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Calendar of Events • August 2022
August 8th  Board Meeting 7:30pm

August 12th Golf Outing Sign-Up Deadline

August 16th Meat Order Deadline, 4pm

August 25th Meat Order Pick-up, 10am-4pm

August 26th Glendale Lakes Golf Outing

September 2nd is the deadline for the
Annual Membership Dinner!   

August is back to school month!
Don’t forget to check out all your membership

benefi ts at: http://ilfb.abenity.com

Registrati on Begins: 8:15AM:  Glendale Lakes Golf Club,
1550 President St., Glendale Heights, IL 60139
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Follow a Farmer: July Activities

Dale & Becky Conrady 
Macoupin County Farmers

Left to right:
Blueberry 
picking crew; 
beautiful 
blueberries, 
Dale and his 
“helper”, 
Luna.

Monarch butterflies be-
gin their astonishing migra-
tion south in late summer 
and will be flying through 
DuPage during the last week 
of August. DuPage Mon-
arch Project is sponsoring 
The Pollinators of DuPage 
BioBlitz Aug 20 -28 to learn 
where monarchs are stop-
ping and which flowers 
they’re feeding on. Mon-
archs require large amounts 

of nectar during the journey 
and knowing which flow-
ers they prefer improves the 
conservation areas planted 
for them.

Download iNaturalist on 
a smartphone, make a few 
practice observations of 
plants, bees and butterflies, 
then head out to a favorite 
garden, park or preserve and 
discover the pollinators of 
DuPage. 

Take a walk in a park and 
save a monarch butterfly! 

Pollinators of Dupage 
BioBlitz • Aug 20 - 28

https://dupagemonarchs.com/
https://www.inaturalist.org/

projects/pollinators-of- 
dupage-county

https://www.inaturalist.org
https://www.inaturalist.org/

pages/video+tutorials

The Pollinators of DuPage BioBlitz

In late June we wrapped 
up a successful strawberry 
season with lots of happy 
customers. After a two-week 
break, we started our next 
harvest, blueberries!

This summer our farm 
and others in our area have 
been really dry until recent 
rains in the last week. Before 
the rain came, we had to 
irrigate our fruit crops using 
our on-farm ponds. Luckily, 

it rained 
4 days 
in a row 
and most 
areas 
received 
4-5 inches 
of much 

needed rain! The field crops 
have really jumped up since 
then. Unfortunately, we 
have had some green snap 
(breakage of stalks) on our 
corn from storms and high 
winds. About 25% was dam-
aged. Although this is not 
what anyone ever wants, we 
are grateful that it wasn’t 
worse. 

Blueberries season started 
in late June and ended 
around the middle of July. 
For blueberries we take 
orders for pre-picked berries 
that are filled by our team 
of pickers and are open for 
U-pickers as well. We have 
concluded that the crop was 
definitely smaller this year. 

We suspect that we lost 
some berries to winter cold, 
spring pollination issues due 
to cold and rainy weather, 
and wind damage in recent 
storms. Up next, we have 
our blackberry and peach 
seasons. We have a smaller 
number of blackberry plants, 
so picking and orders for 
these is done ahead of 
time and is limited. The 
blackberries look like they 
suffered some of the same 
issues as the blueberries, 
but thankfully the peach 
crop looks fairly normal. 
We have several varieties of 
freestone peaches that will 
begin ripening around the 
last week of July and begin-

ning of August. Around the 
farm, we are keeping busy 
with spraying for Japanese 
beetles, mowing, weeding, 
and general maintenance. 
Until next time!



SM

Illinois

Kristina Baumbach
Education Coordinator

DuPage County Farm Bureau
Ag in the Classroom is a free program that 
visits DuPage schools to teach the importance 
of agriculture. The lessons can be adjusted for 
all age levels and meet learning standards. We 

would also be happy to be a part of community events that 
relate to our agricultural literacy program vision and goals. 
Virtual options are available.  

For more information contact: 
dupageaitc@dcfb.org or 630-668-8161.

June’s Numbers:
997 students • 30 teachers • #1 Lesson Topic: Baseball

End of AITC Year total: 49,215

Teacher Quote about an AITC Visit:
“It was wonderful for my students to connect with lessons 

that could be applied outside of the classroom. 
I loved this program. I was part of Florida 

Ag in the Classroom when I taught in Florida.”

