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PORK-INSPIRED RECIPES 
GGuuaajjiilllloo  PPoorrkk  CChhooppss 

Directions: Step 1:  Reserve 1 cup of salsa; mix with honey. Brush the honey salsa mixture over the 
pork chops. Heat oil in large skillet over medium heat. Sauté pork for about 10 minutes, turning once until internal temperature on 
a thermometer reads 145 degrees Fahrenheit, followed by a 3-minute rest time. 
 Step 2: Transfer pork chops to a plate; cover to keep warm. Add reserved salsa to skillet and stir over medium heat until salsa  
is warmed; serve with pork. 

Ingredients: 
6 bone-in ribeye pork chops      3 Tbsp honey 
2 cups guajillo (OR tomato salsa)     1 Tbsp. oil 

WWiinntteerr  WWhhiittee  CChhiillii 
Ingredients: 
1 pound ground pork        16 ounces white beans, drained 
1 onion (medium, diced) 14 ounces corn, drained) 
1 tsp. ground cumin 14 1/2 ounces chicken broth 
2 tsp. chili powder         4 ounces diced green chiles   

Directions:  In large saucepan, brown pork with onion, stir in cumin and chili powder; stir. Stir in remaining ingredients; bring to a 
boil, cover and simmer for 15-20 minutes, until heated through and flavors are blended. 

CCuubbaann  PPoorrkk  AAddoobboo  SSaallaadd 
Ingredients: 
4 New York top loin pork chops (3/4 inch thick)  4 1/2 inches fresh pineapple slices 
2/3 cup lime juice        5 ounces arugula (or assorted baby greens) 
3 cloves garlic, minced       14 1/2 ounces black beans, drained and rinsed 
1 tsp. ground cumin        1/2 red onion, small, cut into thin slivers 
1 tsp. salt          3 Tbsp. olive oil (plus oil for the grill grate) 
1/4 tsp. black pepper        1 tsp. honey 
Directions: Step 1:  For the dressing-marinade mixture, in a small bowl whisk together lime juice, garlic, cumin, salt, and pepper. 
Reserve 1/4 cup of the mixture for the dressing in the refrigerator. For the marinade, transfer remaining mixture to a self-sealing 
plastic bag. Add chops; seal bag and refrigerate for 2 to 4 hours. 
 Step 2:  Prepare a medium-hot fire with charcoal or preheat gas to medium high. Lightly oil grill grate. 
 Step 3:  Remove chops from marinade (do not pat dry), discarding marinade from the bag. Grill chops and pineapple directly 
over heat, turning once, until internal temperature of pork on a thermometer reads between 145 degrees F. (medium rare) and 160 
degrees F. (medium), followed by a 3-minute rest , about 8 to 11 minutes. 
 Step 4:  Plate greens on 4 dinner dishes. Divide pineapple, black beans, and onion onto plates. Top with pork chops. For the 
dressing, whisk the 3 tablespoons of oil and honey into the reserved dressing mixture; drizzle atop salads. 

Compare Pork Nutrition:  How does pork compare to other 
meats for fat, calories and cholesterol? Pork today compares favora-
bly for all three categories with many other types of meat and poul-
try. While providing a greater amount of vitamins and minerals, 
many cuts of pork are as lean or leaner than chicken.  Pork tender-
loin is just as lean as skinless chicken breast and meets the govern-
ment guidelines for “extra lean.”  
 In total, eight pork cuts meet the USDA guidelines for “lean,” 
with less than 10 grams fat, 4.5 grams saturated fat and 95 milli-
grams of cholesterol per serving. According to USDA data, any cuts 
from the loin — like pork chops and pork roast — are leaner than 

skinless chicken thigh. Pork steaks or roasts from the leg (“fresh 
ham”) are also lean choices. 
 Eight common cuts of pork are, on average, 16% leaner than 
20 years ago. The pork industry has responded to the consumer’s 
desire for lean pork products. Efforts in feeding and management 
practices by pork farmers mean that eight of the most common cuts 
of pork have, on average, 16% less fat and 27% less saturated fat 
than 20 years ago. 
 Looking for Lean? Think “Loin” and “Chop.” One of the easiest 
ways to remember lean cuts of pork is to look for the word “loin” in 
the name, such as pork tenderloin. Any kind of pork chop is also a 
lean choice, from sirloin chop to porterhouse chop. 

Directions
Step 1:     Season the pork with salt and pepper. Using a large flameproof skillet (such as cast iron), heat the pan for 5 minutes over low 

heat. Add oil and pan-sear pork chop on one side until browned, 3-minutes. Remove pork and set aside.
Step 2:     In the same pan, add the onion. Increase the heat to medium-high and cook, stirring occasionally, until translucent and browned 

around the edges, 2 to 3 minutes. Stir in garlic and cook until lightly browned and fragrant, about 1 minute. Stir in the beans 
with the reserved liquid, lemon zest and juice, Herbes de Provence, chili flakes, salt and pepper. Bring to a simmer and cook to 
slightly reduce the liquid, about 1 minute. Remove from the heat. Stir in 1/4 cup of the Parmesan cheese. Nestle the pork into 
the beans with the browned-side facing up, leaving the tops exposed. Sprinkle the remaining 1/3 cup Parmesan over the chops 
and beans.

Step 3:     Position a rack in the center of the oven. Do not preheat the broiler. Put the skillet with the pork and beans in the cold oven and 
then turn the broiler to high. Cook until the chops look opaque, an instant-read thermometer inserted horizontally into the center 
of a chop reads between 145 degrees F. and 160 degrees F., and the cheese is melted and lightly browned, 10 to 13 minutes. 
If the beans brown before the chops are done, move the skillet to a lower rack of the oven and continue cooking. Remove from 
the oven and let stand for 3 minutes before serving.

Step 4:    While the pork is in the oven, dress the arugula with the olive oil, lemon juice and salt and pepper to taste.
Step 5:    Transfer each chop to a plate, topping each with a portion of beans, cheese side up. Divide dressed arugula among the plates.

Baked Pork Loin Chops with Parmesan White BeansBaked Pork Loin Chops with Parmesan White Beans

Ingredients: 
4 pork loin chops  (Bone-In, Or Boneless New York Pork Chops,  

about 6 Ounces Each)
1 teaspoon kosher salt
1/2 teaspoon black pepper
2 tablespoons extra virgin olive oil
1 small yellow onion (Chopped)
2 cloves garlic (Minced)
30 ounces white navy beans  (Cannellini Or Great Northern Beans, 

Reserving Liquid From One Can)
1 lemon (Zested And Juiced, 2 Tablespoons Fresh Lemon Juice)

2 teaspoons kosher salt
1 tablespoon Herbes de Provence
1 teaspoon dried thyme
1 teaspoon black pepper
1/4 teaspoon red chile flakes
1/3 cup Parmesan cheese (Freshly Grated, Divided)
2 cups baby arugula
extra virgin olive oil (For Drizzling)
1 lemon (Cut Into Quarters, For Serving)

Directions
Step 1:     Liberally rub pork shoulder with salt and pepper. Cut 2 garlic cloves into 16 slivers. Make sixteen 1-inch incisions and insert a 

sliver in each. Cover and refrigerate for 6 to 12 hours.
Step 2:     In a Dutch oven or large ovenproof casserole, heat 2 tablespoons of oil over medium-high heat.Add pork and brown on all 

sides. Transfer pork to a platter. Pour out all but 2 tablespoon of fat and return Dutch oven to medium-high heat. Chop 2 more 
garlic cloves.Add carrot, celery, onion, and chopped garlic and cook, stirring occasionally, until softened, about 3 minutes. Stir in 
1 tablespoon of anchovies and 1 1/2 teaspoons chili flakes and stir until fragrant, about 1 minute. Add tomatoes with their juices, 
thyme, and bay leaf to Dutch oven and bring to a boil, scraping up browned bits on the bottom with a wooden spoon. Return 
pork with any juices to the Dutch oven.Add enough hot water to almost cover the pork and return to a boil.

Step 3:     Tightly cover Dutch oven and bake in 375 degrees F. oven, turning pork occasionally, adding hot water as needed if liquid re-
duces, until pork is very tender, about 3 hours. Remove from oven and let pork cool in sauce until easy to handle, 1 to 2 hours. 
Discard the thyme branch and bay leaf.

Pork Pappardelle Puttanesca with Basil and Pecorino CheesePork Pappardelle Puttanesca with Basil and Pecorino Cheese

Ingredients: 
4 pounds boneless pork shoulder roast (trimmed)
2 teaspoons kosher salt (plus more to taste)
1 teaspoon black pepper
5 cloves garlic
4 tablespoons extra-virgin olive oil (plus more for serving, optional)
2 carrots (chopped)
2 stalks celery (chopped)
1 yellow onion (chopped)
2 tablespoons anchovies (in oil, drained and finely chopped)
2 tablespoons red chile flakes (plus more to taste)
28 ounces tomatoes  (peeled whole, in juice, coarsely chopped, 

juice reserved)

1 sprig fresh thyme
1 sprig fresh thyme
1/2 teaspoon dried thyme
1 bay leaf
3 tablespoons capers (drained and rinsed)
9 ounces cherry tomatoes (halved)
1/2 cup kalamata olives (pitted)
17.6 ounces pappardelle
12 fresh basil leaves (large, torn into small pieces)
1/2 cup pecorino romano cheese  (freshly grated, plus a chunk of 

Romano for serving, optional)



The Porkline is a quarterly publication of 
the SDPPC.  Editorial content and 
advertisements are screened, but 

publisher assumes no responsibility 
for accuracy or validity of claims.

South Dakota Pork Producers Council 
4615 West Homefield Drive
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Office Staff  
Glenn Muller - Executive Director 

Stacey Sorlien - Director of Programs  
and Communications  

Steve Rommereim - Director of Membership 
Outreach and Engagement  

Stephanie Fox - Director of Operation  
and Activities 

Mary Duvall - Editor 

Mission Statement 
The South Dakota Pork Producers 
Council is a unified and engaged 

advocate that promotes, with integrity, 
the image and growth of the South 

Dakota pork industry through 
education, research, marketing, and 

responsible policy.
Vision Statement 

South Dakota Pork Producers Council 
is a respected leader advocating for 

sustainable, responsible growth 
of the South Dakota Pork Industry that 

benefits our producers, consumers, 
and communities.

