
I  
n October 2010, cooperative members worldwide will join together to celebrate 

Co-ƻǇ aƻƴǘƘ нлмл ŀƴŘ ǘƘƛǎ ȅŜŀǊΩǎ ǘƘŜƳŜΥ Local. Trusted. Serving you.   

 

Do you remember why you chose membership with Great Plains? It may be among 

many reasons shared by 130 million people who have also chosen cooperatives, but we 

think it most likely has something to do with the common philosophy of people helping 

people. 

Unlike other businesses, cooperatives exist to serve their members, and that level of 

service remains high even during  the toughest times. Instead of issuing stock or paying 

dividends to outside shareholders, co-ops provide value to their members through 

their level of customer services and patronage checks at the end of each year. 

¢Ƙƛǎ ȅŜŀǊΩǎ ǘƘŜƳŜ ŦƻǊ /ƻ-op Month celebrates the advantages of cooperative member-

ship. Value, trust and service are just some of the many benefits of being a cooperative 

member. You are in charge of the product and services you choose to purchase and you 

have a role to play in determining which should be sold by your cooperative.  

Here at Great Plains Ag Credit, we are proud of our 

cooperative structure and our connection to the 

more than 29,000 cooperatives in the United 

States. 

In October 2010, cooperatives and their 

members around the United States will 

celebrate Co-op Month.  At Great Plains, 

ǿŜ Ǉƭŀƴ ǘƻ ŎŜƭŜōǊŀǘŜ ōȅ ƭƛǾƛƴƎ ǘƘƛǎ ȅŜŀǊΩǎ 

theme for our customers everyday. 

In Celebration of Cooperatives 
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R 
ick Van Ryn, pro-

prietor of Van Ryn 

Jerseys, opened his 

dairy to an animal care 

evaluation by the Dairy 

Quality Center.  The results 

of the on-site review were 

great news for the environ-

ment, the community, and 

the 62,400 people that rely 

upon Van Ryn Jerseys for 

milk every day. 

The Van Ryn Dairy earned 

ÔÈÅ ÐÒÅÓÔÉÇÉÏÕÓ Ȱ3ÐÅÃÉÁÌÉÓÔÓ 

ÉÎ !ÎÉÍÁÌ #ÏÍÆÏÒÔȱ ÄÅÓÉÇÎÁȤ

tion which accompanies the   

Verified Premium Plus Rec-

ognition; which is the high-

est level of award for dairy 

businesses.  Earning this 

distinction is based upon an 

on-site walk through by a 

licensed veterinarian.  Con-

rad Spangler, DVM, a profes-

sional consultant for the 

Dairy Quality Center from 

Stratford, Iowa, conducted 

the review.  He inspected 

cow cleanliness, milk qual-

ity, body condition, normal 

walking patterns, and gen-

eral animal health, and 

based upon those findings, 

awarded the dairy with the 

designation.  Science based 

tests were also coupled with 

a subjective third-party re-

view of air quality, noise 

level evaluation, attention to 

facility  appearance, animal 

health, and worker safety. 

Rick Van Ryn, owner of the 

6ÁÎ 2ÙÎ *ÅÒÓÅÙÓ ÓÔÁÔÅÄȟ Ȱ6ÁÎ 

2ÙÎ *ÅÒÓÅÙÓȭ ÎÕÍÂÅÒ ÏÎÅ 

goal is to have a high quality 

product for our consumers, 

and by being chosen for the 

5 star program we know 

that our hard work has paid 

off and that we have 

ÁÃÈÉÅÖÅÄ ÏÕÒ ÇÏÁÌȱȢ 

The Verified Premium Plus 

designation will be in effect 

for the Van Ryn Dairy for 

one year.  The quality assur-

ance program by the Dairy 

Quality Center has been in 

place in the dairy industry 

since 1990.  Every year, 

over 20,000 dairy opera-

tions are independently re-

viewed for quality assur-

ance, and only a select few 

have ever been designated 

as a Verified Premium Plus 

Dairy Business. Rick Van 

Ryn, Jeremy Van Ryn, Dar-

ren Van Ryn, their family, 

and their employees are to 

be congratulated on this 

designation, proving that 

indeed there are happy 

cows in Texas. 

