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Food Safety Laws 
Obstructed by User Fees

  Reps. Sam Farr (CA) and Rosa DeLauro (CT) have 
requested the Food and Drug Administration to stop 
asking Congress for user fees to implement the Food 
Safety Modernization Act.

The lawmakers, in a letter sent to Secretary Sylvia 
Mathews Burwell of the Department of Health and Hu-
man Services, asked the FDA to discontinue the request 
for user fees when it presents the FDA’s fiscal year 2016 
budget request to Congress because the proposed fees 
hide the true cost of implementation. Congress rejected 
the last five requests to implement the food safety law 
through user fees and will likely do so again, according 
to the letter.

“No bill to authorize such fees has been introduced and 
even if enabling legislation is introduced this year, it is 
highly unlikely that any new law will be enacted in time 
to fund these vital FSMA implementation steps,” the 
lawmakers wrote in the letter.

Farr and DeLauro said that Congress has provided some 
of the funding necessary for FSMA, but “much more 
funding will be required to make the larger, up-front in-
vestments necessary to ensure the public health benefits 
the law promises.” The lawmakers asked the FDA to 
request enough funds from Congress to support imple-
mentation of the food safety law.

FDA must have resources to retrain the existing inspec-
tion workforce, hire new staff and contract with state 
inspectors, Farr and DeLauro said in the letter. The FDA 
must provide training and technical assistance to help 
growers and processors to meet the law’s new require-
ments. Other investments must be made in a new risk-
based oversight system, the letter said.

FDA says that it needs $400 million for FSMA, and the 
user fees suggested would not even come close to that 
funding need.  Congressional funding of FDA sufficient 
to enable FDA to implement what Congress has told 
them to do is needed to do their job, as instructed by 
FSMA (and Congress). 

Food-Safety 
Inspections to 

Change in 
Post-FSMA

The Food & Drug Administration is retooling inspec-
tors to be specialized in food and teaching them to 
assess a company’s food-safety culture for the first 
time when deciding whether to return for another 
inspection.  That is the primary message that Mike 
Taylor, the FDA ‘s food-safety chief, said at the 
United Fresh Produce Association’s Washington 
Conference in September.

The attendees had hoped that Mr. Taylor would detail 
the new provisions of the produce safety proposal, 
but he arrived to the meeting empty-handed as the 
White House has yet to complete the final review.  
The Office of Budget & Management (OMB) has 
the new proposals, and no one knows when they will 
release them.

Taylor did lay out the “sea change” its field force is 
undergoing to prepare for the new food-safety law.  
Bringing companies into compliance will be the new 
benchmark of FDA’s field force - - not collecting evi-
dence for enforcement actions, Taylor pledged. The 
FDA is shifting away from general inspectors who 
are trained to check drug, food and medical device 
firms for a more ‘specialized’ food inspector who can 
call technical experts at FDA for advice during busi-
ness assessments.

A company’s food-safety culture will influence how 
often inspectors will check on a firm, whether it’s 
the food-safety commitment of the top leaders at a 
company or the effort a facility takes in developing 
the right plans, he said.  “This focuses us on those 
few that don’t have a food safety culture and need 
our attention to get compliant,” he said.
While the new versions of the produce safety and 
preventive controls (proposed) rules are not out yet, 
Taylor said the industry should expect to see greater 
flexibility in the water quality and testing provisions 
and a different direction on the raw manure-compost 
section.  “You will see important new ideas in there,” 
he said.

After Taylor’s comments, two busloads of attendees 
traveled to the FDA’s College Park, Maryland office 
to discuss a wide range of issues with regulators in 
charge of drafting the FSMA rules and overseeing 
various sampling programs.

One FDA official told the group to expect new sup-
plier verification and product testing requirements in 
the supplemental FSMA rules.  Also mentioned was 
to ‘expect a fix to the problem of neighboring farms 
being designated facilities if they pack other farms’ 
produce.’  “This is an area we considered when de-
veloping the supplemental,” said Samir Assar, FDA’s 
produce safety staff director.

Based on extensive outreach and public comment, the 
U.S. Food and Drug Administration proposed revi-
sions to four rules designed to help prevent food-borne 
illness. When finalized, the proposed rules will imple-
ment portions of the FDA Food Safety Modernization 
Act (FSMA), which aims to strengthen food safety by 
shifting the focus to prevention rather than responding 
to problems after the fact.

Since FSMA was signed into law in January 2011, the 
FDA has proposed seven rules to implement FSMA. 
The four updated proposed rules include: produce-
safety; preventive controls for human food; preven-
tive controls for animal food; and the foreign supplier 
verification program.

“Ensuring a safe and high-quality food supply is one of 
the FDA’s highest priorities, and we have worked very 
hard to gather and respond to comments from farmers 
and other stakeholders regarding the major proposed 
FSMA regulations,” said FDA Commissioner Margaret 
A. Hamburg, M.D. “The FDA believes these updated 
proposed rules will lead to a modern, science-based 
food safety system that will better protect American 
consumers from potentially hazardous food. We look 
forward to public comment on these proposals.”

The FDA is making changes to key provisions of the 
four proposed rules based on feedback received from 
the public during meetings and thousands of comments 
submitted to the agency on the proposed rules.
“Based on valuable input from farmers, consumers, the 
food-industry and academic experts, the FDA is propos-
ing to update these four proposed rules to ensure a more 
flexible and targeted means to ensure food safety,” said 
Michael R. Taylor, the FDA’s deputy commissioner for 
foods and veterinary medicine.

In response to public comments, the FDA is propos-
ing to revise the water quality testing provisions in the 
proposed produce safety rule to account for natural 
variations in water sources and to adjust its approach to 
manure and compost used in crop production pending 
further research on this issue.

FDA Releases 
Updated 

Proposals to Improve 
Food Safety
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news

Address Change Info
The National Watermelon Association this past sum-
mer found it necessary to relocate the office to a new 
location.  Our previous landlord lost possession of the 
building, thus voiding our lease.  

We are very pleased to report that our new location 
will be a long term arrangement with the new landlord.

The telephone number, fax number, email addresses 
and website will all REMAIN THE SAME.

The changes are limited to:

190 Fitzgerald Road
Suite 3
Please take note of the NEW mailing address and Suite 
#, and make the adjustment in your records, please.  
Thank you so much.

Please make a note of our 
new information!

SAFETY continued 
from page 1

The FDA also is proposing, 
based on feedback received 
to date, a new definition 
of which farms would be 
subject to the produce-
safety rule. The proposed 
rule would not apply to 
farms with $25,000 or less 
in produce sales, rather 
than setting the threshold 
based on sales of all foods 
produced on the farm. The 
updated proposed rules also 
propose to simplify which 
entities are covered by the 
produce safety rule and 
which would be covered 
by the preventive controls 
rules.

Revisions to the foreign-
supplier verification pro-
posed rule give importers 
more flexibility to deter-
mine appropriate supplier 
verification measures based 
on risk and previous experi-
ence with their suppliers.

The FDA will accept com-
ments on the proposed revi-
sions of the four proposed 
rules for 75 days while 
continuing to review com-
ments already received on 
the sections of the proposed 
rules that are staying the 
same. The agency will con-
sider both sets of comments 
before issuing final rules in 
2015.

Supermarkets are 
displaying watermelons 
without nutrition labels

 
Some people spend their time being concerned and 
working against the ever-encroaching federal govern-
ment getting its nose into every aspect of modern life. 
Some days it’s pretty hard to argue with that notion. 
Watermelons seem to not be an exception.  The federal 
government is concerned because watermelons don’t 
come with nutrition labels and are working on rules 
that would correct this oversight.

It is only ‘sliced’ watermelons that are currently being 
considered as a result of a provision in the Affordable 
Care Act, which stipulates that as soon as a watermelon 
is sliced open, it becomes a potential restaurant serving 
and must be labeled with calorie information.

The Food and Drug Administration (FDA) is work-
ing on a rule to implement this provision, according to 
information harvested by the Food Marketing Institute 
(FMI).

Besides watermelons bound for restaurants, watermel-
ons displayed in supermarkets may also need labels, 
as the act of slicing them open makes them “food on 
display,” which would require calorie information 
“directly affixed to or adjacent to the item, not just on a 
menu or menu board, which is the required method for 
restaurant food,” as FMI puts it. 

Jennifer Hatcher, who is FMI’s Senior Vice President, 
Government and Public Affairs and a self-described 
watermelon fan, says that leaving watermelons unmo-
lested doesn’t do the trick either.

“The first thing a grocery store produce manager does 
to expose his customers to the two best attributes of 
that watermelon – color and smell – is to cut it open,” 
she notes, a practice that would be imperiled by the 
FDA’s rules. 

“Both our senses and the way food retailers do busi-
ness are being threatened,” Hatcher laments. And, just 
like those obsessed with ongoing federal power grabs, 
she warns that government’s overreach won’t stop 
with watermelons.  Birthday cakes displayed in bakery 
departments and olives left exposed in olive bars could 
be next, she warns. 

As of this writing, FDA’s Mike Taylor has not respond-
ed to the NWA’s inquiry about the rule.  More to come 
once he does.

FDA opens registration 
period for food facilities

Food facilities that are required to register with FDA 
must renew their registration this year.  The renewal 
period starts Oct. 1 and ends Dec. 31.  Earlier this year, 
the FDA reported that there are nearly 74,000 packers or 
repackers of FDA covered commodities, including fresh 
produce. The FDA has published documents on food 
facility registration on its website, and has published 
frequently asked questions about the process online.

190 Fitzgerald Road   Suite #3
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Shipping watermelons year-round
Watermelons individuallyweighed & inspected

Arnold Mack • Brenda Mack • Chandler Mack 
 Jon Mack • Doug Miller • Nick Leger 
 Ken Wiles • Darlena Keene (Accounting)

Phone: 800.334.1112  Fax: 863.678.0022 
Accounting Of�ce 863.692.1200

Mack Farm, Inc.
growing all 
varieties of 
potatoes & 

watermelons

River Packing, Inc
packing and 

shipping potatoes &
onions 

year round

McTruck, Inc
Durb Pearson 

and 
Dennis Guinn
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National Report
     What a busy tour for our National Queen! Brandi has loved 
and treasured every promotion. She is doing an excellent job 
representing you.
     We have had so many exciting promotions, complete with 
fantastic media coverage. June and July were a whirlwind of 
promotions. We appreciate all the wonderful sponsorship for 
these events. 
     We were sponsored by the National Watermelon Promotion 
Board for so many promotions, many back to back, all AMAZ-
ING. Thank you so much for all your support, preparation and 
believing in the Queen program. Extraordinary promotions with 
outstanding media coverage, it was awesome!
     NWA’s own First President Dennis Mouzin sponsored the 
NASCAR races, yes two 
this year. The Nationwide 
series on Saturday and the 
Sprint Cup series race on 
Sunday at the Brickyard. 
What successful events, 
thanks Dennis.
     In order to share more 
promotions per printing 
with limited space, I will 
again let my pictures 
showcase all the 
wonderful events. 
     Also included in this 
report are photos from 
Food Network Magazine, 
July/August issue, where 
watermelon and our 
National Queen, Brandi 
was featured, excellent 
coverage.
     Our heartfelt appre-
ciation to all the following 
sponsors of these 
promotions! National 
Watermelon Promotion 
Board; Browning & Sons; 
Dr. Bill Martin, Martin 
Orthodontics; Rantz Smith 
Farms; Gibson Produce; 
Murray Tillis; Borders 
Melons East; Dennis 
Mouzin &Mouzin 
Brothers; Thank You!
     We are looking forward 
to many upcoming promo-
tions in the fall. We are 
excited to again be promo-
ting watermelon at the 
Marine Corp Marathon 
partnering with NWPB. 
It’s a lot of hard work but 
certainly a venue where 
our product is an appro-
priate and appreciated fit. 
Spotlighting watermelon 
in our Nation’s capital for 
the annual Marine Corp 
Marathon is an awesome 
event for our industry.
Special thanks to Stephanie 
Barlow, NWPB and 
NWA for making it happen!

