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T
aryn Sessions is the first 
president of the first mid-
dle school FFA chapter in 

Idaho.
The chapter was created last 

fall at Rigby 
Middle School 
and Taryn, 14, 
was among 
many who 
helped start 
the chapter. 
Her adviser is 
Madison Hall 
who teaches 
seventh- and 
eighth-grade 
agriculture classes.

“It was a lot of fun helping 
start everything and get the 
program going,” Taryn said. 
“We had a lot of help from the 
high school, and we all did what 
we thought would work.”

Taryn said her experiences 
in 4-H helped her with know-
ing what to do to get the FFA 
chapter going.

“In 4-H, I learned how to help 
other kids and I learned how to 
know what was needed to get it 
started,” she said. “My mom is a 
4-H leader, and I’ve helped her 
with that.”

Along with her parents, 
Dustin and Porsche Sessions, 
Taryn has a variety of horses at 
home, including five mustangs, 
four quarter horses, two mini 
horses, plus various goats, pigs 
and chickens.

She and her family enjoy 
roping and helping with cattle 
with her relatives, Lynn and 
Tammy Sessions, who live in the 
Ashton area.

“We mostly ride as a family 
and ride in the mountains a lot,” 
she said.

Taryn has shown in halter 
and trail classes in horse 4-H 
and is starting to rodeo too. 
She has learned how to judge 
livestock in her ag classes. She 
and her horse judging team won 
third, and she won sixth place 
individually last fall during an 
FFA competition in Twin Falls.

Taryn is interested in a career 
as a rodeo stock contractor in 
the future, and in her spare time 
she enjoys horseback riding and 
spending time with her family.

To be featured in Future Farmers, 
email freditor@postregister.com.
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By JOHN O’CONNELL
joconnell@journalnet.com

Editor’s note: This is the second install-
ment of a three-part series on local grain 
economies. Part I covered the value con-
sumers of local grain place on producers’ 
stories. Part III, describing the Washing-
ton State University Bread Lab’s efforts 
to promote local grain as a flavorful and 
healthy alternative, will run on Oct. 18. 
All installments will be posted online at 
postregister.com/farmandranch/ and on 
the Farm & Ranch Facebook page.

B
rett Stevenson took over her 
mother’s garden in the spring to 
raise ancient rye and durum wheat 

varieties, seeking to expand seed for her 
father to eventually plant on his Wood 
River Valley farm.

Brett is giving her dad, John Steven-
son, new options to diversify a crop 
rotation that’s predominately been malt 
barley and alfalfa throughout the past 
45 years. She buys his wheat and niche 
grain varieties to grind into flour near his 
fields, in a stone mill she opened a few 
months ago.

They can both taste the fruits of their 
labor in their own southcentral Idaho 
community, at certain restaurants and 
bakeries that buy their Hillside Grain 
flour.

“Talk about a short supply chain,” Brett 
said.

The Stevensons are furthering an 
industry trend: Similar small mills are 
slowly beginning to surface through-
out the country, enabling farmers to 
segregate grain by type and offer it as a 
niche, local product. The approach gives 
farmers greater control over their own 
economic destinies.

Growers who take the gamble and stop 
thinking of grain as a commodity aim to 
cut out the middleman and fetch a pre-
mium for their harvest. Consumers turn 
to local grain for fresher, unadulterated 
baked goods, while also giving a boost to 
the local economy.

“We were interested in doing some 
vertical integration and being able to 
process some of our own grains,” Brett 
said. “Southern Idaho produces a lot 
of high-quality grains. It seemed to me 
there was a lack of processing opportu-
nities that maintained some degree of 
identity preservation.”

To build up seed for her father’s use, 
Brett also hand planted a strip of hull-less 
purple barley and a couple of irrigated 

acres of wheat varieties developed at the 
Washington State University Bread Lab. 
The lab’s varieties — a hard red winter 
wheat, Skagit 1109, and a hard white club 
wheat, Cara — were bred specifically to 
help establish local grain economies.

Brett’s stone mill was hand-built in 
Holland and produces “high-extraction” 
flour, which retains some of the germ 
and is in the middle of the spectrum 
between white and whole wheat.

She believes taste has taken a back 
seat for too long in the commodity-driv-
en grain system. Her Hillside Grain 
website asserts local grains are finally 
introducing the nation’s bakers to flour 

with flavor: “Terroir isn’t just for wine. 
Within our grain and flour one can just 
about taste the clear hot summer days, 
cool high-elevation nights and spring-fed 
Silver Creek running cold.”

The mill processes both conventional 
and organic flour and also sources some 
grain from a few other producers in the 
area. Brett has been traveling the region, 
delivering samples to would-be custom-
ers.

“For me, it’s also about family and 
being able to build upon what my dad 
created and carving out my own niche,” 
Brett said.

By FARM & RANCH STAFF

Roughly an inch of snow 
fell on James Hoff ’s potato 
fields south of Idaho Falls on 
Wednesday as he and his crews 
raced to bring in the rest of the 
crop.

Hoff hoped to be 100 per-
cent done with his harvest by 
Wednesday night, ahead of the 
record-cold temperatures that 
arrived Thursday morning and 
were also predicted for Friday 
morning.

Hoff says they’d been starting 
early each day throughout the 

week despite the cold tempera-
tures in the mornings, risking 
the potential for shatter bruising 
— referring to cracks that can 
damage the skin.

“(If you start when it’s) too 
cold, you can shatter bruise 
the potatoes,” Hoff said, but 
added that that’s better than the 
alternative. “If they freeze in the 
ground, that’s not good either.”

A strong cold front moved 
into the region on Tuesday 
night, bringing wind, snow and 
chilly temperatures that have 
threatened unharvested crops 
throughout Idaho.
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Record cold, snow complicating 
East Idaho potato harvest
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Potatoes are harvested in the Pleasant Valley area northwest of American 

Falls. Area farmers are concerned about their unharvested potato fields, 

with extreme cold in the forecast for Wednesday and Thursday nights.More POTATO  |  C5

LOCAL GRAIN ECONOMIES
The return of small flour mills

BY JOHN O’CONNELL

Jeremy Lato mills grain at the new Hillside Grain mill in Bellevue, Idaho.

More GRAIN  |  C5


