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What’s that old saying — April 
showers bring May strawberries?  
If you’re “berry” excited about 
strawberry season, browse our 
favorite recipes at ncfieldfamily.org/
strawberries, and discover pick-your-
own at patches across the state  
at ncfieldfamily.org/strawberry.

After you check out the winners  
on page 30, go online to see a 
gallery of honorable mentions. Find 
out if your photo was a runner-up  
at ncfieldfamily.org/pc. And always 
feel free to share your best North 
Carolina images with us at 
facebook.com/ncfieldfamily or by 
email at ncff@farmflavormedia.com.

WHAT’S IN SEASON

PHOTO CONTEST

Visit the North Carolina  
Field and Family website for  
online-only recipes, photos  

and expanded stories.

facebook.com/ncfieldfamily

twitter.com/ncfieldfamily

youtube.com/ncfieldfamily

pinterest.com/ncfieldfamily
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SEASONS OF CHANGE
Through transformative times,  

Farm Bureau mission remains steadfast

For farmers, change is a way of life, and the start  
of spring brings the promise of change again. Many 
farmers are about to hang up their sport coats from 
winter meetings and put on their work clothes to begin 
spring planting. Winter’s cold days and early sunsets 
are about to give way to spring’s longer, warmer days. 
New seeds will go in the ground, or maybe new animals 
will be born. We start the year with a new Congress and 
a new state legislature at work. Prices could change, 
input costs could change and the people working 
alongside us could change. Through it all, farmers  
and rural Americans know they have a constant 

in their county, state and national Farm Bureau. 
For 100 years, American Farm Bureau has been building strong agricultural 

communities through advocating grassroots policy, written by farmers to 
address agriculture’s most important issues and to give timely direction to 
Farm Bureau advocacy staff. Through its committees and programs, Farm 
Bureau has consistently brought together young farmers, women in agriculture, 
agricultural educators, and others who share a mission of preserving farms and 
rural communities for the good of all Americans. Farm Bureau has always been 
there, ready to provide the knowledge and tools its members need to advocate 
collectively for their livelihoods and communities. In North Carolina, that 
tradition has continued since our state organization was established in 1936.

2019 has had a strong start for North Carolina Farm Bureau. Many of us 
traveled to New Orleans to celebrate American Farm Bureau’s 100th anniversary 
at the annual convention and trade show. To make things even more special this 
year, North Carolina was recognized for being one of the best state Farm Bureaus, 
by winning the Pinnacle Award for membership growth and the excellence of our 
programs. Two of our young farmers, Justin and Erica Edwards of Duplin County, 
won the YF&R Achievement Award, and Glean LLC of Farmville won the People’s 
Choice Award in the Ag Innovation Challenge. The annual convention offered 
much to prepare farmers and ranchers for the future – through workshops, 
through policy adoption and through events like the YF&R competitions. 

The one thing constant in life is change. Farm Bureau has certainly evolved 
through its first 100 years to meet the changing needs of our farmers and 
rural communities. We believe wholeheartedly that Farm Bureau’s steadfast 
commitment to its mission will carry it forward far into the future, no matter 
what might lie on the horizon.

North Carolina Farm Bureau Federation®

5301 Glenwood Ave., Raleigh, N.C. 27612, (919) 782-1705
www.ncfb.org

Larry Wooten is  
President of North 
Carolina Farm Bureau.
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ASK A FARMER

What’s the difference between  
a sweet potato and a yam?
My Pa Pa Frank Kornegay would tell people “all yams are sweet potatoes, but not all sweet 

potatoes are yams.” While a yam is like a potato in shape and texture, and its high starch 

level makes it technically sweet, it’s still very different from a sweet potato in classification, 

taste and nutrition. “Yam” is a cute word to say, but I’ll take our N.C. sweet potatoes over 

true yams any day. Sweet potatoes are a superfood packed with more fiber and nutrients 

than yams. They’re smoother in texture and sweeter in taste. Many folks in the South grew 

up having their grandmother’s “candied yams,” but those were really sweet potatoes covered 

in butter and marshmallows! Our wonderful state produces half of the country’s sweet 

potatoes, so take pride in our official state vegetable – it would be a yam shame if you didn’t!

Kim Kornegay-LeQuire of Johnston County is a fourth-generation farmer at Kornegay Family Farms 
and Produce. They grow sweet potatoes, tobacco, wheat, cotton, soybeans and watermelons.

MADE IN N.C.

As Gouda as it Gets
McDowell County Farm Bureau members 

Susan and Terry English are used to saying 

“cheese.” The couple runs English Farmstead 

Cheese in Marion, where they milk their 

Holstein cows twice a day. The milk is crafted 

into small-batch cheeses, including buttercup 

(a Muenster-style cheese), a variety of jack 

cheeses and Gouda-style cheeses, among 

others. You can buy the products at their farm 

store, which is open Fridays and Saturdays 

from 10 a.m. to 6 p.m. year round. Demand 

from July to October is often very high, so  

for the best selection, plan your trip for early 

in the day. To learn more, call (828) 756-8166 

or visit englishfarmsteadcheese.com. 

Q: What do the 
letter “A” and  
a flower have 
in common?
Both are 
followed  
by bees. 

Q: What is  
a bow that 
can’t be tied?
A rainbow. 

Q: When do 
monkeys fall 
from the sky?
During Ape-ril 
showers. 

Q: How can 
you tell the 
gardener was 
really excited 
about spring?
He wet his 
plants!

ALMANAC

MORE 
ONLINE

One lucky 

reader will  

win a $50 gift 

certificate  

to the English 

Farmstead 

Cheese store! 

Enter to win at 

ncfieldfamily.
org/english.
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DISASTER RECOVERY

Hurricane Helpers
In September, Hurricane Florence wreaked havoc on eastern North Carolina. 
Thankfully, several individuals across the state have donated time, energy and 
manpower. Over the next few issues, we’ll be spotlighting some of these people 
who helped in the wake of this disaster – and continue to do so months later.

