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SAIF Corp is Offering 

Free Agricultural Safety Workshops 

continued on page 2 

The Oregon Potato  

Conference Information 

 

 

December 2008  

T 
he OPC held three separate 

events in conjunction with the 

Western Culinary Institute 

(WCI) located in Portland. Chef Leif 

Eric Benson, OPC public member com-

missioner and also WCI board of direc-

tor member helped coordinate and par-

ticipated in each of the events. 

   On September 20, Bill Brewer, OPC 

director, and Chef Benson drove eight 

WCI Instructors to 

T 
he Oregon Potato Commission  has been awarded a Specialty Crop State 

Block Grant that will be utilized to promote 

potatoes in Taiwan.  This project addresses the 

focus area of Specialty Crop activities that will enhance 

the competitiveness of Oregonôs potato industry.  This 

will be accomplished through multi-disciplinary methods 

involving expert potato variety personnel, an executive 

chef, potato exporters, written materials and outreach 

seminars.  The overall goal of the project is to develop 

additional fresh potato sales volume to Taiwan.    

   The project has two components: (a) enhancement of Oregon table-stock potato mar-

ket share; and (b) promotion of Oregon chipping potato varieties.   

International Trade - Getting Oregon Potatoes to Taiwan 

 

OPC Educating the WCI Instructors 

continued on page 2 

T 
he free, half-day seminars are designed 

for owners, operators, supervisors and 

foremen, but anyone in the agricultural  

industry is welcome. 

Small agricultural employers attending the semi-

nar will meet one of the four requirements that 

exempt small establishments from random OSHA 

inspections. 

   Each seminar will address four issues that affect 

virtually every agriculture operation, risk manage-

ment, shop safety, pesticide safety and fatal haz-

ards. Go to www.saif.com/agseminars to see the 

full schedule. 

Contributed by Agri-Business Council of Oregon 



WCI continued from page 1 
Taiwan Trade continued from page 1 

OR04131-2, POR01PG16-1, POR01PG22-1 and 

POR03PG23-1. 

   The Third WCI event was held on October 19, 2009.  

This was the second OPC/WCI Culinary Competition.  

The contest included two categories, appetizers and 

entrees, and two divisions, WCI Students and WCI 

Instructors.  The 2008 overall winner was WooJay 

Poytner, WCI Instructor. 

The contest was judged by: 

Chef Benson, Linda Faus, 

Oregonian Food Day Test 

Kitchen Editor, and  

DeeAnn Amstad.                                                      

                                          

Contributed  by Bill Brewer 
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   The project will utilize Chef Leif Eric Benson in 

potato dish presentations that will demonstrate po-

tato uses for chefs in Hotels, Restaurants and Culi-

nary Schools.  Chef Benson will use potato varie-

ties generally grown in Oregon.  The project will 

utilize one of Oregonôs potato variety experts with 

knowledge of the chipping as well as table-stock 

varieties.  The seminars will provide a forum for 

Oregon team members to talk with key representa-

tives at each location about potato varieties, techni-

cal aspects of these varieties and their cooking or 

processing characteristics.  Needs of each partici-

pant, characteristics desired by participants, storage, 

shipping and handling issues, import concerns, and 

ways Oregon shippers can work to improve rela-

tionships and movement of potatoes into the Tai-

wan market for the benefit of all parties will also be 

addressed. 

   The Oregon delegation will include potato com-

mission staff, producers/shippers from Oregon, 

technical experts, culinary expert and a representa-

tive of the Oregon Department of Agriculture.  This 

diverse team will prove well versed in nearly all 

aspects of the Oregon fresh potato industry. 
 

Contributed  by Bill Brewer 

the Hermiston/Boardman area for a hands on potato indus-

try tour.  The first stop was at the Castle Rock Farming 

(CRF) operation at Boardman.  Greg Harris, CRF operation 

manager, reviewed the farm history and showed the WCI 

team the high tech computerized irrigation control center.  

While on the CRF property the WCI team watched potatoes 

being harvested and stored.  The next stop was at the Lamb 

Weston (LW) Plant number 5 in Boardman.  After an orien-

tation of the LW operation the WCI team toured the plant 

and taste tested several products made at the plant.  The next 

stop was at the John Walchli Potato Packing operation.  

