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Annual Meeting
Salem, OR
November 11-14, 2009

What a wonderful and fulfilling two years have just passed as | wind
down my term as President of American Agri-Women. The many challenges
and on gqlng_o%}o_rtgmtles that have been offered to AAW show that our
organization is definitely on the path of the future.

We have gained new affiliates, new partners and are trying new
adventures. Helping to sponsor a new Trade Show with a long time sponsor
of AAW, American Equipment Manufacturers is a wonderful opportunity to
have American Agri-Women seen by women from across the country and
even across the seas. Our partnership with RFD-TV and Risk Management
will allow AAW to show up in Kour own living room, highlighting some of
our own members in the work they do.

Look at our own neighbors, our Canadian friends that have assisted on
our convention panels for the last few years, and attended our Syngenta
Leadership at it’s Best program this year. They have now joined AAW as
members. Our networking 1s branching out in all directions.

I can’t express in just a few lines how much the members of AAW have
helped me these past two years. When | asked for someone to stand in for
secretary, there was no hesitation. When a new editor of the Voice was
needed someone H_umped at the opportunity and has made giant strides in
putting out a quality newsletter for us. Our press releases are being read by
more and more women across the country because of the work our VP of
Communications has done in reaching out for support.

American Agri-Women is now at the top of many school’s list for
scholarships for their students interested in agricultural studies. The Resource
Center had more applications than ever this year.

I have tried to promote AAW to the best of my ability when | attended the
U.S. Census meeting for Community Based Organizations and the World
Agriculture Forum. Both meetings were new opportunities to tell others
about American Agri-Women and what we do. To have such organizers
invite AAW to participate was an honor.

Each and every one of you should be proud of our accomplishments. We
were the first adult group to be invited to the White House to tour the First
Lady’s vegetable garden. Our AAW cookbook now rests in the kitchen of the
White House with Chef Sam Kass. Who would have ever believed we could
accomplish that?

_Our past has been fulfilling; our present is exciting; our future may be a
little daunting as we move forward with new ideas and try new opportunities
to reach consumers with social media networking.

I have enjoyed my term as president of American Agri-Women. | hope |
have led you in the direction you wanted to go, shown you opportunities you
might not have known about and allowed you all to grow in ways you might
not have tried before. It has been you, the members of AAW that have helped
me achieve a dream | had. | can’t begin to name all of you that have guided
me, mentored me, encouraged me and pushed me along the way. You will
have my undying gratitude forever.

The success of AAW is now in the comiJetent hands of our new president
and you all must now give her the same willing hands you gave me. Thank
you all for being my friends and my sisters. Together we accomplished much
more than we would have by ourselves.

° E-mail info@americanagriwomen.org
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Christina Wilson, First Vice-President
Resolutions and Vital Issues

2103 Zeandale Road

Manhattan, KS 66502
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Annual Report — First Vice-President

Membership: President Marcie Williams has given me the opportunity to chair the
Membership Committee this year. Membership in AAW continues to increase, and 15 state
affiliates will receive certificates at the Annual Meeting in recognition of their new members.
In addition, we have new members from 8 states without a state affiliate as well as Ontario,
Canada and Europe. American National CattleWomen and CERES collegiate national
women's fraternity affiliated with AAW this year, and we welcome ANCW and CERES to
AAW! Kentucky Women in Agriculture and lowa Women in Agriculture were also
represented at Mid-Year meeting and are considering affiliation. In addition, individual AAW
members will be receive awards for their efforts in recruiting new members.

With several new members from Colorado, we are planning an organizational meeting for a
Colorado state affiliate early in 2010. We have several organizations interested in affiliating
with American Agri-Women, including women in agriculture groups which have formed in
lowa and Kentucky, as well as national organizations.

Membership Services: We continue to work to provide services for our members, with
resources added to the web site, including member advantages such as discounts on
purchases. Please explore the website — there are areas of the website with resources for
members to use that go very deep — especially education, with all the links to agricultural
resources. This is something we will continue to add to as much as possible — adding toolkits
to help members in their businesses and in their work on behalf of agriculture. Part of our
grant from USDA (see below) provides for adding more resources to the website for farm and
ranch women, to assist them in managing their agricultural operations.

As we reach out to potential new members and affiliate organizations and work to establish
affiliates in other areas of the country, we need to illustrate to them the many benefits of
belonging to American Agri-Women. These membership services are important in providing
value to their membership.

