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Pork Workshop
The Minnesota Pork Board hosted its first Pork Consistency and Value-Added
Workshop on May 22 at the Andrew Boss Lab of Meat Science on the St. Paul
Campus of the University of Minnesota.
The workshop provided local meat processors, meat cutters, chefs and food
service professionals in Minnesota the chance for a short-course on everything
related to increasing fresh pork sales. This workshop was funded by Minnesota
Pork Board’s Promotion and Image committee and compliments the strategy
National Pork Board is taking as they move toward a Business-to-Business
approach in domestic marketing.
“Minnesota Pork Board works with local meat markets, chefs and food service
to increase knowledge and build understanding of pork and pig farming,” says
Pam Voelkel, director of events and promotions for Minnesota Pork. “The
University of Minnesota Meat Lab is a great partner in helping us share
information to help build consumer trust in pork and drive growth in
pork demand.”
The day started with the on-farm perspective. Wanda Patsche, a pig farmer
from Welcome, Minn., discussed what happens on the farm and everything
that goes into raising healthy pigs. Patsche talked about the steps pig farmers
take to ensure they are providing a safe, delicious product for consumers,
food service, and chefs. She highlighted specific farm practices and other
industry questions meat markets might receive from their customers or simply
answer questions participants had.
“Minnesota Pork believed it was imperative to have a farmer present,” Voelkel
says. “Pig farmers are the experts when it comes to raising healthy, delicious
pork, and we know the meat market folks and those involved in food service
are getting questions. We wanted to make sure they got answers from
someone who raises pigs.”
continued on page 2
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MN PORK
CALENDAR
JUNE 27

PQA Plus ONLY – Mankato
PQA Plus 6 - 9 p.m.

Minnesota Pork Office
151 St. Andrews Ct, Suite 810
Mankato, MN 56001
Pre-register: colleen@mnpork.com
or 1-800-537-7675

JUNE 28

Oink Outing
Marketfest – White Bear Lake

The farmer presentation proved to
be very valuable and created great
dialogue about things such as
antibiotics, manure, and animal health.

6 - 9 p.m.

JULY 10

Oink Outing
Forest Lake – Arts in the Park

“One question I was asked was if our
manure was a waste product,” Patsche
recalled. “I replied that as a farmer,
we don’t consider manure a waste
product, but rather, a very valuable
soil nutrient asset. I said I list manure
as a line item on my balance sheet.
They had no idea.”

5 - 9 p.m.

JULY 14

Oink Outing
Maple Grove Days
10 a.m. – 6 p.m.

JULY 17

Pork Lenders Meeting

Patsche explained her interactions
with attendees created great
conversations. She talked with one
attendee who works in food service
and often receives questions about
what happens on the farm. He
expressed he is often unable to
answer those questions. He
explained to Patsche that her
information was fascinating.

Register at mnpork.com/
pork-lenders-meeting
Cost: $25
Country Inn & Suites - Mankato
1900 Premier Dr,
Mankato, MN 56001

JULY 18

PQA Plus & TQA Training –
Marshall
PQA Plus 9 a.m. – 12 p.m.
TQA 1 - 4 p.m.

AmericInn
1406 East Lyon Street
Marshall, MN 56258
Pre-register: colleen@mnpork.com
or 1-800-537-7675

The next session was led by National
Pork Board’s (NPB) director of pork
safety, Laura Bachmeier. Bachmeier
discussed the three aspects needed to
increase fresh pork sales as part of the
NPB’s Pork Consistency Initiative. She
discussed pork quality which included
color and marbling, end point cooking
temperature, and nomenclature – pork
chop names and
where on the loin
they come from.
“Having Laura
present about the
work NPB is doing
to drive fresh pork
sales was an asset
to the workshop,”
Voelkel says. “NPB
is working at all
levels of meat
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packing from the largest packers
to the local meat markets to help
increase sales. The content is the
same, but how they implement the
information will look different.”
The carcass fabrication section was
led by University of Minnesota meat
scientist, Dr. Ryan Cox, and meat lab
supervisor, Tristian McNamara. Dr. Cox
and McNamara walked through each
step of fabrication highlighting each
cut and its origin on the pig.
“Personally, I loved hearing the
conversations that took place between
chefs. They talked about the type of
pork cuts they are looking for and the
cooking temps to prepare pork giving
it its optimal moistness and flavor for
their customers,” Patsche added.
The session rounded out with
Executive Chef and Owner of Charlie
T’s Foods, Charlie Torgerson preparing
lunch and showcasing cooking
methods and techniques for different
cuts of pork. Torgerson highlighted
different flavor profiles that can be
created using different spices and
sauces. He prepared BRT (boneless,
rolled, and tied) hams for lunch which
he cooked on his smoker.

