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2009 Corporate Sponsors

Greater Missouri Leadership Foundation, Inc would like to recognize and thank our
generous corporate sponsors. Their financial contributions allow us to continue to
expand the reach of our annual Greater Missouri Leadership Challenge.

Platinum Sponsor ($15,000+ donation)

MONSANTO ¥

Gold Sponsor ($10,000 - $14,999 donation)

Al
“Ameren

Silver Sponsor ($5,000 - $9,999 donation)

If you would like to learn more about corporate sponsorship,
please visit our website at www.greatermo.org.



2009 Session Sponsors

Please be sure to recognize and patronize these sponsors of the 2009
Greater Missouri Leadership Challenge - Kirksville Session.
These sponsors contribute to and support the outstanding experience

you have in Kirksville.
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If you would like to learn more about session sponsorship,
please contact greatermo@swbell.net.



About Greater Missouri

The Greater Missouri Leadership Foundation is a Missouri non-profit
organization that sponsors an annual traveling symposium designed to
inform and inspire women leaders to make a positive difference for the
state of Missouri. Through participation in this program, exceptional
women from around the state gain knowledge about critical issues facing
our communities, state and nation, and become part of a powerful network
of leaders. Using their experiences and contacts as a springboard,
Greater Missouri graduates are better positioned to influence and

LEADERSHIP participate in solutions important to Missouri.
CHALLENGE

What is a Greater Missouri Woman?

A Greater Missouri Woman is recognized as accomplished in her field of endeavor. The maturity and
professionalism realized by reaching her level of success is demonstrated by her leadership, civic
contributions and ability to inspire and support others. She is intellectually curious, interacts well with
others, and while passionate in her beliefs, is open-minded when confronted with new points of view. She
is committed to a life of learning and personal growth.

For additional information, please contact us: Phone (314) 719-6561 or visit our Web site at www.greatermo.com



http://www.greatermo.com/

Session lll Themes and Outcomes

Our stop in Kirksville Missouri is intended to provide Greater Missouri participants an introduction to

the issues facing smaller Missouri communities and how they are similar or different to our more
metropolitan areas.

Specifically, participants will:

e Gain a “big picture” understanding of the issues facing rural Missouri.

e Expand their understanding of the complexity of the economic development of a rural town.
e Explore the economy of energy regarding alternative fuel options.
[ )

Discuss the changing rural landscape, including industrialization and the impact on the rural community,
conservation and land management issues.



Regional Coordinators

Each session of the Greater Missouri Leadership Challenge is coordinated through
the efforts of a small group of dedicated alumnae. They put in countless volunteer
hours and call on their incredible network to provide each class a memorable,
educational program.

Please take the time to meet and thank this talented team of women.

Debi Boughton

Director of Tourism, Kirksville Chamber of Commerce
Retired attorney

Greater Missouri Class of 2009

Dianne Western

Director of Marketing, Northeast Regional Medical Center
Co-owner, Western’s Smokehouse and Meat Market
Greater Missouri Class of 2002



Wednesday, September 16, 2009

10:30 a.m.

11:15a.m.

11:15-11:30 a.m.

11:30 — 11:40 a.m.

11:40 — 12:15 p.m.

12:15 - 12:45 p.m.

12:45 - 1:30 p.m.

1:30 -2:45 p.m.

2:45 —3:00 p.m.

3:00 —4:15 p.m.

4:15 -4:45 p.m.

4:45 —5:15 p.m.

