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Pre-Conference Film & Workshops
Breakout Sessions
Entertainment

Organic/Local Food

60+ Exhibitors

Ages 18 & Younger Attend Free

Keynote Speakers:

Dan Barber
Rachel Schneider
Steffen Schneider
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« Visible reaction in 2-3 days

* Into the root system in 4-5 days

 (Gomplete kill 7-14 days depending
on weed and temperature/weather

* No toxicity in soil - replant quickly
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controls grass and weeds... naturally

Unique broad spectrum organic herhicide made from Eugenol,
an essential oil of clove and unique proprietary powerful
hio surfactant that helps translocate the herbicide materials
through the plant.

Weed Slayer can be applied to control grass and weeds.

watunally
29203 State Road 46 | Sorrento, FL 32776 Emmlﬂt*-ti( F'['EEAEEE(E;’)“SM""
407-302-6116 NS

www.agroresearchinternational.com = D
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NPSAS looks back in gratitude
and forward in love and hope

ou may have heard the call come streaming
.! across the prairie, softly at first, as plans were
made to celebrate the 4oth anniversary of
Northern Plains Sustainable Agriculture Society at the
winter conference, in a new location. Now strongly
sounding, we invite you to join us in honor of this re-
markable organization. Come nurture your inner re-
solve and expand your knowledge and the skills need-
ed to care for the earth, your family, and community.

“I love NPSAS,” one person writes as she agrees to
contribute. “We wouldn’t miss the Winter Confer-
ence,” says another. “I have been bringing my family
for years to this remarkable event.”

Whether you are new to this fellowship of land-stew-
arding farmers and the concepts of organic, sustain-
able or biodynamic agriculture, or a long-time support-
er, YOU ARE WELCOME HERE. The range of topics
and the pacing of the agenda will hopefully allow you
to renew relationships or develop new friendships as
you find something that piques your interest. With
an expanded range of topics under a new banner, the
Food and Farming Conference invites all interested in
health, good food, and sustainability, because we know
that farmers working alone cannot bring about the
changes that are needed in rural communities. Con-
sumer demand for healthy food fosters the renewed
economic dynamic needed to sustain rural families,
and together, farmers and eaters are finding new path-
ways to each other as the concept and popularity of
local food gains strength and builds momentum.

A remarkable group of presenters and panelists sup-
ported by many outstanding vendors make this a stel-
lar event in the new location at the Fargo Holiday Inn
and Convention Center.

Anniversaries are important to celebrate, allowing
for reflection on the founding impulse, and honor-
ing those who have worked hard in the past. In 1979,
a small and determined group of farmers formed the
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“Natural Farmers of ND.” A few years later, acknowl-
edging that the audience had grown to include a wider
geography, NPSAS was founded. Many drawn to NP-

SAS likely had been inspired by Wendell Berry, in pas-
sages such as this:

“Our understandable wish to preserve the plan-
et must somehow be reduced to the scale of our
competence—that is, to preserve all of its hum-
ble households and neighborhoods. What can
accomplish this reduction? I will say again ...
that only love can do it. Only love can bring in-
telligence out of the institutions and orvganiza-
tions ... into the presence of the work that must
be done. Love is never abstract. It doesn’t adhere
to the universe or the planet or the nation or the
institution or the profession, but to the singu-
lar sparrows of the street, the lilies of the field,
‘the least of these my brethren.’ ... It exists by its
willingness to be anonymous, humble, and un-
rewarded.”

continued on next poage

The World-Ending Fire: The Essential Wendell Berry, selected and with an introduction by Paul Kingsnorth, p. 231.
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continued from previous page

Love practiced in daily life as
stewardship is expressed in
the work of the Farm Breeding
Club, a subset of NPSAS mem-
bers who source and care for the
seed of ancient grains, oth-
er field crops and vegetables,
strengthening their vitality and
reintroducing them to farm-
scale production. This work was
recognized for its significance
by a Bush Community Innova-
tion Grant in 2013 and contin-
ues among members today.

Love as support for one’s neigh-
bor is embedded in My Neigh-
bor’s Acre, giving the chance
to support one another by con-
tributing an acre of your own
profits to help out neighbors
in need. My Neighbor’s Acre
began with the concern of one
member for a neighbor who
was struggling. Since its incep-
tion we have never had to turn
down a member who needed a
hand. We know from our own
experience that those contribu-
tions not only express our care
for one another, but enrich our
own hearts. This aspect of NP-
SAS’ work also serves to support
its mission by building up peo-
ple who care about sustainable,
organic agriculture—perhaps at
the moment when they need it
the most. Please join us in re-
newing our commitment to our
neighbors, maintaining the light
of hope and gratitude that every
new dawn brings. Donate today!

Thank you to Ciranda for a do-
nation of $5,000 again this year
in support of this program.

Love as support for youth
through a scholarship fund
is another unique element to
NPSAS. The fund supports
training for the next generation
of sustainable/organic-minded
youth. The goal is to increase the
number and diversity of individ-
uals that aim to improve human
health, environmental quality
and sustainability of their com-
munities. At least one award of
$1,000 is distributed annually, a
one-time award per applicant.

For years, quietly on Sunday
morning after the conference,
some have gathered for an ec-
umenical service. We share an
invitation this year to all to join
us for a gathering that will in-
clude a discussion on themes
of stewardship in Wendell Ber-
ry’s poetry and to learn about
CATCH (Communities Act-
ing Together for Change and
Hope) from Keith Mills, North-
ern Plains Conference of Unit-
ed Church of Christ. Consider
bringing your own poems to
share in honor of this special
4oth anniversary and what NP-
SAS has meant to you.

Join us January 24-27 in Fargo.
It will be a special time for all
of us.

—Verna Kragnes,
NPSAS conference coordinator

Northern Plains
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Wanderer
By Terry Jacobson
Longtime NPSAS member

My felt-lined boot
strikes dry, frozen ground
on a frozen fall day
amid mile and miles

of a multitude of shades
of brown

and faded gold

trimmed in white

and | know | am home.

| move at ease

among big cows

who know my voice

and my ways

as | know theirs.

The barnyard smells

do not insult my nose,
and | know | am home.

In a sheltered yard

on a small N.D. organic farm,

in a small, old house,

in the physical and emotional
warmth that wealth can’t buy,

in the arms of the love of my life,
| know | am home.

FOOD & FARMING CONFERENCE
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Organic Since997 |

Quality Organic Feed
Corn
Soybeans
Screenings

- Contact %
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We invite you to stop

by and visit us at our g
booth. Enjoy the event! % NOW STARRING 8

Banjo: Our first Fiddle: Yellow field pea

exclusively organic field tested as PUSA EXP 312. tested as PUSA EXP 0114.
pea in the band. Yellow Medium seed size, Medium seed size,
field pea. Strong agro- very good to excellent Medium-late maturity,

nomic traits, high yielding, standability, very good standability,
strong straw strength, short bloom duration, high yield potential.
small-medium seed size, medium maturity. Resistance to
very good standability. Powdery Mildew.

We also carry:

Cover Crop Seed & Blends - Forage Seed & Blends
Hard Red Spring Wheat - Lentils - Faba Beans
Biological Seed Treatments - Heads-Up Plant Protectant

OMRI Certified Inoculant

2002 Northern Plains Drive, Bismarck, ND 58504
Website: www.pulseusa.com * Phone: 701-530-0734
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Menu

Collaborations connect FBC grains with consumers

In multiple ways, NPSAS is accomplishing the goal of
bringing the fruits of the Farm Breeding Club members’
work into the food system and local marketplace.

EVENT MENU: The Food & Farming Conference menu
is built around regionally sourced organic food using
additional local bakers, brewers, and roasters.

BAKERY FEATURE: Nichole’s Fine Pastry and Café in
Fargo, N.D., is now the home for a grain mill owned by
NPSAS. Nichole Hensen, owner of the bakery and restau-
rant, is using NPSAS-grown grains for baking, and the
grains will be available for sale freshly ground in 2019.

CAN LAUNCH: Drekker Brewing is using NPSAS-grown
grain to make a new beer for a “can launch” set to coin-
cide with the conference on January 25th. The new beer
and a commemorative can will acknowledge the 4oth
anniversary of NPSAS. The launch is a collaboration of
Drekker Brewing, Ugly Food of the North, and NPSAS.

Hear more about Fargo-Moorhead local food scene at
8:30 a.m. Friday in Mezzanine 3 during the “Local Food,
Craft Beer & Pour Over Coffee” breakout session host-
ed by Megan Myrdal.

DREKKER

BREWING COMPANY

Nichole Hensen adds grain to the mill that will be used to grind grain
for her baked creations at her Fargo bakery and cafe. The grain is
grown by NPSAS members, and the mill is owned by NPSAS.

Food & Farming Conference Menu

THURSDAY FRIDAY FRIDAY SATURDAY SATURDAY
Agri-CULTURE Breakfast Dinner Breakfast Dinner
Charcuterie Tray (assorted Oatmeal (oats, raisins, Spinach Salad Oatmeal (oats, raisins, Tossed Salad with choice of
cured meats, cheeses, brown sugar, dehydrated Erench Breast of Chicken brown sugar, dehydrated dressing

olives and crackers)

Vegetable Tray with Dill
Sauce

Lamb Meatballs with Mint
Sauce

Smoked Trout Shooters
Candied Bacon Pork Belly

Vegetarian Stuffed
Mushrooms

Cheesecake Bites

fruits, almonds)
Banana Muffins or Toast

Hard-boiled egg

Coffee/Tea/Milk

Lunch
Minestrone Soup with
Pasta, Beans, Ground
Sausage and Hamburger
Classic Caesar Salad
Hard Italian Bread
Vegetarian: Same Meal,
Vegetarian Soup
Dessert: Lemon Bars
Coffee/Tea/Milk

on a bed of Wild Rice
Bacon/Tomato Braised
Green Beans
Vegetarian: Replace
Chicken with Portabella
Mushroom Cap, no bacon
in Brussel Sprouts
Dessert: Lemon Panna
Cotta with Raspberry Sauce
Coffee/Tea/Milk

Friday and Saturday breakfasts and lunches are included in the registration fee. The
meals include a gluten-free, vegan option. Gluten-free: While every effort has been made to keep
contamination at zero, we recommend not eating these meals if you have a severe gluten allergy.

NPSAS - 40TH ANNUAL 7

fruits, almonds)
Banana Muffins or Toast

Hard-boiled egg

Coffee/Tea/Milk

Lunch

Crisp Fruit Salad

Peppered Steak Poivre
served with Brie Potatoes

and Tri Colored Carrots
Vegetarian: Vegetarian

Stuffed Pepper

Dessert: Ice Cream
with an Ancient Grain Short
Bread Cookie

Coffee/Tea/Milk

Herb Roasted Pork Loin
served over colored
Quinoa
Mediterranean Salad
Roasted Vegetables
Parsley Buttered Potatoes

Vegetarian: Polenta
Vegetable Bowl

Dessert: Anniversary Cake
Coffee/Tea/Milk

SUNDAY

Breakfast
Oatmeal (oats, raisins,
brown sugar, dehydrated
fruits, almonds)
Banana Muffins or Toast
Hard-boiled egg
Coffee/Tea/Milk

FOOD & FARMING CONFERENCE
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PREMIUM BLANT:QUALITY:
THROUGH NATURAL ORGANIE

IMPROVING YIELDS, QUALITY AND RETURN ON INVESTMENT

Manufactured from animal proteins, Nature Safe’s fertilizers increase soil health and crop
yield, reduce disease, improve quality and raise farmers’ return on investment. Nature Safe’s
slow release organic fertilizers can meet your agronomic or economic fertility challenges.
With many OMRI (Organic Materials Review Institute) listed formulations, Nature Safe
products are allowed under National Organic Program (NOP) guidelines, validating its
unrestricted use in the production of organic certified crops.
» Nature Safe releases up to 12 times the available nitrogen versus manure
- Accelerates the release of manure-derived nutrients
* Highly concentrated. dry-flowable product maximizes fertility efficiency
- Complete and predictable release of nutrients (controlled release granules deliver a long,
balanced feed that will not leach)
* Adds organic matter to soil and serves as an organic source of nutrients
* Improves soil structure and allows oxygen and moisture to penetrate the soil impacting
overall water management effectiveness
- Long-term application will not result in excess phosphorus levels in the soil
* Will not burn young plants or tender roots

616-566-0307 ature
naturesafe.com -
Your Choice for Soil and Plant Nutrition Natural & Organic Fertilizers

PROUD T0 BE A Grand Champ Cespenser 8 DARLING
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FARMERS ¢ RANCHERS e EATERS ¢ EVERYONE

We build sustainable food systems.

SUSTAINABLE we

look beyond this year’s harvest,
beyond maximizing output, no
matter the cost. We want to build
our soils, not deplete them. We
want our water and air to be cleaner
than they were before. We want the
people who work with their hands
to make a good living. And we want
more of the next generation to see a
future in farming.

FOOD Sustainably produced,

nutrient-rich food nouishes the
body and the soul. Good food has
the power to build communities as
we connect growers and eaters, and
as we all celebrate our connection
to each other and the world
through our meals. We want this
high-quality food to be available as
a first choice for consumers in our
region and beyond.

