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  APRIL 2019 Newsletter? FDA vs. USDA? 

CHECK OUT OUR NEW WEBSITE!  

In 2017 SD Specialty Producers Association received a special-
ty crop block grant to provide funding to revise and upgrade 
our website. The goal was to create a site that could serve as 
an industry and resource tool for the public, partners, and for 
current and potential producers of specialty crops and their 
value-added products. Thanks to the hard work of our Mar-
keting Coordinator, Chris Zdorotsov and our dedicated board 
member and technology guru, Peggy Martin, the new site 
launched mid- February. To ensure the website reaches its full 
potential, we still need your input.  

Designed as a resource tool, the site works to support produc-
ers by highlighting them and their products. Each growing 
group such as berry growers or hops growers will have their 
own page and can decide what information they would like  
to have available for other growers and crop groups. Re-
source information such as regulatory tasks and or pest man-
agement information can be included. It is our goal to create 
additional pages specifically for others interested in producer 
success and local foods, for example, chefs, processors, physi-
cians, and consumers.  These groups can help advocate and 
support the growing local foods industry in South Dakota. 

The website will help promote the collaborative efforts of community, state, and fed-
eral local food partners through an events calendar that features current educational 
activities and events. The site will provide registration function for events, donations 
& memberships. Be sure to check out the Photo Gallery. If you have been to any 
SDSPA events in the last couple years, you might find yourself in the gallery.  

As efforts continue to fine tune this wonderful tool, SDSPA will ever more effectively 
showcase the people and stories that are shaping the growing local food markets in 
South Dakota. Imagine a monthly Producer Blog highlighting a producer utilizing an 
innovative new technique. Watch a video of a chef using farmers market produce to 
demonstrate healthy meal planning for individuals suffering from diabetes. Listen as 
a producer mentors new beginning farmers.  The ideas are unlimited, but we need to 
hear from you. Let us know what you would like to see on your website. Let’s make 
this tool work for all of us.  

To get your ideas to the SDSPA Executive Team, please contact Chris Zdorotsov 
(sdspamarketing@gmail.com). We look forward to hearing from you. Thanks to the 
amazing individuals across our state who are growing our food. Enjoy 2019.  

mailto:sdspamarketing@gmail.com
https://www.facebook.com/sdspa
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Tom’s Table: 
South Dakota Specialty Producers Association (SDSPA) is working hard with our producers to grow effective partnerships across 
the state to benefit them & our statewide local food system. With producers, chefs, consumers, technical resource people, visitors, 
local foodies and agri-tourism professionals we expand the awareness, availability and consumption of SD locally-grown foods. All 
of these actions together help producers build sustainable businesses. In 2018, SDSPA organized twelve seasonal field events and 
six local food-chef events. We continue to actively organize & deliver the annual partnership Local Foods Conference and provide 
high-visibility promotion & marketing opportunities for producers, such as at the SD State Fair. 

Producers tell us they need more training in the areas of food safety & marketing for individual growers & groups. We hear that 
farmers markets need more support throughout the state. More and more of you are interested in implementing agritourism into 
your business. We hear that you want to showcase local food through chef & local food celebrations. We hear there’s an incredible 
need throughout the state for more local meat processing facilities, grain mills and fruit processing & aggregation centers. 

We hear YOU and are already at work making these things happen across the state. But it’s a big job and we need more help. So in 
2019 we are making a concerted effort to seek out other enthusiastic people & groups with a passion for local foods and the skills 
and capacity to work with producers across the state. We need help in the areas of board development, financial oversight, and on-
the-ground event participation. The work is fun, interesting and you will support the people who bring good local food to our ta-
bles.  

Contact us at sdspamembers@gmail.com for more info & to join this active organization. Come Grow With Us! 

