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The popularity of organic 
foods and stores that cater 

to customers who prefer such foods 
continues to grow, and that growth 
has contributed to a growing aware-
ness among shoppers of where the 
food they eat comes from. Many 
consumers now recognize the im-
pact that food production has on the 
environment, and that recognition 
has spurred interest in locally grown 
foods.

Locally grown foods are those 
that are grown within your commu-
nity or a community nearby. Such 
foods do not need to be shipped hun-
dreds of miles before they ultimately 
find their way onto your plate, and 
many people find that contributes to 
meals that are more fresh than meals 
made up of foods shipped from afar. 
But freshness is not the only benefit 
to purchasing locally grown foods, 
which pay various dividends for 
people and the planet.

 Locally grown foods benefit the 
environment. The phrase “field to 
plate” is significant to consumers 
who prefer locally grown foods. 
That phrase refers to the distance 
food travels from the grower to the 
plate on your dinner table. Estimates 

The Many Ways Buying Locally Grown Foods Pays Dividends

Fresh from the Farm
to your table!

Prosser Farmers’ Market 
OPEN EVERY SATURDAY

Featuring:
Plants • Cut Flowers • Artisan Breads

Gourmet Cheeses • Espresso
Cookies & Pastries

Unique Art & Craft Items • Woven Baskets

Every Saturday • May-November • 8 a.m.-12 noon
Prosser City Park • 7th St. & Sommers Ave.

www.prosserfarmersmarket.com

vary depending on the source, but 
advocates of locally grown food sug-
gest that it reduces the field to plate 
distance by an average of 1,300 
miles. That’s a significant feather 
in locally grown foods’ cap, as 
the Council on the Environ-
ment of New York City notes 
that it takes 435 fossil-fuel 
calories to fly a single five 
calorie strawberry from 
California to New York. 
Buying locally preserves 
that energy that is used 
to transport foods from 
afar.

 Locally grown 
foods fuel your local 
economy. In addition 
to benefitting the envi-
ronment, locally grown 
foods stimulate your 
local economy. Local, 
independent farmers 
have largely fallen by 
the wayside in the 21st 
century, as industrial 
agribusinesses have taken 
over the produce sections 
in grocery stores across the 
country. But local, independent 
farmers are making a comeback, 
thanks in large part to consumer 
demand for organic foods. Support-
ing such farmers who grow their 
foods locally means you’re putting 
money back into your own com-

109 W. 2nd St. • Grandview
509-882-2523 • 509-203-4397

www.gmcti.org

$400.00 coupon for CDL-A

COMMERCIAL DRIVERS LICENSE
CDL Class A • CDL Class B • CDL Class C

munity, a worthwhile effort at a time 
when so many small communities 
are struggling economically.

Buying locally grown foods 
contributes to biodiversity. Accord-
ing to the United Nations Food and 
Agriculture Organization, more than 
75 percent of agricultural genetic 
diversity was lost in the 20th cen-

tury. That’s thanks in large part to 
industrial agribusinesses that cultivate 
fruits and vegetables that are bred 
for fast maturation. But small, local 
farms typically grow a wider variety 
of fruits and vegetables in an effort to 

extend their growing seasons. That 
means consumers of locally grown 
foods have access to more fruits 
and vegetables, and therefore 
more flavor.

Buying locally maintains 
beautiful landscapes. Farm-
land has been on the decline 
for decades, as cement and 
asphalt have made millions 
of acres of once beautiful 
farmland disappear. Buying 
locally helps to maintain the 
green space your community 
and surrounding communi-
ties have left. That makes for 
great road trips and even helps 
to sustain local wildlife popu-
lations.

Locally grown foods can 
be more nutritious. Fruits and 

vegetables can rapidly lose nu-
trients once they are harvested. 

That’s problematic when buying 
such foods from industrial agribusi-

nesses that need substantial time to 
get their products from the farm to the 
shelves at your local grocery chain. 
But buying from local farmers in-
creases the likelihood that the fruits 
and vegetables you purchase were just 
picked and therefore have yet to lose a 
significant amount of nutrients.

Locally grown foods are grow-
ing in popularity, and that popularity 
can be traced to the freshness of such 
foods as well as the numerous ad-
ditional benefits that locally grown 
foods provide.  

Locally grown foods 
can be more nutritious
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Benton PUD provides electricity and wholesale broadband 
to the Prosser area. We are proud that over 80% of our 
power is from clean, renewable hydropower. Visit our 
website for more information including customer services, 
payment options and energy saving rebate programs. 
www.bentonpud.org or call 786-1841.

250 Gap Road • Prosser • 786-1841

“Your Trusted 
Energy 

Partner”
Call Before You Dig - If you are planning to do any 
digging the first thing you want to do is make a phone 
call. Call the Utilities Underground Location Center 
at 811 or 1-800-424-5555. They will send someone 
to mark where electric, gas, water, sewer and cable 
lines are buried. The last thing you want to do is 
to hit one of these lines, causing a dangerous and 
expensive problem. 

www.edwardjones.com Member SIPC

WE WANT TO
HELP GROW
YOUR PORTFOLIO.
Drought and cold weather
may keep you from getting
the best results from your
crops. Inflation and other 
economic factors could
keep you from getting the
best results from your
investments.

While we can’t control
the weather or markets, 
we can review your
investments, find ways 
to help save money on
your taxes and help you
prepare for retirement. 

Call today to schedule a
complimentary portfolio
review.
Jeremy Hunsaker
Financial Advisor
.

1119 Meade Avenue
Prosser, WA 99350
509-786-7787

Bill Jenkin, AAMS®

INTRODUCING 

www.edwardjones.com Member SIPC

One of the few professionals still making house calls.

Bill Jenkin, AAMS®
Financial Advisor
.

1119 Meade Avenue
Prosser, WA 99350
509-786-7787

Bill Jenkin
Bill Jenkin is one of 12,000 Edward Jones financial
advisors serving individual investors in 50 states. Today,
we have more branch offices than any other brokerage
firm in the country, and we serve more than 6 million
individual investors nationwide. Bill is anxious to put
the extensive resources of Edward Jones to work for
you. He'll meet with you at home or at any other
convenient location that suits your needs.

MKT-1952B-A Member SIPC

www.edwardjones.com

For decades, Edward Jones has been committed 
to providing financial solutions and personalized 
service to individual investors.

You can rely on us for:

•	Convenience
Locations in the community and face-to-face 
meetings at your convenience

•	A	Quality-focused	Investment	Philosophy
A long-term approach that focuses on quality 
investments and diversification

•	Highly	Personal	Service
Investment guidance tailored to your  
individual needs

Call or visit today.

We Understand
Commitment.

Bill Jenkin, AAMS®
Financial Advisor
.

1119 Meade Avenue
Prosser, WA 99350
509-786-7787

Pullman. – DJI, the world’s 
leading commercial drone 

manufacturer, and Washington State 
University Tuesday announced their 
intention to partner on research and 
use of unmanned aerial systems in 
precision agriculture. 

DJI and WSU will jointly 
develop methods to improve 
agriculture with unmanned aerial 
systems, making farms more 
efficient, reducing waste, protecting 
the environment and increasing 
crop yields. This is DJI’s first 
comprehensive partnership with a 
U.S. university.

“We are excited to collaborate 
with WSU, and recognize their 
vast experience in aerospace and 
agricultural applications,” said 
Romeo Durscher, DJI Director 
of Education. “Letting educators, 
students and researchers work 
with our hardware and create 
applications through our Software 
Development Kit (SDK) will lead to 
new inventions and better utilization 
of our platforms, and help a 
variety of people and industries, 
from farmers to field workers to 
consumers.”

“Given our state’s long history 
in aerospace innovation and our 
vast agricultural resources, WSU 
is well positioned to bridge the gap 
between these two industries,” said 
Alex Pietsch, WSU’s Associate Vice 
President for Corporate Relations. 
“We are excited to partner with DJI 
to help bring their transformative 

DjI, WSU to Partner on Agricultural 
Drone Research, Education

technologies to the field and 
farm.”

 “DJI is poised to provide 
cutting-edge technology in the 
agricultural industry,” said Dr. 
Asif Chaudhry, WSU’s Vice 
President for International 
Programs. “This partnership 
expands WSU’s broad 
international presence and 
provides a pathway to being 
a leader in smart systems and 
sustainable resources research.”

WSU’s Center for Precision & 
Automated Agricultural Systems 
(CPAAS), based in Prosser, Wash., 
will lead the effort. CPAAS provides 
the vast agricultural community in 
the Pacific Northwest with the latest 
technology for increased farming 
efficiency and environmentally 
friendly production.

“CPAAS is focused on high-
impact research outcomes,” said 
Dr. Qin Zhang, CPAAS Director. 
“Our facilities, students and faculty 
offer DJI significant development 
capabilities and a unique testing 
ground.”

Headquartered in Shenzhen, 
Guongdong, China, DJI is the 
market leader in easy-to-fly 
unmanned aerial vehicles and 
aerial photography systems. In 
2015, the company released its first 
drone developed specifically for 
agriculture, the DJI Agras MG-1.

With WSU’s history of 
developing technology solutions 
for agriculture, the diverse nature 

 DJI is poised 
to provide 

cutting-edge 
technology in 

the agricultural 
industry

WSU is well 
positioned to 

bridge the gap 
between these two 

industries

of Washington agriculture, and 
DJI’s developing agricultural drone 
technology, the two partners are 
pursuing research collaborations that 
include: 

•	 Precision Agriculture: crop 
stress monitoring, aerial imaging 
and precision spraying; 

•	 Automated UAS platform 
development and testing for crop 
loss management, such as bird 
deterrence and rainwater removal 
from cherry canopies; 

•	 Rapid field phenotyping 
(aerial imaging) of new crop 
breeding lines; and 

•	 Development and evaluation 
of next generation unmanned aerial 
systems for agricultural use.  

