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ANNUAL REPORT
2017 Highlights
•

Winter 2017 - SDSPA bylaws and organizational documents review by board of
directors and advisors

•

Ag Fest - showcasing 6th Meridian Hops , Ryan Heine & Michelle Donner
(Yankton)

•

April 7th Annual Meeting & Breakout Sessions (Oacoma): 5 new board members elected: Julie Auch (Lesterville), Tom Barnes (Custer), Tom Bodensteiner
(Rapid City) Sean Duffy (Sioux Falls), Michelle Donner (Yankton).

•

April 8th Food Safety Training with Dr. Rhoda Burrows
2017 Specialty Crop Block Grant awarded $89,407
2017 SARE Grant awarded $5000 for implementation of SD Local Foods Conference

•
•
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•

9 Completed Producer Tours: Berry Tour (Stewart’s Aronia Acres, Wagner); SrstAgritourism … 7
ka Hops Tour, Armour); Growing in Greenhouses & Selling in Boxes (Cedar Creek
Gardens, Midland); Meat Goats (Pleasant Valley Farm, Custer); Vineyard Tour
Save the Dates … 8
(Schadè Vineyard, Volga); SDSU Local Foods Education Center (SDSU Campus,
Brookings); Garden Tour (Country Road Garden, Rapid City); Greenhouse Tour (Rock Valley Garden, Rapid City);
Solar Powered Watering System Tour (Graham’s Greenhouse, Rapid City). Total participants registered: 221.

•

Summer Chef / Producer Events: Chef Scott Brinker (Rapid City Regional Hospital) & Cedar Creek Gardens, Black
Hills Burger & Bun (Custer) and Pleasant Valley Farm, Chef Jeff Slathar (Colonial House) & Rock Valley Garden, The
Pheasant Restaurant (Brookings) & Michael Johnson (owner), Chef Josh Kranz & Student Chefs (Mitchell Culinary
Academy) provided cooking demonstrations at the State Fair utilizing local foods from Vermillion Area Farmers
Market & Woonsocket Melons.

•

2017 State Fair Value-Added Tent Producer Showcase: 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).

•

2017 SD Local Foods Pre-Conference sessions: Organic Weed Control for Small Scale Growers (28 participants);
FSMA PSA Produce Safety Training (12); Fruit Growing in the Upper Midwest (18); Farm to School Training (12);
SNAP at Farmers Markets (7); Cycle Farm Tour (20); Resources & Technical Assistance (5); 12 Month Greenhouse
(28); Local Foods & Healthcare (7).

•

2017 SD Local Foods Conference: 20 Vendor Tables; 141 attendees; 26 breakout sessions; 1 Facilitated Plenary Session; 9 Chefs paired with 16 producers, two wineries (Prairie Berry Winery and Belle Joli), and two breweries (Crow
Peak Brewery and The Knuckle Brewing Company) to create a celebration of SD Local Foods through a culinary experience. Sold out at 135 tickets.

•

November 17 & 18, SDSPA Board Capacity and Strategic Planning Session (Yankton)

•

December 2017, SDSPA bylaws and application for 501c5 developed
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Kim’s Corner

SDSPA Facebook
Outreach Update

Holiday Greetings! Your SDSPA Board of Directors & service contractors
wish you a wonderful holiday season and a healthy & prosperous New
Year! Like all of you, we’ve worked hard throughout the year. Take a
look at the Annual Report, a new feature, for info about all the projects &
activities accomplished in 2017 that helped support South Dakota’s specialty & local foods producers, processors, partners, chefs, marketers &
promoters, consumers and visitors.

Last fall SDSPA started collecting analytics
data of our outreach efforts on Facebook.
Facebook is regularly referenced as the
communication tool where participants
hear about our tours and trainings as well
as the SD Local Foods Conference. Additionally, we feature our members and their
This year the Board also worked on developing and/or updating SDSPA
websites or Facebook pages, grant opporgovernance documents, including the Bylaws. The proposed bylaws & a tunities, new publications, current local
ballot will be sent to Members in good standing for a secret ballot vote in food news, and other relevant events in the
January. If approved, the new bylaws will provide a stronger framework region.
for SDSPA governance and support application to the IRS for SDSPA’s
recognition as a 501c5 non-profit corporation. As Members, you have an We posted 377 times from Oct 2016-Sept
active voice in SDSPA governance & the work of the organization. Watch of 2017, or just over one post daily. Our
for your Membership New/Renew letter to sustain your membership &
total page likes (number of friends) grew
active participation. Thank you for all you do for local foods!
from 198 to 355. Results of some of our
outreach include these posts:

THANK YOU
Lynne Loverich has served as a SDSPA board member from the Fall 2014 - November 2017. Her insight has helped guide the organization’s direction
and we deeply appreciate her service to SDSPA
and to producers across the state. Best wishes,
Lynne.

