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Value-added venture
keeps farm profitable

BUSHTON (AP) — About
five years ago, Wayne Behnke
looked at his small wheat farm,
knowing he was faced with a
looming question. How could
farming continuetobeprofitable
for the next generation, for his
son, Ben?

Behnkeknew hewasn’t alone.
Farm sales were commonplace,
andtheaverageageof thefarmer
was increasing. He already had
an off-farm job to help supple-
ment the farm income.

“We either had to expand our
acreageor dosomethingelse,” he
said.

Then he reread averse during
acommunity Biblestudy: “Man
shall not live by bread alone.”

Maybethereisanother way, he
thought.

Last month, not long after
completing the 2005 wheat har-
vest, WayneBehnkeand hiswife,
Tayna, sat in their a trailer-
turned-laboratory not far from
their home and the wheat acres
they grow.

They’d found their idea. Now
they’ re hoping the new value-

added venture will help keep
their son onthefamily farm.

Called Behnke BerriesWheat
Snacks, theproductismadefrom
theacresof wheat planted onthe
farm each fall and harvested in
June. Taynadoesthecooking, de-
veloping her own recipe and a
two-step cooking process using
oliveoil and other flavoringsthat
help keep the wheat berries
crunchy.

“We just praise the Lord that
we have wheat to produce,”
Wayne Behnke said of the ven-
ture. “But right now we are just
starting out small.”

TaynaBehnke said shewould
go to value-added producer
meetingsacrossthestatetolearn
more about how to begin abusi-
ness. Now they’re looking for
more marketing avenues.

His favorite flavors of the
wheat snack are chocolate and
ranch. TaynaBehnke'sfavoriteis
chocolate.

“l like salted,” said Wayne
Behnke with alaugh. “I usually
have a good handful of salted
every day.”

Thursday, Jul

14 - 6:30 p.m.

Pre-Festival Kick-off

Potluck & jam sessions

ALL ARE INVITED - FREE ADMISSION
Friday, July 15-6-10:30 p.m.CT

Saturday, July 16 - 10am.-11 p.m. CT
Bluegrass Youth Contest - 10 a.m.

followed by open stage

Sunday, July 17 -9:30a.m. - 2:15p.m. CT

Gospel Sing-along at 10 a.m.

Shows outdoors. Bring your lawn chairs.

L ots of shade under lar ge canopy.

Fed say It’s safe to resume Canada beef imports

SAN FRANCISCO (AP) —
Whether it’s protecting profits or
consumer health, theU.S. meat in-
dustry has a lot riding on the
government’s effort to reopen the
border to Canadian cattle.

TheU.S. Department of Agricul -
tureinsistsit’s safe to resume the
imports, despitearuling by aMon-
tanafederal judge who sided with
ranchers warning about dire eco-
nomic and health consequences
from a mad cow outbreak in the
United States. Feedl otsand packers
maintainthat ranchersareonly con-
cerned about their profits.

A panel fromthe San Francisco-
based 9th U.S. Circuit Court of
Appeals travels to Seattle on
Wednesday to hear the Bush
administration’s challenge to the
judge’sruling.

Thedisputebetweenranchers—
whose profits have improved
slightly without Canadian compe-
tition — and feedlots and packers
— which have fewer cows to
slaughter without Canadian sup-
plies— becamemore complicated
two weeks ago, when the govern-
ment revealed that a 12-year-old
cow born in Texas tested positive
for mad cow disease.

Ranchers, who back the ban put
in placeafter aCanadian-born cow
tested positivefor mad cow disease
in Washington state in 2003, said

the infected Texas cow shows the
continued need for aclosed border,
to prevent an epidemic.

But Philip Olssonof theNational
Meat Association, atrade group
representing packers, processors,
equipment manufacturersand sup-
pliers, said the Texas cow deflates
the ranchers' argument that con-
sumerswouldlosetheir appetitefor
U.S. meat if Canadian cattle were
alowedin.

“They’' renot telling anybody not
to eat their meat now, are they?”
Olsson asked.

Someindustry watchdogssay the
argumentisreally all about profits,
not consumer health. After all, Ca-
nadian and American cattle had
been crossbreeding for so many
years before the borders were
closed that they areequally at risk,
accordingto The Center for Media
and Democracy in Madison, Wis.,
an advocacy group that hasclosely
followed theissue.

JonWooster, who operatesafam-
ily owned cattle ranch in central
California, said he now sells his
cattle for more than 80 cents a
pound, and had been getting more
than $1 — up from about 70 cents
right before Canadian cows were
banned.

