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Sheep & Wool Festival

If you missed the second Annual
Sheep & Wool Festival all that can be
said is that you missed a number of
great events and you need to make
plans now te attend in 2007.

Attendance was up from 2006
although the weather did not cooper-
ate on Saturday and those that attend-
ed the Lamb Lovers' Feast felt that it
was probably the highlight of the
weekend.

The combination of a first-class
meal, a live band playing easy-listen-
ing music, wine from the Madison
County Winery and 175 lamb lovers
made for a very enjoyable evening. A
large number of those in attendance
were urban lamb lovers and it was a
very rewarding experience to share
with them and realize just how much
they desire to eat lamb. Their biggest
problem seems to be the ability to
readily purchase it in the grocery
stores.

Once again, not enough can be
said about the volunteers that make

all of these things happen. We are a
very diverse industry and have much
to be proud of and this festival is just
one way to showcase who we are.
Most of the volunteers realize this and
that is the reason they have devoted
their time to make it a special event.

Pictures below include most of
the competitions. The only ones miss-
ing are from the Jr. Sheep Extravagan-
za and the Regional Dorset shows and
we will publish those in the next issue
of the newsletter. More pictures are
inside.

Nyle
udge; Bob Johnson, first
place Open Class; Barb Buckmayer,
first place Ranch Class; Christian
Overholtzer; first place Novice Class.

Sheepdog Trials (L to R):
Sealine, %
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Kathy Lancing, center, is shown judg-
ing the Fleece Show. This event cre-
ates a great deal of interest. Dee Hein-
rich, second from left, won Best of
Show with one of her fleeces.
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Vickie Beyer's photo titled "Mom's
Kiss" was selected by festival goers as
their favorite sheep shot.
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Ewe Lead Competition (L to R):
Laura Daniels, Sarah Bush (first
place), Logan Smith and Taylor
Smith.

Lamb Cook-Off (L to R): Joe Kinkade,

fourth place; Dennis Wolf, first place;
D] Hofman, third place; and Adam
Hoffman, second place.

Seasoned Leg of Lamb

Dennis Wolf
First place Festival Cook-off

M One 6-7# boneless leg of Ameri-
can lamb

M Olive oil

B 1/2 cup fine dry bread crumhs{

B 3 Thsp finely snipped parsley (1-
142 ifdn};-d} P s

M 3 Tablespoon butter

B 2 teaspoon finely shredded lemon
peel

B 1 clove garlic, chopped

M 1 teaspoon salt

M | teaspoon oregano

M 1 teaspoon basil

M 1 teaspoon dried rosemary,
crushed

B 1 /8 teaspoon pepper

Combine butter, herbs, bread

crumbs, pepper and salt. Rub olive

oil over the inside and outside of

lamb and spread bread crumb mix-

ture over inside of roast. Roll up the

roast and skewer or replace the net-

ting. Roast on a rack, catching the

drippings in a pan below the roast,

at 325 degrees for 2 to 2-1/2 hours

or until thermometer reaches 150

degrees. Do not over cook. The cen-

ter of the leg should be pink when

carved, not unlike a prime rib of

beef.

lowa Fiber Directory Online

There is still time to be listed in
the lowa Fiber Directory. This direc-
tory gives lowa producers an oppor-
tunity to increase their visibility and
contacts throughout the state of
lowa and through a virtual audience
on the Internet. When completed,
this directory can be found at the
ISU Value Added Ag Site at
www.iavaap.org.

If you are interested in updating
your listing on the Iowa Fiber Direc-
tory, or registering your operation,
please contact Christa Hartsook,
1111 NSRIC, Ames, 1A 50011 or
hartc@iastate.edu. There is no
charge to register for the directory
and list your fiber operation online.
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ShortCLIPS by Dan Morrical

Festival Highlights and Lamb
Promotion

Another sheep festival has come
and gone. New in 2006 was a lamb
lover's feast on Saturday night. The
enthusiastic crowd of 175 people had
a wonderful time and consumed way
over our annual per capita consump-
tion. You should have been there! The
other really positive aspect of this was
the opportunity for sheep producers
to interact with people who really like
(love) the product you raise. For me,
this served as a positive reinforcement
for the lamb industry in that our con-
sumers really appreciate your efforts.

I also helped Marsha out by
attending the state barbeque contest
in conjunction with the Rose Festival
in State Center on June 17. Eight
teams prepared a boneless rolled leg
for the special division. My wife and [
sampled them all and were very
pleased. Once the items are cooked
and submitted for judging the
remainder is served as taste samples
to those attending. The most common
statement was "I have never
tasted/had lamb before.” This was
followed by “This is very good.” 5o |
think our efforts that day were suc-
cessful with several barbeque teams
indicating they were going to prepare
lamb more often for their own person-
al consumption.

Ram Testing Clinics Available
in 2006.

