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 JUNE 2018 NEWSLETTER? 

2018 FIELD EVENTS - Learn from Producers 
When South Dakota Specialty Producers Association (SDSPA) first incorporated in 
2003, the goal was to promote and advocate for producers growing specialty crops 
and provide a vehicle for producers to network and learn best agricultural practic-
es. SDSPA still works hard to provide learning opportunities for anyone interested 
in growing local food. Through the years, we have learned that the best way to 
learn is from the people who grow. 2018 SDSPA Field Events offer a variety of op-
portunities to learn from producers.  We invite you to participate in the many 
events offered across the state this year.  

These events begin on June 20 with Chef Scott Brinker (Rapid City Regional Hospi-
tal) showcasing the American classic (a burger) made with ingredients sourced from 
local producers. This event begins at 11 a.m. on the patio outside Regional’s cafete-
ria. Producers include Cindy Tolle (Evergreen Ranch, Custer), Brian & Linda Stam-
baugh (Belle Valley Ancient Grains, Newell), and Peggy Martin & Bud Manke (Cedar 
Creek Gardens, Midland).  

Producer Tours include: June 24 with Pastured Meats and Egg Production with owners of the Goosemobile in both 
Canistota and Canova; July 28 - Growing Ancient Grains (Brian & Linda Stambaugh) & Greenhouse Tomatoes (Mark & 
Becky Kirby) both in Newell; August 4 - Growing Nuts (Darrell & Martha Ausborn) & Growing Hops (Ryan Heine & 
Michelle Donner) both near Yankton; August 19 - Small Scale Farming (Neal & Kristy Drury, Belle Fourche) & Honey 
Extraction (Kiah and Carl Crowley, St. Onge).  September 8 - Eggs (Stephanie Peterson, Brandon) & Dakota Mush-
rooms  & Microgreens (Daniel Rislov, Sioux Falls); October 6 - Agritourism with Cherry Rock Farm ( Mark & Laura 
Patzer, Brandon). 

This season SDSPA is also working with our partners to support several new events: July 14 - Meat and Dairy Goat 
Workshop in Brookings ; July 25 - Sioux Falls Local Foods Fair at the new Stockyards Ag Experience at Falls Park; and 
July 18, August 21 and September 15, Local Foods Celebrations at Black Hills Farmers Market featuring Chef Jeff Slath-
ar, MJ Adams. The September chef is till to be determined. These events will pair chefs with producers to create culi-
nary experiences of local food. Don’t miss out. Chefs will begin serving at 11:00 a.m.  

Don’t forget the South Dakota State Fair in Huron on August 30. Again, SDSPA producers will showcase their business-
es at the Value Added tent throughout the day at exhibition booths where they will interact with fair goers. Chef Josh 
Kranz, director of the Mitchell Technical Institute’s Culinary Academy and his students will provide cooking demonstra-
tions. For the last three year’s this event has provided large exposure for SDSPA producers with opportunities to inter-
act with the media as well as Governor Dennis Daugaard.  

Finally, the 2018 South Dakota Local Foods Conference will be held in Brookings this year, November 1 –3. Mark your 
calendars! The keynote speaker this year will be Mark Winne. His life experiences in developing local food policies 
promise a broad view of the work we endeavor to cultivate in South Dakota (see page 4). As offered the last two years, 
the conference will also provide a one-day pre-conference on November 1 where half-day training options will be pro-
vided. To continue the conversation on local food issues, the conference will again offer a plenary session on Friday 
afternoon. After last year’s success, the Chefs Event will happen again on Friday evening with the addition of producers 
also being showcased. Be watching your mail for the Save the Date card that will be coming your way in August. 

