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[Begin Unkel-Boudin Interview]

00:00:01
Sara Roahen: Thisis Sara Roahen for the Southern Foodways Alliance. 1t& Wednesday,
September 12, 2007.1@n in Kinde, Louisianawith Kurt and Karen Unkd and at their home.
Andif | could get y@ll to say your name how you say it, and your birth date, andthen wed go

fromthee.

00:00:22
Karen: |®n Karen Unkd. My birth date is December 14,1959.

00:00:27
Kurt: AndKurt Unke, and |®n December 6, 1955.

00:00:35
SR: All right, thank you. And can yQll describewha you dofor aliving?

00:00:40

Kurt: Well thank you. [Laughs] Well | farm for aliving.| have farmed; 1®n athird-generation
farmer. 1@ now doing some other part-time jobssince | gotout of theN since IQre got out of the
large conventiond farming and started trying to just farm the direct-market where youN . And

now we®e jud tryingto farm for our cusomers and for what they want.



00:01:10
SR: So can youtell me alittle bit aboutthat transtionN what you were daing before you went
to direct farming, and then how youN | mean direct sellingN and then how you go about finding

cugomers when you make that trangtion?

00:01:23
Kurt: Oh howdid weN it wasN

00:01:27
Karen: Oh tha was probably, wha? Aboutseven or eightyears ago?

00:01:28

Kurt: 1t@long,yeah. Almog 10yearsago| stoppedN | gradudly phased out @ause itN you
don®jug get out of these things Y ou®e gotN farming is such alongterm investment. But

anyway we®eN and as far as finding cusomers wel

00:01:45
Karen: Well probably for thefirst 20 years you were a conventiond large-scale rice farmer and

soy beans

00:01:51

Kurt: And cattle.



00:01:51
Karen: And cattle, andthen decided to make that trangtion, dowly, by direct-marketing a

different variety of rice.

00:02:01
Kurt: Andwell, we started off with thebeef. | started raising thegrass-fed beef, and | still
hadN | farmed onelittlefield of rice, and then we milled alittle bit of therice and | brungit and
boiled it, and boy the peoplereally liked the fresh-milled rice. And then we started doing the
brown rice, and then the brown ricereally jusN has really taken off. Andit@N and then once
you, once you get oneprodud going it jusN the next thing leadsto this, andit just you knowN

it@jus tha first produd is hard to get going.

00:02:42
SR: SowhaN | mean | guess there were two generationsbefore you that did more conventiond

farming, which iswha you inheited. Wha ingired you to changeyour tact?

00:02:55
Kurt: TheN you can't make aliving at thefarm. The conventiond farm is atoughliving right
now, and theway thefarm programs are set up you can't hardly survive with them, butyou
surely can't survive withoutthem. And when youreally get down to it, you can't everN you can't
ever better yourself. Y ou know you®e lodked into theN to the government programs and
everything. Andwhen | gotto looking at it, you get pad thesame if youtry to dogreat or if you

don®do very good Y ou know your money was coming outthesame. And | said, This is—.



00:03:31
Karen: Andtheothe thingwas we were starting to hit 40 years-old and start thinking about
health. Now by no meansare we perfect. Y ou know we still hit up McDondd@® and thingslike
tha, butwith tryingN we were trying to look at ways that we could incorporate heslthier eating
here and there. And so, and being farmersfor likeN well, if we raised cattle we naturally aready

grazed them, and so we can leave tha like tha and work with the meat.

00:03:59
Kurt: Andge away fromthegrain. And| started grass-feeding and asking questionsabout
thisN How do I do this? and How doN reading books And everybodytold me, Do not take your
cattle to the sale barn. He says, You got a specialty product—a specialty market, he says, Direct-
market it. S0 that@® when we started trying to direct-market, and you couldn®give it away. And
then | talked to them in Baton Rouge Red Stick [farmersOmarket] and they said, Yeah. [| said]
Let’s go down there. Andthen Baton Rougestarted moving some meat, and then onethingN .
| Qe noticed that alot of these cities that have medical schools are much more health consious
than these other cities. And it@ jug, well, 10 years ago you didn®have near the hedlth-conssious

people you have now. | mean it® changed dramatically in thelast 10 years.

00:04:50

Karen: Inthedesp South.

00:04:51



Kurt: InthedeepN yesh, down here.

00:04:53
SR: Sojud to clarify, for therecord, by Red Stick you mean thefarmers market in Baton

Rouge?

00:04:56

Kurt: Yeah, theRed Stick FarmersOMarket.

00:04:58

SR: Andwhowas thaN who gave you tha adviceN You have a specialty product, you know?

00:05:05
Kurt: Oh we startedN we went to the organic corventions | went to the GrassN the southern
grass farmer conventions We went to the Acres U.S.A. And any of these conventions when

they@ have speakers tha was in my arealN

00:05:24
Karen: Southern SSAWGN tha® the Southern Sustainable AgricultureN something [Southern

Sudainable Agriculture Working Group].

00:05:27



Kurt: Very goodprogram; yeah, thar convention. Andthen once | started playing with this
and trying to grow my legumes and my clovers, and you had to get away from the chemicals, and
| saw what it did to my land, | saw the healthN what it did to my animalsN and | saw when you
jugt started working with nature how thingsjust improved and improved, and 1@n like | @1 never
go back to other ways. 1t@ justN jug thisN | mean it@ really howthingshave changed herein
thelast 10 years since you®e got away from the chemicals and the chemical fertilizers and

everything. And |®n notaway from them; 1@n just handling them different.

00:06:12

SR: Andhow havethingschanged, likein what sort of pdpable way?

00:06:16
Kurt: | have tremendousamountof clove's growing now, where | went three or fouryears, |

couldn®make a clover grow.

00:06:24
Karen: Andclover iskind of agaugeof howiN

00:06:29
Kurt: Soil fertility.

00:06:28

Karen: N soil fertility. You know, if you have clover it@looking goodfor your soil.



00:06:35
Kurt: [t@improved. I@n only getting the white clover now, which is the bottomN | mean tha@
your poorest clover, butit@N . | mean | plant clover seed in thoe spots and crawled aroundon
my handsand knees and crawled around and | never could find a clover for years. And thenN

and thenN

00:06:50
Karen: Andalso starting to see earthworms, which we had gottenN . As growing up, if we went
fishing youd dig in the groundand you®d get your worms for fishing. In thelast, what? Five, ten

years, it@ like no earthworms,

00:07:03

Kurt: Youcould plow 100acres and notfind oneearthworm.

00:07:06

Karen: Andhaving earthwormsis another goodmeasure of showing tha your soil is healthy.

00:07:11

SR: Andwasit thechemicals tha was makingN making the earthworms go away?

00:07:16

Kurt: Yeah, andthefertilizers.



00:07:18
Karen: Andthegoodbacteria. Asin al livingthings you have goodbacteria, bad bacteria, but

your soils need that goodbacteria to make the plants hedlthy.

00:07:27
Kurt: Andit@jusg theN thefertilizerN theway the fertilizer program has goneit® like
potassium. Y our cheaspest source of potassium is apotassium chloride they make, and it@GN and
it@ great. | mean it@dl right for the potassium, but you®e got 40-percent chloring, and your
chloring, you see, is taking everything outin the soil. AndyouN and it jusN alot of your
chemical fertilizers, if youN you®e gotto bevery careful how you handle them. Y ou can get by
usngthem very lightly. Like this year | used the potassium chlorideon my ricefield, butingead

of 40 poundgto theacre | put 9 poundsto the acre.

00:08:18

SR: Anddidtha hurt youat all, to puttha little amountonit?

00:08:24
Kurt: | thinkit@ oneof my best yields|Qe ever had thisyear. 1t@ goingto beupthere. If it
notthe best it@ going to be up there with oneof the best. And the phoghormus | have you
knowN you have no sources ofN | have troulde getting sources of good\ my phoghorus |

only use 9 poundsto the acre.



00:08:44

SR: Asoppod to, wha were youusng?

00:08:46
Kurt: We nomally would put about=you nomally would put about40to 50 poundsto the

acre, or 60 poundsto the acre.

00:08:52

SR: Andwha does phophorousdofor the crop?

00:08:54
Kurt: 1t@jug another oneof your central elements. | mean you gotyour nitrogen, your
potassium, your phoghormus your calcium, yourN al those thingsthat youQre gotto have. And

now | do soil testing,and | doN | work moreN my minerals and everything, you knowiN

00:09:09
Karen: Our biggest god wasto get away from pesticides and herbicides, and especialy righton
this 140acres. Thericeis grown off of this farm and the goas work as our herbicide here.
[Laughs] TheyN well you can't tell by our yard @ause we haven®mowed, butas far asthefarm
weeds the goas trim aroundthetrees you know. If you look way outthere you don®see the

vines, and you knowN .

00:09:42



Kurt: Well yousee the you see the growth line Y ou see where the leaves start. | mean 20
years ago you would notN you would not see the highway, you would not see tha pasture; this
hous was completely enguifed. There were fence rolls aroundwere from groundlevel to 40foot

high. Y ou couldn®see throughthem. Do you see?

00:10:02
SR: Andwhy istha different?

00:10:04
Kurt: Well thegoaseat it. Thegods ate al tha.

00:10:06

Karen: Ingead of puting herbicide chemicalsto kill off al the overgrowthN now thisis all
except our yard where it needs mowing and we haven@N they [thegoas] control all theweed

growth on 140-acres.

00:10:19

SR: How many goas doyou have?

00:10:20
Kurt: Well we used to have about 100, but now |®n down to about30. 1@n letting thingsgrow

beack.



00:10:25
Karen: Andthos market al to the New OrleansVietnamese. They have ther Chinese New
Year in February, | think, and they come once ayear and pick up goasfor ther fair or

whaeverN thar Chinese New Y ear fair.

00:10:38
Kurt: Buttha cand levee was jusN it was turning to dirt. They were eating al the grass off of
it. | mean they were gettingN butwe went throughfour or five years of very dry weather here.
And you see everything got eaten down, so now that were had two years, or ayear and a hdf,
of rain, rain, rain thingsare growing back up. But 1@ jusN when the growth comes back and
everything really starts covering back up, 13l let the goa numbersN and | don®really have time
with the goas right now. 1®n working, we®e working try to get this boudi direct-marketed, this
beef direct-marketed; tryingto get some USDA labds, somerice labds. We jug got so many

other thingsgoing on. Y ou can only do so much.

00:11:24
SR: | have so many questions butlet mejug, before we move on from thegoasN how did
theN | mean Qe been to that market, and last year they had thegoas. | guess those were your

goas. They didN they weren®your goas, no?

