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Gus’ View. ..

I look forward to October and the beautiful
fall colors, but also because traditionally |
have the honor of participating in two major
fall festivals.

Weather is always a factor with the
Mountain State Forest Festival held
September 26 - October 4 in Elkins. The
crowning of Queen Silvia takes place in
the amphitheater at the Davis and Elkins
College. In past years, I've experienced rain,
sleet and snow while there, but this year
the weather held off until the Queen and
her Court were back indoors. Queen Silvia
LXXIII (73rd) is Ruth Taylor from Fort Ashby.
She is the cousin of Steve Miller, Executive
Director of the Department's Eastern
Operations. Ms. Taylor’'s cousin, Jennifer
(Taylor) Wotring, was crowned Queen Silvia
LVIII in 1994. One of the princesses in the
Royal Court, Caitlyn Alexandra Cooper of
Harman, was appointed by the West Virginia
Department of Agriculture (WVDA).

The Mountain State Apple Harvest Fes-
tival was held October 15-18 in Martinsburg.
The crowning of their Queen Pomona takes
place at the Apollo Theater, a landmark that
goes back many years. It was originally an
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opera house. Queen Pomona XXX is Paige
Miller of Martinsburg. | congratulate these
individuals who go on to promote West
Virginia's renewable resource industries and
keep the area’s royal traditions alive.

Bill Brannon, Environmental Resource
Program Administrator for the West Virginia
Division of Environmental Protection (DEP),
announced his retirement effective October
15. Bill and | have worked together for many
years as he served as a representative on
the W.Va. State Conservation Committee on
behalf of the DEP Cabinet Secretary. | con-
sider Bill a friend, and will miss his knowledge
of West Virginia’s environmental and natural
resources, and his support for voluntary pro-
grams to protect our renewable resources.

Bill Brannon helped alleviate negative
comments directed toward agriculture as
being the culprit in nutrient loading in Chesa-
peake Bay waters. I've previously remarked
in my column that what we have done to this
point with voluntary agriculture programs

as urban areas and industry. The report
claims 45 percent of the phosphorus pol-
lution entering the Bay is from agriculture.
Again, | ask where the other 55 percent of
pollution is coming from. All of the pollution
can not be blamed on agriculture. | strongly
believe that if we don’t control the urban pol-
lutants entering the Bay, there is no way the
Bay waters will be cleaned up.

A considerable part of my time and that
of staff is spent trying to find reasonable ap-
proaches to dealing with the oversupply of
some foods in this nation. Currently, there is
a glut of dairy and pork products. The Na-
tional Association of State Departments of
Agriculture (NASDA) is proposing the United
States Department of Agriculture (USDA) buy
surplus dairy and pork products in storage
and increase allocations to the Supplemen-
tal Nutrition Assistance Programs (SNAP). |
think this is the best approach.

continued on page 2

has helped improve the wa-
ter quality of the Bay. The
U.S. Environmental Protec-
tion Agency (EPA) needs to
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look at other major sources
of pollution entering the Bay.
A report written by Michelle
Perez, Craig Cox and Ken
Cook, “Facing Facts in the
Chesapeake Bay,” claims
that farming still loads an
estimated 39 percent of the
nitrogen pollution and 45
percent of the phosphorus
pollution in the Bay.

| ask the question, where
is the majority or other per-
centage of pollution coming
from? Sixty-one percent of
the nitrogen has to be com-
ing from other sources, such

Former Delegate Robert C. “Bob” Tabb (D-Jefferson)
will join the West Virginia Department of Agriculture as
Assistant Commissioner of Agriculture effective Novem-
ber 1, according to Commissioner of Agriculture Gus R.
Douglass.

“I am pleased to welcome Bob to the Department. |
know he will make many contributions toward our goals
and mandates, and his experience as Vice-Chair of the
House Agriculture Committee will be especially valuable
with agricultural-related legislative issues.”

As Assistant Commissioner, Tabb will work with
legislative, budgetary, regulatory and environmental
issues.

Tabb is a fourth-generation farmer who grew up on
a dairy farm. He is also active in agritourism, operating
a nursery and farmers’ market. He was involved in 4-H
and FFA and remains an advocate for those educational
programs.

WVDA MISSION STATEMENT ... The mission of the West Virginia Department of Agriculture is to protect plant, animal and human health
and the state’s food supply through a variety of scientific and regulatory programs; to provide vision, strategic planning and emergency response for
agricultural and other civil emergencies; to promote industrial safety and protect consumers through educational and regulatory programs; and to foster
economic growth by promoting West Virginia agriculture and agribusinesses throughout the state and abroad.
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The pricing of these products at the farm
level is ridiculous and must improve or we
will be short in production capacity in the
next two to five years. In January 2008, for
example, dairy farmers were receiving $20.5
per cwt. for their dairy products. In July 2009,
they received $11.3 per cwt. — but | don’t see
much change in retail prices.

