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Tom Henard remembers well the occasion when he first started his 
bonsai hobby. His wife, Martha, gave him his first tree, an approxi-
mately 6-year-old lace leaf Japanese maple, as a gift for the couple’s 

third wedding anniversary some 50 years ago.
Today, the delicate red maple is not much larger than when he received 

it. And, due to Tom’s doting attention over the half-century since, it’s 
certainly smaller than the 6- to 8-feet tall and 8- to 12-feet wide size that a 
normal Japanese maple might have attained over its life.

“It was bought as a bonsai tree,” says Tom, who retired as manager of 
Hawkins Farmers Co-op in Rogersville after a 36-year Co-op career in 
2008, and "re-retired" just this past May after continuing to work part 
time at the store. “But it was a nice one, and I wanted to get started in the 
hobby.”

Bonsai is a Japanese term that means "planted in a container," but the art form encompasses 
all the techniques to develop the miniaturized plants in a natural setting.

The beloved tree has been shaped through 
mindful pruning and intensive care, except for 
maybe the one time it was stepped on by one of 
Tom’s cows, which gave it the tabletop appear-
ance that it has today.

“I just went with what I had left,” says Tom 
with a shrug.

The colorful tree is the centerpiece of a 
dozen or so bonsai trees prominently displayed 
around the patio at the Henards’ comfortable 
home on the banks of lazy Big Creek where 
Tom grew up. His parents moved to the prop-
erty in 1939 or ‘40 when their farm — on the 
banks of the Holston River near Morristown 
— was among the many taken by the Tennessee 
Valley Authority for the development of Cher-
okee Lake. His collection contains several pro-
cumbens junipers that are 15- to 20-years old, a 
few maples, a Cunningham Sir Lancelotta, and 
even a novelty boxwood bonsai.

“Bonsai is a curious combination of horticul-
ture and art,” says Tom. “I guess you would call 
it living art.”

The practice requires thoughtful visualization of the potential of a specimen. The chosen 
species do not have to be dwarf varieties, but rather are trained to maintain a small size through 
careful pruning, fertilization, and watering. 

“Pruning is everything, but you can also use wire to shape and train branches,” says Tom, who 
adds that for best results, roots are trimmed as well as branches. “You have to think ahead.”

Good prospects for bonsai are often found among the rejects at local nurseries or sometimes in 
nature. Tom says he looks for interesting lines, characteristics, or details some might perceive as 
defects in the plant to emphasize over time. 

“You go into a nursery and find the ugliest [tree] you can imagine, one that everyone else has 
forgotten about,” says Tom. “Usually that’s the prettiest one when you get it out and start trim-
ming it up.”

While 50 years might seem like a long time to devote to such a project, Tom says some bonsai 
trees are as old as 800 years. Those specimens are held in arboretums and other places where 
they can be cared for by future generations. Tom says he intends to donate the precious red maple 
to a similar institution at some point.

“The kids and grandkids are not really interested in these,” he admits. “I’d like to make sure it 
is cared for and passed along.”
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Bonsai trees become living sculpture over a lifetime

The bonsai lace leaf Japanese maple in the foreground 
was a gift to former Hawkins Farmers Co-op manager 
Tom Henard from his wife, Martha, on the couple’s third 
wedding anniversary 50 years ago.
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Story by Allison Farley
Photos provided by Tennessee  
Farm Bureau Federation 

For 100 years, Tennessee Farm Bu-
reau Federation (TFBF) leaders have 
provided a better way of life for rural 

Tennesseans by helping to develop and 
advocate for policy on behalf of farmers and 
all Tennesseans. 

This rich history began on July 30, 1921, 
when the Tennessee Farm Bureau Federa-
tion was officially created in the auditorium 
of the Nashville Chamber of Commerce 
building. There were 20 county “Councils of 
Agriculture” at the organization’s beginning, 
and those were transferred to county Farm 
Bureau organizations where dues to join were 
only $10.

Today, TFBF stands strong as the largest 
Farm Bureau in the nation, serving more 
than 680,000 members. But the purpose of 

being the voice of agriculture has remained 
the same. TFBF President Jeff Aiken says that 
is all thanks to the ones who came before. 

“Our organization has been blessed 
since the beginning with leaders who have 
incredible foresight,” said Aiken, a Wash-
ington Farmers Co-op member. “Thanks 
to these instrumental leaders, many of the 
problems our industry faced throughout 
the years were solved with programs and 
service companies all aimed at bettering 
the lives of farmers and rural Tennesseans. 
We’re proud these programs and service 
companies all remain relevant today and 
look forward to their impact for many years 
to come.”

TFBF headquarters is located not far from 
its original roots. The office of the first TFBF 
president, Joe Frank Porter, was established 
in the Maury County courthouse. President 
Porter was a Maury County native and farmer 
from Williamsport and saw Columbia, Tenn., 

as the perfect home for TFBF. The original 
space consisted of a simple desk and a chair 
and was where the foundation of TFBF was 
laid. 

The organization has always been commit-
ted to helping solve issues that farmers are 
facing and found solutions in Farm Bureau 
service companies – one of which turned into 
Tennessee Farmers Co-op (TFC). In April 
1944, the TFBF board of directors appointed 
a committee to make a nationwide study of 
cooperatives, which was the first step in the 
establishment of TFC to help provide farmers 
the supplies they needed in their communities.

In addition to TFC, Farm Bureau 
created the Young Farmers & Homemak-
ers organization — known today as the 
Tennessee Young Farmers & Ranchers 
(YF&R)— in 1944. YF&R’s purpose is to 

CO-OP NEWS

These Tennessee Farm Bureau leaders were appointed as a committee to organize Tennessee Farmers Cooperative in 1944. From left, standing is L.O. Upton, Giles County; 
Clyde York, who had just joined the Tennessee Farm Bureau Federation (TFBF) staff; O.R. Long, TFBF executive secretary; and Tom Hitch, then president of the Blount County 
Farm Bureau. Seated from left is N.C. Warren, TFBF director, Dyer County; J. Fred Bacon, TFBF director, Hamilton County; and Al Jerdan, marketing specialist with the UT 
Agricultural Extension Service.

(See Farm Bureau, page 6)

Tennessee Farm Bureau 
celebrates 100 years
Organization instrumental in developing Co-op reaches historic milestone
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help provide a transition from participa-
tion in youth organizations like 4-H and 
FFA to engagement in local Farm Bureau 
organizations. 

In 1947, TFBF founded Tennessee Rural 
Health. The organization was created to 
address the need for access to adequate 
health insurance for rural Tennesseans, 
promote health and safety awareness, 
and make health coverage available to 
its members. The program later became 
known as Farm Bureau Health Plans and 
is the largest private health coverage group 
in Tennessee, providing affordable, quality 
health care coverage with a wide range of 
health care plans.

The following year, Tennessee Farmers 
Mutual Insurance Company was founded to 
provide other affordable insurance for rural 
Tennessee. At a rate of 35 automobile ap-
plications a day, 97 agents across the state 
provided the company with the beginning of 
its successful car insurance business. 

In 1972, TFBF recognized Tennessee 
cattlemen’s need for marketing assistance 
with their animals and worked to help 
provide producers with a place to sell their 
livestock. Tennessee Livestock Producers 
(TLP) became a fully owned affiliate of 
TFBF. In 2020, United Producers assumed 
business activities of Tennessee Livestock 
Producers. Today, United Producers has lo-
cations across the country and has grown to 
be the largest livestock marketing coopera-
tive in the United States, handling approxi-
mately 3 million head of livestock annually. 

Throughout the years, TFBF has been 
a prominent supporter of the farming 
community, focusing largely on the area of 
agricultural education. The organization is 
a staunch supporter of both 4-H and FFA 
and has developed its own projects devoted 
to ag education. The Ag in the Classroom 
program works to deliver resources for 
teachers related to agricultural education, 
including lesson plans, summer workshops, 
garden grant applications, and more. 

In addition to advocacy and education, 
the Public Policy Division voices the 
concerns of the farming community to 
lawmakers at the state and national levels 
while serving as advocates for agriculture. 

“We are proud to work in advocating for 
policy for our farmers,” says Aiken. “But we 
know that the best legislative influence comes 
from informed, concerned farm families 

communicating their 
beliefs to their elected 
representatives.”

Throughout TFBF’s 
history, the organiza-
tion has been known 
as a reliable source for 
all current news and 
issues related to agri-
culture and rural Ten-
nessee through various 
methods and plat-
forms. TFBF serves 
as the literal “voice of 
Tennessee agriculture” 
through Tennessee 
Home & Farm Radio, 
Tennessee Farm Bu-
reau News, Tennessee 
Home & Farm maga-

zine, and, more recently, social media  
(@TNFarmBureau).

