
NON PROFIT ORG
U.S. POSTAGE

PAID
Sioux Falls, SD

Permit No. 7761
4605 West Homefield Drive
Sioux Falls, SD 57106

CHANGE SERVICE REQUESTED

©2017 National Pork Board, Des Moines, IA USA. This message
funded by America’s Pork Producers and the Pork Checkoff.

April, May, June 
2021

www.pork.org/
cooking



PORK CHOP
OPEN

47TH ANNUAL MASTER PORK ASSOCIATION

OPEN TO PORK PRODUCERS AND ALLIED INDUSTRY
ONLY

Q U E S T I O N  A N D  P A Y M E N T ,  N A M E S ,  A D D R E S S E S  &  P H O N E  N U M B E R S  T O :

F R I D A Y , A U G U S T 13 , 2 0 2 1 | 1 8 H O L E - 4 P E R S O N S C R A M B L E
9 A M O R E A R L I E R S T A R T   |   M O R E D E T A I L S T O C O M E

W E M A Y H A V E T O G O T O T E E T I M E S D U E T O C O V I D - 1 9
R E G I S T R A T I O N 7 : 3 0 A M

MALASKA GREAT LIFE GOLF & FITNESS AT
CENTRAL VALLEY IN HARTFORD, SD

D U E T O R E C E N T G R O W T H O F T H E P O R K C H O P O P E N , W E A R E L I M I T I N G 
T H E G O L F T E A M S T O O U R P L A T I N U M O R G O L D S P O N S O R S O N L Y !

* Y O U R T E A M M U S T B E S I G N E D U P B Y  J U L Y 3 1 S T
* F I V E D A Y C A N C E L L A T I O N P O L I C Y ( L A S T D A Y T O C A N C E L - 8 / 9 / 2 0 2 1

* S E N D I N R E G I S T R A T I O N I N F O R A M T I O N & P A Y M E N T

A S H L E Y  G E L D E R M A N
2 2 0  E .  5 4 T H  S T R E E T  N

S I O U X  F A L L S ,  S D  5 7 1 0 4
( 6 0 5 )  3 3 5 - 9 6 9 3

A G E L D E R M A N @ S T A N D A R D N U T R I T I O N . C O M

K E I T H  M A T T H I E S E N
5 1 1  P A R  T E E  D R I V E

H A R T F O R D ,  S D  5 7 0 3 3
( 6 0 5 ) 3 1 0 - 5 0 8 4

K M A T T H I E S E N @ L A N D O L A K E S . C O M

MONEY GENERATED FROM THIS EVENT GOES TO SDSU SCHOLARSHIP FUND, SDSU SWINE
ENHANCEMENT PROJECT, SIOUX FALLS BANQUET AND FOR NATIONAL GUARD PORK

CERTIFICATES
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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

Sioux Falls, SD  57106
Phone:  605 332 1600

Fax:  605 332 9646
1 800 830 PORK

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.

Follow us on:     

Calendar of Events 
 
 April 

April 5  –  SDPPC Office closed for Easter holiday 
April 11-13  –  State FFA Convention 
April 14-16  –  Spring Legislative Action Conference (virtual) 
April 16 – Retirement party for Lorin Pankratz 
April 17 – Paws to Celebrate 

  
May 

May 21  –  Hog Wild 
May 31 –  SDPPC Office closed for Memorial Day 

  
June 

June 4-5  –  Pork Palooza 
June 4-5  –  SD BBQ Championship in Huron 
June 5  –  Washington Pavilion Ag Day 
June 8  –  Brookings Ag Day 
June 9-11  –  World Pork Expo, Des Moines, IA 
June 14-17  –  MN Young Leaders Conference 
June 25  –  Hog Wild 

  
Looking Ahead: 
 August 18-20 –  IDEAg Dakotafest, Mitchell  
 September 2-6 –  South Dakota State Fair, Huron 
 

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

Board of Directors 
President Shane Odegaard Lake Preston, SD 203-0302 
1st Vice President Adam Krause Clear Lake, SD 956-1390 

2nd Vice President Greg Feenstra Huron, SD 350-4553 

District I 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 Craig Andersen Centerville, SD 563-2751 
    SDSU Representative 

    SD Animal Industry Board 

Bob Thaler 

Steve Rommereim 

Brookings, SD 

Alcester, SD 

688-5435 

670-1394 
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PORK-INSPIRED RECIPES
GGuuaajjiilllloo PPoorrkk CChhooppss

Direc�ons: 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 un�l internal temperature on 
a thermometer reads 145 degrees Fahrenheit, followed by a 3-minute rest �me.

Step 2: Transfer pork chops to a plate; cover to keep warm. Add reserved salsa to skillet and s�r over medium heat un�l 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

Direc�ons:  In large saucepan, brown pork with onion, s�r in cumin and chili powder; s�r. S�r in remaining ingredients; bring to a 
boil, cover and simmer for 15-20 minutes, un�l heated through and avors 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

Direc�ons: 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 
plas�c bag. Add chops; seal bag and refrigerate for 2 to 4 hours.

Step 2:  Prepare a medium-hot re 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, un�l 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 Nutri�on:  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 
prac�ces 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.

Pork
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Calendar of Events
January

January 1  –  SDPPC Office closed, Happy New Year!
January 14  –  SD Legislative Session Convenes
January 14  –  SDPPC Executive Board Meeting
January 15-16 – 51st Annual South Dakota Pork Congress
January 27  –  Legislative Ag Fest in Pierre

February
February 17  –  SDPPC Office closed 
February 22-23 –  KCCR Farm and Home Show in Pierre

March
March 4-6  –  Pork Industry Forum, Kansas City, MO
March 27  –  Washington Pavilion 3rd Grade Ag Day
March 28  –  Ag Day at the Pavilion

Looking Ahead:
April 5 –  32nd Annual Taste of Elegance, Sioux Falls
May 25 –  SDPPC  Office Closed
June 3-5  –  World Pork Expo, Des Moines, IA
August 18-20 –  IDEAg Dakotafest, Mitchell 
September 3-7 –  South Dakota State Fair, Huron
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President’s Message 
SDPPC President Shane Odegaard 

Since this is my first article for the 
Pork Line as President, it is truly a 
pleasure to represent pig farmers 
across South Dakota.  