SYSTEMS we focus

on more than the acre before us.
We know that what we do has
consequences far beyond any one
farm—farming affects the quality
of our communities, relationships,
assets, culture, and satisfaction with
our lives. We need people working
together across many disciplines

to create a system of support for
sustainable food production.

MEMBER BENEFITS

Let’s work together
to build a sustainable future.

e The Germinator, a membership
newsletter, four times a year

e Discount on conference
attendance
Member directory
Connection with other
members
Farm tours
Joining with others in support
of sustainability

Join NPSAS or renew your membership today.

To join NPSAS, fill out a form at the registration table during the
conference, or go to www.npsas.org/membership/
and click on “Become a Member.”

e Agriculture Society
ead, MN 56560

-4099
WW.npsas.org
p: 5aS.0rg

Northern Plains
Sustainable A
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MIXING VITAMINS & TRACE MINERAL PREMIXES
CUSTOM DRY FERTILIZER - SEED - FOLIAR SPRAY
SOILTESTING - BIOLOGICALS - SOILAMENDMENTS

We at Nature’s Best innovate, design, develop, and manufacture
products that keep the farmer at the cutting edge of productivity.
Our products will not deplete the health of your soil, water, nor the
air, a legacy that we count on for today as well as tomorrow.

www.NaturesBestLLCSupply.com

Nature's Best L.L.C. Office: 712-753-4651
311 S Main St. naturesbest@alliancecom.net
Inwood, IA 51240 n Fax: 712-753-4650
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CONFERENCE LOCATION:
Holiday Inn Fargo:
Hotel & Convention

Center

3803 13th Ave S
Fargo, ND 58103
(707) 282-2700

A block of rooms have been reserved
at the Holiday Inn Fargo under NPSAS.

OTHER LODGING:
Holiday Inn Express
1040 40th St

Fargo, ND 58103
(7071) 282-2000

Red Roof Inn
1921 44th St SW
Fargo, ND 58103
(701) 281-8240

Find a list of hotels in the Fargo-

Moorhead area at https://www.

fargomoorhead.org/hotels/

Lodging & Travel

=1
Hector International Airport Hector
S EEv AlEs; International - E
is served by Allegiant, Airport § <
American Airlines, Delta, 359
Frontier Airlines, and United. g% 2| 0
=
North
Dakota State o
University £ o
Q = &
'y &L
NDSU § §
D) @9
West-Fargo—¢zy) Fargo
T v Moorhead {
@ Holiday Inn Fargo Q
EXIT 64 (13TH AVE SW)
Holiday Inn Express @
Red Roof Inn ey
04
FARGO, N.D.

25

To get to the conference, take Exit 64 off of Interstate 29. Go west about
half a mile on 13th Avenue SW. Holiday Inn Fargo will be on your right.
The hotel is across the street from West Acres Regional Shopping Center.

ORGANIC .

NON-GMO . IDENTITY PRESERVED

We buy and forward contract:
organic and conventional soybeans

™
/' e organic and conventional sunflower
e organic corn

organic small grains

o .

CONTRACTS

Jim Smith ¢ Breckenridge, MN ¢ 218-643-1929
Tim Petry ¢ Crookston, MN ¢ 800-837-5984

NPSAS - 40TH ANNUAL 11

www.SunOpta.com
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Co-Sponsors

T™

ROCKWELL ORGANIC

Supporting sustainable agriculture

We helps develop new
uses for ag products
through science and
technology, partnering
with businesses and

a U r I entrepreneurs to bring
ideas to reality.

Agricultural

through worldwide marketing
of organic products.

13 EVERGREEN ROAD
SANDY HOOK CT 06482

Bioeasep ProbucTs * RENEWABLE BUYING (F::?-{NQLAEC;: é:;logogoqcziévggg_
Ut|||zat10n Enercy * CoprobucTs * Foobp CERTIFIED ER { ) ’
Research RENIE %

C%n USDA
COMMODITIES [JEERS=Z ssve

Institute  www.auri.org

I'm godr
farmer.

Secure your market.
Now seeking organic hay and forage growers

v' Spot market and production contracts for grain and hay
v' Agronomy resources

v' Potential market opportunities across the country

Contact our Farmer Hotline to learn more:

888-809-9297 | www.farmers.coop

NPSAS - 40TH ANNUAL 12 FOOD & FARMING CONFERENCE
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Co-Sponsors

hfi
Join our family of growers who share our passion for I

cultivating goodness. We'd like you to grow with us. Pn%ar%'c]}’eﬁt‘;d

v Pulses

v' Soybeans

v Flax

v Cereal Grains
v' Corn

Let's cultivate goodness, together.

Call 844-275-3443 or
visit HFIfamily.com

ﬁwéﬁkﬁwﬁmmi«m! yis B >

| 4 \

At HEARTLAND, we strive to close the distance between the High Plains wheat farmers and craft
bakers everywhere, and to contribute in our small way to better life and better bread for farmers,
bakers, and everyday bread eaters.

We have long been developing relationships with farmers who grow grain to the exacting standards
of our customers and our third-party certifying body. These men and women are the foundation of

our quality. Their knowledge, experience, and hard work are evident in every bag of Heartland flour

and in the outstanding baked goods of our customers.

Heartland Mill, Inc. * 904 E. Hwy 96 ¢ Marienthal KS 67863

800-232-8533 * 620-379-4472 e+ Fax 620-379-4459
info@heartlandmill.com ¢ www.heartlandmill.com
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Co-Sponsors

" ALLOWED FOR CERTIFIED ORGANIC PRODUCTION

VISIT TRAVIS VIETHS, SALES MANAGER- CENTRAL REGION «' 507-263-3003 '« "TRAVISVGSUSTANE.COM « 'SUSTANECOM

The Leading Company for
Mechamcal Weed Control

Featuring:

AGRO
TECHNIK

www.bayshoresales.com

CORN + SOYBEANS « COVER CROPS « SMALL GRAINS

2019 ORGANIC FARM SEED CATALOG

AL

REQUEST A CATALOG

(800) 352-5247

ALBERT
¢ LEA }

\ \s
v SEED

® EST. 1923 ¢

WWW.ALSEED.COM
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Co-Sponsors

Alloway @ 4230 14th Ave N, Fargo, ND 58102 @ 877-275-8714 @ info(@allowaystandard.com @ www.allowayag.com
g

Everbest Organics
is the largest
organic dry bean
and soybean
processing and

washing facility in _Ew

the United States. <

. We receive beans from more than 15 states and

are certified to handle more than 23 varieties of

~ beans. We have the highest accreditation of food
~ safety certification by recei)zihg a grade A BRC

~ certificate.

= Ouk'fdcility has multiple processing lines, climate
- controlled storage and versatile cleaning options
with a variety of packaging available and various
~_ways to ship product intercoastal and overseas.

= lere at Everbest Organics we strive
be a source of “Food with Integrity.”

= We are dedicated—(&@rgcniciumir@.\__
= 5 . *-\

g - Munger, MI - (989) 659-2599
- www.everbestorganics.com
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Co-Sponsors

¢§)Johnny's

Jelected Seeds ™=

Providing Superior Products,

Bel I @ Ban k Information, and Service since 1973

Ask for Nathan Belcher, your Johnny’s Sales Representative

bellbanks.com | Member FDIC Email: nbelcher@johnnyseeds.com
Direct Line: 207-238-5396

Visit Johnnyseeds.com or call 1-877-564-6697

for your FREE 2019 catalog

<1 WO RKS LLC

-

O

Leaders in Nutrient Dense Production

Who We Are

If your goal is to improve your fertilizer’s efficiency by unlocking the soil’s full potential and
growing nutrient dense food, we have you covered. At Soil Works LLC we take a stepped
approach to nutrient dense production. Beginning with soil remediation, we use innovative
soil conditioners to correct the cause of compaction, alkali spots, and excessive weed pressure.
Once the soil is corrected we accelerate regeneration with microbial nutrition. We are more
than simple advisors. We work to EVOLVE your farm for current and future generations.

Leaving your legacy in your soil. In short...

We make your Soil Work.

4200 W 8th St - Yankton, SD - (605) 260 0784
www.soilworksllc.com
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Co-Sponsors

Mmmlam ngh —~—
Organics

INCORPORATED

Ensuring a mewwwwwwmmwm-

Leading Ingredient Supplier
of Certified Organic Beans, Grains & Seeds
Anyone interested in contracting their new crop, please contact us.

We believe in supplying only the highest quality organic products and contributing to
sound environmental practices that will improve the quality of life and the environment.

Mountain High Organics, Inc. - New Milford, (T 06776 A division of Mountain High Organics Inc., producers of:
Phone: 860.210.7805 - Fax: 860.210.7837 um 7?2 ' b T
www.mhoinc.com - Email: info@mhoinccom @Y = e PEVET

BUILT ON FARMER

Kelationdfjod

We Buy Organic &
Conventional Non-GMO:

Oats Triticale

Wheat Lentils

Barley Soybeans
Flax

IT'S MORE THAN A PARTNERSHIP.

11's our Aromide

GRAIN MILLERS grainmillers.com | 8
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Co-Sponsors

SOUTH DJdKOTAQO

SOYBEANWY

PREOGESSORS

PAYING PREMIUMS
FOR NON-GMO SOYBEANS

Delivered to St. Lawrence, S.D.,
and Arlington, S.D.

Call for information on program details

SELLING NON-GMO
SOYBEAN MEAL, HULLS & OIL
1-888-737-7888

www.sdsbp.com
Search SDSP to download our App

RRMS"

@ |_EARN @PGroW@ LIVE

Empowering People to Dream and Realize
Those Dreams in Agricultural Communities.

We link good food with rural and urban
agriculture!

PROGRAMS
Loans and Grants
Farm Beginnings®
Internships
Farmer Mentoring
Farm Dreams Workshops

www.farrms.org
info@farrms.org
Ph. (701) 867-2921
PO Box 22, Tuttle ND 58488, USA

-
&~ FORALLYOUR

SOIL HEALTH

< *@ NEEDS

#odu’

Essential Minerals
Withstand Stress
Increased Biological Matter
Healthy Plants

Increase Yields

877-FULLSIRCLE (385-5747)

Organic and Conventional Soybeans
Organic Blue Corn

Richland IFC is a specialty crop company whose primary
focus is providing unique soybean and corn products of
the highest quality for food manufacturers worldwide.

» NATTO: superior varieties, production systems & processing

» BLACK SOYBEAN: uses include Miso, Tofu, Natto, Snack, and others

» TOFU SOYBEAN: large seeded, high protein Tofu varieties

» GENERAL NON-GMO: non-GMO types for general manufac-
turing use

» BLUE CORN: supplier of high-quality blue corn to the food
manufacturing industry

Consumers are demanding and expecting increased traceability
with identity preserved food. Consumers want to know when,
where, and how their food was produced and handled.

Richland IFC is an industry leader in Identity Preserved crop production.
The process begins with ensuring seed purity and is carried through
step by step to the final phase of quality assurance analysis broken-
down by individual grower lots. These high standards of our IP system
ensure that Richland Organics not only meets but also exceeds our
customers’ expectations.

Matt Bohn

Crop Production Manager
100 North 10th St.
Breckenridge, MN 56520

phone | 218.643.1797

fax | 218.643.1792

cell | 701.640.2279

e-mail | matt@richlandif.com

NPSAS - 40TH ANNUAL
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Co-Sponsors

SDA N RCS United States Department of Agriculture
= \=/ Natural Resources Conservation Service

e Healthy Plant & Animal Communities
e High Quality, Productive Soils
e Clean & Abundant Water
e Adequate Energy Supply
e Clean Air
“Nothing, in my opinion, would contribute more to the welfare of the States

than the proper management of lands.”
— George Washington

North Dakota Helping People Help the Land All USDA-NRCS programs

R and services are offered on a
WWW.nd.anS.usda.gOV non-discriminatory basis.

The trusted name in buying & selling

ORGANIC GRAINS

* Long-term relationships < Seven-day payments
* Dependable logistics * Reliable market knowledge

g
% i

€ Mldwest Jnd Canada:
Ansgar, 1A « Courc'I Bluffs, |
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Co-Sponsors

/5%, CROP REVENUE

(O™) ) MANAGEMENT

SQMER D T ? :5'.;%\/59/’ We are risk management.
HAVE YOU
BELIEVE FRESH MILK DRY MILK
THERE IS NO
DIFFERENCE
v -
4 "\./K
FRESH EGGS DRY EGGS

YOU
DECIDE

601 Soo Lane, Suite 102, Buffalo, MN 55313
Marketplace of Waite Park, Suite 111A,

FRESH FISH DRY FISH

ond St. S, Waite Park, MN 56387
L0 817 1/2 Maple St. SE, Watertown, SD 57201
0
T0 EXPERIENCE FRESH Phone Toll Free: 866-304-CROP(2767)
RGANIC GE GENUINE ORGANIC GEM® or 763-682-0657

CALL 877-323-3003
www.greatwesternsales.com

LIQUID FISH FERTILIZER

7 [ORGANIC BASED HYDROLYSATE |

Www.croprevenuemanagement.com

High Standards,

Go Blue.

