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Minnesota Pork Board  
      CONNECTS WITH CHEFS
On Tuesday, January 22, twenty-three foodservice  

professionals from Hormel, Sodexo, Grand Casinos,  

Intercontinental Hotels Group, and area colleges attended 

a foodservice industry workshop hosted by the Minnesota 

Pork Board and the University of Minnesota.

The workshop began with Minnesota pig farmer, and  

Minnesota Pork Board executive board member,  

Wanda Patsche, discussing her family’s commitment  

to sustainable pig farming. Patsche touched on hot  

industry topics including antibiotic usage, hormones,  

and housing, explaining the importance of proper animal 

care and understanding food labels in the grocery store.

“The chefs expressed to me how appreciative they were  

to learn how pigs are raised at the farm,” Patsche  

explained. “I feel by providing knowledge about how  

pigs are raised, and knowing what farmers do to provide  

a safe and nutritious cut of meat, it increases their  

confidence in using pork in their dishes.”

National Pork Board channel marketing and innovation 

manager, Jim Murray, followed Patsche outlining data 

concerning the Food Trend Menu Adoption Process and 

opportunities for chefs and attendees to adopt more pork 

The Chefs took a whole cut of pork loin and created house-cured 
pork pastrami.

continued on page 2



APR 3 
PQA Plus & TQA Training – Rice 
PQA Plus: 9:00 a.m. – 12:00 p.m. 
TQA: 1:00 – 4:00 p.m. 
Pine Country Bank 
750 County Rd. 21 
Rice, MN 
Pre-register: colleen@mnpork.com  
or 1-800-537-7675

APR 17
PQA Plus & TQA Training  
– Worthington 
PQA Plus: 9:00 a.m. – 12:00 p.m. 
TQA: 1:00 – 4:00 p.m. 
WREDC-Biotech  
Advancement Center 
1527 Prairie Drive 
Worthington, MN 
Pre-register: colleen@mnpork.com  
or 1-800-537-7675

MAY 15 
PQA Plus & TQA Training  
– Hutchinson 
PQA Plus: 9:00 a.m. – 12:00 p.m. 
TQA: 1:00 – 4:00 p.m. 
McLeod County Fairgrounds 
 – Country Diner 
840 Century Ave. 
Hutchinson, MN 
Pre-register: colleen@mnpork.com  
or 1-800-537-7675

JUN 5-7 
World Pork Expo 
Iowa State Fairgrounds 
3000 E Grand Ave. 
Des Moines, IA

JUN 12 
PQA Plus & TQA Training  
– Mankato 
PQA Plus: 9:00 a.m. – 12:00 p.m. 
TQA: 1:00 – 4:00 p.m. 
Minnesota Pork Board Office 
151 Saint Andrews Ct. Suite 810 
Mankato, MN 
Pre-register: colleen@mnpork.com  
or 1-800-537-7675

JUN 17 – 19 
Young Leaders in  
Agriculture Conference 
Location: Sioux Falls, SD 
Registration opens May 15

MN PORK  
CALENDAR
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menu items. Murray also presented information explaining the  

importance of variety meats to the export market.

Along with Dr. Ryan Cox, a University of Minnesota meat science  

professor, the group traveled the halls to the Andrew Boss Meat Lab 

where Murray fabricated a carcass for the class to understand where 

each pork cut originates on the pig.

Charlie Torgerson of Charlie T’s, and Tim McCarty of the Mayo  

Foundation House, discussed different pork cuts and the best way to 
prepare them. Attendees willingly sampled unique dishes created for  

the event and following the presentation delighted in a variety of  

sandwiches for the group’s lunch, which highlighted the versatility and 

flavor of pork loin.

“The pork processing event at the U of M was a great experience for  

me and my staff,” shares Chef John VanHouse of Grand Casinos who 
attended the workshop. VanHouse mentions how insightful the carcass 

breakdown was along with being able to hear from a pork producer 

about the challenges and entire life cycle of a pig, noting this information 

is not commonly known by the general public.

“It was a real treat for us culinarians to help understand our products and 

where they come from. On top of all that, we experienced pork in the 

hands of other professional chefs and saw what flavors they were able to 
create using the same product,” VanHouse states.

