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Harvest of Hope Fund 
 

 What does a Wisconsin farm family do when they experience a      

financial crisis due to low commodity prices … escalating costs of fuel,      

fertilizer and other inputs … shifting global markets … a medical emergency 

… drought, flooding or other climatic conditions … or some combination of 

these factors? Many families have turned to the Harvest of Hope Fund. More 

than 1,650 gifts totaling over $1,070.000 have been granted to Wisconsin 

farm families since the fund was created in January 1986.  

 

 If you are a Wisconsin farm family needing financial help to meet 

emergency needs, please fill out and send the  “Application Form” and 

“Financial Planning Statement” (both forms are needed to make a funding 

decision).  

 Feel free to contact us for additional information at (608) 836-4633.  

Farm Management Update Meeting for     

Agriculture Professionals 

Friday, May 3, 2019 9:30 am -3:00 pm  

Liberty Hall, Kimberly  

800 Eisenhower Drive  

Kimberly, Wisconsin  

(920) 731-0164  

 

 

 9:30 am Registration, milk, coffee, juice, and rolls  

 10:00 am “Dairy Market Update / Outlook” Bob Cropp, Extension Dairy 

Market Specialist, UW-Madison Professor Emeritus  

 10:45 am “WI Dairy Processor Perspective & Outlook” Ted Galloway,   

V-P Galloway Company, Neenah WI & Current Member of the WI Dairy 

Industry Task  

 11:30 am “WI Dairy Enterprise Budget - New Extension Spreadsheet 

Tool” Kevin Bernhardt, Extension Farm Management Specialist,           

UW-Platteville & WI Center for Dairy Profitability  

 12:15 pm Lunch  

 1:00 pm “Crop Update” Area Extension Agents  

 1:30 pm “Tax Management Update - What We Learned About the New 

Tax Law” Mike Harer, Manager, Fox Valley Farm Management          

Association  

 2:15 pm “Farm Stress & Exit Planning” Panel Discussion Cari Sabel, 

Collins State Bank Frank Friar, Farm Finance Consultant, WDATCP 

Farm Center JoAnn Maedke, Maedke Tax and Farm Accounting LLC 

Troy Schneider, Twohig, Rietbrock, Schneider, & Halbach, S.C  

 3:00 pm Adjourn  

 

Visit https://fyi.extension.wisc.edu/kewauneeag/2019/02/21/farm-

management-update-may-3/ for more information and to download the       

registration form.  

Kewaunee County Holstein Breeders  

Scholarship 

 The applicant must be currently enrolled or high 

school senior intending to enroll as a full time student in a 

Bachelor’s Program at any college or university, or a         

two-year Associate Degree Program at any technical college 

or Short Course.  

 The applicant must plan to pursue further education 

within the next school year. 

 For more information visit our website at                                     

https://fyi.extension.wisc.edu/kewauneeag/2019/01/14/

scholarships/  

 

https://kewaunee.extension.wisc.edu  https://www.faceboook.com/KewauneeCtyUWEX https://twitter.com/KewauneeCtyUWEX 

Improving Peak Milk Yields 

What is peak milk? 

 Peak milk is the highest recorded 

test day milk production in a cow’s first 

150 days in milk (DIM). Historically, 

producers used peak milk as a measure of 

the success of dry period and early lacta-

tion nutrition and management. Peak milk 

indicates how well the cow responds to 

feeding practices during the dry period, 

calving and early lactation periods. 

 Most cows achieve peak milk by 

45 to 90 DIM and then slowly lose pro-

duction over time. Many cite that each 

added pound of peak milk could lead to 

200 to 250 pounds more milk for the 

whole lactation. 

 Nutrition and health disorders in 

early lactation affect peak milk. For       

example, low dietary fiber diet/sorting 

can lead to rumen acidosis, which can 

result in lameness or displaced              

abomasum. Both conditions can cause 

reduced peak milk. 

 

Ten ways to improve early lactation    

performance and peak milk yield: 

1. Start cows with a successful dry    

period 

 Research shows dry period nutri-

tion and management affects health and 

performance after birth. Thus, evaluate 

your dry cow program if you’re unhappy 

with milk cow performance. Key goals 

for dry cows include: 

 Maintaining dry matter intake (28 to 

32 pounds per day) 

 Avoiding overfeeding energy 

 Preventing body condition score 

(BCS) gain 

 Optimizing comfort 

 Addressing hoof health 

2. Prevent subclinical milk fever 

 Reduce the risk of subclinical 

milk fever (low blood calcium) during the 

first week of lactation. Low blood calci-

um (less than 8.0 milligrams deciliter) 

correlates with the following. 

 Ketosis 

 Higher somatic cell count 

 Delayed uterine involution 

 Metritis 

 Depressed feed intake 

 Reduced milk yield 

3. Optimize feed intake immediately 

after calving 

 Provide 10 to 15 gallons of warm 

water with drinkable drench. 

 Allow access to fresh total mixed 

ration. 

 Provide 5 to 10 pounds of alfalfa/

grass hay. 

 Keep the feed bunks clean and fresh. 

