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HEART OF THE ARTS

We thank you for 
the article in the Farm 
Bureau Partners
magazine [“The Art 
of Agriculture,” Winter 
2018-19]. Our farm 
patrons and family really 
appreciated seeing one of 
“their own” local artists 
being recognized. Herb 
has a sketch pad and 
gallery full of corn 
designs and art that best 
tell our local story with 

WELCOME

fun, history and 
seriousness. Best wishes.
Pam & Herb Eaton, 
Bloomington

SMALL TOWN 
WITH BIG FANS

Editor’s note: The 
comments are still pouring 
in regarding our article 
about Casey, Illinois [“Big 
Things in a Small Town,” 
Fall 2018]. Here are a 
few we wanted to share:

Great place to check out, 
and if you get there early 
enough, drive out to 
Moonshine and get a 
great burger. Gotta be 
there before 12:30 p.m., 
though.
John Smick, 
Moweaqua

Loved our visit to Casey 
and Moonshine – it 
should be a must-see trip. 
Rita Whiten, 
Blue Mound

MAKE A BREAK FOR IT
Spring Break is in the air, so why not make a break for it? 
Illinois Farm Bureau makes it easy to do, with discounts 
on hotel stays across the country. Members can save up 
to 20 percent on stays at Choice Hotels, and 20 percent 
off the best rate at Wyndham Hotel Group, with more 
than 7,600 hotels worldwide. As you make your travel 
plans, be sure to keep in mind that summer vacations 
are just around the corner! 

WRITE TO US 

Email us at ilfbpartners@farmflavormedia.com. 
We welcome any feedback, story ideas, gardening 
questions or suggestions for our events section.

Very awesome place 
to visit. My mom told 
me about Moonshine. 
She said they have the 
best burgers.
Rachel Grabs, 
Chicago

Reader Exchange
Feedback from our readers and Farm Bureau news to use 

We just went via 
motorcycle down there. 
I sure enjoyed it. So many 
things to see. Beautiful 
flowers at the rocking chair.
Karen Duncan, 
Sterling

NOTICE OF ANNUAL MEETING
COUNTRY MUTUAL INSURANCE COMPANY®

To All Policyholders and Members:
The annual meeting of COUNTRY MUTUAL INSURANCE 
COMPANY® members is being held in the Illinois 
Agricultural Association Building Board Room, 1701 
Towanda Avenue, Bloomington, Illinois, on Wednesday, 
April 17, 2019, at 1:00 p.m. The purpose of the annual 
meeting is to receive, consider, and if approved, confirm 
and ratify the reports of the company’s Board of Directors 
and officers for the year ended December 31, 2018, and 
to transact any other business properly brought before 
the meeting. Twenty members of the Board of Directors 
will also be elected at the meeting to serve a one-year term. 

Jennifer L. Vance, Secretary P
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com
Listen to podcasts, read 
stories, browse photos 
and watch videos at 
ilfbpartners.com. 
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Deb and Carl Smits and their daughters, Kayla and Monica, grow 
flowers, herbs and vegetables on their Food Alliance-certified farm. 

Maria Cox has implemented several environmental 
strategies related to clean waters on her family farm. 24
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VISIT OUR WEBSITE FOR PODCASTS, STORIES, RECIPES AND MORE

LIKE US ON 
FACEBOOK
facebook.com/
illinoispartners

FOLLOW US 
ON TWITTER
twitter.com/
ILpartners

READ PAST 
ISSUES AND 
ONLINE-ONLY 
MAGAZINES
ilfbpartners.com/
library

WATCH OUR 
VIDEOS ON 
YOUTUBE
youtube.com/
illinoispartners

CALVING SEASON
For farmers across the state, late winter and early 

spring means calving season, or the time that mama 
cows give birth to their babies. Learn how Illinois 
farmers provide ’round-the-clock care to their 
farm animals at ilfbpartners.com/calving.

VIDEO 
After reading about 

Smits Farms’ sustainability 
efforts on page 10, go online 
to ilfbpartners.com/smits
to see a video about the 
family farm.
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ROUNDUP

From a deli 
in Princeton to 
a river restaurant 
in Elizabethtown, 
steaks in Galesburg 
to soul food in 
Chicago, we have all 
ends of the state and 
culinary spectrum 
covered. Find a new 
eatery to try at 
ilfbpartners.com/
food/restaurants.
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PRAIRIE STATE PERSPECTIVE

A 
generation 
removed from  
the farm likely 

wouldn’t recognize the 
sights and sounds of 
Illinois’ corn planting 
season: Beeps from one  
of five computer monitors 
in the tractor cab. The 
whizzing of a hydraulic-
driven vacuum planter 
that sounds like an 
airplane before takeoff. 
No hands on the tractor 
steering wheel except to 
turn at the field’s ends. 
And the planter operates 
in the absence of a row 
marker, the steel “arm” 
that once reached out  
to etch a line in the soil  
for the tractor to follow 
the next pass.

Satellite-guided and 
sensor-controlled, the 
corn planter ranks as the 
most high-tech piece of 
equipment on our family 
farm. In fact, its modern-
day capabilities make 
planting season the most 
crucial in our crop’s 
ability to reach its  
full potential.

Rewind this season  
a generation, and Dad 
remembers planting corn 
more simply: a busy time 
of year with no help from 
onboard computer 
screens. He remembers 
the requirement to steer 
the tractor on the 
straightaways, and he 
recalls the frequent stops 
to step from the tractor 
and check behind the 
planter, just to make  

sure it was doing its job.  
A screen shares that 
information now. 

In our homes, 
technology has changed 
our methods and 
expectations of 
communication, shopping 
and even controlling the 
thermostat. Similarly, 
modern-day technology 
has revolutionized the 
way we plant. 

Tractors drive 
themselves straight and 
hands-free with accuracy 
superior to car navigation 
systems. Automatic 
sensors adjust ground 
pressure per individual 
planter row to place seed 
at consistent depths in 
various soil conditions. 
Software prescriptions  
in our computer monitor 
vary the planter’s seeding 

rate with the guidance  
of global positioning 
satellite systems. 
Meanwhile, that same 
guidance signal pairs with 
automatic row shut-offs  
to prevent the overlapped 
planting of seed. 

We possess the 
technology that makes  
us strive for and expect 
“picket fence” corn: equal 
emergence and stands,  
or plants coming out of 
the ground at the same 
time, pace and distances. 
Anything less results in  
a weed, or a weak corn 
plant that robs its thriving 
neighbor plants of water  
and nutrients. The reality 
seems harsh, but we farmers 
have little room for error  
in today’s environment of 
tight margins, trade wars 
that impact crop values, 

encroaching government 
policy, evolving weeds  
and diseases, and  
volatile weather.

Our farm family starts 
every planting season 
with high hopes for 
favorable weather and  
our best crop yet – no 
different from the 
generations before us.  
We just have the planter 
technology and the 
generational wealth  
of experience to improve 
our chances of the latter.

PRAIRIE STATE PERSPECTIVE

Planting with Precision
High-tech planters set high expectations for planting season

ABOUT THE AUTHOR 

Joanie Stiers’ 
family grows 
corn, soybeans 
and hay, and 
raises beef 
cattle in west 

central Illinois.P
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ALMANAC

Name a vehicle from a popular 
movie or television series, and 
chances are you can find it at the 
Volo Auto Museum in the Chicago 
suburb of Volo. With recognizable 
“characters” such as Kitt from 
“Knight Rider” and Herbie the VW 
Love Bug, the museum is a fun stop 
for all ages. And cars are the just 
beginning – the museum’s 33 
exhibit areas include scooters, 
bicycles, horse-drawn carriages, 
aviation, tractors and more. 
Seasonal train tours offer a fun 
way to see the museum, and food 
is available on site. 

The Volo Auto Museum is open 
seven days a week from 10 a.m. 
to 5 p.m. To plan your visit, check 
out volocars.com.

Driving Through History

– ASK A FARMER –

How do you 
prepare soil 
for planting?
As no-till farmers, we try not 
to disturb the soil before spring 
planting, letting stubble from 
the previous season hold the 
soil in place over winter.

