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Huber Crops and Chops is all about family
BY JAMES JENNINGS
The News

WELLMAN

 The Hubers’ family farm 
operation, Huber Crops and 
Chops, south of Wellman, is 
what Joel Huber calls a “me-
dium to small operation.”
 The farm, which feeds about 
45,000 pigs a year, goes back 
four generations.
 “I’ve been doing it since I 
can remember,” Joel Huber 
said.
 He said the main difference 
between his family’s operation 
and some larger operations in 
the area is the scale.
 “We’ve got three or four 
employees versus some of the 
larger guys who have more,” 
he said. “Almost all these 
farms started out as a core fam-
ily, but they just grew. Most of 
them are still family owned. 
We’re a little different.”
 Family members make up 
the core of the operation.
 “My brother-in-law grinds 
all the feed,” Huber said. “My 
sister and (wife) Laura do all 
the vaccinating and help the 
employees if they have any 
problems with their sheds.”
 Joel and Laura’s two daugh-
ters, Alexa and Callie, also 
work on the farm.
 “Our kids, whether they 
like it or not, are out working 
every day in the summer when 
they’re not in school, or week-
ends,” Joel said. “They walk 
the hog sheds with us. They do 
everything that we or the em-
ployees would do, within safety 
reasons.” 
 Working side-by-side with 
family is Joel’s favorite part of 
the business.
 “The best part of being a 
family business is that we get 
to work with our family,” he 
said. “Laura and I work to-
gether every day. Our kids are 
here. All summer, they get to 
work and help out on farm. As 
a family, we’ve grown the busi-
ness and continued to evolve.”

 Laura Huber did not grow 
up in farming, so it was an ad-
justment when she and Joel got 
together.
 “I used to be a teacher, so I 
came from a completely differ-
ent side of things,” Laura said. 
“It was a major culture shock. 
I had no idea about pigs and 
farm lifestyle.”
 She learned the farm life-
style and has embraced it.
 “It’s a good lifestyle,” she 
said. “It’s hard. Our kids have 
learned from a really young 
age that the pigs come first. 
 “We don’t eat supper until 
the pigs are happy. We don’t 
go on vacation unless they’re 

taken care of. We’ve had em-
ployees quit, and we’ve had to 
cancel vacations.”
 Like with other swine op-
erations, animal care is a top 
priority with the Hubers.
 “The care of the pigs is our 
top priority, not only because 
it’s the ethical thing to do, but 
the better we take care of the 
pigs, the faster they grow and 
the healthier they are and the 
more money we make,” Joel 
said. “Our emphasis is on 
treating the pigs well.”
 He has seen many changes 
in the business as it pertains to 
animal care.
 He recalls that when he was 
a child, sows were kept out in 
the field in A-huts and only 
went inside for farrowing.
 As Joel got older, pigs were 
moved inside to 10-foot-by-20-
foot shades, where they stood 

on concrete, but still spent a lot 
of time outside.
 “Back in the old days, when 
it got cold and we got snow, it 
was miserable,” Joel said. “All 
you did was shovel snow out of 
pigpens and try to thaw their 
water.”
 Now, pigs are kept inside all 
the time.
 “It’s like a Taj Mahal for 
pigs,” he said. “They’ve got the 

lap of luxury.
 “They’re living well, and 
they’re treated well. Some peo-
ple don’t like that the pigs have 
moved inside, but I think if 
the pigs could vote, they’d say 
they’re glad they’ve moved in-
side.”
 He added that he is aware 
that there is a perception 

JAMES JENNINGS/THE NEWS

Joel and Laura Huber stand outside one of their hog sheds on their family farm south of Wellman.

SEE HUBERS| PAGE 3C

Some people don’t like that the pigs have moved 
inside, but I think if the pigs could vote, they’d say 
they’re glad they’ve moved inside.”

Joel Huber

GET RESULTS
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“Where We 
Sell For Less 

Because We Can”

Washington, IA
319-653-2253

For generations, pork production has been a vital part 
of our way of life, and will continue to be in the future.