DJI will also study starting a 
“Global Research Challenge” at 
WSU, enlisting students and faculty 
to find solutions to real world 
technological problems. 
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By Chuck Walker

Established in May of 1976, 
Sunheaven Farms has been an 

expense-sharing venture serving five 
family farms in the Horse Heaven Hills 
region of south-central Washington 
State.  The farm produces crop under 
center-pivot irrigation that include onions, 
grass seed, sugar beets, and various other 
produce. Over the 40 years, the growth of 
Sunheaven Farms rose from 9600 acres to 
a productive, contemporary agricultural 
operation of nearly 24,000 acres (owned 
and some leased properties), the initiation 
of a full retail space for farm and irrigation 
supplies, dynamic growth of an expense-
sharing venture serving five family farms 
in the Horse Heaven Hills and one of the 
largest producers of agricultural products 
in Washington State. Sunheaven Farms 
provides 25%-30% of onion production in 
the State of Washington and nearly 10% 
of the U.S. onion production.

Currently, Sunheaven Farms is directed 
by Duane Munn, Randy Munn, Brent 
Schulties, Brent Hartley and Clyde Bybee. 
Each have a family history of Northwest 
farming and after 40 years in business, 
and five generations currently living 
on the farms, Sunheaven Farms has a 
strong sense of family that began with 
the business.  Their mission statement 
reflects the core values of service, 
integrity, character, communication, and 
accountability which they have as the 
pillars at the foundation of each work day.  

They have raised their children on 
the farmlands of the Horse Heaven Hill 
and have watched their children grow up 
and step into the shoes of their fathers’ to 
run their farms. Their goal is to produce 
safe, high quality crops for market, 
develop more efficient and cost effective 
methods of farming while protecting the 

Photo by Chuck Walker
Sunheaven Farms photo of new irrigation controls at the farm. 

Sunheaven Farms 
40 Years of Local Growth

environment by being good stewards of 
the land and responsible users of water. 
Accordingly, their commitment to the 
practices of treating employees with 
respect and fairness, and being good 
stewards of the land, water, and other 
resources are what allow Sunheaven 
Farms to leave a family farming legacy 
for future generations.

Established in the Horse Heaven Hills 
near Prosser, Washington, the original 
owners were Lorin and Fay Munn, Robert 
and Larna Munn, Duane and Susan 
Munn, Brent and Elaine Schulthies, Brent 
and Berniel Hartley, and Clyde and Gay 
Bybee. Their purpose then, as it is today, 
is to support the irrigation, financial, 
and safety needs of the farmers and their 
employees. Many different crops have 
been grown over the past four decades. 
Currently the crops grown on the farm 
including onions are; shallots, sweet corn, 
sugar beets, fresh peas, green beans, and 
wheat and seed crops, such as bluegrass, 
peas and beans. All of the farm’s crops 

are grown under center pivot irrigation, 
with water from the Columbia River and 
has expanded from 9,200 owned acres to 
over 24,000 acres including all rented and 
leased ground. 

Partner, Clyde Bybee, Clyde grew 
up in Nyssa, Oregon and in 1976 he 
moved his family to Prosser, Washington 

  Toppenish  865-2820
John Top • Mobile 840-0342   Jeff Wiersma • Mobile 952-7299

Proud 
to support 
the fair!

509-865-2820
John Top • Chad Lowry • Troy Frazier 

Sunheaven Farms has a strong sense 
of family that began with the business

to become one of original partners of 
the Sunheaven Farms partnership. He 
currently farms approximately 6800 
acres, producing onions, bluegrass, rye 
grass, green peas and beans and sweet 
corn. Clyde graduated from Brigham 
Young University and has ownership in 
Bybee Farms, LLC, Sunheaven Farms 
LLC and other farming business interests.

Partner, Brent Hartley attended Utah 
State University where he received his 
BA in Ag Business. Brent was one of 
the pioneers in developing the onion 
industry in the state of Washington and 
one of the premier onion operations in 
the United States. He currently farms 
4200 acres of owned and rented land and 
he also owns Hartley Produce, LLC, an 
onion fresh pack shed that ships product 
both domestically and internationally. 
The organizations in which Brent has 
ownership in Sunheaven Farms, LLC, 
Brent Hartley Farms, LLC, and other 
business interests.  

Partner, Duane Munn grew up on a 
farm in Eastern Oregon and graduated 
from high school at Adrian, Oregon. 
He attended college at Treasure Valley 
Community College in Ontario, Oregon 
and continued farming with his dad, 

Lorin. In the early 1970’s, Duane and 
his dad felt the future of farming was in 
center pivot irrigation and began looking 
for property in eastern Washington. His 
father, Lorin Munn was a visionary and 
while Duane took care of the home place, 
Lorin and his other son, Robert, began 
searching for a potential site. Property 
was found and purchased and in July 
of 1976. Currently Duane and his son, 
Shane, farm approximately 5400 acres 
of conventional row crops with some 
organic vegetables. Duane has ownership 
in Duane Munn & Sons Farms, LLC, 
Munn Farms Trucking, LLC, Sun 
Heaven Farms, LLC, and various 
agricultural business interests. 

Partner, Brent Schulthies is one of the 
original owners. Brent was born in Salt 
Lake City, Utah. He attended Brigham 
Young University and currently operates 
Brent Schulthies Farms LLC.

Partner, Robert Munn, was born 
in Hooper Utah and raised in Adrian, 
Oregon where his father, Lorin, began 
farming. In the early 70’s Robert and 
his dad Lorin began looking for land in 

Washington State where a center pivot 
irrigation project could be developed. 
After finding and purchasing the ground, 
the Sunheaven Farms partnership 
was formed and Robert became the 
first managing partner. Through his 
leadership, guidance and financial 
strength, the Sunheaven group has grown 
substantially The second generation 
comprised of Randy, Ryan and Rob now 
oversee the 4900 acre farming operation 
and are owners/members of R Munn 
Farms, LLC, R Munn Land Company, 
LLC, R Munn Family Holdings, LLC, 
Sun heaven Farms and various other 
interests. 

Running along eight miles uphill for 
1200 elevated feet from the Columbia 
River, their innovative irrigation system 
has helped Sunheaven Farms to be 
leaders in the farming and irrigation 
industry. Innovative pumping and 
distribution of irrigation systems are 
core to Sunheaven’s success and they 
are constantly looking for new ways 
to improve the center pivot irrigation 
process — from early adoption of manual 
control pumping stations to automated 
PLC control system controlled with 
tablets and cellular phones. 



Page 5 • Valley Farm Life 2016

Some banks talk about having free 
checking accounts, but then they ding you 
here and nick you there with annoying fees 
or requirements before they allow you to 
actually have free checking.  With some,    
it is never free.

That’s not the case with Yakima Federal.  
From day one our Better Than Free 
Checking account is totally free.  There 
are no monthly service fees no matter how 
low your balance is, and if you maintain a 
balance of $1000 or more, interest is 
earned daily.

Our Better Than Free 
Checking Account Really is Free!

FREE 
MEANS 

FREE
FREE 
MEANS 

FREE
FREE 
MEANS 

FREE

At Yakima
Federal
Savings

and Loan

Plus, with Yakima Federal’s Better 
Than Free Checking account you     
get a free first order of checks, a free     
Visa Debit or ATM card, free Yakima 
Federal ATM access, free online 
banking and bill pay, free cancelled 
check storage and more!

If you are tired of your so-called free 
checking account costing you money, 
check with Yakima Federal.  Because 
when we say free, we mean free!

Now with Online Banking 
at www.yakimafed.com
 Toll Free 1-800-331-3225

Prosser
786-2366

Sunnyside
837-4555

By Chelsea Harvey

With a growing body of 
evidence pointing to the 

environmental damage inflicted 
by large-scale agriculture — from 
rainforest clearing and other forms 
of habitat destruction, to high carbon 
outputs and the ecological impacts of 
pesticides — exploring eco-friendlier 
farming systems is a high priority for 
environmentalists and policymakers 
alike. One potential solution gaining 
support is organic agriculture, a form 
of farming that avoids synthetic 
chemicals and genetically modified 
organisms. It is often touted by 
environmentalists as a more sustainable 
alternative to conventional farming. 
And now, new research shows that it’s 
financially sustainable for farmers, too.

A study published Monday in 
Proceedings of the National Academy 
of Sciences found that the premium 
farmers can charge for organic 
products make it more profitable than 
conventional farming.

Researchers David Crowder and 
John Reganold from Washington State 

Organic Farming Isn’t Just Green — It’s Very Good Business

Currently, only about 
one percent of global 

agricultural land is 
dedicated to 

organic crops

University 
conducted a 
meta-analysis of 
44 studies on 
organic 
agriculture, 
which included 
55 crops grown in 
14 countries across five 
continents. They found that when 
farmers did not charge a premium 
for organic food, it was significantly 
less profitable than conventional 
agriculture. But when they did charge a 
premium, organic agriculture was 22 to 
35 percent more profitable.

Crowder, lead author and assistant 
professor of entomology at Washington 
State University, says he and Reganold 
became interested in the topic after 
reading a study several years ago 
that indicated that organic farming 
produces a lower crop yield than 
conventional agriculture.