Eve Honeycutt, a livestock 

agent with North Carolina 

Cooperative Extension in Lenoir 

and Greene Counties, saw the 

devastation on the ground in  

the wake of the storm. “I knew 

that the biggest needs would  

be feeding animals that were 

displaced or lost, and replacing 

feed and hay that was flooded,” 

Honeycutt says. “We (needed)  

a central location that was high 

and dry where we could receive 

donations.” With the help of 

Butch Howard of Down East 

Farms, Honeycutt established  

a base camp. Within the first  

10 days, she helped coordinate 

donations of more than $30,000 

worth of supplies, including hay, 

feed, fencing, rubber boots  

and more. Honeycutt is now 

spearheading a long-term 

recovery effort with Duplin 

County Extension agent Adam 

Ross. Together, they have been 

able to identify hay needs of 

farmers across the southeastern 

portion of the state and work  

on long-term pasture renovation. 

John Howard, director of 

emergency programs for the 

North Carolina Department  

of Agriculture & Consumer 

Services, knows how to 

respond in a crisis. In the 

aftermath of the storm, his 

team went out on a variety  

of missions, from animal rescue 

to inspecting impacted food 

businesses. “I’ve had a 30-year 

career in incident management 

and Hurricane Florence was one of the most destructive storms I have been 

involved with,” Howard says. “During my time in the impact area, I witnessed 

many acts of neighbors helping neighbors, which is a common scene in 

communities all across North Carolina during times of disaster. I encourage 

readers that did not suffer heavy damage to continue volunteering in their 

community and help those less fortunate.”

Read more stories about the people behind the hurricane relief efforts  

at ncfieldfamily.org/helpers.

ALMANAC
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��  Top: Eve Honeycutt with North Carolina 
Cooperative Extension. Bottom: John Howard, 
left, with North Carolina Department of 
Agriculture & Consumer Services. 
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Are
Where the

Wild Things
Exotic animals including bison, camels 

and water buffalo roam on N.C. farms

8  ncfb.org



There are skid marks on the 
roads surrounding Dr. King’s 
Farms. Drivers often do 

double takes and slam on the brakes 
to get a closer look at exotic animals 
such as bison, Watusi cattle, elk, yak 
and camels grazing on the pastures  
of the Leicester ranch. 

Frank King, a naturopathic doctor, 
Buncombe County Farm Bureau 
member and fourth-generation  
farmer, started raising bison on his 
family farm on the Ohio-Pennsylvania 
border in 1985. He became interested 
in the ancient species because of the 

health benefits of its meat. (Bison has 
fewer calories, is lower in saturated  
fat, cholesterol, and sodium and higher 
in iron than beef, according to the 
Bison Council.)

When King moved to Asheville  
to start manufacturing homeopathic 
(natural) medicines in 1989, he also 
purchased a 160-acre farm to raise 
exotic animals for their protein. All  
of the animals on the farm have two 
important things in common: all 
have a direct connection to 
prehistoric species and produce 
nutritious proteins. Yak, for example, 

has more omega-3 fatty acids than 
any other meat, according to King.

It’s a desire to get up close with 
exotic breeds that draws visitors  
to Dr. King’s Farms. On farm tours, 
curious visitors climb aboard tractor-
pulled wagons for a 90-minute tour 
that takes them into the pastures to 
feed camels; touch the thick wool on 
the back of a bison; and listen to the 
thunk of Watusi horns, which can 
span 12 feet, bumping together. 

“When a 2,700-pound bison with  
a massive head comes up and looks 
you in the eye, it’s a shock,” King says. 

Story by Jodi Helmer
Photography by Michael D. Tedesco

�� Dr. Frank King 
raises bison, 
Watusi cattle, elk, 
camels and other 
exotic animals  
on his farm, in 
Leicester near 
Asheville, which 
is open to the 
public for tours.

ncfieldfamily.org  9
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“People love getting up close 
to these animals.”

HAVE YOU HERD?
North Carolina is home to several 

exotic animal farms, such as Willow 
Pond Farmstead in Harnett County, 
where a commitment to raising rare 
breeds includes herds of Devon 
cattle, fainting goats, pilgrim 
geese and Dominique hens.

At Fading D Farm, a 64-acre ranch 
in Salisbury, a herd of water buff alo 
graze in the pastures. The gentle 
giants produce meat with less fat 
and cholesterol than other red meats 
and higher butterfat than cow’s milk. 
Fading D Farm is known for its 
amazing cheeses made from water 
buff alo milk. Owner David DiLoreto 
loves the unusual livestock. 

“Although they’re large and [look] 
intimidating, water buff alo are 
very gentle,” DiLoreto says. “When 
hand-raised, they are more pets 
than livestock, always following 
you around and asking to be petted.”

The exotic animals that call these 
ranches home are rare in North 
Carolina. Their populations are 
also dwindling worldwide, making 
opportunities to get up close to 
animals like bison extra special. 

Upward of 20 million bison once 
roamed in North America. Now, there 
are an estimated 500,000. King 
counts 300 bison on his farm. He 
purchased the original stock – a small 
herd of 27 animals – at the National 
Western Stock Show and Rodeo 
in Colorado in 1985. Now, the herd 
is a mix of American plains bison, 
Canadian woods bison and European 
bison, which helped improve the 
genetic diversity of the herd. The farm 
is also home to a herd of white bison, 
which King says is the largest number 
of that breed on public display.

Dr. King’s Farms is also home 
to 800 Watusi, which King believes 
is the largest herd in the western 
hemisphere. The animals, which are 
native to Africa, look like cows and 

have thick, wide horns that put 
a Texas longhorn to shame, and 
they produce amazing milk, 
according to King. 

The doctor works with zoos and 
private breeders to source exotic 
livestock. He claims the farm was 
the fi rst to secure a state license 
to raise elk in North Carolina. 
He lobbied the state government 
and has since established a herd 
of 40 elk and 120 white-tailed deer. 