– Westmore Elementary teacher, 2nd Grade

And that’s a wrap on the 2021-2022 Ag in the Classroom 
year! Thank you to everyone who participated in, volun-

teered, and donated to our program. This year we reached 
a record number of students through live programs, ag 
bags, and video views. In June we ended our school lessons 
teaching about baseball and how the game relates to agri-
culture. Students learned about animal by-products used in 
the game, food items, and natural resources. As we kicked 
off the start of summer, Kristina has been busy hosting 
summer programs at libraries, park districts, and summer 
camps teaching students of all ages about various agricul-
ture topics!

Below, left to right:  5th graders at Sacred Heart learned 
about dairy cows and made butter. • Thank you to Patricia 
Matto and Betty Laliberte for donating a food composter! • 
Students played the by-product source search game at the 
Naperville Jr. High livestock summer school program.

Agriscience Summer School
This year AITC had the unique opportunity to work 

with the Naperville CUSD 203 and 204 agriculture teachers 
to create an agriscience summer school program for local 
Junior High students. The course ran 3 weeks in June and 
focused on plant science, food science, and animal science. 
Each week students learned about these topics, did multiple 
hands-on projects, and visited local agriculture facilities. 
Kristina led a full day of livestock lessons featuring topics 
on animal by-products, livestock care, selective breeding, 
and nutrition. Denise Hall also visited and spoke about ani-
mal science career opportunities. 19 students participated in 
the program. We hope that the students enjoyed learning 
about agriculture and will consider enrolling in agriculture 
courses when they reach high school!

Back to School
We’re excited to announce that our team will be return-

ing to in-person lessons this fall! After two full years of 
teaching virtually, we can’t wait to get face to face with our 
students again. We will still be offering virtual visits, if need 
be, and our virtual resources can always be accessed on the 
DCFB website and YouTube channel. Ag Bags and Ag Mags 
are available to teachers looking for resources without a 
visit. If you are a teacher looking to add an AITC lesson or 
resources to your curriculum this year, contact Kristina at 
dupageaitc@dcfb.org for information and scheduling. 

Supply Donations
AITC will be collecting supply donations at our offi ce 

(M-F 8:30am-4pm) and the Membership Appreciation Din-
ner. Thank you to everyone who continues to help our 
programming through your generous donations! Our staff, 
teachers, and students greatly appreciate your generosity. 
Scan the QR Code for our full Amazon Wish List to order 
and ship items directly to our offi ce or consider bringing 
the following items to the dinner or offi ce.

Sandwich Size Ziplock Bags
2x3” Jewelry Bags
Gallon Size Ziplock Bags
Orange Construction Paper
Super Jumbo Cotton Balls
Red Construction Paper
¾” Brad paper fasteners
Snack Size Ziplock Bags
Jumbo Popsicle Sticks
Red Pony Beads • Green Pony Beads
Blue Pony Beads
Regular Size Popsicle Sticks
Nylon Footie Socks
#10 Envelopes (letter size)
Brown Paper Lunch Sacks
Napkins

August 2022 • Page 3



Page 4 • August 2022 

Very Pinteresting
A column dedicated to 

fi nding you healthy recipes using
the freshest ingredients

The Farmer’s Almanac 
Predictions – August 2022
Sky Watch: With the famous 
Perseid meteor shower 
ruined by a full Moon, this 
month’s spotlight remains 
on the planets with Saturn’s 
earlier 10 P.M. rising offer-
ing viewing opportunities 
to night owls. The Ringed 
Planet reaches opposition, 
its closest and brightest of 
2022, on the 14th. Still, as 
morning twilight begins 
from the 1st to the 3rd, 
look for bright Mars, now 
at magnitude 0, halfway 
between far-apart Venus, 
low in the east, and Jupiter, 
nicely up in the south. On 
these mornings, binocular 
users can easily see green 
Uranus next to orange Mars. 
On the 14th, the Moon is 
near Jupiter. On the 19th, 
look for the Moon closely 
above Mars, a gorgeous con-
junction that is at its highest 

at dawn. On the 25th, the 
crescent Moon hovers above 
Venus, with the Moon to 
the planet’s lower left on 
the next morning.

Aug. 2022: Temp. 69 de-
grees (avg.); precip. 5” (1” 
above avg.). 1-8 T-storms, 
cool. 9-13 Sunny, cool. 14-17 
T-storms, cool. 18-21 Sunny, 
turning hot. 22-31 Scattered 
t-storms, warm.

Farm Bureau Garden
The hot summer weather 

will continue through Au-
gust. This time of year, we 
will be seeing those tasty 
summer veggies that every 
gardener looks forward to. 
The Farm Bureau Garden 
has so far provided us with 
zucchini, eggplant, beets, 
basil, sage, and chives.

