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Quality comes
in a variety of ways.

Pinto, Vibrant1 SDP, Gleam2 SDP, Monterrey, Torreon, and Cowboy2,
Navy, Medalist, Armada, and Bounty to name a few.
These high-yielding seed varieties are:
• suitable for direct harvest
• sourced using Western growers that produce “Blue Tag” certiﬁed seed
• grown in arid climates and certiﬁed to be virtually disease-free
Seedwest your Dry Bean Seed Source for Success.
Contact your local dealer today!
701-730-4037 | seedwest@adm.com | www.seedwest.com
Vibrant is a SDP (Slow Darkening Pinto) variety and is a patented variety, US Patent No. 9,532,523.
All varieties listed above are PVP protected.
Cowboy and Gleam are Patent Pending.
© 2020 ADM
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FROM THE PRESIDENT

A tough
planting
season but a
lot of optimism
for dry beans
Hello again and thank you for reading.
Most of us Northarvest farmers are doing
our best to fight a tough spring — and
it sounds like
things are
challenging all
over. Despite all
our frustrations
with last spring/
summer drought,
it’s been a wet
spring for many
of us this year.
It stayed cold
Eric Sameulson
late into spring
President,
and now we’re
Northarvest Dry
faced with more
Bean Growers
drought. On top
Association
of that, we’re
hearing a lot of
dry bean farmers are reseeding due to the
high winds; there’s still a lot of farm acres
across our two states that look more like
lakes we like to escape to for fun than
the fields we work so hard for. You have
to wonder if we will be short of the USDA
projections with acres and production this
year? I am hearing a lot about prevented
planting acres in the Valley.
In news outside of our region Northarvest
also recently joined the Midwest Council on
Agriculture to help influence programming
in Washington, D.C., for dry bean farmers.
The Midwest Council is led by Collin
Peterson (former chairman of the House
Agriculture committee) with bipartisan
leadership support from Bill Northey
(former undersecretary for Farm Production
and Conservation for USDA). We hope
that the new partnership can provide
Washington influence for the benefit of our
dry bean farmers.

In a similar fashion, by the time you read this the board of directors
and staff will have completed a three-day strategic planning
session for our organization, in an effort to choose our association’s
top priorities for the future and best utilize the strengths and
experience of our new administration and staff. We’re proud of the
work that has been done since Northarvest’s inception and we’re
looking forward to new opportunities and choosing the strongest
priorities for our membership. One thing that won’t change is
Northarvest’s commitment to advocate for our growers, which we
will continue to do both at home and all over the world.
With the ongoing issues in Ukraine and Russia, the impact on the
global food supply and the increasing dangers of world hunger
are significant. We at Northarvest believe our growers can play an
important role: We want beans from North Dakota and Minnesota
to help feed the world. It’s why we sent NBGA representation to
Washington, D.C., to meet with leaders of the World Food Program,
USAID and USDA-Foreign Ag Service. We hope that our continued
efforts to get time with these movers & shakers will grow dry bean
volumes into programs like McGovern-Dole, Food for Progress, Bill
Emerson Humanitarian Trust, and more to help ease the burden on
the global food supply and meet growing demand world-wide.
Speaking of, I was fortunate enough to meet with representation
of the Ambassador from Finland at the Minnesota governor’s
residence following Trade Tariff meetings in the United
Kingdom. Based on our conversation, Finland is also looking
forward to
opening trade
lanes for
dry beans.
Northarvest
would sure like to
help with that.

Raedel’s
Hardsurface
Welding

The future looks
bright despite
some weather
hardships this
season, and
challenges or
not, we plan on
doing what we
always do — go
to work and keep
on advocating
for our growers.
On behalf of
Northarvest, I
wish you all a
productive and
safe growing
season. Thank you
for doing all you
do and thank you
for reading. NH

Hardsurface pinto bean knives -Heath, Speedy and Orthman knives

Hardsurface advantages:
1) Do not need a rod weeder.
2) No plant pull.
3) Self sharpening.
4) Slick cut of bean plant and all
weeds.
5) Cut plant minimum depth of
ground -- less dirt in beans.
6) If off rows, plant is cut as long as
plant contacts the end of knife.
Have knives on hand.

Appreciate orders as early as possible.

Also hardsurface: Plow lays
(all makes of plow); cultivator
shovels; chisel plow points; NH-3
fertilizer knives; and spikes for cultivator,
chisel plows and regular applicators

Travis Stegman
305 Orange Street E,
Cavalier ND 58220

Alliance Valley Bean, LLC
3792 Elevator Road, PO Box 566
Larimore, ND 58251
Manager: John Hemmingsen
jhemmingsen@alliancevalleybean.com
701-343-6363

Alliance Black Bean Receiving Stations:

Alliance Valley Bean, LLC
Sharon, ND
701-524-2568
...
Central Valley Bean Co-op
Buxton, ND
Gen. Manager: Dan Fuglesten
701-847-2622
...
Central Valley Bean Co-op
Garske, ND
Manager: John Smith
701-795-4383
...
Central Valley Bean Co-op
Grafton, ND
Site Contact: Andrew Dusek
701-352-0407
...
Cen-Dak Cooperative
Leeds, ND
Manager: Tony Gratton
701-466-2281
...
Edinburg Farmers Elevator
Edinburg, ND
Manager: Mike Syrup
701-933-8421
...
Star of the West
St. Hilaire, MN 56754
Manager: Jason Pitzer
218-964-3000

Travis: (701) 520-4426
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Welcome to the
new BeanGrower!
By Jenny Schlecht and Ann Bailey
Agweek has taken over production of
BeanGrower magazine, and we are very excited
to work with dry edible bean growers from
around the region. We
are based in Fargo, just
like Northarvest Bean
Growers Association,
and we have a long
history of covering
agriculture in North
Dakota and Minnesota.