Registration in Hotel Lobby
Holiday Inn Express

2702 South Franklin

Kirksville, MO

Board the bus

Travel to Northeast Regional
Welcome
Presenter: Gretchen Pettet

Executive Director, Greater Missouri Leadership Foundation
GMLC Class of 2008

Welcome to Kirksville

Presenter: Debi Boughton, Tourism Director
Kirksville Regional Coordinator
GMLC class of 2009

Lunch, Reconnect and Overview session
(Sponsored by Northeast Regional Medical Center)

A Rural Perspective on Public Service
Presenter: Carolyn Chrisman, Kirksville City Council

Travel to POET Biorefining —Macon (Ethanol Plant)

Understanding Ethanol and How it is Produced
Tour POET Biorefining — Macon (Ethanol Plant)

Travel to the Comfort Inn, Macon

The Economy of Energy Panel Discussion

Introductions: Dianne Western
Marketing Director of Northeast Regional Medical Center,
Kirksville Regional Coordinator
GMLC class of 2002

Presenters: Ed Kacmar, Technical Manager, POET Biorefining — Macon
John Eggleston, Shareholder/ Farmer
Steve Peterson, Monsanto

Travel to Missouri Conservation Center, Kirksville

Welcome Reception, Light hors d'oeuvres
Tour Missouri Conservation Facility and Exhibits
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5:15-6:00 p.m.

6:15 p.m.

Conservation and Nature
Presenter: Marsha Jones
Conservation Agent
Missouri Department of Conservation

Return to Holiday Inn for Dinner on your own
See the Kirksville Restaurant Guide in your Welcome Bag



People and Places

A rural perspective on public service

Carolyn Chrisman

Kirksville City Councilwoman

Carolyn was born and raised in Kirksville, Missouri. She was a graduating member of the Kirksville High School, and
earned a Bachelor's in Political Science and a Masters of Art in Education from Truman State University where she
was a participant in the Sue Shear Institute for Women in Public Life’s 21%' Century Leadership Academy. In
December 2009, she will have her Masters in American History from University of Missouri St. Louis. After teaching
for a year in Novinger, Missouri, she began teaching at the Kirksville Middle School, where she currently teaches 7th
and 8th grade Social Studies. Her involvement in the community includes membership in the Kirksville Kiwanis Club,
Planning and Zoning Commission, the American Legion Auxilliary, the Adair County Historical Society, and the First
Baptist Church. She also teaches adjunct at the Moberly Area Community College. In April 2009, she was elected
to the Kirksville City Council and became the youngest member at age 26. She resides in Kirksville with her
husband Jason and stepson Nathan.

POET Biorefining

Poet Biorefining— Macon (formerly Northeast Missouri Grain) started operations May 8, 2000. The plant is 81.54%
owned by a group of 315 Missouri corn farmers, who organized the first “New Generation Cooperative” in Missouri to
invest in this ethanol plant. The initial plant took a year to build. The original plant sat on 40 acres east of Macon.
The initial plant employed 28 employees and exceeded its design capacity after only 7 days of production. The plant
now consistently produces above 45 million gallons of ethanol per year. The plant expansion included purchasing
68 additional acres and now occupies 108 acres and employees 44 full-time employees.

Most of the ethanol is shipped by truck to ready markets in the St. Louis area. Two co-products are produced during
the making of ethanol. One is distillers dried grain with solubles (DDGS) which is sold to area cattle feeders, feed
millers, pork producers, poultry producers, pet food companies and others who find that this product produces an
economical feedstuff that is readily available year round. The second co-product produces is carbon dioxide which is
captured in a liquefaction plant. The plant produces 100,000 tons of liquid CO2 per year. This product is call
certified “food grade” and is sold to beverage companies, meat, food and poultry processors, municipalities for
potable water treatment and to industrial gas companies.

POET Biorefining-Macon uses about 45,000 bushels of corn per day, every day which is 16 million bushels per year.
The plant is the major corn market in Northeast Missouri pulling corn from a 120-mile radius around Macon.

The Economy of Energy

Ed Kacmar, Technical Manager
POET Biorefining

John Eggelston, Farmer/Shareholder



Steven Peterson, Market Manager Processor Preferred
Monsanto
steve.petersen@monsanto.com

Steve Peterson was born and raised on a farm in eastern lowa. He attended lowa State University and received a
Bachelor’s of Science in Ag Business. He has over 20 years experience in the Seed Industry. And prior to working
for Monsanto, he worked in specialty corn sales and corn contracting for National Starch and Chemical for seven
years and in quality trait sales (waxy, white, high oil corn and food grade) for Dekalb for two years.

