
Presidents Message 

In the world of pigs and pork production Ore-

gon is pretty small.  Anyway you look at it, 

number of sows, number of market pigs, even 

processing capacity, our state ranks way 

down on the list.  Itõs nothing to be ashamed 

of, thatõs just the way it is. 

 

On February 28 th  I was amazed at how big 

Oregon was in terms of pork producers.  On 

that Saturday over 70 of you came to Oregon 

State University for an all day seminar.  The 

hours were spent on various subjects concern-

ing growing and caring for pigs all the way 

from birth to show ring.  Information came 

from OPP Board members, professors and 

students from OSU, and participants them-

selves.  The level of interest I witnessed was 

very high as those attending would come out 

of the class, help themselves to refreshments 

and then immediately return.  My thanks to 

everyone that attended and made the day a 

great success. 

 

I am still amazed at having over 70 producers 

dedicate their Saturday and travel great dis-

tances all for a chance learn more about pigs.  

When I look at it this way, I would say Oregon 

pork producers rank very high and have much 

to be proud of.  I look forward to seeing many 

of you at the annual meeting.  

 

Glenn Goschie 

President, Oregon Pork Producers  
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Calendar of Events: 

Itõs time again for Oregon Pork 

Producers annual meeting and 

banquet.  

The meeting will be on April 

25th  at Linn/Benton Commu-

nity Collegeõs  Alsea/Calapooia 

room, which is located on the 

2nd floor of the College Center. 

Check-in will start at 5:30. The 

banquet dinner will be served 

at 6:00, and will cost $20 per 

plate.  

This year we are able to secure 

a great panel of speakers.  

¶   Barry Bushue, is a berry 

grower and nursery operator in 

Boring and is president of the 

Oregon Farm Bureau as well as 

Vice President of American 

Farm Bureau.  

¶   Steve Weaver of Elk Grove, 

California is the current presi-

dent of the National Pork 

Board. Steve and his wife Pat, 

own and operate a farrow -to-

feeder pig operation. Weaver 

Farms has 60 sows and markets 

more than 1,000 pigs per year. 

They also raise grass hay.  

Albany to LBCC campus on 

right side of the road.  

Coming from Eugene on I -5, 

take Exit 228 to Hwy 34 and 

travel west toward Corvallis. 

Take exit to Hwy 99E and turn 

left at the stop light. Proceed to 

LBCC, which will be on the left 

side of the road.  

Coming from Corvallis on 

Hwy 34 , take Hwy 99E exit to 

Tangent. Turn left at the stop 

light. Proceed to LBCC, which 

will be on the left side of the 

road. 
 

Coming from Lebanon on 

Hwy 34 , take Hwy 99E exit to 

Tangent. Turn left at the stop 

light. Proceed to LBCC, which 

will be on the left side of the road.  

¶   Nicole Boettger is Director, 

Producer Services at the Na-

tional Pork Board. Nicole works 

as a liaison between the pork 

producer and the staff at the 

National Pork Board. She works 

closely with the States Leader-

ship Assembly.  

The banquet dinner is a time 

for gathering of pork producers 

from around the state to visit 

and renew friendships as well 

as conduct business.  

As well as dinner, there is our 

annual meeting where the 

board of directors are elected, 

pork act delegates are chosen 

and proposed changes to the 

Oregon Pork Producers by -laws 

are considered. 

Take time now to contact OPP 

to reserve your seat for the an-

nual meeting and banquet. See 

form on page 7.  

Driving Directions : 6500 Pa-

cific Blvd. SW, Albany, Oregon  

Coming from Salem on I -5, 

take Exit 234B to Pacific Blvd. 

Continue on Pacific through 

Oregon Pork Producers Gear Up for Annual Meeting set for April 25, 2009 
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7365 Meridian Rd. NE 
Silverton, OR 97381 

503-873-5638 
glenn@goschiefarms.com 
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503-507-6499 or 503-623-4956 
Lee.letsch@wesd.org 

 

Compliance Officer  
Mindi Williamson 

80691 Old Wapinitia Rd 
Maupin, OR 97037 

oregonpork@centurytel.net 
541-993-6377 

 

Nominations  
Tim Breeding 
PO Box 549 

Newberg, OR 97132 
503-320-9593 

Tim@breedingconstruction.us 
 

Boards Members  
Greg Rieben 

3915 NW Mountaindale Rd. 
Banks, OR 97106 

503-324-0669 
riebenfarm2@aol.com 

 

Richard Ten Eyck 
49400 Marmot Rd. 
Sandy, OR 97055 

503-668-8852 or 503-351-0965 
richardteneyck@hotmail.com 

 

Claude Williamson 
80691 Old Wapinitia Rd 

Maupin, OR 97037 
oregonpork@centurytel.net 

541-328-6247 
 

Steve Wuergler 
3040 Umpqua Hwy 99 

Drain, OR 97435 
541-836-2601 

wuergler@wwdb.org 
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Budget -conscious Americans 

who are hungry for healthy 

meals that don't break the 

bank are finding new inspi-

ration from the Pork Check-

off and celebrity chef Dave 

Lieberman.  