A few weeks ago it appeared we could
expect a bountiful harvest of corn and soy-
beans. This came as a surprise to me as
farmers worried this past spring about plant-
ing due to wet weather. Now the rain that
affected us in the spring is again causing
problems, and yield estimates are dropping
on both corn and soybeans. I've received nu-
merous reports of soybeans showing signs
of germination and growing or of the pods
breaking open and the bean is falling out.
The corn standing in the field is showing bac-
teria contamination due to mold damage on
the ears which has not fallen down to protect
the grain.

When it comes to healthy foods
consumers are sure to be confused by so

much advocacy on what is best for us. School
systems in Baltimore are experimenting with
“meatless Mondays”. We know there are
valuable and necessary proteins we need in
our diets that come from meat. The Center
for Science in the Public Interest National
Nutritional Advocacy group has published
a list of the 10 food items that have been
responsible for thousands of illnesses.
Leading the group is leafy greens followed
by eggs, tuna, oysters, potatoes, cheese, ice
cream, tomatoes, sprouts and berries. What
do | say? Wash your foods well, cook them
well, and you are going to be all right.

West Virginia and nationwide sheep
producers are under pressure because of
diseases, and the danger to their sheep of
a genetic susceptibility to a mad cow-like
illness called scrapie. Scrapie is a fatal,
degenerative disease affecting the central
nervous system of sheep and goats. Scrapie
has been diagnosed in more than 1,000
flocks in this country. The WVDA is offering
free voluntary testing for rams to determine if
they have a genetic susceptibility to scrapie
or if they have a genetic resistance against
the disease. State Veterinarian Gary Kinder
says “Aresistant ram is good breeding stock
because he won't pass along susceptibility
to his offspring.” For more information of this
free, voluntary program, call the WVDA

Animal Health Division at 304-558-2214.
The long-term goal of the program is the na-
tionwide eradication of scrapie, which annu-
ally causes significant loss of production in
infected flocks and limits export marketing.

The much anticipated deer season is
underway. | never thought I'd see open
hunting in so many cities. | know Charleston
city officials are trying to get the number of
deer in the urban area under control. A Daily
Mail editorial noted, “With 1 million deer and
1.8 million people, West Virginia leads the
nation in deer-vehicle collisions. Recent
statistics indicate that vehicle-deer collisions
have risen 18 percent nationally in the last
five years.” | can attest to this by what we
have witnessed at the farm. We've seen 5
prized bucks with racks from 8 to 10 points
that any hunter would like to hang on the wall
killed on the highway, and we've lost count
of the does killed.

Folks, when you're out driving please
be careful. State Farm Insurance estimates
West Virginia drivers have a 1 in 39 chance
of hitting a deer in the next 12 months. That's
up from a 1 in 45 chance last year. | urge
hunters to select does when hunting to help
reduce the deer population, and make our
highways safer.

continued on page 8

Hunters Can Help Slow the Spread of the Gypsy Moth

Adam Champ, Plant Regulatory Officer, WVDA Plant Industries Division

The European gypsy moth (Lymantria
dispar) is a serious West Virginia forest pest.
It is not native to North America and has
become a major pest in the absence of any
natural enemies.

In 2009, the gypsy moth defoliated over
44 thousand acres of forested land in the
Mountain State. This defoliation may lead to
tree mortality, adverse effects on the timber
industry, decreased property values, and
untold ecological harm. Defoliation stresses
trees, making them less capable to defend-
ing against diseases, other insects, drought,
soil infertility and injury. Gypsy moth larvae
feed on over 300 species of trees, with oaks
(Quercus sp.) being preferred. Oaks are one
of the most important trees to the ecology
and economy of our state due to acorn pro-
duction and valuable lumber. Gypsy moths
avoid ash, tulip poplar, sycamore, catalpa,
black walnut, cedar and dogwood.

