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Minnesota Pork Congress:
CANCELLED

Current in-person meeting restrictions in the state of 
Minnesota due to the COVID-19 pandemic have led  
the Minnesota Pork Producers Association (MPPA) to  
make the difficult decision to cancel the 2021 Minnesota  
Pork Congress.

In lieu of the in-person event in Minneapolis, MPPA and MPB 
will host annual meeting attendees in Mankato, Minnesota, 
to conduct executive board member elections and delegate 
business. An online seminar series throughout 2021 will 
also be offered. The seminar series will feature a variety of 
speakers and will be free of charge for all producers. 

We sincerely hope we can join together again for an  
in-person event in 2022 at the Minnesota Pork Congress, 
and appreciate your understanding as we navigate 
these times.

PORK CHECKOFF REPORT

NOVEMBER DECEMBER 2020

CANCELLED

PARTICIPATE 
IN OUR ONLINE 

SEMINAR SERIES 
THROUGHOUT 

2021 
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Join us at the 2021 Minnesota  
Pork Board Annual Meeting

THURSDAY, FEBRUARY 4, 2021 AT 9:30 A.M.

MAYO CLINIC HEALTH SYSTEM EVENT CENTER, MANKATO, MINNESOTA
PREREGISTER TO COLLEEN@MNPORK.COM

MPB MEETING

All Minnesota pig farmers who pay into the Pork 
Checkoff are stakeholders in the Minnesota Pork 
Board (MPB) and are encouraged to attend the Annual 
Meeting February 4, beginning at 9:30 a.m. at the Mayo 
Clinic Health System Event Center in Mankato, MN  
(1 Civic Center Plaza). 

The MPB Annual Meeting will feature updates 
on programs, 2021 MPB Pork Checkoff financial 
information, MPB Executive Board elections, Pork 
Act Delegate elections, and Pork Checkoff related 
resolutions. Resolutions submitted at the meeting  
will require a two-thirds margin to be brought to the 
floor for discussion and a three-fourths majority vote 
for approval. 

Bill Even, National Pork Board chief executive officer, 
will update attendees on issues currently effecting the 
pork industry, along with the action steps the National 
Pork Board is taking to address those issues. Issues to 
be discussed include: COVID learnings and application 
to the pork industry, FAD preparedness and prevention, 
the masterbrand for pork and the farmer story – Real 
Pork, and the role of We Care.

LUNCH AND MPPA MEETING

A complimentary luncheon for all meeting participants 
will be served from 12:00 – 1:00 p.m. The Minnesota 

Pork Producers Association (MPPA), a voluntary 
membership association funded by investors in the 
Strategic Investment Program (SIP) and Pork Partners, 
will hold its annual meeting following lunch from 1:30 
– 4:00 p.m. The MPPA focuses its work on legislative 
and public policy matters. Only those who are enrolled 
in SIP or Pork Partners can vote and participate in 
discussions at the MPPA Annual Meeting.

PREREGISTRATION

To help with meal planning, seating, and handouts, 
preregistration is requested. To preregister, contact 
Colleen Carey at the Minnesota Pork Board office by 
calling 1 (800) 537-7675 or email colleen@mnpork.com.

AWARDS RECEPTION

Five award winners were nominated and selected  
from a pool of nominees for their respective award,  
and clearly display a passion for the pork industry.  
An in-person awards recognition event is being  
planned for the summer of 2021. Details on this event 
will be forthcoming.
Pending government regulations and recommended best 
practices, the annual meeting may be held in 
a virtual format or hybrid model.  
Further communications will be sent 
out closer to the event if changes 
must be made.

PUBLIC NOTICE
PUBLIC NOTICE BY THE MINNESOTA PORK BOARD 
AND THE NATIONAL PORK BOARD

The election of pork producer delegate candidates 
for the 2022 National Pork Producers (Pork Act) 
Delegate Body will take place at 9:30 AM, Thursday, 
February 4, 2021 in conjunction with a Board of 
Directors meeting of the Minnesota Pork Board 
at 1 Civic Center Plaza in Mankato, Minnesota. All 
Minnesota pork producers are invited to attend. 

Any producer, age 18 or older, who is a resident of 
the state and has paid all assessments due may 
be considered as a delegate candidate and/or 
participate in the election. All eligible producers 
are encouraged to bring with them a sales receipt 
proving that hogs were sold in their name and the 
checkoff deducted. 

For more information, contact the Minnesota Pork 
Board Office, 151 St. Andrews Court, Suite 810, 
Mankato, Minnesota. (507) 358-8814.



Minnesota Pork  
Board Annual  
Meeting Agenda
THURSDAY, FEBRUARY 4, 2021

9:30 a.m. – 12:00 p.m.
Mayo Clinic Health System  
Event Center

AGENDA

I. Call to Order 
JoDee Haala 
MPB President

II. Introductions

III. Review of Annual Meeting Procedures 
Bruce Kleven 
MPB Annual Meeting Counsel

IV. Approval of 2020 Annual Meeting Minutes 
Myrna Welter 
MPB Secretary

V. Introduction: 2021 Minnesota Pork Board 
Candidates

VI. 2021 Minnesota Pork Board Candidate Elections

VII. Financial Report & Program Updates 
Minnesota Pork Board Staff

VIII. 2021 Resolutions, Discussion, Action

IX. 2022 Pork Act Delegate Election

X. National Pork Board Update 
Bill Even 
CEO National Pork Board

XI. Election Results

XII. Announcements

XIII. Adjourn
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2021 Minnesota Pork 
Board Executive  
Board Candidates
During the 2021 Minnesota Pork Board annual meeting, 
attendees will elect 4 individuals to serve as executive 
board members of the Minnesota Pork Board and 
individuals to serve as Pork Act Delegates to the 
national Pork Checkoff. The executive board members 
serve Minnesota’s pig farmers on 3-year terms and deal 
exclusively with research, education, and promotion.

The following information for each candidate is meant 
to help meeting attendees make an informed vote. The 
candidates are listed alphabetically. Please review each 
candidate’s answers to the following questions:

1. Tell us about yourself, your farm, and your 
involvement in the pork industry.

2. What is the greatest challenge/opportunity facing 
Minnesota Pork, and what is your role in addressing 
the challenge/opportunity?

