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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 Dakotaôs Culinary Academy, lo-
cated at Mitchell Technical Institute. For that reason, SDSPA works to connect  
producers to the needs of the academy. 

According to Josh Kranz, Program Director for the Culinary Academy of South 
Dakota, they use local foods every chance they get. Happy Hydros of Pukwa-
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: 
Brandt Honey, Maryôs Kitchen & Garden, Prairie Moon Herbs, Prairies Past, 
the Goosemobile, Sweetgrass Farm, Wheatstream Meadows, and Warner 
Produce. 

Josh stated, ñSDSPA 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 ñexceptional,ò to have not only the support of the school and industry 
chefs, but also the producers is something that rarely happens with culinary 
schools.ò 

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 demonstra-
tion or guest lecture. In his mind the greatest challenge with students in re-
gards 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 doesnôt force them 
to broaden their horizons.  Josh tries to instill in them that almost any ingredi-
ent can be produced within a couple hundred miles of your door.  You  donôt 
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 fla-
vor 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 ingre-
dients from local producers.  
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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 curricu-
lum 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 lev-
el of interest.   
 
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 con-
sidered 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 youôre not sure, and Iôll help walk you through it.   
 
-        Rhoda Burrows, SDSU Extension Horticulturist   rhoda.burrows@sdstate.edu  605-394-2236 

By Kim Brannen, SDSPA President 

Being a member of South Dakota Specialty Producers offers a number of opportunities in education, network-
ing, 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 show-
case 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, ñthe only constant is change.ò  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!  

Kimõs Corner 
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ANNOUNCEMENT: Curtis Braun joins the SDSU Extension team at the Sioux Falls Regional Extension Cen-

ter 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). 

mailto:rhoda.burrows@sdstate.edu
tel:%28605%29%20394-2236
mailto:Curtis.Braun@sdstate.edu
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We are happy to announce Deborah Madison will 
be our keynote speaker for the 2017 South Dako-
ta Local Foods Conference to be held at the 
Spearfish Holiday Inn Convention Center, Novem-
ber 2-4.  

Deborah is the founding chef of Greens restaurant 
in San Francisco and the author of fourteen cook-
books, including Local Flavors, Vegetable Litera-
cy, and The New Vegetarian Cooking for Every-
one, as well as innumerable article on food and 
cooking, farms and gardens.  In My Kitchen (10-
Speed Press) is her most recent book and admit-
tedly, one of her favorites.  In her words, ñIt was a 
fun book to write and contains a lot of narrative back-story to old and new favorite recipes plus itôs filled with 
photographs.ò  Deborahôs 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 re-
cently, 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 farmersô 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. Deb-
orah is co-founder of the Monte Del Sol school garden, and was a board member of The Seed Savers Ex-
change 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 Bio-
diversity, both groups dedicated to identifying and reviving forgotten edible plant and animal breeds of culi-
nary 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). 
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Soil really is alive, and across the planet it supports the growth of plants and animals.  In South Dakota, pro-
ducers 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 ñSoil health, also referred 
to as soil quality, is defined as the continued capacity of soil to function as a vital living ecosystem that sus-
tains plants, animals, and humans.ò  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 mini-
mum-till management plus adding cover crops to your crop rotation.  These efforts will help build organic mat-
ter, 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/ 

http://www.deborahmadison.com
http://www.sdsoil.com/
http://www.sdsoil.com/
http://www.sdsoilhealthcoalition.org/
https://www.nrcs.usda.gov/wps/portal/nrcs/site/sd/home/
http://www.sdconservation.org/
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On April 7th, 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 Farmerôs Markets Survey and Jeff 
and Jolene Stewart (Wagner, SD) presented on the startup of the ñNational 
Aronia Growers, LLC.ò  

As part of the annual meeting, Kim Brannen, SDSPA President, reviewed 
2016 accomplishments. SDSPA membership is growing as are partnerships 
with key organizations, businesses, and agencies including: South Dakota 
Public Broadcasting, Mitchell Technical Institute, professional chefs, Northern 
Plains Sustainable Ag Society (NPSAS), South Dakota Value Added Agricul-
ture Development Center (VAADC), South Dakota SE Technical Institute, Da-
kota Fresh Food Hub, Black Hills Food Hub, Dakota Rural Action (DRA), Nat-
ural Resources Conservation Service (NRCS), South Dakota Wine Growers 
Association (SDWGA), South Dakota Department of Tourism, Hops Growers 
and Brewers Guild, South Dakota State University Extension Service, SD De-
partment of Agriculture, and US Department of Agriculture (USDA). Our 
membership and partnership growth expands our ability to help producers 
across the state.  

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 Tour-
ism highlighted current trends driving the travel industry, which can be devel-
oped as opportunities for ag producers across the state.  Since 2007, the val-
ue of agritourism and on-farm recreational services, such as hunting, fishing, 
hay rides and farm and winery tours is up 24% across the country (USDA 
2012 Ag Census). Agriculture and Tourism are South Dakotaôs two biggest 
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 ñExperience Economy.ò 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 As-
sociation (SDWGA) met over the afternoon to find ways to bring growers to-
gether 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. 
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