“Our organization was created in 1921 
because agriculture and rural Tennessee 
needed a voice, and as the farm popula-
tion continues to decrease and more folks 
are removed from the farm, it’s safe to say 
agriculture and rural Tennessee still need 
a voice today,” says Aiken. “We’re incredi-
bly proud to serve as that voice and ensure 
the story of agriculture is told in Nashville, 
Washington, D.C., and beyond.”

TFC’s CEO Shannon Huff says that 
surpassing the 100-year mark has “shined 
a light on the great work that Tennessee 
Farm Bureau has done and will continue 
to do through the dedication it has to pro-
tecting and promoting agriculture.”

“As its sister organization, Co-op couldn’t 
be prouder of our friends and colleagues at 
TFBF and more grateful for all that orga-
nization does for our farmer members,” 
says Huff. “I’m sure that Farm Bureau and 
Co-op will continue working together with 
great effectiveness in the future just as we 
have over the past many decades.”

Aiken says that while the organization is 
proud of its many far-reaching accomplish-
ments, he considers the centennial as “only 
the beginning.”

“We also can’t help being excited for 
what the next 100 and beyond have in 
store for Tennessee Farm Bureau,” says 
Aiken. “Our youth in 4-H and FFA and 
our YF&R leaders — not to mention the 
more than 680,000 proud Farm Bureau 
members — all provide me with great hope 
for the future of our organization and even 
more so, our most important industry – 
agriculture.”

Farm Bureau
(continued from page 5)

In April 1944, Tennessee Farm Bureau Federation appointed a committee to make a study of cooperatives nationwide, 
which was the first step in the establishment of Tennessee Farmers Cooperative. TFC was chartered by 33 member 
associations, several of which were local Farm Bureau supply associations, on Sept. 26, 1945.

Tennessee Mule Day in Columbia has been something that Tennessee Farm Bureau 
Federation has been involved in since TFBF’s beginning in 1921. This float was 
among TFBF's contributions to the 1935 Mule Day Parade.
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Story and photos by Hannah Nave Lewis 

W hen flies arrive on the farm, so 
does stress. Not only does the 
producer suffer as he or she 

wonders how much damage the flies will 
do to the herd, but, more importantly, the 
pesky insects create a stressful environ-

ment for cattle, which ultimately affects 
the bottom line. 

Jim Phipps says there are no secrets to 
his success with his beef cattle. It simply 
comes as a result of his care for his ani-
mals and good advice from folks like those 
at his local Co-op, Tri-State Growers Inc., 
in Mountain City. He concentrates on 

providing his animals with high-quality 
forages and supplementing with Co-op 
minerals to help them get the most out of 
their diet.

A Johnson County native, Jim has not 
always been a cattleman. In addition to his 
farm, he runs a thriving ground work and 
excavating company as his primary means 

Mineral Matters
Johnson County’s Jim Phipps provides Co-op minerals to get premiere  

performance from his cattle

FEATURE

Mountain City's Jim Phipps focuses on raising high-quality commercial beef cattle through premier nutrition. Jim produces timothy and orchardgrass hay and supplements his 
herd with Co-op minerals throughout the year.
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of earning a living. But when he got into the 
cattle business in 2011 after buying the first 
40 acres of his current farm, he discovered 
he had a love for not only improving the land 
but also caring for livestock.  

“I’ve been here in Mountain City my whole 
life, and it’s a quiet, peaceful place,” says Jim. 
“Farming here suits my wife, Debbie, and me 
perfectly. We love it, and we just want to get 
better all the time.” 

As opportunities became available, 
Jim continued to buy tracts adjoining his 
initial 40-acres to increase the size of his 
farm. The business began as a side hobby, 
but soon developed into a prosperous ven-
ture. After much meditation and discus-
sion, the couple immersed themselves in 
the cattle industry. 

“We bought the adjoining farm, cleared 200 
acres of land, and set it all in grass,” Jim says. 
“We built our barns and redid the fencing on 
the entire property within about two years. 
Debbie and I are now building a house here.” 

Today, the Phippses run 120 head of 
commercial cattle, along with Angus bulls, 
to market at Tennessee Livestock Producer 
sales in the spring. 

The couple love taking care of their ani-
mals and spending time together on horse-
back around their picturesque property. 
Most of that acreage is used for pasture and 
hay. The Phippses produce 700 to 800 bales 
of high-quality timothy and orchardgrass 
hay annually on the rolling terrain, which 
provides most of their herd’s diet.  

“We put a lot of effort into maintaining 
our herd,” says Jim. “We bring them in to 
get their vaccinations and medications twice 
a year, keep bulls and cows separate out-
side the breeding season, monitor and treat 
common illnesses, and keep minerals out all 
the time.”

Early on, Jim turned to his neighbors at 
Tri-State Growers Inc. in Mountain City for 
nutritional advice and products for his cattle. 
The staff’s recommendations included follow-
ing a year-round mineral program that featured 
Co-op Foundation Hi-Mag Cattle Mineral 
(#675MA) and Co-op Supreme IGR Cattle 
Mineral-CTC 5675 (#96643MA) minerals, 
along with other varieties as needed. The pro-
gram helps his herd achieve its potential on the 
forage-based diet, he says, and the cattle have 
responded well to the program. 

“Proper nutrition is what keeps the cows 
healthy and performing well,” says Jim. “The 
cattle seem to perform better on grass and hay 
when they have mineral supplement. I don’t 
have to feed the cows much extra in the winter 
because of how well they do with the hay and 
mineral program.”

A well-planned mineral supple-
mentation program can improve your 
cattle herd’s weight gain, fly control, 
and overall health, says Tennessee 
Farmers Cooperative (TFC) Feed and 
Animal Health Sales Manager John 
Houston. 

“Co-op minerals are formulated 
based on Southeastern forages,” 
explains Houston, a 33-year Co-op 
veteran. “There is no question that 
if you are in the beef business, then 
feeding mineral is worth it. If just one 
cow doesn’t get bred due to mineral 
deficiency, then you have lost the bat-
tle. If one cow dies in the early spring 
from grass tetany, then you have lost. 
Feeding a good quality mineral to a 
beef herd is the best insurance money 
can buy.” 

Co-op minerals are created to  
fit any herd depending on need  
and time of year. Co-op Supreme and 
Ultimate Minerals include Availa-4, 
which ties an amino acid to important 
trace minerals like zinc and copper 
to allow for better absorption and 
utilization by the animal. In addition, 
Co-op Supreme and Ultimate minerals 
include organic sources of many of 
the minerals which are also utilized by 
the cow more effectively and effi-
ciently. 

“Many people switch minerals 
depending on the time of year,” says 
Houston, also a cattleman. “In the ear-
ly spring, many folks feed a Hi-Mag 
product to prevent grass tetany. Then 
later in the spring, they will move to 
a mineral with a fly control product 
such a Altosid IGR. In the late fall or 
early winter, they will change to a 
straight pasture mineral.” 

Houston says a Co-op Supreme min-
eral (#678, #638, or #96622) is always 
good for general use.

“However, if I’m in the seed-stock 
business and doing lots of AI (artificial 
insemination) or ET (embryo transfer) 
work, I would use a Co-op Ultimate 
Mineral product,” he says. “For calves on 
pasture, a Foundation product such as 
#663 would be fine. There are also spe-
cial-use minerals for particular situations 
like preventing Anaplasmosis and such.”

Houston acknowledges that so many 
mineral options can be daunting but en-
courages producers to consult with their 
local Co-op feed specialists.

“Your feed specialists will start by 
asking you some important questions,” 
says Houston. “Are you wanting to sell 
bulls, replacement heifers, or calves at 
the sale barn? Are you using a bull or all 
artificial insemination? What is your for-
age quality? Will you provide other feed 
supplementation?” 

Once these questions are answered, 
the Co-op staff can match a product to 
your situation.

“Feeding a good quality mineral 
should be a practical decision and done 
to provide adequate mineral supple-
mentation to the animal based on daily 
requirements,” says Houston. “In some 
cases, adequate could be a basic Co-op 
Foundation product, but in most cases, 
it would mean feeding a Co-op Supreme 
or Ultimate product. It all depends on 
your farm goals, management, and for-
age quality.” 

Learn more about the varieties and 
specifics of Co-op’s mineral lines at 
https://www.ourcoop.com/livestock/
feed-products/cattle/minerals. 

More about minerals
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FOR YOU
-------------- Priority Co-op Products

1. Bloem Red, White, and Blue  
American Mingo Flamingo 
Yard Stakes
People are flocking to the Co-op to pick up the 
flamingo collection (#850018) by Bloem. The Proud 
American red, white, and blue flamingos include 
two designs: a head-up pose (25" height) and a 
head-down pose (22" height). The removable legs 
are approximately 17" length and included in the 
total height of flamingos. Bloem flamingos feature 
fun wiggle eyes and are made from high-quality, 
all-weather plastic. Both legs are rust-resistant, gal-
vanized stainless steel, and will last in your yard for 
many years.