In late August, we flew on a 
mixture of radish and ryegrass 
seed on a small percentage of 
our acres. Rains in August allowed 
those cover crops to reach 

a healthy stand and a couple 
inches in height before the cold 
weather arrived, preventing soil 
erosion overwinter.

We try to get about 75 percent of 
our nitrogen fertilizer applied in 
the fall with a low soil disturbance 
bar in order to prevent soil from 
washing out in the trenches. 
However, that proved challenging 
last year with the early snow and 
cold, so we have some fertilizer 
to apply to the soil this spring.

Reshaping waterways that need 
maintenance is another priority 
during the late fall/early spring. 
Healthy waterways keep soil in 
fields where it should be kept.

Lastly, we try to tile areas that 
need drainage in a grid pattern. 
Tile drainage is a system that 
removes excess water from soil 
below the surface. By looking 
at our farms’ yield maps, we can 
often recognize spots that would 
benefit from farm drainage, 
enabling us to get the most out 
of our plants the following year.

Knox County Farm Bureau 
member Drew DeSutter farms 
with his father, uncle and cousin 
near Woodhull. He and his wife, 
Adrienne, have two daughters. 

Butcher blocks commonly used in 
restaurants and by celebrity chefs like 
Bobby Flay and Rick Bayless got their 
start in Illinois and are still made 
today by John Boos & Co. in 
Effingham. The company has been 
in business for more than 130 years, 
manufacturing not only Boos Block 
butcher blocks, but also stainless steel 
kitchen carts, worktables and 
countertops for residential and 
commercial foodservice use. The 
ability to manufacture both wood and 
metal at the same location helps John 
Boos & Co. remain a leader in the 
foodservice product 
industry. 
Learn 
more or 
order your 
own Boos 
Block at 
johnboos.
com.

– MADE IN ILLINOIS – 

Say Boos

How do you 
prepare soil 
for planting?
As no-till farmers, we try not 
to disturb the soil before spring 
planting, letting stubble from 
the previous season hold the 
soil in place over winter.

In late August, we flew on a 
mixture of radish and ryegrass 
seed on a small percentage of 
our acres. Rains in August allowed 
those cover crops to reach 

metal at the same location helps John 
Boos & Co. remain a leader in the 
foodservice product 
industry. 

order your 
own Boos 
Block at 
johnboos.
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Strawberries, a spring favorite, kick off the season each year for 
the family-owned Kern Family Orchard in Montgomery County. 

The farm’s strawberry season typically runs from May to early June 
for preorder or U-pick, but it depends on Mother Nature. Berries grow 
on elevated mounds wrapped in a black plastic soil barrier, which makes 
them cleaner and easier to pick than traditional strawberry patches. 
The Kern family also grows blueberries and peaches, which become 
available later in the season. 

The farm is located 4 miles south of Raymond on Route 127. To check 
availability, call (217) 820-1266 or follow Kern Family Orchard on Facebook.

– FIELD TRIP – 

A Berry Fun Farm

Re-Opening the Barn Doors
Theater is again alive and well in Goodfield now that the 

Barn III Dinner Theatre has opened its doors. Generations 
of theatergoers had enjoyed dinner and a show at Conklin’s 
Barn II Dinner Theatre since 1975, until it was destroyed 
by an August 2015 storm. Although the old barn could 
not be salvaged, many of its pieces are repurposed within 
the new structure, which not only houses the Conklin 
Players and Dinner Theatre, but also weddings, 
community events, fundraisers, corporate meetings, 
musical artists, fitness classes and more. Business partners 
Mary Simon and Abby Reel celebrate the opportunity 
to provide central Illinois with great entertainment 
for years to come in the new and improved venue. 
For more information, visit thebarniii.com.

Spring Greens
The first signs of spring include 

greens, which taste great in salads 
but have many other uses. Here are 
a few of our favorite ways to use 
these seasonal superfoods:

Spinach: Especially versatile 
and excellent for dips and pastas, 
you can also add it to scrambled eggs 
or omelets to enhance breakfast. 

Spring lettuce: Gently wilt 
over low heat and stir into roasted 
veggies just before serving. Add 
to a sandwich, or finely chop and 
toss into a salsa. 

Kale: Famous for making green 
smoothies, you can also try kale 
as a pizza topping or in a breakfast 
casserole. Toast the leaves with a 
bit of seasoning to make kale chips 
or toss it into a favorite soup. 

Other spring greens to look for 
include dandelion greens, arugula 
and bok choy.

Browse our spring greens recipes, 
from kale chips to spinach quiche, 
at ilfbpartners.com/greens.at ilfbpartners.com/greens.
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Carl Smits and his 
wife, Deb, run a Food 
Alliance-certified farm 
in Chicago Heights. 
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O
ne person’s  
trash is  
another person’s 

treasure. Just ask Carl 
and Deb Smits, owners  
of Smits Farms in 
Chicago Heights. When 
they started their flower 
and vegetable operation  
in 1990, the state had  
just made it illegal for 
garbage dumps to accept 
yard waste.

For the Smits,  
who were dedicated  
to sustainable farming 
practices, that ban created 
an opportunity. They 
began accepting grass 
clippings, leaves and other 
yard waste on their 
30-acre farm in southeast 
Cook County the month 
the ban went into effect.  
It became the fertilizer 
for their first crops and 

continues to be their 
preferred method of 
growing more than  
25 years later. 

This decision has been 
integral to the success  
of their business, which  
has grown from one 
greenhouse on that  
first 30 acres to 18 
greenhouses across  
what is now a 158-acre 
operation in Cook and 
Will counties. What was 
first a bedding plant and 
vegetable farm has also 
now added herbs to its 
product list.

“In 1999, a new 
farmers’ market opened  
in Lincoln Park that we 
were anxious to be a part 
of,” Carl Smits says.  
“The Green City Market 
required that vendors 
have a locally sourced 
product that was grown  

in an environmentally 
responsible way, and that 
really fit what we were 
doing and the customers 
we were trying to serve.”

It also required some 
additional work for Smits 
Farms. “To participate, 
you had to be either 
certified organic, 
sustainable or Food 
Alliance-certified,” Smits 
says, noting that each 
certification has its own 
requirements. “Since our 
fertilizer source is yard 
waste, we couldn’t be 
certified organic.”

Why? Because the 
yard waste comes from  
so many sources that 
there is no way to 
determine whether the 
grass clippings accepted  
at the farm were treated 
with chemicals before 
they arrived.

STORY BY  Cathy Lockman  l  PHOTOGRAPHY BY  Michael D. Tedesco

“The Cook County  
Farm Bureau has been  
a wonderful resource  
for us. They understand  
the specific issues that 
farmers in a Midwest 
urban environment face.”

CARL SMITS

Green
SUSTAINABLE PRACTICES BLOOM ON COOK COUNTY FARM

GROWING
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BLUEPRINT  
FOR SUCCESS

The Smits family 
decided to complete 
certification through 
Food Alliance, a 
nonprofit that 
emphasizes conservation 
practices, reduced use of 
pesticides, food product 
integrity, enhanced 
working conditions  
for employees and 
protection of  
wildlife habitat.

“Food Alliance has  
a strong sustainability 
focus,” Smits says.  
“Their certification 
process provides a kind 
of blueprint that you can 
follow, while also offering 

the opportunity to 
customize it to your 
 farm operation. They 
encourage you to 
consider how best to 
grow your product while 
protecting and enhancing 
the environment.”

While the immediate 
benefit of Food Alliance 
certification meant that 
Smits Farms could be 
part of the Green City 
Market, they count other 
benefits as well. “In 
addition to the focus  
on sustainable practices, 
what we learned through 
certification steered us 
to make improvements 
for employees who work 
here, customers who 

 A CERTIFIED SUCCESS

There is not a one-size-fits-all approach to growing 
organic. In fact, a variety of certifications focus on 
sustainable practices, providing farmers with options 
for growing organic products and consumers with 
options for selecting them. In addition to Food 
Alliance certification, other methods include:

USDA Organic Certification: Products must be 
produced using only substances approved by the  
U.S. Department of Agriculture (USDA) Organic list. 
Certification applications are reviewed for adherence 
to USDA practices via an on-site inspection each year.