Board of Directors 

Calendar of Events 
 
 January 

January 1  –  SDPPC Office closed, Happy New Year! 
January 12  –  SD Legislative Session Convenes 
January 12  –  SDPPC Executive Board Meeting 
January 13-14 – 52nd Annual South Dakota Pork Congress 
January 26  –  Legislative Ag Fest in Pierre 
January 26-30  –  Sioux Empire Livestock Show in Sioux Falls 
January 28  –  Sioux Empire Livestock Hog Show 

  
February 

February 15  –  SDPPC Office closed for Presidents Day  
  
March 

March 3-5  –  Pork Industry Forum, Louisville, KY 
  
Looking Ahead: 
 June 9-11  –  World Pork Expo, Des Moines, IA 
 August 18-20 –  IDEAg Dakotafest, Mitchell  
 September 3-7 –  South Dakota State Fair, Huron 
 

Be sure to follow us on Facebook and sign up 
for our electronic newsletter for the latest news. 
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Follow us on:     

President Craig Andersen Centerville, SD 563-2751 
1st Vice President Shane Odegaard Lake Preston, SD 203-0302 
2nd Vice President Adam Krause Clear Lake, SD 956-1390 

District I Greg Feenstra Huron, SD 350-4553 

 Lenny Gross Forbes, ND.  216-0573 
 Paul Wipf Frankfort, SD 472-1269 
 District II Jason Foster Garden City, SD 881-1984 
  Dan Howell Volga, SD 695-0725 
District III Brooke Heisinger Scotland, SD 595-4806 
  Brent Greenway Mitchell, SD 770-5563 
 Justin Rothschadel Tyndall, SD 857-0359 
District IV Shane Zylstra Beresford, SD 777-2731 
 Austin Willms Akron, IA 712-551-7392 
 Robert Rasmussen Hurley, SD 366-9470 

Allied Industry Spencer Jacobson Brandon, SD 360-6424 

  Ashley Gelderman Hartford, SD 530-3071 

Colony at-large Levi Wollman Ethan, SD 520-5352 
Ex-Officio      
     Past President Ferlyn Hofer Canistota, SD 296-3369 
    SDSU Representative 

    SD Animal Industry Board 

Bob Thaler 

Steve Rommereim 

Brookings, SD 

Alcester, SD 

688-5435 

670-1394 
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President’s Message 
SDPPC President Craig Andersen 
 What a beautiful fall it has been. It 
is almost seeming like Mother Nature is 
trying to make up for this last year for 
some reason. I just cannot figure out 
what it might be LOL. 
 As I write this, the staff is busy 
finishing up final preparations for the 
2021 Pork Congress. The Executive 
Board decided to go ahead and have it 
and try to maintain a level of normalcy. 
Our Checkoff and Non-Checkoff busi-
ness meetings will be held in person; we 
will also have available online options, 
too. We understand that not everybody 
feels comfortable getting out in crowds 
yet and by offering this option it will 
make it so that all South Dakota pork 
producers can participate.   
 Be patient with us as this will be a 
bigger project than most of our past 
zoom meetings have been. We want to 
encourage you to at least get on and 
watch the seminars, which will be both 
offered in person and through a video 

option. We encourage everyone to view 
the seminars, we have some great topics 
on the agenda!  
 The trade show will still go on.  We 
recommend that everyone visit our web-
site to pre-register to try to relieve the 
bottleneck at the entrance. It will also 
make it go quicker if all you must tell 
them your name and they can hand you 
your name card. Masks will be available 
at the door and are highly encouraged. 
We will practice social distancing as 
much as possible.  
 This will be my last presidents’ 
column and it has been an eventful year! 
Even though we could not have many 
events, it would take too long to recap 
the year, so I will not. If you are like 
me, I would prefer not to be reminded 
of some of the happenings from 2020!  
 I cannot speak highly enough of the 
staff; they are great to work with and 
when 2020 threw a monkey wrench into 
everything they adapted and rose to the 

occasion. I am 
proud to have 
worked with 
them through 
this trying year. 
 We also 
have a great Ex-
ecutive Board in 
South Dakota. It 
has been an hon-
or to have been 
president this 
past year for the 
South Dakota Pork Producers Council. 
Shane Odegaard, I am passing the torch 
to you and I know you will do a great 
job representing South Dakota Pork 
Producers Council. I could not have 
worked with a better group of people. 
 Thank you and may we all have a 
Merry Christmas and a Happy New 
Year! 
Craig Andersen, President 
South Dakota Pork Producers Council 
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WE KNOW ALL ABOUT ECONOMIC 
CYCLES IN AGRICULTURE.

That’s why we deliver financial strength 

and capacity to help you grow, attractive 

rates to give you an edge and cash-

back dividends that give you something 

more. All delivered by people who 

understand your business like no other. 

Call 800-884-FARM.

AGRICULTURE IS A 
TOUGH BUSINESS. 
YOUR LENDER 
SHOULD BE, TOO.

FCSAMERICA.COM

VISIT 

OUR 

BOOTH 

#701
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52ndAnnual Pork Congress Schedule 
January 13 & 14, 2021 

Sioux Falls Ramkota Hotel & Exhibit Hall 

Tuesday, January 12, 2021 
 

Trade Show Set Up       12:00 Noon – 6:00 PM 
 

SDPPC Executive Board Meeting             6:00 PM 
 
 

Wednesday, January 13, 2021 
 

Trade Show Exhibitor Set Up          7:00 – 10:00 AM 
 

Checkoff Annual Meeting         9:00 AM      
Amphitheatre I      
Guest Speaker: Bryan Humphreys; NPB VP of Producer, 
State and Industry relations 
 

2022 Pork Act Delegate Election      10:00 AM               
Amphitheatre I 
 

Trade Show Open        10:00 AM – 5:00 PM               
Ramkota Exhibit Hall  
 

TQA Certification               10:30 AM 
Amphitheatre II 
Heidi Carrol, SDSU Extension Livestock Stewardship 
Field Specialist, and Ryan Samuel, SDSU Extension 
Swine Specialist 
 

Carved Ham Lunch                       11:00 AM  
Rushmore Room 
- Sponsored by Lynch Livestock 
 

U.S. Pork Industry Economic Update     1:00 PM 
Amphitheatre II 
By Steve Meyer 
 

PQA Plus® Certification           3:00 PM 
Amphitheatre II 
by Dr. Bob Thaler & Ryan Samuel; SDSU Extension 
Swine Specialist & Professor 
              
Trade Show Closes           5:00 PM 
 

Master Pork Producers Recognition Banquet  
Washington Room  
Social Hour-Cash Bar-Popcorn        5:00 PM   
Dinner               6:00 PM 
 Tickets can be purchased in advance from Ashley 
Gelderman at AGelderman@standardnutrition.com or 
605.335.9693.  On the day of the event tickets can be 
purchased at the SDPPC Help Desk 
 

 “Sold! What’s Next?”  
Live Auction, GAMES & Cash Bar  

Following the banquet  
 

Thursday, January 14, 2021 
 

Trade Show Open          9:00 AM – 3:00 PM 
Ramkota Exhibit Hall  
 

What did we learn from COVID-19 if ASF would 
break? 
Amphitheatre II                    10:00 AM 
State Veterinarian Dr. Dustin Oedekoven, Dr. Bob Tha-
ler, SDSU Extension Swine Specialist, and Scott Dee 
DVM, Pipestone Veterinary Services 
 

Pork Brat Lunch           11:00 AM 
Rushmore Room 
- Sponsored by Smithfield; prepared by Lynch Livestock 
 

Non-Checkoff Annual Meeting of Members  
(SIP Investors)            1:30 PM  
Amphitheatre I 
Guest Speaker Craig Boelling, NPPC VP of Resource  
Development 
 

Trade Show Closes           3:00 PM 
 

SIP Membership Reception  
& Pork PAC Silent Auction              4:30 – 6:30 PM 
Roosevelt/Lincoln/Jefferson Room 
Everyone Welcome! Anyone interested in the SD Swine 
Industry, including allied industry representatives,    
producers and others interested in SIP participation are 
welcome. Ribs sponsored by Premium Iowa Pork, Rack 
of pork and beverages sponsored by National Pork   
Producers Council. Pork prepared by Lynch Livestock. 
 

SDPPC Executive Board Meeting         7:00 PM 
Crystal Room 

** Public Notice ** 
By South Dakota Pork Producers Council 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 10:00 a.m. on Wednesday, January 13, 2021, in 
conjunction with the Annual  Meeting of the Members of the 
South Dakota Pork  Producers Council at the Ramkota Hotel 
Amphitheatre in Sioux Falls, South Dakota. All South Dakota 
pork producers are encouraged to attend. 
• Any producer age 18 and older who is a resident of South 
Dakota 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 indicating that hogs were sold in their name and the 
Checkoff deducted. 

 

For more information, contact Glenn Muller, SD Pork Producers Council 
4615 West Homefield Drive ~ Sioux Falls, SD 57106 ~ 1-605-332-1600 
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2021 SD Pork Congress Exhibitors in Alphabetical Order 

A.J. O'Mara Group LLC               207 
A.R. LLC/Rotecna        114 115 116 
ABC Industries Inc/Agri-Tex           612 
ADA Enterprises, Inc              1214 
Advanced Ag Products        202 203 
Advanced Composting Tech.         1107 
Ag Plus Farm & Ranch         916 
Ag Plus Farm & Ranch       1111 
Ag Property Solutions          1001  1101 
AgriCare Nutrition LLC             106  107 
Alkota Cleaning Systems Inc            301 
All Pit Lagoon Pond Treatment       814 
Allied Powers LLC               1108 
Alltech                 208   308 
Alpha Electric, LLC       1006 
Altenbnurg Construction  Inc.         506 
Anez Consulting Inc.       1213 
AP           801   802 
Automated Waste Systems       815 
Axiom-Bobcock Genetics Inc.          601 
Barn Vista                  1212 
Bazooka Farmstar               905  906 
Biomin America, Inc.                   411 
Bioverse Inc                     102 
Boehringer Ingelheim Animal 
     Health USA, LLC                 703 
Cambridge Technologies               407 
Central Confinement  
     Service LLC                           608 
Central Life Sciences                  206 
Cerdos, LLC           810 
Chore-Time         1008 
CIH           1201 
D & D Distributing       1211 
Dakota Environmental Inc      1204 
DanBred            613 713 
DENR/NRCS           904 
Devenish           211 
DNA Genetics          104 
Doda                  610  611 
Double L Group LLC              908  909 
DPI Global           804 
Easy Automation Inc           708 
EIP Manufacturing           1205 1206 
Envirotech Ag Systems  
     US Inc            314, 414, 514  614   
EPS Buildings              214 
Farm Bureau Financial Services    1114 
Farm Credit Services of America     701 
Farmweld            1106 
FarrPro                                                 511 
Fast Genetics USA            303 

Form-A-Feed.                    201 
Gene Pro         1113 
Genesus Genetics              600   700 
Green Energy Products               602 
Green Gable Contracting           913 
Hamlet Protein             403 
Hanson Silo Company           412 413 
Heartland Builders Co          1102 
Hofland Enterprises, Inc         1103 
Hubbard Feeds                   1109 
Huvepharma              205 
Hypor                      305 
Innovative Heating Tech        900 
IntelliFarms Northern  
      Division                              1004 1005 
J & L Wire           512 
Jimdi                   311 
JR Feeds            510 
Jumpstart Environmental Tech       705  
L.B. White Company       1009 
Lange Ag Systems         507 
Lone Star Enterprises         309 
Lynch Livestock, Inc         606 
Master Blaster          204 
Maximum Ag Technologies       907 
MB Swine Reproduction      1100  
McFleeg, Inc.            100 
MDS Mfg. Co., Inc.       Front Booths 
Merck Animal Health         800 
Midwest Dry Cast        1000 
Midwest Livestock Systems, LLC     805 
Minitube USA          302 
Montomco                       504 
National Pork Board              400  500 
NPPC                 501   502 
Nedap Inc         209   210 
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2021 SD Pork Congress Exhibitors in Alphabetical Order 
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ADA Enterprises, Inc      1214 
Advanced Ag Products        202 203 

 
Ag Plus Farm & Ranch        916 
Ag Plus Farm & Ranch      1111 
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52nd Annual Pork Congress Highlights 

MEALS 
Carved Ham Lunch 
Wednesday, January 13 ~ 11:00 AM  
Rushmore Room  

Come early to get your TQA Certification or get 
recertified. Then enjoy a delicious carved ham lunch 
sponsored by Lynch Livestock followed by Steve Meyer 
at 1 PM. You can then attend the PQA session to renew 
or get your PQA certificate. 
 
 

Master PORK PRODUCERS Banquet 
Wednesday, January 13 ~ 5 PM Social,  6 PM Dinner 
Ramkota Rushmore Room 

Wrap up your day with the Master Pork Producers 
Banquet starting at 5:00 PM, where games are played 
and all participants have a chance to win prizes.