To learn more about each event, please visit our website (www.sdspecialtyproducers.org). Look for Facebook postings 
and our bi-monthly updates. 
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FOOD FOR THOUGHT-  SD LOCAL FOODS BRANDING 

“In recent years, Food Tourism has grown considerably and has become one of the most 
dynamic and creative segments of tourism. Both destinations and tourism companies are 
aware of the importance of gastronomy in order to diversify tourism and stimulate local, 
regional and national economic development. Furthermore, Food Tourism includes in its  
discourse ethical and sustainable values based on the territory, the landscape, the sea, local 
culture, local products, authenticity, which is something it has in common with current 
trends of cultural consumption.” ( 2012 Global Report on Food Tourism, page 5) 

As the above quote suggests, the local foods culinary landscape has a large potential for 
bringing money into the state’s economy. There are already states doing a good job high-
lighting the local food they produce. A few examples include: Taste New York; eat drink 
Rhode Island, Jersey Fresh - As Fresh As Fresh Gets;  Minnesota Grown. These efforts make 
a statement. They broadcast their identity and let any visitor know when you are in this 
place, you will have a food experience.  

South Dakota is beginning this conversation through the work of the SD Local Foods Coali-
tion already in progress this year.  A multitude of voices are at the table. When you eat 
South Dakota local, what does that mean? Buffalo? Muskmelon? Potluck? What is the im-
age we want for our culinary landscape? Over the years images and logos have been devel-
oped by different organizations and businesses in South Dakota for different purposes - Buy 
Fresh Buy Local, Dakota Fresh Food Hub,  and the Black Hills Food Hub. The intention be-
hind all these efforts is pure.  

A targeted statewide effort will need the buy-in of all entities if the brand is to be utilized by 
restaurants, organizations, farmers markets, communities, etc. As conversations continue it 
is important to remember all voices need to be heard.  When we think about our state and 
our experiences with food, what do you think about? Do you remember a garden? Do you 
remember a meal? Do you think about the vast landscape? Do you think about a specific 
farmer? Let’s make this happen by cherishing what is real and good in our state. Authentic 
people. Hard work. An experience that is one of a kind. It is time that our food match the 
beauty of our landscape. When we do this, it must be together.  

TOM’S TABLE: 
Tom Bodensteiner, SDSPA President 

When my wife, Mary,  and I travel, we search out local foods by stopping at farmers markets wherever we travel. To-
wards the end of June our family is heading to Glacier Park and we plan to check out four different farmers markets 
along the way.  We do this because we believe in supporting local farmers, but also because when you eat locally, you 
EXPERIENCE a place and its people. Farmers markets have been in existence for thousands of years  and require that 
the farmer and the consumer have a relationship. The consumer knows who grows their food and the farmer knows 
who eats their food. Today, 90 percent of consumers don’t know what their food is or where it comes from.  

It is the job of South Dakota Specialty Producers Association (SDSPA) to understand and promote the relationship be-
tween the consumer and the farmer and create opportunities to re-engage the consumer with their food. The 2018 
SDSPA Field Events include just such opportunities. On June 20th, Chef Scott Brinker (RC Regional Hospital) will be mak-
ing an American Classic (a burger) with grass-fed beef from Evergreen Ranch (Custer),  hamburger buns made from 
Belle Valley Ancient Grains (Newell) and produce from Cedar Creek Gardens (Midland). That is just the first event! Eve-
ry field event offers an opportunity to get to know the people producing local food.  

I invite you to the table. I invite you to better understand your own connection to food  and to farmers.  Visit a farmers 
market. Try putting some seeds in the ground and grow some of your own vegetables. If nothing else, come to one of 
the many field events being held across the state in 2018.  If you want to be a part of this conversation, don’t hesitate 
to speak up. I look forward to hearing what you have to say. Enjoy the summer, and enjoy some locally grown food. 
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CATCHING up with the FLOCK 
Robert and Mary Ann Ernst are retired sheep and cattle ranchers living not far 
from the North Dakota border in Glenham, South Dakota. Mary Ann also worked 
more than twenty years as a registered nurse. They have three grown children 
(Joanne, Don, and Carol). Two of their children live in South Dakota and work as 
veterinarians.  

According to Robert, “We have always been interested in doing things differently 
when it comes to growing non-local plants.” Their first greenhouse was a high tun-
nel with warm 80°F artesian water running through the floor which worked well 
for vegetables. Then, they retired and moved to their current home. It was then 
they were introduced to the idea of a geothermally heated greenhouse from Rush 
Finch, a Nebraska grower.  Since winters can dip below –20°F this method made 
sense. 