“We knew going into this that 
organic agriculture is less productive in 
terms of crop yields than conventional 
agriculture,” Crowder says. “But when 
[Reganold] and I really started doing 
this, we said, ‘Yields are really just one 
component of financial sustainability.’”

Still, Crowder says, he and 
Reganold were surprised by how much 
more profitable organic agriculture 
turned out to be. In order to match 
conventional profits, organic farmers 
would need to charge premiums of 5 to 
7 percent. But in their study, Crowder 
and Reganold found that organic 
farmers were charging much more, a 

29 to 32 percent premium, boosting 
profitability.

These bigger profits are good 
news for conventional farmers 
who are thinking of switching to 
organic agriculture. According to 
Crowder, making the transition from 
conventional to organic is a long and 
financially risky process.

There’s a “period of time where you 
have to document that the land was 
managed according to these principles 
of organic farming,” Crowder said. 
“During that time, you’re not allowed 
to sell your products as organic, so you 
don’t get those price premiums.”

In the end, having a larger profit to 
look forward to can make the process 
worth it for farmers to make the switch.

Currently, only about one percent 
of global agricultural land is dedicated 
to organic crops, so there’s room for 
expansion, according to the authors.  
And since the actual premiums applied 
to organic products are so much higher 
than the premiums needed to break 
even, the authors conclude that there’s 
enough wiggle room for organic            
            agriculture to continue  
                   expanding even if  
                        premiums   
                          decline in  
                the future.

             This is an  
                        important   
                               point, as  
            some consumers may 
be unwilling to consistently pay 
high premiums for organic food in 
the future. “One of the criticisms 
[of organic agriculture] is because 
it is more expensive, maybe it’s 
not as accessible to some people as 
conventional products, and certainly 
that is something that needs to be 
considered as well,” Crowder says.

While he cautions that his study 
makes no attempt to forecast future 
prices, Crowder adds that if organic 
agriculture continues to grow, prices 
may start to fall.

A global expansion in organic 
agriculture could be good news for 
the environment in many ways. 
“There’s been other meta-analyses 
on organic agriculture that have 
shown that it enhances biodiversity 
of ecosystems and also helps promote 
the quality of nutrient cycling,” 
Crowder says. “And it’s also been 
shown, of course, to have lower 
pesticide residues.”

But he cautions that there are 
downsides to consider as well. 
Since organic agriculture produces 
lower crop yields than conventional 
agriculture, it requires more land to 
produce the same amount of food. 

This could be a problem when it 
comes to feeding the world’s rapidly 
growing population, which is 
expected to exceed 11 billion people 
by the end of the century.

“If organic were potentially 
to expand too rapidly maybe we 
wouldn’t be able to provide enough 
food products for our growing 

population,” Crowder said.
Since organic farming currently 

accounts for such a small percentage 
of global agricultural production, 
Crowder said its effect on food 
security is not an immediate concern. 
But, he says, “We’re not saying that 
everyone needs to become an organic 
farmer.”
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By Brittnee Sanchez 

Located at 3674 N. County Line in 
Grandview, Bill’s Berry Farm is 

a family owned and operated farm. Bill’s 
Berry Farm is a small family farm located 
in the beautiful Yakima Valley of eastern 
Washington. Where they specialize in 
‘Farm Fresh Produce and Family Fun’ 
and love to have your family come pick 
some fruit, fresh from the field!

 Bill and Julie Michener own and 
operate the farm, along with six of their 
nine children. Both Bill and Julie were 
raised in the valley, both with dreams 
of owning their own farm. Their dream 
became a reality in 1994. Their first 
orchards consisted of golden delicious 
apples, Bing and Van cherries. 

Since then, the farm has expanded to 
include more cherries, apples, organic 
blueberries, pumpkins, squash, and a corn 
maze, bringing their total production to 
70 acres. Recent planting of peaches, 
nectarines, and apricots became available 
for picking back in 2014, as well as new 
strawberry, raspberry, and blackberry 
plantings. 

During the harvest months for 
their crops, they will host a festival 
highlighting that crop. During the last 
Friday and Saturday in June, they hosted 
the Cherry Festival. This was the first 
festival of the summer and what better 
way to celebrate summer, than with fresh 
sweet and delicious cherries. Their fields 
are clean and beautiful and there are no 
ladders required so every member of the 
family got the chance to ride the wagon 
out to the field with their own buckets. 
They also had the option of picking up 
some pre-picked fruit, available in their 
Farm Store.

The second festival of the summer 
is the blueberry festival. The Blueberry 
festival is held during the first Friday and 
Saturday in July. This festival allows you 

Photo by Brittnee Sanchez 
Some blueberry pickers during the Blueberry Festival held on July 1st and 2nd. (inset) The sign at the entrance into the farm, 
lets you know that fun is about to be had. 

Bill’s Berry 
Farm

to pick fresh and yummy blueberries!  
They had some Chandlers that were 
HUGE and delicious. All berries filled 
the bucket quickly!  They even had a 
selection of raspberries and blackberries 
that were open for picking. This year 
their fresh donut was raspberry and full 
of deliciousness. After picking 
in the warm sunshine, cool 
down in the shade 
of the big trees on 
beautiful grounds 
and tap your 
toe to live Gospel 
and Bluegrass music with the 
Beckman Family, while the youngsters 
have fun in Farmer Bill’s Tree fort and 
tractor playground. Allow time to stroll 
through the unique selection of craft and 
antique vendor booths, eat a yummy All-
American lunch from Berry Park BBQ.

Three festivals are still coming soon, 
if you missed out on the Cherry and 
Blueberry Festival. Coming up in August, 
is the Peach Festival. This festival takes 
place during the first 2 Fridays and 
Saturdays of August. You can enjoy a 

celebration of summers 
glorious golden 

fruit. Hop a 
hayride out to 

the pedestrian 
friendly 

orchard, where 
the small trees 

make it possible for every member 
of the family to discover that nothing 
compares to a ripe juicy peach fresh off 
the tree.

The biggest festival at Bill’s Berry 
Farm would have to be the Apple 
and Pumpkin Festival. This festival 
runs from The last two Saturdays in 
September and all Fridays and Saturday 
weekends in October. Spend some time 
treasure hunting in the pumpkin patch 
for that perfect carving pumpkin. Aside 
from offering a wide variety of pumpkins 
and gourds for fall décor, you can also 
Squeeze-Your-Own Apple Cider. This 
is always a huge hit with every member 
of the family, as well as an adventure in 
the orchard to pick crisp, yummy, fresh 
off the tree apples.  Sit around the 
campfire and enjoy a caramel apple or 
a hot dog while the kids play in their 
new FarmLAND, which includes the 
Barnyard Mystery Corn Maze, straw 
climb, steer roping, and more. Younger 
ones will enjoy exploring the Little 

Farmers area, while older kids (and even 
adults) love taking aim with the apple 
sling shots, where if you make it through 
the donut hole you win a dozen free 
donuts! 

The final festival of the year, is the 
Christmas Tree on the Farm Festival. 
This begins Friday and Saturday of 
Thanksgiving weekend and goes to the 
first two Friday/Saturday weekends in 
December. The fam looks absolutely 
stunning decked in hundreds of fresh 
cut trees, scores of beautiful handmade 
wreaths and garlands, and tons of 
twinkling Christmas lights. You can 
even place an order for a custom wreath 
or length of garland and they’ll make it 
while you watch.

It is the goal of Bill’s Berry Farm that 
with the use of sustainable agricultural 
practices, their children, grandchildren 
and even great grandchildren will be 
able to keep Bill’s Berry Farm in healthy 
production for future generations.  They 
strive to provide you with some of the 
best fresh, healthy produce the valley has 
to offer.

Family is important to the Michener’s 
and want to encourage family 
togetherness by providing a wholesome 
experience for other families on the 
farm.  They hope that Bill’s Berry 
Farm will be a place that all ages and 
generations can come to enjoy the farm 
life we are privileged to enjoy every day. 
They look forward to the future growth 
and expansion of Bill’s Berry Farm over 
the coming years and want to invite you 
and your family to grow with them. 

LAWN TREE PEST WEED 

PROUDLY SERVING THE LOWER VALLEY SINCE 1976 

882-1664 valley-spray.com 

PROUDLY SERVING THE LOWER VALLEY SINCE 1976

882-1664 • valley-spray.com
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Prosser • 509-788-1522 / Tri-Cities • 509-547-2380

Come Out And See What We Are All About!

2505 Dump Road • Prosser

American       Rock  Products

Washed Rock - Crushed Rock
Boulders - Drain Rock

Gravel - Sand - Pea Gravel
Quarry Spalls - Bedding Sand

Fill Material & More!

For All Your 
“Rock” Needs

Quality You 
Can Build On

Ready Mix 
Concrete
Concrete 

Accessories
Ecology
Blocks
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By Lower Valley Tourism

The hop is a perennial climbing 
plant of the hemp family 

(Cannabinaceae). The wild hop 
(Humulus mas) is very different from 
its cultivated cousin (Humulus lupulus) 

Photo by Brittnee Sanchez 
Grandview has become a great place for hops to be farmed. This crop is located off 
of County Line Rd. 

Hops in the Yakima Valley
which not only gives beer its aroma 
and bitter flavor but also preserves 
it. The high-quality brewer’s hop is 
the result of a process of cultivations 
spanning several centuries. As hops are 
used almost exclusively in brewing, 

this development is closely linked 
with the history and geographical 
distribution of beer.

The hop is a dioecious plant; this 
means that a single plant bears only 
male or only female flowers. Only the 
female plant forms cones. The hop is 
propagated by means of cuttings.

