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Agriculture

lllinois pizza farm draws tourists with a slice of alternative

DOW, 1. (AP)—Walt Gregory founda
way to make dough harvesting pizza.

Theretiredinsuranceagent and hisbusi-
ness partner have carved up quite atourist
draw near the Mississippi River town of
Alton, educating people with a half-acre
circular plot divided up likethe slicesof a
huge pizza.

Each of the eight wedges represents
something used on a pizza— from toma-
toesto peppersto herbsincluding rosemary
and sage.

Three goatsrepresent milk and Cleo the
cow issymbolic of beef. Seven penned-in
pigsillustrate pork.

The chickens pecking nearby? Eggs, of
course.

“l enjoy it immensely, just to see the
looks on people’s faces and seeing some
peoplemaketheconnection,” Gregory said

\What’s the difference between red and white?

| enjoy itimmensely, just to see thelooks on
people’s faces and seeing some people make the

connection.”

Walt Gregory, pizza farmer

fromhis3-year-old“R” PizzaFarm. " A 62-
year-old lady, standing with her husband,
didn’t know pepperoni camefrom pigs.”

Only ahandful of suchfarmsarebelieved
toexistinthe United States.

However, farmersincreasingly areturn-
ingtoinventiveland use— cornfield mazes
areanother example—tosupplement their
bottom lines. Illinois, which isamong the
nation’sleadersin pumpkin and horserad-

ish production, isno exception.

Theproject seemstobeworkingfor Gre-
gory and business partner Lynne Weis.
They expect their organic pizza “ demon-
stration” farmto draw 5,000 to 6,000 visi-
torsthisyear, far morethanthe 1,500 visi-
torsin 2004 or the 300theyear beforethat.

The two have a similar venture near
Quincy, with plansfor athird next spring
near Peoria.

“Word'sgettingout,” Gregory saidashe
walked through thewedges, plucking pep-
pers and tomatoes along the way.

DuringtoursofferedfromApril through
Octaober, Gregory briefs guests about the
ingredients, thenwalksthemthrough each
dice.

Afterward, there's pizzaand sodain a
pizzeriainsidealog cabin.

Most of the ingredients come from the

farm and are organic, including the fennel
herb commonly used to flavor Italian sau-
sage.
Gregory still hopesto find a source of
organiccheeseandistalkingwithanAmish
slaughterhouse about supplying organic
pepperoni.

Gregory hopes to educate guests about
organicgrowing. Hemakesno bonesabout
his opposition to corporations behind ag-

ricultural biotechnology or farmers who
useherbicide-resi stant productsheconsid-
ersdangerous.

“Someone's got to stand against them.
That’swhat | try to accomplish with the
pizzafarm,” said Gregory, who el sewhere
on his spread grows asparagus, zucchini,
watermelon, cantaloupe, strawberries,
squash, pumpkinsand corn.

Elizabeth Decker, a second-grade
teacher in nearby Bethalto, can't seem tc
get her fill of the farm. She has taken her
classes, which typically number 20 stu-
dentsand chaperoning parents, onthetour
every year sincethefarm opened.

Decker said the placeteacheskidsfirst-
hand what goesinto a pizza, from harvest
to hearth.

“1 think parentslearn just asmuch asthe
children,” she said.

National Popcorn group

HERMISTON, Ore. (AP)—Bob
Haletook arisk adecade ago, pull-
ing up hisyellow onionsand plant-
ing red onesinstead.

“Coloristhenew thing,” hepre-
dicted.

Hewas promptly ignored by the
others farmers here at the heart of
the nation’s onion belt.

But Hale was proved right in
1997, when Pizza Hut took the
plungeandswitchedfromyellowto
red onionson all itspizzas.

Two years ago, Subway, the
nation’s largest selling sandwich
chain, embraced red, saying they
added a splash of color to subs.

Now, large and small chainsare
experimenting with the brightly
pigmented onion, ahighly tempera-
mental plant that takesfar moreskill
to grow thanitsyellow cousin.