The greenhouse is 80’ long by 16’ wide. The center is dug in the ground about 4’ 
down and 9’ wide leaving about 4’ benches on each side. The heat comes from a 
fourteen 4” corrugated drain tile 250’ long, 8’ underground in a loop from one end 
to the other end of the greenhouse. Blowing air through them brings about 43°F 
(depending on the day) air up to heat the greenhouse. When the temperature gets 
below –20°F outside, the greenhouse does need supplemental heat to keep it from freezing. As a result, Robert is working 
on a solar heated water system that he can use for supplemental heat when temperatures go that low.  

Inside the greenhouse, the Ernst’s grow lemons, oranges, limes, peaches, cherries, figs, and table grapes in the space be-
low ground level. On the ledges, they grow blackberries, strawberries, and vegetables. This is now their  third season 
growing plants in the greenhouse, so the trees are just starting to produce. The wide variety of plants that can be grown in 
is what  they really like about the greenhouse. 
 
Eventually, Robert and Mary Ann’s goal is to raise all their own fruits and vegetables for themselves and for their son 
Don’s family down the street. They will then sell all they have left over.  
 
Robert’s advice to someone doing this type of greenhouse is to get in touch with Russ Finch from Alliance, Nebraska or go 
visit his website (http://www.greenhouseinthesnow.com) and follow his plans as he has been researching and growing 
this way  for 25 years or better and has most of the bugs worked out of it. 

As to what they have learned he said, “you never stop learning on a project like this.” We appreciate Mary Ann and Rob-
ert’s willingness to continue learning and modeling innovative growing methods in South Dakota.   

Robert Ernst, standing next to a peach 

tree in his Geothermal Greenhouse 

GROWING ALL WINTER LONG IN GLENHAM, SD 

An economy genuinely local and neighborly offers to localities a measure of security             

that they cannot derive from a national or a global economy controlled                                          

by people who, by principle, have no local commitment. 

- Wendell Berry- 

Russ Finch from Alliance, NE has helped people put up geothermal greenhouses from Idaho, Canada to northern Michigan, etc. 

According to Mr. Finch, the  North Platte Natural Resource Conservation District in Scotts Bluff, NE just put in a 138’ long geother-

mal greenhouse to be utilized as a teaching unit. If interested, Russ can also be reached at 308-762-3042. View his new You Tube 

Video at:https://www.youtube.com/watch?v=ZD_3_gsgsnk. 

http://www.usda.gov/sites/default/files/documents/2018-farm-bill-and-legislative-principles.pdf
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SDSPA 
CONTACT INFORMATION 

 
Tom Bodensteiner- President 
   bodenbeamworks@icloud.com 
   C) 605--348-7165 
    pvgfiwp@gwtc.net  
   H) 605-673-2986 
 
Kim Brannen - Treasurer 
   gavinsptvineyard@gmail.com 
   C) 605-354-7115 
 
Cory Tomovick - Membership  
   Coordinator   
   sdspamembers@gmail.com 
   C) 605-430-4699 
 
Rhoda Burrows -  Advisor 
   Rhoda.Burrows@sdstate.edu 
   W) 605-394-2236 
 
Chris Zdorovstov -                  
     Marketing Coordinator 
      sdspamarketing@gmail.com 
      C) 605-254-5640 
 
Julie Auch  
        Board Member 
         605-665-8657 

 
Michelle Donner  
        Board Member 
         605-760-9084 
 
Sean Duffy  
       Board Member 
       605-929-0372          
 
Anne Fennell - Advisor 
       annefennell@sdstate.edu 
 
Peggy Martin  
        Board Member 
         605– 685-5428 
 
Jeff Stewart  
       Board Member 
        605-481-0406 

MARK WINNE                                           

2018 SD LOCAL FOODS CONFERENCE KEYNOTE SPEAKER 
(includes website excerpt from www.markwinne.com) 

The South Dakota Local Foods Conference Com-
mittee is  pleased to announce Mark Winne as the 
keynote speaker for the 2018 SD Local Foods Con-
ference which will be held in Brookings November 
1 –3. Mark now resides in Sante Fe, New Mexico  
and brings a lifetime of experience supporting and 
expanding the development of local food systems.   