4. Optimize cow comfort 

 To optimize cow comfort in the 

fresh cow group: 

 Use a stocking rate at 80 to 85 per-

cent of capacity. 

 Keep cows in a fresh cow group for 

14 to 21 days. 

 Provide 30 to 36 inches of bunk 

space per cow. 

 Reduce social stress (especially for 

first calf heifers). 

 Prevent cows from separating from 

the normal herd mates. 

 Invest in cow cooling for dry and 

lactating cows. 

5. Maintain rumen health and prevent 

ruminal acidosis 

 Provide a flake of alfalfa/grass hay 

for the first five days after calving. 

Early lactation diet should contain 

plenty of good quality digestible    

fiber (31 to 35 percent neutral       

detergent fiber). 

 Maintain fiber mat with consistent 

feed intake and avoid empty bunks. 

 Provide free choice buffer, and moni-

tor buffer intake. 

 Minimize the risk of slug feeding or 

diet sorting that may result in rumen 

acidosis (low rumen pH; sour stom-

ach). 

6. Identify cows with a history of     

metabolic or health problems 

 Cows with a history of milk   

fever, ketosis or mastitis are likely to face 

these problems again. Keeping an eye on 

cows prone to health problems allows you 

to help prevent these problems. 

 For example, move cows       

carrying twins or first calf heifers into the 

dry group early. Data shows a correlation 

with a 7- to 10- day earlier calving date.   

7. Evaluate BCS 

 The target BCS at calving is     

3.0-3.25. You should avoid having cows 

reach a BCS greater than 4. A lower BCS 

at calving allows for 0.5 to 1.0 units of 

BCS within herd variation. This provides 

a safety margin to avoid overweight cows 

that: 

 Have a higher risk for ketosis and 

fatty liver. 

 Are often more difficult to breed 

back. 

8. Position feed additives 

 Fresh cow groups are most likely 

to offer a return on investments for feed 

additives. Studies support the following 

additives: 

 Ionophores increase glucose          

availability. 

 Rumen-protected choline improves 

liver health and function. 

 Protected amino acids meet amino 

acid requirements without              

overfeeding protein. 

 Supplemental protected fat increases 

energy intake. 

 Yeast culture stabilizes rumen            

fermentation. 

9. Avoid anti-nutritional factors 

 Anti-nutritional factors include 

feeds containing mold, wild yeast and 

poorly fermented feeds. Mold counts over 

100,000 colonies per gram likely decrease 

feed intake and diet digestibility. 

10. Feed correct amounts of              

antioxidants 

 Antioxidants (for example,       

vitamin E and selenium) help reduce the 

impact of oxidative stress. Oxidative 

stress could be too much fat mobilization, 

poor air quality or injury. These all            

decrease the efficiency of immune system 

function. 

 

Quick facts 

 Successfully guiding cows through 

early lactation is key to their health 

and performance. 

 Nutrition and health during early 

lactation greatly affects peak milk 

yields. 

 Preventing health problems and hav-

ing good feed practices can improve 

peak milk yields. 

 

Written by Noah Litherland, former      

Extension specialist, University of Minne-

sota Extension  

 

https://extension.umn.edu/dairy-animal

-health-and-comfort/improving-peak-

milk-yields 

https://www.madisonchristiancommunity.org/Harvest%20of%20Hope/Harvest%20of%20Hope%20application%20form.pdf
https://www.madisonchristiancommunity.org/Harvest%20of%20Hope/Harvest%20of%20Hope%20financial%20planning%20statement.pdf
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Offered through NWTC 

Luxemburg Regional Learning 

Center 
Class #: 23472 

Fee: $85.02 

Date: Tuesday April 2, 9, 16, 23, 30 

Time: 4:00 pm - 8:50 pm 

Summer dates:  
Green Bay June 17-20 

Luxemburg: June 24-27 

 

Online Registration 

 Go to nwtc.edu 

 Click on Current Students in the 

upper right hand corner 

 Click onto my.NWTC 

 Log in 

 Click Find a Class 

 

 

 

Phone-In Registration 
To register with one of our friendly 

Enrollment Services staff, please call: 

920-498-5444 or 888-385-NWTC 

(6982) 

 

Walk-In Registration 
Register in person at any NWTC   

campus or regional learning center. 

 

Additional Information 
Call Bonnie, Trades Office, at         

920-498-5457. 

 

 

Spring 2019 Farm Machinery/ 

Tractor Safety Classes 

https://kewaunee.extension.wisc.edu  https://www.faceboook.com/KewauneeCtyUWEX https://twitter.com/KewauneeCtyUWEX 

A Whopper of a Topic: A  Look Into             

Lab-Cultured Meat 

 The worldwide human      

population is growing at a rapid rate 

which has many concerned about 

food security. According to the Food 

and Agriculture Organization of the 

United Nations, by the year 2050 the 

demand for meat will increase by 

70%, and it is physically impossible 

to meet that demand with the        

constraints on available resources 

currently required for meat             

production. Dr. Mark Post, who in 

2008 became the first in the world to 

present a proof of concept for         

lab-cultured meat, believes he has 

found a solution. At the 2017 Cornell 

Nutrition Conference Dr. Post spoke 

about the advancements in lab-

cultured meat production. Starting 

with satellite cells harvested from a 

small muscle biopsy of a cow, Dr. 

