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SD Culinary Academy … 1

The local foods movement has arrived in South Dakota because of consumer
demand for fresh and healthy ingredients across the state. Chefs are a big
part of this changing foodscape and it begins when new chefs receive their
training. In this state that training is at South Dakota’s Culinary Academy, located at Mitchell Technical Institute. For that reason, SDSPA works to connect
producers to the needs of the academy.

Kim’s Corner … 2
Food Safety… 2
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According to Josh Kranz, Program Director for the Culinary Academy of South
Dakota, they use local foods every chance they get. Happy Hydros of PukwaPartnerships & Producers...4
na is their go to for tomatoes, cucumbers, lettuce and micro greens. Brent
Decker from Huron provided hogs for the end of year program at MTI. Some
of the other producers that provide products to the Culinary Academy include: Catching Up With the Flock ...5
Brandt Honey, Mary’s Kitchen & Garden, Prairie Moon Herbs, Prairies Past,
Food Hub Updates...6
the Goosemobile, Sweetgrass Farm, Wheatstream Meadows, and Warner
Produce.
Josh stated, “SDSPA has helped bring our program back into some sort of a
spotlight by partnering with our program on different projects. It has given us
an opportunity to meet more of our local producers and helped introduce their
products to our students. Kim Brannen, President of SDSPA, attended our
accreditation site visit reception back in April and spoke very kindly to our
evaluators about the work we have been doing with SDSPA which they found
to be “exceptional,” to have not only the support of the school and industry
chefs, but also the producers is something that rarely happens with culinary
schools.”
Josh pointed out that producers have been very willing to give tours of their
facilities or bringing products to MTI for the students to work with. He would
like to continue to develop these relationships as there are several areas of
instruction that could use some fortification by way of a producer demonstration or guest lecture. In his mind the greatest challenge with students in regards to the local foods movement is getting them out of their small world
mentality. Most of MTI students come from South Dakota and have no plans
of leaving the state, which is great for our economy, but it doesn’t force them
to broaden their horizons. Josh tries to instill in them that almost any ingredient can be produced within a couple hundred miles of your door. You don’t
need to order lamb from New Zealand. We can get it from a local farmer.
In order to improve the experiences for his students in the area of access to
local food, Josh believes that as a society we need to build an expectation of
using local foods. Local products are available and they are good. Their flavor profiles are developed, not in a lab, but by nature to match local tastes by
what they are fed. Local produce tastes like our soil. Local animals taste of
the grass and grain produced in the state. It needs to start with those of us in
the culinary industry. If we are proactive in our search for locally sourced
products, it will become the norm.
SDSPA appreciates the efforts of the Culinary Academy to source their ingredients from local producers.
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Christy Land, manager of the Wine
Cellar Restaurant in Rapid City, samples the bacon-wrapped pork loin
during the 4th annual Boucherie
food celebration at Mitchell Tech's
Culinary institute. Student chefs
prepared the dishes for the season's
end showcase of tasty dishes.

Kim’s Corner

By Kim Brannen, SDSPA President

Being a member of South Dakota Specialty Producers offers a number of opportunities in education, networking, and marketing. We invite you to participate.
For the third year in a row, SDSPA has participated in Agfest, an agricultural producer/agency information
showcase, which takes place in Pierre during the first part of each calendar year. Producers get to showcase
what they do and what they grow to educate legislators. During the 2017 summer season, eleven producer
tours will take place. Many of the tour hosts are SDSPA members who utilize the experience to educate new
producers on best ag practices, and marketing techniques. August 31st, five to seven producers will showcase their businesses and products at the state fair in Huron. And again, this coming November, SDSPA
members and other producers across the state will present their knowledge at the South Dakota Local Foods
Conference in November. All these opportunities are benefits to being a member of this organization.
The past three years we have shown continual growth. We are excited to have five new board members who
will help our capacity to meet the challenges of the growing local foods movement in South Dakota and
across the country. As the old adage says, “the only constant is change.” In the last two weeks, the state of
Maine signed into law the first food sovereignty law, the first of its kind in the country (Abigail Curtis, BDN
Maine Homestead). It will give municipalities the authority to enact regulations on local food distribution. This
will empower producers of local food to be more engaged in the markets.
As we continue to grow, we invite you to participate. Host a tour. Give a presentation. Let South Dakota know
all that you do to create safe and healthy food for your customers. If you have a story that needs to be
shared, let us know. We will help you find the resources or venues to get the word out. In the meantime, a
sincere thanks for all you do. Keep up the important work!

