Da=Ran Dairy counts on Patz for
over 20,000,000 gallons per year!

as —

erald Stahl and his sons Dave & Randy operate Da-Ran Dairy in Luxemburg, WI. The 1400 cow dairy operation has plans
to expand to 1800 this fall. It takes a lot of equipment to keep a farm this size running and if you take a look around,
you’ll see quite a bit of Patz equipment.

As a matter of fact, Da-Ran Dairy currently owns six Model 400 Barn Cleaners, four surface drive silo unloaders, two ring drive
silo unloaders, one Model 400 Material Mover, six Model 8916 and Model 162A Conveyors, four Model 1500 Alley Scrapers,
one Model 6000E Vertical Pit Pump and one Model 4444 Vertical Pit Pump. An additional Model 6000E pump and two
additional Model 1500 alley scraper units will be installed this fall in a new barn.

Gerald began dairying on his own in 1954 and purchased his first Patz
Barn Cleaner in 1956 from his local Patz dealer Hank Vanden Plas. Even
after 50 years, that original barn cleaner drive unit is still in operation

1 today. “Jerry” chose Patz because of the simple hook and eye chain
design. He purchased his first Patz silo unloader a few years later and
many additional Patz units over the past 50 years.

In 1996, the Stahls purchased a 200 cow dairy. In 2001, Da-Ran Dairy
was formed and the farm they purchased five years earlier was expanded
with a new parlor and free stall barns, bringing cow numbers up to 1400.
These barns became home to the first four Model 1500 alley scraper units
-1 and their first 6000E pump.

| They recently installed a Model 4444 Vertical Pit Pump to replace another
brand pump that had continuous failures. The 4444 is used to pump
il manure and wastewater from the milking parlor and holding area to the
reception pit. The 6000E agitates and pumps all waste from the reception

Randy (left) and Dave Stahl operate Da-Ran Dair ith : - -
dad ée{ralgf Stahl (right) in Luﬁemburg, W 2 pit to storage. At Da-Ran Dairy, they depend on the performance of their
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@ Da-Ran Dairy counts on Patz for over
20,000,000 gallons per year!

@ Over 5,000,000 gallons - no problem for the
Patz Model 3333 Multi-Use Vertical Pump!

@ A Patz Barn Cleaner in Bronx, New York?
@ Give your neighbors a break with a shelterbelt.

@ Would you put a new chain on a
worn sprocket?

Ryan Ingersoll, Cuba City, WI, (shown on right with Patz dealer Tony
( Stein{mrt) epenc{s on his Patz Model 9427 Baﬁe Chopper for time, labor and
% | bedding material savings.

“I wasn't going fo shake another bale by hand again after having my
motorized Patz 9427 Bale Chopper,” says Ryan.

Read the full story of Ingersoﬁ Dairy by visiting www.patzsales.com and
clicking on “Success Stories.”

» ) Your Partners in Progress Since
— ——— www.patzsales.com

Fro the
Kitchen of:

Rose Marie Zetah, Cushing, MN

Beef Stew

> large round steak, cut into pieces

1 small onion, chopped

2 stalks celery, sliced

3 or 4 carrots, sliced

5 to 8 medium potatoes, cut in pieces
(depending on number of people served)
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Thank you, Rose Marie for this month’s recipe and :
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: 1 T. beef bouillon
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thanks also to runner up llene Peterson, Barron, WI,
for submitting a recipe as well.

A retired dairy farm wife, Rose Marie states this
tasty beef stew was a family favorite and filled her
family of 8 children up on those cold wintry days.

Cut round steak into 1" pieces and brown in 2 T. bac:)h‘g'reas.e or shortehing..ih\ a
dutch oven. Add 1% C. water and simmer 1% to 2 hours on medium low heat; add
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Add vegetables and cook 25 to 30 minutes more. Add 1 more cup of water and beef
bouillon. Thicken liquid for gravy. Season with salt and pepper to taste.