Jenny Schlecht

Ann Bailey

Dry edible bean
production is an
important component
of North Dakota and
Minnesota agriculture,
and our staff has a
history of covering this
segment — and being
part of it. Jenny, our
editor, grew up on a
farm in Montana that
included pinto beans in
its rotation some years.

Edible beans also have
played a big part in
the life of Ann, our special sections coordinator,
beginning when she was a child growing up on
her parents’ North Dakota farm and through her
adult life as a reporter covering edible beans
production and marketing for Agweek.

6

the pinto beans price went up, so did Adrian’s
blood pressure.
By the time, the neighbor got back, from his
hunting trip the pinto bean price was more
than $40 a hundredweight, and Adrian sold
them at the top of the market. His share of
the sale was enough to pay for the quarters of
land — the same land on which the pinto beans
were grown — he had purchased that year. He
decided that going hunting after harvest was
a pretty good idea. After that, Adrian bought
edible bean equipment so he could grow the
crop, and pintos, and later, navies, were an
integral part of his rotation.
Ann has never forgotten her father’s story
or how important edible beans are to farm
production. She was delighted when she
started working for Agweek in the late 1980s,
that she had the “bean beat,” and since then
has written hundreds of stories about edible
bean production and marketing and about the
farmers who grow the crop.
At Agweek, we pride ourselves in covering
the business of agriculture and knowing the
personalities that make that business run, with the
kind of personal tie to agriculture that Ann has with
edible beans. We will bring that same commitment
to our work with BeanGrower and Northarvest
Bean Growers Association. Please contact us with
any story ideas, questions or concerns.

One of Ann’s favorite stories is to recount
how her father, Adrian, got into edible bean
production 51 years ago. In 1971, her dad sharedcropped pinto beans with a neighbor who had
been growing them for a few years. That fall, the
neighbor decided to take a hunting trip out West
after harvest, and while he was gone, the price of
pinto beans started climbing. And climbing.

Along with producing the print BeanGrower
magazine, we also will be featuring more dry
edible bean news on our website, agweek.
com. On our website, you can sign up for daily
newsletters, read the latest news and more. If you
don’t already, you should consider subscribing
to keep up on all the trends and happenings in
upper Midwest agriculture. Visit agweek.com/
subscribe for more information.

Adrian was itching to sell the beans, but the
neighbor was in the middle of nowhere and
couldn’t be reached. With each passing day, as

We are excited to partner with Northarvest Bean
Growers Association to bring you BeanGrower
magazine. Please let us know what you think! NH
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From planning to planting: through harvest and beyond, Kelley Bean is here for you

Since 1927 and here for future generations
www.kelleybean.com
Cavalier, ND – Shawn Myers
Phone: 701-265-8328
Mobile: 701-430-0589
smyers@kelleybean.com

Mayville, ND – Keaton Flanagan
Phone: 701-786-2997
Mobile: 701-331-2615
kflanagan@kelleybean.com

Oakes, ND – Deon Maasjo
Phone: 701-742-3219
Mobile: 701-678-4384
dmaasjo@kelleybean.com

Perham, MN – Dave Hartmann
Office: 218-346-2360
Mobile: 218-841-1701
dhartmann@kelleybean.com

Cavalier, ND – Curt Kirking
Mobile: 701-520-0110
ckirking@kelleybean.com

Hatton, ND – Dean Nelson
Phone: 701-543-3000
Mobile: 701-238-5228
dnelson@kelleybean.com

Regional Manager – John Bartsch
Mobile: 612-759-5868
jbartsch@kelleybean.com

Perham, MN – Dale Shultz
Mobile: 218-371-1448

CONVEY-ALL CONVEYORS - FOR ALL YOUR GRAIN MOVING NEEDS.

15526 90TH St NE,
Drayton, ND 58228
701-454-3875

Convey-All conveyors are designed to be efficient and simple to use. The engine and control
station are set low for easy access. The undercarriage is rugged and heavy duty, using
structural steel and fabricated for bolt-together durability. Combine our Bin Fill Conveyor with
a Convey-All Transfer Conveyor or Swing Out for ultimate efficiency. Also available in
Stainless Steel.

hamiltonsystemsinc.com

DURABLE. FUNCTIONAL. RELIABLE.
northarvestbean.org | SUMMER 2022
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Cover Story

Miffed over navy
bean muffin recipe

Michigan students take on federal school lunch program
By Ann Bailey
A muffin may be the key that opens the
door to new opportunities for dry edible
bean use in school lunch programs.

To see the recipe
for Zoe’s Harvest
Protein Muffins,
see page 22

The U.S. Dry Bean Council, which
includes members from North Dakota
and Minnesota, has worked for years to
increase the commodity’s presence in U.S.
Agriculture Department food programs,
such as school lunches, and now they’re
getting support from an unexpected
proponent — a high school Culinary and
Catering Management class.
Juniors and seniors in the class at the
Muskegon (Michigan) Area Career Tech
Center have gone to bat for beans’ inclusion
in the school lunch program in a pureed
form, hoping to hit a home run for students’
nutrition and the edible bean industry.
The impetus for the hospitality and
management students to change USDA
policy was the discovery that a muffin
made with a pureed form of edible beans
was not eligible for reimbursement in
the school lunch program because the
commodity wasn’t recognizable.
The irony of navy beans not being considered
a protein because they are pureed doesn’t
escape Joe Cramer, Michigan Bean
Commision executive director.
“We have this one little rule that says a bean
is not a bean, if you smash it,” Cramer said.