Transitional Certified by QAI: It takes three years  
for a farm to convert from conventional to organic. 
This program from Quality Assurance International 
offers a certification that reflects the farmer’s intent 
to transition to organic and an educational and 
inspection process to confirm that transition. 

Regenerative Organic Certified: This new 
certification is in the pilot stage. In addition to 
establishing organic growing requirements, ROC 
focuses on holistic practices, including pasture-
based animal welfare, fairness for farmers and 
workers, and robust requirements for soil health  
and land management. 

Certified Naturally Grown: To be CNG certified, 
farmers must grow without synthetic fertilizers, 
pesticides, herbicides or GMOs, just like certified 
organic farmers do. The main difference between 
CNG and organic is that the certification relies on 
peer inspections (as opposed to USDA), transparency 
and direct relationships.
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Daughters Kayla and Monica, left, help their 
parents, Carl, above, and Deb, right, run the 
family business, as do their four other siblings.

visit our farmstands and 
even the wildlife on the 
farm. We built bluebird 
and owl houses, for 
instance, not only to 
protect the birds but 
to help them thrive.”

ROOTED IN 
STEWARDSHIP

The Food Alliance 
affiliation isn’t the only 
one that has been helpful 
to Smits Farms as it 
builds business and serves 
the farmers’ markets and 
residents of Cook and 
Will counties.

“The Cook County 
Farm Bureau has been 
a wonderful resource for 
us,” Smits says. “They 

understand the specific 
issues that farmers in 
a Midwest urban 
environment face. They 
help us with permitting 
processes, production 
issues and tax issues. 
Basically, they provide 
guidance on what a small 
farm in Cook County can 
do to maximize their 
operation while keeping 
to their specific goals,” 
which for Smits includes 
building a business that 
has a sustainability focus 
and that can be a part 
of the family for the 
next generation.

That generation 
includes daughter, Kayla 
Biegel, who earned her 

degree in marketing and 
is now in charge of the 
farmers’ markets, as well 
as daughters, Monica and 
Rachel, and sons, Andrew, 
Matthew and Titus, all 
of whom grew up on 
the farm.

“Sustainability in 
farming is about good 
stewardship,” Smits says. 
“It’s something we’ve 
been dedicated to and 
that we work to pass along 
to our children. Our 
employees and customers 
appreciate that 
commitment. We’re 
grateful for their loyalty, 
and we’re always looking 
for new ways to build on 
that commitment.”

IF YOU GO

SMITS FARMS 

Greenhouse & 
farmstand: 3437 
East Sauk Trail, 
Chicago Heights

Second farmstand: 
Corner of Hwy. 394 
and Steger Road, 
Steger

Phone: (708) 758-
1244 or (708) 
758-3838 

smitsfarms.com

Hours are seasonal 
at both farmstands 
plus eight Chicago 
and Chicagoland 
farmers’ markets. 
Please call or check 
online for hours 
and availability.

http://www.smitsfarms.com
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HEARTLAND
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“I graduated from the University 
of Illinois/Urbana-Champaign with 
a degree in fine art, and I worked  
in graphic design until I became a 
mother,” Weberpal says. “Then I was 
lucky enough to stay at home and 
raise my kids. I learned to sew and 
started making clothing, home décor 
and toys for my kids. I often had art 
projects going on in many rooms of 
my house. I did local arts and crafts 
shows and began selling my work 
once my kids got older.”

Weberpal has lived on a farm  
with her husband, John, since 1991, 
and she realized early on that her 
artwork needed more space than 
their farmhouse allowed. But it 

wasn’t until 2015 that her dream of 
having an art studio became a reality, 
when the couple’s 240-acre corn and 
soybean farm provided a unique 
opportunity for that to happen.

“Having five outbuildings on our 
farm in Sycamore, I always thought 
one of them would make a good 
studio,” Weberpal says. “In the 
spring of 2015, my husband decided 
the corn crib was not going to be used 
to store corn anymore, and either we 
should demolish it or refurbish it.”

The corn crib contained debris 
you’d find on any farm, from old tools 
and implements to metal scraps, and 
it was open to the elements. It had 
also housed 25 chickens – not the 

ART SYCAMORE COUPLE TRANSFORMS 
OLD CORN CRIB INTO ART STUDIO
STORY BY  Jessica Mozo  |  PHOTOGRAPHY BY  Jeffrey S. Otto

Valerie Weberpal

for as long as she can remember.

VALERIE WEBERPAL
of Sycamore has been creating art
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John, who works as a farmer, and 
Valerie Weberpal turned an old barn 
into an art studio known as The Crib, 
which features Valerie’s folk art and 
hosts art shows and other events.
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ideal place to create works of art 
in most people’s minds, but the 
Weberpals decided it was perfect.

“My husband did most of the work 
by himself. He power washed it, put 
in new windows and doors, and 
closed it in with insulation and 
caulk,” Weberpal says. “Then we 
had it sided. My husband built up the 
floor on the interior, making it about
 4 feet off the ground. We had radiant 
heat installed in the floor, so it’s 
pretty cozy all winter.”

They transformed the south end 
of the building into a sliding door so 
large furniture and pieces could 
be brought in and removed easily. 

“We filled it full of antique 
furniture I had been collecting for this 
purpose in order to display my wares,” 
Weberpal says. “By December 2015, 
I was able to host my first event, 
a Christmas art show and sale. 
I named my art studio The Crib 
for obvious reasons.”

Weberpal creates a variety of 
“extremely colorful” contemporary 
folk art at The Crib, from paintings 
and handmade dolls to home 
accessories, gifts, ceramics, note 
cards, winter wearables and more. 

“I am a one-stop, handmade shop,” 
she says. “I am best known for my 
dolls. In 2006, I got into a 

prominent folk art show with dolls 
I made using corncobs for bodies and 
clay for heads. I also sewed dolls that 
I sold as well. A couple years later, 
I sent photos of my work to a 
contemporary folk art dealer in New 
York, and she decided to carry my 
dolls. I did shows with that dealer 
around the country for years, in 
which I created a decent following 
of people who liked my dolls.”

Weberpal regularly hosts Open 
Studio days at The Crib where visitors 
can stop in and see what she is 
working on, which may be a painting, 
clay figures, paper structures or “other 
messy things.” The Crib also hosts 
three major events during the year – 
one in the spring, one for Halloween 
and one for Christmas. 

“I install an interesting display at 
every event so that every time people 
visit, there will be something new to 
see,” she says. “I strive to make it 
a magical place.”

If guests cannot attend scheduled 
events, Weberpal happily opens The 
Crib by appointment – they 
just need to call ahead. 

It may seem strange to some that 
Weberpal chose an old corn crib for 
an art studio, but she says agriculture 
and art actually have a lot in common. 

“Mostly, they both involve a lot 
of solitude, working with your hands 
and problem-solving,” she says.

Working in close proximity to the 
farm also allows Weberpal to help 
provide shuttle service and meals 
for her husband during busy times, 
such as planting and harvest. You 
might say that, for the Weberpals, 
art and agriculture are a match 
made in heaven.

“I encourage anyone who wants 
to visit to please come to one of my 
events,” Weberpal says. “Like and 
follow my Facebook page or email 
me for more information.”

and handmade dolls to home 
accessories, gifts, ceramics, note 
cards, winter wearables and more. 

“I am a one-stop, handmade shop,” 
she says. “I am best known for my 
dolls. In 2006, I got into a 

just need to call ahead. 

IF YOU GO

Want to visit The Crib in 
Sycamore? Go online to 
valerieharvestmoon.com
or visit facebook.com/
thecribinsycamore for details 
about upcoming events. 
You can also email Weberpal 
at valerieharvestmoon@
gmail.com.

http://www.valerieharvestmoon.com
http://www.facebook.com/thecribinsycamore
mailto:valerieharvestmoon@gmail.com
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A
h, those cute 
squirrels, 
chipmunks 

and rabbits provide so 
much entertainment 
scampering about 
through their energetic 
day. That is until you 
discover your rose bush 
with girdling gashes near 
the base of the plant, or 
your newly planted tulip 
bulbs dug up with dirt 
scattered everywhere. 
Suddenly, wildlife morphs 
into nuisance animals. 
Now you need to 
determine what pest 
wreaked which havoc.

