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If you talk to producers of local foods in South Dakota, there is one issue that keeps
coming up in the conversations. Whether it is raising organic vegetables in Sturgis, or
meat goats in Custer, the producers cannot meet the demand of the consumers. If we
can encourage new producers, the market will do the rest. So, how do we get more
producers of local foods in this state?
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One answer is to let the people who are doing the work, teach. A second answer is to
find ways to get the consumer excited about utilizing local foods. Those two goals
Save the Dates … 8
have been the aim of producer tours held throughout the summer season across
South Dakota. For the 2017 tours, we let producers teach using their own stories and growing practices. Participants
learned from producers of berries (Stewarts in Wagner), hops (Srskta’s in Armour), vegetables (Peggy Martin in Midland,
Bodensteiners & Brimms and Grahams in Rapid City), meat goats (Barnes in Custer), grapes (Schadés in Volga), and
grape varieties in northern climates (SDSU faculty, Dr. Anne Fennell). Topics covered ranged from rotational grazing,
kidding (goats), rain catchment, food safety, marketing, plant varieties for northern climates, greenhouses, selling in boxes, work camping, soil health, solar heating , etc.
On some of the tours, we also asked chefs to join the producers to create meals using local foods. We partnered with
restaurants and brought a local foods experience to tour participants. Many people had never tried goat meat, but to
taste a goat burger prepared by chef Claude Smith (Black Hills Burger & Bun) helped people understand the unlimited
potential of the market. Chef Scott Brinker (Rapid City Regional Hospital) is passionate about local foods being more
nutritionally dense. He created a meal with veggies grown by Peggy Martin (Cedar Creek Gardens). Meat and other
fruits and veggies came from Rapid City area producers. Chef Jeff Slathar (Colonial House, Rapid City) gave his perspective while utilizing the vegetables from Dawn and Dwayne Brimm (Rock Valley Gardens/Rapid City). The chef and
staff at the Pheasant Restaurant in Brookings served participants an Indian Style Lamb sloppy joe with fresh green salad, all local ingredients.
When producers teach, participants learn. When chefs begin to demand the best ingredients, which are produced locally,
we all eat better. We thank all the producers, chefs, restaurants and participants who made this year’s tours so successful. A couple tours had to be cancelled due to family issues and we hope to reschedule them in 2018.
Thank you to all the producers, restaurants and chefs that participated. We appreciate the work you do.

2018 Producer Tours
If you have a suggestion for a 2018 Producer Tour, please let us know. Contact our Membership
Coordinator, Cory Tomovick by email (sdspamembers@gmail.com). It is not too early to be planning
for next year. We will have a focus on SD growers and processors who are building agri-tourism
businesses with their local foods enterprises.
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Kim’s Corner

FOOD SAFETY…it’s a job for ALL of us! South Dakotans are fortunate that our growers and processors have been providing safe and healthy foods to markets, restaurants, commercial kitchens, and individual consumers. SDSPA supports producers and food safety training throughout the state, such as that provided by Dr. Rhoda Burrows through SDSU Extension and
funded by an Iowa State Food Safety grant. She taught a Food Safety Modernization Act (FSMA) food safety class last April
to SD producers, processors and all other interested persons. On Wednesday, November 1 st she will teach another session in
Rapid City which meets FSMA certification criteria, just prior to the SD Local Foods Conference. Contact her at
Rhoda.Burrows@sdstate.edu for more info. SDSU Extension recently hired Curtis Braun, a part-time Food Safety Field Specialist, to help SD food entrepreneurs coordinate basic food testing and shelf stability analysis, to understand regulatory jurisdiction for non-canned or baked goods, and to assist with other marketing aspects regarding food safety & food labeling. He’ll
work with partners such as Food & Drug Administration and SD Dept of Health to ensure that safety standards are in place at
all levels in the food system.
Curtis has extensive experience in food processing, food safety, quality control, and quality assurance to help local food entrepreneurs with the review of their acidified foods. He’s based out of the Sioux Falls Regional Extension Center and can be
reached at Curtis.braun@sdstate.edu or 605.782.3290 Ext 265. If you have food safety questions or need assistance with
evaluating acidic canned foods or other food safety issues, give Curtis a call. He will be available to answer questions at the
SD Local Foods Conference in Spearfish (Nov 2-4) and will provide a 2-hour Breakout session that Saturday on “Creating Value Added Products” and will host a Question & Answer conversation. Join us in welcoming Curtis to South Dakota and come
meet him at the conference! Conference registration info at: https://squareup.com/store/south-dakota-specialty-producersassociation.

