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are part of it. It is the most basic

and the most essential of our

systems, and it needs change. 

The goal of this symposium is

to bring fresh ideas to the harvest

table. Speakers will address

creating a food system that is

fair to farmers and ensures that

every American has access to

wholesome food. 

The key to this "food security"

is the creation of strong, locally-

based food systems. Real

increases in locally-owned

and locally-based production,

processing, and marketing

would greatly benefit family

farmers and small business

people, as well as urban

consumers. Focusing on local

food systems will not only help

alleviate hunger in rural and

urban areas today, but prevent

hunger in America tomorrow.

Join us on World Food Day

to hear a gathering of

top speakers from across

the nation address these

questions: How can we stop

the further decline of family

farms and rural communi-

ties? How can we eliminate

hunger in the heartland?

How can we reestablish fair,

competitive agricultural

markets? How can we

create a food system that

is more responsive to the

needs of people in both

rural and urban areas? 

The American food system is

the network of food growers,

processors, distributors and

consumers in this country– you
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The Kerr Center for Sustainable Agriculture
offers progressive leadership and educational
programs to all those interested in making
farming and ranching environmentally
friendly, socially equitable, and economically
viable over the long term. 

The Kerr Center is a non-profit foundation
located on 4,000 acres near the south-
eastern Oklahoma town of Poteau. It
was established in 1985. 

PROGRAMS INCLUDE:
• Oklahoma Producer Grants
• The Stewardship Farm
• Rural Development and Public Policy
• Communications/Education
• Vero Beach Research Station
• Overstreet-Kerr Historical Farm

STAFF:
James E. Horne, President and CEO
Robert Adair, Jr. Director,

Vero Beach Research Station
Jim Combs, Curator, Overstreet-Kerr
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Manjula Guru, Agricultural Policy Analyst
Janie Hipp, Interim Public Policy Director
Maura McDermott, Communications Director
David Redhage, Natural Resources Economist
Liz Speake, Communications Assistant
Alan Ware, Director, Producer Grant
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Bev Norquist, Secretary
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Jeremy Henson, Grounds/Maintenance

For further information contact us at:
P.O. Box 588, Poteau, OK 74953
918/647-9123 phone,
918/647-8712 fax
mailbox@kerrcenter.com, e-mail
www.kerrcenter.com on the web
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World
Food Day

World Food Day is a worldwide event

designed to increase awareness,

understanding and informed year-round

action to alleviate hunger. It is observed

each October 16 in recognition of the

founding of the UN Food and Agriculture

Organization (FAO) in 1945. The first World

Food Day was in 1981. In the United States

the endeavor is sponsored by 450 private,

voluntary organizations.

In 2001 the theme for the U.S. observance

of World Food Day is "World Food Security:

Serving All or Serving Some?"

To get involved, visit worldfooddayusa.org

or write U.S. National Committee

for the World Food Day,

2175 K Street, N.W.

Washington, D.C. 20437

202-653-2404, fax-202-653-5760.

Conference
attendees are
asked to bring
a can of food
with them to

the symposium.
The food will

be donated to
local food banks.

The Kerr Center
will match donations.

"Hunger is a sad reality for thousands of farmers,

ranchers and low-income families living in rural

America today. A proud generation of farmers and

ranchers in the world's most advanced agricultural

society are depending on donations of food from

social service agencies, church pantries and soup

kitchens to feed their families. It is unfathomable that

the people who grow our crops and raise our livestock

need charity to survive."

America's Second Harvest



Consider This:

People are hungry in rural

America– one of ten households

faces hunger daily. Large amounts

of food are taken from Oklahoma

City to rural counties each week

to feed the hungry.

A small percentage of mega-sized

farms produce most of the food

in America. The vast majority of

farms do not earn enough to

support an individual, never mind

a family.

A small number of agricorporations

are taking control of the food

system from start to finish: from

seed to store, from chick to

chicken chunk.

Monopolies, such as exist today in

agriculture, historically have no

incentive to keep consumer prices

reasonable.

On the Other Hand:
Small farms can be as efficient

as large farms.

Studies show that rural communi-

ties surrounded by a large number

of family-sized farms are more

viable than those surrounded by a

small number of large, corporate

farms.

Consumers want to eat quality

food that is grown nearby:

subscription agriculture and

farmers markets are booming.

Given the opportunity, indepen-

dent, small- and medium-sized

family farms can raise crops and

food animals in a sustainable way–

it is being done all over the world. 

In short: the food system we have

now is not inevitable. Consumers,

agriculturists, activists, and policy

makers can join together to grow

a new, better food system. 
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8:30 Registration/Viewing of Displays

9:00 Bringing in the Sheaves– Opening Remarks, Jim Horne,
President and CEO, Kerr Center 

9:15-9:45 Hunger in the Land of Plenty: Poverty and Hunger In Rural
America– Doug O’Brien, America’s Second Harvest

9:50-10:30 Mergers: Efficiency or Ego? (And How They Hurt Farmers, Rural
Communities and Consumers)– Michael Stumo, Organization
for Competitive Markets

10:30-10:45 Break and Viewing of Displays

10:45-11:15 Developing Local Food Systems: The Kansas Experience–
Dan Nagengast, Rolling Prairie Cooperative

11:20-12:00 The Iowa Food Council: The Value of Promoting Local Food
Systems– Neil Hamilton, Iowa Food Council

12:00-1:30 Lunch (at The Westin): The Value of Rural Life: Why We Need a
Healthy Rural America– Bro. David Andrews, National Catholic
Rural Life Conference

1:30-2:00 Respecting the Land and Those Who Work It: The Cherokee
Experience– Chief Chad Smith, Cherokee Nation of Oklahoma

2:05-2:35 Connecting Farm and City, Uniting Rural and Urban: Creating a
Food System that Works For All– Sr. Christine Pratt, Rural Life
Ministry, Diocese of Toledo, Ohio