The Yakima Valley contains 
approximately 75% of the total 

United States hop acreage

The part of the plant above ground 
is cut off at harvest time; only the 
rootstock remains, from which new 
shoots grow the following spring.

The rootstock stores the reserves 
which will enable the plant to grow 
to a height of 30 inches in the spring 
with virtually no other nourishment. In 
spring, the rootstock puts out shoots. 
These are covered with hooked hairs 
to give the bines a better grip as they 
climb. In the Yakima Valley, bines can 
grow by up to 14 inches in a single day, 
but the average is about 4 inches.

The leaves of the hop plant grow 
from the nodes of the bine. The 
underside of the leaves sis smooth, the 
top surface is very hairy.

When the hops have climbed 
halfway up their trellises, the laterals 
start to grown. The total length of a 
plant’s laterals can reach up to 360 
feet. As the hop cones grow almost 
exclusively on the laterals, their 
development is very important for the 
yield.

After a flowering period of 3 to 
4 weeks the cones form, mature and 
are ready for harvest. The cone itself 
contains the substances which make 
the hop so valuable to the brewer.

Experts can recognize the different 
varieties of hop, not only by the shape 
and aroma but also the colors of the 
different parts of the plant.

One of the first, Charles Carpenter, 
is said to have begun hop farming in 
the Yakima Valley in 1872. Carpenter’s 
father, a settler in Constable, New 
York, supplied the cuttings. In 1876 
Yakima sent 80 bales of hops west. At 
the beginning of 1890, hop farming 
spread in a southeasterly direction. 
Yakima County had become the most 
important hop producer in Washington 
State.

As in all US Hop regions, the period 
between 1920 and 1940, marked by 
Prohibition and Depression and a 
consequent overproduction, threatened 
the very existence of the planters in 
Washington State. Even so, the farmers 
of the Yakima Valley were able to 
produce hops at a lower cost than 
anywhere else in the world. Thanks 
to their open-mindedness they had 

converted to seedless hops at an early 
stage and had improved the quality 
of hop picking. By doing this they 
established the basis for the good 
reputation of “Yakima Hops”. These 
hops were exported throughout the 
world, particularly in the years 1939-
1950.

The Yakima region has one further 
notable advantage: it is the only region 
in the world in which a farmer can 
plant cuttings in the spring and expect 
a full harvest in autumn. Because 
of this the farmers in the region can 
react more quickly to changes in the 
marketplace.

The Yakima Valley contains 
approximately 75% of the total United 
States hop acreage, with an average 
farm size of 450 acres (182 hectares) 
accounting for over 77% of the total 
United States hop crop. Many hop 
farms in Washington are third or fourth 
generation family operations. Most 
growers also grow fruit, but some 
grow mint, grapes and even row crops. 
Typically, a Washington hop grower 
will raise a combination of both aroma 
and alpha variety hops. The majority 
of the hops produced in Washington 
however are alpha and super alpha 
varieties. Important Washington aroma 
varieties include Willamette, Cascade, 
and Mt. Hood. Alpha varieties include 
Columbus/Tomahawk, Zeus, Nugget, 
and Galena, which when combined 
account for over half of the total 
Washington hop acreage.

In the State of Washington hops 
are only grown commercially in the 
Yakima Valley. However, within 
this valley there are three distinct 
growing areas, the Moxee Valley, 
the Yakama Indian Reservation, and 
the Lower Yakima Valley. Each of 
these areas, while no more than 50 
miles (80 kilometers) apart, possess 
unique growing conditions. The Lower 
Yakima Valley, with its slightly warmer 
climate, can produce outstanding yields 
during first year (baby) hop plantings. 
Many other crops grow in the lower 
Yakima Valley enabling growers to 
easily diversify. The Yakama Indian 
Reservation, located in the center of 
the Yakima Valley, is most noted for 
its vast open spaces and its ability to 
produce superior alpha levels.

The Yakima Valley of Washington 
State is one of the most important 
hop growing regions in the world. 
Approximately two-thirds of the 
hops produced in the Yakima Valley 
are exported to countries all over the 
globe. Sophisticated, environmentally 
friendly, irrigation techniques, 
combined with ideal growing 
conditions enable the Yakima Valley to 
consistently produce the finest hops in 
the world.
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WE SALUTE OUR HARDWORKING FARMERS

355 Wine Country Rd. • Prosser • 786-5344

www.davemartinfamilyautos.com

      
  Dave

Martin Family
AUTO SALES

. . . We Treat You Like Family

Come By and See The Late Model 
Used Vehicles We Have In Stock . . . 

Something For Every Budget

By EPA

Since 2013, Cow Palace, George 
DeRuyter & Sons/D&A Dairy, 

Liberty Dairy/ H&S Bosma Dairy, 
have made progress in controlling 
sources of nitrogen to the drinking 
water aquifer of the Lower Yakima 
Valley. Though there remains work that 
needs to be done. 

The Improved Nitrogen Movement 
was created to reduce nitrate 
concentrations in the groundwater. The 
three dairies are working to improve 
their field manure application and 
irrigation practices. A professional 
agronomist was hired by the dairies and 
they began implementing field-specific 
plans to reduce the nitrogen levels in 
crop application fields, that were shown 
by the sampling analysis to exceed 
45 ppm nitrate at the 2-foot depth. 
Excessive nitrogen levels in many of 
the dairies fields have already begun to 
decline significantly.  In two years, the 
number of fields that exceeded 45ppm 
at the 2-foot depth decreased from 20 
fields, to nine. 

Agronomy is the science and 
technology of producing and using 
plants for food, fuel, fiber, and land 
reclamation. Agronomy has also 
come to include work in the areas 
of plant genetics, plant physiology, 
meteorology, and soil science.

All three dairies have installed two 
electronic sensors at a three-foot depth, 
in each of their manure application crop 
fields. If irrigation water is detected to 
a sensor, the dairy is then electronically 
notified and the water is promptly 
shut off and diverted to a different 
field. Irrigation water management is 
expected to reduce nitrate loading to 
the aquifer by curtailing water from 
leaving the root zone. Energy and water 
savings are also expected as a result of 
this conservation practice. 

Since the fall of 2013, the dairies 
have been collecting groundwater for 
monitoring. They have collected data 
from a network of 26 groundwater 
monitoring wells. The purpose of the 
monitoring is to assess the effect of the 
actions taken by the dairies to control 
the sources of nitrogen on the nitrate 
concentrations in the groundwater. 
Back in 2013, nitrate concentrations in 
15 of the wells exceeded the standard 
for drinking water and ranged from 12 
mg/L to 166 mg/L. Two years later, 
in 2015, nitrate concentrations in 14 
of the wells exceeded the standard 
for drinking water and ranged from 
14 mg/L and 180 mg/L. The 15th well 
was not sampled because it had been 
destroyed and not replaced. 

Approximately 110 downgradient 
well owners with elevated nitrate levels 

EPA’s Consent Order with Three Lower Yakima Valley Dairies
continue to receive osmosis water 
treatment for their drinking water. 

The dairies will continue to sample 
their application fields twice a year, 
while continuing their work to reduce 
the amounts of excess nitrogen that 
can migrate to groundwater. They will 
also continue to collect groundwater 
samples from the monitoring wells on 
a quarterly basis for eight years. At 

Photo by Brittnee Sanchez 
The Marble Ranch Barn is one of about five remaining round barns in Washington. Round barns were more commonly used 
from 1900-1924 were advocated as the way to the future by many dairy scientists at colleges and universities around the 
country. Designed with a silo in the center of the barn it allowed easy access to silage for the cows. The spoke-like design also 
created a more efficient work space for dairy farmers tending their cows. The barn is located right off of Pleasant Ave and OIE 
in Grandview. 

the end of the eight years, the dairies 
will have to submit an Eight Year 
Report which will present a chart for 
monitoring each well that shows the 
complete set of nitration concentration 
over time. If there are any monitoring 
wells where the nitrate trend is not 
downward, the dairies will have to 
do further assessment of the sources 
of nitrate and propose/ implement 

additional source control actions. 
The dairies will continue to 

monitor the irrigation water and the 
field sensors to minimize the over-
application of liquids in the fields with 
the goal of reducing the amount of 
nitrate relocation to groundwater. The 
dairies will continue to maintain the 
residential reverse osmosis drinking 
water treatment units. 

Historical Barn of Grandview
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R.H. SMiTH 
DiSTRiBuTinG CO. inC.
315 East Wine Country Road •  Grandview  •  882-3377Ellensburg • Yakima • Lower Valley • Richland

Proud to be a part of the Agriculture Community . . .

Smitty’s ®
HOTTEST BRAnD GOinG®

Spokane, Wash. (July 7, 2016) – 
Waning returns for grain, feed 

and livestock are in contrast to stable 
or improved returns for row crops, 
tree fruit, forest products and nursery/
greenhouse businesses. 