Identifying the type 
of damage clues you 
into who perpetrated 
the destruction. Also, 
when the damage 
occurred – day or night 
– helps determine the 
culprit’s identity. Are 
any of the following 
scenarios familiar?

• You spent the previous 
day potting up your 
annuals in a variety 
of containers. Looking 

outside the next 
morning you see dirt 
flung in all directions 
and the transplants 
lying on the ground, 
their roots exposed and 
drying out. A raccoon 
or skunk searched for 
grubs overnight in 
your flowerpots. If the 
digging occurs during 
the day, blame a 
squirrel that stashes 
food in various hiding 
places during the 
summer and fall.

• Your first tomato ripens 
to perfection today. 
You checked on it this 
morning knowing it will 
be ideal by supper. Out 
you trot to the garden 
only to find something 
ate half of your tomato, 
leaving a horizontal 
surface. A chipmunk 
beat you to it sometime 
during the day.

• You searched for 
a specific variety 
of climbing rose and 
finally found it online 
after visiting all the 
nurseries in your area. 
You planted it, but now 
it has been chewed 
down to an inch tall 
with a perfect 
45-degree cut. A rabbit 
ate the entire plant, 
including the thorns. 
Rabbits favor green 
growth during the 
growing season, 
switching to woody 
material during the 
scarcity of winter.

• Something strolled 
through your yard 
overnight, leaving 
jagged cuts on a variety 
of plants. Most of the 
damage occurred higher 
up; however, extensive 
damage appeared on the 
hostas. Deer dined on 
your property last night.

• You spent a lot of effort 
maintaining a beautiful 
lawn. Yikes, now 
raised-turf runways 
and mounds of fresh, 
fluffy soil mounded 
up in unsightly piles 
appear in several areas. 
Blame a mole.

• You start noticing 
lines through the yard 
produced by compacted 
soil and thinning grass 
covering the run. Voles 
travel back and forth 
between their home 
and their food sources, 
creating the runways.

• You buy a live trap and 
set it out. You catch the 
culprit. Now what?

Animal Invasion
How gardeners can coexist with local wildlife – or not

GARDENING

 ASK AN EXPERT

Q Nasturtiums take so long to germinate in my 
window boxes. I give up and plant more thinking 
they aren’t going to make it, ending up with too 
many when they all finally appear. 

A Soak the seeds overnight in a sealed plastic bag. 
It softens the outer coat and speeds germination.

Q Why don’t my bearded irises bloom as well as 
before?

A They’re either overcrowded or getting too much 
shade. Divide and replant them in late summer. If a 
tree now provides too much shade, move them to a 
sunnier site.

In Illinois, it is illegal 
to release live animals in 
state, county or municipal 
parks, nature preserves 
or natural areas. Three 
choices exist to a property 
owner who traps an 
animal: release it back 
onto the same property, 
euthanize it or relocate it to 
another property. You must 
obtain written permission 
from a landowner to 
release an animal on 
private property. 

There remains one 
final and best option if you 
and the nuisance animal 
can’t share the same space 
– contact your county’s 
Nuisance Wildlife 
Control Operator.  

ABOUT THE AUTHOR

Jan Phipps 
is a University 
of Illinois 
Extension 
Master 
Gardener. She 

farms, gardens, writes and 
podcasts near Chrisman.
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S
pring is just around 
the corner! As your 
grass begins to 

grow and your flowers 
start to bloom, you can 
also begin planting the 
seeds with your children 
or grandchildren to start 
growing their financial 
well-being. In fact, if you 
miss the opportunity to 
plant those seeds now 
while they are young, 
they may never have the 
guidance they need from 
those they most trust.  
A recent COUNTRY 
Financial Security Index 
survey found nearly half 
of Americans learned 
about managing money 
and finances on their 
own. The survey found 
people trust their parents 
the most for financial 
advice, even more than  
a financial adviser.

As you and your 
family take that first 
spring walk down the 
block or through the 
woods, consider these 
simple steps toward 
starting the money 
conversation with  
the children.

START YOUNG
• As soon as kids can 

count, they can start  
to learn about money. 

• Early on, you can use 
coin banks so kids 
learn how to save, 
think about money  
and learn how to share 
with others.

USE CHORES OR AN 
ALLOWANCE AS A 
TEACHING TOOL
• When kids reach the 

age to do chores or to 
receive an allowance, 
you can teach them 
lessons about saving 
and responsibility.

• By creating a set dollar 
amount for chores,  
kids learn about the 
relationship between 
work and money.

• The free ChorePal 
smartphone app from 
COUNTRY Financial 
is a good tool parents 
can use to assign chores 
while rewarding kids 
for being responsible. 
Parents assign values  
to chores and kids  
can mark the chores 
completed. Get the app 
at GetChorePal.com. 

• An allowance can also 
be a teaching tool, 
opening the door to 
discussions about 

spending, saving, and 
even investments  
and donations.

INTRODUCE  
A BUDGET
• Creating a budget is one 

of the most important 
financial habits people 
can learn to develop. 
And it’s a great thing  
to teach kids because it 
puts financial decisions 
in their hands.

• More experiences 
thinking about and 
practicing budgeting 
can make it easier for 
kids to learn responsible 
money practices.

• You can try the “50- 
40-10 system” for each 
allowance or birthday 
dollar received – save 
50 percent, spend 40 
percent, donate 10 
percent. This concept 
helps kids understand 
the importance of 
categorizing money. 

April is Financial 
Literacy Month. 
COUNTRY Financial 
partners with the Federal 
Reserve and other 
organizations to educate 
students across Illinois 
and all states we serve  
on how to establish  
and maintain healthy 
financial habits. For  
more information about 
personal financial 
security, visit 
countryfinancial.com/
simplesteps. 

Money Matters for Kids
Three simple steps to help children learn about finances

ABOUT THE AUTHOR 

Chelsie 
Moore,  
CFA, CFP®  
is Manager  
of Portfolio 
Management 

for COUNTRY Trust Bank®, 
a member of the 
COUNTRY Financial family 
of affiliated companies  
in Bloomington, Illinois.
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Southern

VISIT WILLIAMSON COUNTY FOR FOOD, FESTIVALS
 AND FAMILY FUN IN THE GREAT OUTDOORS

TRAVEL

HOSPITALITY
STORY BY Kelsey Ogletree  |  PHOTOGRAPHY BY Michael D. Tedesco

Williamson 
County
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V
enture to the 
southern tip of 
Illinois, and you’ll 

find an experience that’s 
night-and-day different 
from the Chicago 
metropolitan area. In 
Williamson County,  
a rural area comprised  
of nine cities and towns  
with a total population  
of around 67,000, you’ll 
find a slower pace of life, 
but plenty to explore. 

That begins with 
nature, and Crab Orchard 
National Wildlife Refuge 
draws approximately 
300,000 visitors from 
around the world each 
year, according to visitSI, 
the tourism bureau that 
services the county. Even 
if you aren’t the outdoorsy 
type, the area offers many 
more reasons to visit, 
from food to festivals  
to historical sites. 

“We’re small town, big 
hospitality,” says Shannon 
Johnson, CEO of visitSI. 
“It’s a slower pace here. 
There’s a lot of beauty. If 
you’re used to the hustle 
and bustle, it’s a chance  
to unwind and discover 
some nature you don’t  
see a lot in the big city.”

GETTING OUTSIDE
“At most national 

wildlife refuges, you 
aren’t able to fish, hike  
or hunt, and we have all  
of that available here,” 
Johnson says, of the 
44,000-acre Crab 
Orchard National 
Wildlife Refuge. Indeed, 
the refuge has some of  

the finest hunting and 
fishing in the Midwest, 
with various hunting 
clubs available 
throughout the county,  
as well as educational 
classes and wildlife trails 
for kids to learn about 
butterflies, fish and other 
animals. For those who 
want to sleep under the 
stars, camping is available 
around the refuge, or you 
can book a log cabin at 
Olde Squat Inn for  
a rustic experience.