2:35-3:00 Break, Visit Displays

3:00- 4:30 Increasing Fairness and Opportunity for Farmers:
A Panel Discussion on Food Policy– Oklahoma Senator Paul
Muegge, Attorney General Drew Edmondson, Wallace Center
Director Kate Clancy, Moderator: Oklahoma Agriculture
Commissioner Dennis Howard

4:30 Closing Remarks, Invitation to Reception and Book Signing–
Maura McDermott, Communications Director, Kerr Center

A G E N D A
Tuesday, October 16, 2001

Reception immediately following the symposium
Refreshments for conference attendees, speakers, and guests

Book Signing— The Next Green Revolution: Essential Steps for a
Healthy, Sustainable Agriculture  by Jim Horne and Maura McDermott
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Brother David Andrews is the

Executive Director of the 77- year-

old National Catholic Rural Life

Conference (NCRLC) based in

Des Moines, Iowa. The NCRLC is a

membership organization advocating

for rural communities, the environ-

ment, family farms, farmworkers

and locally-owned businesses that

promote sustainable community

development. The organization has

been active on the state and national

level proposing changes in food and

agriculture policy. Members are

active on the local level in their

churches, providing programs for

farm families in distress and partici-

pating in prayer and worship relating

spirituality to rural life. 

Kate Clancy is Managing

Director of the Henry A. Wallace

Center for Agricultural and

Environmental Policy at Winrock

International. Through research,

policy reports, and educational

programs, the Wallace Center works

for sustainable agriculture, equitable

food systems, natural resources man-

agement, and strong rural communi-

ties. Clancy also directs the Center's

Agriculture Policy Project which

recently published Making Changes:
Turning Local Visions into National
Solutions, ninety-five grass roots

policy recommendations for agricul-

ture and rural development, the

result of a five-year national project.

Drew Edmondson has been

Oklahoma Attorney General since

election in 1994. As part of his

cornerstone philosophy of protecting

the vulnerable he has acted to

ensure that the expansion of industri-

al scale agriculture in Oklahoma does

not come at the expense of the envi-

ronment or the rights of rural residents.

He has issued opinions on such topics

as rural landowners' right to a hearing

before large swine operations are

issued licenses to operate nearby,

and the responsibility of corporate

integrators for the effects of their

contract growing operations. He has

gone to court to prevent CAFOs from

operating when they would adversely

affect their neighbors or the environ-

ment and has supported model

legislation that would help level

the playing field between contract

growers and corporate integrators. 

Neil D. Hamilton, is the Ellis and

Nelle Levitt Distinguished Professor

of Law and Director of the Agricultural

Law Center at Drake University Law

School in Des Moines. He chairs the

newly appointed Iowa Food Policy

Council. Representatives from various

sectors of Iowa's food system and

Iowa state government make up the

group. The council's general goal is to

increase the demand for Iowa-raised

and locally-produced food products,

so that more producers and proces-

sors are brought into this marketing

system, and to increase the access

consumers have to Iowa's fresh food. 

James E. (Jim) Horne is President

and Chief Executive Officer of the

Kerr Center for Sustainable

Agriculture. Horne has guided the

organization since its inception in

1985, developing programs in sustain-

able agriculture research and demon-

strations, rural development, and

public policy. The primary focus of

the Kerr Center is education, producing

publications and sponsoring field

days, short courses, and conferences.

Horne's book The Next Green
Revolution: Essential Steps to a
Healthy, Sustainable Agriculture has

just been published by Haworth Press. 

Dennis Howard has been

Oklahoma's Commissioner and

Secretary of Agriculture since

January,1995. The Oklahoma

Department of Agriculture has the

dual responsibilities of promoting the

state's agriculture as well as protect

the well-being of Oklahoma's citizens.

To promote agriculture, the depart-

ment forms educational and

economic assistance partnerships,

encourages value-added processing,

and develops domestic and interna-

tional markets for the state's agricul-

tural commodities and products. To

protect the public, the agency

enforces necessary laws and rules per-

taining to food safety, water quality,

and product or service quality. 

Maura McDermott is

Communications Director at the Kerr

Center for Sustainable Agriculture.

She writes for and edits the Kerr

Center newsletter Field Notes, and is

the co-author with Jim Horne of The
Next Green Revolution. A nationally-

recognized magazine writer, her

specialty is making agricultural and

environmental topics accessible and

interesting to a broad range of readers.

She is responsible for the Kerr Center

website, www.kerrcenter.com, where

browsers can find articles and publica-

tions on many topics in sustainable

agriculture and sustainable rural devel-

opment, and notices of Center events. 

Paul Muegge is a Senator in the

Oklahoma legislature representing

five agricultural counties of north

central/northwest Oklahoma. Known

as a strong advocate of family farms,

Muegge is chair of the Oklahoma

Senate Agriculture and Rural

Symposium Speakers
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Development committee. His honors

include in 1998 being named Public

Official of the Year by Governing Magazine
and Conservationist of the Year by the

Oklahoma Wildlife Federation. He also

serves on the environmental and agriculture

committees of the National Conference of

State Legislatures and is a legislative

member of the Organization for

Competitive Markets. 

Dan Nagengast is Director of the

Kansas Rural Center. In 1994 he

organized the Rolling Prairie Farmers

Alliance, a cooperative of 8 organic

vegetable, herb, fruit, meat and poultry

growers which direct markets their farm

produce to a CSA of 350 families in

Lawrence and Kansas City. Dan is also

Project Coordinator for the Topeka

Common Ground Project which works to

develop urban agriculture and markets in

that city. He oversees a project in Salina,

Kansas which channels farm produce and

meats into a Commission on Aging meals

program, and has just begun working with

an NRCS funded project which channels

local farm production into the Benedictine

College food service in Atchison, Kansas. 