 

MARKETING YOUR PRODUCTS TO YOUR CUSTOMERS 
On April 5th at Davison County Fairgrounds, local food partners met to network and share issues, activities, and resources. One of 
the highlights of the day was to see how many people attended the breakout session, ‘Marketing To Our “Now” Instant Gratifica-
tion Society’ facilitated by Peggy Martin (Cedar Cedar Creek Gardens, Midland). By the number of people in that session, it is evi-
dent producers want better tools to market their products.                                                                                

Peggy shared simple tools and ideas for marketing. Number one, marketing should not be about “sell, sell, sell.”  It should be about 
forming a relationship with your customers. People want to know where their food is coming from, so share your story! Make sure 
you can be found online. If you can’t be found, how are you going to sell to anyone? You don’t necessarily need an online store, 
but you do need a web presence that has your phone number and address on it. Start simple, get a google listing and a website, or 
at the very least a Facebook page. A website can be easily found 24/7. The one thing about a website above all other applications is 
you own the content. To get started, there are many resources out there including a webinar series hosted by the SD Department 
of Tourism at: https://sdvisit.com/training-hospitality/webinar-series. The recordings are available to anyone who has the internet. 

There are many internet applications available and one the easiest to use is Facebook. For example, if you are going to host an 
event, just don’t post it on Facebook, make it an actual event listing. By creating an event listing, people can click if interested and 
their friends will see so you will have a greater reach. You will essentially turn friends into brand ambassadors for your event. If you 
have an existing customer base and you just want to stay in touch with them, email or text marketing is perfect. MailChimp works 
great for email marketing and slicktext.com works great for text messaging. A couple others to check out for text alerts would be 
eztexting.com and simpletexting.com. These allow you to visually track the increase in sales once the text message alerts go out.  

One idea to help promote your products is collaborative marketing where vendors work with other vendors to provide full service 
to their customers. This promotes the products of both vendors. Say you sell herbs. A meat vendor could put a couple of your fresh 
herbs on their table because it would enhance the flavor of the meat a customer would purchase. Each would promote the other - 
a win-win outcome. Remember, 92%  of people trust a product recommendation from a friend compared to 24% trust rating for an 
ad for the same company.  

Another idea is upselling, which is the practice of encouraging customers to purchase more by pairing items. Here are a few ideas. 
Make a salad box with lettuce, cucumber, carrots, and tomatoes and place them all in a gallon zip lock bag. Make a meat bundle: a 
couple steaks, a package of burger, or a roast and include recipes for the week. Or, make a stir-fry kit. The list is endless and the 
outcome is also that you help the customer simplify for the week. By doing so, you will see an increase in sales and more repeat 
customers. 

More marketing training opportunities will be available in the future. Please let us know what your marketing needs are and we 
will work to make it  happen. Thanks to Peggy for her expertise and willingness to share.  

 

mailto:sdspamembers@gmail.com
https://sdvisit.com/training-hospitality/webinar-series
slicktext.com
eztexting.com
simpletexting.com
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CATCHING up with the FLOCK 
WITH THE WIND VINEYARD & WINERY (ROSHOLT, SD) 

With the Wind Vineyard & Winery (Rosholt) owners, Jeremiah and Lisa Klein, are 
both originally from South Dakota. After living nine years in Summit County, Col-
orado, the couple returned to raise their children back in the home area of Jere-
miah’s roots. The couple purchased the bygone farm site in the winter of 2012 
as merely a place to call home for the family. Shortly after purchasing the prop-
erty, an article in a local newspaper highlighted the ideal attributes of sites for 
modern Midwest  viticulture. This initially caught the couple’s attention as a 
unique ‘hobby idea’, but soon developed into a fully operational dream. 

Jeremiah and Lisa dove heart-first into this endeavor that is now 100% of the 
family’s livelihood. They planted vineyards and built the winery facility that is 
dedicated to processing grapes, producing wines and hosting guests that visit 
the tasting room.  The couple and their staff take great pleasure in producing 
and bottling all of the With the Wind Vineyard & Winery wines onsite. Custom 
Italian-made stainless steel tanks and Minnesota oak barrels house all of the 
wines. Hosting the many guests who visit the winery is a true joy and crafting  
wines  to accompany  life celebrations an honor.  

The development of their business has taught them more than a few things. 
They rely more heavily on the wholesale distribution of their products because 
their location is more remote. Despite drawing a good amount of visitors onsite, 
they cannot rely solely on that part of the business. Learning to flex with tastes, 
budgets and preferences of their regional customers  has also helped them to be 
more successful. South Dakota Farm Winery licensing law allows wineries to self-
distribute, which is a vital part of their business. This system is one Lisa and Jere-
miah greatly appreciate as it has helped them be more successful. Now, newly 
legislated laws allow for alcohol discounting, which will also be helpful.  