We Salute All Pork Producers of Washington County!
Washington County Pork Producers Association

Honorary Master 
Pork Producer 

1989   Jim Frier

1984   Don Rich

1969   Richard Stephens

1954   John Knotek

Iowa Master 
Pork Producer 
2017   Danny & Brittany Gent

2015   Matt & Courtney Gent

2014   Tim & Erin Brenneman

2011   Dave & Kim Friese

2010   Mark Lukavsky

2009   Dan & Rachael Berdo

2008   Rob Stout

2007   Kurt & Heather Hora

2006   Craig & Lynn Wright

2005   Mark Beenblossom

2004   Kevin & Linda Gent

2003   Layne Twinam

2002   Jim & Angie Peiffer

2001   John Carter

2000   Bruce & Jenny Kaufman

1999   Dennis & Angie Friese

1997   Tom & Tammy Vittetoe

1996   Dean & Linda Sieren

1995   John & Cathy Gent

1993   Dennis & Janis Vittetoe

1992   Edwin & Marjorie Hora

1992   Tony Hora

1992   Tom Hora

1992   Andy Hora

1991   Rob & Char Brenneman

1990   Jim Six

1989   Merle Miller

1988   Jim Cuddeback

1986   Ron Rath

1985   Robert Gerot

1985   Jay Greene

1984   Larry Marek

1983   Jerome & Heidi Vittetoe

1982   Eugene Hammen

1981   Robert Bonar

1978   Bill Riggan

1977   Larry Shalla

1975   Duane Miller

1974   Jim Ledger

1971   Wilfred McCreedy

1967   Wilfrid Vittetoe

1964   Arvid Anderson

1960   Robert Greene

1958   Karl Messer

1954   Duane Yoder

1954   Keith Yoder

1953   Cleo McCoy

1951   Sam Bowser

1950   Clarence Boshart

1950   Don Sheetz

1950   Gene Stephens

1949   R. Buck & Berdo

1948   Donald R. Snyder

1947   Earl B. Grout

1946   Don Maxwell

1945   Doyle Palmer

1945   Earl Schuerman

1943   George Hora

1942   Carl T. Anderson

1942   Richard Stephens

Pork All-Americans 

2016 Tim & Eric Brenneman

2011   Dan & Rachael Berdo

1995   Rob & Char Brenneman

1991   Jerome & Heidi Vittetoe

1981   Duane Miller

1979   Bill Riggan

1971   Wilfred McCreedy

IA Environmental 
Steward 

2018  Steve Berger 

2017  Rob Stout

2015  Joel & Laura Huber 

New Good Farm Neighbor
2018 Rob & Char Brenneman 

2017 Rob Stout family 

2017 Thomas & Tammy Vittetoe 

2013 Kurt & Heather Hora 

2010 Keith & Linda Troyer

President of IA Pork 
Producers Association 

1991   Jim Ledger

1985   Bill Riggan

Iowa Porkette
President 
1986   Margaret Ledger

1976   Karen McCreedy

Iowa Pork Queen 

2019   Gracie Greiner

2008   Natalie Friese

2004   Courtney Knupp

1976   Susan Fulton

1961   Beverly Brown

#Porktober19 tells the pork story

What do the right 
proteins do for 
the body?

FROM IOWA PORK
 Iowa’s pig farmers do their 
work every day of the year, so 
it’s only fitting that one month 
is dedicated to the delicious 
and nutritious product they 
produce.
 The Iowa Pork Producers 
Association has dubbed the 
10th month of the year Pork-
tober – An Iowa Pork Celebra-
tion. 
 “We encourage you to fol-
low great nutrition and cook-
ing information about pork by 
following #Porktober19 on all 
your social media channels,” 
IPPA President Trent Thiele, 
a pig farmer from Elma, said. 
“While we encourage consum-
ers to include pork in their 
meals all year long, this time 