FOOD SAFETY TRAINING
SDSU Extension wants to help South Dakota fruit and vegetable producers keep their produce safe. In the
past two years, we have offered numerous food safety trainings. In April, twenty people gathered at the West
River Agricultural Center in Rapid City for an intensive full-day training in everything from water sources to
best post-harvest handling options, and creating a farm food safety plan. In May, I worked with the new
SDSU Local Foods Education Center in Brookings to train their personnel
in basic food safety, as well as farm food safety plan resources.
I am pleased to announce I have recently become certified as a Lead
Trainer for the FSMA Produce Rule food safety training. This certification
means that I can now offer the official 7-hr. FDA-sanctioned PSA curriculum for growers who will fall under the FSMA rule. Growers who fall under
the rule are required to have at least one person on their farm who has
taken the training. I anticipate offering this training in early November, in
Rapid City or Spearfish (contact me for details.) We are also looking for a
time and place to offer this same training East River, depending on the level of interest.

Food Safety Training Session,
April 8th (Rapid City)

How do you know if you fall under the rule? If you averaged under
$26,000 in sales of produce in the last three years, you are exempt. Above $26,000, it gets quite a bit more
complicated, and depends on what percent of your overall FOOD sales (and corn and soybeans are all considered food unless you sell to an ethanol plant) are direct to the consumer, and within 275 miles of your
farm. Drop me an email or give me a call if you’re not sure, and I’ll help walk you through it.
-

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

ANNOUNCEMENT: Curtis Braun joins the SDSU Extension team at the Sioux Falls Regional Extension Center as a Food Safety Specialist. The Regional Office is located at 2001 East 8th Street. You can reach Curtis
by phone (605) 782-3290 or by email (Curtis.Braun@sdstate.edu).
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2017 SD Local Foods Conference
KEYNOTE SPEAKER, Deborah Madison
We are happy to announce Deborah Madison will
be our keynote speaker for the 2017 South Dakota Local Foods Conference to be held at the
Spearfish Holiday Inn Convention Center, November 2-4.
Deborah is the founding chef of Greens restaurant
in San Francisco and the author of fourteen cookbooks, including Local Flavors, Vegetable Literacy, and The New Vegetarian Cooking for Everyone, as well as innumerable article on food and
cooking, farms and gardens. In My Kitchen (10Speed Press) is her most recent book and admittedly, one of her favorites. In her words, “It was a
fun book to write and contains a lot of narrative back-story to old and new favorite recipes plus it’s filled with
photographs.” Deborah’s books have garnered many awards, among others, 5 James Beard awards, 2 Julia
Child cookbook of the year wins, the MFK Fisher mid-career award, and the Andre Simon award. Most recently, Vegetable Literacy received both a James Beard and IACP award.
After living in Rome for a year at the American Academy, then in Flagstaff, Arizona, Deborah moved to Santa
Fe where she became the manager of the Santa Fe farmers’ market and subsequently served on its board for
12 years. She also opened a restaurant and became a traveling cooking teacher for some twenty years. Deborah is co-founder of the Monte Del Sol school garden, and was a board member of The Seed Savers Exchange for 6 years. A long time member of Slow Food and the founder of the Santa Fe chapter, Deborah
worked for several years on the national ARK committee and the International Slow Food Committee on Biodiversity, both groups dedicated to identifying and reviving forgotten edible plant and animal breeds of culinary virtue. A Master Gardener, Deborah lives in the village of Galisteo, New Mexico, with her husband, artist
Patrick McFarlin, where she writes and attempts to grow her own food and flowers.

For more information on Deborah Madison, please visit her website (www.deborahmadison.com).

HEALTHY SOILS and HEALTHY FOOD
Soil really is alive, and across the planet it supports the growth of plants and animals. In South Dakota, producers are learning more about the relationship between maintaining healthy soils and the ability to grow
healthy food.
Among the many resources available to growers, the SD Soils website explains that “Soil health, also referred
to as soil quality, is defined as the continued capacity of soil to function as a vital living ecosystem that sustains plants, animals, and humans.” In your gardens and on your farms & ranches, healthy soils will have a
good balance of components (aka indicators) including earthworms, micro organisms, organic matter, good
soil chemistry, soil structure for good water infiltration, and nutrients that are readily available for plants to
use. If you need to build up these components to improve soil health, information and experienced growers
can help you learn what to do.