On the other side, profits have
declined at packers and feedlots,
which havefewer cowstofeed and

process. They say Canada'scattleis
safe, andthat theranchers' aremore
interestedinmonaopolizing supplies
than protecting the meat-eating
public.

Cody Easterday, whorunsafeed-
lotinWashington statethat hasbeen
in hisfamily for three generations,
said he may go out of business
rather than purchase cows 1,500
milesaway intheMidwest—com-
paredtoabout 550 milesinAlberta.

“It'spretty bleak,” hesaid. “The
local processor hereisonly running
about 24 hoursaweek, comparedto
40to48hoursaweek before. Weall
know that thecattlefrom Canadais
safe. Thisisprotectionism.”

The National Meat Association
saysitsmembershavelost $1.7 bil-
lion in revenue because of fewer
cows being processed in the U.S,,
idling some packing houses and
promptinglayoffs. In2002, Canada
shipped 1.6 million cattle to the
United States, its largest foreign
market.

Meanwhile, Americans’ appetite
for beef is being supplemented by
imports, including Canadian beef
processed to remove parts suscep-
tibleto mad cow disease— includ-
ing brains, bones, eyes and spinal
cords— beforecrossingtheborder.

Canada and the United States
eachtest about 1 percent of theherd
at daughter, comparedto 25 percent

by the European Union and 100
percent in Japan, said Diane
Farsetta, a senior researcher at the
center whose work supported the
1997 book, “Mad Cow USA: Could
the Nightmare Happen Here?’

“Justlookingatitstrictly fromthe
health perspective, neither Canada
nor the United Statesisdoing what
itneedstodo,” Farsettasaid.“ There
isan artificial political and eco-
nomic distinction being made be-
tweenthetwo countriesright now.”

Mad cow diseaseisthe common
name for bovine spongiform en-
cephal opathy, or BSE. Peoplewhc
eat meat tai nted with BSE can con-
tract adegenerative, fatal braindis-
order called variant Creutzfel dt-
Jakob disease. More than 15C
people died from it following &
1986 outbreak in the United King-
dom.

Tt looks like the perfect d.
The only problem is, it’s a p.

I's dyslexia. A reading disability where some
kids confuse their d's with p's, b's and ¢’s
But, with help most of these kids can go on to do
well in school. Call 1-888-GR8-MIND now.
There’s no reason to be held back.
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BLUEGRASS FESTIVAL

& “Smokin’ on the Plains” Barbecue Cookoff

JULY 15, 16, & 17

Admission:

Weekend (3 days) Advance - $20
Gate, $25 + Youth(12-16), $10
Friday only, gate................. $10
Sat. 6:30-11 p.m., gate... ....... $10
Sat., all shows, gate..... ... $15

Sunday, gate. ... wovveee $10

Group discounts
available!

Wristbands will be
issued at the gate and
must beworn at ALL

TIMES!

homas County Fairgrounds, Colby

Tickets:

Colby Convention & Visitors Bureau
350 S. Range, Suite 10, Colby
460-7643 or 1-800-611-8835

Under 12, FREE with paying adult

Arts& Craftse Camping
Jamming ¢ Free Children’s
Activitiese Concessions

Enjoy the Bluegrass Festival!!
Colby’s Best Price

Remote color cable TV « Newly remodeled « Kitchenettes
Commercia « Family « Extended stay & specid winter rates
Extranice 3 bedroom suite available * Truck parking available
24 hour food & gas nearby ¢ Non-smoking rooms available

Country Club Drive Motel

460 N. Country Club Dr. « 1-70 (Exit 54) 2 miles North in Colby
For reservations call: 785-462-7568

Summertime Ideas

18 pksof CoorsLight in Cooler Box
*New aluminum bottles of Bud
& Bud Light!

Bottle Gallery -

1920 S Rang’e ° 4()0-0235
Open 9 am.-9 p.m. Monday-Saturday

% 4

WE WELCOME ALL VISITORS TO THE

BLUEGRASS
FESTIVAL!

- 1605 S. Range
Have an enjoyable stay!! o130

Welcome
to the
10th Annual
Bluegrass Festival!

Bluegrass
Festival!

July 15,16 & 17
"QUALITY INN

1950 S. Range -

ill
\! 1&90

Good Food ... Good Feelings®

2215 S. Range ¢ Colby
785-460-6683

462-3933

Right Store, Right Price!!

Colby -

yoUR COLBY FREE PRESS URGES
ALL LOCAL AND AREA RESIDENTS
TO TAKE IN THE FESTIVITIES!!