Each month we will be 
picking a Pinterest recipe 
based on the ripe vegetables 
from our garden. We used 
zucchini this month. Keep an 
eye out for our next healthy 

recipe and if our readers at 
home have the same har-
vest, we recommend trying 
out our suggested recipes 
with your garden vegeta-
bles. Even if you don’t have 
these in your back yard, 
there are many farmers
markets right here in 
DuPage County that sell a 
variety of 
delicious 
fruits and 
vegeta-
bles. 

Grilled Caprese-Stuffed Zucchini Boats
Total time – 30 mins • Servings – 4 servings

Ingredients
1 cup grape tomatoes, quartered
2 cloves garlic, fi nely minced
2/3 cup (3 ounces) fresh mozza-
rella cheese, cut into small cubes
1/4 cup freshly grated Parmesan 
cheese
2 teaspoons dried Italian seasoning
5 to 6 large fresh basil leaves, 
sliced into thin ribbons, plus 2 to 
3 leaves for garnish
1/4 cup plus 1 tablespoon extra 
virgin olive oil, divided
1 teaspoon salt, divided
1/2 teaspoon freshly ground black 
pepper, divided
2 (8 to 10-inch) zucchinis
1 tablespoon balsamic vinegar, optional

Method
Preheat the grill: If using a gas grill heat it to 350°F. If using 
a charcoal grill you want it hot enough so you can hold 
your hand a couple of inches above the grate for 4 to 5 
seconds.
Make the caprese stuffi ng: In a medium bowl, add the 
tomatoes, garlic, mozzarella, parmesan, Italian seasoning, 
basil, 1/4 cup of extra virgin olive oil, 1/2 teaspoon salt, and 
1/4 teaspoon black pepper. Toss to combine and set aside to 
marinate while preparing the zucchini.
Prepare the zucchini for the grill: Slice the zucchini in half 
lengthwise. Do not trim the ends. Use a metal spoon to 
scoop out the seeds. Brush the hollowed-out zucchini with 
the remaining 1 tablespoon of extra virgin olive oil. Season 
them with remaining 1/2 teaspoon salt and 1/4 teaspoon 
black pepper, if desired.
Grill the zucchini: Place the zucchini halves cut side-down 
on the grill. Close the lid and cook for 5 to 10 minutes, 
checking them after 5 minutes, until browned and slightly 
softened. You do not want the zucchini to become too 
charred or overcooked. Use tongs to transfer the zucchini 
onto a dish skin side-down.
Stuff the zucchini: Fill each zucchini with the caprese stuff-
ing.
Return the zucchini to the grill: Using tongs transfer the 
stuffed zucchini back onto the grill, skin side-down. Close 
the lid and grill for 5 to 10 minutes, until the mozzarella is 
melted. Check for doneness after 5 minutes.
Serve warm: Drizzle the zucchini boats with balsamic vin-
egar and sprinkle with additional fresh basil, if desired.

At right are our 
garden-fresh
zucchini boats. 
They were 
delicious!



Madeleine 
Spencer, 
daughter 
of John 
and Karen 
Spencer, is a 
Sophomore 
at Univer-

sity of Kentucky. Madeleine 
has been involved Alpha Chi 
Omega, Dance Blue Pro-
gramming, Tree Collegiate 
Arborist Training, College of 
Agriculture Food and Envi-
ronment ambassador, and 
Campus Kitchen Volunteer. 
In Madeleine’s free time 
she has been part of Distin-
guished Young Women of 
Downers Grove; Brookfi eld 
Zoo King Conservation Sci-
ence Scholars and Advisory 
Council Volunteer; Shedd 
Aquarium Teen Council and 
Lab Volunteer. Madeleine’s 
work experience consists of 
US Fish and Wildlife Biologi-
cal Technician, and Adven-
ture Camp Counselor for 
Clemson University Youth 
Leadership Institute. Mad-
eleine is currently study-
ing natural resources and 
environmental science. 
Madeleine hopes to become 

a conservation biologist or 
environmental consultant 
hoping to combat agricul-
tural and environmental 
issues and make positive 
impacts between farmers 
and environmentalists.

