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Free lunch at a dairy is offered
ly. Blue Hyll Dairy has created
a successful profit center from
the production of the compost,
selling approximately 200 tons

By Mary Lou Hinrichsen
Herald Staff Writer

CLINTON — A free lunch at
the Blue Hyll Dairy north of
Clinton will be offered by the
Jackson-Clinton County Dairy
Promotion Board on June 30.
The dairy is located on US 67
approximately 5 miles north of
Clinton or 7 1/2 miles south of
Sabula.
A free picnic lunch of grilled
hamburgers and hot dogs will
be served, along with soft serve
ice cream and other dairy products, from 1 to 4 p.m.
It will be the Promotion
Board’s fifth annual such event
to give families an opportunity
to get an up-close look at how a
dairy farm operates and how
dairy products are delivered
from the farm to the consumer.
Visitors will be able to go on
a self-guided tour of the dairy.
There also will be children’s
activities and a petting zoo.
Has won many awards
Martin Burken of Blue Hyll
Dairy
was
named
the
Progressive Dairy Producer by
the National Dairy Shrine in
2011 and the national chairman
for the National Milk Producer
Federation’s young cooperator
advisory board.
In 2012 Blue Hyll Dairy was
selected by the State of Iowa as
an Iowa Environmental Farm
Leader. Among the practices
that brought that award were:
• The soil on the 3,500-acre
farm is sampled every four
years to make sure manure is
utilized properly and crop land
is fertilized to proper levels.
Crop rotation has been
enhanced with alfalfa acres
increased, which helps conserve soil and adds nitrogen
back into the soil following a
corn crop. Thus very little commercial nitrogen is needed following an alfalfa crop, which
decreases the chance of nitrogen runoff.
• All employees who apply
manure are required to take a

annually to local gardeners,
landscapers and competition
pumpkin growers.
“Selling this resource not

On average, four new calves are born each day at Blue Hyll
dairy.
SUBMITTED PHOTO

We’re
Proud to
Support our
Area Farmers
WeOfferTheFinest
QualityMeatForSale
In The Midwest!

Fulton Meat Market
& Catering Service

At Blue Hyll Dairy, 24 cows are milked three times a day in a
double 12-parlor (12 on each side of the operators’ pit.)
SUBMITTED PHOTO

state-regulated training course.
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Burken families drink it.
• There has been an almost
non-existent turnover ratio of
employees, and a team of lead
employees has been with the
dairy since its inception.
Other area diaries
There are other family dairies

Marty Burken catches up on book work at the award-winning
Blue Hyll Dairy.
SUBMITTED PHOTO

only supports the dairy but promotes agriculture awareness in
the community and puts environmentally rich nutrients into
the beautiful Iowa landscape,”
the application stated.
• Blue Hyll Dairy produces
14 million gallons of liquid
manure. This liquid is tested on
an annual basis before it is
applied to the land. The testing
provides critical data that
allows the Burkens to evaluate
the exact amounts of nitrogen,
potassium and phosphorus contained in the manure, allowing
the farm to avoid the need for
high cost, less environmentally
enhancing commercial fertilizers.
• The most significant example of the Burkens’ commitment
to optimizing natural resources
is their use of water. Two deep
wells are the main water source.
This naturally cold water is
used to cool the milk from 100
degrees to approximately 45
degrees before it reaches the
chiller. This saves the dairy
about 659 kilowatts of energy
per day.
The water that was used to
chill milk is then sent to a storage tank and is used for the
herd as both drinking water and
in the cooling mister to keep the
cows cool and comfortable.
This same water is pumped
into a 30,000-gallon silo and
then used a third time to flush
manure from the free-stall
barns.