Steve led quality trait sales efforts for Dekalb/Asgrow seeds at Monsanto for two years working with wet mills, dry
grind ethanol plants, and food grade plants in the US and Mexico. He has worked on Processor Preferred as Market
Manager with Monsanto for the last six years with emphasis on dry grind ethanol plants in the western United States
and Eastern Europe.

Missouri Conservation Center

Missouri Department of Conservation is located south of Kirksville on Highway 63. Featured inside the facility is a
1300 gallon aquarium featuring a variety of fish species found in area ponds, a thriving bee colony visible for
viewing, hands-on mammal pelt exhibit, a small theatre for watching clips from Missouri Outdoors programs and
naturalist programs for children. The facility serves as the regional headquarters for the Northeast Region.
Construction of the building (completed in 2006) incorporates many green features. Recycled materials were used,
sky lights let in natural lighting, ground source heat pumps provide both heating and cooling and Parallel Strand
Lumber which uses 90% of the tress is the exposed beams. The grounds consist of 26 acres and offer a mulched
walking trail over a half mile long with several bridges taking the walker through featured habitats and a stocked
pond is open to the public for fishing.

Marsha Jones, Conservation Agent

Missouri Department of Conservation

Marsha is a lifelong resident of Missouri. She grew up in the St. Charles area, graduated in 1983 from Francis Howell
High School. After high school, Marsha attended Southeast Missouri State University, where she pursued a degree
in biology and graduated in 1988. While attending college she worked as a park ranger for the city of St. Charles.
During her junior year at SEMO she attended the Southeast MO Region | Police Academy, where she received her
120 POST accreditation.

In July of 1989 Marsha was hired by the Missouri Department of Conservation as a conservation agent. She was
originally assigned to Clay County, Mo., where she met and married her husband, Mike Jones, in 1993. Both
transferred to Adair County in October 1993. She continues to serve as the Adair County Conservation Agent and
lives in the Kirksville area with her husband and their two children, Colby and Katie. During her free time she enjoys
reading, gardening, fishing, duck and turkey hunting and camping.
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Thursday, September 17, 2009

Morning Complimentary Continental Breakfast at Holiday Inn
8:15—8:30 a.m. Board Bus. Travel to Thousand Hills State Park
8:30 - 9:15 a.m. Reflection Time (Class Photo)

Presenter: Gretchen Pettet, Program Facilitator
9:15-9:30 a.m. Travel to Adair Foods, a division of Kraft

9:30 - 11:30 a.m. Adair Foods Welcome and Tour
REQUIREMENT: Long pants, closed toe shoes and no jewelry

Presenter: Glenda O’Brien, Plant Manager, Adair Foods

11:30 - 12:00 p.m.  Lunch
Sponsored by Adair Foods, a division of Kraft

12:00 —12:45 p.m. Rural Industrialization: Economic Development in Rural Missouri

Introductions:  Dianne Western, Regional Coordinator

Presenters: Glenda O’Brien, Plant Manager
Adair Foods

Collette Shultz-Kaster, Vice President of Quailty Technical Services
Farmland Foods, Inc.

Phil Tate, Economic Development Director,
Kirksville Regional Economic Development Inc. (KREDI)

12:45-1:00 p.m. Travel to Truman State University Campus

1:00-2:00 p.m. Dispelling Myths: Modern Farming vs. Common Misconceptions
Tour Truman University Farm

Presenter: Bill Kuntz, Farm Manager
Truman University Farm

2:00 — 3:00 p.m. Truman University Campus Tour
3:00- 3:15 p.m. Return to Holiday Inn Express for a short break

3:15-4:00 p.m. Break
You may want to change into more casual clothes for our evening activity. Jeans are
acceptable.
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4:00- 4:30 p.m.

4:30 - 5:15 p.m

9:15-5:45 p.m.

5:45—8:00 p.m.