During the banquet, SD’s Master Pork Producers 
Association honors pork producers and allied industry 
members.  Tickets are $25 each, or $200 for a table of 
eight, and can be purchased in advance from Ashley
Gelderman at AGelderman@standardnutrition.com or 
605.335.9693, or at the Pork Congress SDPPC Help Desk 
the day of the event. 

The “Sold! What’s Next?” live auction follows the 
banquet.    

All vendors are encouraged to attend and bring a guest! 
This is a great opportunity to entertain your clients. 

  
Brat Lunch 
Thursday, January 14 ~ 11:00 AM  
Rushmore Room 

Come early and check out this year’s trade show, 
featuring over 160 vendors.  Also that morning, come 
to sit in on a discussion on What did we learn from 
COVID 19 if ASF would Break?  After that stay for a 
delicious brat lunch! 
 
 

SIP Membership Reception 
Thursday, January 14 ~ 4:30 p.m. 
Roosevelt/Lincoln/Jefferson Room 
     Any pork producer who contributes to the Strategic 
Investment Program (SIP) of the Non Checkoff funds is 
welcome to join NPPC staff for ribs, rack of pork, and 
beverages.  Anyone with an interest in the swine indus-
try including allied industry representatives, contract 
growers, employees, managers, partners or owners is 
encouraged to attend.  This is a great opportunity to 
learn more about the SIP program, which is the primary 
source of funds for the NPPC. As Investors, you will 
help NPPC fight for reasonable legislation and regula-
tion, develop revenue and market opportunities and 
protect your livelihood. 

Educational Opportunities 
TQA Certification—Wednesday, January 13  ~  10:30 AM 
Heidi Carrol; SDSU Extension Livestock Stewardship Field Specialist 
& Ryan Samuel; SDSU Extension Swine Specialist  

Whether it’s transporting pigs to harvest or moving pigs 
between farms, animal handlers play a key role in maintaining 
herd health.  This certification program consists of a presenta-
tion and a 50 question exam.  The presentation will cover a 
variety of topics like basic animal behavior and handling, 
transportation of pigs, fitness of the pig, and biosecurity.  After 
completing this training course and passing the exam you will 
receive a certificate card in the mail from the Pork Checkoff.        
 

U.S. Pork Industry Economic Update—Wed., Jan. 13 ~ 1:00 PM  
Steve Meyer

What is in store for pig farmers in 2021? Dr. Steve Meyer 
will address key factors directly impacting your bottom line, 
including grain supplies and prices, protein demand, hog price 
and supply projections, consumer trends and pork exports. 
Meyer has a history of providing producers with valuable in-
sights on pork and hog markets that he will bring to this South 
Dakota Pork Congress session.
 

PQA Plus® Certification— Wed., Jan. 13  ~   3:00 PM 
Drs. Bob Thaler and Ryan Samuel, SDSU Extension Swine             
Specialists and Professors  
             The Pork Checkoff’s Pork Quality Assurance® Plus (PQA 
Plus®) program and producers’ commitment to the We Care® 
ethical principles have long provided guidance for responsible 
on farm antibiotic use. At this certification seminar, Drs. Thaler 
and Samuel walk you through the certification process and 
discuss the advantages of having your farm site certified, as 
well as reinforcing management techniques that enhance pro-
duction and animal well being.  After completing this training 
course, you will receive a certificate card in the mail from the 
Pork Checkoff.   The last component to the certification is the 
farm site assessment.  
 

What Did We Learn From COVID-19 if ASF Would Break? —  
Thurs., Jan. 14  ~   10:00 AM   
Dr. Dustin Oedekoven, SD State Veterinarian, DVM, Dr. Bob Thaler 
SDSU Extension Swine Specialist and Scott Dee DVM MS PhD 
Dipl;ACVM Director of Research Pipestone Veterinary Services 

Implications of COVID 19 have been the primary focus of 
the swine industry in 2020. However, we are well aware of the 
continued threat of a foreign animal disease entering the US and 
especially South Dakota and the immediate area.  This session 
will focus on swine health including biosecurity, isolation and 
restricted movement of animals, as well as market and food 
chain disruption. With the expansion of African swine fever 
(ASF) confirmed in Germany there is increased concerns with 
potential US exposure to foreign disease.  There will be a ques-
tion and answer session to address your specific questions re-
garding foreign animal disease preparedness.
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Educational Opportunities 
TQA Certification—Wednesday, January 13  ~  10:30 AM 
Heidi Carrol; SDSU Extension Livestock Stewardship Field Specialist 
& Ryan Samuel; SDSU Extension Swine Specialist  

Whether it’s transporting pigs to harvest or moving pigs 
between farms, animal handlers play a key role in maintaining 
herd health.  This certification program consists of a presenta-
tion and a 50 question exam.  The presentation will cover a 
variety of topics like basic animal behavior and handling, 
transportation of pigs, fitness of the pig, and biosecurity.  After 
completing this training course and passing the exam you will 
receive a certificate card in the mail from the Pork Checkoff.      

U.S. Pork Industry Economic Update—Wed., Jan. 13 ~ 1:00 PM 
Steve Meyer

What is in store for pig farmers in 2021? Dr. Steve Meyer 
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including grain supplies and prices, protein demand, hog price 
and supply projections, consumer trends and pork exports. 
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on farm antibiotic use. At this certification seminar, Drs. Thaler 
and Samuel walk you through the certification process and 
discuss the advantages of having your farm site certified, as 
well as reinforcing management techniques that enhance pro-
duction and animal well being.  After completing this training 
course, you will receive a certificate card in the mail from the 
Pork Checkoff.   The last component to the certification is the 
farm site assessment.  

What Did We Learn From COVID-19 if ASF Would Break? —  
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(ASF) confirmed in Germany there is increased concerns with 
potential US exposure to foreign disease.  There will be a ques-
tion and answer session to address your specific questions re-
garding foreign animal disease preparedness.



10  ● www.sdpork.org                                                                                                                                                                 PPoorrkkline  

Phone: 605-335-9696 
Fax: 605-332-9646 

2220 W. 54th Street N 
Sioux Falls, SD 57104 

M a s t e r  P o r k  P r o d u c e r  A s s o c i a t i o n  

Signature 

Company & Name 

Address 

Phone 

PPrriiccee  

$25.00 

$200.00 

 

SSiiggnn  uupp  ffoorr::  

Purchas 1 ticket 

Table of 8  

Would like to set up a tab or drink tickets 
for the MPPA Banquet 

The South Dakota Pork Producers Council  
 

Invites you to the SD Master Pork Producers  

Recognition Banquet 
 

Wednesday, January 13, 2021 

Washington Room 
 

5 PM – Social Hour 

6 PM – Delicious Pork Dinner  
 

Award Presentations  
Followed by the “Sold!  What’s Next?” Live Auction 

 

All vendors are encouraged to attend and feel free to bring guest!  
This would be a great opportunity to entertain your customers. 

 
Tickets can be purchased in advance from Ashley Gelderman at  

AGelderman@standardnutrition.com or 605.335.9693  

Or the day of the event at the Pork Congress SDPPC Help Desk . 

 
If you are interested in attending tickets cost are  $25.00 a ticket or  $200 for a table of 8. 

 
  Total 
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Phone: (605) 925-4868          wwwpwaire.com          42906 Colony Rd. Olivet, SD 57052

VISIT OUR BOOTH #1012 &#1013

VISIT 

OUR 

BOOTH 

#309
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U.S. Pig Farmers Embrace Responsible An bio c Use Every Day 
America’s pork producers achieve antibiotic stewardship using the We Care ethical principles 

 America’s 60,000 pig farmers are 
dedicated to raising healthy animals to 
ensure a safe food supply. That commit-
ment means placing a high priority on 
using antibiotics responsibly for the 
health of people, pigs and the planet.  
 The U.S. Antibiotic Awareness 
Week and World Antibiotic Awareness 
Week, Nov. 18-24, 2019, was a time for 
America’s pig farmers to highlight their 
ongoing efforts to achieve excellent 
antibiotic stewardship, as well as their 
determination to always seek improve-
ment. 
 “Using antibiotics responsibly is 
something that pig farmers are doing 
every single day,” said National Pork 
Board president David Newman, a pig 
farmer from Arkansas. 
 “Antibiotic Awareness Week is a 
good time to reinforce this stewardship 
by reviewing herd-health plans and the 
best practices found in the Pork Quality 
Assurance® Plus (PQA Plus®) certifica-
tion program. It’s also a good time to 
involve all animal caretakers and     

continue to raise their awareness about 
the role they play in responsible antibi-
otic use.” 
 Directed by the U.S. Centers for 
Disease Control and Prevention (CDC), 
the annual U.S. Antibiotic Awareness 
Week raises awareness of antibiotic 
resistance risks and the importance of 
using antibiotics responsibly, for human 
health, animal health and the environ-
ment. An estimated 300 organizations 
take part in Antibiotic Awareness 
Week, including federal agencies, 
health departments, professional socie-
ties, corporations and advocacy groups. 
 “Resolving antimicrobial resistance 
is a shared goal across human, animal 
and environmental sectors and a great 
example of the One Health global initia-
tive,” said Heather Fowler, DVM,    
director of producer and public health 
for the Pork Board. “All of the different 
antibiotic-user groups came together 
and are committed to addressing  anti-
microbial resistance. For their part, U.S. 
pig farmers are thinking innovatively 

about how they can help ensure that 
antibiotics remain effective for every-
one.” 
 Fowler notes the industry’s PQA 
Plus program is a practical way to ad-
dress all areas of on-farm pig produc-
tion, including a section dedicated to 
responsible antibiotic use, public health 
and animal care. Now in its third dec-
ade, PQA Plus trains and certifies pig 
farmers and their employees on best 
practices. 
 Antibiotic research is another prior-
ity for U.S. pig farmers. Through their 
national Pork Checkoff, nearly $2.5 
million has been dedicated to antibiotic 
research over the past five years. Just 
this year, $400,000 in Checkoff funds 
were dedicated to research antimicrobi-
al resistance and on-farm antibiotic use. 
 To further leverage research dol-
lars, the Pork Board has recently joined 
the International Consortium for Anti-
microbial Stewardship in Agriculture 
(ICASA),  a  public-private  partnership 

(continued next page) 
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From the Executive Director’s Desk 
By: Glenn Muller 