THOUSAND HILLS

LIFETIME GRAZED

100% GRASS FED BEEF

Blue River:
~=w0Organic Seed

’ .

- w2 Blue River :
« NO ARTIFICIAL HORMONES Forage ‘Noganicseed. | BJe River
e NO GRAIN BYPRODUCTS *~N\0rganic Seed
e NO ANTIBIOTICS ® e Soybean e
e NO FEEDLOTS i Ol
e NO GLUTEN i —~ 25
« NO GRAIN NEVER, ® © |

EVER.

e NO GMOs

When you purchase Blue River seed, you receive a
promise of high quality, organic standards and products
that set the bar for field performance. For the cleanest,
purest and most tested organic seed, Go Blue.

Mission: NOURISHING SoOIL, PLANTS, CATTLE
AND PEOPLE BY HOLISTICALLY
GRAZING CATTLE FOR THEIR LIFETIME.

Please contact: Walker Kehrer
310-699-4237 wkehrer@thousandhillscattleco.com

R

T O ALE CRTA VAN N ATRI TR TR R L 1R
THOUSANDHILLSLIFETIMEGRAZED.COM
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Blue River

A=\n0rganic Seed

800.370.7979
blueriverorgseed.com
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Pre-Conference Workshops
Z -

N THURSDAY, JANUARY 24,2019 ¢« 1 TO 5 P.M.

Glen Rabenberg, Soil Works, LLC
Frontier Room

This workshop offers tools to transition your farm to place quality of food produced as
first priority. Quality food through balanced nutrition cultivates and rebuilds your soil,
plants and yourself.

1 Boots in the Dirt

Biodynamic and Regenerative Agriculture—
2 Principles and Practices

Rachel & Steffen Schneider, Hawthorne Valley Farm

Embassy A

What kind of agriculture do we need in the future? This workshop explores current
global/societal trends pertaining to food and farming, including a close look at biody-
namics. Build your operation on best practices.

Low-cost Methods to Implement Small-Scale Regenerative
3 Farming Systems

Dr. Appachanda Thimmaiah

Prairie Room

Regenerative farming systems mimic natural processes of energy transfer, utilizing local
resources efficiently. This workshop will address ways to use locally available resources
to prepare crop nutrient formulations and manage pests. These low-cost farming tech-
niques are successfully adopted in various countries. The presenter will speak primarily
in Hindji, with translation into English by an interpreter. A summary of the concepts in
this workshop will be presented in English with Hindi interpretation at 8:30 a.m. Friday.

$75 per person e Use the registration form (page 41) to sign up.

Join us for a sampling of regional art, food, and drink.
Ticket includes a presentation by Dayna Del Val of The
Art’s Partnership and entry into a drawing for local art.

$25 FOR MEMBERS e $35 FOR NONMEMBERS

Taste of 5:30-7:30 p.m. Thursday, January 24

Agrl - C U LT U R E | Great Hall, Holiday Inn Fargo
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2 p.m.

Noon
Noon - 4:00 p.m.

1:00 p.m. - 5:00 p.m.

5:30 p.m. - 7:30 p.m.

8:00 p.m.

7:00 a.m.-9:00 a.m.

8:30am.-9:30am.

9:30 am.—-10:00 am.

10:00 a.m. -
11:00 a.m.

11:30 @M. - 12:15 p.m.

12:15 p.m. - 1:15 p.m.
1:15 p.m. = 1:45 p.m.

1:45 p.m. = 3:00 p.m.
3:00 p.m. - 4:00 p.m.
4:00 p.m. - 5:30 p.m.

6:00 p.m.on

2019 Food & Farming Conference Schedule

Screening of the film “Wasted! The Story of Food Waste,” Fargo Theatre (see details on p. 24)

Registration opens
Exhibits set up

Boots in the Dirt by Glen Rabenberg, Frontier Room

Biodynamic and Regenerative Agriculture—Principles and Practices by Rachel & Steffen Schneider,
Embassy A

Low-cost methods to implement small scale regenerative farming systems by Dr. Appachanda
Thimmaiah, *Prairie Room

Taste of Agri-CULTURE, Great Hall, Holiday Inn; Pool Party for Children, Holiday Inn Pool

Exhibit Hall closes

Breakfast Bar

Registration and exhibits open

Changing the World, One Chicken at a Time - Session One by Reginaldo Haslett-Marroquin, Frontier Room

Tactics for Direct Farm Marketing by Ryan Pesch, Prairie Room

A Chef in Conversation with Breeders by Dan Barber, Embassy A&B

Stop the Erosion of Your Health! by Dr. Maggie Peterson, Mezzanine 2

Regenerative Organic Agriculture Lessons Learned from Bhutan—English presentation by Dr.
Appachanda Thimmaiah, Mezzanine 3

Local Food, Craft Beer & Pour Over Coffee: The Growth of the Fargo Local Food & Beverage
Community by Megan Myrdal, Mezzanine 4

Break / Exhibits

Homeopathy for the Farm and When to Use It by Alethea Kenney, Frontier Room

Perennial Crop Research—Future Opportunities for Farmers by Brian Smart, Prairie Room

Soil Health for Small Scale Vegetable Producers by Jim Chamberlin and Zachary Paige, Embassy A
Pollinator Habitat on Farms by Sarah Hamilton Buxton and Rae Powers, Embassy B

Turn One Cow and a $15 Milk Pail into a Profitable 10 Cow Micro-Dairy by Peter Bartlett, Mezzanine 4
Minnesota Ag Water Quality Certification Program (MAWQCP) by Jim Lahn, Mezzanine 3
Glyphosate/RoundUp—The Problem and the Solution by John Fagan, Mezzanine 2

Lunch

NPSAS Annual Meeting and Jim Stordahl Endowment Announcement
Break

KEYNOTE: Breeding for Flavor: A New Blueprint for Cuisine by Dan Barber
Break / Exhibits

Changing the World, One Chicken at a Time - Session Two by Reginaldo Haslett-Marroquin, Frontier Room

The Real Organic Project: Returning Organic Certification to its Original Meaning by Francis Thicke, Prairie Room

Hawthorne Valley Farm - 45 years later and going strong by Steffen & Rachel Schneider, Embassy A

The Emerging Food System by Kathryn Draeger, Ed Gehrke, Matthew West and Travis Rosenbluth, Embassy B

Making Your Farm or Ranch Bird-Friendly by Joshua Lefers, Mezzanine 4

Hemp Panel, Mezzanine 3

Empowered and Equipped: Living with Intention by Tara Dukart, Mezzanine 2

Pollinator and Beneficial Insect Conservation individual farm consultation meetings Rae Powers and
Sarah Hamilton Buxton, Club Room; also Saturday, 10:00 a.m. - 11:00 a.m.

Organic / Local Dinner Banquet
Friend of the Farmer / Steward of the Year Award Presentation and Live Auction

NPSAS - 40TH ANNUAL 22 FOOD & FARMING CONFERENCE


http://npsas.org/

2019 Food & Farming Conference Schedule

7:00 a.m.-9:00 a.m.

830am.-9:30am.

9:30 am. - 10:00 a.m.

10:00 a.m. —
11:00 a.m.

11:30 am. - 12:15 p.m.

12:15 p.m. = 1:15 p.m.
115 p.m. = 1:45 p.m.

1:45 p.m. - 3:00 p.m.
3:00 p.M. = 4:00 p.m.
4:00 p.m. - 5:30 p.m.

6:00 p.m. on

7:00 a.m.-9:00 a.m.

9:00 a.m. - 11:00
am.

Breakfast Bar

Registration and exhibits open

Rangeland Management for Pollinators by Sarah Hamilton Buxton and Rae Powers, Frontier Room
Soil Fertility & Weed Control in Organic Crops, panel facilitated by Lynn Brakke, Prairie Room

Raw Milk on the Northern Plains, panel discussion led by Tim Eisenbeis and Peter Bartlett, Embassy A
Strategies for Transitioning to Organic, a panel facilitated by Clair Keene, Embassy B

Biologicals: Passing Fad or Promising Future? by Sandy Syburg, Mezzanine 4

Fertility Recycling NOW by Zach Wright, Mezzanine 3

Flourish! Living a Life of Well-Being by Andrew Scott, Mezzanine 2

Break / Exhibits

Bunny Business: From Fuzzy Family Friend to Sustainable Urban Agri-Business by Alison Brennan and
Nick Nadeau, Frontier Room

Innovative Precision Guidance Solutions —Active Implement Guidance and Autotrac Vision by Bryce
Knowlen, Prairie Room

An Organic Dairy, from the Soil to the Grocery Store Shelf by Francis Thicke, Embassy A

Growing veggies all winter in passive solar Deep Winter Greenhouses by Carol Ford & Greg Schweser,
Embassy B

Regeneration Basics by Zach Wright, Mezzanine 4

Sustainable Vegetable Seed Production for Farmers by Zachary Paige and Kitt Healy, Mezzanine 3

Sourdough for Busy People by Annie Carlson, Mezzanine 2

Pollinator and Beneficial Insect Conservation individual farm consultation meetings, Club Room; also
Friday, 4:00-5:30 p.m.

Lunch

4oth Anniversary Celebration

Break

KEYNOTE: Agriculture that Truly Regenerates: The Next 40 Years by Steffen Schneider

Break / Exhibits

Minerals for Health in Livestock by Alethea Kenney, Frontier Room

Thinking Regeneratively by Josh Dukart, Prairie Room

SEED: The First Link in the Food Chain by Theresa Podoll and Steve Zwinger, Embassy A

Sales and Marketing to Wholesale Customers for Small Farmers by Amy McCann, Embassy B

Support for Beginning Farmers with Farm Beginnings Program by Dakota Rural Action/FARRMS,
Mezzanine 4

Emerging Fruit Crops in the Mid-West by Thaddeus McCamant and Stacy Nelson-Heising, Mezzanine 3

Kitchen Farmacopia: Food for Wellness by Jaclyn Weber, Mezzanine 2

Organic [ Local Dinner Banquet

Entertainment

Breakfast Bar

Sunday Gathering

Readings from Wendell Berry Essential Reader

Introduction to CATCH - Communities Acting Together for Change and Hope

Led by Keith Mills, UCC Northern Plains Conference, and Annie Carlson, NPSAS board member

Make plans now to attend the next
Food & Farming Conference, Jan. 23-26, 2020!
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Workshop Descriptions

2 p.m.

Screening of the film “Wasted”
Fargo Theatre

“Wasted! The Story of Food Waste” is
produced by Anthony Bourdain and features
chefs Dan Barber, Mario Batali, and Massi-
mo Bottura. Audiences will see how “scrap
food” can be transformed into incredible
dishes and become a contribution to a more
secure food system. Dan Barber is a keynote
speaker at the conference. The event will be
followed by a panel discussion. It is co-spon-
sored by Cass Clay Food Partners, Ugly Food
of the North, and North Dakota Culinary
Institute Project.

1:00 p.Mm. - 5:00 p.m.
PRE-CONFERENCE WORKSHOPS:
Boots in the Dirt

Glen Rabenberg

Frontier Room

Biodynamic and Regenerative
Agriculture—Principles and
Practices

Rachel & Steffen Schneider
Embassy A

Low-Cost Methods to Implement
Small-Scale Regenerative Farming
Systems

Dr. Appachanda Thimmaiah
Prairie Room

See full descriptions on p. 21.

5:30 p.m. = 7:30 p.m.

Taste of Agri-CULTURE

Great Hall, Holiday Inn

A sampling of regional art, food and drink.
Includes a presentation by Dayna Del Val
of the Art’s Partnership and entry into a
drawing for local art.

30 p.m. =730
Pool Party
Pool, Holiday Inn
Children can attend a pool party if regis-
tered for the conference and parents are
attending Agri-CULTURE. Children younger

than 9 must be accompanied by a parent
or older sibling. A lifeguard will be on duty.

.m.

NPSAS - 40TH ANNUAL

Children’s Conference
Schedule

Mezzanine 1 will be set up as a multi-
age learning center for children with
programming and balance of activities
developed around the ages of children
attending. The room will be staffed on
the following schedule:

8:30-11:00 a.m.: Mix of activities
including craft, games, and science.

12:15-3:00 p.m.: Mix of activities
including Imagination Playground

4:00-5:30 p.m.: Mix of activities
including music rehearsal for Satur-
day evening performance

Teachers: Noelle Harden, U of M
Extension; Jaclyn Weber, farmer/educa-
tor; staff from Boys and Girls Club; staff
from Prairie Roots Community Fund,
and staff from Prairie Fiber Arts Center.

8:30 a.m. — 9:30 a.m.
Changing the World, One Chicken
at a Time - Session One

Reginaldo Haslett-Marroquin

Frontier Room

Through an innovative Poultry-Centered
Regenerative Agriculture system-level
design, we are building the foundation for
a regenerative industry to emerge. Come
learn what this is about.