Until Next Printing, 
Have you had Your Watermelon today?
Eleanor T Bullock
NWA Promotion Coordinator
229.273.8638/229.322.9933
eleanor@websign.net
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Alabama Report

Greetings from the Alabama Association!
     The 32nd annual Alabama Watermelon Association 
Convention was held in February at the Beau Rivage 
Resort in Biloxi, Mississippi.  The convention was full 
of fun, excitement, and even karaoke!  This year was a 
great success and a special thank you to all the sponsors:  
Allen Lund Company, Billy Smith’s Watermelons, Inc., 
Clifton Seed Company, Genecco Produce, International 
Paper, LTF Greenhouses, McMelon, Inc, Morgan Wood 
Products, National Watermelon Association, National 
Watermelon Promotion Board, RockTenn, Sakata Seed, 
Sunny Fresh, Valdosta Plant Company, and Williams 
Manis Produce Marketing.  Thank you all for making 
our convention not only possible, but a great success.    
     There are a few more people who received awards 
for their hard work, generosity, and support.  Mr. Terry 
Jones, Southern Quality Shippers received the King 
Buyer Award and Mr. Rantz Smith, Smith Farms of Bell, 
Inc received the King Donor Award.  Ray Gilliland of 
Ray Gilliland Melons received the Lifetime Achieve-
ment Award.  Mrs. Corliss Smith of Billy Smith’s Wa-
termelons received the Jan Ware Award.  Mr. Jay Jones 
of Sakata Seed received the Outstanding Service Award.  
Thank you all for your dedication the association, it is 
greatly appreciated! 
     One last farewell to the 2011 Alabama Watermelon 
Queen, Miss Ann-Marie Urrutia.  A special thank you 
for all your hard work and dedication, over the past year.  
You have represented the Alabama Association with 
great pride and elegance! Ann-Marie has been an out-
standing representative for our association.  In addition, 
thank you to all that helped make her year so special. 
     We had four outstanding young women compet-
ing for the 2012 Alabama Watermelon Queen position. 
Miss Meghan Patterson of Thorsby, sponsored by Sunny 
Fresh, Miss Leah Knight of Berry sponsored by Mc-
Melon, Miss Amber Nolin of Enterprise, sponsored by 
Billy Smith’s Watermelons, and Miss Jaime Minor of 
Muscle Shoals, sponsored by Gulf Seed.  Congratula-
tions to Miss Amber Nolin on your new role as the 2012 
Alabama Watermelon Queen.  Miss Amber is the 20 
year old daughter of Greg and Renea Nolin.  She lives 
in Enterprise and attends Enterprise Sate Community 
College.
     Amber and I are both very excited to get this year 
started.  We will be attending the Florida Watermelon 
Convention on March 23rd-25th in Tampa, FL.  Follow-
ing that Amber will attend the Queen Training hosted 
by the National Watermelon Promotion Board, visit 
elementary schools, attend watermelon festivals, and 
complete a farm tour.  Amber is eager to start her year 
learning about and promoting watermelons. 

Warmest Regards,
Katie Eubanks
Promotions Coordinator
334-237-0600
Katie.eubanks2@gmail.com

Newly crowned Queen Amber with her sponsor, Mr. Billy and 
Mrs. Corliss Smith.  

Queen Amber with Mr. Kelley and Mrs. Jean Marinaro

An amazing group of “has beens!” 

Queen Kimberly, Queen Whitney, Queen Amber, Queen Ann-
Marie, and Queen Katelyn 

2nd runner up, Leah Knight, Queen Amber, and 1st runner up 
Meghan Patterson

Queen Ann-Marie receiving her beautiful watermelon jewelry 
from the AWA board. 

Contestants ready for opening number. 

Contestants getting tips on the seed spit competition from Mr. 
Jeff Garrett. 

Visiting Queens, contestants, board members and special guest 
after the auction at the AWA convention.

All the beautiful contestants ready for evening gown 
competition. 

Queen Ann-Marie and Queen Katelyn, Congratulations on 
Nationals Katelyn! 

A Winning Line-up!

With Affirmed, Bold Ruler and Citation, 
Growers across the country are enjoying the 

benefits of wide adaptability, high yield, 
excellent uniformity and sweet flavor.

© 2012 Sakata Seed America, Inc. 
www.sakata.com

Brandi is interviewed at the Santa Anita Track 
near Pasadena, CA

Running the Annual Longo’s Watermelon Eating Contest

Meagan, Jennifer and 
Brandi are ready for 
Longo’s in Toronto

Montona and Brandi visit Rob Gibson and precious nephew at 
the festival

Brandi Harrison is 
featured inside

Loving the party!

  Touring Ambassador Caroline Kennedy’s residence in Tokyo  
      Japan prior to the July 4th Party 

Mr. Takeda-san and Gordon Hunt with Brandi at Ambassador 
Caroline Kennedy residence in Japan

July/ August 
Food Net-
work Maga-
zine, all about 
Watermelon 
and...

Brandi practices her Japanese with this group of Japanese 
comedians together they filmed  a watermelon commercial 

Sponsors Murray Tillis, Bob Gibson and sons in Chiefland
Girls with Nicole and friend of Faye Clack Communications at 

Marche’s Restaurant during our promotion there

Juliemar and Brandi 
are guest in the famous 
Chandelier Room at the 
Santa Anita Track

A beautiful tour of 
Mt. Fuji and the 

area in Japan and 
return ride on the 

bullet train

In the Winners Circle to present the winner with the trophy

Thank You Brad Brownsey!

Thanks to Brandi’s Grandmother Loynell, and Mom Sherri 
Harrison for all your gracious hospitality!

Meagan and Brandi at the Tour De Melon in Chiefland

Thank you Browning & Sons for sponsoring 
Winn Dixie in Chiefland Brandi is welcomed by Store 

Director, Paul and Merchandiser Barry

A stop by Billy Smith’s office for a visit!

Brandi visits sponsors Rantz and Stephanie Smith and 
daughters

Sponsor Dr. Bill 
Martin and furry 

friend pictured 
with Brandi at his 
Chiefland  office, 

Thank You!
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Bulk Packaging

International Paper is The Specialist 
in Bulk Food Packaging

International Paper is positioned to meet your bulk produce packaging 
needs as never before.  With our expanded network of plants we can 
deliver the packaging you need, when you need it.  Coupled with a 
dedicated Sales and Service team, International Paper is not just a 
supplier but a partner with the produce industry.

International Paper Bulk Packaging provides the strength and features 
you can rely on to protect and deliver your product to the retail market.
 40 years of experience

 Sets up fast and locks securely

 Stable when handled

 Network of plants and distribution centers that make supply seamless

 Use of High-Performance linerboard and structural design elements 
   improve performance and protect the product

 Recyclable product that meets sustainability needs

 Wide range of graphic capabilities

Butler

Exeter

Morristown

Richmond

Lafayette

Bogalusa

For information contact:

Bogalusa, LA      (985) 732-8825

Butler, IN            (800) 355-9723 

Exeter, CA          (559) 594-1003

Lafayette, LA      (800) 737-2267

Morristown, TN  (800) 264-8650

Richmond, VA     (877) 291-9855
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National Pictures

This chef created the most amazing Watermelon salad at 
Loblaw’s

With Kenton Kidd and Gordon Hunt at the Festival 
in California

Live in LA at 
3:00 AM!

Assisting the Loblaw’s customers

On the air at CBS Channel 2/ 9 in Los Angeles

      With a different display complete with chefs and recipes 
 in all 9 Loblaw stores visited in Toronto

           Brandi does another interview at the festival 

It was thumbs up all around with Joe, Kenton and Gordon!

Up, Up and Away at the Peterson Air Force Base 
in Colorado Springs

    Brandi at the Air Force Academy Commissary in Colorado

More interviews

A Surprise visit from our own Ross Chastain!

Emily and Brandi enjoy Anita’s precious granddaughter Lyla at 
the Brickyard Race on Sunday  

The girls ready to serve watermelon and collect for Riley 
Children’s Hospital

Illiana President Brad Johnston in Indy

Chef Joe, Emily and Brandi bringing smiles to 
                 Kroger in Indy 

Anita Field and Brandi 
before the work begins 
at the Brickyard in Indy

She talks nutrition to the group gathered at the festival and has 
games for the kids

Thanks to Rich Novak for dinner in Indianapolis and to Mary 
Jones another night, thank you both!

   Thank You to NWA First VP, Dennis Mouzin and family of  
     Muzin Brothers for sponsoring us to the Nationwide and     
 Brickyard Race and Kroger Store events       
    

Thanks Juliemar!

Surfing theme at this base this solider enjoys his 
watermelon and Brandi

   Great Watermelon Racing themed display at the Air 
Force Academy Commissary in Colorado Springs, CO 
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We share your Fascination
with watermelons.
It’s no wonder we’re the industry leader. 

 Beautiful, high-yielding, seedless varieties like 
Fascination

 Full Count® Plant Program for guaranteed delivery 
of healthy transplants 

 Super Pollenizer™ SP-6 for durable, long-lasting plants

 Strong crop protection portfolio of products including 
Inspire Super® fungicide and Durivo® insecticide

To learn more about Syngenta’s watermelon program, 
contact your local Syngenta representative or seed 
dealer today.

© 2013 Syngenta. Important: Always read and follow label instructions before buying or using Syngenta products. Some crop protection products may not be registered 
for sale or use in all states or counties. Please check with your state or local extension service to ensure registration status. Durivo is highly toxic to bees exposed to direct 
treatment on blooming crops and weeds. Do not apply this product or allow it to drift onto blooming plants while bees are foraging adjacent to the treatment area. NOTE: Photo(s) 
represent a variety; actual appearance may vary. Durivo®,  Full Count®,  Inspire Super®,  Super Pollenizer™,  the Alliance Frame, the Purpose Icon and the Syngenta logo are trademarks of a 
Syngenta Group Company. www.vegetables.syngenta-us.com 16VE3011-VLCP 12/13

Syngenta
Watermelon ICS ad
“We share your fascination ...”
Mag., Pg. 4/C Bld.
BL: none
TR: 8" x 10.5"
LV: ???
Martin/Williams Job No: 16VE3011-VLCP

Group Creative Director: Susan Arens
 Art Director: Jessica Stollberg
Copywriter: Kyle Fiebelkorn
Retoucher: Todd Carlson
Print Production Manager: Sandra Chute
Separator: M|W
Account Manager: Michelle Thyen
Project Manager: Heather McQueen
Digital Production Artist: Lisa Mabley

16VE3011_Watermelon_8x10.5.indd
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Alabama Report

Greetings from Alabama,

The 2014 tour for the Alabama Watermelon 
Queen has been very productive this year. Queen 
Montana has been busy visiting schools, local 
farmers and farmer’s markets, grocery stores, 
and much more! 

Farm tours are one of the best ways for Queen 
Montana to learn firsthand how watermelons are 
grown. In June, Hudson Shelly gave us a tour of 
Shelley Farms in Southeast Alabama. The next 
stop was a local TV station in Dothan. Montana 
whipped up watermelon fire and ice salsa on 
WTVY Live at Lunch. During July 4th week, we 
visited five Rouses Supermarkets Stores in Gulf 
Shores, Spanish Fort, Theodore, Mobile and Sara-
land. Then we celebrated Independence Day at the 
Grand Bay Watermelon Festival. Finally, Queen 
Montana got to welcome over eight hundred 
shoppers during the opening of a new commissary 
at Gunter Air Force Base in Montgomery. 
 
July was a very busy month for all of us, but 
we were able to squeeze in one exciting and 
successful trip to Indianapolis, IN. The Illiana 
Watermelon Association welcomed us with 
open arms and A LOT of watermelon during the 
Kroger Race Weekend promotion. During the 
race weekend Queen Montana was able to hand 
out samples of watermelon at a Kroger store and 
pass out tons of watermelon at the Indianapolis 
Motor Speedway. Thank you to our sponsors 
Mr.  Billy Smith-Billy Smith’s Watermelons, Mr. 
Jeff Garrett-Clifton Seed, Mr. Arnold Mack-Mc-
Melon, and the NWPB. 

We finished out the summer by joining United 
Fresh at The Washington Conference in Wash-
ington DC. Queen Montana met with Senators 
and Representatives from Georgia and Alabama, 
as well as, many supporters of fresh produce. 
She was able to learn some of the key issues that 
challenge the watermelon industry.   

While a great summer has come and gone, we 
are looking forward to have an amazing fall as 
we are headed back to Washington DC for the 
Marine Corp Marathon and Anaheim, CA for 
PMA. Hope to see you all there!