Minnesota Pork Board  
CONNECTS WITH CHEFS
continued from page 1

Join Pork Social at  
www.facebook.com/MinnesotaPork
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 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

Chef Jim Murray, national channel marketing and innovation manager (right) and Dr. Ryan Cox, 
professor of meat science at the University of Minnesota (center), lead a carcass fabrication 
demo for foodservice professionals on Jan. 22.



Four individuals were elected to serve on the Minnesota Pork Board Executive Board at the Minnesota Pork Board’s 

annual meeting at the Hilton Minneapolis on Monday, February 4, prior to Pork Congress. These farmers will serve 

on the executive board for a three-year term providing guidance for the three areas of checkoff work including 
education, promotion, and research. The four newly-elected members will officially join the eight executive board 
members still finishing their terms following the 2019 Pork Industry Forum.

TERM ENDING 2021 TERM ENDING 2020 TERM ENDING 2019

Meg Freking 
Jackson

Chris Compart 
Nicollet

Reuben Bode 
Courtland

Brian Johnson 
Walnut Grove

JoDee Haala 
Sleepy Eye

Brad Hennen 
Ghent

Galen Johnson 
Dodge Center

Dan Helvig 
Truman

Wanda Patsche 
Welcome

Angie Toothaker 
Granada

Brian Schwartz 
Sleepy Eye

Myrna Welter 
Stewartville

Front Row L to R: Meg Freking, JoDee Haala, Myrna Welter, Reuben Bode, Angie Toothaker, Wanda Patsche.

Back Row L to R: Brian Johnson, Galen Johnson, Dan Helvig, Brad Hennen, Brian Schwartz, Chris Compart.

Meet the 2019 Minnesota Pork Board 
EXECUTIVE BOARD
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Learn More About  
Minnesota Pork  
Board President 
JoDee Haala
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TELL US ABOUT YOURSELF AND HOW YOU BECAME  

INVOLVED IN THE FARM.

I work for Christensen Farms, and got my start with the 

family just out of high school. I grew up showing horses, 
and to pay for my own hobby, my sisters and I boarded  

other people’s horses. Mary Ann Christensen had just 
moved to MN from the east coast after she and Bob  

married. She bought a horse and needed a place to  
board it, which is how we met. She offered me a job to  
do some painting and other projects in the office. When 
those were finished, my sister and I did the cleaning at the 
CF office for the rest of the summer. Throughout college,  
I worked during summer and holiday breaks doing odd 

jobs—entering production data, working reception,  
helping grout slats with construction. After I graduated 
from the U of M, I moved to Ohio and worked for  

Akey, Inc., which was a livestock nutrition company,  

focused on swine formulation.  

WHY DID YOU CHOOSE TO COME BACK TO THE FARM?

After a short 2 years in Ohio, I moved back to Sleepy Eye 

to help Mary Ann (in her business, CompuPIG) launch 

some feed management software. I had a one year  
contract, as I was not ready to be “home” yet. During 
that year, I met my husband and decided I wanted to stay 

in the area. Christensen Farms offered me a job in their 
feed division, and I’ve been with the company in a variety 

of roles ever since. Some of those roles include work in 
livehaul transportation, director of Animal Welfare, and 

currently as director of Public Affairs. It’s been an  
incredibly rewarding journey where I’ve been able to  
grow my career and enjoy a rural way of life, with the  
support of family around us.

WHY DID YOU DECIDE TO RUN FOR A POSITION ON 

THE MINNESOTA PORK BOARD?

I believe in the work of the MN Pork Board, in the staff  
and in the incredible group of entrepreneurial producers 

that call MN home. The pork industry, and subsequently 
our businesses become increasingly complex and  

demanding. I view serving on the MN Pork Board as  
an incredible opportunity to learn from others, and to 

challenge ourselves and others to adapt, work differently 
and continue to drive our great industry forward.

WHAT ARE YOU MOST LOOKING FORWARD TO AS THE 

MINNESOTA PORK BOARD PRESIDENT?

Honestly, I look forward to the same things I have as a 

Board Member; connecting with producers, hearing ideas, 

and engaging in the work to protect and advance our  

industry. There is great talent and diversity on our  

MN Board, and we all have the same responsibility to  

our fellow producers.

WHAT OTHER PORK-RELATED ACTIVITIES ARE YOU  

INVOLVED IN?

