
Connecting Communities 
COMMUNITY EVENTS

In 2024, Michigan Farm Bureau launched resources, templates, and a grant initiative to 
encourage county Farm Bureaus to conduct adult-focused consumer outreach to build 
relationships along the farm to fork path. Through the Connecting Communities grant, 
Barry, Berrien, Calhoun, Charlevoix, Clinton, Hillsdale, Huron Shores, Isabella, 
Jackson, Mecosta, Midland, Monroe, Newaygo, Northwest Michigan, Oakland, 
Ogemaw, Shiawassee, St. Joseph, Tuscola, and Wayne County Farm Bureaus 
promoted the role and importance of agriculture at community events.
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BUSINESS DIRECTORY
1. Biers Inwood Brewery
2. Charlevoix Cheese Company
3. Lakeside Farm
4. Norwood Centennial Farms
5. Spare Key Winery
6. Bennett Agency
7. Frollo Agency
8. Lemerand Agency
9. Blu Dot Farm & Vineyard

Boyne City

Charlevoix

East Jordan

MICHIGAN BEAN FACTS

High in Protein
Aside from meat products, dry beans are  
the highest source of protein available.  
Beans provide about 8 grams of protein  
per ½ cup serving.

IDENTIFYING MICHIGAN BEANS

ALL ABOUT BEANS!

Michigan produces over 400 million 
pounds of edible beans and is the 
nation’s second-largest producer  
of total dry beans.

Michigan dry beans are available 
worldwide, especially popular in 
the United Kingdom and gaining 
popularity in Mexico.

Rich farmland in Michigan’s “thumb” 
counties produces more beans than any 
other place in the state, and Huron County 
is one of the top dry bean-producing 
counties in the nation.

Michigan’s bean growers are recognized 
worldwide as industry leaders. There are 
more than 1,100 bean growers in the state.

NUTRITIONAL POWERHOUSES

High in Fiber
Beans have more fiber than any other unprocessed 
food, including soluble fiber which binds cholesterol 
in the intestine and removes it from the body.

Iron Rich
One serving of beans provides more than 10%  
of the daily iron requirement for women. To help 
your body absorb the iron in beans, pair them  
with a vitamin C source.

Low in Sodium and Fat
Eating beans helps reduce blood cholesterol  
levels and protect against heart disease.

Variety Appearance Taste

Michigan Black Beans
Medium to small, oval-shaped bean with a 
shiny black coat, a small white spot, and a 
creamy white interior.

Mushroom-like flavor, earthy, meaty.

Michigan Dark Red  
Kidney Beans Large, kidney-shaped, deep reddish-brown. Robust, earthy flavor with a slightly  

nutty undertone.

Michigan Light Red  
Kidney Beans Large, kidney-shaped, reddish-pink. Robust, full-bodied flavor, soft texture.

Michigan Small Red Beans Compact, oval-shaped bean with a smooth, 
shiny, and vibrant red skin.

Rich, earthy flavor with a slightly nutty 
undertone, complemented by a subtle 
sweetness and a hint of starchiness.

Michigan Pinto Beans Mottled pattern of reddish-brown speckles 
on a beige or light brown background.

Rich, earthy flavor, subtle nutty 
undertones, hint of sweetness.

Michigan Navy Beans Small, oval-shaped, creamy white. Neutral, slightly nutty taste.

Michigan is the nation’s leading  
producer of organic dry beans.

1st

Harvested from late August through 
October, Michigan beans are available year-
round, either canned or in dry packaging.

Michigan Black Beans
Alternate Names: Turtle Beans
Common Uses: Soups, Caribbean and Latin American dishes

Medium to small, oval-shaped bean  
with a shiny black coat, a small white spot,  
and a creamy white interior.

Mushroom-like flavor, earthy, meaty.

Smooth and creamy with a slightly firm  
yet tender consistency when cooked.

Michigan Dark Red Kidney Beans
Alternate Names: Red Kidney or Rajma
Common Uses: Chili, salads, often paired with rice

Large, kidney-shaped, deep  
reddish-brown.