Of the overall onion market na-
tionwidein 2004, 88 percent were
yellow onions, 7 percent werereds,
upfrom5 percent fiveyearsbefore,
and 5 percent were white, accord-
ing totheNational OnionAssocia-
tion.

Fast-food chainsarediscovering
what gourmet chefs have long
known — adish’svisual presenta-
tion is almost as important as its

taste. “Consumers, first of al, eat
with their eyes,” said Shirish Me-
hta, chief food innovations and
technol ogy officer for Dallas-based
PizzaHut Inc.

In the company’s pizzalab, re-
searcherswerebothered by thefact
that theyellow onion blended with
the cheese.

“Cheeseislightincolorandsoa
whiteor yellow oniondoesn’t show
up,” said Mehta.

Sothey didatest, puttingtwo piz-
zasinfront of customers— identi-
cal but for the fact that one was
topped with reds, the other with
yellows.

Overwhelmingly, their subjects
chose the more colorful one, even
thoughthetwoonionsalsodifferin
taste, withredsgenerally thought to
bemilder.

Thedecisiontoswitchwasa“sig-
nificant investment” for the chain
becausered onionsarepricier than
their yellow relatives, he said.

Thesameheldfor Subway, which
changed to redsin 2003.

In spite of the higher price tag,
the switchwasa" no brainer,” said
Subway’sNick Hauptfeld, manager
of new product devel opment.

After doingtestsinselected sand-

wich stores, Subway researchers
concluded that their customers
chosered onionsto yellow 3-to-1,
hesaid.

“Redwasoutpacingyellowtothe
point where there was no point in
having the yellow anymore,” said
Steve Sager, who ownsafranchise
inPalmBeach Gardens, Fla., where
thetwo weretested side-by-side.

Last year, Burger King began
using red onionsin their salads,
though it isstaying with yellow on
their Whoppers.

Not all major chainshavejumped
on the red bandwagon. Domino
Pizzais sticking with yellow after
testing red onionsandfinding their
quality and consi stency wereharder
toassure.

Thered onion’ssudden popular-
ity caught the farming industry off
guard, withmany farmersforcedto
scroungefor seeds.

Dan Miyasako, 44, inherited his
father’sfarm in Homedale, I daho,
wheretheelder Miyasako had been
growingyellowssincethe1940s.In
the last two years, he has doubled
his area of reds from 30 acres to
around 60 acres, hopingtomeet the
recentdemandfromgrocery chains.

When he's not out harvesting or

Personal Property Auction
For Larry Arehart and Others

Date: Saturday, September 17, 2005

Time: 10 a.m. CT (Doors open at 8 a.m. day of sale)

Auction Location: T-N-T & Jones Auction Facility, 200 N. Franklin, Colby, Kan. Preview
sale items between 5-7 p.m. CT Friday, September 16, 2005.

ANTIQUES
1930s Poster Bed and matching Vanity; 1920s
Wicker 3 cushion setae; 1920s Wicker rocker;
1920s Grocery Store cart; 1900s Wardrobe;
Shoe lathel Large Mosler Safe & Lock Co safe
(dated March 22, 1881); Silver mirror and
brush set; Foreign Japanese money; HO Train
Set w/extra pieces; 1900 Empire Style Sofa;
1940’s End table; Assorted Fostoria pieces
Assorted pieces of Coin Glass in (Red, Am-
ber, Green, Blue, Crystal); Several kerosene
lamps; Assorted Silver pieces
HOUSEHOLD
2-Wing back Chairs; Ethan Allen Rocking
Chair; Ethan Allen Early American China
Hutch; Blue early American Sofa; Floral Love
seat; 2-rocker / recliners; 3 piece wicker pa-
tio set; Computer Desk; King size Bedroom
set, Triple Dresser, Nite Stand, Chest of Draw-
ers, Bookcase Headboard; Ethan Allen Round
Maple Table W/4-chairs; 6-drawer chest
Merry Moo Moo’s Collection; Franklin Mint
“Victorian Wedding Party” set; Miller Lite &
Coors Lite assorted pictures; Oak school
teachers desk; Metal cabinets; Floor polisher;
Stools; 2 Swamp coolers
GUNS will sell @ 1:30 pm ct
GUNS
Hi-Standard Model H-D Military Pistol - 22 cal
long rifle w/clip; Mauser Model 98 - 1940
chrome plated rifle (no bolt/trigger); Marlin
Model 806 with scope - 22 cal w/clip;
Remington Model 550-1 rifle - 22 short/long
rifle; Benjamin BB air rifle gun - 100 shot;
Marlin 30-30 Model 336 - lever action; River-
side Arms Co Model 520 - 16 gauge shotgun;
Ammo boxes
BLACK POWDER GUNS
2 - Matching dueling pistols - 50 cal; Derrin-
ger pistol - 50 cal; Hex barrel long rifle - 50
cal; Shot bag; Powder horn