00:11:38

Kurt: No, | didn®sell goasto them.



00:11:39
SR: Oh okay. Well maybe oneyear, maybeit was. Well how did you get connected with the

Vietnamese in New Orleans?

00:11:48

Kurt: Thecasinoshee.

00:11:50
Karen: Yeah, there@families here that work atN for Grand Casino, and they®e allN have

relatives tha are origindly from New Orleans so some of them came ove here.

00:11:59
Kurt: Andwhen they were driving back and forth they@ see the goas all outin the pasture, and

then they thoughiN they drive into my hous. They®@ come up here, You got any goats for sale?

00:12:08

Karen: SoweQve been doing that for, wha? Aboutseven, eightyears, selling them our goas.

00:12:14
SR: Tha@realy interesting. So you were talking, Karen, abouthow when you all were
growing up, if youwanted to get worms you would jug go dig in theground So does tha mean
tha, you know, your families were farming maybe closer to howyou are now back then?Or is

itN ?



00:12:37
Kurt: Back then youhad, alot of this stuff wasrice, and then it would gointo a pasture for

maybe two or three years, and then it would come back rice.

00:12:46

Karen: Yould giveit arest period

00:12:48
Kurt: AndtheninthemaybelN in the @0swhen they started this, howtheworld was going to
starve to deasth and everybodyhad to start farming more land and everything, and people
startedN the cattle gradudly faded out There was more money in theN in thegrains, and
everything went rice, soy beans rice, rice, rice, soy beans and jud started farming this stuff
back-to-back. And| bdieve basically wha weQre doneisifN weQre depleted our calcium levels
back; weQve depleted a lot of those thingsback to where the earthworms and tha can'tliveiniit. |
mean you®@e gottoN and the biggest factors are as your landowners retired and, you know,
phased out, tenant farmers have taken over. | mean evenN well we farmN well people that are
farmingfamily land, thefamily is owning theland and maybe somebody®farmingit, so they®e
paying rent, you know, to alN you knowthey®eN thefarmlandis still owned by outsiders. Very
few farmers actudly own 100-percent of ther land tha they®e farming. And it@ gotten to where
it@N it@ fairly expensve: upkesp and maintenance onyourland, jus like anything else. The
landowners jus want theincome. They did notreally want to shareN thefarmers did notwant to

putin thelongterm investments of land improvements because they didn®know, andN and



thingsjug throughthe circumstances, they jus basically got neglected | guess. And nowwhen
you--once you get it depleted out, you®@e looking at $200,$300,$400an acre to get your land

back in condition. And it@& expensve.

00:14:34
SR: Doyoufed likeyousort ofN you said tha you started this transition about 10 years ago?

Andyourlandisreally recovering, huh?

00:14:46
Kurt: Yes, | haven@N | haven®sprayed a RoundUp or aweed killer on thisfarm in probably

closeto 15 years now.

00:14:55
SR: Sotell mealittle bit aboutyour backgrounds Did you grow upin this area, or aroundthis

land, orN ?

00:15:00
Kurt: Yeah, | grew upN | grew up across the cand rightover there. My daddy grew up abouta
haf-mile down that way, so yeah, thisisN or this land here hasn®, but weQre got some land here

tha@ been in thefamily, you know;, for | guess 80, 90 years or something now.

00:15:23



Karen: My mom was from here; my dad was from Oregon,and hewasin the Air Force, so |
was bom in Japan and weQre lived al over theworld. And when heretired, thisis where my high

school and college years started. SoN .

00:15:39
SR: So did y@Il go to the same high school?

00:15:39
Karen: No, | went to Jennings and then after that | was kind ofN

00:15:45

Kurt: But shewas two yearsin Germany, two yearsin ThalandN afew years; shewas al over
the placeN Maryland. See shelNl her daddy was military, so shegrew up everywhere. And then

Karen has gotanusing degree, and then |Qre just got an animal science degree,

00:16:04

SR: Andso doyouN doyoufed likethisisyour, | don®know, where you@e from?

00:16:10

Kurt: Home? [Laughs]

00:16:11



Karen: Well yeah, thisis because every time, wherever we were, we{ always come back here,
you know. This was where the grandpaents were, and wel@ come back and alwaysN come back

to Kinde'. 1t& home between places.

00:16:26
SR: AnddoyouN what isyourancestry? Are you Cajun or Creole or anyN ?

00:16:33
Kurt: |®n amog all German. |®n pretty much German on both sides of thefamily.

00:16:36

Karen: |®naquarter Irish, aquarter Swedish, and probebly Spanish mixed in there, so 1@®n kind

of avariety.

00:16:51
Kurt: | gotsomething else. Unkds are Germani

00:16:53
Karen: Andyourmom@family is German.

00:16:55

Kurt: Mama, theKuntz sidewas German. The WalkerN the Walker side was not German, but

anyway like |®n three-quaters German. |@n almog pureN



00:17:05
Karen: Andwe went to Europeabout, oh about15 years ago and visited theUnkd relatives and

went to thelittle town Unkd, Germany, so it was interesting.

00:17:15
Kurt: Yeah, see there was threeN my great-grandfatherN there was three or fourin thefamily.
He came to the United States; therest of the family stayed, you know, till in Germany over
there. So it was interesting tha, to get in toudch with them and go back. And they toured, brought

usaround.|t wasN

00:17:36
Karen: It wasfun.

00:17:37
SR: Wha isthat tha 1Gn hearing outside [asort of guttural chirping sound]?

00:17:37

Karen: [t@afrog When it gets rainy season they, get on ourwindows. Tha@ why our

windows stay looking like tha.

00:17:44

Kurt: Seethegreen ones? Thos little green frogscan make all tha noise.



00:17:46
Karen: They track al over thewindows and they just leave like an oily film onthoseN those

windows. 1t@ hard to get off.

00:17:53
SR: Waell thos arelittle. Isthefrog little tha® making that?

00:17:56
Karen: He@little. He@ notmuch bigge.

00:17:59
Kurt: He@jug likethese. Look here,

00:18:00

Karen: [t@jug some of them, they start making thaN in therainy weather they dothat. | don®

knowwha itis.

00:18:04

SR: It soundslike agoo% or something.

00:18:06

Karen: [t&odd yesh. | guess we®e so used to it, we just tuneit out



00:18:12
SR: | though there was some herd of something that | didn® know aboutout there. So do you

have other people in yourfamily who areN who are till farming in this area, Kurt?

00:18:20

Kurt: Yeah, | gotaN | gottwo brothers tha farm.

00:18:24

Karen: There arefive boysin hisfamily. And his dad farmed of course, and two brothers farm.

00:18:30
Kurt: Yeah, and oneis amechanic. OneworksN takes care of this irrigation system that
actudly floods See, at onetime this thingN they got alot of desp water, and we still have alittle
bit of rice land and it comes off the surface waterN it comes out of the Calcasieu River. And then
tha big irrigaion cand stays full, and you take thewater from thecand and then pay arent to
the company. Which they, you knowN they pay themN it works on ashare of the crop. Y ou pay

ashare of the crop and they supply thewater for therice.

00:19:05

SR: Oh and tha® oneof your brothers thaN ?

00:19:07



Karen: Well thefamily ownstha cand system, and oneof the brothers managesit. How longis

it?

00:19:13
Kurt: 1t@& probably 10 or 12 miles long, but when tha thingfirst wasin its pesk and they didn®
have these deep wells it floode like 10,000 acres of rice. Now it® flooding about 2,000, but
weQve got subdivisions weQre gottrees that have been planted. Therice indugry hasreally

droppel dramatically aroundhere, and it@ going to beinteresting to see if it even survives,

00:19:38
SR: Do yourtwo brothersthat farm, dothey dorice?

00:19:41
Kurt: Yeah, they dorice and soy beans cows.

00:19:45
SR: Andhave they madethe sort of trandtion that you®e made?

00:19:49

Kurt: No, they might bethinking onit. But theyN they areN they still in the conventiond

farming where youwork onyield and volume and al tha.

00:20:06



SR: Now when you were doing conventiond farming, were you selling your rice to amill tha

would then processit?

00:20:12
Kurt: They wouldN the mill would just, yeah. They wouldN you@ take samples to themills

and themills buy it and you@e throughwith it.

00:20:19
SR: Andso all of therice, probably, that you were selling them woundup being white riceN

polished?

00:20:25
Kurt: Yeah, everything onthese millsN these big mills and it justN they@ take and everything
just gets co-mingled, and they@l keep the qudity grades separate. Y ou know a number onerice,
they won'tN you know they@ keep it in abin and they® keep the varieties of tha separate. But
yeah, yourrice jug gotmixed in with everybody else that had the same variety, andit was easier
to sell then. We had, mug have had 12, 15 mills back then. | think we@e got, well, we must have
aboutfour nowiN fourreally bigN . | mean they®ejug like everything else. Y ou®e gotoneor

twoN .

00:21:05
SR: Kind of remindsme of thedairy indusry where everybodyN no matter how you get your

milk, no matter wha processyou usg, it endsup al togeher.



00:21:14

Kurt: Yeah, tha®\ .

00:21:17

SR: So now! guess, two things Does all of your rice end up being brown rice, andN ?

00:21:26
Kurt: No.

00:21:28
SR: No, so youstill selIN ?

00:21:30

Karen: We probably sell abouthaf of our rice or moreN alittle more than hdfN to the mills.

00:21:34
Kurt: Last year was alittle over ahdf. Now thisyear |&e gotamuch larger rice crop. |
haveN you see that one that 70-acrefield, there@®N |et® see, runthroughtha my headN . Dry

outfinished, it will beat leastN wha @ 30 times 162?

00:22:03

Karen: 1@n notamathematician. [Laughs]



00:22:06

Kurt: Butanyway, it@really probably 5,000, 6,000 per acre.

00:22:10
SR: Per acre?

00:22:11
Karen: Times 70 acres, soN .

00:22:13

Kurt: Times 70 acres, so oneacre in brown ricewill convet to about3,000-pound$§ 3,000to

4,000-poundsof actud brown rice.

00:22:24

Karen: Roughriceto brownrice.

00:22:27
Kurt: Yeah, youknow, so each acre when youN you knowitN oneacre will end up puttingN
onmy yields someyieldsare highe and lower, but anyway tha oneacreis going to put3,000to

4,000 poundsof brown rice, so it doesn®take many acres to take care of myN .

00:22:44



Karen: Butneedlessto say we can't market 70 acres [Laughs] direct-marketing.

