


Fit Kid Challenge

It has been Hickman’s Family
Farms’ pleasure to support the

The form designated

four main categories

efforts of the Fit Kid Challenge. for them to

The challenge, which continues concentrate on: Food,
through the summer months while  Fitness/Activity,

kids are out of school, focuses on Education and

health and nutrition for school age ~ Family.
children. We introduced many of
the attendees at recent events to

After working
through each

our soon-to-be-famous ege on a
U us €88 category — such as

stick, and we donated bicycles for

” ; answering questions
special drawings.

by visiting the
Cardon’s Children’s Hospital and Cardon Children’s
Bonneville Radio (98.7 The Peak Kidzone online,

& News/Talk 92.3 KTAR FM) performing healthy
partnered together for the Fit Kid activities and habits
Challenge. The program is being and downloading recipes, kids

showcased on-air and online at can send their completed forms to
987thepeak.com and ktar.com. be redeemed for Healthy Fit Kid

It is anchored by Connie Weber Rewards. Forms should be sent to:
(mother of 3) on KTAR FM “Fit Kid Challenge”, 98.7 the Peak

and Amy Van Dyken (Olympic and News/Talk 92.3 KTAR FM,
gold medalist) on 98.7 The Peak. 7740 N. 16th Street, Suite 200,
Children are encouraged to Phoenix, AZ 85020. Completed

download a form they fill outand ~ forms may also be emailed to
have signed by a parent or adult Lshaughnessy@ktar.com
guardian.
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Egg On Top Gompetition a Taste Tester’'s Dream

The Egg on Top dish contest However, Chef Joe Askren and his
was a delicious proposition on students at LAcademie, Le Cordon
all fronts. The Hickman family, Bleu Culinary Institute, took the
Funky Chicken, Pat and Duffy Lst prize with Chipotle Braised
McMahon, Robin Sewell from Pork with Poblano Chile Sauce on
Arizona Highways, and Barbara Baked Herb Pastry with Poached
Yost from the Arizona Republic put  Egg. Congratulations to the
several top Valley chefs to the test students that helped win free eggs

for the best egg entree. for an entire year!

Sylvana from the Bario Cafe,

Chef Eddie from Eddie’s House,
Christopher from Crush, James
from Petite Maison, Humble Pie
Pizza friends, Mark Tarbell of
Tarbell’s, and other creative kitchen
wizards all created dishes that
would make our hens proud.

Chef Joe Asken from Le
Cordon Bleu posing with trophy!

Sylvana from Bario, making her point

Top: Eggs on a Stick
“Fit” the menu

Left: Photo from left,

KTAR Personality - Con-

nie Webber, 98.7 - Amy
Van Dyken and Lindsay
Colato - KTAR

Eddie Matney and Robin Sewell ‘sandwiched’ between, Clint, Barbara Yost,
Funky, and Pat McMahon

Egyceptional Events

Hickman’s Inaugural Picnic
Enchantment at Encanto
Park

The weather cooperated at our first
ever employee picnic at Encanto
Park. Bob, Shirl, Thelma, and
Katherine spared no expense

at creating a fun-filled, family
afternoon for our Hickman’s family
of employees. Glenn honored
employees with keepsakes as tokens
of appreciation. He custom-
designed a Hickman chicken

key chain to give to all one-year
employees. Employees that have
been working five years received a
Hickman silver and black chicken
watch, with one diamond. Every
year a diamond will be added to
frame the chicken. Santiago Juarez,
Hickman’s most senior employee,
had the most diamonds, with
Maria Smith and Enrique Galvan
following right behind.

We can’t wait to see what Glenn
will do for an encore! We now
know that Steve Martin can
actually do the “chicken dance”,
and we caught him on film
dancing with Funky!

Pat McMahon ‘eggspands’
programming!

Angela and Lisa have joined the Pat

McMahon group. The exuberant
co-hosts shared Easter coloring
tips with their viewers on the
Friday before Easter. Betsy Coon,
a Posanki artist, demonstrated her
craft on live TV for the hosts and
their viewers. She uses a special
carver, candle, wax, and dye to
create beautifully crafted eggs
throughout the year. Hickman’s
debuted the TABLE-salad: tomato,
avocado, bacon, lettuce, and egg
salad on crisp lettuce in a cosmo
glass for elegant Easter brunches.

Tune in this summer on
Saturdays to AZ TV to see special
programming featuring icons
Wallace and Ladmo. They make
for lots of laughs, and great family
viewing.
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From left: Betsy Coon-Egg Artist, Sharman, and Lisa and Angela with

the Pat McMahon Group

The Farm Choice is growing
green in a neighborhood
near you!

Larry Allison and Fernando
Hoenig are doing their part to
reduce our “carbon claw print.”
The roll-off bins have been
distributed throughout the Valley,
especially at large parks, to reduce
green waste and provide organic

From left: Sharman, Worker Belew IRC, Larry Allison,
IRC Farmers, and Timothy Olorunfemi, IRC.

growers to home gardening
enthusiasts with a perfect poultry
compost. The Farm Choice
compost will be available this
summer in industrial quantities,
totes, and bags. Larry continues

to cover the state in our poultry
fertilizer with the 4-2-2 pellet. Take
a look at the dramatic green results
on our website, hickmanseggs.com/
fine fertilizers.
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Please email lallison@
hickmanseggs.com for any
questions or orders. All products
are safe to use and are pet and

family-friendly.

Somali Bantu Famers Say
“Asantu” (Thank You)

Twenty-three Somali Bantu
farmers, in association with the
International Rescue Committee,
have turned desert land in the far
East Valley into an abundance of
zucchini, melons, okra, and much
more. Hickman’s helped the effort
by donating and spreading 22
tons of Farms Choice fertilizer.
The results have been amazing,
and according to Timothy
Olorunfemi, IRC FARM Program
Coordinator, the monthly yield of
just cantaloupes and muskmelons
is topping 26,400 pounds. For the
complete story, be sure to visit our
website at www.hickmanseggs.com.
If youd like more information
about any of Hickman’s fine
fertilizers, please phone Larry
Allison at 602-980-1183, or email
him at lallison@hickmanseggs.

com.
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