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This registration form is for Untiedt’s Vegetable Farm
ONLY and does not include any other stops on the
NASGA tour. If you have registered with NASGA for the
full tour on Tuesday and will be traveling on the NASGA
bus, you do not need to send a separate registration for
the stop at Untiedt’s.
The registration fee for Untiedt’s ONLY is $15.00 per person. Pre-registration is required. Please return your

registration by August 8, 2017.

Name: ____________________________________________

Summer Tour – Untiedt’s Vegetable Farm

Farm Name:_______________________________________

The North American Strawberry Growers Association
(NASGA) is holding their 2017 summer tour in Minnesota.
MFVGA members are invited to join them at Untiedt’s Vegetable Farm in Waverly, MN on Tuesday, August 15, 2017
from 10:30 a.m. to 2:00 p.m.

Address: _________________________________________

Untiedt’s Vegetable Farm
4750 25th St. SW
Waverly, MN 55390

E-mail: ________________________________________

Tuesday, August 15, 2017
10:30 a.m. – 2:00 p.m.

________ at $15.00 per person = _________________

Registration fee: $15.00 per person
Registration includes lunch.
Founded in 1971 by Sue and Jerry Untiedt, Untiedt’s Vegetable Farm is located near Waverly, Minnesota. The original 40 acre farmstead serves as home base to their mediumsized family-farm enterprise. In addition to their road side
vegetable stands and garden centers, Untiedt’s is proud to
offer a Community Supported Agriculture program (CSA).
50 different small fruits and vegetable crops are being raised
at Untiedt’s. Along with that large selection comes the
extended “harvest window,” which is much wider than most
other Minnesota growers because they farm many crops
under high tunnels. You can recognize their locations by the
red, green, and yellow gazebos and the words “We Grow For
You.”
See pages 2 and 3 for more information on all of the NASGA
summer tour stops. If you are interested in attending one
or both days of the NASGA tour, a registration form can be
found on the NASGA website at www.nasga.org.

City/State/Zip: _________________________________
Phone: ________________________________________

Number of persons attending:

Method of payment:
_______ Check (payable to MFVGA)
_______ VISA _______ MasterCard
Number:_______________________________________
Exp. Date: __________________CVV Code: ___________
Signature:______________________________________
Mail registration form and payment to:
MFVGA
15125 W. Vermillion Cir. NE
Ham Lake, MN 55304
Or FAX to 763-413-9585. Questions?
E-mail: mfvga@msn.com

have historically grown strawberries, blueberries and sweet
corn. After 40 years they continue to try to perfect their
growing system and incorporate more organic components
to their operation.

2017 NASGA Summer Tour
Day One – Tuesday August 15, 2017
Minnesota Landscape Arboretum
Chaska, Minnesota
Visitors to the Minnesota Landscape Arboretum enjoy more
than 1,200 acres of manicured gardens, woods and prairies,
accessible via 12.5 miles of walkable trails and garden paths.
The vast space, divided into 28 named gardens and 45 plant
collections, showcases more than 5,000 plant species and
varieties. Highlights include a Japanese Garden, Daylily and
Chrysanthemum Walk, Kitchen Herb Garden, Maze Garden
and Peony Walk.
As a premier northern garden, the Arboretum was borne
out of the University of Minnesota Horticultural Research
Center and established in 1958, with the Men’s Garden Club
of Minneapolis, Lake Minnetonka Garden Club, Minnesota
State Horticultural Society and other community supporters
creating the Arboretum as a gift to the University of
Minnesota.
Untiedt’s Vegetable Farm
Waverly, Minnesota
Founded in 1971 by Sue and Jerry Untiedt, Untiedt’s Vegetable Farm is located near Waverly, Minnesota. The
original 40 acre farmstead serves as home base to their
medium-sized family-farm enterprise. In addition to their
road side vegetable stands and garden centers, Untiedt’s is
proud to offer a Community Supported Agriculture program
(CSA). 50 different small fruits and vegetable crops are
being raised at Untiedt’s. Along with that large selection
comes the extended “harvest window,” which is much wider
than most other Minnesota growers because they farm many
crops under high tunnels. You can recognize their locations
by the red, green, and yellow gazebos and the words “We
Grow For You.”
Bauer Berry Farm
Champlin, Minnesota
The Bauer Berry Farm has operated as a family farm since
1977. The Bauers have been growing strawberries for 40
years and have a strong pick your own following. Bauer’s