All of the animals at Dr. King’s 
Farms are raised on pasture, and 
the meat is sold at regional and 
national grocers, including Earth 
Fare and Harris Teeter. The farm 
processes an estimated 5,000 
animals per year, breeding them 
to maintain their populations – and 
that means newborns are a common 
(and popular) sight on the farm.

While King loves talking about the 
farm, nothing beats an actual animal 
encounter. “It’s not your average 
farm tour,” he says.

In This Story

1 Dr. King’s Farms
Leicester, NC 
(828) 772-9274 
drkings.com/farms/tours
Tours are offered Tuesday 
through Saturday at 10 a.m. 
Reservations are required.

2 Fading D Farm
Salisbury, NC 
(980) 330-8189
fadingdfarm.com
Sign up for a cheese-making 
class or shop for fresh cheese 
in the farm store.

3 Willow Pond Farmstead
Coats, NC
willowpondfarmstead.com
No longer open to the public, 
Willow Pond still has rare 
breeds of animals and allows 
professional photographers 
to use the farm as a setting, 
by appointment only.

Fading D Farm 
makes cheese from 
water buffalo milk.
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Braswell Family Farms 
annually produces a 
staggering 65 million dozen 

eggs and makes 200,000 tons of feed 
for chickens, turkeys and hogs. Yet, 
this progressive family farm never 
loses sight of its 75-year history, 
evident in its renovated old feed mill, 
some of the original henhouses still in 
use and the commitment to its values.

“When you walk into the lobby  
of our new office, our intention is to 
take you back where we began,” says 
Trey Braswell, the fourth-generation 
president of Braswell Family Farms, 
a major egg and feed producer based 
in Nashville. “We have our original 
grinding stone from the old mill 
sitting in the middle of the floor on a 
pedestal. We have rough-sawn wood 
on the walls and a stone foundation. 
We really wanted to go back and  
pay tribute to where we started.”

That start was in 1943, when J.M. 
and E.G. Braswell ground cornmeal at 
the circa-1830s Boddie Mill in Nash 
County. More than 75 years later, the 
farm ranks as one of the largest 
organic feed producers  

on the East Coast and the second-
largest Eggland’s Best franchisee  
in the United States.

“For some reason, God has had His 
hands on this company,” Trey says. 
“We seek to honor Him and glorify 
Him in the way we run this business 
and how we take care of our people. 
We are building upon the foundations 
laid by the generations before us.” 

SHELLING OUT INNOVATION
Braswell Family Farms sells 

specialty feed in bulk to chicken, 
turkey and hog farmers in North 
Carolina and Virginia. The farm 
markets its eggs from its roughly  
two million hens up and down the 
East Coast. Their eggs sell under  
the brands of Eggland’s Best, Natural 
Choice, Nature’s Finest, Land 
O’Lakes, Born Free and a variety  
of private labels.

Chances are, an Eggland’s Best-
brand egg sold in a North Carolina 
store came from Braswell Family 
Farms. Trey’s grandfather, Ronald, 
was a founding member of Eggland’s 
Best in 1989, years before the 
company recognized the success  
of its nutritionally enhanced eggs. 
Ronald died in 1991.

“My dad always has said that was  
an incredible gift that my granddad 
left,” Trey says. “He never got to see 
the fruits of that investment.”

Milestones like this shape the 
farm’s success story. In the 1950s, 
the Braswells bought an old flour 
mill in downtown Nashville and 

Progressive egg farm and feed mill takes historic ties into its future

Story by Joanie Stiers
Photography by Michael D. Tedesco

‘Eggs’ellence
Celebrating
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Nashville’s Braswell Family Farms 
has remained family-run for more 

than 75 years and four generations.
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began to custom-mix feed. In the 
1960s, the family built a new mill  
on the same site and transitioned 
into bulk feed. Within the next 
decade, the family started to raise 
pullets (young female chickens)  
to sell to egg farms.

In the 1970s and ’80s, the 
Braswells began producing their own 
eggs. The Eggland’s Best franchise 
followed, and today, the family has 
added more layer and pullet houses, 
expanded its packaging plant and 
updated processing equipment. They 
were also one of the first to produce 
cage-free and organic eggs so they 
could provide consumers with  
a choice, all while maintaining  
a historic touch.

“We still want people to 
understand where we came from,” 
says Trey, whose father still serves 

as an advisor for the company.  
“On our main farm, we still have  
the first chicken houses and a 
timeline progression of all types  
of housing through the years. We  
are still in our old feed mill, now 
upgraded from 70 years ago.”

GROWING FOR 
GENERATIONS

A sizable portion of the 230 
employees at Braswell Family Farms 
have worked there 20 or more years, 
says John Watson, vice president  
of sales and marketing.

“It’s all about our core values,” 
Watson says. “This company was 
founded 75 years ago as God’s 
business and that we are stewards  
of His business. How we conduct the 
business to be stewards of God has 
transitioned through four generations 

and is stronger each shift.”
Those guiding principles attracted 

Watson to the business in 2016. He 
visits with longtime employees who 
share stories about how the company 
has evolved, yet how it maintains  
an unwavering commitment to the 
values of family, accountability, 
integrity, teamwork and humility.

“To be able to come to work every 
day with a company that believes  
we are running a business for God  
is a big blessing,” Watson says. “I’m 
going to do this for the balance  
of my career. God willing.”

See More Online
To learn more about the Braswells, 
their products and farm story, visit 
braswellfamilyfarms.com.

Trey Braswell, right, now helms the family 
business. Many of its 200-plus employees 
have worked there for more than 20 years. 
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SPINACH QUICHE
 1/2 cup butter

 1 teaspoon garlic, minced

 1 small onion, chopped

 1 cup fresh mushrooms, 
sliced

 10 ounces (1 package) frozen 
chopped spinach, thawed 
and drained

 6 ounces (1 package) herb 
and garlic feta, crumbled

 1 cup shredded cheddar 
cheese, divided

  salt and pepper, to taste

 1 deep-dish pie crust for 
9-inch pie, unbaked

 4 eggs, beaten

 1 cup milk

Heat oven to 375 degrees.  
In a skillet, melt butter over 
medium heat. Sauté garlic, onion 
and mushrooms until lightly 
browned. Stir in spinach, feta and 
1/2 cup cheddar cheese. Season 
with salt and pepper. Gently put 
mixture into unbaked pie crust.