”What a simple thing to change that would
make such a difference, not just for the kids,
but for the economic impact to growers in
states like Michigan and North Dakota,”
The U.S. Dry Bean Council has worked for
decades to increase the usage of edible
beans in the school lunch and other USDA
food aid programs, said Patrick King, a
member of the U.S. Dry Bean Council and
owner of P.W. Montgomery LLC, an edible
bean marketing and distributing company
in Fargo, North Dakota.
One of the challenges with incorporating
edible beans into school lunches has been
finding palatable ways to achieve that goal.
“That’s our challenge, to get something kids
would eat — not just beans out of a can,”
King said.
If the USDA rule is changed so it recognizes
pureed edible beans as a protein, that would
help accomplish the goal.
“Our whole goal is to get more food in
the food aid market,” he said. “There’s a
tremendous need for food aid.”
Meanwhile, the increased demand for
edible beans would benefit the farmers
who grow them.
“Beans are a really important part of the
rotation, especially here in North Dakota,”
King said.

TOP LEFT: Zoe Fauble’s muffins made with pureed navy beans got a 91%
approval rating by elementary and high school taste testers.
BOTTOM LEFT: Garrett Sircher helps classmate, Zoe Fauble, develope
recipes during their Culinary and Catering Management class.
Photos Contributed / Michele Greer
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Elissa Penczar, a food industry veteran and
the students’ teacher, was flabbergasted
when she learned about the USDA rule that
pureed edible beans are not reimbursable
in school lunch programs.
Penczar for about 10 years has taught
the Culinary and Catering Management
class, which includes in its curriculum
development of a recipe that will help a
statewide farm-to-school program called
10 cents a Meal for Michigan’s Kids and
Farms. Penczar is a strong advocate for
local foods and encourages her students
to find ways to develop recipes that
can incorporate Michigan-grown foods,
including apples, mushrooms and winter
squash into USDA school lunch programs.
“The big hook for the kids is that if it is
approved for the K-12 schol lunch program,
USDA will publish their recipe,” Penczar
said. The recipe will be available in school
lunch program cookbooks and online.
Penczar begins the recipe development

section of her class by asking students to
brainstorm ways to incorporate locally
grown foods into their recipes, which must
meet USDA guidelines for school nutrition.
A few of the students have a recipe in mind
that they want to modify, but many look
online and in cookbooks for ideas. Once
they choose recipes, they tweak it until it
meets the guidelines.
Muskegon Area Career Tech Center does not
have a school lunch program, so Penczar
partners with Dan Gorman, food service
director at nearby Montague (Michigan) Area
Public Schools. Gorman has expertise in
USDA nutrition guidelines and can apply for
USDA grants, such as a nutrition grant that he
received a couple of years ago that was for
developing menu items featuring local foods.
During the 2021-22 school year over the
course of eight weeks Zoe Fauble, a 12thgrade student in the Culinary and Catering
Management class, developed a muffin
recipe using locally grown pureed navy
beans, grated sweet potatoes and diced

apples. A whopping 91% of the Montague
elementary and high schools students gave
the muffin a thumbs up.
It also appeared that the muffins, paired
with a glass of milk, met the USDA
requirement for a reimbursable school
breakfast. According to the nutritional
analysis of a Montague Area Schools
dietetic intern who works with Gorman, the
muffins also have less than 60% of the fat
of a typical held-held waffle microwaved in
a food manufacturing company package,
said a news release from Groundwork
Center for Resilient Communities, a
communications partner with the Michigan
Department of Education.
Meanwhile, the muffin and milk breakfast
contains nearly eight times as much fiber,
twice the Vitamin D and 36% protein —
12% more protein than the waffle breakfast,
according to the Groundwork Center for
Resilient Communities news release.
But the intern also pointed out to Zoe and
CONTINUED ON PAGE 10

CONVEYORS AND PARTS

ROTARY SCREENER

MAYOMFG.COM
218-773-1234
East Grand Forks, MN
northarvestbean.org | SUMMER 2022
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CONTINUED FROM PAGE 9

her class that USDA won’t count navy beans
as a protein unless they are in whole form.

We want to teach kids
what a balanced diet
looks like.

When the students and Penczar conducted
research and read USDA’s 40-page
guidelines for reimbursement they learned
the intern was right.

Samia Hamdan

“They don’t count unless you can actually
see the beans in it,” Penczar said. “Who the
heck is going to eat a muffin that has big ol’
beans in it?”
Zoe and her classmates were disappointed
in what they perceived to be a “dumb rule,”
so Penczar encouraged them to work to
change it, instead of just complain about it.
Meanwhile, Gorman believed there was
a possibility for change because until
recently USDA didn’t reimburse school
lunch programs for smoothies because the
fruit wasn’t recognizable. Samia Hamdan,
Food and Nutrition Services Agency Special
Nutrition Program director at the Midwest
Region office in Chicago, maintains that
disguising vegetables by pureeing them
may not teach and encourage students
to recognize, eat and enjoy a variety of
healthy fruits and vegetables, according
to the Groundwork Center for Resilient
Communities news release.
“We want to teach kids what a balanced
diet looks like,” the news release quoted
Hamdan as saying.
However, hummus, which is pureed
chickpeas, and refried beans, which is
pureed pinto beans, are approved by
USDA to be in the reimbursable school
lunch program.
Penczar’s Muskegon Area Career Tech
Center Culinary and Catering Management
students believe that there should be “bean
equity,” and whole beans and pureed beans
should be treated the same, just as yogurt,
fruits and vegetables that are blended into
smoothies are allowed as fruit and protein.
When Penczar’s students expressed
disappointment and frustration about the
USDA rule she encouraged them to take
action to change it, noting that they would
encounter what they were calling a “dumb
rule” throughout their lives.
10

