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We support local pork producers!

1946 110th St., Kalona, IA 52247
319-656-2894  |  www. helmuthrepair.com

“Where We 
Sell For Less 

Because We Can”

Washington, IA
319-653-2253

MOLLY ROBERTS/THE NEWS

Members of the Shenk family pose in front of the barns where they raise 5,000 hogs for Brenneman 
Pork. Clockwise from left: Travis, 10; Rachel; Jim; Alex, 9; and Dustin, 3. Not pictured: Zach, 2; and 
Shane, 4 months. The Shenks started operating JimRay Farms last fall after moving from Pennsylvania.

For JimRay Farms, 
family comes first, 
hogs follow
Hog farming affords time to keep the 
“family” in this Kalona family farm
BY MOLLY ROBERTS
The News

KALONA

 Jim and Rachel Shenk 
moved to Kalona in the spring 
of 2019 with cattle in tow, not 
necessarily planning on be-
coming pig farmers. Jim had 
farmed in Pennsylvania for 15 
years but focused mostly on 
cattle and crops, also driving  
a truck almost full time. But 
he found that those responsi-
bilities kept him away from his 
family more than he wanted to 
be. 
 “The one thing I was sure 
about when I got married was 
that I didn’t want to raise kids 
by myself. I wanted Jim to help 
out with that job because I 
think kids are healthiest when 
they have both parents actively 
involved in their lives,” Rachel 
said. “Farming was one way 
we could do that — Dad could 
be home and the kids could be 
working alongside him, help-
ing him and being with him.” 
 So, they moved to Kalona, 
where Rachel has family in the 
area, and started raising pigs 
for Brenneman Pork on their 
farm, JimRay Farms, where 
they keep 5,000 hogs and 70 
head of cattle.

 “I’ve always loved cattle and 
I love crops,” Jim said. “This is 
where I find myself now. Here, 
I deal in pallets, I feed cattle, I 
feed pigs and it’s all here. I can 
be really involved with [my 
kids’] lives from the first thing 
in the morning to the end of the 
day.”
 The Shenks have five sons: 
Travis, 10; Alex, 9; Dustin, 
3; Zack, 2; and Shane, four 
months. The boys are involved 
in the farm from the earliest 
possible moment — Dustin, 
at three years old, gets in the 
pen and helps work the cattle. 
Travis’ main responsibility is 
the health of the herd. During 
calving season, he counts the 
calves, keeps an eye on them, 
tells his dad what they need—a 
big responsibility for a boy his 
age. 
 When Jim does his final 
walkthrough of the barns at 
night to check that all the 
equipment such as feed and 
water lines are running cor-
rectly, Dustin and Zack usually 
go with him. 
 “If I slip out without them, 
they’re not happy,” Jim said 
with a chuckle. “They grow 
up just completely immersed 
in the farm. That’s my goal, to 
teach them from little on up 

that this is fun, this is what 
we want to do. I’m passionate 
about agriculture and I want 
to build a multi-generational 
business. I’m a first-generation 
farmer but I want my boys 
to grow up and come back to 
farm.”
 The boys help with loading 
out the grown pigs and load-
ing in new piglets a few times 
a year. 
 “We have a short time to 
load out our 5,000 hogs,” Travis 
said. “We load out big fat hogs 
and get in little piglets. It’s a lot 
of work, but it’s fun.”
 Jim said farming pigs for 

Brenneman gives his family 
the foundation of a steady in-
come every month. 
 “You get a fixed amount 
per month for the amount of 
pigs that you can hold in those 
barns. I supply the labor and 
I supply the buildings and 
the electric and for that I get 
paid, basically, a lease pay-
ment every month for the use 
of my space. It’s a guaranteed 
income, unlike everything else 
in agriculture, where you don’t 
know if you’re going to make 
any money or what it’s going 
to be.”
 Plus, raising pigs gives him 

time with his boys and the op-
portunity to teach them impor-
tant life values like dedication 
and responsibility. 
 “With a farm it’s so nec-
essary to be disciplined and 
working hard,” Jim said. 
“Some days, you don’t feel like 
it, but you just have to push 
through it. The sense of re-
ward and fulfillment when the 
job is done is great. We all take 
pride in working together and 
keeping a nice-looking farm. 
It takes a lot of work to make 
it all come together, and we’re 
very proud of that.”