In a separate mixing bowl, whisk 
together eggs and milk. Season 
with salt and pepper. Slowly 
pour into the pie crust.

Bake in oven for 15 minutes, 
then take out and sprinkle  
on remaining cheddar cheese. 
Bake for an additional 35 to 40 
minutes. Allow to set for  
10 minutes before serving.

Makes 8-10 servings
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Seafood is never out of season 
in North Carolina. In the spring, 
we can enjoy the lighter fare 

that opens the door to the shrimp boils, 
oyster roasts and beach cooking that 
follows in summer. North Carolina 
State University offers a treasure chest 
of seafood recipes from its Seafood Lab, 
ncsu.edu/foodscience/seafoodlab. 
Another great source for seasonal fare 
is North Carolina Sea Grant, also 
through NC State, at ncseagrant.
ncsu.edu. These, and others, offer 
guides to the seasonal top picks for 
farm, stream and ocean fish. 

In addition to the bounty of the 
ocean, North Carolina is also home to 
catfish and tilapia farms, which makes 
it easy to trace the source of your fish. 
Just look for the “Got to Be NC” logo  
at your grocer’s seafood counter.

Safe handling and freshness quality 
are key elements in enjoying seafood 
fully. The aforementioned websites 
both offer great guidelines. Cross-
contamination, safe storing, seasonal 

peaks, proper cooking temperatures 
and freshness education are key  
in avoiding illness and enhancing 
seafood texture and flavor. 

Springtime is when local produce 
and fish pair up naturally. A season  
of freshness opens back up for  
warm weather culinary adventures. 
Whatever is coming out of the 
ground right now is generally going 
to be good with what comes out of the 
water. Seasonal favorites combine  
to make friends on our plates. 

Everything is a bit more precious 
and tender this time of year. The 
Catfish Cakes in this story were 
inspired by simple parsley and late-
picked citrus. My preschool-aged 
granddaughters finished off a whole 
plate of them. We adults had to wait  
for the second batch. 

Sea scallops are dramatic and sweet. 
This recipe for Braised Sea Scallops, 
which are harvested in deeper waters 
than bay scallops, can be easily adapted 
for the smaller fare. Just remember to 

barely sear the bay scallops. They are 
speedy quick in a skillet. Placing the 
scallops on a bed of just-picked greens 
offers a way to enhance each bite with 
a mellow and sharp contrast.

Tilapia is really rich and satisfying 
when treated with the respect offered 
to more expensive seafood. It is very 
mild. Children love it. Wallets love it. 
Searing it (getting that skillet really 
hot is key) elevates this pedestrian 
fish to royal status, especially when 
you add elegant accompaniments. 
Serve Pan-Seared Lemon & Dill 
Tilapia with some pretty little new 
potatoes. The dill, garlic and mild 
fish blend really well.

RECIPES

From farm-raised to ocean-grown, North Carolina seafood  

offers inspiration for springtime recipes

Story & Recipes by Mary Carter  |  Photography by Jeffrey S. Otto

Hungry for More?
Find more seafood recipes, from 
Coconut Curry Shrimp Bowl to 
Grilled Rainbow Trout, at 
ncfieldfamily.org/seafood.

DOCK to DISH
Seafood From
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RECIPES

BRAISED SEA SCALLOPS 
OVER SPRING GREENS
Prep time: 20 minutes (to wick  
the moisture out of the scallops)
Cook time: 20 minutes
Makes: 4 servings

Scallops:
 1 pound sea scallops

 1 tablespoon canola  
or avocado oil

 1/4 teaspoon salt

Greens:
 1 tablespoon canola oil

 2 cloves garlic, minced

 8 cups mixed spring greens (any 
combination of spinach, kale, 
collards or mustard greens)

 1/4 teaspoon salt

  lemon wedges

Rinse and pat scallops dry – getting 
them very dry is key. Heat oil in a 
heavy skillet over high heat. When  
the oil begins to smoke, turn the heat 
to medium-high and place the scallops 
about 1 inch part in the pan. When 
they brown on one side (about  
1 1/2 minutes), flip them over and finish 
browning the other side for another 
brief sear. Do not overcook them,  
or they will become rubbery. These 
should be sweet and pull-apart  
tender, but no longer translucent  
in the center. Lightly salt. 

Meanwhile, sauté the garlic until 
fragrant in oil in another skillet over 
medium heat. Toss in the greens,  
in batches, using tongs to make sure 
they wilt evenly on all sides, about  
5 minutes. Salt to taste. 

Divide the greens evenly on four 
plates. Place the scallops on top. 
Squeeze a bit of lemon over all.  
Serve hot. 

Per serving: Calories 181  
Fat 8g Protein 17.5g Fiber 3g  
Calcium 140mg Carbs 11g  
Sodium 784mg. Excellent source of 
folate and good source of vitamin B12.
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PAN-SEARED LEMON  
& DILL TILAPIA  
WITH AIOLI
Prep time: 15 minutes
Cook time: 15 minutes
Makes: 6 servings

 1/2 cup mayonnaise

 2 cloves garlic, pressed

 6-8 tilapia filets

 2 tablespoons butter

 2 tablespoons canola oil

 1/2 teaspoon paprika

 1/2 teaspoon salt 

 1/4 teaspoon black pepper

 2 lemons, cut in quarters

 1 bunch fresh dill, chopped

 1/4 cup capers

To make aioli, stir garlic into  
the mayonnaise. Set aside. 

Heat oil in a nonstick skillet.  
Add butter and sear filets until lightly 
browned on each side (about 3 minutes 
per side). Season with salt, paprika  
and pepper. Squeeze lemon on top. 

Top with dill and capers.  
Serve with aioli.

