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LOCALLY SOURCED: COMMUNITY CULTIVATING CHANGE 
Communities have the power to cultivate change. 
The proof is in a culinary dining experience held on 
November 29th in Custer with Chef Joseph Raney 
(Skogen Kitchen) who utilized 26 different local ingre-
dients to create six courses each paired with a South 
Dakota wine. Mount Rushmore Brewing Company 
(Custer) also provided a tart cider paired with one of 
the courses. The experience opened eyes and elevat-
ed the conversation on what is possible in South Da-
kota. The development of a local food system can 
enhance rural economies and keep dollars here in 
the state. Plus, it just tastes great! 

The event was the brainchild of several partners who 
advocate for local food producers: SDSPA, Chef Jo-
seph & Eliza Raney (Skogen Kitchen) Keely Mahony 
(Black Hills Balloons, Custer),  Joy Falkenburg, MD 
(Custer Regional Hospital), and Tod & Tarin Hartman 
(Black Hills Southern Sonder, Custer).  Chef Joseph 
wants more local food producers so that he can 
source more of the ingredients for his restaurant 
locally. SDSPA wants more local food producers to 
grow the local food system in the state. Keely Ma-
hony loves great food and knows what is going on both the national and international stag-
es. Joy Falkenburg, MD wants to create community conversations about food as medicine. 
Her family provided the beef. And Tod and Tarin Hartman have a new event venue they 
graciously donated to the community effort. The event was designed to test the waters for 
fundraising by creating a culinary experience sourced locally. It all goes to show that with 
the right ingredients, magic can happen.  

The event asked each attendee to donate $200 for SDSPA to continue its work. In turn, 
SDSPA sourced the ingredients for Chef Joseph . The results? All 40 seats were full. And 
more than a few eyeballs were rolling back into the heads of individuals tasting the culinary 
delights. Despite a fine dining experience, more than a few participants raised the bowls to 
their lips to slurp the final drops of the vinaigrette that went with the tomato salad so that 
not a morsel would be missed.  Let’s just say, Chef Joseph is a master and can bring out the 
full power of ingredients sourced nearby. South Dakota has a future as not only a state for 
Great Places, and Great Faces, but also… Great Food. 

Besides ingredients, participants were given a gift bag at the end of the evening stuffed full 
of South Dakota products including wine, beer, ancient grain flour, Kimball popcorn balls, 
loose leaf teas, and organic grain (to name a few). 

For a full menu producer details, look for a copy of the January /February issue of Down 
Country Roads magazine where the event will be showcased in full detail.  SDSPA thanks all 
the producers and partners who have made this event successful.  Donations will be utilized 
to further advocacy work and educational opportunities for local food producers in South 
Dakota. Look for more Locally Sourced culinary events in the months to come. To be placed 
on a mailing list, become a member of SDSPA (details on page 4).   

 

Conversations Across the Table at 
SDSPA Locally Sourced Event at 

Black Hills Southern Sonder 

12 Hour Braised Short Rib, Beef 
Bone Jus, Dimock Buttered Mashed 

Potato & Micro Arugula 

Tomato Salad with Goat Milk        
Ricotta/ Brianna “Caviar”/ George 

Paul Vinaigrette/ Basil  

Photos         
generously      
provided by 

Tarin Hartman 
of Tayhart  

Photography.  
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SCBG-2016SDSPA01 

•       Developed & distributed Bi-Monthly Updates— July (2), Aug (2), Sept (2), Oct (1), Nov (1), Converted to new Mail-

chimp format in Oct.  

•       Local Foods Conference- Two promotional press releases, Facebook event promotional posts, Events created for 

each pre-conference session 

·     5 Producer Tour media press releases drafted, distributed, posted on website 

·     Value Added Ag Day - Press release drafted, distributed, posted on website; Facebook event promotional posts - 

Reach: 2K (organic, no paid), Viewed: 128, Responded: 50 

•       Maintained social media accounts. 93 posts 3rdQuarter. Follow growth rate grew to 665 in the 3rdquarter, up from 

402 at the end of 2017. 3rdQuarter average daily total reach: 84, Peak reach: 1,610. Average daily engagement rate: 36, 

Peak engagement: 226.  

