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Come to the Table
Consumers are expressing strong preferences about the kinds of food they want on their plates. 
Many farmers are paying attention to the shifting consumer demand. Here are three examples 
of how experienced farmers became leaders in supplying the “grass-fed,” “organic,” and “local” 
products that eaters are eager to get.

OPENING SESSION

Grass-fed / Doug Gunnink
Douglas Gunnink is a long time “whole farm 
management” consultant from Minnesota. Along 
with his wife, Janet, and their two sons Zach and 
Andy, they raise organic grass finished beef on 170 
acres of land near Gaylord, Minnesota. After several 
years of searching and researching the often asked 
question, “What does it take to raise choice grass 
finished beef?”, he started the ‘Gunnink Forage 
Institute’. His goal is to teach others how to raise 
high quality grass for both grass finished beef and 
dairy. He also founded the Minnesota Intensive 
Graziers’ Groups.

Organic / Richard de Wilde
Richard de Wilde has more than 30 years experience 
producing high quality, organic vegetables and 
berries. He owns Harmony Valley Farm, a diversified 
farm that includes 100 acres of fresh market produce 
sold to a 1000-member Community Supported 
Agriculture (CSA), the Dane County Farmer’s Market, 
retail grocers and wholesale distributors. Says 
Richard: “We are dedicated to organic farming and 
believe strongly that it produces the highest quality, 
best-tasting food while protecting the quality of our 
water and wildlife.”
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Local / Jeanne and Brent Hansen
The Jay and Jeanne Hansen farm has been in the 
family since 1861. Today, 150 purebred Holsteins 
are milked on the farm. When all four sons were 
interested in returning to work on their home farm, 
they needed a way to add value to their product.  
After extensive research, they decided to process 
their own milk so they could keep all the profits. In 
November 2002, construction began on the creamery. 
In February 2004, the first gallon of non-homogenized 
whole milk was produced. Hansen’s products are 
available at Moo Roo, their outlet store in Waterloo, 
and several grocery stores and restaurants within
a 25-mile radius of the farm. Their milk has no 
added growth hormones, and is very competitively 
priced due to rising feed and transportation costs.

Facilitator / Susan Jutz 
As owner and operator of ZJ Farms, Susan Jutz frequently 
hears from consumers about their interest in grass-
fed, organic, and local foods. Susan runs a 200-
family Community Supported Agriculture (CSA) and 
sells lamb and pork from her Johnson County farm. 
She is past-president of Practical Farmers of Iowa.

Lodging/Accommodations
Reserve your rooms now for only $75 a night! The family-friendly Airport Holiday Inn has a large indoor 
pool and play area under a sun-lit dome, ping pong and other games for kids, and friendly staff. Locally 
owned by the same family for over 30 years, the hotel is easy to access from the Hwy 65/5 by-pass around 
Des Moines. Call now to reserve your rooms at 1-800-248-4013. To ensure your reservation and this rate, 
please call by December 20th.

Coffee Shop with Jim Gerrish
Stop in and talk one-on-one with Jim Gerrish! Coffee shop will be open Saturday from 10:30 to noon 
and 1:45 to 3:30pm.

Business Meeting
Don’t miss the PFI Business Meeting on Friday, January 11 at 5pm. Find out the latest on PFI’s programming, 
finances, staffing and more. And offer your feedback on how we’re doing. Join us!

Screening of the Film King Corn 
Come see what the buzz is about! In King Corn, Ian Cheney and Curt Ellis, best friends at an East Coast 
college, move to Greene, Iowa, to learn where their food comes from. They plant and grow a bumper crop 
of America’s most-productive, most subsidized crop and then follow their pile of corn into the food system. 

Posters Wanted
Share your farm, your research, your lessons learned—bring a poster! PFI is all about communication. 
Member posters have a long history at the winter conference, and they add a lot to this meeting. Your poster 
can be about nearly anything that would interest other members (no proprietary products, please). Just 
check the box indicating interest and we’ll send you more information.

ANNUAL CONFERENCE SCHEDULE

Friday, January 11

11:00am–12:30pm Registration

12:30–4:30pm Friday Workshops
 Note: Each session runs all afternoon,  
 with a one-hour break from 2-3 pm.