Appreciates Pork Producers

Kalona 
Veterinary 
Clinic, P.C.

See us for your swine health needs including:
• Products: Competitively-priced with professional advice

• Complete swine diagnostics   • Swine herd health programs

Dr. Sheldon Yoder  •  Dr. Marvin Slabaugh
405 Sixth Street • Kalona, Iowa 52247 • 319-656-3666

For a complete soil building program, 
call us for your ag-lime needs.

Serving the Ag Industry for Over 100 Years

Riverside Sand Plant & Stone Yard

319-648-5930

Klein Quarry

319-351-8585

Conklin Quarry

319-354-1090

Keota Quarry

641-636-2150

We salute  area pork producers !
Corporate Office  •  Iowa City, IA

319-3 3 8-1184
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Zoetis keeps pigs, Iowans healthy

BY MOLLY ROBERTS
The News

 Zoetis Inc. is headquartered 
in Parsippany-Troy Hills, New 
Jersey, but makes a big impact 
on Iowa pork producers. In ad-
dition to providing more than 
450 jobs in Iowa, Zoetis’ team 
of pork account managers and 
technical service veterinar-
ians work closely with pork 
producers to ensure they’re 
raising healthy pigs that will 
contribute to a safe, sustain-
able food supply. 
 “Our pork technical servic-
es veterinarians have helped 
train hundreds of caregivers 
and production managers on 
the importance of walking 
the pens and checking on pigs 
every day to help ensure opti-
mum health, welfare and per-
formance,” said Julie Groce, 
manager of communications. 
 Zoetis’ Individual Pig Care 
program helps pork producers 
reach sustainability goals by 
providing training on how to 
evaluate multiple facets of por-
cine health. The comfort, be-
havior and overall well-being 
of the pig affects the outcome of 
the product — the healthier the 
pigs, the safer, more nutritious 
and plentiful the pork supply. 
 In addition to offering train-
ing, education, and other ser-
vices to pork producers, Zoetis 
also supports veterinarians, 
farmers, and pet owners who 
care for “beef and dairy cattle, 
poultry, horses, sheep, dogs 
and cats,” said Groce. 
 In April 2020, Zoetis ac-
quired Performance Livestock 
Analytics, a technology compa-
ny based in Ames that provides 
cattle farmers simplified data 
analysis for all the information 
they gather about their herds. 
 Charles City, Iowa, is home 

to a Zoetis manufacturing fa-
cility that makes vaccines for 
pigs, poultry, horses and dogs. 
The manufacturing site sits 
on 256 acres, employs over 400 
people, and produces vaccines 
that are used in over 75 mar-
kets around the world, accord-
ing to Groce. 
 At Zoetis, it comes down to a 
simple credo: Healthy animals 
lead to healthy people. There 
are many ways to keep an ani-
mal healthy, and Zoetis is still 
researching and uncovering 

more ways to contribute to the 
health of Iowa’s food supply. 
 “Building on more than 
65 years of experience in ani-
mal health, Zoetis discovers, 
develops, manufactures and 
commercializes medicines, 
vaccines and diagnostic prod-
ucts, developing integrated so-
lutions across a continuum of 
care to help predict, prevent, 
detect and treat animal health 
diseases and conditions,” 
Groce said. 

SUBMITTED/ZOETIS INC

Zoetis is the global leader in animal health, serving veterinarians and pork producers throughout Iowa.