Until January of this year, I served as chair of the NPB  

Animal Welfare Committee. With the responsibilities 
within MN Pork as well as my role at Christensen Farms,  

I have elected to reduce my involvement elsewhere to  

allow me to prioritize and focus on the work of these two  

great organizations.

IN YOUR OPINION, WHAT IS THE BIGGEST CHALLENGE 

FACING TODAY’S PIG FARMERS IN MINNESOTA?

In my opinion, there are a few challenges that rise to the  

top facing today’s pig farmers.

1. Labor: There simply are not enough workers in 

rural areas to do the work that needs to get done.  
This includes livestock and crop farmers, as well  

as those in the packing/processing sector, and  

all the touch points to bring our product to  

our consumers.

2. Trade: Tariffs continue to put our industry at a  
disadvantage, depressing prices and hurting farm 

families. As the world demands more of our great 
pork product, we have been and continue to be  

well positioned to provide. Unfortunately, the  

opportunity also comes with exposure to threats 

outside our industry.

3. Image: Consumers have more choice in the  
grocery case and many have wealth to afford  
different options. Keeping the food we produce  
affordable, staying profitable so we can continue  
to produce safe, nutritious protein while meeting  

the ever-increasing social demands is a difficult 
tightrope to walk.  

In the coming issues of the Pork Checkoff Report, the 
chairs and newly-elected Minnesota Pork Board executive 

directors will share a little about themselves and their 

involvement in the pork community.



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

©2019 Hog Slat, Inc. All rights reserved.

Longer lasting replacement pad manufactured from heavyweight kraft paper and triple 

cured.  H2PAD features ProTec Edging to protect against UV and mechanical damage.   

In stock at a Hog Slat store near you.  Call for truckload pricing. 

FEEL THE CHILL
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The Minnesota Pork Board’s Ambassador Program  

promotes leadership, communication skills development, 

and helps further an individual’s agricultural knowledge 

through hands-on activities and social experiences.

State ambassadors will have the opportunity to attend  

the Young Leaders in Agriculture Conference and the  

Legislative Action Conference in Washington, D.C., along 

with other outreach events such as Oink Outings and  

engaging with consumers at the Minnesota State Fair.

Individuals selected as state ambassadors will receive the 

following scholarships: Minnesota Pork Ambassador, $1,500; 

First Runner-up, $750; and Second Runner-up, $500. Cash 

awards are also presented for best essay and congeniality.

For more information on the program, contact  

Minnesota Pork Board COO, Jill Resler. Applications  

for the 2019 Minnesota Pork Ambassador contest  
are due on May 1, 2019. Please visit  

https://www.mnpork.com/ambassadors/ to apply.

     APPLY TO BE A 
Minnesota Pork Ambassador!

2019 Pork Congress Overview
The Minnesota Pork Board (MPB) and Minnesota Pork  

Producers Association (MPPA) annual meetings were held 

one day prior to the Minnesota Pork Congress on February 

4. Attendees reviewed financial reports, resolutions, and 
2019 goals, among other things. Those eligible also voted 
for and welcomed new executive board members.

Each year, MPB recognizes individuals and families  

who have made significant contributions through pork  
promotion, consumer and producer education, youth  

mentoring and service to the pork industry and presents 

them with an award at the Awards Reception, this year  

held on February 4 in Minneapolis. We commend each 

award recipient for their dedication to the industry and  

their efforts to improve it.

The 2019 award recipients are:

• Distinguished Service: Bill Crawford, Fairmont

• Environmental Steward: Patrick Krzmarzick,  

Sleepy Eye

• Family of the Year: Boerboom Family, Marshall

• Pork Promoters of the Year: Clair and  

Joanne Schmidt, Ceylon

• Swine Manager of the Year: Fran Breiter, Osakis

TASTE OF ELEGANCE
The Minnesota Taste of Elegance is an event hosted by the 

Minnesota Pork Board which takes place every year at the 

Minnesota Pork Congress. Recognized as a highly-appraised 

event, accredited chefs from all across the state are invited 

to compete for the Chef Par Excellence award, among  

a handful of other awards.
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L to R 2018-2019 Minnesota Pork  
Ambassadors Madeline Patterson, 
Leyton Becker, and Emelia Melson.