Sincerely,
Katie Eubanks
Promotions Coordinator
Alabama Watermelon Association
Cell:334-237-0600
Email:Katie.eubanks2@gmail.com
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Alabama Report

Greetings from the Alabama Association!
     The 32nd annual Alabama Watermelon Association 
Convention was held in February at the Beau Rivage 
Resort in Biloxi, Mississippi.  The convention was full 
of fun, excitement, and even karaoke!  This year was a 
great success and a special thank you to all the sponsors:  
Allen Lund Company, Billy Smith’s Watermelons, Inc., 
Clifton Seed Company, Genecco Produce, International 
Paper, LTF Greenhouses, McMelon, Inc, Morgan Wood 
Products, National Watermelon Association, National 
Watermelon Promotion Board, RockTenn, Sakata Seed, 
Sunny Fresh, Valdosta Plant Company, and Williams 
Manis Produce Marketing.  Thank you all for making 
our convention not only possible, but a great success.    
     There are a few more people who received awards 
for their hard work, generosity, and support.  Mr. Terry 
Jones, Southern Quality Shippers received the King 
Buyer Award and Mr. Rantz Smith, Smith Farms of Bell, 
Inc received the King Donor Award.  Ray Gilliland of 
Ray Gilliland Melons received the Lifetime Achieve-
ment Award.  Mrs. Corliss Smith of Billy Smith’s Wa-
termelons received the Jan Ware Award.  Mr. Jay Jones 
of Sakata Seed received the Outstanding Service Award.  
Thank you all for your dedication the association, it is 
greatly appreciated! 
     One last farewell to the 2011 Alabama Watermelon 
Queen, Miss Ann-Marie Urrutia.  A special thank you 
for all your hard work and dedication, over the past year.  
You have represented the Alabama Association with 
great pride and elegance! Ann-Marie has been an out-
standing representative for our association.  In addition, 
thank you to all that helped make her year so special. 
     We had four outstanding young women compet-
ing for the 2012 Alabama Watermelon Queen position. 
Miss Meghan Patterson of Thorsby, sponsored by Sunny 
Fresh, Miss Leah Knight of Berry sponsored by Mc-
Melon, Miss Amber Nolin of Enterprise, sponsored by 
Billy Smith’s Watermelons, and Miss Jaime Minor of 
Muscle Shoals, sponsored by Gulf Seed.  Congratula-
tions to Miss Amber Nolin on your new role as the 2012 
Alabama Watermelon Queen.  Miss Amber is the 20 
year old daughter of Greg and Renea Nolin.  She lives 
in Enterprise and attends Enterprise Sate Community 
College.
     Amber and I are both very excited to get this year 
started.  We will be attending the Florida Watermelon 
Convention on March 23rd-25th in Tampa, FL.  Follow-
ing that Amber will attend the Queen Training hosted 
by the National Watermelon Promotion Board, visit 
elementary schools, attend watermelon festivals, and 
complete a farm tour.  Amber is eager to start her year 
learning about and promoting watermelons. 

Warmest Regards,
Katie Eubanks
Promotions Coordinator
334-237-0600
Katie.eubanks2@gmail.com

Newly crowned Queen Amber with her sponsor, Mr. Billy and 
Mrs. Corliss Smith.  

Queen Amber with Mr. Kelley and Mrs. Jean Marinaro

An amazing group of “has beens!” 

Queen Kimberly, Queen Whitney, Queen Amber, Queen Ann-
Marie, and Queen Katelyn 

2nd runner up, Leah Knight, Queen Amber, and 1st runner up 
Meghan Patterson

Queen Ann-Marie receiving her beautiful watermelon jewelry 
from the AWA board. 

Contestants ready for opening number. 

Contestants getting tips on the seed spit competition from Mr. 
Jeff Garrett. 

Visiting Queens, contestants, board members and special guest 
after the auction at the AWA convention.

All the beautiful contestants ready for evening gown 
competition. 

Queen Ann-Marie and Queen Katelyn, Congratulations on 
Nationals Katelyn! 

A Winning Line-up!

With Affirmed, Bold Ruler and Citation, 
Growers across the country are enjoying the 

benefits of wide adaptability, high yield, 
excellent uniformity and sweet flavor.

© 2012 Sakata Seed America, Inc. 
www.sakata.com

Queen Montana and Hudson Shelley touring Shelley Farms.

FL Queen Meagan and Queen Montana handing out samples at 
Kroger in Indianapolis. 

Sharing coloring books and juicy watermelon on a hot day at 
Rouses Supermarkets.

Queen Montana welcoming everyone at the Air Force Base 
Commissary in Montgomery. 

Georgia Queen Jennifer, Queen Montana, Mar-Del Queen 
Shelby, and National Queen Brandi in front of The White 

House while in DC.

NWA President and the Watermelon Queens at the Fresh 
Festival in Washington, DC. 

Scott Davis with Military Produce Group and Queen Montana 
in front of an amazing display at Gunter AFB Commissary. 

Alabama Representative Martha Roby and Queen Montana 
during The Washington Conference.

Queen Montana demonstrated how to make Fire and Ice Salsa 
on WTVY Live at Lunch. 

Illiana Queen Emily, National Queen Brandi, Queen Montana, 
and Florida Queen Meagan helping raise money for Riley Kids 

during the Kroger Race Weekend.

Cooling off with watermelon fans at Grand Bay 
Watermelon Festival.

Thank you Mr. Joe Watson and Rouses Supermarkets for all of 
your support this year!
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Florida Report
Greetings from the Sunshine State of Florida!!

Summer has always been 
my favorite time of the year 
but this summer has topped 
them all! I spent the summer 
living out of my bags while 
traveling up and down 
Florida and the U.S. plus 
Canada.  The majority of 
our time was spent doing 
one of my favorite things, 
farm tours.  Starting all the 
way down in south Florida 
and all the way up the state, 
I never ran into a farmer 
who did everything the 
same way.  I enjoy getting 
to sit down with the 
farmers and hear the 
excite-ment they have for 
their crop. They’ve been working so hard at, and of course 
all the hilarious stories they have to tell! 
 
Along with farm tours I was invited to a handful of festi-
vals! During the summer everyone always has a smile on 
their face when they see a juicy slice of watermelon!  While 
at the festivals, I found myself being tested on my seed spit-
ting skills, watermelon eating abilities, hog calling, and even 
how well I can smash a watermelon! 
  
Another way that I was able to reach out to the public about 
our nutritious and delicious watermelon was through gro-
cery stores and commissaries starting in south Florida and 
going all the way up to Toronto Canada!  Being in the stores 
always excites me because I have the chance to assist and 
teach the customers on how to pick out the best watermelon 
from the bin.  Once the customers get a sample of our fresh 
watermelon they almost always leave with one in their cart!  
The commissaries always a have special treat because they 
cut up some of their yellow watermelon, which many people 
have never been exposed to before, but it’s always a huge hit! 

My year as queen may be winding down but I can guarantee 
that we are far from slowing down on promoting the Florida 
watermelon! 

2014 Florida Watermelon Queen Meagan Morgan

Mark your calendar to attend our 47th Annual Florida Wa-
termelon Convention on January 16-18, 2015 at the beautiful 
Sanibel Harbour Marriott Resort in Fort Myers, Florida. Presi-
dent Jim Barfield and our First lady Linda Barfield would like 
to invite everyone to attend this year’s convention. They have 
been working really hard on making this year’s convention an 
event to remember. You can go online this year to our website 
www.flfwa.com and register. Please mark your calendar. 

With our holiday season, approaching us in the next few 
months please remember when you go to your local grocery 
store or farmers market please be sure and pick up a Florida 
Fall Watermelon to add to your table.   

Until next time!
Debra Harrison
Florida Watermelon Promotions Coordinator
Cellular: (863) 633-8306
Email: debra@flfwa.com

Follow us on Facebook!

Spending the afternoon at Hillcrest Elementary School with 
Ms. Brenda Mack educating the kids on the nutrients of 

Florida Watermelons.

Visiting with the “The Land 
Family” at their office in 
Branford, Florida.

Promoting and handing out slices of watermelons at “Winn 
Dixie” through the State of Florida. 

Queen Meagan at the “Volusia County Watermelon Festival 
Day” with NWQ Brandi Harrison and J-Slice with NWPB.

Queen Meagan along with the Dept. of Agriculture promoting 
      watermelons at Farmers Market in Tallahassee. 

Thank you to Murray Tillis Farms and Bob Gibson 
Watermelon Produce & Sales for sponsoring us at the 

Cheifland Watermelon Festival.

Um! What is your 
favorite “RED or 
YELLOW”?

The Thomas family always makes the queen feel so special!

Welcome to the “State of Florida” where 
watermelons are grown.

Queen Meagan spending the day at “Patrick Air Force Base” 
with  Mr. Matthias- Store Director, Geoff Brunette - Produce 

Specialist Military

 Enjoying visiting with Steve and Heidi Singletary with 
Bayshore Farms. Congratulations to the 2014 Cheifland Watermelon Queen 

Katelyn Ressler.

Our FWA logo went speeding around the track with Ross 
Chastain in Charlotte!  

Spending a beautiful Sunday morning visiting with Gordon 
Etheridge and Mike Caruthers of Etheridge Produce

 in Williston.

Supporting Ross Chastain down on pit row before the 
green flag waves Go! 

Having fun at the Cheifland Watermelon Festival parade.

“Thanks Don 
Green for 
sponsoring 
Queen Meagan 
to come to her 
hometown 
Watermelon 
Festival”.

At the 
“Watermelon 
5-K Run” in 
Winter Park, 
Florida. 
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SERVICE • SELECTION • SOLUTIONS

1-800-962-4999 • www.siegers.com

Paul Sawyer
239-872-6467

Mike Chisholm
813-477-5099

Darren Deal
229-224-8639

Jim Elam
731-431-6730

Phil Ramsey
276-701-0991

Kip Pelham
561-516-0092

Dan Grissom
813-624-2704

SUGARHEART
Resist./Tol.:HH(T). Excellent uniformity, 
external quality and internal quality! High 
yields. Tolerant to Hollow Heart.

SWEET POLLY
Resist./Tol.:Co1(IR), Fon0,1(IR). Medium large 
triploid with strong vines and exceptional 
rind appearance. High quality dark red 
flesh is firm with small pips. Resistance 
to Fusarium Wilt and Anthracnose Race 1. 
Mostly 45 count.

Ask your
seed consultant

about our
exciting new variety 

WDL0409

N WE
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Georgia Report
     We can’t believe summer is 
almost over! Queen Jennifer 
has had a busy and packed 
schedule promoting Georgia 
Watermelon these past months.
     Queen Jennifer started our 
season down in the heart of 
Georgia’s watermelon country 
visiting some of GWA grower 
members and learning more 
about production and 
distribution.  Thanks to Melon 
1, Ricky Tucker Farms, Carr and 
Jane Hussey, Leger & Son, and Rutland 
Farms for an awesome time on the farm! 
From there, Jennifer traveled to Toronto, 
Ontario with Florida Queen Meagan and 
National Queen Brandi for the annual 
Longos Watermelon Eating Contest!  
Thank you to the NWPB for your 
coordination and support for 
that trip! 
     Queen Jennifer came back 
to the states just in time for 
the week of July 4th, water-
melons’ largest holiday. She 
made appearances and distrib-
uted watermelon samples to 
THOUSANDS in Kennesaw 
and in Athens at July 4th 
festivals.  A huge thanks to 
Melon 1 and Leger & Son 
for donating watermelons and 
trucks for those events! Bet-
ween festival hops, Jennifer 
was featured on a primetime 
television show Atl & Com-
pany talking watermelon with host 
Christine Pullara. Thank you Seminis for 
your support for that awesome experi-
ence!  She also visited Harvey’s in Tifton, 
and Kroger’s in Kennesaw and Athens 
to encourage shoppers to purchase sweet 
Georgia Watermelon for the holiday 
weekend! 
     We went north again in mid-July 
for a trip to Ottawa, Canada for 
a week full of watermelon 
promotions in Loblaws loca-
tions! We had a great time 
showing local shoppers the 
1,2,3’s of picking the perfect 
watermelon and hosting 
popular eating contests! 
Thanks again NWPB for your 
help coordinating these inter-
national trips.
     Later in the summer, we 
ate watermelon slices with the 
Georgia Bulldogs (Goooo 
Dawgs!) made visits to the 
Moultrie State Farmers Mar-
ket and had an awesome trip 
with the other state queens for the 
Mar-Del Queen Tour.  We also marched 
with 500 other industry representatives 
up Capitol Hill to visit with Georgia’s 
congressmen and Senators at United 
Fresh’s powerful event, The Washington 
Conference.  
     Even though Georgia’s season has 
passed, Queen Jennifer is passionate 
about watermelon being a perfect 
food to enjoy year round! We’ve 
got a great fall and winter planned 
for her to continue promoting 
you, our association, and 
delicious watermelon!  
     Thank you for all your 
support! Mark your calendars 
for our 2015 convention, 
back in St. Simons at the 
King & Prince Resort, January 
30-February 1! 