The water very often is used
to clean the bedding sand. The
sand is flushed through the
barn, is reclaimed and allowed
to sit in the sun for a month,
then is re-used as fresh bedding.
Bi-annual water quality
checks are conducted by the
Swiss Valley field rep, specifically checking for coliform and
fecal bacteria. This certifies not
only the source water quality,
but ensures that there is no contamination of the groundwater
from the dairy. Results are filed
with the Iowa Department of
Agriculture
and
Land
Stewardship in order to maintain Blue Hyll Dairy’s Grade A
permit.
The cows drink the water, the
employees drink it and the
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in Clinton and Jackson counties, but these are the ones that
belong to the Jackson-Clinton
County
Dairy
Herd
Improvement Association:
• Lee-Ann’s Swiss Dairy,
DeWitt.
• Potter Family Dairy,

Preston.
• Blanchard Family Dairy,
Charlotte.
• Joe and Ruth Sieverding,
Bellevue.
• Dwain and David Kilburg,
Bellevue.
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Dairy Royalty will spread the word
By Mary Lou Hinrichsen
Herald Staff Writer

DEWITT — Samantha
Costello, daughter of Francis
and Jackie Costello of rural
DeWitt, is this year’s Dairy
Princess. She will participate
in area parades, serve ice
cream at the DeWitt Farmers
Market on June 20 and hand
out awards at area competitions. She also hopes to make it
to some preschools and nursing
homes. She presented to the
first area baby born during
June.
Clare Cook, daughter of Troy
and Ann Cook of Bellevue, is
the alternate dairy princess.
Levi Banowetz, son of Daryl
and Donna Banowetz of
Charlotte, is this year’s Dairy
Ambassador. Very involved on
his family’s dairy farm, Levi
enjoys showing diary animals
at fairs and will make appear-

ances as the 2013 Dairy
Ambassador throughout the
area promoting dairy products.
Ashton Holdgrafer, son of
Scott and Tricia Holdgrafer of
Bellevue, is this year’s Sir
Dairyman. He will promote
dairy products this summer and
fall.
Other 2013 season royalty
named by the Jackson-Clinton
County Dairy Association are
Little Miss Dairy Maids Kory
Kintzle and Josie Kintzle of
LaMotte; Grace Hingtgen,
Bellevue, and Marissa Till,
Maquoketa.
Dairy Ambassador
Levi Banowetz

Dairy Princess
Samantha Costello

Sir Dairyman
Ashton Holdgrafer
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Heartland Recipes
QUESADILLA
1 package (16 ounces) frozen
pepper stir-fry blend (green, red,
yellow peppers)
1/4 cup diced onion
1½ cups prepared shredded
barbecue beef
1/4 cup barbecue sauce
1/2 cup light ranch dressing
8 (8-inch) whole wheat tortillas
1½ cups shredded Cheddar
Cheese
Non-stick cooking spray
Preparation
Prepare stir-fry pepper blend
with diced onion added and heat
barbecue beef according to
package directions. While vegetables and beef are cooking,
mix barbecue sauce and ranch
dressing in small serving bowl;
set aside for dipping sauce.
On a tortilla, evenly layer 1/4
cup plus 2 tablespoons each of
shredded beef and cheese. Add
about 1/4 to 1/2 cup vegetables.
Cover with a second tortilla.
Repeat for total of 4 quesadillas. Spray large skillet or count-

er-top grill with non-stick cooking spray. Cook each quesadilla
for 3 minutes on each side or
until golden and cheese is melted.
Cut into 8 wedges; serve with
barbecue-ranch
Nutritional Facts Per Serving
Calories:
360
Total Fat:
15g
Saturated Fat: 4.5g
Cholesterol:
40mg
Sodium:
840mg
Carbohydrates: 39g
Dietary Fiber: 3g
Protein:
15g
Calcium:
15% Daily Value
Substitution Idea
This is a good way to use up
leftover BBQ beef! In addition
to the frozen veggies, you also
can stock a bag of frozen onions
to use in this recipe.
For fajita-ranch quesadillas,
substitute chicken strips for the
shredded beef. Mix light ranch
dressing with salsa instead of
barbecue sauce for dipping.

