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Growing pigs, 
pumpkins and peas – 
all here in Iowa

EDITOR’S LETTER

W henever I visit a modern pig barn, 
I’m amazed by how comfortable 
the indoor environment is for not 

only the animals but also the farmers and 
caretakers.

It’s a big contrast from when I was a kid 
growing up on a farm in the 1980s. My 
family raised pigs and piglets in tin huts on 
a muddy pasture behind our house.

During heatwaves, my dad would have to 
water down the pigs with a garden hose 
or sprinkler to keep the pigs cool, because 

– he told me – pigs don’t sweat. (Pigs can 
sunburn, too.)

I think some people have an idealized view 
that the “good ol’ days” are always better.

However, I wish everyone could see how 
much livestock farming has changed for the 
good. Farmers are focused on farm animal 
well-being, which in turn helps improve the 
safety, nutrition and quality of the pork we 
serve our families.

In this issue of Family Living, we talk to a 
pig health and well-being expert about how 
Iowa farmers are continually learning and 

adapting to ensure their animals receive the 
best care possible. 

Of course, we can’t let a fall issue pass by 
without visiting a pumpkin farm. Meet a 
young Iowa farm family that is diversifying 
their farm income by growing summer 
produce and pumpkins for local farmers 
markets.

And we don’t just grow pumpkins and corn 
here in Iowa. Local farmers also grow peas 
for the frozen food aisle. Learn about how 
sweet peas are grown and how frozen foods 
can help you save at the grocery store.

In addition, keep checking www.
iowafarmbureau.com this month for your 
chance to enter our upcoming giveaway. 
You could win University of Iowa football 
tickets and Hawkeye gear for the America 
Needs Farm (ANF) Game Day Oct. 1 versus 
Michigan at Kinnick Stadium. Hope to see 
you there!

Teresa Bjork
Teresa Bjork 
Editor, Family Living

I wish everyone 
could see how much 
livestock farming 
has changed for the 
good. Farmers are 
focused on farm 
animal well-being, 
which in turn helps 
improve the safety, 
nutrition and quality 
of the pork we serve 
our families.

“

www.iowafarmbureau.com
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MEMBER BENEFITS

4

Exclusive Local News and  
Savings for Members Only 
Iowa Farm Bureau continues to make valuable information 
more accessible to you 24/7. Be sure to enjoy member 
exclusive content on the www.IowaFarmBureau.com 
website. Create a login using the email on your Farm Bureau 
membership account and a password of your choice. If 
you’re not sure of the email on your membership account, 
call your county Farm Bureau office or 866-598-3693 for 
assistance, or email WebGeneral@insidefb.com.

Exclusive Member Benefits
Your Iowa Farm Bureau membership provides exclusive 
savings you’ll want to check out at www.IowaFarmBureau.
com/member-benefits. For example, check out travel 
savings on hotel stays, car rentals, AAA travel membership 
and amusement/waterpark discounts. For your acreage and 
home projects, you’ll find savings available on John Deere 
equipment and supplies, Ford trucks, Morton Buildings and 
other benefit partners. Financial and insurance products 
and services are also available, as well as scholarship 
opportunities.  

Download the FB Benefits app to have your membership 
card, insurance card and member benefit information at 
your fingertips! Look for the FB Benefits app with the FB logo 
from Farm Bureau Management Corp, select your state and 
enter your membership number and zip code to activate.

Archived Publications
Do you remember reading in Family Living about an apple 
orchard, winery or agritourism site you’d like to visit in the 
future? More than five years of past issues are archived on 
our website so you can search or read articles you missed.

Member Buy/Sell/Exchange Ads
Whether you’re looking to buy hay, goats or a used  
vehicle, you can view exchange ads statewide at  
www.iowafarmbureau.com when logged in as a member. 
Scroll to the bottom of the home page or search for 
exchange ads. Filter the ads by county, category or key 
words to narrow your search.

If you have items to sell, click on "Place Ad" to submit your 
ad, which can include up to three photos. You’ll receive an 
email confirmation once the ad is approved and placed 
in queue to appear on the website and in the printed 
Spokesman publication. Ads run for two weeks at a time. 
Contact your county Farm Bureau office with questions. 