NOTICE
NOTICE IS HEREBY GIVEN THAT President Karen M. Brannen will be
proposing the following Resolution 18-01 to the Members of
South Dakota Specialty Producers Association (SDSPA) to be adopted by secret ballot. A ballot for adoption of Resolution 18-01 will
be sent by First Class US Mail, postage prepaid, to all members in
good standing 30 days after the date of this notice.
Resolution 18-01:

•

9/29/16-Post/photos of Bizzy Lizzy
Flourless Bakery with Governor Daugaard at Value Added Ag Day at the
State Fair (Reach-1,240/Engagement150)

•

5/22/15- Post/photo featuring Chef MJ
Adams, Rachel Headley and Chef Scott
Brinker at the SDSPA spring meeting
(Reach- 1,036/Engagement- 85)

•

S.D. Local Foods Conference Event
(Reach 11,096/Engagement-258, included $50 paid advertisement)

SDSPA works hard to make sure that the
latest information is shared to keep members and others who care about specialty
and local food products in the loop. Be sure
to follow us at: https://
www.facebook.com/sdspa/. Please help
spread the word and grow support for
South Dakota specialty crops by liking and
sharing our Facebook posts. Your interactions help spread the outreach efforts.

BE IT RESOLVED: The South Dakota Specialty Producers Association
shall repeal the existing Corporate Bylaws as last amended March
18, 2013 and shall adopt new Corporate Bylaws attached hereto
and incorporated by reference.

SDSPA will also feature your business
events on our page. Email Chris at sdspamarketing@gmail.com or send a private
Facebook message to SDSPA with your
event/post link. We would be happy to
/s/ Karen Brannen, President help with promotion!
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CATCHING up with the FLOCK

Pat Garrity has been involved with SD Specialty Producers

Association (SDSPA) since its beginning. He was owner of
Garritys’ Prairie Gardens since 1984, but sold the orchard in
2006. He has remained an active SDSPA member, serving a
couple terms as President and a few terms as Treasurer. In
November, Pat announced his resignation as Treasurer of
SDSPA, effective the end of November. We honor his decision and take time to celebrate his dedication to the organization by sharing his experiences with regard to the role
SDSPA plays in South Dakota agriculture.
Current Job: “When I sold the orchard in 2006, I worked for
a Sioux City local foods entity. It taught me some valuable
lessons regarding food production and food consumption. I
was able to work with the Leopold Center at Iowa State and
collaborate with very talented people. In 2009, the position
of Planning / Zoning Director in Yankton County became
available and I was selected to be the new department head.
This position is very challenging and demanding. I enjoy the
work most of the time, but it can get very stressful when controversial applications are on the agenda.”
Future Plans: “In relation to SDSPA, I will always be a member. I am currently very influenced by the loss of my son,
Sam. I will find ways to work through this journey and hopefully find some peace in this wilderness. My next few years
will now be completely different from my long term plans. I
like gardening, sailing and friendship gatherings and will focus on the important things.”
Future of SDSPA: “The most promising development is the
umbrella concept for the various groups in South Dakota.
SDSPA is actively promoting farmers markets, niche berries,
wineries, orchards, niche meat, food hubs, processing facilities, hops, microbreweries and vegetable growers. The current Board of Directors is active, engaged and looking to the
next specialty crop to arrive on the scene.”

SDSPA Evolution: “The association has
evolved in a very positive direction under Kim Brannen’s leadership. She is a
dedicated President who has taken
SDSPA to a new level in financial
matters along with leadership training.
The best part of the transition is the
Board of Directors development with
timely meetings, yearly retreats and
professional development sessions.
This training has facilitated a clear plan
of work and provides value to the
membership that needs tangible payouts for their investments.”