Ava Splear, 
daughter of 
Ryan and 
Deanne 
Frieders, is a 
Freshman at 
University 
of Illinois 

Urbana-Champaign. While 
in college, Ava has been 
part of the James Scholar 
Program, Honors Living 
Learning Community, Illini 
Emerging Leaders, Agri-
cultural Communicators of 
Tomorrow, and Agricultural 
Leadership, Education, and 
Communications Ambassa-
dor. Ava is also a part time 
babysitter, a University of
Illinois Dining Center Em-
ployee, LaTerra Farm Part-
ners Employee and does so-
cial media and presentation 
development for This Farm 
Girl Cooks. Some of Ava’s 
hobbies include reading, 
volleyball, running, being 
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Member to Member  Find these special discounts
now online at https://dcfb.org/member-to-member-discounts/ 

Ebersold Scholarship Winners 2022

Culinary & Nutrition 
Scholarship Recipient

Pierre Bald-
win, son 
of Diana 
Cottrell, is 
a senior at 
West Chi-
cago Com-
munity High 

School. Pierre has been a 
part of the football, base-
ball, wrestling, and track & 
fi eld teams. Pierre has been 
a varsity athlete for four 
years as a wrestler, he has 
been captain and MVP. He 
has also been a conference 
and regional champion and 
a 3-time state qualifi er. He 

has dedicated his time to 
Community Farms, One Sum-
mer in Chicago, and After 
School Matters. Pierre has 
worked as a school custo-
dian, at Pizza Hut, and helps 
coach wrestling. In Pierre’s 
free time he enjoys cooking, 
skating, wrestling, gaming, 
reading, writing, and draw-
ing. Pierre plans to attend 
Central College in Iowa this 
fall. He will be studying 
Culinary Arts so he may use 
his knowledge of agriculture 
and nutrition to promote 
the importance of organic 
produce as a chef.

outdoors and spending time 
with friends. Ava is studying 
Agricultural Leadership, Edu-
cation, and Communications. 
She also plans to minor in 
public relations. Ava will use 

her knowledge to educate 
society and be an agricultur-
al communicator. She plans 
to bridge the gap between 
consumers and those directly 
related to agriculture.

Beefi ng up the
freezer stocks

Every summer, we de-
frost the 30-cubic-foot chest 
freezer, pulling its contents 
and removing the frosty ice 
chunks in preparation for 
the annual supply of beef 
from our family farm. We 
receive up to 200 pounds of 
steaks, roasts and ground 
products by August, all 
harvested, processed and 
frozen by our local family 
butcher. Since my ability to 
chew ground beef, I have 
dined on “freezer beef,” or 
local-sourced beef in bulk 
quantities equivalent to a 
quarter, half or whole ani-
mal raised on the farm. 

On our farm, we raise 
cattle like Grandpa did – 
from birth on both grass and 
grain, providing a combina-
tion of fl avor and quality 
that is signature of Ameri-
can-raised beef. The main 
difference: We raise beef 
more effi ciently with im-
proved genetics and growth 
technologies. Within the last 
60 years, the U.S. beef in-
dustry has reduced emissions 
per pound of beef by more 
than 40% while producing 
60% more beef per animal, 
according to the National 
Cattlemen’s Beef Association. 
A top protein source, beef 
also supplies 10 essential 
nutrients like iron, zinc and 
B-vitamins. And cattle farm-

ers care, making beef a meal 
choice to feel great about.

My family does. On week-
ends, a couple chuck roasts 
smoke low and slow for 
nine hours for a barbecue-
inspired meal. I equally love 
my time-saving microwave 
cooker, which takes a pound 
of ground beef from frozen 
to browned in 7.5 min-
utes for a quick taco meal. 
Under-rated for nutrition, 
ground beef contains eight 
times more Vitamin B12, six 
times more zinc and more 
than two times more iron 
compared to chicken.

While we may feast on 
our own farm-raised beef, so 
do those who shop grocery 
stores or dine at restaurants. 
We raise only a couple calves 
to process locally for freezer 
beef. Most of our cattle are 
sold at market, destined as 
beef for restaurants and 
grocery stores, providing the 
nutrition-packed protein for 
those who lack the space or 
desire to buy beef in bulk.

While grocery store 
shoppers have the option to 
buy certain cuts repeatedly, 
we live on the variety and 
quantity of steaks, roasts and 
ground products that cut 
from a quarter of the animal. 
That means the deep freezer 
in the garage dictates home-
cooked meals around our 
house. We welcome the an-
nual summertime replenish-
ment of freezer beef, which 
resets the menu. 

About the author: Joanie 
Stiers farms with her fam-
ily in west-central Illinois, 
where they grow corn, 
soybeans, wheat, hay and 
cover crops and raise beef 
cattle, backyard chickens 
and farmkids. 