Tactics for Direct Farm Marketing

Ryan Pesch

Prairie Room

When selling directly to customers, farmers
need to take on activities well afield of plant-
ing and harvesting such as pricing, promo-
tion, and strategic business decision-making
Come and learn about how to re-approach
your business with the customer in mind.

A Chef in Conversation with
Breeders

Dan Barber

Embassy A

Join chef Dan Barber in conversation with
breeders about the future of seeds. This
workshop will explore similar themes as chef
Barber’s keynote but in conversation with
breeders working on this issue..

24

Local Food, Craft Beer & Pour
Over Coffee: The Growth of the
Fargo Local Food & Beverage
Community

Megan Myrdal

Mezzanine 4

The Fargo-Moorhead food & beverage
community has transformed in recent
years with new businesses, markets, and
programs promoting and celebrating local
fare. A vibrant craft beer and gourmet cof-
fee scene is also growing. These businesses
are generating hundreds of thousands of
dollars in local economic activity each year,
while simultaneously creating a community
that attracts young people to live and work
here. This panel discussion will feature
leaders in the F-M food and beverage com-
munity who have been at the forefront of
this change. They’ll share milestones, strat-
egies, and transferable ideas for growing,
promoting, and celebrating the local goods
in your community.

Regenerative organic Agriculture
lessons learned from Bhutan

Dr. Appachanda Thimmaiah
Mezzanine 3

This presentation in English summarizes
themes presented at the preconference
workshop, which was in Hindi. Small-

scale family farms have a significant role

in producing food in the U.S. With the
impact of agrochemicals on human health
and environment, and growing consumer
awareness, farmers are gradually switching
toward ecological systems of agriculture.
Farmers spend a lot to purchase inputs such
as seeds, manure, crop nutrient formu-
lations and bio-pesticides. Regenerative
farming systems mimic natural processes of
energy transfer, utilizing the local resources
efficiently. Can we grow crops using locally
available resources and save on expenses?
Weeds are menace on farms: Can we use
weeds to prepare crop nutrient formula-
tions and manage pests? The workshop

will address these questions and discuss
low-cost farming techniques that have been
successfully adopted in various countries.

Stop the erosion of your health!

Dr. Maggie Peterson
Mezzanine 2

Chronic inflammation will trigger the break-
down of the body and increase disease pro-
cesses. Learn what inflammation is, how it
is trigger, what happens when it is trigger
and what you can do about it.

FOOD & FARMING CONFERENCE
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10:00-11:00 a.m.

Homeopathy for the Farm and
When to Use It

Alethea Kenney

Frontier Room

This session includes information on
homeopathy as an inexpensive healing
modality and how to use it for first aid and
treatment in animals. Some information on
herbs is also included.

Perennial Crop Research—Future
opportunities for farmers

Brian Smart
Prairie Room

Brian Smart, working with Brent Hulke of
the USDA-ARS, will report on the perennial
flax domestication project done in partner-
ship with NDSU, The Land Institute, Univer-
sity of Colorado at Boulder, and University
of Minnesota’s “Forever Green Initiative.”

Soil Health for Small-Scale
Vegetable Producers

Jim Chamberlin and Zachary Paige
Embassy A

This workshop will outline a regenerative
model of soil health based on five prin-
ciples—reduce soil disturbances, plant
cover crops, add diverse species, deepen
root systems and integrate livestock—for
smaller vegetable and fruit growers who
market commercially (direct marketing,
CSAs, farmers markets or wholesale), or
who raise foods via a community garden.
We will discuss practical methods of imple-
mentation and strategies of how these soil
health principles adapt to diverse scenarios
(high tunnel, mulching, raised bed, no-till,
perennial) through pictures and quotes
from sustainable farmers in Minnesota.

Pollinator Habitat on Farms
Sarah Hamilton Buxton, Rae Powers,

and Peter Schultz
Embassy B

Farmers and other landowners can use a
variety of conservation practices to create
and enhance pollinator habitat on farms.
Hedge rows, field borders, insectary strips,
tree/shrub plantings, and filter strips created
with assistance from USDA programs can
be valuable habitat for bees, butterflies, and
other beneficial insects. Come learn about
best management practices for pollinator
protection, pollinator habitat restoration,
site preparation options, selection of plants,
and financial and technical resources to
support these efforts.

NPSAS - 40TH ANNUAL

Workshop Descriptions

Turn One Cow and a $15 Milk Pail
into a Profitable 10-Cow Micro-Dairy

Peter Bartlett
Mezzanine 4

Get ready to be inspired as you listen to

the story of creating a profitable 10-cow
micro-dairy starting with one cow and a milk
pail and how you can too! Peter Bartlett of
Bartlett Farms will take you on a journey to
explore the pain points he and his family ex-
perienced starting a raw cow-share dairy in
North Dakota from scratch; from writing the
cow-share agreement, to marketing raw milk
in a rural community, to making the farm
business more than a hobby. Bring your
notebook and an open mind and be ready
to challenge the conventional paradigm of
dairy farming in the 21st century!

Minnesota Ag Water Quality
Certification Program (MAWQCP)

Jim Lahn
Mezzanine 3

Farm operators and owners throughout
Minnesota are eligible to be involved in the
Minnesota Ag Water Quality Certification
Program, which is an excellent way for farm-
ers to tell the story of the good things they
are doing to protect water quality, as well as
explore new conservation practices. In this
workshop, you will learn about the bene-
fits and what’s involved in participating in
Minnesota’s 4-year old program. Currently,
660 Minnesota farms are Water Quality Cer-
tified, including small farms as well as large
farming operations and a diversity of crop
and livestock production, including corn,
soybeans, wheat & other small grains, hay,
pasture, cattle, hogs, dairy cows, and bison.

Glyphosate/RoundUp—The
Problem and the Solution

John Fagan
Mezzanine 2

Glyphosate-based herbicides are the most
widely used agrochemicals on planet earth.
First authorized in 1974, world-wide use has
increased more than 250-fold. Today it is per-
vasive in soil, water, feed, and food. Although
promoted for many years as having negli-
gible health impacts, evidence shows that
glyphosate and its herbicidal formulations
are toxic and carcinogenic to people and
livestock. How can we remove this toxin and
thereby protect health? Solving the damaging
impacts of glyphosate in our agroecosystem
will require fundamental, structural changes
to our agricultural system, a total remake of
agriculture as we know it today.
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1:45-3:00 p.m.
KEYNOTE: “Breeding for Flavor:
A New Blueprint for Cuisine”

Dan Barber
Great Hall

Plant breeders are the architects, and seeds
are the blueprints for our food chain. Long
before ingredients reach our kitchen, the
seed sets the foundation for the whole
system. For decades, the system has been
determined by the pursuit of yield and
uniformity. But what if flavor had a seat at
the table? What new standard of ingredients
would be possible if we selected for taste
and nutrition from the very beginning? Chef
Dan Barber explores a new kind of recipe—
one that starts with the seed. Barber will
discuss the role of chef-breeder collabora-
tion in reshaping our food system and share
examples of new vegetable varieties inspired
by and celebrated in the Blue Hill kitchen.

4:00-5:30 p.m.
Changing the World, One Chicken
at a Time - Session Two

Reginaldo Haslett-Marroquin
Frontier Room

The second session will focus on how we
plan to build a system of small-scale farming
operations across the landscape and how
we are making progress, both on farm
deployment as well as efforts to consolidate
the system’s support infrastructure.

The Real Organic Project:
Returning Organic Certification to
its Original Meaning

Francis Thicke
Prairie Room

Slippage of the National Organic Program
(NOP) rules and enforcement has frustrat-
ed organic farmers and confused buyers of
organic food. The NOP has opened the door
to certification of hydroponic production,
nixed the Animal Welfare Standards, certified
CAFOs, and failed to prevent the importation
of fraudulent organic grain. The Real Organic
Project is an add-on certification that re-
stores the integrity of organic farming.

Hawthorne Valley Farm - 45 Years
Later and Going Strong

Steffen & Rachel Schneider

Embassy A

This session presents a case study of
Hawthorne Valley Farm—strategies for the
future and lessons learned from the past.
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Co-Sponsors

SOUTH DAKOTA

f'z;i;:_ OCIA CHAPTER #1 | :

OCIA International is a nonprofit,
member-owned agricultural
organization dedicated to
providing the highest quality
organic certification services and
access to global organic markets.

Looking for mentorship in
organic and sustainable

farming practices?

OCIA's chapters provide educational
{‘ meetings, field days and demonstrations,
. and a valuable network of mentorship and
support. They also work hard to promote
the organic industry and help to educate
about the organic certification process.
Anyone may become a member of an
OCIA chapter and help support OCIA and
the organic industry as a whole.

Wilford Secker,
Chapter Administrator

12933 301 St. Selby, SD 57472
Phone: 605-649-6327
E-mail: wsecker@venturecomm.net

PROUD SUPPORTER OF
THE NPSAS FOOD &
FARMING CONFERENCE!

T
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+ Organic Lawn and Garden
+ Organic Blended Fertilizer
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Mid-States Supply Co.

ORGANIC FARM SUPPLIES

4 g

+ Organic Chicken Litter + Kelp
« GSL Sulfate of Potash + Liquid Fish

+ Calcium Sulfate (Gypsum)
Perma Guard Products
Other Misc. Supplies

Diatomaceous Earth

Rock Phosphate

CUSTOM-BLENDED ORGANIC FERTILIZERS
NATURAL FEED ADDITIVES
SOIL TESTING AVAILABLE BY AN INDEPENDENT LAB

Marty Palmersheim

Looking

for something PO Box 136

and can'tfind it? Sartell, MN 56377
Gallus (320) 393-3040

SARE’s Goals

e Increase farm
profitability over

NORTH CENTRAL
the long term
= e Promote

~/ stewardship of
‘ our nation’s land,
air and water

Sustainable Agriculture FESRUE
Research & Education e Enhance
quality of life
for farmers,
ranchers,
and their
communities

SARE Mission & Vision

SARE’s vision is an enduring
American agriculture of the
highest quality. This agriculture is SARE provides

profitable, protects the nation’s support for
land and water and is a force for a science-driven
rewarding way of life for farmers research and
and ranchers whose quality outreach in regard
products and operations sustain to Sustainable
their communities and society. Agriculture.

South Dakota SARE

Alexander Smart e Brookings, SD
alexander.smart@sdstate.edu e 605-688-4017

WWW.Sare.org
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The Emerging Food System
Kathryn Draeger, Ed Gehrke, Matthew

West and Travis Rosenbluth
Embassy B

Presenters describe their efforts in cre-
ating new, regionally based food systems.
Kathryn Draeger, U of MN, is helping devel-
op the Farm to Rural Grocery to Wholesale
supply chain, or “backhaul” project. Ed
Gehrke, The Joseph Project, is developing
an efficient storage, sales and distribution
system focused on the 100 mile “food
shed” around Detroit Lakes, MN. Matthew
West, Dakota Rural Action, is working with
Rosebud Economic Development Corpo-
ration to support tribal food sovereignty.
Travis Rosenbluth co-founded Harvest-
able, a digital marketplace exchange that
connects local farmers with chefs to help
source local food.

Making Your Farm or Ranch
Bird-Friendly

Joshua Lefers

Mezzanine 4

Birds can provide a number of ecological
and economic benefits to working lands.

In this session, we will talk about different
approaches of managing your working
lands for wildlife, goal setting, and tools
and strategies for improving the diversity
and abundance of wildlife on your farm

or ranch. Join experts from the Audubon
Society and Longspur Prairie Fund to make
a bird plan!

Dedicated to fostering the
experiences, insights, and
pleasures found in the native
landscapes of the Red River
Valley by way of advocacy,
education, and conservation.

www.longspurprairie.org
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Hemp Panel

Mezzanine 3

The Hemp industry is poised to make a
miraculous comeback. After a seventy-year
hiatus, the federal government decided
the versatile plant was a danger to society.
Hemp has been a very useful plant for its
fibrous nature and healthy oils for centu-
ries. The British first required the growing
of hemp in the 1760s to use for sails, ropes
and clothing. Today hemp is seen as a
versatile plant that can add value to a farm
operation by selling hemp oil, hulls for pro-
tein and the fiber for a myriad of products.
Currently, over 38 states have enacted
some type of hemp legislation to bring the
industrious plant back to the agriculture
sector. This panel presents the experience
of growers and others interested in the
future of hemp.

Empowered and Equipped: Living
with Intention

Tara Dukart

Mezzanine 2

Are you interested in improving your
quality of life or strengtheningthe health
of your relationships? Would you like more
effective communication and boosted mo-
rale among your family members, business
partners or within your multi-generational
operation? Do you desire to establish
healthier habits but not sure where to
start or how to maintain? We will explore
how usingintentional language, healthy
habit-forming,accountability,and effective
coping skills can help you experience the
life you were created to live.