set aside for the traditional Oc-
tober Pork Month recognition 
is an opportunity to remind 
you about a great product and 
the men and women who pro-
duce it. Nearly one of 12 Iowans 
has a job connected to the pork 
industry.
 Pork is the leading animal 
protein for consumers across 
the globe. 
 “But our most important 
consumers will always be 
those here at home,” Theile 
said. “#Porktober19 lets us 
reinforce our producer-to-con-
sumer relationship so we can 
tell our story about producing 
safe, nutritious food right here 
in Iowa.”
 To learn more about pork 

and Iowa’s pig farmers, go to 
www.IowaPork.org/porkto-
ber19. 
 There, you’ll see recipe vid-
eos and a video featuring three 
Iowa pig farmers. 
 You’ll also find preparation 
information for making pork 
in your kitchen, as well as in-
formation about the sustain-
ability of pork production.

among some people that pigs 
are not treated well, but said 
that those incidences are the 
exceptions, not the rule.
 “Are there some bad apples 
in our business? Yes, proba-
bly,” Joel said. “I don’t person-
ally know any of them. The ma-
jority of people who raise pigs 
today do a really good job tak-
ing good care of the animals.”
 He praised the pork produc-
tion business in Washington 
County.
 “Washington County is a 
very unique area for pork pro-
duction,” he said. “It’s one of 
the largest pork production 
areas in the world. People in 
Washington County do a really 
good job. The economics in this 
county is greatly dependent on 
the pork industry.”

Alexa, left, and Callie Huber, right, the daughters of Joel and Laura Huber, are active in 4-H and show production barrows at the Washington 
County Fair.

HUBERS
Continued from Page 2C

 The right proteins are vital 
to a healthy lifestyle.

 Lean pro-
teins supply the body with 
various nutrients, including 
B vitamins, vitamin E, iron, 
zinc, and magnesium. The B 
vitamins found in proten

Proteins are building 
blocks for bones, muscles, 
cartilage, skin, and blood. 
Proteins can help muscles 
recover after a workout, 
and low protein intake can 
make it harder for the body 
to absorb calcium, which is 
vital for bone strength. The 
body uses the magnesium in 
lean protein sources to build 
strong bones and release en-
ergy from muscles.

METRO CREATIVE SERVICES
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Iowa FFA students see a future in livestock
FROM THE IOWA PORK PRODUCERS
 More than half of Iowa FFA 
students want a farming future 
that includes raising livestock. 
That’s according to a survey 
conducted by the Coalition to 
Support Iowa’s Farmers dur-
ing the state FFA leadership 
conference this past spring.
 More than 380 FFA mem-
bers completed the survey and 
of those, 78% currently live or 
work on a farm.
 When asked about their fu-
ture plans, 68% said they plan 
to farm, and 77% of those say 
they want to raise livestock.
 One of those students who 
wants to raise livestock is 
McKenzi Young, a junior from 
Earlham High School. 
 Her family’s farm currently 
includes cattle and horses. 
 “Activities and experiences 

in FFA will probably help me 
discover the area I’m interest-
ed in by the time I’m ready to 
graduate,” Young said.
 David Hora, a graduate of 
Washington High School, also 
plans to be involved in agricul-
ture. 
 He is now a freshman in 
agronomy at Iowa State Uni-
versity, and says it’s important 
for agriculture to keep pro-
gressing.
 “As young people in agri-
culture, we have the power to 
make changes and overcome 
problems,” Hora said. “We 
must keep trying new things 
and never stop looking for the 
next solution.”
 While 60% of students iden-
tified that high start-up costs 
are one of the biggest chal-
lenges for young farmers, both 
Young and Hora also empha-

sized the importance of adapt-
ing to the needs of consumers. 
 Each agree that it’s impor-
tant to continue working to 
ensure positive neighbor rela-
tions and open communication 
with the public. 
 Both students feel that 
CSIF’s promotion of opportuni-
ties to do so will be essential in 
the future.
 “The public wants to know 
more about what goes on in-
side of an operation. Events 
like open houses are a good 
way to get people to trust us 
and support our products,” 
Young said.
 “For example, things like 
cow-calf operations under 
roof will be very important to 
production in the future, but 
so will helping consumers un-
derstand their purpose so pro-
ducers can match productivity 

