


e November midterm election served up

some big changes for the incoming Congress.

Even the agriculture committees didn’t escape

the tidal wave as the panels in both the U.S.

Senate and the House of Representatives have

new leadership and several new faces in the

newly sworn-in 112th Congress.

To recap this last year, the federal legislative
and regulatory climate on issues affecting dairy
farmers and their cooperatives in 2010 was an
active one. Storms brewed over the estate tax,
environmental regulation in the Chesapeake
Bay watershed, immigration reform, nutrition
assistance, food safety, greenhouse gas emissions,
ethanol, livestock marketing and interna-
tional trade.

e reform of the estate tax, or “death tax,”
for the next two years was a major win for
agriculture in the lame-duck session of Con-
gress held following the election. Maryland &
Virginia, South East Dairy Farmers Association
and National Milk Producers Federation were
part of a coalition coordinated by American
Farm Bureau Federation that worked with Con-
gress to ensure the largest exemption amount
and lowest tax rate possible. So for the next
two years, the death tax will have a $5 million
exemption for individuals, $10 million for
married couples, a 35% top tax rate on
amounts over the exemption, an inflation-
adjusted exemption and the return of the
“stepped-up cost basis” on asset valuation.

e storm cloud in the tax package is
Congress also extended the full 45-cent/gallon
ethanol blenders credit that is paid to petro-
leum companies as well as the 54-cent/gallon
tariff on imported ethanol for one year. Atti-
tudes in the new Congress for this kind of
spending given the federal budget situation
are changing with the election of more fiscal
conservatives so incentives for ethanol may
well be contentious in 2011.

Both the Congress and the U.S. Environ-
mental Protection Agency (EPA) continued to
issue their version of small craft warnings on is-
sues affecting pollution in the Chesapeake Bay.
e EPA is implementing an executive order
from the White House to intervene more in
voluntary state programs designed to reduce
nutrient and sediment runoff into waterways
that feed into the bay. e EPA’s activities on
several fronts are likely to be the subject of a
considerable number of oversight hearings by
the new Republican majority in the U.S. House.

e Congress was not successful in imple-
menting any immigration policy reforms in
2010. at is a worry since the federal govern-
ment is increasing enforcement actions against
undocumented workers. e Childhood Nutri-
tion Act reauthorization is a win for dairy since
programs that already require the inclusion of
milk and dairy foods are expanded. e Food
Safety bill was enacted without major new re-
quirements on farmers or the processing plants
they own. The EPA continued its march to
regulate greenhouse gas emissions but that is
limited, for the time being at least, to large

facilities like power plants. It is estimated that
only about 100 of the very largest livestock
farms in the country would be affected.

At the end of the year, winds were blowing
much more favorably on international trade.
e U.S. – South Korea Free Trade Agreement
was successfully renegotiated by the Obama
administration and a Republican-controlled
House is likely to take it up, perhaps together
with the pending Colombia and Panama
agreements. Maryland & Virginia is currently
watching a proposal from USDA that would
require buyers at stockyards and sales barns
represent only one processor at any one sale.
at could limit options for marketing cull
cows and we’re working to get that proposed
rule changed.

Republicans in the new Congress have
named Frank Lucas of Oklahoma chair of the
Agriculture Committee. Collin Peterson (D-
MN), chair for the last four years, is expected
to be the ranking member. Second-term
Representative Tom Rooney (R-FL) has been
named chair of the Livestock, Dairy and Poul-
try Subcommittee. e current farm bill expires
September 30, 2012 and chairman Lucas says
he plans to wait until next year to start work
on a new one.

In the Senate Agriculture Committee, both
the chair and ranking member will be new.
Debbie Stabenow (D-MI) will lead the panel.
Pat Roberts (R-KS) is the likely ranking
member. Stabenow also says she plans to delay
consideration of a new farm bill until 2012.