Tools and trends are helping their business and the local economy.  Production of high-quality wines, continuing to provide educa-
tion and marketing that teaches the public about the benefits of utilizing locally-grown grapes both help drive the demand for lo-
cally-sourced fruit. Agri-tourism tours have been a way to share their industry with the public. Guests enjoy seeing the 900 grape-
vines and understanding more about the vineyard and the wine production area when they visit. As a whole, the local foods mar-
ket helps their wine industry as it also fosters an awareness  and appreciation of foods and wines made locally. 

Help for their business has come from all types of people - educators and fellow growers in the viticulture and winemaking fields, 
other business owners and their customers have all contributed along the way. Using locally-sourced fruit, creating wines that are 
popular among regional clientele, and fine-tuning sales are a continual process on the journey.  The goal is to make wines that are 
well received by residents of SD, ND, MN and beyond.  

It is wonderful to see young families come home to South Dakota. SDSPA celebrates the success of Jeremiah and Lisa Klein and  will 
watch their growth in the future! To learn more, visit their website at: www.WiththeWindWinery.com. 

The Klein Family (Jeremiah, Lisa,                
Vanessa, Sienna & Joshua)  

2019 SDSPA MEMBERSHIP— COME GROW WITH US! 

All people who 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, consumers, 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!  It provides relevant communication on events, train-
ings, grants, publications, news and free advertising in a quarterly newsletter and monthly email update.  Membership applications 
are also available at http://sdspecialtyproducers.org.   

http://www.WiththeWindWinery.com
http://sdspecialtyproducers.org
https://www.facebook.com/sdspa
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A LIFE TRIBUTE 

On February 8th, the South Dakota local 
foods community lost a long-time lead-
er, Ruth Neuberger, who passed away 
at the age of 87.  

Ruth, along with her husband, Tom 
(Canistota), raised pastured meats for 
the local foods market. Their business, 
known as the Goosemobile, offered a 
variety of pastured meats: fattened 
geese, natural organic beef, pork, lamb, 
chicken, duck, as well as flax, down 
comforters, and feather pillows.  

The Goosemobile was established in 
1983 and Ruth and Tom deserve much 
credit for building the pasture-raised 
meat market as they put many miles on 
that vehicle, crossing back and forth 
across the state delivering their prod-
ucts to grateful customers. 

Several years ago, Ruth and Tom turned 
the business over to Travis and Lisa 
Muth (Canova) while mentoring the 
young couple about using best practic-
es, so the business would continue to 
thrive. 

Our deepest condolences go out to Tom 
and son Tim and family for their loss. 

Ruth and Tom Neuberger, SD Local Food         
Pioneers (Canistota) 

KEEPING AN EYE ON THE BIG PICTURE 
It has been a hard and  long winter. We should have known early when on February 
6th we showed up at AgFest in Pierre and a blizzard accompanied us. Then, just 
heading out the door for the Annual Membership meeting in Mitchell on February 
28, and we decided to cancel because of another storm. We managed to reschedule 
for April 5th, but a week later, another blizzard closed the interstates from Rapid 
City to Minnesota and from Sioux Falls to North Dakota. Now for the good news, we 
are slowly and surely making progress! Sometimes, it’s just hard to see through the 
conditions of the moment. As the snow melts, this earth is taking a long, slow drink 
and will begin to nurture the seeds we sow. 

Several meetings took place on April 5th in Mitchell at the Davison County 4-H Build-
ing: the Local Foods Partnership Meeting, our Annual Membership Meeting and the 
educational breakout sessions. Producers were able to attend one of three breakout 
sessions: Rainwater Harvesting,  Marketing, or Grape Growing Update on Disease & 
Insect Management. All these opportunities help us keep our eyes on the big picture  
which is an ever-expanding local foods market in SD.  