Olivia
Bifulco, 
daughter of 
Edward and 
Nancy 
Bifulco, is 
a senior 
Downers 

Grove High School. Olivia 
played on varsity for bas-
ketball, softball, and tennis. 
Olivia was also a part of 
Athletes committed to excel-
lence. Olivia is also a church 
camp counselor, VBS Leader, 
and Sunday School helper. 
Olivia has been working at 
Dairy Queen since last year 
and in her free time plays 
travel softball and soccer. She 
will be attending the Univer-
sity of Kentucky this fall and 
will be majoring in Physical 
Education. Olivia plans to 
inspire and motivate young 
students by teaching Physical 
Education and coaching at 
the high school level. 

Allison 
Biewenga, 
daughter of 
Daun and 
Michael 
Biewenga, 
is a senior 
at Prospect 

High School. Allison has 
been part of DECA as Vice 
President as a Junior and 
President as a Senior. Allison 
has won an elite award for 
strong academics while on 
varsity Tennis and for Soccer 
has been selected as Knights 
Way Classroom Leader as 
an example of good char-
acter by staff. Allison has 
worked as an independent 
math tutor, a desk attendant 
at Arlington Ridge Fitness 
Center, and an intern at 
Prospect Heights Natural Re-
source Commission. She has 
volunteered as a math tutor 
through Knights Inspired to 
Teach and is part of Service 

Club dedicating over 100 
hours. A special interest of 
Allison’s is being a private pi-
lot and using that license to 
fl y in support of charitable 
organizations. Allison will be 
attending Purdue University 
this fall studying Industrial 
Engineering. She plans to 
follow her passion for busi-
ness and creating things to 
better people’s lives as an 
Industrial Engineer.

Melissa 
Pfaff, 
daughter of 
Raymond 
and Chris-
tine Pfaff, is 
a senior at 
Sandwich 

Community High School. 
Melissa has been Treasurer 
of her Senior Class as well 
as National Honors Society. 
She has been a Student 
Council member, and Illinois 
State Scholar and has won 
an Athletic Achievement 
Award though the Sandwich 
Volleyball Program. She has 
received a District Board of 
Education Salute for her 
mural painting. Melissa has 
given her time as a Fundrais-
er Organizer and volunteer 
for the Anthony Rizzo Fam-
ily Foundation. Melissa has 
worked at Red Creek Farm 
Garden Center and does 
local childcare. Her hobbies 
include aviation, drawing, 
and baking. Melissa will be 
attending Southern Illinois 
University studying Aviation 

Management. Melissa plans 
to focus on aviation and be-
come an Airport Manager.

Taylor 
Scott, 
daughter of 
Shiela Scott, 
is a senior 
at Oswego 
East High 
School. Tay-

lor has been active in many 
honor societies such as Mu 
Alpha Theta Mathematics 
Honor, Rho Kappa National 
Social Studies, National Tech-
nical, Science National, and a 
National Honors Society ex-
ecutive board member and 
historian. She has also been 
a part of the Class Commit-
tee and Student Voice Initia-
tive (HOWL), both positive 
energy and spirit building 
programs. Taylor has been a 
Varsity Track & Field athlete 
and served as a teacher’s 
assistant to the head coach. 
She has worked at Jewel 
Osco as a cashier and as a 
Certifi ed Nursing Assistant 
at Alden of Waterford. 
Taylor has volunteered her 
time through Kids Ministry 
at Faith Lutheran Church, 
Servant Leadership, Youth 
Group, and as a Missionary. 
Taylor will be studying Pre-
Med and Kinesiology at the 
University of Missouri. 
Taylor’s dream is to help 
people physically and men-
tally through her career as 
an Occupational Therapist. 
C� gratulati� s, s� olarship winners!
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Apple Apricot Banana Blueberry Cherry 
Fig Grape Kiwi Lemon Lime
Mango Orange Peach Plum Watermelon

❖ ❖ ❖ Fantastic Fruits ❖ ❖ ❖

Oestmann Scholarship Winners 2022

—— Farm to Freezer ——
Find different family-owned and operated farms
selling meat right to you through the Illinois Beef

Directory! https://www.illinoisbeef.com/
membership/local-beef-directory

Getting that meat on the shelves almost seems easy due 
to our local farmers and supply chain. With a majority of it 
being on the farm, farmers have a lot to do with how seam-
less and safe this process truly is.