Per serving: Calories 296 Fat 24g 
Protein 19.5g Fiber 3g Calcium 
20mg Carbs 2g Sodium 526mg. 
Excellent source of vitamin B12  
and good source of protein.

CATFISH CAKES WITH 
CITRUS HERB BUTTER 
Prep Time: 15 minutes
Cook Time: 15 minutes
Makes: 12 catfish cakes (4 servings)

 1 pound catfish filets,  
roughly chopped

 1 large egg

 2/3 cup panko breadcrumbs

 1/4 cup parsley, finely chopped

 3 green onions, minced

 1/2 teaspoon each lemon, lime  
and orange zest

 1/2 teaspoon salt

 1/2 teaspoon onion powder

 1/4 teaspoon freshly ground  
black pepper

 2-3 tablespoons canola oil

Citrus Herb Butter:
 4 tablespoons butter, softened

 2 tablespoons fresh parsley, 
minced

 1/2 teaspoon each lemon, lime  
and orange zest

 1/4 teaspoon salt

 1/8 teaspoon cayenne pepper

In a large bowl, combine catfish,  
egg, breadcrumbs, parsley, onion, 
citrus zests, salt, onion powder  
and pepper. Mix well. 

Pat into 12 patties; they should hold 
together well. If they are too loose  
to hold their shape, add another  
1/2 egg and remix. 

Heat 1 to 2 tablespoons oil over 
medium heat in a nonstick skillet. 
When the oil begins to shimmer, place 
4 to 6 cakes in the pan. Brown evenly 
on each side, about 4 minutes per side. 
Repeat until all are cooked through. 

In a small bowl. whisk together the 
Citrus Herb Butter ingredients until 
well combined. Serve immediately 
with hot catfish cakes. 

Per serving: Calories 328 Fat 23g 
Protein 22g Fiber 1g Calcium 46mg 
Carbs 8.2g Sodium 629mg. Excellent 
source of protein and good source of 
vitamin B12.
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If at first you don’t succeed, try,  
try again. This age-old proverb is  
a fitting motto for the Peed family, 

who first started growing yellow onions 
on their farm, Flatland Ag Inc., near 
Aurora in the early ’90s. Though the 
Peeds had been farming other crops, 
such as corn and soybeans, for more  
than 100 years, this one posed more 
challenges than they’d encountered 
before: weed control, lack of proper 
machinery and labor-intensive hand-
harvesting, to name a few. So they put 
onions on the back burner for a while  
– with every intention of trying again. 

“We said we’d get back into them 
when we had the capital to buy the 
equipment for a mechanical harvest,”  
says Jeff Peed, a fourth-generation 
farmer who runs the family operation 
with his wife, Barbara; his father, Floyd; 
and his brother, Scott. 

When they planted onions again in 
2008, their circumstances looked much 
different. It was a big investment up front 
to obtain the planting and harvesting 
equipment necessary to have a successful 
onion crop, Peed says, yet it was the only 
way to be successful. “There’s such a top-

to-bottom integration of parts, you can’t 
just pick one part and say, ‘I’ll start by 
getting this,’ ” he says. 

IDEAL GROWING CONDITIONS
The Peed family first got the idea  

to plant onions from a North Carolina 
State University researcher named 
Doug Sanders, who thought yellow 
onions would grow well in the rich soil  
of eastern North Carolina. Sanders 
obtained seed he believed could work 
there, and about a dozen farmers  
in the area tried them. 

“Finding varieties that would 
overwinter here was the most difficult 
part,” Peed says, “but he was right  
– you can grow good onions here.”

The all-purpose Tough Ball onion,  
“a sweet onion with flavor,” Peed says,  
is the main variety they grow at 
Flatland Ag, Inc. They plant in late 
September and harvest in late May or 
early June, so the onions winter in the 
ground. Ideal growing conditions are  
a warm fall so they get off to a good start 
and no temperatures below 25 degrees. 
Aurora’s coastal location usually means 
the weather doesn’t get too cold, though  

FIRMLY  
PLANTED

Growing onions is a difficult job, no matter how  

you slice it – yet it has come with sweet rewards  

for one fourth-generation farm near Aurora

Story by Kelsey Ogletree
Photography by Michael D. Tedesco

Outrageous 
Onions
Did you know you can 
freeze onions? Simply 
stick the entire onion  
in the freezer, and when 
you’re ready to use it,  
let it thaw for five to 10 
minutes before slicing. 
Whether frozen or fresh, 
find onion inspiration 
with our recipe roundup 
featuring Parmesan 
Onion Straws, Baked 
Stuffed Onions and  
more at ncfieldfamily.
org/onions.
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Jeff Peed of Flatland Ag Inc. has found the 
rich soil and coastal environment of the Inner 
Banks is ideal for growing sweet yellow onions.
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it doesn’t always work out that way. 
Peed says he remembers having a 
dozen or so test plots the first year  
to see what would survive the winter. 

“It was frustrating at first,” he says. 
“We’d get one hard freeze and the  
next day, [the onions] would be all 
flopped over.”

A TEDIOUS PROCESS
Growing onions is “not for the  

faint of heart,” Peed says, as he knows 
firsthand. Though the crop is in the 
ground 75 percent of the year, there’s 
not a month that goes by that they 
aren’t in the field tending to the onions. 

“We call them our baby crop 
because they take nine months  
to mature,” Peed says.

To get ready for planting in the fall, 
they first till the soil until it’s very 
fine, then plant eight lines of onions 
using a Beck Precision Planter 
sourced from Oregon. Pulled behind  
a tractor, the planter does three beds  
at a time – it’s slow going, taking 
about three days to seed 75 acres  
of onions. The Peeds use direct seed 
(which makes up about half of their 
total growing cost), and each one is 
spaced 4 inches apart and staggered. 

A weed-control program is a 
crucial part of the growing process, 
which can be quite challenging, 
partially because chemicals are  
less effective in the winter. 