Working to change the policy was a civics
lesson in governmental bureaucracy.
First, the students contacted Hamdan’s
regional USDA office in Chicago and made
an appointment to pitch their reasons that
the rule should be changed and then put
together a slideshow to convince them.
The slide show included information from
Cramer about edible beans, the sustainable
way that beans are produced and the
nutritional value of the commodity.
After viewing the slideshow, the USDA
regional staff told the students that they
were powerless to change the rules, which
had been made by Congress. Undaunted, the
students modified the slide show and made
a video, which included more information
about edible beans and “influencers’’ to talk
about the commodity, then contacted the
office of contacted the office of U.S. Senator
Debbie Stabenow, D-Michigan, who chairs
the Senate Agriculture Committee.
Stabenow’s office, in turn, referred them
to Jacqlyn Schneider Senate Agriculture,
Nutrition and Forestry Committee deputy
staff director, policy.
Schneider met with the students, Penczar
and Gorman, over Zoom for more than
an hour and a half, listening to their
presentations and asking questions,
Penczar said.

they could contact the federal USDA to
affect policy changes that included writing
letters and obtaining letters of support
from local Michigan legislators.
In late June the students had drafted
a letter, which they will send to U.S.
Agriculture Secretary Tom Vilsack,
letters of support from local legislators.
Meanwhile, the Michigan Bean Commission
had passed a motion to support the
students’ efforts to change the rule.
Cramer is impressed by the students’ drive
to change the rule and their perseverance.
“As a commission, we’re supporting them
as best we can,” he said.
Hamdan commends the students for
looking for ways to make meals more
nutritious and the regional USDA agency
will do its best to support the students’ in
their quest for change in the policy.
The outcome of the students’ efforts
wasn’t determined by late June, but the
project has been a lesson in learning about
a commodity from the ground up, and
that’s what Penczar strives to teach in her
hospitality and food service class.
For example, during the recipe development
project, the Muskegon Area Career Tech
Center principal Kyle Fiebig, who farms in
the “Thumb region of Michigan” talked to
the class about edible bean production.
“Every time we do local foods, we talk
about sustainability and nutrition,” she
said. Besides those, this time her students
learned the process involved in making
policy and how to change it, gaining
knowledge and respect and promoting the
edible bean industry along the way.

Then Schneider told them that Congress
didn’t make the rule about whether pureed
beans can be included in school lunches —
USDA did.

For example, at a May 2022 field hearing
on the 2023 Farm Bill held this spring
in East Lansing, Michigan, the students
handed out brochures about the nutritional
benefits of edible beans, wore polo shirts
with a bean logo and testified in support of
changing the rule.

This past May, the students attended a
Michigan Local Food Council network
meeting legislative day to learn about ways

“I don’t think there was that much
representation of bean farmers, ever,”
Penczar said. NH
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Kidney beans ship-bound for Europe
from Port of Duluth-Superior make history
By Ann Bailey
Chippewa Valley Bean Co., through
ingenuity, perseverance and assistance
from land and sea shipping companies,
made history when it shipped kidney
beans from its plant in Menominee to
Europe via the Port of Duluth-Superior.
The Duluth Seaway Port Authority
announced in October 2021 that it had
gained approval to begin maritime
container handling operations at the Clare
Public Marine Terminal, which increased
the waterborne shipping capabilities of
its land-based intermodal business, said
a news release from the Duluth Seaway
Port Authority.
Chippewa Valley Bean Co., Jeff Foster
Trucking, Nexyst 360 and the Spliethoff
Group coordinated the shipping.
Duluth Cargo Connect, a partnership
between the Port Authority and its
operating agent, initiated the activity when
it loaded its first containerized cargoes
for 2022 for export aboard the Nunalik, a
Spliethoff-chartered vessel.
The kidney beans left the Port of
Duluth-Superior on the night of May 28,
2022, bound for the Port of Valleyfield,
southwest of Montreal. From there, most
of the beans were shipped to the Port of
Palermo, Italy, and the remainder to the
Port of Antwerp, Belgium.
About 80% of the dark red kidney beans
were grown by farmers in Minnesota, and
the remainder by Wisconsin farmers, said
Charles Wachsmuth, Chippewa Valley Bean
12

Chippewa Valley Bean, in Menominee, Wisconsin, made history in spring 2022
when it shipped kidney beans to Europe out of the Port of Duluth-Superior.
Contributed / Chippewa Valley Bean
MAIN PHOTO: Chippewa Valley Bean is in Menoninee, Wisconsin.
Contributed / Chippewa Valley Bean

sales and marketing vice president.
The shipment was made up of about
92,000 hundredweight of pinto beans in
bulk containers, which were loaded onto
Nunalik , in 200 20-foot containers, the
Duluth Seaway Port Authority said.
“We operate an excellent multi-modal
transport facility at the Clare Terminal,
but to develop this maritime container
business, it takes more than that,” Jonathan
Lamb, Duluth Cargo Connect president,
said in a prepared statement. “It takes
the steamship line operators, customers,
freight forwarders, truckers and third-party

SUMMER 2022 | Northarvest BeanGrower

logistics providers. It takes everybody, all
of them coming together to make a deal
like this work, and we’re very appreciative
of everyone who helped make it happen.”
Shipping the kidney beans out of the Port
of Duluth was a project that Chippewa
Valley had been working on for months
with Nexyst 360, a company headquartered
in Rice, Minnesota, which assembles
sustainable supply chain solutions.
“Our largest customers in Europe are the
Italians. They don’t eat a lot of kidney
beans, but they send them throughout the
world,” Wachsmuth said.

