from 160 market-size
pigs to 2,400 baby pigs.

“The alarm clock goes off any-
where from midnight to 5 a.m.
to 2 p.m. It’s all hours of the
day,” Knupp says. “Driver gets
up, gets dressed, gets changed,
and he is in charge of his rig.
He’s in charge of the pigs. He
drives them safely and effec-

tively to the plant, and then he
has to also safely and humanely
unload the livestock. All of it is
on the driver.”

Drivers are at the core of a
challenging business. This
is not a sit and wait, no-touch
freight world. This is a world of
active, living cargo that must be
loaded and unloaded with care.

“This is a farm job that you
happen to be driving a semi,”
Knupp says. “We're in the
trailer with the livestock, 280,
300-pound pigs. We’re in the
trailer with them when we'’re
hauling three-deck feeder pigs,
50, 55-pound feeders. We're
on our hands and knees with
those pigs, unloading and load-
ing them. We're just as much
involved as that animal. When
it’s hot out, we know it’s hot for
the animal. When it’s cold out,
we know it’s cold for the ani-
mal.”

The day begins with a clean,
disinfected trailer and an eye on
the weather. Ifit’s a hot day, the
pigs are dampened before de-
parture using the trailer’s wa-
ter system; because they don’t
sweat, this is needed so they
stay cool in the breeze while
moving. And if it’s a cold day,
extra panels are attached to the
trailer, and bedding is added so
they stay warm.

And then the pigs have gotta
get on the bus.

“Some days are good, some
days are bad. They have atti-
tudes just like humans. When
they want to cooperate, man,
it’s fun,” Knupp says. “I truly
believe a heathy pig moves a
lot better. That’s pretty stan-
dard. Genetics — maybe it’s a
pig that wants to move and run
versus walk and lope — genetics
definitely helps for what we’re
doing.”

Once the pigs are boarded it’s
time to head out. Where they’re
going depends on the integra-
tor, the business coordinating
the supply chain.

“Sometimes they can sell
them to Kansas City. Some-
times they can sell them to their
backyard. Anywhere from one
loaded mile up to 500 loaded
miles, maybe more,” Knupp
says. “For us on the livestock
transportation side, we get a
schedule. We go where we are
told.”

The pigs could be on a five-
hour ride to St. Louis or Chi-
cago. How do they occupy their
time?

“They’re not jumping and

—_—

((RRCTATT

Because We Can”

319-653-2253

“Where We
Sell For Less

Washington, 1A

J

We salutle
Our area’s

Pork

*“Producers)

OWELL

Our Family Serving
Your Family Since 1911

WELLMAN - KALONA
POWELLFUNERALHOMES.COM

fo X

GINGCRICH

WELL & PUMP SERVICE, LLC

YOUR WELL-BEING OUR BUSINESS
4 GENERATIONS OF SERVICE

PROMPT SERVICE -

FREE WELL ESTIMATES

» Most residential water wells drilled in one day
« Service on existing well systems

» Well Plugging

e Certified Contractors

FARM « HOME - COMMERCIAL « INDUSTRIAL

PHONE ANSWERED

- 24 HOURS

1-800-356-2664

1331 HWY 1 Kalona, IA 52247 | 319-656-2664
WWW.GINGERICHWELL.COM
gingwell@gingerichwell.com

SUBMITTED

“Pork never sleeps,” Knupp Farms says on its Facebook page. “When pigs need moved, Knupp Farms

is ready to roll.”

doing cartwheels by no means,
but they’re up and moving, and
they’re squealing and they’re
playing,” he says. “If they go on
a two-hour ride, then you prob-
ably find them laying down, re-
laxing.”

Once they reach their desti-
nation, the driver unloads the
pigs, cleans the trailer, and
picks up another load for the re-
turn trip, maximizing time and
efficiency.

If that sounds like a lot of
work, it is.

“This job’s not easy,” Knupp
says. “It’s a lot more labor in-
tensive than a lot of people
think.”

“I believe that we have a good
foundation, good teammates
that understand that some days
are good and some days are less
good,” he continues. “As long
as you can always look at the
glass half full and say, ‘I still
have more in me. I still have
more energy. I can still do it,’
we’re good to go.

“There are tough days. There
are mentally, physically ex-
hausting days that you just
don’t know what you can do to
be better, and it happens. But
as long as you can get through
that day and know tomorrow’s
anew day, it’s a good day.”