5:00–6:00pm PFI Business Meeting

6:00–7:00pm  Popcorn Reception

7:00–8:00pm Iowa Buffet Dinner
 Featuring food raised by PFI farmers

8:00pm Screening of the movie “King Corn”
 With King Corn co-stars Curt Ellis & Ian Cheney

8:00–11:00pm Hospitality Room
 The PFI Board of Directors and staff welcome  
 you to stop in for Iowa wine, beer, or cider

Saturday, January 12

7:00–8:30am Registration

8:30–10:15am Welcome and Opening Panel

10:30–11:30am Round I Workshops

11:30am–Noon  Networking

Noon–1:30pm Lunch
 Featuring food raised by PFI farmers

1:45–2:45pm Round II Workshops
 

2:45–3:30pm Cluster Meetings 
Network with other members on (pick one): Fruits and vegetables; 
beginning farmers; beef; pork; dairy; poultry; sheep and goats; field 
crops; and consumer members

3:30–4:30pm Round III : U-Pick Workshops 
 Indicate your topic on your registration form
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On Grazing: 
An Afternoon with Jim Gerrish
Part I : The State and Future of Grassland Agriculture 
Part II: Integrating Winter & Summer Annuals Into Your Grazing Program 

Moderated by Jerry DeWitt, Leopold Center for Sustainable Agriculture

Jim Gerrish and his wife, 
Dawn, run American 
GrazingLands Services,
which is dedicated to 
helping farmers and 
ranchers more effectively 
manage their grazing 
lands for economic and environmental sustainability. 
Jim’s experience includes over 20 years of beef-
forage systems research and education on the faculty 
of the University of Missouri, as well as 20 years of 
commercial cattle and sheep production on his 
family farm in northern Missouri.

Sustainable Energy for Small and
Mid-sized Farms 
Kamyar Enshayan, UNI Local Foods Project and agricultural engineer
Lonnie Gamble, Abundance Eco-Village
Martin and Linda Kleinschmidt, farmers 
Joe Weisshaar and Brian Zachary, farmers
Robert Byrnes, President of Nebraska Renewable Energy Association

The options for using less energy and producing your 
own energy from wind, solar or biofuels can at first 
seem daunting and complicated, but there is currently 
more financial and environmental incentive than 
ever to jump into it. At this workshop you will have 
the opportunity to learn what might work best for 
your situation, through hearing our speakers share 
information about their years of practical experience.

    12:30 – 4:30pm

 
Managing for Production and Health: 
New Resources for Niche Pork Farmers
Part I : Managing for Herd Health in Alternative Swine Systems  
Part II: The Niche Pork Production Handbook 
Dave Stender, ISU Extension Swine Field Specialist
Kurt Van Hulzen, Suidae Health and Production
Tom Frantzen, farmer
Dan Wilson, farmer
John Kenyon, farmer 

This workshop will review two new resources. 
Managing for Herd Health in Alternative Swine Systems 
represents three years of work by PFI hog producers, 
field vets, and ISU scientists, and has uncovered 
important discoveries. Three farmers and a vet who 
were involved in the project will lead a discussion
of this resource. The Niche Pork Production Handbook, 
a comprehensive set of production management 
materials developed by ISU, will also be discussed. 
Attendees will receive copies of both publications.

Practically Farmers of Iowa: 
A Session Exclusively for Beginning Farmers 
Jill Beebout and Sean Skeehan, Blue Gate Farm
Ryan and Kristine Jepsen, Grass Run Farm
Dave Baker, ISU Beginning Farmer Center
Penny Brown Huber, Grow Your Own Small Market Farm
Kelvin Liebold, ISU Extension Farm Management Specialist

If you dream of farming or have just taken the 
plunge, this session is for you! Learn from two new 
farms that have just taken off, plus visit with 
specialists in land acquisition, business planning, 
and more. ISU Beginning Farmer Center’s Dave 
Baker, who runs the Farm-On program connecting 
retiring farmers with beginning farmers, will be 
one of the consultants, along with Penny Brown 
Huber, who teaches a 10 week class Grow Your 
Own Small Market Farm, and Kelvin Liebold, ISU 
Extension specialist in land acquisition. Pre-register 
with specific needs or questions you have and receive 
consulting from these farmers and experts.

FRIDAY  WORKSHOPSREGISTRATION
Practical Farmers of Iowa Annual Conference
Friday, January 11 and Saturday, January 12, 2008

Special options

 I am interested in having a display in the exhibit hall and/or being a cosponsor
 I plan to bring a poster on a research project or educational topic.  Topic:

 I plan to bring an item for the silent auction to support PFI Youth Program.   

 That item is:

U-PICK 
From the health benefits of organic foods, to finding markets for your products: YOU choose the topics for 
these informal discussions.
Write your idea below and turn in with your registration, and we will organize sessions to accommodate as many ideas as possible!

 

Beginning Farmers / New! Mentor Lunch Saturday Noon
I am interested in eating the Saturday noon All-Iowa meal with a farmer experienced in the area of:

My needs as a beginning farmer are:
(to tailor the Friday afternoon workshop) 

Make checks payable to Practical Farmers of Iowa and mail with this form to:

Cedar Johnson
Practical Farmers of Iowa
PO Box 349
Ames, IA 50010

Please contact Cedar 515-232-5661 x101 or cedar@practicalfarmers.org with questions regarding 
membership or registration. Payment by Mastercard or Visa accepted only by faxing information 
with signature to 515-232-5649 or mailing to above address before January 4th. Credit cards will 
not be accepted at the registration table. No refund requests honored after January 8, 2008. A $5 
administrative fee will be deducted from refunds requested in writing before that date.