 

"Pork is a staple in my gro-

cery cart because of its great 

value," says Lieberman, au-

thor of Young and Hungry: 

Making the Most of Fresh 

and Affordable Food. "Pork is 

versatile, so your family 

won't get bored with the 

same old dish, and it can be 

healthful too."  

 

According to the "Affordable 

Meals Survey" conducted by 

the Pork Checkoff, 70 per-

cent of Americans say they're 

eating out less to save 

money. In addition, 64 per-

cent also note they plan to 

look for low -cost meal op-

tions. The good news? De-

spite a record year of record 

rising food prices in 2008, 

pork retail prices rose less 

than 5 percent last year, 

making pork one of the most 

competitive choices in the 

meat case.  

 

Lieberman urges consumers 

to get more for their meal by 

saving time and money with 

"cook once, eat twice" recipes. 

His Italian Sunday Porchetta 

and Mexican Pork Shoulder 

Stew recipes are included in a 

new Pork Checkoff press kit, 

which has been distributed to 

media outlets across the 

country.  

 

To help consumers utilize 

kitchen staples, incorporate 

pork and prevent mealtime 

dilemmas, TheOtherWhite-

Meat.com has several online 

tools that were promoted in 

the latest press kit, including:  

 

Å COMING SOON! Lean 

Ground Pork Pocket Guide. 

In the coming weeks, visitors 

can download the free, step -

by-step brochure, "Ground 

Pork: Deliciously Simple Bur-

gers And So Much More!" 

This new guide, which in-

cludes preparation tips and 

several budget -friendly recipe 

ideas, is the third publication 

in the Pork Checkoff's "Pocket 

Guide" series. Previous titles 

focus on pork tenderloin and 

pork chops. 

 

Å Pantry Pick. This handy, 

online tool allows users to 

take any pork cut and pantry 

ingredients they have on -

hand, match a recipe using 

that combination, and put a 

tasty pork meal on the table.  

 

Å My Recipe Box. This simple 

solution allows families to 

save their favorite pork reci-

pes in an online recipe box so 

they are easily accessed when 

it is time to whip up non 

"blah" meals.  

 

For more information, contact 

Pamela Johnson, PJohn-

son@pork.org, 515-223-3528. 

where he also 

served as a live-

stock superinten-

dent for eight 

years. He was 

active in Boy 

Scout Troop 707 

and a member 

and past presi-

dent of the Oregon 

Pork Producers.  
 

Survivors include 

his wife, Gayle; mother, Marlene 

Wheeler of Portland; sons, Greg Burke of 

Eagle Creek and Jeff Burke of New Win-

dsor, Ill.; sister, Jonnita Pote of Wood 

Village; and two grandchildren.  
 

Donations can be given to Cherry Park 

Presbyterian Church, 348 S.W. Cherry 

Park Road, Troutdale, 97060.  

 

East Multnomah County resident Walter 

òWaltó Burke, 54, died Tuesday, Jan. 13, 

in Clackamas.  

 

A memorial service was held Sunday, Jan. 

18, at Cherry Park Presbyterian Church 

in Troutdale. Private inurnment was at 

Douglass Cemetery in Troutdale.  
 

Walt was born Nov. 2, 1954, in Portland to 

John and Muriel Marlene (Ferch) Burke. 

He was raised in Wood Village and gradu-

ated from Reynolds High School in 1973. 

He moved to Gresham in 1975.  

 

On Sept. 6, 1975, he married Gayle Rod-

gers in Troutdale.  
 

Walt worked for the city of Sandy Public 

Works Department for 28 years.  
 

Walt was a member of Cherry Park Pres-

byterian Church. He was a 4 -H leader for 

19 years and was active with the 4 -H pro-

gram at the Clackamas County Fair, 

         Obituary   Walter òWaltó Burke 

Adding measurable value to U.S. Pork  

Pork Serves Up Affordable Mealtime Solutions 



secutive year.ó 

The National Pork Board approved a 

2009 budget for national programs of 

$57 million.  About $20.8 million is fo-

cused on domestic pork expenditures.  
 

