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by Nancy Grindstaff
 After careers in technology, 
traveling the world, getting married 
in Italy, living five years in Swit-
zerland, and returning to the U.S. 
to start and raise a family, John and 
Carla Apostoli bought a piece of 
ground east of Mann Creek Store 
14 months ago and with their three 
teenage children in tow, relocated to 
Washington County. 
 The move and small farming plan 
seems to be another step forward in a 
lifetime of continuing education.
 The pair didn’t just throw a dart at 
the map and end up here on a whim. 
John’s sister had moved to the Treas-
ure Valley several years ago and he 
had told her they would be follow-
ing.
Dream Girl gourmet mushrooms
 Central to the new farming enter-
prise is the cultivation of no less than 
a dozen varieties of culinary and me-
dicinal mushrooms.
 The list includes: Black King, 
Blue King Trumpet, Pink, and 
White in the Oyster family, Golden 
and White Enokis, Chestnut, Piop-
pino, Turkey Tail and Reishi, Lion’s 
Mane, Maitake, and Shiitake. 
 Carla had begun exploring the 
brain health benefits of specific 
mushrooms after caring for her 
mother during her last five years of 
life. The slow decline in anyone with 
Alzheimers or dementia is devastat-
ing to go through, and Carla is well 
aware of her own risk factors for de-
veloping the condition.
 “Lion’s Mane is a brain super-
food,” Carla said. “It has the ability 
to regenerate neural connections. We 
found there has been ongoing ex-
tensive research into its brain health 
benefits and then we saw the docu-
mentary movie ‘Fantastic Fungi’ 
(2019). It is so educational it’s mind 
blowing.

 “We went online and bought a 
mushroom growing kit, and studied 
all the ways to raise mushrooms,” 
she added. “And, we talked about a 
farm.”
 The property came with a building 
that had served previous owners as 
an auto body shop. Prior to delving 
into the tech industry John had spent 
several years in construction, so he 
tapped into that know-how to restore 
the cement floor in the shop to a flat 
surface, along with the addition of a 
climate-controlled lab and fruiting 
room. It was completed by April and 
mushroom production began.
 By mid-summer Dream Girl 
Farms fresh mushrooms were avail-
able in Weiser at The Market and as 
the summer growing season wore on 
Carla found other marketing outlets 
at area community farmers markets. 
She has made many connections 
through those markets as well as 
participating and networking with 
other members of the Southern Ida-
ho Mycological Association. Carla’s 
dried mushrooms are also available 
for shipping from Dream Girl Farms 
website.
 The production process starts with 
preparing a compost or substrate of 
ground hardwood fire pellets and a 
combination of non-GMO wheat and 
barley seeds for the mushrooms to 
grow in. The compost is put into in-
dividual, easy-to-handle sized grow-
ing bags, which then spend 12 hours 
being pasteurized in a Bubba Barrel.
 In the lab, the mushrooms are 
started in a sugar water base with the 
specific mycelia for each mushroom 
breed. Carla describes fungi as being 
closer genetically to the animal king-
dom than to plants. That comparison 
plays out in food preparation, as the 
digestibility and nutrient absorption 
ability of mushrooms is achieved in 
cooking, whereas vegetables tend to 

lose nutrients as they are cooked.
 The spawn from the mycelium 
mix is inoculated into the compost 
bags and the colonizing magic be-
gins. At a given point in the spore de-
velopment the bags are moved into 
the fruiting room that is designed to 
mimic the forest floor. 
 “It’s kept at a consistent tempera-
ture and at 85 percent relative hu-
midity,” Carla said. “ The PVC walls 
don’t mold, and it has a misting sys-
tem.”
 An open space located behind 
the lab and fruiting room is where 
the mushrooms are either packaged 
fresh for sale, or dehydrated and 
packaged to be sold for future use.
Bringing the ground back to life
 As the Apostalis began their ven-
ture into farming this past spring, an 
initial step was to bring the dirt back 
into healthy productivity.
 “We’ve been one year on the 
farm as of Aug. 21,” John said. “In 
that year we have been learning our 
boundaries, our slope, what we’ll 
grow and where.”
 With plans to approach the en-
deavor through strictly regenerative 
farming practices the pair sought out 
Mary Ridout, a soil science special-
ist and former University of Idaho 
Extension agent in Washington 
County, who now teaches agricul-
ture at Treasure Valley Community 
College.
 “She is so awesome,” John said. 
“We got rambunctious and planned 
a ⅛-acre garden, but the morning 
glory was impossible. Mary said the 
weeds weren’t the problem, but were 
a symptom of the soil’s compaction. 
So we took notes and followed her 
advice.”
 They’ve introduced carbons to the 
soil with cover crops in the form of 
sweet peas and radish, plus a wide 
variety of forage to the pasture, in-