•       Facebook tour event promotions— Growing Ancient Grains & Greenhouse Tomatoes SDSPA Tours (Reach: 6.4K 

(organic, no paid), Viewed: 393, Responded: 158); Growing Nuts & Hops SDSPA Tours (Reach: 7K (organic, no paid), 

Viewed: 426, Responded: 157); Small Scale Farming SDSPA Tours (Reach: 6.6K (organic, no paid), Viewed: 658, Responded: 

305) 

  

SCBG-2017SDSPA01 

·     Local Foods Fair -  2ndPromotional Press Release, Recap Press release, Photographed event, Facebook event- Reach- 

25.2K (organic, no paid), Viewed: 1.1K, Responded: 600 

•       Website Development— Data Collection from members on products, markets, contact info; Google map building 

pinning locations; New pages created— agritourism, flowers/plants, USDA Cert. organic, Value Added Products, vegeta-

bles, recipes, resources, & business development.  Image collecting & formatting for site. 

Tom’s Table: 
Tom Bodensteiner, SDSPA President 

The holday season is upon us and it is time for celebration and reflection as one year closes 
and another begins.  This newsletter focuses on “community” and  
“conversations.” As SDSPA works to further develop the local foods system in our state, it 
is important to remember that the past may have something to teach us.  

Back in the Iowa of my childhood, “community” was your small hometown where you 
went to church, the grocery store, the feed mill, the school - all owned and supported by 
residents. The local foods system was still intact - self-sufficient (as much as possible) while 
exporting value added products for a net gain. Not everyone agreed, but all worked for the 
same goal - to stay alive. For the most part the dollars stayed in the community. Today, 
rural South Dakota communities are struggling. The term being coined as the “rural brain 
drain.” Everything goes out, but nothing stays.  

The present system of commodity farms is not sustainable especially if we want to keep 
small communities functioning in the state. When you put a product on a truck and ship it 
out, it is gone. When you produce and sell locally, you are feeding your neighbor and the 
money goes back into the community. We must imagine a day when the local café can 
source the majority of needed ingredients locally. Let us find solutions that develop the 
economies of rural communities and local people. 

We invite all of you whether you are growers, consumers, chefs, business owners, or physi-
cians to come to this community conversation. If we work together, we can find the solu-
tions. Enjoy this holiday season. We wish you and yours peace during the winter season 
and in the year to come. 

A DEFINITION: “A local food sys-
tem is not so much about how far a 

particular piece of food travels 
from producer to consumer. It is 
more about a community having 
control over who pays for the hid-
den costs of our food. These costs 
can include the environmental im-
pact of the production and distribu-

tion of the food as well as the 
health care costs associated with 
eating low quality food. It also in-
cludes recognizing that workers 

from one end of the food chain to 
the other are the poorest paid em-
ployees in society and the corpora-

tions that benefit from these low 
wages often pass along the gap 
between actual wages and living 
wages to the government in the 

form of ‘welfare’. A local food sys-
tem creates the platform for a com-
munity to collectively and transpar-
ently decide what their ‘food priori-
ties’ are and who should bear the 

burden of any inequity.” 

https://www.lexiconoffood.com/
definition/definition-local-food-

A LOCAL FOOD SYSTEM 

MARKETING—SPECIALTY CROP BLOCK GRANT ACTIVITY  3rd QUARTER 2018 

SDSPA ANNUAL ACTIVITIES 2018 

https://www.lexiconoffood.com/definition/definition-local-food-systems-0
https://www.lexiconoffood.com/definition/definition-local-food-systems-0
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2018 SDSPA ANNUAL ACTIVITIES REPORT—MEMBERSHIP 
 Highlights 

• Ag Fest  (Pierre) showcasing Belle Valley Ancient Grains, Brian and Linda Stambaugh (Newell) 

• March 1—2 (Arrowwood Resort/Oacoma), SDSPA Annual Membership Meeting and formal gathering of SD Local Foods Coali-

tion. Executive Team: Tom Bodensteiner (President), Tom Barnes (Vice President), Kim Brannen Treasurer, Secretary (Vacant). 

New Board Member—Peggy Martin  (Midland). 