“All these beans will be canned and going
to various markets,” Wachsmuth said.
The European companies, similar to U.S.
companies, are fresh vegetables canners,
and when those are not in season, they
can edible beans so they can utilize their
equipment year round.
Chippewa Valley Bean had leased sealed
containers called the Nitrogen-layered
NexBox, containers from Nexyst 360
and was impressed by the company’s
innovative solutions, Wachsmuth said.
“They helped us arrange the shipping
with the Dutch shipping company and
points east,” Wachsmuth said. ”We had
all these feelers out and we were looking
for different ways to do it, and it kind of
culminated with the shipment.”
Previously, Chippewa Valley Bean had to
obtain containers from Minneapolis, load
them with kidney beans, and then send them,
by rail to Montreal, and, finally on, to Europe.
Chippewa Valley Bean also was searching
for a more efficient way to ship its kidney

Chippewa Valley Bean is in discussions
with a steamship line at the Port of
Antwerp and other European steamships
about the potential for shipping to
the Port of Duluth-Superior, which he
believes would ease the supply chain
backlog and give Chippewa Valley Bean
more shipping options.

beans because it had been previously
thwarted by shipping problems including
strikes at the Port of Montreal and supply
chain issues.
“It’s been a cascading series of
problems,” Wachsmuth said. “We had a
lot of these containers that were trying
to make it to Europe and were stymied
along the way.”
Chippewa Valley Bean is working on a way
to regularly ship the company’s kidney
beans from the Port of Duluth-Superior to
Europe and return to the U.S. ports with
other products, both food and non-food.
“I think for the longest time we’ve been
focused on a couple of routes, especially
for the navy beans and kidney beans going
to Europe.
“We would like to find enough interested
parties that want to do container
movement,” Wachsmuth said. “The more
people moving cargo out of the Great
Lakes, the better service, the better prices
we’re going to get.”

“If it relieves pressure on the system it
may help everything work more smoothly,”
Wachsmuth said. “It allows us not to put all
of our eggs in one basket.”
The Port Authority also sees the shipment
as a promising expansion for Head-of-theLakes shipping.
“Greater cargo diversity and more multimodal shipping options make our port and
our region more vibrant,” Deb DeLuca,
executive director of the Duluth Seaway
Port Authority, said in a prepared statement.
“It’s a team effort to create these kinds of
solutions for helping regional producers
and manufacturers compete in the global
marketplace, and we’re excited to see those
efforts coming to fruition.” NH
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Bean Briefs
APPLICATIONS OPEN
FOR NORTHARVEST BEAN
GROWERS SCHOLARSHIP
Applications are open through Aug. 1 for the Northarvest
Bean Growers Association scholarships.
Two $2,000 scholarships are available to the children
or grandchildren of current participating Northarvest
producer members. Applicants must be planning to enroll
in a university, college or technical school and have
not previously been awarded a scholarship from NBGA.
Applicants must be willing to provide a brief video of
why dry beans and agriculture have been important to
themselves or their families.
Applications must be returned no later than Aug. 1, 2022.
The applications are available on the Northarvest
website, www.northarvestbean.org. Applications also
may be requested via email to mitch@northarvestbean.
net or by mail at the following address:
Northarvest Bean Growers Association
4844 Rocking Horse Circle S. Suite 2
Fargo, ND 58104

BUYERS, PROCESSORS, AND PACKAGERS OF PULSE CROPS

701.786.3402
www.srscommodities.com
Rick Harpestad, General Manager
rick@srscommodities.com

MAYVILLE

411 Second Avenue NE
Mayville, North Dakota

101 Main Street
Washburn, North Dakota

PORTLAND

PORTLAND JUNCTION

1020 Morrison Avenue
Portland, North Dakota
14
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FALKIRK

Portland, North Dakota

NORTHARVEST

BEANS
Minnesota | North Dakota

DOWNLOAD OUR FREE COLORING APP!

NORTHARVEST BEAN
GROWERS FEATURES
COLORING APP
The Northarvest Bean Growers Association
now has a coloring app available.
The “All About Beans” educational coloring

app can be found on Google Play, Apple
Store and Amazon Appstore. It is aimed at
teaching kids about how food and especially
dry beans are grown and used around the
world. The content includes descriptions
of all 10 varieties of dried beans grown in
North Dakota and Minnesota and helps kids

understand the value and importance of a
healthy diet that includes beans.
Kids can choose from brushes, crayons,
markets and paint bucket tools to make
coloring magic on illustrations of cute bean
characters, plants, trucks, tractors and
foods like tacos, salads and soups.

Buyers of Navy

Pintos - Satellite for Central Valley Bean

Thompsons USA Limited

41703 US Hwy. 2 SW | P.O. Box 374
East Grand Forks, Minnesota 56721
Tel: (218) 773-8834 | Fax: (218) 773-9809
Email: jvrolyk@theandersons.com
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Northeast North Dakota
farmer is bully for black beans
By Ann Bailey

Gilby farmer Dexter Cronquist finds that
edible beans are a good fit in his grain and
row crops rotation.
Year in and year out, Cronquist plants
several hundred acres of either black
or pinto beans, along with wheat, corn,
soybeans and sugarbeets.
He’s carrying on a family tradition that
was handed down from his father, Kent
Cronquist, and uncle Kim Cronquist.
The Cronquist family has farmed in the
Gilby area of northeastern North Dakota
since Dexter’s grandfather Jack Cronquist
moved from Erskine, Minnesota, to grow
grain and row crops on rich Red River
Valley farmland about 30 miles northwest
of Grand Forks, North Dakota.
Dexter, 34, is enthusiastic about being in
the most recent generation of Cronquist
growers to pursue an agricultural career.
He not only farms the land, but he also
believes it’s important to be involved
in commodity organizations, including
Northarvest Bean Growers Association,
where he serves as District 2 director.
He started farming 10 years ago after
graduating from Midway High School
in Inkster, North Dakota, and studying
welding at Northland Community and
Technical College in East Grand Forks,
Minnesota, and agriculture business at
North Dakota State University in Fargo.
Dexter knew before he was old enough to
go to kindergarten that he wanted to follow
16