Douglas O'Brien is the Director of

Public Policy and Research at America's

Second Harvest, the nation's largest chari-

table hunger relief organization and one

of the largest non-profits in the U.S. Its

mission is to feed hungry people by

soliciting and distributing food and grocery

products through a nationwide network

of certified affiliate food banks and food-

rescue programs, and to educate the

public about the nature of solutions to the

problem of hunger. Some of the greatest

needs are in rural areas. The Regional Food

Bank of Oklahoma, part of the Second

Harvest network, provides food to 225

agencies in rural areas outside of

Oklahoma City. 

Sister Christine Pratt has been the

Director of Rural Life Ministry for the

Diocese of Toledo for sixteen years. She

oversees the Ministry's PROJECT FARM

HANDS (PFH), a program which builds

community relationships between rural

and urban people while uniting them to

feed hungry people. She was the initiator

of ToledoGROWs (Gardens Revitalize Our

World), which empowers low-income

urban communities to grow their own

food, care for the environment and

strengthen neighborhoods. PFH has been

adapted throughout the United States.

Sister Christine also conducts seminars and

workshops on rural issues, rural ministry,

agriculture and the environment. 

Chadwick "Corntassel" Smith was

elected Principal Chief of the Cherokee

Nation in 1999. A renowned speaker,

educator and constitutional scholar,

Chief Smith has taught college level

courses in Indian law and history around

the country. The Cherokee Nation is the

second largest Indian tribe in the United

States, with more than 200,000 members.

Seventy thousand Cherokee live in north-

eastern Oklahoma, many in rural areas.

Tribal assets include 66,000 acres of land.

Dedicated to insuring a better quality of

life for Cherokees, one of Chief Smith's

priorities is encouraging tribal and

individual self-sufficiency.

Michael Stumo is the general counsel

for the Organization for Competitive

Markets (OCM), a multi-disciplinary,

nonprofit organization focusing on

competition in the agricultural marketplace.

Founded in 1998, the organization's

membership includes farmers, ranchers,

academics, attorneys, political leaders

and business people. OCM does legislative

and legal work and maintains a website.

OCM came into being because of concern

about mergers, acquisitions and the

increasing concentration in the agricultural

sector. The group’s mission is to reestab-

lish fair and truly competitive markets for

agricultural products and to prevent those

markets from any abuse of power.

Speakers from
these important
organizations:
■ America’s

Second Harvest

■ Iowa Food Council

■ National Catholic
Rural Life
Conference

■ The Organization for
Competitive Markets

■ The Rolling Prairie
Food Cooperative

■ The Rural Life
Ministry of the
Diocese of Toledo

■ Henry A. Wallace
Center for
Agricultural and
Environmental
Policy at Winrock
International

Also featured will
be speakers from
groups and agencies
shaping Oklahoma’s
response to the
problems of hunger
and fairness in rural
areas, including:

■ Office of the
Attorney
General of
Oklahoma 

■ Cherokee Nation

■ Oklahoma
Department
of Agriculture

■ Oklahoma
State Senate

Join us
on this
special

day. 
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The Next Green
Revolution:
Essential Steps to a Healthy,
Sustainable Agriculture

Some
comments

by reviewers
about The

Next Green
Revolution:

"Timely, informative, readable... Offers a vision of
a more successful agriculture that supports both
farmers and rural communities, and an eight-step
plan for achieving it. A blueprint for farmers who
want to improve profits and stewardship... should also
be read by researchers, policymakers, and anyone
who has an interest in the future of agriculture."

"Honest, down-to-earth... an insightful account
of the struggle now underway to make sustainable
agriculture a truly viable alternative to conventional
farming."

"Horne breathes life into the story of American
agriculture, its history, triumphs and tragedies."

Following the conference, there will

be a late afternoon reception to

celebrate the publication of the book:

The Next Green Revolution: Essential Steps

to a Healthy, Sustainable Agriculture.

Refreshments will be served and conference

attendees are invited to stay and visit

with their fellow attendees and conference

speakers. 

Copies of the book will be available to

purchase, and the authors, Kerr Center

President and CEO Jim Horne and Kerr

Center Communications Director Maura

McDermott, will be on hand to sign them. 

The book describes Horne's experiences

growing up in a sharecropper family in

Oklahoma, running his own ranch, and

consulting with farmers as an agricultural

economist. He shares what he learned as

the Kerr Center experimented with new

"sustainable" approaches to old problems

on the Center's ranch/farm, and the

experiences he has had working with the

USDA's Sustainable Agriculture Research

and Education (SARE) program. Woven

into the book are Dr. Horne's reflections

on social justice, quality of life, and how

farmers and rural communities are

inextricably linked. 

Topics
covered
in the
book
include:

Major problems
of contemporary
industrial
agriculture

Historical roots
of sustainable
agriculture

Politics of
sustainable
agriculture

Ways to
demonstrate
sustainable
agricultural
practices

Changes need
to encourage a
more sustainable
agriculture

Eight steps to
a sustainable
agriculture,
which address:

• Soil health
and erosion

• Water quality
and use

• Organic waste
management

• Crop and livestock
adaptation

• Biodiversity

• Environmentally
benign pest
management

• Energy use

• Farm diversification
and profitability
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BRINGING IN THESHEAVES

Bringing in the Sheaves will be held at The Westin, Oklahoma City, located at One North

Broadway, Oklahoma City, OK 73102. If you wish to stay at the Westin, contact the

hotel by September 16 and ask for the Kerr Center group rate. 405.235.2780 or

800.285.2780.

The Westin Oklahoma City is located in the heart of downtown, within convenient

walking distance of the Myriad Convention Center, the Myriad Botanical Gardens, the historic

Bricktown entertainment district and Southwestern Bell Bricktown Ballpark, home of the

Oklahoma Redhawks. Also nearby is the Oklahoma City National Memorial. For more information

on The Westin visit

www.westinokc.com.

Discounts on room rates

are also available for confer-

ence goers at the Best

Western Saddleback Inn,

located at 4300 S.W. 3rd,

Oklahoma City, 73108.

405.947.7000 or

800.228.3903. Call them

by September 16 and ask for

the Kerr Center group rate. 