00:22:49
Kurt: Youknow, because | mean oneacre, goodgosh there@ no telling how many poundsof

boudin oneacre of rice will make, youknow. [Laughs]

00:22:57

Karen: Yeah, which isaboveand beyondwhat we need rightnow, | can say.

00:22:59
SR: Andso therice tha you direct-market that@ brown, which | bough some at the Red Stick
Market and served it to people in Wisconsn and Philadd phiawho loved it, | should tell youN

what do youN you dordtake it to the mill. Wha do you dowith it? How do you get the hull off?

00:23:19

Kurt: 1t&hand-milled in theN outside that takes the hull off. Andit@ asmall hand mill, and
it@ electric, butit takes the hull off. Now on my bigge orders when we start going with the stuff,
thefood,and theboudi and that, there® onelittle mill |eft in the Louisiana, in Gueydan, and he
hasN it a small family-owned mill, butit® | mean small. He can probably mill 500 poundsof
rice an hour ,which isN the Farmers Rice Mill probably can do 50,000 poundsan hour, you
know. | mean they do atremendousN | mean they doN | don®know how much they do, but they

doalot.



00:24:02

Karen: Butwedl contract with him andN .

00:24:06
Kurt: Hewill take, hedl mill it and dothat. | can do maybe 75 poundsan hour, you know, on
mine But 200poundN three or four hours, | can have the farmersOmarket@rice. Y ou know,

those cusomers made and sacked up and everything.

00:24:28
SR: Canyoutdl, for therecord tell uswha exactly the difference is between white rice and

brown rice?

00:24:35
Kurt: Okay, all of yourriceisN yougotahul ontheoutsidelayer. You®e gota bran layer
ofN and thegermN thegerm and the bran layer onthe outside of therice. Then themiddleis

your starch, but when you take thehull off you have jus therice and the bran and thegermRN

00:25:00

Karen: Whichisbrownrice.

00:25:02



Kurt: N brown rice, and then they have a polisher that rubsthe bran off, and then you have your

whiterice.

00:25:10
SR: Sol knowthebran hasalot of nutientsinit, and | guesstha was part of your decisonto

get alittle healthier, was toN ?

00:25:20

Karen: Tha@right

00:25:20
Kurt: Tha@right, butrightnow thebranN they@e got some more research tha@ coming out,
butright now theyQre alwaysN . Thereason you don® see bran except in the cow feed is it@ got
avery, very short shdf-life. Once it@ milled and the oxygen hits it and the enzymes go to work,
it@N it really bresks down fast. | mean | can bringmy bran home from Gueydan, and by thetime

| get home from Gueydan it@log alot of its smell and everything.

00:25:50

SR: Wait, youde talking aboutthe brown rice has a short shdf-life?

00:25:54
Karen: No, thebran. Once they polish therice and make whiterice, theleftover bran. Tha®

not shdf-stable.



00:26:03
Kurt: When youtake the brown rice, thaN that outsidelayer isall tha® touching with oxygen.
So it@ gota probably two to three months shdf-life. When you take the bran off it tumsthat bran
into apowder. All those little patticles of bran, each oneof them istouding, but your surface

areatha@® exposd to the oxygen isjust greatly increased. So it jusN

00:26:31
Karen: [t@only gotafew hous shdf-life.

00:26:33
SR: Soyoucan'treusetha?

00:26:34
Karen: They do. TheyN they reuse it for animal feed.

00:26:38

Kurt: Animal feed, because it@ gotsuch a short shdf-life. There® some research being done\

00:26:40

Karen: Wha it doesistheoilsinit turn randd and you knowN .

00:26:46



Kurt: Andtheenzymeswhere thaN

00:26:47

Karen: Youjug, youlose some of thenutitionin thebran.

00:26:49
Kurt: There@ some people at Southern and there® some other peopleN there@ a plant herein
Mermentau that@ doing some work, and they®e taking the stuff and freezing it as soonasiit
comes off of therice, and got some processes they@e doing which they think they®e going to

give it maybeafouror five-month shdf-life.

00:27:14
SR: Soif somebodyN | mean | guess brown rice has a shorter shdf-life than whitericein

gened. If somebodybuysyour rice, doesit increase the shdf-life if they refrigerate it or freeze

it?

00:27:29
Kurt: Youcan freezeit. If youcan get it down to zero it will stop the enzymes and everything
and you@ have at least ayear ofN of nonutient loss. Yes, if you putbrown rice in the freezer

then you canN you can hold up to, they claim ayear withoutany trouble.

00:27:46



SR: So howwould you describethedifference in flavor between white rice and therice tha you

direct-market?

00:27:53
Karen: Flavor versusnoflavor [Laughs] istheissue | think.

00:27:57
Kurt: Yeah, andthenitjust goesN

00:27:59

Karen: Well and oursisan aromatic rice, so when you cook it you know right away something

is different.

00:28:03

SR: Andwha doyou mean by aromatic rice? What isthe variety?

00:28:08
Karen: [t@jasmine it@jasmine85.1 think it@ not a truejasminefrom Thaland, which isthe

origin of jasminerice, butit was madeinN

00:28:18

Kurt: It was developalN



00:28:20

Karen: N developed in Beaumont, Texas.

00:28:23
Kurt: It was developed aroundhere to compete with thejasmine market. ThejasmineN the Tha
jasmineisavery largeimport. They import alot of rice in the United States, so they developal

these varieties to try to compete with tha market and itN .

00:28:43
SR: Istha wha you were growing before you madethis trangtion?

00:28:48
Karen: No.

00:28:47
Kurt: No, we were growing jusN

00:28:50

Karen: | actudly don® know howwe gat jasmine85. | dorn®knowwhanN | think we were
reading aboutdifferent varieties ofN possible varieties of rice for direct-markets, and we came

uponjasmine85and | guess started researching into it.

00:29:09



Kurt: Yeah, | have anotherN Jimmy, afarmer [friend], hewas growing jasmine and selling the
whiterice, and hetill is. He grows alittle bit of it about 10 miles from here, so | gotwith him
and 1@ get seed from him, and hegrew alittle bit of seed for himself. Well he@ growN he@
have extra seed soN and then he® till working thewhite rice. And| strictly went into theN
when | started fooling with the Baton Rougemarket | had a very, very small percentage of white
rice buyes, and | eventudly quit fooling with thewhite rice completely because it@ aN it@

almog 90, 95 percent of the people all want brown rice.

00:29:54

SR: Waell because | think it@ harder to find goodqudity brown rice, like, in thestore.

00:29:57
Kurt: Theonliest thing aboutfinding qudity brownriceis gettingit fresh.

00:30:01
SR: Soisyour entirerice crop thejasminerice, even the stuff tha gets milled?

00:30:08
Karen: Right

00:30:08

Kurt: Uh-hm.



00:30:10

SR: Anddid youever eat brown rice growing up on therice farm?

00:30:13
Kurt: No, no.Yearsago, | meanif yougoway back in history, if | remember al this stuff right,
you hadN mogt of it was brown rice that was made. Then when they did develop thetechnology

to make whiterice, only your uppeclassmen ate white rice.

00:30:34
Karen: YouQe talking aboutlike hundeds and hundreds of years agoin Asia. TheroydtyN the

thing was to get polished whiterice.

00:30:41
Kurt: Well in Egyptand youknow, in Egyptandall tha; riceisavery old crop.| think they
can date it back 10,000years or something. It goes back for alongtime. But anyway, then it got
to where your very uppe-classN . And then as thingsgrew people had tha mindset tha you-N it
wasN eating the white rice was the uppe-classrice, you know, buttheN and then the poor
people were actudly eating the more nutritiousrice. And nowtha this health phase is going,
people are phasing back to the brown rice. And | guess now it@ kind of your people that are
reallyN | mean thepeople tha are interested in it @ause it@N . | mean theonly, thenutritiona
valuein white rice you® noticeN you@ notice tha on alot of foodsnow. If it says enhanced,
enrichedN al those wordsthey use tha meansthe processing has taken mog or all of the

nutritiond value out of the produd, and theyQre had to putit back on. When you take your



brown rice [Phone Rings] or your fresh-grown produds, you don®have to putit back on. It was
never taken out | mean if you wash your rice, if you wash these rices, it® going toN you®@e

going to wash everything off in thedrain.

00:32:05

SR: If youwash thewhite rice?

00:32:07
Kurt: Whitericeisenhanced or enriched or anything like thatN you will wash the nutrition off

in theN

00:32:13

Karen: Thevitaminsand mineals are sprayed back onthegrain.

00:32:15
Kurt: So | dor®even knowif thenaturalN | mean they probeblyN | don®even knowif they
have synthetic vitaminsand minerals tha are putback on or if they@eN . If | gota sack, then 1@l

show you what 1@n talking about 1&e got onebag.

00:32:28

SR: It jud strikes meto ask, doyou still work in nursing?

00:32:32



Karen: NO, no.

00:32:32

SR: Butyour backgroundmightalso contribute to the sort of healthN ?

00:32:37
Karen: |t hdpsmeundestanding when |®n researching some of this stuff, you know, what

diseases it would hdp.

00:32:42

Kurt: See[showingabag of store-boughwhiterice], tha says enrichedN .

00:32:45

SR: Uh-hm, enriched premium grain. Oh yeah, there@ thiamine, niacin, iron, and folic acid.

00:32:57

Kurt: Yeah, well youseeit was al added. TheyQre had theN

00:33:05
Karen: Which kind of makes me think aboutthelines that they®e tryingto getN therice brands
stabilized so that they can, once they can learn to stabilize itN . | was reading aboutthearticle,

tha they could then shift it to Africato offer more nutrition to the people. And my thinkingis,



why go throughthe technology?Jug ship some brown rice. Andthey@ have thefood and the

nutrition, soN .

00:33:31
SR: Right, jus don®ever take it off.

00:33:32
Karen: Right right

00:33:34

SR: Hmm. Isthe Red Stick Market in Baton Rouge the only place where consumers can buy

your rice, or are there other ways?

00:33:42
Karen: No, in Lake Charlesat Pure Foods they started taking it there.

00:33:48
SR: Ohtha@theN thehedth foodstore.

00:33:51

Karen: Right right

00:33:51



SR: | came acrosstha today.

00:33:53
Karen: Yeah, well tha® good.

00:33:55
SR: Andwha aboutyour boudn?Where can people buy that?

00:33:58

Karen: Rightnow only at the Red Stick FarmersCMarket, yesh. Tha® why we®e trying to get

labded, so we can start moving it to stores.

00:34:09

SR: Ohit@alabdingthing?