Post was able to create a minced meat 

patty entirely in a lab. Kind of neat, 

right? But what happens to the value 

of our cull cows with the introduction 

and acceptance of this lab based meat 

product into the food system?  

 The first hamburger made 

entirely of stem cells was served in 

2013, and although the consistency 

was appropriate, the taste and         

coloring were not quite right due to 

the lack of fat and myoglobin. That 

one burger cost $330,000 to produce, 

but by 2020 is projected to cost $11. 

However, many advances in          

technology and increased efficiency 

will be needed before that cost can be 

realized. Post is not alone in the     

venture for cultured meat production; 

many startup companies such as 

Memphis Meats and Hampton Creek 

are producing cultured meatballs, 

chicken and duck meat.  

 Scientists pursuing lab-based 

meat production have a number of 

obstacles to face before this product 

completely replaces livestock-

produced meat. To start with, this 

product needs to be regulated before 

it can reach the market. But how do 

we regulate cultured meat?             

Historically the USDA regulates all 

agricultural products such as meat, 

poultry, and eggs, and the FDA      

regulates safety and security for food 

additives and biologics, which       

include products made from human 

tissues, blood, and cells. The cellular 

culture of meat falls somewhere in 

between the oversight of these two 

regulatory departments. Because the 

composition of cultured meat is very 

similar to livestock meat, Dr. Post 

expects that safety tests will be 

passed regardless which regulatory 

department is involved.  

 Despite claims that cultured 

meat is better for the environment, 

the research done thus far has been 

inconclusive. Because the technology 

required to produce lab cultured meat 

at the scale necessary to replace    

livestock meat doesn’t yet exist the 

“environmentally friendly” claim is 

largely based from estimates. Minced 

meat patties are currently the only lab

-based meat being produced. With 

whole cut meats, such as filet        

mignon and ribeye steaks,                 

constituting a large portion of the 

meat market, further development of 

lab-based production methods is         

required before it can start to replace 

livestock-produced whole cut meats. 

Dr. Post projects that lab-based      

production of whole cut meats is 5 to 

10 years away.  

 Perhaps the largest obstacle 

to overcome is consumer perception 

and acceptance. While most vegans 

and vegetarians appreciate the “meat 

without murder” aspect, Dr. Post has 

found that the initial reaction of meat 

consumers when presented with the 

idea of a lab-based meat product is 

that of aversion. Consumers are likely 

to feel like they are losing control 

over how their food is being           

produced. With the “all natural” and 

“GMO free” movements on the rise it 

might be difficult for consumers to 

accept a man-made meat product. In 

addition, at this point in time the most 

prevalent option for growing cells in 

culture is to feed them fetal bovine 

serum, which is not a vegan or 

slaughter-free alternative. Despite 

these challenges, Dr. Post suspects 

that the obstacles are surmountable 

given time and thoughtful communi-

cation. If Dr. Post’s predictions are 

correct, it’s only a matter of time be-

fore lab-based meat products are 

available.  

 

Written by Ashley Cate, The William 

H. Miner Agricultural Research Insti-

tute Farm Report cate@whminer.com 
2019 Century and Sesquicentennial Farm 

and Home Applications 
 

Applications are now available for download at our website:  

https://fyi.uwex.edu/kewauneeag  

Paper copies are also available at the Kewaunee County  

UW-Extension office. 

Kewaunee County 4-H Dairy Tour 

Saturday, April 6 
(Lunch and transportation on your own) 

 
Stop 1—10 AM  

Farm Wisconsin Discovery Center 
7001 Gass Lake Rd. 

Manitowoc, WI 54220 
 

The Kewaunee County 4-H Dairy Committee will pay your admission to 

the Farm Wisconsin Discovery Center. Pre-registration is required. 

You will have 2 hours and 45 minutes to explore the venue and eat lunch. 

Lunch is on your own, you may bring your own lunch, or eat lunch at the  

on-site café.   

Menu: https://farmwisconsin.org/wp-content/uploads/2018/09/Wisconsin

-Cafe%CC%81-Menu.pdf 

 

A guided tour to the Grotegut Dairy is included in your admission, the 

tour is approximately 35 minutes. The group will depart Farm Wisconsin 

at 12:45 and travel to Siemers Holsteins.  
12:45 Depart Farm Wisconsin Discovery Center and travel to Siemers Holsteins 
 

Stop 2—1 PM 

Siemers Holsteins 
16125 Mineral Springs Rd 

Cleveland, WI 53063  
 
Please register for the dairy tour BY APRIL 1 by going to the 

following link: 

https://uwex.co1.qualtrics.com/jfe/form/SV_6PseonigfTta2Xj  

mailto:cate@whminer.com
https://farmwisconsin.org/wp-content/uploads/2018/09/Wisconsin-Cafe%CC%81-Menu.pdf
https://farmwisconsin.org/wp-content/uploads/2018/09/Wisconsin-Cafe%CC%81-Menu.pdf
https://uwex.co1.qualtrics.com/jfe/form/SV_6PseonigfTta2Xj