with market placement,” Hora 
said.
 Young and Hora’s passion 
is shared by other members, 
with 86% having a “positive” 
or “very positive” outlook to-
wards the future of agricul-
ture. 
 Seventy-eight percent of 

students surveyed plan to live 
and work in Iowa. 
 Knowing this, CSIF feels 
confident in the direction Io-
wa’s youth will lead the indus-
try in the future, and the ser-
vices they can provide which 
will help them do so success-
fully.

As young people in agriculture, we 
have the power to make changes 
and overcome problems.”

David Hora
Washington High School graduate

Italian pork 
sandwiches
Ingredients:
For Italian pork:
1 pork loin roast (weight: around 3 lbs.)
1 packet of dry Italian dressing mix
1 tsp. seasoned salt
1/2 tsp. ground black pepper
1/4 cup Italian dressing
6 Tbsp. cold butter cut into 1 Tbsp. chunks
1/2 cup chicken stock
For peppers and onions:
2 tsp. vegetable oil
1 Tbsp. butter
1 yellow onions, cut into 1/2” rings, then rings 
cut into half
2 bell peppers of various colors, cut into 1/2� 
strips
3/4 tsp. garlic salt
1/4 tsp. black pepper
To complete sandwiches:
6 sturdy hoagie rolls
2 Tbsp. butter for spreading onto rolls
3/4 pound of provolone or pepperjack cheese, 
grated

Instructions:
For pork:
Remove pork loin roast from packaging, set on 
a plate or cutting board. Combine dressing mix, 
seasoned salt and black pepper. Rub into roast, 
place in slow cooker. Pour Italian dressing over 
roast. Place tablespoon sized pats of butter on 
top of roast. Add chicken stock around sides of 
roast. Cover and set slow cooker on low setting 
for 6-8 hours, or high for 3-4 hours until roast 
shreds.

For peppers and onions:
In a large skillet over medium heat, add veg-
etable oil, butter and onions. Cook until onions 
begin to soften, 3-4 minutes. Add pepper strips, 
garlic salt and black pepper. Cook, stirring of-
ten, until onions and peppers are tender, but 
not mushy, 5-7 minutes. Remove from heat, set 
aside.

To Assemble:
Shred and chop pork loin roast into bite-sized 
shards. Return pork to slow cooker and stir pork 
with remaining cooking liquid.
Butter and toast hoagie rolls, if desired.
Place 6 rolls into a 9-inch by 13-inch baking 
dish.  Fill rolls with ample amounts of pork and 
onion/pepper mixture. Top with grated cheese. 
Bake at 450 degrees until cheese is melted and 
golden. 5-10 minutes.
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PORK  PRODUCERS!
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Washington County Fair’s swine show is a big deal
BY JAMES JENNINGS
The News

WASHINGTON

 Anyone who has ever been 
to the Washington County Fair 
knows that the swine show is a 
big deal.
 That’s to be expected in a 
county that is a major player 
in pork production.
 “In Washington County, we 
have a very large swine show,” 
Washington County 4-H/Youth 
Coordinator Amy Green said. 
“This past year, we had 198 en-
tries. We had 20 more pigs than 
we had the year before. Three 
years ago, we had 230 pigs.”
 The massive swine show 
offers several class options in 
which children can show.
 The breeding show fea-
tures animals the kids intend 
on keeping. The market show 
features animals made to have 
meat and be processed. The 
production show judges ani-
mals that have developed the 
most and leanest meat in the 
shortest amount of time, ac-
cording to Green.
 “We have a unique class 
in Washington County called 
single source commercial 
swine, where all the pigs come 
from the same commercial pro-
ducer,” Green said. “They get 
those pigs at the end of March. 
Their challenge is to grow 
them as large and as lean as 
they can by the time July rolls 
around.”
 Washington County has a 
“non-terminal” swine show, 
meaning that pigs can return 
to the kids’ farms after the fair.