00:34:11
Karen: Right Any time youhave ameat produd, you have to go throughUSDA. And since we
want to use our own meat, we have to gothrougha USDA daughterhous, which they jus
opened herein Lacassine Up @il ayear agowe had no USDA, so we couldn®use our mesat, and
we wanted to make sureN . Our cows are grass-fed; our pork isfree-rangegrass, rooting around

but they®e also supplemented with our rice, so we know 100-percent what they@e eating. SoN .

00:34:46



SR: So theyN

00:34:49
Kurt: Tha®wha has gotme. When | saw howthe nutrition changed my animals, itGN | mean

it@jug so true | really bdieve wha youN you are wha you eat, and you can justN .

00:35:02

SR: How did thenutrition changeyour animals?

00:35:05
Kurt: It changadN | mean their attitudes even changed. | mean they®e more relaxed; theyQ@e
calmed down. They weren®more navous butresearch has foundoutthe calcium levels had did
that. Tha@N | mean if youQe eating grass that® grown on aland tha@ really, you know, has
too low of your calcium, magnesium, boronN al these levels are lowN the grass is not going to
haveit right Andthen your PH gets down, and if your PH isn®rightin the grass and then the
cow eats it, and then the PH isn®rightin the cow stomach and jus everythingN it jusN
everything is connested to everything from your one-celled animals all theway upto us | mean

peopleN | mean it very complicated, but everything is just connested.

00:36:00
SR: Waell you can kind of relate to that, tooN what it feels like you know, if welde not eating

well for alongperiod of time. It affects my mood | know.



00:36:08

Karen: Yeah.

00:36:10
Kurt: Soyou, hereyougo; tha@what | wasN . See, here, when we started thisN | mean when
you start this, trying to market in this area was strictly an educationd program. | mean you had to
teach, you know give thereason why. Why is tha different? Wha@ the difference with this,

wha@® the difference with that?

00:36:25
Karen: Cajunslike white sticky rice. Don®give a Cajun tha parboiled rice. We don®like tha,

and itGN we®e used to white sticky rice.

00:36:43
Kurt: AndchangeN well themeat was, | mean that was a changetoo @ause your grass-fed besf
isactudlyN it cooksdifferent. 1t@ gotalittle different flavor; it@ not condstent because myN
my grass is changed seasond throughtheyear, so ther nutrition changeis seasond throughthe
year, so it actudly changestheN . Y ouknow youdl haveN tha@ oneof the big problems with

your grass-fed besf. 1t very hard to keep it consstent, you know, and it@N .

00:37:20

SR: Well | mean, | guesstha® only a problem if you@e used to not living with the land.



00:37:26
Kurt: Yes, andif you®e used toN . With grain--these animals are madetoN ther somachsare

setup for grass on acow. | mean it@jug, they@e veryN

00:37:40
Karen: Well acow has four somachs, and that® to digestN

00:37:46
Kurt: Thecellulos.

00:37:47
Karen: Thegrass or whaever they®e grazing. 1t@ not meant to take in grain.

00:37:52

Kurt: GrainsN and you see, tha@® another thing. See grains can enlargeN a cow@ stomach

needsto beabout62to 64; grainsare not tha. They®e going to bring that down, you know.

00:38:03

Karen: PH.

00:38:05
Kurt: YourPH, andwhaN thebig, big difference in grass and grain is, as soonas yougo on

grain you@e going to lose yourlN you®e going to lose alot of your Vitamin E, you®e going to



lose alot of your beta-carotene, and you@e going to lose alot of your omegathrees because
grainsare highin omegasixes; they can't get the omegathrees because tha@® got to come from
green. | mean that® got to come from your grass, and itN and then your beta-carotene, that
comes from your grass too. But withouta green diet you can'tN you know you can't keep those

levels highin youranimals.

00:38:47
SR: Andhave you noticed tha your animals are healthier? Do you have to call thevet less, or

not?

00:38:55
Kurt: | would say yes, and then sometimes no. | think aboutthat alot. | know 1®n notdaing
any more. | mean when | was doing al the vaccinaing programs and doing all this other stuff,
you gtill haveN you@e still going to have a percentage of animals get sick. Y ou still are goingto
have a percentage of thingshappen. You know, but | would say definitely probably less. And
|@®n notNl | still vaccinae. | have afew thingsl @ vaccinate for. Some years | vaccinae and some
years | don® TheyQe been kind of up and down. But anyway, no, you jugN thingsjug, they

take care of themsdlves.

00:39:40

SR: How many head of cattle doyou have?

00:39:43



Kurt: There@® about60-head on this place rightnow. AndifN but! really bdieve that, you
know, you dor® have butafew ways to get sick. You@e going to get sick from environmental,
you know, nutritiond, or genetic. Really stop and think: if youN if you could trace an illness
back to the origin where it begins it aimosg going to fall in oneof those categories, you know.
So if you can control the environment and you can control the nutritionN . My [animalsQ health

problems have jug, they@e changed. | mean | wasjug reallyN

00:40:32
SR: Andso your pigsN istha what youcall them?

00:40:35
Kurt: Uh-hm.

00:40:37

SR: [Laughs] Okay. | mean | know they®e called pigs but! didn®knowifN . So they eat your

brown rice?

00:40:44
Kurt: Oh ,when | giveit to them they lovethebrown rice. | usudly dor®@mill therice; | giveit

to them whole.

00:40:48

SR: They liketha better than the white rice?



00:40:51
Kurt: Oh my gosh. Man, | wastelling her [Karen]. | cooked apot of that new field rice

yesterday just toN and it@ notdry yet, soN

00:40:59

Karen: They nomally eat it raw but soaked in water, and he cooked some.

00:41:04
Kurt: Butif you cook some and take cooked brown rice outthere, they@® doN they aimog do

tricks to get cookadN they love cooked brown rice. [Laughs] But itGN

00:41:14
SR: Waell 1Gn looking at this rice nutrition chart that you pulled out, and it lookslike brown rice
has more nutritiond value even than the enriched white rice in mog of the categories. Except for

| guess maybethefolic acid isalot highe in thewhiterice.

00:41:35
Kurt: Butl don®knowif theseN | dor®knowif theseN | hopethese are digestible nutrients

they@e putting on them. | mean you have alot of nutritionN

00:41:43



Karen: Thefolic acid ismore from agrain product, so tha@natN . You knowriceisnota

complete provider of al nutrients, soN .

00:41:54

SR: Weéll tell me aboutyour boudin: when you started making it, and then aso describeit.

00:42:01
Karen: We grew brown rice; we were sellingit. It went well. We had themeat, and somehow it
just happened that wele like, Why don’t we value-add our products? Well easier said than done
So we did, butwe gotthe approvad to have it madein abusnessN alocal business that makes
boudinN and so tha restricts to have them make it for us We can only sell it at thefarmers
market, @ause that@ conddered afoodfair. So we wereN you know, and that@® been good.It@
been going on for aboutwha? Three years, and it@ been a goodtest market for us And[in] the
last year weQre seen alot of growth in the boudn. So now weQ®e ready to take it further and try
to get it into some hedlth foodstores, and it® kind of a uniqueCajun produd. | mean it@ a Cajun

produd, but it@ moved toward something heslthy.

00:42:53
SR: Andcan you describeit for meN theingredients and the taste, and how it& different and

similar to traditiond Cajun boudn?

00:43:02

Kurt: Well we didn@N | don®know howiN



00:43:05
Karen: Well themagjority of it isrice, like any boudin butit@ brown rice, and then we just use
our meat. 1t3 justN because we@e selling it as our boudin and we have thebesf available. We
know wha the besf has been eating. We know what it has notbeen receiving. And so we did that
and decided to add some black beansjud to add atwist to it. Black beansadd more fiber, and

then of course beansadd moreN other nutitionto it.

00:43:32
Kurt: Well yougotalot ofN boudin normally calls for byproduds, liver. | mean liver isamain
pat of these boudi, and other things Shedidn®like liver, and she canN and |&e had other
people tell me that they won'teat boudin @ause they can taste theliver, youknow, in it. So
anyway Karen was like, we gat to take the byproducts out and jug use themeat. And then, but
then what are we going to subditute with? And that® when she came up with that, where youtry
to work with a bean protein, ameat protein, your brown rice, and get thisN get as baanced of a

meal asyou can. AndN and it did good.

00:44:18

Karen: Andof course al the seasoningsare thetrue Cajun, you know. There@ going to bethat

spicy peppe in there.

00:44:25

SR: Youus, like, red peppe andN



00:44:29

Kurt: Seereally, the Chadeaux(@ tha makes our boudn, | jugt let them use ther salt and

peppe.

00:44:35

Karen: Minusthe MSG. We ask them notto putany MSG init.

00:44:38
Kurt: Andthey used whatever, @ause we didn®work with alot of N | didn®know how many
green onionsand how many yellow onionsand all that. So | jus said, Y’all just use whatever
rates y’all do. Andwe tookthe MSG out And| have eaten thersand | like ther seasoning, and,
but thething 1@®n going to work onrightnow is thesalt. Tha@ the only thing | want to work on.
Mog of these boudinsand sausages are very highin sodium, butthey sure don®taste goodwhen
you take the salt out of them. But there@ got to bea hgppy mediumin there somewhere; you can

pull the sodium levels down alittle bit and still keepN keep the flavor.

00:45:19
SR: And| think that maybe, especially if youdor®use MSG, @ause tha@ sort of N | don®

know. 1t@ not salty. | don®know if it@ salty, butit@ sort of aflavor enhancer.

00:45:30

Karen: Yeah, yeah.



00:45:33

SR: So doyou putpork in theboudn ever, or isjus beef?

00:45:38
Karen: We occasiondly make abatch of pork boudin, and we useN it@ all themeat. We just
de-bone like, the park chops theroast; that® themeat tha goes in there. We don®use any
byproduds. And then occasiondly wedl make a batch of beef boudin, and tha will be you
know, thesirloin steaks, theroundsteaks. 1t theroastN the meat part of besf is wha( putinto

it, so we dor® use any byproduds on the beef either.

00:46:08
Kurt: And goingwith this, to putthis boudi in the store to sell any volume, we-N | do nothave
the source of pork to supply it. That® why we®e going with the beef. ThebesfN andtha@
another reason. Y our pork and your boudnN sausage and boudi, everybody®is normally pork
because pork is a cheaper meat, you see. Beef isN it@ more expensve to make the beef, but
itGN . But then you got, | mean you have alot ofN you gotyour groupof people outthere, you

got people outthere that aren®pork eaters, you know.

00:46:46
Karen: Andit@ easier for usto dothebesf because his family has been raising beef forever.