The 52nd Annual Pork Congress 
was held in early January in Sioux 
Falls. With all things considered with 
COVID-19, I would call the Pork Con-
gress this year a success. We had a full 
trade show, very great speakers at our 
seminars, and an awesome awards ban-
quet. The trade show and seminars 
were very well attended. Although, 
attendance was down numbers from 
past years due to COVID-19, it was 
still very much a success overall. I 
want to send a big thank you out to the 
staff and committee for organizing a 
spectacular event. I would also like to 
send out another big thank you to all 
our vendors, sponsors, and attendees 
for your support of the South Dakota 
Pork Producers Council. None of this 
could be possible without all of you.  

The South Dakota Legislative Ses-
sion is wrapped up. It was overall a 
quiet session for South Dakota pork 
producers. There were a few bills that 
we assisted with, but none were direct-
ly specific to pig farmers. Thank you to 

our lobbyists Lorin and Jeromy Pank-
ratz for representing the South Dakota 
Pork Producers Council extremely 
well. This was Lorin’s last legislative 
session as lobbyist, as he is retiring. 
We wish him well in retirement. He 
will be greatly missed. 

The 2021 Pork Forum was held 
March 3, 2021. Due to COVID-19, the 
meeting was held virtually. The South 
Dakota delegates gathered at the 
SDPPC Office in Sioux Falls to be 
together to have discussions on the 
resolutions and the candidates who 
were running for election. Overall, it 
went well, but as many of you know 
virtual meetings make it difficult for 
good discussion and debate.  

We have a new event happening 
March 29 in Sioux Falls. It is called 
“Swine and Dine.” This event is de-
signed to showcase a restaurant and 
pork entrees. Ode to Food will be host-
ing the event. The chef will be featur-
ing a four-course meal, all containing 
pork. During this evening event the 
attendees will enjoy a delicious meal 
with the opportunity to visit with pig 
farmers about their farms and how 
their pigs are raised.  

As I write this newsletter today, we 
are expecting another winter storm, but 
winter thus far has been mild, and 
spring is near! The hog market is good, 
the weather is getting nicer, and it is 
time to get outdoors and enjoy some 
great pork on the grill. I hope everyone 
has a great 2021 as we get back to nor-
mal. If you have any questions or con-
cerns, please reach out of the SDPPC 
Office or myself.  

Shane Odegaard, President 
SD Pork Producers Council 

Ag Ambassador Nominations Sought 
Nomination deadline is May 1, 2021 

 

Governor Noem is seeking nominations for the 2021 SD Gover-
nor’s Ag Ambassador Award.  Nominations should be for individ-
uals or organizations who have continually worked to promote 
agriculture in South Dakota, while demonstrating servant leader-
ship, hard work, honesty, humility and respect for others. 
 
Key achievements of the Ag Ambassador: 
• Provides visionary leadership to SD agricultural industry. 
• Champions growth and prosperity of the state’s number one 

industry. 
• Advocates for agriculture and the responsible stewardship of 

livestock and land. 
• Highlights the significance of SD agriculture to our global food 

system. 
• Influences decision makers to develop and implement sound 

agricultural policies. 
 
     Nominations are due to the South Dakota Department of Agri-
culture by May 1, 2021. The nomination form can be submitted 
online at https://sdda.sd.gov/office-of-the-secretary/ag-summit/
default.aspx 
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The 2021 Legislative Session was 
more interesting than many in the past 
for several reasons.  One, with some-
where between $3-4 million in “extra 
revenues,” special appropriation re-
quests were increasingly creative as the 
days wore on.  Governor Noem made 
some early proposals that took up 
about half of the extra revenues, not all 
of which she was able to hang on to.  
One example of this is her request for 
$100 million for Broadband infrastruc-
ture improvements, with the money  
going to the Governor’s Office of Eco-
nomic Development.  A very worth-
while investment for all of South Da-
kota, and in particular our farmers and 
ranchers, however the legislature re-
duced that amount to $75 million, as 
they had some ideas of their own! 
 It was also interesting to see what 
legislators would decide was worth 
spending some of the extra revenues on 
and what was not.  In most Legislative 
Sessions, legislators fight about what to 
cut in the budgeting process, not where 
to spend, even though they remained 
mostly frugal. 
 The Governor proposed building a 
new beef facility on the State Fair 
grounds. The legislature approved 
spending a total of $20 million for the 
new facility, with $12 million in gen-
eral funds and the other $8 million 
coming from insurance proceeds and 
other donations. 
 SDSU benefitted through judicious 
use of extra revenues, including a new 
$15 million Dairy Barn, with half com-
ing from general funds and the other  
half coming from other private sources.  
The new Dairy Barn was not a request 
that came from SDSU through the 
Board of Regents, so it was a little 
more difficult to achieve, but was ac-
complished under the leadership of 
Rep. Larry Tidemann, Brookings.  Ad-
ditionally, there will be a new BioProd-
ucts facility to be built in the Brook-
ings Research park.  This is a coopera-
tive effort between SDSU and the 
School of Mines, showing how two of 
our universities can work together on 
something this significant.  The $20 