Beef – Cattle markets are soft, 
pressured by increased supply and 
competition from poultry and pork. The 
cow herd grew in 2015 and is expected 
to continue growing at a slower pace in 
2016. Total cattle on feed in June grew 
2.2 percent from the prior year. Higher 
beef supplies haven’t translated to 
lower retail beef prices. Comparatively 
lower pork and poultry prices represent 
solid competition for consumers’ 
dollars and are expected to create 
headwinds for cow/calf producers 
through year end. 
Dairy – Dairy markets are uncertain, 
but recently improved. After increasing 
more than $2 per cwt between May 
and June, Class III milk prices created 
profit opportunities for Northwest dairy 
producers. Higher prices are attributed 
to improving domestic demand and 
production challenges associated with 
high temperatures in the Midwest and 
Southwest. Globally, low milk prices 
are slowing milk production in the 
European Union, New Zealand and 
Australia. 
Hay – A wide price spread between 
dairy-quality hay and lower-quality 
feeder hay increased grower focus 
on quality versus quantity. Weather 
permitting, production of higher 
quality hay should offset losses and 
bolster growers’ profit margins. 
Export shipments reveal a relatively 
strong start to the year, with increased 
shipments to the United Arab Emirates, 
Taiwan, Saudi Arabia and China. 
Wheat – Northwest wheat crop 
conditions are average to well 
above average, supported by timely 
rains in most regions. However, the 

Northwest FCS Market Snapshots 
Show Strong Crops, but Varied Returns
Predictions Mixed for Segments of Pacific Northwest’s $176 Billion Ag, Forestry and Fisheries Industries

outlook for wheat prices remains 
bearish, overshadowed by forecasts 
for rising U.S. and global ending 
stocks. Questions around quality loom 
domestically and internationally. 
Although record U.S. hard red winter 
wheat yields are forecast, millers note 
challenges associated with low protein 
levels. Protein premiums are expected 
to widen.
Potatoes – The 2015-16 potato 
marketing season is closing with 
storage-related quality challenges. 
Lower late-season packouts reduced 
growers’ returns. However, reduced 
supplies and demand for fresh and 
processing potatoes set the stage for 
strong early-harvest potato prices. 
Despite lower 2016 contract prices, 
processor potatoes remain profitable 
while fresh, open (uncontracted) potato 
returns are more dynamic.  
Sugar beets – Northwest sugar 
beet growers expect softer sugar 
prices despite lower global sugar 
supplies. Worldwide, 2016-17 sugar 
consumption is forecast at a record 
174 million metric tons, exceeding 
production and drawing stocks down 
to their lowest level since 2010-11. 
The benefit to Northwest beet sugar 
markets, however, is limited by select 
food companies’ commitment to source 
non-GMO sugar. 
Apples – The outlook for the 
Northwest apple industry is positive. A 
short 2015 apple crop and steady sales 
support generally profitable prices. 
Positive momentum and strong old 
crop sales will bolster a smaller than 
expected 2016 Northwest crop. Current 
crop size estimates range between 125 
million and 135 million boxes. Lower 
yields negatively impact some growers, 
it’s positive for the overall industry 
given labor and packing limits. Beyond 
the Northwest, the U.S. apple crop is 
forecast larger than the prior year and 
expected to pressure prices lower.

Cherries – The outlook for the 
Northwest’s 2016 sweet cherry season 
is mixed. A warm spring resulted in one 
of the earliest harvests on record, but 
adverse weather during bloom and rain 
during harvest negatively impacted crop 
potential. Forecast cherry production 
dropped from 18.3 million to 17 million 
boxes. Although a smaller crop supports 
cherry prices, peak harvest volumes will 
likely pressure prices lower. Overall, 
industry profitability will vary, favoring 
growers with good crop volumes and 
high packouts. 
Pears – Pear growers enjoyed a solid 
2015-16 marketing season, supported 
by a short crop and higher prices. 
However, grower returns vary, with 
many facing quality and storability 
issues that reduced yields and packouts. 
Prospects for the 2016 pear crop 
are positive, supported by old crop 
movement and growers’ optimistic 
outlook for fruit quality and size. 
Overall, crop size is up from last year, 
but below trend due to heavy fruit drop 
after pollination.
Wine-vineyard – The Northwest 
vineyard and wine industries remain 
strong, supported by favorable 
weather and strong consumer demand. 
Following a warm spring with improved 
moisture, vineyards report potential 
for an early harvest and yields rivaling 
strong crops in 2014 and 2015. Wineries 
also note a favorable outlook, with 
consumer interest in wines priced 
greater than $10 per bottle driving sales. 
Forest products – Although slow to 
rise, housing starts are forecast higher 
than 2015, driven by multi-family 
and new home construction, home 
improvement and tight supplies of 
existing homes for sale. Improved 
housing starts are expected to support 
lumber and panel prices through year 
end. Second quarter log supplies 
outpaced demand in the Columbia 
River region, with higher inventories 

attributed to consistent log inflows 
and lower export demand from Japan. 
Log inventories are tighter in the 
Puget Sound, Twin Harbors, Southern 
Oregon and Willamette Valley regions. 
Northwest timberland remains in high 
demand with steady price increases. 
Nursery-greenhouse – The outlook for 
the nursery and greenhouse industry is 
positive, supported by steady demand, 
early bookings for 2017 and higher 
prices. An annual poll of Northwest 
FCS’ customers reveals year-over-
year sales are up 9.7 percent. Most 
producers moved product quickly and 
could sell more inventory if available. 
Facing supply shortages, some buyers 
are seeking multi-year commitments. 
Timely access to labor remains a key 
industry concern. 
Fisheries – Halibut harvested in 
Alaska accounts for the majority of 
global Pacific halibut production and is 
estimated to provide up to 80 percent 
of the supply. The 2016 Alaskan halibut 
Total Allowable Catch (excluding the 
Community Development Quota) is 
52 percent less than the TAC in 2010. 
With declining supply, few substitutes 
and slight increases in demand, halibut 
prices are expected to remain strong 
until production increases. 
About Northwest Farm Credit 
Services

Northwest FCS is a $10.3 billion 
financial cooperative providing 
financing and related services to 
farmers, ranchers, agribusinesses, 
commercial fishermen, timber 
producers, rural homeowners and 
crop insurance customers in Montana, 
Idaho, Oregon, Washington and Alaska. 
Northwest FCS is a member of the 
Farm Credit System, a nationwide 
network of borrower-owned lending 
institutions and the leading provider 
of credit to U.S. agriculture. For more 
information, go to northwestfcs.com.
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Stay outside the 
10-foot circle of safety 

around and above
power lines 

or... 
you could end up  

6 feet under!

Benton Rural Electric Association
402 7th Street • Prosser, WA 99350
(509) 786-2913 • TOLL FREE 1-800-221-6987
WWW.BENTONREA.ORG

Look Up for Overhead Power Lines
Always look up before planning any activity, but especially when  

moving equipment or raising long or tall objects like irrigation pipes. Maintain 
the 10-foot safety distance by keeping everyone and everything 

at least 10 feet away from overhead power lines.  

Please Irrigate with Care
• Never stand an irrigation pipe on end near a power line. 
• Do not spray water on power lines, equipment or structures. 
• Locate irrigation pumps at least 100 ft away from overhead lines.
• Stack irrigation pipe, hay and hay bales away from power lines.

Look Up and Live!

Benton REA is an equal opportunity employer & service provider.

Make one free, easy call... 48 hours before you dig 
to have your utility lines marked AND 

to help protect you from injury and expense.  
Visit Call811.com for more information.

Many purchases by farmers in 
Washington are exempt from 

sales tax. However, the exemptions 
are based on separate and specific 
laws; therefore, some of them require 
different documentation. Farmers 
that make retail sales, manufacture 
products for sale, or provide 
services are required to register with 
the Department and obtain a tax 
registration number. Farmers can 
register by completing a Business 
License and paying the appropriate 
fees.  

Farmers that only make wholesale 
sales of agricultural products that 
they grow, raise, or produce are not 
required to be registered with the 
Department (and do not need to have a 
tax registration number). 

The Department has recently 
updated the Farmer’s Tax Exemption 
Matrix (see the web information 
below). The document explains which 
exemption certificate to use for each 
type of purchase. Farmers using the 
wrong exemption certificates may 
be liable for the unpaid sales tax. If 
you are an “eligible farmer”, you can 
purchase replacement parts for farm 
machinery and equipment, and certain 
related services, exempt from sales 

Farm Taxes Washington State
tax. You must provide the seller with 
a completed Farmer’s Certificate for 
Wholesale Purchases and Sales Tax 
Exemptions linked and available on the 
website provided. 

This exemption is limited to charges 
for:

•	 Parts that replace an existing 
part, or are essential to maintain 
the working condition, of a piece 
of qualifying farm machinery and 
equipment. 

•	 Installing replacement parts 
for qualifying farm machinery and 
equipment. 

•	 Repairing qualifying farm 
machinery and equipment.

Unlike other types of businesses, 
farmers are not generally required to 
register with the Department. For this 
reason, many farmers may be unaware 
that they owe use tax when tangible 
personal property such as machinery 
and equipment is acquired without 
paying Washington’s retail sales tax. 

Example: A farmer who buys a 
combine from a neighboring farmer 
owes use tax, unless specifically 
exempt by law. 

When a farmer purchases machinery 
and equipment from a dealer in this 
state, the farmer must pay sales tax to 

the dealer, unless the sale is specifically 
exempt by law. The dealer in turn 
pays the collected sales tax to the 
Department. There are many instances, 
however, where sales tax is not paid 
to the seller. In these situations, 
the farmer must remit the sales tax 
(commonly referred to as “deferred 
sales tax”) or use tax directly to the 

Department, unless the purchase is 
specifically exempt by law. 

Those interested in Farm Tax 
information can find contact and 
specific information by contacting 
the Washington State Department 
of Revenue web portal at:  http://
dor.wa.gov/Content/DoingBusiness/
BusinessTypes/Farmers.aspx

Summer is Here

Photo by Victoria Walker
Don’t we look moo-velous?