His brother raises alot more beef than we do, so we®eN he® growing his unde our standadsat



themoment, and so heis gangto bea supplier aswe grow. We can pull from his herd and use

his meat.

00:47:08
Kurt: Andthenif this pig herd works out to where it@®l do good then wedl have theN be able to

supply thepork.

00:47:15
SR: | think when | boughtboudin fromyou at themarket thereN | thoughtthere was a little

pork in there. Would tha bethe case, or have youN ?

00:47:22
Kurt: Yes, it@ pork casing. All casingsare madeof pork. Tha@® another drawback 1@n having
with my beef boudn. | wanted to do an al-beef boudin, butthe only casing we can find are pork.

Thesynthetic casingsare the onesN

00:47:37

Karen: Labded not-edible.

00:47:39

Kurt: They®e theonesyou seeinN

00:47:39



Karen: Likeif you, youknow, wha comes on salami and you buy it bulk and you have to pedl
it? Tha® theonly thing that@® synthetic, is something like that. They®e not edible, so our only

aternaive isto gowith theanimal pork casing.

00:47:57
Kurt: Sowe haven®foundany casing we can [use] so even on my beef boudn, we®e going to

have to labd pork casing.

00:48:04
Karen: Pork because of the casing, yeah.

00:48:05
SR: Butif someonedidn®eat the casing?

00:48:07

Karen: Thentha@fine TheyN youknowalot of peopleN like helikes to squeeze theindde

outand putit in abdl peppe and sprinkle it with parmesan cheese and edt it like tha.

00:48:20
Kurt: You can stuff it in anything because | have alNl | have packaged it without casingjust in a
onepoundpack, and we jus make packingN it@ like arice dressing, and you see that did pretty
good.And| dor®know; we may beable to do some of tha again for the people, @ause someN

there@® some of these groupsthaN | mean some of these religionsthat don® eat pork. They



cannoteven eat meat tha@N if the pork has touched it, you know it@& been conddered

contaminated. So you see the casingN

00:48:55
Karen: Andthere@ peopletha have been reading alot onthe Maker@ Diet, andit does not
promote pork, so if you can get to the beef then they appreciate tha, you know; if you can offer
just the besf. And our future plansare to add Louisianacrawfish and make aN with alittle twist.
And |®n notgoingto talk aboutit yet @ause we haven®gotten therecipe down pa, but it
going to bea crawfish boudn. Healthy boudins, going to offer some upscale taste to it, soN but

tha@ kind of after we get the beef boudin launched.

00:49:29

SR: Andso thegod isto get the beef boudn in astoreN in the stores?

00:49:33
Karen: In hedlth foodstores, yeah, because tha will bethe clientele that® going to belooking

for that.

00:49:38

SR: Butdoy@Il dotheN did you develop therecipefor the beef boudn herein yourN ?

00:49:45

Karen: Kindof, youknow. | mean very small-scde sizing, yeah.



00:49:50

Kurt: Wejug mixed all tha up, and it was edible, and that@ when weN .

00:49:54
Karen: But| mean, youknow we kind of played with the percentages of wha ingredients and

then sentit onand said, Try us a big batch of this.

00:50:02
Kurt: And then tha® when we got him, Chadeaux® Boudin Kitchen, to make it for me. And

then thaN .

00:50:13

Karen: Butin thefuture we®e goingto have a USDA boudi plant making it for us

00:50:21

SR: So you send your animals to a slaugherhous? Y ou don®do your own slaughtering?

00:50:27
Kurt: No, they have to gothroughN tha plantN boy, 1@n really lucky to have that. | mean
they®@e about17, 18 miles from here on theinterstate, and it@ right acrossN it@ rightthere at the
big suga mill, if you ever saw theold sugaN thesuga mill at Lacassine But he@® gota USDA

mest processing plant, so itGN tha will get me toN tha will give usthe oppatunity to go @ause



you cannotbringN . Louisianaingpected meat can't go to USDA processing plants. Y ou know,

you got toN

00:51:03
Karen: A boudin manufacturer, you know. If you®e goingto a USDA manufacturer, youQre got

to have USDA ingected meat.

00:51:14

Kurt: [t@gotto gointo it.

00:51:15
SR: Andso that meat, it getsN your animals get aughtered, and they do the cutting of the meat

too?

00:51:24
Kurt: They will de-boneit and make boxed meat out of it, just like what they nommally buy out

of state, and it will be boxed meat with hisN .

00:51:34
Karen: It will bethesize tha wedl need for our batches, and then they® ddiver it to the
USDA-ingpected boudin manufacturing plant. It gets alittle complicatedN and then they® make

it for usand packageit and labd it.



00:51:47
Kurt: OnceN if youmakeitN if | would make boudin in thekitchen and then sell it over the
counter; you see, youwalk in there and you buy it and you can see thekitchen, you can see the

store, you®e gotan optionN .

00:52:01
Karen: Because tha® how you buy it mog of theplaces you buy it. They@e madeit there and

they sdll it rightover ther countr.

00:52:04

Kurt: Andyou®e exempt fromall these regulations

00:52:08
Karen: Because you, asacugomer, can walk in and see, you know, Well I like this place. It ’s

up to my standards, or whaever.

00:52:15
Kurt: Butwhen IN youtake tha boudi, and like Chadeaux®@ | wrap it up and packageit and
bring it to thefarmers market, the people dor® have a clue of where it was made, how clean the
place was, anything. So tha@where you gat to fall unde thelN it@ gotto beingpected on theN
you know onthe at the daughterhous, and then we ship it over. | think they have to keep track,
records, of thetemperature to make sure everything stays therighttemperature. And then when

they get it, it@ checked for everything and then thdr inspectors ingpect it agan, and then it goes



throughtha plant, and it reallyN . WhenN years ago when they started, the big companies
started taking over and the boxed meat came in, and they have to pay for alot of these regulators
and ingectors, mog of these plants jus went to custom slaughier. AndtheyN and they don®
have theingpectors on thefloortoN . Mog of my meatN well all my meat, it@ sold unde

cusom daugher.

00:53:19

SR: | don®N what does tha mean?

00:53:22
Kurt: Tha means| have people that want beef, and |@I have four or five people that want more
mest, or they will splitN each take a quater of a calf, and so theyQ@e actudly boughttheanimal
and | ddiver theanimal to the packing hous. 1t cut up for them, so they®e actudly havingN

they®e having to buy thelive animal becauseN .

00:53:46

Karen: Andthen we ddiver themeat back to them as part of thebuying-the-animal policy.

00:53:48
Kurt: Yeah, it@jus ddivered back as a courtesy. |@n going to Baton Rougeanyway, but |
justN | don®chargethem for the ddivery or anything like that. | just ddiver that; it@jug a

courtesy to bringit in thefreezer.



00:54:00

SR: Istha howyou sell mog of your beef?

00:54:04
Kurt: All my besf.

00:54:05
Karen: Tha®howwesdl al of it.

00:54:05

Kurt: YoucannofN nowif they come and buy off thefarm you get exempt from some of that;

agan, they can buy it out of thefreezer.

00:54:12

Karen: Butwe don®do tha.
00:54:15
Kurt: But!l don®haveN you can't. | mean you don®have time to do your farm work and then

behereto sdll stuff andN .

00:54:19



Karen: We had oneor two, and then it@ well, like, it@ nat convenient @ause you know theyN
they may drive up and you®e not necessarilyN when you®e farming you@e not sitting at your

house, so you@e nat necessarily right here to take care of that. SoN .

00:54:31
Kurt: | mean |Qe gotafew localstha will come buy mesat, butl mean jusN it@ avery, veryN

amos doesn®count

00:54:40
SR: Andso how do you get your cusomers when it® the cusom slaughiering?

00:54:47
Kurt: They@ putthdr name onthelist.

00:54:47

Karen: We have never formally advertised, butwe sell every calf wegrow. | cal it acalf; itGN

they@e two-year-olds by thetime they go to daughter, 800 900-pounds you know.

00:54:59

Kurt: They®e heavy besf.

00:55:01



Karen: So they®e heavy beef. But it word of mouth more or less. Over thelast few years
somebodywill tell somebodyelse, and mosN | say mostN alot of the people are either young
tha areraising youngkidsand want to start out by keeping their food healthy, or we have older
people tha have runinto health problems and theyQre foundout they need to, you knowN wele
not organic, but eat unde organic standardswith no homones and no antibiotics, and want ther

foodas clean asthey can gt it.

00:55:34
Kurt: Andthisisvery small-scale still. | mean weQre been doing this for years. [t@& been an
education program. We know wha to do. We have to do something now @ause we got to get
someN we gotto get this thing big enoughwhere it can make some money to stay in busness

with it.

00:55:48
Karen: Yeah, rightnowit® a part-time busness, and it@ to the point after so many years, it@

like okay, it istime to make that leap into full-time.

00:56:00

SR: Full-time being thecattle?

00:56:02

Karen: Theboudn.



00:56:04
Kurt: Therice, thewholethingN therice, the cows; | mean thewholeN the whole program.

AnditN

00:56:14
Karen: Yeah, | mean we have enoughrice tha we can market even tha as a separate item to
stores other than theboudin. We told you how many poundswe can make, you know. 200000
poundsof rice ayear, and that will definitely notall gointo boudin. But youknow, there@
optionstha we could market therice as a separate thing. But we need to go beyondjud the
farmersOmarket, you know;, it@ time to make that shift and either get into this and make it

bloom or it small-scale.

00:56:45
Kurt: Butwhen we started thisN my cusomersin Baton Rougehave been wondeful. | mean
it@jus unbdievable how the oneon-onewith your cusomers is wha@® madethis busness,
because theyN they tell youwha youwant. And | had alot of them, youknow, |@e had alot of
them come back and tell me they didn®like this. This wasn®any good.l mean everything you
do on these programs, your first four or five times are failure. But then anyway we@ talk to
them. Karen wouldN we@ send our surveys; they would fill them outand mail them back to us. |
mean theyQre jus really beenN and we foundouttha mog of the people are paranoid of
antibiotics and growth hormones. | mean itGN | mean everything is become resistant to
antibiotics. When this company spendsmulti-millionsdevel oping this antibiotic itN they don®

want to keep it just in the human side or jug ontheanimal side theyQe gotto get it inN get it



outand get as much money back as they can before it becomes a generic and everybody can
market it and tha. But anyway. And we foundoutour cusgomers, mog of the people are scared
of growth homrmones, antibiotics, your pesticides and your chemicals. They didn® careif | was
organic or nat organic. They weren®reallyN the grain-fed or grass-fed was nota big issue
Those were themain issues tha, you knowlN . So | went to work on raising them to where they

will bechemical-free, hormonefree, and antibiotic-free.