“Kids can breed their own 
livestock and bring them back 
as production entries the next 
year,” Green said. “It’s neat 
to see how their projects grow 
and develop and build upon 
themselves.”
 For the exhibitors, the 
swine show begins in February 
and March.
 “The animals coming to our 
county fair are oftentimes go-
ing to be born in February or 
March,” Green said. “When 
they get to the county fair in 
the third week of July, the 
goal is that they are at market 
weight, so they could poten-
tially go to market and buyers 
would want to buy them.”
 That goal market weight 
is 220-300 pounds for market 

swine.
 Production pigs are brought 
as piglets to the fairgrounds 
in Washington in March to 
be weighed to get a starting 
weight.
 “They’ll come back at fair 
time and be weighed again,” 
Green said. “That’s how we can 
figure their daily rate of gain.”
 During the spring and sum-
mer, kids spend time taking 
care of their pigs and learning.
 The kids are required to 
take an online course called 
Youth For Quality Care of Ani-
mals (YQCA).
 They learn about biosecu-
rity, what to feed animals and 
why, facilities and proper tem-
peratures and how to know if 
their animal is sick.

 

Biosecurity is something the 
fair – and the entire pork in-
dustry – takes quite seriously.
 “We continue to be strong 
with biosecurity,” Green said. 
“If you’re going from farm to 
farm, you have to make sure 
you aren’t taking germs or any 
other things from your farm to 
another farm. The kids work 
hard all year long to protect 
their animals and keep their 
animals safe and healthy.”
 It’s not just the kids who 
are working hard in the spring 
and summer. Show organizers 
have a lot of work to get done to 
get ready for the fair.
 “We hire the judges to come 
to be part of our county fair,” 

Green said. “We have a huge 
amount of community support 
to sponsor the trophies the kids 
get. The swine department for 
many years has offered prize 
money for the top 10 pigs in 
different classes, and we’ve 
had great sponsors for those 
prizes.”
 The swine show has 
changed and evolved over the 
years.
 “When our girls started in 
the production class of 4-H, it 
was kind of dying out,” Joel 
Huber, who runs his family’s 
operation south of Wellman, 
said. “With Amy Green’s help 
and some other people around 
the county, we’ve really grown 
that program back.”
 Green said there was a time 
several years ago that only a 
couple families in the county 
took part in the production 
class of the show.
 “We put out kind of an all-
call to Washington County 
families to see if this was some-
thing we wanted to keep doing 
or not,” Green said. “It kind 
of lit the fire. It’s continued to 
snowball. It’s good to see that 
growth for sure.”
 Huber said, “It’s a really 
good opportunity for the kids 
who are farm kids to be able to 
show some pigs and be compet-
itive.”
 Green is confident that the 
swine show will continue to be 
strong.
 “Washington County has a 
really strong farming commu-
nity,” she said. “The next gen-
eration returns to continue the 
farm.”

THE NEWS FILE PHOTO

4-H’ers show their pigs at the Washington County Fair. The show is one of the largest draws at the fair.