And it’s rewarding. When
Knupp considers those mil-
lion-plus pigs they deliver ev-
ery year, he thinks about how
much food the business helps
put on the table.

“We are part of feeding how
many people?” he marvels.
“You break it down on how
many slices of bacon that is,
and how many pounds of sau-
sage. Once you look at it on a
global scale, on a large scale, it’s
like, wow, we’re actually being
useful.”

519-683-2510
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We are proud,to be of service to those
i our service area of rural Johnson, lowa and, Was

“Look up, stay alive”

Farmers Electric
Cooperative

CHERYL ALLEN/THE NEWS

Knupp Farms owner Tanner Knupp, inside his Washington office.
“Excellent livestock haulers have really good personal pride, really
good attitude, and just love to be where they need to be,” he says.

Knupp doesn’t lose sight of
the purpose of all those pigs.

“It starts on the farm. It ends
with your fork,” he says. And
his fork is “50/50 pork and beef,
hands down.”

“I really love all aspects of it.
I love a good ol’ ham. I love a
good steak. I love pork chops,
I love ribs, I love bacon, I love
sausage. I'm definitely a fair
share guy on meat and meat,”
he says. “I don’t mind turkey,
it’s just not what we haul, right?
I don’t mind chicken, but it’s
not what we haul.”

Frytown
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Although Knupp Farms is a
family business, seven years
ago Knupp didn’t see himself
here. But he saw the door open,
and “if you have good team-
mates and good employees and
good coaches along the way,
you can make a really, really
good business out of it,” he says.
“So that’s what we did.”

Let’s get back to that break-
fast in front of you; you don’t
want it to get cold. Go ahead and
enjoy that bacon; it’s taken a lot
of hard work over the last seven
months to bring it to your plate.
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Kalona’s newest feed store: built on family

Levt and Jena
Duwa carry

on a legacy at
Quality Plus
Feeds in Kalona

BY CHERYL ALLEN

When Levi Duwa met Jena
Stukerjurgen, neither of them
was contemplating a career
in agriculture. Levi, a Mid-
Prairie alum, studied entrepre-
neurship while playing foot-
ball at the University of Iowa,
and Jena worked as a neonatal
ICU nurse at the University.
Five years ago, they married
and started a family.

But today you’ll find them
staffing Quality Plus Feeds in
Kalona, a new outpost for the
Saint Paul, Iowa-based compa-
ny. And the fundamental rea-
son for that is family.

Jena’s parents, Jerry and
Amie Stukerjurgen, were
poised to buy out their partner
at Quality Plus Feeds in Saint
Paul, a town south of Mount
Pleasant, when Jerry passed
away unexpectedly following
a car accident. Jena, Levi, and
Jena’s brother Jacob rallied to
support their mom, “So that’s
what kind of brought us back
into the ag industry,” Jena
says.

Fortunately, both were fa-
miliar. Jena’s family raised
contract hogs while she was
growing up, and Levi grew up
on a cattle farm.

“It’s been very hard at times,
but it’s also been a lot of fun to
carry on [my dad’s] legacy and

do it together as a family,” Jena
says. “That’s kind of what we
strive for every day now, do-
ing it with our family, helping
other families, and that’s re-
ally important to us with being
a family-owned company.”

For the last four years “we
were more stuck in the back-
side of things,” Jena says, but
now that she and Levi have
opened their own retail loca-
tion, “It’s fun to be interactive
with the people walking in and
out. We opened in July, and
that brought in some kids and
families, just with fairs and
stuff, and I enjoy seeing the
kids and their families walking
in and out. It’s been good.”

Levi enjoys being back in his
hometown, getting to talk to
people he hasn’t seen in years.
“It’s really fun,” he says. “This
is a very, very tight-knit com-
munity up here, and the sup-
port they’re giving us is awe-
some.”

While feed is milled in Saint
Paul from local grain, the Kalo-
na store’s focus is bagged feed
for a wide range of animals:
cattle, horses, swine, goats,
sheep, poultry, rabbits and
even deer and household pets.
The Duwas hope to be a source
for everyone, from hunters
with feeding stations to those
who raise livestock for show.

“We like to service every-
body, and we’re able to do that
on the bag side,” Jena says. “If
people have chickens in the
backyard, we can do that. If
people have a herd of cattle,
we can also service that. Any
customer that comes through
here, we try to do our best to
service them.”

