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Randy and Anjie Cockrum of Rudy 

(Crawford County) in the Northwest District. 
Randy and Anjie Cockrum have 578 acres, 400 
of which produce hay. They also have 160 
cow/calf pairs and a meat processing oper-
ation. When calf prices are low the Cockrums 
market their calves as beef through their 
processing operation. They have three chil-
dren, Siera, Tyler and Shelby. 

Curt and Ellen Rankin of Lake Village 
(Chicot County) in the Southeast District. 
The Rankin’s farm consists of 500 acres of 
corn, 1,950 acres of irrigated soybeans and 150 
acres of nonirrigated soybeans. They have 
two children, Seth and Jacob. 

Darrell and Jennifer Ford of Hope (Hemp-
stead County) in the Southwest District. The 
Fords graze about 700 yearling calves per 
year. The cattle-grazing operation also pro-
vides pasture for outside farmers. The Fords 
own 100 cows and about 25 percent of the 
calves they graze. The Fords also co-own the 
Hope Livestock Auction, which sells roughly 
45,000 head of cattle each year. They have 
four children, Kade, Kylan, Grace and 
Aubrie. 

Jeremy and Leslie Allmon of Murfreesboro 
(Pike County) in the West Central District. 
The Allmons have 103 cows, 92 calves, 35 heif-
ers, 2 bulls, 2 poultry laying houses con-
taining approximately 28,400 hens and 100 
acres of hay on their 420 acre operation. 
They have one child, Holden, who is 2. 

Larry and Marilyn Huddleston of Waldron 
(Scott County) in the Western District. The 
Huddlestons run 100 cows, 700 stocker calves 
and produce hay on 1,340 acres. They have 
two children, Hannah and Cole. 

As a seventh-generation Arkansan 
and farmer’s daughter, and as chair-
man of the Senate Agriculture Com-
mittee, I understand firsthand and ap-
preciate the hard work and contribu-
tions of our farm families. Agriculture 
is the backbone of Arkansas’s econ-
omy, creating more than 270,000 jobs in 
the State and providing $9.1 billion in 
wages and salaries. In total, agri-
culture contributes roughly $15.9 bil-
lion to the Arkansas economy each 
year and is responsible for one out of 
every four Arkansas jobs. 

We must work to continue the farm 
family tradition, so these families are 
able to maintain their livelihoods and 
continue to help provide the safe, abun-
dant, and affordable food supply that 
feeds our own country and the world 
and that is essential to our own eco-
nomic stability. 

I salute all Arkansas farm families 
for their hard work and dedication.∑ 

f 

2010 TONTITOWN GRAPE FESTIVAL 

∑ Mrs. LINCOLN. Mr. President, today 
I join residents of Tontitown and all 
Arkansans to commemorate the 2010 
Tontitown Grape Festival. For 112 
years, the festival has celebrated the 
history and heritage of this unique 
community nestled in the Ozark Moun-
tains. 

Like many American towns, the his-
tory of Tontitown begins with the 
story of immigrants. Facing high taxes 
and political unrest, a group of Italian 
farming families set sail for the United 
States in 1895, hoping to start a new 

life. Father Pietro Bandini bought a 
plot of land in northwest Arkansas and 
brought some 40 families to what would 
soon become Tontitown. Today, 
Tontitown is a culturally rich and 
business-friendly community, home to 
approximately 1,000 citizens and 100 
businesses. 

Every year, the Tontitown Grape 
Festival, sponsored by St. Joseph’s 
Church, has welcomed visitors of all 
ages. The festival celebrates Tonti-
town’s Italian heritage with live enter-
tainment, a carnival, an arts and crafts 
fair, a used book sale, a Run for the 
Grapes, for both kids and adults, and 
the annual coronation of the Queen of 
the Festival. 

I commend the residents of the 
Tontitown area for their commitment 
to the history and heritage of Arkan-
sas. I wish them all the best as they 
celebrate during this year’s Grape Fes-
tival.∑ 
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TRIBUTE TO SHARON CAMPBELL 
∑ Ms. SNOWE. Mr. President, today I 
extend my heartfelt congratulations to 
Sharon Campbell, regional representa-
tive for my office in Presque Isle, ME, 
as she was recently honored with the 
prestigious Frank Hussey Award from 
the Presque Isle Rotary Club, named 
for a highly regarded former Presque 
Isle Rotarian. 