Membership Outreach: We have been very busy working on the American Agri-Women
television show, made possible through a $175,000 grant from USDA. This grant has
provided for AAW to produce a half hour television program for farm and ranch women, which
will air on RFD-TV on satellite and cable. This is a great way for us to reach AAW members
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and potential members and provide useful tools and resources for them. Thanks to all the
AAW members and supporters who have been part of the filming of this series.

Membership outreach has included exhibiting at the FFA Convention, which | attended this
ear with President Marcie Williams.

American Grown Goodness: Wanda Kinney worked with HyVee grocery stores this year to
pilot a program of promoting AGG through HyVee. Other affiliates and chapters are also
working with food retailers to promote the program and use our "green" AGG bag.

The USDA grant has provided funding for us to develop outreach databases of grocery
manufacturers and other agribusinesses to reach out to concerning the AGG program. |
encourage all AAW members to inform others who might be interested in using the AGG logo
to inform them about the program and direct them to the AAW website. We will also have the
AGG video as well as all the AAW television show video, promoting the American Grown
Goodness program, available from the AAW website and YouTube.

In addition, we produced some commodity identification signs for fields this year - to identify
growing crops for the public.

Legislation/Fly-In: We had a great Fly-In this year - thanks to all those who participated.
Highlights included meeting with USDA Deputy Secretary Merrigan; the new EPA agricultural
advisor to the administrator during his first week on the job; and visiting the White House and
USDA organic gardens.

AAW worked on numerous legislative issues this year including climate change; immigration
reform; energy legislation; horse transportation; retirement annuities; and animal rights
legislation (i.e. Ohio's ballot initiative).

Through a new electronic system, we were able to deliver Fly-In invitations and our positions
to multiple staff members in each congressional office as well as the scheduler for the
Member, which led to a record in attendance by Senators and Congressmen at our
congressional reception.

A huge step forward was the ability to add a grassroots feature to the AAW website that
allows members to go to the website and from there send letters to their Members of
Congress regarding issues of importance to agriculture.

Our Fly-In and Legislative efforts, combined with ever-increasing fundraising efforts, have
resulted in more contributions for Fly-In. | was able to attend meetings in Washington for
Farm Journal Forum and the USDA Outlook Conference, with Marcie and Yvonne, that gave
us the opportunity to both make contacts at the meetings and also to make specific visits to
seek out additional sponsors for the Fly-In.



American Agrivomen
Education Report
November 2009

The year has flown by. | can’t believe that the weather has cooled and it seems
like fall, even in California.

The year began with a complete makeover of the AAW Activity Book. Now | am
working on the Answer Guide. Please take a moment this winter and review the
book online if you find something that needs correcting please advise me so
corrections can be made. Working together is what makes AAW so special.

| traveled to St Louis, MO in June to represent AAW at the National Ag in the
Classroom annual meeting. Enjoyed the fellowship of other educators who
understand the importance of agriculture. Not only did AAW show up but we
were able to get in front of EVERYONE on two occasions!!! | took San Francisco
Sourdough bread for a raffle prizes for everyone that came by the booth the first
day as it was Italian Night!!! The energy was awesome!!! Then | handed out
the “I Love Farmers — They Feed My Soul” tattoos. It was great to see everyone
sporting the tattoos on the tour day around St Louis. We had 6 new members
PAY DUES at the Conference!!! Was it the organization or the ILF clothing?
Doesn’'t matter, WE ARE GROWING!!!

In the spring | made a trip down to visit with the Sigma Alpha Chapter in San
Luis Obispo and am making the rounds to the rest of California Chapters this fall
going to Fresno State by the time you read this with UC Davis and Chico State to
happen soon. It is so important to keep then young women involved and
engaged. THEY ARE OUR FUTURE!!!

I am happy to report that we had over 60 scholarship applications for our
scholarships. | am going to make it a focus to get more money to be able to
give out more scholarships.

I am presenting to our Executive Board that we send each applicant a year of
the VOICE to engage them.

In August | attended the Minnesota State Fair for Consumer education while the
days were long | learned just how far from the farm people are. We continue to
promote our American Grown Goodness label. This is so important that you look
to see where your food is grown. Remember that we vote, say it is ok, with our
$$3.

A February Networking event will be taking place in California, we will be starting
in the North part of the state and traveling South. Date will be announced soon.



American Agri-Women

Cheryl Day, Secretary
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Annual Report-Secretary

It has been an honored to serve as your secretary. | appreciate everyone for sending in directory
updates and annual conference reports this past year. Please note important deadline dates for
2010: Annual Directory February 1; Annual Convention Reports October 1.