Best wishes! 
Samantha T. Kilgore
GWA Promotions Coordinator
skilgore@asginfo.net
706-845-8575
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Alabama Report

Greetings from the Alabama Association!
     The 32nd annual Alabama Watermelon Association 
Convention was held in February at the Beau Rivage 
Resort in Biloxi, Mississippi.  The convention was full 
of fun, excitement, and even karaoke!  This year was a 
great success and a special thank you to all the sponsors:  
Allen Lund Company, Billy Smith’s Watermelons, Inc., 
Clifton Seed Company, Genecco Produce, International 
Paper, LTF Greenhouses, McMelon, Inc, Morgan Wood 
Products, National Watermelon Association, National 
Watermelon Promotion Board, RockTenn, Sakata Seed, 
Sunny Fresh, Valdosta Plant Company, and Williams 
Manis Produce Marketing.  Thank you all for making 
our convention not only possible, but a great success.    
     There are a few more people who received awards 
for their hard work, generosity, and support.  Mr. Terry 
Jones, Southern Quality Shippers received the King 
Buyer Award and Mr. Rantz Smith, Smith Farms of Bell, 
Inc received the King Donor Award.  Ray Gilliland of 
Ray Gilliland Melons received the Lifetime Achieve-
ment Award.  Mrs. Corliss Smith of Billy Smith’s Wa-
termelons received the Jan Ware Award.  Mr. Jay Jones 
of Sakata Seed received the Outstanding Service Award.  
Thank you all for your dedication the association, it is 
greatly appreciated! 
     One last farewell to the 2011 Alabama Watermelon 
Queen, Miss Ann-Marie Urrutia.  A special thank you 
for all your hard work and dedication, over the past year.  
You have represented the Alabama Association with 
great pride and elegance! Ann-Marie has been an out-
standing representative for our association.  In addition, 
thank you to all that helped make her year so special. 
     We had four outstanding young women compet-
ing for the 2012 Alabama Watermelon Queen position. 
Miss Meghan Patterson of Thorsby, sponsored by Sunny 
Fresh, Miss Leah Knight of Berry sponsored by Mc-
Melon, Miss Amber Nolin of Enterprise, sponsored by 
Billy Smith’s Watermelons, and Miss Jaime Minor of 
Muscle Shoals, sponsored by Gulf Seed.  Congratula-
tions to Miss Amber Nolin on your new role as the 2012 
Alabama Watermelon Queen.  Miss Amber is the 20 
year old daughter of Greg and Renea Nolin.  She lives 
in Enterprise and attends Enterprise Sate Community 
College.
     Amber and I are both very excited to get this year 
started.  We will be attending the Florida Watermelon 
Convention on March 23rd-25th in Tampa, FL.  Follow-
ing that Amber will attend the Queen Training hosted 
by the National Watermelon Promotion Board, visit 
elementary schools, attend watermelon festivals, and 
complete a farm tour.  Amber is eager to start her year 
learning about and promoting watermelons. 

Warmest Regards,
Katie Eubanks
Promotions Coordinator
334-237-0600
Katie.eubanks2@gmail.com

Newly crowned Queen Amber with her sponsor, Mr. Billy and 
Mrs. Corliss Smith.  

Queen Amber with Mr. Kelley and Mrs. Jean Marinaro

An amazing group of “has beens!” 

Queen Kimberly, Queen Whitney, Queen Amber, Queen Ann-
Marie, and Queen Katelyn 

2nd runner up, Leah Knight, Queen Amber, and 1st runner up 
Meghan Patterson

Queen Ann-Marie receiving her beautiful watermelon jewelry 
from the AWA board. 

Contestants ready for opening number. 

Contestants getting tips on the seed spit competition from Mr. 
Jeff Garrett. 

Visiting Queens, contestants, board members and special guest 
after the auction at the AWA convention.

All the beautiful contestants ready for evening gown 
competition. 

Queen Ann-Marie and Queen Katelyn, Congratulations on 
Nationals Katelyn! 

A Winning Line-up!

With Affirmed, Bold Ruler and Citation, 
Growers across the country are enjoying the 

benefits of wide adaptability, high yield, 
excellent uniformity and sweet flavor.

© 2012 Sakata Seed America, Inc. 
www.sakata.com

Visit the Rutland 
Farm Market 
in Tifton! 

Love seeing 
everyone eat water-
melon in Toronto! Wholefoods in Delaware with the other queens! 

Atl & Company with Christine Pullara

Helping auction 
off watermelon at 
the block! Sometimes, Queen Jennifer even competes in the contest! 

Sharing a slice 
with Coach 

Mark Richt! 

Great to see 
our friends 
at Leger & 
Son! 

These girls loved seeing the Watermelon Queen  at the Farmers  
         Market in Moultrie, Ga. 

Helping 
shoppers at 
Loblaws in 

Ottawa! 

 Making friends 
in Ottawa in 
Loblaws! 

Festival in 
Washington, DC 
with Florida, 
Alabama, South 
Carolina, Mar-Del and 
National Queens! 

Walking up 
Capitol Hill 

in DC! 

Love 
checking out 
watermelon 
in the field! 

Visiting Mr. 
Ricky Tucker 

at his farm

Walking through 
Carr Hussey’s new 

packing shed.

Marche’ restaurant 
with Queen’s Brandi 
and Meagan in Toronto

Having a good 
time at the Longos 

Eating contest

Kroger in 
Kennesaw 
promoting Georgia 
grown watermelon. 

Passing out water-
melon at the July 4th 

festival in Kennesaw! 
Thanks Melon 1!

Showing 
shoppers how 
to pick out the 
perfect watermelon 
in Athens

Thanking our 
troops at the July 

4th festival in 
Athens! 

Passing out 
watermelon at  
the Rehoboth 
Boardwalk! 
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Contest!
Watermelon Queens

Go International!

Carving

Let’s Keep
Juicing!

Ready, Set, Grow

School Nutrition Association

Hydrate Your Skin With a Watermelon Spa Day

Annual National Conference

NWPB

Summer’s end marked the close of the watermelon online carving contest, hosted 
via the What About Watermelon? blog and promoted through social media. This 
was a record-breaking year with a whopping 221% increase in carving participants! 
The entries spanned the five carving categories of Most Elegant, Best Basket, 
Funniest, Best Animal, and Best Star-Spangled Watermelon, with the grand prize 
people’s choice winner being a Darth Vader carving. As the saying goes, “Save a 
Pumpkin, Carve a Watermelon.” Winners received Amazon gift cards and online 
recognition in all of our digital spaces. The first 25 entries also received a water-
melon cutting board courtesy of our friends at Dexas. To view all of the finalists, 
visit the blog at WhatAboutWatermelon.com.  

NWPB has partnered  with 
Family Features to keep the 
watermelon hydration move-
ment going by creating a mat 
release featuring watermelon 
juice. Family Features is the 
industry leader in food and 
lifestyle content placement. 
The mat release distribution 
began in August. So keep an 
eye out for it in your local print 
and online news outlets!

NWPB partnered with the folks at Ready, Set, 
Grow in their Spring/Summer publication for 
the first time this year. Ready, Set, Grow is a 
publication that was developed by the 
National Association of Pediatric Nurse 
Practitioners (www.napnap.org) to help make 
busy moms’ lives easier. They pair their coun-
seling and recommendations  along a number 
of dimensions with the products and/or 
services that the consumer marketplace 
provides. The Spring/Summer edition of 
Ready, Set, Grow began national distribution 
in late May across a network of nearly 6,000 
pediatric offices. The edition will be in distri-
bution until October 2014. 

Summer was jam-packed with U.S. watermelon promotions both in and out of the country. 
Watermelon Queens were requested to attend not one but two U.S. Embassy 4th of July 
receptions in Japan and Canada where U.S. watermelon was also served. Both events 
were received successfully and the watermelon queens made fantastic impressions on the 
ambassadors and their audiences. 

Watermelon Queens were also requested at several Canadian retail stores during the 
summer. Some of these promotional ambassadors traveled as far Newfoundland to edu-
cate consumers! One retailer, Freson Bros. held their first-ever “U.S. Watermelon Fest” 
which included watermelon eating and seed spitting contests, watermelon bowling, and 
sampling. The queen was interviewed by four different radio stations and did live on-air 
radio spots. “The feedback from the stores has been fantastic,” said Freson Bros. Adver-
tising Services Director adding, “Allyson was a fantastic Watermelon Queen and did the 

NWPB would like to thank the queens, promotion coordinators, and our retail reps for all 
of their efforts and coordination in the many successful in-store appearances.

NWPB returned to the School Nutrition Association's annual conference held this 
summer in Boston. This year, of the 7,165 conference participants, there were 3,530 
foodservice attendees and 1,437 directors . According to the attendees, watermelon did 
not disappoint. Commodity boards and those in the fresh produce industry continue to 
attract engaged and ready audiences for the fresh fruit and vegetable grant. Attendees 

for schools from the classroom to the cafeteria. 

Watermelon’s 92% water and contains an excellent 
source of vitamins A and C. So go ahead and use any 
leftovers to cleanse your skin and shrink the appearance 

Watermelon Face Toner

• 1/2 cup watermelon, blended to make     
   about 1/3 cup juice
• 1 tbsp witch hazel
• 1 tsp distilled water

Blend watermelon until smooth. Add 
watermelon puree to a bowl and combine with the witch 
hazel and water, mixing well. Store in refrigerator in an 
airtight container for up to 5 days. Apply toner to clean face. Allow toner to remain 
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was a record-breaking year with a whopping 221% increase in carving participants! 
The entries spanned the five carving categories of Most Elegant, Best Basket, 
Funniest, Best Animal, and Best Star-Spangled Watermelon, with the grand prize 
people’s choice winner being a Darth Vader carving. As the saying goes, “Save a 
Pumpkin, Carve a Watermelon.” Winners received Amazon gift cards and online 
recognition in all of our digital spaces. The first 25 entries also received a water-
melon cutting board courtesy of our friends at Dexas. To view all of the finalists, 
visit the blog at WhatAboutWatermelon.com.  
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release featuring watermelon 
juice. Family Features is the 
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lifestyle content placement. 
The mat release distribution 
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eye out for it in your local print 
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of dimensions with the products and/or 
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provides. The Spring/Summer edition of 
Ready, Set, Grow began national distribution 
in late May across a network of nearly 6,000 
pediatric offices. The edition will be in distri-
bution until October 2014. 

Summer was jam-packed with U.S. watermelon promotions both in and out of the country. 
Watermelon Queens were requested to attend not one but two U.S. Embassy 4th of July 
receptions in Japan and Canada where U.S. watermelon was also served. Both events 
were received successfully and the watermelon queens made fantastic impressions on the 
ambassadors and their audiences. 

Watermelon Queens were also requested at several Canadian retail stores during the 
summer. Some of these promotional ambassadors traveled as far Newfoundland to edu-
cate consumers! One retailer, Freson Bros. held their first-ever “U.S. Watermelon Fest” 
which included watermelon eating and seed spitting contests, watermelon bowling, and 
sampling. The queen was interviewed by four different radio stations and did live on-air 
radio spots. “The feedback from the stores has been fantastic,” said Freson Bros. Adver-
tising Services Director adding, “Allyson was a fantastic Watermelon Queen and did the 

NWPB would like to thank the queens, promotion coordinators, and our retail reps for all 
of their efforts and coordination in the many successful in-store appearances.

NWPB returned to the School Nutrition Association's annual conference held this 
summer in Boston. This year, of the 7,165 conference participants, there were 3,530 
foodservice attendees and 1,437 directors . According to the attendees, watermelon did 
not disappoint. Commodity boards and those in the fresh produce industry continue to 
attract engaged and ready audiences for the fresh fruit and vegetable grant. Attendees 
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source of vitamins A and C. So go ahead and use any 
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airtight container for up to 5 days. Apply toner to clean face. Allow toner to remain 
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news
continued

The U.S. Department of Agriculture revoked the privileged 
status Canadian produce sellers have enjoyed under the 
Perishable Agricultural Commodities Act effective Oct. 1.