Patrick Garrity

SDSPA Challenges: “I have always looked at the gross dollars
spent on food in South Dakota and proposed that local foods
should be able to receive 10% of this total. In 2006 we spent
$2.1 billion on food with 49% to institutional sales or food
service industry. The 51% is grocery store, convenience store,
etc. This 10% is $210,000,000.00, currently we are around
2+% based on agriculture census. The money is being spent…
how do we compete?
The other factor is the intense industrial food system which
must be recognized as a permitted right in agriculture districts. The basic goals are the same and all agriculture groups
must cooperate or political / outside forces will determine
future agriculture practices.”
Appreciation: “I am proud to serve this organization and feel
positive about the future of SDSPA. I have many good friends
and associates from my tenure and I appreciate your efforts.
Thank you for the opportunity.”
The SDSPA organization deeply appreciates the service of
Patrick Garrity. Thank you.

2018 SDSPA MEMBERSHIP— COME GROW WITH US!
All people that connect with our organization’s mission of supporting those involved in producing and marketing specialty
crops and other local food products are encouraged to join SDSPA. Membership is open to producers, processors, marketers, chefs, consumers, agencies and others involved in local foods. Join us or renew your support for 2018!
Your financial support helps provide timely and practical education, networking and promotion to help you build your businesses. Specifically, your membership helps support activities such as the summer field tours, the SD Local Foods Conference, Value Added Ag Day at the state fair, The Governor’s Ag Summit and many other events! Additionally, it provides relevant communication on events, trainings, grants, publications, news and free advertising in a quarterly newsletter and bimonthly email update. You will be receiving membership renewal letters in the mail soon. Membership applications are
also available at http://sdspecialtyproducers.org.
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THE ROLE OF CHEFS IN LOCAL FOODS CONVERSATION
On Friday evening of the 2017 South Dakota Local Foods
Conference, chefs and producers were paired together to
create a culinary celebration of local foods. The event was
organized by Chef MJ Adams (Corn Exchange) and it sold
out. Attendees sang praises for the food and the experience. Chefs involved appreciated the opportunity for recognition as did the producers. While a wonderful moment, it
is important to pause and understand that as the economic
profitability for local foods evolves and expands in South
Dakota, the conversation needs to include chefs.
Deborah Madison, chef and author, was the keynote speaker for the Local Foods Conference. While getting ready for
the presentation she began by trying to figure out what
local foods are grown in South Dakota. In her keynote address, she made the argument that it is the local foods,
grown on our soil that defines the local culture and provides a pathway for rural economic prosperity. If so, we
have work to do.

SDSPA

CONTACT INFORMATION
Kim Brannen - President
gavinsptvineyard@gmail.com
C) 605-354-7115
Chef and Author,
Deborah Madison

Tom Barnes - Vice President
pvgfiwp@gwtc.net
H) 605-673-2986
Julie Auch - Interim Treasurer
jkauch@ft.newyorklife.com
C) 605-665-8657
Cory Tomovick - Membership
Coordinator & Secretary
sdspamembers@gmail.com
C) 605-430-4699