The list below outlines the changes to the 2009 AAW Directory. Due to the timing of affiliate’s
elections of officers some corrections were received after the printing deadline. | sincerely apologize
to the Wisconsin Women for Agriculture, Peggy Clark, and Jody Elrod for my typing errors and
appreciate all members for their understanding on this matter.

Page # Corrections

9 Timber
Ina Pluid 169 S Division St Moyle Springs, 1D 83845
Phone: 208-267-2590 Fax: 208-267-9814

25 Maine Agri-Women
Co-Presidents Judy Kenney email change: kenneyj@ainop.com
Mary Anne Buck-contact info correct
Vice President Sandra Durepo — contact info correct
Recording Secretary Roberta LaBrie- contact info correct
Corresponding Secretary Martha Lavertu
97 Lavoie Ave Madawasks, ME 04756
Phone: 207-728-4409 Email: marrogg44@mrfairpoint.net

Treasurer Diana Hemphill

204 Rte 10 Presque Isle, ME 04769

Phone: 207-762-2761 Email: hemphlfarms@mfx.net

36 Jody Elrod Email: jody.elrod@texasagfinance.com
39, 61 Rosemary Eckardt Email: roseeckardt@hotmail.com
39 Wisconsin Women for Agriculture

Recording Secretary Eunice Guell
N 2771 County Road K Fond Du Lac, WI 54935
Phone: 920-921-9370

37 Texas Sheep and Goat Raisers Auxiliary
President Carolyn Trimble
1178 KC 24 Junction, TX 76849

60 Peggy Clark Email: peggy@mikefarms.com
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Dairy Report, Ardath DeWall
Foremost Farms USA

REFORMING NUTRITION FOR KIDS IN SCHOOLS
Children and teens need dairy products for health and nutrition.

Today’s children are increasingly overweight and undernourished. We
know that they are not consuming the recommended amounts of nutrient-
rich foods; and that they are getting too many calories from foods and
beverages that have little or no nutritional value. In fact, only 2 percent of
children meet the recommended number of servings from the five food
groups.

Nutrition standards should help children and teens get more nutrients
from their calories.

Milk and milk products have long been an integral part of the school meal
program, which is built on the Dietary Guidelines for Americans. We
recognize effective school nutrition standards can encourage the enjoyment
of nutrient-rich foods such as milk, fruits and vegetables, and whole grains.
If we expect our children and teens to consume the foods and beverages
provided to them in school, we must focus on moderation and a balanced
diet, as well as make sure they are nutritious and delicious.

Consumption of a wide variety of foods by children, taking care to balance
caloric intake and nutrient consumption, is still the most effective way to
achieve overall nutritional health. Nutrition guidelines for school meals are
constructed to average meals over the course of a week. A similar approach
can be effective for foods and beverages served in a la carte programs.
Overly restrictive nutrition standards applied to individual foods may put
nutrient rich foods such as yogurt cups and cheese sticks, out of reach of our
children. That would be unfortunate since the Dietary Guidelines indicate
that these types of products are among the “food groups to encourage.”
These nutritious products, along with the other food choices served as part of
the school meals program should be included in the mix of healthy options
available to children.

A variety of cheeses are required to meet the needs of food manufacturers
who make the pizzas, quesadillas, pasta and many other dishes are served in



schools. The dairy industry has invested in extensive research and
development of new ingredients and products that minimize added sugars,
sodium, and allow for a variety of fat levels. A growing number of cheese
varieties have been able to successfully reduce fat and sodium levels while
retaining the good taste.

Decreasing obesity rates — milk is part of the solution.

Milk consumption among children and teens has been in decline for more
than three decades. During this same time period, we have seen childhood
obesity rates grow to epidemic proportions. Many of our children are living
unhealthy lifestyles due to a diet filled with poor food choices and less
physical activity. It appears milk and dairy products are a key part of the
nutrition solution to that challenge.

The Dietary Guidelines recognize milk is a naturally nutrient-rich food,
providing a unique nutrient package. Yet the older children get, the less
milk they consume. Recent USDA research shows that 60 percent of
preschool children meet their calcium intake recommendations, but only 13
percent of teenage girls meet the requirement.

