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COVID-19’S RIPPLE EFFECTS TOUCHING EVERY ASPECT OF LIFE 

 COVID-19. Three months ago, this anachronym 

was virtually unknown to all of us.  Now, it is every-

where we look: signs on stores and restaurants, con-

stant news articles and push notifications, small busi-

ness webinars, and the list goes on. Literally, COVID-

19 has had unprecedented ripple effects into nearly 

every aspect of our life and our economy. Rural Ameri-

ca and agriculture are not exempt from its effect. 

 In late February, we started to feel the pressure 

of COVID-19.  We assigned each employee a COVID-19 

online training course provided to us by our safety con-

sultants at Louie Munn Services. The online training  

addressed the symptoms and incubation period of the 

virus, how is it contracted, how to protect yourself from 

the virus. For a couple of weeks, we thought that the 

training would suffice our responsibility as an employ-

er to protect our employees from COVID-19. We had a 

crop to plant, and we wanted to continue our business 

and life as usual. COVID-19 had other plans. 

 As March comes to a close and the unknown of 

April lurks around the corner, we are feeling the gravity 

of the coronavirus situation. In a recent webinar that 

we attended for agriculture and trucking businesses, 

the moderator described the future month(s) with this 

pandemic to be similar to ten hurricanes hitting the 

U.S. all at once. Just as the landscape of a beach hit 

by a hurricane is different from before, America on the 

other side of this pandemic will be changed. 

 Agriculture has been deemed an essential in-

frastructure by the US government. For this reason, 

our employees are still reporting to work each day to  

 

 

ensure that our 2020 crop is planted. However, to 

combat the virus, we have put in place new rules to try  

isolate and prevent the spread of COVID-19. Our office 

is closed to visitors.  Office staff that has the ability to 

work remotely is working from home. The morning 

farm staff meeting is now handled by group text mes-

sage. The staff is divided into small groups of 2-4 to 

accomplish tasks.  When possible, we encourage them 

to ride in separate vehicles. Our trucking staff has 

been asked to remain in their trucks during waiting 

periods and not to socialize outside of their trucks. 

Equipment, gas pumps, and door handles are regularly 

sanitized.  

 Outside of our business, we also are changing 

how we go about our daily life. Our family is quaran-

tined at home. Our children are home-schooling. While 

we cannot go out to eat, we still pick up curbside from 

our great local restaurants. Many of our local shops 

allow you to shop on Facebook and get curbside deliv-

ery. The quarantine, while essential to preventing the 

spread of COVID-19, is also straining our local busi-

nesses. While we must remain quarantined to prevent 

the spread of this terrible virus, we can still remotely 

support local business so that the landscape of the 

Mississippi delta is not dramatically changed after this 

pandemic. Order food to go or buy gift cards to use 

later.  If we each do a little, the compound effect 

would be huge. 

 We love our small delta towns, and we don’t 

want anything to change. Let’s all do our part to re-

duce the spread of COVID-19 and also protect the 

great towns that we love. 



 

 

By Jennifer James 

AGRICULTURE, ITALIAN STYLE 

The following article was written by Jennifer James, a member of Stacie and Eliza-

beth’s peer group.  Jennifer is a rice and soybean producer in Arkansas. You can 

learn more about Jennifer and her farm by reading her blog at 

www.fieldgoodlife.com. This article was also run in USA Rice daily. 
 

 Last month, I traveled to Italy on a trip sponsored by Bayer 

Crop Sciences with my agricultural peer group -- me and seven other 

women farmers from across the United States that meet twice a 

year.  In the summer we gather on one of our farms in Arkansas, 

Indiana, Kentucky, Mississippi, Missouri, or Ohio, and in the winter 

we usually meet at a neutral location within driving distance from 

each farm.  This year, however, Bayer Crop Sciences offered to host 

us for an international excursion and we jumped at the chance. 

 Our first stop was Rome and a visit with Ambassador Kip 

Tom, United States Permanent Representative to the United Na-

tions Agencies for Food and Agriculture (middle picture). We learned 

all about the United Nations World Food Program (WFP) and its mis-

sion to “deliver food assistance in emergencies and working with 

communities to improve nutrition and build resilience.”  The photo-

graphs and stories Ambassador Tom shared were heartwarming.   

 The United States is the largest contributor of funds and do-

nations of U.S.-grown and produced commodities, called “in-kind” 

contributions, for the WFP.  I was able to share information about 

the food aid programs that USA Rice participates in as well as indus-

try investments in rice fortification research and technology to pro-

duce a delivery mechanism for vital nutrients.  Rice is such an im-

portant food throughout the world, and provides comfort and nour-

ishment to so many populations especially those in need or after a 

disaster has ravaged an area.   

 During  the eight-day trip, we visited a dairy operation, a win-

ery near Verona, and Bayer Italy HQ in Milan where we met with 

Bayer’s crop science team to discuss the variety of crops produced 

across the country – corn, grapes, wheat, rice, olives, and many 

fruits and vegetables.  The team talked about how Bayer is serving 

farmers using digital technology, addressing climate change 

through biotechnology, and utilizing the new European Green Deal 

and Farm to Fork programs. 