The Berry Patch
Forest Lake, Minnesota
The Berry Patch is owned and operated by long time
NASGA member and current board member Kevin Edberg.
The Berry Patch planted its first strawberries in 1972, making it one of the first berry operations in the northeast metro
area. Red raspberries were planted a couple years later, and
the first blueberry plants in 1981. Today there are about
six acres of strawberries, two acres of raspberries and eight
acres of blueberries.
Over the past 40 years, they have innovated with other
crops, including day neutral strawberries, yellow and purple
raspberries, tart cherries, asparagus and vegetables. They
have also been progressive in adopting new growing methods, particularly Integrated Pest Management (IPM).
Pine Tree Orchard
White Bear Lake, Minnesota
The Jacobsons have been active members in NASGA for
many years and Bill has been on the board for 4 terms including a stint as president in the late 90’s.
In 1950, Art and his wife, Dickey, moved out to the orchard
and eventually purchased it in 1958. The original orchard of
25 acres is now over 300 acres; planted in apple trees, strawberries, pumpkins and corn for the corn maze. In 1963, Pine
Tree Orchard purchased an additional orchard in Preston,
Minnesota. Today, all six adult children are actively involved
in growing and marketing apples and strawberries. Each
family member has his or her own special interest. The
farm is a popular PYO destination for strawberries and the
bakery and market features a myriad of products produced
from fruit grown on the farm.

Day Two – Wednesday August 16, 2017
Govin’s Meats and Berries
Menomonie, Wisconsin
John and Julie Govin offer a unique experience with a
selection of Pre-picked and Pick Your Own Strawberries as
well as other entertainment including a corn maze, pumpkins and fall activities. Govin’s also offers as their name
suggests custom cuts of lamb and chickens. They invite
families out in the spring to enjoy interacting with the baby
Continued on page 3

The MFVGA Newsletter is published five times a year (February, April, July, October and December) in cooperation with the University of Minnesota Extension and the Minnesota Department of Agriculture. Editorial office: MFVGA,
c/o Marilyn Nysetvold Johnson, Exec. Director, 15125 W. Vermillion Cir. NE, Ham Lake, MN 55304. Phone: 763-434-0400 Fax: 763-413-9585. Please address all correspondence, advertising and membership inquiries to MFVGA at
the above address. Deadlines for future issues: The first day of the month preceding publication (For example: March 1st for the April issue).
The information in this MFVGA Newsletter is for educational purposes only. Reference to commercial products or trade names is made with the understanding that no discrimination is intended and no endorsement by the Minnesota
Fruit and Vegetable Growers Association is implied.
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Continued from page 2

lambs. The farm also features The Weddin’ Barn and breeds
Great Pyrenees dogs and offers puppies for sale.
Red Cedar Valley Farms
Menomonie, Wisconsin
At Red Cedar Valley Farms they focus on the production of
June bearing strawberries and market them both as a Pick
Your Own crop as well as having fresh picked berries at the
farm and at three satellite farm stands.
Afton Apple Orchard
Hastings, Minnesota
Frank and Cindy Femling have been NASGA members for
many years. Frank and Cindy have over 200 acres producing delicious Minnesota grown strawberries, raspberries,
pumpkins and 14 different varieties of apples. The farm
also features a HUGE unique playground, Straw Mountain,
Retread Hill and Johnny Combine. They also have a petting farm and their renowned “Moo Moo Choo Choo” train
as well as a new jumping pad. In the fall they offer hayrides
into the orchard for picking as well as a 15 acre corn maze.
They also market their value added products including frozen
unbaked apple pies, frozen apple crisps, and homemade jams.
They also offer a rental hall for weddings and other events.
Frank is quite a fabricator and has many items on the farm
that are quite unique but very functional.

