
heat harvest is just around the 

corner. The crop has the best 

potential we have seen for a couple 

of years. The elevators will be ready to meet 

your needs. With a new 15,000 bushel per 

hour leg at our Hackney elevator, we should 

be able to move the harvest right along. The 

additions of the same legs at our Winfield and 

New Salem locations last year were very 

beneficial to the flow of the harvest. 

 

Another profitable year for your cooperative 

was just closed in March. We had local 

savings of $590,000 and overall profitability 

of $767,000. We will be paying out basically 

100% of the local earnings this year. We will 

pay cash patronage of $180,000 ( 60% ) and 

add $120,000 ( 40% ) to equities. We will 

also be sending a DPAD deduction of over 

$300,000 to members as well, which will in 

essence be a payout of 100% of the local 

earnings for the year. YOUR Cooperative is 

returning Value to you the member.  

 

We had another great feed year with volume 

increasing about 16% above last year 

volumes. Kellogg feed mill volume was 207% 

of the volume done in the fiscal year that 

closed March 31, 2013. Hackney feed mill 

volume was 173% of the volume done in 

fiscal year 2013.  Feed has been very good for 

your cooperative over the past several years.  

 

The addition of the commodity barn at the 

Kellogg facility was a huge plus for this past 

season and will be a great asset for the future. 

 

This will be my last article 

as President and General 

Manager of Valley Coop, 

Inc. My retirement as of 

the 27th of May will close 

my 42 year service to the Cooperative 

industry. The past 15 with Valley Coop, Inc.  

I can only hope that as I leave the company, 

that in some small way I have made a positive 

impact on the direction of the Cooperative 

over these past 15 years. We have done a lot 

of things over that timeframe, from adding 

storage, to upgrading speed at facilities, to 

providing the best technology for application 

and upgrading facilities and equipment. There 

is never a stopping place and additional needs 

will be met over the coming years. Hopefully 

we have positioned you to continue for the 

future. 

 

Thank You…… 

 

Rick Kimbrel 

 

 

Welcome James Jirak to Valley Coop!!! 
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Valley Coop does have a direct 

ship grain program in place if 

you intend to ship wheat 

directly from field to terminal. 

Please contact Rebecca at the 

Winfield office for all the details 

as to how to take advantage of 

this program. 
$$$$$$$$$$$$$$$$$$$$$$$$$$$ 

W 

Thank you, Rick, for your 

leadership the last 15 years.  

We have enjoyed working with 

you.  Enjoy retirement!! 

 

Your Valley Coop Employees 



 

Please Welcome our New General  Manager!!! 

Greetings, I would like to take the opportunity of this quarter’s newsletter to introduce myself. I am James Jirak and 

I’m very excited about taking over the role of General Manager for Valley Coop. My start date was May 16th and 

Rick Kimbrel will be transitioning into retirement with his last day on May 27th. During these past  two weeks, I have 

been working with Rick to learn his processes, routine and helping to familiarize me with the coop. Rick will be a 

tough act to follow as he has been an excellent leader for Valley Coop for the past 15 years.  I have got to know Rick 

ever since I got into coop management, seeing him at many industry association meetings and events. Rick has 

served the coop members well by being known as a willing leader with outstanding integrity within the industry.  I 

would like to wish Rick and his wife Lanna well in his upcoming retirement.  

I am coming from Kensington, KS, where I had been the manager of the local coop, Pro-Ag Marketing, for the past 7 

years. Pro-Ag is close to the size of Valley Coop, having divisions in grain, feed, fuel, agronomy, convenience stores 

and even a restaurant. My wife of 18 years, Sandra, and my 5 children will be transitioning to the local area and 

they are excited for the new adventure. We have a lot of family in the Wichita area, and that prodded us to make 

the move down to Valley Coop in order to be close to them. I really enjoyed my job at Pro-Ag and being in the 

Kensington community, but in the end we wanted to be closer to family and friends down here and our family is 

very excited about that.  I really look forward to being involved in the community, as in the past I have served on 

the local school board, civic organizations, charitable organizations and helped with many local events.  

I am very excited about the prospects for Valley Coop for the coming year. It definitely looks like we will have a 

good wheat crop coming in soon and with all the moisture the area has had recently, it should set up the local area 

well for fall crops. The employees of Valley Coop seem to be top notch and as any good manager knows, the 

employees are a company’s strongest asset. Employees control the level of service to the customer, so with the 

great staff, Valley Coop will be able to give you the outstanding service that you need in your operations.  