Being able to offer value,
quality and convenience are
top priorities, but customer

CHERYL ALLEN/THE NEWS

Bagged feed for animals of every kind, from livestock to family pets,
inside Quality Plus Feeds in Kalona.

CHERYL ALLEN/THE NEWS

Levi and Jena Duwa, outside their new Quality Plus Feeds retail location on Highway 22 in Kalona.

service is number one, Levi
says. The Duwas are fortunate
to have a team they can call on
for expertise, including their
in-house nutritionists in Saint
Paul, so they can help custom-
ers determine what best fits
their needs, whether that be a
package off the shelf or a cus-
tom mix.

Freshness is one way they
set themselves apart from the
competition. “Our feed is pret-
ty fresh because we have a lot
going out the door, so then that
means we’re making a lot,”
Jena says. And all of it is non-
GMO and ractopamine-free.

Capacity and capabilities
are another. “We can pellet,
we can bag, we can tote, we
can haul it out in bulk, we can
make texturized feeds that
have molasses in them,” Levi
says. “There’s a lot of places
that don’t have those capa-
bilities anymore, so those are
some niche markets we can get
into.”

The Quality Plus Feeds lo-
cation on Highway 22 abuts
Amish country; it’s not uncom-
mon to pause for e-bike or bug-
gy traffic while turning into
the driveway. The Duwas hope
to be a source for their Amish
neighbors, many of which Levi

met previously while working
as a salesman for another feed
mill.

Looking ahead, the couple
is excited to be involved in the
Kalona-area community. They
hope to continue traditions the
Saint Paul location has estab-
lished, like customer apprecia-
tion days and dinners for Pork
Month and Beef Month.

And they do this knowing
they have family at their back,
family that includes employees
who have been with the compa-
ny for decades and “are a huge
asset to us.”

“I think it takes everybody
to make it go,” Jena says. “It

takes the brain power of the
people that have been there for
years and have the experience
in the company, and I think the
younger generation, the ambi-
tion that we have, and the tech-
nology and how we can make
things more innovative, I think
is a huge asset as well.

“To bring those together, 1
think, is great for the company
as a whole,” she says. “We’re
very excited to see what the up-
coming years bring us.”

Quality Plus Feeds is located
at 2440 Hwy 22, Kalona. Reach
them at 319-460-9700.
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For generations pork production has been a vital part
of our way of life and will continue to be in the future.

Honorary Master Pork
Producer

1989 Jim Frier

1984 Don Rich

1969 Richard Stephens
1954 John Knotek

2025 Larry & Susan Schott
2024 Pat & Krista Gent
2023 Joel & Laura Huber
2017 Danny & Brittany Gent
2015 Matt & Courtney Gent
2014 Tim & Erin Brenneman
2011 Dave & Kim Friese
2010 Mark Lukavsky

2009 Dan & Rachael Berdo
2008 Rob Stout

2007 Kurt & Heather Hora
2006 Craig & Lynn Wright
2005 Mark Beenblossom
2004 Kevin & Linda Gent
2003 Layne Twinam

2002 Jim & Angie Peiffer
2001 John Carter

1999 Dennis & Angie Friese
1997 Tom & Tammy Vittetoe
1996 Dean & Linda Sieren
1995 John & Cathy Gent
1993 Dennis & Janis Vittetoe
1992 Edwin & Marjorie Hora
1992 Tony Hora

1992 Tom Hora

1992 Andy Hora

1991 Rob & Char Brenneman
1990 Jim Six

1989 Merle Miller
1988 Jim Cuddeback
1986 Ron Rath

1985 Robert Gerot
1985 Jay Greene

lowa Master Pork Producer 1984 Larry Marek
1983 Jerome & Heidi Vittetoe
1982 Eugene Hammen
1981 Robert Bonar
1978 Bill Riggan

1977 Larry Shalla

1975 Duane Miller
1974 Jim Ledger

1971 Wilfred McCreedy
1967 Wilfrid Vittetoe
1964 Arvid Anderson
1960 Robert Greene
1958 Karl Messer

1954 Duane Yoder
1954 Keith Yoder

1953 Cleo McCoy

1951 Sam Bowser
1950 Clarence Boshart
2000 Bruce & Jenny Kaufman 1950 Don Sheetz

1950 Gene Stephens
1949 R. Buck & Berdo
1948 Donald R. Snyder
1947 Earl B. Grout
1946 Don Maxwell
1945 Doyle Palmer
1945 Earl Schuerman
1943 George Hora
1942 CarL T. Anderson