NICOLLET COUNTY PORK PRODUCERS

Shoot
out
SPORTING CLAYS
River Ridge Gun Club
Courtland, MN

JULY 18, 2018

If bad weather it will be Thursday, July 19, 2018.

1:30 p.m. Check-in
2:00 p.m. Shotgun Start

Act NOW!
Plan ahead.
Time to treat pits
and lagoons to reduce
solids, odor, crusting
and flies in the
coming months.

$60 PER PERSON

Includes: 100 sporting clays, 100 shells (12 and 20 gauge)
Pork Dinner and Awards following shooting completed

Additional evening meals $10

Pre-register by
July 11 - call or email
Kyle Compart
507-676-1237
kdcompart@gmail.com

Odor & Manure Management Solutions

To learn more, visit PitCharger.com or call 888-231-1002.

MAXIMUM SECURITY

The latest filtration and ventilation technology
combined with advanced building design delivers
superior protection from airborne pathogens.

HIGH EFFICIENCY FILTRATION
Camfil® Pathogen Barrier filters provide proven
performance against airborne viruses.

OPTIMAL COMFORT

Keep the barn at optimal temperature and limit
heat stress with AP evaporative cooling.

TAKE CONTROL

Remote connectivity and multi-location control
with EDGE®

AUTOMATEDPRODUCTION.COM
Copyright © 2018 AGCO Corporation •AP is a part of GSI, a worldwide brand of AGCO
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Minnesota Pork Soft Launches

MEAT OF THE NORTH

Meat of the North: Your map to delicious Pork in Minnesota

Minnesota Pork is always looking for new ways
to promote pork and to use partnerships to help drive
pork consumption. While jumping on the wave of pride
Minnesotans have for the North Star State, Minnesota
Pork is looking to dub pork the Meat of the North.
This Meat of the North promotion is soft launching this
summer with the Meat of the North passport. The
program partners with Minnesota restaurants that
feature pork dishes on their menu and have a strong
reputation for cooking and serving delicious pork.
Eleven restaurants from all over Minnesota take eaters
on a pork journey. While using their Meat of the North
map, diners can find and visit a participating restaurant,
purchase a pork entrée, and receive a stamp with the
goal of visiting seven restaurants in a 24-month period
to claim their prize, a Meat of the North t-shirt.
Restaurants came from recommendations from pig
farmers who believe those chefs provide a great
pork eating experience, something Minnesota Pork
knows leads to future pork purchases.
“We vetted each restaurant to ensure they were
cooking pork properly and showcasing pork in a
unique and delicious way on each menu. Variety
of entrée options was also important as we want
to remind consumers of the versatility pork brings to
the dinner plate,” says Pam Voelkel, director of events
and promotions for Minnesota Pork. “We wanted to
build on the pride people had for the state of
Minnesota and find those local, mom-and-pop type
restaurants that are also uniquely Minnesotan.”

Many restaurants and chefs are excited to participate
in this pork promotion. The featured restaurants were
provided promotional banners and a supply of the
Meat of the North brochures to share with their
customers. Brochures are also being distributed in
Minnesota rest areas throughout the state.
This Meat of the North “passport” program is running
in conjunction with a larger project to connect
Minnesotans’ pride for the state with a pride for pig
farmers and pork. The project includes a shorter
documentary journey connecting a pig farmer, a foodie
blogger, and an actor to help tell the story of why pork
is the Meat of the North. The journey will showcase the
pork story from farm to fork with the goal of creating
the uncommon connection between those on the
journey, viewers, and ultimately pork. This documentary
project will culminate in October in celebration of
Pork Month.
Meat of the North brochures can be downloaded on
the Minnesota Pork website under Meat of the North.
If you have questions about the Meat of the North
promotion contact Pam Voelkel at pam@mnpork.com
or 507-345-8814.
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Visit at least SEVEN locations and
collect stamps on the brochure
to recieve a FREE Meat of
the North T-Shirt.
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The Piggy BBQ