00:58:24
SR: Andso did your cusomersQdesires, did they surprise you?

00:58:28
Kurt: No, | expectedN the main thingN

00:58:33

Karen: It didinaway @ause | asked if they would want usto go further and become organic,
or were they hgppy with jug knowing tha they were hormonefree, antibiotic-free, and they said,
You don’t have to go organic. We just want hormone-free and antibiotic-free. And| jug thought
they@ [say[, Let s go organic, you know. | though well okay, we®e movingin that direction;

let@ gofor it. Andthe cusomers didn®care, soN .

00:58:56

Kurt: ButyouN



00:58:56

SR: Well wha would bethedifferenceN it woud bewhat they [the animals] ate?

00:59:00
Kurt: No.

00:59:01
Karen: Certification and gaingthroughall the certification.

00:59:04

Kurt: Andatremendousamountof pgperwork. You gotto keep recordsonall this stuff. | mean
you got to keep recordsanyway, butas| gotinto this| went, |®n more interested in the

biological farming ingead of the organic farmingwhereN you know whereN .

00:59:21
Karen: Thebiological farmingis more of a sustainable farming for your land, so that® kind of

wha he@®N .

00:59:28
Kurt: Andtha®@jugN anditN and thebig thing too, Chinahas donewondes for my busness

in thelast couple years.

00:59:39



SR: Inwha way?

00:59:39
Kurt: Inwha way? Ther crawfish came in tha was checked and contaminated. Thear toystha
come in are contaminated. Ther catfish tha comein are contaminaed. Thedogfoodcomesin,

it@ contaminaed. | mean everything they@e been checking they@e foundproblems with.

00:59:58

Karen: People are startingto want to knowwhere ther foodis coming from.

00:59:59
Kurt: YouknowandN and the biggest andthaN | would say nowtha may beabigge issue
than the homones and antibiotics, knowing they can actudly drive here and see where these

animals came from.

01:00:10

Karen: They can source therr food

01:00:12
Kurt: They canN there@® noN there( noneof this co-mingling where everything gets mixed up.
Therules and regulations if people knew rules and regulationsthey would reallyN would be
shodked | guess, because they setN they set these thingsup so they can movevolume. These

companies have to make money. And lastN awhile back | was told something like anything over



80-percent American beef can be classified American besf. So you see, they can blend alittle bit
of imported beef in with this American beef and still beclassified. Tha may have got changed,
and maybeN it may haveN tha was several years ago, you know. They have changed therules
on free-rangechickens Free-rangechickenscan be classified free-rangeif you leave theban
dooropen. You know once you®e raised that chicken upin tha barn, itN you can't make it go

outside you see.

01:01:20
Karen: |t doesn®knowwhat to do.

01:01:21
Kurt: It doesn®, it doesn@N .

01:01:21
Karen: It will sit thee andwait for its feed, you know.

01:01:24

Kurt: 1t@ amazing how when amarket takes off, then all of asudden therules kind of get

changad so the big companies can play thegame too. And itGN

01:01:35
Karen: Thebiggest thingweQre been hearing lately from cusomersis they jus want to buy

foodlocal. You know, they don®want theideatha somebody, like local farmers grow our rice;



it gets shipped to, | don®know, say, California; packaged or whatever unde alabd, and then
shipped right back into these supamarkets righthere. So they jug, like, why waste? Y ou know

tha@N

01:01:59

Kurt: Thisfud thing, | meaniN

01:02:00
Karen: Thefud, youknow, tryingto go green and stuff. They want to buy local and suppot the

local farmer and keep thingslocal and save on gasfud.

01:02:08
Kurt: Seetha@® another thing. Yougotto go back and research these statistics and stuff @ause
you@eN you@e dedling with a brain here that, youknowN you got to remember what source this
came from [Laughs]. Butif | remember, like | said, theaveragefoodin the grocery store has
something like 1,000miles onit. Y ou know, or 15N it was a tremendousamountofN from the
time it@ harvested to the processing, back to thestores. And that and it jug, well freight is your
biggestN . But tha@ what 1@n finding outhere. Wede going toN when we try to market this
boudh, ouN probably our biggest expense is going to turn into freight gettingitN getting the
mesat fromtheN | mean getting the cattle to the processing plant, getting the meat from the

processing plant to thefood processor that® actudly makingit.

01:03:02



Karen: Yeah, butyouhaveto condder, | mean, tha® pretty local.

01:03:04
Kurt: 1t@ il local, butit@N it@ going to be a big expense and it@N . But | don®know you@e
goingN how you@e going to not ship and get thevariety, because if you don®ship you know it(3

hard toN you know you®@e not going toN

01:03:26
Karen: Well we®e notlookingto supply the naion. We®e jus goingto beherein Louisiana

you know [Laughs] picking up some markets here.

01:03:33
Kurt: Youknow @ause | know people like otherN you know you gat thingstha can't be grown

down here. Youknow, so you gotto ship alittle bit.

01:03:41

SR: Likewha?

01:03:41

Kurt: Let@ say youwant ocean fish; you knowthat@N . A lot of these nuts, you know.

01:03:52

SR: Black beansmaybe?



01:03:53
Kurt: Yeah, you see tha can begrown down here. | think, | don®know where the black beans
are grown heavily at. | know afellow told me hewent to Puerto Rico onetime andthey had

quite afew acres of black beansdown there.

01:04:10
SR: Onethingtha@interestingto meisthaN | mean wha yQll are doingis pretty
revolutionay in thearea. ThaN asfar as| know, there aren®alot of people making boudin with
black beansand brown rice, and you know and the animals tha they raise. But youQe stillN you
still have chosen to get sort of revolutionary with aprodud that is very deeply engrained in the

foodculture here. Was tha intentiond?

01:04:40
Karen: Hmm. Well we were growing it and we just needed away to value-add, you knowiN

carry tha produd even further.

01:04:49

Kurt: And\

01:04:52
SR: Butyou didn® decideto, you know, makeN | don®knowN black bean sushi rolls, orN you

knowwhéet | mean?



01:04:59
Karen: No, because we wouldn®know athing about that. That@ probebly whyN what it is, is
tha we knowwha thefoodislocal. And jug youknow, a changefrom white to brown rice and
add some black beans and you®e got something that@ all of a sudden diabetics could probably

eat because of thewhole grain part of it. Versusnotaregular piece of boudn.

01:05:19
Kurt: Andyou®e limited to your processing. | mean youN whatever you getN you gat most of
this stuff, it@ all processed on very large scales. 1t@ like alN if they didn®have thaN if

Stancel @ Rice Mill wasn®there, | would notbe able to get my rice milled.

01:05:38
Karen: We could in an 18-whedler load, which is how many thousnd pound®

01:05:43
Kurt: YouknowtheyN they gotafew moreN

01:05:43

Karen: Twenty thousnd poundsforty thousind poundsat onetime?

01:05:46



Kurt: 1t 50,000 youknow, or atrain-car load. Y eah, he says we can stop them and we can
mill yoursif you bring a sack. Well you cannotkeep yourrice fresh, you know, and mill tha
kind of volume, butthaN tha@ theseN all the small processing and small mills have all gone
out of busness. Thepeople tha had them, thefamilies either didn®take them overN it was too
hard to compete with the big companies, and | mean you@e limited to what you can find. | mean
wele taughtthe different things and when you want to go do something onasmall scale, this
company islike, I really don’t have time to stop and do this. 1N 1N @ause mogt of these

plants are running full-time. 1t@ nat like they have, you know; free time or days off. They areN

01:06:42
SR: Wha about, 1Gn thinking about Chadeaux®. | haven®been there yet. But |&e heard that

they have goodboudin and theyQre been aroundfor awhile, | think.

01:06:50
Kurt: Well theboy tha@ runningit now, hebought it outfromN

01:06:58
Karen: Fromtheorigind owner.

01:06:58
Kurt: Fromtheorigind owner, and he kept the same name.

01:07:00

Karen: It was called Chadesux® yeah. But he kept the same name.



01:07:01
SR: Butwha was his reaction when you approached him aboutmaking this, you know, very

innovaive boudn? Does he, you know relate to that orN ?

01:07:12
Karen: Hewaslike, We can do it; youknow, We’ll try it. | mean itN |®n sureit was aslightly
different process, you know, to do butthey worked onit and they madeit for us, and he@® been

very goodabouthdping usoutover theyears.

01:07:27
Kurt: Yeah, | mean |@e known him. WeQre grown up heretogether and now heNl and hemade
it for me. And he@ gat a small kitchen that makes 100 poundsof boudn. See, some of these
other kitchens thdar machinery makes 400 or 500 poundsat atime, you know. Well that wasN |
can'tN | can't use tha. | didn®want to start off withN you can't start off with that amourt, you

know, to see how all thisis goingto go.

01:08:00

SR: Doyouadll have children?

01:08:01



Karen: We havethree. Onejug graduaed from McNeese; yeah, and teaching in Lake Charles
now. And onegoing to Sowela; he®in mechanics. Andthebaby isin high school here. She®3

notababy.

01:08:21
SR: So the ndther of theolder two arein farming?

01:08:24
Karen: No, they®e notinterested.

01:08:23

Kurt: Tha isamajor, major problem. We gotN okay daddy@\ we got five boysin my family,
and out of all mama@ grandkids and tha, we have onetha might beinterested in coming back
onthefarm. ItGN | mean you jus don®have kidscoming back toN . Why would they want to

come back to thefarm? 1t®@ a tremendousamountof work and it@&N

01:08:55
Karen: Bigfarmingcodsalot of money. Themachinery is expensve; theinput are expensve

for fud, chemicals, everything.

01:09:00
Kurt: | don®even know if you could get into farming if you just wanted to come off the street

and gointo farming, you know. Because itN | mean if youwouldn®have had your parentsto use



thar equipment and gradudly get into this, | mean when you got a, you know few hunded
thousand dollar combineN you know your tractors are $50-$6-$100000.A very small farm and

you gotN you® have $300000to $400000tied up in equipment.

01:09:28
SR: Has your workload changed at allN gotten more or lessN since you®e madethetrangtion

to smaller farming?

01:09:36

Kurt: 1t@ more.

01:09:37
Karen: [t changed because he® having to work some oddjobsto make acomplete living, if
that makes sense. [Laughs] This has notturned into afull living yet, so having to, you knowfool

with other jobsto add to it, so it® kind of adifferent kind of work.