County Farm Bureau News
Check out what’s happening in your local county under 
News/Spokesman/County-News. Select your county 
from the drop-down menu. County news also includes 
information on local programs and benefits. 

The Iowa Dish and Recipes
For readers interested in food, The Iowa Dish serves up  
quick bites on how food safety, nutrition and foodie trends 
as well as information on food is grown and raised. Read 
articles online or subscribe to the monthly e-newsletter at 
www.IowaFarmBureau.com/news/the-iowa-dish. You’ll 
also find delicious recipes shared by our members in the 
newsletter and online.

Fall FeaturesFall Features
From a haunted hay ride to picking a pumpkin or From a haunted hay ride to picking a pumpkin or 

walking a corn maze, stop in today for all your fall funwalking a corn maze, stop in today for all your fall fun
DONNELLSON

APPLEBERRY ORCHARD
319-372-1307
2469 HWY 2

www.appleberryorchard.com

GRISWOLD
3 BEE FARMS MARKET & ORCHARD

712-778-4256
Apples, Bees, Produce & Pumpkins 

Follow on Facebook. 3beefarms.com

JEFFERSON
DEAL'S ORCHARD

515-386-8279
www.dealsorchard.com

URBANDALE
IOWA ORCHARD

515-276-0852
www.iowaorchard.com

All content ©2021 TruHearing, Inc. All Rights Reserved. TruHearing® is a registered 
trademark of TruHearing, Inc. All other trademarks, product names, and company 
names are the property of their respective owners.

(Re)Capture the joy of sound.
Save 30–60% on hearing aids.

Call 1-844-394-5396 to learn more. 
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NOMINATE YOUR NEIGHBOR 
FOR THE WERGIN GOOD FARM 
NEIGHBOR AWARD!

NOW ACCEPTING NOMINATIONS FOR 2023

SUBMIT NOMINATIONS AT
SUPPORTFARMERS.COM/GOODFARMNEIGHBOR

The award, presented by the Iowa Department of Agriculture and Land Stewardship and 
Iowa Ag Radio Network is made possile through the Coalition to Support Iowa’s Farmers.

800.932.2436 | SupportFarmers.com
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Quality care  
equals quality pork 

APPETITE FOR IOWA

W hen I’m shopping the meat case, 
I’m continually impressed by 
the quality of the pork chops on 

display, especially how uniform the pork is 
in color and size. This makes cooking faster 
and easier for weeknight meals.

Admittedly, it’s easy to take for granted 
how much work farmers do to ensure the 
quality, nutrition and safety of the pork I 
serve my family.

Genetic selection has a lot to do with the 

quality of today’s pork. For example, pigs 
today are much leaner than they were back 
in my grandparents' time, in response to 
consumer demand for lean meats.

However, Iowa farmers also understand 
that keeping pigs comfortable and as stress 
free as possible impacts overall pork quality, 
explains Jennie Greene, health and welfare 
specialist at Eichelberger Farms, a pork farm 
based in Wayland.

"For farmers, pigs are their livelihood, and they 
care about the pigs a lot,” Greene says. 

Written by 
Teresa Bjork 
Photos courtesy of 
Eichelberger Farms Left: Jennie Greene works as the health and 

welfare specialist at Eichelberger Farms, a pork 
farm based in Wayland.

Continued on page 6
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“It’s not just a farmer raising a pig; there are a 
lot of checks and balances (in pork farming). 
There are many steps in place and so much 
we do to keep pigs healthy,” Greene says.

At Eichelberger Farms, Greene visits the hog 
barns regularly to ensure pigs receive the 
best care possible.

She walks through each barn to conduct 
what’s known as the common swine 
industry audit.

The audit, created by animal well-being 
experts and adopted by pork farmers and 
processors, confirms that caretakers 
are following the recommended best 
management practices to ensure pigs are 
healthy, comfortable and less stressed.

For the audit, Greene inspects the 
cleanliness of the barns and pigs. She also 
checks the overall environment (ventilation, 
temperature, access to food and water) in 
the barns.

“If pigs aren’t kept at a comfortable 
temperature, if it’s too hot or too cold,  
they won’t eat or drink normally. So we 
want to keep a comfortable environment,” 
Greene says.

