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CULTIVATE Readers
Approximately 100,000 member households statewide
85% readership frequency
53% female; 47% male
57% social media users

Age range:
26-45 – 22%
46-65 – 57%
65+ – 21%

Location:
Rural – 60%
Small town or city – 21%
Suburban – 15%
Urban – 5%

In a 2011 readership survey, these members gave 
Cultivate an average rating of 3.59 out of a possible 5.

CULTIVATE Magazine
• Circulation: 85,000 t0 113,000 in 2011

• 4-color quarterly publication mailed in February, 
April, July and November

• 32 pages

• Dimensions: 8 3/8˝ x 10 7/8˝

• Received by Virginia Farm Bureau members who 
do not farm but have an interest in agriculture 
and membership benefits such as Farm Bureau 
insurance products

VIRGINIA FARM BUREAU NEWS Readers
Approximately 39,000 member households statewide
94% readership frequency
59% male; 41% female
39% social media users

Age range:
26-45 – 13%
46-65 – 56%
65+ – 30%

Location:
Rural – 84%
Small town or city – 10%
Suburban – 5%
Urban – 2%

In a 2011 readership survey, these members gave 
Virginia Farm Bureau News an average rating of 3.72 
out of a possible 5.

VIRGINIA FARM BUREAU NEWS Magazine
• Circulation: 36,000 to 39,000 in 2011

• 4-color publication mailed in January, March, May, 
June, August and September

• 32 pages

• Dimensions: 8 3/8˝ x 10 7/8˝

• Received by Virginia Farm Bureau members 
who are actively involved in agriculture and/or 
agribusiness and have an interest in industry news 
and membership benefits such as marketing and 
risk management planning, farm equipment and 
supplies and insurance products

VIRGINIA FARM BUREAU’S MEMBER MAGAZINES CELEBRATE VIRGINIA’S 
COMMON WEALTH.

More than 138,000 households across Virginia receive Farm Bureau’s member magazines, and with a 92% membership 
retention rate, Farm Bureau can deliver a loyal and engaged audience for your advertising.

Our consumer members, who receive Cultivate quarterly, have a strong interest in Virginia foods and the farms, gardens 
and grocers who make them available. They live in rural and suburban Virginia, and more than 85 percent of them tell 
us they read Cultivate regularly.

Farm Bureau producer members—about 38,000 households statewide—have been receiving Virginia Farm Bureau 
News for 70 years. They are seasoned and innovative business operators with a strong volunteer and community service 
ethic and a vested interest in preserving farms, forests and open land.
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Contact us
Cathy Vanderhoff / Advertising Representative
Virginia Farm Bureau Communications Department  •  P.O. Box 27552  •  Richmond, VA 23261-7552
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CALENDAR

January	 Virginia Farm Bureau News	 Farm Bureau’s legislative priorities; recognition of annual award  
		  recipients; commodity-specific outlooks for the coming year

February	 Cultivate	 National Agriculture Week and Virginia Agriculture Week (mid-March);

March	 Virginia Farm Bureau News	 Agriculture Safety Awareness Week; state-specific farm safety issues;  
		  update on farm-related issues before the state legislature

April	 Cultivate	 Home gardening; opportunities to enjoy local foods; home project safety

May	 Virginia Farm Bureau News	 Summary of farm-related bills addressed by state legislature; topics of  
		  interest to Women’s Program participants

June	 Virginia Farm Bureau News	 Topics of interest to Young Farmers Program participants

July	 Cultivate	 Agritourism and other summer family activities; summer reading;  
		  seasonal foods

August	 Virginia Farm Bureau News	 Harvest safety reminder

September/	 Virginia Farm Bureau News	 Recognition of annual Young Farmers award winners; 
October		  holiday foods and decorations; State Fair of Virginia

November/ 
December	 Cultivate	 Holiday foods and decorations; home heating safety; profiles of  
		  farm operators
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Good for You!

With a few substitutions, 
berrylicious desserts can be healthy
By Kathy Dixon

Blackberry cobbler, deep-dish blueberry
pie and strawberry shortcake are 
highlights of the summer berry season.

This year, why not enjoy the juicy, 
nutritious flavors of fresh berries while
lightening up the dessert recipes?

“It’s time to focus more on the fruit
and less on what it’s served with,” said
Dr. Elena Serrano, associate professor and
Virginia Cooperative Extension specialist
in human nutrition, foods and exercise at
Virginia Tech.

After all, berries are packed with
antioxidants that have been linked to
stalling the aging process, protecting
the heart and circulatory system and
preventing mental decline. But when
berries are paired with shortening
and heavy cream, their benefits are
diminished, since those ingredients are
high in saturated fats.

“When it comes to berries, the simpler
the better, especially since berries are
naturally sweet and flavorful,” Serrano
said. “I like berries straight up.”

For those who like their berries mixed
with something, there are many easy
ways to lighten up berry desserts without 
compromising the flavor. You can make
the following healthy changes:

•  Serve berries with a dollop of lowfat 
yogurt or frozen yogurt, or reduced-fat
sour cream.

•  Serve berries with a small slice of 
angel food cake, which is low in fat,
but still sweet.

•  When making crust for berry pies, 
substitute whole-wheat flour mixed
with pastry flour for the all-purpose
variety.

•  In recipes that call for a lot of butter,
you can substitute reduced-fat cream
cheese for some of it. Or consider 
making a graham cracker crust made
with yogurt instead of a traditional
pie crust.

Fresh berries are loaded with 
antioxidants and can be paired 
with simple ingredients for healthy 
summer desserts.
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In the Garden

are a hot option for summer color

DAYLILIES will thrive in a variety of 
light, soil and water conditions. And their 
blooms peak when the mercury does.

“The hotter it is, the better they do,”
said horticulturist Mark Viette. “They’re 
bright, they’re showy and the colors just 
jump out at you.”

There’s no shortage of color choices, 
either. Viette’s family has been breeding 
daylilies for years. “Some of the genetic
traits that we’re working on really started 
with my grandfather,” he said. They
include an ability to bloom later into the 
season, pronounced fragrance, blooms 
that face out instead of up, color that 
becomes more intense as they day goes 
on, lusher foliage, and self-deadheading 
flowers.

Daylily blooms last only a day, but the 
plants are prolific, Viette said. “So if you
have a rainstorm or a hailstorm (that
damages blooms), there is a new flower
that opens up every day.”

Mark Viette appears on Down Home Virginia, Virginia Farm Bureau’s monthly television program. Viette and his father operate the Andre Viette Farm and Nursery 
in Augusta County and have a weekly live radio show. They also are members of the Augusta County Farm Bureau. Andre Viette currently serves on the organization’s
board of directors, and Mark Viette is a former board member.

To find the station nearest you that airs Down Home Virginia, visit VaFarmBureau.org. Or view gardening segments from the show at SaveOurFood.org.
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eyDaylily blossoms last only a day, 
but the plants produce lots of them.

Daylilies
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Standing Content

Taste of Virginia – seasonal recipes featuring Virginia foods, with an emphasis on recipes for entertaining

In the Garden – Home landscaping and flower and vegetable gardening tips from Virginia horticulturist Mark Viette

Good for You! – Seasonal foods—and recipes—with an emphasis on making healthy choices
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