Making a niche with 
specialty mushrooms

To those who work in acres, 
not hours, we thank you!
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Moving to their own piece of Idaho on Mann Creek Road in 2021, John and Carla Apostoli produce a variety 
of gourmet mushrooms sold at area farmers markets and online. They also have regenerated the soil on the 
property by planting a diverse variety of forage for their free range chickens and strictly grass-fed beef. 
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Shiitake mushrooms are just one of the varieties of gourmet mushrooms culti-
vated and sold by Dream Girl Farms. The mushrooms are sold fresh or dehydrat-
ed at area farmers markets, with the dehydrated available through the website. 

Serving Eastern Oregon 
and Western Idaho

Crop Protection • Crop Nutrition
Small Grains • Forage • Corn Seed

315 W. Commercial • 208-549-2143

 208-414-1302 
CCB# 116071 

www.comfortzoneweiser.com
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up to $600. All sales must be to homeowners 
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expires 11/30/2022.
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and installed to the homeowner during the Effective Period. 
No substitutions or exceptions are allowed. Eligibility based 
upon Trane comfort system configuration and use of Trane 
products.Substitutions using American Standard components 
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speed outdoor unit. The TAMX Air Handler only matches up 
with the followingoutdoor units: 4TTV0, 4TWV0, 4TTV8, and 
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2 Available in California, US Only
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698 Pioneer Road • 208-549-4844

USDA Meats 
Available

Call and 
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Prime Rib and 

Smoked Turkey for 
the Holidays
While supplies last

Check out our smoked meats. 
Jerky, pepperstick, 

summer sausage, bratts, 
and smoked cheese!

cluding red, crimson and white clover, 
fescue, hairy vetch, and a variety of for-
age peas.
 “The diversity is great for cattle to grow 
on, and with no herbicides or hormones,” 
John said. “Mary came back a month or 
so ago and was happy with what she saw.” 
 The family’s two steers and four 
“terms” of broiler chickens grazed on the 
pasture through this summer on a daily 
rotational basis.
 “I started the first term of 30 chickens 
in the spring when the weather was aver-
aging 50 degrees,” John said. “We proc-
essed a total of 120 this year, and next 
year we’ll do 60 per term.”
 The cornish cross breed is billed to 
grow quickly with an average carcass 
weight of four and a-half pounds. John’s 
birds plumped up nicely on the pasture, 

resulting in a roaster/fryer weighing eas-
ily a pound or more over the average. The 
two steers were just butchered and listed 
available for sale either by the whole or 
half on Nov. 4.
 John and Midvale area farmer John 
Bonner have developed an effective, 
non-gmo layer feed sourced from locally 
grown peas and grains.
 “There’s a lot of people looking for 
non-gmo feed and a market for it,” he 
said.
 John described their agricultural un-
dertaking thus far as “probably the hard-
est and most interesting thing I have ever 
done outside of parenting.”
 We at the Weiser Signal American wish 
the Apostolis well as they move ahead 
with their farming business plans. After 
all, feeding the world starts close to home.
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by Crystal Linn
 Before beginning the re-
search for this article I had 
no idea farming was such a 
dangerous occupation, nor 
so expensive. In reality, the 
entire farming industry is 
dangerous and expensive. 
This includes truckers, 
factory workers and crop 
dusters as well as farmers. 
 Every industry resource 
I read listed farming in the 
top ten most dangerous 
jobs along with pilots, con-
struction workers and law 
enforcement personnel.
 According to the USDA 
2020 summary, the aver-
age cost of running a farm 
that year was $182,130 
which was up two-point-
six percent from the 
$177,564 spent in 2019. 
This included machinery 
maintenance, livestock ex-
penses and crop expenses, 
as well as labor costs. The 