Techniques to improve soil health in gardens and larger specialty crop plantings include using no-till or minimum-till management plus adding cover crops to your crop rotation. These efforts will help build organic matter, soil structure, available nutrients, and improve the environment for earthworms and micro organisms.
More intensive crop systems, such as those in high tunnels, may need more frequent soil testing and more
intensive soil health management. Your SDSPA is developing partnerships with people and organizations
that have years of experience in soil health and helping growers. Training and information about soil health,
so critical to production, will continue to be included in outreach work. For more information:
SD Soils website http://www.sdsoil.com
SD Soil Health Coalition http://www.sdsoilhealthcoalition.org
USDA Natural Resources Conservation Service https://www.nrcs.usda.gov/wps/portal/nrcs/site/sd/home/
SD Association of Conservation Districts http://www.sdconservation.org/
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Partnerships & Producers
th

On April 7 , South Dakota Specialty Producers met at Arrowwood Resort in
Oacoma for the annual membership meeting. The day illustrated some of
the exciting developments happening across the state. Wanda Goodman
and Kirk Hulstein from the SD Department of Tourism followed the annual
meeting with a presentation on Opportunities in Agritourism in South Dakota.
After lunch, breakout sessions included meetings of South Dakota Wine
Growers Association, Hops Growers and the Brewers Guild, and the South
Dakota Local Foods Conference Committee. Ben Stout (SD Department of
Agriculture) presented the results from the Farmer’s Markets Survey and Jeff
and Jolene Stewart (Wagner, SD) presented on the startup of the “National
Aronia Growers, LLC.”

SDSPA

CONTACT INFORMATION

Kim Brannen - President
gavinsptvineyard@gmail.com
C) 605-354-7115
Pat Garrity - Treasurer
As part of the annual meeting, Kim Brannen, SDSPA President, reviewed
2016 accomplishments. SDSPA membership is growing as are partnerships
garrity@iw.net
with key organizations, businesses, and agencies including: South Dakota
C) 605-660-1034
Public Broadcasting, Mitchell Technical Institute, professional chefs, Northern
Plains Sustainable Ag Society (NPSAS), South Dakota Value Added Agriculture Development Center (VAADC), South Dakota SE Technical Institute, Da- Cory Tomovick - Membership
kota Fresh Food Hub, Black Hills Food Hub, Dakota Rural Action (DRA), NatCoordinator & Secretary
ural Resources Conservation Service (NRCS), South Dakota Wine Growers
sdspamembers@gmail.com
Association (SDWGA), South Dakota Department of Tourism, Hops Growers
and Brewers Guild, South Dakota State University Extension Service, SD DeC) 605-430-4699
partment of Agriculture, and US Department of Agriculture (USDA). Our
membership and partnership growth expands our ability to help producers
Rhoda Burrows - SDSU
across the state.
Rhoda.Burrows@sdstate.edu
Agritourism may be part of a solution to help producers with their bottom line.
Wanda Goodman and Kirk Hulstein of the South Dakota Department of TourW) 605-394-2236
ism highlighted current trends driving the travel industry, which can be developed as opportunities for ag producers across the state. Since 2007, the value of agritourism and on-farm recreational services, such as hunting, fishing, Christine Zdorovstov - Marketing
hay rides and farm and winery tours is up 24% across the country (USDA
sdspamarketing@gmail.com
2012 Ag Census). Agriculture and Tourism are South Dakota’s two biggest
C) 605-254-5640
industries and at the same time represent what travelers want, an authentic
experience in local culture. This is especially true of the millennial generation,
which is driving the new “Experience Economy.” Of that generation, 86%
want to fully immerse in a new culture and 69% want to eat local food (Sarah
Clark, Huffington Post article). SD Department of Tourism will be looking for
producers who want to develop agritourism as part of their business plans.
South Dakota wine growers were the first producers in the state to jump on
the agritourism train and the success is evident with the growth of wineries
and vineyards across the state over the past 15 years. SD Wine Growers Association (SDWGA) met over the afternoon to find ways to bring growers together and enhance the industry in the state. Today, South Dakota Hops
growers and the Brewers Guild are working together to expand craft brewing
across the state. At present there are over 15 breweries in the state, and new
hops producers are eager to meet the demand for a quality product.
At the center of these national and state trends is the work of producers who
know how to grow. The April 7th meeting and breakout sessions
were an opportunity to network and share the work that is being
done across the state in the local foods movement. The central
location at Oacoma served participants by not having them
travel too far. Expect a similar and expanded event in 2017.
Photos (top to bottom): South Dakota Wine Growers meeting; members
Chef MJ Adams, Dr. Rachel Headley & Chef Scott Brinker; members Denise
Venner & Adam McClary; SDSPA President, Kim Brannen &
Dr. Rhoda Burrows (SDSU Ext.)
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CATCHING up with the FLOCK
MEET SD SPECIALTY PRODUCERS NEW BOARD OF DIRECTORS’ MEMBERS
Julie Auch and her husband, Gary have been interested in land conservation for many years
and growing their crops with the least amount of chemicals as possible, so when Julie was
introduced to the Aronia Berry in 2011, growing them organically was the only way to go.
Auch Aronia was established in 2011 with 4800 plants. After the drought in 2012, they now
have an orchard with approx. 3000 bushes. The aronia is a challenging business because it
is not established. Any new idea takes time and hard work. The Auch’s have a 4 children and
4-plus-one-in-July grandchildren and live on a 4th generation farm near Lesterville, SD. They
also raise purebred angus cattle.