Rhoda Burrows - Advisor
When asked about the role of chefs, MJ Adams (host and
Rhoda.Burrows@sdstate.edu
culinary consultant for Savor Dakota on SD Public BroadChef
Jeff
Slathar
(Colonial
W) 605-394-2236
casting) responded, “A chef reflects the place where they
House,
Rapid
City)
live. As a supporter of local food, I felt l should be an ambassador of the state or region where I live. Chefs can start working with more local Christine Zdorovstov Marketing Coordinator
ingredients and training their staff about ingredients used.”
sdspamarketing@gmail.com
C) 605-254-5640
Chef Jeff Slathar (Colonial House, Rapid City) believes a lot can be done. “Chefs can
hold tastings at their establishments featuring a local product, open to the public.
Chefs can feature a local product on their menus and mention the producer’s name.” Tom Bodensteiner
Board Member
He would also like to see more dialogue developed with food service suppliers and
605-431-4343
more events like garden and producer tours along with educational classes.
Chef Jeff went on to say that producers need to work on marketing plans and presen- Michelle Donner
tations to chefs. Producers can develop a flavor profile to present to chefs. An examBoard Member
605-760-9084
ple could be wheat berries packaged with label and a recipe. Belle Valley Ancient
Grains is now packaging wheat berries in an individual serving bag (about 4 ounces)
with a see through window label description. When they come up with a recipe to go Sean Duffy
Board Member
on that label, it would be something Colonial House could sell along with their Dako605-929-0372
ta Pride products at the entrance to their restaurant.
Chef Jared DeGraaf (Elite Events, Spearfish) stated, “creating more awareness of con- Anne Fennell - Advisor
annefennell@sdstate.edu
suming local foods could be helped along by offering the guests a take-home option
made of or with local foods instead of only offering it as a dine in experience.” He
would like to see a better variety of produce grown on smaller, bio diverse farms as Jeff Stewart
Board Member
opposed to large mono crop farms producing corn, soy and wheat only. According to
605-481-0406
Chef Jared, “Produce grown on such smaller farms is better for the environment and
creates more nutritionally dense foods.
Chefs can close the loop between the producers and the consumers. When a chef advocates for using local foods, the
consumers listen. That is why planning for SDSPA events in 2018 will continue to create events that pair chefs and local
food producers. We look forward to seeing you at these chef/producer pairing s in 2018.
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2017 SDLFC SUPPORTS LOCAL FOODS MOVEMENT
141 people participated in the 2017 SD Local Foods Conference, November 2 - 4
in Spearfish, SD at the Holiday Inn Convention Center. Twenty six different
presentations were available for attendees from Food Sovereignty, Considering
Carbon - A Local Perspective on A Global Issue to Hydroponic and Growing Organic. Conversations sprang up everywhere and that networking is one of the
big reasons to attend the conference.
Besides individual presentations, attendees participated in a plenary session on
Friday afternoon facilitated by Matt Fridell and Tanya Olson of Tallgrass Architecture (Custer). The two and a half hour session was designed to give the
attendees a voice in providing ideas to further the local foods movement in SD.
People gathered and found themselves across the table from others from varied
backgrounds. Producers, agency representatives, and consumers found themselves at the same table and the seeds for big ideas began to germinate. Ideas
included creating sustainability centers, an organic eating campaign, food trucks
utilizing local foods, an eating local statewide campaign, a local foods festival “be part of the harvest”, a master data base of local foods stakeholders, a trade
show and social connecting wholesale buyers and producers, and SD Local
branding statewide.
Giving attendees the opportunity to share ideas was appreciated by participants.
Instead of just listening to speakers, the result was more interaction between
many stakeholders in the South Dakota local foods movement. The ideas
brought up in the session will be reviewed and considered as the statewide local
foods consortium gathers in the coming months.

2018 SD Local Foods Conference
Attendees during Keynote Address

Attendees Visit Vendor Booth, Sunrise
Hives with Kiah Crowley (Spearfish)

Attendees Visit Vendor Booth, SD Value
Added Agriculture

The plenary wasn’t the only place where conversations were happening. Participants gathered ideas and resources from vendors and from each other during
meals, and in between sessions.
Notes were taken and evaluations tallied. Planning is already in place for next
year’s Local Foods Conference which will be held in Brookings, November 1 - 3,
2018. If you feel strongly about what you would like to see at this growing local
foods conference, make sure your voice is heard. Contact Cory Tomovick at 605430-4699 with any ideas or to participate in planning for 2018.

SDLFC Session, Tribal Local Food Initiatives Round Table Discussion

SDSPA BOARD of DIRECTORS CAPACITY BUILDING / STRATEGIC PLANNING
SD Specialty Producers Association board members and
advisors met in Yankton for the first annual Strategic Planning and board development workshop, November 17 &
18th. It began in the morning with tours of Auch’s Aronia
Berry Farm, and then moved on to a tour of the 6th Meridian Hops yard and processing facility. By noon, participants
met at the Lewis & Clark Resort Lodge to begin the work of
the organization.
Attorney, Ryan Cwach presented an overview of the organization’s restructure to prepare for the 501c5 application
process, and also provided information to the board about
their legal rights and responsibilities as board members. A
financial report was given by Treasurer, Pat Garrity in collaboration with Limestone LLC Bookkeeping.
Work both days included team building, brainstorming,
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and strategic planning for the future work of the organization. A formal SDSPA board meeting was conducted on
Saturday.

The goals of SDSPA require an active and engaged board to
help guide the organization into the future. Next year’s
board training and strategic planning will take place west
river the final weekend in November 2018 in a Black Hills
location.
We continue to seek producers across the state who are
willing to provide leadership for SDSPA. We are specifically
seeking individuals with backgrounds in fundraising and
non-profit board experience. If you have time and are interested in becoming a board member, please contact
President, Kim Brannen at 605-354-7115. Your knowledge
and expertise are very welcome.
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FRESH HEALTHY SOUTH DAKOTA PRODUCE - LET’S KEEP IT THAT WAY!
By: Dr. Rhoda Burrows, SDSU Extension