Is this
symposium
for you?

It is if you are

a person of

faith, policy

maker, educator,

student, social

activist, farmer,

rancher or just

someone who

is concerned

about how

our food

system works.

H O T E L  I N F O R M A T I O N
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Cost: $25,
$10 for students
if received
at Kerr Center
by October 2.
After that date,
$30 for all
attendees.

Registration fee
includes lunch only
if registration received
by October 11. 

■ Check box if you
plan to attend the
evening reception/
book signing.

Make check payable to
Kerr Center. 

R E G I S T R A T I O N  F O R M

Name:  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

Address:  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

City:  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ State:  _ _ _ _ _ _ _ _Zip:  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

Phone:  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _E-mail:  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

Detach and mail to:
Kerr Center for Sustainable Agriculture

P.O. Box 588, Highway 271 South, Poteau, OK 74953
918.647.9123 Phone • 918.647.8712 fax

mailbox@kerrcenter.com • www.kerrcenter.com
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In February, the Kerr Center awarded six

grants through its Oklahoma Producer

Grant Program. This is the fourth year for the

program, and once again, many fine grant

proposals were submitted for consideration.

The proposals were evaluated by an indepen-

dent technical committee of farmers, ranchers

and ag professionals.

Research and demonstration projects are

eligible for funding during this annual com-

petitive grant program. The program focuses

on the Kerr Center's eight points of sustain-

ability. Projects that address any of these

eight areas can be submitted for a regular

grant. Special grants are also awarded. These

are usually for an area the Kerr Center feels

there is a need for more demonstration and

research. This year special grants were for

projects having to do with alternative crops.

Four grants were funded in this category, and

two under the regular program. 

Leah Aufill received a $3077 grant to

conduct an heirloom tomato and specialty

cut flower trial in Perkins. Leah has a half-acre

garden in production and a heated

hoophouse. Produce is sold though a farmers

market twice a week and cut flowers are sold

to local florists. The grant will document

heirloom tomato production information

for growers in Oklahoma. The cut flower trial

will also provide information on new varieties

of cut flowers for Oklahoma growers.

Cooperators include Dr. Mike Schnelle, OSU

2001Producer Grants Underway

Horticulture Extension, and as a technical

resource, Dr. Lynn Brandenberger of OSU

Horticulture Extension.

Sam McClure has a farm and ranch

operation along the South Canadian River.

Currently, three hundred acres of cropland

are irrigated. Peanuts used to be the major

crop but due to lower profits, other cropping

alternatives are needed. His three-year,

$7479 grant will be to research new onion

varieties and marketing options. The goal is

to help determine the profitability and sus-

tainability of sweet onions as a crop for

southeast Oklahoma. Cooperators include

Jim Shrefler and Merritt Taylor of the OSU

Cooperative Extension Service, Vince Russo

of USDA-ARS and David Hubbard of the

Hughes County Extension Office.

Lynn Rohrer is located in northwest

Oklahoma and farms 1000 acres of dry land

and 600 acres of irrigated row crops. The

main crops are wheat, corn, silage, and

stocker/feeder cattle. Lynn's $7378 grant is a

demonstration trial to identify hybrid grape

varieties for the new wine industry in

Oklahoma. Six varieties will be selected to

compare against a group of three varieties

planted in the spring of 2000. Two field days

are planned to help disseminate the results

of the trial. Cooperators include Steve Beck

of OSU extension for Harper County, and

David Hungerford, director of the SCS for

Harper County.

Jeanette Sciara received a $3041 three-

year grant to establish a demonstration

2002
Grants

Calendar
Grant Applications

Available 
September 5, 2001

Application Deadline
November 14, 2001

2002 Grants Awarded
January 9, 2002

For more about
the grant

program go to
www.kerrcenter.com

Or contact Alan Ware
or David Redhage

at 918.647.9123

– David Redhage
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WILDLIFE GRANTS

Iowa Tribe
Perkins, OK

Vernon Dixon
Perry, OK

Producer Grants

Wildlife Grants

David Felter
Lone Wolf

Lynn Rohrer
Buffalo

Vernon Dixon
Perry

Jeanette Sciara
Stillwater

Leah Aufill
Perkins

Iowa Tribe
Perkins

Frank Schwartz
Orlando

Sam McClure
Calvin

Vinifera (wine grape) vineyard and to

document costs and yields per acre

for the north central Oklahoma

region. The vineyard will be located

on her 60-acre farm and will be

established over a three year period

with four varieties of wine grapes.

The cooperator on this project is Jim

Motes of OSU.

Frank and Evangeline Schwartz

are located in northwest Oklahoma

and received a $2706 three year

grant entitled "Eggmobile versus

Conventional Hen House." Their goal

is to have one partner in the family

able to stay home and supplement

the family income. They will compare

cost and production of eggs from

hens in a conventional hen house vs.

an eggmobile (a mobile hen house).

The chickens will be split into two

100 hen groups. The Schwartz's

operate a 43-acre ranchette near

Orlando. The cooperator is Dave

Williams of the Logan County

Extension Service.

David Felter is located in

southwest Oklahoma and received a

$3400 grant to demonstrate the use

of Leafcutter bees as an alternative to

honey bee pollination of alfalfa. The

project will demonstrate the use of

leafcutters, principal strategies and

some equipment options. David

operates a diversified 290 acre farm

with some irrigation. Project coopera-

tors include Jan and Wayne Mennie

of JWM Leafcutters Inc., Kent Orrel,

OSU Extension educator, and Paul

Neighbors, a local alfalfa producer.
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Oklahoma Producer Grants - 2001 Grants Awarded
to Improve

Wildlife Habitat
The Kerr Center issued a special

call for grant proposals in the area

of wildlife habitat improvement in

the fall of 2000 and awarded two

grants. The objective was to

encourage landowners to develop

wildlife habitat within existing

farming and ranching operations.