Strawberry Plants

Over 20 Leading Varieties • Fall Dug
State Inspected – Grown on Fumigated Sand

Asparagus Crowns

Leading Varieties • Male Hybrids – Superior Root Systems

e-mail:
info@krohneplantfarms.com
www.krohneplantfarms.com

Over 20 Years Experience
All Available in Our Free
Illustrated Price List
Krohne Plant Farms
65295 CR 342
Hartford, MI 49057
Ph: (269) 424-5423
Fax: (269) 424-3126

Gertens Greenhouse
Inver Grove Heights, Minnesota
Gertens started close to 100 years ago growing vegetables
and quickly adopted the motto “Buy from the Grower.”
Today they pride themselves on growing the best variety and
quality plants, trees and shrubs. Their retail store is more
than 40,000 square feet in size offering the widest selection
of annuals, perennials and nursery stock in the Twin Cities.
Gertens is only one of a handful of garden centers that grows
the majority of the goods they sell. They recently constructed a 2.5 acre modern greenhouse and boast a 4th generation
of family working on the farm. Gertens sells a variety of
garden center items in addition to their plants and has a very
dynamic website for its customers.

www.olsonpower.com

38560 14th Avenue
P.O. Box 39
38560
14th Avenue
North Branch,
MN 55056
P.O. Box 39
North
Branch, MN 55056
651.674.4494
1.800.657.5198
651.674.4494
Fax: 651.674.7019
1.800.657.5198
Fax: 651.674.7019

www.olsonpower.com
Sales • Rental • Service • Parts
Sales • Rental • Service • Parts
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U M
of
GLEANINGS

Dr. Cindy Tong
Dept. of Horticultural Science
University of Minnesota

The Centers for Disease Control and Prevention (CDC) says
that about 48 million Americans get sick each year because
of foodborne illnesses. Outbreaks of foodborne diseases
linked to raw lettuce or salads contaminated with human
pathogens have been reported since 19841. Between 1990
and 2005, there were 29 Escherichia coli and 20 Salmonella
outbreaks associated with “greens salads”2.
Because of those fresh produce outbreaks, the Food Safety
Modernization Act (FSMA) was proposed, establishing
“standards for the safe growing, harvesting, packing, and
holding of fruits and vegetables grown for human consumption”. FSMA exempts farms that “have an average annual
value of produce sold during the previous three-year period
of $25,000 or less”.
Qualified exemptions are given to farms selling the majority
of their product directly to consumers or food establishments
located within the same state or within a 275-mile radius of
where it was produced, and have “food sales averaging less
than $500,000 per year during the previous three years”.
These exemptions would probably apply to a majority of
Minnesota farms selling produce, as more than 90% of you
farm 30 acres or fewer, on which it would be difficult to have
average annual sales of $500,000 (unless you are growing
crops about which I’d rather not know).
The University of Minnesota has provided education and
assistance to produce farmers on food safety risks and Good
Agricultural Practices (GAPs) for over 20 years! In order to
determine the level of food safety risk from locally-grown
leafy greens, and learn what we should emphasize in future
food safety educational events (of which we hope you
eagerly participate), we surveyed lettuce growers on their
current farm practices and measured microbial contamination on leafy greens from farms and farmers’ markets. These
measurements were done in 2014 and 2015.
Survey
Anyone attending past leafy greens sessions at the MFVGA
conference might remember Michele Schermann asking
farmers to participate in a survey of leafy greens growers. We
thank the 37 farms who responded to the survey. All 37 farms
are located within the southern and central areas of Minnesota. None of the responses included farms from the northwestern, northeastern, or southwestern corners of
Minnesota. The most highly used marketing outlet was farmers’
markets (38%, n = 23), followed by Community Supported