Steward
2018 Steve Berger
2017 Rob Stout

Pork All-Americans

1981 Duane Miller
1979 Bill Riggan

lowa Premier Youth
Ambassador

lowa Environmental

2015 Joel & Laura Huber

2016 Tim & Erin Brenneman
2011 Dan & Rachael Berdo
1995 Rob & Char Brenneman
19921 Jerome & Heidi Vittetoe

New Good Farm Neighbor
2025 Marc Knupp Family
2018 Rob & Char Brenneman 2010 Kirsten Hora
2017 Rob Stout Family

2017 Tom & Tammy Vittetoe
2013 Kurt & Heather Hora
2010 Keith & Linda Troyer

President of National
Pork Producers Council
2026 Rob Brenneman

President of lowa Pork
Producers Association
2024 Matt Gent
1991 Jim Ledger
1985 Bill Riggan

lowa Porkette President
1986 Margaret Ledger
1976 Karen McCreedy

1971 Wilfred McCreedy

lowa Pork Queen
2019 Gracie Greiner

2008 Natalie Friese
2004 Courtney Knupp
1976 Susan Fulton
1961 Beverly Brown

2017 McKenna Brinning

Washington Count,

PORK PRODUCERS

If anyone is mter'esteu in volunteering to help with our events,
please contact one of our board members or email us at
washingtoniowaporkproducersmgmail.com

We Salute AlllPorkProducersof.Washington'County:
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The foundations of sustainable farmmg

The agricultural sector is
built on plants and animal life,
but the industry can still affect
the environment in ways that
contribute to the ill effects of
climate change. According to
data published in a 2022 report
from McKinsey & Company,
agriculture accounts for near-
ly one-quarter of global emis-
sions, and was identified as the
industry that contributes the
most to exceeding planetary
boundaries. Sustainable farm-
ing practices can help reduce
that impact.

Even though there is grow-
ing consumer demand for
more environmentally friend-
ly products, farmers in the
United States are lagging be-
hind when it comes to adopt-
ing sustainable practices, even
though they are aware of them.
McKinsey reports that 90 per-
cent of U.S. farmers have an
understanding of sustainable
farming, but adoption of these

practices remains low. Here’s a
look at some of the sustainable
farming practices and what the
agricultural sector can do to
foster a better planet.

Regenerative techniques

Healthy soil often equates
to a healthy planet. The cor-
nerstone of sustainability lies
in the soil. The soil serves as
a carbon sink and a water fil-
tration system. By avoiding
traditional “tilling” farming,
farmers can maintain the soil
structure. This will reduce ero-
sion and keep carbon seques-
tered in the ground. Farmers
can plant cover crops like rye
or clover in the offseason to
prevent soil erosion, suppress
weeds and increase the organic
matter of the soil. Diversifying
species planted in fields will
break pest cycles and naturally
replenish soil nutrients over
time. This can reduce the need
for chemical fertilizers and
pesticides.
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They're the humble heroes who rise before dawn and battle the elements.
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Efficient irrigation

Global water scarcity contin-
ues to be a concern, and sus-
tainable farms will prioritize
water stewardship. In utilizing
drip irrigation, which deliv-
ers water directly to a plant’s
roots, farmers can reduce
evaporation and runoff when
compared to overhead sprin-
klers. Collecting and storing
rainwater runoff for use dur-
ing drought can minimize the
strain on local aquifers.

Biological pest controls

Farmers can rely on the use
of integrated pest management
strategies to offset chemical
pesticide use. By introducing
natural predators, farmers can
control certain pest popula-
tions. For example, ladybugs
can reduce aphids on plants.
Relying on traps to collect
pests also can slow pest out-
breaks and reduce reliance on
chemicals.

Creating fertilizers

Farmers can use the waste
produced on their farms by
turning it into valuable fertil-
izer. According to the USDA,
biochar is a black carbon pro-
duced from biomass sources

Supporting the Area

Pork Producers!