From 1979 to 2003, Mark Winne was the Execu-
tive Director of the Hartford Food System, a pri-
vate non-profit agency that works on food and 
hunger issues in the Hartford, Connecticut area. 
During his tenure with HFS, Mark organized com-
munity self-help food projects that assisted the 
city’s lower income and elderly residents. Mark’s 
work with the Food System included the develop-
ment of commercial food businesses, Connecti-
cut’s Farmers’ Market Nutrition Program, farmers’ 
markets, a 25-acre community supported agricul-
ture farm, a food bank, food and nutrition educa-
tion programs, and a neighborhood supermarket. 

Mark is a co-founder of a number of food and agriculture policy groups including 
the City of Hartford Food Policy Commission, the Connecticut Food Policy Council, 
End Hunger Connecticut!, and the national Community Food Security Coalition. He 
was an organizer and chairman of the Working Lands Alliance, a statewide coalition 
working to preserve Connecticut’s farmland, and is a founder of the Connecticut 
Farmland Trust. Mark was a member of the United States delegation to the 2000 
World Conference on Food Security in Rome and is a 2001 recipient of the U.S. De-
partment of Agriculture Secretary’s Plow Honor Award. From 2002 until 2004, Mark 
was a Food and Society Policy Fellow, a position supported by the W.K. Kellogg 
Foundation. Mark serves part time as a Senior Advisor to the Food Policy Networks 
Project at the Johns Hopkins University Center for a Livable Future. 

Mark currently writes, speaks, and consults extensively on community food system 
topics including hunger and food insecurity, local and regional agriculture, commu-
nity food assessment, and food policy. Since 2013, Mark has served as a Senior Advi-
sor at the Johns Hopkins Center for a Livable Future where he works on local and 
state food policy. His essays and opinion pieces have appeared in the Hartford 
Courant, the Boston Globe, The Nation, In These Times, Sierra Magazine, Orion 
Magazine, Successful Farming, Yes! Magazine, and numerous organizational and 
professional journals. Mark blogs regularly at www.markwinne.com. He is the au-
thor of Stand Together or Starve Alone: Unity and Chaos in the U.S. Food Movement 
(Praeger Press 2018), Closing the Food Gap: Resetting the Table in the Land of Plenty 
(Beacon Press 2008), and the forthcoming Food Rebels, Guerilla Gardeners, and 
Smart Cookin’ Mamas: Fighting Back in an Age of Industrial Agriculture (Beacon 
Press, 2010). 

2018 SD Local Foods Conference attendees will benefit from Mark’s vast experience. 
We hope you will attend this year’s conference. 

Mark Winne, 2018 SD Local Foods 
Conference Keynote Speaker 

http://www.wkkf.org/Default.aspx?tabid=90&CID=4&ItemID=40220&LanguageID=0-61k
http://www.markwinne.com/
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Xanterra Travel Collection is one of the largest national and state park concessioners in 
the United States. This company is an “award winning, globally diversified travel com-
pany offering once in a lifetime experiences in some of the most beautiful and iconic 
places on earth.” Because of this, Xanterra is in a unique position to affect the discus-
sion on sustainability at a national level by leading by example and working to educate 
their customers. Their mission is “Legendary Hospitality with a Softer Footprint.” 
 
Xanterra Travel Collection set national sustainability goals in 2015, which included: 5% 
less water used annually, 25% of assets certified landfill-free, 80% waste diversion 
attained at noncertified assets, 50% reduction in CO2 emissions, 70% sustainable cui-
sine, and 93% (weighted) overall guest satisfaction. 
  
Mount Rushmore is one of the prominent national parks under Xanterra, where they 
have the opportunity to interact with many millions of customers and park visitors eve-
ry year.  They try to use this opportunity to show visitors sustainable practices and to 
gently educate and lead them on how their actions can impact the beautiful places they 
are visiting. At Mount Rushmore, they have set more specific cuisine goals including 
sourcing 80% of fresh produce locally (within 500 miles). 