Iowa remains the country’s 
top pork-producing state
Iowa pig farmers and all other 
essential workers in the pork 
industry, from truck drivers 
and veterinarians, to process-
ing plant workers and food re-
tailers, have responded with 
resilience and creativity to the 
coronavirus and weather chal-
lenges that 2020 unleashed on 
all of us. That’s why the Iowa 
Pork Producers Association 
(IPPA) will celebrate October 
Pork Month, or #Porktober20, 
with a renewed appreciation 
of not only delicious and nutri-
tious pork, but all the people 
that are part of this important 
food system in our state.
 “Pork is the leading animal 
protein for consumers across 

the globe, but our most impor-
tant consumers will always 
be those here at home,” said 
IPPA President Mike Paustian. 
“Porktober20 is when we high-
light both the people and the 
product. It is a celebration of 
real stories, real farms, and the 
real way people feel when they 
enjoy the taste of pork and the 
way it brings them together.”
 Learn more about pork and 
Iowa’s pig farmers at www.
IowaPork.org/porktober-20. 
There, you’ll find quick and af-
fordable pork recipes, videos 
of Iowans who are part of the 
pork industry, as well as infor-
mation about the sustainabil-
ity of pork production.

The many names for pigs
 Pigs have many names be-
yond Wilbur and Porky. Many 
times, the gender or breed-
ing status of a pig changes its 
name.
Boar: A male pig who has not 
been neutered
Barrow: A neutered pig
Hog: A pig usually weighing 
over 120 pounds

Sow: A female pig who has had 
at least one litter
Gilt: A female pig who hasn’t 
had a litter
Piglet: A young pig
Drift or drove: A group of pigs
Passel or team: A group of 
hogs
Sounder: A group of swine
Singular: A group of boars
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 My husband Seth was born in Iowa 
City, but moved to Los Angeles at a young 
age. He came back to Iowa to attend the 
University of Iowa in 2008 and has stayed 
in Iowa City ever since. 
 I like to think it’s our life together that 
keeps him here, but a small part of me 
knows it’s also because of the pork. 
 When we started dating in 2012, he 
was somewhat interested in cooking, but 
over the last eight years I have watched 
this sometime-hobby grow into a fervent 
lifelong passion. Seth is an incredibly tal-
ented home cook and aspires to attend 
culinary school. 
 His favorite thing to cook, by far, is 
pork. I can’t tell you how many times he’s 
exulted in the quality of “good ol’ Iowa pig” 
and he says that cooking it has only fu-
eled his passion for making good food. 
 I’ve been lucky. Over the past few 
years, Seth has developed deep love for 
barbecue — on many summer days, I 
smell the tantalizing aroma of a 14-pound 
pork shoulder slowly smoking for 16 
hours or more. We sit out on our deck 
and spend time together as the meat gets 
smokier and smokier, more and more ten-
der until, finally, it’s time to eat. 
 We love having friends and fam-
ily over to our house for a barbecue, not 
least because a pork shoulder feeds a lot 
of people! Bringing people together over 
a good plate of food is an amazing expe-
rience. Plus — pulled pork tastes better 
eaten from a paper plate balanced on 
your lap! 
 I treasure the wonderful food Seth 
cooks for us. Here are three of his favorite 
pork recipes so you can share his strong 
love for Iowa pork, too. 

MOLLY ROBERTS
News editor, The News 

MOLLY ROBERTS/THE NEWS

Pork shoulder about 10 hours into it’s 16-hour smoke this summer.

Slow-smoked pulled pork
Serves many

Ingredients:
6-8 lb bone-in pork shoulder, 
trimmed of most excess fat
Kosher salt
Apple cider vinegar
Black pepper
Red pepper flakes

Equipment:
Standard kettle grill, preferably 
with an external temperature 
gauge
Long tongs
Foil
Meat thermometer
2 bags charcoal briquettes
Disposable aluminum cake pan
Fist-sized hardwood chunks, 
preferably hickory, soaked in 
water for 30 minutes
A full day of free time

Recommended equipment:
Grill grate with moveable flaps 
for easy addition of fuel
Secondary grill to light and 
hold lit charcoal (I have a little 
one I got for $20)
Oven thermometer to place 
next to pork
Chimney-style charcoal starter

 The night before cooking, 
pat pork dry and season gener-
ously with kosher salt. Allow to 
rest, uncovered, in the refrig-
erator overnight. 
 The next day, get up as early 
as you can stand and remove 
the meat from the fridge while 
you heat the grill.