USDA 2020 summary did 
not address legal expenses 
such as the various taxes 
and insurances.
 The American Farm Bu-
reau Federation shared how 
this 2022 season was even 
more challenging for farm-
ers. From 2020 to 2022 the 
cost of farming increased 
by 14 percent. In addition, 
COVID continues to affect 
the supply chain which 
farmers rely on to obtain 
the items needed for suc-
cessful farming.
 The list of dangers for 
farmers is long and sad. 
The main cause of farm-
ing accidents is tractor and 
other vehicle roll-overs. 
Other dangers are limbs 
being caught in machines, 
farmers being kicked or 
bitten by livestock and 
workers developing res-
piratory ailments, or even 
suffocating from grains 

in the silos. Then there is 
the risk of falls, burns, and 
heat stroke in the summers 
and frost-bite in the win-
ters.
 A secondary danger, 
which makes farming chal-
lenging for most of Ameri-
can farmers, is the lack of 
major medical facilities 
close by. Local farmers 
are fortunate as there is a 
hospital in Weiser. Then, 
if needed, there are major 
medical facilities within a 
30-mile radius.
 The good news is there 
are quality resources avail-
able for farmers from fi-
nancial to mental health.
 There are also preventa-
tive measures farmers can 
take to avoid, or at least 
minimize, farm-related 
injuries. The primary pre-
ventative measure is good 
self-care; receiving quality 
sleep and eating nutritional 

meals. Most farmers know 
to avoid wearing loose fit-
ting clothes, and to use 
protective eye-ware and 
ear protection as needed.
 Wise farmers keep ma-
chinery working properly 
and have a first aid kit in 
all work areas, for humans 
and animals. They also 
have a list of emergency 
numbers with each first aid 
kit, and have an emergen-
cy game plan. They make 
sure everyone knows what 
that plan is.
 Learning about the dan-
gers and costs of farming 
gives me a greater appre-
ciation for our hard-work-
ing, dedicated neighbors 
and I want to publicly say 
“thank you, for your faith-
fulness.”
 Email us and share your 
opinions at information@
crystallinn.com. I person-
ally reply to every email.

The challenges of farming
Farming is a challenging occupation. It is rated as one of the most dangerous jobs alongside law enforce-
ment, pilots and construction workers. Mother nature plays a significant role in the challenges farmers face. 
Trying to beat mother nature and get the last crop of alfalfa raked, baled and stacked before the weather 
turns is Jeff Boles raking the windrows together as Cliff Sebasto and Richard Drysdale bale. Photo by Jamie 
Brown
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The wheat harvest in the Weiser area this year produced high yields. The stars 
all aligned producing a good growing season with good prices. Pictured above is 
Jose Groandas combining a field grown by Stuart Syme near the Snake River on 
the Weiser Flat. Syme said this year’s yield was the best he has had compared to 
the last six years. He estimates he averaged around 140 bushels per acre.

Fall classes include:
Preparedness Series

Kids Can Cook!
Kids Can Bake!

Food Preservation Series
Make Your Own Mixes

Creative Writing
Stress-Free Weight Reduction
 Facebook: Beetreefolk 

Call 208 414-4141

“The Bee Hive”
8 E Idaho St
Weiser, ID 

“The Castle”
30 E Idaho St 

 Weiser, ID

Teaching sustainable living skills to all ages!
Up coming classes: For more info on classes:

 www.beetreefolkschool.org

Arts & Crafts • Music  • Simpson - Vassar Collections

208-414-4141

Frank Coleman DVM • Dennis Johnson DVM
Jennie Walker DVM • Holly Hopkins DVM

Travis Jackson DVM • Stephanie Flick DVM

208-549-0944
815 W. Idaho St. • Weiser

www.weiservet.com

by Philip A. Janquart
 Northwest Farm Credit Services re-
leased its quarterly market report “Snap-
shot” earlier this month. The report, issued 
by the northwest’s leading agricultural 
lender, covers the state of major agricul-
tural commodities in the region, such as 
corn, wheat, sugar beets, onion, hay, cattle 
and more.
 The report focuses on specific indus-
tries, Northwest FCS teams gathering and 
synthesizing information using numerous 
sources, including industry experts and 
producers.
 Expanded information can be found 
online at https://www.northwestfcs.com/
ag-industries/industry-insights.
 Here are some snapshots of commodi-
ties typical to the Weiser area:
Onions
 The 12-month profitability outlook sug-
gests profitable onion returns. Additional 
heat units in July and August improved 
onion quality. Market demand is stable 
for all onion colors, with high demand for 
jumbos and larger. Producers with larger 
profile sizes will benefit from high prices 
and strong demand. 
Sugar Beets
 The 2022 sugar beet crop outlook is fa-
vorable with profitable prices, yields and 
sugar content. Looking ahead to 2023, 
uncertainty around elevated fertilizer and 
chemical costs will weigh on producer 
profitability.  
Corn
 Drivers for the corn industry includes 
drought, a smaller national crop, and lag-
ging trade. Drought in the Corn Belt caused 
forecasted production to fall by 1,160 mil-
lion bushels, a 7.7 percent reduction in the 
2022-23 crop. A strengthening U.S. dollar 
has weakened the U.S.’s global corn ex-
port competition and the 2022-23 exports 
were down by 100 million bushels. Corn 
prices will remain elevated for the 2022-
23 crop. December corn futures settled on 
Sept. 23, 2022 at $6.77 per bushel, up 34 
percent year over year. Cash prices for the 
new crop are 40 percent higher than a year 
ago. The USDA’s average corn price for 
the 2022-23 crop is projected at $6.75, up 
$0.80 from the 2021-22 season average 
price. The shrinking crop and wavering 
crop conditions will provide tailwinds for 
corn prices.
Potatoes
 Drivers for the potato industry include 

harvest delays, elevated prices for open 
potatoes and rising input costs. The 2022-
23 Northwest crop will be smaller than 
2021-22 but has significant quality im-
provements. Potatoes were three to four 
weeks behind normal development and 
where possible, harvest was delayed so 
potatoes could grow larger. Processors 
were experiencing potato shortages and 
needed the new crop to continue operat-
ing their plants, growers able to harvest 
early were awarded with higher open 
prices. Contracted growers’ profits were 
negatively impacted by lower yields and 
quality concerns. 
 In Idaho, early test digs showed small 
size profiles, and some producers with 
flexibility decided to delay harvest so po-
tatoes could grow larger. Idaho’s 2022-23 
crop experienced headwinds of 25,000 
fewer planted acres coupled with yield 
reductions.
Wheat
 The outlook anticipates profitable re-
turns for wheat producers. Yields and pro-
tein levels are consistent with five-year 
averages. Rising input cost will narrow 
margins in 2023.  
Cherries
 The 12-month outlook favors slightly 
profitable conditions for the Northwest 
cherry industry. Challenging weather 
conditions led to a very small crop, with 
weather more significantly impacting 
early season varieties. Crop insurance 
will help to offset weather-related losses. 
Stronger than expected consumer demand 
is supporting prices, but higher operat-
ing costs will pressure margins for many 
growers.  
Hay
 The hay industry outlook suggests prof-
itable returns. Strong demand, limited 
supplies and high prices will support prof-
itability for alfalfa and timothy hay grow-
ers. Livestock producers who did not have 
enough production to feed the animals on 
their operations will face challenges find-
ing hay available for purchase.  
Cattle
 The cattle outlook suggests slightly 
profitable returns for cattle feeders and 
cow calf operators. Drought in major cat-
tle producing areas has caused widespread 
liquidation and feedlot inventories set 
records twice throughout the summer. A 
smaller national herd and strong demand 
will support rising cattle prices in 2023. 

