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2016 Local 
Food  
Conference - 
We WELCOME 
Information, 
Suggestions, 
and Ideas     

 
 
The 2016 NDFMGA and Local Food Conference is scheduled for Friday, February 
5th, and Saturday, February 6th, at the Cambria Suites in Fargo. This two-day 
conference will provide education about growing, seed and plant variety selec-
tion, season extension, marketing techniques and a chance to network with oth-
er growers.  
 
Linda Hugelen, Agroecology Extension Educator, United Tribes Technical College, 
shares that last year’s conference was “well organized and well attended by a 
diverse variety of participants and speakers. The presentation topics were in-
formative and interesting. The meals, prepared mainly with local foods, were 
outstanding and provided a great opportunity for networking. The mix of begin-
ning and experienced producers was an inspiration to all who attended.”  She 
encourages not only producers, but also those interested in production, as well 
as educators at all levels and local leaders, to attend our 2016 conference.  
 
Conference organizers are also working on adding more sessions that encourage 
audience participation and sharing so we can learn from each other. We are 
open to any ideas or suggestions on topic coverage or potential speakers. Please 
contact Jamie @ the NDDA to get your suggestions on the planning board  
agenda   He can be reached by phone or email: (701) 328-2659 or (800)-242-
7535, jgood@nd.gov 
 
Local foods will again be served throughout the conference. Pre-registration will 
be open the first part of January, but mark your calendars now and plan to come 
to Fargo in February. We would love to see you there! 

  SAVE THE DATE!  Local Food Producers! 

Do you have your food safety plan in place?  
A food safety plan is your farm’s guide to minimizing the potential for contamination of your 
produce. It is your farm’s policies and practices to keep the produce safe for your consumers. 
YOU will get to set the policies and practices within it. This workshop will help you create the 
plan, follow the policies, and record your actions. 

Come Join Keith Knudson, November 17th from 9 am to 4 pm, at DCB. 

Fall Food Safety Workshop - 

Latest updates - Food Safety Modernization Act (FSMA). 

AND for those who have already attended - great refresher course. 

 

Lunch is provided for $7.50.   Please message me if you plan to attend.   

 

Crystal Grenier – 228-5649 or 

Crystal.grenier@dakotacollege.edu 
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In today’s competitive global world and local  com-
munity, we need to pay attention to logos, taglines, 
images, and other promotional materials to attract 
and draw the buyer to our website, farmers market, and display stand. Branding our 
product or market is key to entice a consumer’s buying tendencies. This stamp of ad-
vertising, derived from our human psychy, communicates to read and interact with 
color, shapes, and movement. Finding and implementing the right branding for you 
and your product should create a customer identity and eventual relationship.   
 
This connection takes away the purchase guesswork, and brings the customer back to 
buy every time. Our NDFMGA logo and other promotional items have established a 
successful relationship because of your continuous use on advertising signs, business 
cards, product taglines, clothing, website and other social media campaigning. This in 
your face logo creates a memory and connection with the association and your prod-
uct.  
 
Successful branding elicits a primary action to research, compare, and later, to buy. 
Previous positive experiences, along with recognition, should motivate the customer 
to decide without question. Your branding of product or service should relate to a 
realistic benefit, a memory, and the customer must have a link with the result.  
 
Lastly, honesty is still the best policy. The past relations of inflated advertising has 
turned the consumer off and pushed them away because they don’t have time to try 
and find the underlying realness of the product or service. Staying real, and sharing 
your selling confidence through personal business stories will help your customers  
comprehend the experience of what they are purchasing. 
 
(Source:  Melissa Piper Nelson, The Country Grower, September 2015) 

 
FYI … Our next board meeting is 

scheduled for Tuesday, October 
27th, where we will be deciding on 
how to offer the next market man-
ager training either on-line or a 
weekend workshop. For those of 
you interested in becoming a  
manager, or those who want to  
refresh your management skills,  we would invite your feedback on the best option to 
bring you this valuable training. This training opportunity is a great way for new or 
existing managers to get innovative ideas to implement into current markets to  
create more attention and find success. Please contact our administrative assistant, 
Crystal Grenier, 701-228-5649 or email,  crystal.grenier@dakotacollege.edu or your 
regional board member if you have a preference you would like to share.  Thanks!   