• 2018 Specialty Crop Block Grant awarded $52,487 

• 11 Producer Tours & Workshops: June 24 - Pastured Meats (Canistota), July 14 - South Dakota Meat & Dairy Goats Training 

(Brookings – 83 attendees), July 28 - Growing Ancient Grains & Greenhouse Tomatoes Tours (Newell – 22 attendees), August 4 

- Growing Nuts & Hops Tours (Yankton – 65 attendees), August 19 - Small Scale Farming & Extracting Honey Tours (Belle 

Fourche & St. Onge  - 108 attendees), September 8 - Eggs, Mushrooms & Microgreens Tour (Brandon & Sioux Falls), October 6 

- Agritourism with Cherry Rock Farms Tour (Brandon - 30 attendees). 

• 5 Local Food / Chef Events: June 20 - Creating An American Classic with Local Foods (RC Regional Hospital – 158 served), July 

21 - Black Hills Farmers Market - Local Foods Celebration showcasing specialty crops & products (Rapid City – 120 served), 

August 18 - Black Hills Farmers Market – Local Foods Celebration (Rapid City – 120 Served),  September 30—Local Foods Cook-

ing Demonstration at State Fair (Huron) - 60 audience members, November 2—Local Foods Showcase at Local Foods Confer-

ence -125 tickets sold, November 29th – SDSPA first Fundraising event – Locally Sourced: Community Cultivating Change – To 

help support SDSPA work advocating for South Dakota local food producers. 98% of meal sourced locally. 40 attendees 

• July 25 -  Sioux Falls Local Foods Fair—SD Stockyards Ag Experience (Sioux Falls—600+ attendees) featuring specialty crops & 

products 

• 2018 State Fair Value-Added Tent Producer Showcase: Jasen & Heather Albrecht, Albrecht’s Angel Honey (Huron); Monica 

Pugh, Floras & Bouquets (Sioux Falls); Erica Proefrock & Alexander Hamaker, Column Greens (Spearfish); Tom Barnes, Pleasant 

Valley Farm (Custer); Jerry & Dixie Seaman, If Ranch Lamb & Harmony Soaps & Lotions (Newell); John Zuhlke and Kristine 

Brown, Little Shire Farm (Aurora); Nancy Schade, Schadé Vineyard & Winery (Volga);  Stacy Roberts, Huron Farmers Market 

(Huron); Kari O’Neill, Dakota Fresh Food Hub. The SD Ag Tourism Working Group also provided a booth and information with 

representatives Kirk Hulstein of the SD Department of Tourism and Peggy Schlechter of SDSU Extension. 

• November 1 -  SD Local Foods Pre-Conference included (# of participants per session): Fresh Thinking, Small Farm Income Di-

versity (7 registered), All About Aronia (5), Natural Farming Practices (7), Intro to the Farm to School Handbook (13), Pollina-

tors – Increasing Your Production (5), Food Safety for Farmers (5), Starting A Shared Commercial Kitchen (9), and a Tour of the 

SDSU Local Foods Education Center (5). 

• November 2 & 3—SD Local Foods Conference (Brookings). Keynote speaker, Mark Winne. The Friday and Saturday sessions 

included: Farm to School Networking, Getting Into Ancient Grains & Brief History, Food System Development, Farmers are 

Agricultural Entrepreneurs Panel, Relationship Between Farm to School and Food Policy, Rainwater Harvesting for Greenhous-

es, Myth Busting Ag on Tribal Lands, Mentoring a Transition with Schadè Vineyard & Winery, Agricultural Tourism Panel, Sig-

nificance of Fruits/Vegetables on Human Health, Goats in South Dakota, Community Outreach & Partnerships, Local Foods 

Valve Chain: Marketing & Distribution, Agritourism and Cherry Rock Farms, Hydroponic Farming & Controlled Environment 

Agriculture, Honey Lodge Honey & Youth Advocacy, Pesticide Drift Panel, Chefs Panel, Feasibility of Hop Production in SD & 

the Midwest, Local Foods in Indian Country Round Table, Why I Want Local Foods, Community Impact of Shared Kitchens,  

Meat Processing Panel, Risk Management for Organic and Non-GMO Growers. 80 people registered for the Friday and Satur-

day conference with 49 additional speakers, and 20 vendor tables. Friday afternoon included a plenary session to bring to-

gether conversations regarding local foods issues and concerns across the state. Christine Sorensen with USDA Rural Develop-

ment facilitated this session with consultation provided by keynote speaker, Mark Winne. 