3. Woodstream 
Cactus Hummingbird 
Feeder
Woodstream Cactus Hummingbird 
Feeder (#1084425) has a wide-mouth, 
top-fill design for easy, mess-free fill-
ing. This 32-ounce feeder comes with 
five hollyhock-inspired feeding ports 
that are soft and flexible for a natural 
feel. Feeding stations include remov-
able perches and feeding ports that 
are tapered to keep bees out of the 
nectar. A gasket creates a seal around 
the base to prevent leaking, and the 
entire feeder comes apart for easy 
cleaning. 

2. Woodstream Pineapple 
Hummingbird Feeder
Woodstream Pineapple Hummingbird Feeder (#1084424) has a 
wide-mouth, top-fill design for easy, mess-free filling. It is designed 
with five petunia-inspired feeding ports that are soft and flexible 
for a natural feel. Feeding stations include removable perches and 
feeding ports that are tapered to keep bees out of the nectar. This 
feeder holds up to 28-ounce of nectar with a gasket to help create a 
seal around the base to prevent leaking, and it comes apart for easy 
cleaning. 

4. Chuck It! Ultra Squeaker Ball
The Chuck It! Ultra Squeaker Ball (#1196392) grabs your dog's 
interest for engaging games of fetch which encourages dogs 
to leap and chase. This product features a built-in squeaker 
that makes fun noises during fetch. Featuring a high-bounce 
rubber construction, these strong dog toys enhance the game 
of fetch and promote healthy exercise for dogs. The ball's 
smooth rubber surface resists dirt and slobber and is easy to 
wipe clean. The rubber material also makes the ball a durable 
dog toy for aggressive chewers. The colorful design grabs 
your dog's attention in the air and can be easily spotted in tall 
grass or on water. 
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-------------- NEIGHBORLY ADVICE 
EXPERTISE 

While feed costs for the lactating 
cows represent the largest outlay 
for a dairy operation, producing 

heifers is responsible for the second-largest 
expenditure. Since the heifer is the future of 
the herd, managing growth and ultimately age 
at first calving is significant to the profitability 
of the operation. 

Economic evidence suggests that heifers 
should calve between 22 to 24 months of age. 
Heifers typically require at least five percent 
additional costs per month when calving 
occurs later than 24 months of age. It’s well 
known that earlier-calving heifers have in-
creased milk yield and improved conception 
rate and fertility compared to later herd mates, 
and they remain in the herd longer. To realize 
these benefits, heifers must perform and reach 
proper stature and condition.

Researchers recommend two growth bench-
marks — heifers should be 55- to 60-percent 
of mature bodyweight (BW) at breeding and 
75- to 85-percent of mature BW post-calving 
(90- to 95-percent at calving). To help deter-
mine mature BW, evaluate the BW of third-
calf cows to aid in determining desired growth 
rate of the heifer program. Below are some 
guidelines to achieve proper stature and BW 
for heifers. 

• At birth, it’s critical to provide passive 
immunity to the newborn in the form of 
high-quality colostrum (both immunoglob-
ulin content and cleanliness). Colostrum 
should be given as soon as possible, prefer-
ably within three hours after birth. Colos-
trum should be fed at the rate of 15-percent 
of BW — approximately four quarts for 
Holsteins — along with a  
second feeding of at least two quarts given 
12 hours after birth. Remember, intesti-
nal absorption of immunoglobulins from 
colostrum decreases rapidly; there is less 
than 50-percent absorption nine hours after 
birth. If colostrum cannot be administered 
until 24 hours after birth, the calf will be 
unable to obtain effective passive immunity, 
likely resulting in poor performance, higher 
rearing costs, and possibly even death.

• Calves are expected to at least double 
BW before weaning. To achieve this BW by 
six weeks of age, calves should average no less 
than two pounds per day. 

• Stature (skeletal and muscular) should 
represent the majority of weight gain with little 
fat gain.

• A critical portion of heifer program is early 
development of the digestive system to allow 
for transition from liquid to solid diet. 

• Introducing water and specially formu-
lated calf starter within five days of life will 
initiate ruminal structure development critical 
for nutrient absorption.

• Offering forage during the milk phase is 
counterproductive as rumen development is 
restricted.

• Only high-quality milk replacer should 
be offered. Pasteurized whole or waste milk is 
equally effective if a milk balancer supplement 
is added.

• For weaning to occur, the calf is required 
to consume two to three pounds of starter per 

day for three consecutive days to maintain the 
desired growth rate after secession of milk 
feeding.

• From three to nine months of age, 
secretory tissue and overall mammary gland 
development will occur more rapidly than 
other organs. If excess energy without prop-
er protein is offered, superfluous fat will 
be deposited which will disrupt later milk 
production. 

• Evaluate heifers at one year of age to 
determine whether proper size can be achieved 
for breeding. Typically, 850 pounds for Hol-
steins is desired, and approximately 650 
pounds for Jerseys.

• Always offer a completely balanced ration 
to maintain the desired rate of gain until 
calving. Remember, older animals will deposit 
more fat than protein, making it fundamental 
to monitor rations.

Your Co-op Feed & Animal Health Spe-
cialists can assist with any implementation of 
heifer programs that will fit your operation.

A significant investment

By Todd Steen, TFC Nutritionist

Cost and benefits of raising heifer replacements crucial to dairy success
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You have the right soil. You’ve provided 
enough water. You’ve planted the perfect 
crop variety and spread the correct soil 
nutrients.

Is there any place to improve?
According to Hazel, Ky., row crop produc-

er Grant Fridy, the answer is a resounding 
“yes,” and that extra advantage comes cour-
tesy of Verdesian’s Take Off LS.

“When I first added Take Off LS to my 
soybean tank mix last year, I wasn’t really 
sure what to expect,” says Fridy, a longtime 
member of Henry Farmers Cooperative’s 
Midway branch store in Murray. “But in 
almost no time, I could clearly see a dif-
ference between the fields we sprayed and 
those we didn’t. The Take Off LS plants 
quickly became stronger, healthier, and 
had better color than the others. I wasn’t 
surprised, then, when we came away with 
better yields.”

Take Off LS is a proprietary formula-
tion that mimics a naturally-occurring 
molecule within the plant that maximizes 
the acquisition and assimilation of soil 
nutrients. Simply put, the product allows 
plants to utilize carbon, nitrogen, and other 
essential nutrients more efficiently and is a 
great option not only for row crops, but also 
for forages, canola, and cereals like wheat, 
rice, and barley. It mixes seamlessly with 
herbicides, insecticides, and fungicides 
without the need for an additional adju-
vant.

Midway location manager, Jordan Parr, 
says that although the chemistry of Take 
Off LS might be complicated, the concept 
is simple.

“Imagine that you have two identical cups 
of a high-quality protein smoothie and two 
identical athletes,” explains Parr. “One cup 
has a normal straw like you usually get with 
a soft drink. The other has one of those 

big smoothie straws. The athlete sipping 
through the smoothie straw will get more 
of those nutrients into his system quicker, 
making him stronger than the other guy 
in less time and giving him more hours at 
peak performance. For crops, Take Off LS 
creates that imaginary smoothie straw.”

In 2020, Henry Farmers Co-op agrono-
mists decided to put Take Off LS to the test 
in a Murray County farm trial planted May 
1 and harvested October 23. Using Pioneer 
48A60 soybeans, staff sprayed one strip 
of the plants with a 16-ounce application 
of Take Off LS at the R4 — or full pod — 
stage of growth. 

The impacts were unmistakable.
“The Take Off LS strip out-performed the 

[untreated] strip by a 4.2-bushel margin,” 
says Parr. “Let’s just say you have $12 
beans at the time — that’s a $48 advantage. 
You’re talking about a potential five-times 
return on investment, based on the average 
retail cost of Take Off LS. I don’t know 

about you, but I’ll take a five-times ROI on 
anything!”

Fridy, who raises soybeans, rapeseed, 
wheat, corn, and dark-fired tobacco on the 
1,000-acre, third-generation farm with his 
father, Joe Bill, adds that Take Off LS has 
immediately become an important compo-
nent of his plant-nutrient strategy.

“It has definitely found a home in our tool 
bag,” says Fridy. “Fertilizer is a big invest-
ment, so I feel better knowing that Take 
Off LS will lift that investment to its peak 
potential. If Take Off LS didn’t provide a 
good return, there’s no way we would con-
tinue using it, so until they come out with 
something better … we’re using it!”

To learn more about Verdesian Take Off 
LS, contact the agronomy specialist at your 
local Co-op or any GreenPoint.

