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Our History
W isconsin Farm Bureau Federation was organized by a 

group of farmers in Waukesha on May 27, 1920, and 
incorporated in December of 1920. The farmers wanted to 
have an organization controlled by farmers to represent 
them on legislative issues and to provide farm marketing, 
business and planning consulting and services. Since then, 
WFBF has evolved into one of the most effective voices for 
farmers in Wisconsin.
WFBF is a voluntary, non-governmental organization 

financed and controlled by the voting member families 
(those directly involved in agriculture). The voting members 
elect delegates who in turn elect a state board of directors 
of 11 people. One district director from each of the nine 
districts, together with the Promotion and Education Chair 
and the Young Farmer and Agriculturist Chair, make up the 
WFBF Board of Directors.
There are 61 county Farm Bureaus in Wisconsin affiliated 

with WFBF, which is a member of the American Farm 
Bureau Federation.

Voting Farm Bureau members, which includes 
those directly involved in agriculture.

CIRCULATION: 26,000

Each June|July issue is sent to all members 
(including those not directly involved in 
agriculture), reaching more than

55,000+

READERSHIP AND DEMOGRAPHICS

Rural Route is the official 
publication of the Wisconsin Farm 
Bureau. Published six times a year, it 
contains summaries of issues facing 
Wisconsin agriculture, commentary 
on Farm Bureau’s involvement and 
news about Farm Bureau events. 
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Door County Veteran Builds Community 
of Healing Through Agriculture
by Cassie Sonnentagby Cassie Sonnentag

On a Thursday night, a bonfire crackles as Jacob 
VandenPlas passes plates and stories among fellow 

veterans gathered on his farm. They’ve spent the day 
tending the soil, caring for plants and, most importantly, 
working alongside one another. As the sun sets and the 
fire blazes on, the conversation shifts to stories of service, 
struggles at home and a bond that they still crave. 

After two combat tours and years of struggling to find his 
identity at home, Jacob discovered farming as an outlet to 
regain the structure, purpose and community he’d missed. 
In 2021, Jacob founded DC Farm for Vets, a nonprofit in 
Door County helping veterans, first responders, police, 
firefighters and their families learn sustainable agriculture 
while reconnecting with each other.  

What started as a search for healing has grown into a 
mission tackling isolation, improving mental health and a 
reminder that food and fellowship can save lives.

The Call to Service
Jacob always knew he wanted to be a soldier. 

“I knew at the age of ten playing capture the flag 
that I wanted to be in the United States Army and I 
wanted to serve in war,” Jacob said. 

Jacob and his closest high school classmates enlisted in 
the National Guard on June 6, 2001. Just three months later, 
he watched the world fall apart as the Twin Towers fell on 
September 11 from a terrorist attack. 

“Our enlistment suddenly became very real, very fast,” 
Jacob recalled. 

After high school graduation, Jacob was one of the first 
three Wisconsin National Guard soldiers to attend infantry 
school at Fort Benning, Georgia. During training, he got the 
taste of the camaraderie amongst soldiers that became a 
defining part of his service. 

His first deployment sent him to Kuwait in June 2005. 
During his tour, he served as a gunner providing convoy 
security into Iraq. In back-to-back tours, he rose to the 
role of truck commander at just 21-years-old with the 
responsibility of leading three gun trucks, 30 semis and 
millions of dollars in equipment. 

The responsibility was immense, but Jacob said the 
hardest part of serving wasn’t combat; it was coming home.
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Transitioning to Civilian Life 
Jacob’s second tour was cut short as he was med flighted 

out with a traumatic brain injury, spending time recovering in 
Germany and later at Walter Reed and Fort Bragg before having 
the clearance to return home. Little did he know that the hardest 
part of his deployment was still ahead of him. 

“When you hang up the hat of active duty and put on 
the hat of being a veteran, you experience a tremendous 
amount of loss,” Jacob said. “You lose your job, your 
housing, your friends that have become family – you lose 
your identity.” 

Skills gained in the infantry do not translate smoothly into 
civilian life. While he continued to serve in the National Guard 
until 2014, shifting to civilian life left a hole that was difficult to 
fill. He missed the brotherhood of training and combat that no job 
was able to replace. Despite a wealth of skills obtained through 
his service, Jacob struggled to find a job and even spent time 
homeless as he tried to rebuild his life after war. 

“I had accomplished my life goal by the age of 21,” Jacob 
said. “Now I had to figure out what to do with the rest of my life 
because, honestly, I never expected to make it back home. It took 
years to stop living day-to-day and start looking ahead to the 
future.”

Peace Within the Soil 
Years later, while studying environmental science at UW-Green 

Bay, Jacob discovered the positive impact a quality diet can have 
on mental health. 