8:0071 8:45 p.m.

y

owned

Tr avel to Western’s Smokehouse
Highway 63, Greentop, MO

Western' s Smokehouse: a f ami

Welcome and tour

Presenter: Sam Western, President, Western’'s Smokehouse

Travel to the Kigar Family Farm

A Missouri Century Farm: The Kigar Family Farm
Dinner, hayride and camp fire
Presenters: Jim and Alisa Kigar

Board bus and travel back to Holiday Inn Express

me at
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People and Places

Thousand Hills State Park

As the population of Kirksville expanded in the 1950s, the city sought to increase its supply of fresh water. Thousand
Hills State Park was created following the construction of the 573-acre Forest Lake to serve as the city's reservoir.
Today, the 3,215-acre park offers visitors a unique opportunity to explore the best of northern Missouri. The park's
central feature is the lake, created by the damming of Big Creek. The reservoir supplies water to the community, the
park's natural features recall a time when woodlands and savannas covered northern Missouri. Visitors can
experience some of these natural wonders by hiking the park's trails. The cool waters of Forest Lake offer a wide
variety of recreational opportunities, including swimming, fishing, boating and skiing. Hiking, mountain bicycling and
nature study are popular on-land activities. An interpretive shelter displays the park's petroglyphs - rock carvings left
behind by the area’s inhabitants more than 1,500 years ago. Visitors wanting to extend their stay can sleep in one of
the cabins near the dining lodge or camp in a modern campground to experience more of what Thousand Hills State
Park has to offer.

Adair Foods, a Division of Kraft

The plant has traditionally been known as Adair Foods in Kirksville. Oscar Mayer, now owned by Kraft Foods,
purchased an existing facility on the current 28-acre site in 1985 and converted it to a state-of-the-art meat
processing plant which opened the following year, producing sliced ham. In 1991, bacon processing and packaging
began, after completion of an expansion. The Oscar Mayer Bacon and Cooked Ham products from the Kirksville
facility are distributed nationwide. The plant ships to Kraft’s 7 regional refrigerated distribution centers via truck,
where products are in turn shipped to retailers. The plant has more than $110 million annually in payroll, taxes,
utilities and purchases of goods and services within a 500-mile radius.

The plant is 187,000 square feet and employees 450 people. Through the Kraft Contributions Program, the
Kirksville plant donates to nonprofit organizations in the company focus areas of hunger and nutrition; domestic
violence services; and arts and culture education programs.

G| e n dBaxien®fant Manager

Adair Foods

Glenda is the Plant Manager of Adair Foods, Oscar Mayer, Kraft Foods Global Inc. in Kirksville, Missouri. She has
responsibility for leading a plant of almost 600 people, including 26 salaried management staff and all aspects of the
187,000 square foot facility, managing an operating budget of ~ $180,000,000.00. The facility produces 91 million
pounds of smoked bacon and cooked ham products, operating 24 hours a day, 7 days per week, with product
destined for all of North America.

Glenda has worked for Kraft Foods for 13 years. She began her career with Kraft at a Cheese Plant in Eastern
Ontario, Canada, as a Quality Systems Manager responsible for implementing ISO standards in the facility. From
there, she rapidly progressed to Operations Supervisor on the Cheese Cutting and Shred lines, and then promoted
to Business Unit Manager for the facility, overseeing cheese make, slicing, packaging and cheese powder/whey
drying facilities. In 2001, she moved to Toronto to take her first Plant Manager position in a Jello ready to eat
pudding plant. Her next move was to the Kraft Canada Corporate office in Toronto as Manufacturing Business Team
Leader, managing the entire dairy portfolio for the country (processed, natural and cream cheese), as well as the
Meals portfolio (including such diverse products as Kraft macaroni and cheese, pizza, peanut butter. and jam) for
both retail and foodservice. In late 2005, Glenda transferred to the US to become Plant and General Manager of the
Claussen Pickle Company (a division of Oscar Mayer) in Woodstock, Illinois and in Feb. of this year accepted her
current position in Kirksville.