Providing safe, accurately labeled, and well-taken care of 
beef is the number one priority of our supply chain. Farmers, 
the FDIS, and the retailers take pride in providing meat at 
each step that brings the meat to the table in a way we all 
love to see.
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DuPage County  
Financial Representatives of the Month

The Financial Representative of the Month program is designed by COUNTRY® 
Financial Agency Managers of DuPage County to recognize overall Insurance 
Leaders in Life, Disability, Auto, Home, and Health production during the month. 
The representative earns the award through efforts to provide quality service to 
existing and new clients.

Jim McGuigan • Aurora Agency
Jim McGuigan has been named Career Financial Representative of 
the Month for June 2022, by Alonzo Nevarez, Agency Manager. 
Jim’s office is located at 1730 Park St, Unit 224, Naperville 60563. 
Jim’s phone number is 630-851-0620. Jim has been a Financial 
Representative with COUNTRY® Financial since November 1999. 
Jack Schiltz • Carol Stream Agency
Jack Schiltz has been named Career Financial Representative of 
the Month for June 2022, by Drew Cali, Agency Manager. Jack’s 
office is located at 314 W. Eggleston Ave., Elmhurst, 60126.  
His phone number is 630-279-5986. Jack has been a Financial  
Representative with COUNTRY® Financial since August 2009.

Patrick Long • Will/South DuPage Agency
Patrick Long has been named Career Financial Representative 
of the Month for June 2022, by Dan Connolly, Agency Manager. 
Patrick’s office is located at 416 E. Ogden Ave. Unit F, Westmont, 
60559. Patrick’s phone number is 630-755-9032. Patrick has been 
a Financial Representative with COUNTRY® Financial since 
March 2021.

Farm Bureau Marketplace
Send your ad to: DuPage Farmer 

245 S. Gary Ave., Carol Stream, IL 60188

Mike Rogala

FREE CLASSIFIED ADS FOR DUPAGE 
COUNTY FARM BUREAU MEMBERS

All DuPage Co. Farm Bureau members may 
run non-commercial classified ads free in the 
DuPage Farmer (limit 100 words per year). 
Ads will continue to run each month until 
we are notified otherwise, or the 100 free 
words per year are used. Please email ads to 
membership@dcfb.org. Put “Farmer Ad” in 
the subject line or call 630.668.8161 with your 
ad. Deadline is 10th of each month.

Hieu Tran

Did You Know?
Almonds are 100% dependent on bees 

for crop pollination. Honey made from a 
pollinating almond tree is bitter and 
must be mixed with other types of  

honey to make it sweeter!

For Sale 1956 25 hp Ward Sea King outboard 
motor, Short shaft, Rebuilt fuel pump, Gear case 
– new seals and O-rings, New crackshaft seals, 
New water pump impeller, NOS starter, new starter 
solenoid, New hoses, Carb rebuilt, Installed kill 
switch. $800.00, Sold as is. 630-624-8382
Collectables: Harley Davidson, Avon, Linens, Lace-
work, Handkerchiefs, Vintage Bicycle. Must see to 
appreciate. Call 630-393-2293
Amana Electric Washer & Dryer. Stand alone units. 
Lightly used. White. Top load washer, front load 
dryer. $275 each, or $500 for the pair. Brenda 
619-451-8246 
Magic Chef Microwave. $15. Robert 630-653-6238
For Sale – Mount Emblem Cemetery – Beautiful lo-
cation, Deeded Wall Mausoleum. Location is near 
the Windmill. North Exterior Building IV – 3RD row 
from the top, 2 entitlements. $6,500. Transactions 
will take place at the Cemetery. 630-730-9889 
or mazie2026@gmail.com
Pallet of house bricks. FREE. 630-231-1034
Snapper Bagger Kit. 21” deck motor. New in box. 
$30. Pair of Goodyear Lugg Tires 22x11-8. For a 
Zero Turn Mower. $40 for the pair. 630-669-0042
HAY & STRAW, excellent quality. 630-878-6350
STUMP GRINDING: Free Estimates, 36” Gate Ac-
cess. Reasonable Rates. 630-251-3770
FOR LEASE/RENT
FURNISHED FIRST FLOOR SPACE with private 
bathroom for rent in secure professional building. 
Near downtown Wheaton; approximately 5 blocks 
to Metra station. Please contact Don Holwerda at 
630-665-5050 for more information.