million endeavor was the number two 
priority for the Board of Regents. 
 There was also a special appropria-
tions request for $25 million to reno-
vate and expand the Meat Laboratory 
at SDSU.  This was also not on any-
one’s list, but came about because of 
the extra revenues.  In the end, this did 
not make it, but there was considerable 
discussion about the need and the re-
quest will be made again in the future 
as the lab does need to be upgraded.   
 Additionally, the Governor had pro-
posed $5 million in grants for small 
meat processing facilities.  Legislators 
found other revenues that could be 
used for this program, which is now up 
and running.  Please let the small meat 
processors in your area know about the 
program and contact the Ag Depart-
ment for  application information. 
 The legislature allocated $6 million 
to go toward county and township 
bridge and road infrastructure improve-
ments, over a two-year period.  The 
first year will use funds to take inven-
tory of structures and roads that need 
work and the second year will be to 
identify projects most in need. The 
money will flow through the counties 
to the townships and the townships will 
also need to make contributions to be 
eligible for funding. 
 There was a resolution brought for-
ward to “disapprove” the merger of the 
Department of Agriculture and the De-
partment of Environment and Natural 
Resources.  The resolution was as-
signed to Senate Ag Committee and it 
did pass and was sent to the Senate 
floor for debate.  The resolution failed 
on a 17/18 vote, needing a simple ma-
jority of 18 to pass.  There was notice 
of intent to reconsider the vote, howev-
er the following day there was no mo-
tion to reconsider the vote, so the mer-
ger will stand.  It is important to re-
member that every Governor has the 
authority to make changes within the 
Executive Branch of government. This 
particular change caught everyone in 
agriculture off guard, thereby making it 
harder to understand and approve.  
With that said, I think our producers 

are obligated 
to let  the 
leadership of 
this new 
Department 
and the Gov-
ernor know 
when you 
think they 
are doing 
something 
you agree or disagree with.  Keep them 
on their toes! 
 A proposal to create an Interstate 
Cooperative Meatpacking Compact  
made it out of the House Ag Commit-
tee, primarily because House Speaker 
Spencer Gosch was the Prime Sponsor.  
The bill failed on the floor due to the 
work of Dr. Odekoeven, SDPPC, and 
other ag groups helping legislators un-
derstand that SD would most likely 
lose almost $1 million in USDA fund-
ing as well as our State Meat Inspec-
tion program. 
 SB 52 was brought forward by 
DENR and supported by SDPPC, to 
change the General Permit from five 
years to 10 years.  SCR 604 was a Res-
olution to remove barriers to county of 
origin labeling.  We did not engage on 
this as it did not make any reference to 
pork. 
 Every 10 years a census of the U.S. 
takes place and those new population 
numbers are then used to determine 
any changes to be made in legislative 
districts in each state.  Sen. Mary Du-
vall will be the Chair for the Senate 
Legislative Redistricting Committee, 
which will meet with a similar commit-
tee from the House when the 2020 cen-
sus numbers are released in late Sep-
tember. These Legislative Committees 
will host several meetings across the 
state to gather public input, then pre-
pare recommendations for the legisla-
ture to consider in a Special Session 
sometime in November 2021. 
 I wish you all the best during Spring 
planting and beyond! 
 
Lorin 

Lobbyist Report 
Lorin Pankratz 
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Bill signing  for HB1201 in 2015, dealing with county planning and 
zoning.   

Thank You, Lorin Pankratz 

Lorin and his wife, Lorri, have been great promot-
ers of pork (Strawbale Winery, 2015) 

Gov. Daugaard approves funding for the Swine Research Facility (2014) 

Thanks to Lorin, livestock groups in South Dakota took the lead in draft-
ing legislation dealing with animal cruelty (2014) 

Ribbon-cutting for SDPPC’s new office  (2017) 
Lorri and two grandsons, 
visiting Lorin at the State Fair 
food booth (2018) 

Lorin and Dave Uttecht golfing with 
House Republican Leadership (2014) 

After nearly four decades of lobbying in Pierre, 
Lorin Pankratz is retiring.  We are thankful for 
his tireless work representing our organization 

and helping promote our industry.  
 We wish Lorin and Lorri all the best as they 

pursue their next adventures together.   
A retirement party in Lorin’s honor will be held     

on April 16 at 5:00 p.m. at the Sioux Falls   
Ramkota.  The public is invited. 
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Gov. Daugaard approves funding for the ADRDL upgrade and expansion (2017) 

ADRDL groundbreaking ceremony (2017) 

SDPPC’s 50th Anniversary (2017) 

Honored for his service to the industry (2015) Sturgis (2014)           Ham Giveaway (2020) 
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Ferlyn & Karen Hofer Family Honored as Family of the Year  

 The South Dakota Pork Producers 
Council recognized the Ferlyn and 
Karen Hofer Family with the 7th An-
nual Family of the Year Award during 
the Master Pork Producers Banquet on 
Wednesday, January 13, 2021.   
 The award was created to honor a 
pork-producing family who has con-
tributed to the long-term success of the 
industry through leadership and pork 
promotion on the local, state or /and 
national level. 
 Ferlyn Hofer grew up on the family 
farm east of Canistota where his par-
ents had a farrow to feeder pig, and 
eventually a farrow to finish farm. 
After graduation from Canistota High 
School in 1978, he started his own 75 
sow farrow to finish operation using 
outside finishing lots one mile north of 
his parents’ farm. In the early 1980's, 
even with high interest rates, he ex-
panded his hog operation to 150 sows, 
built a new farrowing, nursery, and 
finishing barns.  
 Ferlyn and Karen were married in 
1987 and over the years working to-
gether grew their sow herd to approxi-
mately 350 sows.  In 1991 they pur-
chased the original family farm where 
Ferlyn grew up and now the gestation 
and farrowing is located at the home 
farm and the nursey and finishers are 
at the farm Ferlyn started. They also 
raise corn and soybeans where they 
grind their own corn in their feed mill 
for feed for the sows and pigs. 
 They were blessed with three sons 
who grew up working on the farm.  