òSeveral of the National Pork Boardõs 

goals for 2009 reflect a commitment to 

increasing demand for pork products,ó 

said Steve. òThe Other White MeatÈ 

Tour, for example, helps increase the 

sales of pork by directly connecting con-

sumers with many positive aspects of 

our product.ó 
 

The Checkoff also is at work in ongoing 

programs that include efforts to provide 

science-based answers and educational 

opportunities including:  

¶ The ôWe Careõ, a responsible pork 
initiative, which is a coordinated effort 

of the National Pork Board and National 

Pork Producers Council to earn the trust 

of the pork industryõs customers as well 

as regulators and consumers.  

¶ Nutritional Efficiency Consortium, 

which the Checkoff formed to conduct 

research that will assist producers re-

duce and/or optimize feed costs and 

maximize production efficiencies for 

growth and feed conversion.  

¶ Pork Quality Assurance Plus® (PQA 

Plus®), which is a three -part process 

Steve and Bonnie Wuergler pork produc-

ers from Drain, Oregon served as dele-

gates at the Pork Act Delegate assembly 

March 5 -7 in Dallas, Texas. Steve and 

Bonnie were named as delegates by the 

former Secretary of Agriculture Ed 

Schafer. 
 

Steve and Bonnie were two of 161 dele-

gates who represented producers from 

45 states and importers who sell pork 

products in the United States. The dele-

gates are charged with helping to pro-

vide direction to the pork promotion, 

research and consumer information pro-

grams that are funded by the Pork 

Checkoff through the National Pork 

Board. Producers contribute 40 cents of 

every $100 of sales to the Checkoff, and 

importers use a sales formula to contrib-

ute a similar amount. That money helps 

producers support pork promotions such 

as the Donõt be blahÊ consumer cam-

paign, TheOtherWhiteMeat.com Web 

site and research into animal welfare, 

food safety, swine health, environment 

and other topics.  
 

òPork Checkoff programs are continually 

working toward the end result of yield-

ing positive results for pork producers, 

creating a favorable market for pork and 

pork products,ó said Steve. òU.S. Pork 

broke export records for the 17 th  con-

that includes attending an educational 

and training session and then having an 

on-farm site evaluation to achieve PQA 

Plus site status. The program also in-

cludes a third component of random, 

statistically valid, third -party evaluation 

of program implementation. Results of 

those evaluations will show if the indus-

try is improving its overall animal -care 

practices.  

¶ Neighbor -to-Neighbor, which builds 

on the success of Operation Main Street 

to help pork producers represent their 

industry on the local level.  
 

The National Pork Board has responsi-

bility for Checkoff -funded research, pro-

motion and consumer information pro-

jects and for communicating with pork 

producers and the public.  Through a 

legislative national Pork Checkoff, pork 

producers invest $0.40 for each $100 

value of hogs sold. The Pork Checkoff 

funds national and state programs in 

advertising, consumer information, re-

tail and foodservice marketing, export 

market promotion, production improve-

ment, technology, swine health, pork 

safety and environmental manage-

ment.  For information on Checkoff -

funded programs, pork producers can 

call the Pork Checkoff Service Center at 

(800) 456-PORK or check the Internet at 

www.pork.org . 

Oregon Pork Producers Provide Input on Checkoff Programs 
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I was recently asked by a new OPP 

member, òWhat do I get for my $20 

annual Oregon Pork Producerõs mem-

bership?ó  

To many the assumption is ònot 

muchó except your name in the Breed-

ers Directory.  

Oregon Pork Producers is a non -profit 

organization. We take in membership 

money and use it along with money 

from the Pork Checkoff to offer many 

benefits to those who wish to take 

advantage of them. I will endeavor to 

mention all of the main areas.  

¶ Continuing education opportunities. 

We offer educational seminars at 

least twice a year which are avail-

able for a nominal fee. Some of the 

topics are artificial insemination 

instruction, genetics, feed and nu-

trition, and animal welfare. For 

approximately $30 these seminars 

are a great value. Similar seminars 

in other organizations have been 

seen from $200-$400 for a one day 

session. 

¶ Representation on critical issues at 

Local, State and Federal level.  