Sherwood Forest Lodge

607 Minnesota Ave
Walker, MN 56484
Thepiggybbqofwalker.com
218-547-OINK (6465)
Tues – Sat: 11 am until gone

8789 Interlachen Rd
Nisswa, MN 56468
Sherwoodforestmnlodge.com
218-963-6261
Thursday: 4 to 9 pm
Fri & Sat: 11 am to 9 pm
Sun: 11 am to 8 pm

Hog ‘N The Road
218 Atlantic Ave W
Grove City, MN 56243
Hogntheroad.com
320-857-2333
Fri and Sat: 4 pm to close
Must call for reservations

Mac’s Smokehouse
10 Lincoln Ave W
Fairfax, MN 55332
Facebook.com/
macssmokehousemn
507-426-6079
Wed & Thurs: 11 am to 8 pm
Fri & Sat: 11 am to 10 pm
Sun: 11 am to 8 pm

The Rusty Duck
539 Chestnut St
Dawson, MN 56232
Facebook.com/The-RustyDuck-Bar-Grill
320-769-2544
Mon – Sat: 11 am to 1 am

Plaza Grill
225 10th Street
Heron Lake, MN 56137
Facebook.com/pg/
plaza-grill
507-793-2595
Tues – Sun: 5 pm to 9 pm

OMC Smokehouse
1909 West Superior St
Duluth, MN 55806
Omcsmokehouse.com
218-606-1611
Sun – Thurs: 11 am to 9 pm
Fri & Sat: 11 am to 10 pm

Blue Collar BBQ
4115 Woodland Rd
Lexington, MN 55014
Bluecollarbarbeque.com
651-493-8589
Tues – Sat: 11 am to 8 pm
Sun: 11 am to 6 pm

George’s Fine
Steaks & Spirits
301 N Minnesota St
New Ulm, MN 56073
Georgessteaks.biz
507-354-7440
Mon – Sat: 4 pm to 9 pm

Dan’s Bar and Grill
8485 240th St E
New Trier, MN 55031
Dansbarandgrill.com
651-437-5844
Tues – Sun: 11 am to 9 pm

Kat’s Hog Heaven
608 2nd Street
Jackson, MN 56143
Facebook.com/katshogheaven
507-847-2572
Wed – Sat: 11 am to 10 pm

Your Map to

D e l ic io u s P0tRa K
in M in n e s o
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LOCAL
STORES

Redwood Falls
36281 US Hwy 71

866-929-1350
Mankato

Blooming Prairie
633 6th St. SE

866-705-1655

53908 208th Lane

855-588-8733

Fairmont

Pipestone

LOCAL
SERVICE

710 Cory Lane

810 Industrial Road

866-461-4448

877-562-4203

HEAVIER, STRONGER STEEL.
G100 GALVANIZED COATING.
DENT PROOF POLY LID.

www.hogslat.com
800-949-4647

RIP

©2018 Hog Slat, Inc. All rights reserved.

Summer Intern Profile
Minnesota Pork is continuing its internship program this summer and is joined by interns Kirsten and John.
The program continues be a learning and career exploration opportunity for young professionals looking
to gain new skills and experiences while helping execute critical programs for the Minnesota Pork Board.
John and Kirsten will help implement the Oink Outings events, Farmfest, Young Leaders in Agriculture
Conference and other individual projects within their areas of interest. Let’s meet the 2018 interns!
Name: Kirsten Anderson

Name: John Altendorf

What year in school will
you be this fall: Senior

What year in school will
you be this fall: Sophomore

What school do you attend
and what is your major:
South Dakota State University,
agricultural science with
minors in ag business and
animal science

What school do you attend
and what is your major:
Drake University, political
science and public relations