 Prepare the grill: Place alu-
minum cake pan on one side of 
grill and fill with water; start 
about 25 charcoal briquettes on 
the other side (or, better yet, on 
your secondary grill) and cover 
until gray all over. 
 Add 3-4 chunks of hardwood, 
replace grate, and place pork 
shoulder skin-side up directly 
over your water pan. Cover 
grill, positioning the barely-
open lid vent over pork.
 And now we wait. Try not 
to let the temperature get too 
far from 215-235 for the first 4 
hours, but you also don’t want 
to get too fussy. (The tempera-
ture will drop substantially ev-
ery time you open the lid.)
 Check the temperature ev-
ery hour or so, adding a few 
more coals and a chunk of wood 
here and there as necessary; if 
it gets too hot, close the vents a 
bit. If it gets too low, open the 
vents a bit or toss on another 5 
briquettes.
 Meanwhile, make a quick 
vinegar sauce. Fill a couple 
mason jars with apple cider 
vinegar, and add a couple ta-
blespoons each of kosher salt, 
freshly ground black pepper, 
and red pepper flakes. Shake to 
combine. 
 After 4 hours, start splash-
ing the pork with a bit of your 
vinegar sauce each time you 
check the temperature. You can 
increase the temperature of the 
grill to about 250 now, too. 

 After 6 hours, turn the pork 
over (carefully!). Take the op-
portunity to add a few more 
coals. (The wood smoke isn’t 
going to contribute much more 
at this point, so you can be done 
with them). Take an internal 
temperature of the pork; in-
sert a meat thermometer into 
the deepest part of the shoul-
der without touching the bone. 
We’re looking for at least 175, 
but not over 190.
 You may experience a “stall” 
at some point around hour 8-9, 
where the temperature stops 
and hovers at about 160. It 
might even drop a few degrees. 

This is scary but normal. Add a 
few more pieces of charcoal.
 You’ll eventually hit the 
magic 175-190 range, at which 
point it’s time to remove the 
shoulder from the heat and 
wrap tightly with aluminum 
foil. Allow to rest 30 minutes be-
fore chopping or shredding; the 
latter is easier if you’ve reached 
180 or so. Season to taste with 
more of your vinegar sauce, 
and serve on white hamburger 
buns with coleslaw, pickled on-
ions, or nothing at all. Enjoy, 
you’ve earned it.



United Animal Health is proud to
support our local pork producers!

1955 500TH ST. SW
FRYTOWN

KALONA, IA

319-683-2201
319-683-2301

United Animal 
Health and 

Pork Producers - 
creating success 

together!

SUPPORTING
OUR PORK 

PRODUCERS!
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Slow cooker pulled pork
Serves many
Ingredients:
3-4 lb boneless pork shoulder, 
trimmed of most excess fat
Kosher salt
2 Tbs olive oil
1 medium yellow onion, coarse-
ly chopped
1 medium apple, cored & 
coarsely chopped
8 cloves garlic, peeled
1 12-oz bottle root beer, cola, or 
other dark soda
Barbecue sauce, to taste
Buns, for serving
Coleslaw, for serving

 The night before cooking, 
pat pork dry and season gener-
ously with kosher salt. Allow 
to rest, uncovered, in the re-
frigerator overnight. Remove 
from fridge 30 minutes before 
proceeding with recipe.
 Heat olive oil in large skil-
let over medium-high heat and 
sear pork on all sides until 
golden brown, 3-5 minutes per 
side. 
 Add onion, apple, and gar-
lic to the crock of a large slow 
cooker. Place pork and any 
drippings on top and pour soda 
over. 
 Set the crockpot to low for 
6-8 hours, until the pork shreds 
with very little resistance.
 Remove pork to a cutting 
board; when cool enough to 
handle, shred with two forks.
 Drain most of the liquid 
from the slow cooker (it can 
be discarded or reduced on the 
stovetop to be used as sauce, 

if desired), and return shred-
ded pork to crock. Stir to com-
bine and season to taste. Stir 
in a healthy squirt of barbecue 
sauce at this point if you’d like, 
or pass on the side as you serve 
on buns with coleslaw.