FEEL-GOOD DINING
One thing that sets 

Williamson County apart 
from other areas is the 
high percentage of 
restaurants owned and 
operated locally. “That 
makes us unique from 
other towns where chains 
settle in,” Johnson says. 
Visitors can stop in for 
authentic Italian dishes at 
Bennie’s Italian Foods in 
Marion; score a slice of 
the famous double-decker 
pizza at Walt’s Pizza, also 
in Marion, started in 1977 
by a Chicago native; or 
converse over coffee and 
pastries at Rise Above  
It Bakery & Café in 
Carterville. Marion’s  
17th Street Barbecue  
is another local favorite, 
known for its baby back 
ribs and Southern-fried 
dill pickles.

HISTORICAL 
OFFERINGS

In Marion, the county 
seat, Marion Carnegie 
Library opened in 1916 

OPPOSITE PAGE: Tracy Heern at 17th Street Barbecue in 
Marion. THIS PAGE, FROM TOP: Fishing at Crab Orchard 
National Wildlife Refuge; Rent One Park.

 10 PLACES TO VISIT  
IN WILLIAMSON COUNTY

17th Street Barbecue

Bennie’s Italian Foods

Crab Orchard National Wildlife Refuge

Mandala Gardens

Marion Carnegie Library

Rent One Park (Southern Illinois Miners baseball)

Shawnee National Forest

Tower Square Plaza

Veterans Memorial

Walt’s Pizza
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and is one of the landmark 
historical sites in the area. 
You can also explore the 
historic county jail and 
genealogy library at the 
Williamson County 
Historical Museum, and 
take in the sites around 
the town square (which 
also features free Wi-Fi). 
Goddard Chapel and the 
Veterans Memorial, 
located in a cemetery,  
is another unique 

TRAVEL

attraction that doubles  
as a wedding venue.

SAVE THE DATE
For a rural area, 

Williamson County 
boasts a bevy of exciting 
events that draw 
thousands each year.  
Each April, for example, 
Marion hosts the Gem, 
Mineral & Jewelry Show. 
HerrinFesta Italiana, held 
in the Williamson County 
town of Herrin each May 
since 1991, celebrates the 
rich Italian history of the 
area with, of course, lots 
of delicious Italian food. 
And from May through 
August, catch a baseball 
game at Rent One Park, 
home of the Southern 
Illinois Miners, who play 
in the Frontier League.

NEW & 
NOTEWORTHY

To keep up with 
growing visitor demand,  
a TownePlace Suites hotel 
by Marriott is currently 
under construction, and 
the area’s hotel scene 
(currently with 23 lodging 
facilities, from cabins  
to hotels to motels)  
will continue to expand, 
Johnson estimates. In 
addition, craft brewing  
is starting to gain 
traction, with a brewery 
called 618 Tap House set 
to open in Marion soon. 

“Craft beer is really 
hitting the ground 
running here, so we’re 
looking for it to start to 
boom around this area,” 
Johnson says. 

For more about  
what’s happening in 
Williamson County,  
go to visitsi.com.

FROM TOP: 17th Street Barbecue;  
Marion’s Tower Square Plaza.

http://www.visitsi.com


W
hen owner 
Jeff Diederich 
acquired 20’s 

Hideout Steakhouse & Bar 
in the ’90s, it was in need of 
a facelift. He and his team 
overhauled the Marion 
restaurant from the inside 
out, upgrading everything 
from the décor to the menu 
to staff training, and 
introduced live piano 
music nightly to create 
a more elegant space. 

Though nearly 
everything about the 
restaurant had changed, 
the name stayed intact, 
paying homage to a decade 
with great historical 
significance to Williamson 
County. (American 
bootlegger Charlie Birger 
was from the area.) 
And guests took notice.

“People can get a meal 
anywhere,” Diederich 
says. “Before, we would 
have been comparable 
to a Ruby Tuesday or an 
O’Charleys. But we’ve 
looked for ways to 
separate ourselves.”

One of the major 
ways they’ve separated 
themselves is through 
their beef. Diederich 
acquired land in 2014 to 
set up a commercial cattle 
farming operation for the 
restaurant, and employs 
a team of farmers to raise 

Black Angus beef cattle. 
“We follow a very strict 

feed and care policy 
to ensure an extremely 
high quality of beef,” 
says Diederich, noting no 
antibiotics or hormones 
ever make it into the 
restaurant’s beef supply. 
The cattle are 
transported to a USDA 
processing center in St. 
Louis every week, then 
the beef is shipped back 
in quarters and aged for 
21 days. The kitchen 
crew at the restaurant 
hand-cuts steaks fresh 
every morning. 

Diederich, who has 
a background in wine 
and spirits, has also 
implemented a stellar wine 
program at the restaurant. 
About 5,000 bottles of 
wine are on hand at any 
time, ranging in price from 
$7 a glass to $600 a bottle. 
The restaurant also 
recently converted its wine 
menu to a digital format on 
an iPad, allowing guests to 
find a variety to suit them 
by answering a series 
of questions.

Though the beef is as 
good as it gets, the wine 
list rivals the best in the 
state and the nightly 
piano music makes 
20’s Hideout Steakhouse 
sound like a special 

occasion restaurant, 
Diederich is quick to point 
out that the environment 
is casual and welcoming 
to everyone. 

“I’d call it kind of a 
fancy restaurant you can 
still come to in a pair of 
jeans,” he says.

– Kelsey Ogletree

TRAVEL: LOCAL FLAVOR

20’s Hideout Steakhouse & Bar has the 
largest wine cellar in southern Illinois 
and sources beef from its own farm

Steaking Its Claim

IF YOU GO...

20’s Hideout 
Steakhouse & Bar

Location:
2602 Wanda Drive 
in Marion

Hours: Open for 
 dinner Monday 
through Thursday, 
2 to 10 p.m., and 
Fridays and Saturdays, 
2 to 11 p.m. Brunch 
through dinner 
served Sunday, 
11 a.m. to 9 p.m.

Phone:
(618) 997-8325

Website:
hideoutsteakhouse.
com, 
diederichfarms.com 

Want to eat locally? 
Discover more restaurants 
throughout the state  
ilfbpartners.com/food/
restaurants.

com

Agustin Duran manages the 
20’s Hideout Steakhouse & Bar.
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RURAL, URBAN EFFORTS TARGET IMPROVED WATER QUALITY

STORY BY Joanie Stiers  l  PHOTOGRAPHY BY Michael D. Tedesco

A
t the world’s largest 
wastewater treatment facility, 
the Metropolitan Water 

Reclamation District (MWRD) built 
the world’s largest nutrient recovery 
facility, a $36.8 million commitment 
to cleaner water. The Stickney Water 
Reclamation Plant near Chicago 
recovers as much phosphorus and 
nitrogen as it can and sells it for 
reuse as agricultural fertilizer.

About 250 miles downstate, 
Greene County farmer Maria Cox and 
her family commit to cover crops, split 

nitrogen applications and routine soil 
testing. Their goals: maximize crop 
yields and keep nutrients where they’re 
needed in the soil, not downstream.

“We’ve tried to do things 
throughout our farm’s history to 
support conservation,” says Cox, a 
sixth-generation farmer who grows 
corn, soybeans, wheat and hay, and 
raises beef cattle with her parents. 
“I get the conservation mindset from 
my dad. He said that since we started 
doing those cover crops, our land has 
never been as good as it is now.”

Thanks to progressive technology 
and ongoing research into best 
management practices, rural and 
urban areas alike learn better ways 
to work for cleaner water. And 
voluntarily, farmers and urban 
caretakers accept the challenge to 
protect water resources in Illinois 
and downstream to the Gulf of 
Mexico hypoxic zone, an ocean 
area containing low oxygen levels.