Harvest time is signified when 

about half of the onion tops have 
fallen over. The Peeds use a special 
piece of equipment that looks similar 
to a potato harvester, but doesn’t  
go in the ground. It lifts the onions 
up, packs the soil back down and lays 
them on top of the bed to dry for two  
or three days. Then they pick them 
up with the harvester and put them 
in box bins to cure (dry) the necks  
of the onions so they don’t rot. Once 
the onions are properly dry, they run 
through a grading line, are dumped 
into a hopper that slices off the 
remaining tops, and are brushed  
and sized to be bagged. 

MARKETING PARTNERSHIP
A good yield is about 800 50-pound 

bags to the acre, Peed says, though 
they’ve been as high as 1,800 bags. 
He estimates the very top end of 
their potential yield, provided 
everything goes well during a year,  
is about 2,000 bags to the acre. 

Yet as good as a crop might be,  
it’s nothing without a way to get  
the product into stores. That’s where 
L&M Companies in Raleigh comes in. 
The Peed family first began working 
with them in 2008 to repack and 
distribute their onions to retailers, 
and now their product can be found 
up and down the East Coast, from 
Massachusetts to Florida, and as far 
west as Ohio. They pack 10-pound 
bags for local retail, 50-pound bags 
that go to produce distributors for 
restaurants and 2,000-pound totes 
that are repacked for Walmart and 
Food Lion stores. 

“The first few years, it was a lot of 
calling people asking, ‘Don’t you want 
to try a North Carolina onion?’ ” Peed 
says. “But now they’re calling us.”

More Online
To learn more about Flatland  
Ag’s sweet yellow onions, 
including recipes and where  
to buy, visit flatlandag.com.
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Straight Out of a

A sk any Burnsville resident 
to describe this peaceful 
mountain hamlet between 

Asheville and Boone, and you’re 
likely to hear the term “Norman 
Rockwell kind of town.” 

“We are a small town with a great 
town square, quirky and interesting 
shopping, and wonderful little dining 
establishments that we are so proud 
of,” says Ginger Johnson, director  
of the Burnsville-Yancey (County) 
Chamber of Commerce. “Because  
of the large concentration of artists 
in the area, we are blessed to be 
surrounded by art, which adds to the 
colorful aspect of the community.”

Burnsville and Yancey County  
are also enveloped in natural, scenic 
beauty. At Mount Mitchell, the 
loftiest point on the East Coast, park  
in the highest lot and trek a quarter 
mile to the observation deck, or opt 
for some rugged hiking or cycling.

AROUND TOWN
The grassy Town Square serves  

as Burnsville’s front yard in the heart 
of the one-way Main Street traffic 

circle. Spend the day strolling shops 
and historic sites, then kick back in  
a rocker and watch the sun set from 
the porch of the clapboard Nu Wray 
Inn, the oldest still-operating inn in 
western North Carolina. (Elvis and 
novelist Thomas Wolfe reportedly 
stayed here.) The Otway Burns 
Statue, a copper sculpture of the 
town’s namesake, stands in the 
center of a circular brick walkway. 
Known as one of the state’s greatest 
naval heroes during the War of 1812, 
Burns later served in the N.C. 
General Assembly but fell out of  
favor with the eastern counties when 
he voted to increase representation 
for those in the west. Nearby is the 
historic Yancey County Courthouse,  
a Classical Revival stucco-and-
concrete block building that  
housed county offices until 1965. 

The Main Street area is also home  
to a number of popular eateries. 
Treat yourself to a panini or slice  
of cheesecake at Appalachian Java  
& Café, or grab a bite on the outdoor 
patio at Garden Deli before heading 
next door to the nautical-themed 

Snap Dragon Bar & Kitchen for  
a relaxing cocktail. (Snap Dragon, 
incidentally, was the name of Otway 
Burns’ schooner.) Drop in at Rescue 
Dog Café, where a portion of 
proceeds benefits a different local 
animal cause each month. Enjoy a 
burger or breakfast sandwich while 
your pooch slurps a free puppy latte. 
At Homeplace Beer Co., where food 
trucks make the place hop even more 
on weekends and select weeknights, 
sample a farm-to-pint beer.

FROM GLASS TO QUILT ART
There is no shortage of creativity 

in Burnsville, where the Toe River 
Arts Council has been connecting 
artists and other community 
members since 1976.

“With over 400 artists who live 
and work here, visitors to Burnsville 
can begin their journey of the arts  
by visiting studios, meeting artists 
and experiencing craft in a personal 
way,” says Nealy Andrews, the 
Council’s executive director. 
“Eateries and local retailers display 
art in their windows, and on walls 

PAINTING
Head to Burnsville for a quaint mountain getaway 

Story by Nancy Henderson
Photography by Michael D. Tedesco

Places and things to check out in Burnsville include, clockwise from top, a statue of Otway Burns, the town’s namesake; Buck House Inn, a 
picturesque bed-and-breakfast; art and sculptures at Toe River Arts Council Gift Shop and Gallery; and the lattes at Appalachian Java & Café.

TRAVEL
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and shelves. The town features a dozen 
public arts pieces and several murals.”

First stop: the Toe River Arts 
Gift Shop and Gallery, which 
features two- and three-dimensional 
works by artists from Avery, Mitchell 
and Yancey counties. Glassblowing, 
which took root in the mid-’60s 
shortly after its introduction at the 
nearby Penland School of Crafts, is 
prevalent here, in working studios scattered 
throughout the countryside. Internationally 
known glass artist Rob Levin is also the 
mastermind behind “Rock Bridge,”  
a largescale sculpture made of stone,  
locust wood and steel near Town Square. 

Yancey County is home to a high 
percentage of the 200 quilt blocks that make 
up the Quilt Trails of Western North 
Carolina. Check out the functioning sundial 
on the side of the Yancey Times Journal 
building, the rose design on the front  
of the Yancey County Library and more.

Spring is a fabulous time for arts events, 
with more than 100 artists opening their 
studios to guests during the Toe River 
Studio Tour, which this year runs May 31 
through June 2. Considered a local treasure 
with productions ranging from “Godspell” 
to “The Glass Menagerie,” the Parkway 
Playhouse kicks off its 73rd season in May.