During the summer, I purchase most of the vegetables I eat from our farmers market. Fresh garden produce just plain
tastes better! I appreciate our hard-working growers, and am happy that many are finding successful market niches.
There are many challenges involved in growing fresh produce – risks of less than optimal weather, bugs, diseases, tooquick or too-slow crop maturation, and labor shortages. On top of that, the window of optimal quality (both on the
plant and after harvest) is very short, and the produce needs to get to consumers without delay. In addition to all
those challenges, growers need to pay attention to food safety, as they are as much “food handlers” as are any restaurant; produce can easily be contaminated by careless management in the field or on the way to market – or even at
market.
I recently read that in 2016 South Dakota had the highest rate (80 cases) in the nation of illness from harmful E. coli
strains. In 2016 digestive system illnesses (“stomach flu”) from the microorganisms Campylobacter (450 cases), Salmonella (300 cases), and Giardia (114 cases) also sickened many more in the state. Nationally, fresh produce accounts
for almost one-half of the food-borne illnesses and about one-fourth of the subsequent deaths each year. Most of
these organisms spread thru some sort of fecal contamination – through unwashed hands, dirty clothing, uncleaned
surfaces, flies, contaminated streams, ponds, or wells, or even carried on dust from nearby feedlots or pens.
If you are a producer, how are you reducing contamination risks? There are many websites and tools to aid you in
evaluating your operation and deciding what steps you can take. Check out Minnesota’s http://safety.cfans.umn.edu/
or Kansas’ http://www.ksre.k-state.edu/foodsafety/produce/ for basic information and links to many more resources.
The Produce Safety Alliance (PSA) has taken the lead in providing training materials for the Food Safety Modernization
Act (FSMA) regulations: https://producesafetyalliance.cornell.edu/
In addition, we have offered numerous trainings here in South Dakota, ranging from a one-hour quick overview to a
full-day official PSA training that meets FSMA requirements. Contact me for further information on upcoming trainings – or to host a training in your area. You are also welcome to contact me with questions about what you need to
be doing on your farm to reduce risks. I am here to help you.

Rhoda Burrows, SDSU Extension Horticulture Specialist rhoda.burrows@sdstate.edu 605-394-2236.

SOUTH DAKOTA AGRICULTURE & RURAL LEADERSHIP OPPORTUNITY
Wanted:
Highly – Motivated Individuals with Demonstrated Leadership Potential
What is it? The SDARL program maintains its strength by developing leaders. To
ensure that South Dakota’s rural communities can keep pace with the rate of
change, it is imperative SDARL trains informed, decisive, communicative spokespersons to represent the industry and their communities, keeping the public factually informed as policies are formed and decisions are made. To address these
needs, SDARL facilitates a study, training and travel experience for emerging and
future leaders of South Dakota.

Selection Criteria:
•

Resident of South Dakota

•

Between the ages of 25 and
55.

•

Involved in farming, ranching,
agribusiness, rural development or other ag related occupation

•

Demonstrated leadership potential

•

Must have a desire to address
the future with a vision of local, state, national and international dimensions

What to Expect:
Class members participate in twelve seminar session over eighteen months involving about 52 days. Ten 3 to 5 day seminars are held in selected locations
throughout South Dakota. A 7 day seminar is held in Washington, DC, and one
14 day International Study tour to developed and/ or a developing country. Seminars are designed to allow participants opportunity to interact with leaders in
private business, government, state and federal agency personnel, and university faculty and staff. Training emphasizes understanding of political, social, economic, and cultural issues as well as skill development in public speaking, communications, and interpersonal relations, decision-making and problem-solving.

If interested in applying, please contact Lori Cope 605-216-6178 (lori.cope@sdstate.edu )
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BLACK HILLS FOOD HUB UPDATE
Now in its second year of operation, the Black Hills Food Hub, headquartered at the Black Hills
State University campus in Spearfish, continues to serve the Black Hills area with deliveries of
fresh, local produce, meat and other local goods. The food hub has recently added new buyers
and producers, and is working to build new relationships in the community.
Moving forward, the Black Hills Food Hub plans to create educational and development programs for participating producers, buyers, and local consumers. The food hub is also making
efforts to reach more demographics through its local food-consumption efforts, while staying focused on refining a
sustainable food-hub business model.
Please contact Jessica Stori, Coordinator of the Black Hills Food Hub at Jessica.Stori@bhsu.edu for more information.