Despite the unbeatable nutrition it offers, milk must compete with many
other beverages in schools especially on the a la carte menu, in vending
machines and school stores. Carbonated soft drinks have the largest market
share of all beverages, accounting for nearly half of all advertising dollars,
with sports drinks being the most heavily marketed of all beverages on a
volume basis. As nutrition standards impact the availability of options in
these venues, milk must be on a level playing field with other beverages.
This means, for example, if sports or diet drinks are available through
vending machines in larger container sizes, then milk, too, should be
available in competitive sizes and flavors.

Flavored low—fat or fat-free milk is an excellent way to increase milk
consumption among children and teens. According to a study in the Journal
of the American Dietetic Association, children who drink flavored milk,
drink more milk overall and are more likely to meet their calcium needs
without consuming more total fat and calories as compared with their peers.
In addition, those who consume flavored milk have higher total milk and
calcium intakes yet do not have higher intakes of added sugars or total fat, or



have a higher body mass index (BMI) than children who do not consume
flavored milk.

A recent report based on USDA data from the School Nutrition Dietary
Assessment shows a significant shift in the types of milk consumed in
schools from whole- and reduced-fat milk to low-fat or fat free milk. Three-
quarters of students now select low-fat or fat-free. A major factor in this
shift is the popularity of flavored milk. Approximately 90 percent of
flavored milk sold in schools is low-fat or fat-free.

Consistent nutrition standards for all foods and beverages must be
grounded in the Dietary Guidelines and emphasize nutrient richness.

The dairy industry is proud of its long history of efforts to help our children
meet their nutritional needs through school-based food programs. We know
that schools are places of learning and provide an outstanding environment
where children can learn healthy nutritional habits that will serve them for
the rest of their lives. That is why we support the Dietary Guidelines for
Americans, which recommends three daily servings of low-fat and fat-free
milk and milk products as part of an overall healthful diet. The Dietary
Guidelines should form the foundation of all school nutrition policy.



FOOD SAFETY REPORT
By Ruth Jensen, Chair
2009 AAW Food Safety Committee

According to the FDA - 2009 saw over 3900 food related recalls in the United States. Visit
www.henrythehand.com for more information and resources on Food Safety.

What is food poisoning?

Food poisoning (also known as food-borne illness) occurs when you eat or drink something that contains
harmful germs (bacteria, viruses or parasites). Sometimes bacteria produce a toxin in food and it's the toxin
that causes the problem.

What are the symptoms of food poisoning?
Symptoms of food poisoning can begin hours to days after consuming the contaminated food or drink. Timing
depends in part on the cause of the food poisoning and the amount of food or drink consumed. Symptoms may
include:
e Abdominal pain
Diarrhea
Fever
Loss of appetite
Nausea
Vomiting
¢ Weakness and fatigue
Food poisoning may affect just one person or a whole group of people exposed to the contaminated food or
drink. It depends on how much of the germ or toxin each person consumed and how sensitive they are to it.

What foods are most likely to cause food poisoning?
Raw or undercooked meat or poultry, unpasteurized dairy products, raw shellfish, unwashed fruits and
unwashed vegetables most commonly cause food poisoning.

Food poisoning is more common at picnics and buffets, where food (such as the mayonnaise in potato salad)
is often left out of the refrigerator for a long time.

How do | avoid food poisoning?
You can take a few simple steps to avoid food poisoning:

¢ Wash fruits and vegetables thoroughly.

e Clean countertops, cutting boards, knives and utensils before exposing them to different food items.

e Wash your hands and utensils often.

e Don't put raw and cooked meats on the same plate.

¢ If knives have been used to cut up uncooked chicken, do not use them to cut up other ingredients that
will not be cooked.

e Cook meat thoroughly. Use a meat thermometer if needed and make sure beef is cooked to at least
160°F, chicken and other poultry to 180°F and fish to 140°F.

e Don't use packaged food that has expired.

e Throw away food in bulging or dented cans.

e Refrigerate leftover food if it isn't going to be eaten within 4 hours.

e Don't eat wild mushrooms.

e Don't eat soft cheeses (especially imported) if you are pregnant or have a weak immune system.

e« When traveling abroad, don't eat raw fruits or vegetables that haven't been washed in an antimicrobial

rinse and avoid unfiltered (or unboiled) tap water.
e When at restaurants or social gatherings, avoid foods that have been left out of the refrigerator for long
periods of time.
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Q. What is E. Coli

A. E. coli is short for Escherichia coli -- a bacteria (germ) that causes severe cramps and diarrhea. E. coli is a
leading cause of bloody diarrhea. The symptoms are worse in children and older people, and especially in
people who have another iliness. E. coli infection is more common during the summer months and in northern
states.