EXPLORING THE BACK ROADS
More adventures await visitors who 

venture away from the town’s center. Ride 
horseback in the forest along Bald Mountain 
Creek on the western side of Yancey County. 
No experience? The guides at Wolf Laurel 
Stables will show you the basics. Stay at the 
Buck House Inn, a sunny yellow bed-and-
breakfast with a wraparound porch and fire 
pit, and listen to the creek’s rushing waters.

Unlike most mountain golf courses, 
Mount Mitchell Golf Club is open to  
the public and also offers trout fishing in  
the South Toe River. As night falls, stargaze  
at Bare Dark Sky Observatory at 
Mayland Earth to Sky Park. 

More Online
For more information on the Burnsville 
area, visit exploreburnsville.com.

�� Clockwise 
from top:  
Wolf Laurel 
Stables, Mount 
Mitchell Golf 
Club, Homeplace 
Beer Co.
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SPRING EVENTS
Find out what’s happening this March, April and May

May 24-26, Brevard  

WHITE SQUIRREL FESTIVAL
Held Memorial Day weekend, this 

festival pays homage to the white 

squirrels, which migrated to Brevard 

in 1949. While white squirrels are 

the face of the festival, it is largely 

centered around music, with more 

than a dozen national and international 

performers taking the stage. Food, 

crafts and vendors will also be on site, 

with plenty of things available for 

purchase. Guests can also participate 

in a parade, photo contest, and 5K 

and 10K runs. 

Now in its 16th year, the festival is free 

and fun for the entire family. To learn 

more, visit whitesquirrelfestival.com
or call (828) 884-3278.

April 27, Cleveland
CLEVELAND 
STRAWBERRY FESTIVAL
This festival is “berry” special! 

The Cleveland Strawberry 

Festival, put on by the Greater 

Cleveland Chamber of Commerce, 

invites people of all ages to come 

enjoy the sweet springtime fruit.  

Festivities kick off at 9 a.m. and 

include a vendor fair, food trucks 

and family-friendly activities, 

including a classic car show, 

live music, face painting and 

inflatables. Though most activities 

end at 4 p.m., live entertainment 

and a beer and wine garden will 

last until 7 p.m. 

For more information, visit 

greaterclevelandchamber.com. 

March 30, Fremont
FREMONT DAFFODIL 
FESTIVAL
For family fun and flower 

power, head to the Fremont 

Daffodil Festival.

The streets of downtown 

Fremont are in full bloom, 

and attendees can enjoy food, 

live entertainment and a variety 

of handmade goods from 

vendors. Activities kick off 

at 10 a.m. with the opening 

ceremony recognizing the 

Fremont Memorial Park and 

the Go Wayne Go 5K fun run. 

In Children’s Alley, kids can have 

fun with remote-control racing, 

an obstacle course, bounce 

houses and a dunk booth. 

Raffle tickets from local 

businesses and organizations 

are available for purchase, as 

well as goods from local and 

regional vendors.

The free festival runs 

from 10 a.m. to 5 p.m. 

For more 

information, 

visit fremont
daffodil
festival.weebly.
com or call 

(919) 734-2905. 

Event dates subject to change. Please get in touch with the contact 
provided before traveling long distances.

� For more events across the state, visit 
ncfi eldfamily.org/events. To have your event 
considered for inclusion in the magazine, share 
the details with us at ncff@farmfl avormedia.com. 

EVENTS

April 13-14, Pleasure Island
25TH ANNUAL PLEASURE 
ISLAND SEAFOOD, BLUES 
& JAZZ FESTIVAL
Rescheduled due to Hurricane 

Florence, the 25th Annual Pleasure 

Island Seafood, Blues & Jazz Festival 

will take place at Fort Fisher Air Force 

Recreation Area this April.

Each year, the festival combines 

nationally recognized blues and jazz 

performers, coastal cuisine, and the 

natural beauty of Pleasure Island 

to create a weekend to remember.

This year’s festival, dubbed the Year of 

the Woman, will feature Ana Popovic, 

Danielle Nicole and the Heather Gillis 

Band, along with nearly a dozen other 

musical acts. In between musical acts, 

guests can enjoy an Arts & Wine 

Garden, wine tastings and a variety of 

activities to keep the kids entertained. 

Guests are encouraged to bring their 

own chairs and blankets, and coolers 

and pets are not permitted. Tickets are 

$50 for the entire weekend. For more 

information, visit pleasureislandnc.org

or call (910) 458-8434. 

Brevard
FremontCleveland

Pleasure Island
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FARM SAFETY IN RANDOLPH COUNTY
When it comes to caring for animals, working in grain  
bins or emergency situations, farm safety plays a vital 
role on the farm. That’s why the Randolph County Farm 
Bureau Young Farmers & Ranchers Committee hosted  
the second annual Farm Safety Day last fall. Safety 
presentations included safe animal handling, grain bin 
safety, farm first aid, hand washing and farm emergency 
planning. Marlowe Vaughan with Feed the Dialogue NC 
served as the keynote speaker, talking with the group about 
the importance of sharing your farm story and sharing 
accurate agriculture information with your community.

ON THE LOCAL LEVEL
This section highlights county news and events from Farm Bureau members  

throughout the state. Find more member achievements at ncfieldfamily.org/local.

LOCAL LEVEL

PHOTO CONTEST WINNERS
This year, our photo contest category was Children and 
Grandchildren. Our judges chose Pam Griffin of Carteret 
County as the First Place winner. Her caption reads: “Just 
a boy and his sheep. Jude is 4 years old, and he has been 
diagnosed with cerebral palsy, autism and is legally blind. 
Shad the sheep and Jude share an amazing bond.” 