Terms of Sale: Driver License required. Complete
payment is due the day of the auction by cash or
certified check. Personal or company checks are
accepted if accompanied by bank letter guaranteeing
the funds. Nothing removed until settled for. Not
responsible for injury, accident or theft. All items sell
to the highest bidder “as is, where is:. Information
and descriptions are believed to be accurate but not
guaranteed. Announcements sale day take prece-
dence over printed material. TNT Auction, LLC are
agents only.

Tom Harrison, Auctioneer-Broker
(785) 443-0136 Mobile
Tom Simpson, Auctioneer
(785) 443-0137 Mobile

TRAINS
1930s Lionel train set, Coal loader #397,
Whistle tender car - #2466WX, Engine -
#2025, Engine - #2020, Log car with logs -
#3461, Cattle car - #3656, Baby Ruth candy
car - #2454, Sunoco oil tanker car - #6465,
Cattle stock yard - #6656, Auto refrigerated
milk car - #3462, Caboose car - #2257, Sig-
nal light
(ALL THE ABOVE WITH BOXES)
Mar 1930s train sets with track and accesso-
ries; Mar Derrick #412; Mar Search light tower
#436; Mar Girder bridge; 2 - American Flyer
3/16” scale train accessories - in box; Ameri-
can Flyer water tower; American Flyer Mustic
railroad station; Lionel Trainmaster trans-
former - Type ZW - 250 watts; Many more
train cars, switching units and track
SHOP & GARDEN

Tradesman 14” Chop saw; Toro Snow Blower;
Lighting System Il Like New Tiller; JD Self Pro-
pelled Mower model #14SB; 15 amp Genera-
tor; Aluminum Pickup Tool box; Aluminum Ex-
tension Ladder

Much More
Day of Sale

TNTﬁ!(:TIONLC

Jones Auction
Goodland, Colby and Jennings
and

Homeland Real Estate
of Goodland LLC

Check our web site for late additions and details about
our upcoming auctions: www.tntjonesauction.com

Lunch will be served.

Bob Jones, Auctioneer
(785) 443-0138 Mobile

caringfor hisfields, he’snow onthe
phonelookingfor agood pail of red
seed.

“There'sareal shortageof it. It's
hard to get your handsoniit.

“You cangettheugly, thenot-so-
pretty reds.

“But the real pretty — the red
wing, salsa, red bull seeds— those
arehardtofind,” hesaid.

Because the yellow onion has
been by far the most popular vari-
ety for decades, seed breedershave
focused most of their attention on
yellow.

And producing a good variety
takes on average around 10 years,
said TonVanDerVelden, U.S. sales
manager for Nunhems Inc., the
largest onion seed supplier in
America.

“Youcanputaredintheground,”
warned Hale, whosered onionsare
sold in Subway’s 20,000 North
American franchises.

“But you may not harvest it.”

offers trivia about crop

October is National Popcorn
Month and for those who enjoy
their popcorn, the Wendy Boer-
sema Rappel with the National
Popcornboard offeredthefollow-
ingtrivia.

Americans consume some 17
billionquartsof thiswholegrain,
good-for-you treat. That’'s 54
quarts per man, woman, and
child.