Arleen Godoy submitted a

three year, $1500 proposal for the

Iowa Tribe of Oklahoma. The

project title is "Riparian Restoration

for Wildlife and Water Quality

Protection." The grant will restore a

riparian area by fencing it, reintro-

ducing native vegetation and

removing exotic species. These

steps will improve tribal agricultural

operations, improve water quality

and ultimately enhance wildlife

habitat. The project will be done on

property managed for livestock and

hay production. Cooperators on the

project are Andy Kincaid, Payne

County Conservation District;

Larry Poindexter, NRCS-Payne

County; and Ed Stinchcomb,

NRCS-Lincoln County.

Vernon L. Dixon received a

$1500, three-year grant to develop

habitat for deer, turkey, quail and

rabbits. The land currently has large

numbers of cedars within existing

oak timber. The cedars will be

removed to increase mast produc-

tion. The cut cedars will be used to

build brush piles as cover for quail

and rabbits. Prairie hay will be cut

on more open parts of the

property. The cooperator on the

project is John Hendrix, Oklahoma

Department of Wildlife Private

Lands Biologist.



cannot compete directly with the

big corporations. Their pockets are

much deeper, the costs lower, and

they will crush you.

Further, he said one of the

most important things farmers/

ranchers can sell is a sincere,

personal relationship with their

customers. That is something

industrialized agriculture cannot sell.

"Personalize and localize,"

Wright said. "It's the opposite of

what the corporations do, which is

globalize and industrialize."

He calls it relationship

marketing and says, "Your face is

one of the best sales tools." Many

surveys show consumers still trust

farmers and ranchers more than

large corporations.

"You just have to be a sincere,

honest person," he added.

Wright thinks there are two

workable models for direct

marketing. The simplest and

maybe the most profitable, is to

sell your own animals, direct from

the farm to probably a limited

number of customers. The second

is to join with other like-minded

individuals in some type of

marketing consortium.

"And if you don't have a

passion for what you're doing, I'm
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If you want to sell from your farm

direct to the public, you need to

offer something special.

That message was repeated

in several ways, by nearly all the

speakers on direct marketing, at the

conference/meeting sponsored by the

Oklahoma Land Stewardship Alliance

in Oklahoma City March 9-10.

Citing the old real estate

axiom of the three things that

equate value– location, location,

location – Earl Wright of Council

Grove, Kansas told the crowd that

in direct marketing they had to

offer three things – quality, quality,

quality.

"If you don't have it, don't ask

more money for it because you

won't get it," he said.

Despite all the talk about low

fat, that isn't what sells beef,

Wright noted. Good taste is

number one.

Wright was a paid consultant

for the Tallgrass Beef project in the

Kansas Flint Hills, a marketing con-

sortium formed to market grass-

finished beef. Wright continues

today as a marketer for Kansas

Organic Grain.

Tallgrass Beef is still a legal

cooperative, but is now inactive,

mostly because the nine ranches

involved could not get their

volume high enough to make the

entity profitable, Wright explained.

To direct market anything, you

must differentiate your product in

some way that would be difficult

for large, industrialized agriculture

to copy, Wright suggested. You

Direct Marketing Dos and Don'ts
Voices of experience speak at "Producing a Market" Meeting

not sure how long you'll last,"

Wright added. The Tallgrass group

started with 40 ranches interested,

but by the time it was legally

formed only nine ranches were

involved.

These sentiments were echoed

by Richard and Peggy Sechrist,

proprietors of Homestead Healthy

Foods, Fredericksburg, Texas. The

Sechrists formed their marketing

company seven years ago to

market grass-finished, chemical-

free beef from their ranch. They

have since added pastured poultry

and a small organic food store.

In that seven years, their

marketing company has not shown

a profit, although it has been able

to pay good prices for cattle from

their ranches and four others. Also,

the business has been growing

and they expect they could see a

profit this year.

Interestingly, the Sechrists

need about the same volume to be

profitable as the Tallgrass Beef

cooperative did – about 40

animals per week. Mostly, this is

due to a need to cover fixed costs.

Throughout their experience,

Sechrists have been guided by a

written mission statement, a result

of their training in Holistic

Personalize and localize– it's the
opposite of what the corporations do,

which is globalize and industrialize
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Management. They wrote

down goals for themselves,

their families and their

mission in life, and they

essentially test all decisions to

see whether they will help

them meet these goals.

"Our values took us into

organic production and those

same core values have kept

us going, even though the

marketing isn't really what we

want to be doing," Peggy

explained.

Ultimately, they have

hatched a plan for a regional

marketing system wherein

markets they develop in

Oklahoma or Arkansas, for

example, would be supplied

by producers from those

states, and hopefully, the

meats would be processed

nearby, as well.

One of their goals is to

return 60% of the retail value

of the product to the

producer, Richard said.

Wright said before you

enter direct marketing, you

must understand it takes

capital and time.

About capital he said, "If

what you're doing is capital

intensive, watch out, because

there's lot's of people out

there who have more money

than you have."

About time he said, "You

think you're busy now ..."

The Oklahoma Land Stewardship

Alliance is an organization of

progressive farmers and ranchers.

To join send your name, full address,

phone number, email address and

$25 dues to Tera Biaggi, OLSA

secretary, 11605 S. Q St. Ponca City, OK

74601. Membership includes subscrip-

tion to the Alliance newsletter.

Before long, the popular– “Beef: It's

what for dinner"– may be joined by

a new slogan– "Beef: It's a natural," or

something of the sort. Increasing

numbers of consumers are buying natural

beef and are interested in buying more. 

To supply this demand, more and

more ranchers are interested in

producing it. 

At the same time small meat proces-

sors in the state are interested in

exploring new value-added processing

enterprises (such as natural beef) into

their businesses. 

Those are just a few of the findings

from surveys conducted recently by the

Kerr Center and OSU, through a grant

from the USDA's Sustainable Agriculture

Research and Education (SARE) Program.