Tom Barnes and his wife, Susan, raise meat goats for breed stock and consumption near Custer, South Dakota. Their goats are performance tested
and their genetics are tracked. They sell only SD state inspected meat and
service a wide range of private and commercial customers. They kid out
about 120 babies a year. Most of the meat is pre-sold and this year they
sold all of their doelings before they were weaned. Pleasant Valley Farm
goats are pasture raised and fed hay along with some supplemental
grain. Tom and Susan cannot meet the demand and therefore encourage
new producers to join this growing market.
Tom Bodensteiner is an older "farmer" on the second stage of life. He and his wife, Mary,
started Country Road Garden in 2009. Their farm is 18 acres and includes 1 acre of vegetables with an emphasis on potatoes ( 21 different varieties), garlic, and homemade horseradish for farm sales and the weekly farmers market. Also on the farm are Jersey milk
cows, Red Waddle pigs, and chickens for eggs and eating. They believe in old fashionedfarming where the land supplies family food with a little left over for others. They also enjoy
teaching others how to do it as well.

Michelle Donner worked in a kitchen for nearly 25 years. She never had any formal training,
but learned technique, hospitality, and cuisine along the way. In 2012 she started Counterfeit Catering in Omaha, NE. In 2014 she moved it to Yankton, SD and with her husband established 6th Meridian Hop farm with the goal to bring their farming roots, good food, and
craft beer to the visitors of Yankton. Recently, she and her husband, Ryan, showcased their
hops business to South Dakota legislators at Agfest in Pierre early February 2017. Currently, Michelle is planning to work with farmer’s market vendors in Yankton to create a culinary
experience for customers with their new food truck.
Sean Duffy works full-time as an athletic trainer for Sanford Orthopedics &
Sports Medicine in Sioux Falls. He is married and has three boys ages 11,
9, and 2. In the spring of 2016, his family established Papa's Hops on an
acre of his father in-law's farm land near Trent, SD. The hopyard is a family
venture including Sean’s wife, parents, and the experienced farmer, Sean’s
father in-law. They currently grow four varieties; Cascade, Chinook, Columbus, and Nugget. Sean is a novice hop grower who likes a challenge
and is eager to learn. He enjoys golfing, drinking craft beer, spending time
with family, and working with his hands.
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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SOUTH DAKOTA FOOD HUBS
BLACK HILLS FOOD HUB, SEASON 2
By Dr. Rachel MK Headley, Cobblestone Science
The Black Hills Food Hub is off and running for this growing season.
We had a great winter, with sales of grass-fed and -finished beef from Evergreen
Ranch and greens from Black Hills Works' greenhouses. As early as April, we had inground radishes from Owl Creek Organics delivered to Rapid City Regional Hospital.
The Black Hills Food Hub is an aggregator, which collects small-farm-raised produce,
grains, and meat, and combines them into larger quantities for buyers who want to purchase a lot of produce. The producers set their own price, and the buyers can then decide what to buy from
whom. The Black Hills Food Hub then delivers the produce once per week.
We have three main buyers coming into the growing season - Rapid City Regional Hospital cafeteria, Xanterra/Mt Rushmore Carver's Cafe, and our newest cafeteria, Black Hills Surgical Center.
We are now offering specialty grains through the Black Hills Food Hub from Belle Valley Ancient Grains. Belle
Valley offers berries or flour of emmer wheat, einkorn wheat, golden flaxseed, hard red wheat, or spelt.
We have additional participant growers this year. Our producers include Black Hills Works, Moonrise Mountain, Elk Creek Foods, Owl Creek Organics, Sunrise Hives, Best Day Farms, Rock Valley Gardens, Cycle
Farm, David Baker, Rocky Ridge, Tobias Garden, Dakota Greens, Evergreen Ranch, and Belle Valley
Grains.
*The Black Hills Food Hub works with cafeterias to broaden the opportunities for consumers to purchase prepared local
food as well as providing a new market for local growers. The Black Hill Food Hub is a partnership between Black Hills
State University and Cobblestone Science and is supported through the USDA’s Local Food Promotion Program.