Q & A with CHEF DEBORAH MADISON
What happens to a community when they begin to embrace local foods?
It think it’s inevitable that people start to see what it takes to
produce local foods and being more savvy, a community becomes more concerned about protecting farmland, clean water, and the like. Once you start eating locally, it’s very hard to
go back to the supermarket, and it’s easy to become concerned about your immediate environment, than the environments elsewhere. It can’t help but happen because there is
such a difference in the quality of the food. In short, people get
engaged. People become enraged as well, about the injustices in our food system, particularly about race, and might actually become motivated to change the ongoing paradigm.

Despite the research that shows local foods are more nutritionally dense, many food deserts exist in our nation.
What is the answer to this issue in your mind?
This is such a tough problem. One of our farmers markets is in
a food desert even though it’s a very nice neighborhood, because there’s no place nearby to buy food. A presence in that
community is very important, and people actually use it, even
though Walmart and the like is probably cheaper. There was
an effort to bring food to the pueblos here - a store in a big
truck - and it was successful while it was going, but it turned
out to have other challenges, such as who can drive it? Where
does it live between deliveries? Now the program has morphed to a kind of CSA.

Give an example of one producer or community where
you witnessed a complete evolution in the local foods
paradigm.

People in these rural communities used to grow their food.
Kids are now learning in school programs, but every time I
drive through New Mexico, which is a very poor state, I’m
amazed that I don’t see anything in way of a garden - not a
When I managed our farmers market, we had a farmer who
fruit tree, a patch of chilies, some squash. Sometimes I feel
didn’t grow organically. When he saw people going to other
we need a gardening program for old people to get them to
certified organic farm booths, he got the picture and started to
see their land as a resource. Some program that provides
change. And coincidentally, he became a better farmer.
seeds and tools and information for gardening that isn’t chic or
Now he has a big booth and offers a lot of different varieties of
pricey.
vegetables (and also blackberries) and of course he’s organic. His story is what I always think of as it shows
What role do chefs play in leading the conversations on
that people can change on their own, and they do.
local foods and economic development?
What is a current trend in local foods that is exciting to
you and where do you hope it will lead?

Chefs often are the ones that introduce new foods to the diner,
then they show up in the farmers market, then in the
store. Since chefs are still “stars”, when they say something
that touches on such subjects as climate, hunger, health they
are apt to listen. And some chefs really do that. As for the farm
to table movement, I suppose it’s good - I know it’s great when
it happens —but a lot of the time its hype and jive. But it has
great possibilities for taste, flavor, connection and the local
economy, and also to show people what in fact is in season.
That means you might have rhubarb and asparagus in every
course at a real farm-to-table restaurant - or Jerusalem artichokes, as I experienced at Dan Barber’s Stone Barns restaurant. It gets us away from the “everything all the time” mentality.

I’m very excited about people who are growing grains
and legumes. We seem to have vegetables down, but the
grains and legumes, the quiet foods, are just
coming to the fore. Having a source of organic non-GMO
grains is really important, and I think it’s just going to become
more so. I’m sure that some of this business about
gluten problems has more to do with the grains we’re eating
and how they’re raised than it does with gluten itself. It’s very
interesting to talk with farmers who are growing wheat, rye,
emmer and the like because there are so few people who can
say “here’s what you do.” They’re having to figure out everything pretty much from scratch. Now that takes courage!
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2017 SOUTH DAKOTA
LOCAL FOODS CONFERENCE
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Thank you to this year’s sponsors.
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November 2-4th Make Plans to Attend!

T

REGISTRATION

Chef Josh Kranz & students
(MTI Culinary Academy)

Early Bird Pricing Ends October 1st

E
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https://squareup.com/store/southdakota- specialty-producersassociation.

A
Car Load of Vegetables for State
Fair Cooking Demos

https://www.facebook.com/
SouthDakotaLocalFoods/

I
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For information

I

(sdlocalfoods@gmail.com)
(605) 681-6793

Chuck Bull Bear, Honey Lodge
Honey (Herrick, SD)

C
S

SDLFC PRE-CONFERENCE SCHEDULE, THURSDAY, NOVEMBER 2nd
SESSION TITLE

TIME

LOCATION

8:00 A.M. - 4:00 P.M.

SDSU West River Ag Center
Rapid City, SD

8:30 A. M. - NOON

Spearfish Holiday Inn
Convention Center

FARM TO SCHOOL TRAINING: LEARNING THE BASICS OF LOCAL FOOD PROCUREMENT with Suzanne Stluka, SDSU Extension (Brookings) &
Holly Tilton Byrne, Dakota Rural Action (Brookings)

8:30 A.M. - 4:00 P.M.

