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“One-Man” Tractor Tire Jack
“Our new one-man tire jack allows one 
person to quickly and easily remove large 
tractor tires, and also move them around 
your shop or yard,” says Ashley Royals, 
Riverside Fabrication, Sterling, Colo. 
    The RT Tractor Tire Jack rides on 4 heavy-
duty steel wheels and comes with a 6-ton, 
2-stage jack. It can handle tires weighing up 
to 6,000 lbs. A pair of adjustable arms, one 
set about 5 ft. high and the other 2 ft., fi t into 
brackets on either side of the main frame. 
The arms can be moved in or out by chang-
ing the position of a pair of pins. The tire 
sits on a free-spinning rollbar at each side 
of the frame. Vertical uprights that support 
both the arms and rollbars ride up or down 
on pipes at each side of the frame. 
    To remove a tire, you lower the rollbars 

close to the ground and slide the unit 
forward until the arms contact the 
tire. Then raise the jack, unbolt the 
tire and pull it off. 
    “It eliminates the need for some-
one to stabilize the tire and is safe to 
use because the weight of the tire is 
always supported by the jack, and the 
tire is kept close to the ground,” says 
Royals. “The adjustable arms can be 
used to remove big dual wheels that 
weigh up to 6,000 lbs.” 
    Contact: FARM SHOW Followup, 
Ashley Royals, Riverside Fabrica-
tion, 150 Edward Ave., Sterling, 
Colo. 80751 (ph 970 522-8703; aroy-
als@lcsigroup.net; www.lcsigroup.
net/riverside). 

They Grow Fish And Veggies Together
You can buy an aquaponic system that’ll 
let you raise fresh fi sh and vegetables year-
round whether you are in Florida or Min-
nesota. Nelson and Pade, Inc. can set you up 
with a backyard system or a commercial-size 
operation.
 Owners Rebecca Nelson and John Pade 
sell turnkey systems that are designed to 
install in any greenhouse.
 “It’s a loop,” Nelson explains. “Fish are in 
tanks stocked fairly densely, and their water 
goes through fi lter tanks and through plant 
beds before going back to the fi sh.” 
 The plants’ roots draw nutrients from the 
fi sh water, and fi sh get clean water that’s 
aerated, which benefi ts the fi sh, plants and 
good bacteria. The only “additive” is fi sh 
food, which contains healthy grains, miner-
als and vitamins.
 Nelson notes that she and Pade got their 
start in hydroponics, growing vegetables 
in water. They liked the system, but didn’t 
like using manmade fertilizers. They were 
attracted to aquaponics because it uses 
natural fertilizer from the fi sh. They started 
experimenting in the early 90’s, and by 1997, 
they were putting out a quarterly Aquapon-
ics Journal, and establishing themselves 

about growing that part of the business 
to help feed people throughout the world.
 Nelson says as more and more people get 
into aquaponics, it will become common to 
fi nd produce and fi sh grown by aquaponics 
at grocery stores, which is good for consum-
ers. There are many benefi ts for growers too.
 “It’s controlled environment agriculture 
and works in any climate,” she says. Though 
it’s water-based, the system uses less water 
than crops grown in soil. It takes 24 gal. of 
water to grow lettuce in soil, for example, 
and only 3 or 4 gal. when grown in an 
aquaponic system. Without soil, there are 
no soil-borne diseases.
 “We sell the whole system, not parts,” 
Nelson adds. “People have the most suc-
cess if they aren’t reinventing the wheel.”
 Systems have been sold to many coun-
tries, and there has been a growing interest 
in the larger commercial systems, Nelson 
says.
 Contact: FARM SHOW Followup, Nelson 
and Pade, Inc. - Aquaponic Technology, 
Systems and Supplies, P.O. Box 761, Mon-
tello, Wis. 53949 (ph 608 297-8708; www.
aquaponics.com).

as leaders in the fi eld. They make how-to 
videos, have written a book, and regularly 
offer three-day workshops for hands-on 
aquaponics training. They also have set up 
an accredited class with the University of 
Wisconsin.
 With popular interest in fresh, local food, 
aquaponics offers a viable option. A family 
raising food for their own needs might raise 
hybrid bluegill fi sh, crappie or bass and 
an assortment of veggies from radishes to 
sweet corn. The F-5 “Food Factory” system 
produces up to 110 lbs. of fi sh per year and 
900 to 1,440 heads of lettuce per year with 
a 110-gal. fi sh tank and two 3 by 5-ft. beds. 
The vegetable growing setup has 90 plant 
sites that can be planted with any type of 
seedlings. 
 That ability to have a continuous supply 
is important for commercial growers who 
typically grow tilapia and lettuce. 
 Nelson says the company’s bestseller 
is the Farm Market system, which grows 
enough food for home use and to sell at 
farmers markets. 
 A new system, the Living Food Bank, has 
been set up in Haiti to provide fresh food at 
a local mission. Nelson and Pade are excited 

Turnkey aqua-
ponic system 
is designed to 
install in any 
greenhouse. It 
lets you raise 
fresh fi sh and 
vegetables 
year-round no 
matter what 
climate you live 
in.

Tire jack uses a pair of adjustable arms to quickly and 
easily remove large tractor tires.