Hazel, Ky., row crop 
producer uses Verdesian’s 
Take Off LS to optimize 
soybean growth and 
maximize yields

FROM THE FIELD

Mark
Johnson

Hazel, Ky., row crop farmer Grant Fridy raises soybeans, rapeseed, wheat, corn, and dark-fired tobacco on the 1,000-acre, third 
generation farm he operates with his father, Joe Bill. Over the past two growing seasons, the Fridys have become firm believers 
in the benefits of Verdesian’s Take Off® LS.

Fridy discusses his soybean spraying schedule with Henry Farmers Cooperative’s Midway location manager, Jordan Parr, who 
took part in a 2020 trial that proved the benefits of Take Off LS. According to Parr, the trial revealed a 4.2-bushel advantage in 
soybeans treated with the product, which is highly effective for all row crop species.

®
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As we begin National June Dairy 
Month and transition into Tennes-
see July Beef Month, take the extra 
step to support local farmers this 
summer.

Usually open from April 
through October, most farmers 
markets feature a variety of local 
meats, cheeses, produce, baked 
goods, fresh flowers, and more. 
Head on over to the markets to 
enjoy the best goods the 
state has to offer. 

Can’t make it to the 
farmers markets? Cele-
brate by supporting  
your local creameries  
and beef producers. 
Many creameries across 
the state have ready-
to-purchase milk, ice 
cream, and cheese depending on the day. Many farmers are currently 
selling meat in USDA inspected retail cuts or quarters, halves, and 
whole animals. Reach out to local producers near you to find out what 
they have to offer. 

Not sure where to start? Turn to Pick Tennessee Products as a way 
to find fresh, local products near you. For more than 30 years, Pick 
Tennessee Products has been a part of the Tennessee Department of 
Agriculture. The program connects people everywhere to all of the great 
things that come from Tennessee’s farms and food businesses. Scan the 
QR code with your smart phone or visit www.picktnproducts.org for 
help finding local farmers markets and agricultural producers near you. 

Celebrate  
by buying local

LEFT: There are a multitude of creameries across the state that offer a variety 
of fresh dairy products such as Shop Springs Creamery in Wilson County. Shop 
Springs Creamery is known locally for its ever-changing ice cream flavor selection 
and fresh bottled milk. RIGHT: Today, many producers offer a variety of custom 
cuts or larger bulk quantities of beef. Heritage Hollow Farms of Woodbury is a 
seventh-generation farm that raises and sells custom and USDA certified beef and 
lamb from the farm and at farmers markets across southern middle Tennessee.

Scan to find 
local farmers 
markets and 
agricultural 
producers of 
all kinds!
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Story by Hannah Nave Lewis  
and Allison Farley
Photos by Hannah Nave Lewis

For many farmers, spring and summer 
means time in the tractor cab and in the 
fields. Although they were generally a 

little later getting in the field this year due to 
a rainy early spring, producers remain hopeful 
for a good 2021 fall harvest. 

Those following the hashtag "#Plant21" 
on social media have been keeping up with 
the season's progress on a regular basis. 
Some of that information is being shared 
here, along with additional insight from 
GreenPoint Ag agronomists and Co-op per-
sonnel and customers.

In Newport, Smoky Mountain Farmers 
Co-op member Robbie Ottinger says he is 
“relieved” to have his corn seeds in the ground 
and growing. 

“I’m pretty excited about getting started 
planting,” says Ottinger. “So far, everything 
has been going good.” 

Ottinger is partnered in his operation with 
his father, Robert, and the pair currently 
grow 950 combined acres of wheat, soybeans, 
grain corn, and hay, and raise 50 head of beef 
cattle annually. Because of the variety in their 
production, they find themselves visiting the 
Co-op regularly to pick up supplies. 

“We pretty much count on everything for 
the growing season to come from them,” says 
Ottinger, who represents the fourth genera-
tion on Ottinger Farms. “The Co-op spreads 
our fertilizer, and we purchase all of our seed 
and chemicals there as well. We need a lot of 
chemicals because I usually spray soybeans at 
least four times a year.”

White Bluff row crop producer Jed Corlew 
says the Middle Tennessee weather is “begin-
ning to cooperate.” 

“So far, so good,” says the 30-year-member 
of United Farm and Home Co-op in Dickson. 
“The first week of May has been kind of dry — 
which has been good — so I believe we’re off 
to a positive start.”

Corlew is expecting to get 600 acres of 
corn and beans in the ground this season 
with the help of United Farm and Home 
Co-op.

“I buy probably 90 percent of my inputs 
through Co-op,” says Corlew. “I also always 
find myself calling on their agronomist, and 
anytime I’ve got a question, they’re always 
there to help.”

In West Tennessee, row crop producer Mark 
Spradlin — who farms in Madison, Hender-
son, Chester, and Hardiman counties — says 

he counts on First Farmers Co-op to deliver 
everything he needs directly to his operation. 

“With the support of the Co-op, we have 
worked to become stronger and more prof-
itable over the years,” says Spradlin. “We’re 
somewhere between a 4,000- and 5,000-acre 
operation that spans over four counties. Right 
now, our team is made up of myself, my wife, 
two full time employees, and a couple of part-
time folks who help make our operation run 
efficiently.”

Spradlin adds that First Farmers Co-op is 
“almost like another helper for me.”

“They help look after things, give advice, 
take soil samples, and help me understand the 

#Plant21 progress 
With the support of their local Co-ops, row crop producers are  

hopeful despite some early-season delays

FACING PAGE: West Tennessee producer Mark Spradlin plans to plant almost 5,000 acres of crops, including corn, 
soybeans, and wheat. ABOVE: White Bluff farmer Jed Corlew plants some of his century farm ground with his prized 
Allis-Chalmers tractor. Jed reports a positive start to the planting season in Middle Tennessee.

FEATURE

(#Plant21 progress, page 22)
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#Plant21 progress
(continued from page 21)

results,” Spradlin says. “Sometimes, it feels like 
we have an extra set of legs and eyes on our 
crop throughout the year.”

Ben Gilbert, GreenPoint Ag Member Ser-
vice Representative (GAMSR) in East Ten-
nessee, reports that the dry conditions of late 
April and early May have proven to be favor-
able to planting corn and soybeans. 

“In southern East Tennessee, corn is over 70 
percent planted,” Gilbert says. “In the northern 
areas, only about 40 percent is planted, and 
beans are just getting started.”

Cole Delong, Brett Jones, and Trevor Smith 
who are all GAMSR, say that in the middle of 
the state, corn planting is varied, but around 
75 percent of the crop was in by the first of 
May and soybean plant prep had begun. West 
Tennessee saw closer to 90 percent of the 
corn crop in the ground by May 1, along with 
approximately 25 percent and 10 percent of 
soybeans and cotton, respectively. 

Hay production in East Tennessee has “had 
a few hiccups this year,” Gilbert reports, where 
the Upper Cumberland and lower Middle 
Tennessee areas were in good shape during the 
first of May.

“Hay harvest will start mid-May but is 
currently short due to a cold spell in mid-
April,” says Gilbert. “We have seen some 
alfalfa weevils earlier than normal and in 
higher populations, so that will need to be 
addressed.”

Throughout the entire planting season and 
in every region of the state, Co-op and Green-

Point Ag Member Services Representatives are 
in the fields, ready to answer questions and 
help farmers. For more information, contact 
your local Co-op or GreenPoint Ag location.

We want to see your story! Share your 
#Plant21 story with us on social media using 
#Plant21 or tagging Tennessee Farmers Coop-
erative to your posts.

Cocke County farmer Robbie Ottinger, who farms with his father, Robert, says the wet spring delayed the planting of 
his corn crop, but a dry early May has allowed him to get seed in the ground. 
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Story and photos by Mark E. Johnson

Sometimes, the key to success is all in 
the details. In dairy terms, that often 
refers to the nutrition.

As the Tennessee dairy industry grap-
ples with high grain prices, producers like 
Charlotte dairyman Benjie Daniel are 
looking to milk every possible pound out 
of their feed programs. A custom feeding 
program developed by Co-op nutritionists 
in the fall of 2020 is helping Daniel get the 
most out of his inputs.

“This is one of the top reasons why I do 
business with the Co-op,” says Daniel, a 
longtime member of United Farm and Home 
Co-op, in Dickson, and a current Tennessee 
Farmers Cooperative (TFC) director. “They 
provide a huge advantage over what I might 
get from a paid consultant working on behalf 
of some other feed mill. Co-op is the entire 
package, and feed consultation is just another 
valuable service they provide.”

Daniel explains that last September, Todd 
Steen and Gary Williams — TFC nutritionist 
and area livestock specialist, respectively — 

contacted him about trying a new forage and 
feed additive program at his 1,500-acre, 215-
cow Charlotte dairy.