Page 12 • Valley Farm Life 2016

By Kassidy Bush

As the 86th Washington FFA State 
Convention came to a close last 

Saturday night, the Prosser FFA chapter 
left the Beasley Coliseum in Pullman 
feeling on top of the world. The chapter 
took 42 members to the state convention 
this year to participate in numerous 
CDE’s (Career Development Events) 
that they have been working hard on all 
year long. 

The convention began wonderfully 
with the Novice Parliamentary Procedure 
team placing first in the state. They will 
be representing Washington at the 89th 
National FFA Convention in Indianapolis, 
Indiana. The team made up of freshman 
members Tessa Taylor, Robyn Denny, 
Kelli Munn, Layne Padelford, Gennica 
Frank, and Eva Aarstad were coached 
by Stephan Hayter. The Novice 
Parliamentary Procedure CDE challenges 
the first-year members to perform the 
official FFA opening ceremonies, run an 
efficient chapter meeting, and engage in a 
group discussion.   

Later that night, the Food Science 
team consisting of members Lauryn 
Essary, Brandi Groeneveld, Kampbell 
Blair, and Haley Merindorf, coached by 
Denine Trump, placed 6th in the state. 
The Food Science and Technology CDE 
gives FFA members the opportunity 
to gain awareness of career and 
professional opportunities in the field of 
food science and technology, marketing 
and management occupations. The 
students take an objective test, design 
and formulate or reformulate a simulated 
food product, practice quality assurance 
principles, conduct a sensory analysis 
and apply food safety and sanitation 
principles.  

To end the second night of the 
Convention, the Milk Quality and 
Evaluation team consisting of members 
Briston Stone, Gauge Frank, Kassidy 
Bush, Bailee Giles, and Cassie Castle, 
coached by Travis DeVore, placed third 

Prosser FFA Wins at State Convention

The novice Parliamentary Procedure team that won 1st place in the state.  L to R: Eva 
Aarstad, Layne Padelford, Gennica Frank, advisor Stephan Hayter, Robyn Denny, Kelli 
Munn, and Tessa Taylor

Photo courtesy of FFA
Tye Taylor giving his top ten 
candidate speech for State Office. in the state. Kassidy Bush also placed 9th 

highest individual in the state. The Milk 
Quality and Evaluation team learned 
firsthand the importance of dairy product 
quality and testing. Members evaluate 
defects in the flavor and odor of milk, test 
milk acidity, and sample other varieties 
of dairy food in order to test their 
knowledge of spoilage and dairy food 
grading. A knowledge test challenges the 
technical skills required to be successful 
in this industry.

Prosser also had five members receive 
their state degree on Saturday morning. 
Harrison Moore, Lacey Desserault, 
Kaytlin Ormiston, Mackenize 
Smithyman, and Trevor Veiga were the 
members receiving the award.

As the last night of convention rolled 
upon the Prosser FFA chapter, they found 
themselves in anticipation of the results 
of the last few CDE’s to be announced. 

Two of Prosser’s freshman members, 

Robyn Denny and Kaitlin Greene, made 
it to the final round of creed speaking. 
Denny placed 5th and Greene placed 
8th. Members memorize the FFA Creed 
and learn to develop their ability to 
communicate in a powerful, organized 
and professional manner, as well as boost 
their self-confidence. 

Harrison Moore was recognized as 
the district four-star farmer. Harrison 
works on his family farm where he 
drove the combine during wheat harvest 
and learned how to fix farm machinery.  
The Meat Evaluation team, made up 
of members Anthony Wiley, Henry 
Elliot, Bailee Giles, and Josh Perrault, 
coached by Denine Trump, placed third 
in the state with Anthony Wiley placing 
7th highest individual. The Meats 
team develops the ability to evaluate 
meat products to optimize economic 
returns for producers and industry, as 
well as meeting customer needs. The 
participants in the contest take a written 
exam that tests their knowledge of meat 
selection, storage, cooking, nutrition and 
safety. Participants also identify cuts of 
beef, pork or lamb by retail trade name 
and prime cut identification. Participants 
become not only better agriculturists, but 
also better consumers.

The most sought out CDE in FFA is 
Parliamentary Procedure. Prosser’s team 
of members Tye Taylor, Emma Aarstad, 
Lacey Desserualt, Emma Brown, Lauryn 
Essary, Eliza Buttars, Cristyan Zepeda, 
and Courtney Wolfram, who were 
coached by Travis DeVore, placed second 
in the state. The Parliamentary Procedure 
CDE gives members the opportunity 
to enhance knowledge and express 

mastery of parliamentary law, while 
building strong teamwork, leadership 
and communication skills. Participants 
demonstrate their abilities to conduct 
orderly and efficient meetings, present 
logical and convincing discussions and 
properly record meeting procedures. 
Each team must take a written exam, 
conduct a ten-minute demonstration, 
respond verbally to parliamentary law 
questions and prepare minutes from their 
demonstration.

To cap the convention off, the Prosser 
chapter awaited the results of the state 
officer induction ceremony. Tye Taylor, 
current Vice President of the chapter, 
was in the running for state office. As 
Monica Haugen, the state Vice President 
stood before the convention, there was 
great anticipation and ultimate joy when 
she announced Tye as the new state Vice 
President. Tye will be traveling on behalf 
of the Washington State FFA Association 
and advocating for agriculture and 
agriculture education. He will represent 
nearly 9,000 members at the National 
Convention held in Indianapolis, Indiana. 
He will also be traveling to different 
FFA chapters throughout the state of 
Washington to teach workshops focused 
on agriculture and leadership. He will 
complete his term of service at the 87th 
Washington State FFA Convention in 
May of 2017. 

This year’s state convention was 
the cherry on top of a great year for the 
Prosser FFA. Stay tuned to see what 
these great kids have in store for them in 
the coming school year. 
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By OSPi

The Migrant Education Program 
in Washington State serves 

children of families who have move 
around a lot due to their family 
employment in either agriculture 
or fishing. The goal of the Migrant 
Education Program is to ensure 
that all migrant students reach the 
challenging academic standards and 
graduate with either a high school 
diploma or complete a GED program. 
This prepares them for responsible 
citizenship, further learning, and 
productive employment.

Migrant Education Program 
funds support high-quality education 
programs for migratory children and 
help ensure that migratory children 
are not penalized in any manner by 
disparities among states in curriculum, 
graduation requirements or state 
academic content and student academic 
achievement standards.

 The Migrant Education Program is 
authorized under Part C of Title I of the 
Elementary and Secondary Education 
Act of 1965, as amended. Federal funds 
are allocated to OSPI based on per 
pupil expenditure for education and 
counts of eligible migratory children, 
ages 3 to 21, residing within the state. 
OSPI authorizes the sub-grants to local 
education agencies (school districts), 
institutions of higher education and 
other public and non-profit agencies. 

Services offered to migrant children 
and their families may include:

•	 Supplemental academic 
programs to assist in the achievement 
of state academic standards

•	 Instructional training
•	 Health programs
•	 Preschool programs (readiness, 

transitioning to elementary education)
•	 Family home visiting and 

academic counseling services
•	 Parental involvement
•	 Migrant student data and 

collection

Migrant 
Program 
Within 
School 
Districts

PO BOX 918
SUNNYSIDE, WA 98944

T (509) 837-6822

www.mtstates.com
MO-UN-TS-C352DC

Turn - Key Construction
for Washington’s Ag Industry 

  

Permit Assistance & Procurement,   
Wastewater Design & Management,

Pre-Engineered Steel Buildings,
Concrete Work

•	 Student leadership 
opportunities

•	 Summer school programs
•	 Secondary credit accrual and 

exchange
•	 Grants for supplemental 

secondary services, dropout prevention 
and retrieval and alternative education 
programs

•	 Dissemination of information
The Washington State Migrant Student 
Data, Recruitment and Support 
(MSDRS) office serves as the pulse of 
records transfer and Identification and 
Recruitment (ID&R) for Washington 
State’s migrant students. Housed 
under the Sunnyside School District, 
this office administers the statewide 

Migrant Student Information System 
(MSIS) and ID&R directives for the 
Office of Superintendent of Public 
Instruction (OSPI) in Olympia.
If you would like more information 
on this program to see if you qualify, 
contact Maria Lopez of Grandview at 
(509)882-8314 or Celina Hazzard of 
Prosser 

The right dietary choices can not only improve your health but the environment as well. But urbanization and 
increasingly busy schedules force many people to seek the most convenient, and not necessarily the healthiest, 
foods. 

The growing reliance on processed foods may be hurting humans and the planet they call home. Processed 
foods tend to be loaded with starches and preservatives, increasing consumers’ risk of diabetes and being obese. In 
addition, many prepackaged foods are shipped from faraway processing plants, and vast amounts of fuel must be 
consumed for products to get from those plants to local grocery stores. 

But subtle shifts in dietary habits and trends can decrease mortality rates and reduce global greenhouse gas 
emissions resulting from food production. Adopting alternative diets that feature a higher ratio of fish, whole grains 
and locally grown produce can greatly reduce an individual’s carbon footprint. 

The “New Nordic Diet” is one example of a growing dietary trend that has the potential to improve the health 
of humans and the environment. So says Henrik Saxe, an associate professor who specializes in sustainability at 
Copenhagen University. Researchers found a reduction in greenhouse gases of at least 6 percent with the New 
Nordic Diet, as compared to typical diets in Denmark. 

The following are a few ways average men and women can eat to promote their own health while simultaneously 
protecting the environment.