FOR SALE
16ft 40H.P Black Troller – Sylvan, 55Lb Trolling 
Motor, EZ Loader Trailer, Fish Finder. $3,500 – 
630-339-6469
International Harvester Cub parts implements/ 
attachments – Sickle Bar, Snowplow. HUGE 
SELECTION IH Models A & B Parts and attach-
ments. Call/text 630-222-1726
Huge Barn Sale Monthly through October. Lemont. 
Call/text 630-222-1726
Apartment for rent. 2 Bedroom located in down-
town Lombard. Completely renovated. Please call 
Don, 630-279-3530
10x10 Gazebo Tent. Black and white. $400 OBO. 
Nishant, 630-372-6298
$40.00 off any plumbing service. Your Local, Li-
censed, Experienced, BBB Accredited with A+ rat-
ing Plumber. (630)260-5898  www.ferrariplumb-
ing.net. 1727 Stoddard Ave. Wheaton, IL 60187
Womans Harley Davidson Riding Jacket, size 
Large. Worn 1 time. Black Jacket with Orange and 
White Lettering. Cash Only. Carol Stream Pickup 
$50 Call Jaimee 630-936-0058
New oval pool cover for 24’ x 16’ pool, $60.00. 
Clear water II w/ 1/2hp pump and new cartridge 
filter. $200.00. Pentair MiniMax CH 150 gas pool 
heater best offer. 630-462-0309 leave message.
2 CEMETERY LOTS – $500. Lakewood Memorial 
Park, Elgin, IL 847-973-2623

5 STAR RESORT 3br/2ba Condo 2 miles from 
Disney World Orlando. Rental rates from $119/
night. Call 630-853-7669 or go to www.vrbo.
com/218673.
TWO PLEASURE HORSES available on my farm in 
Warrenville near Herrick Lake Forest Preserve & 
Prairie Path. Must be experienced. 630-878-6350.
PASTURE BOARD with large barn & lean-to shel-
ter, near Herrick Lake. Many trails. 630.878.6350.
OFFICE/RETAIL space for rent. 1000 sq. feet. 
Located in Wood Dale, IL on Irving Park Road. 
Well maintained building. $975 per month. 708-
878-2251
WANTED
Small 25 to 50 bu. Manure spreader. 630 289-
5924
2/3 BOTTOM I.H.C. pull-type hydraulic plow. 847-
274-0977
VINTAGE sports cards & collectables (pre-1975). 
630-738-6662
Multiple pieces of scrap corrugated or aluminum 
metal roofing. Any length. Please contact 630-
234-6058
Exercise Bike. 630-841-0030.

Recruiter  
of the Month

Congratulations to our Recruiters of 
the Month, Hieu Tran and Mike  
Rogala. This month, they both signed 
4 new members each for the DuPage 
County Farm Bureau. Thank you, Hieu 
and Mike for your hard work in recruit-
ing new members!



Page 8 • August 2022 

Yum!

Fun!

August Meat Order Form
More Product available on our online store: DCFB.ORG

Discounts are subject to change 
without notice.  

Restrictions may apply. Must 
show membership card.

Beat the Heat with Local Fun and Tasty Treats!
Parkside Lanes  
Free shoe rental with purchase of 2 paid 
games  
34W185 Montgomery Rd • Aurora, 60504  
630.898.5678 • www.parkside54.com

Local Business  
Discounts Participants:
DuPage Tire & Auto Center, Inc. 
$10 off any service and half off alignment 
with purchase of four tires 
1200 E Roosevelt Rd • Lombard, 60148 
630.629.8473 • www.dupagetire.com 
Fresh and Silk Flowers  
(Carol Stream Location) 
15% off anything in store, no minimum 
578 W Army Trail Rd • Carol Stream, 60088 
630.690.7822 • www.freshandsilkflowers.com
Gigi’s Pet Salon 
Free treats and toys for all baths/grooms 
1913 Ogden Ave • Downers Grove, 60515 
630.964.0028

Jay’s Plumbing 
$15 off any service calls, must mention 
discount at scheduling. 
Not valid towards call out fees or RPZ testing. 
1509 Ogden Ave • Downers Grove, 60515 
630.434.9200 • www.jaysplumbing.net 
Sunrise Cleaners by Lorenzo’s 
10% off on all cleaning services, not valid 
with any other offer 
6478 College Rd • Lisle, 60532 • 
630.983.6500