Spearfish Holiday Inn
Convention Center

SNAP at FARMERS MARKETS with Sara May, USDA

8:30 A.M. - NOON

Spearfish Holiday Inn
Convention Center

ORGANIC WEED CONTROL FOR SMALL SCALE GROWERS
with Atina Diffley, Organic Farming Works (Farmington, MN)
FRUIT GROWING IN THE UPPER MIDWEST with Bob Thaden,
Tongue River Winery (Miles City, MT)

CYCLE FARM TOUR
Free & Available to All Interested
RESOURCES & TECHNICAL ASSISTANCE
Cheri Rath, SD Value Added Ag Development Center (Pierre), Bob Weyrich,
SD Department of Agriculture (Rapid City) & Christine Sorensen, USDA Rural
Development (Pierre)
12 MONTH GREENHOUSE
Greenhouses in the Snow, Russ Finch (Alliance, NE)

NOON - 1:30 P.M.

287 Evans Lane (Spearfish)

1:00 P.M. - 5:00 P.M.

Spearfish Holiday Inn
Convention Center

1:00 P.M. - 4:30 P.M.

Spearfish Holiday Inn
Convention Center

LOCAL FOODS & HEALTHCARE
with Rachel Headley, Cobblestone Science, Chef Deborah Madison (Keynote)
& Chef Scott Brinker, Rapid City Regional Healthcare

2:00 P.M. - 4:00 P.M.

Spearfish Holiday Inn
Convention Center

7:00 P.M. Film: SEEDS, AN UNTOLD STORY, sponsored by BHSU Sustainability Program
SPEARFISH HOLIDAY INN CONVENTION CENTER ……… Community Invited (FREE)
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2017 SD LOCAL FOODS CONFERENCE

SCHEDULE
To register, go to: https://squareup.com/store/south-dakota-specialty-producers-association
FRIDAY, NOVEMBER 3rd
7:30 A.M.

Registration and Networking and Visit the Vendors

8:30 A.M.

WELCOME

9:15 A.M.

KEYNOTE SPEAKER - Deborah Madison, "If I Were Visiting South Dakota, What Would I Want to Eat?"
TRACK 1—MARKETING
Online Marketing of Local Foods
Brian Maruska, The HomeSlice Group
(Rapid City & Sturgis)

10:30 A.M.

11:45 A.M.
1:00 P.M.

TRACK 2— PRODUCTION
Fruit Growers & Wine
Bob Thaden, Tongue River Winery
(Miles City, MT)

LUNCH - LOCAL FOOD CELEBRATION/NETWORKING
The Journey to Success - Local Foods & Tourism
Deborah Madison, Keynote Speaker
(Galisteo, NM)

Meat Goats & Dairy Goats
Tom Barnes & Lila Streff
(Custer, SD)

2:15 P.M. "How to Make Local Food a Destination in Your Community", Facilitation by: Tallgrass Landscape Architecture (Custer)
5:00 P.M. SOCIAL EVENT, “DINE & DISCOVER ” . . . PRODUCERS, CHEFS & SOUTH DAKOTA LOCAL FOODS & BEVERAGES

SATURDAY, NOVEMBER 4th
8:00 A.M.

Registration and Networking and Visit the Vendors

8:30 A.M.

Buffalo Bird Woman - A Celebration of Indigenous Gardening Techniques, Facilitated by Frank Kutka, NPSAS (LaMoure, ND)
TRACK 1—MARKETING

9:30 A.M.

TRACK 2— PRODUCTION

Marketing a Unique South Dakota Experience,
the Prairie Berry Story
Angela Avila (Hill City)

10:30 A.M.

10:45 A.M.

Break / Visit Vendors
Xanterra Sustainability Initiatives at Mount Rushmore,
Kevin Crosby, Xanterra
(Keystone)

11:45A.M.
1:00 P.M.

2:00 P.M.

Considering Carbon - A Local Perspective on
A Global Issue
Trish Jenkins and Jeremy Smith, Cycle Farm (Spearfish)

LUNCH - LOCAL FOOD CELEBRATION/NETWORKING
Visit Vendors… Network…. Deborah Madison Book Talk and Signing Opportunity… Think Tank ...
Brewer's Panel: Jeff Drumm (Crow Peak Brewery, Spearfish),
Tom Silbernagel (Lost Cabin Beer Co., Rapid City), Mike Kileroy
(Firehouse Brewing Co., Rapid City)

3:00 P.M.