• November 2018 - Resignation of Board Member, Sean Duffy (Papa’s Hops, Sioux Falls) 

• November 30  & December 1, SDSPA  Board Capacity and Strategic Planning Session (Custer State Park); Newly appointed 

board members: Casey Burrus (Secretary) and Lori Cope.  
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CATCHING up with the FLOCK 
SDSPA welcomes two new board 
members, both appointed at our 
November 30th board meeting: Ca-
sey Burrus (Herrick) and Lori Cope 
(Rapid City).  

Casey Burrus is the Director of Equal-
ization for Gregory County and was 
prior the Staff Appraiser for McCook 
County and has been a member of 
the SD Association of Assessing Offic-
ers for the past ten years.  She is also 
currently the Planning and Zoning 
Administrator for Gregory County 
and has worked as the Planning and Zoning Administrator/Code 
Enforcement for the City of Winner. 

She graduated from Burke High School in Burke SD and then 
moved to Mitchell where she received an Associate in Satellite 
Communications from Mitchell Technical Institute. After working 
at EROS Data Center, she returned to school and received her 
Associate in Business and Bachelor in Business/Finance degrees 
from National American University.   

Casey is currently involved with the Gregory County Economic 
Development Group, Burke Business Promotion Corporation, 
and is the Sec/Treas for Burke Busy Bees Daycare. 

Casey is married to husband Gary (17 years) and they have two 
boys, Garner (13) and Cade (12).  After living for 10 years on an 
acreage in Bridgewater SD they moved back in 2011 to Gregory 
County.  They are “hobby farmers” by Herrick, and raise chick-
ens, turkeys, ducks, sheep, and bees.  They have numerous farm 
cats, a not-brave dog, and one lizard.  In her free time Casey 
enjoys spending time with her family, watching her boys in 
sports, cheering on the Vikings, and reading. 

Casey‘s belief is that technology has helped make it possible for 
people to stay in the small towns they love. By using the availa-
ble technology people don’t have to give up their careers or be 
“cut off” from the world.  This can help boost the popularity of 
hobby farming, specialty producers, and agri-tourism.  

Casey’s goal while serving on the SDSPA board is to help pro-
mote what a specialty producer is and encourage land owners 

and interested individuals on how to get involved.  She wants to 
make it less intimidating for people to be a producer.  She be-
lieves that this is an exciting time for the organization and is 
looking forward to helping it grow! 

Lori Cope grew up on livestock, row 
crop and hay farm by Watertown, SD. 
She is a graduate of South Dakota 
State University.  Lori is the Executive 
Director of the South Dakota Agricul-
tural and Rural Leadership Program.  
SDARL is a comprehensive 18 month 
leadership program to develop and 
strengthen leadership for the State’s 
Agriculture industry while providing 
renewed economic vitality for South 
Dakota’s rural communities. She is 
the lead coach and trainer of this pro-
gram comprised of ten in-state training seminars, one national 
seven day seminar in Washington, DC and coordinates and leads 
each class on a two week international global study tour. Lori 
has led SDARL leaders to Chile, Peru, Portugal, Spain, and India. 
Prior to becoming the Executive Director for SDARL, she served 
on the SDARL Board of Directors for three years. Lori and her 
husband Jerry reside in Rapid City, SD.  

It is an exciting time in Agriculture. Specialty Foods are one of 
the fastest growing segments of the food business fueled by 
increasing interest from both the consumer and retailers.  The 
agriculture space today is vast and ever changing and Lori be-
lieves it’s an exciting time to be a part of the evolution. Lori be-
lieves food production, processing and consumption are an art 
and a science that deserves to be supported, crafted and mar-
keted to sustain consumer demand.  With her love for Agricul-
ture, Food, and South Dakota, she is ready to assist and be a part 
of the growth and development of SDSPA.  