Meanwhile, progress continues with our website. Our connections to Farmers Mar-
kets gets stronger through statewide conferencing call meetings where market man-
agers can relay issues and concerns facing their markets. We continue to discuss 
how to bring all the local foods community together to address issues. Instead of 
tackling all the issues once, a better idea might be one issue/one video conference 
call. Specialty Crop Block Grant applications are due on May 1st.  

We understand more if we can see the BIG picture. An article recently published in 
Morning Ag Clips, “Ag of the middle continues to shrink”,  
(https:www.morningagcdlips.com/ag-of-the-middle-continues-to-shrink/) highlights 
findings from the 2017 Ag Census, and the review of the Census by National Sustain-
able Agriculture Coalition (NSAC). The review pointed out that agriculture as a whole 
is becoming more consolidated in the hands of a few. 

Other findings included: 

• Fewer, but larger farms: While the number of farms decreased by 3%, the aver-
age farm size increased 1.6% to 441 acres. 

• Continued aging of farmers: The average age of farmers is now 57.5 years, up 
1.2%, with farmers over the age of 65 now making up 35% of total farmers. 

• More farmers are being counted: The total number of producers increased 
nearly 7%, primarily because more farms reported multiple producers. 

• Increase in beginning farmers: With more farmers counted, new farmers now 
represent 27% of the overall farm population, a 5% increase. 

• More information on the role of women in farming: Women make up 36% of 
all farmers (an increase of 27%), and were most involved in day-to-day decisions 
and record keeping and/or financial management. 

• Increase in organic sales: Total organic product sales increased 27%, with a 39% 
increase in the number of farms certified as organic and a 15% increase in acres 
transitioning into organic production. 

• Increase in local food sales: Over 6% of farms sell directly to consumers, total-
ing $2.8 billion, or roughly 1.4% of total ag sales. Another $9 billion was sold 
locally via retail, institutions, or food hubs. 

Link to 2017 Census Data (https://www.nass.usda.gov/AgCensus/). 

We sit out in the middle of the high plains where the national trend of growing local 
food markets has arrived. Wineries, breweries, agritourism, and local food treasure 
troves are popping up all over the place. Our farmer markets and community sup-
ported agriculture reach more customers. So, let’s keep marching. Let’s keep talking. 
The work is getting done.  

https://www.nass.usda.gov/AgCensus/
https://www.nass.usda.gov/AgCensus/
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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 
 

PROPOSED SDSPA FIELD EVENTS 2019 

A wine sensory workshop being offered in Mitchell, SD, April 11-12 by SDSU and VESTA was 
postponed due to the blizzard that took hold of the state that week.  The training will be 
rescheduled. This workshop will benefit winemakers, cellar workers, winery staff, restau-
rant wine staff, grape growers and wine enthusiasts who seek a deeper understanding of 
these topics. Workshop attendees will be guided through sensory test methods to assess 
perceived differences and preferences in wine. This sensory workshop will include an op-
portunity to evaluate cold climate wines; white (Itasca) and red (Marquette) provided by 
the University of Minnesota Grape Breeding and Enology program. Itasca was released in 
2016 and this is an unique opportunity to sample the wines of this grape.  

Please stay tuned for rescheduling details. 

Day 1 White Wines—$150 per person EARLY BIRD REGISTRATION ($175 after TBD)Day 2 
Red Wines—$150 per person EARLY BIRD REGISTRATION ($175 after TBD)Both Days—$275 
per person EARLY BIRD REGISTRATION ($300 after TBD) 

(No charge to VESTA students currently enrolled in VIN 266—Sensory Eval of Wines) 

Additional discounts: Multiple participants from one winery $25/day for each additional 
person signed from same vineyard or winery. Register at link below. 

  https:www.vesta-usa.org/Wine-Sensory-Analysis-Workshop-SD-2019 

To be placed on mailing list for event, contact Dr. Anne Fennell by email 
(annefennell@sdstate.edu). 

