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Providing holiday cheer by the pounds

N o matter what time 
of day it is, a warm, 
soft slice of pound 

cake always hits the spot. 
Mrs. Chadwickõs Pound 
Cakes offers different fla-
vors of cakes to satisfy any 
mood during the day.

Diane Chadwick has been 
making her cakes for two 
years; however, this busi-
ness was a long time in the 
making. It all started in the 
kitchen of Chadwickõs Aunt 
Exettie Sherfield Kluck. 
Then, Chadwick started 

making the cakes and tak-
ing them to craft shows to 
sell. 

òIt was one of those things 
that ôoh, this is so good you 
should sell this,õó Chadwick 
said. òThen you get into the 
business and you say ôoh 
myõ this did not go at all like 
I thought it would.ó 

Chadwick sent samples 
of her cakes to all the gift 
basket companies through-
out Oklahoma. She started 
making cakes exclusively 
for Gourmet Gallery in 
Edmond, Okla, and the 
company told Chadwick 
she should take the Basic 
Training class offered by the 
Food & Agricultural Prod-
ucts Center. 

òI had already been in the 
business a year and a half, 
and I took the Basic Train-
ing and I had to back track 
on a lot of my packaging,ó 
Chadwick said. òI met some 
wonderful people and they 
had to kind of nursed me 
through the processes of 
making food.ó

Chadwick sold approxi-
mately 400 pound cakes 
during her first season, 
which ran from the end 
of October to about Dec. 
20. Last season, Chadwick 
made approximately 100 
cakes every three days for 
Gourmet Gallery. 

Chadwick sells a few for 
Motherõs Day and Fatherõs 
Day, but her busy season is 
during Thanksgiving and 
Christmas. 

Chadwick can make dif-
ferent sizes and shapes of 
her cakes. She can make a 
10-inch, 8-inch or 3-inch size 
cake. She also can make a 
rose-shaped red velvet cake, 
which is popular during 
Valentineõs Day.

Chadwick offers a variety 
of flavors, including rum, 
kahlua, amaretto, key lime 
and classic pound cakes. 
Chadwick is also working 
on mocha chocolate chip, 
cherry almond and banana 
strawberry pound cakes. 
All the recipes for the cakes 
came from Chadwickõs 
aunt.

òShe was the first Mar-
tha Stewart; my mother 
and I would watch Martha 
Stewart and laugh and say 
ôauntie did that,õó Chadwick 
said. òShe always had fresh 
food, and she was very ex-
perimental. She had a flare 
and a knack for knowing 
what tasted good together. 
She was a superb cook, and 
we never had sandwiches at 
her house.ó 

Chadwick said she 
learned all her auntõs secrets 
by sitting and watching her 
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A message from the director

A

FAPC Industry Advisory Committee elects new ofýcers

T

New members join Industry Advisory Committee

ny business, public 
or academic orga-
nization is most 

consistently successful 
when subject to a dynamic, 
insightful and experienced 
oversight board. A board 
is to offer counsel, suggest 
recommendations, make 
decisions and take leader-
ship positions to ensure the 
organization makes sound 
short- and long-term plans 
to accomplish its mission 
and objectives.

The FAPC has the 
privilege of oversight by an 
Industry Advisory Com-
mittee of Oklahoma agricul-
tural and business leaders, 
appointed by the highest 
positions of Oklahoma state 
government. Through the 
visionary leadership of 
certain state representatives 
and senators, such as Sens. 

Bruce Price, Paul Muegge 
and Bob Kerr and Rep. M.C. 
Leist, State Statute 2-5-60 
was established in 1997 to 
provide an advisory com-
mittee for the FAPC.

Members of this com-
mittee are appointed by the 
governor, the speaker of the 
Oklahoma House of Repre-
sentatives and the president 
pro tempore of the Okla-
homa Senate. Additionally, 
the dean and director of 
OSU's Division of Agricul-
tural Sciences and Natural 
Resources has the privilege 
of appointments to this 
committee. The governor, 
the speaker and the presi-
dent pro tempore appoint 
four committee members 
each, and the DASNR dean 
and director appoints three 
committee members as 
well as himself serving as a 

non-voting member to the 
committee. 

The positions that are 
required by state statute in-
clude national food proces-
sors operating in Oklahoma, 
Oklahoma food proces-
sors, Made-In-Oklahoma 
representatives, economic 
development representa-
tives, representatives from 
the food and agribusiness 
marketing and transporta-
tion sectors, a representa-
tive for the fiber and textile 
industry, representatives for 
the industrial and pharma-
ceutical sectors and repre-
sentatives of production 
agriculture.

 I will be spotlighting 
individual members of the 
Industry Advisory Commit-
tee for the FAPC in upcom-
ing newsletters. I am very 
proud of the Oklahoma 

agricultural and business 
leaders who serve on this 
committee. The FAPC will 
continue to stay focused for 
economic growth in Okla-
homa due to the leadership 
of the advisory committee.  

he FAPC Industry 
Advisory Commit-
tee recently elected 

its 2004-2005 officers. Roger 
Ediger, Rodger Kerr and 
Brett Burk were elected to 
serve as chair, vice chair 
and secretary, respectively. 

Ediger is of counsel for 
Mitchell and DeClerck 
P.L.L.C. in Enid. He re-

ceived a juris doctorate from 
the University of Oklahoma 
and a B.A. degree in busi-
ness administration and eco-
nomics from Tabor College. 
Ediger has been a member 
of the OSU Dean of Agricul-
tural Sciences and Natural 
Resources Advisory Board 
and the Oklahoma Agricul-
tural Leadership Program.

Kerr is the director of 
business and industry 
services for the Southwest 
Technology Center in 
Altus. He graduated with a 
B.S. degree in agricultural 
economics from OSU and 
a MBA degree from Baker 
College of Michigan. Kerr is 
currently the president-elect 
of the Altus Kiwanis Club.

Burk is the territory 
sales manager for Elanco 
Animal Health in the cattle 
business unit. While at 
Elanco, Burk has worked 
10 years in the Discovery 
Research Facility and nine 
years in sales. Burk resides 
in Edmond and enjoys 
raising and showing horses 
and running stocker calves. 

wo new mem-
bers have been 
appointed to the 

FAPC Industry Advisory 
Committee, Bob Collins 
of Fredrick, Okla. and Bill 
Wiley of Edmond, Okla.

Collins is the executive 
secretary of the Coopera-
tive Ginnerõs Association 
of Oklahoma and has 
been active in professional 

organizations such as the 
Oklahoma Cotton Incorpo-
rated State Support and the 
Rotary Club. Collins gradu-
ated from Southwestern 
Oklahoma State University 
in Weatherford with a bach-
elorõs degree in business 
and education and masterõs 
degree in education. His 
board memberships include 
the Producers Cooperative 

Oil Mill, Oklahoma Agri-
cultural Coop Council and 
NTOK-Cotton. Collins was 
in public education for 36 
years as both a teacher and 
coach and is currently farm-
ing and ranching.

Wiley is a logistics profes-
sional with 30 years of in-
dustry experience and cur-
rently operates Oklahoma 
Refrigerated Services, LLC  

in Oklahoma City. Wiley 
attended Standford Uni-
versity where he earned 
his bachelorõs and master's 
degrees in engineering. 
He is a member of many 
professional organizations 
including the World Food 
Logistics Organization, 
Made in Oklahoma Coali-
tion and Food Shippers of 
America.   
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