Tell us about your farming/
agricultural background:
I grew up in southeast Minnesota
on a farrow-to-finish pig farm when I was younger.
Although we no longer have pigs, we now farm corn and
soybeans. I have been involved in 4-H and have shown
pigs at our county and state fair. Also, while in college
I have shown at Little International for two years with
pigs and my last year with a dairy steer!
What are your future career goals:
In the future, I would like to be a part of an agricultural
company involved with either pigs or cattle. I would be
interested in working with the public and the marketing
aspect of that company. My biggest goal would be to
help other people learn, grow and challenge themselves
to be the best they can be, as well as myself.
What sparked your interest in agriculture
and Minnesota Pork:
I have always had a passion for pigs and pork ever since
I can remember. It grew from working in the barn with
the piglets with my mom and dad to showing pigs of my
own. I have taken pride raising pigs and being a part of
something bigger than myself and I hope to share this
experience with others. Minnesota Pork seemed like the
perfect fit to do so and I am so excited for all the
knowledge I will gain this summer.
What are you most looking forward to as
an intern at Minnesota Pork:
I am looking forward to the end of this internship the
most, not because we will be done but to reflect on
everything we’ve learned. When something is finished
you truly grasp what that experience has done for you
and what you have gained. I think Minnesota Pork will be
one of the best life experiences that I can take with me
for the rest of my life and I am very grateful for that.

Tell us about your farming/
agricultural background:
I grew up on a small hobby
farm outside of Goodhue, Minnesota,
where we raised pigs for show purposes, as well as
beef heifers. I also have been involved in 4-H and
FFA holding leadership roles in each.
What are your future career goals:
In the future I hope to combine my passion for
agriculture and politics to help bridge the divide
between the farm and the government. My dream job
would involve interacting with consumers, producers,
and decision makers through a role as a lobbyist for an
agricultural corporation or an expert on ag policy.
What sparked your interest in agriculture
and Minnesota Pork:
I have always had a passion for agriculture, specifically
the swine industry. This interest is rooted in my family
background and values, growing up in a rural community,
raising pigs, and relationships I have had the
opportunity to build with the great people that the
industry is composed of.
What are you most looking forward to as
an intern at Minnesota Pork:
I look forward to having a chance to communicate
with others who are passionate about pork and pigs,
learning from and teaching those that I meet.
Additionally, I look forward to the knowledge, growth,
and unique experiences that I will be able to acquire
throughout the summer internship.
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2018 Young Leaders in Agricultu
The 4th annual Young Leaders in Agriculture Conference
This year’s conference continued
working toward the development
of young agricultural leaders by
exposing them to the diversity of
today’s challenges, opinions and ideas
surrounding food production while
building strong industry advocates
and expanding professional networks.
In another jam packed agenda
which included speaker sessions,
networking, industry tours and a
service project, this year’s conference
promises to be a hit the future
leaders in agriculture. Below are some
of the feature speakers and session
of the 2018 Young Leaders in
Agriculture conference.

allow them to be the best leader
possible today in order to reach
the top performance sought in the
future. Great leaders serve those they
follow and coach those they lead.
What does it mean to be coachable?
How do you ask for feedback? Jamail
answers these questions and helps
attendees be the person a boss and
organization count on and the one
future employees will fiercely follow.
Getting ahead and achieving great
success is built on simple ideas but make no mistake it is not easy
to achieve for everyone It takes
humility, discipline, desire, and a true
commitment to one’s self, those you
lead, and those you serve.
Topics:

So, you want to be
a top leader?
Nathan Jamail – Best Selling Author
and Speaker
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right out of you? It’s time to find out!
In this session, Mark Jewell and Jon
Anderson walk through personal
Strengthscope assessments to help
identify personal energizers and how
they can be used to experience more
personal fulfillment, productivity and
happiness – wherever your career
path leads!

Networking Round Robin
Designed as an opportunity for
attendees to develop networking
skills, the networking round robin
provide an opportunity to initiate
relationships with individuals within
identified areas of interest that may
open doors to future mentorships,
internships or a career.

Creating a Thriving Culture
Lead-in the Middle
Serving Up & Coaching Down
How to Develop and Master Your
Skills & Attributes

Great leaders and coaches cultivate
thriving cultures and inspire their
teams to become top performers.
In Jamail’s workshop you will dig
into what the greatest leaders and
coaches believe; their mindset,
their coaching skills, and their
leadership activities.