Agriculture (20%, n = 12), farm stands or institutions such
as schools and hospitals (each 13%, n = 8), restaurants and
small stores or co-ops (each 6.5%, n = 4), and then wholesale
(3%, n = 2). Respondents chose as many outlets as applied to
their operation. An almost equal number of farmers used no
fertilizer (32%) as used composted manure or vegetable matter (26%). Other farmers used conventional fertilizers (13%)
or raw manure (16%). These data suggest to us that soil
amendments are an unlikely source of risk for food outbreaks
from local farms.
The majority (98%) of respondents washed leafy greens.
Of those, 76% did not add sanitizer to wash water and 19%
did (5% did not respond to this question). The numbers of
respondents using well, municipal, or rain water for washing
was 15 (41%), 10 (27%), and 1 (10 people did not answer
this question). Dunking was the most usual method for
washing (77%), with spraying as the alternative. Wash water
was most often changed “when dirty” (62%), otherwise once
or twice a day (13.5%), or after every batch of greens (11%);
13.5% (n = 5) did not respond to this question. Most
respondents (76%) dried greens, by spin (49%) or drip drying (35%), while 5% (n = 2) used towels (multiple methods
were used by respondents). Similarly, 68% of respondents
stored greens in coolers (27% did not store greens and 5%
did not answer this question).
Microbiological Tests
The microbial load sampling was performed with a subset
of growers who responded to the survey. We harvested the
field samples, cleaned the knife between bunches of lettuce,
and placed the lettuce into sterile plastic bags. Farmers
were asked to wash lettuce as they usually did, and then we
bagged bunches into sterile plastic bags. We also collected
some samples from farmers’ coolers. All of the samples
were analyzed by students in Dr. Francisco Diez-Gonzalez’s
laboratory in the Department of Food Science and Nutrition
at the University of Minnesota.
In 2014, all of the eight participating farms used organic
methods. Half of the farms used sanitizer in wash water and
the other half did not. Three of the farms agreed to wash
samples with and without sanitizer after the first sampling
date. No Salmonella or E. coli was detected in any samples.
Two samples were presumptive positive for Listeria spp., but
species identification was not performed to determine the
presence of Listeria monocytogenes, the species that causes
listeriosis. The levels of coliforms were all less than 4 log
colony forming units (CFU) per gram of lettuce, which is the
low end of “excessive” levels. There were no significant differences among farms or among treatments within a farm.
In 2015, the six participating farms used conventional fertilizer
or composted dairy, chicken, or goat manure or peat as soil
amendments. All farms washing greens used potable water
without added sanitizer and spun dry the greens. No E.coli
was detected in any of the farm samples. Salmonella was
detected in only one out of five samples from one farm’s
field samples; no other farm samples tested positive for
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Salmonella. Listeria was detected in some field and washed
samples, but all of the Listeria positives were negative for
L. monocytogenes. Coliform counts were all below 2 log
CFU/g with standard, and did not differ among treatments in
any of the farm samples.
Salmonella, E. coli, and Listeria were detected on a few
samples obtained from farmers’ markets. None of the Listeria
samples were positive for L. monocytogenes. Total coliform
counts were slightly higher on some farmers’ market samples
compared to samples collected directly from farms, but still
less than 4 log CFU/g.
Our results were similar to those found for vegetables
sampled from small-acreage vegetable farms in the southern
USA3 and Maryland4 and from farmers’ markets in Vancouver, British Columbia5. Although levels of human pathogens
were low in the samples we tested, we urge you to remain
vigilant in keeping your food safe for human consumption!
Some of the coliform levels in washed product we tested
were close to the “excessive” level. This suggests to us that
sanitizer should be used in wash water as “insurance” that
bacterial levels stay low. The farmers who participated in
this study did a great job using Good Agricultural Practices,
but we (sadly) know that not all Minnesota farmers do so.
Yes, food safety training will continue, but maybe we’ll
de-emphasize some topics, and work to make it easy and fun
to train your employees and keep your operations clean and
tidy.