The barns at Eichelberger Farms are 
equipped with automated systems that 
control the temperature, ventilation and 
feeders, Greene explains. 

If there’s a problem in the barn, the 
automated system will send an alarm  
to the caretaker's phone.

Also during the on-farm audit, Greene 
inspects the pigs to make sure they are 
healthy, injury-free and well-fed.

All caretakers at Eichelberger Farms are 
Pork Quality Assurance (PQA) certified 
and receive regular training on the latest 
recommended animal health and well-being 
best practices.

To help ensure food safety, farmers and 
animal caretakers keep records to track any 
medications given and the proper withdrawal 
times (or the length of time when medicine 
leaves the pig’s body) before the pigs can be 
marketed.

Farmers work closely with veterinarians to 
ensure they are following approved dosage 
and withdrawal guidelines when treating 
sick animals.

If a farm animal is given antibiotics, federal 
law requires that the animal must undergo a 
withdrawal period before it can be marketed.

“All pork is antibiotic-free, no matter the (food 
packaging) label,” Greene says.

Iowa farmers remain committed to 
continuous improvement and adopting the 
latest technology to make sure pigs are safe, 
comfortable and less stressed.

“Farmers are focused on how well the animal 
is treated, and consumers are driving this 
trend. They want to know 
 that we (farmers) are doing our job, that  
we are caring about the well-being of  
animals,” Greene says.

To learn more about how Iowa farmers 
work to ensure meat quality, food 
safety and animal well-being, visit www.
realfarmersrealfoodrealmeat.com.

Continuous 
improvement 
on the farm
Iowa farmers work 
everyday to ensure 
food safety and provide 
the best possible care 
for farm animals.
The vast majority of U.S. 
livestock farmers – including 
cattle, pig and dairy farmers 

– voluntarily participate in 
quality assurance programs. 

These continuing education 
programs provide the latest 
training for farmers and 
their employees on food 
safety, animal well-being, 
environmental stewardship, 
workplace safety, public 
health and community 
relations.

The Pork Quality Assurance 
(PQA) program, launched 
more than 30 years ago 
by U.S. pig farmers, offers 
training and on-site 
assessments for farms of all 
types and sizes – whether it’s 
a 4-H student with one show 
pig or a conventional pig farm.

More than 71,000 U.S. pig 
farmers have achieved PQA 
certification, according to the 
National Pork Board in Clive.

In total, about 85% of U.S. 
pigs are raised on PQA 
certified farms.

Farmers and their employees 
must renew their PQA 
certification every three 
years. The PQA curriculum 
is continuously updated as 
needed if a new food safety  
or animal health issue arises.

Continued from page 5
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All dental and vision plans are not alike.
Farm Bureau members enjoy exclusive dental and vision plans from 
Delta Dental of Iowa. To get the facts on your options, contact your 
Farm Bureau agent or visit deltadentalia.com/fb. 

Must be a resident of Iowa to apply.
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 GET
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All dental and vision plans are not alike.
Farm Bureau members enjoy exclusive dental and vision plans from 
Delta Dental of Iowa. To get the facts on your options, contact your 
Farm Bureau agent or visit deltadentalia.com/fb. 

Must be a resident of Iowa to apply.

 FACTS
 GET
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Tips for tasty, tender pork chops
Today’s pork is safer than ever before thanks to 
modern hog farming practices.
There's good news for those of us who love 
a perfectly cooked pork chop. You no longer 
have to cook lean cuts of pork beyond the 
point of tenderness. Cooked pork that is a 
little pink may still be safe to eat.

The U.S. Department of Agriculture 
(USDA) has lowered the recom mended 
safe cooking temperature for whole pork 
cuts from 160 degrees Fahrenheit to 145 
degrees with the addition of a 3-minute rest 
time. 

Modern farming practices, including indoor 
housing, strict biosecurity on the farm and 
keeping pigs separate from wildlife, have 

improved overall pork safety.

The USDA says the lower 145 degree 
internal temperature with a 3-minute rest 
will result in pork that is both safe and at its 
best quality – juicy and tender. 

The rest time is the amount of time after you 
remove the meat from a heat source, but 
before slicing, the USDA explains.