Discover Your Superpowers
with Strengthscope!

As an emerging leader, it is imperative
young people develop skills that

What types of roles and
responsibilities are naturally
energizing? What tasks suck the life

Winning Matters

Mark Jewell and Jon Anderson
Mark Jewell Speaking and Training

Agriculture, biotechnology
and genetics: Convincing
the public to embrace the
future of farming
Michael Specter – New Yorker Staff
writer and author
Gene Editing has the potential to
transform agriculture - as well as
medicine. But will we let it?

ure Conference Preview
will be held June 18-20 in Bloomington, Minn.
Consumer Panel: Seek
first to understand, then
to be understood
Moderator: Michael Specter – New
Yorker staff writer and author
Evolving consumer preferences
influence on-farm practices every
day. Whether it is food labeling,
emerging technologies, or common
industry practices – the science
is saying we CAN but consumers
are asking SHOULD WE. Stephen
Covey said, “We must seek first to
understand; then to be understood.”
Through this discussion with a diverse
cross-section of consumers we
will be doing just that – seeking
to understand.

Adversity: It’s All in the
Eyes of the Beholder
Matt Stutzman – Paralympic Archer
Matt Stutzman is a two-time
Paralympian having won a Silver
Medal at the 2012 London Games, in
2015 he set the GUINNESS WORLD
RECORD by hitting a target at 310
yards. In the summer of 2017 he won

the US National Target Championship,
shooting against able-bodied archers,
he was recently named to the US
Able-bodied Archery Team for the
2018 season and is the proud father
of three young boys. Stutzman is also
a car enthusiast who regularly repairs
and flips cars. And by the way, he has
done all of this despite being born
without arms.

Second Harvest Heartland
Service Opportunity
Second Harvest Heartland believes
no one should ever go hungry, as
our region produces more than
enough food for everyone. Helping
hungry neighbors find their next
meal, so they can thrive at work,
in the classroom and in their
communities, is what drives Second
Harvest Heartland, its partners
and supporters. Second Harvest
Heartland’s mission is to end hunger
through community partnerships.
Attendees will participate in a Second
Harvest Heartland food packing
session to continue their mission
in helping our hungry neighbors.

Attendees packed 10,644 pounds of
food during their service project with
Second Harvest Heartland.

Why Lies Travel Fast and
Consumers Aren’t Stupid
Donna Moenning, a senior program
manager for Look East PR
Compelling narratives and visuals
fueled via social media widen the
gap between those who produce
food and those who consume it. This
creates uncertainties for consumers
and communication challenges for
those who advocate. In a world where
the scary stuff is always easier to
believe, how can consumers make
sense of complex information related
food and farming? As agriculture
advocates, we are constantly
challenged to operate in this
complex environment.
Questions can be directed to
Minnesota Pork’s director of
education Jill Resler at
jill@mnpork.com or 507-345-8814.
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What you put in your baby
pigs could end up on the grill.
According to a 2018 article in the Journal of Swine Health and Production1, only one FDA-approved injectable iron
product for baby pigs was found not to exceed human drug limits of the heavy metals arsenic, chromium and lead.
And only one injectable iron product for baby pigs is manufactured to both veterinary and human drug standards.
That makes Uniferon® the only one you need.

1

Radke, S.L., Olsen, C.W., Ensley, S.M., (2018)
Elemental impurities in injectable iron products for swine.
The Journal of Swine Health and Production, 26(3).

Learn more about the study and what
you might be injecting in your baby
pigs at purepigiron.com.
Uniferon 200 is a trademark of Pharmacosmos A/S. | © 2018 Pharmacosmos A/S

25224_phc_1804_Uniferon_PrintAd_MinnesotaBiMonthlyCheckoff_FA.indd 1
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Galen Johnson and his wife Sara along with their three sons and their families.