MOLLY ROBERTS/THE NEWS

Seth chopping the pulled pork he made for Christmas dinner in 
2019. The cleavers were a gift from his mother-in-law.

Andouille jambalaya
Serves 6
Ingredients:
1/4 cup olive oil
2 lbs Andouille or other smoked 
sausage, sliced into ½-inch 
thick half-moons
Cajun seasoning, store-bought 
or homemade, to taste
1 large yellow onion, chopped
3 stalks celery, chopped
1 medium red bell pepper, 
chopped
4 cloves garlic, finely chopped
1/4 tsp cayenne pepper
2 bay leaves
1 14-oz can diced tomatoes 
6 cups chicken stock or water
2 cups rice
Hot sauce, for serving
Chopped scallion greens, for 
serving

 Heat olive oil in a large, 
heavy pot or Dutch oven over 
medium-high.
 Generously season Andou-
ille pieces with Cajun season-
ing and cook, stirring occa-
sionally, until browned on all 
sides, 5-8 minutes. 
 Using a slotted spoon, re-
move sausage pieces to a plate 
and reserve.
 Reduce heat to medium and 
add onion, celery, and red bell 
pepper with a pinch of salt and 
cook until wilted, 5 minutes.
 Add garlic, cayenne, and 
bay leaves and cook, stirring, 
until fragrant, 1 minute. 
 Add the tomatoes and their 
juices, stirring to loosen any 

brown bits on the bottom, and 
add chicken stock or water.
 Bring to a boil, return sau-
sage to pot, and simmer, loose-
ly covered, for 20 minutes.
 Add rice to pot, stir, and re-
turn to a boil. Reduce heat to 
very low, cover, and cook un-
til liquid is absorbed, about 25 
minutes.
 Remove from heat and let 
sit covered for another 10 min-
utes before fluffing with a fork 
and serving, passing hot sauce 
and scallions on the side.
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CORN CONSUMPTION
(22% of Iowa corn acres) (23% of Iowa soybean acres)

SOYBEAN CONSUMPTION

NUMBER OF HOGS

VALUE-ADDED ACTIVITY
The difference between sales from pork 

production, slaughter, processing, and related 
activities, and the cost of the inputs. Inputs 
include Household Income, Taxes, and other 

economic activity.*   

Based on the USDA 2017 Census of Agriculture and 
adjusted for the statewide rate of change for Iowa 

shown in the Dec. 1, 2019 NASS Hogs & Pigs Report.* 

The total payroll related to hog production, 
slaughter, processing, and other related activities. 

This includes employee wages, salaries, and 
benefits, in addition to payments received by self-

employed owners.*  

Based on the USDA 2017 Census of Agriculture and 
adjusted for the statewide rate of change for Iowa 

shown in the Dec. 1, 2019 NASS Hogs & Pigs Report.*  

Represents current annual revenue projections for 
the pork industry based on the USDA 2017 Census of 
Agriculture. It is adjusted for 2019 by calculating the 
rate of change determined by the IMPLAN calculator 

for projected revenues of Iowa’s hog production, 
slaughter, and processing activity, as well as other 

related activities.*    

These are the number of crop acres in the county needed to feed the pigs raised here. Consumption estimates are based on average 
yields (bu./acre) from the NASS 2019 report on county acreage, production, and yields. From wean to market weight, a pig, on 

average, will consume 12 bu. of corn and 2.5 bu. of soybeans. Two groups of pigs are raised each year. 