Pollinator and Beneficial Insect
Conservation Individual Farm
Consultation Meetings

Rae Powers and Sarah Hamilton

Buxton

Club Room; also Saturday 10:00-11:00 a.m.
Sign up for a free, one-on-one consultation
with NRCS/Xerces pollinator conservation
planners, Rae Powers and Sarah Hamilton
Buxton. Bring property maps, farm plans,
and your questions for a 20-minute session
to identify opportunities on your farm or
ranch for pollinator habitat. We are ready
to help backyard gardeners or large opera-
tions navigate habitat management or cre-
ation with a variety of resources including
regional plant lists, installation guides, and
our own expertise. Sign up lists posted on
Club Room door.
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8:30-9:30 a.m.

Rangeland Management for
Pollinators

Sarah Hamilton Buxton and Rae

Powers
Frontier Room

Pollinators are essential for rangeland
plant production and diversity, support
other wildlife populations, and help with
nutrient cycling. Flower rich rangelands
are critical habitat for many pollinators,
birds, and mammals, and the links between
pollinators and rangeland management
continue to be researched. Grazing, haying,
herbicide applications, shrubj/tree control,
and prescribed fire can have positive and
negative effects on wildlife but are essential
practices for maintaining grasslands. Join
Sarah Hamilton Buxton and Rae Powers,
NRCS/Xerces partner biologists, as they
share strategies to tweak your rangeland
management to support pollinators and
other wildlife.

Soil Fertility & Weed Control in
Organic Crops

Panel facilitated by Lynn Brakke
Prairie Room

Join experienced farmers Mark Askegaard,
Lee Thomas, and Lynn Brakke as they share
their strategies and struggles in producing
organic small grains and other crops.

Raw Milk on the Northern Plains

Panel
Embassy A

Tim Eisenbeis of Happy Grazing Dairy
(Marion, S.D.) and Peter Bartlett of Bartlett
Farms (Bottineau, N.D.) will lead a panel
discussion centered on the challenges and
opportunities facing raw milk production
on the northern plains. Bring your ideas
and questions to interact and learn as we
open up the topic of raw dairy regulation,
safety, marketing and more. Don’t miss this
opportunity to share your experiences and
learn from others!

Strategies for Transitioning to
Organic

Panel facilitated by Clair Keene, NDSU
Embassy B

How do | transition my grain farm to organ-
ic? What should | grow? How much will

it cost? This panel discussion will include
farmers at all stages of organic production
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Organic Specialists

Cashton Farm Supply, Ltd.

300 State Hwy 27, Cashton, WI 54619 o
o Purchaser and End « Organic Proteins and o Niturall Fertilizer ?
User of All Organic Grains . Crop Protection, '
Grains « Livestock Vitamins & Lawn & Garden
« Complete Organic Minerals e W

Poultry Rations « Organic Poultry

Premixes

All Products are Approved for Organic Use
CFS Specialties, Inc. « 800-822-6671 FAX 608-654-5696 « E-Mail: organic@cfspecial.com

www.cfspecial.com
. IF 4N S BN

~
NATUREY ORGANIC GRIJ’D

Conducting business with others
the way we want others to do business with us!

Contact us to market:

e Hard Red & White e Barley e Emmer
Wheats e Millet e Einkorn

e Soft Red & White o Feed Grains e Dry Edible Beans
Wheats o & Peas

e Durum

www.NaturesOrganicGrist.com

Eric Fast, Carolyn Lane, Cat Vranyes,
Director, Grain Procurement Director, Supply Chain & Compliance Feed Grains
Mobile: 651-253-5292 Office: 763-795-0042 Office: 651-747-6922
Eric@naturesorganicgrist.com Mobile: 763-377-2461 Cat@naturesorganicgrist.com

Carolyn@naturesorganicgrist.com
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and provide diverse perspectives on strat-
egies for transitioning to certified organic.
Come learn from actively transitioning,
recently certified, and veteran organic pro-
ducers. This session targets grain farmers,
but all are welcome to attend. Clair Keene
NDSU Extension Specialist in Cropping
Systems will moderate the panel.

Biologicals: Passing Fad or
Promising Future?

Sandy Syburg

Mezzanine 4

With an ever-increasing number of “biolog-
icals” on the market today, growers often
have more questions than answers. Join
Sandy Syburg as he explains the different
types of biologicals available and what grow-
ers might expect as it relates to their use.

Fertility Recycling NOW

Zach Wright

Mezzanine 3

Farming systems are massive generators of
“waste.” But what is waste and what isn’t?
What is the value of our wastes? Is waste
even a word? Let’s explore this concept
more deeply and learn to identify and cap-
ture this organic material, aka “waste,” in
order to promote the multitude of benefits
of crop/waste recycling on our farm. At-
tendees will come away with this concept
as well as the ideal equipment and protocol
for achievement at any scale of operation.
Time to close your loop!

Flourish! Living a Life of Well-Being

Andrew Scott
Mezzanine 2

Simply put, flourishing is feeling good and
functioning well. Unfortunately, many
struggle to flourish. A majority don’t move
enough, eat well enough, sleep too little,
stress too much, and worry about financ-
es—taking a toll on health. In fact, 50% of
all adults are battling at least one chronic
condition. One in two adults is not flour-
ishing. Learn how to take control and live a
life of well-being. Flourish!

10:00-11:00 a.m.

Bunny Business: From Fuzzy
Family Friend to Sustainable
Urban Agri-Business

Alison Brennan and Nick Nadeau
Frontier Room

The presenters will weave their personal sto-
ries with practical guidelines for sustainably,
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efficiently raising rabbits in urban environ-
ments. Several reasons for raising rabbits
(friends, “fuzz,” fertilizer, furs, and food)
will be discussed, along with information
for prospective urban rabbit farmers on
essential supplies and costs to anticipate in
starting a rabbit enterprise. The presenters
will share tips, tricks, and advice from their
own experiences, along with research-based,
educational resources from Cooperative
Extension institutions across the country.

Innovative Precision Guidance
Solutions: Active Implement
Guidance and Autotrac Vision

Bryce Knowlen

Prairie Room

Precision guidance counts - especially when
planting, cultivating and harvesting spe-
cialty or organic crops. In this class, Bryce
will discuss the progression of John Deere
guidance systems and review past/present
displays and receivers. He will discuss how
John Deere’s Active Implement Guidance
solution keeps your tractor and implement
on the same A-B line, reducing input costs
and causing less damage to post emerged
crops. He will also introduce the StarFire
6000 receiver as well as the revolutionary
Autotrac Vision camera solution, which per-
forms well in operations such as flaming, cul-
tivating, spraying, and nutrient application.

An Organic Dairy, from the Soil to
the Grocery Store Shelf

Francis Thicke
Embassy A

An organic dairy that is designed and man-
aged in the image of nature’s ecology will be
healthy on all levels: it will build soil health
and fertility and sequester carbon, foster
biodiversity and wildlife habitat, optimize
the health of cows, and produce healthier
products for human consumption.

Grow Veggies All Winter in Passive
Solar Deep Winter Greenhouses

Carol Ford & Greg Schweser
Embassy B

Deep Winter Greenhouses collect and
store solar heat in an underground insu-
lated rock bed. That air is recirculated into
the growing area at night to prevent crops
from freezing. DWGs can be used to grow
cold-tolerant, low-light crops such as bras-
sicas, Asian greens, salad greens, micro-
greens, and more. This session will include
growing methods and present on the most
recent economic and production research
conducted at the University of Minnesota.
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Regeneration Basics
Zach Wright

Mezzanine 4

The concept of regeneration and Regen-
erative Agriculture is gaining momentum
throughout the production ag world. Many
of us understand that our systems might
need an upgrade in order to meet this niche.
What kinds of things do we need to look at
beyond what we are currently doing? This
course will focus on the soil husbandry
aspect of regeneration so that our soils,
eventually, will grow soil—thus, sustaining
our production far into the future.

Sustainable Vegetable Seed
Production for Farmers

Zachary Paige and Kitt Healy
Mezzanine 3

This workshop will go over the three legs
of sustainability (Ecological, Economic and
Social) as they relate to on-farm seed pro-
duction. Topics will include basic concepts
and techniques for on-farm seed-saving,
how to assess whether seed production
makes economic sense for your operation,
and community engagement around seeds
of cultural and culinary importance.

Sourdough for Busy People

Annie Carlson

Mezzanine 2

Do you love sourdough but don’t have the
time to follow all the rules of traditional
sourdough? Join Annie as she unmasks the
secrets of sourdough for busy people like
you! There will be recipes, samples, and
even some sourdough starter for lucky
attendees.

Pollinator and Beneficial Insect
Conservation Individual Farm
Consultation Meetings

Rae Powers and Sarah Hamilton

Buxton

Club Room; also 4:00-5:30 p.m. Friday
Sign up for a free, one-on-one consultation
with NRCS/Xerces pollinator conservation
planners, Rae Powers and Sarah Hamilton
Buxton. Bring property maps, farm plans,
and your questions for a 20-minute session
to identify opportunities on your farm or
ranch for pollinator habitat. We are ready
to help backyard gardeners or large opera-
tions navigate habitat management or cre-
ation with a variety of resources including
regional plant lists, installation guides, and
our own expertise. Sign up lists posted on
Club Room Door.
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14698 SD Hwy #15 « Milbank, SD
Phone: 605-432-6030 + Email: stengelseed@qwestoffice.net

www.stengelgrain.com

Organic, Non-GMO Project and
Gluten-Free Certification Services

International Certification Services (ICS)
provides certification and audit services to growers, processors,
manufacturers, restaurants, retailers, and traders worldwide.
From Certified Organic and Non-GMO Project to Gluten-Free
and much more, ICS has you covered!

ICSisa

division of N o N
Where Food G MO
Comes From, Project
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below to learn
more!

nongmoproject.org

CONTACT US TODAY!
701.486.3578 * info@ics-intl.com * www.ics-intl.com
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1:45-3:00

Keynote: Agriculture that Truly
Regenerates: The Next 40 Years
Steffen Schneider

Great Hall

A case for Mindful Agriculture and why we
need it - ecologically, economically, (spiritu-
ally) culturally.

4:00-5:30 p.m.

Minerals for Health in Livestock
Alethea Kenney

Frontier Room

This session includes information on
macro and trace minerals, their uses in the
body and signs of deficiency and toxicity
and how to address those imbalances in
livestock.

Thinking Regeneratively
Josh Dukart
Prairie Room
“Conservation is not enough. Re-
generative management is needed
to produce a sustainable future.”

Workshop Descriptions

The word sustainability has lost much of its
credibility as it is used so loosely and fre-
quently to describe vastly different ideals; it
has been used to describe contrasting ends
of several spectrums, including trying to
control nature with high-input agriculture
to working with nature in a very low-input
fashion. “Regenerative Thinking” is a new
and strategic approach to land manage-
ment that is directly linked to our financial
stability and quality of life—and goes be-
yond simply sustaining what we have.

SEED: The First Link in the Food
Chain

Theresa Podoll and Steve Zwinger
Embassy A
“Seeds are a gift of nature... [ They]
are the first link in the food chain,
and the embodiment of biological
and cultural diversity, and the re-
pository of life’s future evolution.”
—International Commission on the
Future of Food and Agriculture
It all starts with the seed—the foundation
of all food and farming. The last century has
seen a dramatic erosion in the diversity of
seeds available to farmers, gardeners, and

eaters, posing a significant threat to the
future of food and farming. Join us for a
panel discussion to talk about this urgent
threat and the work needed to conserve
and utilize a diversity of crops. What are our
seed needs? How do we as farmers increase
availability and suitability of our own seeds,
ensuring access to varieties that we can
grow, improve, sell and exchange? What

are the opportunities to have an impact on
organic seed evaluation and development?

Sales and Marketing to Wholesale
Customers for Small Farmers

Amy McCann
Embassy B

Come to this session if you are thinking
about selling to restaurants or local gro-
cery stores but aren’t sure where to start.
Many small farms that have been focused
on direct sales (e.g. farmers markets, CSAs)
find they need to adjust their sales and
marketing plan when they incorporate sales
to the wholesale market. In this session,
we’ll present sales & marketing strategies
for common wholesale sales channels, with
15-20 min of Q&A.

JO U3

Everyone is welcome to shop at the Co-op!
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Support for Beginning Farmers
with Farm Beginnings Program

Dakota Rural Action/FARRMS
Mezzanine 4

New and Beginning Farmers are creatively
cultivating to not only provide healthy
food but also to sustain a livelihood. Hear
first-hand from the next generation of en-
trepreneurs hustling to succeed. Panel will
consist of new and beginning farmers and
representation from The Farm Beginnings
Collaborative, a national alliance of inde-
pendent regional groups of farmers, farmer
networks, and farmer-training support
organizations, which are working together
to promote Farm Beginnings, a beginning
farmer training model that is farmer-led,
community based, and focused on sustain-
able agriculture.

Emerging Fruit Crops
in the Mid-West
Thaddeus McCamant and Stacy

Nelson-Heising

Mezzanine 3

Thaddeus will give an overview of his re-
search on new and unusual crops that can
be grown in Midwest, including currants,
gooseberries, honeyberries, juneberries
and goji berries. Stacy Nelson-Heising, 4th
generation farmer from Ayr, ND will share
how she reinvented a family farm for the
next generations. Once a certified organic
grain farm, Cottonwood Farm is now the
largest certified organic orchard in the

sustainable
farming
association

www.sfo-mn.org
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ND. Planting their orchard and building a
cider house to add value to their crop is
how Stacy Nelson-Heising, her husband,
and Stacy’s family (long-time NPSAS
member Chuck Nelson) decided to take
their family farm into the future. Stacy will
discuss some of the challenges and joys
that have come with beginning Cotton-
wood Farm and Cottonwood Cider House
and talk about the importance of pairing
up one business with another to add value
and create sustainability.