Pork and the 
transportation 
revolution
FROM THE PORK CHECKOFF
 In the 1850s, drovers herded 
pigs along trails, which later 
developed into railroad routes.
 Between 40,000-70,000 pigs 
were guided from Ohio to east-
ern markets annually. 
 The drovers’ hired hands 
each managed up to 100 hogs. 
Herds moved five to eight 
miles a day, covering total dis-
tances of up to 700 miles.
 The refrigerated railroad 
car transformed the meat in-
dustry.
 When this technology was 
introduced shortly after the 
Civil War, packing plants 
could be located near points 
of production instead of near 
points of consumption.
 Large terminal markets 
with railroad access sprung up 
in several Midwestern cities. 
 Live hogs could be shipped 
to market via rail, and pork 
products could be shipped na-
tionwide to consumers.
 The transportation revolu-
tion established the pork in-
dustry in the upper Midwest, 
where the Corn Belt provides 
ample amounts of feed grains.
 The 1980s and 1990s brought 
major technological develop-
ments to the pork industry. 
 Enhanced genetics, im-
proved reproductive efficien-
cy, improved disease control, 
increased lean muscle growth 
and more allowed pork produc-
tion to grow in states such as 
North Carolina.
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The ‘We Care’ responsible pork initiative
IOWA PORK PRODUCERS ASSOCIATION
 Every day, the efforts of pig 
farmers and all those associ-
ated with pork production on 
Iowa farms and those across 
America demonstrate care and 
concern for how pork is pro-
duced. 
 The adoption of a statement 
of ethical principles calls at-
tention to farmers’ responsi-
bilities to uphold the highest 
standards and maintain the 
public’s trust. 
 By affirming these princi-
ples, America’s pig farmers ac-
knowledge their commitment 
to:

Producing 
safe food

consistent with producing 
safe food.

herd to produce safe food.

-
duce safe food.

Protecting and promoting
animal well-being

environment that promotes 
the well-being of our animals.

-
dling and transportation for 
pigs at each stage of life.

-
vide appropriate treatment, 
including veterinary care 
when needed.

euthanize, in a timely man-
ner, those sick or injured pigs 
that fail to respond to care and 
treatment.

Ensuring practices 
to protect public health

consistent with producing 

safe food.

health products to protect 
public health.

quality to protect public 
health.

Safeguarding natural 
resources in all of 
our practices

-
able resource and use in a 
manner that safeguards air 
and water quality.

production facilities to mini-
mize the impact on neighbors 
and the community.

protect the quality of natural 
resources.

Providing a work 
environment that is safe 

and consistent with our 
other ethical principles

-
ment that promotes the health 
and safety of employees.

them to meet their obligations 
consistent with these princi-
ples.

-
ment where employees are 
treated fairly and with re-
spect.

Contributing to a better 
quality of life in our 
communities

-
comed and appreciated by the 
community is a privilege that 
must be earned and main-
tained.

practices affect the trust our 
community has in pork pro-
duction and our operations.

protects the environment and 
public health.

-
ing to build a strong commu-
nity.

concerns and address them 
in an honest and sincere man-
ner.

IOWA PORK PRODUCERS ASSOCIATION

that feature pork starts at the 
supermarket and ends at the 
table. The following checklist 
will help you achieve the re-
sults you want.

Get a lean start

“loin” or “round” in their 
name for the leanest meats, 
such as pork tenderloin or loin 
chop.
 Cuts with minimal visible 
fat are the leanest.

Develop an eye for size

reaching and maintaining a 
healthful weight.

guidelines and eat 5 to 7 ounc-
es (for adults) from the meat 
group each day, depending on 
your calorie needs.
 A 3-ounce serving of 
trimmed, cooked meat is about 
the size of a deck of cards.

Skim and trim

cooking – it can cut total fat 
content per serving in half.

-
ter pan-broiling.

Cook it light
-

ods, like grilling, broiling, 
stir-frying and pan-broiling to 

added fat to a minimum.

 Broil, grill or roast on a 
rack, so natural fat from meat 
drips away.
 Cook thin cuts of meat 
quickly, with little or no fat, 
by pan-broiling or “dry sauté-
ing” in a non-stick skillet with 
a little juice or broth.
 Add stock, wine or fruit 
juice to the skillet after meat 
is removed; heat and stir; then 
use as a low-fat sauce or glaze.

-
ing spray or a small amount of 
flavored oil.

-
iness, with juice, wine-flavored 
vinegar or fat-free dressing in-
stead of oil-based marinades.

Spice for life

and spices (other than salt) to 
boost flavor and cut back on fat 

herbs and spices onto pork be-
fore grilling, broiling or roast-

ing.

new ways to enjoy healthful 
eating. 

Stretch flavorful, higher-fat 
ingredients

cheeses and herb-flavored oils 
to flavor your dishes, but cut 
the amount in half.

whipped or reduced-fat butter.