More than 800 guests entered the ballroom in anticipation  

for the delicious dishes they were about to try. Fourteen 

chefs lined the room in decorated booths preparing sample 

dishes as the attendees made their way through the line to 

try each one. 

Taking home the Chef Par Excellence award was Chef 

Charles Plaetz of Fielder’s Choice Tap and Table in  

Northfield, Minnesota, with the dish, “Ham” Loaf. Awarded 
second place was Chef Daniel Cleary with Luzette  

Catering. Chef Benjamin McCallum, executive chef at  
St. Thomas University, received third place. Taste of  

Elegance attendees had the opportunity to vote on their 

favorite dish, named the People’s Choice award, which  

Chef Shawn Lowman happily accepted. Finally, the best 

Evening Table Display was awarded to Chef David  

Johnivin of Dellwood Country Club.

The Pork Congress Trade Show kicked off early Tuesday 
morning and extended through the early afternoon on 

Wednesday, welcoming more than 160 exhibiting  

companies. Attendees spent the days spotting new 

innovations in the industry and making new contacts at 

Minnesota’s best swine-specific trade show.

Toward closing hours of the show Tuesday night, 

the Minnesota Pork Board hosted a happy hour 

on the trade show floor for all attendees and  
exhibitors to attend. Drinks and delicious pork 

appetizers presented great opportunities for 

exhibitors to reconnect with attendees they met 

with earlier in the day.

Another focal point of the event revolved around the  

multiple seminars highlighting front-of-mind topics such  

as Foreign Animal Disease (FAD) preparedness and  

mitigation efforts, trade, Minnesota’s permitting process, 
and bridging the gap with younger generations, along  

with an insightful look into consumer’s buying habits. If  

you were unable to attend a seminar, recordings of  

the public seminars may be found on our website:  

https://www.mnpork.com/farmer-resources/pork-congress-

seminars-recordings/.

Be sure to save the dates for the 2020 Minnesota 
Pork Congress on January 28-29!
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The food industry is entering into a period of change 

unlike anything it has experienced previously. A recent 

article by Wall Street investment analysts regarding  

uncertainty in food companies in 2019, put it like this: 

“Food companies are like big glaciers that are 

subject to global warming trends; every year 

they seem to get a little smaller. You can’t  

see it in a short time frame, but over the  
long-term you see them wearing down and 

becoming less relevant.”

Unfortunately, it is not just one thing shrinking the  
glacier. Consumers are moving away from big-name 

labels and companies, and are increasingly comfortable 

with smaller, locally produced or private labels. They 

want to eat healthier, so they have an ongoing need to 

know what is in their food and how it was produced.

In short, the consumer is changing, and our industry 

needs to be positioned to adapt and respond to  

those changes.

The National Pork Board (NPB) Domestic Marketing 

team has been on a journey since 2016 to explore and 
define a new way forward for pork as a food, and to 
position ourselves as strategic, data-driven consultants 

to our channel stakeholders, with the goal of turning 

insights into action that allows the industry to innovate 

to meet consumer needs more effectively.

Understanding people and their needs begins with  

listening to them and observing their behaviors. NPB 

listened to consumers talk about pork and other foods 

in focus groups, read what they posted on their social 

media, analyzed Google searches, and reviewed their 

receipts to see what and how often they purchased. 

Finally, NPB surveyed 10,000 of them to gain a better 

understanding of why they make the meal choices  

they do.

Never before has a commodity group generated  

this level of data on consumer needs, behaviors and 

preferences. With the release of NPB’s Dinner at Home  

in America report, we’ve turned that data into  

actionable insights around nine different meal  
occasions our research identified. One of these nine  
occasions is happening in every home across the  

country on any given night, and the meal choices are 

driven by the needs of the household at that moment. 

How many people am I feeding? How much time do  

I have? Is tonight’s dinner going to be healthy, or satisfy  
a craving? The next night, the questions will be the  

same, but the answers may be entirely different.

     Pig Farmer’s 
CHECKOFF DOLLAR
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OFF DOLLARS AT WORK

At the Minnesota Pork Board, 

we will continually analyze  

these results and the nine dinner  

occasions to drive our efforts 
going forward. Connecting  

with consumers, retailers,  

and packers to provide the  

appropriate products and  

materials to meet their needs 

will secure the best Checkoff 
investment. These insights will 

help to position pork as the  

protein of choice not only for  

today’s consumers, but for  

tomorrow’s as well.