DAKOTA FRESH FOOD HUB
By Mary Storo, President, Dakota Fresh
Dakota Fresh Food Hub is embarking on our second full year of operations serving
restaurants, grocery stores and institutions in the south eastern part of South Dakota. We continued deliveries all winter long to our customers, providing them with an
assortment of items including: meats, garlic, greens, carrots, onions and honey. We recently attended a
Meet The Farmer event at The Co-op Natural Foods in Sioux Falls to promote Dakota Fresh to current and
potential customers as well as potential producers to educate them on our mission to provide local foods.
Dakota Fresh is excited about continued growth this season and the success for our producers and exceeding the expectations of our customers.

If you are interested in becoming a producer member or customer of Dakota Fresh you may contact the
following:
Manager, Kirk Walters at (605) 310-3246
Vice President, Jared Hanisch (605) 366-4451
Secretary, Cindy Nelsen (605) 661-7418

President, Mary Storo (605) 366-3479
Treasurer, Lisa Smith (507) 215-5703
Marketing Director, Kristianna Gehant (605) 695-1305

“The soil is the great connector of lives, the source and destination of all. It is the healer and restorer and resurrector, by which
disease passes into health, age into youth, death into life. Without proper care for it we can have no community, because without
proper care for it we can have no life.”
― Wendell Berry, The Unsettling of America: Culture and Agriculture
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PERSPECTIVES on LOCAL FOOD ISSUES
(The opinions expressed in guest columns are the author's own and do not necessarily
reflect the view of the SD Specialty Producers Association.)

THE JOY OF OUR FARM STAND
By: Trish Jenkins & Jeremy Smith, Cycle Farm, Spearfish, SD
We are into our third season marketing produce through an onfarm farm stand. We have found that selling produce through the
farm stand has established a relationship that is mutually beneficial to our customers and ourselves in expected and unexpected
ways.

The stand was built in the mid-1940’s and used for 30 years by a
small family farm in the valley selling mixed vegetables, local
fruits, and canned goods. Although it sat vacant for 40 years, it
was in great condition when we moved it down the road to our
farm. We dusted out the spider webs, put on a new roof, a fresh
coat of paint, and settled in. There’s an incredible, rich history to
this space, as part of Spearfish Valley agriculture and small family farming, and we feel honored and privileged to get to be a part
of it.

Cycle Farm Stand, Spearfish, SD

We value the direct-to-consumer market, camaraderie between
vendors, and community that exists at a local farmers’ market
and deciding to focus our sales through the farm stand instead
was not an easy decision to make. However, we’ve found there
is a special magic associated with having people come to the
farm to pick up their produce. The farm stand offers our customers a chance to see exactly where and how their produce is
grown. The slower pace allows time for more meaningful conversations with our customers, a chance to introduce neighbors who
have never met, and to share recipe ideas. We encourage our
customers to walk or bike to the farm. This is not only in line with
our goal of reducing carbon inputs, but also always seems to spread smiles. At the farm stand, customers often take time to sit and visit, or explore the adjacent pollinator garden and native bee hotel. From a management perspective, the farm stand takes less time to set up than a farmers’ market booth, and with some
things, we can restock if we run out or fulfill special requests.
To check out Cycle Farm, go to their website at: www.cyclefarm.net.