Q. How do people get E.Coli?

A. The most common way to get this infection is by eating contaminated food. You can be infected with the E.
coli germ if you don't use a high temperature to cook your beef, or if you don't cook it long enough. When you
eat undercooked beef, the germs go into your stomach and intestines.

The germ can also be passed from person to person in day care centers and nursing homes. If you have this
infection and don't wash your hands well with soap after going to the bathroom, you can give the germ to other
people when you touch things, especially food.

People who are infected with E. coli are very contagious. Children shouldn't go to a day care center until they
have 2 negative stool cultures (proof that the infection is gone). Older people in nursing homes should stay in
bed until 2 stool cultures are negative.

Q. What is salmonellosis?

A. Salmonellosis is an infection caused by the bacteria Salmonella. According to the Centers for Disease
Control and Prevention (CDC), salmonellosis causes an estimated 1.4 million cases of foodborne illness and
more than 500 deaths annually in the United States. The Salmonella family includes over 2,300 serotypes of
bacteria which are one-celled organisms too small to be seen without a microscope. Two types, Salmonella
Enteritidis and Salmonella Typhimurium are the most common in the United States and account for half of all
human infections. Strains that cause no symptoms in animals can make people sick, and vice versa. If present
in food, it does not usually affect the taste, smell, or appearance of the food. The bacteria live in the intestinal
tracts of infected animals and humans.

Q. How do people get salmonellosis?
A. Salmonella lives in the intestinal track of humans and other animals, including birds. Salmonella is usually
transmitted to humans by eating foods contaminated with animal feces. Salmonella present on raw meat and
poultry could survive if the product is not

cooked to a safe minimum internal

temperature, as measured with a food F N
thermometer. l han k yOu

Salmonella can also cause foodborne for wﬂsh in our hﬂﬂdS
illness (salmonellosis) through cross- g Y I
contamination, e.g., when juices from raw H : '1-\1,
meat or poultry come in contact with ready- upon enTerlng our fﬂCII ! W,

to-eat foods, such as salads.

Food may also become contaminated by
the unwashed hands of an infected food
handler. Salmonella can also be found in
the feces of some pets, especially those
with diarrhea. People can become infected
if they do not wash their hands after
contact with these feces. Reptiles are your eyes, nose or mouthl
particularly likely to harbor Salmonella. Dr. Wil P. Samyer & www.henryThehand.com

People should always wash their hands The 4 Principles of Hand Awareness have been endorsed by the AMA & AAFF
immediately after handling a reptile, even if

of Hand Awareness:

1. WASH your hands when they are dirty
and BEFORE eating,

2. O NOT cough into your hands,

3. DO MNOT sneeze inta your hands.

4, Above all, DO NOT put your fingers in

the reptile is healthy.















North Dakota Agri-Women
2009 Convention Report

North Dakota Agri-Women was organized on Ag
Day 1983 as an affiliate of AAW. NDAW’s purpose,
“Reaching Out and Working Together for Agriculture,” is
expressed in its motto—“Knowledge-Education-
Promotion.”
Our Fiscal Year runs from March 1 through
February 28. We currently have two organized chapters:
(1) Lake Region and (2) North Valley, covering the
northeastern part of ND. There are at-large memberships as well.

Chapters have their own meetings and projects in addition to taking part in on-going
programming by the state. State projects include—National Ag Week activities; Sponsorship of
the ND FFA AgriScience Award; Membership in North Dakota Ag Coalition; a Green Ribbon
Support of Agriculture campaign; and Co-sponsorship with MN Agri-Women of the “Harvest of
Knowledge” Agri-Women’s Conference in Grand Forks, ND, each fall. We had five members
present at the 2008 AAW Convention in San Antonio, TX, last November which was a great
experience made even more exciting in that our Jean Meyer was one of those honored with the
L.E.A.V.E.N. Award.

2009 National Ag Week activities started on March 18™ with the sixty enthusiastic
fourth-graders visited by North Valley Chapter members with “What Do You Know about
Agriculture?” activities; March 19" was Ag Day at the ND Capital during which we had an
informational display; The first phone call on March 20 to the NDAW Ag Baby Chair
determined this year’s Ag Baby who was presented a basket of gifts & savings bond; and on
March 21° the NDAW 2008-09 Annual Meeting was held in Devils Lake. Speaker there
presented information on “Eating for Your Eye Health.”