The Congress will have an interest in
federal dairy policy this year as tight margins
challenge farmers yet again. National Milk’s
“Foundation for the Future” proposal is likely
to be introduced so that the Congress can have
an alternative to what everyone agrees is an
inadequate economic safety net for producers
in place now. Maryland & Virginia will work
closely with your elected representatives in the
Congress to try to make improvements as
quickly as possible. Cooperative membership
is about helping you, our farmer owners,
weather the economic storm and that’s just
what we intend to do.
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District 1
• Director Nominee: Tim Stoner, Mercersburg, Pa.
• Alternate Director Nominee: Richard Speer,
Blairs Mills, Pa.

• Leadership Council Members:
Jim Biddle, Williamsburg, Pa
Wayne “Buck” Cessna, Clearville, Pa.
Eric Frederick, Martinsburg, Pa.
Stanley Horst, Williamsburg, Pa.
Bill Hunsberger, Davidsville, Pa.
Lauren Mosemann, Warfordsburg, Pa.
David Rice, Williamsburg, Pa.

District 2
• Director Nominee: Steve Graybeal,

Peach Bottom, Pa.
• Alternate Director Nominee: David Pool,
Robesonia, Pa.

• Leadership Council Members:
Byron Graybeal, Peach Bottom, Pa.
Lenard Kresge, Loysville, Pa.*
Wilmer Lehman, Lebanon, Pa.
David Pool, Robesonia, Pa.*
David F. Stoltzfus, Mt. Joy, Pa.
Leon Ziegler, Myerstown, Pa.
Marvin Lee Zimmerman, East Earl, Pa.

District 3
• Director Nominee: Matt Hoff, New Windsor, Md.
• Leadership Council Members:

Michael Eby, Hagerstown, Md.*

Brian Forsythe, Hagerstown, Md.
JR Hess, Boonsboro, Md.
Catherine Perdue, White Hall, Md.
Ryan Shank, Hagerstown, Md.
Jennifer “Jen” Trout, Fallston, Md.
William “Will” Winterstein, Sudlersville, Md.

District 4
• Director Nominee: Branson Coltrane,
Pleasant Garden, N.C.

• Leadership Council Members:
Jimmy Conner, Floyd, Va.
William “Billy” French, Maurertown, Va.
Daniel Layman, Wirtz, Va.*
Lynn Mann, Pittsboro, N.C.
Doug Mayhugh, Brandy Station, Va.
Doug Sockwell, Gibsonville, N.C.
Dwayne Yoder, Gladys, Va.

District 5
• Director Nominee: John Daniel Allen,
Lewisburg, Tenn.

• Leadership Council Members:
omas Bell, Buckhead, Ga.
Andy Gray, Statesville, N.C.
Andrew Lail, Vale, N.C.
Colin Matthews, Garfield, Ga.
Enos S. Stoltzfus, Oak Grove, Ky. *
Jeff Wooten, Eatonton, Ga.
William “Pete” Wright, Jr., Baxley, Ga.

*denotes appointee
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Markets at a Glance

January’s Class I Mover is $15.20, hovering just above
that of January 2010.

OFFICERS

2010 NASS Cheese Prices
Compared to 2009

The NASS Block Cheddar price on December 25
was $1.4238, marking a rebound following several
weeks of decreases.

2010 Class 1 Mover
Compared to 2009

January’s Class I Mover is $15.20, hovering just above
$15.03, the price of January 2010.

Nomination &Election Results
Maryland & Virginia’s Board of Directors confirmed the following nomination
and election results at their December meeting:

WELCOME New Producers
November

Melba Durham, Union Point, Ga.
G & H Dairies Inc., Cleveland, Ga.
Willie Jones Jr., Eatonton, Ga.
P and P Cattle Company, Union Grove, N.C.
James and Linda Peachey, McVeytown, Pa.
Rocky Creek Dairy Inc., Monticello, Ga.
Mark Shore, Walnut Cove, N.C.
Stevie Stoltzfoos, Cadiz, Ky.
Jonas and Katie Stoltzfus, Cochranville, Pa.
Sunshine Dairy LLC, Bowman, S.C.
Franklin and Pamela Thompson, Union Bridge, Md.
WRF Dairy LLC, Weyers Cave, Va.