  
Xanterra at Mount Rushmore is also working to expand their commitment to sup-
porting local vendors and managers are always looking for local and regional vendors 
that can help them share a taste of the Black Hills or greater region with their custom-
ers at an affordable price point. Recently, they have been working with the Black Hills 
Food Hub (BHFH). They currently purchase from their growers Elk Creek Foods and 
Moonrise Mountain Ranch.  All non-traditional food sources must go through a food 
safety approval process with the National Park Service office of Public Health.  They 
have several other approved growers through the BHFH. 
  
A few other examples of local or regional food vendors utilized by Xanterra are Native 
American Tea Company from Aberdeen, Dimock Dairy cheese, Pride Dairy from ND, 
Tanka Bars from Native American natural Foods in Kyle, over 18,000 lbs of bison meat 
(or 28 dressed out bison) annually from Western Buffalo, Red Bird Farms chicken, 
Gaylen's Homegrown Popcorn from Wentworth, Honey from Pine Ridge, Kimball Pop-
corn Balls, Dots pretzels from Velva, and wine from Schade, Strawbale Winery, Valiant 
Vineyards Winery, and Firehouse Winery. 
  
 Xanterra also has their own “Presidential Garden” in Keystone where they produced 
over 900 lbs of fresh, local, organic, non-GMO produce served in Carvers’ Café and their 
employee dining room.  Kevin Crosby, Xanterra Sustainablitiy Manager noted, “We are 
also adding a greenhouse on the roof of the concession building this year so that we 
will have super-local produce to serve.” 
  
Xanterra’s efforts at Mount Rushmore are showcased in a recently produced You Tube 
video where South Dakota local producers are highlighted. The standard version is on 
YouTube (https://youtu.be/1I59WhVX-Yo) and they also posted a version with subtitles 
for the hearing impaired at (https://youtu.be/qpTr9Bq4Mwk).   

If producers are interested in providing local ingredients for Xanterra Mount Rushmore, 
please contact contact their Executive Chef, Tom Dusing, at 605-574-2515 x107 
or tdusing@xanterra.com. You may also contact their Sustainability Manager, Kevin 
Crosby 605.574.2515 x138 or kcrosby@xanterra.com. 

SUSTAINABILITY AT MOUNT RUSHMORE 

“ Our commitment                        

on sustainable business           

leadership is established             

on the belief we are living in a 

world where natural resource 

constraints and the effects of 

climate change are real.           

Xanterra Travel Collection        

operates with the certainty that 

our future depends upon the con-

tinued health of our natural     

systems.” 

https://www.xanterra.com/sustainability/

our-commitment-to-sustainability 

You Tube Video Screenshots 

https://youtu.be/1I59WhVX-Yo
https://youtu.be/qpTr9Bq4Mwk
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DAKOTA FRESH 

BLACK HILLS FOOD HUB UPDATE 

This publication is supported by the Specialty Crop Block Grant Program at the U.S. Department of Agricul-

ture through grant 16SCBGPSD0047. Its contents are solely the responsibility of the authors and do not nec-

essarily represent the official views of the USDA. 

Jessica Stori, Black Hills Food Hub Coordinator 
 
The Black Hills Food Hub (BHFH) is a division of the Black Hills State University (BHSU) Sustainability De-
partment. By delivering food directly from producers to area cafeterias, restaurants, service providers, 
and specialty stores, our mission is to aid in regional initiatives that broaden the availability of local 
foods to people of all demographics. 
 
Plans stemming from BHSU's Spearfish Local initiative eventually led to the development of the food hub in 2014, 
through the Wellmark Foundation Healthy Communities Small Grant and South Dakota Department of Agriculture Spe-
cialty Crop Block Grant. With the assistance of field research and community input, BHSU put details in place to launch 
the BHFH. The food hub officially launched in 2015 and was funded by the USDA Local Food Promotion Program for 
approximately two years. 
 
The BHFH is currently in a three-year incubation period at BHSU, with plans to become fully sustainable by 2020. As of 
January 2018, the food hub regularly coordinates local food deliveries from approximately two dozen producers and 
five cafeterias/restaurants. 
 