Officials at the USDA’s Agricultural Marketing Service, 
which oversees PACA claims, notified Canadian officials of 
the change in an Oct. 2 e-mail.  AMS e-mailed the undated 
letter to Susie Miller, director general of the market and 
industry services branch of Canada’s agriculture department 
known as Agriculture and Agri-Food Canada. Miller did not 
immediately respond to requests for comment.

“As of Oct. 1, 2014, Canadian entities wishing to file a 
formal complaint against a PACA licensee must provide a 
surety bond prior to acceptance of the formal complaint for 
adjudication,” according to the letter, signed Charles Parrott, 
deputy director of the USDA’s fruit and vegetable program.  

Those surety bonds will have to be for twice the amount 
of the claim, making it difficult for small and medium 
growers and shippers to do business with the U.S., said Ron 
Lemaire, president of the Canadian Produce Marketing 
Association. Sellers would have to pay the existing $100 
filing fee plus the surety bonds.  “That means someone who 
sold $200,000 worth of produce would have to post a bond 
of $400,000,” Lemaire said. “The produce industry just 
doesn’t have that kind of capital. Our government has let us 
down.”

Lemaire said CPMA has been working with the recently 
formed Fresh Produce Alliance, the Canadian Horticulture 
Society and the Ottawa, Ontario-based Fruit and Vegetable 

U.S. revokes 
PACA status for 

Canadian suppliers

Dispute Resolution Corp. to convince the Canadian fed-
eral government to act.  “It is very frustrating because 
this was avoidable if the Canadian government would 
have acted,” Lemaire said. “We had poor bureaucratic 
support until this year because they felt it wasn’t an 
issue that the U.S. would get tough on.  “But it’s being 
discussed right now in Parliament,” Lemaire said.

It’s not surprising that the AMS revoked Canada’s 
privileged status, said Matt McInerney, executive vice 
president of the Irvine, Calif.-based Western Growers. 
He has been working on the issue since the PACA trust 
was established in 1984, he said.  “We were extremely 
optimistic earlier this year,” McInerney said. “Then 

FDA seeks help for food 
safety compliance

Saying it is unable to single-handedly oversee 
compliance of the Food Safety Modernization Act, 
the Food and Drug Administration is emphasizing 
voluntary compliance and other measures.

Through the Food Safety Modernization Act Op-
erational Strategy document, the FDA says public 
health will be improved through prevention, volun-
tary compliance, risk-based oversight and expanded 
cooperation in the food safety community, accord-
ing to a news release.

In a blog post about the document, called “We’re 
Reinventing Ourselves to Keep Your Food Safe,” 
FDA officials Michael Taylor and Howard Sklam-
berg said the new approach will be a “springboard 
for discussion.”  And we know discussion is needed, 
because the strategy that will make FSMA a success 
requires significant change in how we at FDA do our 
work and how we work with our partners,” accord-
ing to the blog.

The FDA has been focused on creating regulations 
related to the food safety law, passed by Congress in 
2010, the agency said the next phase will focus on 
ensuring compliance with the rules, the agency said 
in a release.

this summer we discovered it appeared the Canadian 
government wasn’t going to act.”  Produce sellers in the 
U.S. ship about $10 million of fresh produce annually 
to Canadian buyers who don’t pay, McInerney said.

The Canadian government has failed to live up to a 
2011 pledge under the Canada-U.S. Regulatory Coop-
eration Council (RCC) to implement a similar program 
to protect U.S. companies that export to Canada.  The 
RCC has identified 29 regulatory barriers to trade, 
including the need for Canada to initiate a payment pro-
tection program similar to PACA. U.S. and Canadian 
officials were set to meet in mid-October to discuss the 
PACA issue.

“The agency has to design methods to promote wide-
spread voluntary industry compliance with the new 
rules, as well as establish preventive/public health-
focused inspection and sampling programs to oversee 
compliance,” according to the release.

The agency is developing enforcement strategies to be 
used when producers, processors, distributors and im-
porters fail to comply voluntarily. The FDA must change 
the way it works, according to the release, because of the 
global scale and complexity of the food system.

“Hundreds of thousands of growers and processors 
worldwide are producing food for the U.S. market, 
using increasingly diverse and complicated processes, 
managing complex and extended supply chains, and 
making millions of decisions every day that affect 
food safety,” according to the document. “The bur-
geoning scale and complexity of the food system 
make it impossible for FDA on its own, employing our 
historic approaches, to provide the elevated assurances 
of food safety envisioned by FSMA and needed to 
maintain a high level of consumer confidence in the 
safety of the food supply.”

The FDA document said the that food safety depends 
“primarily on the food industry.” Food industry 
managers must commit to implement science- and 
risk-based preventive measures and manage their 
operations and supply chains to prove that appropriate 
measures are being implemented.

The beginning of the 
NWA’s Second 

Century 
of Service, 
in Paradise!
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Illiana Report
Hello Everyone!!!

It is crazy how fast this summer has 
gone!!!  Queen Emily has been very 
busy this summer with many different 
promotions.  The pictures here are 
just a small snip of what she has been 
doing.

Queen Emily has been involved in 
several visits to elementary schools.  
During her elementary visits the 
children have LOVED watching the 
“Watermelon Magic” video that we 
all were introduced to at the National 
Convention.  She also has several dif-
ferent watermelon books that she has 
been reading as well as handing out 
stickers, activity sheets and coloring 
books.  Some of the classes also had 
the opportunity to try out the seed spit 
competition.  We love visiting elemen-
tary schools and promoting the health 
benefits of watermelon.  The children 
have been very attentive and excited 
to have the opportunity to have our 
Queen come visit them.

Queen Emily has also participated in 
several Watermelon Festivals around 
Indiana and parades as well.  She 
helped out with the seed spit competi-
tions, watermelon eating contests and 
had to opportunity to help judge the 
festival queen contests.

Our BIG promotion for the summer 
was Race Week!!  We spent an entire 
week attending several events put on 
for Riley Children’s Foundation in 
conjunction with Kroger.  IWA made 
a check presentation to the Riley 
Children’s Foundation for $27,000!! 
This was money raised by IWA at our 
annual convention.  Then later in week 
we handed out FREE watermelon at 
the Brickyard Nascar Race and raised 
another $2,850 for Riley by collecting 
donations.  Thank you so much for the 
chapter queens and coordinators who 
came to help us!!!  These girls worked 
very hard and never once complained.  
We also had many volunteers who 
gave of their time to help as well as 
many sponsors.  We could not have 
done this without all of you and we are 
so very appreciative of you giving of 
your time to make this a very success-
ful week!!!  Riley Children’s Founda-
tion thanks you as well!!

Queen Emily has also been very busy 
with in-store promotions for Marsh 
and Kroger this summer.  Queen 
Emily greeted customers at the door 
of each and every one of these stores 
with a smile promoting the sales ad 
for watermelons.  There was rarely a 
cart that went into the store without a 
watermelon in it.  I am positive that the 
stores had an increase in sales during 
her visits.  She was very helpful in 
helping customers pick out the perfect 
melon and giving them samples, 
recipes and brochures on the health 
benefits of watermelon.

There have been so many things going 
on it is hard to mention every single 
one of them.  Most importantly, we 
have had some very generous sponsors 
this year.  It is because of our sponsors 
that we are able to do the number of 
promotions we do each year.  I want to 
thank each and every one of you!!!

From behalf of IWA....we hope you all 
have had a GREAT summer!!!

Miss Emily with one of many classrooms visited this year

Nurse Queen Emily

Dennis Mouzin and Queen Emily

Reading books to an elementary class

Emily and Chef Poon make an appearance on FOX 59 in 
Indianapolis

Queen Emily, Kevin Kotanskly/Kroger and 
National Queen Brandi

Thank you so much to these girls for helping 
during race week!!!

Queen Emily with Professor Watermelon

July 4th Parade

Oaktown Parade

Miss Emily is at her FAVORITE Place - Indiana State Fair!!!

BUSTED!!!!  
Please return our 
cooler!!!!

Mike Horrall with Queen Emily during farm visit

Blake Mouzin, Queen Emily, Dennis Mouzin

Kelly Tyner and Queen Emily

Miss Anita and Queen Emily at Military Museum

Marsh Store Promotions

Queen Emily with Chef Poon

Relay for Life, Champaign IL

Ribbon Cutting for Kroger Grand Opening, Pekin IL

Watermelon Anyone?

Marsh Store Promotion Downtown Indy

Military MuseumPhoto Bombed by Chef Poon

Thank You
Lori Edwards
Promotion Coordinator
812-396-9969
iwapromocoordinator@gmail.com
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A watermelon program for early
and season long yields!

Quality Seeds, Quality Service

•Early! 
•Performs well in cooler slots
•Deep red flesh is firm and crisp
and has �ny pips
•16 ‐ 20 lbs, 45 count
•80 days

SEEDWAY Vegetable Seeds    www.seedway.com   800‐952‐7333

CHARISMATIC

SECRETARIAT
•Early and high yielding for cooler
slots
•Round‐ oval shape
•16‐20 lbs, 45 count
•80 days

WILD CARD pollenizer
•Pollenizer for seedless produc�on.
•Male flowers are prolific for 
improved pollen produc�on
•Vine habit is spreading to enhance
proximity of pollen to seedless
flowers

Walk‐ins 
welcome at our 

Lakeland facility! 
7 am ‐ 4:30 pm

Our experienced representa�ves can help you!     Ralph Hendry 561‐662‐4329 • Joe Jones 910‐610‐3306 
Jim Plunke� 803‐664‐0070 •Tony Rice 813‐477‐1407 • Steve Richardson 229‐319‐5991

Jim Thomas 352‐427‐0479 • Michael Everson 229‐319‐9674 
Jake Cowart 863‐608‐5252• Kevin Hosey 865‐548‐7333

SEEDWAY Vegetable Seeds • 3810 Drane Field Road, Unit 30 • Lakeland, FL 33811  
www.seedway.com • 863‐648‐4242
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Mar-Del Report
Greetings from the Mar-Del Watermelon Association!

Queen Shelby and I have finally had a chance to breathe as our 
summer has been filled with watermelon promotions all over the 
world!  We started our summer right off with a week spent in 
Kitchener, Canada and Newfoundland, where Queen Shelby had 
many grocery store promotions and some well-deserved sight-
seeing!
 
As soon as she returned home it was Delaware State Fair time 
and Shelby showed the fairgoers how to make Fire and Ice Wa-
termelon Salsa and a No Bake Watermelon Cake. There was no 
time to waste and Queen Shelby attended a Buy Local Cookout 
at the Maryland Governor’s home, where she met many local 
famers from Maryland who had donated their fresh produce to 
be used in delicious dishes. 

Queen Shelby’s next visit was right down the road from her 
hometown, Hebron, MD, where Charles and Michelle Wright of 
Wright’s Market, hosted their annual Watermelon Festival filled 
with a Watermelon Princess pageant that Shelby was the MC for 
and many other watermelon activities. 

Our next week was one of our favorites – the National Queen 
Tour of Maryland and Delaware! We were elated that so many 
queens were able to join us! We had the National Queen Brandi, 
South Carolina Queen Brooke, Georgia Queen Jennifer, Florida 
Queen Meagan, and past National Queen, Kaitlyn Kelley Miller. 
Our week began with a trip to the Rehoboth Beach Boardwalk, 
where the girls handed out slices of watermelon to those visit-
ing the beach. We had a grocery store promotion at the Giant in 
Rehoboth Beach, DE and the girls judged a watermelon carving 
contest. The next day, the Queens were taken to the Laurel Auc-
tion Block, where they saw how all of our area’s watermelons 
were sold years ago.  Farmers, brokers, and locals joined us 
for the warm morning as watermelons, donated by local farm-
ers, were auctioned off. A big thank you to those famers who 
donated watermelons! The girls had interviews with a local 
radio station, Froggy 99.9 and our local news station, WMDT, 
where they promoted our awesome product.  For the end of the 
week, we took the Queens to Annapolis, MD for a Rotary Crab 
Feast at the Naval Academy Football Stadium, where slices of 
watermelons were handed out to over 5,000 people! While we 
attempted to take a sailboat ride on the Chesapeake Bay, Mother 
Nature had other plans, so we enjoyed lunch inside instead. To 
wind down the week, the Queens had a grocery store promo-
tion at Whole Foods in Annapolis. What an awesome, fun-filled 
week we enjoyed with great company! Thank you queens and 
coordinators for all your hard work that allowed us to pull this 
week off!