3. The Pork Checkoff can fund three areas of work: 
pork promotion, educational programs and      
producer and consumer research. In percentages, 
how would you allocate 100% towards these areas 
and briefly explain why.

continued on page 4
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MPB Candidates

1. TELL US ABOUT YOURSELF, 
YOUR FARM, AND YOUR 
INVOLVEMENT IN THE  
PORK INDUSTRY.

My wife Rochelle and I live in 
rural Nicollet and have two 
children, Sara and Dusty, and 
a daughter in law, Natalie. 
We have two grandchildren, 
Clayton and Carter who are 
Dusty and Natalie’s twin boys. 
Rochelle and I are actively are 
involved in our family’s two 
business, Compart’s Boar Store 
and Compart Family Farms.  
Compart’s Boar Store is a 

purebred breeding stock provider, row crop farm, and 
commercial hog production operation.  Compart  
Family Farms is our branded pork business which 
markets our Duroc pork, both locally and throughout 
the United States, to white tablecloth restaurants 
and retail stores.  My primary roles within our family’s 
businesses is to oversee our two genetic farms and our 
cropping operations.

I am currently on the Minnesota Pork Board Executive 
Committee and serve on the Research Committee. In 
addition, I am a member of the Nicollet County Pork 
Producers, where I have been a past board member. 
I have been very involved in the Nicollet County and 
Tri County Fairs, serving on numerous 4-H livestock 
committees, and I am a past board member of the 
American Landrace Association.  In 2014, I was inducted 
into the Minnesota Livestock Breeders Hall of Fame.

2. WHAT IS THE GREATEST CHALLENGE/
OPPORTUNITY FACING MINNESOTA PORK, 
AND WHAT IS YOUR ROLE IN ADDRESSING THE 
CHALLENGE/OPPORTUNITY?

In my opinion, one of our industries greatest challenges 
is consumer misperception.  I feel that it is extremely 
important to keep continuing to educate consumers 
about our livestock practices and why we do what we 
do. We as producers, need to continue to explain our 
farming practices to consumers on how we properly 
care for our animals and the science behind our 
production practices.  Many consumers have lost their 
connection to food production and it’s crucial that 
consumers hear, from our industry, our story, instead of 
them hearing from uniformed businesses and activist 
groups on how pork should be produced.  

With the COVID pandemic of 2020, it 
has given us a chance to get our story 
out to our consumers more than 
ever. On a personal level, with being 
involved in a farm to fork business,  

it has given us that interaction with our consumers. 
We explain to them how we care for our animals, the 
genetic selection and  technology that we use to 
improve the meat quality and their eating experience.  

3. THE PORK CHECKOFF CAN FUND THREE AREAS 
OF WORK: PORK PROMOTION, EDUCATIONAL 
PROGRAMS AND PRODUCER AND CONSUMER 
RESEARCH. IN PERCENTAGES, HOW WOULD YOU 
ALLOCATE 100% TOWARDS THESE AREAS AND 
BRIEFLY EXPLAIN WHY. 

50% Education.  I feel education is the most important 
because of the disconnect that the majority of 
consumers have with agriculture and where their food 
comes from. We need to educate them on our practices 
and why we do what we do. 

30% Promotion.  It is important for us to show 
consumers how to pick out pork, how to prepare it for 
the best eating experience, and it’s great nutritional 
value.  The only way consumers will eat more pork is if 
they enjoy the experience.

20% Research.  While research is important, I feel that 
there are many universities, private companies, and 
independent researchers that are doing great research 
on many of the questions we have in the pork industry. 
But, it is crucial for the Pork Board to continue to fund 
those programs through grants and other support. 

1. TELL US ABOUT YOURSELF, 
YOUR FARM, AND YOUR 
INVOLVEMENT IN THE  
PORK INDUSTRY. 

I was born and raised in New 
Ulm, Minn. and now live on 
a small farm just outside of 
this community. My long-time 
boyfriend (I’m not sure if this 
exists in our great state, but 
we may be considered married 
under common law at this 
point) and I started raising a 
small number of beef cattle 
about two years ago. I grew 
up working for my dad on 

sow farms he has and is currently managing, starting at 
a young age. I also grew up connected to family who 
row crop farms, and also runs a dairy operation. With 
the vision to grow my passion for pigs and livestock, 
I got my B.S. in Animal Science from South Dakota 
State University (SDSU). Following my graduation from 
SDSU, I joined the team at Christensen Farms (CF) 
and have been with the company ever since; 10 years 
this January. I’ve held a few different roles within my 
tenure at CF, starting within grow finish production. 
In 2013 I transitioned into a newly established 
communications role, further leveraging my livestock 
and education experience. Since then, my role has 
evolved to managing the company’s communications 

CHRIS COMPART

AMBER PORTNER



and marketing functions, with the support of a small 
team, with a continued focus to continually adapt and 
evolve our strategies to ultimately develop a robust 
corporate communications platform to support the 
overall priorities and goals of the organization. 

In addition to my role at Christensen Farms, I currently 
serve as the Vice Chair of Minnesota Pork Board’s 
Promotion and Image (P&I) Committee, I previously 
served on the National Pork Board’s Domestic 
Marketing Committee and lastly, participated in 
the 2015-2016 Pork Leadership Institute program. 
Throughout the years I’ve served on the P&I Committee, 
I have also had great experiences in the volunteer 
opportunities the organization coordinates to help 
support the efforts of promoting and educating the 
consumers of Minnesota about what pig farmers do, 
who we are and how we produce pork. 

2. WHAT IS THE GREATEST CHALLENGE/
OPPORTUNITY FACING MINNESOTA PORK, 
AND WHAT IS YOUR ROLE IN ADDRESSING THE 
CHALLENGE/OPPORTUNITY? 