Thank you to both Casey and Lori for your willingness to share 
your expertise and experience with all of us.  We look forward to 
working with you as we continue the important work for special-
ty and local food producers across South Dakota. Your leader-
ship is very much appreciated.  

2019 SDSPA MEMBERSHIP— COME GROW WITH US! 

All people that connect with our organization’s mission of supporting those involved in producing and marketing specialty crops 
and other local food products are encouraged to join SDSPA.  Membership is open to producers, processors, marketers, chefs, con-
sumers, agencies and others involved in local foods. Join us or renew your support for 2019! 

Your financial support helps provide timely and practical education, networking and promotion to help you build your businesses. 
Specifically, your membership helps support activities such as the summer field tours, the SD Local Foods Conference, Value Added 
Ag Day at the state fair, The Governor’s Ag Summit and many other events!  Additionally, it provides relevant communication on 
events, trainings, grants, publications, news and free advertising in a quarterly newsletter and monthly email update.  You will be 
receiving membership renewal letters in the mail soon. Membership applications are also available at http://
sdspecialtyproducers.org.   

Casey Burrus (Herrick) 

Lori Cope (Rapid City) 

http://sdspecialtyproducers.org
http://sdspecialtyproducers.org
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SDSPA 
CONTACT INFORMATION 

 
Tom Bodensteiner - President 
   bodenbeamworks@icloud.com 
   605--348-7165 
 
Tom Barnes - Vice President 
    pvgfiwp@gwtc.net  
    605-673-2986 
 
Kim Brannen - Treasurer 
   gavinsptvineyard@gmail.com 
   605-354-7115 
 
Casey Burrus - Secretary 
    cteel@hotmail.com 
    605-310-7581 
 
Rhoda Burrows -  Advisor 
   Rhoda.Burrows@sdstate.edu 
   605-394-2236 
 
Julie Auch, Board Member 
     605-665-8657 
 
Lori Cope, Board Member 
     605-216-6178 

 
Michelle Donner Board Member 
     605-760-9084 
 
Anne Fennell - Advisor 
    annefennell@sdstate.edu 
 
Peggy Martin ,  Board Member 
     605-685-5428 
 
Jason Schoch - Advisor 
    605-415-3104  
 
Jeff Stewart -  Board Member 
     605-481-0406 
 
Cory Tomovick - Membership 
     sdspamembers@gmail.com 
 
Chirs Zdorovstov - Marketing 
     sdspamarketing@gmail.com 

2018 SOUTH DAKOTA LOCAL FOODS CONFERENCE 

Keynote Speaker,       
Mark Winne 

Presentation at SD Local 
Foods Conference 

The Carrot Seed Kitchen, 
Co.,Vendor’s Booth 

Agricultural Tourism   
Panel 

The Pomegranate Market 
Vendor Booth 

The S.D. Local Foods Conference (SDLFC), held November 1 –3 in 

Brookings, provided educational sesseions and experiences that 

benefited producers, chefs, consumers, resource providers and 

other local food enthusiasts. Those involved in the industry came 

together for the annual conference to learn, network, and cele-

brate South Dakota local foods.  

Keynote speaker, Mark Winne, local foods author and expert in 

policy and food access solutions, discussed forming food policy 

councils as a great place to start to foster change at the local and 

state level. He discussed building a roadmap with a compelling 

vision, multi-stakeholder collaborations, and good policies. 

Four breakout session tracks were offered during the conference, 

Friday and Saturday including: Tools for Success, Production, Lo-

cal Food System, and Business. For a full listing of individual ses-

sion go to the Annual Report on page 3.  

Locally sourced foods were incorporated into the event lunches, 

which included items like fresh buns, shredded pork, potato sal-

ad, salad toppings, butternut squash soup and fresh tarragon. 

Ingredient vendors included the Dakota Fresh Food Hub, Hillside 

Prairie Gardens, Dimock Dairy products, Cottleson Bread, Fruit of 

the Coop, Hyatt Family Farms and Kool Beans Coffee. 

The South Dakota Local Foods Coalition shared the progress of 

the network’s efforts. Five statewide committees have formed to 

work on state branding, youth outreach, aggregation, processing 

and infrastructure, and informing the public and decision makers. 