Sharon could not be more deserving 
of this prestigious accolade as it recog-
nizes her selfless commitment to 
Aroostook County and our great State 
of Maine. As I have witnessed first-
hand, whether through her outstanding 
tenure with me which began more than 
a decade ago to her exceptional exam-
ples of giving back as a Rotary mem-
ber, Sharon is the epitome of our 
State’s motto, ‘‘Dirigo or I Lead,’’ 
many times over. 

Just in the past 2 years alone, Sharon 
has diligently promoted greater lit-
eracy in The County, leading the Ro-
tary’s Literacy and Thesaurus Project, 
which distributes thesauruses to area 
children, and raising close to $2,000 to 
start a ‘‘Children’s Book of the Month 
Club,’’ where books are purchased 
every month for school libraries. 

Described by her Rotary peers as a 
‘‘get it done’’ Rotarian, Sharon strives 
to make a substantive difference in the 
lives of others and in a way that gar-
ners lasting results. And when it comes 
to galvanizing support for a new task, 
it is helpful that people find it incred-
ibly difficult to say ‘‘no’’ to her. By the 
same token, she is the last person who 
would say ‘‘no’’ herself to a challenge 
to help someone else. She is that car-
ing and that determined. Sharon truly 
exemplifies the can-do spirit and tire-
less work-ethic that are the hallmarks 
of the people of Maine she serves, in 
particular those who proudly call The 
County home. 

Nothing crystallizes Sharon’s con-
tributions as a Rotarian and as some-

one devoted to public service than the 
Rotary motto of ‘‘Service Above Self.’’ 
Her receipt of The Frank Hussey 
Award is an enduring testament to her 
dedication to that precept.∑ 

f 

RECOGNIZING HUGO’S 

∑ Ms. SNOWE. Mr. President, the city 
of Portland, ME, is quickly becoming 
one of America’s most recognized loca-
tions for five-star dining experiences. 
Recognized as the 2009 ‘‘Foodiest Small 
Town in America’’ by Bon Appétit, it 
has been reported that visitors and 
residents alike spend more money in 
Portland restaurants per capita than in 
any other U.S. city, with the exception 
of San Francisco and New York. The 
demand for delicious, well-prepared 
food has drawn a plethora of culinary 
artists to the city, inspired by both the 
challenge of cooking for an avid audi-
ence and incorporating the bounty of 
Maine’s natural resources into their 
recipes. Using native ingredients such 
as corn, blueberries, fiddleheads, and 
off-the-dock seafood, Portland res-
taurants have transformed even casual 
dining into something brilliant. As 
such, today I wish to recognize Hugo’s, 
one of the many restaurants that has 
been an integral part of this lively 
city’s culinary renaissance. 

Hugo’s is among the restaurants that 
stay true to the Portland tradition of 
local and organic food. As a member of 
the Maine Organic Farmers and Gar-
deners Association, Hugo’s is active in 
increasing local food production and si-
multaneously supporting other Maine 
small businesses. Working with these 
organic ingredients, Hugo’s puts a 
modern twist on American cuisine with 
various international influences. They 
produce imaginative dishes that make 
the restaurant not only a favorite to 
the locals, but also to out-of-town 
‘‘foodies’’ looking for an elegant meal 
as well. 

Chef Rob Evans, the driving force be-
hind Hugo’s turned his restaurant job 
into a career after he landed positions 
at the famed Inn at Little Washington 
in Virginia and French Laundry in 
California, studying under some of the 
best chefs in the world. In 2000, Chef 
Evans took over the former Hugo’s 
Portland Bistro with his wife, Nancy 
Pugh. Soon Hugo’s became distin-
guished as one of the top restaurants in 
Maine, as well as throughout New Eng-
land. 

Indeed, Chef Evans’s culinary cre-
ativity has not gone unnoticed by both 
his peers and others in the industry. In 
2004 Food & Wine Magazine recognized 
him with the ‘‘Best New Chef Award.’’ 
Hugo’s has also been given the Four- 
Diamond title by the American Auto-
mobile Association, or AAA, for the 
past 5 years. Most notably, Chef Evans 
was named the recipient last year of 
the James Beard Award, arguably one 
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