A few things come to mind in thinking about the 
evolution of the swine industry in Minnesota, but I 
believe they all connect back to people being our 
greatest challenge and opportunity all at the same 
time. First, labor (people) is a critical topic to continue 
to be able to do what we do best in producing food. 
We will have to continue to attract new, diverse talent 
and furthermore, identify ways to retain and engage 
these individuals. Furthermore, to help us improve in 
the arena of labor, I believe we need to continue to 
see an increase in the development and adoption of 
technology and innovation across the industry. This 
supports greater efficiency, food safety, people safety, 
engagement and job satisfaction, animal welfare, 
continued reduction of environmental impacts,  
amongst much, much more. Lastly, we must continue 
to enhance our efforts to connect with consumers. 
The livestock sector as a whole needs to be proud of 
and embrace the progress we’ve made, and even more 
proud of our commitment to continuous improvement, 
year after year.  Each one of us has the opportunity  
and responsibility to share the unique, important 
role we play in producing safe, nutritious and reliable 
protein, and in doing so, I believe will also aid in the 
success of my main point in attracting, engaging and 
retaining talent, ensuring our industry’s long-term 
viability and sustainability!

3. THE PORK CHECKOFF CAN FUND THREE AREAS 
OF WORK: PORK PROMOTION, EDUCATIONAL 
PROGRAMS AND PRODUCER AND CONSUMER 
RESEARCH. IN PERCENTAGES, HOW WOULD YOU 
ALLOCATE 100% TOWARDS THESE AREAS AND 
BRIEFLY EXPLAIN WHY. 

I would allocate 40 percent of checkoff funds towards 
promotion, 30 percent to education and 30 percent 
towards research. I believe the component of research 

is critically important, whether its purpose is validating 
processes and equipment related to animal welfare, 
nutrition, the environment, amongst all the other 
elements affecting how we raise our pigs and produce 
safe pork. Equally important to the research that helps 
producers validate and furthermore tell our story to 
the end consumer, is promotion, which many of you 
can surely attest to, gets spendy! As I’ve  mentioned in 
previous responses, the gap with consumers is wide, 
making promotion a higher level priority in relation to 
where the dollars are directed to ensure we have ample 
access to the platforms, forums, audiences and events 
allowing us to “promote” the noble role Minnesota 
Producers play and the goal to continue to build 
consumer confidence. Lastly, while also very important, 
I would like to see how we can more efficiently and 
effectively leverage those dollars across the state, 
especially in supporting established organizations,  
such as MN Ag in the Classroom, to identify and 
implement the creative and best ways to drive success 
in this category.

1. TELL US ABOUT YOURSELF, 
YOUR FARM, AND YOUR 
INVOLVEMENT IN THE  
PORK INDUSTRY.

My name is Abbie Redalen. 
I am proud to be an integral 
part of a family farming 
operation where we raise 
corn, soybeans, and livestock 
in southeastern Minnesota. 
Growing up, I had exposure to 
livestock on my grandfather’s 
diversified farm. Later, my 
personal agricultural roots 
became firmly planted when 
my beef cow and sow herds 

grew, and I learned the business from the ground up. 
Today, the tradition continues as my children learn and 
experience firsthand animal agriculture and have the 
opportunity to also learn from and work with great 
mentors in this industry. I received my Bachelor of 
Science degree in Animal & Plant Systems from the 
University of Minnesota. I also obtained my Doctorate of 
Veterinary Medicine and Certificate in Swine Medicine 
from the University of Minnesota. After graduation, I 
was a swine veterinarian for a Minnesota production 
system. In my current position, I am fortunate to 
continue to work daily with a diverse base of pork 
producers and veterinarians. I currently serve on the 
MN Pork Board’s Research Committee and American 
Association of Swine Veterinarians Animal Welfare 
Committee. I serve as a PQA Plus Advisor, speaker for 
Operation Main Street, and volunteer at the Minnesota 
State Fair’s Miracle of Birth Center. I also enjoy helping 
4-H and FFA youth with their livestock projects. 

 5

ABBIE REDALEN



2. WHAT IS THE GREATEST CHALLENGE/
OPPORTUNITY FACING MINNESOTA PORK, 
AND WHAT IS YOUR ROLE IN ADDRESSING THE 
CHALLENGE/OPPORTUNITY? 

There are a number of challenges pork producers face. 
As both a veterinarian and producer, I see firsthand the 
gaps consumers have in understanding how food goes 
from farm to fork, their misperception of our industry, 
and overall distrust. We need to continue to share our 
story and connect with consumers! Engagement about 
our industry can occur on many levels and is something 
all Minnesota pig farmers can be challenged to do. My 
role in addressing these opportunities continues to be 
in areas of advocacy for the pork industry. 

3. THE PORK CHECKOFF CAN FUND THREE AREAS 
OF WORK: PORK PROMOTION, EDUCATIONAL 
PROGRAMS AND PRODUCER AND CONSUMER 
RESEARCH. IN PERCENTAGES, HOW WOULD YOU 
ALLOCATE 100% TOWARDS THESE AREAS AND 
BRIEFLY EXPLAIN WHY.  

Funding from the Pork Checkoff has been and 
continues to be an important aspect contributing to 
the success of the pork industry and Minnesota’s pork 
producers. Prioritizing funding and resources toward 
the areas of Education, Research, and Promotion has 
allowed for targeted growth and improvements in these 
areas which, in turn, benefit producers. It makes sense 
that all three of these areas of work are very important 
and therefore allocating funds among the three should 
be fairly equal. However, a greater percentage allocated 
to Education and Promotion may be warranted. In this 
21st century, media has a tremendous impact on the 
information and content we receive and timeliness of 
those messages. There continues to be the need to 
focus on having our presence known and to be vocal 
and active in those spaces. It is important to remain 
progressive in areas and programs that will continue to 
educate and build consumer trust.

1. TELL US ABOUT YOURSELF, 
YOUR FARM, AND YOUR 
INVOLVEMENT IN THE  
PORK INDUSTRY. 

I have been honored to serve 
on the MN Pork Board for the 
past three years.  This past 
year, I was chair of the MN 
Pork Board Promotion & Image 
committee, and participated 
in a NPB producer input 
session. Recently, Schwartz 
Farms also hosted MN Pork 
Board as they create a We 
Care promotional video.  Since 
returning to Schwartz Farms 

in 2012, I have been involved in production, personnel, 
property, territory development and communications 
with our independent farm families.  Schwartz Farms 
has hosted several tours on our farms promoting the 

industry, many in which I have personally participated, 
such as a NPB Retail Tour. I am a 2013/2014 member 
of the Pork Leadership Institute, where I developed a 
comprehensive knowledge and appreciation for the 
roles of checkoff and non-checkoff programming.  
Prior to Schwartz Farms, I was employed by an animal 
healthcare company for six years.  I have taken great 
pride in, and thoroughly enjoy, advancing the interests 
of our MN pork producers.  