“My dad and I had taken part in several 
Co-op trials over the years,” Daniel says of 
his late father, Johnny, who also served as a 
TFC director. “We were usually happy to be 
involved, because, at the very least, they always 
end up getting some good research out of it, 
and very often, the trials would result in an 
improvement to our operation.”

This trial would be no exception, both in 
research and improvements.

Milking pounds 
A Co-op custom feed program is helping Charlotte dairyman  

Benjie Daniel increase production

FEATURE

Charlotte dairy producer Benjie Daniel is seeing impressive results after a six-month feed trial conducted at his 1,500-acre, 215-cow farm. Based on Daniel's available forages, 
the custom program also utilized a feed additive developed by Tennessee Farmers Cooperative in partnership with ag technology company, AB Vista.
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“We came to Benjie with a proposal that 
we hoped would increase his profitability,” 
says Williams. “We speculated that the 
combination of his existing forages and his 
excellent management practices would work 
well with the program we had in mind.”

Steen and Williams proposed a six-
month trial period during which the new 
feed additive — originally developed in 
cooperation with AB Vista, an internation-
al animal nutrition technology company 
— would be mixed into Daniel’s custom ra-
tion at TFC’s LaVergne feed mill. Simulta-
neously, Steen and Williams would closely 
monitor changes in the dairy’s forages and 
adjust as needed. They would also factor 
in other variables like the addition of fresh 
cows in the milking herd and changes in 
the composition of the milk itself. All of 
these variables would be carefully recorded 
and studied to determine whether they cre-
ated an increase in milk production and, 
most importantly, a substantial return on 
investment for Daniel.

“If you’re going to invest in something, 
it has to pay off,” says Steen. “That’s our 
end-goal. And just because you introduce 
a new product [into the feeding program], 
you don’t know if it’s really doing any-
thing unless you can measure it daily. AB 
Vista, as one of our many great partners, 
was instrumental in helping us with those 
measurements.”

Steen describes the product (still 
unnamed at presstime) as an all-natural 
extract from the germination of specific 

grains that, in this case, helps the animal 
digest the forage components of a typical 
dairy ration.

“Over the past few years, we have con-
ducted some basic trials at CRF (Cooper-
ative Research Farms) to examine these 
types of extract products,” says Steen. 
“The research has been very positive. 
Although additives like these may not be 
right for every operation, we thought that 
— with Benjie’s forage makeup — it would 
help his cows be more efficient in the 
process of digestion. We formulated it as 
a dry product that would mix well with his 
custom ration right there at the feed mill, 
which made it easier on Benjie. But most 
of all, it had to pay.”

And it did. Steen’s data show conclu-
sively that over the six-month trial, Dan-
iel’s daily herd average went from around 
68 pounds to over 85 pounds per animal. 
Steen estimates that the feed additive is 
responsible for approximately 30 percent 
of that increase. Based on milk prices and 
feed costs at the time, this translated into 
a return on investment (ROI) of three to 
one. The numbers also showed that over 
that six-month period, the dairy saw a total 
ROI better than eight to one.

“Now, there are many variables that 
could’ve — and probably did — contribute 
to this improvement, including weather 
conditions, changes in forage quality, fresh 
cows coming onto the line, and so on,” 
Steen says. “It’s difficult to quantify all of 
it. But we know that the feed additive cre-

ated a positive return for Benjie and that 
the program as a whole was successful.”

Williams says he sees the trial as an ex-
ample of matching the correct technology 
with the right farmer and operation.

“We’re always looking for something that 
may help a dairy operation utilize their 
forages more efficiently, make their cattle 
produce more milk, and create more profit 
for the farmer,” Williams says. “This addi-
tive, in particular, is just another tool that 
has the potential to do that. It may not 
work in every instance, but if the condi-
tions are right, it just might.”

For a feed consultation, contact the spe-
cialists at your local Co-op.

LEFT: Daniel's milking herd went from a 68-pound herd average to better than 85 pounds. TFC nutritionist Todd Steen attributes approximately 30 percent of this gain to the 
all-natural extract added to Daniel's custom blend at the LaVergne feed mill. RIGHT: From left, Steen, TFC livestock specialist Gary Williams, and Daniel look over data compiled 
from the feed study.

Bottle calves — Milk from  
the dairy

Small calves — Co-op Calf  
Primer/TCR 1-Rum (#93115PE)

Lactating cows — Custom feed 
mixed at TFC’s LaVergne Feed 
Mill, based on available forages

Dry Cows — Co-op Dry Cow 
Prep (#229PE)

Other — 14% Pelleted  
Beef Feed with Rumensin 
(#94339PE)

Benjie Daniel’s 
feed choices
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By Cara Moore
Photos by Cara Moore  
and Hannah Nave Lewis

There are cheese artists at work in 
Etheridge, Tenn. Tucked away in rural 
Amish country, Flowers Creamery is 

quickly building a reputation for producing 
high-quality, hand-crafted cheeses — start to 
finish — right there on the Giles County farm. 
By taking ownership of the entire cheesemak-
ing process, owners Brian and Morgan Flowers 
demonstrate the concept of “farm to table” at 
its finest.

Having grown up on his family’s dairy farm, 
Brian Flowers is no stranger to the industry. 
He began his own operation, Flowers Dairy, at 
the age of 20, and always had a desire to be a 
part of the entire farm-to-table process.

“Ever since I started dairying, my ultimate 
goal was to complete the ‘full circle’ of produc-
ing my own feed all the way to selling cheese 

in the store,” says Brian. “That goal became 
more of a reality when I met my wife, Morgan.”

Brian and Morgan spent the last 10 years 
learning the art of cheesemaking by attending 
classes at multiple universities and touring 
creameries across the U.S. before launching 
Flowers Creamery in June 2020. The cou-
ple decided to focus on “farmstead artisan” 
cheese, which is partially defined by the 
American Cheese Society as “primarily made 
by hand, in small batches, with milk from 
the farmer’s own herd on the farm where the 
animals were raised.”

“Making farmstead artisan cheese is both a 
science and an art,” says Brian. “It’s not just a 
recipe. You’ve got to feel the textures and know 
when it’s just right. We waited three months 
to try our first batch of cheese, and when it 
turned out so good, it was truly rewarding.”

Although Brian and Morgan are equal 
owners of the operation, Brian handles the 
farm-side of the dairy while Morgan focuses 

on the creamery. The couple agrees that 
they are blessed to be able to work together, 
share the same goals, and use their indi-
vidual strengths to support their respective 
side of the business. 

“Morgan is public relations, and I’m cow 
relations,” Brian says with a laugh.

The creamery currently consists of 50 Jer-
sey cows and 100 Holsteins. Jerseys produce 
milk that is high in butterfat content, so their 
milk is used in the creamery’s small-batch 
cheeses. The milk of the high-volume produc-
ing Holsteins is sold in traditional commodity 
fashion. 

“Our girls are the real MVPs,” says Morgan. 
“Brian and I are just the staff. We work for our 
cows 24/7.” 

Brian row crops over 1,000 acres to feed 
the cattle on his farm. He began produc-
ing silage and corn when he first started 
his dairy operation and has been raising 
and roasting high-protein soybeans for the 

Cheese artists 
Flowers Creamery’s Brian and Morgan Flowers make the farm-to-table process visible 

through the careful crafting of their farmstead artisan products

FEATURE

Flowers Creamery is a family-owned farmstead cheese producer that takes ownership of the entire process. From left to right: Tennessee Valley Co-op Outside Salesman 
Larry Dickey, Flowers Creamery Owners Brian and Morgan Flowers, and Tennessee Valley Co-op Lynnville location Manager Kyle Doggett. 
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past two years. This allows him to control 
the quality of the feed and mix his own 
ration. The only ingredients not grown on 
the Flowers’ farm is cotton seed purchased 
from a local gin. The dairy’s calf starter 
feed and mineral are supplied by Tennes-
see Valley Co-op in Lynnville.

Brian has deep roots with the Co-op and 
worked for several years at the Lynnville store. 
Today, Tennessee Valley Co-op continues to 
play a role in supplying the Flowers with many 
of their farm necessities. 

“In addition to our calf feed, we purchase 
fencing supplies, hardware, muck boots, and 
other supplies from Co-op,” says Brian, who 
has known Lynnville branch manager Kyle 
Doggett since the two were in kindergarten 
together. “It feels like we call the Co-op every 
day to order something.” 

Today, Flowers Creamery produces a variety 
of farmstead artisan cheeses, including White 
Cheddar, Southern Sharp Cheddar, Middle 
Tennessee Mild Cheddar, Old No. 7 Jack, 
Nashville Hot Pepper Jack, Liberty Hill Gou-
da, and Giles County Colby, as well as four 
flavors of fresh cheese curds and four cheese 
gift box sets. 