Northwest Farm Credit Services
releases agriculture report
Commodities will benefit from strong demand
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by Sandra Cooper
 Ah, harvest time! Our farmers are busy 
harvesting bountiful crops of onions, po-
tatoes, corn, hay and other specialized 
crops. 
 We live in a rich agricultural area and 
are surrounded with reminders of our 
blessings. Fattened cattle, peaceful sheep, 
gamboling goats, and happy horses graze 
in pastures throughout our area. Pump-
kins, corn stalks, and scarecrows made of 
straw sprawl on doorsteps and porches as 
a tribute to our abundance. 
 Yet in the midst of this abundance, 
many families are struggling with having 
enough to eat. Providing adequate nutri-
tion in these times of inflation is chal-
lenging. But there is a way to lessen the 
impact of supply-chain issues, crop fail-
ures, job loss or illness, food shortages, or 
natural disasters. These are only a few of 
the reasons that it is advisable to develop 
a family food storage plan. 
 It hasn’t always been possible for us to 
run to the local grocery store for any one 
of thousands of available products. Our 
modern-day supermarkets are a relatively 
new development. We take it for granted 
here in America that grocery store shelves 
will be stocked with everything we need, 
whenever we need it. But is that true? Let 
me say two words to help you re-evaluate 
that assumption. Toilet tissue. Millions 
of people panicked and stormed the pa-
per product aisles during the pandemic’s 
early days. That is just one of many rea-
sons you need to have a “safety net” of 
food and other necessary supplies in your 
home.

 Beginning your food storage program 
can be daunting, but it can be done. Your 
plan needs to be personalized and based 
on several factors. The number of people, 
their ages and sexes, dietary restrictions 
and allergies, food preferences, ethnic 
culture, and the length of time you want 
to prepare for are some of the factors to 
consider. Online food storage calculators 
are guidelines only, but they can be useful 
in helping you determine what and how 
much you need to have on hand.
 It is important that you don’t set such 
high goals that you become discouraged. 
Obtaining a year’s supply of food stor-
age, for example, can be an overwhelm-
ing and expensive endeavor. It is wise to 
set smaller goals for yourself, reach those 
goals, then continue to extend the plan as 
needed.
 Many people like to begin with a two-
week supply of food and water. If you are 
a person who tends to shop every day, this 
can be a very good place to start. Begin 
by making a list of dishes that you pre-
pare regularly and that are favorites. You 
may find that you fix the same eight to 
ten meals, or variations thereof, for most 
of your meals. What are the common in-
gredients in those recipes? How much of 
each ingredient does it take to prepare 
those dishes? 
 Do you have a well-stocked pantry of 
the basics, such as flour, corn meal, sugar, 
beans, pastas, rice, oil, soups and sauces, 
seasonings, and condiments? Could you 
go a few days without a visit to the gro-
cery store, yet still prepare a decent meal 
or two? Or does your cupboard resem-

A time of ingathering

Are you prepared for an emergency? Do you have food and water to last a few 
days or more? Being prepared in any type of emergency, be it a natural disaster, 
disease or food shortage, it is best to have a supply of items that is used in your 
day to day living. BeeTree Folk School is a place to learn preparedness and they 
have ongoing classes on canning, storing food, making mixes, dehydration and 
many more. Pictured above is Sandra Cooper with just a few of the items to have 
on hand – dry ingredients that can be stored in 5-gallon buckets, canned food, 
items with a long shelf life – and don’t forget the toilet paper.

549-2534
250 E. FIRST STREET • WEISER 

Mon.- Fri. 8am - 6pm • Saturday 8am - 5pm

TIRES • BATTERIES • SHOCKS • WHEELS • RIMS 
 ALIGNMENT • LUBE OIL FILTER • FLEET SERVICE

Thank you to all our farmers and ranchers 
that keep our community growing!

208-414-3000 | 123 W Main St. • Weiser, ID

Extended InternetExtended Internet  
Service Area in WeiserService Area in Weiser  

RELIABLE, QUALITY HIGH-SPEED INTERNETRELIABLE, QUALITY HIGH-SPEED INTERNET
WITH FRIENDLY CUSTOMER SERVICE!WITH FRIENDLY CUSTOMER SERVICE!
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Weiser, Idaho • 208-414-3352

Call for a quote!
208-549-2089
OR 208-880-5904 

After HOURS

605 US HWY 95
 WEISER

www.agri-lines.com

Modern solutions for your irrigation needs.
Salt water taffy is a small candy that is light, fluffy and chewy and is a parade 
favorite. Dennis Cooper from BeeTree Folk School has been experimenting on 
freeze drying sweet treats and the taffy puffed up as a ball that is about double 
in size. It has the same flavor but it now dissolves in your mouth like cotton 
candy and has the texture of the inside of a malted milk ball. The taffy can be 
purchased at BeeTree. They also freeze dry vegetables, eggs, meat, and more.