The purpose of the surveys in Oklahoma,

Texas, and Kansas was to explore "natural"

beef as an alternative, higher-value crop for

ranchers and a possible high-value product

for small meat processors. Findings were

presented at three well-attended meetings

across the state in April. 

What is "natural beef"? In the

consumer survey, carried out at grocery

stores in Dallas, Oklahoma City and Kansas

City, it was defined as "a high quality beef

product raised without any hormones or

antibiotics." It was further stated that

"family farmers and ranchers who

produce natural beef are committed to

agricultural production methods that

ensure the protection and enhancement

of natural resources and believe in

humane treatment of animals." 

Last summer, the Kerr Center and

OSU surveyed cattle producers to assess

their interest in direct marketing and in
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Natural Beef
Survey Results Are In

– Maura McDermott

"natural beef." 

Nearly all who responded were

owner-operators and the majority had

been raising cattle for more than twenty

years, says Eric Allenbach, a public policy

analyst for the Kerr Center who conducted

the survey. Sixty-eight per cent of respon-

dents used auction as their primary

method of marketing their cattle. However,

ninety-five per cent said they would be

interested, or possibly interested, in

alternative ways to market their cattle. 

Next, OSU's Dr. Rodney Holcomb

surveyed small-scale independent meat

processors in order to learn about their

businesses and explore possible retail

outlets for producers to use to direct

market beef. The survey examined the

economic characteristics of Oklahoma's

meat processors and compared the

findings to those from a nearly identical

study in 1983. 

The survey found that the number of

small-scale meat processors had declined

by almost one-third since 1983. It also

found that businesses remaining had

often expanded beyond local custom

processing into various types of value-

added processing to make better use of

existing equipment and generate sales. 

Finally, the Perkins marketing firm of

Tom Diel and Associates completed a

survey of customers at groceries in

Kansas City, Oklahoma City, and Dallas.

The stores were diverse, with some

carrying only natural beef, some carrying

only conventional beef, and some

carrying both. 

The survey was designed to study:

one, how well-informed consumers were

about all natural meats; two, to determine
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the importance to consumers of quality,

the listed ingredients and knowing the

origin of the meat; three, to ascertain

consumers' buying habits; and four, to

determine the factors that consumers

consider when purchasing meat. 

Over 50 per cent of all respon-

dents said they had heard about the

all-natural beef description before they

read it on the survey. While a large

majority in all three states had a

positive attitude to the all-natural beef

label even before reading the descrip-

tion on the survey, the positive per-

centages were raised after reading it. 

The survey found that consumer

interest in being able to trace the

meat purchased back to the farm and

animal of origin was high, as was

interest in additives and ingredients.

About 78 per cent of respondents in

Oklahoma occasionally or frequently

purchased all-natural beef. In Texas, it

was 67 percent, and in Kansas City,

74 percent. 

What do consumers look for when

purchasing beef? Taste and tenderness

was most important. Price was also a

factor, especially in the Oklahoma

groceries, but not as important as

taste/tenderness and knowing the

ingredients, according to the survey.

In fact, many were willing to

choose natural beef over "regular" beef

even when it was priced higher. Fifty-

six percent in Kansas City, 81 percent

in the Dallas area, and forty-seven

percent in Oklahoma City were willing

to buy natural beef sirloin at $5.60

over regular sirloin at $4 per pound.

The percentages went down only

slightly when natural beef was priced

even higher, at $6.50 per pound. 

As one meat manager put it,

reports Tom Diel, "Once I get them in

here and they buy some [natural beef]

they will always come back and eventu-

ally become a regular customer." 

"I am a free market person, but I

want a fair market." So began St.

Francis, Kansas, feedlot operator and

Internet beef entrepreneur Mike

Callicrate at the Kerr Center's first

natural beef meeting in Tulsa in April.

Today, markets are not fair for

cattle producers in the United States,

Callicrate believes. Why not? He puts

the blame on consolidation in both the

packing and retail ends of the food

system. Four beef packers (IBP,

ConAgra, Excel (Cargill) and Farmland)

control over 80 per cent of the market,

he said. The result: lower prices for

producers. 

"In 1965, you could buy a pickup

by selling seven calves. Today, you

can still buy a 1965 pickup with seven

calves," he quipped. 

However, the state of the agricul-

tural markets today is no laughing

matter. While retail beef prices have

risen over time to today's record

highs, the producer’s share of the beef

dollar continues to decline. In 1999 it

was forty-five per cent of the total retail

value versus 64 per cent in 1979.

Callicrate says that big retailers such as

Wal Mart have excessive profit

margins. (When comparing income to

expenses, the ratio is most favorable to

retailers, least to cattle producers,

although a cattle producer generally

holds cattle for 2-3 years, while a retailer

holds meat for 2-4 days).

Big retail chains charge high fees

for shelf space, which works against

small-scale producers. They also

dictate terms to processors, threaten-

ing them with buying cheaper

products overseas. This works to

"lever the market down." Concludes

Callicrate, "If you try to sell through

the existing industrial food system,

you will die."

His solution? He proposes a new

farmer/rancher controlled system of

packing, processing and distribution.

This system will be "small, smart, safe

and sustainable." 

The prototype is Family Farms

Food of Mississippi, a non-profit

corporation that pledges to return

to independent producers a higher

percentage of the ultimate value of

Mike Callicrate

Callicrate Speaks at Natural Beef Meeting
– Maura McDermott

The producer’s share of the
beef dollar continues to decline.



A recent letter signed by sixty-two

diverse groups urged Congress to

conduct hearings on market competition

and concentration issues and to address

these issues in the next farm bill. 

Groups endorsing the letter

include farm organizations such as

National Farmers Union, the National

Contract Poultry Growers Association,

the Southern Sustainable Agriculture

Working Group, the American Corn

Growers Association, and the

Cattlemen's Legal Fund. Advocacy

groups signing on include the

Organization for Competitive

Markets, as well as several religious

groups including the National

Catholic Rural Life Conference, the

Evangelical Lutheran Church in

America, the United Church of Christ,

and the Untied Methodist Church.