 I think most of us involved in the 
swine industry will be glad to have 2020 
in the rearview mirror and move on into 
2021.    
 I mentioned the challenges that 
2020 created for pork producers and the 
entire food chain in the last issue of the 
Porkline.  Now we can focus on 2021 
and the opportunities that we may have.    
 The legislature recently approved an 
additional stimulus package that in-
cludes compensation for damages in-
curred by pork producers related to the 
COVID-19 pandemic.  I encourage all 
producers to contact their local farm 
service agency office to determine ex-
actly what you may qualify for and what 
documentation is necessary for filing a 
claim.  At the time of this writing the 
details are limited but the intent is to 
make the funds available as quickly as 
possible.  
 The South Dakota Pork Producers 
Council intends to hold their Annual 
Meeting and Trade Show on January 13 
and 14 at the Sioux Falls Best Western 
Ramkota Motel and Exhibit Hall.  The 
full schedule for this event can be found 
in this issue.  Featured events will be a 
panel discussion on Thursday at 10:00 
a.m., where swine health experts will 
address what will transpire in the event 
that we should have a foreign animal 
disease outbreak in the United State and 
particularly in our area.   
 Steve Meyer will be providing his 
expertise on issues affecting the swine 

market and projecting the outlook for 
the coming year during his presentation 
on Wednesday at 1:00 PM.  Both of 
these seminars will be offered virtually 
as well as in-person.  We will hold both 
our checkoff and non-checkoff meetings 
in Amphitheater 1 for those attending 
and also provide a zoom option for those 
who choose to participate virtually.   
 The Transportation Quality Assur-
ance and Pork Quality Assurance certifi-
cation classes will also be offered in 
conjunction with the Annual Meeting 
and Trade Show.  The Master Pork 
recognition, SDPPC Awards program 
and the Annual Auction will be held on 
Wednesday evening.   
 The SDPPC Executive Board and 
Staff fully recognize that some of you 
may not feel comfortable to attend in 
person this year and we respect that.  We 
recommend everyone in attendance to 
wear a mask and social distance as much 
as possible.  We will have masks availa-
ble at the registration area.   
 We feel that it is important to pro-
vide the opportunity for the vendors to 
interact with our producers and look 
forward to seeing those of you who are 
comfortable to attend during that time. 
 On January 12 the 2021 legislative 
session will convene with several new 
legislators being seated.  We look for-
ward to interacting with the legislators 
and providing them with information 
related to the pork industry.  On January 
26, Ag Unity will be hosting the Agfest 

event in Pierre.  
This provides an 
excellent oppor-
tunity for pro-
ducers to visit 
with the legisla-
tors at the event.  
We will keep you 
informed about 
whether this will 
be a face-to-face 
meeting this year 
or other arrangements will be made. 
 Pork Forum is scheduled for March 
4 and 5 in Louisville, Kentucky.  Shane 
Odegaard, Ryan Storm, Ferlyn Hofer, 
and Bill Larsen will be serving as dele-
gates to the National Pork Board meet-
ings.  The delegates to the National Pork 
Producers Council meeting will be elect-
ed at our Annual Meeting and trade 
show.  If you would be interested in 
being a candidate for those positions 
please contact the office. 
 We hope that the balance of the 
year will allow us to continue with our 
planned activities including summer 
grilling activities, the State Fair, Pork 
Palooza and other promotional events. 
 As we put 2020 in the rearview mir-
ror and look forward to 2021 through the 
windshield, keep a positive attitude, stay 
safe and healthy in the new year.  
Through the epidemic we learned that 
consumers depend on each of you to 
provide a safe and secure pork supply 
for our food chain. 

Steve Meyer
US. Pork Industry Economic Update 

                                Wednesday, January 13, 1:00 p.m. 

Steve Meyer served as director of Economics for the National Pork Producers Council and National 
Pork Board from 1993-2002. In that capacity, he provided economic counsel to producers and NPPC/
NPB staff and coordinated staff and consultants’ activities regarding meat industry production 
and price forecasts and the economic impact of pork production and processing. He also administered 
the NPPC/NPB programs dealing with marketing and pricing systems, industry structure, coordination 
and competitiveness.  
 Since leaving the NPB staff, Meyer has served as the organizations’ consulting economist. For 12 
years he served as an author of The Daily Livestock Report sponsored by CME Group, an e-newsletter 
whose circulation grew steadily following its introduction in 2003. In addition, he writes a feature arti-
cle for National Hog Farmer’s Weekly Preview e-letter that focuses on economic issues in North 
America’s swine/pork sector.   
 Steve and his wife, Carolyn, have three children.  
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2021 Pork Industry Forum 
Louisville, KY | March 3-5, 2021 

 

http://www.porkindustryforum.com/ 

Legislative Information Available Online 
    South Dakota’s 96th Legislative Session convenes 
at noon on Tuesday, January 12, 2021, for a 37-day 
session.  The Main Run ends on March 11.  Veto 
Day will be March 29.   
 Complete legislative information can be found 
online at sdlegislature.gov.  Here you can see the 
full text of bills and amendments, check committee 
agendas and floor calendars, read the daily journals, 
and catch up on committee minutes. 

“There’s no use doing a kindness if you do it a day too late.”  ~  Charles Kingsley  

VISIT 

OUR 

BOOTH 

#505

VISIT OUR BOOTH #902

Stop by and see us at the 52nd Annual Pork Congress and Trade Show!



Lobbyist Report 
Lorin Pankratz 

 Some good news first, with maybe 
more to follow.  Congratulations to 
Kevin Scott of Valley Springs, SD, for 
being elected President of the American 
Soybean Association.  Due to COVID, 
the election was held virtually and 
therefore there was no election celebra-
tion.  Jerry Schmitz, Executive Director 
of the SD Soybean Association thought 
that was hardly fair, so he organized a 
“drive by” event at Kevin’s farm!  
More than a dozen vehicles and twice 
that many folks congratulated Kevin 
and family.  KELO TV provided great 
media coverage of the event. 
 In early December, Glenn, Presi-
dent Anderson, and I met with Gover-
nors Office of Economic Development 
(GOED) Commissioner Steve Westra 
and Business Development Director Joe 
Fiala to discuss ag and livestock devel-
opment activities. Also attending were 
Jerry Schmitz and President Jeff 
Thompson from the SD Soybean Asso-
ciation, Kyrstil Smit and President 
Scott VanderWal from SD Farm Bu-
reau and Jeromy Pankratz.   
 The purpose of the meeting was to 
address some questions and concerns 
about what GOED is and has been do-
ing with respect to ag develop-
ment.  Commissioner Westra indicated 
that, up to October 2020, they have had 
20 plus ag-related "wins" to include 
smaller meat processing facilities, live-
stock development and others.  A "win" 
is when they work on and successfully 
conclude a project in SD.  This brought 
in approximately $180 million of new 
capital expenditures. GOED has 34 
projects in the "pipeline" that are ag 
specific or related amounting to ap-
proximately $1.8 billion in capital ex-
penditures.   
 There was a good discussion about 
what GOED programs might be availa-
ble for young farmers. Westra said 
there are several programs specific to 
young farmers, but are not being used 
and he wondered why.  Those at the 
meeting suggested that the dollar 
amounts for support were so small that 
they really didn't come in to play when 
making financial decisions.  So as a 
follow-up, a second virtual meeting was 

held on December 17 to review availa-
ble programs with GOED financial 
staff to talk about whether or not the 
programs are meaningful, could be 
combined, or could be upgraded, along 
with recommendations on how that 
might be accomplished. This discussion 
will continue and likely include ag loan 
officers.  If pork producers have com-
ments or concerns about their experi-
ences with any of these programs, 
please let Glenn know so we can in-
clude that information in future discus-
sions. For more information about 
GOED ag financial programs please go 
to:  www.sdgoed.com. 
 The Pork Producers Political Ac-
tion Committee, PorkPAC, made a total 
of 76 contributions to republican and 
democrat candidates in the 2020 Gen-
eral Election, with a success rate of 
almost 97%.   
 The 2021 Legislative Session will 
look different, literally, as there will be 
30 women legislators, which is a record 
number.  Another difference is that of 
the 105 legislators, only 11 are demo-
crats, with three in the Senate and eight 
in the House.  I personally think that is 
too big a disparity, but the voters decide 
who serves. 
 Agriculture continues to have good 
support from leadership in the Legisla-
ture, with Senator Gary Cammack, Un-
ion Center, serving as Senate Majority 
Leader and Representative Kent Peter-
son, Salem, serving as House Majority 
Leader.  Both are actively engaged in 
day-to-day ag operations.  Rep. Marty 
Overweg, New Holland, will be House 
Ag Chair and Sen. V.J. Smith, Brook-
ings, will be Senate Ag Chair.  Senator 
Elect Mary Duvall will be Senate 
Transportation Chair. 
 Governor Noem gave her Budget 
Address to the Legislature in early De-
cember.  There will be roughly $200 
million in extra revenues available for 
one time use, to be allocated during the 
2021 Session.  Governor Noem present-
ed her proposals to use most of those 
monies, and the Legislature can agree, 
disagree or modify her suggestions.  
Several of her proposals directly impact 

agriculture, 
including $5 
million for 
grants to 
small meat 
processors to 
boost capaci-
ty for South 
Dakota raised 
meat.  Noem 
wants to use 
$12 million 
for a new 200,000 square foot livestock 
complex on the State Fair grounds.  The 
beef complex burned down in October. 
The new multi-purpose facility is a $19 
million project and will include to ro-
deo arenas.  Noem has also pledged to 
use $100 million for broadband projects 
across the state.  For more details on 
these projects and others go to 
www.bfm.sd.gov.  
 SDSU and the SD School of Mines 
have partnered on a project called Da-
kota BioPro Innovation Institute 
(DBPI).  The facility will be located on 
the SDSU campus, but share staff and 
researchers from both universities.  
During the 2020 Session, legislators 
provided funding for engineering and 
design for the facility.  Additional fund-
ing will be requested during the 2021 
Session to start the construction pro-
cess. 
 The Legislative Session is sched-
uled to begin on January 12, 2021.  
Legislative leadership have been work-
ing on stringent health guidelines for 
legislators, staff and the public for what 
is presumed to be an in-person Session.  
At this point, the plan includes options 
for legislators who would chose to stay 
home for personal and health reasons.  I 
would anticipate much less personal 
interaction at the Capitol in the months 
to come.  There may not be as many 
social events or groups visiting during 
the Session.  The possibility of even 
more restrictions exists on a day-to-day 
basis. 
 I wish you all a safe and happy 
Merry Christmas and better days in 
2021! 
 Lorin 
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VISIT OUR BOOTH #901

VISIT OUR BOOTH #607
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 A foreign animal disease (FAD) 
outbreak such as African swine fever 
(ASF) would be a major setback for the 
U.S. pork industry. The impact would be 
catastrophic on the whole supply chain 
— from grain farmers and pig farmers, to 
packers/processors and retailers — and 
the industry would not recover quickly.  
 To help reduce the magnitude of 
such an event, the National Pork Board 
through the Pork Checkoff, is committed 
to bringing innovative tools and initia-
tives to reduce the risk of FADs reaching 
the U.S. and reducing their impact if and 
when they do. In the end, it’s about do-
ing what’s right for People, Pigs and the 
Planet while safeguarding the industry’s 
business continuity.  
Powering FAD Response, Faster 
 A rapid, informed response is vital 
for quickly containing a foreign animal 
disease (FAD) outbreak. While reporting 
protocols are in place on local and state 
levels, AgView is a free, opt-in technolo-
gy solution that helps producers provide 
disease status updates and pig movement 
data to state health officials in real-time. 
When this data is shared by producers, it 
can be invaluable to creating a faster 
response to a suspected or confirmed 
FAD.  
 In the event of an African swine 
fever (ASF) outbreak, state veterinarians 
and other health officials will rely on 
reviewing a massive amount of im-
portant data from producers to assist in 
contact tracing of infected animals/herds. 
AgView can do this when the data’s 
owner (the farmer) gives permission for 
their data to be shared with these offi-
cials. Once the data-sharing is approved, 
AgView can quickly share this vital in-
formation, which can include:  

Where the pigs are and the size 
and types of farms state vets are 
dealing with 
 
Magnitude of animal movements, 
and more importantly, positive 
traces 
 
Lab results from ASF or another 
FAD 
 
Compliance with the U.S. Secure 
Pork Supply plan  
 
Verification of criteria needed for 
permitting movements  
 

A Successful Response Starts with    
Ongoing Monitoring  
 

Producers  Pork producers integrate 
AgView into their farming operations, 
submitting data on day-to-day disease 
monitoring and animal movement both 
in-state and out-of-state. This can typi-
cally be done with easy importing of data 
from a producer’s current software. In 
the event of a suspected outbreak, pro-
ducers can opt to share their farm’s real-
time data which will help industry lead-
ers quickly detect and contain infected 
herds.  
 