Dexter Cronquist grows black beans on his farm north of Gilby, North Dakota.
This photo was taken June 23, 2022. Ann Bailey / Agweek

his dad’s and uncle’s career path.
“I’d ride around in the tractors when
I was 4-years-old. I knew I wanted to
farm,” he said.
Four years ago, his father and uncle retired
from farming and Dexter took over the
operation. He employs four men, including
his son, Juan, 18.
Most years, Dexter grows several hundred
acres of black beans, his top choice for
edible beans.
“I think they’ve become a lot more popular
in our area. The varieties stand up better
than pintos,” Dexter said.
The price of both pintos and edibles makes
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them a profitable crop to grow. He markets
the beans locally, black beans at Johnstown
(North Dakota) Bean Co. and pintos at
Forest River (North Dakota) Bean Co.
“I tend to make more on my edibles than
on my other crops,” Dextert said.
He combines the black beans with a flex
header, which eliminates the need for
both a tractor and a cutter, saving time,
fuel and labor.
This year, Cronquist planted 400 acres
of black beans. Nearly 25% of his land, or
about 700 acres, was too wet to support
equipment this past spring,
Many of those fields are 2021 corn ground
that Cronquist didn’t till in the fall in hopes

that it would gather moisture. Last year
was one of the driest in history and he
wanted the corn ground to catch the snow.
But snowstorms in April 2022, combined
with more than 6 inches of rain that
followed through the spring, saturated fields.
“Now, it’s too wet,” he said in June. “I
was probably stuck eight times with the
tractor,” Dexter said.
Despite the excessive moisture, blowing

dirt was a challenge he faced during the
2022 planting season. He had to replant
300 acres or 75% of the black beans he
seeded earlier in the spring.
“Hope for a late frost, I guess,” Dexter said.
Neither the cold, late, wet planting season or
replanting dampens his passion for farming.
“It’s something different every day. I
love it. I always knew there would be
challenges,” he said. NH

I’d ride around in the
tractors when I was
4-years-old. I knew I
wanted to farm.
Dexter Cronquist
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Goodbye to a Bean Great
North Dakota dry, edible bean manager
James Enger was a giant in the industry
By Ann Bailey
James “Jim “Enger was straightforward,
honest and one of the most knowledgeable
dry, edible bean company owners in the
industry, say members who knew him.
Enger, 68, died Feb. 14 at Sanford Hospice
in Fargo, North Dakota, after a 17-month
battle with pancreatic cancer, according to
Bilden Askew Funeral Home in Northwood,
North Dakota.
“I always thought Jim had the best
understanding of the bean business of
almost anyone I ever met,” said Randy
Olson, an edible bean business competitor
and longtime friend of Enger’s.
Enger, formerly of Northwood, began working
in the edible bean industry in 1972 when he
helped build the E.H. Walrath and Sons plant
in Northwood. After the plant opened, Enger
got a job there, working his way up during
the next 10 years to manager, according
to a story in the spring 2015 edition of the
Northarvest Bean Growers magazine.
In 1985, he left the Northwood bean
company to manage Northland Marketing
in McCanna, North Dakota, which he
and Pat King purchased in 1988, the
Northarvest article said.
During the next 31 years, Enger managed
several dry edible companies in North
Dakota, including Kelley Bean in Hatton
and Engstrom Bean and Seed in Leeds,
before retiring in 2019.
A few years before their 20-year partnership,
Enger began mentoring King who then was a
newcomer to the dry edible bean industry.
“Jimmy taught me almost everything I know
about running a bean plant,” King said.
Enger also was an innovator who spent
a year developing a less-labor intensive
18

method of shipping navy beans from
Northland Marketing to the United Kingdom
than the bag system they had been using.
“It was a smashing success. That shipping
process still is being used today by major
shippers,” King said.
Enger was meticulous about the way he
ran the , making sure that it was clean,
inside and out, even during the hectic
harvest season, King said. Meanwhile,
Enger was concerned about food safety
and traceability years before they became
an industry standard.
“He never cut corners,” King said.
Enger, who was highly regarded in the
edible bean industry, was known by other
plant managers as someone they could
when they needed help solving personnel
problems, King said.
Enger also was generous about sharing his
knowledge with other members of the dry,
edible bean industry, said Tim Courneya,
former Northarvest Bean Growers
executive vice president.
Courneya met Enger in the mid-1970s, and
from then on knew he could count on him
to be a bean industry advocate when the
organization needed one.
”There was never anything that he
wouldn’t help you with — whether we had
trade teams coming in, whether we were
setting up field tours, he was always so
helpful with (developing) relationships
and showcasing the dry bean industry,”
Courneya said. “There wasn’t a thing he
wouldn’t do to help you out.”
Farmers appreciated that Enger was an
edible bean manager whom they could
trust, King said.
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James “Jim” Enger, who was well-known
throughout the dry, edible bean industry as
a fair, honest manager. In this photo taken
in 2015, he is seated behind his desk at Star
of the West Milling Co. (formerly Northland
Marketing) in McCanna, North Dakota.
Contributed / Northarvest Bean
Growers Assoication