I obtained my Bachelors of Science from South Dakota 
State University in Ag Business, and have been involved 
in many aspects of pig production throughout the 
years, both on and off the farm.  I am married to Abby 
and have three children, Lillian, Blake, and Toby.

2. WHAT IS THE GREATEST CHALLENGE/
OPPORTUNITY FACING MINNESOTA PORK, 
AND WHAT IS YOUR ROLE IN ADDRESSING THE 
CHALLENGE/OPPORTUNITY? 

The greatest challenge we face today is a foreign 
animal disease, and access to foreign markets with 
trade agreements.  Other key challenges include 
harvest capacity relative to supply, antimicrobial use, 
animal welfare, human capital, and environmental and 
government regulations.  MPB needs to be prepared to 
assist farmers during this time, recognizing that needs, 
limitations, and strengths vary by farm.  

I feel one of the greatest opportunities we have as 
an industry is telling our story and connecting with 
consumers.  The industry continues to evolve and 
use best practices for a food-secure tomorrow.  We 
need to continue to be mindful of attracting talent to 
our industry, whether as employees or independent 
growers, and we need to continue to educate the 
consumer on food safety, nutrition and trust.

I believe my role in addressing these opportunities is 
to maintain a disciplined approach in spending and 
decision-making during this time, while balancing 
advocacy needs for the pork industry.  As a next 
generation farmer, I feel I have a great story to tell, one 
which embraces where we have been, where we are 
going, and why.

3. THE PORK CHECKOFF CAN FUND THREE AREAS 
OF WORK: PORK PROMOTION, EDUCATIONAL 
PROGRAMS AND PRODUCER AND CONSUMER 
RESEARCH. IN PERCENTAGES, HOW WOULD YOU 
ALLOCATE 100% TOWARDS THESE AREAS AND 
BRIEFLY EXPLAIN WHY. 

While the Pork Checkoff is responsible for these three 
areas, the allocation of funds needs to be flexible and 
appropriately support the industry’s needs at hand.  
Additionally, it is important we supplement and not 
duplicate important work being done at universities and 
National Pork Board.  Most recently, we have deployed 
capital in the area of research to better understand 
optimal euthanasia and disposal processes were a FAD 
to enter MN and impact the swine herd.  I feel a good 
balance is 50% promotion & image, 30% education, and 
20% research.
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Redwood Falls
36281 US Hwy 71

866-929-1350

Mankato
53908 208th Lane
855-588-8733

Pipestone
810 Industrial Road
877-562-4203

Blooming Prairie
633 6th St. SE

866-705-1655

Fairmont
710 Cory Lane

866-461-4448

Sauk Centre
519 Lincoln Road

320-351-9202

www.hogslat.com  |  800-949-4647

Get More.

Motors
Premium motors engineered to be direct replacements for your existing 

equipment. Every GrowerSELECT motor comes with the industry’s best

2-YEAR WARRANTY and is backed by our network of local stores.

© 2020 Hog Slat Inc. All Rights Reserved.  Prices and promotions subject to change without notice.  Hog Slat reserves the right to correct printing and pricing errors.
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This is why we do what we do – to provide This is why we do what we do – to provide 
our friends, families and neighbors with our friends, families and neighbors with 
wholesome, delicious, versatile pork – wholesome, delicious, versatile pork – 
high in protein, easy to prepare and a high in protein, easy to prepare and a 

true source of Minnesota pride!true source of Minnesota pride!

#6 DINNER TABLES#6 DINNER TABLES

DID YOU KNOW? DID YOU KNOW? 
Cooking whole muscle Cooking whole muscle 

cuts of pork is easy – just cuts of pork is easy – just 

cook to 145cook to 145°° for safe,  for safe, 

tender and juicy meat.tender and juicy meat.

Whether you shop at a local butcher shop or a Whether you shop at a local butcher shop or a 
big box store, the pork you buy is carefully stored, big box store, the pork you buy is carefully stored, 

displayed and sold. Regardless of its label, the displayed and sold. Regardless of its label, the 
pork likely started its journey right herepork likely started its journey right here

 in Minnesota! in Minnesota!

#5 MARKETS#5 MARKETS

DID YOU KNOW? DID YOU KNOW? 
The time from farm to store The time from farm to store 

(or freezer) for fresh pork in (or freezer) for fresh pork in 

Minnesota is typically just Minnesota is typically just 

2-3 days.2-3 days.

At many points along the journey, including At many points along the journey, including 
farms, processors, warehouses and stores, government farms, processors, warehouses and stores, government 
and industry health professionals ensure the quality and industry health professionals ensure the quality 
and safety of the product and the safety of workers and safety of the product and the safety of workers 

and communities.and communities.

#4 INSPECTORS#4 INSPECTORS

DID YOU KNOW? DID YOU KNOW? 
Minnesota pork production Minnesota pork production 

generates $6 billion of generates $6 billion of 

economic activity per year.economic activity per year.

Skilled butchers and workers at small shops and Skilled butchers and workers at small shops and 
processors of all sizes throughout the state produce and processors of all sizes throughout the state produce and 

package cuts of pork, smoked meats and all kinds of package cuts of pork, smoked meats and all kinds of 
delicious Minnesota-made pork products.delicious Minnesota-made pork products.

#3 PROCESSORS#3 PROCESSORS

DID YOU KNOW? DID YOU KNOW? 
44,000 Minnesota 44,000 Minnesota 

jobs beyond the farm jobs beyond the farm 

directly support directly support 

raising pigs.raising pigs.

Truck drivers and transport workers move pork at many Truck drivers and transport workers move pork at many 
points along the journey – as live pigs to the processors, and points along the journey – as live pigs to the processors, and 

as meat to your local stores. Temperature control and as meat to your local stores. Temperature control and 
cleanliness are essential.cleanliness are essential.