State Veterinarians   With its state-of-
the-art features, AgView can comple-
ment any existing software systems that 
state veterinarians may be using. With its 
real-time information, state animal health 
officials can improve their disease re-
sponse and foreign animal disease (FAD) 
investigations. In the event of an out-
break, AgView will allow for fast report-
ing of standardized, important data so 

officials can quickly determine what 
areas and regions may be exposed, and 
more importantly, what areas remain free 
of African swine fever (ASF) or another 
FAD. 
 

Animal Health Officials AgView can 
help state health officials contain a FAD 
faster and prove where a FAD is or isn’t 
in the U.S.In the event of a FAD out-
break, the USDA and other government 
agencies work alongside state veterinari-
ans and local animal officials to deter-
mine what areas and regions may be ex-
posed, and more importantly, what areas 
remain free of ASF or another FAD. 
This will allow the industry to get back 
into global trade faster.  
 

Integrating AgView into Swine Farms 
 We never know when an out-
break of a foreign animal disease 
will occur, so everyone must be pre-
pared and plan ahead to protect their 
farms, the pork industry and the ag-
ricultural economy. Routine updates 
on swine disease trends in the pro-
ducer’s area can help manage dis-
eases more effectively. To make this 
easier for producers and ensure data 
is up-to-date, AgView can integrate 
with many systems that producers 
are already using to make importing 
data easy. For producers that do 
manual record keeping, AgView 
also accepts imports from any excel 
records. 
 To learn more, get a demonstra-
tion, or see how to participate in the 
pilot process now, please visit 
pork.org/agview 

Foreign Animal Diseases and Their Industry Impact 
How damaging would it really be to the industry if we had an outbreak of African swine fever (ASF) or another foreign animal dis-
ease in the United States?  According to a 2020 study completed by economists at Iowa State University, the economic impact of a 
hypothetical African swine fever outbreak could: 
• Amount to $8 billion in lost revenue ($61.59 per head) if ASF is controlled and exports return within one year 
• Cost the pork industry more than $50 billion over 10 years 
• Mean a difference of $15 billion in losses for the industry in a scenario where ASF is controlled in two years, as opposed to $50 

billion in losses if controlled in 10 years 
• Lead to the loss of 140,000 jobs in the U.S. 
• Cause hog prices to fall by 47% in the first year of the outbreak, with prices stabilizing to 1.8% lower 
• Reduce long-term pork production by almost 30% if ASF is not quickly contained 
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Bob Thaler Honored for Outstanding Scholarship 
 Dr. Bob Thaler, a professor and 
Extension Swine Specialist at South 
Dakota State University (SDSU), was 
recently awarded the Richard Wahl-
strom Animal Science Award for Excel-
lence in Scholarship at SDSU.  
 Each year the award is given to a 
faculty member in the Department of 
Animal Science to recognize outstand-
ing scholarship in the areas of teaching, 
research, extension and/or outreach. 
 “Dr. Thaler’s efforts at promoting 
the national swine and agricultural in-
dustry, as well as enhancing educational 
opportunities for all students at SDSU, 
demonstrates he is well deserving of the 
Richard Wahlstrom Animal Science 
Award for Excellence in Scholarship,” 
said Rosie Nold, assistant head of the 
Department of Animal Science. 
 Thaler has been a faculty member at 
SDSU for the past 32 years. He graduat-
ed with both bachelor’s and master’s 
degrees from SDSU and a Ph.D. from 
Kansas State University. In his role as a 
professor, Thaler has taught a wide 
range of classes in animal nutrition, 
swine production, agriculture and global 
health, and current issues in animal and 
range sciences. Additionally, he created 
an online swine nutrition class as part of 
the Swine Science Certificate online 
program. 
 He also developed two international 
travel classes to China and Vietnam in 
which students take a semester-long 
course studying international agriculture 
in the countries and then get to go on a 
study abroad trip to the countries at the 
end of the semester. 
 Thaler was honored by his students 
by being selected as the college’s Teach-
er of the Year in 2000 and 2006. He has 
also served as an advisor for the Swine 
Club, Block and Bridle, and Little Inter-
national. 
 
 As Extension Swine Specialist, sev-
eral of Thaler’s main extension pro-
grams are the state environmental train-
ing for concentrated animal feeding op-
erations (CAFOs) and working with 
colleagues on the Pork Quality Assur-
ance and Transport Quality Assurance 
programs. He has spent significant time 
in the last seven years helping producers 

responsibly site new 
livestock operations, 
which includes 
providing infor-
mation on odor con-
trol, manure man-
agement, economics, 
etc. 
 Thaler’s applied 
research program is 
a large part of his 
extension work. De-
spite not having a 
formal research ap-
pointment, in the 
past five years he 
has secured over 
$450,000 in external 
funding as principal 
investigator and over 
$750,000 as a col-
laborator. One recent 
critical and timely 
research project fo-
cused on developing 
strategies to handle 
mass burial of pig 
carcasses in case of a 
catastrophic death 
loss caused by a foreign 
animal disease.  
 “Dr. Thaler’s ex-
tension program has 
adjusted to fulfill the needs of the swine 
industry which has undergone consider-
able changes in structure over the course 
of his career,” Nold said. 
 Thaler advocated to secure 100% of 
the funds required to complete the state-
of-the-art Swine Education and Re-
search Facility at SDSU in 2016. The 
facility benefits the state and region, 
SDSU students and researchers, and 
national pork production advocacy pro-
grams. As a direct result of the new fa-
cility, the swine research team at SDSU 
grew from two faculty and one graduate 
student to six faculty and over 20 gradu-
ate students, technicians and post-docs. 
The facility also offers hands-on experi-
ences in swine production to over 180 
undergraduate students each year. 
 The creation of Operation Main 
Street in collaboration with the National 
Pork Board is another example of Tha-
ler’s efforts at advocating for the swine 

industry. The live virtual barn tour pro-
gram utilizes the new swine unit and 
SDSU graduate and undergraduate stu-
dents to educate the non-agricultural 
community on current swine production 
standards. 
 Thaler is routinely invited by na-
tional agriculture interest groups to pro-
mote U.S. agriculture in many of the 
major U.S. agricultural-export countries. 
The award is given in honor of Richard 
Wahlstrom, a retired faculty member of 
the Department of Animal Science. 
 “This is one of the most meaningful 
awards I’ve received since it is named 
after Dr. Rick Wahlstrom,” Thaler said. 
“Rick was my master’s advisor and one 
of the best mentors a person could have. 
Rick continues to be a tremendous re-
source and friend to me throughout all 
these years, both as a faculty person and 
human being.” 
Source:  South Dakota State University 

Dr. Bob Thaler with his wife, Karen, as he receives the  
Richard Wahlstrom Animal Science Award for Excellence     

in Scholarship 
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 During an extremely challenging year for so many, the commitment of American hog farmers to 
their communities and our nation’s food supply has been on clear display, never wavering. 
 The NPPC “Give-A-Ham” challenge is a social media campaign to engage the U.S. pork industry 
and the communities they support in a holiday giving program.  During the holiday season, U.S. pork 
industry stakeholders took to social media (i.e. Facebook, Twitter, and Instagram) to pledge a pork 
product donation and challenge others to do the same.   
 Throughout the COVID-19 pandemic, U.S. hog farmers and numerous state associations that 
represent them have donated to local food banks, providing 15.7 million pounds—or 222.8 million 
servings—of pork through October 31. 
 Here are some of the producers, staff, and allied industry who donated this year.  You can find 
more pictures on the SDPPC Facebook page. 

Pork Producers “Ham it Up” for the Holiday Season 
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2021 World Pork Expo 
June 9-11  |  Iowa State Fairgrounds 

www.worldpork.org 

Executive Order on CAFO 
Stocking Limits Expires  

 On December 18, Governor Noem signed Executive  
Order 2020-34, dealing with the COVID-19 pandemic.  
While the order continued some of the provisions of earlier 
orders until June 30, 2021, it specifically terminated three 
earlier Executive Orders.  One of those was 2020-17, dealing 
with enforcement of overstocking pork operations. 
 Executive Order 2020-34 states that the statutory and 
regulatory requirements suspended by the earlier orders are 
in full force and effect as of December 18. 
 Section 2 of the earlier Executive Order reads: 
 “I temporarily suspend the authority granted to the 
board of county commissioners in SDCL 11-2-25 from being 
used to enforce violations of the overstocking of pork opera-
tions above the maximum permitted animal number due to 
the COVID-19 pandemic and pork market disruption caused 
by the closure of a regional pork processing plant.” 
 All Executive Orders can be found online at the South 
Dakota Secretary of State’s website:  sdsos.gov.   
 
Courage is what it takes to stand up and speak; courage is 

also what it takes to sit down and listen.  Winston Churchill 

NPPC Supports Vilsack Nomination 
to Head USDA 

 The National Pork Producers Council is expressing  
support for the return of Tom Vilsack as U.S. Secretary of 
Agriculture.  President-Elect Biden has nominated Vilsack to 
be the next secretary of the U.S. Department of Agriculture, 
an agency he led for eight years under the Obama admin-
istration.  
 “We congratulate Tom Vilsack on his nomination,” said 
NPPC President Howard “AV” Roth.  “As both the former 
governor of Iowa, the top pork-producing state in the coun-
try, and the former USDA secretary, he understands how 
critical a vibrant American farm sector is to the rural and 
overall U.S. economy, and the importance of keeping       
consumers supplied with an affordable source of nutritious 
protein.  
 “We look forward to working with him on issues of 
importance to U.S. pork producers, including expanding 
exports, strengthening biosecurity at our borders to ensure 
African swine fever and other foreign animal diseases     
remain outside the country, and ensuring USDA oversight of 
gene-edited livestock.” 
 Vilsack’s nomination will be considered by the U.S. 
Senate when the chamber convenes in January. 
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remain outside the country, and ensuring USDA oversight of 
gene-edited livestock.” 
 Vilsack’s nomination will be considered by the U.S. 
Senate when the chamber convenes in January. 
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2021 World Pork Expo 
June 9-11  |  Iowa State Fairgrounds 

www.worldpork.org 

Executive Order on CAFO 
Stocking Limits Expires  

 On December 18, Governor Noem signed Executive  
Order 2020-34, dealing with the COVID-19 pandemic.  
While the order continued some of the provisions of earlier 
orders until June 30, 2021, it specifically terminated three 
earlier Executive Orders.  One of those was 2020-17, dealing 
with enforcement of overstocking pork operations. 
 Executive Order 2020-34 states that the statutory and 
regulatory requirements suspended by the earlier orders are 
in full force and effect as of December 18. 
 Section 2 of the earlier Executive Order reads: 
 “I temporarily suspend the authority granted to the 
board of county commissioners in SDCL 11-2-25 from being 
used to enforce violations of the overstocking of pork opera-
tions above the maximum permitted animal number due to 
the COVID-19 pandemic and pork market disruption caused 
by the closure of a regional pork processing plant.” 
 All Executive Orders can be found online at the South 
Dakota Secretary of State’s website:  sdsos.gov.   
 
Courage is what it takes to stand up and speak; courage is 

also what it takes to sit down and listen.  Winston Churchill 

NPPC Supports Vilsack Nomination 
to Head USDA 

 The National Pork Producers Council is expressing  
support for the return of Tom Vilsack as U.S. Secretary of 
Agriculture.  President-Elect Biden has nominated Vilsack to 
be the next secretary of the U.S. Department of Agriculture, 
an agency he led for eight years under the Obama admin-
istration.  
 “We congratulate Tom Vilsack on his nomination,” said 
NPPC President Howard “AV” Roth.  “As both the former 
governor of Iowa, the top pork-producing state in the coun-
try, and the former USDA secretary, he understands how 
critical a vibrant American farm sector is to the rural and 
overall U.S. economy, and the importance of keeping       
consumers supplied with an affordable source of nutritious 
protein.  
 “We look forward to working with him on issues of 
importance to U.S. pork producers, including expanding 
exports, strengthening biosecurity at our borders to ensure 
African swine fever and other foreign animal diseases     
remain outside the country, and ensuring USDA oversight of 
gene-edited livestock.” 
 Vilsack’s nomination will be considered by the U.S. 
Senate when the chamber convenes in January. 

