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Payment Reductions Due
to Mandated Sequester
USDA’s Farm Service

Agency (FSA) is reminding
farmers and ranchers who
participate in FSA programs
to plan accordingly in
FY2014 for automatic
spending reductions known
as sequestration. The Bud-
get Control Act of 2011
(BCA) mandates that fed-
eral agencies implement au-
tomatic, annual reductions
to discretionary and manda-
tory spending limits. For
mandatory programs, the
sequestration rate for
FY2014 is 7.2%.

Accordingly, FSA is
implementing sequestration
for the following programs:
Dairy Indemnity Payment
Program; Marketing Assis-
tance Loans; Loan Defi-
ciency Payments; Sugar
Loans; Noninsured Crop Di-
saster Assistance Program;
Tobacco Transition Pay-
ment Program; 2013 Direct
and Counter-Cyclical Pay-
ments; 2013 Average Crop
Revenue Election Program;
2011 and 2012 Supplemen-
tal Revenue Assistance Pro-
gram; Storage, handling;
and Econimic Adjustment
Assistance for upland cot-
ton.

Conservation Reserve
Program payments are spe-
cifically exempt by statute
from sequestration, thus
these payments will not be
reduced.

These sequester percent-
ages reflect current law es-
timates; however with the
continuing budget uncer-
tainty, Congress still may
adjust the exact percentage
reduction. Today’s an-
nouncement intends to help
producers plan for the im-
pact of sequestration cuts in

FY2014.
At this time, FSA is re-

quired to implement the se-
quester reductions. Due to
the expiration of the Farm
Bill on September 30, FSA
does not have the flexibil-
ity to cover these payment
reductions in the same man-
ner as in FY13. FSA will
provide notification as early
as practicable on the spe-
cific payment reductions.

COC Election Ballots
It has been brought to our

attention that the COC elec-
tion ballots were mailed out
with a misprint. County
committee elections must
use a “secret ballot”; there-
fore, the current ballots can-
not be used.

Please destroy the ballot
received if you have not yet
voted. All completed ballots
received by County Offices
through December 9 are to
be placed in the ballot
lockbox. On December 9,
they are to be destroyed un-
opened, and County Offices
are to certify to their State
Office that the ballots were
destroyed.

County Committee elec-
tions will be delayed. Look
for new ballots to be mailed
in mid-December with a
new date of ballot return and
the deadline for ballot
counting.

We apologize for this in-
convenience.

For information about
FSA programs, visit your
county USDA Service Cen-
ter or go to
www.fsa.usda.gov/ .
Important program dates

and Interest Rates
Farm Operating Loans-

Direct= 2.125%
Farm Ownership Loans-

Direct=4.250%
Limited Resource

Loans=5.000%
Farm Storage Loans-7

yr.=2.000%, 10
yr.=2.625%, 12 yr.=2.875%

Commodity Loans =
1.125%

TTPP (Maximum Dis-
count Rate)=5.000%

USDA is an equal oppor-
tunity provider and em-
ployer. To file a complaint
of discrimination, write to
USDA, Assistant Secretary
for Civil Rights, Office of
the Assistant Secretary for
Civil Rights, 1400 Indepen-
dence Avenue, S.W., Stop
9410, Washington, DC
20250-9410, or call toll-free
at (866) 632-9992 (English)
or (800) 877-8339 (TDD) or
(866) 377-8642 (English
Federal-relay) or (800) 845-
6136 (Spanish Federal-re-
lay).