#2 TRUCKS#2 TRUCKS

DID YOU KNOW? DID YOU KNOW? 
Minnesota is the Minnesota is the 

2nd largest pig-producing 2nd largest pig-producing 

state in the countrystate in the country

The story starts here, on one The story starts here, on one 
of Minnesota’s more than of Minnesota’s more than 

3,000 family pig farms, where 3,000 family pig farms, where 
pigs are raised for about six pigs are raised for about six 

months in carefully controlled months in carefully controlled 
and safe conditions for pigs and safe conditions for pigs 

and people.and people.

#1 FARMS#1 FARMS

Pork is an important – and delicious! – part of Minnesota’s diet. Pork is an important – and delicious! – part of Minnesota’s diet. 
It’s also a big part of our economy. We’re lucky to live in a state It’s also a big part of our economy. We’re lucky to live in a state 
with such a strong and resilient food production network, which with such a strong and resilient food production network, which 
many Minnesotans now view with a new sense of appreciation. many Minnesotans now view with a new sense of appreciation. 
We are working hard to ensure farm-fresh pork continues to We are working hard to ensure farm-fresh pork continues to 
reach you reach you SAFELY, QUICKLY, AND AFFORDABLY,SAFELY, QUICKLY, AND AFFORDABLY, overcoming  overcoming 
challenges and adding to the well-being of people and challenges and adding to the well-being of people and 
communities along the way.communities along the way.

Join us as we take a look at pork’s journey from a family farm Join us as we take a look at pork’s journey from a family farm 
to a family dinner table, and learn about the essential people to a family dinner table, and learn about the essential people 
working hard every day supplying our state with wholesome, working hard every day supplying our state with wholesome, 

feel-good, family food.feel-good, family food.
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1-800-247-0012
Genex FARM SYSTEMS
www.genexfarmsystems.com

Buy cull sows, pigs, boars daily
On-farm pickup with clean, disinfected trailers

Knute Meneely, Manager
Junction of Hwys. 60 & 71, Windom, MN

Barn: (507) 831-3385 Mobile (507) 920-9205  

 

1.800.479.0243 
www.langeagsystems.com 

 Facility Planning & Layout 

 New Construction 
 A Full Range of Swine 

Equipment Choices  

 Installation,  Remodeling &   
Maintenance 

 32 Years in the Swine Industry! 

N. Hwy. 59, Marshall, MN                  E. Hwy 12, Willmar, MN  
   507.337.2035                       320.231.1470N.  

1.800.479.0243 
www.langeagsystems.com  

Crystal Spring 
EIP 

Farmweld 
Thorp 

• Professional monitoring
• 24 hour customer service
• Environmental sensors: 

Temperature, Power, Water, 
Fire, Unauthorized entry

• Cellular communication
• Wireless systems 
• CCTV
• Access control

Repairs
the Old.

Installs
the New.

Protects
Your
Assets.

CONFINEMENT ALARMS
For Over 25 Years

SECURITY & ENVIRONMENTAL 
MONITORING

(888) 482-4884 (507) 524-4194
Mapleton MN 56065

email: info@hawkalarm.net
www.hawkalarm.net

Wiechman Pig Co.
A national leader in the marketing of 
lightweight butchers, sows and boars. 

Between Fairmont and Truman, MN on Hwy. 15

866-521-3383   507-776-5235

PORK RIBLETS 
FOR SALE

Blue Earth County Pork Producers 
are selling frozen pork riblets

10-pound box of 3-oz. riblets

$35 per box
TO ORDER

Call John FitzSimmons at 
(507) 524-4511

Blue Earth County 
Pork Producers 
are available for 
event grilling. 
For more 
information on 
grilling services, 
call Dave Sanders 
at (507) 420-1614.

Does your county pork 
association do grilling for hire?

Call the Minnesota Pork Office with your 
county contact information. When we 
get calls for grilling services, we will 
pass it along.
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This is why we do what we do – to provide This is why we do what we do – to provide 
our friends, families and neighbors with our friends, families and neighbors with 
wholesome, delicious, versatile pork – wholesome, delicious, versatile pork – 
high in protein, easy to prepare and a high in protein, easy to prepare and a 

true source of Minnesota pride!true source of Minnesota pride!

#6 DINNER TABLES#6 DINNER TABLES

DID YOU KNOW? DID YOU KNOW? 
Cooking whole muscle Cooking whole muscle 

cuts of pork is easy – just cuts of pork is easy – just 

cook to 145cook to 145°° for safe,  for safe, 

tender and juicy meat.tender and juicy meat.

Whether you shop at a local butcher shop or a Whether you shop at a local butcher shop or a 
big box store, the pork you buy is carefully stored, big box store, the pork you buy is carefully stored, 

displayed and sold. Regardless of its label, the displayed and sold. Regardless of its label, the 
pork likely started its journey right herepork likely started its journey right here

 in Minnesota! in Minnesota!

#5 MARKETS#5 MARKETS

DID YOU KNOW? DID YOU KNOW? 
The time from farm to store The time from farm to store 

(or freezer) for fresh pork in (or freezer) for fresh pork in 

Minnesota is typically just Minnesota is typically just 

2-3 days.2-3 days.

At many points along the journey, including At many points along the journey, including 
farms, processors, warehouses and stores, government farms, processors, warehouses and stores, government 
and industry health professionals ensure the quality and industry health professionals ensure the quality 
and safety of the product and the safety of workers and safety of the product and the safety of workers 

and communities.and communities.

#4 INSPECTORS#4 INSPECTORS

DID YOU KNOW? DID YOU KNOW? 
Minnesota pork production Minnesota pork production 

generates $6 billion of generates $6 billion of 

economic activity per year.economic activity per year.

Skilled butchers and workers at small shops and Skilled butchers and workers at small shops and 
processors of all sizes throughout the state produce and processors of all sizes throughout the state produce and 

package cuts of pork, smoked meats and all kinds of package cuts of pork, smoked meats and all kinds of 
delicious Minnesota-made pork products.delicious Minnesota-made pork products.

#3 PROCESSORS#3 PROCESSORS

DID YOU KNOW? DID YOU KNOW? 
44,000 Minnesota 44,000 Minnesota 

jobs beyond the farm jobs beyond the farm 

directly support directly support 

raising pigs.raising pigs.