Meet Minnesota Pork Board Member

Galen Johnson

In the coming issues of Pork Checkoff Report, the elected Minnesota Pork Board executive directors will share
a little about themselves and their involvement in the pig farming.
TELL US ABOUT YOURSELF
AND YOUR FARM.
I was born and raised in SE Minnesota
on a family dairy farm. My wife, Sara,
has always been my champion and
partner in life. We have three sons
who were in elementary school when
Sara and I returned to SE Minn. to join
Wilbert and Bobbie Kern as partners
of Grandview Hogs. Upon Will’s
retirement, son Doug with wife
Diane became our new partners in
Grandview Hogs. Grandview Hogs
farrows, weans, and sells pigs both
as wean pigs and market pigs. We
operate a feed mill for our own pigs
and raise corn for about sixty
percent of our corn needs.
Sara’s and my three sons, (Ben,
Forrest, and Caleb) helped Grandview
Hogs grow as an employer and
contributor to our local community.
Sara and I have since been blessed
with three wonderful daughters-in-law
and six grandchildren.
WHY DID YOU CHOOSE TO COME
BACK TO THE FARM?
Although I was raised on a dairy
farm, I always had an interest in
pigs. My first two breeding gilts
were purchased when I was a
freshman in high school. This project
grew to sixteen sows during my senior
year in school. Then off to college
and my pig operation was put on
hold. After college and a brief high
school vocational agriculture teaching
experience, the call of production
agriculture brought me back
to farming.

WHY DID YOU DECIDE TO RUN FOR
A POSITION ON THE MINNESOTA
PORK BOARD?
During my years of pork production,
I was involved with numerous church,
community, county, farm and pork
organization activities. With time,
and at this later portion of my
career, I wanted to give back to
the pork industry and organization.
I recognized the important and good
work the MN Pork Board was doing
and chose to make myself available
to our organization to assist
where possible.
WHAT I HOPE TO CONTRIBUTE
AS A BOARD MEMBER?
When I was elected to the MN Pork
Board, I wanted to be available where
most needed. I’m most motivated
to tell the story that pork is a healthy,
tasty, safe and environmentally
friendly product that meets a portion
of the nutritional need and sound
economic contributor to our
communities and country.
IN YOUR OPINION, WHAT IS THE
BIGGEST CHALLENGE FOR TODAY’S
PIG FARMER?
Unfortunately, as pork producers
we need to use a portion of our
efforts and resources to correct
misinformation. On a positive side,
I have seen the MN Pork Board offer
multiple avenues to promote pork
and educate our current and future
customers to the value of pork. On a
larger scale I believe our industry must
be diligent and creative to promote

USA pork to the world. Through
research and diligent production
practices we are the world leaders
in pork production.
IN YOUR OPINION, WHAT VALUE
DOES THE PORK CHECKOFF BRING
FOR MINNESOTA PIG FARMERS?
We, as pork producers, are on
the front line when it comes to
promoting who we. We are charged
with the responsibility to present
a positive image of ourselves
(farmers) to our neighbors and
communities. With that said, the
Pork Checkoff is valuable to us
farmers. The Pork Board functions
well and efficiently to promote our
product and our image. Checkoff
dollars are used for valuable research
which we can apply to our farms,
and I’ve personally appreciated
information provided to us concerning
regulations which we must comply to.
WHAT OTHER PORK RELATED
ACTIVITIES DO YOU ENJOY?
A family favorite pork related activity
is grilling and eating pork. Something
this enjoyable creates opportunities to
promote pork to friends and family.
Over the years, I’ve enjoyed working
with our association and supporting
the U of M Pork group. A significant
portion of my efforts the past fifteen
years has been related to County
Zoning issues and assignments.
All these activities have offered me
the opportunity to work with and get
to know some very talented people.
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2018 Pork Lenders Meeting
Set for July 17
The Pork Lenders Meeting is an event designed specifically for financial lenders who have pork producers as
clients. The Minnesota Pork Board presents this meeting for lenders to gain valuable and up-to-date information
on related financial, market, export, risk management and legislative issues affecting the pork industry.
“Lenders play an important role in the long term success of the Minnesota pork industry,” says Jill Resler, COO
at Minnesota Pork. “This meeting provides an opportunity for those involved in agriculture and pork lending to
remain current on the opportunities and challenges facing the pork industry so they can better assist clients with
their business planning and risk management needs.”
The Pork Lenders Meeting will be July 17 at the Country Inn & Suites, 1900 Premiere Drive, Mankato,
from 10:00 a.m. to 3:00 p.m.
The cost is $25 per attendee and includes lunch, breaks and session materials.
The preregistration deadline is July 10.
Registration can be found at http://www.mnpork.com/pork-lenders-meeting/

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

11:00 a.m.