GoldenHorse
1 E. Main • Downtown Weiser • 208-549-2500

Chinese & American Menu

Daily Specials
Open

Tuesday 4 PM - 9 PM
Wednesday, Thursday, Sunday

11 AM - 9 PM
Friday & Saturday 11 AM - 10 PM

Closed Monday

ble Old Mother Hubbard’s? She couldn’t 
even come up with a bone for her dog, let 
alone a meal for herself. You don’t want 
to be that person.
 If your cupboards are not already 
stocked with the basic staples, that is 
a good place to start. Then you can add 
other ingredients to be used with the ba-
sics to make a meal. Extra vegetables, 
fruits, meats and other ingredients may be 
purchased as you shop regularly, and by 
buying an extra one or two items, you will 
soon have enough stocked up to prepare 
your meals for two weeks.
 Chicken, ground beef, roasts, etc. can 
be used in so many different recipes that 
you can purchase meats in bulk packag-
ing that often saves money. You can break 
the packages down into smaller quanti-
ties depending on your needs and freeze 
them until you are ready to use them. 
Use grocery ads to help plan or modify 
your menus for that period and purchase 
accordingly. Allow for flexibility in your 
menus to take advantage of what is on 
sale or in season. Learn to take advantage 
of coupons.
 You can prepare a sample list of menus 
for a two-week period, including rec-
ommended amounts of protein, fruits, 
vegetables, grains and dairy products. 
To help keep your menus and meals nu-
tritionally balanced with all the recom-
mended amounts of each food group for 
each family member, a great resource is 
the guidance provided on USDA’s die-
taryguidelines.gov website. There is a lot 
of information available there, including 
a downloadable 164-page Dietary Guide-
lines. Printable handouts and games for 
teaching children about nutrition are also 
available there that will help you plan 
healthy, but budget-friendly meals. Meal 
planning is an activity that the entire fam-
ily can be involved in and gives everyone 
a say in meal choices. It is also a good 
way to introduce healthier eating habits.
 Food costs can also be greatly reduced 
when you prepare most dishes “from 
scratch” and a food storage program 
should ideally be based on that. Conven-
ience foods do have a place in your food 
storage as do comfort foods or “treats” 
such as hard candy, and other sweets. If 
you rely on microwaveable or instant-
type dishes more often than not, you may 
find that preparing foods from scratch can 
save money and be a healthier choice.
 Once you have figured the quantities 
needed of the ingredients in your menus 
for any given amount of time, (two-

weeks, a month or longer) you can mul-
tiply the amounts needed to reach your 
food storage goal. It is good to allow for 
seasonal changes, when your menus may 
vary due to colder weather necessitat-
ing heartier fare, or summer gardens and 
farmers’ markets offer a bounty of fresh 
fruits and vegetables.
 Learning food preservation methods 
can also save money, and can add a lot 
of variety to your pantry. During sum-
mer months, you can take advantage of 
fresh seasonal foods and use preserva-
tion methods such as canning, dehydrat-
ing, fermenting, pickling, etc. Your initial 
investment in equipment can be expen-
sive when purchased new, but many yard 
sales, particularly estate sales, offer used 
canning kettles, jars, and other equip-
ment. Borrowing or sharing the cost of 
equipment with other families is a good 
strategy as well.
 Sharing food costs with other families 
can save additional money. Buyers’ clubs 
can bring several families together to buy 
bulk food from a supplier at wholesale 
prices. Bulk purchases are split amongst 
the families for impressive savings on of-
ten superior food products.
 Consider making food preservation 
projects a family and friends affair. Shar-
ing the workload at a “canning bee” can 
be a fun and educational event and gives 
everyone a feeling of accomplishment and 
satisfaction. Children can also be involved 
in this and can gain a greater understand-
ing and appreciation of where their food 
comes from and will likely be excited to 
try what they have helped produce.
 There are many good food preservation 
publications available to assist with this. 
The famous Ball Blue Book Guide to Pre-
serving is available and is updated regu-
larly. The National Center for Home Food 
Preservation website (nchfp.uga.edu) fea-
tures the latest in food safety research and 
is a wonderful resource offering down-
loadable USDA publications that cover all 
methods of home food preservation.
 Remember that only a few generations 
ago, “putting food by” was a way of life. 
Having root cellars and larders stocked 
with basics like beans, grains, root veg-
etables, dried and canned fruits, pickles, 
and jams and jellies was necessary to get 
through the winter months. The security 
and comfort of having good food stocked 
up to provide for you and your family is 
invaluable. When you are well-fed, you 
are better able to meet any other challeng-
es that may come your way. 