John showed the WCI team how the potatoes enter the facil-

ity, are cleaned, graded, sized, packaged and stored for ship-

ping.  The tour had time to visit the Walchli Melon Packing 

facility even though it was very late in the season for mel-

ons.  The evening was completed with a prime rib dinner at 

the John Walchli game room that was prepared by Rod 

McGuire, Paradise Rose Chuckwagon.  Sunday morning  

the team revisited the Skip Walchli farm where the van  

was completely filled with melons and potatoes for the trip 

back to Portland. 

   The second WCI event took place on October 14 at the 

WCI school.  Twelve varieties were selected to demonstrate 

the differences in cooking characteristics. 

Some are commonly grown in Oregon now 

and others are soon to be released from the 

breeding program.  The varieties included: 

Russet Norkotah, Premier Russet AO96160-3 

(russet type), Yukon Gold, POR02PG26-5, 

POR02PG37-2, Red LaSoda, Modoc, 

Mike Macy of Culver, OR  is Oregonõs  
Representative for the 2009 Potato Industry  

Leadership Institute Program  
 

Congratulations Mike!  



Tentative Agenda 
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42nd Annual Oregon Potato Conference 

This year the Conference will be held at the Embassy Suites Hotel ï Washington Square 

Make your reservations today 1-800-757-4608 and donôt forget to tell them you are 

with the Oregon Potato Conference to get the special rate of $90 (single or double  

occupancy), but you have to call before January 12, 2009 to get this special rate.  
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Registration forms are available at www.oregonspuds.com. We encourage everyone  

to keep the OPC office updated on your current email address. We can save a lot on 

materials and postage by emailing everyone pertinent conference information. 
 

*Special Note to Oregon Potato Growers* 

Growers will be receiving a separate Registration form in the mail. If you have not 

received yours by January 5th, please call  503-731-3300 to request another form. 

Visit www.oregonspuds.com and click on the Conference and then the Embassy Suites 

links to find out more about the amenities provided at the Embassy Suite Hotel ï Wash-

ington Square, for example: a complimentary cook-to-order breakfast served in the gar-

den atrium, the nightly Managerôs Reception featuring light hors dôoeuvres, free shuttle 

to the MAX light rail, in-door pool and fitness center. Since the conference rate is the 

same for single and double occupancy, spouses might enjoy a free shuttle service to Washington Square Mall, one of 

Oregonôs premier shopping destinations including Nordstrom, JC Penny, Macyôs, Sears, and Dickôs Sporting Goods, 

with an additional 170 distinctive specialty retailers.  

Thursday - 1:00 to 5:30 
 

Matt Lantz, Bryant Christie �±  
Trade Update and The Effect of Potato Cyst Nema-

tode (PCN) on trade 

Will Wise, Animal and Plant Health Inspection 

Service Potato Program, �± 
APHIS Update on Markets and PCN Issues 

Gary Chapman, Grande Ronde Seed �± 
 Russian Potato Potentials 
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drated Potato Marketing Program �± 
USPB Update, Dehy Potatoes and International 

Markets 

Susan Capalbo, OSU Agriculture and Resource 

Economics �± 
The Current Economic Outlook 

Russ Karow, OSU Crop & Soil Science �±  
Russ will facilitate a special Panel Discussion about 

Potato Variety Work in Oregon and Itôs Future 

Friday - 8:00 to 1:15 
 

Phil Hamm, OSU Hermiston Agricultural Research &  

Extension Center (HAREC) �± 
Potato Disease Update 

Oscar Perez, Mosaic Company �± 
Fertilizer Talk 

Brian Charlton, OSU Klamath Experiment Station �± 
Brian will facilitate a special Panel Discussion about  

Organic Potatoes 

Dirk Helder, US Environmental Protection Agency �± 
New Fumigant Rules 

Michael Morrissey, Oregon Dept of Agriculture Food  

Innovation Center �± 
Culinary Potato Project Update 

Brian Charlton/Dan Hane, OSU Klamath Experiment  

Station/HAREC �± 
Potato Production in Peru 

42nd Annual Luncheon  

OSU, Interim Dean Dept. of Agriculture Bill Boggess will  

be this yearôs Guest Speaker 

Matt Lantz Will Wise Susan Capalbo �³�7�.�´���.�X�Z�D�K�D�U�D Oscar Perez Michael Morrissey 