At the 2015 NDFMGA and Local Foods  
Conference, a session was held on growing and mar-
keting hops. After the conference, a group of growers 
got together and thought a workshop  
specifically focused on growing hops would be  
beneficial. The North Dakota Department of Agricul-
ture (NDDA), though the USDA Specialty Crop Block 
Grant, will be sponsoring a FREE workshop called 
“Growing Hops for a Growing Market.”  
 
The workshop will be Saturday, November 14, 2015 at the Comfort Inn in Minot. 
Registration starts at 9:00 am and the workshop runs from 9:30 am until 5:00 pm. 
Lunch is on your own. The workshop will cover all aspects of hop production includ-
ing:  constructing a hop yard, selecting varieties that brewers desire, diseases, suc-
cessful growing tips, and harvesting and processing the hops in a correct form for 
sale. Growers of all interest levels and sizes who are interested in taking their hop 
production to the next level are encouraged to attend. Did we mention it is FREE!  
 
There is a block of rooms reserved - mention you are with the North Dakota Depart-
ment of Agriculture - ND Hops workshop. Rooms are $75 per night plus 
tax. This room rate is available for both Friday and Saturday nights. Rooms will be 
held until November 2. After the workshop on Saturday, there will be an informal 
social and continued discussion at Souris River Brewing starting at 6:00 pm.  
 
Make the Minot trip a weekend for two!  For those others who travel with you, and 
don’t want to attend the workshop, The Pride of Dakota Show will be held the same 
weekend @ the State Fair Center. The hours open for visiting are Saturday from 9:00 
am to 5:00 pm, and Sunday from 11:00 am to 4:00 pm. 
 
Pre-registration for the conference is not required. If you have specific questions 
please contact Jamie Good at 701-328-2659 or email jgood@nd.gov. 

Hope to see you there! 

 
A tidbit to ponder … there is a myth that young customers only purchase from 
young sellers.  Not true. Millennials, as they are called, hold identity closeness to 
other celebs their age, utilize social media and other technology invented by other 
Millennials, however, “they don’t care how old you are when buying something they 
need or want” shares the Center for Generational Kinetics. As a producer, “you need 
to adapt to the buying preferences of another generation”.  
 
According to Steinhost, a certified speaker for the CGK, our workforce industry is  
currently working together with over 40 years of experience. In order to market to 
this wide customer range, producer’s need to pinpoint a brand strategy, stay up to 
date on technology uses, and not put all your eggs in one marketing basket.   
 
(Source:  Emily Enger, Country Folks Grower, September 2015)  

Bison Compost for sale- 

$60 per pick-up load filled 
at North Prairie  
Bison Ranch north of 
Leeds.  Call North Prairie @ 
701/466-2216.  We will load 
you at our ranch. 
www.bisoncompost.com 

From young … 

Frequent fast food fixes 
have been shown to hinder 
a child’s mental capabilities. 
A national study depicted 
that fast food consumption 
slows down a child’s aca-
demic skills in reading, math 
and science.  
 
All the more reason to  
educate our nurturing  
generations on the  
importance of sustainable  
vegetable consumption!   
 
(Source:  Washington Post, 
NPSAS, The Germinator,  
Summer 2015) 
 

to old … 

As we age, eating more raw 
and living foods will  
increase enzymes to help 
food digestion, assist with 
elimination issues, and pro-
vide more water content 
which helps with urination, 
promotes younger looking 
skin, improves mood, and 
brings overall vitality to our 
golden years!  
 
(www.realfoodswitch.com)  

     

For your information ...
    

 

 
Look at our farmers' 
markets today, bursting 
with heritage breeds 
and heirloom varieties, 
foods that were once 
abundant when we 
were an  agricultural 
nation, but that we 
have lost touch with. 
Bringing all these back 
helps us connect to our 
roots, our communities 
and helps us feed Amer-
ica the proper way. 
 
Jose Andres Puerta 

Our Farm Manager has 
decided to retire to  
Kansas! We need to hire 
someone soon to take 
over our gardens and 
CSA program!  This farm 
management position is 
a 9 month, full-benefit, 
contract. For details 
about the position, con-
tact Holly Mawby at 701
-681-0252. Serious in-
quiries can go to our 
website for employment 
details, and application 
process 
www.dakotacollege.edu   
Highlight “Faculty and 
Staff” and find employ-
ment link to the right to 
locate. 
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