Welcome!

WELCOME Transfer Producers
November

Richard Glenn, McConnellsburg, Pa.
Henry K Stoltzfus Farm LLC, Quarryville, Pa.
Jason Mallow, Weyers Cave, Va.

New Congress, New Challenges,

New Opportunities
by Charlie Garrison, South East Dairy Farmers Association



YCs
Called to Huddle Up
in Winchester

aryland & Virginia’s Young Cooperators are
invited to huddle up in Winchester, Va., March

1-3 to establish a fresh game plan for their farm at the
Annual YC Conference. With exciting and motivating
speakers on the agenda, the conference promises to
deliver an uplifting program guaranteed to add the
competitive edge to any farms’ management game plan.

Leading the charge is Mike Hosterman with
AgChoice Farm Credit. He will bring an insightful
look into key management practices of profitable
dairy operations. A representative from Blimling &

Associates will give attendees a perspective on what
the markets are doing and the factors driving pricing.
He’ll also give an overview of Maryland & Virginia’s
expanded risk management programs.

Heather Perry, a dairy farmer from Crawford
County, Pa. will bring a motivating message about
appreciating the little things in life. Heather suffered a
closed head injury in 2001 and has a unique perspec-
tive on overcoming what oftentimes appear to be in-
surmountable odds. Penn State veterinarian David

Wolfgang will offer insight on changing public per-
ceptions of animal agriculture.

To top it off, the conference includes a trip to the
HP Hood plant also in Winchester. e plant is a sig-
nificant supplier of extended shelf life dairy products
like Lactaid Milk on the East coast, and the plant is one
of Maryland & Virginia’s raw milk customers. We’ve
also made time for a tour of Valley Milk LLC, one of
Maryland & Virginia’s manufacturing operations.

In addition to all the industry updates and tours,
YCs will have the opportunity to speak and interact
with management and the field staff, not to mention
catch up with old friends and make new ones. e YC
Program is open to any Maryland & Virginia mem-
ber, member’s child or employee between the ages of
18-40. e co-op covers the expenses of the event plus
travel costs to and from Winchester.

Use the enclosed form to register for the event,
or go to www.mdvamilk.com to register online.
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Cheeseburger Soup

Brown beef with onion, salt and pepper. Set aside. Cook potatoes, carrots and celery in broth
until soft. Set aside. Melt butter and stir in flour. Add milk to make a white sauce. Stir meat,
broth and vegetables and white sauce together and add basil, parsley and cheese. Enjoy!

Cheese Ball

2 - 8 oz packages cream cheese (softened to room temperature)
2 cups shredded sharp cheddar cheese
1 tablespoon chopped sweet peppers
1 tablespoon chopped onions
2 tablespoons Worcestershire sauce
1 tablespoon lemon juice
Sliced almonds

Mix cream cheese, cheddar cheese, peppers, onions, Worcestershire sauce and lemon juice. Roll
into ball shape then roll through and cover with sliced almonds for presentation. Serve with as-
sorted crackers.

½ lb ground beef
½ cup onions
½ teaspoon salt
¼ teaspoon pepper
3 cups broth
4 cups diced potatoes
¾ cup diced carrots

¾ cup diced celery
1 ½ cups milk
4 tablespoons butter
4 tablespoons flour
1 teaspoon basil
1 teaspoon parsley
8 oz American cheese

The Super Bowl (AKA ‘the biggest cheese day of the year’) is approaching! Lawrence and Erma Leinbach, of
Bowmansville, Pa., say these two recipes will make any Super Bowl party a big hit! According to Erma, the
Cheese Ball and crackers are a staple at family gatherings and the Cheeseburger Soup is always a crowd-pleaser.