Truck drivers and transport workers move pork at many Truck drivers and transport workers move pork at many 
points along the journey – as live pigs to the processors, and points along the journey – as live pigs to the processors, and 

as meat to your local stores. Temperature control and as meat to your local stores. Temperature control and 
cleanliness are essential.cleanliness are essential.

#2 TRUCKS#2 TRUCKS

DID YOU KNOW? DID YOU KNOW? 
Minnesota is the Minnesota is the 

2nd largest pig-producing 2nd largest pig-producing 

state in the countrystate in the country

The story starts here, on one The story starts here, on one 
of Minnesota’s more than of Minnesota’s more than 

3,000 family pig farms, where 3,000 family pig farms, where 
pigs are raised for about six pigs are raised for about six 

months in carefully controlled months in carefully controlled 
and safe conditions for pigs and safe conditions for pigs 

and people.and people.

#1 FARMS#1 FARMS

Pork is an important – and delicious! – part of Minnesota’s diet. Pork is an important – and delicious! – part of Minnesota’s diet. 
It’s also a big part of our economy. We’re lucky to live in a state It’s also a big part of our economy. We’re lucky to live in a state 
with such a strong and resilient food production network, which with such a strong and resilient food production network, which 
many Minnesotans now view with a new sense of appreciation. many Minnesotans now view with a new sense of appreciation. 
We are working hard to ensure farm-fresh pork continues to We are working hard to ensure farm-fresh pork continues to 
reach you reach you SAFELY, QUICKLY, AND AFFORDABLY,SAFELY, QUICKLY, AND AFFORDABLY, overcoming  overcoming 
challenges and adding to the well-being of people and challenges and adding to the well-being of people and 
communities along the way.communities along the way.

Join us as we take a look at pork’s journey from a family farm Join us as we take a look at pork’s journey from a family farm 
to a family dinner table, and learn about the essential people to a family dinner table, and learn about the essential people 
working hard every day supplying our state with wholesome, working hard every day supplying our state with wholesome, 

feel-good, family food.feel-good, family food.

Join Pork Social at www.facebook.com/MinnesotaPork
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Rachel Stark is a proud alum of the University of 
Minnesota where she received her Bachelor of 
Science in nutrition and is finishing her Master of 
Science in nutrition. She is a registered dietitian 
nutritionist and currently works with the  
Minnesota Vikings and Training HAUS in Eagan, 
MN. Her clinical rotations were in eating disorders 
along with sports nutrition, two of her many 
passions in nutrition. 

Another love for nutrition stemmed from 
her growing up on a dairy farm in southwest 
Minnesota where she worked alongside her family 
to discover the value of hard work, responsibility, 
and dedication. 

She knows there is a vast miscommunication 
between consumers and the work farmers do to 
provide a high quality, wholesome product. It is 
her goal to be an advocate for the agriculture 
community. She is excited to represent the 
Minnesota Pork Board and help consumers 
understand the pork industry, how food is brought 
to their table, and the nutritional benefits of 
consuming pork.

FUN FACT: Rachel is a competitive powerlifter!

Rachel will be representing Minnesota pig farmers 
in a variety of capacities, outlining pork’s place 
on your plate as a healthy, lean protein. Many of 
you may have seen her already representing MPB 
on Twin Cities Live talking pork nutrition or in 
a workout video with fitness influencer, Lindsey 
Bomgren of Nourish Move Love, discussing the 
importance of refueling with pork after exercising.

Her knowledge and expertise of communicating 
the nutritional benefits of pork in a 

healthy diet will be paramount in 
the MPB’s efforts to promote pork 
through several communication 
strategies to reach a variety of 
consumer audiences.

Minnesota PorkWelcomes
Dietitian  Rachel Stark  on Board!
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SWINE  |  POULTRY  |  AQUA  |  COMPANION  |  RUMINANT  |  PLANT HEALTH

CHOOSING A PLASMA PRODUCT
Is plasma the most important item on your list of 
ingredients to research? Probably not. Luckily, the 
team at APC focuses on plasma and is here to share 
some key information about available products. 

We talk about plasma in general terms, but in reality, 
there are a number of products under that umbrella. 
As the world’s largest producer of plasma functional 
proteins, APC can offer customers numerous options 
not available anywhere else. 

The most common product manufactured by 
APC is Amplify 920: 
-  Starts with liquid plasma 
-  Carefully spray-dried to a fine powder 
-  Functional properties are retained
-  Available in either bags or totes
-  High levels of crude protein
-  Low levels of ash

Amplify 920 is available as:
-  100% Porcine, 100% Bovine, Mixed
-  Processed with UV Photopurification 

Appetein has all the same functional characteristics 
as Amplify 920 – and has the added benefit of being 
in an easy-flowing granular form, which is created 
through APC’s patented process. 

Whether you choose Amplify 920 or Appetein, you 
can be sure APC products are manufactured with 
industry leading technology and thoroughly quality 
tested. For more information, ask your APC sales 
representative or contact us at APCproteins.com.

APPETEINAMPLIFY 920

We make sure you can spend time tending their roots.

Serving Southern Minnesota for the past 30 years

Offices in: Kasson, Wykoff and Pine Island, MN

Steve Johnson and Jeff Stevenson  (507) 634.4580
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1-800-247-0012
Genex FARM SYSTEMS
www.genexfarmsystems.com

Buy cull sows, pigs, boars daily
On-farm pickup with clean, disinfected trailers

Knute Meneely, Manager
Junction of Hwys. 60 & 71, Windom, MN

Barn: (507) 831-3385 Mobile (507) 920-9205  

The label contains complete use information, including cautions and 
warnings. Always read, follow and understand the label and use directions. 
CAUTION: Ractopamine may increase the number of injured and/or fatigued 
pigs during marketing. Not for use in breeding swine.
1 Kelly, J., Tokach, M. and Dritz, S. 2003. “Weekly growth and carcass response to feeding 

ractopamine (Paylean�).” Proc. AASV: 51-58.