Booth #610 & #611

Visit 
us at 

Booths
#1010 

& 
#1011
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Agricultural Animal Biotechnology Regulatory Framework 
Transferring to USDA 

 In late December,  USDA Secretary 
Sonny Perdue announced a significant 
step in modernizing regulations of agri-
cultural animals modified or produced 
by genetic engineering.  
 USDA will be soliciting public 
input on a contemplated regulatory 
framework that would modernize our 
system into a scientifically-sound, risk-
based, and predictable process that fa-
cilitates the development and use of 
these technologies for U.S. farmers and 
ranchers under USDA’s authorities.  
 The announcement is applauded by 
the National Pork Producers Council. 
Gene editing is a promising new tech-
nology that can help farmers breed 
healthier, more resilient animals. NPPC 
was the leading advocate for USDA 
regulatory oversight over the last two 
years when the U.S. Food and Drug 
Administration was claiming jurisdic-
tion.   
 

 The initiative follows President 
Trump’s Executive Order on agricultur-
al biotechnology that called upon feder-
al agencies to make regulatory improve-
ments to rectify some of the long-
standing barriers to innovation for U.S. 
agriculture. 
 “Our livestock producers need all 
the tools in the toolbox to help protect 
against animal diseases and continue to 
meet the challenge of feeding everyone 
now and into the future. If we do not 
put these safe biotechnology advances 
to work here at home, our competitors 
in other nations will,” said Secretary 
Perdue. “Science-based advances in 
biotechnology have great promise to 
continue to enhance rural prosperity and 
improve the quality of life across Amer-
ica’s heartland and around the globe. 
With this effort, we are outlining a 
pragmatic, science-based, and risk-
based approach that focuses on potential 
risk to animal and livestock health, the 

environment, and food safety in order to 
provide our farmers and ranchers the 
tools they need to continue to feed, 
clothe and fuel the world.” 
 According to NPPC President 
Howard Roth, the announcement ”is a 
big step forward for America’s farmers, 
who have weathered significant chal-
lenges over the past few years.  FDA 
regulation of gene editing will result in 
an impractical, lengthy and expensive 
approval process. Thankfully, that is not 
the administration’s intended plan. This 
announcement represents a critical 
milestone to ensuring American agricul-
ture maintains its global competitive 
edge.” 
 The USDA’s Animal and Plant 
Health Inspection Service (APHIS) al-
ready has a review process in place for 
gene editing in plants, which can serve 
as a model for livestock.  

(continued next page) 
  

Booth #907
Come See Us!
Booth #907
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Framework (Continued) 
 Whenever new technologies are 
introduced, consumer acceptance is crit-
ical. The U.S. pork industry is commit-
ted to transparency when using this 
technology in the future; there are cur-
rently no gene-edited pigs entering the 
food supply. The focus now is on estab-
lishing a regulatory framework that will 
not stifle innovation and drive use of 
this breakthrough technology overseas. 
NPPC will always support the rights of 
consumers and hog farmers to have 
choice. 
 USDA’s rulemaking has a 60-day 
comment period. NPPC will be provid-
ing formal comments and will remain 
engaged to ensure USDA has primary 
oversight of gene editing in livestock. 
 Last year, President Trump directed 
federal agencies to modernize the regu-
latory framework for agricultural bio-
technology products by establishing 
regulatory approaches proportionate to 
the product’s risks, avoid unjustified 
distinctions across similar products, and 
promote future innovation and competi-
tiveness.  
 USDA will publish proposed rules 
on animal biotechnology as a keystone 

effort in fulfilling this Executive Order.  
The rules will transition portions of 
FDA’s pre-existing animal biotechnolo-
gy regulatory oversight to USDA. 
USDA will consult with FDA to ensure 
they benefit from FDA’s expertise, 
while providing developers with a one-
stop-shop for their products at USDA.  
 USDA is proposing to establish a  
regulatory framework that is flexible, 
forward-looking, risk-proportionate and 
science-based, to provide a predictable 
pathway to commercialization while 
keeping pace with advances in science 
and technology for certain farm animals 
(including swine) developed using ge-
netic engineering intended for agricul-
tural purposes. 
 USDA’s proposed safety review 
would cover molecular characterization, 
animal health (including noninfectious, 
infectious, and zoonotic diseases), effi-
cacy (for disease and pest resistance 
traits), environmental considerations, 
food safety evaluation of any expressed 
substance (including allergenicity and 
compositional analyses of key compo-
nents), and food storage and processing. 
USDA’s proposal would provide end-to-
end regulatory oversight from pre-
market reviews through post-market 

food safety monitoring of animals. 
USDA will continue to coordinate close-
ly with the FDA to fulfill oversight re-
sponsibilities and provide the appropri-
ate regulatory environment, ensuring the 
safety of products derived from new 
technologies, while fostering innovation 
at the same time. 
 Under the proposal. USDA would 
promulgate regulations using the author-
ities granted to the Department through 
the Animal Health Protection Act, the 
Federal Meat Inspection Act, and the 
Poultry Products Inspection Act. Pursu-
ant to these authorities, APHIS would 
conduct a safety assessment of organ-
isms developed using genetic engineer-
ing that may increase an animal’s sus-
ceptibility to pests or diseases of live-
stock, including zoonotic diseases, or 
ability to transmit the same. The Food 
Safety and Inspection Service (FSIS) 
would conduct a pre-slaughter food 
safety assessment to ensure that the 
slaughter and processing of animals 
developed using genetic engineering 
would not result in a product that is un-
sound, unhealthful, unwholesome, or 
otherwise unfit for human food. 

Who is APC?

While you may have heard of APC, chances are you may 
not know much about who we are and what we do. 
We’ve been in the business of manufacturing spray-dried 
plasma proteins for more than 35 years, but typically work 
behind the scenes. We would like to provide you with 
more information about the company behind spray-dried 
plasma. 

APC is one of seven independent companies owned by The 
Lauridsen Group, Inc.

• We are a third-generation, family owned company.
• Our headquarters is in Ankeny, Iowa.
• APC employs approximately 500 people.
• We operate 20 manufacturing facilities in nine 

countries worldwide.

APC was created in 1981 with a commitment to research 
and a passion for animal nutrition. The company has 
grown to become the largest global manufacturer and 

supplier of porcine and bovine blood plasma and red 
blood cell products used in the swine, ruminant, poultry, 
aquaculture, pet food and biostimulant industries.

A few interesting facts about APC and plasma include: 

• APC continuously works on research and development 
projects, including processing technologies in the pilot 
plant at our LGI Advancement Building (the LAB).

• APC offers product options, including 100% Bovine, 
UV Processed Porcine and Bovine, PEDv Negative 
Porcine Plasma, plus Appetein granular plasma.

• More than 500 peer-reviewed journal articles 
document the safety and efficacy of spray-dried 
plasma. 

• Only APC uses UV-C technology to inactivate potential 
viruses and bacteria from liquid plasma.

New Website Coming January 2020  |  www.functionalproteins.comwww.functionalproteins.com
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Having Manure Issues?
These hassles cost you time and money. But there’s a  
better way, thanks to the power of microbes with ProfitProAG.

Any of these issues sound familiar?

Matt Ditch | Center Point, IA
“I really like how Manure Master Plus+ is 
a complete product. It keeps crusting down, 
helps cut down on solids, improves P & K 
availability, and overall makes our manure 
more usable. I pump my own manure and 
only have one pump, so agitation was 
difficult prior to using Manure Master 
Plus+. Now, even the bottom of the pit 
has the ideal liquid consistency. It’s really 
impressive how one product gives me all 
these advantages. I’m on my third year of 
using Manure Master Plus+, and I plan on 
using it for many more.”

Dr. Jim Ladlie
507-383-1325

jladlie@profitproag.com

If you’re facing any of these issues and want them resolved, let’s talk. Visit www.profitproag.com
ProfitProAG also offers on-farm FREE consultation

of your manure pits and lagoons. Call:

TestimonialsTestimonials

Flies breed rapidly in manure crust; 
break the fly life cycle.

Luke Jaeger | Jaeger Custom Hauling, LLC
Keota, IA
“I’ve used Manure Mechanical Defoamer 
for two years and think it’s a great product. 
When I started using it, I quickly saw how 
well Manure Mechanical Defoamer 
works, making it well worth the money. 
Today, I buy it in 55-gallon drums and 
use it in every single pit. It really reduces 
foam and helps us load tanks quickly. 
We’re able to utilize the full capacity of the 
tanks and even cut down on the number of 
loads. Overall, this product saves time and 
increases efficiency. I highly recommend 
Manure Mechanical Defoamer to others 
hauling manure.”

• Top crust harbors flies and maggots.

• Flies can cause performance issues,  
carry diseases and affect carcass values.

• Foam can take away from pit capacity  
and potentially be hazardous.

• Gases are a sign of losing costly nutrients.  
If not managed properly, gases can be very 
hazardous.

• Bottom solids are nutrient dense and 
can build over time and may never get to  
the field.

Dennis Klockenga
320-333-1608

dklockenga@profitproag.com

Chris Chodur
507-402-4195

cchodur@profitproag.commanuremaster.com
Innovative Manure Management

“The Manure Treatment Experts”

MManure
asterTMM

®

 Soil Health             Plant H
ealth              Animal Health    
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OFITPROAG
®

It Starts with Soil Health

FULL-CIRCLE

These technologies handle the most difficult manure management issues.

Manure Master PlusTM+
A liquid manure enhancement that improves 
manure management, storage, handling, 
application, nutritive value and soil health.

A Fast-acting Mechanical Defoamer to  
Control Manure Foam at Pump-out

MManure anure MMechanicalechanical
DDEFOAMEREFOAMER

TM

Manure Master
TM

Manure Master FoamAwayTM is a 
concentrated dry blend designed to knock 
down microbial foam in swine storage facilities.

TREATMENT PROTOCOL:
For one million gallons of manure, use 40 gallons of Manure Master Plus + on an annual basis: 
§ After major pump-out or at the start of treatment: 15 gallons (inoculation rate)
§ Treatment should occur 2 to 3 weeks after either the fall or spring pump-out, when pit/lagoon will be 

at its lowest capacity and fresh manure has accumulated.
§ Scheduled 10 monthly treatments: 2.5 gallons/month (25 gallons total)

Treatment for 350,000 to 400,000 gallons (1,000 to 1,200 head swine barn) manure pit,  
use 15 gallons of Manure Master Plus + on an annual basis:
§ After major pump-out or at the start of treatment: 5 gallons (inoculation rate)
§ Scheduled 10 monthly treatments: 1.0 gallon/month (10 gallons total)

Shake well before using.Shake well before using.

A liquid manure enhancement technologyA liquid manure enhancement technology

Ensure the treatment is mixed  Ensure the treatment is mixed  
into the liquid portion of the manure.into the liquid portion of the manure.

PPluslus
MMasteraster

MManureanure

KEEP OUT OF REACH OF CHILDREN

IMPORTANT NOTICE TO PURCHASER:
Seller’s and manufacturer’s only obligation to a purchaser or 
user of this product shall be to refund the purchase price or to 
replace the quantity purchased of any defective product. In no 
event shall seller or manufacturer be liable to a purchaser or 
user of this product for any claim for any economic, indirect, 
special, incidental or consequential damages, or for any injury, 
loss or damage, direct or indirect, to any person or property. 
Purchaser of this product expressly acknowledges and agrees 
to these terms.