NUMBER OF 
HOG FARMS

HOUSEHOLD INCOMEPORK PRODUCTION & 
PROCESSING SALES

(BILLION)

(MILLION)

(BILLION) (BILLION)

2020 IOWA PORK 
ECONOMIC CONTRIBUTION STUDY

 STATE OF IOWA

3,021,320 2,234,234

24.8

$11.9 $6.8

147,105
JOBS

A measure of the full and part-time jobs in the  
state created by the pork industry including those 

in hog production, slaughter, processing, and 
related activities.* 

$40.8

5,418

(ACRES) (ACRES)

2020 IOWA PORK INDUSTRY FACTS
On the Farm
Iowa is the number one pork 
producing state in the U.S. and 
the top state for pork exports.*
Nearly one-third of the na-
tion’s hogs are raised in Iowa.
Iowa has more than 5,400 pig 
farms.
There are pig farmers in every 
Iowa county. The top five Iowa 
counties for pig production 
are Washington, Sioux, Lyon, 
Hamilton and Plymouth.
Iowa producers marketed al-
most 48 million hogs in 2018.
At any one time, there are ap-
proximately 24 million pigs be-
ing raised in Iowa.

The Economic Contribution
As of 2019, 147,105 jobs were 
associated with the Iowa pork 
industry.*
One in nearly 10 working Io-
wans has a job tied to the pork 
industry.*
Exports of pork from Iowa to-
taled more than $2.1 billion in 
2018.
In 2019, Japan, Mexico, Chi-
na, Canada, and South Korea 
werethe leading value export 
markets for Iowa pork. The 
largest export markets by vol-
ume were Mexico, China, Ja-
pan, Canada and South Korea.*
Hog production contributed 
$13.1 billion to the state econo-
my in 2015.*
The pork industry contributed 
$40.8 billion in sales in 2019.*

Pork slaughtering and process-
ing facilities generated 66% of 
the sales, hog production gen-
erates 34% of sales.*
From wean to 270 lbs., a pig 
eats approximately 12 bu. of 
corn and 2.5 bu. of soybeans.
During the year, Iowa pigs will 
eat corn from 22% of Iowa corn 
acres and 23% of Iowa soybean 
acres.

The Sustainability Side of Pork
Livestock production in Iowa 
supplies about 25% of Iowa’s 
cropland fertilizer needs
Pork sustainability keeps im-
proving. When compared to 
1960, the use of natural re-
sources per pound of pork pro-
duced has been reduced signifi-
cantly. Nearly 76% less land is 
used, 25% less water, and 7% 
less energy. In all, that shrinks 
the carbon footprint by nearly 
8%.***
 

* Sources
Decision Innovation Solutions 
2020 Economic Contribution 
Study. 
2020 Iowa Pork Economic Con-
tribution infographic
**Source: U.S. Meat Export 
Federation 2018 Pork Export 
Statistics
***Source: A Retrospective As-
sessment of U.S. Pork Produc-
tion: 1960 to 2015, University of 
Arkansas, 2018.



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

Iowa Premier 
Youth Ambassador 
2017   McKenna Brinning

Pork All-Americans 
2016  Tim & Erin 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 

If anyone is interested in volunteering to help with any of our events, contact one of our board members!

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
2010   Kirsten Hora
2008   Natalie Friese
2004   Courtney Knupp
1976   Susan Fulton
1961   Beverly Brown
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We salute Iowa’s Pork Producers!
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Soybeans and pigs go hand-in-hand
BY MOLLY ROBERTS
The News

 Iowa is the top pork produc-
ing state in the country with 
more than 5,400 pig farms, in-
cluding farms in every county. 
But Iowa didn’t build its pig 
empire from pork chops and ba-
con alone — soybeans helped. 
 In 2019, Iowa farmers pro-
duced 502 million bushels of 
soybeans, accounting for 14% 
of the total production in the 
country. Iowa was second only 
to Illinois, where farmers pro-
duced 532.4 million bushels last 
year.
 Soybeans contain 36 grams 
of protein and 446 calories per 
100 grams, making it the per-
fect pig food to produce strong, 
healthy hogs. In comparison, 
corn provides only 3.2 grams 
of protein and 86 calories per 
100 grams. Hogs are typically 
fed a grain-based diet consist-
ing of barley, wheat, or corn 
in addition to soybeans, which 
are included for their protein 
content.
 In 2019, 115 million bushels 
of soybeans, about 23% of the 
Iowa soybean crop, went to pig 
consumption.
 “Soybean farming and pig 
production go hand in hand,” 
said Katie James, public rela-