641-636-2259

www.vittetoe.com
2112 Keokuk-Washington Rd. « Keota, IA

METRO CREATIVE

meal, blood meal, and compost
tea are examples of farm waste-
derived products that can be
used as fertilizers.

like wood chips, plant resi-
dues, manure, and other agri-
cultural waste in a low-oxygen
environment through a pro-
cess known was pyrolysis. This
material can be used as a soil
amendment to improve water
retention, nutrient uptake and
fertility. Chicken litter, bone

Sustainable farming is a step
toward the future that protects
the land without compromis-
ing output
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Putting farm waste to good use

Agricultural waste poses a
challenge for farmers, even if
the subject does not garner a
lot of attention outside of rural
areas. Farms generate enor-
mous amounts of organic waste,
including crop residues, fruit
peels, sawdust, and livestock
manure. Farmers must decide
how to get rid of agricultural
waste legally and economically.

If not disposed of properly,
farm waste can pollute the en-
vironment, particularly the air
and waterways like rivers and
streams. It is best for everyone
to mitigate agricultural waste to
create further hazards. Farmers
may not have considered recy-
cling some agricultural waste,
but it is a way to transform this
potential hazard into something
that can be used on the farm it-
self or sold commercially. The
following are some consider-
ations for putting farm waste to
good use.

Compost

Animal waste, crop residues
and additional organic mate-
rial can be combined to create
nutrient-rich compost. Compost
is utilized to improve soil struc-
ture, fertility and water reten-
tion. This helps reduce reliance
on chemical fertilizers. By in-
vesting in large-scale compost-
ing tools, farmers can process
hundreds or even thousands
of tons of organic matter each
year. While some can be used on
the farm, the excess can be sold
at a profit.

Biogas

Biogas production is carried
out through a process known as
anaerobic digestion (AD). The
U.S. Environmental Protection
Agency says AD involves bac-
teria breaking down organic
matter, such as animal manure,
wastewater biosolids and food
wastes in the absence of oxygen.
As the bacteria digest the waste,
they generate biogas, which is
mostly comprised of methane.
Capturing biogas can reduce
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greenhouse gas emissions on
a farm, and the biogas can be
turned into a renewable energy
source to power electricity, heat-
ing or transportation, according
to Prime Dumpster Incorporat-
ed.

Digestate

Anaerobic digestion does not
only produce biogas. Digestate
is the solid and liquid effluent re-
maining after the process, says
the EPA. Digestate can be used
in many applications, including
animal bedding, fertilizers and a
foundation material for creating
bioplastics and other bio-based
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Be part of something better.
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products.

Recycling

Certain items used on farms
cannot be turned into compost
or fertilizer. However, recycling
containers, tires, cardboard,
rubber, and plastics offers the
potential for these products to
be made into new items. West-
ern Packaging says recyclable
items can be kept separate from
other waste so they can have
new life outside of landfills.

Seeing farm waste as an asset Local Iy grown. Commun Ity Owned.
and not a problem can help farm-

ers save money and resources.
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Brenneman Pork in Washington County is a leader in the area
and is one of the many family farms in the United States working
to meet the challenge of a growing global population
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Celebrating Pork

BY DEBRA PERSONS

It’s National Pork Month!

It’s my favorite time of year,
when we celebrate all things
pork.

Pork in a sandwich is defi-
nitely something to celebrate.

Americans eat, on aver-
age, six sandwiches per week.
That’s a lot of delicious cold
cuts, bacon, pulled pork and
pork tenderloins!

Putting food inside bread
has been practiced by people
for thousands of years. They
just didn’t call it a sandwich
until John Montagu, the 4th
Earl of Sandwich, requested
to have his portion of corned
beef served between two slices
of toast, so that he could keep
playing cards.

The Earl’s first sandwich of
beef was in 1762, but history
notes that quite quickly after
that, the ham sandwich be-
came the most popular sand-
wich at the card table.

My Iowa Grandma Birdie
made a fine ham sandwich on
her homemade bread with Ger-
man mustard, chopped green
pepper and a little dillweed. It
tasted like summer.

But I must confess, this

spring I traveled outside of
Towa to sample some pork
sandwiches.

I had a fabulous pulled pork
sandwich in Alabama. It was
smoky and tender and barely

(319) 331-1618 | 2527 1A-22, RIVERSIDE IOWA

even needed the complimen-
tary BBQ sauce.

You can make extraordinary
pulled pork at home with the
help of your crockpot.