Top Co•op Cook

M

Sure, every dairy has to deal with bulls in some fashion... but
PBR bucking bulls are a different story. Don’t be surprised when
you arrive at member Robert Melton’s farm in Cleveland, N.C.,
and see intimidating bucking bulls, because they are a side
business he’s really passionate about.

With the help of his wife Kayla, their two small children, Colt (4) and Jackson (9 months), and
his parents Steve and Looney, Robert operates a 125-acre, 65-cow dairy farm. e family has
been in the dairy business for many years, but took a hiatus from the mid ’80s to 2007.

Over the years the Meltons have also raised everything from Boer goats to beef cattle and
chickens to Blue Healers. It wasn’t until 2001 that the idea of bucking bulls started becoming
a reality. Robert took a few of his Angus bulls to a local rodeo and, while they weren’t very
good at bucking, the experience fueled his passion for the sport.

Shortly afterwards, he took an opportunity to haul rented bulls to rodeos where he met
many influential people and learned more about what makes a quality bucking bull. at was

the perfect environment to get Robert started in the bucking business.
He eventually built up to running about 20 bucking bulls when

Kayla suggested he focus more on quality than quantity. Robert cut back
on the number of bulls and traded $5000 worth of hay for Stifler, the
Melton’s first high quality bucking bull. at year, Robert took Stifler to
several Professional Bucking Bull Association (PBBA) events.

A little luck and a whole lot of persistence helped Robert and
Stifler receive their first invitation to a PBR event in 2009. Since Stifler,
Robert has purchased two more bulls, Mr. Woodcock and Loaded Gun,
and he’s gone on to attend eight PBR events in 2009 and six in 2010.

Kayla’s advice of focusing on quality paid off when Professional
Bull Rider Austin Meier received an incredible 89.75 point ride on
Loaded Gun, resulting in an invitation to the 2010 PBR World Cham-
pionship in Las Vegas. Loaded Gun ended the 2010 PBBA season
ranked number three in the country and Stifler followed close behind
in the number nine slot.

According to Robert, there is no secret to raising a bucking bull except feeding them a
high quality feed and monitoring their conditioning prior to an event. Genetics can sometimes
be a factor but it is hard to tell how a bull will buck without getting him in the ring. Looking at
Loaded Gun stand calmly in the pasture, it is hard to imagine that he has the temperament to
be one of the best bucking bulls around.

Robert knows that he is truly fortunate to have had so many wonderful opportunities
and realizes that he could not continue to enjoy his bull hobby without the help of friends and
family. He is especially grateful to his bucking bull partner Ivan Watson who has helped make it
possible to attend so many PBBA and PBR events. Robert also gives a special thank you to his
milker and farm hand Chris Valdenta who holds down the fort while Robert pursues his buck-
ing dreams. “We have had so many great people work with us over the years,” says Robert.
“We really appreciate everything that everyone has done and never take it for granted.”

MeltonsThe

Robert, Kayla, Jackson and Colt Melton visit ‘Loaded Gun’
as he stands guard of the pasture.

Big Time Buckers –

NoBull!
FAMILY:

Robert and Kayla Melton, Colt (4),

Jackson (9 months);

Steve and Looney Melton

FARM PROFILE:

125 acres; 65 Holsteins & Brown Swiss

HOMETOWN:

Cleveland, N.C.

Share the dishes that your family can’t get enough of! Send your recipe, contact information, and fun facts
about you or the dish to Suzanne Perdue at sperdue@mdvamilk.com.

�Cut out these cards and add them to your Recipe Box for convenience!



FOR SALE
DeLaval Equipment: HB 50 parabone stalls,Delatron 100B pulsation system, Midiline swingline arm kits, 3” stainless midline high line system,stainless receiver group w/1.5 Hp 3 Ph system,vacuum entrance and exit gates w/controls, MC 30milker units w/shutoffs, commercial gas hot waterheater. All used only 7 months. 3 phase compressors,fans, air compressors. Approx. 200 pipe loop freestalls. Contact Steve at 540-825-2801.