Noon
1:00 p.m.
2:00 p.m.

3:00 p.m.
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Registration Begins
Welcome

Minnesota Pork Board

Are your clients ready?

Mike Starkey, emergency planning director, Minnesota
Department of Agriculture
It seems risk looms around every corner in agriculture. Whether it is
the threat of a foreign animal disease being discovered in the United
States or overturning a trailer of pigs on the way to market there are
situations farmers can look at proactively in order to have a plan when
adversity strikes.

Legislative and Regulatory Update

David Preisler, CEO, Minnesota Pork
Politics, regulation, and trade can have a profound and sudden
impact on pig farms and pork production. Preisler will discuss the
current regulatory environment and the impact politics and trade are
having on farms and explain the tradeoffs of these issues. State and
Federal regulations and tax changes have been favorable but building
trade disagreements and tension bring uncertainty in the near future.

Lunch
FSA Environmental Policy Update

Farm Service Agency

Economic Update

Pat Von Tersch – Professional Ag Marketing
Von Tersch will explore what current
economic conditions mean for pork
producers and give his view on national
and global factors influencing pork
demand, feed costs and trade.

Close – Safe travels

s
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Pork Chop Open
Thursday, July 12, 2018
Loon Lake Golf Course
Jackson, MN
• Tee times beginning at 6:30 a.m.
(Every quarter hour)

• 4–person best ball
• $240 registration fee

Includes lunch, dinner, green fees,
goodie bag, cart rental and refreshments

• 2-4 p.m. Grilling Extravaganza
Enjoy free samples

Where there’s Quality ... there’s Chore-Time®

Lunch: 10 a.m. - 2 p.m.
Pork Chop Dinner: 5 p.m. - 8 p.m.
Tickets available for the Pork Chop Dinner $10

For event information
and registration, call
Dorothy Ulbricht
at 507-662-6224 or
dorothy@extendedag.com

REDEFINING FARM MANAGEMENT™
A Division of CTB, Inc., A Berkshire Hathaway Company
choretimehog.com | 574-658-5000 | info@pigtek.net

CTB ADVERTISING
Ad No. PT-2569-201805-T
PigTek Americas
Minnesota Pork Checkoff

WE’RE ABOUT
TO CHANGE THE
FEED INDUSTRY.
AGAIN.

There’s nothing fun about maintenance and down time. That’s why a big
announcement is coming your way that will change the way you look at
your operation. Forever.

INTRODUCING ACCUGAP
SEE THE VIDEO AT
RMSROLLER-GRINDER.COM

RMS048-MNPorkProducers Future2 HalfPage
1/2 pg horizontal // 7.5”w x 5”h // no bleed

rmsroller-grinder.com // contact sales@rmsroller-grinder.com
855-819-6103 // 605-368-9007
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Call for Volunteers:

2018
EXECUTIVE
BOARD

2018 Oink Outings

President
Reuben Bode
Courtland

Minnesota Pork Board’s Oink Outings will be out and about the Twin Cities
metro areas and surrounding communities this summer at more than 20
community events and farmer’s markets. These events are a great opportunity
to talk with consumers as they ask questions about pigs, pig farming and pork.

Vice President
JoDee Haala
Sleepy Eye

Secretary:
Myrna Welter

The Minnesota Pork Board will continue to donate a pound of ground pork to
Second Harvest Heartland food shelves for every question asked by consumers
to farmer and industry volunteers. Although most people ask the first question
to donate, the answer usually sparks more questions creating a conversation
about how farmers care for their pigs in order to provide healthy pork.

Stewartville

Dr. Sam Baidoo
Waseca

Chris Compart
Nicollet

Meg Freking

Volunteers are reimbursed mileage to and from the event, a per diem for
the day, parking and admission into events that have an entrance fee.

Jackson

Dan Helvig

If you are interested in volunteering or would like to know more, contact
Pam Voelkel, Minnesota Pork Board Director of Events, at 507-345-8814
or pam@mnpork.com.