Crock Pot Pulled Pork
One 4-pound pork shoulder
roast. Trim excess fat, lightly
salt and pepper, and set aside.
In a crockpot, add the follow-
ing:

1 chopped onion

6 0z. tomato paste

1/3 c. cider vinegar

1/3 c. honey or sugar

1-2 Tbsp. molasses

2 Tbsp. Worcestershire

Ya c. water

2 tsp. smoked paprika

2 tsp. garlic powder

2 tsp. mustard powder

1 tsp. liquid smoke (optional)
1 tsp. salt

Pinch of cayenne (optional)

with two forks.

. Set aside.
Mix well, then place pork, fat

side up, into the crockpot on

If you want a shiny sauce
top of the sauce.

that is slightly thickened, then
combine 2 Tbsp. cornstarch
with 3 Tbhsp. cold water in a cup
and whisk it into the hot sauce.

Spoon some of the sauce on
top of the pork.

Cover and cook 8-10 hours on
low or 5-6 hours on high until
very tender.

Cover and let bubble for 20
minutes or so.

When the sauce is thickened,

Remove the cooked meat to  add the shredded pork.

a platter or big bowl and shred
Stir well and serve.

While in Springfield, Illinois,
learning all about Abraham
Lincoln, I was very excited to
try the iconic Illinois sandwich
called the Horseshoe.

The Horseshoe sandwich
was created by Chef Joe
Schweska and his wife Eliza-
beth in 1928 at the Old Leland
Hotel in Springfield, Illinois.

The sandwich was a hearty,
open-faced sandwich that mim-
icked a horseshoe. The ham
was cut into a horseshoe shape
and placed on a piece of toast.
It was covered with a creamy
cheese sauce and topped with
a large amount of french fries.

The ham represented the
horseshoe, the french fries
were the nails, and the cheese
sauce held it all together. It
was originally served on a siz-
zling metal platter; it was all
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See us for the quality feed
your animals deserve!

Jeff

a nod to the blacksmith who
made horseshoes.

Leland and Elizabeth kept
their cheese sauce recipe a
secret until 1939 when they al-
lowed their local newspaper to
publish it. I am only allowed to
share the ingredient list, and
also I may tell you their secret
ingredient.

The famous cheese sauce
called for a butter and flour
roux where whole milk was
added along with salt, cayenne
pepper, dry mustard, Worces-
tershire sauce and Olde Eng-
lish sharp cheddar. The secret
ingredient was the addition of
dark Near Beer, since they cre-
ated the cheese sauce during
the Prohibition Era.

There might even be a place
in your own hometown that
makes dark, no alcohol beer to-
day. Stop in and ask them for
some.

While in Florida, I had a
fabulous BLT with the most
delicious homegrown tomato.
It was so fun to eat a vine-rip-
ened tomato well before our
Iowa tomato season. The sand-
wich had a roasted peach aioli
which paired wonderfully with
the bacon.

Here is a close approxima-
tion to the sweet and spicy
aioli.

Isaiahn Bryce
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Peach Aioli

1 c. mayonnaise

2 Thsp. peach preserves

A couple drops of cider vin-
egar

Pinch or more of cayenne

Place the above ingredients
in a bowl and stir well.

Use as a sandwich spread.

Here in Iowa, I might have
to say that the best pork sand-
wich is the pork tenderloin.

Almost every community
in Iowa offers an excellent
pork tenderloin. Many of
these sandwiches have been
named in our famous Iowa’s
Best Breaded Pork Tenderloin
Contest. The winning list is
put out every year by the Iowa
Pork Producers Association.
I pay very close attention to
their yearly nominations.

My favorite pork tenderloin
is battered. But fans of the
breaded pork tenderloin will
battle me over this.

I could not conclude my cele-
bration of National Pork Month
without offering up some pork
trivia for you to enjoy.

So here goes. . .

Wall Street gets its name
from a wall built to keep free-
roaming pigs out of lower Man-
hattan.

A pig’s squeal is louder than
a motorcycle and almost as
loud as a jet engine.

Pigs outnumber humans in
Iowa.

You can be sure there is so
much to celebrate about pork.

I hope you get to try some of
these amazing pork sandwich-
es soon.

I am always on the lookout
for a delicious pork sandwich.
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Advertise Here?

Call us at
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Keep your livestock safe without the makeup
using KCTC's Security Systems.

Forget the cosmetics, the best way to upgrade your farm is
to monitor daily ops and prevent vandalism with our
crystal-clear surveillance systems.

(all 319-656-3668 or email Sales@KCTC.net to get $50 off
installation-and keep your prized pigs looking picture-perfect.
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