Adopt climate-friendly eating habits that rely on more domestic, in-season foods.
Cut down on meat consumption.
Eat organic foods as much as possible.
Avoid seafood harvested from fish farms which can negatively impact your own health and marine life. 
Grow your own fruits and vegetables.
Shop at local markets that support nearby farms and farmer’s markets.
Purchase products with the least amount of packaging.  

How a Healthy Diet Helps You 
and the Environment
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WSU Tri-Cities students learn 
to repurpose wine waste

Richland – Students in linked biology and chemistry courses worked with the 
Wine Science Center this semester to test “recipes” for composting wine pomace 
- the grape skins, stems and seeds left over from winemaking. The Washington 
State University Tri-Cities classes will assess and compare results in the next 
few weeks.

What they learned can be applied to composting at home, as well.
“The highest percentage of food waste occurs in the home,” said Gretchen 

Graber, a WSU Tri-Cities horticulture labs instructor who helped set up the 
project. “Home composting can reduce the amount of organic matter going to 
landfills. Composting is a good do-it-yourself skill to have no matter what career 
you chose.”

Many facets of science
Junior Veronica Batres found that to be true. Though she intends to pursue a 

career in optometry, her composting experience opened a window into the world 
of research. She said in real-world research, people don’t use skills from one 
particular science-type only, but pull from a variety of science backgrounds.

“It was a great learning experience for me,” she said. 
Aaron Pelly, an environmental science major, said the project gave him 

insight into a possible career path, while expanding his understanding of both 
chemistry and biology.

“It helped grow my interest in soil science,” he said. “That’s a career path I’m 
considering.”

Achieving the best mix
The students created eight compost recipes from pomace at the Wine Science 

Center, incorporating leaves, grass and cow manure to complete their mixtures.
Composting is a natural process of decomposition where diverse fungi and 

microbes “eat” the organic material, breaking it down into food for plants and 
healthy soil, Graber said.

“The wine pomace is very acidic and needs a certain composition to 
accomplish proper composting,” said Elsa Silva-Lopez, a chemistry adjunct 
professor who teaches the linked courses with biology professor Elly Sweet. 
“The students had to come up with a recipe that, based on their research, would 
do well.”

“The project provided students the opportunity to solve a real-world 
problem,” Sweet said.

Find this news release at WSU News online at https://news.wsu.
edu/2015/12/03/wsu-tri-cities-students-learn-to-repurpose-wine-waste/#.
VmCqiNhzP8p.

According to the U.S.D.A.’s 
Washington State Field Office 

Washington’s 37,249 farms power 
a diverse agricultural economy, led 
by the state’s apple industry with 
70 percent of  U.S. production.  In 
addition to the top 10 commodities 
listed below, the Evergreen State is a 
major producer of stone fruits, farm 
forest products, fish, shellfish, carrots, 
onions and mint oils. The state’s $49 
billion food and agriculture industry 
employs approximately 160,000 
people and contributes 13% percent 
to the state’s economy and more than 
$15.1 billion in food and agricultural 
products were exported through 
Washington ports in 2013 (the closest 
year statics are currently available), the 
third largest total in the U.S.

Top 10 Commodity Value of 
Production 

Apples $2.18 (billion) 
Milk $1.2 (billion) 
Wheat $1.01 (billion) 
Potatoes $   792 (million) 
Cattle/Calves $   706 (million) 
Hay $   675 (million) 
Sweet Cherries 1 $   385 (million) 
Grapes 1 $   278 (million) 
Pears 1 $   225 (million) 
Hops 1 $   202 (million) 
The value of Washington’s 2013 

agricultural production reached $10.2 
billion, setting a new record high for 
the third consecutive year. 

Despite a 12 percent decrease in 
value from the previous year, apples 

National Agriculture 
Statistics

 Apples remain 
the leading 
agricultural 

commodity in 
the State

remain the leading agricultural 
commodity in the State with a value 
of $2.19 billion. Apples represented 
22 percent of the total agricultural 
value. Milk, moving up one position 
in the ranking from the previous year, 
had value of production totaling $1.30 
billion dollars. This was a 12 percent 
annual increase and wheat ranked 
third with a value of $1.01 billion, 
13 percent lower than the previous 
year. Rounding out the top five were 
potatoes ranked fourth and cattle and 
calves coming in fifth. Potato value of 
production, at $792 million, was up 13 
percent while cattle and calves, at $706 
million increased 7 percent from the 
previous year. These five commodities 
had a combined value of $6.00 billion, 
or 59 percent of the 2013 value for all 
commodities (excluding government 
payments). The same five commodities 
in 2012 had a combined value of $6.16 
billion, or 62 percent of the total value. 

Record high values of production 
were established for five of the 
top ten Washington commodities, 
including milk, potatoes, cattle and 
calves, grapes, and pears. The value 
of hops, although not a record high a 
40 percent annual increase; there were 
other commodities outside the top 
ten that showed significant increases 
in value from the previous year. Red 
Raspberries, with a value of $57.3 
million, increased 51 percent from the 
previous year. Carrots for processing 
value increased 67 percent annually 
and the value of canola was $13.2 
million, a 93 percent increase from 
the previous year. Three of the top ten 
commodities declined in value from 
the previous year, including apples, 
wheat, and cherries. Other notable 
commodities that declined in value 
were corn for grain, down 25 percent 
to $124 million; dry edible beans, 
down 25 percent to $68.7 million; 
cranberries, down 25 percent to $6.54 
million; and wrinkled seed peas, 
down 40 percent to $4.04 million. 
Coming in just outside the top ten were 
floriculture crops at $180 million, up 8 
percent from 2012.
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Research Points to Many Medical Benefits of Hemp Plant

Photo Credit: Stockasso - PhotoDune 
Farmer examines his hemp crop. 
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StatePoint-Modern day medical 
researchers have only recently 

begun to recognize the full medicinal value 
of many age-old natural remedies and 
treatments for such common ailments as 
heart disease, glaucoma and migraines.

One such ancient natural remedy that 
has recently been garnering increased 
attention is the cannabis plant. Its use 
as medicine has a history dating back 
thousands of years. And while cannabis 
was removed from the U.S. Pharmacopoeia 
by 1942, some experts are pointing to 
clinical evidence to suggest it should be 
reinstated in its non-psychoactive form, 
commonly known as hemp.

“It’s important to understand that we’re 
not talking about getting high. Cannabis 
was first recorded as an herbal remedy in 
the writings of the Chinese emperor Shen 
Neng around 2,000 B.C,” says Dr. Cass 
Ingram, nutritional physician and author 
of the new book, “The Cannabis Cure.” 
“Today, researchers have been able to 
optimize its healing effects.”

Ingram points out that a number of 
medical conditions have been shown 
to favorably respond to hemp therapy, 
according to many experts and researchers, 
including seizures triggered by infectious 
agents, insomnia, sleep apnea, heart 
disease, glaucoma, chronic pain, migraines, 
chronic lung and bronchial disorders, 
fibromyalgia, neurological conditions such 
as ALS, Parkinson’s and autism, chronic 
depression, anxiety, nervousness and 
addictions. 

However, Ingram has observed that the 
optimum healing effect for these conditions 
is derived by application of a raw extract 
made from the entire hemp plant. In 
addition to “cannabidiol” CBD, which has 
been of interest of late, the whole plant 
also contains more than 60 other health-
building cannabinoids, plus a host of other 
valuable chemical compounds, as well as 
sterols and waxes needed to rebuild cell 
membranes -- including, in particular, the 

membranes of brain cells.
“It has long been established that hemp 

is one of the most nutritionally dense 
of all foods, being exceedingly rich in 
vitamins, minerals and protein,” says Dr. 
Ingram. “What we are now discovering is 
that it’s also comprised of countless other 
substances and phytochemicals, which 
find vast use in the treatment of human 
disease.” 

To learn more about these issues and for 
information about “The Cannabis Cure” 
book, visit cassingram.com.

While modern medicine regularly 
delivers brand new treatments to patients, 
its discovery of new benefits of age-old 
medicines can seem just as cutting-edge.

Manley Crop 
Insurance Agency

424 Wine Country Road, Suite 2 • Prosser
manleycropinsurance@gmail.com

Equal Opportunity Provider

“Let Our Family Help Your Family”

786-7730 • FAX: 786-4554
Toll Free: 1-888-786-7730
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Union Gap– A global 
environmental response 

company and a Wenatchee 
agricultural supplier have agreed 
to pay $39,330 to settle hazardous 
waste violations associated with 
mishandling wastewater containing 
the fumigant methyl bromide.

In June 2015, emergency 
response contractor NRC 
Environmental Services, Inc. 
(NRC) was hired by Northwest 
Wholesale Inc., to manage cleanup 
after a fire burned the facility and 
damaged containers of methyl 
bromide gas, posing a health 
and safety hazard. NRC took 
appropriate steps to safely purge 
the gas from the containers, which 
produced about 14,000 gallons of 
highly acidic wastewater in the 
process. The wastewater was stored 
at the site pending disposal.

In January, a Northwest 
Wholesale manager found that 
the tank storing the wastewater 
had drained due to corrosion of 
an unlined valve. The wastewater 
leaked into a dry well, requiring 
cleanup. Some 2,300-gallons of 
waste material was recovered.

“Once it was discovered, the 
companies informed us of the leak 
and both have cooperated during 
the follow-up investigation,” 
said Darin Rice, manager of 
the Department of Ecology’s 
Hazardous Waste and Toxics 
Reduction program. “This release 
highlights the importance of 
managing dangerous wastes 
properly and in a timely manner. 
Due to delays and improper storage, 
that didn’t happen in this case.”