Popcorn is atype of maize (or
corn), amember of thegrassfam-
ily, andisscientifically knownas
Zeamayseverta

Of the 6 types of maize/corn-
pod, sweet, flour, dent, flint, and
popcorn-only popcorn pops.

Popcornisawholegrain.

It is made up of three compo-
nents: the germ, endosperm, and
pericarp (also know asthe hull).

Popcorn needs between 13.5-

14 percent moistureto pop.

Popcorn differs from other
typesof maize/corninthatishas
athicker pericarp/hull.

Thehull alowspressurefrom
the heated water to build and
eventually burstsopen.

The inside starch becomes
gelatinous while being heated;
when the hull bursts, the gel ati-
nized starch spillsout and cools,
giving it its familiar popcorn
shape.

MostU.S. popcornisgrownin
the Midwest, primarily in Indi-
ana, Nebraska, Ohio, Illinois,
lowa, Kentucky and Missouri.

Many peoplebelievetheacres
of corn they seein the Midwest
during growing season could be
picked and eaten for dinner or
dried and popped. In fact, those
acresaretypically field corn.
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TUBBS & SONS FORD SALES

Colby, KS « www.fordcarsofcolby.com
800-369-3673 » 460-6746

2003 Ranger Edge Supercab -
4x2, Red w/Gray Cloth, V-6, Auto
Transmission, 19K Miles. $13,995
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2003 Expedition XLT - 4x4, 3rd
Seat, Custom Wheels, Loaded! Only
14K miles. Was *23,850. Now 22,850

2001 Eddie Bauer Expedition - Green
w/Tan Leather, 5.4 L, V-8, Moonroof, Quad
Buckets,Rear Entertainment, 59K miles. 18,500

2003 Eddie Bauer Expedition -
4x4, White w/Tan Leather, 5.4 L.,
Quad Seats, 47K Miles. $26,850
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2004 Grand Marquis LS - Silver
w/Gray Leather, 30K Miles, PS, PL
PW. $16,995
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2002 F250 Crew Cab XLT - 4x4,
White w/Gray Cloth, Power Stroke 7.3,
75K Miles. Was $27,850. Now $26,995
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2003 F150 Supercrew Lariat -
White wiGraphite Leather, 5.4 L V-8, 51K Miles,
1 Owner, Nice! Was %24,850. Now $22,995,
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1998 Grand Marquis - White w/
Gray Leather, V-8, 78K Miles.

Was #7,500. Now %6,995.

2000 Regal LS - 4 Door, Maroon
w/Gray Cloth, V-6, 70K Miles.
$5,995

2003 Quad Cab - 4x4, Red w/
Black Cloth, Hemi, 31K miles, 1
Owner! $23,850
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2003 Focus - 4 Door, Blue w/Gray
Cloth, 4 Cyl., 16K Miles.
$8,995

2004 Ranger Supercab Edge - 4x2
Shadow Gray wiCloth, 3.0 L V-6, PW, PL, CD/
Cassette, 5K Miles. Was $14,995. Now *14,500
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1994 Caprice Wagon - Tan w/Tan
Cloth. V-8.
2,495

1999 F250 Crew Cab Lariat - 4x4,
Tan wiTan Leather, V-10, Matching Topper,
61K Miles. Was °18,850.  Now *18,500

2003 F250 Crew Cab XLT Sport -
4x4, Red wiBlack Cloth, 5.4L V-8, 50K
Miles. Was $25,850.  Now $24,850.
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2003 Impala - White w/Gray Cloth,

V-6, 27K Miles, Loaded.
$15,850
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1997 Cougar - Green, V-6, Auto
Transmission, 83K Miles, Slick!
$4 995
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NEW 2006 Mustang Coupe
Tungsten Gray, V-6, Pony Pack-
age.

2005 Focus - Arizona Beige w/Tan
Cloth, 4 Cyl., 17K Miles.

$12,000

2002 F250 H.D. Crewcab Lariat -
Black w/Tan Leather, 7.3 L Diesel,
96K Miles. $23,995
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2005 Taurus SE - Black w/Tan

Cloth, 6 Cyl., 10K Miles, CD, P
Seats. $14,500