ENVIRONMENTAL IMPACT
The premicrobial digestion of liquid manure 
that has been treated with Manure Master 
Plus, before field application, may improve 
soil health and help reduce the likelihood 
of water quality issues. 100% natural. Safe 
for animals.

CAUTION: Avoid contact 
with eyes, skin and open 
wounds. Do not ingest. Do not 
use with any kind of alkaline 
or acid based materials. Seal 
container when not being used. 
Do not store above 110º F.

GUARANTOR:
ProfitPro, LLC
408 S. 1st Ave.
Albert Lea, MN 56007
1-888-875-2425 MADE IN THE U.S.A.
PL-152_Manure Master Plus +_172011

5 Gallons (18.93 L)
43.17 lbs (19.58 kg)

TM

++Manure Master PlusTM + 
provides technology to enhance 
liquid manure management 
including storage, handling, 
application, soil health, crop 
response and environmental safety.

Manure Master Plus + can help 
enhance manure digestion and 
liquefaction, reduce barn and field 
odors, reduce top crusting and 
bottom solids, enhance soil health 
and crop performance, reduce pest 
pressure and improve nutrient 
retention.

INGREDIENTS:
Natural blend of organic nutrients, 
essential elements and a blend of 
digestive microbes.

Barn pit treated with  
Manure Master Plus.
(No Bottom Sludge)

ProfitProAG also offers Manure 
Mechanical Defoamer, which makes  
a manure hauler’s job much easier.

VISIT 
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 Since 2007 producers and other 
industry professionals have received 
relevant and timely information related 
to boars, sows and their litters through 
SowBridge.  
 SowBridge combines electronic 
materials with live presentations from 
topic experts by teleconference 12 times 
each program year the first Wednesday 
of the month (typically), and offers ac-
cess to the recorded audio of all sessions 
to ensure subscribers don’t miss a thing. 
 SowBridge is brought to you by 
swine faculty and staff from these col-
leges and universities: 
 Casper College (Wyoming)  
 Iowa State University  
 Kansas State University  
 Michigan State University  
 North Carolina State University  
 North Dakota State University  
 Pennsylvania State University  

 Purdue University  
 South Dakota State University  
 Texas A&M University  
 The Ohio State University  
 University of Illinois  
 University of Minnesota  
 University of Missouri  
 University of Nebraska—Lincoln 
All are equal opportunity educators and 
employers.  
How does the program work? 
• You’ll have access to university and 

industry professionals with a variety 
of expertise, during and after the 
sessions 

• You can take part in this education-
al opportunity without having to 
worry about time off from work, 
travel distance or inclement weather 

• Sessions begin at 11:15 a.m. CST 
and last no more than an hour 

• Each session has a Q&A time    
following the presentation. 

 

What do I need to  participate? 
• Telephone access to call in for live 

session presentations 
• Valid email address to receive links 

to download each session’s materi-
als.  

Cost is just $200 (U.S.) per program 
year. Additional registrations from the 
same entity are half that cost. Ask about 
fee outside U.S. and Canada.  
Registration deadline to ensure receipt 
of materials for first session is January 
20, 2021. 
To register, please send payment to:  
Sherry Hoyer  
Iowa Pork Industry Center  
109 Kildee Hall, 806 Stange Rd  
Iowa State University Ames, IA 50011-
1178  
Email: shoyer@iastate.edu  
Phone: 515-294-4496  
Fax: 515-294-5698  
 
 

2021-2022 Program Year  
Sessions begin at 11:15 a.m. Central Time.  

 
Feb. 4    Day One Sow Care  
    Ashley Johnson, DVM, Zoetis  
March 3   Preventing COVID-19 on Swine Farms  
    Erin Ehinger, Provimi North America  
April 7    Mental Health of Barn Workers  
    Robin Tutor Marcom, North Carolina Agromedicine Institute  
May 5    Gilt Development  
    Steve Brier, Smithfield  
June 2    How to Handle Activists on Farms  
    Jen Sorenson, Iowa Select Farms  
July 7    Litter Size Adjustment Strategies  
    Steve Horton, Thomas Livestock  
Aug. 4    Sow Lifetime Productivity Findings  
    Jennifer Patterson, University of Alberta  
Sept. 1    Pig Farm Safety Practices  
    Melissa Millerick-May/ Beth Ferry, Michigan State University  
Oct. 6    Gilt Synchronization – Tools & Techniques  
    Tim Safranski, University of Missouri  
Nov. 3    Economics of Mortalities on Sow Farms  
    Caleb Shull, The Maschhoffs  
Dec. 1    Interventions to Reduce Mortalities: Pre-weaning  
    Kara Stewart, Purdue University  
Jan. 5, 2022  Sow Lameness  
    Benny Mote, University of Nebraska-Lincoln  

Sowbridge 2021-2022 Announced 
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SDPPC Thanks SD Teachers 
South Dakota teachers have worked hard during the end of the last school year to make sure their students could continue learning, 
even during the unusual circumstances of a worldwide pandemic.  They are continuing that work the first part of the current year.   
 To express their thanks, the  SDPPC asked for nominations for deserving teachers to receive $50 in Pork Certificates for all of 
their dedication and hard work.  The following 100 teachers from across the state were selected to receive the Pork Certificates. 
 Thanks to everyone who participated! 

Kites rise highest against the wind—not with it.

I am always ready to learn although I do not always like 
being taught.

I am an optimist.  It does not seem too much use being 
anything else.

Ending a sentence with a preposition is something up with 
which I will not put.

Criticism may not be agreeable, but it is necessary.  It ful-
fils the same function as pain n the human body.  It calls 
attention to an unhealthy state of things.
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Wisdom from Winston Churchill 



The Most 
Extensive 
Range of 

Hog 
Equipment

www.pigequipment.com 
www.pig-toys.com

----------

Phone: 800-568-4205
641-357-7447

----------

sales@pigequipment.com
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Hog Wild Promotion Held in Rapid City 

SDPPC teamed up with Riverfront Broadcasting, Family Fare grocery stores, Lowes, SD Lottery, and Coca Cola for the “Hog Wild” 
Promotion.  Winner of the $1,500 Fall prize pack is Chuck Henricks from Rapid City. 

SDSU Swine Club Gives Back to the Community 
 

The South Dakota State University Swine Club is a student-led organization 
dedicated to generating interest, building understanding and providing oppor-
tunities for growth in the swine industry.  But these students are also finding 
ways to give back to the community. 
This year, two service projects highlight their desire to serve others. 
 

Usually, the club has a Halloween Bash at the Swine Unit with Brookings 
County Youth Mentoring Program (BCYMP).  Brookings County Youth 
Mentoring Program builds and supports consistent and encouraging mentor-
ing relationships that challenge the growth and expand possibilities for both 
Mentors and Mentees in Brookings County, SD. Due to difficulties getting 
together this fall, the Swine Club instead held an evening event where they 
made fleece tie blankets to donate to BCYMP.  The organization, in turn, 
gave them to the six first Mentors who replied to a request to send a favorite 
pictures with their Mentees  The Mentors gave the blankets to their Mentees 
as Christmas gifts. 
 

The Club also took part in the challenge from the NPPC to #GiveAHam dur-
ing the holiday season.  As part of the challenge, they donated eight hams to 
the local Brookings Food Pantry.   
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Farmland for the  
Next Generation  

Tuesday, January 5 - Tuesday, February 23 
 
 According to the USDA 2017 Census of Agriculture, 
one in four producers is a beginning farmer with 10 or 
fewer years of experience. New producers often tend to 
smaller than average farms in both acres and value of pro-
duction, because their challenge is often finding land in 
the first place, says Heather Gessner, SDSU Extension 
Livestock Business Management Field Specialist.  
 
 Following a widely-attended fall workshop series on 
these issues, Gessner is planning a second round in 2021 
for individuals with some farming or ranching experience 
who are actively looking for land. The eight-week Farm-
land for the Next Generation will kick off January 5 and is 
supported by a grant from the USDA Beginning Farmer 
and Rancher Development Program.   
 
 The online workshop series will encourage hands-on 
participation, at-home worksheets, and personal evaluation 
and improvements. 
 
Dates 
 January 5 
 January 12 
 January 19 
 January 26 
 February 2 
 February 9 
 February 16 
 February 23 
 
Topics 

• introduction to land tenure, 
• financial readiness, 
• land tenure options, 
• finding land, 
• land assessment, 
• leasing land, 
• purchasing land, and 
• estate planning 

 
Registration 
 Registration is $50 for up to two family members. 
Please register before January 1, 2021 in order to receive 
the information to join.  
 
 For more information or to register, contact Heather 
Gessner, SDSU Extension Livestock Business Manage-
ment Field Specialist, at 605-782-3290 or email  
Heather.Gessner@sdstate.edu 
. 



www.sdpork.org                                                                                                                             January — March 2021  ●  33 



34 ● www.sdpork.org                                                                                                                                                                 PPoorrkkline  

Four Cornerstones for Agriculture in Uncertain Times 
By Bill Even, CEO, National Pork Board 

 The world is no longer what it was 
a few short weeks ago. It is unnerving 
to see empty grocery store shelves, 
shuttered schools, steep drops in the 
commodity and stock markets, people 
hoarding hand sanitizer and more – all 
due to coronavirus. 
 There are no guidebooks to tell us 
how to manage times like these. Yet, 
we can gain some perspective from 
history, especially when we remember 
the cornerstones that have helped us 
weather past storms: family, farming, 
faith and service. 
 

Perspective and Resilience 
 Amidst all this turmoil, I was 
thinking of my grandfather, Anthony 
Even, who was born in 1893 in Hum-
boldt, South Dakota. He grew up with 
eight brothers and sisters on a farm that 
had no running water, no electricity 
and no radio. He was 24 when the 
United States entered World War I, an 
age we would call a millennial today. 
Tony came of age at a time when his 
older brother Nick was drafted into the 
Army to fight the “War to End All 
Wars,” and millions around the world 
were dying from the Spanish Flu pan-
demic. 
 In 1923, Tony married his wife 
Edna, just as agriculture entered a long 
financial depression. My grandpa and 
grandma raised five kids, crops and 
livestock on our family farm. They 
endured bank closures during the Great 
Depression, devastating droughts, bru-
tal blizzards, dust storms, grasshopper 
plagues, skyrocketing unemployment, 
family illness and ruinous low prices. 
Just when things improved, the Japa-
nese bombed Pearl Harbor, which 
prompted U.S. involvement in World 
War II and the associated rationing, 
supply and labor shortages, price con-
trols and worry that comes with war. 
 Throughout the rest of his life, 
grandpa survived constant market 
downturns, livestock illnesses, crop 
failures and seeing his sons serve in the 
military during and after the Korean 
War. And yet, he endured. 
 

Four Cornerstones 
So, what helped farmers like my grand-
parents stick it out and succeed? It real-
ly boiled down to four simple things 
that were important to them then, and 
that I believe are important to us now. 
 

1. FAMILY. 
 Anthony and Edna were passionate 
about caring for their family. “Family 
first” was their motto. That included 
extended family and friends they treat-
ed as family. As we are asked to make 
more personal sacrifices to help stop 
the spread of coronavirus, it is im-
portant to keep the needs of our fami-
lies, employees, friends and communi-
ties top of mind. That is why people 
and community are the foundation of 
the pork industry’s We CareSM ethical 
principles. We consider caring for oth-
ers a calling that we take seriously, 
now more than ever. 
 