During the next several  

months, NPB will be working 

with packer/processors and  

retail partners to help them  

better understand these  

occasions, the need states they 

meet, and how the pork industry 

can better meet the needs of 

consumers as they eat at home. 

NPB will challenge them to think  

differently, to test and learn 
through pilot programs, and 

determine successful paths  

forward. During this journey, 
NPB will share their successes 

and “fast fails,” so that the  

entire industry can take  

these learnings and make  

informed decisions.

The full report is available at 

www.pork.org/marketing.  

During the next two and  

a half months, the National  

Pork Board’s Insight to Action 

will provide a weekly deeper 

dive on each of these occasions.
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PASSPORT TOUR

IS YOUR MILL WORKING FOR YOU?
OR IS IT THE OTHER WAY AROUND?

rmsroller-grinder.com  //  contact sales@rmsroller-grinder.com

888-283-9337  //  605-368-9007

DOWNTIME COSTS MONEY. FORTUNATELY,  

OUR MILLS ARE DESIGNED FOR EASY  

MAINTENANCE AND ROLL CHANGES TO KEEP  

YOUR OPERATION RUNNING. NEED ON-SITE SERVICE?  

OUR EXPERIENCED TEAM IS STANDING BY 24/7.

During the 2018 National Pork Month, the Minnesota Pork Board officially launched the Meat of the North passport.  

This program partnered with Minnesota restaurants across the state that regularly feature delicious pork dishes on  

their menu. A total of eleven restaurants spanning Minnesota line the passport, taking eaters on a pork journey.  
Each restaurant in the brochure demonstrated proper pork cooking knowledge and a variety of dishes  

showcasing pork’s versatility. 

With the use of the Meat of the North map, diners can find a restaurant close to them 
or on their driving route, purchase a pork entrée, and receive a stamp with the goal of 

visiting seven of the participating restaurants in a 24-month period. Diners who send in 

their valid passport will receive the ultimate prize of a Meat of the North t-shirt.

The Meat of the North passport is part of the Minnesota Pork Board’s greater  

initiative to promote pork and drive pork consumption. Help us dub pork as the  

Meat of the North and hop on the tour to discover your new favorite dish!

Stop by one of the restaurants or a Minnesota rest area to pick up a brochure, or  

download the passport online here: https://www.mnpork.com/pork-passport/

If you have questions about the Meat of the North promotion, contact Pam Voelkel at 

pam@mnpork.com or (507) 345-8814.



All-Natural 
Deep Pit & Lagoon TreatmentDeep Pit & Lagoon Treatment

All-Natural 

Makes Manure Liquefaction 
Treatments Easier!

• All-natural, safe, and biodegradable

• Patented time-release technology 

• Easy to use, no mixing required 

• Naturally liquefies manure

• Reduces sludge and prevents crusting

• Reduces flies and odor

• Two easy treatments per year

www.myhealthyfarms.com
866.272.3775

■ NEW FACILITIES  _ NO JOB TOO BIG OR TOO SMALL 

■ GENERAL CONTRACTING
■ BARN DESIGN 
■ SWINE EQUIPMENT & PARTS
■ INSTALLATION, MAINTENANCE & REPAIRS

www.LangeAgSystems.com

Willmar, MN
320.231.1470

Fairmont, MN
507.399.2178

EXPANDING OR REMODELING

YOUR SWINE OPERATION?

1. The Piggy BBQ  |  Walker, MN  

2. Hog ‘N The Road  |  Grove City, MN  

3. Mac’s Smokehouse  |  Fairfax, MN 

4. The Rusty Duck  |  Dawson, MN  

5. Plaza Grill  |  Heron Lake, MN  

6. Kat’s Hog Heaven  |  Jackson, MN  

7. Sherwood Forest Lodge  |  Nisswa, MN 

8. OMC Smokehouse  |  Duluth, MN  

9. Blue Collar BBQ  |  Lexington, MN  

10. George’s Fine Steaks & Spirits  |  New Ulm, MN  

11. Dan’s Bar and Grill  |  New Trier, MN

1

2

3

4

5

6
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 ot paM ruoY   
  Delicious P0RK  

           in Minnesota
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Scholarship applications are now being accepted for the 2019 Minnesota Pork Board Scholarship.