CATTLE FOR SALE

Holstein bulls and registered Jersey Bull for sale.

Please call 717-597-7860 or 717-658-5328.

SERVICES

Heifer grower in south central Virginia.Call Jonathan at 434-660-7301...................................................................
Situation Wanted: Hire me, buy my cows. Lifelong
dairyman seeks position on a dairy that does some
rotational grazing. Call Jim at 717-994-4311.
...................................................................

Belz Hoof TrimmingCall anytime! 304-268-7600 or 301-842-2782.

FOR SALE

1987 Ford L9000 with 3700 spreader tank, in good

shape. Call 336-669-5856.
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T H E

Trading Post

To place a listing, contact Suzanne Perdue at

1-800-552-1976 or sperdue@mdvamilk.com.

Maryland & Virginia is pleased to recognize six more
member farm families for achieving 25 years of member-
ship with the cooperative. In total Maryland & Virginia
honored more than 30 farms with 25-year member
awards at the fall district meetings in November.

LJP and Sons, LLC, Barclay, Md.
Louis Palmatary has a passion for dairy farming that he’s
passing on to his son Eddie and grandson Dylan. Louis has
been dairy farming since 1958. With the help of Eddie, he
tends approximately 1,000 acres in Barclay, Md. The two
milk 170 registered Holsteins and grow a variety of crops
including corn, wheat, barley, soybeans and oats. Dylan is
still in high school, but he enjoys going to the county fair
and helping around the farm.

Louis Palmatary, his wife, Dylan and Eddie accepted their
award at the Chestertown, Md. district meeting.

Barry Lucas, Millerstown, Pa.
Barry and Barb Lucas of Millerstown, Pa. own and operate
Ed-Ann Farm. The two started out on their own, purchasing
a farm in 1980 with 36 cows. Today their operation con-
sists of 120 cows. Barry and Barb have four children and
five grandchildren. Their daughter, Becky and son-in-law,
Aaron, work full time on the farm. The cows are milked in
a stanchion barn and are housed in a free-stall barn. The
Lucas’ hard work and determination has helped them carry
on their dream of running a successful dairy over the past
30 years.

Front row: son Jason, grandkids Landyn, Danika and Hunter.
Back row: daughter Becky, son-in-law Aaron, Barb and Barry
all contribute to the success of Ed-Ann Farm.

Carl Stuff, Mercersburg, Pa.
Carl and Joyce Stuff, along with their son Frank operate a
tidy and efficient dairy farm in Mercersburg, Pa. Frank
milks 50 Holstein cows on the 200 acre operation. Carl and
Joyce recently retired from milking, but still help around
the farm. The Stuffs employ four local teenagers to help
with milkings. Frank has taken over the farm because he
says he “loves farm life.” The busy schedule and the fact
that farming is never boring has kept Frank motivated over
the years. The Stuffs built a new freestall and parlor in
2008. Frank did most of the barn work for the freestall him-
self, including building the stalls. The Stuff’s attention to
detail and cleanliness around the farm is shown through
their multiple quality awards over the years.

Frank, Joyce and Carl Stuff were honored for 25 years of
membership.

Meyers Brothers Dairy, Bob, Ed and Steve Meyers,
St. omas, Pa.
Brothers Bob and Ed have been dairying together for more
than 30 years and several years ago welcomed Bob’s son
Steve into the operation. Together this trio milks around
215 Holsteins and Jerseys and farms 850 acres in St.
Thomas, Pa. Like any family, the Meyers’s have their share
of struggles but they always work things out. “We all real-
ize it’s more than a business, it’s also our family and we
want to keep it that way,” says Ed. Over the past several
years they have made several improvements and modifica-
tions to ensure that they can continue to be a sustainable
dairy operation.

Ed, Steve and Bob Meyers have enjoyed working together
and remain strong as business partners and family.