Agricultural News
By: Warden Alexander, FSA Director

Adoptable Shelter Dogs

Hi There. My name is Red Man and I am a male
Redbone/Cur mix. I was brought to RCAS as a drop
out and I am now looking for other accommodations.
I am about 1 1/2 years and I am VERY hyper. I would
love to have a family that would love me and give
me lots of attention. If you think you could help me
then call the shelter @ 256-1833. (kennel #5)

Hey!! My name is Boss and I am a male Dachsund/
Chihuahua mix. I was surrendered by my owner and
I am now looking for a loving home. I am a little shy
until I get to know you but then I will be your friend
forever! If you would like to help me then call the
shelter @ 256-1833. (kennel #1)

Mamaw’s Kitchen
By Regina Poynter Hoskins

FRENCH ONION POT
ROAST

I had heard neighbor
David say that his favorite
soup was French Onion.
When I decided to make a
roast for a summer get-to-
gether Will and I were host-
ing, I wanted it to taste like
French Onion soup with
roast beef in it.  The rest of
the party and I thought I suc-
ceeded very well.
1 teaspoon each salt and
pepper
1 sirloin tip roast or lean
chuck, about 3 pounds
2 cans (10 1/2 ounces) con-
densed French onion soup
1 bag (about 16 ounces) fro-
zen small white onions
1 red onion, thinly sliced
1/4 cup chopped green on-
ions
1/2 cup shredded provolone
cheese
1/4 cup shredded Swiss
cheese
1/4 cup shredded parmesan
cheese
Fresh chopped parsley or
chives for garnish, optional
Rub salt and pepper into the
pot roast.  Put roast, French
onion soup, small white on-
ions, the red onions, and the
green onions in slow cooker.
Cover; cook on LOW for 8
hours, or HIGH for 4 hours.
Arrange sliced beef on a

platter with the
onionscovering the slices.
Sprinkle the cheeses over
the onions.  Drizzle some of
the juices over cheese.
Sprinkle with more chives
or some chopped parsley, if
desired.

CROCK-ROASTED
VEGETABLES

This method is so much
easier than roasting veg-
etables in the oven or on a
grill.  Just put them in the
pot and forget about them
until ready to serve.
1 pound small turnips,
peeled
2 pounds tiny new potatoes,
washed
2 pounds baby peeled car-
rots
3 or 4 small yellow squash
10 cloves garlic, peeled
6 baby green zucchini
1/2 pound pearl or boiling
onions, peeled
3 tablespoon olive oil
1 tablespoon coarse salt
1 teaspoon black pepper
In a large plastic food-stor-
age bag, combine all ingre-
dients.  Seal bag and shake
to coat all vegetables with
the oil, salt, and pepper.
Pour into a 5- to 7-quart
crock pot.  Cover and cook
on HIGH for 3 to 4 hours or
until carrots are tender when
pierced with a fork.

Subscribe to the Signal
Call 606-256-2244

mvsignal@windstream.net

Electrolux is excited to announce
David Owens as its new

Rockcastle County Sales Representative
For all your Electrolux needs in the county contact

David Owens at Rockcastle Carpet Cleaners.

606-256-9870 • 606-386-0187
Since 1924 Electrolux Vacuum cleaners

have been the World Standard
Rated Top Value by Consumer Report Call today

for an
appointment

with
Dr. Jamie

Settles
Carter

Suffering From Foot
or Ankle Pain?

DIAGNOSIS & TREATMENT OF:
Diabetic Foot Care, Ingrown & Discolored Toenails,

Heel Pain, Corns & Calluses, Bunions
& Hammertoes,

Fractures & Sprains, Nerve Problens
(burning and tingling feet), Wound Care.

ALSO OFFERING:
Full Service Diabetic/Therapeutic Shoe Program

and Custom Made Insoles

929 N. Main St.
London, KY 40741
(606) 862-0956
(606) 864-0488

1007 Cumberland Falls Hwy.
Corbin, KY 40701
(606) 258-8637
(606) 258-8640

Monday - Friday 8 a.m. to 5 p.m.

Discount
Grocery
& More

New Winter Hours
Starting Monday, Nov. 25th

Monday - Friday
9 a.m. to 5 p.m.

Saturday 10 a.m. to 3 p.m.
Closed Sunday

EBT Welcome
45 S. Wilderness Rd. • Mt. Vernon

(Located next to Appliance Service Center)