During the 3-minute rest, the meat's 
internal temperature will remain consistent 
or continue to rise, which destroys any 
potential harmful bacteria, the USDA says.

FAMILY LIVING 
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Growing 
local

Story by 
Lindsey Giardino 

Photography  by 
Conrad Schmidt

FEATURE

READY TO HEAR BETTER?
High-quality hearing aids direct to you

Are you or a loved one struggling with hearing loss? 
Do you often ask for things to be repeated, feel left 
out of conversations, or listen to the TV louder than 
others around you prefer? The Apollo®-6205 hearing 
aid is the perfect solution for those with mild to 
moderate hearing loss. Designed with American-Made 
electronics to give you advanced technology in a 
durable, easy to maintain hearing aid. This FDA-Listed 
hearing aid includes directional microphones and 
noise reduction technology for crisp, clear sound. 
Discreet slim-tube design gives you the most natural 
sound with total comfort. This high-quality hearing aid 
delivers improved hearing at an aff ordable low price!

US COMPANY OWNED
AND OPERATED

TRUSTED BY 750,000+ CUSTOMERS SINCE 1979
an Intricon company

ONLY

$299
EACH

1-866-231-5364

aid is the perfect solution for those with mild to 
moderate hearing loss. Designed with American-Made 
electronics to give you advanced technology in a 
durable, easy to maintain hearing aid. This FDA-Listed 
hearing aid includes directional microphones and 
noise reduction technology for crisp, clear sound. 
Discreet slim-tube design gives you the most natural 
sound with total comfort. This high-quality hearing aid 
delivers improved hearing at an aff ordable low price!

$299
EACH ✓ 45-DAY RISK-FREE TRIAL

✓ Free shipping
✓ Friendly support by
 licensed professionals
✓ Money-back guarantee
✓ Payment plans available

PROMO CODE
28-536

Mon - Fri • 7:30 am - 5:00 pm CT

Try the Apollo®-6205 completely risk-free for 45 days in the comfort of 
your own home. Everything you need to start using the Apollo-6205 right 
away is included. Support is just a phone call away and shipping is free. 

Visit us online: HearingHelpExpress.com

CALL
TODAY!
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Northeast 
Iowa farm 
couple grows 
pumpkins for 
community.

W hen young farmers are just 
starting out, they often need 
to get creative to expand their 

business and earn a steady on-farm income.

Farm Bureau members Brandon and 
Margo Friedlein both work full-time jobs off 
the farm, in addition to helping with their 
family's row-crop farm. 

They also started Friedlein Produce, selling 
pumpkins, summer squash, tomatoes and 
so much more, all grown on their Clayton 
County farm. 

The past few years, the Friedleins sold their 
produce and baked goods at the Guttenberg 
Farmers Market every Saturday during 
growing season.

However, because of their crazy busy 
schedules, the young couple decided to 
narrow their focus this year to planting and 
growing fall produce for the market. 

They’ve since added 3 acres of pumpkins, 
gourds and squash and also have a smaller 
greenhouse they use for learning purposes, 
giving the extra produce to family and friends.

Brandon was the first to get into produce. 
He grew up on the family farm, and for an 
FFA project in high school, he decided to 
diversify into vegetable production. That’s 
when he initially started selling at the 
Guttenberg Farmers Market. 

He constructed a greenhouse on the 
farm, where he grew vegetables and 
experimented. Then Brandon took a pause 
when he headed off to college, where he 
met Margo.  

Eventually, the couple married and got back 
into growing produce. Margo didn’t grow up 
on a farm, but her mom did have a garden. 
She’s been learning as she goes. 

Margo also is a baker and started her 
own business, Delights by Margo, selling 
cinnamon rolls, bars and muffins. She now 
does custom orders only for small events 
like weddings and birthday parties. 

The couple has a small apple orchard on the 
farm, so Margo uses fresh apples for some 
of the treats she whips up.

The Friedleins will once again set up at the 
Guttenberg Farmers Market this fall when 
their pumpkins are ready, as well as sell 
wholesale to a nearby greenhouse operation. 

The community loves having locally grown 
pumpkins and fall produce to choose from. 