Arlan Garber, Chambersburg, Pa.
Arlan Garber, his wife and six children, operate a 300 acre
farm in Chambersburg, Pa. They milk 90 cows and have a
rolling herd average of 24,000 lbs. While the farm has
been in the family for more than 100 years, they have been
at this location for the past seven years. This well-run
farm has received consecutive quality premiums for more
than a decade.

Lehman Farm, Lawrence Lehman, Greencastle, Pa.
Lawrence Lehman owns a diversified farm in Greencastle,
Pa. with his wife Ruth. They started out in 1974 milking 45
cows and have grown their herd to 110 cows. They milk in
a double six parlor and farm about 500 acres. The
Lehmans also have a turkey operation where they raise
40,000 turkeys each year. Two of the Lehman’s six children
are still actively involved in the operation. Anthony over-
sees the dairy operation and Darrick is in charge of the
turkey business and field work. For Lawrence, adding the
turkey business was a way to diversify the farm so that
his sons could stay involved without growing the farm too
big. Lawrence said that raising his family on the farm has
always been important to him.

Anthony, Lawrence, Ruth and Darrick Lehman have
diversified to help remain viable for the past 25 years.

EPA Begins Regulating Greenhouse Gases
In January 2011, the Environmental Protection Agency (EPA) officially started regulating green-
house gas (GHG) emissions under the Clean Air Act (CAA). Industries that are the largest emitters
of GHGs will be required to obtain CAA permits and implement cost-effective technologies and
energy efficiency measures. EPA will exempt smaller sources from permitting requirements, which
includes farms and ranches. However, the agency is set to reevaluate the permitting threshold in
2016. If the level is reduced to the CAA statute of 250 tons per year of GHGs, nearly 99% of U.S.
dairy farms could be regulated.

Nevertheless, EPA officials could soon see their hands tied if several members of Congress
are successful with efforts. With their attempts to halt the GHG regulations proving futile in the
111th Congress, several key leaders in the House of Representatives and the Senate expect to
generate support once again, and this time they expect more members to join them. While it will
be extremely difficult to overturn the rule that provides EPA the authority to regulate GHGs,
Congress may look to defund the agency’s efforts for the foreseeable future. Without question,
oversight of the EPA will be a major priority for many in the 112th Congress.

Pollution Diet Set for Chesapeake Bay
From the National Milk Producers Federation

Before the close of 2010, the Environmental Protection Agency (EPA) released its final plans for
cleaning up the Chesapeake Bay. Known as a total maximum daily load (TMDL), EPA set a “pollu-
tion diet” for the Chesapeake Bay Watershed, a 64,000-square-mile region covering Delaware, Mary-
land, New York, Pennsylvania, Virginia, West Virginia, and the District of Columbia.

e plan requires the six Bay states and D.C. to implement plans that will lead to a reduction in
the flow of certain nutrients – nitrogen, phosphorus, and sediment – into the Bay by 20 to 25 percent
by 2025, with 60 percent of that goal to be met by 2017. In order to meet these goals, each jurisdiction
must chart out a course of how they will meet the reductions prescribed by the EPA. After being re-
jected initially, these plans were ultimately approved by the EPA, with the exception of a few sectors.

In order to aid farmers in meeting these rigorous goals, several of these plans provide additional
funding for agricultural programs, and new assistance for the development and implementation of
manure-to-energy projects. Unfortunately, there are serious concerns with many aspects of these final
plans, including a potential scenario where farmers may be faced with mandatory programs if goals
aren’t realized, which could come as soon as 2013. ere were a few instances where the EPA did not
approve aspects of a submitted plan. In one instance, EPA crafted a targeted backstop for the agricul-
ture sector in West Virginia. The federal agency also plans to apply additional oversight on
Pennsylvania farmers.

Six Members Mark 25 Years!
By Suzanne Perdue, Communications Specialist, and Daniela Roland, Contributing Writer

FOR SALE

1968 Ford grain truck. Gas motor, 2-speed rear,

hydraulic dump bed, 2 end gates (one for silage,

one for grain), new tires on rear. Asking $750. or

best offer. Call 240-367-7568. Photo available on

Maryland & Virginia website. C ONGRATULATIO
NS!