Prior to joining Kraft Foods, Glenda worked for 13 years at Agriculture Canada in the Feed Division of the Canadian
Food Inspection Agency, involved in the regulation, inspection and import/export of livestock feed.
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Glenda has a Bachelor of Animal and Veterinary Science from the University of Maine at Orono, and a Diploma in
Animal Science from the Nova Scotia Agricultural College of Dalhousie University. She has been (happily) married
to Patrick for 26 years and they have three sons, Liam (working in Toronto, Ontario), Kelvin (a senior in Civil
Engineering at Carleton University in Ottawa, Ontario) and Connor (taking carpentry at St. Lawrence College in
Kingston, Ontario. Glenda was born and raised in Prince Edward Island, Canada, where tourism (the warmest water
north of the Carolinas), potatoes and lobster are king. She loves nothing better than relaxing on the beach at her
family cottage there, and recently returned from their annual visit, where she was able to scour the beach for
treasures (driftwood, sea class and shells), read 5 novels and play some golf (poorly). Glenda’s other hobbies
include traveling (she loves cruising), gardening and cooking. She finds time to volunteer for charitable causes
where she can and hopes to someday make the time to write a novel!

Collette Shultz-Kaster, Vice President of Quality Technical Services

Farmland Foods, Inc.

Collette Schultz-Kaster is V.P. Quality Technical Services for Farmland Foods, Inc., a Smithfield foods company. In
that role she is responsible for Animal Welfare, Quality Assurance, On Farm Food Safety Programs, and Meat
Quality. Prior to this she worked for 12 years with Premium Standard Farms in a similar role, and with PIC as a Meat
Scientist working in the area of Pork Quality. She is active in industry associations such as National Pork Board and
AMI, and currently serves as the President of American Meat Science Association.

Phil Tate, Economic Development Director

Kirksville Regional Economic Development, Inc. (K-REDI)

ptate@kirksvillecity.com

Phil heads up K-REDI’'s newly organized job creation efforts. He possesses a wealth of economic development
experience: elected to six terms in the Missouri House of Representatives where he chaired committees and passed
legislation that made a positive impact on the state’s economic development programs; employed with the Missouri
Department of Economic Development where for 7 years he was the Director of Business Expansion and Attraction;
and served as President of the Missouri Hawthorn Foundation, which took his marketing efforts to board rooms in 20
countries on five continents.

Truman State University Farm

Truman State University, formerly Northeast Missouri State University, has a long agricultural history. Truman has
had a farm since June 30, 1910, though the current location for the Farm was acquired in 1980. The original farm
was under the supervision of the Division of Rural Education in the area that is presently occupied by Red Barn Park
in the heart of the campus.

In 1980, then-Northeast Missouri State University purchased the present University Farm site from the Denslow
family. This site, located at the southwest corner of Kirksville, was established in the 1800’s by the Dodson family. Eli
Dodson was born on the farm in 1858 and was the last Dodson to own it. In 1921, at the age of 63, Mr. Dodson sold
his 373 acres to George Laughlin, Doctor of Osteopathy. Dr. Laughlin, and his partner Dr. Charles Still, became
known as breeders and importers of purebred Jersey cattle, and also raised Berkshire hogs. At their peak, they are
recorded to have owned 100 head of Jersey cows and 300 Berkshire hogs. They are also reported to have received
record prices for Jerseys sold from their farm, one cow bringing $13,000. Later, the operation became nationally
known as a producer of purebred Angus cattle under the name of Thousand Hills Farm. At his death, Dr. Laughlin
owned 3000 acres. Following his death, Dr. Laughlin’s wife oversaw the farm, and eventually her daughter, Jane
Denslow, inherited the property. Before she died, Mrs. Laughlin donated some 1150 acres to the city of Kirksville for
use in the creation of Forest Lake to serve the city’s water needs. In 1980, Mrs. Denslow sold 1,200 acres to the
Missouri Department of Conservation, which became the Big Creek State Forest. Northeast Missouri State University
purchased 132 acres, which is the current site of the University Farm. In September, 1999, Truman gained
possession of an additional 268 acres from the Missouri Department of Conservation so that the University Farm
today encompasses 400 acres.
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At the time of purchase in 1980, the University Farm was intended as a laboratory for undergraduates studying field
crops and livestock. At that time, it was envisioned that corn, sorghum, soybeans and wheat be grown, mainly to
support an animal population of beef cattle, feeder calves and dairy cattle. Plans included adding sheep, swine and
horses as well. The University began negotiations with the Missouri Department of Conservation to lease 268 acres
for grazing livestock. The land included in this leased acreage was permanently added to University holdings in
September, 1999. Today, only beef cattle and horses are housed at the Farm, and soybeans, corn and hay are
produced there.