01:09:57
Kurt: 1t@ adifferent, yeah. 1t@N tryingto do theother jobsand do everything, butit@ aN yes.
Youwill notdothisonalarge-scale very easy withoutsome real goodhdp because | mean,
when you go into farming, you work your ground you plant your stuff, you harvest it, you sell it.

Y ou know wede planting our stuff, harvesting it, processing it, advertising itN

01:10:29



Karen: We don® advertise, butwe market it year-round.

01:10:31
Kurt: Well you®e marketing. TheresearchN you know, what they want, how to doN . So we®e

basically doing theresearch, themarketingN | mean you®e doing it from start to finish.

01:10:44
Karen: Surewould have been nice if oneof uswould have had a busness degree. We didn®go

in that direction back then.

01:10:50
Kurt: 1t@, youhave al thoeN you@e doing everything, and it@GN and then tryingto learn; then
you@e doing your research to learn howto do al this stuff. Because | mean | grew up to whereN
wha basically themind said you can't grow this stuff withoutthe chemicals, you can't grow stuff
withoutfertilizer, and that was right When | was first started convating over, if you didn® put
anything out there your rye grass and stuff would actudly die. But it wasN but as you start
working back with nature you have al those sources outthere. You jug have to have everything

set up so you can access them.

01:11:34

SR: | mean it soundslike wha you dois definitely more than afull-time job.

01:11:39



Karen: [t@over afull-timejob.

01:11:42
SR: Right, butthen youstill have to supplement. | mean with all therice tha you growN . |

guess rice doesn®cog very much in the store, and | guess tha@N

01:11:51
Karen: Tha farmer gets even less doing the conventiond market.

01:11:52
Kurt: Mog of thaN mog of that rice will sellN

01:12:00

SR: WhileKurt is fetching something, let me ask: Isthe cattle arotationd cropin therice

fields? Like dothecattle gointherice fields?

01:12:08
Karen: Notourcattle, butN . Ours stay righthere on our 140-acre farm, butunde conventiond,
yeah, that® what you®d normally do after you harvest the crop. They can go onand graze onthe

stalks orN .

01:12:26



SR: Butdoyouhave aN | don®know if tha® therightterm, butarotationd crop with your

rice?

01:12:31

Karen: Withricewedon® Wejud let it sit, yeah.

01:12:36
Kurt: Yeah, youseericerightnow, thefarmers are actudlyN | didn® need a calculator for
thaN rightabout10 cents apound Y ou see, $162abarelN we work on barrels; other states
work on podket; some work onbushds. 1t very complicated, and why Louisiana wel®e doing
abarel, which is 162 poundspe barel, which makes everything very hard to calculate outin
your head. But anyway, 162 poundsrightnow| think there@ some markets upto aimost $17,

but| knowthere@® some $16 So $16for 160 pourds, you®eN you@e at 10 cents a pound

01:13:20

Karen: ThefarmerN tha@ why we were looking for aniche market [Laughs] and tryingto go
our own route. Conventiond farmers have to rely on govenment payments, and the market
fluctuaes. Every year government payments are up in theair, whether Congressis goingto vote
them in for another few years or not So youQe literally just hanging every year, youknow, like,
What kind of money am I going to make this year? And tha@ wha we®e trying to get away
from. We needed to grow our produd, market our own produd, and know wha we®e going to
get for tha produd, and know tha we worked hard and we®e going to get compensated for that

produd. SoN .



01:14:03
Kurt: Wha redly gotmeis, | gotan unde tha®N he@ a dodor; hel a pediatrician. But hegot
into the computers and he put me togeher a tremendousprogram where | could keep records

onN | mean | had someN . He@ areally goodprogrammer; keep records and everything.

01:14:17

Karen: Goodfarm records yeah.

01:14:18
Kurt: Andit kept very detailed stuff, and when | gottheN theway the govanment program
works, if themarket goes up your payments go down. If themarket goes down your payments go
up. So what | foundoutisno matterN | mean asayieldN so my yieldswould go up and do good
butyou still you gotless govenment per poundof rice. So I@n like, it didn®matter if | did good

or did bad. Our money stayed the same.

01:14:53
Karen: Andlookat it thisway: back in the @0swhen your dad was farming and you were

starting out, aren®prices roughly the same?

01:15:04

Kurt: Yeah, alittle highe.



01:15:05
Karen: A little bit highe pe barel, butyou have to take into consderation, | was filling my
VW Bug upin high school in the @0sfor wha? Twenty nice-cents agalon, and nowfarm fud

isrunning $2.69 agdlon.

01:15:19

Kurt: When | gotout of collegewe sold somerice, but we started outsellingrice at $21,%$22a

bardl.

01:15:26
SR: Dollars?

01:15:25
Kurt: Yeah, abare. Yeah, abard.

01:15:27

Karen: So it was about$5more abarrel, you know. Back in the G0sit was consdered good

times.

01:15:30

Kurt: AndthenN then it phased down andit just stayed the same andN

01:15:38



Karen: You fud codsareN

01:15:38

SR: Are people eating lessrice, or wha isthereason?

01:15:42
Kurt: No, riceisatremendoudN it@aN they grow alot of rice. | mean riceis grown
worldwide Our biggest problem is we@e gat technology now. They can get ontha fax machine
or get ontha telephoneand they can have a ship-load of rice from anywhere. They can get it
from Vietnam; they can get it from Ching they can get it fromwhaever, and | really thinkN well
our markets are controlled by tha. If you get ready to sell something and you want this, well we
can get it shipped over herefor tha from the other country, you know andN and go by price. 1t
judt like the Wal-Mart gotin trouble forN where they®e buying alot of the organic food was
from China And the Chinall and the organic farmers are like upin ams. They®e usngthe
Chinaorganic market to control our market, you know. If youtry to sell for this, they®e like,
Well if you want $3 a pound we can get it shipped in here for $2 a pound from overseas. S0 it
hasN it pulls your market back down @ause you got to compete on theworld market. But | mean
it@GN with theway theregulationsN theway everything is checked and supevised, if youwant

to eat out of the county, you got to not care too much aboutwha you eat.

01:17:08
SR: Wha doyouN let me ask wha you sell your brown rice for apoundwhen you sdll it at the

market?



01:17:14

Kurt: 1t@$1apound.

01:17:16
Karen: Dollar apound

01:17:17
SR: Tha isadeal.

01:17:18
Karen: Itis.

01:17:20
Kurt: | just wentN

01:17:20
Karen: Butwe®e point to the point where we don®sell volume.

01:17:24

Kurt: | wentto thestore fouror five yearsagoand | looked at brown rice and wha it was

selling for, and it wasN



01:17:30

Karen: We were actudly cheaper than what stores were selling brown rice for.

01:17:32
Kurt: Andit wasroughly that in a store, and |@e never goneup onmy price since we started at

tha.

01:17:37

SR: | mean adedl for theconsumer, not\

01:17:38
Karen: Yeah, we®e chesper than brown ricein the stores, butit® adeal for usas farmers, you

know, to try and make tha move away where we can control our prices.

01:17:46

Kurt: ButitN
01:17:50
Karen: Butlike | said, we don®get to move volume tha way, so if we could sell thewhole

binN .

01:17:54



Kurt: Andwith no middleman, if you can get alittle bit of volume you can doN tha@ a good

price for me.

01:18:02

Karen: Abouthow many poundswill you sdll at the market onagood\ on agoodSaturday?

01:18:07
Kurt: Oh nowI@n upto, 1@ sell from 160to 200.And then, and then this last week, | mean |
don@N | forgothow much boudn | had. | think | had 40 or 50 pounds all the boudin went, you

know.

01:18:22
SR: Huh, and do youthink mog people areN | mean you told me howto stuff peppas with your
boudn, which | did and it was ddicious Do you think mog people are doing tha kind of thing,

or arethey jus barbequingit orN ?

01:18:35
Kurt: | don®know. They®e probably doing the same thing 1n doingwith it. Y ou can take a
pack of boudin outN | mean and wel®e marketing it right now at $6 a pound which is probably
twice what conventiond boudn sellsfor. | think conventiond boudn isaround$2.75or $3 a
pound.But anyway, you can take tha boudin out of thefreezer and thaw it out or throw itin a
thing of boiling water because the casing will protect it, you know, and putit in thereN or in the

bag and thaw it out In 15 minutes to 20 minutes, you can have you afairly well-bdanced meal.



And a hdf-poundof boudn is agoodserving size. | mean you@e not stuffed butyou®e gotyour
nutritiondN you know you®e got plenty to make it on. And for $3ameal for hdf apoundand
15 minutes, you have it ready, and if you want to stuff it in abdl peppe it@ fully cooked.

Y ou®e till gotthe stuffed bell peppe and thecheese in 15 to 20 minutes, and it@ fast, it@ very
nutritious and | think tha@ whereN @ause |@e had alot of my cusomers tell me they bring it
for their lunch. They can warm it up; they can throw it in the microwave and, you knowN and
warm it up. |@e startedN it@ really notbad cold. | didn®realize tha until | was at Chadeaux®@
and Bob Kingrey, which is theowne nowlN and he was there and they had some crawfish
boudi out, and he said hee@ thenewN was it? | think it was a crawfishN butthey madeit with
something. | don® anyway hesaid, Try this and he took it out of the cooler and it was goodcold
because theyN the crawfish doesn®keep as good,so they have to keep it in the cooler until
they@e ready toN . | mean your boudi, they can put it onthat hat plate andit sits outhdf aday
and itGN you don®have any problems with it. Y ou know they can'tN they can't treat the
crawfish the same, so it hastoN excuse meN stay in the cooler. And hegottha outand | started

tryingit and | said, That’s not that bad cold. SoN .

01:20:48
SR: | just have a couple more questionsfor y@ll. Y ou®e given me alot of time. Wha, if any,

impact did Rita have onyour farm?

01:20:59

Karen: Hmm, tha dowed usdown on marketing our beef, | remember tha.



01:21:04

Kurt: We wereN we went ayear withoutselling. We went alongtime withoutselling.

01:21:06
Karen: Well probably six months probably six months

01:21:07
SR: Because the cusomers weren®there, orN ?

01:21:12

Karen: Well thisisthetime of year that you plant rye grass, September, and of course wede
always running late because of onething or another. Andthen Rita hits at theend of September,
and it jug ended up beng kind of arainy fall to begin with, and you want your cows righton tha
rye grass when they can first get onit. Well that ddayed al that, and theyQre gotto beona

postive weightgain, so thaN that pushed it back even more andN .