Well friends, we are barely into August, but we have run out 
of room and there is so much more to share that you will have 
to wait and hear about in our next edition of the Vineline! We 
would like to thank Dawn Collins for helping us out through-
out the summer. In addition, we cannot forget Vincent Farms, 
Melon1 and John Lapide for donating watermelons for our sum-
mer promotions. It is so nice to have one less worry during our 
busiest time.

Until next time, we are
sending you our warmest 
watermelon wishes!

Watermelon Love, 

Caitlin Givens
Promotions Coordinator

Shelby at a 
Zehr’s Grocery 
store in Canada 
and her “Mary-
land Crab” 
balloon.

Shelby at the DE 
State Fair and her 

No Bake Water-
melon Cake

Shelby with one of the store’s watermelon train display.

The Queens visited the 
Rehoboth Beach City 

Commissioner to thank 
them for their help for our 

boardwalk promotion. 
They even dropped off a 

few watermelons! 

A huge thank you to Melon1 for your hospitality and luncheon 
during our National Queen Tour Week!

Queens visited with the Carr and Jane Hussey of Sweet Mama.

Thank you DE Dept. of Ag, Scot Givens, Kaitlyn Kelley 
Miller, Dawn Collins, and all the queens and coordinators for 

their help at the Rehoboth Beach Boardwalk promotion. 

The girls at the Laurel Auction Block in Laurel, DE.

Shelby with students from Sandy Hill Elementary School that 
she visited as an end of the year incentive.

We found the Yum-Yum crew in Kitchener, Canada! What a 
neat surprise.

A huge thank you to Melon1 for your hospitality and luncheon 
during our National Queen Tour Week!

Queen Shelby at Zehr’s in Bayview, Canada with 
watermelon cupcakes.

Thank you Charles and Michelle Wright of Wright’s Market 
for a full day of watermelon fun!

Queen Shelby with Randy and Whiskey from Froggy 99.9.

Shelby 
with Nicole 

Marenick and 
Chef D from 

“At Home 
with Chef D” 
in his studio 

in Kitchener, 
Canada.

Shelby with 
her billboard!

Shelby and the 
queens served up 
lots of slices of 
watermelon to 
go with lots of 
steamed 
Maryland 
crabs!
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news
continued

A reprint from The Alliance for Food and Farming

There are decades of nutritional studies that clearly show 
that consumption of fruits and vegetables improves 
health and leads to a longer life – these studies were 
largely conducted using conventionally grown produce.  
There is an impressive body of work by the government, 
plus peer reviewed science, that shows that residues, if 
they are present at all, do not pose a food safety con-
cern. Yet certain activist groups continue to perpetuate 
misinformation that provokes fear about produce safety 
and one even resorts to the extent of calling fruit and 
vegetables “dirty”

Two new peer reviewed studies have become part of that 
scientific body of work that demonstrates the health and 
safety of produce. This information should be reassuring 
to consumers with concerns about pesticide residues. 
The first comes from the University College of London  
and showed that people who ate seven or more servings 
of produce per day reduced their risk of premature death 
by 42%.  Consuming that many servings reduced the risk 
of death from cancer by 25% and heart disease by 31%.  
This research was published in the Journal of Epidemiol-
ogy and Community Health and studied the eating habits 
of over 65,000 people from 2001 to 2013.  The study also 
examined produce consumption of lesser amounts each 
day and found that risk of premature death by any cause 
is reduced by 14% if you eat one to three servings a day; 
29% for three to five servings; and, 36% for five to seven 
servings. 

Another peer reviewed nutrition study published in the 
Journal of Food and Chemical Toxicology found that if 
half of all Americans increased consumption of fruits and 
veggies by a single serving a day, 20,000 cancer cases 
could be prevented annually.

So while the first study addressed how healthy fruits and 
veggies really are, the next study reinforced that both 
organic and conventionally grown foods are safe to eat.  
A study conducted by Oxford University and published 
in the British Journal of Cancer found that there was no 
difference in cancer rates of middle aged women who 
consumed organic foods compared to women who ate 
conventionally grown foods. This research was spon-
sored by a British cancer research charity.  According 
to that charity’s health information manager Dr. Claire 
Knight:

“This study adds to the evidence that eating organi-
cally grown food doesn’t lower your overall cancer risk.  
Scientists have estimated that over 9% of cancer cases in 
the UK may be linked to dietary factors, of which almost 
5% are linked to not eating enough fruit and vegetables. 
So eating a well-balanced diet which is high in fruit and 
vegetables – whether conventionally grown or not – can 
help reduce cancer risk.”

Note the term “adds to the evidence.”  How much 
more do we need?  It is time to stop the fear monger-
ing and let consumers know the facts about produce 
safety.  And, those facts support the recommendation 
of health experts everywhere – eat more convention-
ally and organically grown fruits and veggies for bet-
ter health and a longer life.  Both production systems 
yield very safe foods and it is always the right choice 
to eat more.

Let Facts, Not Fear, 
Guide Healthy 
Food Choices

Mexico and US 
 Sign Food Safety 

Statement

Officials from the U.S. and Mexico who signed the 
food safety statement included (from left) Mike Taylor, 
FDA deputy commissioner, Enrique Sánchez Cruz, 
executive director of SENASICA, Margaret Ham-
burg, FDA commissioner, and Mikel Arriola Peñalosa, 

commissioner of COFEPRIS.  Although it is only two 
pages, the document signed by Mexico and US officials 
is being called a milestone in the pursuit of cooperative 
food safety efforts, especially for preventive practices 
and verification requirements for fresh produce.

“We know that food safety is more a journey than a 
destination, but there are times when we can point to a 
major milestone along the road. Today, we reached such a 
milestone in our long-standing relationship with Mexico 
by signing a statement of intent to establish a new produce 
safety partnership,” Mike Taylor, deputy director of the 
Food and Drug Administration wrote in his blog.

“This collaboration is a priority for public health,” said 
federal commissioner of COFEPRIS Mikel Arriola 
Peñalosa. “The partnership will focus on implementing 
preventive practices and food verification measures that 
meet the guidelines and best international practices for 
produce safety.”

The statement of intent calls for:

- Exchanging information to better understand each 
other’s produce safety systems;
- Developing effective culturally-specific education 
materials;
- Identifying common approaches for training auditors; 
and
- Enhancing collaboration on laboratory activities and 
outbreak response/trace-back activities.

Local Funding 
Weakest Link in Food 

Safety Chain

A disturbing trend well-known among food safety ex-
perts will just get worse as federal officials implement 
the Food Safety Modernization Act. Budget cuts for 
state and local health entities charged with monitor-
ing everything from fresh produce operations to tattoo 
parlors is not a surprise.

Joseph Corby, executive director of the Association 
of Food and Drug Officials agreed that the report 
provides further documentation of what many people 
already know.

“The most frustrating thing is we know these things 
are happening,” Corby said, “Staffs are shrinking, 
public health is at risk, but the people who can change 
it are ignoring it.”  Corby said state legislators and city 
and county officials aren’t dealing with the problem. 

The NEHA report says the effect of budget cuts trans-
lates into decreased ability to respond to foodborne 
illness outbreaks. According to the report, responses 
from state and local health and agricultural depart-
ments, shows a 30% loss of staffing capacity from 
2009 through 2013.

“With the magnitude of the loss, many of the new ex-
pectations of state and local programs to integrate into 
the larger national system are effectively unachiev-
able,” the NEHA report concludes.  The report states 
that nearly half of all funding for food protection and 
foodborne illness response programs comes from state 
and local governments.

Although the federal Food Safety Modernization Act 
does not specifically assign duties to state and local 
entities, the FDA will have to “lean harder on states 
and locals to implement FSMA.”

Corby said the FDA already relies on state and local 
inspectors who are contracted to do inspections for the 
federal agency. Of the 23,000 FDA inspections in fis-
cal year 2012, 60% were conducted by state and local 
officials under contract. It’s less expensive for FDA to 

contract out the work than to hire additional staff of its 
own.

State and local departments generally can’t afford to 
refuse the FDA contracts because they are using that 
money to balance their budgets.

Other highlights from the NEHA survey respondents 
include:
 
• 17% of local agencies decreased abilities to do routine 
inspections;
• Of the smaller local agencies (responsible for popula-
tions up to 250,000) who must investigate food manu-
facturer or processor facility outbreaks, 60% report they 
do not have capacity to meet that responsibility.
• Of state agencies with jurisdictions greater than 1 
million, 42% do not have the capacity to sample foods 
and 60% do not have the capacity to collect and process 
environmental swabs.

Agriculture was recently rated at No. 5 in a listing 
of the top 10 college majors with low unemploy-
ment, according to a post at the American Society for 
Horticultural Science website, based on a Georgetown 
University study.

Jobs in agricultural or natural resources fields often 
shift with the economy, but unemployment is still 
pretty low for people with these majors. The George-
town University study pegged the rate at 7% for new 
college grads, but this dropped to 2.4% for those with 
both experience and a degree. Some schools offer on-
line degrees in these fields, and getting started usually 
only takes earning an associate degree or less.

For those interested in becoming a scientific researcher, 
earning a Ph.D. is often the norm. Jobs in these fields 
are available whether you’re the outdoorsy type or you 
prefer to work inside.

College Kids 
Seeking Jobs Should 

Consider an AG Major

Source: American Society 
for Horticultural Science
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North Carolina Report
Greetings from North Carolina

The NC Watermelon Queen Breanna Williams has been busy traveling 
across NC this watermelon season.  Her travels have taken her from the 
mountains to the coast and many stops in between.

A popular promotion for Breanna this summer was the “Watermelon Day” 
events at the NC Department of Agriculture Farmers Markets.  Nick Augus-
tini, Marketing Specialist with NCDA helped us sample lots of watermelon 
at the market stops in Charlotte, Asheville, Greensboro and Raleigh.  A 
highlight at the Western NC Farmers Market was the watermelon eating 
contest.  Kids of all ages competed for the title of watermelon eating cham-
pion and Breanna had lots of fun cheering on the contestants.  The State 
Farmers Market in Raleigh hosted the biggest watermelon contest.  Huge 
watermelons were brought in from all across the state for the competition.  
Hundreds of spectators were on hand to help guess the weights.  Breanna 
had the privilege of assisting with the weighing and awarding of prizes.  

NC Watermelon Festivals are a big part of watermelon season in NC.  The 
Fair Bluff event was Breanna’s first festival and she had a great time shar-
ing the watermelon message with attendees.  A special thank you to Mr. 
Joe Jones for driving Queen Breanna, in the parade, in his 1972 Cadillac 
convertible. The weather at the watermelon festival in Murfreesboro was a 
little rainy.  But the rain did not dampen the enthusiasm of the crowd and 
their love for watermelon.  
Mr. and Mrs. Percy Bunch 
hosted the queen and had a 
wonderful parade float for 
her.  Queen Breanna also 
emceed the “Little Miss 
Watermelon” pageant and 
helped with the watermelon 
eating and seed spitting 
contest.  The Winterville
Watermelon Festival gave 
Breanna the opportunity to 
meet lots of consumers and share the 
watermelon message. Our 2013 NC 
Watermelon Queen Allyson Brake 
assisted the Mar-Del Queen 
Shelby Hurley and Josh 
Rowe at the Carytown 
Watermelon Festival in 
Richmond, VA.

Retail promotions were 
also an important part of 
Queen Breanna’s summer.  
Several eastern NC Food 
Lion stores hosted special 
promotions to benefit the 
Hope for the Warriors 
program and our queen 
was invited to assist in 
the events.  These in-store 
promotions allowed 
Breanna to help raise 
money for a great cause 
and promote watermelons 
too many shoppers.

Queen Breanna really 
enjoyed learning about the 
productions side of growing, 
packing and shipping water-
melons from Mr. Rodney 
Jackson and Mr. Matt Solana 
at Jackson Farming Company 
in Autryville, NC. Lots more 
events to come.  