tions manager of the Iowa Soy-
bean Association. “Our state’s 
hog herd relies on soy protein 
supplied from local farmers. 
This creates a unique symbi-
otic relationship between these 
producers.”
 In fact, many pig producers 
are also crop farmers who can 
grow their own soybeans to 
feed their teams of hogs.
 Then, the farmers can use 

the pigs’ manure on their 
fields, eliminating the need to 
purchase and use petrochemi-
cal fertilizers, which can be ex-
pensive and contribute to the 
unsustainable consumption 
of finite petroleum resources. 
Petrochemical fertilizers offer 
little benefit to the soil, but pig 
manure contributes heavily to 
soil health.
 “All farmers who have hogs 

benefit from the soybean crop,” 
James said. “If you’re produc-
ing hogs or growing soybeans, 
you’re going to benefit from the 
other side of things.” 
 In addition, the steady de-
mand for soybeans from hog 
farmers affords a safety net to 
soybean farmers dealing with 
the ups and downs of the fluc-
tuating global market. 

 “As soybean farmers, we 
know how vital consistent de-
mand is right here at home,” 
said Iowa Soybean Association 
President Jeff Jorgenson in 
a press release. “When trade 
uncertainties impact our abil-
ity to sell overseas, Iowa’s hogs 
remain a tried and true market 
for soybeans.”
 While the soybean market 
is currently seeing the highest 
prices they have in a few years, 
according to James, soybean 
farmers have been struggling 
for a while. From 2017 to 2019, 
U.S. producers bore the brunt 
of a 13% decline in soybean ex-
port values. 
 Additionally, the biofuel 
market has lagged domestical-
ly. Soybean oil is a chief ingre-
dient in biodiesel, which has 
seen a decrease in production 
in recent years. 
 But the pork industry in 
Iowa provides some peace of 
mind for soybean farmers. 
 “When there are so many 
uncertainties facing soybean 
farmers, they really rely on the 
domestic market,” James said. 
“Pork production is a huge do-
mestic market for those farm-
ers. They can be certain that 
those hogs are there to con-
sume a large portion of what 
they grow.” 

JOSEPH L. MURPHY/IOWA SOYBEAN ASSOCIATION

In 2019 Iowa pigs consumed about 23% of the Iowa soybean crop, providing important domestic secu-
rity to soybean farmers in the midst of an uncertain export market. 

Grill and 
smoke using 
wood chips
 While a charcoal grill can 
lend some amount of smoky 
flavor, it still can’t come close 
to the flavor from relying on 
various woods for extra smoke.
 The grilling and smoking 
resource Grill Beast says there 
are many woods available to 
chefs. Acadia, alder, birch, 
cherry, maple, oak, and pecan 
are just a few. Home chefs can 
try different types of woods to 
see which flavor profile works 
best for their recipes.
 Next up, cooks should de-
cide on the size of the wood be-
ing used. The options include 
chips, chunks and logs. Logs 
are not very convenient for 
most meals and are best re-
served for barbecuing in a pit. 
For some smokers and cooking 
methods that utilize low heat 
over the course of hours, or 
if you’ll be using the grill for 
slower cooking, large chunks 
of wood are appropriate be-
cause they’ll last longer. Thin 
chips are the best option be-
cause they smoke quickly and 
are easy to move around and 
manage.
 Cooks can try different tech-
niques to determine if soaking 
has a positive impact. Chips 
may need to be soaked; other-
wise, they can ignite and extin-
guish before any real flavor is 
delivered to the food. Another 
workaround is to place the 
chips in a foil packet to prolong 
their longevity on the grill.
 Always use untreated wood 
that is safe for food. If you can’t 
identify the origins of a wood, 
it may contain pesticides or 
other chemicals that can be 
harmful. 