It is my hope that you, the members of Valley Coop, feel welcome to let me or any of the staff know how we can 

best serve you in ensuring that your farming operation is as successful as possible. I am big on having good 

communication, so please let me know if you have any questions or concerns. I truly look forward to getting to 

know the members and community as the new General Manager of Valley Coop.  

Cooperatively Yours,  

 

James L. Jirak 

 



             
 

If you are a co-op member, you may be receiving a patronage check (based on your volume of 

business with Valley Co-op this past year) at the Annual Meeting that is being held on May 26, 2016.  

Any patronage calculating under $5.00 has been applied directly to your equities in Valley Co-op.  All 

checks that are not picked up at the Annual Meeting will be available for pick-up on May 27, 2016 at 

the Main Office- 811 Mill Street, Winfield, KS.  All checks not picked up by June 23rd will be mailed.  

We will be mailing a Domestic Production Activity Deduction Allowance (DPAD) notification letter 

tentatively by November 15, 2016 to those patrons who qualified for the deduction.  

 

When you get your patronage check, take some time to verify that your name, social security number 

and mailing address are correct.  Please call our office (620-221-4343 or 1-800-221-4346) with 

corrections.  In the event of a death, we have estate redemption forms available at the Main Office.  If 

you have questions, please call me or James.  A tax reminder--- the full refund- cash and deferred 

patronage – is reported as 1099 PATR.  This amount can be found on the upper check stub- indicated 

by TOTALS- (blue arrow) – REFUND and repeated again on the next line that has information 

highlighted in pink with a red arrow pointing at PATRONAGE DIVIDENDS. 

  

Harvest Notes- Wheat and Fall crops --- PLEASE have your truck drivers make sure the correct name 

and/or farm names are on the scale ticket before leaving the scales. If you have farm name changes- 

landlord splits – or new farm accounts, please call us ahead of time so these changes or additions can 

be made onto the system and be up and running when harvest begins.  It is a REQUIREMENT that 

each grain customer have their Social Security Number listed on their account information on the 

computer. Each of the locations will have a form available to record the social security numbers or you 

may call in to the Main Office or any of the locations to give us this information. There will be NO 

grain checks released without a Social Security Number. In addition, it is important to have each 

producer either come in or call any of the locations (including the Main Office) to verify grain tickets 

for each farm.  When the trucks are coming in fast and furious- and the bookkeepers are trying to keep 

caught up posting tickets, there is always a possibility of a posting error and the only way we can 

check it is to have the ticket verification done by each producer. Years ago we didn’t split grain 

accounts until the producer had verified their tickets for each farm, which held up you and your 

landlords in marketing your grain.  With the grain system that we are now using, if applicable, each 

ticket auto splits as it is entered onto the computer—which is quicker for the producer and landlord but 

can have some problems if producer/farm names on the ticket aren’t correct or we inadvertently make 

a ticket entry error. It is much easier to correct a problem “sooner” than “later!”  PLEASE call or come 

in to verify your grain tickets when you are finished! 

 

If you are going to do direct ship grain, you will need to get bill of ladings from one of our Valley Co-

op locations BEFORE delivering to the direct ship location.  When you deliver your grain to the direct 

ship location, they will complete the bill of lading and give you a copy.  This copy MUST be turned in 

to one of our locations ASAP, as the information must then be entered onto the CGM grain system. As 

always, please come in or call any of the locations or the Main Office to verify your scale tickets.  If 

there is a correction to be made, it is much easier to correct it ASAP!! 

 

We look forward to serving our patrons another year at Valley Co-op, Inc. 

 

Donna and Rebecca 

 



 
 

Spring and green grass has finally arrived and the feed season has come to a close.  We had another 

record setting year on feed sales.  A big thank you to all of our customers, old and new, for their 

continued support.  Last fall we had added a new 57 foot by 105 foot commodity building to store the 

DDG that we use in our range nuggets.  We ran over 600 truckloads of material through the building 

from last fall to this April.  We could not believe how much this building saved us in labor and shrink 

on products used through the building.  Before we had to store products in the elevator and the old 

flat storage.  We would dump trucks then have to cart it back to the feedmill with a pickup and cart.  

Not only was this time consuming but every time we handle it, we would lose products.  Now we 

dump the trucks inside the building, elevate with a leg and put it into bays inside the building or send 

it direct to the feedmill.  We can move product out bays with a loader back to the leg and send it to 

the feedmill.  What a great improvement!  We added four new finished product bins that hold 200 

ton of our 20% range nuggets for truck loadout.  This allowed us to do away with six smaller bins that 

were outdated.  We were running an average of 900  ton per week of range nuggets and running five 

delivery trucks.  There are two 24 ton semis and three 16 ton bobtails.  One of the semis was just 

added to the fleet last fall.  To make this all happen during the winter we worked two shifts starting 

at 7:00 A.M. and trying to shut down at 11:00 P.M.  Again a big thanks for your continued business 

and to the employees for making it happen. 