Back when Brandon was in high school, he 
put on a successful Pumpkin Days event. 
So when locals caught wind he and Margo 
would be growing pumpkins, they got 
excited. 

Even with his prior knowledge, growing 
pumpkins remains a challenge in northeast 
Iowa. One issue is finding enough land 
to grow them. Pumpkins require a two 
to five year rotation. As young farmers, it 
was difficult finding available land to grow 
pumpkins. 

They eventually decided to try growing 
pumpkins in an unused patch of timber 
on their family's Century farm. And the 
pumpkins are thriving there this summer.

Back when Brandon 
Friedlein was in 
high school, he 
put on a successful 
Pumpkin Days 
event. So when 
locals caught wind 
he was growing 
pumpkins again, 
they got excited.

“
FAMILY LIVING 

Continued on page 10
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For Brandon, the 
best part of what  
he does is talking 
about the produce 
with others. 
“

www.iowafarmbureau.com

The couple has found ways to overcome the 
growing hurdles, however, and thoroughly 
enjoys providing locally grown pumpkins 
and fall produce to their community. 

For Brandon, the best part of what he does 
is talking about the produce with others. 

“My favorite part is customer interaction,”  
he says. 

Margo adds that her enjoyment comes from 
the delayed gratification of seeing the end 
product as well as the creativity of it all. 

“It’s always really fun to see what you get at 
the end,” she says. 

Because the couple leads busy lives — 
outside of their farm work, Brandon works 
at a bank in Elkader and Margo is an 
elementary teacher — they know how and 
where they sell their produce will evolve over 
time, but they will continue looking forward 
to being a source of locally grown fall 
produce, pumpkins and vegetables.

Giardino is a freelance writer from Polk City.

Continued from page 9
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A BIRDS 
EYE VIEW

Story by 
Terri Queck-Matzie 

Photography  by 
Conrad Schmidt

FEATURE

www.iowafarmbureau.com

Waukee

REPEATEDLY RECOGNIZED FOR A SUPERIOR SALES AND  SERVICE EXPERIENCE

Scott Politte, President

Stivers Ford Lincoln of Iowa

STIVERSFORDIA.COM    
515.987.3697    

*Sales ranking based on car and truck sales report of the Kansas City Region of Ford Motor Company and Lincoln Motor Company for 2021

Used Car Superstore
Service and Parts until Midnight

 All Makes Quicklane 
Auto and Tire Center

Collision Center-Work Guaranteed.
Stivers Midwest Pro  Upfitters

Thank You To Cityview Readers For Voting Stivers Ford Lincoln Best Auto Dealer Domestic For Ten Years In A Row.
ON THE WAUKEE SIDE OF WEST DES MOINES

BUILD & ORDER 
YOUR NEW
 2023 FORD

Waukee

Iowa’s #1 Ford 
Lincoln Dealer*

ORDER BANKS 
OPEN FOR 2023 
FORD MODELS

Those Birds Eye sweet peas in your freezer may 
have been grown in Iowa.
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F rozen produce company Birds Eye 
contracts with Iowa farmers to 
grow sweet peas, an extra crop for 

participating farmers. 

The sweet peas are planted in late March 
or early April and are harvested 62 to 63 
days later, leaving time to plant soybeans 
behind them. That means extra dollars in the 
farmers' pockets, and Iowa freshness for the 
consumer.

Birds Eye became a major player in the world 
vegetable market after company founder 
Clarence Birdseye invented the flash freezing 
process in the 1920s, following a trip to the 
Arctic where he witnessed native populations 
freezing food to preserve it through the winter. 

The peas are flash frozen just off the farm 
to preserve the fresh taste of the Iowa 
growing conditions. Birds Eye prides itself 
on its product quality and environmentally 
sustainable practices, just as Iowa farmers do.

“It’s been a good fit,” says Brian Young, a Farm 
Bureau member who farms in Hamilton 
County.

Young says he and others in the area started 
growing sweet corn for Birds Eye several 
years ago. The effort then expanded to 
peas. Now several growers are on board, 
producing vegetables for the Birds Eye 
Waseca, Minnesota, plant.

Young is in his seventh year and has 115 
acres committed to peas. The rest of his 
1,500 acres of cropland support traditional 

crops of corn, soybeans and hay.