Presently, the BHFH is excited to finally start seeing a steady flow of produce in May. Produce such as lettuce mixes, 
herbs, radishes, and asparagus have been an excellent addition to our non-seasonal products, such as milled flour, 
meat, and honey. We anticipate adding more active buyers and producers as we near the peak of the growing season. 

 
Starting in June, BHFH representatives will begin conducting kitchen visits. We will meet with area chefs to discuss their 
needs, as well as their overall experience with the food hub thus far. We will also be conducting farm visits starting in 
July to become better acquainted with our producers and their establishments. 

Please contact Jessica Stori, Coordinator of the Black Hills Food Hub at Jessica.Stori@bhsu.edu  for more information. 
To view Xanterra’s You Tube video featuring BHFH, go to: www.youtube.com/watch?v=1I59WhVX-Yo&authuser=0 

Erin Hamann, Dakota Fresh Manager 

Spring has sprung at Dakota Fresh Food Hub, and then quickly turned into summer! Our producers 
have had to be quick to act with their spring crops and new plantings to keep everything watered. 
Regardless of the weather, our loyal customers have been very supportive and we are continuing 
to accept new customers as the growing season gets into gear. We are happy to report that we 
launched our new ordering system in the beginning of April on our website and it has made weekly 
ordering easier for both our producers and our customers. The new Dakota Fresh delivery van should be arriving soon, 
(a bit behind our expected schedule) which will make deliveries far more efficient.  

Dakota Fresh is excited to announce that we are partnering with SDSPA, NPSAS, SE Tech and The Stockyards Ag Experi-
ence to host the Local Foods Fair on Wednesday July 25th from 3-8 pm.  You can also find us at the SD State Fair on Val-
ue Added Ag Day Thursday August 30th and at the Local Foods Conference in Brookings at the Swiftel Center November 
1st-3rd.  Come out and visit us at any or all of these events and support your local farmer and regional food system! 

Dakota Fresh is also seeking new producer members! Contact Dakota Fresh manager, Erin Hamann at (605) 254-8568 
or dakotafreshfoodhub@gmail.com. 

To View the 2018 FARM BILL, go to: 
www.nacdnet.org/about-nacd/what-we-do/farm-bill/ 

http://www.bhsu.edu/spearfishlocal
mailto:Jessica.Stori@bhsu.edu
http://www.youtube.com/watch?v=1I59WhVX-Yo&authuser=0
mailto:dakotafreshfoodhub@gmail.com
http://www.usda.gov/sites/default/files/documents/2018-farm-bill-and-legislative-principles.pdf
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The South Dakota Local Foods Coalition is a collaboration of individuals and organizations working together to support 
the expansion of the local food system in South Dakota.  Discussions across the state have identified 5 general themes:   

SD Statewide Local Foods Branding 

Youth education  

Local foods infrastructure  

Coordinating volume and production 

Informing decision makers 

You can learn more about these discussions at http://www.sdspecialtyproducers.org/blog/35907. 

Committee meetings will be held via DDN videoconference sites (reducing travel) this summer.  You can help by serv-
ing on one or more of the committees yourself, by suggesting others (individuals or organizations) who should be part 
of the conversations, and letting others know about this effort. 

The list of potential participants that have been identified thus far are: Producers; Farmer’s Markets; Food Hubs; 
Teachers at all levels; Dakota Rural Action; SD State Departments of Agriculture, Tourism, and Health; SDSU Extension; 
SD Value-Added Ag Development Center; USDA Rural Development;  SDSU Dept. of Agronomy, Horticulture and Plant 
Science, and tribal entities including Cheyenne River Youth Project, Intertribal Ag Council, Lakota Youth Development, 
Rosebud Economic Development, Thunder Valley CDC, and Yankton Sioux Tribe.  Potential participants also include SD 
Animal Husbandry Board, Food & Drug Administration. South Dakota Specialty Producers Association is coordinating 
the effort. 

Please fill out this brief questionnaire to help us get the working committees organized. 