References

U.S. Food and Drug Administration. (2015)
http://www.fda.gov/Food/FoodScienceResearch/SafePracticesforFoodProcesses/ucm091270.htm.
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MFVGA MEMBERSHIP APPLICATION
October 1, 2016 - September 30, 2017

MFVGA

Farm/Company Name_ ____________________________________________
Phone (______)_ ________________________________________________
Address________________________________________________________
City _______________________ State _____ Zip_______________________
E-mail Address_ _________________________________________________
Crops_ ________________________________________________________
Primary Crop____________________________________________________
Names of Direct Members:
(grower, spouse, employees, partners)
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
MEMBERS
Gross Sales

Dues

Up to $25,000

$ 75.00

$25,000 - $75,000

125.00

$75,000 - $225,000

225.00

Over $225,000

325.00

$_______________

Direct membership includes a subscription to one of the following periodicals.
Please indicate which publication you would like to receive. Choose one.
______ American Fruit Grower
______ The Fruit Growers News
______ American Vegetable Grower
______ The Vegetable Growers News
ASSOCIATE MEMBERS:
(Dues are $25.00 per year.)
Associate members are related agri-business
firms, educators, and suppliers.

M
E
M
B
E
R
C
O
R
N
E
R

MFVGA Member Farms:
Are you ready for 2017?
Contact MFVGA today to order your “How to
freeze…” cards, Resource rack cards, Tear-off
recipe cards and other marketing materials for
your stand or market.
MFVGA Office: 763-434-0400 or
mfvga@msn.com

$ _____________

Contributions or gifts to MFVGA are not tax deductible
as charitable contributions; however, they may be tax deductible
as ordinary and necessary business expenses.
Mail to:

MAKE CHECKS PAYABLE TO MFVGA
MFVGA
c/o Marilyn Johnson, Exec. Director
15125 W. Vermillion Cir. NE
Ham Lake, MN 55304
Questions? Call 763-434-0400
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Are you a farmers’ market manager/coordinator?
Through the Federal-State Marketing Improvement Program
(FSMIP), Minnesota Grown is conducting customer surveys
for farmers’ markets across the state. This information can
help improve your market’s promotional strategies and customer reach, and will provide other helpful feedback. Fill out
the form at https://tinyurl.com/FMCustomerSurvey to notify
Minnesota Grown of your market’s interest by July 17, 2017.
Contact Tina at 651-201-6688 or tina.cassler@state.mn.us for
more information.
Minnesota Grown is excited to welcome two new staff to the
team! Karen Lanthier and Tina Cassler joined the Minnesota
Grown team in June. Read more about Karen, Tina, and their
positions below:
Karen Lanthier is Minnesota Grown’s
new Member Services Coordinator. She
joined the team with a long-standing love
of food and agriculture. Karen was raised
on a family farm near Eagle Grove, Iowa
before attending the University of Minnesota. She graduated from the U of M with
a bachelor’s degree in Nutrition Science
and a master’s degree in Science, Technology, and Environmental Public Policy. Previous to working
with Minnesota Grown, Karen was an Assistant Program
Director for the University of Minnesota Extension Regional
Sustainable Development Partnerships, focused on food
systems projects. Specifically, she worked with farmers,
food entrepreneurs, and grocers on maintaining fresh produce quality, navigating food regulations, and exploring new
markets for locally grown food.
Karen looks forward to her new role as Member Services
Coordinator for Minnesota Grown and is especially looking
forward to meeting as many members within this first year as
possible. Please reach out and say hello at karen.lanthier@
state.mn.us or 651-201-6140.
Tina Cassler is Minnesota Grown’s new
Project Specialist. She has a zeal for both
marketing and research and looks forward
to bringing this to the Minnesota Grown
program. Tina earned a master’s degree
from the University of Minnesota’s Department of Organizational Leadership,
Policy, and Development (OLPD) and has
developed a strong social and digital marketing background
throughout her education and career. Cooking with Minnesota Grown products is one of Tina’s many hobbies, and she
has even been an occasional local food guest author.

Are you a Minnesota Grown member? If not, here are a
few opportunities members can take advantage of by being part of the Minnesota Grown program. We have many
FREE promotional materials that include Minnesota Grown
stickers, dry-erase price cards, rubber bands, plant stakes,
laminated posters, and more. Every item has the Minnesota
Grown logo on it to help your product stand out and look
professional. Members can view these marketing materials
and place their order online at http://minnesotagrown.com/
members-retailers/order-promotional-items-form/. Want to
create your own materials that include the Minnesota Grown
logo? Consider using our cost share program
(http://minnesotagrown.com/members-retailers/cost-shareprogram/) to cover 50% of labeling/signage costs (up to
$200).
Beyond marketing materials, Minnesota Grown can
help your business with promotion and communication
through our Member Update newsletter, presence on social
media, website events calendar, and seasonal press releases.
This June, Minnesota Grown’s Facebook page hit over
30,000 followers! If you would like us to add an event to the
Minnesota Grown event calendar, visit our website at http://
minnesotagrown.com/event-submission-form/. Be sure to
also share events, photos, or news stories with us so we can
share that message with more Minnesotans!
If you have any questions, please contact Karen at 651-2016140 or karen.lanthier@state.mn.us.