“Farmers loved him, He was honest. He was
super fair and he was super loyal,” he said.
Chuck Grifffin, a McCanna farmer, hauled
his navy beans to Enger’s plant in McCanna
for many years.
“He was very liked in the McCanna area.
He was easy to do business with, just a
good person,” Griffin said.
Enger was genuine and people who dealt
with him knew where they stood, said
Olson, former owner of Red River Bean
Co. in Grafton, North Dakota, and now a
consultant for the dry edible bean industry,
“He was a good, honest, straightforward
guy,” Olson said.
Said King: “He was one of a kind, for sure.”
Enger is survived by his wife Laurie; sons,
Chad (Trisha); Corey (Brandi); Christopher
(Kaylee); and Derrick Enger; seven
grandchildren, one sister and many nieces
and nephews. NH

Bean News

Wind gusts that created dust clouds were a common sight in June 2022. Ann Bailey / Agweek

Wind, dirt damage North Dakota and
Minnesota row crops, including beans
By Ann Bailey
Gusty winds in mid- to late June
damaged young crops in North Dakota
and Minnesota, shearing off some of
them and injuring the leaves of others.

June 20 and Tuesday, June 21, 2022, and
over the weekend of June 25, and blowing
dirt was a common sight across eastern
North Dakota and northwest Minnesota.

“I think the crops that got hurt the worst
are our sugarbeets and pinto beans. They
got sandblasted,” said Brad Brummond,
North Dakota State University Extension
agriculture agent for Walsh County. “The
beets took it especially hard. Typically
when it blows , it doesn’t take out one
beet here and one beet there. It takes
out a patch.”

In Grand Forks County, late planting may
have resulted in less acres of wind damage
than would be in a typical in a year in
which crops were in a later growth stage.

A wind speed of 56 mph was recorded in
Grand Forks North Dakota, on Saturday,
June 18 and a wind speed of 53 mph
was clocked in Argyle, Minnesota, the
National Weather Service in Grand Forks
said. The previous day, the Williston,
North Dakota airport and Beach, North
Dakota had wind gusts of 53 mph,
according to the National Weather
Service in Bismarck, North Dakota.

However, hundreds of pinto beans
acres in Grand Forks County, which
had recently been planted, had to be
replanted after the young plants were
sandblasted by the blowing dirt.

Many cities across North Dakota and
Minnesota recorded gusts of more than
45 mph those two days and it remained
windy throughout late June.
The winds also were strong on Monday,

“A lot of the wheat, the growing point is
still below the soil surface,” said Katelyn
Landis, NDSU Extension agriculture
agent-Grand Forks County.

Yields of most young crops that
remained in the ground shouldn’t be
affected by the wind damage, she said.
However, the damage to plant leaves
may make them vulnerable to diseases.
Across the Red River in Polk County
western Minnesota, soil also has been
airborne this month, especially on
June 18, when winds of 46 mph were
recorded in Crookston

“There was definitely some sandblasting
with moving dirt,” said Heather Dufault,
University of Minnesota Extension
Service-Polk County. “I’m sure there
was some damage. There was a lot of
dirt moving around.”
Farmers in northwest Minnesota also
had to replant edible beans, which had
been destroyed by the strong winds and
blowing dirt.
Some farmers were cultivating the soil
in an attempt to stop it from blowing,
Dufault said.
Brummond anticipates that the wind
damage to soil health will result in an
increase in conservation practices such
as “planting green,” in which grain crops
are planted into a cover crop.
Walsh County fields that were
planted using the method didn’t blow,
Brummond said.
Farmers whose crops were severely
damaged or destroyed were faced with
the difficult decision of whether they
should replant at such a late date, Landis
noted. Some chose to, as was evident by
the planters that were back in the field
the week of June 20, 2022. NH
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After diving in head first,
Adams Family Farms
is North Dakota’s

Exporter
of the Year
By Jeff Beach
In 2017, farmer Chris Adams had to make a
quick decision on whether or not to be part
of a trade mission to South America.
Adams had only recently gotten an
introduction to international trade through
a course through Texas A&M University
when he was invited to go to Colombia by
the North Dakota Trade Office. It was 10
days before the trip.
To be a part of the trip, his farm needed a
website, business cards and information
to hand out to potential customers of his
edible beans. And that literature needed to
be in Spanish.
But Adams made the decision to get on
board and scramble to get what he needed.
Now just a few years later, Adams Family
Farm has been honored by the North
Dakota Trade Office as its Exporter of the
Year for 2021.
Lindsey Warmer, director of operations
for the North Dakota Trade Office, said
Adams Family Farm has been rewarded for
“staying positive, even with the difficulties
that come with exports.”
Adams didn’t come back to the farm
with any trade contracts. He said he
was meeting with big buyers with little
knowledge of shipping or pricing.
“I kinda jumped in head first,” he said.
But the seed was planted for
future discussions.
“Relationships are pretty important for a lot
20

Chris Adams, a partner with Adams Family Farm of Grand Forks, North Dakota, was honored
by the North Dakota Trade Office as its Exporter of the Year. Grand Forks Herald file photo

of international companies,” Adams said.

the facility sit unused for a couple of years.

That same year, the North Dakota Trade
Office hosted visitors from Colombia on a
trade mission, giving some of the contacts
he initially made a chance to visit his farm
and see the product.

But the owner showed Adams how to
operate it and Adams bought it, knowing
that it needed a lot of refurbishment and
upgrades. Adams says the farm has now
put about $3 million into the facility.

“That sparked the first couple of sales,”
Adams said.

Adams says the export business has been
good financially although it does carry
some extra risks.