Elanco�, Paylean� and the diagonal bar are trademarks owned or licensed by Eli Lilly and 
Company, its subsidiaries or affi liates. 
© 2012 Elanco Animal Health. All rights reserved. 
USSBUPAY00010

1-800-428-4441
www.elanco.com

If you could only see

what you’re
MISSING

If you’re not using Paylean�, you could 
be missing out. Missing out on at least 
$2 per pig.1 Missing out on more yield and 
higher lean percentage. Missing out on feed 
savings for fi xed-weight cuts — or missing out 
on additional lean gain for fi xed-time cuts. 
Don’t miss out. Find out how you can earn 
$2 more per pig1 at www.elanco.com.

VERTICAL CHOPPER PUMPS

DODA USA
255 16th St. S, St. James, MN 56081

www.doda.com • 507.375.5577

• DODA Super Vertical Chopper PTO Pumps feature 
our patented chopping system to assure less plug ups.

• User friendly design and are unsurpassed in 
durability, longevity and pump performance!

• The Super 150 can be inserted into openings as  
small as 22” x 22”

• Hot dipped galvanized or 304 stainless steel 
components to stand up to the test of time and 
corrosive environments

25% OFF 
ON SUPER 

150 PUMPS!

Carriage has been 
improved to make 
lifting and tilting 
much easier!

Pumps available in a variety of lengths 
from 6’ to 13’. Discharge as well as PTO 

and Electric models!

®

She weans 28 pigs/sows/year and 
she can do the same for you. 

• F1 parents gilts available

• Purebred Grandparent semen 
  available for internal replacements

• Purebred Grandparent gilts available
  for closed herds

• 24,000 high health gilts available/year• 24,000 high health gilts available/year
   to fill your needs of any size

Hyperprolifique

www.LSGhealthsystems.com
genetics@bevcomm.net

800-955-1382
3500 490th Avenue • Bricelyn, MN 56014

PARKS of MINNESOTA
Sows • Boars • Light Tops • BBQ • Feeder Pigs

S.E.W. Pigs • Marketing Agreements
 Trucking Available

Rick Smith, Manager • Welcome, MN
Toll Free: (866) 258-4647 • Mobile: (507) 236-3726

E-mail: rick.smith@parkslivestock.com
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WRITTEN BY: TAMARA NELSON, EXECUTIVE DIRECTOR FOR THE MINNESOTA AGRIGROWTH COUNCIL, AND  
DAVID PREISLER, CEO OF THE MINNESOTA PORK BOARD

Among other things, the COVID-19 pandemic has 
reminded all of us that food is essential and cannot be 
taken for granted.

To be sure, our food supply chain has been challenged 
during these difficult times. Some consumers didn’t 
always find the products they wanted at their local 
stores, but what’s most important is we never ran out 
of food. We should take great pride in how Minnesota’s 
farmers, agribusinesses, and food companies rallied 
with grit, creativity, and innovation to ensure the 
delivery of food products in Minnesota, across the 
country, and around the world.

Agriculture and food production has always been an 
essential and major sector of Minnesota’s economy. 
Agriculture was the state’s first modern industry. Milling 
led to the birth of the Twin Cities, and the movement 
of Minnesota’s crops and livestock helped shape the 
state’s network of highways, railroads, barges, and the 
Duluth seaport.

Today, Minnesota’s food and agriculture sector has 
emerged as an economic powerhouse that supports 
more than 400,000 jobs and generates $112 billion in 
economic impact across the state – from the smallest 
rural towns to the suburbs to urban centers such as 
Duluth. This pillar of our state economy begins with 
nearly 69,000 farms (98% family operations) and 
extends to more than 1,000 farm- and food- related 
businesses boasting 18 Minnesota companies with over 
$500 million in annual sales.

Our farmers, scientists, major businesses and 
entrepreneurs are sparking new inventions and creating 
economic opportunities for a variety of businesses and 
industries, including manufacturing, financing, food 
processing, distribution, transportation, and retail.

Agriculture is on the cutting edge of technology, 
employing GPS systems, farm-management platforms, 
and genetic research that helps feed more people 
while using few resources. Indeed, Minnesota’s farming 
operations look quite different than what you might 
imagine 30 years ago. Drones are collecting data and 
images for crop management, terrain assessment, 
and exterior building inspections. Robotics, including 
automated crop machinery and feed systems, are 
helping farmers manage soil quality and animal health. 
Computerized irrigation systems are boosting yields 

and saving water and energy by using 
in-field sensors to optimize the 
delivery of water to where it is 
needed.

This level of innovation is generating new investments  
and creating higher-paying jobs that require  
employees with more education, technical skills, and 
training. As a result, Minnesota is emerging as a major 
hub for ag-tech in the Midwest.

Further, farmers and ranchers across Minnesota are 
harnessing this technology and innovation to adapt 
a variety of best practices to enhance sustainability, 
manage costs, and improve efficiencies. These practices 
allow farmers to more effectively protect water and 
soil, support more wildlife, and embrace a burgeoning 
renewable-energy economy.

Minnesota farmers have opened their land to host 
wind generators and solar power to produce green 
energy for homes, businesses, and other users across 
the entire state, including the Twin Cities. Without this 
collaboration between farmers and energy providers, 
the state cannot achieve its ambitious goals of 
renewable-energy production.

Despite this progress, Minnesota’s family farmers, 
farming-related businesses, and food companies are not 
immune to the impact of the pandemic and economic 
recession. Global trade conflicts have sharply reduced 
demand for Minnesota’s exports of food commodities 
and products, though we are hopeful about recent 
signs of recovery. Meanwhile, tax and regulatory policies 
continue to marginalize our competitiveness compared 
to other states.

Still, we believe the state’s agriculture and food sector 
offers some of the best opportunities to help the state’s 
economy expand and thrive in the years ahead. Even 
in the most challenging times, Minnesota farmers help 
feed people across the state, the country and the world.

Whether you live in Minneapolis, Mahtomedi, Mankato, 
or Moorhead, it’s important to recognize that 
Minnesota’s food and ag sector has a presence and 
provides jobs in virtually every legislative district in the 
state. We have a vested interest in protecting one of 
Minnesota’s most vital economic contributors and are 
asking state and federal candidates to support policies 
for an industry sector that supports all of us.

STATEWIDE VIEW: Even in Tough Times, 
Minnesota Farmers Rallying to Feed the World
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AUTOMATEDPRODUCTION.COM

EDGE® gives you the freedom to be away from the farm while  
knowing you are only one touch or click away.