“The MWRD was proactive in 
voluntarily accepting a lower limit 
for total phosphorus at the Stickney 

CLEAN WATER
Working for
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Water Reclamation Plant,” says Allison 
Fore, public and intergovernmental 
affairs officer for MWRD. “Removing 
phosphorus from the water and 
returning it to farmers and other 
agricultural producers represents  
a significant shift in the wastewater 
industry from treatment to recovery 
for reuse. The nutrient recovery 
facility demonstrates how innovation 
can transform water, recover resources 
and protect our planet all at once.”

FARMERS RETAIN NUTRIENTS
Since its inception in 2012, the 

Illinois Nutrient Research and 
Education Council (NREC) has 
invested nearly $9.8 million in 
nutrient-related research efforts  
for agriculture. NREC, in which the 
Illinois Farm Bureau serves an active 
role, intends to help farmers meet the 
Illinois Nutrient Loss Reduction 
Strategy to reduce nutrient loss to 
Illinois waters and the Gulf of Mexico.

Farmers like the Cox family 
embrace these goals because 
minimizing nutrient loss maximizes 
productivity while reducing the impact 
to the environment – a win-win-win. 
In fact, the Fertilizer Institute named 
Cox a 2018 National 4R Advocate for 
her farm’s nutrient retention efforts. 
The program recognizes farmers  
who place the right fertilizer source,  
at the right rate, right time and in  
the right place.

On target with the 4R’s, Cox takes 
soil samples using GPS locations to 
write fertilizer prescriptions. This 
practice allows the site-specific 
application of fertilizers, including 
phosphorus and potassium, at variable 
rates based on what the soil needs. 

Similarly, Cox has changed her 
strategy for application of nitrogen, a 
necessary corn nutrient. To retain that 
nutrient, Cox applies nitrogen in split 
applications early in the growing 
season when the crop needs it,  
as opposed to all at once.

Most visibly, though, plants 
continuously cover about two-thirds of 
the Cox family’s land, even in the dead 

of the Illinois winter. The 
family seeds the soil with 
cover crops of cereal rye, 
oats and radishes between 
cash crops to reduce soil 
erosion, control weeds and 
hold nutrients for the next 
corn or soybean crop. 

“I don’t have the mindset that I 
have all the right answers. This works 
for us,” Cox says, a member of the 
Greene County Farm Bureau Board. 
“I see cover crops and no-till as the 
best, long-term solution for the soil.”

CITIES RECOVER NUTRIENTS
MWRD of Greater Chicago 

partnered with a private company 
to create a system that could recover 
phosphorus and nitrogen from the 
water treatment process and create 
fertilizer for farm use.

Fore says the process has worked 
well, helping the plant remove up to  
96 percent of total phosphorus and  
84 percent of total nitrogen on average 
from the Stickney Water Reclamation 
Plant’s treatment stream. She says the 
facility appears on target to move the 
needle forward for nutrient reduction 
goals in the Illinois Nutrient Loss 
Reduction Strategy, too.

The district combines the 
recovered phosphorus and nitrogen W
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with magnesium into small granules 
to sell as fertilizer. The product, 
known as Crystal Green, generates 
revenue for MWRD to offset 
processing costs while helping meet 
environmental goals and regulations. 
Crystal Green acts as a slow-release 
granular fertilizer, and its nonwater-
soluble trait prevents the nutrients 
from becoming negative runoff.

Meanwhile, MWRD is also 
developing a nitrogen removal system 
at its Egan plant in Schaumburg. 
Ongoing research looks at the 
sustainability of growing algae at  
its plant in Skokie. And as part of a 
statewide partnership, MWRD applies 
nutrient reduction strategies on its 
land in downstate Fulton County.

“We realize we cannot solve 
nutrient reduction by ourselves,” Fore 
says, “so this partnership addresses 
nutrient management from many 
angles so that our state can accomplish 
all it can in helping downstream 
communities protect themselves from 
algae blooms and hypoxic conditions.”

 RECOVER & REUSE

The Stickney Water Reclamation  
Plant, the world’s largest wastewater 
treatment facility, recovers an 
estimated average of more than 
16,000 pounds of phosphorus and 
25,000 pounds of nitrogen daily 
through its nutrient recovery facility. 
This approach represents a significant 
shift in the wastewater industry from 
treatment to recovery for reuse. The 
extracted nutrients are sold and reused 
as agricultural fertilizer.



24 ilfb.org  

WASTE NOT
MEET AN ILLINOIS FARMER WHO CONVERTS 

ORGANIC MATTER INTO COMPOST

STORY BY Kim Hill  l  PHOTOGRAPHY BY Michael D. Tedesco
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P
eoria County farmer Paul 
Rosenbohm can thank his 
neighbor Mrs. Phillips, a long-

neglected neighboring farm and an 
overabundance of dairy cow manure 
for his successful compost business. 

Nearly 30 years ago,  
Rosenbohm and his brother needed 
more land to spread the waste from 
their cows. When the farm adjacent 
to theirs came up for auction, 
Rosenbohm bought it primarily  
for a manure repository.

Believing all his neighbors had  
air conditioning, Rosenbohm spread  
a particularly aromatic load of 
manure on his new fields on the  
first warm day of summer. The next 
morning, Rosenbohm’s phone rang. 

“My neighbor, dear, sweet Mrs. 
Phillips was on the phone, and she,  
in fact, did not have air conditioning,” 
Rosenbohm recalls. “When she had 
turned on the whole house fan at 
suppertime – well, to this day her  
kids still bring up it up when I run  
into them.”

To get back into Mrs. Phillips’  
good graces, Rosenbohm began 
looking into composting as a way  
to utilize the manure. “I knew it had 
value,” he says. “When we’d put it  
on our farm fields, we didn’t have  
to use as much fertilizer.” 

After consulting with successful 
composters nationwide, including  
an expert at Illinois State University, 
Rosenbohm began making his own 
compost and incorporated a business, 
LHF Compost. His EPA-approved 
product, which he brands as 
BetterEarth Compost, is made  
from yard waste, food scraps  
(from restaurants, grocery stores, and 
university and corporate food services) 
and pumpkin waste from Peoria-area 
processors. Compostable tableware 
also gets thrown in. Last year, 
Rosenbohm collected all the tableware 
and recyclable material from a Peoria 
County Farm Bureau breakfast.

Composting is Mother Nature’s 
recycling. Over a period of months, 
organic material, such as grass, leaves 
and food scraps, decomposes. Adding 
water and turning the material 
regularly using windrows helps speed 
things up, but the entire process 
depends on microorganisms to  
break down the organic matter  
into compost. 

LHF receives about 60,000 cubic 
yards of material a year, and after the 
microbes do their job, Rosenbohm has 
between 15,000 to 20,000 cubic 
yards of compost. He sells 
BetterEarth in bags at retailers 
throughout central Illinois and  
in bulk to homeowners, landscapers 
and contractors.  

He estimates he’s prevented more 
than 20,000 tons of material from 
going into landfills. “Not only are we 
saving landfill space, but we also cut 
down on the methane gas that is 
produced there,” Rosenbohm says. 
“What might take 30 or more years  
to break down in a landfill, I can  
do in three months.”

Rosenbohm credits his father for 
teaching him to respect the land and 
to make good soil even better. “My 
dad was big on soil conservation,” 
Rosenbohm recalls, “and he always 
said you have to take care of what you 
have, whether it was our animals, 
a farm you were taking over or  
the environment.” 

In recent years, Rosenbohm  
has started producing mulch  
and manufactured soils because  
of customer demand, but it’s the 
composting process that still leaves 
him in awe. “The first day, it just looks 
like grass, leaves and twigs, but we 
start grinding and then turning, and it 
starts looking like black dirt, which is 
just amazing,” he marvels. “We take 
what some people call waste to make  
a product that everybody oohs and 
aahs about, and it’s so much better  
for their agriculture.”