Bill Kuntz, Farm Manager

Truman University Farm

brkuntz@truman.edu

Bill Kuntz grew up on a family farm in the Hannibal area and graduated from Hannibal High School. After receiving a
B.S. in Zoology from Truman State University he worked for the Missouri Department of Conservation in the Streams
Division for 2 years. Following that he returned to Truman State University to work as a Biology Technician in the
intro labs for 7 years. In 2000 he started as the Farm Manager for the Truman State University Farm. Bill works with
students at the farm day in and day out to keep the farm functioning properly and looking nice. Bill also teaches
AGSC 160, Agronomic Technigues, a hands-on course on equipment operation and agricultural practices. He has
his own 40 acre farm north of town and enjoys hunting and fishing.

Truman State University

Truman was founded in 1867. On June 20, 1995 Gov. John Ashcroft, sighed legislation that designated the
University as Missouri's only statewide public liberal arts and sciences university, expanding its mission from a
regional to a statewide institution. On June 15, 1995 coinciding with the 10th anniversary of the mission change to a
statewide university, Gov. Mel Carnahan signed legislation that changed the University's name from Northeast
Missouri State University to Truman State University, giving the University a name that complements its statewide
mission and honors the only Missourian to serve as the President of the United States. Today, more than 5,800
students come to Truman annually to gain a high quality liberal arts education at an affordable cost. Truman now
offers 49 undergraduate and 6 graduate areas of study. In 2005, 50.4 percent of Truman's graduates entered
graduate or professional schools while 48.2 percent were employed. Commitment, uniqueness of purpose, and
concentration on student learning have brought Truman to its present mission. Designed to bring a new sense of
coherence to each student's educational experience, and to impart the qualities of mind and spirit which distinguish
educated persons, the programs and environment of the University are the latest examples in Truman's history of
creative, responsive, and innovative planning.

Western' s Smokehouse

Western's Smokehouse was founded in 1978 by Sam Western. Originally, Western's Smokehouse was a local retall
store and butcher shop that offered the finest selection of hickory-smoked and fresh meat to the area. Over the
years, Sam began to create his own brand of smokehouse flavors for Jerky, Sausage, and Barbeque Sauces. His
recipes have won awards all over the world.

As time went on, people from all over the country began making Western's Smokehouse a destination for their
specialty meats. A United States Map displayed in the retail store records the hometown of the store's visitors. By
popular demand, Western's began a Catalog Order of their specialty meat products that continues today.

In 1992, Sam's son, Kevin, joined the business and together they have continued to perfect the family recipes and
smokehouse processes. In 2006, Western's launched a uniqgue Smokehouse Meat Snack Product that is distributed
nationally today.
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Western's Smokehouse is a family-owned and operated company, committed to our tradition of providing the highest
quality products and service to our valued customers.

Sam Western, President

Westernds Smokehouse and Meat Market, l nc.
info @westerns-smokehouse.com

Western’s Smokehouse located in the rolling hills of North Missouri was founded in 1978 by Sam Western. Sam’s
heritage in the meat business goes back to the turn of the century when his grandfather, James Everett Western,
operated a butcher shop and meat service in the coal mining town of Connelsville, Missouri around 1900. Sam’s
father, Glen Western, helped his father butcher and peddle hogs in the small community to support nine children
through the depression and war years.