Products are distributed to consumers 
through the Flowers Creamery storefront, 
farmers markets, online orders, and wholesal-
ing to retailers. Currently, their wholesale busi-
ness moves the most volume of product, while 
the creamery’s online sales reach customers 
who do not live near a retailer.

“Our wholesale operation allows us to get 
our product to the customer instead of them 
having to come to us,” says Morgan. “We 

currently sell our cheeses through more than 
30 retailers across the state of Tennessee, and 
we are also talking to national grocery store 
chains and distributors to scale our business 
even larger.”

The Flowers Creamery storefront allows 
Brian and Morgan to catch local traffic and to 
educate consumers on the farm-to-table pro-
cess. They host in-person tours every Wednes-
day and Saturday for families and field trips, 
sometimes having over 100 students at a time 
visit the farm. 

“It’s really gratifying to know that we 
can help people make a connection in their 
minds between the food they eat and agricul-

ture,” says Morgan. “We want to show people 
the entire process, from the seed we put into 
the ground to the cheese they’re eating on 
their sandwich.”

During the pandemic, Morgan has found 
new ways to spread their message.

“We host a lot of virtual tours and live 
events on social media for those who can-
not be here in-person,” she explains. “We 
have also been filming content for our local 
school systems to use during Ag Week, 
since many of their events were cancelled 
due to COVID-19.”

Even though the dairy industry has taken 
a sharp decline in recent years, Brian and 
Morgan are pushing new products out into the 
market and are currently installing the nec-
essary equipment to begin bottling their own 
Grade A milk. 

“This is the life we’ve chosen, and we 
are constantly working on new ways to 
grow our business,” says Morgan. “Our 
measure of success is to start efficiently 
using the milk from both our Holstein and 
Jersey herds, as well as to support other 
local dairies.”

Morgan adds that she and her husband are 
passionate about the farm they have built and 
are excited for the future.

“We want to use our business to serve the 
community not only by providing food, but 
also by educating consumers about where it 
comes from and how it’s made,” says Mor-
gan. “This is a challenging business, but 
Brian and I truly love what we do and would 
have it no other way.”

To learn more about Flowers Creamery or to 
schedule an on-site tour, call 931-292-2455 or 
visit www.flowerscreamery.com. 

Flowers Creamery is home to roughly 50 Jersey cows whose milk is used in the crafting of the dairy’s artisan 
cheeses. Jerseys are known for producing milk that is high in butterfat and protein content, making it ideal for 
extra rich and creamy dairy products. 

Brian and Morgan Flowers currently produce seven types of cheese. Each block is carefully monitored in a 
refrigerated storage room as it ages to the desired texture and taste. 
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By Darrin Holder

Achieving and maintaining success 
as a farmer is a challenge, to say the 
least. 

To be effective, we must stay ahead of the 
technology learning curve, keep our eyes on 
the budget, and make sound strategic deci-
sions. Fungicide — whether to use it or not 
— is a good example of these challenges. 

Unfortunately, there is no “one-size-fits-all” 
approach that makes financial sense when it 
comes to spraying fungicides. The successful 
farmer will weigh a multitude of variables and 
compare them against current commodity 
prices before making his or her decision.

But first, it helps to fully understand 
what response-to-fungicide (RTF) rankings 
mean. When a new corn hybrid is released 
to the market, Winfield Technical Seed 
Agronomists and Answer Plot Crews evalu-
ate them for their RTF. Basically, we spray 
multiple reps of those hybrids with a fungi-
cide alongside an identical untreated check 
(set of rows) of the exact same hybrids. 

Then, throughout the year, we conduct 
disease rankings — pre- and post-applica-
tion — to get an idea of what the disease 
pressure is, which fungicide products are 
working best, and so on. At the conclusion 
of the season, we take all that information, 
along with yields, look at it holistically, and 

then segregate it into low-, medium-, and 
high-disease pressure.

With the hybrids specifically, we evaluate 
them across all environments. How does 
Hybrid A respond to a particular fungicide 
versus Hybrid B? How does the yield turn 
out? At that point, we can assign them a 
designation of low-, moderate-, and high-re-
sponse to fungicide, or RTF. 

What does RTF mean?
A low-RTF hybrid means that the yield 

response was right at or below the break-
even point when you consider the fungicide 
and application costs versus the commodity 
prices for that year.

FEATURE

To get the most out of input dollars when it comes to spraying fungcides, a successful farmer will use test-plot data and response-to-fungicide (RTF) rankings. The RTF rank of a 
row crop species hybrid refers to the productivity of the plant after receiving a fungicide treatment.

Juggling  
fungicide variables 
Knowing when not to spray is as important as deciding to pull the trigger
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A moderate-RTF hybrid is right at or 
above break-even for those same variables. 
Sometimes you will gain a little, sometimes 
you’ll be slightly under.

Then, a high-RTF hybrid is always 
well above the break-even point. They’re 
no-brainers. Regardless of the disease envi-
ronment, they will pay. 

What do these yield differences look 
like? In 2020, we saw a range of anywhere 
between 3.9 and 35 bushels per acre. This 
means one of the low-RTF hybrids saw only 
a 3.9-bushel advantage after being sprayed 
with a fungicide, while one of the high-RTF 
hybrids produced a 35-bushel advantage. 
Both were planted in the exact same envi-
ronment and were sprayed with the exact 
same product.

Remember, all of these hybrids are good 
products that the producer should consider 
planting based on local performance, soil 
type, and management practices. When we 
talk about RTF, we’re only talking about the 
yield response to being sprayed with fungi-
cide — not the overall yield.

How do I use RTF rankings?
So, how do you, the grower, use this 

information on your farm? To begin with, 
you should look at current prices. Just like 
death and taxes, you can count on the fluid-
ity of commodity prices. Some years, they’re 
up; some, they’re down. Last year, 2020, 
was a down year, which meant that a smart 
grower would have to decide whether or not 
to invest in fungicides on a hybrid-by-hy-
brid basis. On an up year, like 2021, those 
decisions will be different. In both cases, 
return-on-investment (ROI) is the ultimate 
determining factor, and you must ask your-
self the question, “By spraying this field, 
will I make money or lose it?” Clearly, we 
all want to make it, and the way to do that 
is to use the data that is available to you 
and make strategic decisions.

Let’s just take the low-RTF hybrids in 
2020 when corn was around $3.50 per bush-
el. At that price, the low-RTF corn — those 
near that 3.9-bushel number — wouldn’t 
cover cost. They would have to be closer to 
nine or ten bushels to break even. But for the 
high-RTF hybrids, corn would’ve had to been 
around $1 a bushel for them not to pay.

Okay, so you have the RTF data and 
you’re looking at the upcoming season. 
Here is a good approach to take:

The high-price year approach  
($5-6 corn)

High-RTF hybrids: Put those input dol-
lars aside and plan to spray fungicide.  

Get with your local Co-op or GreenPoint Ag 
location to schedule your application. You 
have a great opportunity to see a return on 
your investment.

Moderate-RTF hybrids: You should 
probably go ahead and put dollars aside 
and schedule your application for these as 
well. You still have a good cushion on yield 
versus price.

Low-RTF hybrids: Consider a wait-and-see 
approach. What environment do I plant them 
in? Is it conducive to disease? Am I seeing 
extended periods of moisture? Is the field no-
till or worked ground? Are you planting early 
or late? Will the field be corn-on-soybeans or 
corn-on-corn? (If it’s the latter, the inoculum 
from the previous years’ disease will still be 
there.) Set dollars aside for a possible treat-
ment, but don’t use them until you know you 
need them. Don’t schedule treatment yet.

The low-price year approach ($3 corn)
High-RTF hybrids: These will still get a 

fungicide treatment. Remember, high-RTF 
hybrids will always get a fungicide treat-
ment unless corn is $1 or below, and I don’t 
see that happening, so approach these the 
same as in a high-price year.

Moderate-RTF hybrids: Pump the brakes 
and see how the season unfolds. Just like 
low-RTF hybrids in a high-price season, 
set those dollars aside but see how the year 
unfolds.

Low-RTF hybrids: Don’t spray. There’s just 
not enough yield response for these varieties 
to return your investment in a down year.

In case of southern rust
The exception to these guidelines is the 

presence of southern rust, a disease caused by 
the pathogen Puccinia polysora. Southern rust 

generally develops in the southernmost corn 
states and then moves north via prevailing 
winds if the conditions are favorable. (These 
usually involve high temperatures and humidi-
ty.) Although southern rust is fairly uncommon 
in the Tennessee area, it’s certainly worth plan-
ning for as we see it every few years or so. If it 
appears, I recommend kicking into protection 
mode. Instead of shooting for incremental 
bushels based on RTF, you need to do every-
thing possible to protect your available yield, 
and that means spraying fungicide.