POTATO CUP CAKES
Servings: 15
Prep Time: 40 minutes
Cook Time: 40 minutes
Ingredients
5 large russet potatoes, skins
on, cut into quarters
1 cup diced Cheddar or Colby
Jack cheese
1 tablespoon unsalted butter
3 large eggs, beaten
¼ teaspoon black pepper
¼ teaspoon salt
Cooking spray
Preparation
Place cut potatoes in a large
pot and just cover with water.
Bring to a boil, then gently boil
until potatoes are tender, about
15 -20 minutes. Drain.
Preheat oven to 350 degrees F.

Add potatoes to a large bowl
and mash well. Mix in cheese
and butter. Add in eggs, pepper
and salt; mix until thoroughly
incorporated.
Spray muffin tins with cooking spray. Divide potato mix
among 15 muffins cups, filling
them as high as you would like
them to be when they are baked
because they will not rise in the
oven.
Bake until golden brown on
top, about 40-45 minutes.
Remove from oven and cool on
rack for 10 minutes before
removing from pan. Serve with
your favorite baked potato toppings (diced bacon, light sour
cream and/or chopped chives.)
Created By: Alise Sjostrom
of Jer-Lindy Farms, Brooten, Minn.
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Heartland Recipes
DOULBLE CHOCOLATE CAKE
Servings:
Prep Time:
Cook Time:

20
45 minutes
30 minutes

Ingredients
Cake:
2 cups water
1 cup unsweetened cocoa
1 ¾ cups sugar
1/3 cup unsalted butter
3 eggs
1 ½ teaspoons vanilla extract
2 ¼ cups all-purpose flour
2 teaspoons baking powder
½ teaspoon baking soda
½ teaspoon salt
Filling:
2 cups powdered sugar
¼ cup unsalted butter
2 tablespoons vanilla extract
Frosting:
3/4 cup chocolate chips
½ cup heavy whipping cream
¼ cup unsalted butter
2 ½ cups powdered sugar
Preparation
Preheat oven to 350 degrees F.
In a saucepan, bring water to a
boil. Remove from heat, add
cocoa and mix until smooth. Let
cool.

In a large mixing bowl, beat 1
¾ cups sugar, eggs and vanilla.
In a separate bowl, mix flour,
baking powder, baking soda and
salt. Alternatively, add dry flour
mix and cooled cocoa mix to the
sugar mix. Beat until just mixed.
Pour into three greased 9-inch
round cake pans lined with wax
paper. Bake for 25 -30 minutes.
Cool on wire racks.
For filling, beat 2 cups powdered sugar, ¼ cup butter and
vanilla until consistency of
spreadable frosting. Place first
cake layer on serving plate.
Spread with half of the filling.
Place second cake on top and
spread with remaining filling.
Top with final cake.
For frosting, in a saucepan
over medium-low heat, stir
chocolate chips, cream and butter until melted. Slowly stir in 2
½ cups of powdered sugar until
thoroughly mixed. Remove pan
from heat and place in large
bowl filled with ice. Stir occasionally as frosting cools (about
10 -15 minutes.) Spread cooled
frosting on sides and top of
cake.
Created By: Karen Bohnert,
Bohnert Jerseys, Silvis, IL
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Virginia pair teach, promote backyard chicken coops
Associated Press

RICHMOND, Va. — As
someone who knows chickens,
talks to them — yes, talks to
them and listens — and is a great
advocate for what they mean to
the food supply, the environment
and human health, Pat Foreman
is somewhat underwhelmed by
Richmond’s new backyard poultry regulations.
The much-talked about regulations do indeed permit residents
to keep hens in their backyards,
but only four of them and at the
price of an annual $60 fee.