All three sons are married now, and 
are still involved with the farming op-
eration.  
 Ryan not only is the family's electri-
cian but also crop farms with his par-
ents, and also owns Great Plains Elec-
tric. His wife, Amber, teaches 2nd 
grade at Terry Redlin in Sioux Falls.  
 Tyler and DiAnn own and operate 
TH Custom Mfg. together where they 
make freestanding panels, garbage 
dumpsters and roll-off containers. 
That business was started on the home 
farm and has since moved into a larger 
facility at Wall Lake. He is also the 
family's welder when things need to be 
repaired.   
 After working as a lineman in North 
Dakota for a few years, Nolan returned 
to work full time on the family farm. 
He not only is involved in the day-to-
day operations, but also manages the 

family's feed mill and crop farms. His 
wife, Krystal, works at the Ortman 
Clinic in Canistota and occasionally 
helps out in the gestation Barn breed-
ing sows. 
 Both Ferlyn and Karen are active 
with SD Pork Producers Council with 
Ferlyn serving on the Executive Board 
and committees and as Past President. 
Karen is active on the Trade Show 
Committee and helps out with pork 
promotions. Ferlyn is currently a Su-
pervisor for Greenland Township and 
past Cenex Board Member.  They are 
members of United Church of Canis-
tota where they have both served on 
Church Council. 
 They feel so privileged that their 
sons want to be involved on the farm 
and feel that the family bonds are 
strengthened when everyone has a part 
and works together. 

Paws to Celebrate, to be held April 17, 2021, is a fundraising  event for the 
Sioux Falls Area Humane Society.  Each year the event helps raise over $60,000 
to help provide care and treatment for the animals looking for forever homes in 
Sioux Falls and surrounding communities.   The event includes a live auction, 
silent auction, Heads or Tails game, and miscellaneous other ways to win.  In 
addition, a handful of the best chefs in the area (including SDPPC) provide ap-
petizers and desserts.  
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 State Veterinarian Dr. Dustin 
Oedekoven was honored as Friend 
of the Industry during the Master 
Pork Producers Banquet in January.  
The award recognizes individuals or 
businesses for their continued support 
of the pork industry.   
 Dusty grew up on a diversified live-
stock and grain farm east of Sturgis, 
SD.  His family raised cattle, pigs, 
sheep, rabbits, and chickens. Dusty 
learned swine husbandry from his 
mother, who managed a small farrow 
to finish operation, selling finished 
pigs weekly at Philip Livestock Auc-
tion. Active involvement in 4-H and 
FFA also helped to foster his interest 
in animal agriculture. 
 Dusty studied at SDSU before at-
tending Iowa State University College 
of Veterinary Medicine, logging near-
ly seven years of student employment 
in the veterinary diagnostic laborato-
ries.  While working with veterinary 
diagnosticians and researchers, he 
gained experience with PRRS virus, 
Porcine Circovirus, Swine Influenza 

virus, and many other diseases of 
swine. 
 Dr. Oedekoven completed an eq-
uine internship in Sheridan, WY, be-
fore returning to South Dakota in 2003 
to work as a staff veterinarian for the 
SD Animal Industry Board.  In 2009 
he was appointed as the Board’s Exec-
utive Secretary and State Veterinarian.  
He became a Diplomate of the Ameri-
can College of Preventive Veterinary 
Medicine in 2015. Twice he has 
served in an interim capacity as the 
state Secretary of Agriculture.  He is 
fortunate to work with a dedicated 
staff of veterinarians and other animal 
health and food safety professionals, 
as well as an extensive network of 

animal health and livestock industry 
partners.  He currently serves as Presi-
dent Elect and Chairman of the Board 
of Directors of the U.S. Animal Health 
Association.  
 Among the many notable challeng-
es of his tenure with the AIB have 
been the response to Winter Storm 
Atlas, emergence of Porcine Epidemic 
Diarrhea Virus, an outbreak of Highly 
Pathogenic Avian Influenza, the 
reemergence of Bovine tuberculosis, 
and continual planning for foreign 
animal disease preparedness and re-
sponse.  Among his greatest accom-
plishments has been guiding and par-
ticipating in the cooperative effort of 
government, industry, and academia to 
build the expansion of the SDSU Ani-
mal Disease Research and Diagnostic 
Laboratory.  
 Dusty and his wife, Jenn, live in 
Pierre with their five children, ages 7-
18.  They enjoy ministry with Com-
munity Bible Church, boating on the 
Missouri River and visiting family in 
the Black Hills.   

Friend of the Industry:  Dr. Dustin Oedekoven  

 Shane Odegaard of Lake Preston, 
SD was honored with the 2020 Pork 
All-American Award during SDPPC”s 
Annual Pork Congress in January. 
 The award acknowledges pork pro-
ducers or industry members who have 
established themselves as dedicated, 
involved business people and leaders 
in their communities. 
 Shane is part of Odegaard Family 
Farms, which includes himself, Justin 
& Jenna Odegaard, Randy & Glenda 
Odegaard, Michelle Malone, Shaun & 
Kristi Odegaard and his mother, Sha-
ron Odegaard. They also have essen-
tial team member Ashley Pederson 
who is a key employee and part of 
their family farm.  
 Odegaard Family Farms is a diver-
sified farm that consists of a 700-sow 
farrow to finish operation, 4,000 head 
contract nursery, cow/calf and feedlot 
operation. They also grow corn and 
soybeans.  

 Shane has four daughters Ashley 
(Ethan) Tolzin who is a nurse at Hori-
zon Health, Danielle a Junior, Callie a 
6th grader and Emsely a 4th grader at 
Lake Preston School. 
 Shane stays very active on the local 
level as he attends zoning hearings in 
support of legislation. He is serves on 
the Lake Preston Development Board, 
is a past board member of Prairie Ag 
Partners, and past president of the SD 
Custom Harvesters Association. He is 
a member of the Lake Preston UCC/
UMC church. Also, he is a part of the 
SD and Kingsbury Cattlemen’s Asso-
ciation, SD Corn Growers and SD 
Soybean Association. He represents 
SDPPC on the Ag United for South 
Dakota board of directors. He was a 
member of SDRL Class VI and went 
through NPB’s PLI program. Shane 
also participates with legislative 
events such as Ag Fest in Pierre and 
Washington D.C. LAC.  