Kitchen Farmacopia:
Food for Wellness

Jaclyn Weber
Mezzanine 2

In our fast-paced lives, it is easy to rely

on the convenient packaged foods that
save us time and energy. But at what cost?
How can we turn towards family wellness
through healthy eating? What can we do
in our kitchen’s and yards to contribute to
wellness?

L A\ N
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SELL YOUR GRAIN

We are actively buying organic grain for
immediate and deferred shipment.

Contact us today: 763.999.7667

FARM PROFIT PROGRAM

Providing organic transition solutions
Contact Anders Gurda: 612.868.1208
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Minneapolis | New York | S’ Louis | Winnipeg | Buenos Aires
pipelinefoods.com | info@pipelinefoods.com
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Better Soil ® Better Yields ® Better Life

WWW.PURPLECOWORGANICS.COM

More than 99% of cur
food comes from the soil.

That's why General Mills is on
a mission to bring soil back to life.

Learn more about our work at https://www.generalmills.com/regenag
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Mark Askegaard is a fifth-generation
farmer and graduate of North Dakota State
University. He has a passion for preserv-

ing the land and promoting the health of
communities through organic agriculture
and local foods. He transitioned his farm to
organic in 1995, with his primary crops being
wheat, soybeans and flaxseed. Mark is proud
to serve on several committees including the
Minnesota Grown Advisory Committee, and
the University of Minnesota Regional Sustain-
able Developmental Partnership.

Dan Barber is executive chef & co-owner
of Blue Hill and Blue Hill at Stone Barns.
Barber’s opinions on food and ag policy have
appeared in the New York Times and many
other publications. He works to blur the
line between the dining experience and the
educational, bringing the principles of good
farming directly to the table. Barber has
received multiple James Beard awards, and
in 2009 was named one of Time magazine’s
100 most influential people in the world.

Peter Bartlett is an entrepreneur turned
dairy farmer producing and distributing raw
milk and dairy products from his herd of 10
Jerseys to over a hundred families across
North Dakota. Since his family started their
homestead in 2004, Bartlett Farms is on a
mission to impact North Dakota families
suffering from leaky gut, food sensitivities and
autoimmune disorders by promoting a return
to real food and a healthier lifestyle. Peter lives
near Bottineau, N.D., where he works with his
parents on his diversified family farm.

Lynn Brakke and his wife, Dee, farm near
Moorhead, Minn. They switched their farm-
ing operation to organic in 1993. They now
raise food grade soybeans, blue corn, yellow
corn, wheat, alfalfa, and dry beans. The
Brakkes have been members of NPSAS since
2003, and Lynn serves as a board member.

Alison Brennan grew up in Minot, ND.
Thanks to her husband, Nick Nadeau, who
grew up on a hobby farm outside of rural
Aitkin, Minn., her enthusiasm for all things
urban ag has been cultivated and has blos-
somed. Alison and Nick met as undergrads in
sociology at Concordia College in Moorhead,
Minn. Together at their Moorhead home—
just a few blocks from Concordia—they raise
New Zealand/Californian crosses for their
personal meat supply. They recently started
raising Angoras to sell wool for yarn produc-
tion. They are working on turning their yard
into an urban food forest.

Sarah Hamilton Buxton and Rae Pow-
ers are Farm Bill Pollinator Conservation

Planners and Xerces/NRCS Partner Biologists.

NPSAS - 40TH ANNUAL

Rae and Sarah work with farmers, ranch-
ers, agencies, and conservation groups to
promote pollinators and other beneficial
insects on working lands. In collaboration
with NRCS staff, they work with producers
to identify pollination and pest control needs
and determine strategies and funding sourc-
es to best meet those needs. They provide
technical support to hundreds of farmers,
ranchers, NRCS staff, and other farm agency
professionals as they navigate questions
surrounding pollinator habitat needs, plant
selection, site preparation, monitoring, and
management.

Annie Carlson and her husband operate

a natural, grass-based farm that strives to
regenerate the landscape and the local food
system. Their three children provide comic
relief and playtime. Her work experience
includes being a 9th-grade science teacher,
adjunct professor of biology, and corporate
trainer. She is a board member for NPSAS.

Jim Chamberlin is Food and Water Security
Program Manager for Happy Dancing Turtle,
a non-profit organization located on the
70-acre Hunt Utilities Group resilient living
campus in Pine River, Minn. He has an AAS.
degree in Natural Resource Management
from Central Lakes College and has com-
pleted course work in Ecosystem Silviculture
and Agroforestry, Permaculture design,
horticulture and landscaping. He is President
of the Sustainable Farming Association of
Minnesota and serves on the Central chapter
board. Jim and his wife, Audra, own and op-
erate Island Lake Farm, a 107-acre diversified
farm and forestry operation near Deerwood,
Minn.

Kathryn Draeger is Statewide Director of
Regional Sustainable Development Partner-
ships and adjunct professor of Agronomy
and Plant Genetics. She has led numerous
grant-funded projects, including the Farm
to Rural Grocery to Wholesale Backhaul
Project. In 2017, Kathy was the University

of Minnesota Community Engaged Scholar
for Extension. In 2007, Kathy and her family
moved to Big Stone County to live and farm
sustainably. Kathy holds a doctorate in water
resources and master’s in soil science from
the University of Minnesota.

Joshua Dukart is a Certified Educator of
Holistic Management. He has a degree in Ag-
ricultural and Biosystems Engineering from
North Dakota State University. His career has
included engineer, conservationist, educa-
tor, rancher, and business owner. The Soil &
Water Conservation Society selected Joshua
as their Harold & Kay Scholl Excellence in
Conservation Award recipient in 2017. Cattle
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Business Weekly presented Joshua with a
Top 10 National Industry Leaders Award in
2015 and Joshua was recognized as one of
North Dakota’s Top 40 Professionals Under
Age 40 in 2012.

Tara Dukart has a passion for learning,
teaching, community building, healthy
habit-forming, effective communication, and
optimal human health and well-being. Tara
has degrees in Elementary and English Edu-
cation. Tara coaches and consults individuals
and families on nutrition, healthy immune
and digestive systems, stress-reduction,
hormone regulation, inflammation & pain
elimination, quality sleep, natural energy and
using intentional language to improve mental
health and relationships with others. Tara
also proudly direct-markets the ranch’s high
quality grass-fed beef.

Tim Eisenbeis runs a fifth-generation farm
with his wife, Anita, and his sons. He holds a
master’s degree in agricultural science from
Michigan State University and is a strong
advocate of raw milk. Their farm aspires to
provide local people with high-quality, tasty
and nutrient-dense food, to sustain their
farm family, and to care for their land and
community so that they can nurture future
generations with vitality.

John Fagan is professor of microbiology
at Maharishi University of Management. He
is Dean of the College of Sustainability and
a leading authority on sustainability in the
food and agricultural system, on biosafety,
and on food safety and authenticity. Dr. Fa-
gan’s earlier biomedical research examined
the impacts of environmental toxicants.

He earned his PhD from Cornell University.
He now serves as Executive Director of the
Earth Open Source Institute, a non-profit
working to restore the open-source roots
of the food system to help feed humanity,
increase equity, support self-reliance and
foster healthy ecosystems.

Carol Ford is a pioneer in deep winter
greenhouse (DWG) production and co-au-
thored The Northland Winter Greenhouse
Manual with her late husband, Chuck Waibel.
Since 2013, Carol has worked to providing
outreach and education on all things DWG—
especially design and production. Carol’s
greatest passion is to work with inspired
gardeners, farmers and communities to build
DWGs that will strengthen their local food
system’s resiliency by providing flavorful,
nutrient-dense fresh vegetables in winter
right at home.

Ed Gehrke is retired from multiple roles in
the conventional food system. Since moving
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to Detroit Lakes he has performed a USDA
study on the White Earth Indian Reservation
identifying potential business opportunities,
established an ingredient broker network
for Red River Commodities SunButter
Division, served on the founding board of
Manna Food Co-op, and is co-founder of The
Joseph Project, which aims to provide high
quality local foods and products to the food
service and retail trade through an efficient
storage, sales, and distribution system.

Reginaldo Haslett-Marroquin, a native
Guatemalan, served as a consultant for the
UNDP’s Bureau for Latin America and as an
advisor to the World Council of Indigenous
Peoples. After migrating to the USS.in 1992,
he was a founding member of the Fair-Trade
Federation in 1994, former Director of the
Fair-Trade Program at IATP, led the creation
of Peace Coffee, and a multitude of inner-city
immigrant enterprise efforts. He has an agron-
omy degree from the National Central School
of Agriculture and graduated in Business
Administration from Augsburg University.
Regi lives and farms in Minnesota with his
wife, Amy, and three kids. He is the Systems
and Strategy Officer at Main Street Project,
co-owner and co-founder of Regeneration
Farms LLC and Tree-Range™ Chicken, and
author of In the Shadow of Green Man.

Kitt Healy is Organic Seed Alliance’s
Research and Education Associate for the
Midwest region. She holds a joint Master’s
degree in Agroecology and Organic Horticul-
ture from the University of Wisconsin-Madi-
son. Kitt’s masters research focused on con-
ducting tomato variety trials for short-season
organic production, and engaging chefs and
local farmers in participatory breeding and
evaluation projects. She designs and delivers
educational content focused on on-farm
trials and participatory plant breeding, while
growing the organic seed community. Kitt
lives in Minneapolis.

Clair Keene is a N.D. State SARE co-coor-
dinator and an Area Extension Specialist in
Cropping Systems at the Williston Research
Extension Center, where she works with
farmers to address weed management con-
cerns and tackle issues of soil conservation
and soil health with cash crop diversity, cover
crops, and residue management.

Alethea Kenney, BS. D. Vet. Hom. is a
traditional naturopath, Western herbalist,
aroma therapist and small ruminant nutrition
consultant for North Central Feed Products,
LLC in Gonvick, Minn. She has a diploma in
Veterinary Homeopathy and is certified in
equine iridology. She is the author of An
Ounce of Prevention: Raising and Feeding
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Animals Naturally. She works with large and
small animals in a veterinary setting and on
the farm. With her husband, she has farmed
since 1996 and now raises fiber animals,
equines, dogs, cats, various fowl and rabbits
sustainably on a farm in northern Minneso-
ta, run primarily on renewable energy. She
writes and teaches about holistic animal care,
herbs, homeopathy and minerals as they
relate to health in people and animals.

Bryce Knowlen is a product specialist with
RDO Equipment in Moorhead, Minn. Bryce
grew up in Kindred, N.D., and graduated from
NDSCS in Wahpeton, N.D., with a degree in
Crop Production Sales and Service. He has
worked with RDO Equipment Company for
more than 7 years, and in his current role as
a Product Specialist, Bryce sells and supports
Precision Agriculture Technology. With
customers and partners, he performs in-field
equipment optimization and develops data
management strategies.

Jeff Kostuik is Director of Operations for
Hemp Genetics Central Canada, US and
International. Jeff takes a lead role in sharing
his agronomy knowledge to their HGI grow-
ing base. Prior to the move to HGlI, Jeff was
the Manitoba provincial contact regarding
hemp agronomy in his role as Diversification
Specialist for Manitoba Agriculture. Past
projects included working on national variety
trials funded through the CHTA as well as
working on minor use herbicide projects.
Hemp research continues to be a passion
along with farming with his brother-in-law,
producing pedigreed seed.

Jim Lahn, Area Certification Specialist,
Minnesota Agricultural Water Quality Certifi-
cation program, works in an 11-county area in
north central Minnesota. Jim assists farmers
with the Water Quality Certification pro-
cess. Prior to this, Jim was the NRCS District
Conservationist at Le Mars, lowa for 22 years,
working in a county with a highly erodible
landscape and many livestock operations.
Jim also did independent crop consulting
work for 19 crop seasons.

Joshua Lefers is a range ecologist for Audu-
bon Dakota. His work focuses on promoting
wildlife-friendly, profitable grazing and farm-
ing practices and connecting regenerative
ranches to consumers in the marketplace.
He also works to educate communities on
ecological community dynamics, grazing
practices, soil health, and local foods. He rais-
es cattle and pastured poultry on the family
farm near Corsica, S.D.

Thaddeus McCamant, Central Lakes
College, grew up in Colorado and Montana
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and started working with fruit at the age of
12 by picking cherries, peaches and apples.
He also regularly ate every wild fruit that
grows in both states. For the past 17 years, he
has worked with fruit growers in Minnesota.
The main crops he works with are apples,
strawberries, blueberries and raspberries.
He has also overseen projects looking at the
commercial potential of new fruit crops,
including goji berries, chokecherries, goose-
berries and pears.