The letter states, "With the

spiraling consolidation of both the

processing and input sectors, the

likelihood of anticompetitive conduct

increases sharply. For instance, the

sellers of important livestock ingredients

such as lysine and certain vitamins

have recently been found to collude

to increase prices to the detriment of

farmers. Consolidated industries also

lack the incentive to continue to

innovate and to address consumers'

desire for an economically and envi-

ronmentally sustainable food system.

With no real competitive threats,

these major players refuse to budge.

The powerful position of large

processors also puts them in a

perfect position to utilize forceful

practices in contracting with

producers.”

A recent example of agricultural

consolidation is the merger of

European ag giants Novartis and

Astra Zeneca. The new company,

Syngenta AG, would rank first in

agricultural chemicals and third in

seeds worldwide. 

The letter further notes that a

growing number of farmers and

ranchers, in an effort to insulate

themselves from the risks associated

with price volatility and shrinking

markets, are giving up their indepen-

dent operations and moving toward

contract arrangements with vertically

integrated agribusinesses.

The letter says that too often

producers have no power to

negotiate the terms of their contracts

and often face highly unfavorable

terms. "In addition, contract models

of production carry with them a

reduction in price transparency, as

producers are often required to keep

their contract terms confidential. For

commodities where contract produc-

tion is predominant, it is impossible

to know what a true market price is

for that commodity. "

The increasing use of contracts

has effects on non-contract producers

too. "For commodities produced

using a mixture of both independent

and contract production, concerns

have been raised that processors use

the contracted portion of their supply

as a tool to manipulate the market

price, exerting downward pressure

on price for those under contract as

well as for those who are not. In both

cases, contract terms are hidden and

the producers themselves are often

kept in the dark regarding the calcu-

lation of their pay. In addition, small-

and moderate-size producers face

discrimination in the prices they

receive for their products from

processors, unable to receive

premiums solely due to their size.” 

Increased consolidation and lack

of competition affect consumers as

well. “Non-competitive markets can

lead to increased costs and reduced

choices for consumers. When too few

companies dominate a market, the

long-term result for consumers in

negative,” the letter warns. 
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the beef sold. 

A demonstration fabricating,

cooking and direct marketing facility

is being planned for Jackson,

Mississippi. The plan is to recruit

independent family beef producers

in that state who will agree to

comply with an established produc-

tion protocol. Two aspects of the

protocol are no hormone implants

or sub- therapeutic antibiotics. The

whole scheme will utilize "cutting

edge technology to reduce costs and

increase profitability for farmers." 

Because of the current market's

very large retail margins and profits,

the potential is there to slice the pie

more equitably and send significantly

more of the consumer beef dollar

back to the producer, organizers say.

Callicrate developed the produc-

tion approaches that will be used by

Family Farm Foods. He sells his beef

under the "Naturally Tender Beef"

label through his company Ranch

Foods Direct on the Internet.

Despite what he sees as the

problems with current markets,

Callicrate believes there can be a beef

industry that "supports itself today

and tomorrow," he says. "We want to

pay our own bills."

Congress Urged to Investigate Ag Markets

Callicrate...



I went to Pratt’s Food and Health in

Oklahoma City on the weekend

of May 12th -13th to hand out fact

sheets and talk to consumers about

biotech and organic foods. I wanted

to check firsthand consumer

attitudes and also test the effective-

ness of Kerr Center educational

materials. Pratt’s is a locally-owned

small grocery chain, which carries an

assortment of organic products and

stresses health in its promotions. 

The Kerr Center is of the opinion

that the organic market presents, at

this point in time, a premium niche

market opportunity for farmers and

ranchers. Other benefits to producers

of organic production include cutting

reliance on expensive chemicals and

fertilizers. 

The Kerr Center also supports

the consumer's "right to know"

through labeling as much as possible

about the food they are buying,

including country-of-origin and

whether the product contains geneti-

cally modified ingredients. Biotech

applications in agriculture should be

approached cautiously and with

maximum scientific scrutiny and

debate. 

Even though Day One started

out rather uneventfully in the sense

that no one approached my table

and looked at the material I had put

out, I refused to give up hope. I then

decided that walking around the

store and handing out the fact sheets

to interested consumers would be a

better alternative. And it was

certainly a fruitful decision as I

managed to corner many people–

both interested as well as not inter-

ested– and tell them about organic

as well as biotech foods. 

I first identified myself as being a

Kerr Center representative, told them

about Kerr Center and all that it

stood for, and then ventured into the

areas of food safety and consumer

awareness. Many people looked at

me as though I had gone mad and

many in fact asked me if I got paid

by the hour to be spending my

weekend in a grocery store. (One

elderly gentleman offered me $2.00

for my time). But there were others

who listened to everything I had to

say with a lot of interest and even

asked me questions in the end. A

handful of them even spent a few

minutes discussing the Kerr Center

fact sheets (which I had given them),

and then came back to my table and

went through a few of our reports on

biotechnology and food labeling. 

What I found interesting in my

conversations with consumers were

that 80% of those shopping in that

store were not even aware that there

were organic foods available there.

And of the 20% who were aware,

50% had never purchased any. A

few of the 10% who had bought

organic foods in the recent past or

were that day buying them were not

really aware of the importance of

those foods, despite the fact that fact

sheets and informational brochures

were available throughout the length

of that aisle. 

A couple of questions put to me

by a number of people were:

• Why are these organic vegeta-

bles more expensive than regular

vegetables? And why should I be

buying the more expensive stuff?

• So what if pesticides are

applied to foods? Aren't they

supposed to make our foods safer?

And while some said that they

would buy the organic stuff if it

wasn’t so expensive, others said that

they buy organic foods because they

are the most expensive and

therefore must be the best.

What I found alarming when I

talked to consumers was the lack of

awareness regarding the pros and

cons of biotech foods. A few knew

what organic foods were about, but

very few knew about biotech foods.