3:15 P.M.

Getting Into Ancient Grains
Brian Stambaugh
Belle Valley Ancient Grains (Newell)

Growing Organic
Michelle Grosek
Bear Butte Gardens (Sturgis)

Break / Visit Vendors
Meat Processing Marketing Panel
Facilitated by Amanda Blair,
SDSU Meat Extension Specialist (Rapid City)

4:15 P.M.
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Hydroponics
Rachel Headley
Best Day Farms (Spearfish)

WRAP -UP and CONFERENCE EVALUATION
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FRIDAY AND SATURDAY, NOVEMBER 3 & 4, 2017
Spearfish Holiday Inn & Convention Center
605-642-4683 (To book your room)
For information (sdlocalfoods@gmail.com) or call (605)681-6793
FRIDAY, NOVEMBER 3rd

TRACK 3—PRODUCTION CONCERNS & HEALTH

TRACK 4— BUSINESS
Workamping & Interns
Peggy Martin
Cedar Creek Gardens (Midland)

Tribal Local Food Initiatives Round Table
Jason Schoch, SDSU Extension (Rapid City)

LUNCH - LOCAL FOOD CELEBRATION/NETWORKING
Food Sovereignty
Nick Hernandez, Thunder Valley CDC (Porcupine)
Michael Prate, REDCO (Mission)

Farm to School Networking: Connecting
Producers & Schools
Holly Tilton Byrnes (DRA), Facilitator

SATURDAY, NOVEMBER 4th

TRACK 3—PRODUCTION CONCERNS & HEALTH

TRACK 4— BUSINESS
Spearfish Local Foods Community Panel
Clay Dykstra (Dykstra Pottery), Katie Greer (Spearfish Local),
French Bryan (Bay Leaf Café), Kiah Crowley (Sunrise Hives)

Healthy Soil/Healthy Food
Jeff Zimprich, USDA - NRCS (Huron)

South Dakota Food Hubs
Black Hills Food Hub (Rachel Headley)
Dakota Fresh Food Hub (Kari O'Neill)

Chefs Panel: Scott Brinker (RC Regional Hospital), Chef Jeff Slathar
(Colonial House, Rapid City), Aleah Ghere (Botticelli's, Rapid City),
Jared DeGraff (Elite Services Catering, Spearfish)

LUNCH - LOCAL FOOD CELEBRATION/NETWORKING
Visit Vendors… Network…. Deborah Madison Book Talk and Signing Opportunity… Think Tank ...
Opportunities in Agritourism
SD Dept of Tourism
Kirk Hulstein & Neil Wagner (Pierre)
Creating Value Added Products
Curtis Braun SDSU Extension,
Food Safety Specialist (Sioux Falls)

Fifteen Minute Break / Visit Vendors
How to Survive Farm Record Keeping
Lori Tonak (Mitchell Technical Institute)
SD Center for Farm and Ranch Management

WRAP -UP and CONFERENCE EVALUATION
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SOUTH DAKOTA STATE FAIR - VALUE ADDED AG PRODUCER SHOWCASE
For the past three years, SD Specialty Producers have partnered with SD Value Added Ag
Development Center at the state fair in Huron to showcase the good work being done by
producers. This year was no exception. Six producers set up booths in the Value-Added Ag
tent at the state fair: Tom Barnes (Pleasant Valley Farm, Custer), Marla & Chuck Bull Bear
(Honey Lodge Honey, Herrick), Michelle Donner & Ryan Heine (6th Meridian Hops, Yankton), Phillip Klein (Glacial Lakes Distillery, Watertown), Carrie Stepp, Stephanie Ufford &
Linda Lane (Vermillion Area Farmers Market), and Linda & Brian Stambaugh (Belle Valley
Ancient Grains, Newell). According to Tom Barnes, it was a successful day as he alone
handed out approximately 300 samples of goat meat for fair goers to taste and thinks he
found five potential goat producers. Governor Dennis Daugaard came through the tent and
took the time to ask questions of the producers and learn about their stories. Besides setting
up booths, several producers gave presentations on their businesses. Both radio and newspapers interviewed the producers for stories. Overall, our producers and their businesses
received a larger amount of exposure through the event.
Two new events happened this year to bring increased attention to specialty producers.
Chef Josh Kranz (Mitchell Culinary Academy) partnered with SD producers to bring fun and
interest to the day. To the delight of both kids and adult fairgoers, Chef Josh dipped skewers
of fresh melon into liquid Nitrogen to make cool juicy fruit popsicles. This kid’s event was
scheduled for 30 minutes but was so popular that it went on for an hour until the fruit was
gone. Chef Josh then took his six student chefs to the Women’s Building Kitchen and utilized local foods to demonstrate recipes and cooking techniques. While five student chefs
prepared their featured local foods-based dish, ranging from Wojapi to sautéed veggies on
sliced spuds to a colorful spiral-sliced veggie salad, Chef Josh visited with the large audience about why he thinks it’s important to buy good, local foods. Better taste, locallypurchased foods keep longer, local purchases help build local businesses, and you can get
interesting foods that don’t come on the commercial trucks. He said it’s important for his student chefs to learn about these great local foods, such as the sweet Tigger melons from
Mission Hill that were used in the fruit popsicle treats. As the freshly cooked dishes were
ready, a fellow student chef served samples to the enthusiastic audience members. Not
much was leftover! The audience asked for more demos and more delicious freshlyprepared local foods dishes at the 2018 State Fair! (See page 3 for more photos).