Amy McCann co-founded Local Food
Marketplace in 2009 to help level the playing
field for local, sustainable food. Local Food
Marketplace is a blend of her two passions—
local food and technology. As CEO, Amy
brings business best practices and innovative
solutions to local food. Amy holds a BSE
from Princeton University and an MBA in
Entrepreneurship and Sustainable Business
Practices from University of Oregon. She was
named 20 under 40 Rising Business Star by
her peers in 2012. She lives and gardens in
Eugene, Oregon.

Keith Mills is an ordained clergy person in
the United Church of Christ. He currently
serves as the Conference Minister for the
Northern Plains Conference UCC. He lives on
a farmstead in rural Streeter, N.D. The North-
ern Plains Conference has started a ministry
that they are calling CATCH (Communities
Acting Together for Change and Hope). The
mission of CATCH is to help rebuild local
economies across rural North Dakota. These
efforts would almost certainly begin with
local food.

Megan Myrdal, MS, RDN, is a registered di-
etitian nutritionist based in Fargo-Moorhead.
She works for NDSU Extension - Cass Coun-
ty as the Family Nutrition Program Agent.
She is also the co-founder of Ugly Food of
the North, the Little Free Garden project,
and the Red River Market. She’s a former
adjunct instructor for NDSU and Concordia
College. She received her master’s from
NDSU in nutrition and exercise science, and
bachelor’s degree from Concordia College
in food nutrition/dietetics and communica-
tions. She’s the former President of the N.D.
Academy of Nutrition & Dietetics and North
Dakota Nutrition Council.

Stacy Nelson-Heising is a fourth-genera-
tion farmer. Stacy is the orchard manager of
Cottonwood Farm, located in Ayr, N.D. Cot-
tonwood Farm is a 2,000+ tree commer-
cial certified organic mixed fruit orchard,
specializing in apples for hard cider produc-
tion. Stacy, along with her husband, Dan, and
sister-in-law, own and operate Cottonwood
Cider House, N.D’s first cidery.
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What Is

Biodynamics?

Biodynamics is a holistic, ecological,
and ethical approach to farming,
gardening, food, and nutrition.

Around the world, biodynamics is alive
in thousands of thriving farms, gardens,
ranches, vineyards, and orchards.

The principles and practices of biodynamics
can be applied anywhere food is grown,
with thoughtful adaptation to scale,
landscape, climate, and culture.

Visit our exhibit to find out more.

@GR BIODYNAMIC
N ASSOCIATION

www.biodynamics.com

Orbee Rotary Cultivator Shield

Features ... 1

* Mounted to Gang ies
Follow the row on
side slopes.

Mounted Forward
of Shanks

Discs work with the
natural flow of the
soil to roll residue
and lumps away
from the row—less
joamming, soil opening
always the same, &
will function even in
wet conditions.

¢ Short, Lateral Fingers
Close together for superior
traction and cleaning action—
will not carry corn stubs around
with discs.

Avuxiliary Tunnel
Shield

Extra protection for
small plants in early
cultivation and
uneven germination.

¢ Ground Speed
Shield performance is enhanced
with ground speeds up to 5 mph.

* Made in the USA

.
i\

AU Bluestem 55346 390th Street
| Farm Supply,LLC  Mountain Lake, MN 56159

507-427-2097 °* www.bluestemag.com

ORGANIC, NON-GMO, FAIR TRADE
edients

Certified ingredients, produced
with respect for each other and
the planet.

+ Syrups and Sweeteners

+ Flours and Starches

+ QOils, Fats and Shortening
+ Cocoa and Chocolates

+ Coconut Products

+ Lecithin

usDA
715-386-1737 (ph)
sales(@ciranda.com
www.ciranda.com

CIRANDA

Innovative Organic Ingredients
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Zachary Paige is the Food Sovereignty
Coordinator for the White Earth Band of
Minnesota Chippewa Tribe. He has worked
for the White Earth Land Recovery Project
organizing the Indigenous Farming Confer-
ence in Callaway, Minn,, for six years. Under
native leadership, he aided in the formation of
the Upper Midwest Indigenous Seed Keeper
Network involving over 15 tribes. He holds a
master’s degree in Plant Breeding from lowa
State University where he studied open-polli-
nated maize adapted to the northern climate.
He has a small farm in Vergas, Minn., where

he farms garlic and poultry, and stewards vari-
eties of rare vegetable seed.

Ryan Pesch is an Extension Educator who
works with communities and business or-
ganizations on issues of economic develop-
ment, tourism, and business development.
He researches the size and scope of the local
food market as well as returns to specialty
crops and alternative enterprises. Ryan has
owned and operated Lida Farm since 2004,
a certified organic vegetable operation near
Pelican Rapids, Minn. His family markets
produce through its CSA program, some
wholesale, and three farm stands.

Dr. Maggie Peterson DC, FICPA, CCWP,
FtDCS, has been in chiropractic practice

for 16 years in Enderlin, N.D. She is native to
N.D. Growing up in a rural community with a
father who is a veterinarian, she knows what
the people who work the land and livestock
go through. In her practice, she focuses on
restoring health and preventing the erosion
of health that could lead to disease. She is
certified in pediatric, acupuncture, and Kore-
an Hand therapy. She was in the first class in
the nation to achieve Wellness Chiropractor
Certification. She has studied functional
nutrition and just completed course work
for Chiropractic Neurology. Recently she
attained her fellowship in Transcranial Direct
Current stimulation. In 2020 she hopes to
have a neuro-rehab center in Enderlin.

Theresa Podoll farms with her extended
family as part of Prairie Road Organic Farm
near Fullerton, N.D. Certified organic since
1977, the Podolls produce certified organic
vegetable seed marketed under their own
label, Prairie Road Organic Seed. They focus
on improving varieties through selection for
agronomic performance in organic systems
and northern climates. They have hosted
numerous organic variety trials and research
plots, working with the NPSAS Farm Breed-
ing Club, public plant breeders, and research
agronomists. They are developing cold-hardy
winter peas with USDA-ARS researchers in
Madison, Wis., and Pullman, Wash.
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Travis Rosenbluth graduated from Penn
State University with a degree in telecommu-
nications prior to entering the International
Culinary Center’s Farm-to-Table program.
Travis had learned from chefs John Patter-
son of Fork and John Nodler of High Street
on Market. These rich culinary experiences
ignited Travis’ entrepreneurial spirit, and

in 2017 he launched his own food venture,
TwoBear Foods LLC. He also co-manages
the North Dakota Culinary Institute. With a
vision to fulfill the unmet needs of chefs and
farmers, Travis co-founded Harvestable, a
digital market place exchange that connects
local farmers with chefs. In his free time, Tra-
vis works with his dad on their family cattle
ranch in Linton, N.D.

Shannon M. Schlecht is Executive Direc-
tor of the Agricultural Utilization Research
Institute. AURI provides technical services to
businesses, conducts applied research ini-
tiatives and convenes networking events to
create value-added economic opportunities
for the food and agriculture sector. He has

a background in agriculture, policy, market
development, international trade, strategic
planning and management. He served as the
wheat industry representative to the USDA
Secretary of Agriculture and the U.S. Trade
Representative for the Grains, Feed, Oilseeds,
and Planting Seeds Agricultural Trade Advi-
sory Council. Shannon has bachelor’s and
master’s degrees from NDSU.

Rachel Schneider is director of Hawthorne
Valley Farm Place Based Learning Center in
Ghent, N. Schneider’s areas of knowledge
and practice in growing for market, CSA
development and business development

are key to running successful market garden
enterprises. Her knowledge of child develop-
ment is an important aspect of bringing the
cultural element with agriculture forward.

Steffen Schneider is director emeritus of
farm operations at Hawthorne Valley Farm
Place Based Learning Center. Schneider’s ex-
perience covers all aspects of dairy manage-
ment and general biodynamic farm manage-
ment. He is also involved in the oversight of
the value adding and retail direct/marketing
enterprises at Hawthorne Valley. In 2014, he
co-founded the Institute for Mindful Agricul-
ture at Hawthorne Valley Farm.

Peter Schultz is an archaeologist, entrepre-
neur, and conservationist. He is the executive
director of the Longspur Prairie Fund and
spends his time working with farmers and
landowners in the U.S. and abroad. He works
to restore native habitat in rural and urban
environments.
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Greg Schweser is the statewide director

of the University of Minnesota Extension’s
Regional Sustainable Development Partner-
ships (RSDP). Schweser has led the RSDP’s
Deep Winter Greenhouse initiative that
connects farmers with University researchers
to design, test, and conduct research in Deep
Winter Greenhouses. Current projects focus
on identifying high-yielding production vari-
eties and practices, creating updated DWG
prototype designs, and identifying market
performance of existing DWG operations.

Andrew Scott is passionate about creat-
ing a community that embraces health and
well-being. He created a digital wellness
startup known as Flourish Wellness Ecosys-
tem to empower individuals to take control
of their health and well-being by building
awareness and increases access to local
wellness services. Andrew has a master’s in
clinical exercise physiology and nutrition and
completed his doctorate work in population
health management. He is nationally syndi-
cated on Sirius/XM Radio speaking on various
health and wellness topics.

Brian Smart is a graduate student in Plant
Sciences and Software Engineering at North
Dakota State University. He is advised by Dr.
Brent Hulke, a geneticist at the USDA-ARS,
and works primarily with sunflower, perennial
flax, and Silphium integrifolium, a perennial
“cousin” of sunflower. Brian previously at-
tended the University of Colorado at Boulder
for his undergraduate degree in Ecology and
Evolutionary Biology. Since moving to Fargo,
he has found agroecology and sustainable
agriculture to be among his top professional
interests.

Harold Stanislawski is a project develop-
ment director for the Agricultural Utilization
Research Institute. He works with AURI staff
and clients to further the development

of agricultural commaodities, coproducts,
renewable energy, food and biobased ma-
terials. Stanislawski previously served as the
executive director of Fergus Falls Economic
Improvement Commission where he initiated
many projects including the formation of the
renewable fuel facility in the community.

John Strohfus is the Founder and CEO of
Minnesota Hemp Farms, Inc., based in Hast-
ings, Minn. MHF is a grower, processor and
marketer of hemp products under the brand
Field Theory. John is helping build out supply
chain logistics for hemp in the United States
in the food, fiber and extract oil markets.
Specific emphasis is given to helping new
growers get access to proven genetics and
providing an outlet for their production.
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SPECIALTY

CROP
PRODUCTION
PROGRAM

Specialty Crop Farming
Organic Certification & Farm Plans
Integrated Pest Management
Specialty Crops Practicum & more

[DAKOTA COLLEGE
at BOTTINEAU
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WWW.DAKOTACOLLEGE.EDU

CONTACT: KEITH KNUDSON
701-228-5489

GROWN BY FAMILY FARMERS
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Grain Place Foods, Inc. 888-714-7246 info@grainplacefoods.com

VERIFIED
ongmoproject.org

S
“Audubon

Better for the land, better for you.

Products bearing the Audubon-certified seal
come from lands where grazing and management
practices ensure diverse bird habitat, healthy soil,

abundant pollinators, and cleaner waters.

To learn more, visit Audubon.org/ranching.
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Audubon
CERTIFIED

BIRD FRIENDLY
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Randy Stratton is the CEO of TSG Consult-
ing, which provides sales/marketing, govern-
ment relations and capital campaign strategies
to companies in the agriculture, biotech and
bioenergy sectors. The capital investment
campaigns have included the SD Soybean
Processors plants and several bioenergy
plants. Randy has been connected to agricul-
ture most of his life and farmed with his family
near Madison, S.D., for more than ten years.

In recent years, Randy has worked with farms
to convert lands to prairie grass for hay or
grass-fed beef and worked to establish buffer
systems to curtail nitrate contamination of
waterways.

Sandy Syburg, president and co-founder of
Purple Cow Organics, is first and foremost a
certified organic farmer from southeastern
Wisconsin. Sandy is a board member at the
Michael Fields AG Institute, on the Organic
Valley CROPP Executive Committee, grows
for the Organic Valley Grower Pool and
Albert Lea Seed, among others.

Francis Thicke and his wife, Susan, are the
owners and operators of an organic dairy
and crop farm. They process their milk on
the farm and market organic dairy products
through local grocery stores and restaurants.
Francis grew up on a dairy farm in Minnesota
and first began farming organically in 1975.
Francis has a Ph.D. in agronomyy/soil fertility
and has in the past served as the National
Program Leader for Soil Science for the US-
DA-Extension Service. Recently he completed
a five-year term on the National Organic
Standards Board.

Dr. Appachanda Thimmaiah is Associ-

ate Professor and Director of Regenerative
Organic Agriculture Program at Maharishi
University of Management, Fairfield, lowa.

He received his master’s degree from Indian
Agricultural Research Institute, and PhD in
Sustainable Agriculture from Indian Institute
of Technology. His expertise is in regenerative
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organic and biodynamic agriculture, tradi-
tional knowledge systems, agroecology, rural
development and gross national happiness.
He has advised projects in 10 countries and
worked with the United Nations, international
organizations, agribusiness corporations,
NGOs, and farmers associations in systems of
regenerative agriculture and agribusiness. He
advised the Royal Government of Bhutan for
six years to transition the Himalayan Kingdom
to organic and carbon neutral. He serves on
the advisory board of Carbon Underground
US, Indian Council of Food and Agriculture,
board of Director Demeter Association, US
and trustee of The Cows Foundation.