Ecology inspectors identified 
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Your trusted 
source.

509.836.3080 | northwestfcs.com

·  Real Estate Financing  ·  Country Home & Lot Loans
·  Operating Lines of Credit  ·  Crop Insurance*

We support agriculture and rural communities with reliable, 
consistent credit and financial services, today and tomorrow.

Response Contractor 
and AG Supplier Settle 
Hazardous Waste Violations

four violations: failing to properly 
dispose of dangerous waste; 
accumulating dangerous waste on 
site for more than 90 days; storing 
waste in containers not suitable 
for the waste product; and failing 
to inspect waste areas weekly as 
required.

The settlement lowers the 
recommended penalty from 
$59,000 and requires Northwest 
Wholesale and NRC to waive their 
rights to appeal. This settlement 
process saves the state, Northwest 
Wholesale Inc., and NRC the 
expense of costly litigation.

In a statement, Northwest 
Wholesale General Manager 
Ken Knappert said, “Northwest 
Wholesale is committed to the 
protection of our environment, and 
that commitment is reflected in our 
day-to-day policies and procedures. 
Due to the June 2015 Sleepy 
Hollow fire, chemical product at 
our facility was burned, and the 
chemical waste byproduct required 
professional cleanup. Within 
days, Northwest Wholesale hired 
a global environmental cleanup 
company to properly dispose of this 
waste. Unfortunately, a valve failed 
in one of the cleanup tanks where 
the waste was being stored.”

Bob Keesee, NRC vice 
president, stated, “As an 
international provider of 
environmental services, NRC is 
committed to ongoing compliance 
with regulations concerning 
hazardous waste and has taken 
this opportunity to reemphasize 
internal policies designed to ensure 
that such a release will not happen 
again.”

Photo by Suzie Zuniga 
15 quail eggs were found while weeding around the Grandview Herald building. 

Sitting underneath this tree
Feeling the warm summer breeze
Sitting underneath this tree
Letting life pass me by

I work the fields all day long
Plowing rows and bailing hay
Bring the cattle in
To put them in the barn

There is nothing
That’s going to change my ways
Do this a million times
Always the same

Farm Life
Do what I grew up
Knowing how to do
Is my way of being true

Sweat pours down my chin
As I go stacking wood again
When the cattle start to roam
I just go out and bring them back home

When the sun sets at the day’s end
Time to rest my back again
Time to let life go
The easy way

Copyright © Tony Anderson 

Waiting to Hatch
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Prosser - People may notice a 
small, unmanned helicopter flying 

over Washington vineyards this summer, 
bhe drone, or unmanned aerial system 
(UAS), is an eight-rotor “octo-copter.” 
It uses high tech cameras to assess the 
status of plant health known as “canopy 
vigor” and relate that to irrigation water 
use and evaporation from grapevines. The 
flight

“We can do measurements on the 
ground, but they’re time-consuming, 
laborious and take a while to process,” 
said Lav Khot, assistant professor in the 
WSU Department of Biological Systems 
Engineering and affiliate faculty for 
the Center for Precision & Automated 
Agricultural System (CPAAS). “With 
the small UAS, we can get real-time 
measurements in minutes with incredible 
accuracy. It’s a huge advantage.

Growing wine grapes with less water
The study Khot is involved in is an 

effort to reduce the amount of irrigation 
water used to grow wine grapes by 
applying water directly to the roots of a 
vine in the ground, instead of dripping 
water on the ground near the trunk. The 
project is led by WSU professors Pete 
Jacoby and Sindhuja Sankaran, both 
affiliate faculty members of CPAAS.  

In the first year of the study, Khot 
said one treatment used 60 percent of the 
normal amount of water, and the vines 
had no yield differences. But the three-

1301 W. Wine Country Road • Grandview • 882-4334

Serving your 
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conventional needs 
for over 50 years

Your Tree
and

Vine Experts

WILBUR-ELLIS

Ideas To 
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Flooring ... Carpet - Vinyl - Hardwood
 Cork - Bamboo - Laminate - Linoleum
 Luxury Vinyl Tile

Paint ... Miller - Pittsburgh
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Discover The 
Home of Your 
Dreams at

BJ Paint & Carpet

Monday to Friday 8-5:30 • Saturday 9-3
1206 Stacy Avenue • Prosser 

786-4652
bjpaintandcarpet.com 

WSu professor Lav Khot prepares to fly the 8-bladed octo-copter over a vineyard to 
measure how effectively a new irrigation method gets water to the vines.

Drone captures 
vineyard irrigation data

year project is testing a variety of fields to 
see what levels of subsurface irrigation, at 
what intervals, provide the best outcome 
for growers.

“It’s very early, but it seems 
subsurface irrigation is working,” he 
said. “The berry size is the same as 
(with) control treatments, but we need 
more data. We’re really excited about the 
potential.”

Measuring water transfer through 
vine canopy

The octo-copter can carry up to nine 
pounds of equipment to measure the 
temperature of the vine canopy and how 
water transferred from the roots to the 
canopy is being used during various 
growth stages.

The drone works by flying a few 
hundred feet above the vines, hovering 
in preprogrammed locations for a defined 
time period, then moving to the next 
location. Khot stitches together the 
images to get data for an entire vineyard 
study plot.

The drone has built-in fail-safe 
features and geofencing capabilities; if 
it loses contact with its ground pilot, the 
drone will return to where it took off. Per 
FAA guidelines, it can only fly in “line of 
sight.”

“We don’t want it to crash and we 
don’t want it to fly off and potentially 
damage itself, its payload or others’ 
property,” Khot said.
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 Irrigation Specialists has served the Oregon and Washington markets 
 since 1970 - over 45 years of quality service and support.
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 BY LINDSAY

 W HEN  E VERY  
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 www.irrspec.com
 541-567-6370 • 81156 N. Hwy 395 • Hermiston, OR
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 We are a full service irrigation 
 dealership. Whether you are a 
 farmer, landscaper, irrigation 
 district or homeowner we have the 
 right products and services for you.

 Congratulations to all the Local Graduates!

www.irrspec.com
509-882-2060 • 815 Wallace Way • Grandview, WA
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• Farm Tax Planning  • Payroll Services
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Everyone is seriously glad to see you. We know you by name . . . you don’t need 
novacaine to get through the appointment. We listen and care about you like family.

or business.

Spokane– More than 12 cents of 
every $1 generated and 1 job 

in 10 are attributed to the agriculture, 
forestry and fisheries industries in the 
five-state region of the Northwest – 
Alaska, Idaho, Montana, Oregon and 
Washington.

This comes from a study recently 
commissioned by Northwest Farm 
Credit Services and conducted by 
Oregon State University Extension 
Service Rural Studies Program and the 
University of Idaho Extension Service.

“Farm Credit has been supporting 
Northwest agriculture and forestry 
producers for a century, and fisheries 
since the ’70s,” said Phil DiPofi, 
Northwest FCS President and CEO. 
“We knew intuitively how vital these 
industries are to the Northwest, and 
wanted to quantify their contributions 
to the regional economy. This study 
affirms the significant impact producers 
have on the financial strength of our 
region.”

The study concludes that the total 
economic impact of the ag, forestry and 
fisheries segments comprise more than 
885,900 jobs and nearly $176.1 billion 
in sales. Of this impact, 68.2 percent 

The Economic Power of Agriculture, 
Forestry and Fisheries in the Northwest
University Study Quantifies Economic Impact of these Segments in the Region

comes from agriculture, representing 
7.5 percent of all jobs in the region 
and 8.3 percent of total sales. Forestry 
follows at 23.8 percent of the impact, 
with 2.3 percent of all jobs and 2.9 
percent of total sales in the region; and 
fisheries at 7.9 percent of the impact 
represents 0.9 percent of sales and 1 
percent of jobs in the region.

Northwest agriculture, forestry 
and fisheries economic contributions 
(2015 dollars)

Direct, Indirect and Induced 
Effects Full & Part-time Jobs 
Sales ($000)

Alaska 64,034 $    8,914,830
Idaho 143,611 31,790,880
Montana 85,037 11,075,130
Oregon 256,423 48,500,446
Washington 303,321 58,815,236
Northwest ag, forestry and 

fisheries 885,951 $176,050,189
Source: Agriculture, Food, 

Forestry and Fishing in the NW US: 
An Economic Overview. February 
2016.

Exports (either to other countries or 
other states outside the region) from 
these segments are worth $67.4 billion.

Northwest FCS is a $10.3 billion 
financial cooperative providing 
financing and related services to 
farmers, ranchers, agribusinesses, 
commercial fishermen, timber 
producers, rural homeowners and 
crop insurance customers in Montana, 

Idaho, Oregon, Washington and 
Alaska. Northwest FCS is a member 
of the nationwide Farm Credit System 
that supports agriculture and rural 
communities with reliable, consistent 
credit and financial services. For more 
information, go to northwestfcs.com.

Photo by Brittnee Sanchez 
This year’s cherry harvest was an early one, but there was a shortage on pickers. 

Cherries ripe for the picking!
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Some Familiar 
Sights Around the 

Yakima Valley

Photo by Chuck Walker
Small vineyard in Prosser.

Photo by Chuck Walker
Mountain View Dr. in Grandview.

Photo by Chuck Walker
n. Byron Rd. railroad crossing in Prosser.

Photo by Victoria Walker
Old farm building in Prosser.

Photo by Victoria Walker
Wind pushing weather vane to its limit.

Photo by Victoria Walker
Yakima River view from O.i.E. in Grandview.

Photo by Dale Millard
Hawk on wheel line looking for lunch.