6ÁÎ 2ÙÎȭÓ !ÒÅ 6ÅÒÉÆÉÅÄ 0ÒÅÍÉÕÍ 0ÌÕÓ 

A Standard of Safety 
   ¢ƻŘŀȅΩǎ ŎƻƴǎǳƳŜǊǎ ŀǊŜ ŀǎƪƛƴƎ ŦƻǊ 

evidence from the farm to help 

them feel confident that dairy 

animals are not abused at the 

dairy. 

   The Verified Premium Plus rating 

is earned by a careful review of 

actual practices at the dairy-

generally by a herd veterinarian. 

   The meat or milk they manufac-

ture will be marketed to retail food 

companies with confidence that 

the animals, environment, and 

personnel have not been abused. 

ά¢ƘŜ 5ŀƛǊȅ vǳŀƭƛǘȅ /ŜƴǘŜǊ ǇǊƻǾƛŘŜǎ 

the Verified Premium Plus Program.  

It is based on sound science utilizing 

veterinarians to guide improvements 

ƻƴ ǘƘŜ ŘŀƛǊȅΦέ 
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Nathan French, The Dalhart Texan  

reprinted with permission  

 

Food safety in the dairy includes 

the verification of: 

Quality animal care/welfare 

Sustainable dairy manage-
ment for the environment 
and the livestock 

Personnel training and safety 
practices 

Pathogen management to 
ensure animal health 

Dairy beef safety and quality 
procedures  

 

The verification of these prac-

tices on a regular basis is an inte-

gral part of achieving a success-

ful farm to table food safety 

program. The anchor to any suc-

cessful program starts with an 

attitude for quality and follows 

through to the consumer. The 

DQC's Verified Premium Plus 

Program can link to food safety 

and responsibility to ensure veri-

fied standards are being met.  
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Olie Bollen  

7 C. flour 

2 C. raisins 

1 1/2 tsp salt 

1/2 C. sugar 

2 pkgs quick yeast 

1 egg 

4 to 4 1/2 C. milk 

Mix flour, raisins, salt, sugar, and yeast. Heat milk a little 

better than warm. Beat the egg and add milk. Add milk mix-

ture to flour mixture until you have a soft medium dough. 

Let rise in a warm place. Heat oil and when hot, put 1 table-

spoon dough into oil until brown. Roll Olie Bollen in sugar 

or powered sugar. Serve warm. 

O 
perating a dairy is, like most ag operations, 

a 24 / 7 / 365 venture.  It takes every mem-

ber of the family to make it successful.  

Janice Van Ryn is no exception to that rule.   As the 

matriarch of Van Ryn Jerseys, she can drive a trac-

tor, assist in the birth of a calf, soothe a crying child 

and feed a hungry family all in the span of a day.   

When we asked her for some family favorites, she 

quickly supplied us with two time-tested recipes.  

One recipe is handy to make ahead and later pop 

in the oven and the other is a tradition handed 

down from generations past.  After reading them 

we are convinced that there are more than happy 

cows at Van Ryn Jerseys! 

Great Plains sends congratulations to Rick, Janice, 

Jeremy, Darren and everyone who played a part 

in the recognition earned by their dairy. 

Olie Bollen is a Dutch pastry similar to a doughnut. It  

typically is a deep fried pastry filled with raisins and 

dusted with powdered sugar. Some modern variations 

serve them topped with berry filling, but this is a 

traditional recipe. Olie bollen is a traditional treat on 

New Year's. 

Viva La Chicken  

4 C. cooked chicken 

12 corn tortillas 

1 can cream of chicken soup 

1 can cream of mushroom soup 

1 C. milk 

1 grated onion 

2 cans Ortega green chile salsa 

1 Ib grated Cheddar cheese 

Cut chicken in pieces. Cut tortillas in strips. Mix milk, soups, onion, chile salsa, and cheese to-

gether. Layer 1/2 chicken in dish, then top with 1/2 the tortillas strips, then top with 1/2 cheese 

chile mixture. Repeat finishing with cheese chile mixture on top.   

Refrigerate over night. Bake at 300 degrees for 1 1/2  hours. 

Babies & Jerseys...does life get any sweeter 

than this?  

Jeremy & Kain Van Ryn, son and grandson 

of Rick and Janice Van Ryn 

Photo courtesy of Taylor Van Ryn 