“Your mental health begins with the quality of food you 
are consuming,” Jacob said. “If your body is feeling good, it 
gives you the extra edge it needs to combat mental health 
struggles.” 

This mindset drew Jacob to a 40-acre farmette in Door County 
that he and his wife, Emily, purchased in 2018. He found the 
things he enjoyed most about serving his country were also true in 
agriculture. 

“As a soldier, you are not working a typical 9-5 job; you are 
working until the mission is complete,” Jacob said. “Something 
very similar can be said about farmers.” 

In 2021, Jacob established DC Farm to Vets, a nonprofit 
whose mission is serving veterans and first responders through 
agriculture and sustainability. The nonprofit was inspired by 
Victory Gardens during the world wars when your civic duty was 
to grow food and share it with your neighbor. 

DC Farm for Vets has helped veterans get started farming, plant 
gardens and learn skills like food preservation to benefit their lives 
at home. 

The nonprofit was started after farming helped Jacob conquer 
his own struggles.  

“After two to three years of farming, I saw a significant 
impact on my mental health and how it improved my life 
with the struggles I have from being overseas,” Jacob said.

Building a Community 
Jacob shared that a sense of community is something veterans 

crave when they return to civilian life. The loss of community 
paired with post-traumatic stress disorder and other mental 
health challenges have had a lasting impact on veterans across 
generations. According to the study "Operation Deep Dive", those 
challenges have led to a staggering 44 veterans who die by suicide 
per day in the United States. 

With DC Farm for Vets, Jacob saw a way to give veterans a place 
to connect and support one another. 

“Wherever you go, community is built around food,” Jacob said. 
Every Thursday night, Jacob hosts an evening harvest party 

where veterans and volunteers participate in an activity on the 
farm and learn something they can do at home or on their own 
farms. Afterwards, they enjoy a good meal and sit around the fire, 
facilitating an informal feeling of therapy where they can open up 
and talk about their struggles.   

“Soldiers are inherently wired to serve something bigger than 
themselves,” Jacob said. “DC Farm for Vets opens the door for me 
to talk about my own struggles, even when it is difficult to do so, 
while letting people know it is okay to talk about theirs as well.” 

If you are looking for a way to support veterans in your area, 
Jacob said the biggest thing is to ensure veterans are participating 
in veteran organizations like DC Farm for Vets and regularly 
checking in on them. 

“No matter where you are, just calling a veteran you know 
and checking in on them is the best support you can give,” 
Jacob said. “No one knows just how much weight it carries 
to simply hear someone ask, ‘Are you okay?’ or ‘How have 
you been?’” 

As he looks in the eyes of fellow veterans around the fire on his 
farm, Jacob is proud of the impact of DC Farm for Vets and looks 
forward to the impact that lies ahead. 

“I found my own peace and harmony in growing food and 
being in agriculture,” Jacob said. “It feels a lot like home 
and that, for me, is pretty awesome.”
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INGREDIENTS• 1 cup finely chopped onion 

• 1 cup ketchup• 1/3 cup packed brown sugar 
• 1/3 cup red wine vinegar 

• 1 tablespoon Worcestershire sauce  

• 1/8 to 1/4 teaspoon crushed red pepper

INSTRUCTIONS1. Combine all ingredients in small saucepan, stirring until sugar is dissolved. Remove 1 cup to 

use as marinade. Bring remaining marinade to a boil. Reduce heat; simmer 10 to 15 minutes or 

until desired sauce consistency is reached, stirring occasionally. Set aside until ready to use as 

sauce.
2. Place beef steak(s) and 1 cup marinade in food-safe plastic bag; turn steak(s) to coat. Close 

bag securely and marinate in refrigerator 15 minutes to 2 hours for tender steaks; 6 hours or as 

long as overnight for less tender steaks, turning occasionally.

3. Remove steak(s) from bag; discard marinade. Place steak(s) on grid over medium,  

ash-covered coals or over medium heat on preheated gas grill. Grill according to the chart for 

medium rare (145°F) to medium (160°F) doneness, turning occasionally.

INSTRUCTIONS1. Cut beef Top Sirloin Steak into 1-1/4-inch pieces. Alternately thread beef and green onion 

pieces evenly onto four 10-inch metal skewers. Sprinkle with 1-1/2 teaspoons steak seasoning. 

Cook's Tip: Eight 9-inch bamboo skewers may be substituted for metal skewers. 

Soak bamboo skewers in water 10 minutes before using; drain.

2. Thread onion wedges onto another four 10-inch metal skewers, alternating onion varieties. 

Brush onion wedges with oil; sprinkle with remaining 1-1/2 teaspoons steak seasoning. 