Lee Thomas, a graduate of NDSU with a BS.
in agronomy, was convinced to transition to
organic crop production by his wife, Noreen,
in 1999. They grew their first organic crop

in 2002. They grow field crops of soybeans,
barley, hull-less oats and spring wheat. They
follow the Kinsey refined Albrecht system of
soil and crop fertility via Pedogenesis.

Owen Transgrud started his organic certi-
fication process in 1995. Owen left the dairy
industry for three years and found that the
farm showed him quickly that animals needed
to be back in the rotation. He does fall calving
with 30 cows and welcomed four sets of twins
this year! In 1999, he added 100-150 free-range
hens and now sells and delivers eggs. As an
active member of the Farm Breeders Club,
he’s worked on sorghum, radish, and ancient
grains. In the last year he’s grown barley, flax,
white millet, spelt, and sorghum. Owen is a
board member of NPSAS.

Jaclyn Weber has spent her life in the
garden. Along with her husband, Thor Sel-
land, Jaclyn has run a CSA farm, created an
urban food forest, and long been a part of
providing her community with nutrient-rich
produce and wellness education. She is a
formal educator, wellness consultant and
coach, a mother, and an advocate for holistic

Equipment for all your needS'

RDO does that

health. Jaclyn is committed to local food
systems and cultivating community wellness.
She believes in the power of plants, and the
importance of food as medicine.

Matthew West, Community Organizer

at Dakota Rural Action, is working to make
more resilient food systems in South Dakota.
Dakota Rural Action (DRA) is grassroots
agriculture and conservation group whose
aim is to protect family farms and ranches,
the environment, and natural resources. DRA
supports working family farms and ranches
throughout the state and the restaurants and
markets that sell their products, bolstering
our local economies and improving South
Dakota’s access to local food.

Zach Wright is a recreational composter
and a self-proclaimed Decompiculturalist
with a degree in Soil Ecology. He works di-
rectly with producers of all scales as a trainer
and folk-agronomist throughout the United
States, England, and Ireland. He engages

with a grower by looking deeper into their
program in hopes to cut their input depen-
dency and regenerate their growing system,
naturally. As a soil translator he works with
Nature’s Best LLC clients throughout the
northern Midwest of the United States at the
production scale.

Steve Zwinger is an agronomy research
specialist at the NDSU Carrington Research
Extension Center. He works in organic pro-
duction with a diversity of field crops special-
izing in cereal grains, legumes, and alternative
crops. Organic potato and vegetables have
also been areas of research interest. Steve
recently released a winter rye variety through
NDSU and continues to develop rye with an
emphasis on early maturity for cover crops
and integration of livestock into the cropping
system. Steve works with farmers in organic
crop variety development. Steve has worked
with the Farm Breeding Club on various
projects over the years.

RDO Equipment Co. is your trusted partner for exceptional support, service, and reliable parts.
Call 701-526-2200 or visit us to see what we can do for you.

RDO Equipment Co.
Moorhead, MN
2960 34th St S

Y YRDO

EQUIPMENT CO.

www.rdoequipment.com
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A SPECIAL THANKS TO OUR CO-SPONSORS!

Your support makes this conference possible!

The following is a list of those who have generously cosponsored
the 2019 Food & Farming Conference. We apologize for any omissions or errors.

SARE

Sustainable Agriculture
Research & Education

ND SARE
Nature’s Best, LLC
Nature Safe Fertilizers

AGRO

RESEARCH
INTERNATIONAL

Agro Research
International

Everbest Organics, Inc
General Mills

Albert Lea Seed
Biodynamic Association
Cashton Farm Supply
FW Cobs
Grain Millers
Grain Place Foods
Healthy Food Ingredients
Heartland Mill

Alloway
Audubon Dakota

Bay Shore Sales
Blue River Organic Seed
BlueStem Farm Supply
Ciranda
Crop Revenue Management
Dakota College-Bottineau
FARRMS
Full Sircle Products
Great Western Sales

their support and participation in this event!

AURI Johnny’s Seeds

- X

PULSEUSA

ature

watwresBese 1y G5

Naiwral & Organic Fertilizers

SUNRISE FOODS

Pulse USA, Inc
Sunrise Foods Intl, Inc

Organic Valley
Soil Works

ICS, Inc
Mountain High Organics
Nature’s Organic Grist
Pipeline Foods
SD OCIA #1
SunOpta
Stengel Seed
USDA Natural Resources

MCIA
MidStates Supply
Prairie Roots Food Co-op

Purple Cow Organics
RDO Equipment
Richland IFC, Inc

SD SARE
SD Soybean Processors

Sustane Natural Fertilizer

Thous. Hills Lifetime Grazed

Rockwell Organic

THANK YOU!

Please let our cosponsors know how much you appreciate

Bell Bank Longspur Prairie Fund Sustainable Farming Assn of MN
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Northern Plains Sustainable Ag

PN
W
PO Box 276 @ Moorhead, MN 56560 e (218) 331 4099
info@npsas.org e Register online at www.npsas.org through January 18.

Registration Form

@ NAME & CONTACT INFORMATION

Registrant 1:

EDUCATION / COMMUNITY/ ENVIRONMENT

Registrant 2:

2

NORTHERN PLAINS
FOOD < FARMING
CONFERENCE

January 24-27, 2019 e Fargo, N.D.

Limit 2 per family membership.

Farm/Business Name:

Address:
City: State: ZIP:
Phone: Email:
Note: Children 18 & under attend free, but must list names and ages below.
Child: Age: Child: Age: Child: Age:
Child: Age: Child: Age: Child: Age:
9 MEMBERSHIP (not included in registration)
Renew or join NPSAS and get a discount!
O Student $40 O Family $60 O Business $250 O Lifetime $999 $

e SUPPORT Dponate to NPSAS
Donate to NPSAS General Fund
Donate to WC Scholarship Fund

0$100 O$50 O$25 O Other
0$100 O$50 O$25 OOther

Provides registration asistance to those who would not otherwise be able to participate in the conference.

O PRE-CONFERENCE WORKSHOPS Thursday, Jan. 24

1. Boots in the Dirt by Glen Rabenberg

2. Biodynamic and Regenerative Agriculture by Rachel
& Steffen Schneider

3. Low-cost Methods to Implement Small-Scale Regen-
erative Farming Systems by Dr. Appachanda Thimmaiah

Registrant #2:

6 CONFERENCE Friday, Jan. 25 and Saturday, Jan. 26

On or before Jan. 8

MEMBERS: Full registration (per person): ~ $150x or

One day only (per person): riae: $110x____  or

On or before Jan. 8

NON-MEMBERS: Full registration (per person): $175x___  or
One day only (per person): .5 $135 x or

Please circle one option for each person.
Registrant #1:

$
$
1 2 3
1 2 3
$75ea.x__ =$%
Jan. 9-18
$175x =%
$135x___ =$
Jan. 9-18
$200x =%
$160 x =%

College students & first-time attendees: Ask about our discounted rate by e-mailing info@npsas.org.

Turn over to complete
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NPSAS e PO Box 276 e
Moorhead, MN 56560 e (218) 331 4099

info@npsas.org

Verna Kragnes, Conference Coordinator

info@npsas.org

A block of rooms is reserved at the Holiday
Inn Fargo. Mention NPSAS. (701) 282-2700.
More accomodation options are listed on

page 9.

No-shows and cancellations received after
January 8, 2019, will forfeit their fee. All
cancellations must be received in writing. No
refunds will be made at the conference.

All registrations received on or before
January 8 will receive a $25 discount.

Per person fees apply. Membership is NOT
included in the registration fee. Members
receive a $25 discount. Children 18 and un-
der attend free but must register (meals not
included).

Conference attendees will be required to
register and wear a name badge. (NPSAS

will supply nametags at the conference.)

No exhibit-hall-only passes. All conference
functions require registration, including “just
visiting with the vendors.”

6 AGRI-CULTURE EVENT 5:30-7:30 Thursday, Jan. 24

A sampling of regional art, food and drink

Members: $25x =%
Non-members: $35 x =%
Pool Party for Children: $10 x =%

Children under age 9 must be accompanied by a parent or older sibling.
Lifeguard on duty.

6 MEALS L unch and snacks are included in registration
(children’s meals extra)

* Lunches and snacks are INCLUDED in the registration fee.
Additional lunch tickets can be purchased for ages 5-18.

*Additional Friday Lunch & Keynote: $35x___ = $
Friday Kids Lunch (10 & younger): $Bx__ =%
Friday Dinner (adult 11 & up): $20x____ =%
Friday Kids Dinner (10 & younger): ~ $10x__ = $
*Saturday Additional Lunch & Keynote:$35x = $
Saturday Kids Lunch (10 &younger): $8x___ =%
Saturday Dinner (adult 11 & up): $20x . =%$__
Saturday Kids Dinner (10 & younger): $10x_ = $

[ Check here if you'd like gluten-free, vegan options for the meals above.

Total from reverse: $

Total paymentdue: §__

All pre-registrations must be postmarked by Jan. 8, 2019.

For assistance with registration,
call Verna at the NPSAS office: (218) 331 4099

=
WWw.nps as.org

Photo & Recordings Notice: By registering for an event, you agree to be photographed, included in video footage,
or otherwise recorded for NPSAS’s promotional purposes.

Office use only: Paid: $____ Check# __

NPSAS - 40TH ANNUAL

Cash or Credit Card Date__ Initial
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mailto:info@npsas.org
mailto:info@npsas.org
http://www.npsas.org
https://www.northcentralsare.org/

Y

A Gand Champ Cosponser 8 .

The USDA Sustainable
Agriculture Research and
Education Program has been
helping farmers, ranchers,

gardeners, and students achieve
their goals for improved profit,

production, national resources
and quality of life for 30 years.

Contact: Bill Hodous, Karl Hoppe, or
Clair Keene, State Co-Coordinators -
ND SARE - NDSU Extension Service

Bill.hodous@ndsu.edu e 701-662-7027
Karl.hoppe@ndsu.edu e 701-652-2951
Clair.Keene@ndsu.edu e 701-774-4315

S

Learn more at Www.sare.org


https://www.northcentralsare.org/

Northern Plains

, Sustainable Ag
“\ EDUCATION / COMMUNITY,/ ENVIRONMENT

PO Box 276
Moorhead, MN 56560 ne{?a@@m
(218) 331 4099 and phene 4 Mg /

WWW.NPSas.org

Find Northern Plains Sustainable Ag
on YouTube, Facebook & Pinterest

Or®

Advertiser’s Index

CHANGE SERVICE REQUESTED

PRSRTD STD
US POSTAGE
PAID
UNITED PRINTING

Agro Research International...2 GrainMillers............... 17 PulseUSA,Inc. .............. 6

Albert LeaSeed............. 14 Grain Place Foods........... 38 Purple Cow Organics........ 33

AllomRy:. . . ... B - - TR 15 Great Western Sales RECOHgllipment. ... . .5l 59

Audubon Dakota............ 38 ©fanic Gem) oo o0 8 20 = RichlandMF@ Tnc. .......... 18

AURIRE ... .. SREON S 12 Healthy Food Ingredients....13 Rockwell Organic........... 1

Bay Shore Sales ............. 14 Heartland Mill.............. I35 ey oG Eaporal - o6

BelllBGk ... . AR % s 16 International Certification S SR T e 26

Biodynamic Association ..... 36 Services ................. 30 50il Works LLG............. 16 memecs

Blue River Organic Seed ..... 50 - Johnny’s Selected Seedses .. .. 16 T el

BlueStem Farm Supply ...... 3¢ Longspur Prairie Fund....... T Processorsas e - 18

Cashton Farm Supply ....... DERe Gl SIS S, 31 Stengel Seed................ 30

Oliric e | ey S R 3¢ MidStates Supply Co. ....... L I, e e 1 =

Crop Revenue Mountain High Organics..... 17 Sunriée Foods International i::‘
Management ............. 20 Nature Safe Fertilizers. ........ S e T e 5 e

Dakota College Nature’s Best............... 10 gustainable Farming Association s
at Bottineau.............. 38 Nature’s Organic Grist....... 28 of Minnesota . . ............ 32 RS

Everbest Organics Inc. ...... I5FRSNIDISARESc s sl vt 8 43 Sustane Natural Fertilizer FlsLioat

FARRMS i s e s e 1 S NRSASSE e N e 9 INnCESvdnE e o ey, 14

Full Sircle Products ......... 18 ¥ i0reanicValley Tl 12 Thousand Hills Lifetime

AV EOhS o gy S 19 PipelineFoods ............. 32 (CipvAdl S e 20

General Mills............... 33 Prairie Roots Food Coop ....31 USDA Natural Resources..... 19

Please let our cosponsors and exhibitors know how much you appreciate
their support and participation in this event.
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