Truman

Brad Hennen
Ghent

Galen Johnson
Dodge Center

2018 Oink Outings Schedule

Rusty Kluver
Northfield

Wanda Patsche

DATE

EVENT/LOCATION

TIME

June 28

Marketfest, White Bear Lake

6 – 9 p.m.
(2 volunteers needed)

July 7

TBD Farmer’s Market

TBD
(3 volunteers needed)

July 10

Forest Lake – Arts in the Park

5 – 9 p.m.
(3 volunteers needed)

July 14

Maple Grove Days

10 a.m. – 6 p.m.
(4 volunteers needed,
different shifts available)

July 19

Wayzata Farmer’s Market

1:30 – 5:30 p.m.
(1 volunteer needed)

July 21

Anoka Food Truck Festival

12 – 10 p.m.
FULL

July 22

Open Streets Minneapolis

11 a.m. – 5 p.m.
FULL

July 25

Chaska Farmer’s Market

3 – 7 p.m.
FULL

July 28

Slice of Shoreview

10 a.m. – 8 p.m.
(4 volunteers needed,
different shifts available)

Colleen Carey
Administrative Assistant

August 4

Mill City Farmer’s Market

8 a.m. – 1 p.m.
FULL

Lauren Servick
Director of Marketing and
Public Policy Engagement

August 5

Open Streets Minneapolis NE

11 a.m. – 5 p.m.
FULL

August 11 or
12

St. Paul Farmer’s Market

6 a.m. – 1 p.m.
(3 volunteers needed)

August 18

TBD Farmer’s Market

TBD
(3 volunteers needed)

September
30

Open Streets Minneapolis –
U of M

11 a.m. – 5 p.m.
FULL

Welcome

Brian Schwartz
Sleepy Eye

National Pork Board
Pat FitzSimmons
Dassel

Minnesota Pork Board

151 St. Andrews Court, Suite 810
Mankato, MN 56001
(507) 345-8814
(800) 537-7675
mnpork@mnpork.com
www.mnpork.com

Staff

David Preisler
Chief Executive Officer
Jill Resler
Chief Operating Officer
Pam Voelkel
Director of Events and Promotions
Vicki Kopishcke
Accounting/HR Generalist

Katelyn Gradert
Director of Communications
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26th Annual

Minnesota State
Pork Masters Golf Outing

July 23, 2018

• Interlaken Golf Club in Fairmont, MN
• 250 Golfers
• Lunch and dinner at Interlaken Golf Club
• Shotgun starts at 7 a.m. and 1 p.m.
This event recognizes the importance of the
pork industry to Martin County and the state
of Minnesota while raising funds for ag
scholarships and ag awareness.
Pork Masters is for all golfing enthusiasts,
regardless of skill level. There will be games
and prizes featured at every hole.

For golf registration and
information call Miranda
at the Fairmont
Chamber office at

507-235-5547

Learn more about being prepared for a
Foreign Animal Disease Breakout by visiting

www.securepork.org
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www.LangeAgSystems.com
• NEW Offsite
Temperature Viewing
• Professional Monitoring
• 24 hour Customer Service
• Environmental Sensors:
Temperature, Power, Water,
Fire, Unauthorized Entry
• Cellular Communication
• Wireless Systems
• Camera Systems
• Door Control Systems

■ Full Line of Repair Parts & Service
■ Livestock Equipment
■ Ventilation Fans/Parts
■ Ventilation Controls/Parts
■ Inlets & Chimneys
■ Curtains/Parts
■ Heaters/Parts
■ Filtration Systems
■ Feed Bins

■ Feed Delivery/Parts ■ Waterers/Plumbing
■ Feeders
■ Pit Fan Transitions
■ Gating
■ Medicators/Parts
■ Farrowing Crates
■ Much More!
■ Flooring Systems
■ PVC Planking
■ Misting & Soaker Systems

■ Construction - New & Remodel
■ Nursery

Join Pork Social at
www.facebook.com/MinnesotaPork

■ Gestation

■ Farrowing

■ Finishing

1105 North State Street (Behind Pizza Ranch)
Fairmont, MN • 507.399.2178
193 County Road 9 NE
Willmar, MN • 320.231.1470