In addition to the chapter quarterly meetings with local speakers and tour opportunities,
there has been additional assistance provided by our members during special hands-on learning
events for area children: (1) Experience Agriculture: Special Assignment Pizza Project in Devils
Lake and Grand Forks; and (2) Progressive Farmer Farm Safety Day Camp at Stump Lake Park.
Included in this year’s Chapter meetings have been speakers on (1) Changes & Developments in
the Farm Bill; (2) Facts about Women and Cardiovascular Diseases; and (3) 1970°s Boom — to —
1980’s Bust — to — 2008 and Beyond. This “boom-bust-boom” pattern illustrates the ups and
downs experienced by grain farmers in dealing with commaodity prices, input costs, as well as
many factors over which they have no control.

Right now we still use the President’s Letter as our way of keeping in touch with our
membership. E-mail is also used to help distribute vital information on issues. We need to find
a state editor so we can resume our Reaching Out newsletters. We are working on updating our
by-laws and expanding our efforts to Reach Out for Agriculture in North Dakota.

Janice Moen, NDAW president



Oregon Women for Agriculture
2009 Affiliate Report

Over the last year, Oregon Women for Agriculture has been active with our annual
auction, state convention, state and county fairs plus planning the 2009 National
Convention which is being held in our own backyard!

Planning for our annual auction starts in September of the previous year which is well
before the AAW National Convention takes place. We get started by reviewing the
previous year’s wrap up notes, choosing a theme for the auction and brainstorming about
new donor ideas. The auction is held in April and hosts over 900 guests. The evening
includes appetizers, oysters, a live band, over 800 auction items, and a full dinner. Many
volunteers pull together to make the evening a success — and a success it was! We
grossed over a $100,000 for the evening!

Our annual State Convention was held in March and hosted by our Linn-Benton Chapter.
We had approximately 40 attendees plus spouses. The event hosted several interesting
speakers and tours. The speakers included: Allison Clarke from Dale Carnegie Institute
who discussed “The influence of Leadership”, Michael Stolp from Farm Credit Services
who discussed “Succession Planning & Generation Gaps”, and Stella Coakley from
Oregon State University’s Collage of Ag Science who updated us on the college’s
activities. We also had a panel who talked about recruitment and member retention in a
volunteer organization. During the tours we visited a local grass seed cleaning and pellet
operation plus one of the Oregon State Extension Research Stations.

While planning for the state events, counties are also busy working on their own
fundraisers and county fairs. Several of the chapters have booths at their county fairs or
help with the 4-H/FFA Livestock Auctions.

In addition to all these events, we have been busy planning the 2009 National
Convention. We are excited to host this annual event & we are anticipating the agenda to
be full of useful and entertaining information for all. We hope you enjoy the
northwestern hospitality!
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An Affiliate of American Agri-Women

Texas Agri Women (TAW) began 2009 on a high note after hosting, what we believe
was, a successful American Agri Women (AAW) National Convention in San Antonio.

In February, during our annual meeting new officers were installed. This group has
vowed to work hard and ensure all of our efforts stay within our mission statement..."we
are a force for truth, a reasoned, non-partisan voice for the agricultural community to
the public”.

We were pleased to have several members attend Mid-Year and Fly-In. Several
members also have plans to attend this years’ exciting AAW convention hosted by
Oregon Women for Agriculture.

This spring, we once again hosted Ag Fair in Uvalde County. We use this opportunity to
educate elementary students to the importance of agriculture in their daily lives and that
of their family, community and region where they live. It is our goal, ambition, and
obligation to pass to the next generation the heritage of agriculture. We as agricultural
people by our very nature and livelihood are and must be the best stewards of the land
and water we depend on to survive.

Once again, TAW and the Uvalde Chapter are involved within the Uvalde Community
with a joint fundraiser to be held this November at Hunter’s Round Up. Our hope, while
selling raffle tickets, is to bring agriculture awareness to all attendees. Agriculture is the
only industry that touches all either directly or indirectly.

Our highlight for the year is working on plans for our 25" Anniversary. One item
already on the agenda is to present AAW with a $2,500.00 check in honor of our
milestone. Other items are also in the planning stages will be to work with Texas
Commissioner of Agriculture to promote our industry and to set up a scholarship fund
for current and future TAW members to utilize. Our objective is for this scholarship
account to send at least 3 members to Mid-Year, Fly-In, and the Annual Convention.
Our minimum pledge will benefit 27 members over the course of 3 years.

Respecifully Submitted,

Jody Ebvad

President