Questions: 

Are you willing to serve on one or more of the 5 theme committees?  Indicate below 

Branding 

Youth education  

Local foods infrastructure  

Coordinating volume and production 

Informing decision makers 

Not this summer, but keep me informed  

I would like to assist with the Local Foods Conference in Brookings Nov 2-3, by 
__________________________.   

 Are you willing to chair a committee? _____ Yes _____ No _____ Maybe 

Is there an issue that doesn’t seem to fit one of the above themes that you would like to work on in the coming 
year?  If so, what is it, and what would you be willing to do? 

Who else do you think should be involved with SD Local Foods Coalition meetings?   (please list contact infor-
mation if you have it) _____________________________________________ 

 Note: Another face-to-face planning session will occur at the 2018 SD Local Foods Conference in Brookings on             
 November 2nd.  Details will be announced later in the summer.  

SD LOCAL FOODS COALITION—OPPORTUNITY TO PARTICIPATE 

South Dakota Specialty Producers Association is sending out a survey to all individuals and organizations who 
may wish to participate in solving issues surrounding the local foods system in South Dakota. Discussions 

have already started and this is a final call to all individuals wishing to participate further. Please let us know 
of your interest by emailing SDSPAinfo@gmail.com  

http://www.sdspecialtyproducers.org/blog/35907
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SAVE the DATES! 

Grassfed Exchange Conference 
June 20-22, Rapid City 

The Ramkota Hotel & Conference Center 
www.grassfedexchange.com 

Soil Health Bus Tour 
June 28-29, Bismark & Jamestown, ND 

605-472-1437, extension 3 for more information 
shane.jordan@sd.usda.gov 

43249 SD Hwy 50 

Yankton, SD 57078 

TO: 

Governor’s Agricultural Summit 
July 11-12, Rapid City 

No Cost to Attend 
http://sdagsummit.com/ 

2018 Soil Health School 
September 5-7, Hartford, SD 

AmericInn of Hartford 
605-280-4190, sdsoilhealth@gmail.com 

www.sdsoilhealthcoalition.org 

Canning Workshop (SDSU Extension) 
August 1, Rapid City, SD 

Walter Taylor 4-H Building 
http://igrow.org/events/2018-canning-workshop-rapid-city/ 

Sioux Falls Local Foods Fair 
July 25, 3 - 8 p.m., Sioux Falls 

Stockyards Ag Experience 
www.npsas.org 

Pastured Meats & Egg Production Tours 
Sunday, June 24th, 1:00 p.m. 

Tom & Ruth Neuberger (Canistota); Travis & Lisa Muth (Canova) 

Growing Ancient Grains & Greenhouse Tomatoes Tours 
Saturday, July 28th, 9:30 a.m. 

Brian & Linda Stambaugh; Mark & Becky Kirby (Newell) 
Local Foods Potluck (Bring a dish) 

Growing Nuts & Growing Hops Tours 
Saturday, August 4th, 9:00 a.m. 

Darell & Marth Ausborn; Ryan Heine & Michelle Donner 
(Yankton) - food & drinks available for purchase 

Small Scale Farming & Honey Extraction Tours 
Sunday, August 19th, 9:00 a.m. 

Neal & Kirsty Drury (Belle Fourche); Kiah & Carl Crowley            
(St. Onge)  

Eggs, Mushrooms & Microgreens Tours 
Saturday, September 8th, Noon 

Stephanie Peterson (Brandon); Daniel Rislov (Sioux Falls) 
 

Meat & Dairy Goats Workshop 
Saturday, July 14, 9:00 a.m 

Dairy Building, SDSU Campus 
Register visit: http://www.sdspecialtyproducers.org/blog/36215 

Black Hills Farmers Market—Local Foods Celebration 
Saturday July 21, August 18, September 15 

Chefs: Jeff Slathar, MJ Adams, TBD 
Local Food Tasting Offered 

Agritourism with Cherry Rock Farm 
Saturday, October 6th, Time TBD 
Mark & Laura Patzer (Brandon) 

2018 SDSPA FIELD EVENTS - to learn more please visit our website  (www.sdspecialtyproducers.org) 