Attendees contributed ideas and needs, and all were invited to 

participate in future statewide DDN meetings and a spring face-

to-face meeting to advance these topic areas.  

To further celebrate local foods, delicious samples were served at 

the Local Foods Showcase Social Event Friday evening featuring 

area chef with producer pairings and drinks. Participants includ-

ed: Pouran Borchardt of Café Coteau at the Children’s Museum 

of SD; Caryl Bunkowske of Celebration Catering; Donna Behrend 

of Choco Latte; Jenilee Schleusner of Day of the Dead Foods; Tay-

lor Roberts of Drifters Bar & Grille; Eponymous Brewing; Kurt 

Osborn of Kool Beans Coffee and Roasterie; David O’Neil of 

Parker’s Bistro; Michael Johnson of the Pheasant Restaurant and 

Lounge; Schadė Vineyard & Winery; Andrew Litz of Westbound 

Coffee; and Wooden Legs Brewing. 

The 2018 SDLFC Sponsors included the Brookings Convention & 

Visitors Bureau, The Carrot Seed Kitchen, Co., Nature’s Best, LLC, 

USDA-SARE, and the Pomegranate Market. The SDLFC is hosted 

annually by a collaboration of partners including Dakota Rural 

Action, the South Dakota Specialty Producers Association, SDSU 

Extension, the SD Department of Agriculture, and USDA Rural 

Development. Thank you to all who contributed to the event. 
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FOOD IS MEDICINE - A VISION OF HEALTHCARE & LOCAL FOOD 
Our country is facing a healthcare crisis with alarming rates of obesity, heart disease, diabetes and a host 
of other chronic diseases. One area physician conspires to address these issues through community con-
versations and a new facility that encourages a focus on the whole person.  
 
It became clear that  Joy Falkenburg, MD (Custer Regional Hospital) understands the role “community” 
plays in health when upon her arrival at the small diner in Custer, half the customers started grinning and 
welcomed her with a “Hello Joy!”  She smiled back and made sure to pat a few backs and ask a few of 
them how they were doing. Her vision for a whole health care facility involves that word “community” 
and includes treatment of the whole human being where there is “no judgment, just meeting people 
where they are… sometimes broken, traumatized, hurting and vulnerable. She believes healthcare means 
nurturing others.” 
 
Joy is a native South Dakotan and a product of a first generation ranch 30 miles south of Edgemont, and 
30 miles north of Harrison, Nebraska in the Tristate area. She grew up watching the struggle of her par-
ents working long hours while raising five kids. She ran through grassy fields with her sisters, played in the fallen down buildings 
made by predecessors, and watched the stars. She lost her mom when she was in her first year of medical school at USD. She 
gutted it out by knowing she would be able to help others and provide an experience of healthcare centered in compassionate and 
capable professionals. 
 
Joy believes local food is a part of the whole health equation because like other local relationships, you want to eat food you know 
comes from an honest and trustworthy source. Because food and health are intimately connected, food should be thought of as 
medicine, and the communion of coming together around good food should be sacred. Food itself is the energy that fuels our bod-
ies, helps us to grow and avoid illness and injury. “If we can teach people to eat mindfully, enjoying the freshness and flavor in eve-
ry bite, then we will drive them away from processed, carbohydrate rich, low value foods” which hinder health.  
  
Custer Regional Hospital opened its new facility on May 1, 2018. It is the intention of the healthcare team that the hospital be com-
munity centered. Plans include a garden and outdoor space that will include a pergola and seating for events. Landscaping will be 
completed in spring 2019.  Then, let the conversations begin. Joy wants dialogue between all facets of community life including: 
chefs, local food producers, physicians, spiritual counselors, mental health professionals. She wants to find ways to teach people 
how to grow their own food and prepare it for the table. She wants a rich understanding of the foundations of health: fresh air, 
good food, sleep, meditation, exercise, work life balance. She wants to invite other physicians to the collaborative community con-
versation.  
 
We applaud Joy Falkenburg in her efforts and we look forward to being at the table when conversations regarding food and health 
move forward. Local foods and physicians—two ingredients that can work together for the health of communities in South Dakota. 
Expect to hear more in coming months. Let the conversations begin. 