Round II
1:45 – 2:45pm

Efficiencies: Keys for Success in 
Ramping Up Your Vegetable Operation
Richard de Wilde, Harmony Valley Farm

Roundtable Discussions: Field Crops
Farmers Doug Alert on transitioning to organic, Ron Rosmann and 

Ron Dunphy on weed management in organic and non-organic 

systems, PFI staff Rick Exner on oat rust

Roundtable Discussions: Livestock
Kelly Biensen, Eden Natural: on dealing with high input costs 

Francis Thicke, Radiance Dairy: on low-stress livestock handling

Doug Gunnick: on markets for grass-based meat

Joe Sellers, ISU Extension: on contract grazing

Iowa Artisan Foods: Learn and Taste!
Riki Saltzman, Director of Iowa Place-Based Foods Project with 

the Iowa Arts Council

Connie Lawrance, Northern Prairie Chevre

Tom Wahl, Red Fern Farm & Southeast Iowa Nut Growers Cooperative

Keith Wold, Artisan bread maker

Don’t Just Take Cover—Take Charge: 
What To Do If You’re Hit by Crop Dusters
Maury Wills and Chuck Eckermann, Iowa Department of Agriculture 

and Land Stewardship

Torray Wilson, Seven Wilson Farm

Round III
3:30 – 4:30pm

“U-Pick”
From the health benefits of organic foods, to finding 
markets for your products: YOU choose the topics for 
these informal discussions. Write your idea on your 
registration form and turn it in with your registration, 
and we will organize sessions to accommodate as 
many ideas as possible!

Round I
10:30 – 11:30am 

Come to the Table: Roundtable 
Discussion on the Opening Panel
Richard de Wilde, Harmony Valley Farm

Doug Gunnick, Grass finishing beef expert

Jeanne and Brent Hansen, Hansen’s Dairy

Susan Jutz, ZJ Farm

Moderator: Rich Pirog, Leopold Center for Sustainable Agriculture

Iowa Food Cooperative Update: 
Linking Farmers to Consumers with 
Web-Based Ordering
Jim Clark and Gary Huber, Practical Farmers of Iowa

The New Farm Bill: 
How Will it Affect PFI Farmers?
Traci Bruckner, Center for Rural Affairs

Daniel Rosmann, Rosmann Family Farms

Soil Quality and Organic Farming
Cindy Cambardella, National Soil Tilth Laboratory

Kathleen Delate, Iowa State University

Finding Good Help: Making Fair and 
Just Connections with New Iowans
Venus Vendoures Walsh, Iowa Workforce Development’s 

New Iowan Center

Guy and Sue Eroh, Cozy Woods Farm

SATURDAY  WORKSHOPS

Student Registration 
(membership not required)

Friday and Saturday sessions  $15  

(discounted registration for high school and college students includes 

both days, walk-ins welcome, student ID required at registration)

Non-member Registration
Per person. Refreshments at breaks included.

Friday sessions 

 Before Jan 4th $35

 Walk-in  at conference $45

Saturday sessions 

 Before Jan 4th $50

 Walk-in  at conference $60

Childcare
Childcare will only be provided if at least 6 children are registered 
and paid by Jan 4th. Children 2 and above welcome. Snack and 
lunch Saturday included. Activities include swimming in the 
hotel pool, games and crafts.

Friday 12:00 to 4:30 

Number of children attending                          x   $15 

Saturday 8:30 to 4:30   

Number of children attending                          x   $35

PFI Membership
(membership is optional but qualifies you for conference discounts)

 I am currently a member of PFI. [go to B2]

 I am not a member. [go to B3]

 I wish to renew or become a member [go to B2]     

     $25 individual, $35 farm/household, $50 organization

Member Registration 
Covers all members of farm/household membership, two 
members per organizational membership, only individual for 
individual membership. Refreshments at breaks included.

Friday sessions 

 Before Jan 4th $20

 Walk-in at conference $30

Saturday sessions 

 Before Jan 4th $35

 Walk-in at conference $45

Meals
(optional)
Availability not guaranteed after Jan 4th. No reservations 
without payment. Child meals for ages 12 and under. 

Friday evening All-Iowa meal – # adult                  x $12

Friday evening All-Iowa meal – # child                  x $6

Saturday noon All-Iowa meal – # adult                  x $18

Saturday noon All-Iowa meal – # child                  x $9 

           Vegetarian meal option

Practical Farmers of Iowa Annual Conference
Friday, January 11 and Saturday, January 12, 2008

Name(s)

Address

City                                                                           State                                                  Zip

Phone                   Email

REGISTRATION

Please postmark no later 

than Friday, January 4. 

After that time attendees 

must register as a “walk-in” 

at the conference.

A B1

B2 B3

C

D

D

TOTAL continue on back...

$ [subtotal A] [subtotal B1]$

$ [subtotal B2] [subtotal B3]$

$ [subtotal C] [subtotal D]$

$