In Boone County, Farm Bureau member Greg 
Rinehart is in his ninth season growing with 
Birds Eye.

His family farm also grows sweet corn, 
asparagus, tomatoes and more. The 
Rineharts host a drive-in farmers market on 
their farm, northeast of Ogden, on Saturday 
mornings during the growing season.

Growing sweet peas requires some 
preparation and planning.

Birds Eye requires a five-year crop rotation  
for disease prevention. 

“The rotation helps break the cycle and 
reduces the disease pressure on the other 
crops," Rinehart says.

Few pests are an issue in the early 
growing season.

The crop is fertilized much like corn, and the 
peas like well-drained soils.

Birds Eye does the planting, coming in with 
its equipment and crew, traveling from farm 
to farm to plant the peas and roll the field 
smooth. 

“Then we just watch them grow,” says Young. 
“They’re beautiful when they’re sprouting in 
early spring.”

The peas are 
flash frozen just 
off the farm to 
preserve the 
fresh taste of the 
Iowa growing 
conditions.

“
Continued on page 14
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When you build with Morton, you build something that lasts. 

A Morton stands the test of time—we’ve been at this for  

more than 110 years after all. What got us here is simple: our  

materials, our people and a warranty that beats all others.

BUILT STRONGER. LASTS LONGER. LOOKS BETTER.

Iowa Locations
Tiffin • 319-446-7321 
Chariton • 641-774-5978 
Charles City • 641-228-7454 
 

Jefferson • 515-386-3168 
Onawa • 712-423-2757 
Spencer • 712-262-5876 
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800-311-9691
RadaCutlery.com
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LEARN MORE

FUNDRAISE
SHOP    SELLor

,

If you have a fireplace that burns wood, 
you know that it loses all of its heat up the 
chimney. Rick Titus has a wood burning 
insert that will burn with the efficiency of 
a wood stove and fit inside your fireplace 
so it keeps your fireplace look.
If you have a gas log in your fireplace, it 
also sends all of its heat up the chimney. 
Rick has vent free gas logs that can burn 
as efficient as a gas cook stove and burn 
with the damper closed, thus keeping all 
the heat in the house.
If you have one of the newer gas 
fireplaces that vents out the side of the 
home or up a chimney, Rick can convert 
it over to a Vent Free log and keep all the 
heat in the home.
So no matter what kind of fireplace you 
may have, Rick has an efficient solution 
for it. Call Rick or email him at yahtitus@
gmail.com or go to his web site below. 
Rick even has new fireplaces and wood 
stoves that can heat your home even 
during a power outage.

Call Rick at 515-532-3881 or 515-293-2455
or visit

www.fireplacesatthecountrystore.com

Rick TitusRick Titus in his   47th    year of 
selling and installing more efficient 

fireplace inserts & vent free gas logs.

photo by Les Houser, Wright County Monitor
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Approximately eight weeks after planting, 
Birds Eye returns to harvest the peas, 
running two crews in 12-hour shifts for 24 
hours of work. 

“The only downside,” says Young, “is when 
they come to harvest, they harvest. Even in 
the pouring rain."

Another benefit is that peas can help prevent 
erosion, acting as a cover crop to hold soil in 
place.

Financially, the peas are a benefit for 
participating farmers. Birds Eye currently 
guarantees a minimum price of $400 to 
$600 per acre.

“Each year is different,” says Young. “Last year 

that was my highest grossing field.” 

He adds, of course, like any crop, it is 
a gamble with potential for loss. Crop 
insurance is now available for the vegetable 
crops, but can be cost prohibitive. 

“It’s still worth doing,” says Young. “We can 
always use more diversification.”

Iowa holds an edge on the Minnesota 
growers in being able to plant soybeans or 
late sweet corn behind the peas. 

The Iowa-grown peas are also high quality 
and often end up as a microwavable frozen 
product.

“I enjoy learning about a new crop, and it’s 
neat to watch the peas grow and then see 
them in the store,” says Young, proud to 
produce yet another crop for Iowa and U.S. 
consumers.

Queck-Matzie is a freelance writer from 
Greenfield.