WINE SENSORY ANALYSIS WORKSHOP 

• Agriforestry, Egg Laying & Vegetables with Thunder Valley (Kyle) 

• Agritourism with Big Stone Pumpkin Patch (Millbank) 

• Doing A Lot with A Little with Long Run Farm (Rapid City) and followed                        
with Local Foods Potluck Celebration 

• Everything Organic with Owl Creek Organics (Belle Fourche) 

• Geothermally Heated & Cooled Greenhouse (Mission) 

• Growing Grapes & Producing Wine with With the Wind Winery (Rosholt) 

• Growing Hops & Local Food Celebration with Anderson Hops Farm (Valley Springs) and  
local Food Truck onsite 

• Growing with Hydroponics with Happy Hydros (Pukwana) 

• Growing Greenhouse Tomatoes with Dakota Greenhouse (Custer) 

• Growing for Health with Custer Regional Hospital (Custer) and followed with            
Community Local Foods Celebration at home of Dr. Joy Falkenburg 

• Modern Homesteading - Diversifying through Agritourism with Yak Ridge (Rapid City) 

• Organic Grains with Stengel Seeds (Millbank) 

• Processing Local Meat with Gregory County Locker (Burke) 

• Raising Grassfed Beef with Bijou Grassfed Beef (Chamberlain) 

• Soil Health & Regenerative Ag with Tillford Rye Farm (Sioux Falls)   

• Native Youth & Honey with Honey Lodge Honey (Herrick) 

Final selection based on interest & capacity. Details by June 1st. Please contact Cory by email 
at sdspamembers@gmail.com if you would like to help with any of the above tours. 

https://www.vesta-usa.org/Wine-Sensory-Analysis-Workshop-SD-2019
mailto:sdspamembers@gmail.com
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WRITING YOUR FUTURE 

The idea of writing a grant for any individual can be daunting.  However, resources and training 
exist to help. On April 6th,  individuals from across the state gathered to learn how to collect in-
formation, how to find funding opportunities, and what resources are available in South Dakota. 
Training also included an opportunity to learn from a panel of resource representatives. Kari 
O’Neill, SDSU Extension Community Vitality Specialist,  facilitated the training and noted, “Our 
number one point is don’t apply for a grant because there is a pot of money available; apply be-
cause you have a great idea and there is a grantor that you think might fund it. In other words, 
don’t change your idea - find the right grant.” 

Participants were at varying levels of grant writing, but evaluation sheets showed many learned 
tips that were new to them. Several cited the use of grant writing as valuable, along with the con-
tacts made with panelists.  

Demand for this training is high and requests were made for more sessions for individuals who 
could not make the April 6th date or location. SDSU Extension will be holding another “Writing 
Your Future” grant workshop on May 15 in Gregory with a focus on the Arts and sponsored by 
the Gregory/Dallas Chamber. Others can schedule them through SDSU Extension as long as they 
have a sponsor taking care of logistics. Some of the resources provided in the April 6th training 
are listed below. For information on future Grant Writing Training with a local foods focus,  stay 
tuned to SDSPA monthly Updates, SDSPA Facebook, and our new website.  

RESOURCES FOR GRANT WRITING 

Searching for Grants:  

Foundation Center: http://foundationcenter.org                                                                                
Government Grants: https://www.grants.gov/                                                                                           
Nationwide Innovation Matters Newsletter: https://content.govdelivery.com/accounts/
USDARD/bulletins/231a8d6 

Sign up for newsletter with Christine Sorenson, USDA Rural Development, Washington DC, 
Christine.Sorenson@wdc.usda.gov 

Help in Writing a Grant: 

Community Tool Box: https://ctb.ku.edu/en/table-of-contents/finances/grants-and-financial-

resources/writing-a-grant/main 

Specific Local Food Grant Possibilities: 

North Central Region SARE: https://www.northcentralsare.org 
USDA Ag Marketing Service: https://www.ams.usda.gov/ 
Wallace Center at Winrock International: http://www.wallacecenter.org/                                  
Community Collaboration Grants: https://www.nrcs.usda.gov/wps/portal/nrcs/main/sd/
Burlington Northern Railway Foundation: http://www.bnsffoundation.org/                                 
Wellmark Foundation: https://www.wellmark.com/foundation                                                      
Bush Foundation : https://www.bushfoundation.org/                                                                       
South Dakota Community Foundationhttps://sdcommunityfoundation.org/                                
Various Association sites (example) https://americangoatfederation.org/resources/; https://
www.blackcurrant-iba.com/      

Information compiled by: Kari O’Neill, SDSU Extension Community Vitality,                                                                      
605-685-6972; kari.oneill@sdstate.edu 

AG FEST 2019 
On February 6th, SDSPA partici-
pated in AgFest, an annual 
event in Pierre taking place dur-
ing the legislative session. 