Joy Falkenburg, MD & 
daughter, Emmalynn 

This publication was supported by the Specialty Crop Block Grant Program at the U.S. Department of Agriculture 

through grant 16SCBGSD0047. Its contents are solely the responsibility of the authors and do not necessarily represent 

the official views of the USDA. 

Despite the wintry weather that engulfed South Dakota on the 
weekend of November 30 & December 1, the SDSPA Board met 
for their annual Strategic Planning and board meeting. The gath-
ering began with a meeting between the board and Kimberly 
Sturm and Bryan Anderson, representatives of the South Dakota 
Department of Agriculture. Because of road conditions and 
schedules, the meeting took place via video conferencing. SDSPA 
outlined work being done for specialty crop producers across the 
state, issues, and potential solutions. SDSPA appreciates the op-
portunity to advocate for producers and highlight their work.  

Following the presentation, the board convened to conduct busi-
ness and review the work done in 2018. Lori Cope, Executive 
Director for South Dakota Agriculture and Rural Leadership and 
Casey Burrus, Gregory County Assessor were appointed to the 

board during the meeting.  

On December 1st, the board endeavored to complete a two - 
five year work plan for the organization. Dr. Anne Fennell, SDSPA 
advisor and professor of  Agronomy, Horticulture and Plant Sci-
ence at SDSU, facilitated the planning session.  

Over the course of the session, a complete review of all SDSPA 
work being coordinated under the awarded specialty crop block 
grants (2015, 2016, 2017) was reviewed. The organization is 
ready to submit the 501c5 application soon with the 501c3 appli-
cation to follow shortly. The spring annual meeting to be held in 
Mitchell in early March 2019.  

The final document is currently being reviewed to be disseminat-
ed to the board.   

SDSPA STRATEGIC PLANNING and BOARD MEETING 
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We are nearing the end of 2018 and Dakota Fresh along with its producers had a great year! We want to thank eve-
ryone involved in local foods in our region who raise awareness through events, public education and advocacy; 
those passionate, committed producers and loyal consumers who help stimulate our local economy! 

We are looking forward to the 2019 growing season when we will be launching a retail side of Dakota Fresh, called 
the Dakota Fresh Box, where individual consumers can place weekly orders of a huge selection of local products directly on our 
website with the convenience of weekly pickups at locations in the Sioux Falls metro area. Our hope is to offer this service to other 
communities as we grow. We have been strictly wholesale until now, and this expansion makes local food more broadly available 
in our community with greater sales potential for our producer members. 

Dakota Fresh will be working with SDSU Extension through a USDA Specialty Crop Block Grant they were awarded this fall. Here is 
the link for the official press release: https://www.ams.usda.gov/press-release/usda-announces-1027-million-investment-expand-
markets-specialty-crop-and-other-farmers Our focus is ‘Increasing the Consumption of Locally Grown Specialty Crops in Southeast-
ern South Dakota’. We plan on hosting chef training sessions that will guide chefs in sourcing and utilizing seasonal crops and pre-
paring  whole foods. There will also be producer trainings on packaging and labeling of products in addition to other opportunities 
with specialty crops. 

2019 will also bring a great opportunity for any producers in our area looking to streamline their marketing. Dakota Fresh currently 
has 10 open memberships for producers and makers of local products in SE SD. Let us do the work of sales and distribution so you 
can focus on production. We’re here to serve you! Contact us to learn more about becoming a producer member with Dakota 
Fresh! 

Dakota Fresh is also seeking new producer members! Contact Dakota Fresh manager, Erin Hamann at (605) 254-8568 or dako-

tafreshfoodhub@gmail.com. 

DAKOTA FRESH FOOD HUB UPDATE 

FARM BILL PASSES WITH WINS FOR LOCAL FOODS  
by Ben Feldman, Farmers Market Coalition Policy Director (Excerpts taken from https://farmersmarketcoalition.org/news/blog/) 

Permanent, baseline funding for the Local Agriculture 
Market Program (LAMP), a new program that com-
bines the Farmers Market and Local Food Promotion 
Program (FMLFPP), and the Value-Added Producer 
Grant (VAPG) into a comprehensive local food pro-
gram.  