2. FARMING. 
 Grandpa loved being a farmer, 
despite the many challenges. Raising 
food to feed others was his driving 
force, and, as those of us in agriculture 
know, there is nothing quite like the 
feeling of fulfillment you get from 
feeding others. We know we work in a 
critical industry, but as the federal gov-
ernment makes it official to prevent 
disruptions amidst COVID-19 control 
efforts, we have an opportunity to 
demonstrate how important farmers, 
truckers, feed mill operators, packing 
plant workers and grocery store em-
ployees really are. Agriculture truly has 
a special responsibility, and we cannot 
forget it or take it for granted. 
 

3. FAITH. 
 Grandpa and Grandma held their 
Catholic faith dear. Mass every Sunday 
and praying the rosary was akin to 
breathing. Regardless of your personal 
beliefs, having faith in a purpose larger 
than ourselves during these times is 
important. We must strive for a future 
that is not yet clear. One where we are 
kinder to, and more understanding of, 
one another. That is if we aspire to 

emerge from 
this, as former 
President Abe 
Lincoln said, 
“the better 
angels of our 
nature.” 
 

4. SERVICE. 
 Both of 
my grandpar-
ents believed 
in giving back. 
Their sons and daughters, in addition to 
serving in the military, also volun-
teered at the fire department, at the 
hospital and for the VA. Now is our 
chance to do the same. To serve our 
neighbors. I am talking about doing 
more than clicking “like” on Facebook 
or putting a #buylocal on your next 
Instagram post. Our food banks, 
schools, the elderly and emergency 
workers need our help. Let’s figure out 
safe ways to do that in our communi-
ties, and as the millennials say, IRL. 
 Because that is the silver lining. 
Things are suddenly REAL. In the face 
of what will likely go down as one of 
the most significant challenges of our 
lifetimes, we’re finding that we crave 
the tried and true. 
 Suddenly, the trappings of celebri-
ty seem shallow; partisan points of 
view leave us disappointed; talking 
heads on TV merely add to stress; and 
opponents of agriculture quickly lack 
followers when the grocery store 
shelves are empty. 
 Luckily, we can count on the 
women and men who work in Ameri-
can agriculture. These are real farmers, 
on real farms, producing real food. 
Like real pork. They still are, as they 
always have been, quietly working in 
the fields and factories, caring for their 
crops and livestock, feeding others by 
embodying four timeless cornerstones: 
Family, farming, faith and service. 
 Americans are resilient. Our 
grandparents weathered much worse, 
were successful and survived. We will 
get through this together. 
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PORK-INSPIRED RECIPES 
GGuuaajjiilllloo  PPoorrkk  CChhooppss 

Directions: Step 1:  Reserve 1 cup of salsa; mix with honey. Brush the honey salsa mixture over the 
pork chops. Heat oil in large skillet over medium heat. Sauté pork for about 10 minutes, turning once until internal temperature on 
a thermometer reads 145 degrees Fahrenheit, followed by a 3-minute rest time. 
 Step 2: Transfer pork chops to a plate; cover to keep warm. Add reserved salsa to skillet and stir over medium heat until salsa  
is warmed; serve with pork. 

Ingredients: 
6 bone-in ribeye pork chops      3 Tbsp honey 
2 cups guajillo (OR tomato salsa)     1 Tbsp. oil 

WWiinntteerr  WWhhiittee  CChhiillii 
Ingredients: 
1 pound ground pork        16 ounces white beans, drained 
1 onion (medium, diced) 14 ounces corn, drained) 
1 tsp. ground cumin 14 1/2 ounces chicken broth 
2 tsp. chili powder         4 ounces diced green chiles   

Directions:  In large saucepan, brown pork with onion, stir in cumin and chili powder; stir. Stir in remaining ingredients; bring to a 
boil, cover and simmer for 15-20 minutes, until heated through and flavors are blended. 

CCuubbaann  PPoorrkk  AAddoobboo  SSaallaadd 
Ingredients: 
4 New York top loin pork chops (3/4 inch thick)  4 1/2 inches fresh pineapple slices 
2/3 cup lime juice        5 ounces arugula (or assorted baby greens) 
3 cloves garlic, minced       14 1/2 ounces black beans, drained and rinsed 
1 tsp. ground cumin        1/2 red onion, small, cut into thin slivers 
1 tsp. salt          3 Tbsp. olive oil (plus oil for the grill grate) 
1/4 tsp. black pepper        1 tsp. honey 
Directions: Step 1:  For the dressing-marinade mixture, in a small bowl whisk together lime juice, garlic, cumin, salt, and pepper. 
Reserve 1/4 cup of the mixture for the dressing in the refrigerator. For the marinade, transfer remaining mixture to a self-sealing 
plastic bag. Add chops; seal bag and refrigerate for 2 to 4 hours. 
 Step 2:  Prepare a medium-hot fire with charcoal or preheat gas to medium high. Lightly oil grill grate. 
 Step 3:  Remove chops from marinade (do not pat dry), discarding marinade from the bag. Grill chops and pineapple directly 
over heat, turning once, until internal temperature of pork on a thermometer reads between 145 degrees F. (medium rare) and 160 
degrees F. (medium), followed by a 3-minute rest , about 8 to 11 minutes. 
 Step 4:  Plate greens on 4 dinner dishes. Divide pineapple, black beans, and onion onto plates. Top with pork chops. For the 
dressing, whisk the 3 tablespoons of oil and honey into the reserved dressing mixture; drizzle atop salads. 

Compare Pork Nutrition:  How does pork compare to other 
meats for fat, calories and cholesterol? Pork today compares favora-
bly for all three categories with many other types of meat and poul-
try. While providing a greater amount of vitamins and minerals, 
many cuts of pork are as lean or leaner than chicken.  Pork tender-
loin is just as lean as skinless chicken breast and meets the govern-
ment guidelines for “extra lean.”  
 In total, eight pork cuts meet the USDA guidelines for “lean,” 
with less than 10 grams fat, 4.5 grams saturated fat and 95 milli-
grams of cholesterol per serving. According to USDA data, any cuts 
from the loin — like pork chops and pork roast — are leaner than 

skinless chicken thigh. Pork steaks or roasts from the leg (“fresh 
ham”) are also lean choices. 
 Eight common cuts of pork are, on average, 16% leaner than 
20 years ago. The pork industry has responded to the consumer’s 
desire for lean pork products. Efforts in feeding and management 
practices by pork farmers mean that eight of the most common cuts 
of pork have, on average, 16% less fat and 27% less saturated fat 
than 20 years ago. 
 Looking for Lean? Think “Loin” and “Chop.” One of the easiest 
ways to remember lean cuts of pork is to look for the word “loin” in 
the name, such as pork tenderloin. Any kind of pork chop is also a 
lean choice, from sirloin chop to porterhouse chop. 

Directions
Step 1:     Season the pork with salt and pepper. Using a large flameproof skillet (such as cast iron), heat the pan for 5 minutes over low 

heat. Add oil and pan-sear pork chop on one side until browned, 3-minutes. Remove pork and set aside.
Step 2:     In the same pan, add the onion. Increase the heat to medium-high and cook, stirring occasionally, until translucent and browned 

around the edges, 2 to 3 minutes. Stir in garlic and cook until lightly browned and fragrant, about 1 minute. Stir in the beans 
with the reserved liquid, lemon zest and juice, Herbes de Provence, chili flakes, salt and pepper. Bring to a simmer and cook to 
slightly reduce the liquid, about 1 minute. Remove from the heat. Stir in 1/4 cup of the Parmesan cheese. Nestle the pork into 
the beans with the browned-side facing up, leaving the tops exposed. Sprinkle the remaining 1/3 cup Parmesan over the chops 
and beans.

Step 3:     Position a rack in the center of the oven. Do not preheat the broiler. Put the skillet with the pork and beans in the cold oven and 
then turn the broiler to high. Cook until the chops look opaque, an instant-read thermometer inserted horizontally into the center 
of a chop reads between 145 degrees F. and 160 degrees F., and the cheese is melted and lightly browned, 10 to 13 minutes. 
If the beans brown before the chops are done, move the skillet to a lower rack of the oven and continue cooking. Remove from 
the oven and let stand for 3 minutes before serving.

Step 4:    While the pork is in the oven, dress the arugula with the olive oil, lemon juice and salt and pepper to taste.
Step 5:    Transfer each chop to a plate, topping each with a portion of beans, cheese side up. Divide dressed arugula among the plates.

Baked Pork Loin Chops with Parmesan White BeansBaked Pork Loin Chops with Parmesan White Beans

Ingredients: 
4 pork loin chops  (Bone-In, Or Boneless New York Pork Chops,  

about 6 Ounces Each)
1 teaspoon kosher salt
1/2 teaspoon black pepper
2 tablespoons extra virgin olive oil
1 small yellow onion (Chopped)
2 cloves garlic (Minced)
30 ounces white navy beans  (Cannellini Or Great Northern Beans, 

Reserving Liquid From One Can)
1 lemon (Zested And Juiced, 2 Tablespoons Fresh Lemon Juice)

2 teaspoons kosher salt
1 tablespoon Herbes de Provence
1 teaspoon dried thyme
1 teaspoon black pepper
1/4 teaspoon red chile flakes
1/3 cup Parmesan cheese (Freshly Grated, Divided)
2 cups baby arugula
extra virgin olive oil (For Drizzling)
1 lemon (Cut Into Quarters, For Serving)

Directions
Step 1:     Liberally rub pork shoulder with salt and pepper. Cut 2 garlic cloves into 16 slivers. Make sixteen 1-inch incisions and insert a 

sliver in each. Cover and refrigerate for 6 to 12 hours.
Step 2:     In a Dutch oven or large ovenproof casserole, heat 2 tablespoons of oil over medium-high heat.Add pork and brown on all 

sides. Transfer pork to a platter. Pour out all but 2 tablespoon of fat and return Dutch oven to medium-high heat. Chop 2 more 
garlic cloves.Add carrot, celery, onion, and chopped garlic and cook, stirring occasionally, until softened, about 3 minutes. Stir in 
1 tablespoon of anchovies and 1 1/2 teaspoons chili flakes and stir until fragrant, about 1 minute. Add tomatoes with their juices, 
thyme, and bay leaf to Dutch oven and bring to a boil, scraping up browned bits on the bottom with a wooden spoon. Return 
pork with any juices to the Dutch oven.Add enough hot water to almost cover the pork and return to a boil.

Step 3:     Tightly cover Dutch oven and bake in 375 degrees F. oven, turning pork occasionally, adding hot water as needed if liquid re-
duces, until pork is very tender, about 3 hours. Remove from oven and let pork cool in sauce until easy to handle, 1 to 2 hours. 
Discard the thyme branch and bay leaf.

Pork Pappardelle Puttanesca with Basil and Pecorino CheesePork Pappardelle Puttanesca with Basil and Pecorino Cheese

Ingredients: 
4 pounds boneless pork shoulder roast (trimmed)
2 teaspoons kosher salt (plus more to taste)
1 teaspoon black pepper
5 cloves garlic
4 tablespoons extra-virgin olive oil (plus more for serving, optional)
2 carrots (chopped)
2 stalks celery (chopped)
1 yellow onion (chopped)
2 tablespoons anchovies (in oil, drained and finely chopped)
2 tablespoons red chile flakes (plus more to taste)
28 ounces tomatoes  (peeled whole, in juice, coarsely chopped, 

juice reserved)

1 sprig fresh thyme
1 sprig fresh thyme
1/2 teaspoon dried thyme
1 bay leaf
3 tablespoons capers (drained and rinsed)
9 ounces cherry tomatoes (halved)
1/2 cup kalamata olives (pitted)
17.6 ounces pappardelle
12 fresh basil leaves (large, torn into small pieces)
1/2 cup pecorino romano cheese  (freshly grated, plus a chunk of 

Romano for serving, optional)
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