Each year, the Minnesota Pork Board awards up to five $1,000 scholarships to young leaders pursuing careers in  
agricultural business, agricultural education, agricultural engineering, agronomy, animal science, animal physiology,  

environmental sciences, nutrition, livestock reproduction, large animal veterinary medicine, and other related fields.

For more information or questions, contact Jill Resler, chief operating officer at the Minnesota Pork Board  
at (507) 345-8814 or jill@mnpork.com.

To apply, visit https://www.mnpork.com/minnesota-pork/scholarships/.

Minnesota Pork Board  
Scholarship Applications Now Open
APPLICATIONS DUE MAY 15, 2019

Applicants must submit:

• Completed scholarship application form

• Letter indicating their intentions for future  

involvement in the pork industry

• 750-word or fewer essay on a current or future 

pork or pig farming challenge and proposed  

solutions for the issue

• Two letters of recommendation

• Professional resume

Qualified applicants must have an emphasis in the  
pork industry.

Applicant Qualifications:
• Minnesota resident

• Pursuing an undergraduate degree at a two or  

four year institution with an emphasis in swine  

production or related field

• Applicant must be entering either his/her  

freshman, sophomore, junior, or senior year  
of college

• Individuals can only receive one Minnesota  

Pork Board Scholarship during his/her  

post-secondary tenure

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

Increase utilization 
of nitrogen in your soil!

The bacterial activity that solves  
manure problems will improve  

the available nutrients in the soil.

•  Reduce solids, odor, crusting,  
and flies in manure pits

•  Improve quality and  
quantity at pump-out

•  Add bacteria-rich fertilizer  
to enhance soil nutrients  
for increased yields

BACK ISSUES 
AVAILABLE ONLINE

www.mnpork.com   
Click on  

Farmers Resources

PORK CHECKOFF 

REPORT
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Home of the industry’s best innovation, education and networking.

Register now at WorldPork.org    #WPX19

SEE.

Discover.

Connect.
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2019  
EXECUTIVE 
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The fifth annual Young Leaders in Agriculture Conference (YLAC)  
will be held June 17-19, 2019 in Sioux Falls, South Dakota

Young leaders between the ages of 18-22 who are interested in any area  

of agriculture are encouraged to attend the Young Leaders in Agriculture  

Conference. YLAC focuses on the development of young leaders by  

exposing them to the diversity of today’s challenges and ideas surrounding 

food production and farming while building strong industry advocates and 

expanding professional networks.

For more information on the YLAC agenda, please visit  

https://www.mnpork.com/pork-youth/youngleadersconference/. 

FREE registration opens on May 15, 2019.

Join Us at the 
Young Leaders in 
Agriculture Conference
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STEPS

1. Preheat oven to 350°, and spray  

6 muffin cups with cooking spray

2. Overlap 3 pieces of Canadian  

bacon into each muffin cup, and  
sprinkle a large pinch of cheese  

into each cup

3. Carefully crack one egg into  

each cup. Add salt and black  

pepper to taste

4. Top with bacon bits and bake  

for 15–20 minutes

5. While the eggs are baking, mix  

mayo, Sriracha sauce, and honey  

together in a bowl.

6. Once eggs are baked, serve  

your breakfast creations with  

a tasty dollop of sauce.

INGREDIENTS

18 slices of Canadian bacon

6 large eggs

Salt and pepper

1⁄2 cup finely shredded  
Colby jack cheese

1⁄2 cup cooked bacon bits

1 cup mayo

1⁄2 cup Sriracha sauce

2 Tbsp. honey

Cooking spray

#PorkPlease
Canadian Bacon  
Egg Cups

Learn more about being 

prepared for a  

Foreign Animal Disease 

Breakout by visiting  

www.securepork.org



• 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

Copyright © 2019 AGCO Corporation •AP is a part of GSI, a worldwide brand of AGCO

AUTOMATEDPRODUCTION.COM

Maintain complete control during load-out, cleaning and restocking with AP’s 
scenario feature for EDGE®. Simple system changes with the press of a button.

KEEP

PROVEN & DEPENDABLE™

Genex 

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  

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

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

from6’to13’.DischargeaswellasPTO

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

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

Rick Smith, Manager • Welcome, MN
•