Waste less, 
spend less 
Demand for frozen 
foods continues to 
rise from 
pre-pandemic levels, 
as consumers look 
to save money at the 
grocery store.

We’re all guilty of throwing away soggy 
broccoli or wilted lettuce because we forgot 
it in the back of the fridge or we didn’t have 
time to cook.

Unfortunately, food waste can impact our 
budgets, especially with the current high 
food prices.

On average, U.S. households waste 
$370 worth of food per person annually, 
according to the U.S. Department of 
Agriculture (USDA). That equals about 
$1,500 each year for a family of four.

If you're looking to save money and to 
reduce food waste, then shop the frozen 
food aisles.

Nutrition experts stress that frozen fruits 
and vegetables are just as nutritious as 
fresh. That’s because the produce is frozen 
immediately after harvest to retain its flavor 
and quality.

And as a side benefit, reducing food waste is 
good for the environment.

Food waste accounts for about 30% to 40% 
of the U.S. food supply, the USDA reports.

Food waste is the single largest category of 
material placed in U.S. landfills, according 
to the U.S. Environmental Protection Agency. 
Food waste in landfills emits methane, a 
powerful greenhouse gas that contributes to 
climate change.

Iowa State University Extension and 
Outreach recommends the following steps 
to help reduce food waste, and save money, 
at home:

+  PLAN. Plan your meals and snacks for 
the week, make a grocery list, check for 
food items already in your cupboards and 
plan meals around leftovers.

+  SHOP. Only buy what you need. If you 
do buy extra items on sale, have a plan for 
how you are going to use it.

+ COOK. Freeze too ripe fruit for 
smoothies or vegetables for soup; mix 
leftover meat with vegetables, rice or 
pasta or use in a soup.

For more meal planning tips, visit  
www.spendsmart.extension.iastate.edu.

Continued from page 12

Left: Greg Rinehart grows sweet peas for Birds 
Eye frozen foods on his farm in Boone County. 
Rinehart says one of the benefits of growing the 
peas is he can taste-test them. He confirms that 
this year's crop is a good one.
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Life insurance is cheaper than you think. 

WHY WAIT?

Auto   |   Home   |   Life   |   Business   |   Farm & Ranch   |   Crop   |   Financial Planning

1 Individual eligibility for all product promotions is subject to underwriting review and approval. Estimated premium payment is for 20-year Income Guard Term Life Plan; Standard; 
30-year-old male or female; non-smoker. Amount is for demonstrative purposes only. Contact your Farm Bureau agent for a quote on your actual monthly premium payment. Securities  
& services offered through FBL Marketing Services, LLC,+ 5400 University Ave., West Des Moines, IA 50266, 877.860.2904, Member SIPC. Advisory services offered through  
FBL Wealth Management, LLC.+ Farm Bureau Property & Casualty Insurance Company,+* Western Agricultural Insurance Company,+* Farm Bureau Life Insurance Company+*/ 
West Des Moines, IA. +Affiliates. *Company providers of Farm Bureau Financial Services.  LI205-ML (8-22)

 For less than $1 a day1, you can make sure your family will have money to pay for  
things like a mortgage, tuition, and everyday expenses. Don’t wait until it’s too late.  

Contact your Farm Bureau agent today.



Farm Bureau Health Plan  
is making health coverage  

affordable for Iowans.

Plans underwritten by Farm Bureau Health Benefit Plan, LLC. This coverage is not required to comply with certain federal or state market requirements for health insurance, principally those contained in the Affordable Care Act and 
this coverage is not considered “minimum essential coverage” under the ACA. FBHP14 (10-20)

ENROLLMENT IS OPEN YEAR-ROUND!
Contact your Farm Bureau Financial Services agent  

or visit iowafbhealthplan.com to learn more.

Central Iowa  
woman saving 

$6,000 annually

Iowa man saving 
50% on his 

monthly premiums

North Central Iowa 
couple saving 

$16,000 per year

• Free preventive services

•  Affordable co-pays for primary 
care physicians and specialists

• Emergency room coverage

• Covers 100% of Iowa hospitals

• Covers 97% of Iowa physicians

• Telehealth services

• $3 million lifetime benefit maximum

•  Prescription drug coverage at 
65,000 pharmacies

• And more!