3. Place onion wedge kabobs on grid over medium, ash-covered coals. Grill, covered, 15 to 20 

minutes, turning occasionally. (Gas grilling times remain the same.) About 10 minutes before 

onions are done, move kabobs to outer edge of grid. Place beef kabobs in center of grid; grill, 

covered, 8 to 10 minutes (over medium heat on preheated gas grill, 9 to 11 minutes) for medium 

rare (145°F) to medium (160°F) doneness, turning once. 

4. Sprinkle onion and beef kabobs with cheese before serving.

GGrriilllleedd      SStteeaakk      KKaabboobbss        wwiitthh        OOnniioonnss      &&      CCrruummbblleedd        BBlluuee        CChheeeessee  

AARROOUUNNDD  TTHHEE  TTAABBLLEE

INGREDIENTS• 1 lb beef Top Sirloin Steak Boneless, cut 1 inch thick 

• 4 green onions, cut into 2-inch pieces 

• 3 teaspoons steak seasoning blend, divided 

• 2 large assorted onions (red, yellow, sweet), each cut into 12 wedges

Visit gatherwisconsin.com for more recipes.

Recipe and Photo by Wisconsin Beef Council.

CCoowwbbooyy            BBaarrbbeeqquuee            MMaarriinnaaddee        &&        SSaauuccee  Recipe and Photo by Wisconsin Beef Council. 

• 1 tablespoon olive oil
• 1/4 cup crumbled blue cheese 
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ADVERTISING CALENDAR	 		

December|January 2025 - 2026 
Ad Space Confirmation: Nov. 5, 2025 
Ad Materials Due: Nov. 21, 2025 
Mailing Drop Date: Dec. 23, 2025

February|March 2026 
Ad Space Confirmation: Dec. 31, 2025 
Ad Materials Due: Jan. 16, 2026 
Mailing Drop Date: Feb. 13, 2026

April|May 2026 
Ad Space Confirmation: Feb. 25, 2026 
Ad Materials Due: Mar. 13, 2026 
Mailing Drop Date: April 10, 2026

June|July 2026 
Ad Space Confirmation: April 29, 2026 
Ad Materials Due: May 15, 2026 
Mailing Drop Date: June 12, 2026

August|September 2026 
Ad Space Confirmation: July 1, 2026 
Ad Materials Due: July 17, 2026 
Mailing Drop Date: Aug. 14, 2026

October|November 2026 
Ad Space Confirmation: Aug. 26, 2026 
Ad Materials Due: Sept. 11, 2026 
Mailing Drop Date: Oct. 9, 2026

December|January 2026- 2027 
Ad Space Confirmation: Nov. 4, 2026 
Ad Materials Due: Nov. 20, 2026 
Mailing Drop Date: Dec. 22, 2026

AD RATES
			        1x		        3x		      6x

Full Page	  	 $3,600 	 	 $3,400	 	 $3,200

1/2 Page	 	 $2,000 	 	 $1,900	 	 $1,800

1/3 Page	 	 $1,500 	 	 $1,450 		 $1,400

1/4 Page	 	 $1,000	 	  $950	  	 $900

1/6 Page	  	 $750 	  	  $700 	 	 $650

AD SPECS
				    Width		  Height

Full Page (non-bleed)	 7.875”	 	 10.5”

Full Page (with bleed)	 8.375”	 	 10.875”

1/2 Page Horizontal	 	 7.375”	 	 4.75”

1/3 Page Vertical	 	 2.35”	 	 9.75”

1/4 Page Vertical	 	 3.75”	 	 4.75”

1/6 Page Horizontal	 	 4.86”	 	 2.25”

1/6 Page Vertical	 	 2.25”	 	 4.86”

Mechanical Requirements

For ad sizes and dimensions, please refer to ad specs.

Digital Requirements

All ads must be submitted electronically. No hard copies will be 
accepted. If you require design services, there will be an additional fee. 
Please contact Amy Eckelberg at aeckelberg@wfbf.com

Accepted File Formats 

•	 hi-res PDF (preferred, please embed all fonts)

•	 hi-res JPG (all images 300 dpi or higher)

Bleeds 

•	 Please pull edges by 1/5” past the trim size (.2).

•	 Please include 1/4” margin.

Color Ads 

Please submit ads using CMYK colors only.

Wisconsin Farm Bureau Federation 
P.O. Box 5550 Madison,WI 53705-0550  
1.800.261.FARM or 608.836.5575
 
©2026 Wisconsin Farm Bureau Federation 

American Farm Bureau Federation, Farm 
Bureau, the FB logo and Voice of Agriculture are 
registered service marks of the American Farm 
Bureau Federation, used under license by the 
Wisconsin Farm Bureau Federation.

You can find the Logo and Trademark Use Manual 
at wfbf.com/wfbf-logo-and-trademark-use-
manual.

All advertisements are subject to approval. WFBF 
reserves the right to reject content inconsistent 
with our values or mission.
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