Michelle Donner (Yankton)
6th Meridian Hops

Kids loved SD Melon popsicles
frozen w/liquid Nitrogen

As we continue to utilize partnerships across the state to showcase the hard work of South
Dakota growers, more opportunities are available. SD Value Added Ag Development Center
(SDVAADC) and the Value Added Ag tent at the state fair is one of these partnership opportunities. We thank Cheri Rath, director (SDVAADC) for her continued support. We look forGovernor Dennis Daugaard with
ward to working together again soon.
Vermillion Area FM Vendors

SOUTH DAKOTA FOOD HUBS
Management Changes in the Black Hills Food Hub
The Black Hills Food Hub is undergoing a management change. For the first two years, Cobblestone Science, owned and managed by Dr. Rachel MK Headley, operated the food hub via a partnership with
Black Hills State University with a grant from the Local Food Promotional Program (through the US Department of Agriculture). The LFPP grant ends on 30 September, and BHSU will take over management
of the food hub as of 1 October.
The goal of the Black Hills Food Hub is to sell to cafeterias and restaurants in the region, offering fresh local produce to a
broad array of people, while offering a larger market for our local farmers. Currently demand exceeds supply, and the
food hub is always looking for additional producers, both in-season and year-round production.
The Black Hills Food Hub will contribute to a panel at the SD Local Foods Conference, November 2-4, in Spearfish.
Please join us there for more information and for fellowship with like-minded producers, growers, and chefs!

Dakota Fresh Seeks Part-time Aggregation Coordinator
Dakota Fresh food hub, through the Empower nonprofit of Yankton, has received access to a Rural Business Development Grant that will provide a transport vehicle and a part-time aggregation coordinator. The
grant begins in October, and funds are available for 1 year. The 10-hour/week position may very likely expand to 30
hours/week as membership determines this fall. Aggregation points for the hub go out within a 40-mile radius of Sioux
Falls. Pick-up and deliveries occur once per week. Interested parties can contact Kari O’Neill at 605-685-6972 or Mary
Storo at 605-366-7439.
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CATCHING up with the FLOCK
In 2015, Brian Stambaugh was looking for some type of value-added crop. His family
farms 200 acres near Newell on the Belle Fourche Irrigation project. He needed to rotate
some alfalfa ground into something else and was trying to decide which conventional grain
to grow. He realized that with the lower commodity prices, he would not have a good return on investment. It was then he started looking into the ancient grains. Brian’s family,
going back several generations, was involved with milling in South Dakota. It seemed appropriate that they grow some type of wheat.
There are advantages to being located on the Belle Fourche Irrigation project. Farms on
this project have access to irrigation, which is a huge advantage in this west river area of
low rainfall. Usually, they put 1/3 to 1/2 of the acres in the ancient grains, and the remainder in alfalfa hay for the local horse hay market.
After getting into ancient grains and deciding to go “chemical free”, it became a challenge
to make it work. When they started milling the wheat and making bread, it became clear
the flavor was a real plus! It was like having a garden tomato vs a supermarket tomato. No comparison. Even the best store-bought bread does not compare. As things progressed, Brian became more aware of his family heritage in milling and agriculture in
South Dakota, and it became a mission to make it work. It also became important to
demonstrate that one could use very old seed stock and older equipment, and get a good
return on investment while providing a healthy food source that is grown without modern
chemicals.