 He and his family are active the 
Kingsbury County 4-H, which in-
cludes grilling of pork loins for the 
program fundraising.  
 Shane became SDPPC President in 
January. He serves on Executive Com-
mittee, Annual Meeting & Trade 
Show, Producer Education and Out-
reach, Budget, and Personnel Commit-
tees and chairs the Public Policy & 
Regulatory Committee.  

Kingsbury County Producer Earns Pork All-American 
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 Turner County pork producer Rob-
ert Rasmussen was named the 2020 
Pork Promoter of the Year during the 
Master Pork Producers Banquet in 
January. The award recognizes out-
standing achievements in promoting 
pork and/or the pork industry on a lo-
cal, state or regional level.  
 “We are proud to honor Robert with 
this award, he is willing to go above 
and beyond to help promote pork,” 
commented SDPPC executive board 
member Greg Feenstra. 
 Rasmussen and his two brothers run 
a diversified farm near Hurley. They 
raise row crops, feeder cattle and hogs. 
He currently has three sow farms and a 
finishing site. Robert raises Berkshires 
and Duroc pigs and they go through 
the Heritage pork system.  

 Robert is very active in the Viborg 
community and Turner County area. 
He does a lot of grilling of pork loins, 
ribs, wings and pulled pork for area 
events. He has helped with the 4th 
grade program in Sioux Falls, Hot 
Harley Nights, Blood Drive store pro-
motions and Taste of Elegance. 
 He also serves with the Turner 
County Pork Producers and helps with 
the pork food booth in Parker for the 
Turner County Fair. They cook up 
2400 pounds of pork loin to serve fair 
goers. They also give away hams, pork 
certificates and loins at the holiday 
season to the area food banks.  
 Rasmussen is part of the Swine 
Breeders Association and has helped 
make improvements to the State Fair 
Swine Barn.  

 He currently serves on the SDPPC 
Executive Board, is chair of the De-
mand Enhancement Committee, and 
sits on the Budget, Production and 
Profitability, and Swine Health Advi-
sory Committees. He has also served 
on several committees at National 
Pork Board.     

Rasmussen named Pork Promoter of the Year 

 SDPPC honored Monte Fuhrman 
with the Dedicated and Distinguished 
Service Award during the Master Pork 
Producers Banquet in January.   
 “The award recognizes an individu-
al who provides outstanding and dedi-
cated service to South Dakota’s pork 
industry, and Monte certainly has 
demonstrated this type of service to 
our industry,” said Executive Board 
member Greg Feenstra.  “We are 
proud to honor him with this award.” 
 Dr. Monte is a 1981 graduate of 
SDSU with a 1985 DVM from Iowa 
State University. Monte is thankful for 
his veterinary practice time and col-
leagues/associates at Canistota Vet 
Clinic, Canistota/Freeman Veterinary 
Hospitals, Sioux Nation Ag Center, 
Fermentation Experts, and Pipestone 
Veterinary Clinic. He is now practic-
ing independently on a limited basis.  
 Monte is licensed in South Dakota, 
Nebraska, Minnesota, Iowa, North 
Dakota and Colorado. He has served 
on the SDPPC Swine Health Commit-
tee, American Association of Swine 
Veterinarians Nutrition Committee, 

AASV Praise Breakfast Planning 
Committee, and is currently District 8 
Representative (which includes South 
Dakota and Nebraska) to the AASV 
Board of Directors.  
 Monte regularly lectures to pre-
veterinary science students at SDSU. 
He recently provided a lecture to the 
pathology team at the newly renovated 
SDSU Animal Disease Research and 
Diagnostic Laboratory.  
 His research has involved influenza 
virus in swine, turkeys and humans 

with Dr. Jane Chris-
topher Hennings, 
controlled ferment-
ed liquid feeding 
technologies with 
Dr. Rob Fischer, 
and food associated 
disease micro-
organisms in offal 
bound for overseas 
markets with the 
National Pork 
Board and Dr. Alan 
Erickson at SDSU. 
He has consulted in 

Denmark, Sweden, Poland, Germany, 
Vietnam, Canada, Mexico and China.   
 Monte and his wife, Kim, live in 
Sioux Falls, SD and Spirit Lake, 
IA.   His newly acquired “off-time” is 
spent visiting kids and grandkids and 
walking down to the lake and fishing 
off the dock.   
 Dr. Fuhrman thanks the industry for 
the experience of practicing swine 
veterinary medicine and for the life-
time friendships. 

Dedicated & Distinguished Service Award: Monte Fuhrman 
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 Three South Dakota students will 
spend the next year helping promote the 
pork industry as Youth Pork Ambassa-
dors. Abigail Blagg of Salem, Kyra 
Schenk of Mission Hill, and Dylan 
Brandt of Clear Lake, each received a 
$1,000 scholarship for being chosen.   
 Abigail Blagg is 
the daughter of Kevin 
and Amber Blagg.  
After graduating from 
McCook Central High 
School in May, she 
will be attending Iowa 
State University to 
pursue a degree in 
Animal Science. After attaining her de-
gree, she hopes to work in production 
agriculture.  
 Throughout high school, Abigail has 
been involved in FFA, 4-H, National 
Honor Society, Fellowship of Christian 
Athletes, band, and the SD Junior Sim-
mental Association. She has held multi-
ple leadership positions through these 
respective organizations, and is currently 
chapter parliamentarian in FFA, presi-
dent of her 4-H club, fundraising chair-
man in National Honor Society, and the 
Treasurer and Queen of the SD Junior 
Simmental Association. At the 2020 SD  
 

FFA convention and Expo, Abigail was 
awarded first place in the Swine Produc-
tion Entrepreneurship SAE.  
 Abigail is looking forward to learning 
more about the pork industry and meet-
ing new people. 
 Kyra Schenk 
is the daughter 
of 

.  
 Kyra found a passion for animal agri-
culture working in her family’s finishing 
and nursery barns. This last year she 
started her own cow/calf herd with an 
emphasis on registered Red Angus. Kyra 
continues to help on her family’s farm 
assisting in a row crop and livestock 
operation. In school Kyra is involved in 
Swine Club, Block & Bridle, and Pre-
Veterinary Club.  
 Kyra looks forward to gaining experi-
ence to further her education on advoca-
cy for American pork.  
 