 The Board of Directors are con-

stantly on the lookout for issues 

which effect the pork industry in 

the state. These issues affect pro-

ducers who raise one or hundreds of 

animals.  

¶ Pork Quarterly Newsletter which 

keeps you current on pork related 

news for small and large producers.  

¶ Youth scholarship opportunities  

¶ Breeders directory and web site.  

¶ Networking with other producers.  

¶ Leadership possibilities for those 

who wish to become involved at lo-

cal, state or national levels.  

When you look at it from the òglass is 

half fulló position for the cost of one 

dinner out you get a membership that 

pays dividends worth so much more 

than $20.  

OPP Membership Has Its Benefits 

http://cl.exct.net/?ju=fe6316737360007d7111&ls=fe3012747565067c721777&m=fefc1076776601&l=feef1c7772660c&s=fe5c1379756c0d7d7714&jb=ffcf14&t=


A phone call last Sept. 15 was all it took to 

knock everything else to the bottom of the 

dayõs to-do list for the owners of MowMar 

Farms LLP of Fairmont, Minn. On the other 

end of the phone was a representative from 

the People for the Ethical Treatment of Ani-

mals (PETA), who said that the activist 

group had òdamning evidenceó concerning 

animal car practices at the MowMarõs re-

cently purchased Bayard, Iowa, pork opera-

tion.  

Acting on a tip from a former farm employee, 

PETA had placed two people undercover in 

the 6,000-sow operation June 10 to videotape 

workers in day -to-day interactions with pigs 

in their care. When the taping ð which PETA 

has said continued for three months - was 

initiated, the farm had other owners and was 

being overseen by a different management 

company. MowMar Farms acquired the op-

eration on Aug. 18, less than a month before 

PETA made its allegations public.  

The incident reached the eyes and ears of 

consumers on the evening of Sept. 16 when 

PETA released a video to the Associated 

Press wire service that showed alleged ani-

mal abuse by workers at the Iowa farm. Over 

70 media outlets, including CNN, Fox News 

and newspapers across the country, such as 

the Des Moines Register and the Minneapolis 

Star, carried the story overnight. PETA also 

posted the video on its Web site and held a 

press conference, adding to the videoõs reach 

and potential impact.  

òIf you think this canõt happen to you, guess 

again,ó said Lynn Becker, one of the owners 

of MowMar Farms. òWe have always had 

zero tolerance for improper animal hus-

bandry practices and make animal well -

being a priority, so having something like 

this occur wasnõt even on our radar screen. 

This experience showed us that you need to 

have a crisis plan in place in case an activist 

group shows up at your door.ó 

Becker added, òWe had a steep learning 

curve in dealing with this situation, but we 

havenõt shied away from it either. By sharing 

our experience, maybe others can learn from 

it.ó By sharing our experience, maybe other 

can learn from it.ó 

Industry Responds as Facts Are Sorted 

Out  

The Pork Checkoff and other industry seg-

ments immediately began working with 

MowMar and its farm management com-

pany, as well as with the previous manage-

ment firm, as soon as PETAõs allegations 

came to light. In keeping with producersõ 

ongoing commitment to the proper care, han-
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dling and movement of animals, the first 

priority was to determine if the allegations 

were valid and if animal care standards were 

being met currently.  

òThe pork industry condemns the abuse of 

any animal,ó said National Pork Board 

President Steve Weaver. òThe National Pork 

Board and Americaõs pork producer take 

their ethical responsibility for the proper 

care of pigs seriously and do not condone any 

mistreatment of animals.ó 

MowMar Farms owners agreed, expressing 

outrage over portions of the PETA video that 

depicted unacceptable animal handling prac-

tices. They took immediate corrective ac-

tions, terminating the employment of some 

employees. Some former workers also are 

facing criminal charges.  

òThe families of MowMar have been in busi-

ness for over 30 years. òIn the transition of 

ownership, we operated in good faith that 

things had been done right, and as soon as 

we knew that there were problems, we took 

corrective measures. We simply do not con-

done the mistreatment of animals.ó 

Accepted Farm Practices Questioned  

Part of the video depicted acceptable animal 

care practices, such as euthanasia and tail 

docking, that PETA deems abusive.  

òWhile these practices are done in the best 

interest of the animals, they may not be un-

derstood by those not familiar with providing 

care to food animals,ó Weaver said. òPork 

producers are committed to care for pigs in a 

way that protects their well -being. Pork 

Checkoff programs, such as the Pork quality 

Assurance Plus (PQA Plus), provided train-

ing to help ensure that this takes place.ó 

Because of the misconceptions many con-

sumers have about accepted farm practices, 

it makes it even more critical that employees 

receive proper training, Becker said.  