Today’s farmers produce 26% more food with 2% fewer inputs compared 
to 1950. Brenneman Pork in Washington County is a leader in the area 

and is one of the many family farms in the United States working 
to meet the challenge of a growing global population. 

Brenneman Pork, a proud supporter and member of the local pork industry

2012 155th St.
Washington IA
319-656-3924

Brennemanpork.com

As the 
population grows, 

livestock producers 
become even 

more important.

PAGE 8C  |  THURSDAY, OCTOBER 15, 2020 THE NEWSPORK PRODUCERS

METRO CREATIVE SERVICES

Serve a braised pork for an Irish-inspired dinner
 Items like stew made of 
mutton, beef or lamb, cod fish 
cakes and potato dishes are 
notably associated with Irish 
cuisine. However, many may 
be surprised to learn that pork 
has been a key part of the Irish 
diet for centuries. In fact, dat-
ing back to Neolithic times, 
large amounts of pig bones 
have been found near ancient 
habitations in what is now 
Ireland, likely indicating that 
wild boar, and eventually do-
mesticated pigs from farms, 
were a prime source of food.
 In the 18th century, Ireland 
was a major exporter of pork, 
butter and cheese. Irish cured 
bacon and ham were coveted, 

as were pork sausages, which 
are staples of traditional Irish 
fare. That is why “Cider-
Braised Pork With Apples, On-
ions, and Thyme” can be the 
perfect recipe for St. Patrick’s 
Day or Irish-American Heri-
tage Month. Enjoy this recipe, 
courtesy of “Edible Seattle: 
The Cookbook” (Sterling Epi-
cure), edited by Jill Lightner.

Cider-Braised Pork With 
Apples, Onions, and Thyme
Serves 6

2 tablespoons all-purpose 
flour
 Salt
 Freshly ground black 

pepper
1 (23⁄4-pound) tied pork 
shoulder roast, netting or 
string intact
1 tablespoon peanut or 
vegetable oil, plus more, if 
needed
1 tablespoon olive oil
2 medium leeks, halved 
lengthwise and cut into half-
moons
2 cloves garlic, finely 
chopped
1⁄2 pound small yellow pearl 
onions, peeled
1 tablespoon chopped fresh 
thyme
3 to 4 cups hard apple cider
1 tart apple, peeled, cored 
and cubed

1 tablespoon Dijon mus-
tard
1 tablespoon chopped fresh 
flat-leaf parsley

1. Preheat oven to 325 F. Heat 
a large, heavy, ovenproof soup 
pot or Dutch oven (with a tight-
fitting lid) over medium-high 
heat. Place the flour on a small 
plate. Season the flour liber-
ally with salt and pepper. Pat 
the pork dry; then coat it on all 
sides with the flour mixture.
2. When the pot is hot, add the 
peanut oil and sear the pork 
(leaving the string on) until 
nicely browned on all sides, 3-4 
minutes per side. Transfer the 
pork to a plate, and carefully 
wipe the pot clean with paper 
towels. Reduce the heat to me-
dium.
3. Add the olive oil to the pot, 
then the leeks, and cook, stir-
ring, for 3 minutes. Add the 
garlic, onions and thyme, and 
season with salt and pepper. 
Cook and stir for 2 minutes, 

then nestle the pork in among 
the vegetables. Add the cider 
until it comes about halfway 
up the sides of the pork, cover 
the pot, and transfer it to the 
oven. Braise for 1 hour; then 
turn the pork over, add the 
apple cubes, and braise for an-
other hour or so, until the pork 
yields completely when poked 
with a skewer.
4. Transfer the pork to a plat-
ter, cover with foil, and let 
rest. Meanwhile, return the 
braising liquid to the stove top, 
and simmer until considerably 
thickened, about 15 minutes. 
Stir in the mustard; then sea-
son to taste with salt and pep-
per. Stir in the parsley.
5. Slice the pork and top with 
the apples, vegetables, and 
braising liquid.
 Serving suggestion: This 
dish is tailor-made to be eaten 
with a bowl of mashed pota-
toes, or try it with some tradi-
tional Irish colcannon.  