Gypsy moths lay their eggs in masses on
virtually anything outdoors. Each egg mass
contains as many as 500-1000 eggs that
will hatch into hungry caterpillars the follow-
ing spring. These caterpillars pupate in mid-
summer and then the moths emerge from
mid-to-late summer.
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The West Virginia Department of Agricul-
ture (WVDA) has a Gypsy Moth Quarantine
in place to combat the gypsy moth and to

slow the spread of this invasive pest (see
Figure 1 below).
continued on page 5
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Pumpkin Pleasers

by Jean Smith, Director, Marketing & Development Division

As has become a tradition, the November recipes will feature the pumpkin. Nutritionally,
pumpkin is a great source of Vitamin A and Vitamin C and supplies potassium, calcium and
iron. It is also a bargain when it comes to calories; one cup contains only 49 calories. Although
perhaps best known for use in desserts, pumpkin is often used in casseroles and soups. Enjoy
the some of the prize winning recipes from the W.Va. Pumpkin Festival. Happy Cooking!
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| Pumphkin Corn Chowder |

First-place Pumpkin Dish — Sam McClure — Barboursville, W.Va. |

1

| 2 tablespoons butter
1 smallonion
| 10 ounces frozen whole kernel corn,
thawed
| 16 ounces canned or fresh pumpkin
puree

2 cups water |

2 chicken bouillon cubes

1 tablespoons sugar |
1% teaspoon salt

/s teaspoon ground cinnamon |

2 cups half and half

| Melt butter in Dutch oven, add onion; sauté until tender. Add corn; cook, stirring |
occasionally for 3 minutes.

| Stir in pumpkin and next 5 ingredients; bring to boil. Reduce heat; simmer for 5 |
minutes. Stir in half and half; cook until thoroughly heated, but do not boil.

S |
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Pumphin Pie Cak
| umprin L1e Cake |
| First-place — Non Traditional Pie Category — Darlene Hudnall, Culloden, W.Va. |

1 cup brown sugar
2 teaspoons cinnamon |

%% teaspoon ginger
% cup white sugar |

1 box yellow cake mix
V\S] 1% sticks butter
4 eggs
| 1 29-ounce can pumpkin
% cup milk

| Mix yellow cake, reserving one cup, with 1 stick of butter and one egg in mixing |
bowl. Press mixture into bottom of 13x9" cake pan.

| In separate bowl, mix pumpkin, milk, 3 eggs, brown sugar, cinnamon and ginger: |
spread over cake mix mixture.

| In third bowl, mix together 1 cup reserved cake mix, ¥ cup butter and white |
sugar. Sprinkle over pumpkin mixture. Bake for 50-60 minutes in a 350°F oven.

L - - - - - - - - - - - - = __— 4

GYPSY MOTH continued from page 2 an egg mass, the most likely life stage to be

artificially spread.

Gypsy moths can be spread on firewood
as well. Firewood can also spread other
serious, exotic pests, such as the emerald
ash borer and hemlock woolly adelgid,
which has caused widespread mortality of
ash (Fraxinus Sp.) and the eastern hemlock
(Tsuga canadensis), respectively, in areas
of West Virginia. Hunters and campers
are encouraged to burn firewood that was
harvested locally. Transporting firewood
to your hunting camp could spread and

Hunters moving campers, trailers and
RVs from an infested (regulated) county to
uninfested counties should inspect these
items for the presence of gypsy moth egg
masses. If the items have remained in an
infested area from July to the following
spring this destructive insect could “hitch-
hike” to or from your favorite hunting spot
and establish a new population. The egg
masses are buff colored, approximately 0.5

J \.
WHAT’S

OOKIN

inches long, and covered with fine hairs that
serve to insulate and protect the eggs (see
Figure 2 right). Of its four life stages, gypsy
moths spend several months of the year as
The Market Bulletin

introduce a serious forest pest.
For more information, contact the WVDA,
304-558-2209, or visit www.wvagriculture.

org.
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| Pumpkin Spice Bars |

First-place Cookies |
Mary Lou McClure — Barboursville, W.Va.

| 4 eggs |
2 cups sugar
1 cup vegetable ol |
1 15-ounce can pumpkin
2 cups flour
| 2 teaspoons baking powder |
2 teaspoons cinnamon
1 teaspoon soda |
Y% teaspoon salt
| % teaspoon ginger |
Y4 teaspoon cloves
| Cream Cheese Frosting |

1 3-ounce package cream

| cheese, softened |
s cup butter, softened

| 1 teaspoon vanilla |
2 cups Confectioner’s sugar
% cup chopped walnuts

Heat oven to 350°F. Grease bottom
| and sides of jelly roll pan lightly with |
shortening.
Beat eggs, sugar, oil and pumpkin in
| large bow! until smooth. Stir in flour, bak- |
ing powder, cinnamon, soda, salt, ginger
| and cloves; spread mixture in pan. |
Bake 25-30 minutes or until lightly
| browned. Cool completely on wire rack. |
Frost with cream cheese frosting;
| sprinkle with walnuts. |
Cream Cheese Frosting: Mix cream