Until next time….
Sharon Rogers
Promotions Coordinator
ncwatermelonqueen@gmail.com
336-583-9630

Queen Breanna shares watermelon with Food Lion customers

Watermelon winners with Breanna at the Western NC Farmers 
Market “Watermelon Day” 

“Watermelon Day” at the Charlotte Farmers Market

Food Lion, Holden Beach, watermelon promotion

News 14 Carolina interviewing Breanna during “Watermelon 
Day” at the Piedmont Triad Farmers Market

Queen Breanna congratulates the watermelon eating contest 
winners at the Murfreesboro Festival

NC Watermelon Festival in Murfreesboro, NC.  Watermelon 
queen float for parade.

Little Miss Watermelon and Queen Breanna at the 
Murfreesboro Watermelon Festival

Queen Breanna, Joe Jones and Chandler Worley sampling 
watermelons during the Fair Bluff festival

Queen Breanna congratulates the winners of the “Little 
Farmer” contest at the Murfreesboro Festival.

Sunset Beach Food Lion “Hope for the Warriors” promotion Queen Breanna enjoyed spending time in Fair Bluff, NC 
during the NC Watermelon Festival

Queen Breanna enjoying Food Lion in store watermelon 
promotion

Mrs. Frances Bunch and Breanna slice watermelon 
during the festival.

Emerald Isle Food Lion promotion

Western NC Farmers Market staff getting ready for 
“Watermelon Day”

WFMY-The Good Morning Show in Greensboro, NC hosted 
Queen Breanna for a live on-air interview to 

promote NC watermelons. 

Watermelons are everywhere during the Winterville Festival.  
Breanna enjoys a fun watermelon thirst-quencher on 

the hot day.

Queen Breanna 
shares watermelon 
stickers and smiles 

with attendees at 
the Winterville 

Watermelon 
Festival.

Queen Allyson, Josh Rowe and Mar-Del Queen Shelby Hurley 
enjoy the Carytown Watermelon Festival in Richmond, VA.

Thanks to Mr. and Mrs. Rodney Jackson and their family for 
welcoming Breanna and giving her a tour of Jackson Farming 

Company in Autryville, NC.
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 High brix
 Appealing deep red color
 Good shipping ability
 Meets fresh cut standards
 Wide growing adaptability 

HM.CLAUSE, Inc. 555 Codoni Avenue, Modesto, CA 95357  Bus: 209.579.7333  Fax: 209.544.0335  Toll Free: 800.320.4672  www.harrismoran.com

New

 High brix with deep red color
 High yield potential
 Strong vine
 Excellent interior appearance
 Excellent eating quality

Traveler F1

 Strong vigorous plant with mid-early maturity
 Blocky fruits of medium green color with dark 

green stripes and firm, crisp, smooth interior
 14- 20lb fruits with high brix
 HR to anthracnose

Go the distance with this 
reliable watermelon!

New

Wayfarer F1

 Strong vigorous plant
 Brix 11-12 with excellent traditional sugar 

baby flavor
 Very firm crisp flesh, excellent shipping ability
 Well adapted to grafting on TZ 148

After only one bite you’ll 
take a fruit home!

Troubadour F1 Crunchy Red F1
 Prolific male flower production
 Allows for 100% triploid 

population when interplanted 
between 3rd & 4th triploid plant

 Potential for increased yield of 
triploid watermelons

Accomplice
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South Carolina Report
On June 19-22, Brooke traveled to Hampton for the annual Hampton Watermelon 
Festival.  She was joined there by Esther Chappell and Gracen Vaughn who rode 
in the parade with our Queen.  During the weekend, Brooke visited Coosaw 
Farms, Williams Farms, Kinard Farms and F.H. Dicks Company.  We also had the 
pleasure of having Kendra Kennedy join us for the farm visits.  

June 28, found us at the S.C. Farmers Market where Brooke passed out delicious 
watermelon slices of cool watermelon. Brooke spent July 4th and 5th in Daytona 
Beach, Florida with Florida Coordinator, Debra Harrison and Florida Watermelon 
Queen, Megan Morgan.  The group served watermelon at the NASCAR race 
where Ross Chastain was a driver.  They also had an in-store Bi-Lo promotion in 
Orlando, Florida.  

On July 3-6, Emily Dicks filled in while Brooke was in Florida at our annual 
Charleston River Dogs promotional weekend.  Three in-store promotions were 
completed in the Charleston area and then Emily joined Matt Cornwell, Rusty Ki-
nard, Benny Hughes, Chris Cortez and Dr. Tony Keinath for the huge watermelon 
cutting at the River Dogs Stadium.  As in years past, this was a very successful 
promotion for the S.C. Watermelon Association and Emily did a wonderful job as 
our queen for the event.  

The Blackville Field Day on July 10th, brought in a record crowd.  Brooke had a 
wonderful time with our growers and visitors.  She especially enjoyed going into 
the field and learning all of the up to date growing information on our product.  
Gilbert Miller did an outstanding job of planning this year’s event. On July 11-12, 
Brooke was in Bluffton and Hilton Head working with Food Lion and Walmart.  

The Pageland Watermelon Festival parade was held on July 19th.  Brooke was 
honored to ride in the parade as the S.C. Watermelon Queen.  After the parade, 
we were able to meet with Billy Jenkins and his family for a short visit and many 
pictures.  Billy and his family had numerous entries in the parade and all of the 
Jenkins grandchildren were able to participate.  

The MarDel Queen Tour took place on July 30-August 2.  Queen Coordinator, 
Caitlin Givens did a great job of coordinating all of the events for those in at-
tendance.  The events were an interview with Froggy 99.9, watermelon slices on 
Rehoboth Boardwalk, Giant Foods, Laurel Auction Market, Annapolis Crab Feast, 
and Whole Foods.  We were also treated to a wonderful lunch at Melon 1 with the 
Lapide family. Thanks go to Patty Lapide Oesterle and Alisa Lapide for taking the 
time to join us at several events and also for planning the delicious lunch.   

In August, the S.C. Watermelon 
Association provided water-
melon slices to The Clemson 
Tigers, The USC Gamecocks, 
The Citadel Bulldogs, The 
South Carolina State Bulldogs 
and The Presbyterian Blue Hose.  
Thanks go to Brooke Bell, our 
first runner-up for filling in at 
the Presbyterian and Clemson 
cuttings.

Summers Slaton McBride 
and Brooke attended the 
Schutzenfest Festival in 
Ehrhardt, S.C. on August 
15-16.  After the parade, 
Brooke and Summers were 
treated to lunch by Rusty 
Kinard at Rusty & Paula’s 
Restaurant in Bamberg, S.C.  
Brooke and I are looking 
forward to the upcoming 
events in September and 
October – Legislative Visits 
in Washington, D.C., the S.C. 
State Fair with Joe Poon, 
PMA in Anaheim, CA., and 
The Marine Marathon in 
Washington, D.C.

Another wonderful watermelon 
year is coming to a close.  We 
sincerely hope that it has been 
a profitable and fulfilling one 
for each and every one of you.  
Our blessings go out to our 
watermelon family as we 
approach the Holiday Season!

Ann Bryant
S.C. Promotions Coordinator
abryant028@charter.net
864-303-3995

Visiting at Coosaw Farms in Fairfax, S.C.

Brooke with Commissioner Weathers at the 
S.C. Farmers Market.

Melon always steals the show at F.H. Dicks Company in 
Barnwell, S.C.

Esther, Brooke and Gracen riding the Cinderalla Coach in 
Hampton, S.C.

Blackville Field Day, Blackville, S.C.

Laurel Farmers Market, Laurel Delaware.

Pageland Watermelon Festival, Pageland, S.C.

Rehoboth Boardwalk, Rehoboth Beach, Delaware.

Ready to serve the crowds at the River Dog Baseball game.

The Jenkins Family with one of their parade entries.

The Hampton Watermelon Festival. The River Dogs 
mascot with Emily.

Checking out the melons with Rusty Kinard at Kinard Farms 
in Lodge, S.C.

Brooke looking at all of the mounds of blue crab at the 
Crab Feast, Annapolis, Maryland.

Meeting with Mark Williams at 
Williams Farms in Islandton, S.C.

Emily Dicks at a Bi-Lo promotion in Charleston, S.C.

Steve Spurrier looks forward to meeting the 
Watermelon Queen, Brooke Allender. 

What a tiny person among all of the giants at 
The Citadel in Charleston, S.C.

Brooke Bell meeting the Clemson Tigers.

18. What a tiny person among all of the giants at The 

Brooke Bell with Presbyterian College 
Head Coach, Harold Nichols.
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Get Ready 
to WIN!

Triple Crown Winners

Sakata’s new collection of high-yielding seedless 
watermelon, including Charismatic, Kingman, Secretariat and 
Unbridled, 

choice of size, dark or traditional rind, and maturity rate, picking 

Charismatic
45-count / Dark rind

Secretariat
45-count / Traditional rind

Early Maturing

Mid Maturing

Early • Firm • Flavorful
Charismatic, Kingman, 
Secretariat & Unbridled

Kingman
36/45-count / Traditional rind

Unbridled
36/45-count / Dark rind



27 • the Vineline                              National Watermelon Association • Fall 2014

Texas Report
Howdy from Texas!
      
     It has been a busy summer for Queen Kendall Duke 
who, as you all remember, was our 2013 Texas Water-
melon Queen, and who has been working for the asso-
ciation as our 2014 queen. She has traveled all over our 
great state working for the NWPB and HEB promoting 
our favorite fruit. She has been to cities like Kyle, Hum-
ble, Mission, Pharr, San Antonio, Austin, and Brenham 
to name a few. Once again she has been a wonderful 
representative for the association. Kendall has been par-
ticipating in all kinds of promotional experiences in the 
stores, the most memorable being when she danced in 
the grocery store with the HEB mascot- a grocery bag! 
(I’m sorry I don’t know what happened to the picture.) 
She has been passing out hundreds of samples of water-
melon,  recipes, coloring books, stickers and hugs. She 
has a great attitude and a lot of energy and she’s made us 
very proud.
    Her most recent trip that was not an in-store promo-
tion was to Plains, Texas for the Yokum County Water-
melon Round-Up sponsored by Texas Melon Exchange 
and McWhirter Farms, and it was one of Kendall’s 
favorite trips. Kendall said, “I had a wonderful time. Not 
only did I take part in the seed spit contest. I was also 
able to judge the car show where I later presented the 
“Queen’s Pick” award to the owner of a beautiful, red 
1968 Mustang. One of my favorite parts of the 
visit was getting to know everyone 
and visiting with those who I had the 
privilege of meeting last year.  All 
while enjoying those sweet slices of 
watermelon.”
     The next trip 
planned is the Marine 
Corps Marathon in 
Washington, D.C. in 
October, which we are 
looking forward to. 
And of course we are 
also looking forward 
to our convention on 
November 7th- 8th 
and hope many of you 
will be able to make it. 
We are bringing back 
our pageant and are 
very excited to 
welcome a new queen 
into the watermelon 
family.
     May you all have 
a wonderful holiday 
season and a blessed 
new year.
                                                                                           
Fondest regards,
                                                                                           
Barbara Duda                                                        
TWA Secretary/Coordinator
bcduda62@gmail.com

Discussing recipes and the health benefits of watermelon

 Just having a little fun!

The Austin 
promotion

caption

They even had 
face painting at 
the HEB in 
Pharr, Texas.

Enjoying the Plains Festival with Connie McWhirter and 
weather man, John Robison.

I was so proud of Kendall- she always has a smile on her face.

Happy to take one more picture!

Ever want to cuddle 
up with a watermelon?

Kendall got to see some friends.

Kendall was 
having fun at a 

Cedar Park HEB 
Promotion.

The HEB in 
Sharyland, Texas- 
notice the light?

Kendall teaches a customer in how to choose a watermelon.

Visiting with Connie and Macky McWhirter and Teretha Jones

Enjoying another HEB promotion in San Antonio with two 
beauties

Seeded or seedless, it’s all good!

Kendall with some Yokum County beauties 

A pretty threesome

Having a “sweet” moment 
with her favorite guy, 

Luke Brown

Kendall and one of the 
car show favorites

Visiting with a 
cute customer
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Is Your Current 
Lender Nickel & Diming

You to Death?

With AgAmerica Lending 
once you are approved, you are 

set up for the long term.
No renewal fees every few years
 Keep those nickels and dimes 

in your pocket. 
Contact AgAmerica Lending today for a low-interest,
long term land loan or line of credit. (855) 898 2265 or email
for more information to LeighAnn@BankersSouth.com. 