Two ram testing clinics will be
put on by Dr. Suelee Robbe-Auster-
mann and myself this summer.
Round one will be an early bird eval-
uation on July 2%th at the ISU Veteri-
nary Teaching Hospital. Cost will be
$15.00 per ram. TEE clinic will run
from 8 a.m. to noon. Pre-registration
is required. Contact my office at 515-
294-0847.

Round two of the ram collection
clinics will be in northwest lowa on
Friday EVE‘I‘]iI‘l%_. August 25 and Satur-
day, August 26. Again cost will be
$15.00 and reservations must be made
through Dennis DeWitt at 712-336-
3488.

Most producers assume rams are
good, and that is definitely not true,
with almost 1/3 not being able to pass
a breeding soundness exam from our
previous ram collection clinics. These
poor breeders are reducing your lamb
crop along with increasing the length
of your lambing season.

Lamb Market Strengthens

As 1 write this monthly column,
the lamb market is knocking on the
door of §1.00 per pound. It may actu-
ally be above that on some select lots
or days. The biggest reason for the
price rebound reduced supply. The

old crop lambs have been cleaned up
as new crops are in short supply.
Marketing ones lamb crop a bit later
this vear is a bonus, but does go
against traditional vearly price
charts. With the smaller industry, I
am not sure if we have a standard
market price pattern like the old days.

Commercial Ewe Lambs

Once again this summer [ am
coordinating delivery of western ewe
lambs. These ewes will be commercial
Polypays born in March and April.
Currently the price is estimated at
$175 delivered. Producers interested
in purchasing a group (minimum
order 20 head) of these ewe lambs
need to contact my office. Ewe lambs
will be delivered in mid-September.
Supplies may be limited with the con-
tinued interest in sheep, so get your
orders in soon.

For Sale:

Purebred Romanowv ram lambs and
yearlings rams. Also 1/2 Romanov
x 1/4 Polypay x 1/4 Dorset ram
lambs - ready for use right away.
Good selection of QR available.
Also have 19 Polypay x Dorset year-
ling ewes born out of RR rams.

Aaron Lass (507) 227-37066,

COMMERCIAL BREEDING STOCK FOR SALE

1/2 Romanov X 1/2 Dorset ewe lambs, Bob Jahner, 1150 McKimber Lane, Knoxville, lowa 50138, 641-828-8933 or 641-891-7481,

bjahner@iowatelecom.net.

1/2 Tle-de-France X 1/4 Dorset X 1/4 Polypay Ram Lambs. Also available: 1/2 or 1/4 Tle-de-France Ewe Lambs - January, Febru-
ary and March born. Carol Dagel, 712-758-3305. If no answer please leave message.

Hampshire Ram lambs - Great terminal sires. Group average 120 day adjusted weight 140 pounds; adjusted ribeye 2.87; adjusted
backfat 0.25. Iowa State University Sheep Teaching Farm, Scott Smalley, 515-292-2860 or smallel 6@iastate edu.

Januarv/Februarv born Purebred Polypays - Twenty-seven commercial ewe lambs. Twenty three ram lambs. Nodway Polypay
& Market Lambs, 1269 230th St, Nodawya, lowa 50857, 712-785-3349.

Suffolk & Suffolk x Polvpay Ewe Lambs. Excellent genetic base. Leland Shipley, 1254 253rd 5t. Nodaway, 1A 50857, 712-T85-

3448, shipley2@netins.net.

Twelve Dorset ram lambs, one vearling and a three vear old ram - Rams of the same breeding were in the [llinois ram test. One

was the best gaining Dorset with the largest loin on test over all the rams - 3.42 inches. Another one was #2 and the third one was

#4. Cal Enfield, 70902 335th St, Collins, IA 50055, 641-385-2557, cenfield®iowatelecom.net.

Production Type Dorsets - Rams and ewe lambs. Good mothering ability and growth. Potential for fall lambing. Lisa & Mick

King 641-673-0124 or 641-660-1844.

Commercial fype Suffolk ram lambs and yearling rams bred for fast growth and carcass quality. All are QR or RR. Maost can

be registered if desired. $225-$300 apiece. Replacement ewe lambs also available. Seth Wengert, Clemons IA. Cell: 641-750-1655 or

Ph: 641-477-8367

Dorper and White Dorper and crossbred rams $375 and up. Crane Creek Dorpers and White Dorpers www.netins.net/show-
case/sam/ccd.htm, S.A. Mitcham, 3061 160th Street, Sumner, lowa 50674, 563-578-5665 or email: sam®&netins.net.

Ram Lambs - September born 1/2 Romanov X 1/4 White Dor
1/2 Romanov X 1/2 Rambouillet. Also 1/2 Romanov Teaser

wesmoser@juno.com.

available.

r X 1/4 Polypay (mostly OR) and November & Februai
%Ves Moser, Lester, [A 51242, T12-478-4622, email:

born

*MNote: This is a free listing for ISIA members. ISIA members are encouraged to submit breeding stock for sale along with name and contact
information (address, phone, email) to the ISIA office at 5771 230th St., Sibley, 1A 51249, (712) 736-2109 or iasheep@iowatelecom.net.





