Adjuvant? Yes, please, and thank you
If and when the time comes to spray fun-

gicide, you should do everything you can to 
make that product pay, and that includes using 
a high-quality adjuvant. This holds true regard-
less of which fungicide you’re using, whether 
you’re using a ground rig, a high-clearance 
rig, or even a helicopter or airplane. I highly 
recommend WinField® United MasterLock® 
for doing a superior job of controlling drift and 
improving deposition to get that product all the 
way up and down throughout the canopy.  The 
last few years, we’ve seen a 3.5- to 5-bushel 
advantage when adding the MasterLock to the 
fungicide application.

Remember, as a Co-op member or cus-
tomer, you have access to a great deal of 
experience and expertise in the agronomy 
professionals at your local store. Don’t hes-
itate to reach out and schedule a fungicide 
consultation. 

The rare but unwelcome appearance of southern rust on corn can quickly change an economical fungicide strategy to 
one of pure survival. This is one of many variables a row crop farmer must weigh when making the fungicide decision.  

®
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History In Focus

Summer means new babies, fresh flowers, and renewal of 
life. Nestled in a butterfly bush, a robin has made a home for 
her future offspring. She likely spent weeks selecting sticks, 
twigs, and horse hair to create a secure spot for her hatch-
lings. Robin eggs are easily identified by their sky-blue color.  
— Photo by Hannah Nave Lewis 

University of Tennessee Institute of Agriculture (UTIA) 
Senior Vice President/Senior Vice Chancellor Tim Cross has 
announced he plans to retire effective August 31.

“The UT Institute of Agriculture plays a critical role in 
supporting every county in Tennessee, and Tim has done a 
brilliant job creating the foundation for the greatest decade in 
the history of UTIA,” said UT President Randy Boyd.

“It has been an honor and a privilege to serve the Institute 
of Agriculture with such strong support from President Boyd 
and Chancellor Plowman,” said Tim Cross. “With our pres-
ence on campus and in every county of the state, our dedicat-
ed faculty and staff, our talented students, and an exceptional 
leadership team, I’m confident that the Institute is poised for 
continued growth and success while carrying out the land-
grant university mission and delivering Real Life Solutions.”

Cross has been with the UTIA for 27 years, leading UTIA 
since 2016. Prior to that, he served as dean of UT Extension 
from 2008 to 2016 and assistant dean from 2001 to 2006. 
Cross began with UTIA in 1994 as an associate professor, 
then professor, of agricultural economics. Before coming to 
UT, Cross spent 11 years at Oregon State University as as-
sistant professor and instructor of agricultural and resources 
economics. He also served as an instructor in the department 
of agriculture at Fort Hays State University in Kansas.

The university will name an interim senior vice president/
senior vice chancellor in the coming months and launch a 
nationwide search for a permanent replacement this fall.

UT’s Cross announces  
retirement
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Are you excited? The 46th Annual Lions 
Club Super Pull of the South truck and 
tractor pull is back in town on July 23-24.

This award-winning pull will be held at 
the Lions Memorial Sportsplex, located in 
downtown Chapel Hill, where the gates 
open at 4 p.m. and the action begins at 7 
p.m. each night with competition in five 
classes: Heavy Super Stock Diesel, Pro 
Stock, Unlimited Modified, Mini Modi-
fied, and 6,200-pound Four-Wheel Drive 
Trucks.

This National Tractor Pulling Associa-
tion sanctioned invitational event draws all 
the top names in all five classes. In addi-
tion, the event has been named "Pull of 
the Year" in 1988, 1993, 1994, 2002, 2003, 
2004, 2008, and 2010 by the National 
Tractor Pullers Association.

The excitement extends over two days as 
these horsepower monsters roar down the 
track, chasing their share of over $100,000 
in prize money and bragging rights for a 
year as the “Chapel Hill Champ.”

This event started in 1976 when the 
Lions Club sponsored the first truck and 
tractor pull in the community. At the 
time, this spectator sport was just gain-
ing popularity, especially in rural farming 
communities across the country. Later that 
decade, the choice was made to make it a 
state-level event, and in the late 1980s the 
event moved national and became a part 
of the National Tractor and Truck Puller 
Grand National Circuit.

Today, this popular truck and tractor 
pull is expected to attract over 20,000 
people to the rural Chapel Hill commu-
nity and generate revenue of more than 
$350,000. After expenses are paid, 100 
percent of the money raised will be used by 
the Chapel Hill Lions Club to fund local 
and state community projects in Marshall 
County and surrounding areas.

In keeping with the Lions Club’s world-
wide emphasis on prevention and treat-
ment of blindness, the Chapel Hill Lions 
Club officials say their group is Tennessee’s 
largest donor to the eyesight program. In 
nearly six decades, the local club has con-
tributed more than half a million dollars to 
this cause.

More information about the event and ticket 
purchase is available at http://www.lionssu-
perpull.com or by calling 1-(800)-364-4872.

Chapel Hill’s Popular  
Truck and Tractor Pull Marks 46 Years 
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RECIPES WHAT’S COOKIN’? -------------- 
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Sour cream is a velvety and versatile dairy product that completes many different 
types of dishes. Celebrate June Dairy Month with any of these delicious recipe  
submissions that have sour cream to thank for their rich and creamy flavor.

Worth the Wait 
Coconut Cake

Debbie Reed
McMinnville
Warren Farmers Co-op

1 box white cake mix
2 cups sugar
2 cups sour cream
12 oz. coconut
8 oz. cool whip
Prepare and bake cake mix in 

two cake pans as directions state 
on box. Cut the cakes into two 
layers each, making four layers to-
tal. Prepare filling as follows: mix 
sugar, sour cream, and coconut. 
Reserve 1 cup of this mixture. 
Put filling between layers. Mix 
in reserved filling with cool whip 
and frost outside and top of cake. 
Cover cake and refrigerate for 
three days before serving.

Red, White, and 
Blue Potato Salad
Patty Buck
Jamestown 
Fentress Farmers Co-op

11⁄4 pounds new red pota-
toes, washed, unpeeled, 
and quartered

1⁄2 tsp. salt, divided
1 tsp. cider vinegar
1⁄3 cup sour cream
1 tsp. water
2 tbsp. crumbled blue 

cheese
2 tbsp. chopped scallions
Freshly ground pepper to 

taste
6 hard boiled eggs, quar-

tered

In large sauce pan, cover po-
tatoes with water and 1⁄4 tsp. salt 
then bring to a boil. Reduce heat 
to medium, cover pan, and let 
potatoes cook for 15-20 minutes 
until potatoes are tender when 
pierced with tip of a fork or knife. 
Drain potatoes and place in a 
large bowl. Sprinkle with remain-
ing salt and vinegar then stir. Add 
water, sour cream, blue cheese, 
and scallions. Season with black 
pepper to taste and serve two 
quarter slices of boiled egg with 
each serving.

Sour Cream  
Cookies

Margie Gunn
McEwen
Dickson Farmers Co-op 

1 cup butter, softened
2 whole eggs
1 tsp. vanilla
1 tsp. cloves
1½ cups chopped dates
2 cups light brown sugar
1 cup sour cream
3 cups self-rising flour
½ tsp. cinnamon 
1 cup chopped nuts
Cream butter and sugar until 

light and fluffy. Beat in eggs one 
at a time. Add sour cream and 
vanilla to mixture. Stir together 
flour, cloves, and cinnamon, then 
gradually add dry to wet ingredi-
ents, mixing after each addition. 
Fold in dates and nuts. Drop 
tablespoon-sized dough balls 
onto lightly greased baking sheet. 
Bake at 350° for 10-12 minutes. 
Yields five dozen cookies.

Sunday Chicken
Nancy Ballard 
Unicoi
Washington Farmers Co-op

2 lbs. chicken
2 cans cream of chicken 

or mushroom soup
1 packet dry onion soup 

mix
1 cup sour cream
1 can corn, opt.
1 can mushrooms, opt.
Place chicken in  

Crock-Pot. Mix soup and  
dry soup together then pour  
on top of chicken. Cook 4 
hours on high or 6-8 hours  
on low. Add sour cream, corn, 
and mushrooms in the last 
hour. Serve over rice, noodles, 
or mashed potatoes. 

Chicken and 
Dressing  
Casserole

Tiffany B. Feathers
Murfreesboro
Coffee Farmers Cooperative

One whole chicken, 
stewed and deboned

2 cups sour cream
1 can cream of mushroom 

soup
1 pkg. cornbread stuffing 

mix, prepared
1½ cups chicken broth
1 can sliced mushrooms, 

drained
1 stick butter, melted
Combine melted butter and 

prepared stuffing mix. Spread 

¾ of stuffing mix in bottom of 
greased 11x17 inch casserole 
dish. Lay pieces of chicken on 
top of stuffing and add drained 
mushrooms. Mix sour cream, 
soup, and cup of chicken 
broth. Spoon over chicken and 
stuffing. Sprinkle remaining ¼ 
of stuffing mix over top. Pour 
remaining broth over top. Bake 
45 minutes at 350° until gold-
en brown.