AgAmerica Lending, LLC – 4030 S. Pipkin Road, Lakeland, FL 33811
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Western Report

 

IT’S CONVENTION TIME!! 
January 17, 2015 

New York, New York Hotel & Casino 
Las Vegas, NV 

The Western Watermelon Association will hold it’s annual convention on 
January 17th, 2015 in Las Vegas, NV.  This convention brings together 
growers, shippers, distributors and related service providers of the  
watermelon industry in a relaxed environment. We have an  
exciting line up of guest speakers this year. Breakfast and lunch will be 
provided as well as a three hour long social hour for members to gather 
together and exchange ideas and meet one another.  All are welcome and 
encouraged to attend!   Please contact the Western Watermelon  
Association for more information.    

 Western Watermelon Association 
P.O. Box 6695 

Nogales, AZ 85628 
www.westernwatermelon.org 
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news
continued

Uncle Sam does not 
need you; We do!

We all receive news from different sources, by-and-
large based on our generational preferences and expe-
riences.  Many of us are used to the morning news-
paper, magazines and television news, while younger 
generations have moved almost exclusively to the 
internet and social media.  No matter how you receive 
news, one would have to be a hermit not to hear about 
Washington and the dysfunction that has been promul-
gated there (in seemingly high speed) for the past 6-8 
years.

It is very easy to get frustrated, or vote for change 
during elections (to ‘vote all the bums out’, as that old 
saying goes), or not vote or care at all.  Our human 
spirit and confidence in our federal government has 
been diminished, as represented by the historic low ap-
proval ratings of Congress and the President.  

There are some that will say that Washington has ac-
complished very little in the past 6-8 years, and that 
seems to be the S.O.P of the District of Columbia and 
will continue until after the 2016 Presidential election 
cycle.  

As a citizen of this country, and a long-time voter, I 
have chosen to say ‘No More’. I cannot accept the 
never-ending excuses, ineffective leadership, and esca-
lating dysfunction of my federal government.  Enough 
is enough!  That dog just won’t hunt anymore.

I have had the pleasure to meet Speaker John Boehner 
on two occasions this year, along with a few Con-
gressmen and Senators (from both parties).  And, I am 
pleased to be able to call my own U.S. Congressman 
a good friend.  If you will allow me, I will share with 
you that some of the news that is reported is correct 
(and not tainted), and some is never reported because 
it cannot achieve the hype that media outlets crave.  

Speaker Boehner does have difficulty with the Tea 
Party within his own party.  That is not ‘new’ news, 
and it is largely based on the House rule known as 
the Hastert Rule, which will not allow any bill to 
come to the floor without the majority of the major-
ity party in support of it.  The Speaker of the House 
has about 180 members that are in lock-step with his 
party’s political principles, and the remaining 45+ in 
the Tea Party ranks.  That is where his primary issues 
lie.  When he has a bill to take to the House floor 
for consideration, he must go to the other side of the 
aisle (Democrats) to try to get the needed votes to 
pass a bill.  It also hurts the Speaker’s progress when 
Tea Party Senators like Ted Cruz speak out against 
Republican House initiatives that he does not agree 
with, or the President threatens to stop deportations 
two months before the 2014 mid-term elections if it 
will teach the Republicans a lesson for inaction, thus 
helping Democrats during the elections.  Politics at 
its best (or worst) seems to be like an old Western 
stand-off.

If you must ask, Yes there is a big rift between the 
House Republicans and the President.  It is based 
on a huge divide in policy, the President’s seeking 
of a signature law to solidify his legacy, a lack of 
negotiating to the middle by both sides, and mistrust 
of the President to uphold the laws of our country, 
which he has shown on occasion to adjust through 
his exercise of executive powers to postpone major 
portions of the Affordable Care Act, admit illegal 
migrant children into the country, or the recent 
5-for-1 prisoner exchange with Al Qaeda for the 
return of Bowe Bergdahl.  Without trust, how can 
anyone work together?

Here is the Reality that we (and they) face - - Im-
migration Reform is not a Republican issue; it is not 
a Democratic issue; it is not a Tea Party issue; it is 
not a President Obama issue; IT IS AN AMERICAN 
ISSUE!  They are all at fault for dragging politics 
into the issue – Again!  The fact of the matter is that 

Immigration Reform is a humane issue; it is a 
family issue; it is a global feeding issue; it is a 
Christian issue; and it is an economic issue for our 
country.  Without migrant labor to plant and harvest 
our crops, this world will die of starvation!  In 10-
30 years it is predicted that the feeding of our world 
will become the most important issue facing us.  
And out government is arguing about an immigra-
tion policy.  What’s up with that? 

The issue now lies in the hands (currently) of the 
House Republicans.  The typical road for them to 
follow during an election cycle is to ‘Kick the can 
down the road’ and put off solutions and/or legisla-
tion dealing with Immigration Reform, meanwhile 
they lose votes from the growing and important 
Latino vote to the Democratic Party.

I have come to know a little about Speaker Boehner, 
and I am fully confident that he wants to get im-
migration reform done.  He recognizes that the mi-
grant population is a key component to our nation’s 
economy.  They contribute every day to our success, 
and provide a vital solution to our industry’s labor 
needs that we would not have otherwise.  

Now that Eric Cantor (VA) lost his primary and has 
left the Majority Leader’s post, the new Leader is 
Kevin McCarthy, a congressman from the single 
largest AG district in the USA.  Many of us believe 
that this change will open that door to create Immi-
gration Reform in the next Congress (2015), as long 
as it does not get kicked down the road to leave it 
up to a new President.    

Where does all of this take us?  Two key places.  
First, when we ask you through E-blasts to write or 
email your legislators to move Immigration Reform 
forward (or any other federal initiative), please 
by all means do so, and have your employees and 
suppliers and family members do so as well.  We 
need every voice possible to join us in this effort to 
‘TELL OUR LEGISLATORS WHAT THEY NEED 
TO DO TO HELP OUR BUSINESSES.

Second, please consider making a political visit 
with your association (the National Watermelon As-
sociation) in 2015.  We have to reverse the agenda 
in Washington to once again become ours; not 
theirs.  If the House of Representatives is truly the 
People’s House, then the agenda needs to represent 
what the people want (and not include what we do 
not want).  Your voice face-to-face with your legis-
lators can make a huge impact.  There will be two 
significant opportunities to do this next year, and 
we will alert you in advance to both of them.

It is troubling to realize how the NWA (and other 
AG groups) have changed across the years - - and 
changed necessarily!  It used to be that we devel-
oped government relations and our agenda to be 
lobbied to our government officials, but recent 
years have altered that mission to become a pro-
tectionist proposition of our members’ businesses, 
the traditions of our industry, and the association 
- - protecting it all in a defensive posture from our 
very own government.  That is a trend that we must 
change.

We are not alone in this endeavor.  Other AG groups 
are holding back on political campaign contribu-
tions in an effort to hold politicians accountable 
for their campaign promises.  The mantra seems to 
be in agreement with the lyrics from an old Janet 
Jackson song, ‘What have you done for me lately?’  
Maybe that is what it will take for some of our 
legislators to steer the agenda back into what the 
people need; and Not need - - like more and more 
rules, regulations and government oversight.  

This is a Call-to-Arms for YOU!  Are you prepared 
to join our forces?  We can do this – Together!  We 
have the know-how and a strong will, so please let 
us not ever under-estimate ourselves and be dis-
tracted or frustrated by the negativity.  We will be 
steadfast to keep our sights high with a positive atti-
tude.  We all love this business, and our Watermelon 
Family.  Families that stick together are connected 
by strong roots.   At the end of the day, that is what 
really matters.  Godspeed.    
   

Bob Morrissey

New FDA Rules 
Still Flawed

Industry leaders say the FDA’s revised food safety rules 
are a step in the right direction for fresh produce opera-
tors, but still have room for improvement.  The revised 
rules, released Sept. 19 and published in the Federal 
Register Sept. 29, include the produce safety rule, the 
preventive controls rule and the foreign supplier veri-
fication program. The comment period on the revised 
regulations will extend until mid-December. Final regu-
lations on the rules will be released later next year.

David Gombas, senior vice president of food safety 
and technology for United Fresh Produce Association, 
saw both good and bad in the revisions.  “Some of 
the changes they proposed I think the industry will be 
happy with — like the water and compost rules — but 
some of the things that were not changed I’m disap-
pointed in and I don’t think (the FDA) took the produce 
industry into consideration,” Gombas said.  Revisions 
to the foreign supplier verification program fell short of 
industry expectations, he said.

Jim Gorny, vice president of food safety and technology 
for the Produce Marketing Association, said the FDA 
revised its definition of farms to eliminate the overlap 
between the preventive control rule and the produce 
rule.  “If you are on a farm, you are covered by the 
produce rule,” he said.  However, packinghouses that 
are not on a farm still must deal with the preventive 
controls rule, and Gorny said it would make sense if all 
fruit and vegetable packinghouses — both on farm and 
off farm — were under the produce rule to avoid confu-
sions.  Gombas aid the FDA rules will put stand-alone 
packinghouses at an economic disadvantage.

The produce safety rule also excludes farms of less than 
$25,000 in covered sales from the regulation, Gorny 
said.  “Granted, (the small farms) do represent a small 
number of servings, but if there is a foodborne illness 
outbreak associated with a very small farm, it still af-
fects everybody that is doing the right thing,” he said.
The revised water requirement may not be any more 
science-based than the original proposal FDA but it 
does give growers more flexibility, Gombas said. “It 
will require testing for something that we know doesn’t 
relate to food safety,” he said, referring to the agency’s 
stipulation that water is tested for generic E. coli.  “My 
advice to FDA is to keep hard numbers out the rule 
because we know it is not science-based at this point,” 
Gombas said.

FDA’s language on mandatory product testing in food 
facilities is troubling, Gombas said. “For fresh-cut, 
that could kill the industry if everybody had to do what 
Earthbound Farm does now, which is testing every lot 
of product — that will completely change the fresh cut 
industry,” he said. End product testing doesn’t make the 
food any safer and will add expense, he said.  “Product 
testing will be onerous for the produce industry,” he 
said.

Relating to the Foreign Supplier Verification Program, 
Gombas said the revised rules still require the importer 
to do a hazard analysis and will require an audit, going 
above the demands of the produce safety rule. What’s 
more, the rule excludes very small foreign suppliers, 
those that have less than $25,000 of sales of covered 
commodities. That may cause some importers to source 
from very small foreign suppliers instead of using an 
aggregator to avoid regulation, Gombas said.  That kind 
of loophole won’t help produce safety, he said.
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has a Security Blanket
of Protection for You!

P.O. Box 5069, Grand Forks, ND 58206
877-246-9722  |  biodougalinkusa@aol.com

A. Link’s products are used by both conventional and organic
growers and are not crop specific... Gardeners to large production.

Organic Products Mean Consumer Safety, 
Not Poor Performance.

Proven, Effective Fungicide 

Cruzin™ Fungicide consists of essential organic 
spices and oils, in combination with our proprietary 
manufacturing process, providing the best effects of 
fungal disease control for vegetables, fruits and trees. 

Cruzin™ kills diseases and also provides a probiotic 
effect, with ZERO re-entry time.

Assists the photosynthesis process

herbicide and/or foliar feeding

 
at only 1/10th of an ounce per acre

Bionic
Bionic™ is a high energy (Synergistic) 
biological surfactant which intensifies low 
energy chemicals. Some herbicides are low 
energy, adding Bionic™ will raise the energy 
level and the herbicides can be more 
effective. This is true for most fungicides, 
insecticides, and foliar feeding nutrients 
as well. You will notice that Bionic™ will 
enhance all the products that you use from 
pesticides, fungicides to fertilizer.
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TAKE 
A LOAD OFF

Triple Wall Bulk Packaging

Enjoy more peace of mind with the STRENGTH,
DURABILITY,

& PERFORMANCE of

We are right where you need us.  Contact us today!

Southern U.S.
Steve Crowder
678.644.9162

East Coast
Josh Rowe
804.592.8547

Midwest
Brad Johnston
812.691.5006

Marketing
Jane Jennings
360.601.7860

Customer Service
Susan Soeder
888.236.6150

High quality print capability                       Sheet conversion up to 86" x 216"

Strength & Durability                                   In-line die-cutter/folder/gluer/stitcher

···:

···:

···:

···:

www.corrchoice.com

Centrally
Located

Exceptional
Service

Cost
Optimization

Unparalleled
Quality

Flexible
Quantities