 

 Dylan Brandt, 
son of Paul and 
Lisa Brandt, grew 
up on a family 
farm near Clear 
Lake. At a young 
age, he was help-
ing on the farm in the barns, sorting and 
loading pigs, checking cattle and doing 
field work. In high school, he was in-
volved in football, basketball, track, 
band, National Honor Society, and Fel-
lowship of Christian Athletes. He was 
also active in his local 4-H club in Deuel 
County, showing pigs as well as holding 
several leadership positions. 
 Like his three older siblings, Dylan is 
attending SDSU. He is currently a fresh-
man majoring in agriculture business 
with a minor in animal science. After 
graduating, he plans to return to the fam-
ily farm. Dylan is looking forward to 
gaining experiences and networking 
with producers serving as a South Dako-
ta Youth Pork Ambassador.  
 The Pork Ambassador Program gives 
students an opportunity to develop 
strong relationships with both pork pro-
ducers and allied industry members, 
learn about pork production and the in-
dustry, and improve communication and 
leadership skills.  

SDPPC Announce Pork Ambassadors 
Abigail Blagg, Kyra Schenk and Dylan Brandt each received a $1,000 scholarship 

 Jen Sorenson has been chosen as the 
2021-2022 NPPC president. For the past 
decade, Sorenson has been with Iowa 
Select Farms, an Iowa farming business 
that markets more than five million hogs 
per year. She grew up on a livestock 
farm, raising pigs and row crops. In ad-
dition to serving on NPPC’s board, 
Sorenson chairs NPPC’s Labor Security 
Task Force.  She takes over from How-
ard “AV” Roth, a hog farmer from 
Wauzeka, Wisconsin, who becomes 
NPPC immediate past president and 
chairman of the council’s trade and 
nominating committees. 
 Terry Wolters of Pipestone, Minn., 
was elevated to president-elect. Wolters 
owns Stoney Creek Farms, where he has 
ownership in several sow farms and is a 
partner in Pipestone System. He is also a 

member of Wholestone Farms and is 
active in the Pipestone County Pork Pro-
ducers Association, Minnesota Pork 
Producers Association and the SD Pork 
Producers. He is chairman of NPPC’s 
Animal Health Food Security Policy 
Committee and also a member of the 
Minnesota Farm Bureau. 
 Scott Hays of Monroe City, Mo., was 
elected to serve as NPPC vice president. 
He is a fifth-generation pork producer 
and the CEO of Two Mile Pork, LLC. 
He is chairman of NPPC’s Competitive 
Markets Committee and active on the 
Missouri Pork Association Board and 
committees, Missouri Corn Growers, 
Farm Bureau, Missouri Agricultural 
Leaders of Tomorrow, Monroe City 
FFA, and Missouri Institute of Coopera-
tives. 

 Rob Brenneman of Washington, Io-
wa, and Jeb Stevens of Osgood, Ind., 
were elected as new members of the 
board.  They join current directors Craig 
Andersen of Centerville, S.D., Mark 
Cooper of Des Moines, Iowa, Bob Ivey 
of Goldsboro, N.C., Dr. Jeremy Pittman 
of Waverly, Va., Dr. Gordon Spronk of 
Pipestone, Minn., Duane Stateler of 
McComb, Ohio, Lori Stevermer of 
Easton, Minn., and Russ Vering of 
Howells, Neb. Cooper was re-elected to 
a new two-year term and Andersen and 
Stateler were re-elected to new three-
year terms. 
 Elected for two-year terms to NPPC’s 
nominating committee were Adam 
Dohrman of Houstonia, Mo., and Jay 
Moore of Jackson, Minn. 
 

NPPC Elects New Officers, Craig Andersen Elected to 2nd Term  
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Mark Fuoss Open House February 3 Turkey Ridge Open House February 16 

Spink Colony Open House March 5 

Spring Creek Open House March 16 

Poinsett Colony Open House March 12 

Celebrating New Pork Barn Open Houses 
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Professor and South Dakota State 
University Extension Swine Spe-
cialist Dr. Bob Thaler has been cho-
sen as Distinguished Professor at the 
university.   
 The award recognizes the most 
outstanding faculty members at 

SDSU who have achieved recognition in their disci-
plines as leading scholars. The award is the institution’s 
highest level of scholarly distinction granted to a facul-
ty member. Those who earn distinguished professor are 
models of professional accomplishment, who demon-
strate good character, professional integrity and exem-
plary citizenship within the university community.  
 Dr. Thaler was nominated by Dr. Joseph Cassady, 
Head of the Department of Animal Science, and was 
supported by Dean of the College of  Agriculture, Food 
and Environmental Sciences.  The final approval was 
made by SDSU President Barry Dunn. 
 Congratulations, Dr. Thaler, on being recognized for 
your commitment to enhancing the quality and reputa-
tion of South Dakota State University! 