Lighten-up on the ladle
 To get the most benefit 
from the vegetables you’re eat-
ing, use less of a regular salad 
dressing, or use a fat-free va-
riety or herb-flavored vinegar 
instead.
 Choose cream-based sauces 
and gravies less often than 
sauces made with skim milk or 
fat-free broth.

Cut fat and still keep great taste

IOWA PORK PRODUCERS ASSOCIATION

Healthy pork options include lean cuts like this seared pork loin.

Yoder-
Powell 
Funeral Home & 
Cremation Service___________________________
504 12th St.
KALONA
415 7th Ave.
WELLMAN
319-656-3200

We salute 
our area’s

Pork 
Producers!



PAGE 8C  |  THURSDAY, OCTOBER 17, 2019 THE NEWSPORK PRODUCERS

Kabobs: A great way to mix 
pork and fresh vegetables

Instructions:
 Put meat into a resealable bag.
 Put the vegetables into a separate reseal-
able bag.
 In a medium-sized bowl, whisk together the 
oil, lemon juice, Worcestershire sauce, brown 
sugar, garlic, and black pepper.
 Pour ½ of the marinade into the pork bag 
and the other ½ into the vegetable bags.
 Refrigerate 2-4 hours.
 Preheat grill medium heat.
 Thread the meat and vegetables onto 8 
soaked wooden skewers and discard the mari-
nade.
 Transfer the skewers to the grill, turning to 
brown evenly every 2 to 3 minutes until the big-
gest pork cubes reach 145 degrees, about 10 
minutes. Serve immediately.

METRO CREATIVE SERVICES

319-656-2291
We salute Iowa’s Pork Producers!

1409 E AVE., KALONA  •   SINCLAIRTRACTOR.COM

The basics of raising pigs
 Many people subscribe to 
the notion that “everything is 
better with bacon.” Imagine 
being able to control the qual-
ity and flavor of pork products, 
and knowing just what went 
into producing delicious ba-
con?
 In an era of growing uncer-
tainty about commercially pro-
duced food, many agricultur-
ally inclined people are raising 
livestock right on their proper-
ties, and small-scale pig farms 
can be a successful venture.
 Despite pigs’ reputation as 
dirty animals, the animal re-
source PetHelpful indicates 
they are actually one of the 
cleanest farm animals. Pigs 
tend to wallow in mud only if 
they do not have proper shade 
and a clean, steady water sup-
ply to regulate their body tem-
perature. Furthermore, giving 
pigs plenty of space to roam 
will enable them to keep dry, 
clean and cool. 
 Pens should be large enough 
so pigs can sleep and eat on 
one end and use the other end 
for soiling. Pigs also are intel-
ligent animals that will adapt 
to routine. This means it may 
be easier to care for pigs than 
some other farm animals. 
 Even though pigs can grow 
to be quite large, they do not 
need to live on an expansive 
farm. Many pigs can live quite 
well on an acre if their pen and 
foraging areas are rotated pe-
riodically. Data from the past 

50 years shows that today’s 
pig farms use less land and 
other resources to produce one 
pound of pork, according to the 
National Pork Board. There-
fore, raising pigs can be a sus-
tainable undertaking.
 According to Mother Earth 
News, when selecting pig 
breeds for a pig farm startup, 
these are popular as lean-meat 
producers and shouldn’t be 
hard to find: Yorkshire, Duroc-
Jersey, Berkshire, Hampshire, 
Poland-China, Chester White 
and Tamworth. Choose sows 
(females) or barrows (castrat-
ed males) for the best-tasting 
meat. Also, keep in mind that 
pigs are social animals, and 
even though the average fam-
ily will do just fine with one 
pig’s worth of meat, pigs do bet-
ter if raised in pairs or more. 