KEEP

PROVEN & DEPENDABLE™

Ready for your custom solution? Contact your AP dealer for an expert who stands 
with you and behind the products we manufacture.

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

ODORS… SOLIDS… 
CRUST… FOAM?

SOLUTIONS FROM  
START TO FINISH! 

•  PitCharger digester products reduce odor, 
solids, crusting and flies.

•  Defoamer reduces foaming  
during pump-out. Fuller tanks— 
fewer trips.

•  NLock added prior to field  
application binds nitrogen and  
adds nitrogen fixation bacteria.



When it comes to easy meals, one-pan dishes take the cake – and for good 
reason! The less to clean up once mealtime is over, the better. This meal 
allows for prepping ingredients in advance, and assembling everything on 
a sheet pan and popping it into the oven to roast when it’s dinner time. 
Plus, it offers the ability to walk away from the oven to relax or finish other 
chores while it bakes. Nutrient-rich and completely tasty, this is a meal 
you’ll want to keep in your repertoire. 

INGREDIENTS:

• 1 – 1 ¼ lb. pork loin*, patted 
dry (It works best to use a loin 
that isn’t super thick – about 3 
inches in diameter works best to 
get meat and veggies done at 
the same time)

• 2 Tbsp. Dijon or spicy  
brown mustard 

• 2 Tbsp. olive oil or  
avocado oil, divided

• 1 Tbsp. maple syrup  
(optional, omit for  
Whole30-friendly option)

• 4 cloves garlic, finely minced

• 1 Tbsp. fresh rosemary, chopped 
(may substitute 1 tsp. dried 
rosemary, lightly crushed)

• 2 tsp. fresh thyme leaves  
(may substitute 3/4 tsp. dried 
thyme leaves)

• ¾ tsp. salt, divided

• ¾ tsp. black pepper, divided

• 1 lb. Brussels sprouts, trimmed 
and cut in half if large 

• 2 medium apples (such as 
Honeycrisp, Braeburn, or  
Pink Lady/Cripps), cut into 
¾-inch chunks

• 1 small red onion, cut into 
½-inch thick slices

2020 
EXECUTIVE 
BOARD
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President:
JoDee Haala
Sleepy Eye

Vice President:
Brad Hennen
Ghent

Secretary:
Myrna Welter
Stewartville

Chris Compart
Nicollet

Meg Freking
Jackson

Dan Helvig
Truman

Brian Johnson
Walnut Grove

Galen Johnson
Dodge Center

Roger Punt
Prinsburg

Brian Schwartz
Sleepy Eye

Todd Selvik
Waseca

Angie Toothaker
Granada

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

Colleen Carey
Administrative Assistant

Katelyn Gradert
Director of Communications

Lauren Servick
Director of Marketing and  
Public Policy Engagement

Pam Voelkel
Director of Events and  
Promotions

ONE-PAN PORK 
LOIN WITH 
BRUSSELS AND 
APPLES



INSTRUCTIONS:

1. Preheat oven to 400°.
2. Line a large rimmed baking sheet with parchment paper or a 

silicone baking mat. 
3. To make the rub, combine mustard, 1 Tbsp. oil, maple syrup  

(if using), garlic, rosemary, thyme, ½ tsp. salt, and ½ tsp. 
pepper in a small bowl. 

4. Place the pork loin in the center of the baking sheet and rub 
with the mustard mixture, coating all sides. 

5. Add Brussels, apples, and onions to the baking sheet around 
the pork loin. Drizzle vegetables with 1 Tbsp. oil, sprinkle with 
¼ tsp. each of salt and pepper and toss well to coat. 

6. Place the baking sheet in the oven and bake, uncovered, for 
25-30 minutes, tossing vegetables halfway through cooking 
time. Pork loin is done when an instant-read thermometer 
reads 140° when inserted into the thickest part. 

7. When pork is done, remove the baking sheet from the oven, 
tent loosely with foil and allow to rest for 5 minutes before 
slicing pork and serving with roasted veggies.

NOTES:

*A thick pork tenderloin may also be used in place of a pork loin 
though it may cook faster and you may need to remove it from 
the pan and return the vegetables to the oven to finish cooking 
depending on the size of the tenderloin.

Recipe was created in partnership with The Real Food RDs.

Find the recipe: https://therealfoodrds.com/one-pan-pork-loin-
with-brussels-and-apples/
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• 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

	
Making sure your confinement Swine Facility 

is in top working order. 
NOW OFFERING LOAD OUT SERVICES 

Call the professionals today! 
(507) 327-6836 

COOL CELL PADS AREN’T

CARRIES EVERYTHING  
YOU NEED TO MAINTAIN YOUR  

E VA P O R AT I V E  C O O L I N G  S Y S T E M .

Fast Kleen Cool Cell  
Cleaner & Descaler

343114

CASCO

Cooling Water  
Treatment Algaecide
343133800-433-6340  

www.qcsupply.com



PORK 
CHECKOFF 

REPORT

BACK ISSUES 
AVAILABLE ONLINE

         
www.mnpork.com   

Click on  
Farmers Resources

Willmar, MN • 320.231.1470 | Fairmont, MN • 507.399.2178

www.LangeAgSystems.com

■ Swine Equipment
■ Remodeling & Retrofitting
■ Construction & Contracting Services
■ Barn Design & Specifications
■ Training & Maintenance
■ Full Line of Repair Parts On Hand

is a family-owned business that
has been providing outstanding service

and superior products throughout Minnesota, South 
Dakota and Iowa since 1980. Take advantage of our vast 

experience, industry insight and innovative ambition!

40

ARE YOU LOOKING AT
REMODELING OR EXPANDING

YOUR SWINE FACILITY?

AgraSphere

AgraSlat

Lagoon

AgraSphere

Deep Pit & Lagoon Treatments

• All natural, safe, and biodegradable

• Easy to use, no mixing required 

• Two easy treatments per year

• Reduces sludge 

866-272-3775

www.myhealthyfarms.com

Have you heard about 

our NEW product, 

AGITATION DEFOAMER?

• Cost Effective

• Time Saver 

• Works Within 30 min 

• All-Natural & Plant Based 

 

Call Today To Learn More!