This year SDSPA showcased Peg-
gy Martin (Cedar Creek Gar-
dens, Midland) who provided 
her pickled asparagus to go with 
red beer and salsa with chips 
along with information about 
their production. 

Ag Unity, a coalition of agricul-
ture organizations, hosted the 
event, which was attended by 
legislators, lobbyists, and others 
who use the event to gain an 
informal perspective on what is 
going on across the state in agri-
culture.  

Peggy Martin, Cedar Creek 
Gardens (Midland) showcas-
es some of her products at 
AgFest in Pierre, February 

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. 

“It’s spring fever. That is 
what  the name of it is. 
And when you’ve got it, 
you want - oh, you don’t 
quite know what it is you 
do want, but it just fairly 
makes your heart ache, 

you want it so. “                     
- Mark Twain- 

http://foundationcenter.org
https://www.grants.gov/
https://content.gov4delivery.com/accounts/USDARD/bulletins/231a8d6
https://content.gov4delivery.com/accounts/USDARD/bulletins/231a8d6
mailto:Christine.Sorenson@wdc.usda.gov
https://ctb.ku.edu/en/table-of-contents/finances/grants-and-financial-resources/writing-a-grant/main
https://ctb.ku.edu/en/table-of-contents/finances/grants-and-financial-resources/writing-a-grant/main
https://www.northcentralsare.org/
https://www.northcentralsare.org/
https://www.ams.usda.gov/
http://www.wallacecenter.org/
https://www.nrcs.usda.gov/wps/portal/nrcs/main/sd/
http://www.bnsffoundation.org/
https://www.wellmark.com/foundation
https://www.bushfoundation.org/
https://sdcommunityfoundation.org/
https://americangoatfederation.org/resources/
https://www.blackcurrant-iba.com/
https://www.blackcurrant-iba.com/
mailto:kari.oneill@sdstate.edu
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DAKOTA FRESH FOOD HUB UPDATE 

A CALL TO REGENERATE OUR RESOURCES 

Spring has arrived on the plains and planting season is underway at Dakota Fresh! Spring crops such as greens, radish-
es and herbs should be available in the next few weeks. We have some exciting changes in motion for our customers 
this year; we recently launched a new online marketplace for our wholesale customers to shop for local products, and 
we are anticipating a newly redesigned website to go along with it in the upcoming weeks. We are also excited to an-
nounce that our producers’ local products will soon be available for anyone to purchase on the Dakota Fresh Market! 
Customers will go to our online marketplace and choose products ala carte just like they would at a weekly Farmers 
Market. No subscriptions, no upfront costs, and no delivery charge! We are still coordinating locations for the weekly 
drop sites and anticipating launching The Dakota Fresh Market later this spring once crops start becoming more avail-
able. 

With this expansion, we are actively recruiting new producers! Do you have a large market garden? Would you like to 
scale up your production? Or maybe find an outlet for excess crops? Contact Erin, Dakota Fresh manager, at 605-254-
8568 or dakotafreshfoodhub@gmail.com to start growing your farm business with Dakota Fresh! 

By Cory Tomovick, SDSPA Membership Services Coordinator 

Regenerative Agriculture is a system of farming principles and practices that increases biodiversity, enriches soils, im-
proves watersheds, and enhances ecosystem services (www.thepermaculturepodcast.com/wp-content/uploads/
RegenerativeAgDefinition.pdf). According to Judge Jessop, Program Coordinator for SD Grasslands Coalition, there is a 
growing awareness in the state for the need to take care of our resources to provide long-term productivity. However, 
if producers are looking for a quick fix, regenerative agriculture is not it. Regenerative practices require a relationship 
with the land and involves observing what is on the land and what is around it and then taking steps to ensure long-
term sustainability of the resource. 