SOUTH DAKOTA STATE FAIR OPPORTUNITY
For the past two years, SDSPA has had the privilege of showcasing producers at the state fair in Huron in the Value Added tent. Producers have gained
the opportunity to showcase their work and their products while learning the
promotion methods of other producers. In 2016, various radio and television
stations interviewed producers and their stories went out across South Dakota. Even Governor Daugaard stopped to talk to each of the producers and
learn about their issues and concerns.
It is time again. The date is August 31st. It is an all day showing. Let Cory
know if you are interested in setting up a booth at the state fair. Email her at:
Governor Dennis Daugaard and
sdspamembers@gmail.com.
Grace Freeman, Prairie Moon Herbs
(Vermillion)
It is time to showcase all your hard work!
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SAVE the DATES!
International Master Gardener Conference
July 10 – 14, 2017, Portland, OR
http://blogs.oregonstate.edu/2017imgc/about/

2017 SUMMER PRODUCER TOURS
REGISTER if you want lunch!
•

•

•

•

•

July 15th - Growing in Greenhouses & Selling
in Boxes (Midland, SD) Host - Cedar Creek
Gardens LLC , with Chef Scott Brinker (RC Regional Hospital) Cost: $12 for Meal. * Register
by July 13th. Pay at site.
August 10th - Meat Goats & Growing Tomatoes in a Greenhouse (Custer, SD) Hosts Pleasant Valley Farm & Windsong Valley Garden Cost: $10 - $15 for Meal (Black Hills Burger &
Bun). * Register by August 8th. Pay at site.
August 17th - Schadè Vineyard (Volga) &
SDSU Local Foods Ed Center (Campus) Hosts
- Schade’s Vineyard /$5 Wine Tasting
(Optional) & SDSU Local Foods Ed. CenterCost: $15 for Meal (Pheasant Restaurant).
*Register by August 15th . Pay at site.

August 27th - Gardens & Greenhouses Tour
(Rapid City). Hosts - Country Road Garden &
Rock Valley Garden &Chef Jeff Slathar
(Colonial House) Cost: $10 for Meal. *Register
by August 25th. Pay at site.

For South Dakota Master Gardeners, contact
Suzanne Preszler, 605.660.9805
Bringing Back Pollinators to Our Gardens and
Farms (Hosted by NPSAS)
July 11, 6-9 PM, Sioux Falls, Southeast Tech – The
Hub- Map: https://www.npsas.org/wp-content/
uploads/2017/04/Southeast-Tech-Campus-Map-2016
-2017.pdf
July 12, 6-9 PM, Fargo, Baymont Inn & Suites, 3333
13th Ave S, Fargo, ND
Presented by Jim Eckberg, Plant Ecologist and
Agronomist, Xerces Society for Invertebrate
Conservation, Free event.
Governor's Agricultural Summit
July 12-13, 2017 in Aberdeen, SD
http://sdda.sd.gov/office-of-the-secretary/ag-summit/

Presentation by Atina Diffley
Organic Weed Control for Small Scale Growers
November 2, 2017 (Rapid City/ Location TBD)
Food Safety Training
November, Date & Location TBD
West River

September 9th - Milling Organic Grains &
Growing Fruit in High Tunnels.Hosts - Dakota
Earth Bakery (Alcester, SD) & SE Research
Farm (Beresford, SD).Cost: $10- $12 for Meal
(Dakota Earth Bakery). *Register by September
7th. Pay at site.

2017 SD Local Foods Conference
November 2 – 4
Spearfish, SD
Holiday Inn Convention Center

In partnership with:

To REGISTER send email to:
sdspamembers@gmail.com
Chefs please note: 2 CEH’s available for
each tour (4 CEH’s per day)
Master Gardeners can earn Continuing Ed
Hours if participating in tours.
Volunteer Hours are available for helping
with tour. Contact Cory to sign up.
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