Sam grew up on a farm only two miles from where Western’s Smokehouse is located. As a youngster, Sam helped
his father, along with three brothers, butcher beef and hogs, supplying the family with old-fashioned fresh meat. At
the age of 22, Sam became the youngest retail meat manager in a large mid-west supermarket chain. In 1974 he
realized that he wanted to open his own market. After much planning and time, Western’s Smokehouse opened in
the fall of 1978, supplying the area with the finest selection of hickory smoked and fresh meat possible. Carrying on
the family tradition, Sam’s son, Kevin joined his father in 1992.

Kigar Family Farm

Jim and Alisa Kigar
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Friday, September 18, 2009

Morning

8:30 a.m.

8:50-9:15 a.m.

9:15-9:45 a.m.

9:45- 11:00 a.m.

11:00 — noon

12:00 — 12:15 p.m.

12:15 p.m.

Complimentary Continental Breakfast at Holiday Inn
Check out of Holiday Inn

Carpool/Caravan to Amish store
State Highway 156 just west of La Plata Missouri

Visit Amish Store

Travel to Heartland Wildlife Ranch
18503 State Highway VV, Ethel Missouri

Tour and Discussion: Heartland Lodge and Wildlife Ranch

Presenter: Luke Blewett, Manager
Heartland Wildlife Ranch

Answering the Call (speaker and lunch)
Presenter: Rebecca McClanahan
2nd District State Representative
Closing remarks, Class evaluations, Farewell and safe travels

Presenter: Gretchen Pettet, Executive Director, GMLC

Class Departs
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People and Places

Heartland Wildlife Ranch

Heartland Wildlife Ranch was developed in 1994 by Jay and Kathy Brasher and their family of Salt Lake City, UT.
After purchasing the oldest domestic elk herd in the state of Missouri from Rush and Inez Johnson, Jay and Kathy
looked for a place to build their lodge. The perfect location was found just west of Ethel, Missouri and construction
began in 1995. The original lodge was built with the hunter in mind; a warm comfortable place to come back to after
a fine day of hunting.

In 2005 the decision was made by the Brasher family to build a big addition on to the original lodge, after completion
the lodge now accommodates 16 guests rooms with private bath, three separate sitting areas, two beautiful fire
places and the dining room can now seat 50 guests as well as a beautiful kitchen, offices and pro shop.

Today Heartland plays hosts to corporate retreats, reunions, ladies retreats, bed and breakfast guests and many
other events as well as our big game and turkey hunters. With a total of 7200 acres there is plenty of room to play
and enjoy the outdoors.

Luke Blewett, Manager
Heatland Wildlife Ranch
info@heartland-wildlife.com.

Rebecca McClanahan
Missouri House of Representatives
Rebecca.McClanahan@house.mo.gov

Rebecca McClanahan has dedicated her life to serving others. As a nurse and educator in Kirksville for over 30
years, Rebecca trained hundreds of nurses for Missouri’s hospitals. After withessing the deep cuts to health
care and higher education in Missouri, Rebecca decided run for office and in 2006 she was elected to the
Missouri House of Representatives.

She earned her Bachelor of Science Degree in Nursing from Truman State University (then Northeast Missouri
State University) in 1975. She received her Masters Degree from the University of Missouri-Columbia in 1982
with a specialty in Community Mental Health Nursing, and went on to achieve Doctoral Candidacy status at the
University of Kansas.

Serving on the faculty of the Nursing Program at Truman State University for more than 30 years,
Representative McClanahan was nominated for numerous awards for excellence in teaching, advising, and
leadership. She also advocated on a state and national level for solutions to the growing shortage of nurses,
and served as vice-president of the Missouri Nurses Association.

Representative McClanahan is nearing completion of her second year in the Missouri House of
Representatives. She isthe only nurse currently serving in the Missouri legislature and only the third ever to
serve in the history of the State of Missouri. She has worked extensively on healthcare, higher education,
and agriculture policy, and has already developed a reputation as a leader and advocate in the capitol. This
year she was chosen to serve on the state budget conference committee, an honor that is not normally given
to first-term legislators.