Robust, earthy flavor with a slightly 
nutty undertone.

Dense and firm with a slightly mealy 
or creamy consistency when cooked.

Michigan Light Red Kidney Beans
Alternate Names: Red or Chili Beans
Common Uses: Chili, salads, often paired with rice

Large, kidney-shaped, reddish-pink.

Robust, full-bodied flavor,  
soft texture.

Firm and slightly mealy texture when 
cooked, tender to the bite but still 
maintain their shape and texture.

Michigan Small Red Beans
Alternate Names: Chili Beans
Common Uses: Soups, stews, chili

Compact, oval-shaped bean with a 
smooth, shiny, and vibrant red skin.

Rich and earthy flavor with a slightly nutty 
undertone, complemented by a subtle 
sweetness and a hint of starchiness.

Smooth, firm and slightly chewy 
when cooked, with a delicate outer 
skin and a soft, creamy inner flesh.

ALL ABOUT BEANS!

BROUGHT TO YOU BY:

In partnership with the Michigan Bean Commission.
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Resources for Hosting Community Events
Interested in hosting a community event? Consider these event ideas 
and resources available from MFB:

•	 Adult Project RED: Conduct a second day or evening event in conjunction 
with your county’s Project RED. Invite local service clubs or community 
leadership to participate in a version of what the students participated in. 
Available resources include: 

•	 Project RED How-To Guide
•	 Print and digital invitation templates
•	 Handout examples
•	 List of possible community groups to invite
•	 Scripts for welcoming group 
•	 Consumer Conversations Training

•	 FARM Science Lab Open House: Host an open house in conjunction 
with a FARM Science Lab visit to your community.* This event should focus 
on outreach to adults — beyond teachers — to showcase the possibilities 
within agricultural education. Available resources include: 

•	 County Farm Bureau Guide to the FARM Science Lab — scan the QR 
code to download

•	 Template emails
•	 Talking points 
•	 List of possible community groups to invite

•	 Commodity and Agriculture Fact Signs

•	 From Farm to Fair Signs and Recipe Card Handouts

A HOW-TO GUIDE FOR  
PLANNING AND HOSTING

YOUR EVENT

RURAL EDUCATION DAY

ELEPHANT EARS 
BEGIN ON THE FARM

From Farm to Fair

Michigan farmers grow 

34 MILLION 
bushels of wheat 

annually.

Michigan ranks 

SIXITH 
in the nation for 

the amount of milk 
produced annually.Michigan ranks 

FOURTH
in the nation for the 

amount of sugarbeets 
grown annually.

Scan to learn more about the 
Michigan-grown foods and 

products used in cotton candy, 
and how to make it yourself!  

EVENT DATE • TIME
LOCATION
ADDRESS

RURAL EDUCATION DAY

Recipe by: AllRecipes  •  Servings: 15  •  Time: 1 hr 5 mins

INGREDIENTS
Dough:

• 1 ½ cups milk

• ⅜ cup shortening

• 2 tablespoons white sugar

• 1 teaspoon salt

• 2 tablespoons active dry yeast

• 4 cups all-purpose flour

• 1 quart oil for frying

Topping:

• 6 tablespoons white sugar • 3 tablespoons ground cinnamon

INSTRUCTIONS
1.  Prepare dough: Combine milk, shortening, sugar, and salt in a 

small saucepan over medium heat. Cook and stir until shortening 
melts and sugar dissolves. Remove from heat and let cool to 
lukewarm, 110°F.

2. Sprinkle yeast into the cooled dough mixture and let sit until foamy.

3. Transfer mixture to a large bowl and stir in flour to form a dough. 
Knead until smooth; cover and let rise 30 minutes.

4. Heat oil in a deep fryer or large saucepan to 375°F.

5. Roll out 2-inch balls of dough into thin sheets; fry in hot oil until puffed 
and golden, about 1 to 2 minutes per side. Drain on paper towels.

6.  Prepare topping: Combine sugar and cinnamon in a bowl.

7. Sprinkle topping over warm elephant ears and serve.

ELEPHANT EAR RECIPE