Fast-Food Restaurants Plan a Heaping Helping of Excess
Rolling into 2011, fast-food joints across the country are set to deploy a potent new arsenal of greasy
goodness for Americans who have grown numb to mere burgers. The new items flout principles of health-
ful eating and instead celebrate a spirit of wanton gluttony. Breakfast is fast becoming a new battleground
for fast-food restaurateurs with these and other food options: Dunkin’ Donuts is launching Pancake Bites;

Burger King is offering a new Ultimate Breakfast Platter; and Taco Bell plans to include a
double ham and cheddar melt and a sausage skillet burrito. Fast-food joints are

also looking for more later-day options besides basic burgers, pizza and
tacos. Burger King is taking inspiration from carnivals with its Funnel Cake

Sticks. Burrito giant Chipotle is cautiously testing a whole new geography by
opening a test Asian restaurant with a similar schematic to the walking assem-

bly-line format. Papa John’s is expanding its gourmet pizza lineup, including a
six-cheese, double bacon pizza for a limited time. But these goodies may not be cheap for long. More
chains will raise prices in 2011, partly to offset their costs and partly because an improving economy
means they just can. – LA Times

Kraft Fight Hunger Bowl Focuses on Social Cause
Kraft Foods Inc. was aiming to tie a bowl game to a specific social cause to help fill millions
of empty stomachs — as well as seats at AT&T Park in San Francisco, for the Kraft
Fight Hunger Bowl on January 9. “We’re the only bowl named after a cause. We are very
proud of that,” said Gary Cavalli, co-founder and executive director of the game. Besides
raising awareness, the bowl is donating a meal to a food bank for every ticket sold. That’s
part of Kraft’s Huddle to Fight Hunger program, in conjunction with Feeding America — a
nonprofit network of more than 200 food banks that fed more than 37 million people last year.
Cavalli said 15,359 meals — at a cost of four meals per $1 — will go to the Food Bank of Northern
Nevada in recognition of the Nevada share of tickets that sold out. Cherie Jamason, executive director of
the Reno-based food bank, said the help couldn’t come at a better time in a state with 14.3 percent
unemployment and one in five children living in poverty. Jamason said they’ve helped provide food to a
record 153,000 people this year, almost half of them children. – San Francisco Chronicle
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FIELD REPRESENTATIVES

Rod Carson I 814-793-3196
rcarson@mdvamilk.com

Bob Cooksey I 410-778-4603
bcooksey@mdvamilk.com

Steve Cornman I 717-258-3166
scornman@mdvamilk.com

Reid Crouse I 336-859-3768
rcrouse@mdvamilk.com

Kelli Davis I 301-824-7532
kdavis@mdvamilk.com

Ernie Fisher I 301-447-6513
efisher@mdvamilk.com

Grant Gayman I 717-762-5318
ggayman@mdvamilk.com

Laura Jackson I 540-837-1891
ljackson@mdvamilk.com

Mike Kidd I 814-623-8340
mkidd@mdvamilk.com

Dave Kleintop I 717-548-4089
dkleintop@mdvamilk.com

Galen Kopp I 717-653-1567
gkopp@mdvamilk.com

Larry Krepps I 717-667-2451
lkrepps@mdvamilk.com

Kevan McDonald I 478-975-9173
kmcdonald@mdvamilk.com

Carl Privett I 336-466-0566
cprivett@mdvamilk.com

Peter Schaefer I 717-756-6949
pschaefer@mdvamilk.com

Larry Seamans I 434-372-4534
lseamans@mdvamilk.com

Johnny Sparkman I 931-657-6455
jsparkma@mdvamilk.com

“We’re doing our best
to serve you better.”Have you Heard?

DAIRY NEWS FROM AROUND THE INDUSTRY

Marketing milk for dairy farm families from Pennsylvania to Alabama
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