Second Place went to Bobby C. Scarlett of Davidson 
County, while Heather Benson of Johnston County won 
Third Place. Read their stories and see honorable 
mentions online at ncfieldfamily.org/pc. 1

2 3
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RAISED BEDS FOR ROWAN COUNTY
Landis Elementary School now has a new garden. 
Rowan County Farm Bureau and the county 
Extension office promoted the Friend of Farmer 
grant through the Rowan-Salisbury School System. 
Board members donated funds for the school  
to start and maintain a raised-bed garden on 
campus, and they coordinated with teachers on the 
installations. Thanks to the grant, these elementary 
school students are now able to get hands-on 
experience as they learn about growing  
tomatoes, squash, corn and more. 

NEIGHBORS HELPING NEIGHBORS
Following the devastating hurricanes in Eastern North 
Carolina, the Alamance, Guilford and Orange County  
Young Farmers & Ranchers Committee is doing what  
it can to assist their fellow farmers. The Alamance County 
Farm Bureau board donated several thousand dollars  
for the YF&R committee to purchase feed and supplies  
for farmers in Duplin and Bladen counties, including bales  
of hay to help feed farm animals. Thanks to the funds, they  
were also able to send cleaning supplies, personal hygiene 
items, paper products and bottled water to those needing  
help following the hurricanes.
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Insurance is not always thought  
of in a positive way, and my passion 
has been to change that perception. 
As a former agent and in my current 
role with Farm Bureau, education 
has always been a priority. I do 
understand that the industry is not 
perfect, but if you picture a world 
without insurance when disasters  
hit, how would all the pieces be  
put back together? Many of us 
reluctantly pay for insurance on  
a regular basis and do so without 
fully understanding the promise 
behind the premium. 

A big misconception in the 
industry is that insurance policies 
cover everything, but those policies 

do not exist. When you consider that 
we are rarely excited about the rates 
we pay for insurance, imagine what  
a policy would cost that actually did 
cover everything. To try to put things 
in perspective, insurance is designed 
to cover large losses and catastrophic 
events, but not so much the minor 
things or routine maintenance. 

The term “full coverage” often 
creates confusion. One reason is that 
every policy has exclusions, or things 
that are not covered by the policy. 
Secondly, the phrase is often 
misinterpreted. To some, it means 
getting just the coverage required  
by law or what is needed to meet the 
requirements of a mortgage lender 

 on a home, or the lienholder on a 
financed vehicle. From an insurance 
agent’s perspective, “full coverage” 
means you want every endorsement 
added to your policy to give you the 
absolute broadest coverage available. 
Both perspectives result in very 
different premium charges as well as 
policy coverage when a claim occurs.

So, what are you getting for the 
insurance premiums you are paying? 
With Farm Bureau, you get an 
insurance policy that essentially 
states what is and what is not 
covered when accidents occur  
or disasters strike. Declarations 
pages are sent out each time your 
policy renews, listing an overview  
of the broad coverage and their 
associated premiums for you to 
review. We pride ourselves on 
providing outstanding claims and 
customer service. Farm Bureau  
has local agents that welcome the 
opportunity to meet with you to 
design an insurance plan tailored  
to your needs and provide you with  
a better understanding of what you 
get for the premiums you pay.

A PRIMER ON PREMIUMS
What do I get for the premiums I am paying?

INSURANCE

About  
the Author
Allan Williams is director of  
training and marketing for the 
North Carolina Farm Bureau 
Mutual Insurance Company, Inc.
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DEVILED EGGS THREE WAYS
Vivian Howard offers different yolks for different folks
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CHEF’S CORNER

 8 eggs

 3 tablespoons butter, softened

 2 tablespoons Duke’s 
mayonnaise

 2 teaspoons white wine vinegar

 1⁄2 teaspoon sugar

 1⁄4 teaspoon hot sauce

  kosher salt and freshly ground 
black pepper, to taste

Ingredients for variations:
 2 tablespoons country ham, finely 

diced, plus more for garnish

 2 tablespoons chow-chow 

 1 collard leaf, stem removed, 
thinly sliced and chopped

  sweet paprika, for garnish

Fill a medium pot halfway with water 
and prepare an ice bath. Bring the 
water to a boil, and then remove from 
the heat. Using a slotted spoon, gently 
place the eggs into the pot of water. 
Return to the heat and bring to a light 
boil. Cook for 11 minutes, and then, 
using a slotted spoon, transfer the  
eggs to the prepared ice bath. Let  
cool completely, then peel and  
halve lengthwise. 

To make original recipe: Carefully 
scoop the egg yolks into a small bowl 
and reserve the egg whites. Over  
a medium bowl, push the egg yolks 
through a fine-mesh sieve. Stir  

in butter, mayonnaise, white wine 
vinegar, sugar, hot sauce, and salt  
and pepper until smooth. 

Deviled Eggs Trio
Country Ham: Add 2 tablespoons 
finely diced country ham but omit  
salt. Top each finished egg with  
a piece or two of ham.

Chow-chow: Add 2 tablespoons  
chow-chow (hot or regular) but  
omit vinegar. Sprinkle with  
paprika to garnish.

Collards: Take a collard leaf, fold 
lengthwise and cut out stem. Tightly 
roll leaf and chiffonade the green or cut 
into very thin slices. Once done, chop 
some more so you do not have long 
strings of collards. Add to deviled egg 
base and mix thoroughly. Transfer to  
a piping bag fitted with a plain round 
nozzle. Pipe enough filling to fill each 
egg white halves. Lightly dust with 
paprika, if desired, and serve.

If you are going to make Easter eggs, you might as well boil some extra 

to make deviled eggs for the holiday meal. We’ve got some fun twists on 

Mrs. Scarlett’s Deviled Eggs, originally featured in the egg episode from the 

second season of A Chef’s Life. For this trio of deviled eggs, we’ve added 

country ham, collards and chow-chow to our filling. A few tips: Make  

sure the butter is room-temperature soft, or it will be too hard to squeeze 

through the piping bag and nozzle. Read the recipe through first if you 

want to do a variation, as the added ingredient can change the base recipe. 

Mrs. Scarlett’s Deviled Eggs
Makes: 16 servings

About Vivian Howard

Vivian Howard runs Chef & the 
Farmer, a farm-to-table restaurant 
in Kinston, and starred in the PBS 
series A Chef’s Life.
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