 The last day of the trip was spent touring Vercelli, the rice 

capital of Italy!  We met Alberto Pistola (bottom picture), a tour 

guide for the Province of Vercelli and a member of the Vercelli Quali-

ty Rice Road, an association of producers, local administrators, res-

taurants, and cultural institutions that promote all aspects of the 

territory and especially rice.  Alberto explained that the japonica 

type rice they grow for risotto is special to Italy, and the variety Car-

naroli is deemed the best because the starch stays firm in the mid-

dle of the kernel and has a firm “bite” to it when cooked to risotto 

perfection.   

 One of the most unique aspects of the Italian rice industry is 

the irrigation system designed by Leonardo da Vinci over 500 years 

ago that is still in use today.  The system of canals, hinged water-

tight gates, and flood gates used to control the amount of water re-

leased is amazing.  The rice farmers must work together because  
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AGRICULTURE, ITALIAN STYLE (CONTINUED) 

everyone receives their allotted amount of water 

through the canal system.  They have to coordinate 

and have their rice crop planted on time so that when 

the water arrives at their fields, the rice is ready! 

 Alberto treated us to a traditional Vercelli lunch 

with two types of risotto as the main entrées.   We 

were pretty adventurous and tried all the appetizers 

including veal, pig lard, raw ground beef with truffles, 

and cow tongue.  As expected, the risotto was deli-

cious!  We had the traditional version called panissa 

with bolotti beans, tomatoes, and salami, but my per-

sonal favorite was risotto cooked with robiola cheese. 

 Our group traveled over 600 miles in Italy by 

van and train, and experienced a diverse group of 

farms and agriculture.  Thanks to Bayer Crop Science, 

we got a glimpse into the cultural differences that 

drive the food world and farming operations in Italy 

and in Europe.  

 

SPRING TRAINING PREPARES SSPC TEAM FOR 2020 

 We make time for in-depth, hands-on farm 

training for our crew and managers in January and 

February.  This year, our crew took part in two training 

courses put on by the Mississippi Farm Bureau Feder-

ation: Grain Bin Safety Training and General Farm and 

Shop Safety. The Grain Bin Safety training took place 

at the CO-OP in Greenville. MSFB uses a grain bin sim-

ulator to imitate the feeling of grain entrapment and 

to teach how to free someone trapped in grain. This 

course is by far one of our favorite courses available 

to farmers.  If MSFB is ever in your area with its grain 

bin simulator, we highly recommend you make time 

for your employees to participate. 

 In early March, we had MSFB host general 

farm and shop safety training at our shop. John Hub-

bard, Sr. Safety Specialist at MSFB, presented his 

“blood and guts” presentation, which consisted of 

case studies of individuals who were injured, some- 

 

 

times fatally, due to negligence in the shop or in the 

field. The shock effect of this presentation reminded 

employees that safe practices guarantee we go home 

to our family with the same number of fingers and toes 

as we had when we started. 

 Lastly, Corteva and Wade Inc. hosted a sprayer 

and planter training at our shop for our employees and 

other local farming operations. Wade Inc. focused on 

how the equipment works, giving our employees a bet-

ter mechanical background and making them better 

equipped to troubleshoot if they have equipment is-

sues this spring.  Corteva focused on proper applica-

tion procedures for their Enlist products, including 

choosing the right nozzle and boom height, targeting 

the correct weed size, and determining the effects of 

wind direction and speed on neighboring farms. They 

also reviewed steps for tank mixing, sprayer hygiene 

and tank clean-out . 



 

 

 

WE ARE #STILL FARMING 

 Marshall Ramsey has an unbelievable talent for 

using picture to highlight the issues and topics of the 

day.  In the past, he has used his drawings to highlight 

some of the struggles faced by Mississippi farmers, 

such as south delta flooding and the trade war.  On 

March 22, he brought attention to the “essential” men 

and women who are keeping America “open.” While the 

picture focuses on transportation and agriculture, it ob-

viously implies that he is speaking for the grocery 

stores, doctors, nurses, gas stations, pharmacies, mail 

delivery, first responders and liquor stores (according to 

the Mississippi executive order) who remain open to 

keep us all going. 

 The hashtag, #stillfarming, has been trending on 

social media. Farmers have the responsibility of growing 

tomorrow’s food. We have one chance each year to get 

the crop planted, and it happens to be right now in the 

midst of this pandemic.  This crop will be next year’s 

food. When this pandemic ends (hopefully sooner than 

later), Americans can rest assured that there will be 

plenty of high-quality, affordable food thanks to the US 

farmers who are #stillfarming. 

 

AROUND THE FARM: JANUARY—MARCH 2020 

#COVID-19 #flattenthecurve 

#HighSpeedPlanter #onthemove #corn 

#stillfarming #tractorquarantine 