FROM TRASH  
TO TREASURE

 THE DIRT ON 
BETTEREARTH

BetterEarth compost is sold at 
dozens of garden centers and 
hardware stores in the Peoria 
area, as well as select locations 
in Galesburg, Jacksonville, 
Macomb and Springfield. To 
find out where to buy, visit 
betterearthcompost.com  
or call (309) 697-0963.
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Paul Rosenbohm of BetterEarth Compost in Peoria takes recyclable materials 
and combines them with dairy manure to create an organic soil product.

http://www.betterearthcompost.com


RECIPES

Celebrate spring by treating your loved ones to a light, elegant midday meal

BRUNCH
The Beauty of 
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Makes 6 servings. 

Nutrition facts per 

serving: 203 calories,  

9 g fat, 182 mg sodium, 

12 g protein, 3 g fiber,  

194 mg cholesterol,  

18 carbs, 3 g sugar.
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W
ith Mother’s 
Day, Easter 
and more, 

spring signals the arrival of 
brunch season. If you enjoy 
brunch but dread fattening 
buffets or long omelet lines, 
try hosting your own. Keep 
the menu simple and 
practice a few time-saving 
tips. For starters, avoid 
last-minute cooking. Prep 
dishes you can make the 
night before and reheat in 
the morning. Most pastries 
and casseroles stay warm 
in a 200-degree oven. 
Next, set up a self-serve 
buffet in a central location 
so guests can help 
themselves. Finally,  
not sure what to serve? I 
lightened up four popular 
brunch recipes to help you 
effortlessly entertain in  
the comfort of your home.

Kick off your brunch 
with Spinach, Tomato & 
Feta Quiche in a Quinoa 
Crust. This makes the 
perfect centerpiece recipe 
for a festive gathering. The 
high-protein quinoa is ideal 
for gluten-free requests – 
and the crust takes only 15 
minutes to prepare. Make 
it earlier in the day, and  
be sure to press the quinoa 
evenly around the pie plate 
before baking. This allows it 
to become firm and perfect 
for filling. It also makes the 
quiche easier to cut. 

Toast? Yawn. Celebrate 
spring’s bounty and bake  
a batch of Strawberry-
Rhubarb Scones in your 
favorite cast-iron skillet. 
Boost the nutrition and 
fiber content by using white 
whole-wheat flour. For a 
dramatic presentation, bake 
them in the morning and 
serve them in the skillet. 

Feel free to prepare the 
scones in advance, but 
remove them from the pan 
and store in the refrigerator. 
Reheat the scones in the 
oven and pair them with 
soft, creamy butter.  

Give green, leafy salad  
a trendy health boost with 
Mixed Microgreens 
Spring Salad. Most 
farmers’ markets and 
upscale grocery stores 
carry these young 
seedlings of colorful 
veggies like broccoli, kale 
and cabbage harvested  
14 days after germination. 
Microgreens often contain 
up to 40 times more 
nutrients than their mature 
counterparts. Drizzle the 
almost-too-pretty-to-eat 
salad with antioxidant-rich 
Pomegranate-Lime 
Vinaigrette. 

Every brunch menu 
requires breakfast meat, 
such as Oven-Roasted 
Bacon with Rosemary. 
Wrapping the pan in foil 
makes cleanup a snap.  
One exception to my night-
before rule: Cook the bacon 
the morning of your brunch 
and let the savory aroma 
permeate throughout  
your house.

STORY & RECIPES BY  
Jodie Shield

PHOTOGRAPHY BY  
Jeffrey S. Otto

FOOD STYLING BY 
Mary Carter

Spinach, Tomato & Feta 
Quiche in a Quinoa Crust
Crust:

 1  cup quinoa, rinsed  
   in a fine-mesh sieve

 1/8  teaspoon ground  
   black pepper

 1  large egg, beaten

Filling:

 2  teaspoons canola  
   oil, divided 

 ½  cup red onion, 
    chopped

1. For the crust, heat oven to 350 degrees. Coat  
a 9-inch pie pan with nonstick cooking spray. 

2. Bring the quinoa and 2 cups water to a vigorous 
boil. Reduce heat and simmer for 15 minutes. Quinoa 
is done when it is tender, chewy and white spiral-like 
threads appear around each grain. 

3. Measure 2 cups of the cooked, rinsed quinoa into  
a medium-size bowl (store the extra quinoa in the 
refrigerator for another use). Combine the quinoa, 
black pepper and 1 egg in a large bowl, stirring well. 
Press the quinoa mixture into the bottom and up the 
sides of the pie pan. Bake for 20 minutes. Remove 
crust from the oven and set aside.

4. For the filling, heat a large nonstick skillet over 
medium heat. Add the canola oil and onion, and sauté 
3 minutes. Add remaining teaspoon of canola oil and 
spinach to onion mixture, and sauté 3 minutes or 
until spinach is wilted. Remove from heat.

5. Meanwhile, in a large bowl whisk together milk, 
cayenne pepper and lightly beaten eggs until well 
combined. 

6. Arrange the spinach mixture in crust. Pour egg 
mixture over spinach; add tomato slices and sprinkle 
with feta. Bake at 350 degrees for 45 minutes or until 
eggs are set. Remove from the oven and let stand  
5 to 10 minutes. Cut into wedges and serve.

ABOUT THE AUTHOR 

Jodie Shield,  
a Chicago-
based 
registered 
dietitian 

nutritionist, food writer and 
recipe developer, teaches 
nutrition at Benedictine 
University and serves as 
the editor of a popular 
food blog (healthyeatingfor 
families.com). Download 
her free app, Eat Healthy 
Homemade Meals, for 
more delicious recipes. 

 5  ounces fresh  
   baby spinach 

 ½  cup skim milk

 ¼  teaspoon cayenne

 6  large eggs

 1  medium tomato,  
   thinly sliced and  
   each slice cut in half

 1/3  cup feta cheese,  
   crumbled 

   salt and black  
   pepper to taste
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Mixed Microgreens 
Spring Salad with 
Pomegranate-Lime 
Vinaigrette
Salad:

 10  ounces asparagus, rinsed  
   and trimmed 

 1  teaspoon olive oil

 4  cups fresh assorted mixed  
   microgreens, rinsed and drained

 2  cups fresh blackberries

 ¼  cup tablespoons slivered almonds  
   or pine nuts 

 ½  cup pomegranate arils 

   salt and pepper to taste (optional)

Dressing:

 ½  cup pomegranate juice

 ¼  cup red wine vinegar

 2  tablespoons honey

 ½  cup canola oil

 1  fresh lime, juiced  
   (about 2 tablespoons)

1. Heat oven to 400 degrees.

2. Place asparagus on a baking sheet 
and drizzle with olive oil. Roast for about 
8 minutes until crisp. Remove from 
oven and set aside. When cool, cut 
asparagus into 1-inch pieces. (This  
can be done earlier in the day.)

3. Assemble the salad in a large 
decorative bowl by tossing together the 
microgreens, asparagus, blackberries, 
nuts, pomegranate arils, and salt and 
pepper if using. 

4. To make dressing, in a small bowl mix 
together pomegranate juice, vinegar 
and honey. Let it sit for 10 minutes  
at room temperature.

5. Whisk in olive oil and lime juice. 
Store leftover dressing in the 
refrigerator. Stir thoroughly  
before serving.

6. Serve salad with pomegranate-lime 
vinaigrette dressing on the side.

Tips: To save time, make the salad 
dressing and asparagus in advance, 
and chill in the refrigerator. (You’ll  
need to let the dressing sit at room 
temperature and give it a good stir 
before serving, adding extra olive  
oil if needed.) 

Makes 8 servings. Nutrition facts (1 cup salad and 1 tablespoon dressing): 

115 calories, 9 g fat, 15 mg sodium, 2 g protein, 3 g fiber, 11 carbs,  

7 g sugar. No cholesterol. 
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 12  strips uncured bacon  
   (one 12-ounce package)

 10  fresh rosemary sprigs

1. Heat oven to 350 degrees. Line  
a rimmed baking sheet with foil.

2. Place bacon strips in pan, 
leaving space between so they 
are not touching. Layer 
rosemary sprigs strategically 
over and around bacon.

3. Bake without turning  
25 minutes for chewy bacon  
or 30 minutes for crispy bacon.

Makes 6 servings. Nutrition Facts 

– Per serving (2 strips): 60 calories, 

5 g fat, 290 mg sodium, 4 g 

protein, 10 mg cholesterol.  