Dr. Bob Thaler Honored as 
Distinguished Professor 

Odegaard Elected SDPPC President 
 
The South Dakota Pork Producers 
Council (SDPPC) elected Shane 
Odegaard, a pork producer from 
Lake Preston, SD, to serve as 
president.  
 Odegaard stated “I am honored 
to have been selected to be the 
SD Pork Producers President for 
2021. Our hog industry is grow-

ing in the state which is enabling many of our young peo-
ple to come back to the farm. My hope is that we grow 
our hog industry responsibly and with respect for our 
neighbors. I ask each of you to share your story with oth-
ers so that we can all understand modern pork produc-
tion. Our staff at the office is exceptional and if you have 
any questions, please call the office and they are more 
than willing to answer your questions.” 
 The board also elected Adam Krause of Clear Lake, 
SD as first vice president; Greg Feenstra of Huron, SD as 
second vice president. Also, Brent Greenway of Mitchell, 
SD; Greg Feenstra of Huron, SD; and Ashley Gelderman 
of Hartford, SD were re-elected to serve a second 3-year 
term to serve on the South Dakota Pork Producers Coun-
cil Executive Board.  
  

OUR CUSTOMERS HAVE RECEIVED 
$2.2 BILLION SINCE 2004!

Cash-back dividends at Farm Credit 

Services of America are both dependable 

and significant. Not only is this our 17th 

consecutive year of payouts, but our 

distribution is equal to a full 1% of our 

customer’s eligible fi nancing – a total of $275 

million. Who wouldn’t look forward to that? 

Learn more by visiting powerofownership.com 

or call 800-884-FARM.

AT 17 YEARS AND 
COUNTING, CASH-
BACK DIVIDEND 
SEASON NEVER 
GETS OLD.

FCSAMERICA.COM

NAME:    

Paul  

LOCATION:    

Clear Lake, SDClear Lake, SD

OPERATION:    

Grain & Livestock Grain & Livestock 
Producers

View his story at: 
fcsamerica.com/paullisa 

Approved 2020 cash-back dividend, based on 1% of a customer’s eligible 
average daily loan balance, is estimated at $275 million. Terms apply. See 
website for details.
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The 2021 World Pork Expo will take place at the Iowa State Fairgrounds 
in Des Moines, Iowa. Professionals in the pork industry can expect three 
days of networking, education, and innovation from June 9-11. 
 “We’re more than thrilled to be hosting World Pork Expo this year,” 
said NPPC President Jen Sorenson, communications director for Iowa 
Select Farms in West Des Moines, Iowa. “We look forward to connect-
ing with our fellow producers, business partners and others who contrib-
ute to our nation’s essential pork production system.” 
 NPPC will continue to monitor developments in COVID-19 guidelines 
(local, state, federal) for the World Pork Expo to ensure the health and 
safety of all participants. NPPC will provide guidance to exhibitors and 

attendees.  “A safe event is our number one priority,” said Sorenson. “We will implement appropriate precautionary measures 
to ensure a great experience for all World Pork Expo participants.” 
 Registration information will soon be available online at worldpork.org 

The World Pork Expo Set for June 9-11, 2021 
at the Iowa State Fairgrounds  

WORLD PORK EXPO - A WORLD-CLASS EVENT  
 

Who attends World Pork Expo? Thousands of U.S. and global pork producers, industry professionals and industry experts 
attend each year. If you’re part of the pork industry, you should be part of World Pork 
Expo 

is 
What is World Pork Expo? The world’s largest pork industry-specific trade show brings together pork producers and 

industry professionals from around the world for three days of education, innovation and 
networking  

 

When is World Pork Expo? Wednesday, June 9—Friday, June 11, 2021 
 

Where is World Pork Expo? Iowa State Fairgrounds, Des Moines, Iowa 
 

Why should I attend World           There’s something for everyone—an expansive trade show, educational seminars,  
Pork Expo? industry updates and networking.  And, don’t forget the delicious pork served across 
 the fairgrounds! 
 

How can I attend World            Go online to worldpork.org and register, then start planning your visit 
Pork Expo?  

 USDA’s Animal and Plant Health 
Inspection Service (APHIS) and the 
Canadian Food Inspection Agency 
(CFIA) have developed a protocol to 
help ensure bilateral trade will continue 
if African swine fever (ASF) is detected 
in feral swine in either country, while 
still absent from domestic swine.   
 The intent of the protocol is to protect 
swine populations in both countries dur-
ing an outbreak of ASF in feral swine, 
while minimizing impacts on the trade 
of live swine, swine products, and other 
swine commodities. Upon an ASF feral 
swine detection, all trade between both 
countries would initially stop. Then, 

according to the protocol, trade would 
resume in three, progressive phases with 
increasingly reduced restrictions on live 
swine, swine germplasm, and untreated 
swine commodities. 
 “Continuing trade with Canada in the 
event of a feral African swine fever de-
tection is important to our stakeholders, 
and this trade protocol provides the nec-
essary guidance to minimize the impact 
to the swine industry,” USDA Chief 
Veterinarian Dr. Burke Healey said. 
“This collaborative effort uses a science
-based approach to ensure trade between 
both countries resumes as quickly as 
possible.” 

 How quickly the U.S. and Canada 
establish initial control areas, initiate 
surveillance/case findings and removal 
in feral swine, and start surveillance in 
captive swine, will determine when they 
enter phase two of the protocol. During 
the third and final phase, trade re-
strictions are reduced to the boundaries 
of the established control area. 
 APHIS and CFIA are continuing to 
work with industry and other stakehold-
ers to ensure that both countries have 
the processes and procedures in place to 
fully implement the protocol. 
 More information is available online 
at porkcheckoff.org.  

U.S. & Canada Partner on ASF Protocol 
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SDPPC had the privilege of speaking to the Howard culinary 
class pork! The students were given four different cuts and 
assigned to teams to prepare delicious pork entrées.  