It's alarming because these foods are

gradually making their way into our

food system without consumers

realizing it. And it was disconcerting

to find that although there are plenty

of banners hanging in Pratt’s about

organic foods, not many people took

the time to read them. 

On the whole, the visit to

Pratt’s Food and Health was very

educational for me and I hope it

was so for the people who were

gracious enough to talk to me.

And I hope that the consumers

who took our fact sheets home

with them found them helpful.

Good consumer education has to

be the call of the hour now. I

hope that education will result in

consumers becoming more aware

of how their food is produced.
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Visiting Pratt’s Food:
An Education in Consumer Awareness

–Manjula Guru
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The 2001 Legislative Session saw

the passage of many agricultural-

ly related bills. These laws impact the

state's producers and provide direction

for future research. The following is a

summary of some agricultural bills

that were enacted this year:

HB 1190 - Food Safety

This act created the Oklahoma

Food Safety Task Force. The purpose

of the task force is to study policies

regarding disease transmission,

country-of-origin issues, (including

labeling) and other food safety

concerns.

HB 1191- Dairy Prices

The Southern Dairy Compact was

enacted to establish a regional inter-

state commission that will regulate

prices for dairy products. The

compact will become final when at

least two other states pass similar

laws and Congress issues approval.

The purpose of the compact is to

"take such steps as are necessary to

assure the continued viability of dairy

farming in the South and to assure

consumers of an adequate, local

supply of pure and wholesome milk." 

HB 1192 - Carbon Credits

The Oklahoma Carbon

Sequestration Enhancement Act sets

up an Advisory Committee to look at

the issues surrounding carbon

dioxide emission and sequestration

of the element in soil and vegetation.

In some areas of the country, indus-

tries that emit carbon dioxide can

purchase credits from agricultural

producers who use certain conserva-

tion practices which reduce the

amount of carbon dioxide in the

atmosphere. The Committee will work

with the Conservation Commission to

"identify existing opportunities for

Oklahoma agricultural and nonagricul-

tural landowners to participate in any

system of carbon dioxide emissions

marketing or trading that may be

developed in the future." 

HB 1217 - Ethanol

In order to "encourage the

processing, market development,

promotion, distribution, and research

on products derived from grain,

ethanol, or ethanol components,"

the Ethanol Development Advisory

Committee will be established.

Beginning in September 2001, the

Committee will address the feasibility

of creating an ethanol industry in

Oklahoma.

HB 1633 - Prescribed Burns

This session the legislature rec-

ognized the benefits of prescribed

burns in preventing wildfires;

reducing undesirable vegetation; and

improving forage, habitat, and water

quality. This new law provides pro-

tection from criminal and nuisance

liability for people who follow certain

procedures in setting prescribed

burns. In order to receive the protec-

tion of the statute, a landowner

wishing to set a burn on his property

shall submit a Prescribed Burning

Notification Plan to the "rural fire

department nearest the land to be

burned," and shall notify all adjoining

landowners within sixty days of the

event. Furthermore, the landowner

shall notify the rural fire department

within forty-eight hours of the burn that

the event will be conducted. Prescribed

burns handled in compliance with

these procedures will "not constitute a

public or private nuisance," and in the

event that the fire accidentally causes

injury to another person, the

landowner will only be liable for

actual damages, not punitive.

SB 466 - Competitive Markets

The Competitive Livestock

Markets Act prevents large livestock

and meat packers from engaging in

"any unfair, unjustly discriminatory or

deceptive practices." The law makes

it unlawful for a packer to conspire

with others to apportion the supply

of any article when the effect would

be to restrain commerce or create a

monopoly. This law authorizes "any

person who has incurred damages"

under the act to bring an action to

obtain a judgement that a packer's

practices have violated the act and

also to obtain a restraining order

preventing the practices from

continuing. The law additionally

enables an injured party, either

individually or in a class action,

to bring a suit for damages caused

by any violations of the Competitive

Livestock Markets Act.

Legislative Round Up: 2001 Ag Bills
– Janell Smalts

Rural Development and Public
Policy program director Michelle
Stephens has left the Kerr Center 
in order to spend more time with
her family. Janie Hipp has been
named interim director.
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Tractor Treat 

If you love antique tractors, then

plan to take in the 10th annual Fall

Farm Fest at the Overstreet-Kerr

Historical Farm on Saturday, October

13. Members of the Arkansas Valley

Antique Tractor Club will be display-

ing and demonstrating antique

tractors, farm equipment and other

farm-related items. 

Farm-Fest is full of things to see,

from crafts to rare breeds of livestock.

Many of the nearly forgotten

skills used by the Native American

and pioneer farmer of yesteryear will

be demonstrated, including

• Sorghum Milling and Cooking

• Dutch Oven Cooking

• Butter Making

• Sauerkraut Making

• Lye Soap Making

• 1800's Woodworking

• Basket Weaving

• Quilting

• Cotton Spinning

• Hay Baling

• Blacksmithing

In addition there be a display of

an 1800's power plant and an FFA

livestock petting area. The elegant 14-

room home built by Tom Overstreet in

1895, the outbuildings, and barnyard

will be open for self-guided tours.

This summer, workers are

constructing a new building for the

display of antique farm equipment

on the Farm. Planned is a museum

of antique hay making equipment,

1890-1940 vintage, preferably John

Deere. Farm manager Jim Combs

hopes that people will donate or

loan appropriate equipment,

although he has a small amount

to spend on purchases. The farm

equipment display will be used to

teach school children about the

history of agriculture in the area.

The Farm hosts numerous school

groups each year. In fact, Friday,

October 12, is Farm-Fest for Kids, a

day reserved just for schoolchildren

to experience life on the farm.

Schools must reserve their visits in

advance, and space is limited.

For more information on the

tractor museum or Farm-Fest call

Jim or Jeremy at 918-966-3396 or

email okhfarm@crosstel.net.