However, she acknowledged, it’s their message with fun and puns
a start.
when they talk about their
“It’s a beak in the door,” she favorite bird.
said with a laugh.
Dearden said they have
Foreman, a scientist, author “hatched a plan that’s still incuand chicken whisperer, laughs a bating” of promoting an
lot. So does Lisa Dearden, her “Occupy Backyards” movement,
partner in a venture they call creating a “million-chicken
Chickens and YOU Training march” and “bringing more and
Series. They are most serious more people under our wings.”
about the importance of chickens
“It’s no yolk!” said Dearden.
as a sustainable food source —
“Coops can have only two
“My personal belief is that doors,” explained Foreman, who
chickens are at the center of the attends fairs and festivals accomlocal food movement,” Dearden panied by a chicken with a pleassays — but they happily inject continued on page 8
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Iowa Dairy facts
Iowa Ranks
• 12th in total pounds of milk
produced
• 12th in milk cow numbers
• 12th in production per cow
• 9th in fluid milk bottling
• 8th in total dairy products
processed
• 7th in number of dairy herds
• 7th in cheese production
• 6th in cottage cheese
production
• 6th in production of
American cheese
• 4th in ice cream production
Iowa’s Dairy Industry

• 4.35 BILLION: pounds of
milk produced (2011)
• 240 million: pounds of
cheese produced (2010)
• 1,684: number of dairy farms
(2013)
• 204,000: milk cows in
production (2011)
• 21,309: average pounds of
milk produced per cow
(2011)
• 201: number of dairy goat
farms (2013)
• 1 full time job is created for
every 10 dairy cows in Iowa
(2012, ISU study)
• 22,000: number of jobs

Helping Area Farmers With
All Types of Banking

Nolan Hinke

Mark Milder

Ritch Skrivseth

provided by the entire dairy
industry - (2012, ISU study)
• $23,445 total economic
impact per cow
(2012, ISU study)
• $4.9 billion: amount
contributed annually to the
economy from the dairy
industry (2012, ISU study)
Des Moines, Iowa, is the No.
1 large city per capita in the
consumption
of
milk!
(University
of
Illinois
Extension, 2005)
Source: Iowa State Dairy Association
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Dairy lab tests milk for
fat, protein
By Mary Lou Hinrichsen

DEWITT — Many dairy
farmers in Clinton and Jackson
county belong to the Dairy Herd
Improvement Association. If
they are a “supervised” member,
an employee of Dairy Lab
Services in Dubuque comes to
the farm every four to five
weeks during a milking to
record the number of pounds of
milk each cow gives.
They also take samples of
each cow’s milk to be tested for
butterfat and protein. If the herd

is “unsupervised” the farmer
records the milk weights and
takes samples to be tested.
According to the DHIA, fat
and protein in milk is more
desirable when it is used in
products such as cheese and ice
cream. The higher the fat content, the less milk is needed per
pound of product produced.
In fluid milk (skim and 2%)
the excess fat has been removed
and used in dried powder milk
and other products.
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chicken coops
ant disposition she’s named
Oprah Hen-free. “If they had
four doors, they’d be sedans.”
Somewhere a rim-shot was
heard.
“We crack each other up,”
Dearden said.
The humor helps play into
their overall mission of “changing the chicken archetype,”
Foreman said, with the fervor of
a holy mission. They teach classes and hold workshops and are
starting something called Coop
Corps America, a cross between
Heifer International and Habitat
for Humanity that will provide
chicken coops for residents who
need help starting their backyard
flocks.
“We’ll know we really succeeded when we go into any
major town in America and see
more chickens than dogs or
cats,” Foreman said. “It’s happening. The chicken movement

hasn’t even begun to crest. Every
single community and town is
talking about chickens. It’s really
gone nationwide.”
What is it about the chicken?
Foreman has researched and
raised chickens for more than
two decades, and she marvels at
their “skill set,” beyond their
obvious role as a convenient,
protein-rich food source. She
talks about putting chickens to
work as recyclers that turn a diet
of grass clippings, weeds and
kitchen scraps into fresh eggs.
They devour insects — Dearden
said she had no Japanese beetles
last year after turning the birds
loose all over her small farm —
and create rich compost.
“They’re the enablers of local
agriculture,” said Foreman, who
raises about 40 chickens in the
rural hillside community where
she lives near Buena Vista.
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