Pork in the Classroom 
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Pork-Inspired Recipes 
IIttaalliiaann  SSaauussaaggee  wwiitthh  PPaassttaa  aanndd  HHeerrbbss  
Ingredients 
1 pound Italian sausage   8 ounces rotini 
1 Tbsp. olive oil    1 cup ricotta cheese (part skim) 
2 cups zucchini (cubed)   2 Tbsp. dried herbs (basil, sage, parsely) 
1/2 red bell pepper (diced)  Parmesan cheese (freshly grated) 
 

Directions 
Cut sausage diagonally into 1-inch pieces and cook sausage in a large skillet over medium heat, turning to cook and 
brown evenly, about 10 to 15 minutes or until internal temperature reaches 160 degrees F. Set aside.  Heat olive oil in a 
large skillet and add zucchini and red pepper. Cook over medium heat until tender but still crisp, about 3-4 minutes. 
     Cook the rotini according to the directions on the package. Drain and reserve 1 cup cooking water. Add pasta to skil-
let and stir in ricotta. Add 1/2 cup pasta water and stir until creamy. Stir in sausage. Add more water if mixture is too dry. 
Sprinkle with herbs and Parmesan cheese. 

SSppiiccyy  AAssiiaann  GGrroouunndd  PPoorrkk  BBuurrggeerrss  
Ingredients 
1 pound ground pork    1 1/2 teaspoons garlic chili paste 
1 clove garlic (crushed)    1 tablespoon fresh mint (minced) 
1 tablespoon fresh ginger root (grated)  4 sandwich buns 
2 tablespoons soy sauce 
 

Directions 
Mix together all ingredients except buns; form into 4 patties. Grill over medium-hot coals 10-12 minutes, turning once, 
about 5-6 minutes per side, until an instant read thermometer reads 160 degrees F. Serve on buns. 

JJaammaaiiccaann  RRuubbbbeedd  CChhooppss  
Ingredients 
4 ribeye (rib) pork chops (3/4-inch thick)  1/2 teaspoon salt 
2 tablespoons brown sugar   1/2 teaspoon nutmeg 
1 clove garlic (minced)    1/4 teaspoon ground cloves 
1 teaspoon black pepper (coarsely ground) 
 

Directions 
Pat pork chops dry with paper toweling; stir together remaining ingredients in small bowl and rub chops on both sides 
with seasoning mixture. Grill chops over medium-hot coals, turning once, about 8-9 minutes, until internal temperature 
on a thermometer reads 145 degrees Fahrenheit, followed by a 3-minute rest time. 

CChhooppss  wwiitthh  HHaawwaaiiiiaann  MMaarriinnaaddee  
Ingredients 
4 porterhouse (bone-in loin) pork chops (3/4-inch thick) 2 Tbsp. sesame oil (dark) 
12 oz. unsweetened pineapple juice (1 1/2 cups)  2 Tbsp. light brown sugar 
2 scallions (white parts sliced into thin rounds)  3/4 tsp. Black pepper, freshly ground 
3 Tbsp. ginger (peeled and minced)   1/2 tsp. coarse salt 
3 Tbsp. soy sauce (reduced-sodium) 
 

Directions  
Mix pineapple juice, white parts of scallions, ginger, soy sauce, sesame oil, brown sugar, pepper and salt together in 
large, resealable bag. Add chops, seal bag and refrigerate for 2 to 10 hours. 
     Prepare a medium-hot fire in grill. Brush grill grate clean and lightly oil grate. Remove chops from marinade, shaking 
off excess marinade. Do not pat dry. Discard remaining marinade. Grill chops directly over heat, turning once, until inter-
nal temperature on a thermometer reads 145 degrees Fahrenheit, 8 to 10 minutes, followed by a 3-minute rest time. 
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PORK CHOP
OPEN

47TH ANNUAL MASTER PORK ASSOCIATION

OPEN TO PORK PRODUCERS AND ALLIED INDUSTRY
ONLY

Q U E S T I O N  A N D  P A Y M E N T ,  N A M E S ,  A D D R E S S E S  &  P H O N E  N U M B E R S  T O :

F R I D A Y , A U G U S T 13 , 2 0 2 1 | 1 8 H O L E - 4 P E R S O N S C R A M B L E
9 A M O R E A R L I E R S T A R T   |   M O R E D E T A I L S T O C O M E

W E M A Y H A V E T O G O T O T E E T I M E S D U E T O C O V I D - 1 9
R E G I S T R A T I O N 7 : 3 0 A M

MALASKA GREAT LIFE GOLF & FITNESS AT
CENTRAL VALLEY IN HARTFORD, SD

D U E T O R E C E N T G R O W T H O F T H E P O R K C H O P O P E N , W E A R E L I M I T I N G 
T H E G O L F T E A M S T O O U R P L A T I N U M O R G O L D S P O N S O R S O N L Y !

* Y O U R T E A M M U S T B E S I G N E D U P B Y  J U L Y 3 1 S T
* F I V E D A Y C A N C E L L A T I O N P O L I C Y ( L A S T D A Y T O C A N C E L - 8 / 9 / 2 0 2 1

* S E N D I N R E G I S T R A T I O N I N F O R A M T I O N & P A Y M E N T

A S H L E Y  G E L D E R M A N
2 2 0  E .  5 4 T H  S T R E E T  N

S I O U X  F A L L S ,  S D  5 7 1 0 4
( 6 0 5 )  3 3 5 - 9 6 9 3

A G E L D E R M A N @ S T A N D A R D N U T R I T I O N . C O M

K E I T H  M A T T H I E S E N
5 1 1  P A R  T E E  D R I V E

H A R T F O R D ,  S D  5 7 0 3 3
( 6 0 5 ) 3 1 0 - 5 0 8 4

K M A T T H I E S E N @ L A N D O L A K E S . C O M

MONEY GENERATED FROM THIS EVENT GOES TO SDSU SCHOLARSHIP FUND, SDSU SWINE
ENHANCEMENT PROJECT, SIOUX FALLS BANQUET AND FOR NATIONAL GUARD PORK

CERTIFICATES
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