cheese, butter and vanilla in medium
| bowl. Gradually beat in Confectioner’s |
sugar until smooth.
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| The West Virginia Department of Agriculture (WVDA) publishes a statewide Equine Events Calendar during the show sea- |
son. To list your club or organization’s event(s), please fill out the listing form and return it by February 1, 2010. Any entries re-
| ceived after the deadline will not appear in the Equine Events Calendar. This deadline will ensure calendar availability by April 1. |
Only one event listing per form; if additional forms are necessary, please duplicate. Fill listing form out completely
VH (we must have a complete and accurate address and telephone number). Only the name of the contact person and phone |
number will be published. All event listings must be held in WV, unless the event is sponsored by a WV Equine
| Organization. |
| Date: Time: |
Event:
l Sponsor: |
| Place/Location: |
«JE| Contact Name: |
Address:
| Telephone: |
| Note: If your event date or location changes please notify the Marketing and Development Division, 304-558-2210, at least |
| 60 days in advance so the correct information will appear in the appropriate issue of the Market Bulletin. |
Return by February 1, 2010 to: David Hannon, Equine Specialist, WVDA, Marketing and Development
| Division, 1900 Kanawha Blvd., E., Charleston, WV 25305-0178; Fax: 304/558-2270; email: dhannon@ag.state.wv.us.
L - - - - - - - - — - — - = = = = =4

GUS VIEW continued from page 2

My guess is the state only needs one-half of the deer it has now.
A blogger commenting on the Daily Mail editorial had a good idea to
recruit more deer hunters: reduce the cost of non-resident hunting
licenses. In this troubled economy, some out-of-state hunters do not
have the resources to pay for the license. Another idea is to have a
‘free day’ of hunting for does and let them be harvested for food. On
my farm we’ve harvested 35-40 does because the hunters on my
farm want that prized buck.

On the local front, WVDA staff has been working to resolve a dif-
ference of opinion between the West Virginia Division of Highways
(WVDOH) and a new poultry producer in Hampshire County con-
cerning highway entrances. The poultry grower is planning to build
two poultry houses and needs a new entrance to the property. The
WVDOH'’s opinion is that this should be classified as a commercial
entrance. Essentially, the WVDOH is requiring an 80-foot entrance.
Pilgrim’s Pride requires a 40-foot entrance on all new construction.
| believe the issue will be resolved, as a new rule will be put forth
for consideration before the Legislature which will permit operators
to classify farm entrances as agricultural not commercial. This will
result in considerable savings in permits to the farm community. | will
keep you briefed on the outcome of the issue.

We receive all sorts of questions and requests from individuals
on numerous topics. Many of them we can resolve, but | need your
help on this one. A young man who recently completed his master’s
degree in biology at Marshall University contacted me via email.
He is doing his thesis work studying salamanders in caves. In his
research he found several scientific references to salamander ag-
gregations in spring houses. He wants to delve into these findings
further and is looking for spring houses that might still be intact in
the Putnam County area or nearby. If any of you in the area have a

spring house or know of a landowner that wouldn’t mind letting this
8

student visit a spring house on their land, please contact my office at
304-558-3200. We'll be glad to pass the information along to him. Any
assistance to this young man in achieving his goals will be appreci-
ated.

On a sad note, | must recognize the death of Norman Borlaug, an
agricultural scientist considered the father of the “green revolution,” and
a Nobel Peace Prize recipient for his role in combating world hunger,
thus saving hundreds of millions of lives. Dr. Borlaug died in Texas this
past September at the age of 95. Dr. Borlaug caught my attention in
the 1970s for his contributions to high-yield crop varieties and bring-
ing other agricultural innovations to the developing world. A September
13, 2009, Associated Press report noted many experts credit the green
revolution with averting global famine during the second half of the 20th
Century and saving perhaps one billion lives. | was honored to know
this individual. He had a true belief and perseverance in his efforts to
provide food to the people of the world. The report went on to note that
“...he had people helping him, but he was the driving force.” People now
have better nutrition through his efforts in genetics and bioengineering
to increase food production.

It's been hectic on the farm as we continually repair fencing, and
we've just completed running 4,000 feet of water line and three water
tanks to three pasture fields. We've had a real deficiency in water to
these areas which made pasture rotation difficult. My son, Tom, has
handled all this work, as | have been busy with Department business.
Fortunately, Anna Lee has been travelling with me this month. It's great
to have her along.

We're making preparations for the annual gathering at the Douglass
farm during the week of Thanksgiving. We thoroughly enjoy having our
friends and loved ones home to hunt and celebrate the season’s
harvest. | hope you are able to enjoy the holiday with your }\l
loved ones, too. Have a Happy Thanksgiving.
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