
Farm and ranch Special
2017 GMC Terrain FWD

MSRP $28,225
$24,225*Farm and

Ranch Special

2.4 4 Cyl - wifi - onstar - 32 mpg - white - Stk # 37103

890 W MAIN, REXBURG, ID 83440 208-356-4455 * Must finance with GM Financial for maximum rebate

Save
$4,000!!!

www.yourGMCdealer.com
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She hopes 
to teach
Kristin Kelley likes the 

techniques taught in 
Shelley High School’s 

ag department.
“It’s inter-

active and fun. 
We go out and 
do things you 
normally don’t 
get to do in a 
regular class,” 
she said. “I 
look forward 
to class each 
day.”

Because her classes have 
been so inspirational, she’s 
considering a future career 
as an ag teacher.

“Being an ag teacher 
would be pretty great — to 
teach like my teachers here 
do,” Kelley said. 

Selecting which subject 
to teach among her favor-
ites, though, would be diffi-
cult, she said. 

“I really enjoy greenhouse  
and horticulture classes. I 
like watching plants grow 
from seeds to plants. Right 
now I’m really involved in 
raising Easter lilies in the 
greenhouse, which we sell 
as a fundraiser each spring 
before Easter,” she said. 

She also enjoys zoology 
classes because she has 
grown up on a cattle ranch, 
east of Shelley.

“I really like the zoology 
classes because Mr. Zaugg 
makes it really interesting 
and hands-on,” Kelley said.

Kelley helps her family 
feed cattle after school and 
on weekends. She enjoys 
taking the cattle to mountain 
pastures in the Bone area 
each summer and riding 
horses. She likes watching 
young calves socialize with 
other young calves as they 
grow up on the family ranch 
each spring. Her parents are 
Craig and Andrea Kelley. 

“Raising cattle teaches you  
to work hard and teaches 
responsibility. Last year we 
had some struggles but no 
matter how tired you are, or 
how tough things are, you 
just can‘t quit, just because 
it’s really hard,” she said.  

Kelley, 16, is her FFA 
chapter’s reporter this year. 
She plans to run for vice 
president of the chapter.

To be featured in Future 
Farmers, email Farm & Ranch 
Managing Editor Bill Bradshaw 
at freditor@postregister.com. 
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Senate confirms Perdue as ag secretary
n Ex-Ga. gov. has no 
ties to food company, 
poultry producer

By MARy CLARE JALONICK
Associated Press

WASHINGTON — The Senate 
on Monday confirmed former 
Georgia Gov. Sonny Perdue to 
be agriculture secretary in Presi-
dent Donald Trump’s administra-
tion as the farming industry looks 
to Washington for help amid a 
downturn in the market.

Perdue was sworn in Tuesday 
by Associate Supreme Court 
Justice Clarence Thomas, a 
fellow Georgian.

Perdue won confirmation on 
a strong bipartisan vote of 87-11, 
as several Democrats backed a 
Trump nominee after razor-thin 

outcomes for his choices earlier 
this year. Perdue’s cousin, Sen. 
David Perdue, R-Ga., voted 
“present” but presided over the 
vote and announced the final 
tally.

The son of a farmer from 
Bonaire, Ga., Sonny Perdue will 
be the first Southerner in the post 
in more than two decades. He 
has owned several agricultural 
businesses, but isn’t related to or 
affiliated with the food company 
Perdue or the poultry producer 
Perdue Farms.

At his confirmation hearing in 
March, Perdue assured nervous 
farm-state senators that he will 
advocate for rural America, even 
as Trump has proposed deep cuts Courtesy of the USDA

Sonny Perdue, with his wife, Mary, takes the oath of office 
Tuesday administered by Associate Justice Clarence Thomas 
in the U.S. Supreme Court Building, becoming the 31st U.S. 
secretary of agriculture.

n Perdue will work with Congress 
on next five-year farm bill

Perdue, Continued on Page B3

Seafood idaho Style
Challis operation farms shrimp, sea bass
n It’s part of goal to 
provide sustainability 

By BECKy COOK
For Farm & Ranch

It is usually vacation time 
on the coast when locals get a 
chance to eat fresh shrimp and 
sea bass, but that is changing.

Idaho is now home to not only 
famous potatoes, but freshwater 
shrimp or prawns, and sea bass 
grown in the heart of Idaho at 
Challis.

Jeri D’Orazio grew up in 
Challis and then left there and 
worked at an assortment of jobs 
in the project management field. 
When he returned to Challis for 
various family functions over 
the years, he came in contact 
with Christopher and Debbie 
James, who were the trustees 
of the Living Water Ranch. The 
Jameses were getting ready to 
expand their farming operation, 
and over Christmas 2011 they 
approached D’Orazio and asked 
him whether he would be inter-
ested in working with them.

“They wanted to expand and 
they needed some help,” he said. 
“Chris and Debbie are real vision-
aries; I am the one responsible for 
the execution of those ideas.”

He said they have a lot of proj-
ects operating at their locations 
in Challis. They raise tilapia, sea 
bass and Pacific white prawns, 
and they have greenhouses 
where they raise food with aqua-
ponics as well as soil. They also 
raiseBlack Angus and Akaushi 
cattle, alfalfa, lentils and quinoa, 
along with having two hydroelec-
tric plants on their property and a 
co-pack kitchen.

“I enjoy developing processes,” 
D’Orazio said. “I enjoy working 
at a variety of things every day. 
We are starting to generate a few 
jobs here in Challis, and that is 
rewarding, too.”

Some of what they do, no 
one else does in the Intermoun-
tain West, such as raising sea 
bass and prawns. Learning how 
to raise both required a steep 
learning curve, as well as forming 
partnerships to make it all pos-

sible. They actually ship their 
sea bass in as fingerlings from 
Australia, working within a small 
window of time.

“We have a 48-hour window 
from when they dip them up to 
our place — and 15 of those 
hours are spent on the plane, with 
three more spent going through 
quarantine,” he said. “Every six 
weeks, we pick up 62 coolers 
from the airport in San Francisco 
and they are immediately loaded 
on our tanks. They drive straight 
through to Challis where our staff 
will acclimatize them.”

He said that those first few 
hours are crucial and when they 
first started out, there was no one 
available to teach them how to 

Courtesy of John Siggers

Jeri D’Orazio, left, and Christopher James look over Pacific White Prawns at Garden Creek 
Farms’ shrimp operation April 11 near Challis.

Courtesy of John Siggers

Christopher James holds some of the Pacific white prawns 
that will grow to 7 inches long at Garden Creek Farms’ shrimp 
operation April 11 near Challis.

n The business sells all the seafood  
it grows to the local market
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