DCFB Diner’s Discount 
Program Participating  
Restaurants:
Adelle’s 
15% off full meal for 2 guests or fewer 
(excludes alcohol, tax & gratuity). Cannot be 
combined with other discounts, promos and/
or carryout. 
535 W. Liberty Drive, Wheaton, 60187 
630.784.8015
Anyway’s Pub 
10% off total food purchase 
Not valid with any other offers 
5 E Roosevelt Rd, Oak Brook Terrace, 60181
304 W Army Trail Rd, Bloomingdale, 60108 
630.921.9323 • www.anywayspub.com 
Blueberry Hill Breakfast Café
10% off entire bill when you show your 
membership card. This discount is not valid 
with other offers or promotions. 
405 N Eola Rd, Aurora, IL 60502
630.499.1500 · blueberrybreakfastcafe.com
BRAUERHOUSE  
15% off purchase 
1000 N Rohlwing Rd, #13, Lombard, IL 60148 
630.495.2141 
www.brauerhouse.com 
Caliendo’s Restaurant and Bar  
10% off food and non-alcoholic beverages. 
Not applicable for specials  
0S050 Winfield Rd, Winfield, 60190, 
630.690.1555 • www.caliendos.com 
Caribbean Corner
10% off your order when you show your 
membership card. 
970 Warren Ave, Downers Grove, 60515
630.541.8641 · caribbean-corner.com
Cooper’s Corner  
15% off food bill up to $15 value, dine 
in only. Not valid with other offers or on 
holidays One discount per table and one 
beverage must be purchased per entrée 
27W150 Roosevelt Rd, Winfield, 60190, 
630.690.2668 • www.cooperscorner.com 
Culver’s  
10% off purchase –  
Only at participating locations –
290 S Schmale Rd, Carol Stream, 60188 
630.933.9747
1155 S Main St, Lombard, 60148  
630.889.1140
4068 E. Main St., St. Charles, 60174 
630.444.1700 • www.culvers.com 
Egg’Lectic Cafe  
10% off final bill  
May not be used with other discounts  
145 N Hale St, Wheaton, 60187 • 
630.690.9001 
El Coco Loco Mexican Grill 
$5 off with minimum purchase of $25 or 
more. Cannot be used on special of the day. 
205 W Main St, West Chicago, 60185 
630.293.1101

Hawthorne’s Backyard 
10% off purchase. Not valid with other offers  
1200 West Hawthorne Ln, West Chicago, 
60185 • 630.293.6700 
www.hawthornesbackyard.com  
Manhattan’s  
10% off entire food bill. Not valid with other 
special offers or coupon 
www.manhattansamericanbar&grill.com 
300 S Schmale Rd., Carol Stream, 60188 
630.871.2991 

Muggs-N-Manor  
10% off all food orders. Not valid with other 
offers/discounts. Offer valid for pick-up/dine-
in only.  
437 S Addison Rd, Addison, 60101 • 
630.833.2570 
https://www.muggsnmanor.com/ 
151 Kitchen I Bar 
10% off beer, wine, cocktails and starters 
when you show your membership card.  
151 North York Street, Elmhurst, 60126 
331.979.7198 · 151elmhurst.com
Sarpinos Pizzeria 
(Downers Grove Location) 
Buy any large gourmet pizza and get a 
second 1 topping pizza free 
5107 Fairview Ave., Downers Grove, 60515  
630.515.0005 • gosarpinos.com 
Shinto Japanese Steakhouse 
and Sushi Bar  
20% discount on full priced items (dine in or 
take out). Max discount $20. Cannot be com-
bined with other offers, promotions or lunch.  
504 N. Route 59, Suite 116 
Naperville, 60563 
630.637.8899 • www.shintorestaurants.com
Skuddlebutts Pizza & Catering  
10% off any purchase  
 440 Ogden Ave, Downers Grove, 60515 • 
630.964.6688 • skuddlebutts.com 
Uncle Bub’s BBQ  
$5 off purchase of $25 or more  
132 S Cass Ave, Westmont, 60559 
630.493.9000 • www.unclebubs.com 

Two Hound Red Brewing Co. 
10% off (excludes Friday & Saturday) 
486 Pennsylvania Ave. Glen Ellyn 60137 • 
630-547-2912

Village Tavern & Grill  
10% off Sunday-Thursday  
Not valid with other offers  
291 S Schmale Rd, Carol Stream, 60185 • 
630.668.1101 • villagetavernandgrill.com/ 
carolstream  

Family Fun Discounts 
Participants
Lombard Roller Rink  
Buy 1 admission, get skate rental for free.  
Good up to 4 admissions per visit 
201 W. 22nd St., Lombard, 60148  
630.953.2400 • www.lombardrollerrink.com

Bowling with Benefits 
Participants:
Fox Bowl  
Bowl one game get one game free for up to 
6 people  
1101 Butterfield Rd • Wheaton, 60189  
630.690.2400 • www.foxbowl.com 

Shop, dine and save 
locally with 

DCFB Discounts!