Rebecca and her husband Marvin have been married for more than 30 years. Together they served as foster
parents and adopted their first child. Rebecca and Marvin enjoy singing gospel music duets.
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Day 1 Evaluation

Constant assessment and evaluation of our programs is what continues to keep Greater Missouri
Leadership Challenge both compelling and relevant. Your feedback is critical to ensure the
ongoing success of our program. Please take time to evaluate the program content and
presentation. Your feedback will be important in developing future sessions. Thank you.

Wednesday, September 16, 2009

A Rural Perspective on Public Service

Presenter: Carolyn Chrisman, Kirksville City Council
1 2 3 4 5
Poor Satisfactory Excellent

Additional Comments:

Understanding Ethanol and How it’s Produced
Presenter: (fillin name)

1 2 3 4 5

Poor Satisfactory Excellent

Additional Comments:

The Economy of Energy
Presenters: Ed Kacmar, Technical Manager, POET Biorefining — Macon
John Eggleston, Shareholder/ Farmer
Steve Peterson, Monsanto
1 2 3 4 5
Poor Satisfactory Excellent

Additional Comments:
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Conservation and Nature
Presenter: Marsha Jones
Conservation Agent
Missouri Department of Conservation
1 2 3 4 5
Poor Satisfactory Excellent

Additional Comments:

Overall Ratings for Wednesday
Did the speakers on this day support the overall themes and outcomes identified for this session

1 2 3 4 5

Did Not At All Somewhat Strongly Supported

Suggestions for improvement:
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Day 2 Evaluation

Thursday, September 17, 2009

Reflection Time (Class Photo)

Presenter: Gretchen Pettet, Program Facilitator
1 2 3 4 5
Poor Satisfactory Excellent

Additional Comments:

Adair Foods Welcome and Tour

Presenter: Glenda O’Brien, Plant Manager, Adair Foods
1 2 3 4 5
Poor Satisfactory Excellent

Additional Comments:

Rural Industrialization: Economic Development in Rural Missouri
Presenters: Glenda O’Brien, Plant Manager
Adair Foods

Collette Shultz-Kaster, Vice President of Quailty Technical Services
Farmland Foods, Inc.

Phil Tate, Economic Development Director,
Kirksville Regional Economic Development Inc. (KREDI)

1 2 3 4 5
Poor Satisfactory Excellent

Additional Comments:
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Dispelling Myths: Modern Farming vs. Common Misconceptions
Presenter: Bill Kuntz, Farm Manager
Truman University Farm

1 2 3 4 5
Poor Satisfactory Excellent
Additional Comments:

Truman University Campus Tour

Presenter: Stephen Crane

1 2 3 4 5
Poor Satisfactory Excellent
Additional Comments:

Western’s Smokehouse: a family owned meat processor

Presenter: Sam Western, President, Western’s Smokehouse

1 2 3 4 5
Poor Satisfactory Excellent

Additional Comments:
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A Missouri Century Farm: The Kigar Family Farm

Presenters: Jim and Alisa Kigar
1 2 3 4 5
Poor Satisfactory Excellent

Additional Comments:

Overall Ratings for Thursday
Did the speakers on this day support the overall themes and outcomes identified for this session

1 2 3 4 5

Did Not At All Somewhat Strongly Supported

Suggestions for improvement:
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Day 3 Evaluation

Friday, September 18, 2009

Amish Store Visit
Presenter:

Not applicable

1 2 3 4 5
Poor Satisfactory Excellent
Additional Comments:

Heartland Lodge and Wildlife Ranch

Presenter: Luke Blewett, Manager, Heartland Wildlife Ranch

1 2 3 4 5
Poor Satisfactory Excellent
Additional Comments:

Answering the Call

Presenter: Rebecca McClanahan, 2™ District State Representative

1 2 3 4 5
Poor Satisfactory Excellent

Additional Comments:
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Overall Ratings for Friday
Did the speakers on this day support the overall themes and outcomes identified for this session?

1 2 3 4 5
Did Not At All Somewhat Strongly Supported

Suggestions for improvement:

Thank you. Ilook forward to seeing you in St. Louis on November 4, 5 and 6.
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