 Pigs need a varied diet to 
thrive. Diets should include 
grain, milk, fruits, vegetables, 
and greens from pasture. Ex-
perts suggest novices ask a 
veterinarian or another pig 
farmer about feeding. A family 
garden or bartering with other 
families nearby for food ma-
terials can keep feeding costs 
minimal.
 Many pigs can be butchered 
by the age of 6 or 7 months. 
After pigs reach that age, they 
begin to grow quite large and 
become a much larger invest-
ment of time and money.
 Pig farming can be a worth-
while venture. More in-depth 
information on raising pigs is 
available at http://porkgate-
way.org/resource/introduc-
tion-to-raising-pigs.   
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Pigs are intelligent animals that will adapt to routine.

Prioritize flu vaccinations to protect people and pigs
From the Pork Checkoff

DES MOINES

 As we move into fall, there 
are many on-farm tasks that 
need to be adjusted, such as 
ventilation and rodent control. 
 One practice that needs to 
be added to the list is influenza 
protection, specifically to pri-
oritize flu vaccinations for ev-
eryone working on a pig farm.
 “Everyone associated with 
the farm should be vaccinated 
whether they work directly 
with pigs or not,” said Heather 
Fowler, DVM, director of pro-
ducer and public health for 
the Pork Checkoff. “That is the 
best thing producers can do to 
protect their families, co-work-
ers and pigs from the flu.”
 In fact, a seasonal flu vac-
cination is a public health rec-
ommendation and part of the 
One Health approach to protect 
people, pigs and the global en-
vironment. 
 The Centers for Disease 
Control and Prevention (CDC) 
recommends that everyone 6 
months of age or older be vac-

cinated annually against sea-
sonal influenza. 
 The seasonal influenza vac-
cine is available now, so people 
should be vaccinated as soon 
as possible to prompt their im-
mune system to prepare for 
flu season, which typically 
stretches from October to May.
 “Equally important, farms 
need to have sick-leave policies 
in place that encourage work-
ers to stay home if they are 
suffering from flu-like like re-
spiratory symptoms,” Fowler 
said. 
 “While it’s especially impor-
tant to stay off the farm, people 
need to stay away from public 
places and take time to rest and 
recover. This will help shorten 
the duration and impact of the 
infection.”
 Influenza is a virus, and in-
fections can last three to seven 
days, although a cough can per-
sist for more than two weeks.
 “People with active infec-
tions can be contagious for sev-
eral days,” Fowler said. “They 
should not return to work for 
at least 24 hours after their 

fever breaks without using a 
fever-reducing medication.”
 Other on-farm practices 
should receive extra attention 
this time of year, including re-
viewing the Pork Quality As-
surance Plus section that ad-
dresses influenza. 
 Here are a few critical steps:

wash their hands and arms fre-
quently with soap and water. 
Keep hands away from mouth, 
nose and eyes.

daily and contact the herd vet-
erinarian immediately if influ-
enza is suspected. A rapid re-
sponse is helpful when treating 
sick pigs and may also mini-
mize losses and further spread.
Maintain proper building ven-
tilation and barn hygiene to 
help reduce influenza virus 
transmission.

control programs are well es-
tablished.

flu-like symptoms to enter the 
facility, and ask visitors about 
recent contact with others who 
may have been ill.

areas.
 “The good news is that 
seasonal flu vaccinations are 
widely available today, includ-
ing convenient options, such as 
a quick stop at the local phar-
macy or clinic,” Fowler said.  
 “Influenza can be addressed 
effectively through vaccina-
tions, which help reduce the 
duration, intensity and spread 
of the virus.”

IOWA PORK PRODUCERS ASSOCIATION

Harvest Kabobs

Ingredients:
 1½ – 2 lb pork tenderloin, cut into chunks
 2 green peppers, cut into 1½ inch chunks
 2 red onions, cut into 1½ inch cubes
 1 pint cherry tomatoes
 2 cobs sweet corn, cut into coins
 1 cup vegetable oil
 ¼ cup lemon juice
 ¼ cup Worcestershire sauce
 2 Tbsp. brown sugar
 1 Tbsp. minced garlic
 1 tsp. black pepper