• The Program is to receive $50   million dollars per 
year (which gets the program to the permanent 
baseline level and ensures its continuation even if 
the farm bill expires) with 47% going to FMLFPP 
grants. While this represents a drop from funding 
specifically for FMLFPP as compared to the 2014 
farm bill, the drop is offset by the security of base-
line funding, as well as additional funding in LAMP 
for related activities.       

• One such example is the Grants to Support Part-
nerships, designed “to support partnerships to 
plan and develop a local or regional food system.” 

• FMLFPP applications also now require a 25% 
match from the applicant.                                                                                                                                                    

Language directing USDA Food and Nutrition Service to resolve its 
longstanding "one machine per location" policy, and allow farmers mar-
kets “to operate an individual electronic benefit transfer point of sale 
device at more than 1 location under the same supplemental nutrition 
assistance program authorization.” FMC members have, for years, ex-
pressed concern about the barrier this policy has presented to expanding 
SNAP access (you can read this language on page 149 of the report). 

A big increase in funding for the Food Insecurity Nutrition Incentive (FINI) 

Program, which will also be renamed to honor local food pioneer and for-

mer FMC board member, Gus Schumacher. 

• Funding for the program will ramp up from $45 million in 2019, to 

$56 million in 2023. As with LAMP, this gets the program to perma-

nent, baseline levels so that the program will continue even if the 

farm bill expires. 

• Evaluation requirements are simplified to eliminate redundant and 

sometimes burdensome reporting requirements, and increases train-

ing, technical support, and information sharing. 

• Includes funding for produce prescription grants through a seperate 

application process. 

Continued funding for the Senior Farmers Market Nutrition Program. 

The bill also contains what is known as “report language” that directs USDA “to take appropriate action to ensure that EBT service 
is not disrupted and SNAP customers maintain the ability to use their benefits at farmers markets.” While report language doesn’t 
carry the force of law, it still is an important signal to USDA that Congress is aware and keeping track of this issue, particularly given 
the ongoing questions surrounding the shutdown of Novo Dia, one of the largest wireless SNAP processors for farmers markets. 

https://www.ams.usda.gov/press-release/usda-announces-1027-million-investment-expand-markets-specialty-crop-and-other-farmers%20%20
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https://farmersmarketcoalition.us15.list-manage.com/track/click?u=406790d5823bcf0f5ab1abc4c&id=c0cb6338d1&e=45f008a17e
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SAVE the DATES! 

Great Plains Growers Conference 

January 10 -  12, 2019 

St. Joseph, MO 

MOSES  Organic Farming Conference 

February 21 – 23, 2019 

LaCrosse, WI 

Nebraska Grower & Brewer Conference & Tradeshow 
January 13—14, 2019 

Lincoln, NE 

VESTA (Viticulture & Enology Sicience & Technology)    
Sensory Training 

April 11—12, 2019 
Mitchell, SD 

FSMA (Food Safety Modernization Act) Trainings                       
MN Department of Agriculture 
December 2018 - March 2019 

To learn more visit FSMA Grower Training page. 
https://www.mda.state.mn.us/food-feed/fsma-produce-

safety-rule-grower-training-courses 

Soil Health & Organic Farming Series                                                   
Water Management and Water Quality 

January 9, 1 p.m (CT)/12 p.m. (MT) 

SDSPA ANNUAL MEETING 
MITCHELL (Details TBD) 

Late February / Early March 

Sustainable Agriculture & Research Education (SARE) 
Research & Education Grant Proposal Due – April;  

https://www.northcentralsare.org/Grants/Timelines 

Ag Fest 
February 6, 2019 

5:30 -  8:00 p.m. (CT) 
Pierre Ramkota River Centre 

2019 USDA Specialty Crop Block Grants 
Proposals Due - Date TBD 

https://www.ams.usda.gov/services/grants/scbgp/
apply 

416 Broadway Avenue #2 

Yankton, SD 57078 

TO: 

Northern Plains Food & Farming Conference 
Northern Plains Sustainable Agriculture Society (NPSAS)  

January 24 –26, 2019 
Fargo, ND 
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