01:21:40
Kurt: We cameinto Ritain adrought Couldn®plant, couldn®do anything @ause we were too
dry. Andthen like | said, thebarn blew down, andby thetime all these fences were goneéN what?
We hadN | had 15, 18trees down in theyard, youknow. Y ou could not see the house driving up,
there was so many trees down in thefront | mean you couldn®even see the house. And by the
time we got everything cleaned up and started putting fences back up and alN the butcher calves

nomally stay on agoodpasture, thefinishing pasture. Well everything stayed mixed up,and no



electricity to keep thefences, to keep my electric fencesin. | mean by thetime we got things

going backN and nobodyelse had freezers. The ones that had meatN

01:22:27

Karen: Log thar meat.

01:22:29
Kurt: N alotof them log it. And oh, it was onething then another, and then the next thing you
know theN | might have takenN | think | took five or six head to the sale barn that year, after that
too, because | didn® have any markets right now; | had notes coming due So | jusN | think |
just went to theNl | bdieve tha@® the same year | took four or five head. @Cause see, | only keep
about15to 20 butcher calves at atime, isall 1&e been here, working up. Andit@N and then
gettingN then once you sell something, | mean people don®redlize you@e three years turning
over your money on abutcher calf. | mean frominception to processing, itGN you got nine
monthsin mama and anywhere from 18to 22 monthsoutside of mama. And then you ageit for
another two, three weeks. And getting itN | mean you@e 22, 23, 24, 25 months seeing return on

tha cow. And thenN

01:23:47

SR: By Gale ban,Owha doyoumean?

01:23:48

Kurt: | just went to conventiond market. We haveN



01:23:50

Karen: Tha® where any nomal cattlemen would probebly sell ther cattle.

01:23:55
Kurt: All cattle. They have abigN they have onehere in Kinde and youd bringN well here
they®e on Monday, and everybodybringsther cattle to that barn on Monday. And they@e got
penswith water and hay and tha in them, and they@IN and you®@e tagged with a nurmber, and
then as kind of the order they®e broughtin they come and go throughthe sale barn. They have a
ring and they@l have buyesthere, and they actudlyN jus thelive cattle go throughthe sale
barn, and they bid on them and they buy them. And then they® buy 18-whedler loads atime,

you see, @ause mog of your farmers are smaller farmers, and they@ buy theseN

01:24:30

Karen: Thecattle buyeas.

01:24:31
Kurt: N thecattle buyes. Andthen they@ go on, mog of them end up going to the Midwest,
going to Oklahoma, TexasN going to feed lots. Most of your ranches aroundhere sell your cattle
small. And 1®n saying smalIN 400, 300 4000r 500-pound$ and then they@ just be boughtby
people tha will putthem in afeed lot, and then they@l finish them and feed them on up and then

sell them to a packing hous.



01:24:54

Karen: Tha@wha wedid dl of his cattle life [Laughs] up uniil we decided to direct-market.

01:25:00
Kurt: Yeah, youknowandit@®N and | figured we gotto get aroundall that @ause | mean you
gotyour buye tha® got to make alittle bit of commission. Y our feeder has gotto make his
money; you knowthe packer has gotto make his money, and then the storeN | mean you start
adding a 15, 20-percent mark-up, you know, alittle bit of profit al theway throughthose four or

five people. Y ou gotexpensive meat in the store, but there@® no other way to get it to the store.

01:25:33

SR: Andit@ nat expendve because the farmer is making alot of money?

01:25:35
Kurt: No, it®N | mean it@jug like therice. YouseethalN | imaginein a store, if you boughta

whole calf in astore, | wouldn®be surprised if you pad $2,000for it.

01:25:49

Karen: Or more.

01:25:49
Kurt: Once you boughtall therib-eyes, the sirloinsand roundsteaks, you know individud

packs. | wouldn®be surprised if that calf is $3,0000r more.



01:25:58

Karen: Andif you sold tha same live cow at themarket, at the sale barnN

01:26:02

Kurt: Youde going to get $500for a 500-poundcalf.

01:26:04
SR: Wha if you sold awhole calf to a cugomer, you know, throughthe daugherhous/ How

much would they pay for tha?

01:26:13
Karen: They@ pay around$1,600for awhole calf straightfromus And then we@ turn around

and we pay the processor.

01:26:27
Kurt: Yeah, butanyway butmy cusomers are putting ther meat in ther refrigerator for about
$4.15-20 cents a poundacross theboad. Andwhen you divideit equdly, everybodyges afew
rib-eyes, afew t-bones, afew sirloing afew roundsteaks; get that groundmeat. It, you know,
when they dividethat hdf upit@ divided equdly between everybody, so you get your chudk
roast, your shoulder roast, your rump roast; you gat a brisket. You gotall thoe parts, and itN

which it turnsout to bekind of expendve groundmeat, butit@N



01:27:08
Karen: Butonce again, weQre been in the heslth food stores and we know wha the same
qudity level of groundmeat runsfor, and weQe still undecuttingwhat the stores are. So | mean
people can shoplocal or they can shopat the store, you know. They jusN they@® knowwhat

they®e payingfor.

01:27:28
Kurt: Andif | take that calf, it@ probably nottha big a difference. If IN if you take that calf
when it@ two years old and get itN get your $40Q $500,$550N where the market is, you
knowN and | keep it another year, you see | got three years worth of investments in that $1,500
Andwhen you sell tha calf, | mean you gat alongN you gotalot of labor, you gotalot of you

know. So you couldN .

01:28:05
Karen: Rightnowif they put themin afeed lot they can turn them out, you know, feeding them

cormn and jud fatten them up. They can turn them out in notime at all.

01:28:12
Kurt: They can probably turn thoge calves over at 16,18 monthsoldN get them to the 1,200
1,100,1,200pounds where this way it& taken me 20 to 22 monthsto get them to tha [weight].
It enhances theflavor. | mean youQre gottoN | mean it@ jus theyN you can only push nature so
much, and then you®e going to lose something. | mean when you grow these chickensout real

fast, you grow thepigsoutreal fast, you grow thebeef outreal fast, you®e nat going to have the



flavor where they@e been slowed down. | mean take a pieceN go buy your pork now; the next
time you get a piece of pork or chicken, cookit. Don®put salt, dor® put peppe’, don®put
anything onit, andtaste it. And you@e going to find a lot of this stuff jus asflatN it& bland as
white rice with no salt and no peppe and nothingonit. Eat a piece of whiterice out of aplate
with nothing onit. Andit®@ justN you know, andit® justN and alot of thingsl@e been finding
outtha@ avery goodrule of thurb, andit@ easy to follow on nutition, is flavor. If you have
flavor in your tomatoes, if you have flavor in itN yeah, tomatoes is another one Buy oneof these
fast-growing tomatoes. Y ou know you could chew on a piece of this pgoer and you can chew on
atomato, and you®e going to have a hard time determining which oneN which onehad themost
taste, and it(3 cos thetomato company. | mean | Qe heard thetomatoes are really working to
changethdr genetics and get some flavor back in thar tomatoes because they@eN they@e ran
everything so fast to where it@GN . So there may be something to that flavor and nutrition. But |

beieve there@® something to it.

01:30:08
SR: | would agree, and | don®even know very much, but shopping at thefarmersOmarket isa
world of difference from even shopping at, you know, the mgjor organic food stores out there.

Let me ask you both afind question: wha isit tha you enjoy mog aboutwha you do?

01:30:30
Kurt: Oh | enjoy workingN seeing theimprovements on theland and working with theland like
it isnow, you know. | mean it jugtN it@jus is amazing how, you know God has made

everything work, and when you work with it things can jus flow. | mean it really can, and then



the next biggest thing is the oneon-onewith my cusomers. | mean tha®@ realyN tha@redly a
goodpoint when youN when your cusomersN . | mean it@ not goodwhen they come up and tell
you this was awful and this was bad and this wasEbut | mean you can fix anything. When | send
my cow to thesale, | have no clueof wha itN goad, bad, or whaever. When | send my riceto
themill, it gets co-mingled with everything else. How can | improve when | have no clue of wha

todo?

01:31:26
Karen: Well | think what it boils down to is wha we®e doing onthefarm, we see theend
produd. Y ou know and there@N there® something to tha. Y ou get to see yourlN thefruition of

what you®e doing, you know, from beginning to end, and having control over howit@ done

01:31:44
SR: Tha@whaN you enjoy tha elementN tha part too?

01:31:43
Karen: Uh-hm.

01:31:47

SR: Waell | guessN | know | said there was only one more question, but 1@l ask afollow-upto
that. [Laughs] Wha was it tha you enjoyed before you made this trangtion?Because wha
you@e talking aboutnowis all aboutN isall, youknow, in the past 10 years? WhaN did you

enjoy it before?



01:32:03

Karen: We were so bug/ having kidsand raising youngkidsand\

01:32:11
Kurt: When we gotmarried she startedN shewas trying to go to school. Shewent to school and

thenN

01:32:16
Karen: Yeah, wewerein therat race of, you know, gettingourN well healready had his. He(3
older, four years ahead of me, but you know getting the degrees, having babies, startingto raise
kids You@ejug going throughthe motions and then once the kidswere alittle older, and you
know kind of like step back and like, Wait, is this—what are we doing all this for, you kKnow?
Doing al this labor and work and not getting compensated for it. Andthen we started jugt-N he
was interested in raising grass-fed cattle, so we looked on the health aspects of tha, and tha@
what jug took usoff. We®e like, Well we can make a difference here. We can do something.

We’re in Louisiana; we re not on the West Coast. But we can do something organic, or health

food, here.

01:33:00
Kurt: Yousee| was programmed all throughschool, where you knowit wasN | wanted to
make high yields and the program where the big farming, you knowN @ause tha wasit. You

had to be big to make it. And then work ontheyieldsand notworry aboutalot of this othe stuff



because don®worry aboutthese diseases, don®worry aboutthis. Technology is going to take
care of us you know? Y eah, if technology takes care of you butat an expense, youdre gotto pay
for tha technology. AnditN and | really wanted itN if technology has gotahead of our nutrition,
IN you know everything has been geared for speed and turnove money and volume. TheyQre
really forgat aboutflavor, nutition, and some of these thingsthat are really importantN that are

really important to me now.

01:33:55
SR: Andthefarmer, too, it seemslike they forgotaboutalongtheway.

01:33:59
Kurt: Yes, he®N . 1t@ all goingto work out SoN .

01:34:08

SR: Yeah, well, thank you so much for giving me your time and telling me your story.

01:34:15

Karen: YouQde welcome.

01:34:16

[End Unkel-Boudin Interview]