Regenerative agriculture in South Dakota really got its roots when different organizations and agencies came together 
and created the conversations to address the long-term damage done to rangeland. Jeff Zimprich with the Natural Re-
source Conservation Service (NRCS), SD Grassland Coalition, and SDSU Extension’s Anthony Bly and a number of land-
owners with a passion for leaving the land better than they found it. The Cammack Family (Union Center) serve as 
models for regenerative ag. In the video (https://www.youtube.com/watch?v= Vbq6LWkPEo&feature=youtu.be), the 
Cammacks and others offer advice/hope for those wanting to improve their natural resource. The Cammacks were the 
winners of the 2018 SDC Leopold Conservation Award.  

However, regenerating land is not only for large acreages. As any successful producer knows, soil health is key to long-
term sustainability of any business growing food. Before you start thinking of jumping on board, the first step is to 
take the time to observe problems occurring on the land. There may be water drainage issues or soil compaction, or 
the need to rotate areas of production. The land may need nutrients after overuse. Josh Lefers of Audubon Dakota, 
noted that Trish Jenkins and Jeremy Smith of Cycle Farm (Spearfish) are producers  on a small acreage that exemplify 
regenerative ag practices.  They prove for all of us that good stewardship goes a long way to help overall soil health 
even in an urban setting.  To view the good work of Trish and Jeremy, go to their website (https://www.cyclefarm.net). 

Judge Jessop also noted there are some people in the state who aren’t quite ready to get on board. It might be due to 
tradition or wanting the “quick” answer, but it must be a long-term relationship with the land to fix the system. Prac-
tices that regenerate include: no-till farming  with crop rotation and cover cropping, compost & compost tea, biochar 
& terra preta, holistically managed grazing, animal integration, ecological aquaculture, perennial crops, silvopasture/
agroforestry (https://draxe.com/regerative-agriculture/). 

Although it takes time to re-build land, it is important to not underestimate the effect one landowner can have on an-
other. Neighbors watch neighbors. When positive results occur, productivity increases. More native plant diversity and 
wildlife return; communities notice. So go boldly in the direction of regenerative agriculture. Leave land better than 
when you found it. This is called stewardship and if we have the privilege of knowing a piece of this earth, let us take 
the steps to care for it.  

mailto:dakotafreshfoodhub@gmail.com
https://www.thepermaculturepodcast.com/wp-content/uploads/RegenerativeAgDefinition.pdf
https://www.thepermaculturepodcast.com/wp-content/uploads/RegenerativeAgDefinition.pdf
https://www.youtube.com/watch?v=Vbq6LWkPE0o&feature=youtu.be
https://cyclefarm.net
https://cyclefarm.net
https://draxe.com/regenerative-agriculture/
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SAVE the DATES! 

South Dakota State Fair 
Huron Fairgrounds 

August 29 - September 2, 2019 
Value-Added Ag Day at Fair—August 29th 

South Dakota Local Foods 
Conference 

November 1 & 2 
Pierre RedRossa at                 

the Clubhouse 
Details TBD 

Governor’s Ag Summit 
Sioux Falls 
July 10 - 11 

 www.sdagsummit.com 

2019 SDSU: Extension Master Gardener Training 
Tuesday, May 25– Thursday, July 25 

(Watertown, Yankton & Sturgis) 
https://extension.sdstate.edu/event/2019-sdsu-extension-master-

gardener-training 

416 Broadway Avenue #2 

Yankton, SD 57078 

TO: 

Growing Grapes Workshop 
April 25, 2019 (1:30 MST) 

Lacreek Electric Meeting Room - 121 N. Harold Street 
(East of Martin) 

2019 USDA Specialty Crop Block Grants 
Proposals Due - May 1, 2019 

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

VESTA (Viticulture & Enology Science & Technology)     
Sensory Training 

Date TBD 
Mitchell, SD 

https://www.facebook.com/sdspa
http://www.sdagsummit.com/
https://extension.sdstate.edu/event/2019-sdsu-extension-master-gardener-training
https://extension.sdstate.edu/event/2019-sdsu-extension-master-gardener-training
https://www.mda.state.mn.us/food-feed/fsma-produce-safety-rule-grower-training-courses