No carbs or sugar.

Strawberry-Rhubarb Scones 
 2 ½  cups white whole-wheat flour (plus extra  
   for kneading the dough)

 ½  cup plus 1 tablespoon turbinado sugar, divided 

 1  tablespoon baking powder

 ½  teaspoon coarse salt

 ½  cup unsalted butter, cold and cut into small cubes

 ¾  cup fresh strawberries, hulled and chopped

 ¾  cup fresh rhubarb, chopped (about 4 stalks)

 ½  cup cultured low-fat buttermilk

 1  large egg, lightly whisked

 1  teaspoon almond extract

1. Heat oven to 400 degrees. In a large mixing bowl, 
stir together flour, ½ cup sugar, baking powder and 
salt. Add cubed butter and cut it into flour mixture 
using a pastry blender or the tines of a fork. Blend 
until the flour resembles coarse meal, about  
5 minutes. You should have a few pea-sized  
pieces of butter throughout. 

2. Add strawberries and rhubarb to flour mixture  
and combine. Stir in buttermilk, egg and almond 
extract, and combine until a sticky dough forms.

3. Place dough on a lightly floured surface, and 
knead with your hands about 4 to 5 times. (Add flour 
if dough becomes too sticky.) Pat dough evenly into 
the bottom of a 12-inch round cast-iron skillet. Score 
the dough into 8 slices, and sprinkle with remaining 
tablespoon of sugar. 

4. Bake scones for about 20 minutes or until the tops 
are golden brown and a toothpick inserted into the 
middle comes out clean. 

5. Let the scones cool for 5 minutes. Slice scones  
at the score marks and serve warm. 

Makes 8 servings. Nutrition facts per serving:  
314 calories, 13 g fat, 343 mg sodium, 7 g protein,  
4 g fiber, 54 mg cholesterol, 46 carbs, 17 g sugar.

RECIPES

Oven-Roasted Bacon  
with Rosemary
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Spring Events
A few events from around the state to add to your calendar. 

EVENTS

WaukeganIllinois Reads Book Festival
MARCH 16  WAUKEGAN

Step into the world of reading at the 2019 Illinois Reads 
Book Festival. Waukegan High School hosts the event from 
10 a.m. to 2 p.m. March 16, where authors will be present to 

sign books and Anderson’s 
Bookshops will have a 
variety of books available 
to buy. Illinois Reads is 
a statewide project that 
promotes reading at home 
and in the classroom. 
The project of the Illinois 

Reading Council features 36 books in six age groups each 
year and highlights the work of Illinois authors and 
illustrators. Illinois Reads is proud to partner with Illinois 
Agriculture in the Classroom. For more information, 
visit illinoisreads.org or call (309) 454-1341.

35th Annual Nostalgic Indoor 
Invitational Auto Show
APRIL 20  PEKIN

The Early Ford V8 Club of America Central Illinois 
chapter hosts this show featuring antique and classic cars, 
trucks, tractors, motorcycles and more. Vehicles on display 
arrive by invitation only. Take a trip down memory lane and 
check out 1932 to 1953 Fords, Mercurys and Lincolns, along 
with other old favorites. Support the Children’s Hospital 
of Illinois by participating in the silent auction or 50/50 
drawing. Doors open at 7 a.m. and awards will be presented 
at 3 p.m. The club requests a $5 donation for adults, but ages 
12 and under can attend for free. To plan your visit, go to 
earlyfordv8peoria.com or call (309) 243-9020.

Citywide Yard Sale
APRIL 12-13  COLUMBIA

Find your next great buy at one of more than 100 yard 
sales taking place in Columbia during the second 
weekend in April. Discover why one 
person’s trash is another person’s 
treasure at this spring kickoff to the 
yard sale season. From clothes 
to furniture to toys and beyond, 
you probably won’t go home 
empty-handed after perusing 
so many sales in one place.

Visit columbiaillinois.com for a directory of 
sales a few days before the event, as times of sales vary 
depending on location. While in Columbia, located just 
12 miles south of St. Louis, check out the Historic Main 
Street area and enjoy the German heritage of this town 
on the bluffs of the Mississippi River.

Pekin

Charleston

Columbia

Alto Pass

Oak ParkMontgomery

Know Before You Go

Dates were accurate at press time, but are subject 
to change. Please check with the contact listed 
before traveling long distances to attend. Additional 
information on Illinois events is available online 
through the Illinois Bureau of Tourism’s website,
enjoyillinois.com. Feel free to send event 
suggestions to ilfbpartners@farmflavormedia.com.

sales taking place in Columbia during the second 
weekend in April. Discover why one 

treasure at this spring kickoff to the 
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http://www.illinoisreads.org
http://www.columbiaillinois.com
http://www.enjoyillinois.com
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Celebration: A Festival of the Arts
APRIL 26-28  CHARLESTON

A campus and community tradition since 1977, 
the multicultural Celebration features a variety of arts 
events, including live music, food, children’s activities, 
a fine arts and crafts fair, and much more. More than 
40 arts vendors will sell handcrafted works from jewelry 
and stoneware to paintings and sculptures on Saturday 
and Sunday. A variety of food vendors will also be on-site. 

Celebration takes place on the campus of Eastern 
Illinois University in Charleston, hosted by the EIU 
College of Arts and Humanities. For more information, 
visit eiu.edu/~festival or call (217) 581-8513.

Shawnee Hills Pottery Trail
MAY 4-5  ALTO PASS

The 4th Annual Shawnee Hills 
Pottery Trail event offers studio 
tours, special activities and 
demonstrations at seven artist studios in Union and Jackson counties in 
southern Illinois. 

Pick up a passport and stamp it at each location for a chance to win free 
pottery. Potters will be available to share their art and answer questions 
from 10 a.m. to 5 p.m. each day. 

Bring the family to this year’s Shawnee Hills Pottery Trail and learn more 
about the unique artists who make southern Illinois their home. Signs will 
be visible marking each location. 

For more information about this family-friendly event or to print your 
passport, visit potterstrail.wixsite.com/pottery-trail.  

Wright Plus Housewalk
MAY 18  OAK PARK

See the work of Frank Lloyd 
Wright and other talented architects 
during this tour of private homes 
and buildings that are not always 
open to the public. The event 
celebrates the vision and talent 
of Wright and his contemporaries, 
with proceeds supporting programs 
maintained by the Frank Lloyd 
Wright Trust. The Trust conducts 
ongoing historic preservation and 
operates public tours, programs 
and events at five major Wright 
sites in the Chicago area. 

For more information about this 
tour and other opportunities to see 
the work of Frank Lloyd Wright, 
visit flwright.org or call 
(312) 994-4000.

Spring at the Dickson-Murst Farm
MAY 5  MONTGOMERY

Celebrate spring with a visit to the farm! The Dickson-Murst Farm 
in Montgomery will host a Spring at the Farm event Sunday, May 5, 
from 9 a.m. to 3 p.m. 

Owned by the Conservation 
Foundation, the farm will host 
family-friendly activities that 
include hayrides, farm 
demonstrations, farm animals 
and food at The Country Kitchen. 
Members of local 4-H clubs will 
be on hand to assist with activities 
for the children. Visitors can also 
purchase plants from a local 
FFA chapter. 

The free event will occur rain 
or shine. Find more information at 
theconservationfoundation.org, 
or call (630) 816-0604 or 
(630) 272-0686.

demonstrations at seven artist studios in Union and Jackson counties in 

the work of Frank Lloyd Wright, 
visit 
(312) 994-4000.

theconservationfoundation.org, 
or call (630) 816-0604 or 
(630) 272-0686.
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http://www.theconservationfoundation.org
http://potterstrail.wixsite.com/pottery-trail
http://www.flwright.org
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ILLINOIS IN FOCUS

Illinois Valley Community College’s 
farm in Oglesby welcomes spring. 

Read about the school’s agriculture 
program at ilfbpartners.com/ivcc.

JEFFREY S. OTTO

http://www.ilfbpartners.com/ivcc


http://www.takesimplesteps.com