 

As many of you know Rick Kimbrel, our general manager, is retiring June 1st.  It has been a pleasure 

working with him for the past 15 years. I want to thank him and the Board of Directors for the 

changes and upgrades on all of the equipment during this time to keep us profitable and moving in a 

forward direction.  Rick will be missed. 

 

Harvest is just around the corner.  Wheat is looking good.  We have the elevator ready to go.  Had to 

install a new leg belt and cups in our outside leg last fall.  When it broke I thought how can this be, 

that’s our new leg!  But looking back it is not new any longer.  It was installed in 1995, already 20 

years old, my how time flies.  During harvest be sure to have your drivers take caution at the 

intersection north of the elevator and to be sure of the name that goes on the ticket. 

 

Would like to welcome a new addition to our crew.  Terril Mettling joined us in February.  He is a 

Udall native but has been out west working in the Feedlot Industry the last twenty years.  Many of 

you have already met Terril.  He has been helping in the office, delivering feed and working wherever 

needed.  We’re glad to have him aboard. 

 

As always, thanks for your business and have a safe summer. 

 

Donnie and the Kellogg Crew:  Mark, Ingrid, Roger, Tony, Larry, Logan, Ryan, Derek, Scott and Terril 

 

 



 

 

It’s not hard to remember we’re in south central Kansas in the Spring this time of year.  The wind 

usually lets us know consistently along with scattered thunderstorms and some pretty extreme 

temperature variations on occasion.  These factors can be challenging to work around, but this is 

Kansas and this is the industry we all are intimately involved in we call agriculture.   

With wheat harvest just around the corner I would like to remind everyone to give us a call if you 

have any new grain accounts we need to get into our system.  It sure is beneficial to us and more 

efficient for everyone if we already have them set up prior to receiving grain from those accounts.  

We are really looking forward to using our new equipment for this wheat harvest.  Earlier this spring 

we installed a new 15,000 bushel per hour leg and drag at our outside dump area.  This will help us to 

move trucks through faster and better serve all the producers hauling in the grain this summer and 

for future years to come.   

I would also like to take this opportunity to welcome Kevin Kramp to our team here at Hackney.  

Kevin is a native of Alva, Oklahoma with several years of applicator experience in western Oklahoma 

and the Ark City area.  As always, we would like to thank you for the continued support of your 

cooperative and look forward to seeing you on the scales when the crop is ready. 

Hackney Crew:  Todd L., Stacie, Chance, David, Todd P., Nate, Frank, and Kevin 

 

       Baked Beans (from Smokehouse Restaurant in KC) 

                                          Recipe Submitted by Donna Fagg 

 
4 slices bacon-cooked & crumbled   1/4 cup sorghum 

1-40 oz. can pork-n-beans (drained)  1 Tbsp. mustard 

1 Tbsp. minced onion (dried)    1 tsp. liquid smoke 

1 Tbsp. Chili Powder     1 cup KC Masterpiece Barbeque Sauce 

3/4 cup brown sugar 

 

Combine all ingredients.   Bake 1 hour at 350 degrees.  Can be made in large quantities. 

 

 

 



 

 

 
 
 

Spring harvest is fast approaching along with the warmer temperatures. We have been working 

hard to get all the maintenance and prep work done for the upcoming wheat harvest. Reports are 

showing that this year could be a record breaking harvest for Kansas. We have seen some severe 

weather producing a lot of high winds and hail. We hope that we don’t see any more of that 

weather before or during harvest. 

 

I’d like to welcome our new employees Isaac Clark and Randall McKinnis.  Isaac will be here in 

Burden and Randall will be overseeing the New Salem location. He also just recently traveled to 

Enid to participate in a wheat grading class given by OSU so that he is more familiar with the 

grading process of the wheat. 

 

Hope everyone has a great and safe Memorial Day weekend. 

 

Hope everybody has a safe Wheat harvest and we thank you for your Patronage hope you come 

in a see us. 

 

Nick, Randall & Isaac 

   

 

 

 

HAVE YOU HEARD THIS 

ONE? 
 

Q:  How did the farmer find his 

wife? 

 

A:  He tractor down. 

 

 

 

 

 

 

 

 

 

 

We will be closed 

May 24th and 

May 26th in 

observance of 

Memorial Day.  

Please have a safe 

holiday. 


