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By HOLLY SPANGLER

WHERE’S the potatoes?”
That was the fi rst thing 

Sorento cook (and surprised 
new bride) Susan Wall heard from her 
husband the fi rst time she made chili. 
Turns out those potatoes were a family 
tradition of sorts. 

Her husband’s grandfather found 
himself raising 10 children alone, fol-
lowing his wife’s death shortly after 
the last child’s birth. “He had to think 
of ingenious ways to use his time and 
resources to care for everyone,” Wall 
shares. “So he started putting potatoes 
into the chili to incorporate another 
vegetable and maybe fi ll them up more 
at the same time.”

Today, Wall’s recipe and reputation 
for good cooking have earned her the 
honor of being Prairie Farmer’s fi rst-ever 
Prairie Cook of the Month. Wall was nom-
inated by daughter Leah (Wall) Hundley, 
who says her mom’s chili is one of her 
favorite dishes.

“You should see this woman in 
action. She throws a little of this and a 
little of that in a pot, and it turns out 
wonderful!”

Like many Illinois farmwives, Wall 
learned to cook through 4-H and by 
helping her mother and grandmother. 
She adds that she comes from genera-
tions of great cooks who could “prob-

Wall claims honors 
for special recipe

FRESH PICKINGS: Susan 
Wall plucks homegrown 
Jet Star tomatoes from her 
garden to make juice for her 
family’s favorite chili.

ably make shoe leather taste good.” As 
a teenager, she honed her skills working 
for a local caterer, and since then, simply 
gets lots of practice.

“I love most to cook for my family, 
but it’s also rewarding to cook for a 
bunch of hungry men fresh from the 
fi eld,” Wall says. She recalls her mother 
and grandmother cooking big meals for 
everyone in the fi eld, and that the chil-
dren weren’t allowed to eat a bite until 
the men had been served and were 
headed back to work.

“Mom used to talk about cooking for 
the threshers when she was young, and 
the cooks were all anxious to hear the 
hungry men brag on their food!”

Nominate your favorite Prairie Cook! 
For a nomination form, go to www.
PrairieFarmer.com, or fi nd one on Page 
56 of our September issue. Each winner 
receives a $50 Amazon.com gift card.
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1½ pounds ground Illinois Angus 

beef
1 small onion, chopp ed

2 medium red pot atoes , diced

2 cans Brook’s mild chili beans

1 quart tomato juice

Chili powder, as des ired

Brown ground beef with onion and 

pot atoes . Transfer to a stock pot  and 

add chili beans and chili powder 

as des ired. Stir in tomato juice. 

Simmer on stovet op for about an 

hour, and serve with crackers and 

chees e.

Wall Chili
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Full-service support 
maximizes returns
John Reifsteck uses a lot of FS products — from corn and 

soybean seed to lubricants, fuels, chemicals and fertilizers 
— but the thing he likes best about working with Illini FS is 
the information he gets from them.

“He’s very progressive when it comes to using 
technology,” says FS crop specialist Dan Schaefer.

“We have some of the most productive soil in the Corn 
Belt, but some is more variable than others,” says Reifsteck.

He uses the co-op for variable-rate applications of dry 
fertilizer and limestone, and does variable-rate nitrogen 
application on his own. He works closely with the co-op 
to make sure he is applying those amounts correctly. “For 
instance, the phosphorus fertilizer used with variable-rate 
application contains some nitrogen, so we need to adjust for 
it as we apply the remainder of the nitrogen. We exchange 
not just information, but data and fi les. It’s not just simply 
the products I get from them, but the information they can 
bring to the success of the farm,” he says.

“I like to have someone besides me in to see what they 
are observing. I’ve built that relationship of trust. With new 
products there is no history, so if you wait to get some 
history, you’re behind. You need people in the pipelines to 
tell you what they think will work on your farm,” he says.

“In central Illinois, it’s important for farmers to have 
access to the traits that they want,” adds Schaefer. “They 
want yield and standability, and good dry down and 
harvestability. The biggest pests in our area are rootworm 
and European corn borer. Growers here also want herbicide-
tolerance traits.”

 “There is an immediacy when choosing what hybrids to 
plant,” says Reifsteck. “You don’t have seven to 10 years to 
look at a hybrid, and you can’t wait to try a few bags. The old 
method we used 10 years ago doesn’t work anymore.”

Reifsteck is the third generation on his family farm in 
Tolono, Ill., and has worked with FS for some time. “I know 
the people and I know the product and that just gives me 
more confi dence,” he says.

John Reifsteck, Tolono, Ill.