Linda & Brian Stambaugh, Belle
Valley Ancient Grains (Newell, SD)

SDSPA

CONTACT INFORMATION
Kim Brannen - President

In the future, Brian hopes to see the market develop for locally milled flour and to involve
gavinsptvineyard@gmail.com
many more farmers in growing these wheat varieties within a few years. A hundred years
ago, there were hundreds of local flour mills across the state. Now, all the wheat is
C) 605-354-7115
shipped back east and comes back as white flour for the most part. He would like to
change that for this area and perhaps it could become a model for other areas. Linda and
Brian hope to add a stone mill in the coming months.
Tom Barnes– Vice President

pvgfiwp@gwtc.net
According to Brian, every step has been a challenge. He thought he would just grow the
wheat and sell it in little bags. He learned that was naïve. It was a challenge just to find
H) 605-673-2986
the seed. It was easy to grow however. It just worked! He did have some weeds, but not
bad. In the summer of 2015 they had a storm with 100 mph winds and baseball sized
hail. The wheat came through it fine. The hay shed where they planned to build grain
Pat Garrity - Treasurer
bins was destroyed, so they had to build them in their farm shop. He bought a used 40
garrity@iw.net
year old combine for $1000 and he had never run a combine. Thankfully, they just set
everything according to the manual and it worked great. The next challenge was cleaning
C) 605-660-1034
the wheat to food grade. Their first cleaner was inadequate and Brian had made a trip to
Idaho to get a good seed cleaner. There was a big learning curve with that whole process. The older wheat such as emmer, einkorn and spelt has to be de-hulled so that
Cory Tomovick - Membership
takes some time. He found a used rice dehuller in Great Falls, MT that works fairly
Coordinator & Secretary
well. The current challenge is marketing. Having been involved with some start-ups,
Brian realized that this too is a process. Many times during this two year process Linda
sdspamembers@gmail.com
would ask Brian about the next step, and he would say, “Well, I’m not sure, we will have to
C) 605-430-4699
figure that out”!
When asked what advice he would give other people who might be interested in growing
Rhoda Burrows - Advisor
ancient grains, he said, “Go for it!” He feels that their product is special because it offers a
Rhoda.Burrows@sdstate.edu
unique flavor, it is locally grown and it is healthy. He has purchased whole wheat from
local health food stores and made the bread and the taste does not compare to that from
W) 605-394-2236
the old wheat. The family agrees. It seems that the market is people who want to know
where their food comes from, largely local people, and those interested in healthy eating. Regional Hospital has purchased some of their product via The Food Hub in Spear- Christine Zdorovstov - Marketing
fish. In fact, they have had a lot of interest in the product. He wants to get to the local
sdspamarketing@gmail.com
Farmers Markets, but so far he’s too busy with summer farming.
This publication was supported by the Specialty Crop Block Grant Program at the U.S. Department of Agriculture through
grant 15SCB6PSD0033. Its contents are solely the responsibility of the authors and do not necessarily represent the official
views of the USDA.
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SAVE the DATES!
SARE GRANTS
2018 Research and Education
Program Call for Pre-proposals is now available. The deadline is October 19, 2017 at 4pm
CDT.
2018 Partnership Program
Call for Proposals is now available. The deadline is October 26, 2017 at 4pm CDT.
For more information visit: http://www.northcentralsare.org/Grants/Our-Grant-Programs

FSMA PSA FOOD SAFETY TRAINING
November 1st (Rapid City)
For more information Contact Rhoda Burrows, SDSU Extension, at Rhoda.burrows@sdstate.edu or 605-394-2236

2017 SD LOCAL FOODS CONFERENCE
November 2 – 4 (Spearfish, SD), Holiday Inn Convention Center

SDSPA BOARD DEVELOPMENT TRAINING &
STRATEGIC PLANNING

https://squareup.com/store/south-dakota- specialtyproducers-association

November 17 & 18
Lewis & Clark Resort Lodge (Yankton)

2018 SOUTH DAKOTA AG FEST

2018 NPSAS WINTER CONFERENCE

January 24th

January 25—28
Best Western Ramkota / Aberdeen, SD
605-229-4040
https://www.npsas.org/npsas-calendar/2018-npsas-winterconference/

Pierre Ramkota River Centre
For Information: bforman@sdac.coop
605-945-2548

2018 MIDWEST ORGANIC & SUSTAINABLE
EDUCATION SERVICE (MOSES) CONFERENCE
February 22 - 24
La Crosse, Wisconsin
https://mosesorganic.org/conference/

2017
PRODUCER
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