Saluting our local farmers across the valley 
and keeping you up to date on the farming 

community and news!

GSG Pawn Shop &
 online auction
25 E. Main St. Weiser

208-412-0474
gsgpawn .h ib id . com
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1 Appleton Ln.
Weiser, Idaho

Agriculture is our wisest pursuit, because 
it will in the end contribute most to real 

wealth, good morals, and happiness.   
–Thomas Jefferson“

(208) 549-0370
W W W . W E I S E R M E M O R I A L H O S P I T A L . O R G

You are essential.
We are here to serve you.

Thank You, Farmers. 

Steve Stuchlik - Attorney at Law

208•414•1652 | www.stuchliklaw.com

•Real Property Transactions
•Estate & Business Planning

(208) 549-0424

Your hometown 
hardware store!

1101 State St
 Weiser, ID 

1101 State St 
 Weiser, ID 

(208) 549-0424

Your hometown 
hardware store!

by Philip A. Janquart
 The University of Idaho has hired 
recent Colorado State University 
graduate Tyler O’Donnell as its new 
Washington County extension office 
educator.
 Mary Ridout held the title for two 
years before resigning to take a teach-
ing job at Treasure Valley Community 
College in Ontario. The position re-
mained unfilled for about a year until 
the recent hire.
 O’Donnell, who graduated with a 
bachelor’s degree in animal science 
last May, was raised in Olathe, Colo., 
located north of Montrose.
 “I grew up in a small farming and 
ranching community,” O’Donnell 
told the Weiser Signal American last 
week. “I was heavily involved in 4-H 
and FFA for 12 years and worked on a 
couple of local ranches around Mon-
trose.”
 He was a three-sport athlete in high 
school and was involved with live-
stock judging, his FFA team attending 
the national competition in Louisville, 
Ky. his senior year.
 “I had a lot of great experiences 
in high school, and 4-H and FFA re-
ally opened doors for me,” O’Donnell 
said. “I’m hoping to provide youth 
with the same opportunities I had.”
 In college, he interned at an 800-
head cow/calf operation in central 
Colorado.
 “I assisted with the calving and 
the branding, the whole process,” he 
said. “Basically, my six months there 
spanned from the day the calves were 
born to the time they were weaned 
and shipped out.”
 He learned of the position in Weis-

er from one of his university profes-
sors who is acquaintances with Pat 
Momont, who serves as UofI’s South-
ern District Director and as the state 
beef specialist at the school’s Re-
search and Extension Center in Cald-
well. 
 O’Donnell will now oversee pro-
grams offered through the extension 
office in Weiser, which offers 4-H, Af-
ter School, and AmeriCorps programs 
for youth.
 “The 4-H stuff is heavily rooted in 
STEAM (Science, Technology, En-
gineering, Art, Mathematics) educa-
tion,” he said. 
 The extension office also serves 
adults.
 “Besides overseeing the office staff 

and those youth programs, my prima-
ry role is adult education, whether that 
is through workshops, newsletters, ar-
ticles, etc.,” O’Donnell said. 
 “My hope is that, through some 
connections in the community, I can 
start to offer some workshops relating 
primarily to livestock because that’s 
my background.”
 He added that the extension office 
has the ability to serve the community 
in many different ways, in a variety 
niches.
 “I have a lot of contacts and that’s 
the great thing about our extension 
system. If I don’t know about some-
thing personally, the person that does 
know about it is just a phone call 
away,” O’Donnell said.

UofI extension office fills long-vacant position
Tyler O’Donnell was the right fit to lead programs

Washington County has a new extension office educator. Tyler O’Donnell 
a recent University of Colorado graduate will be available to help over-
see programs offered through the extension office from 4-H to adult 
education. Photo by Philip A. Janquart
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