DAKOTA FRESH GROWING AMID CHANGES
Dakota Fresh is wrapping up a successful second year of operation in the southeast corner of the
state with substantial growth every month over our first year. We continue to see demand for
local foods and have room for a few more member/owners. Interested producers within 100
miles of Sioux Falls who are committed to sustainable, chemical-free production with a wholesale mindset are encouraged to contact us at daktotafreshfoodhub@gmail.com.
We are thrilled to announce one of our customers, chef Nicholas Scajewski, has offered to volunteer his time as Community Outreach Broker for Dakota Fresh, a position he suggested. He will be visiting with chefs
and others to share his experience with the hub and his passion for local foods while encouraging them to become
new customers.
Going into our third season, Dakota Fresh is seeking an energetic person with production experience and a commitment to supporting local foods for the position of manager. Primary duties will be developing relationships with new
customers, product aggregation and delivery as well as invoicing. Please contact Jared Hanisch at hanischfarms@yahoo.com for more information or to apply.

SOUTH DAKOTA AGRITOURISM WORK GROUP
With the growing interest and demand for experiential travel and authentic vacation experiences, the South Dakota
Department of Tourism is putting an emphasis on agritourism as a result of its new strategic plan. The department
hopes to not only promote existing offerings, but also work with partners and entities across the state to assist those
who are looking to start a new business or expand their existing operation to include an experience for visitors. Ten
individuals who represent a number of different entities and state agencies will now be collaborating to work on these
efforts within the Agritourism Work Group. Early on, it was clear that partnering and working together is the only way
to make significant progress, each entity has an area of expertise or resources they can bring to the table. The current
individuals in the work group are listed below. We’re all very excited to work with each of you as we grow agritourism
in the state!
Kim Brannen - SD Specialty Producers Association

Peggy Schlechter - SDSU Extension

Cheri Rath – SD Value Added Ag

Kari O’Neil – SDSU Extension

Kirk Hulstein – SD Dept. of Tourism

Neil Wagner – SD Dept. of Tourism

Eric Fosheim – GOED

Ginger McNickle – Southeast Technical Institute

Bob Weyrich – SD Dept. of Ag

Christine Sorensen – USDA Rural Development

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!
GREAT PLAINS GROWERS CONFERENCE
(GPGC)
January 11 - 13, St. Joseph, Missouri
https://www.greatplainsgrowersconference.org

2018 MIDWEST ORGANIC & SUSTAINABLE EDUCATION SERVICE (MOSES)
CONFERENCE
February 22 - 24

UPPER MIDWEST REGIONAL FRUIT & VEGETABLE GROWERS
CONFERENCE & TRADE SHOW
January 18 - 19, 2018/ St. Cloud, MN
http://www.mfvga.org/

https://mosesorganic.org/conference/

2018 SOUTH DAKOTA AG FEST

9th NATIONAL FARM to CAFETERIA CONFERENCE

January 24th

April 26 - 27 / Cincinnati, OH

La Crosse, Wisconsin

Pierre Ramkota River Centre

http://www.farmtoschool.org/our-work/farm-to-schoolcafeteria-conference

For Information: bforman@sdac.coop

43249 SD Hwy 50
Yankton, SD 57078

TO:

2018 NPSAS WINTER CONFERENCE

SDSPA ANNUAL MEETING

January 25—28

& PARTNERSHIP WORKSHOPS

Best Western Ramkota / Aberdeen, SD

March 1 & 2

605-229-4040

Arrowwood Resort (Oacoma, SD)
sdspamembers@gmail.com

https://www.npsas.org/npsas-calendar/2018-npsas-winter-conference/
USDA RURAL DEVELOPMENT-VALUE ADDED
PRODUCER GRANT PROGRAM

2018 MIDWEST ARONIA ASSOCIATION CONFERENCE

This program provides funds to aide in economic planning activities or eligible working capital expenses. Available to independent producers, agricultural producer groups, farmer/rancher cooperatives, majority-controlled producer-based business. More
information and program resources are available online at
https://www.rd.usda.gov/programs-services/value-addedproducer-grants
Paper applications due Jan. 31, 2018.

https://www.facebook.com/events/130233400993246/ or
http://midwestaronia.org
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For Sale: NON GMO, chemical free, open pollinated yellow
corn. Pick up on the farm, $6.50 per bushel, 20 bushel
minimum. Contact: Venner Farm, 28127 2000th St.,
Pierre, SD 57501, Home: (605) 224-5755, Cell: (605)
222-0469
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