The

For all your spray equipment needs!

Tina looks forward to continuing an ongoing customer
surveying project for Minnesota Grown member farmers’
markets, apple producers, berry producers, CSAs, and more.
She hopes you will reach out at tina.cassler@state.mn.us or
651-201-6688.
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www.frostserv.com
info@frostserv.com
1-800-621-7910

Frost Inc

Minnesota Fruit & Vegetable Growers Association
c/o Marilyn Nysetvold Johnson, Exec. Coordinator
15125 W. Vermillion Cir. NE
Ham Lake, MN 55304
Phone: 763-434-0400
Fax:
763-413-9585
E-mail: mfvga@msn.com
www.mfvga.org
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Summer Tour Update
CURRANT & ELDERBERRY
PLANTS
Start your season with the best locally produced berry plants! Grown
by neighbors with nearly 50 years of
berry experience, select from 13 cultivars of black, pink, red and white currants; 5 cultivars of
elderberries; available in 3 forms: cuttings, MaxiPlugs, or
bare root. Contact Paul Otten (pmo@chof.net, 651-3083801) for cultivar description, cultural practices, markets
and prices. Berry Communications (nursery), 19060
Manning Trail N., Marine on St. Croix, MN 55047.
FOR SALE:
Complete line of low volume mist sprayers.
Free brochure – 800-864-4595.
Swihart’s, Quinter, Kansas. www.swihart-sales.com
FOR SALE:
Consider buying Mature Blueberry Bushes and have 5 to
8 pounds of blueberries next summer from each bush!!
Blueberry bushes for sale for transplanting Fall 2017
or Spring 2018. The bushes are in 8th year of growth.
Commercial blueberry farmer retiring and selling approx.
1,500 bushes of winter hardy varieties: Patriot, North
Blue, Superior, Polaris, Chippewa, and Northland. All
very healthy, well maintained, and well pruned. Used fertilizer and sulfur organic products. Skid Steer can assist
with digging them up at this farm. $10 each. Willing to
sell any combination or total lot. Located in Menomonie,
Wisconsin. Photos available on Facebook at Blueberry
Hills Farm Wisconsin. Call Mandy Klosterman at 651303-3372 or email me at Amanda_Klosterman@msn.com
The rate for classified ads is $.50 per word.  To place a classified ad,
type or print clearly.  Payment must accompany ad.  Make check payable to MFVGA and mail to:  MFVGA, 15125 W. Vermillion Cir. NE,
Ham Lake, MN  55304.  Ads must be received by the first of the month
preceding publication.  For questions, contact the MFVGA office at
763-434-0400 or mfvga@msn.com.

Information on the NASGA tour stops (August 15 &
16, 2017) can be found on pages 2 & 3. To register for
the NASGA bus tour, to go www.nasga.org.
MFVGA members are invited to Untiedt’s Vegetable
Farm (one of the NASGA tour stops) on Tuesday,
August 15, 2017. Information and a registration form
for the Untiedt’s stop is on page 1.
Because of damage from severe weather, the tour at
Waldoch Farm in Lino Lakes, MN will be held in 2018.
Watch for details next summer.

☞

NOTICE TO
NON-MEMBERS

In return for receiving the MFVGA newsletter, we ask a
$10 donation per year to cover printing and mailing costs.
Thank You!
Please Note:
If you no longer wish to receive our newsletter, please let us know.

Upper Midwest Regional
Fruit & Vegetable Growers
Conference & Trade Show
January 18 & 19, 2018
St. Cloud River’s Edge Convention Center
St. Cloud, MN

