Anna’s Place: Poultry Products

Ron Bartelt is the fourth generation to work his family farm. “It has always been a part of
me,” he says.

\ The farm is 3 miles from Grimes, and totals 285 acres. He has two acres of sweet corn
plus rhubarb and blackberries.

. He’s been farming for 35 years, and raising poultry for 28. Each year he raises about
2,500 broilers and layers, 20 ducks, and 50 turkeys.

Ron has taught in the Des Moines Public Schools for 41 years, in schools in
A _lthe center of Des Moines. This experience has given him an attachment to
{ the community.

e

: Ron’s products are also for sale at the Indianola and Johnston farmers markets, and at
Picket Fence Creamery and Keller's Kountry Store.

Bibb’s

Classie Kinney has been cooking for 30 years! And the wide variety of
sandwiches she offers shows it...
- BBQrribs

Brisket

Pork chops

Catfish

Chicken

Grinders

Tenderloins

Brats

Hamburgers

Hot dogs

Plus tacos, fries, and okra

Her family is involved with the business, and she offers catering.

She enjoys the Drake Neighborhood Farmers Market because it is arranged so that people can take their time to
walk around and enjoy the Market.

Bibb's also sells at the Ames and Urbandale farmers markets, and look for her at the lowa State Fair.

Furry Kritter Farm

Elizabeth Stucker’s farm is in rural Earlham. Her husband, son, cousin,
and friends help out for the fun of being in the beautiful lowa country.

Liz has been a small farmer most of her life, and named her place “Furry
Kritter Farm” in 2000. The farm has 15 acres of timber. They raise pro-
duce, chickens for meat and eggs, and goats for meat and milk (for non-
human consumption, such as animal replacement milk). They also have
7 llamas and 2 pot belly pigs just for fun, 3 cows, and 13 horses. She
also makes many varieties of soap.

Liz has a USDA license to raise rodents. She sells some for pets, but




most are sold to reptile breeders in lowa. They are taking care of 5 rescued horses, and she does wildlife rehab
and other animal rescue care.

Liz likes being outside, and keeping busy, and enjoys the quality and taste of home-grown produce.

This will be her first year at the Drake Neighborhood Farmers Market. She is looking forward to meeting people
there, and selling her farm-fresh eggs and handmade soaps.

Grandpa Daye’s Open BBQ Pit

“Grandpa Daye” has been making some of the besfdstip years. This
is his 11" year at the Market. “l just love grilling,” saytsaill!

He is also known as Pastor Richard Daye at the Neandship COGIC i
Des Moines.

Members of his family and his friends help in his stall, where the
menu includes
- Ribs

Beef brisket

Chicken

Hot dogs

Chicken wings

Collard greens

Baked beans

Mac & cheese

Potato salad

Cole slaw and other good food.

He enjoys being part of the Drake Neighborhood feasnMarket because it is a great place for famiaes the
other vendors feel like family to him.

lowa Orchard

Bryan Etchen’s parents started lowa Orchard 40 years ago. It is located at 9875
Meredith Drive in Urbandale. Bryan joined the operation full time in 1991. His
sisters help on weekends during the fall harvest.

lowa Orchard grows 25 varieties of apples on 20 acres...that’s about 5,000 trees!
Bryan also has hundreds of raspberry plants and raises vegetables.
He learned to love the growing business from his father, Winton. Bryan says he

gets true satisfaction knowing that what he grows, someone can enjoy at home
with their meals.

He likes the Drake Neighborhood Farmers Market because of its community feel-
ing.

lowa Orchard also sells at the Urbandale, Grimes, Johnston, Valley Junction, and downtown Des
Moines farmers markets.



Las nacarandas Mexican Tamales

Lizeth Contreras is a new vendor for the Market. She is from Michuacan,
Mexico, and looks forward to sharing her culture and food.

Her cousin, Olga Miranda, will also be in cooking in the stall. They’ll
serve tamales and other Mexican food.

“I like to cook, I love my culture,” Lizeth says. Being part of the Drake
Neighborhood Farmers Market is an “opportunity for people to try new
Mexican food.”

3 Bee Farms

Mike and Donna Brahms operate 3 Bee Farms with their son,
Steve. They are a small family-owned business located in south-
western lowa and offer a complete line of local honey and bees-
wax products, give tours of their honey and apple farms, do edu-
cational talks to interested groups, and stay busy making and
marketing products.

Recently the Brahms family purchased the Glen Robin Or-
chard near Griswold. Mike and Donna live there and Steve
moved to the farm vacated by them.

Donna sells honey, beeswax products, candles and pro-
duce at five local farmers' markets each week: . Anita Farmers'

Market, Atlantic, Ankeny, and Des Moines. Steve is attends mar-
kets in Oakland and Council Bluffs.

Their honey products are also available in Atlantic at the Complementary Care Center in their
Natural Foods Store and at the Atlantic Locker. Other locations include Hilal Groceries in Des Moines,
Breezy Hills Winery at Minden and Whispering Hills Winery located at Carson.

The on-site retail part of the business is located at the orchard near Griswold. Their two large gar-
dens provide locally grown produce. lowa-made value-added gifts, firewood, pies, cider and more are
available for customers. Apples will become available starting in July and will continue through October.
There are 26 varieties of apples growing on 1,300 trees.

New this fall will be fall decorations including Indian corn, pumpkins and gourds. Hayrides will be
given and many activities are planned for a family outing. A playground, picnic areas and games will be
available for family enjoyment.




Twyla’s Garden

Twyla Hogan has been gardening for 40 years, and lots of people have
depended on her for beautiful flowers...as well as vegetables and fruit.

She’s planning to bring berries and cherries when they’re ready....which
won’t be too much longer!

She was a regular at the Downtown Des Moines farmers market for 36
years ! and now she’s at the Drake Neighborhood Farmers Market.

Twyla’s garden is on “just over one acre” in Des Moines. She loves to “garden, and provide food and
flowers.”

Whyld Girls
The Whyld Girls invite you to “wear a piece of the dream.”

Whyld Girls is a high school mentoring program sponsored by Children
and Families Urban Ministries. The program’s business, Product with
Purpose, began in the spring of 2008 as an extension of the Whyld Girls
high school mentoring program.

The Product with Purpose business enables the high school girls to
acquire and apply fundamental business knowledge including, general
bookkeeping skills, business terminology and understanding financial
statements.

The girls conduct their Product with Purpose business from start to
finish, all on their own. They create their product — beautifully handcrafted
jewelry made from Austrian Swarovski crystals — and then work with
individuals from the community who want to host a party to sell their
product. During their events, they set up the jewelry display, give a brief
presentation that explains their

program, and complete the transactions for the sale of their products.

The profits from the business go to the Whyld Girls education/scholarship fund. This business is
enabling the girls to acquire essential business skills while strengthening their voices as young women
and empower them to make their dreams for education and success a reality.

For more information, visit www.whyldgirls.org