Sour Cream 
Breakfast  
Casserole

Linda Bain
Bethel Springs
Mid-South Farmers Co-op

1 lb. sausage, fried and 
drained

1 dozen eggs, beaten
1 small bell pepper, diced
1 stick butter, melted
1½ cups milk
1½ cups flour
12 oz. can sliced mush-

rooms, drained
8 oz. can sliced black ol-

ives, drained
8 oz. sour cream
12 oz. pack cubed ham
6 slices bacon, fried and 

crumbled
Mix all ingredients in a  

large bowl and pour in 9x13 
casserole dish. If dry, add a  
little more milk. Bake in  
oven at 300° for 30-40 
minutes until set. Serve  
with toast or your favorite 
breakfast bread.

Recipe
of the month

There's no wrong way to make Mac 'n cheese. Whether you 
prefer it made on the stovetop, oven-baked, or microwave 
versions, this classic is loved by both children and adults. Share 
your genius recipes for perfectly creamy and cheesy macaroni 
and cheese.

Help us find the best macaroni and cheese by submitting your 
favorite homemade recipes that are sure to excite everyone at the 
table! The person submitting the recipe judged best will be named 
“Cook of the Month” for the September issue of The Cooperator 

and receive $10. Others sending in recipes chosen for publication 
will receive $5, and each winner will also receive a special “What’s 
Cookin’?” certificate.

Monday, July 26, is the deadline for your favorite macaroni and 
cheese recipe. 

Only recipes with complete, easy-to-follow instructions  
will be considered. Send entries to: Recipes, The Cooperator, 
P.O. Box 3003, LaVergne, TN 37086, or email them to afarley@
ourcoop.com. Include your name, address, telephone number, and 
the Co-op with which you do business. Recipes that are selected 
will also be published on our website at www.ourcoop.com.

Macaroni and cheese in September
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Our Country Churches

306th in a series to show where our rural Co-op friends worship

Lakewood Baptist Church  
in Coffee County

Lakewood Baptist Church is located in the small town of 
Beechgrove in Coffee County. The church has been serving the 
community since 1993 and is currently pastored by Brother 
Aaron Disney. Join them each week for Sunday School at 9:45 
a.m., morning worship at 10:45 a.m., and evening worship at 
5:00 p.m. Bible studies are also held each Wednesday evening 
at 6:30 p.m. Lakewood offers a church bus service for mem-
bers in the surrounding area starting an hour before Sunday 
School and Wednesday evening worship each week.

The Tennessee Master Farm Manager course will focus on 
solid business principals and efficiently utilizing resources 
on the farm. The course will consist of a series of prerecord-
ed videos and live webinars. Zoom-based webinar sessions 
will be held on Tuesday and Thursday nights at 7 p.m. EST/6 
p.m. CST beginning June 22. Registered participants will be 
emailed a link and instructions the day before each session. 
A link to the videos will be sent to each participant shortly 
after registration is completed. They can be watched as your 
schedule allows. 

Webinar topics include Farm and Management Transition 
Planning, The Cost of Borrowing, Current Agriculture Trade 
Issue, and Tax Planning and Recordkeeping. Videos are Does 
Your Lease Agreement Protect You?, Understanding and Cre-
ating Financial Statements, Veiling the Farm: A look at entity 
formation in Tennessee and are any of them right for me?, 
and Equipment Purchase Decision Process. 

To complete the course, seven of the eight sessions must be 
completed.

Fee for the course is $100. Register online at masterfarm-
manager.Tennessee.edu. For more information, contact 
Kevin Ferguson at kferguson@utk.edu or (615) 898-7710 or 
David Bilderback at db@utk.edu or (865) 200-4545.

Tennessee Farm Manager 
course begins June 22



 June/July 2021    41



42  June/July 2021

Story and photos by Hannah Nave Lewis

In the rolling hills of Claiborne County, 
Down Home Meat Processing is serving up 
high-quality cuts of beef, pork, and venison 

along with a hearty helping of family atmo-
sphere. From traditional livestock processing 
services to retail products offered directly from 
the farm store, Down Home has become a 
valuable member of the Tazewell community.

But the journey to this thriving agricultural 
endeavor was anything but predictable.

“My family was in the furniture business 
until 1995,” says Down Home owner Chris 
England. “After my father, Dwight, developed 
cancer, and La-Z-Boy bought the business, I 
found myself out of the industry. Honestly, I 
didn’t have a clear direction for some time.”

In the 1990s, Chris discovered a natural 
talent for working with livestock and began 
“fooling with cattle.” After establishing his 
own 200-head, commercial beef herd in 1998, 
Chris and his son, Alex, began working the 
cattle together. 

Success didn’t come easily, though. Chris 
admits that the learning curve was high, and 
he was never satisfied with the price his ani-
mals were commanding. 

“It seemed like every time I took calves to 
the market, they discounted them,” says the 
devoted Claiborne Farmers Co-op member. 
“They would say [the calves] were ‘rat-tailed, 
flop-eared, long-haired, or spotted’ — it was 
always something. I never seemed to get 
full price. So, Alex and I decided to go in a 
different direction, and we began knocking 
around the idea of opening a slaughter-
house.”

In 2015, the father-son pair opened a small 
meat-processing plant at their cattle farm. 
Down Home Processing was born and was 
soon USDA certified. Over time, the entire 
England family — Chris’ wife, Janet, and the 
couple’s other two children, Alaina and April 
— took their places in the family business.

“From the time we uttered the word ‘slaugh-
terhouse,’ it was three years before we ever pro-
cessed the first animal,” says Chris. “But the 
whole time, we were working toward that goal.”

Hard work and persistence finally paid 

off, and today, the business keeps eight to 12 
employees busy processing 20 to 40 animals 
per week. 

“Before COVID-19 hit, we were only pro-
cessing around 15 head per week,” Chris says. 
“But when the grocery store shelves began to 
empty in 2020, people came looking for meat. 
We’ve really been blessed with a lot of business 
during an otherwise difficult time.”

In addition to offering traditional pro-
cessing services, Down Home keeps their 
farm-store freezer stocked with a wide 
variety of pork and beef cuts, including 
sausages, tenderloins, roasts, ground-beef 
patties, steaks, and much more. During 
hunting season, the facility serves as a deer 
processor and produces such venison favor-
ites as summer sausage with cheese. All the 
while, the Englands raise around 75 head of 
commercial black Angus cattle and a small 
herd of hogs.

Alex says the family has worked hard to 
keep a high standard in all areas of their busi-
ness.

“We concentrate on quality, customer sat-
isfaction, and honest business practices,” says 
Alex. “Once a new customer meets us, sees the 
kind of facility we have, and what type of peo-
ple we are, they understand what we’re about.”

All Down Home employees are trained 
in ethical animal care, how to respect the 

carcasses, and the process of only cutting 
and packaging the best products. 

“We’ve always said if we won’t eat it, 
we’re not going to package it for our cus-
tomers to eat,” says Chris. “If it’s dropped 
in the floor or not up to quality, it goes in 
the trash, no questions asked. It’s just that 
simple.” 

Chris stresses that through blessings and 
challenges, the Englands leaned on faith 
during the uncertain years of launching a new 
business. 

“We have a strong belief in God, and He has 
continued to bless us,” Chris, an ordained Bap-
tist minister, points out. “It seems like when we 
come up to something that’s really hard that 
we don’t have an answer for, our faith carries 
us through. I don’t believe in luck; I believe the 
Lord is in everything.” 

As the company has grown, so has the 
England family. Alex and his wife, Kim, have 
two children —  Bryce, 20, and Carlye, 16. 
April and her husband, Wesley, have three 
kids — Anagail, 14, Debbie, 13, and Lynnix, 
5. Alaina and her husband, Forrest, are proud 
pet parents of two dogs — Ruby and Mossie.

“The part that I enjoy the most is how our 
entire family works together,” says Bryce. “I 
think it creates a great atmosphere that trans-
lates to our other employees and even to our 
customers.”

FEATURE EVERY FARMER HAS A STORY ---------

Furniture to freezer
Family-operated Down Home Meat Processing of Claiborne County comes 

from unusual beginnings

Faith and family are the backbones of Down Home Processing. Pictured are (back row from left) Chris England, his 
daughter April, and son Alex; (front row from left) Chris’s wife Janet and daughter Alaina.

with the England family
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“That’s our story – we started a slaughterhouse, we use our cattle, we grow the corn, we feed the 
cattle, we know you’re getting a quality product to feed your family.” — Chris England 
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