òWe need to ensure that everybody on the 

farm knows 100 percent how to correctly do 

procedures, such as euthanasia,ó he said. 

MowMar Farms Meets with                           

PETA Representatives  

On Sept. 17, just two days after being con-

tacted by PETA, the MowMar Farms owners 

met with PETA representatives to discuss 

the video and corrective actions that needed 

to be taken. Later that day, PETA released 

the video.  

òWhile the meeting helped us understand 

PETAõs position, it also underscored the 

organizationõs long-term goals,ó Becker said. 

òOur job is to work together as an industry to 

help educate consumers on the big picture, 

letting them know that we are raising ani-

mals in a humane manner and producing 

high -quality pork products.ó 

COULD IT HAPPEN  
ON YOUR FARM?  

Pork producersõ belief in ethical principles 

and their participation in Pork quality As-

surance Plus (PQA Plus) and the Transport 

Quality Assurance programs show their com-

mitment to producing safe pork and prioritiz-

ing the well -being of animals. But an activist 

group could still show up at your door, says 

Cindy Cunningham said. òYou may be doing 

everything right, but activist groups could 

still put your farm in the news.ó 

She added, òYou can take about five minutes 

to ask ôAre you kidding me?õ and ôWhy me?õ 

but then you better have a plan ready.ó 

Over the years, the Pork Checkoff has devel-

oped a detailed crisis plan for everything 

from a foreign animal disease outbreak to a 

local truck rollover. And now the Pork 

Checkoff has begun a pilot program to work 

with pork operations in developing a farm -

level crisis plan to have in place for dealing 

with activists. Following are some of the key 

points to consider.  

Do the right thing. òWe canõt say this 

enough,ó Cunningham said. òMake sure that 

employees receive training in Pork Checkoff 

programs such as the PQA Plus program and 

the ôWe Careõ responsible pork initiative.ó 

Develop a plan and make sure all employees 

know what to do. Who will be in charge if an 

activist group comes to your farm? Should 

you talk to the media? Who needs to be 

called right away? òHalf the battle of dealing 

with a crisis is knowing who is in charge of 

doing what,ó Cunningham said. 

Do your homework. òFind out the laws in 

your state,ó Cunningham said. òIf an activist 

group and the media are at you gate, what 

are your legal right? The cameras are always 

rolling, so you need to decide if youõll talk to 

them and what youõll say. Where is your 

property line? How would you protect your 

pigs and your employees?ó 

Build relationships now.  òDonõt wait for a 

crisis before you build relationships with 

people in your community,ó Cunningham 

said. òHold open houses, talk with your lend-

ers, and visit with your neighbors down the 

road. Or take part in the Checkoffõs Opera-

tions Main Street program and give talks 

about your operation and the pork industry 

at local community groups. The relationships 

that you develop with be key if an activist 

group ever questions your prac-

When Activists Come Calling What Would You Do? 
Pork Checkoff Report-Special Edition February 2009ñVol. 6, No. 1  
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Highlights from Oregon Pork 

Producerõs Annual Seminar 

Raising Hogs; Birth to Show -

ring held  February 28th at Ore-

gon State University.  

òConsumers today are asking more and more questions about how their food was produced and what impact its production 

had on the environment, animal care and more. The industryõs new responsible p0rk initiative, entitled òWe Care,ó is more 

than just works and is helping showcase producersõ commitment to doing the right thing,ó said National Pork Board 

President Steve Weaver.  

The We Care initiative, supported by the National Pork Board and the National Pork Producers Council, helps build 

consumer trust.  

òThis program helps define who producers are and what the industryõs core values are,ó Weaver said. òMore importantly, it 

helps build and maintain trust with our customers. As we saw with the recent incident with MowMar Farms, scrutiny can 

come from many sources. We need to be proactive and ensure that we are doing the right things every day in our 

operations.  

THAN JUST WORDS  

Seminar Highlights 

Over 70 attendees spent the day listening 

to various speakers.  

OSUõs Dr. Chuck Estill and swine veterinary 

student Adrian Lass, speaking on birthing.  

Dr Bildfell  performs a Necropsy 

and gave Diagnostic lab tours. 

 

OPP Yearly  

Membership Rates:  
 

Farm/Family  
 Membershipñ$20.00 
Juniorñ18 & Under 
 Membershipñ$5.00 
 
 