Now he is exporting beans to Chile,
Colombia, the Dominican Republic, India,
Italy, Mexico, Peru and Spain.
Adams said the farm is probably best
known for its cranberry beans but it also
grows dark and light red kidney beans,
black beans, and yellow beans, with Peru
being a very specific niche market for the
yellow beans.
Edible beans make up about a quarter of
the Adams Family Farm acres. Sugarbeets,
wheat and hemp each account for about
a quarter of the farm’s acres. He says they
have never grown corn and have only
grown soybeans to help supply seed for
some friends.
What Adams calls the home farm is now
right up against the city limits of Grand
Forks, North Dakota. But they also have
farmland just across the Red River south of
East Grand Forks, Minnesota.
About the same time Adams was looking
into exporting, he bought a seed cleaning
facility in the tiny town of Nielsville,
Minnesota, a little farther south along the
Red River. The farm had sent beans there
in the past but the owner had largely let
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But he says the real motivator is being able
to “close some of the gap on the supply
chain” and being able to travel to meet
international buyers face-to-face.
“It’s nice being a more direct contact for
the consumers,” Adams said.
He said it also was a way to put his own
stamp on the fourth generation family farm
and add value to it.
“It’s something different that most family
farms aren’t doing,” he said.
But if people are interested in learning
more about the export business, he is
happy to share his knowledge. Farmers
can contact the North Dakota Trade Office
if they have an interest in trying to find an
export niche.
Adams gives a lot of credit to the North
Dakota Trade Office for making his export
business possible by setting up trade
missions, arranging meetings with buyers
and a lot of other legwork.
“They’ve been a really, really great helping
hand along the way,” he said. NH

Strong Market

Low acreage, tight supply
bump up edible bean prices
By Ann Bailey
Navy, pinto and black bean prices, which
are at record or near record levels, are
expected to remain strong into harvest as
the wet spring that resulted in a reduction
in edible bean acreage shored up the
market, said a market watcher.
“Some guys abandoned planting beans,”
said Randy Martinson, owner of Martinson
Ag Risk Management in Fargo, North
Dakota. “ I don’t think the acres are going
to be there..”
On March 31, 2022, the National
Agricultural Statistics Service Planting
Intentions report, based on a survey of
farmers in production states, estimated
the total U.S. dry edible bean acreage
would be 1.3 million. The agency
estimated North Dakota acreage at
650,000 and Michigan and Minnesota,
each, at 200,000.
Martinson believes that actual dry edible
bean acreage will be less than that
because Minnesota and North Dakota
farmers decided it was too late and wet to
plant edible beans.

For example, Grand Forks County, North
Dakota, a prime edible bean growing area,
was especially hard hit, he said.
Meanwhile, edible bean supplies are tight,
a factor that also was supporting the
market. Edible bean production, like other
crops, was drought-reduced in 2022.

Ending stocks of pinto beans as of July
2021 were 2.3 million hundredweight,
according to the Upper Great Plains
Institute. Navy ending stocks were
674,000 hundredweight, the Upper Great
Plains Institute said.

The market has responded to the
reduction in acreage and tight supply by
boosting prices.
Pinto and navy bean prices in North
Dakota and Minnesota, were $0.44 to
$.048 per pound on June 27. Black beans,
meanwhile, were fetching $0.45 per
pound, Martinson said.

The Minnesota Department of Agriculture
expects there only to be a small amount
of dark, red key and navy bean carried
over, said Mitch Coulter, Northarvest
Bean Growers executive director.

“That’s the highest prices we’ve seen in
that time frame,” he said.
North Dakota and Minnesota edible bean
acreage also declined in 2021, when the two
states’ farmers planted 150,000 and 35,000
fewer, respectively, than they did in 2020.
The decline in acreage combined with
drought conditions, reduced 2021

production to 6.4 million hundredweight,
which was a 50% decline from 2020,
according to the National Agricultural
Statistics Service. In Minnesota,
2021 production was 4.6 million
hundredweight, down 17% from 2020,
the statistics service said.

Most of the carryover of edible beans
is the result of transportation logistics,
which includes an increase in container
costs. Processors have indicated that the
cost of a container can reduce the profit
on a shipment of edible beans by onethird, Coulter said. NH

Over 75 years of experience
We are a Family of Farmers

Buyer, processor, and
seed dealer of light and
dark red kidney beans,
and black beans.
Located in Central
Minnesota.
EST. 2008

Contact us for all your bean needs

(320) 585-BEAN or www.BonanzaBean.com

Bonanza Bean LLC., P.O. Box 164 Morris, MN 56267 • Fax (320) 585·2323 • andy.hacker@bonanzabean.com
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Recipes
Dry beans are a protein-filled
ingredient for these sweet treats
Edible beans are a healthy way to add protein to
a variety of meals and snacks. And muffins and
brownies are an easy way to do that.
Students at a Michigan school have been big
proponents of adding dry edible beans to school

lunches, and this recipe for Zoe’s Harvest Protein
Muffins was developed there.
The recipes for the other sweet treats are courtesy
of North Dakota State University Extension.

Zoe’s Harvest Protein Muffins
Yields 22 muffins | Prep time: 30 minutes

INGREDIENTS:
44 ounces cooked while navy beans
1/3 cup milk
1/2 cup granulated white sugar
1/2 cup brown sugar
3 tablespoons pumpkin
(or sweet potato) puree
3 eggs
1 teaspoon vanilla
1 1/2 cups whole wheat flour
1 teaspoon baking soda
1 teaspoon ground cinnamon
3/4 teaspoon salt
1/4 teaspoon ground allspice
1/4 teaspoon cloves
1 1/2 cups peeled, diced apples
1 cup shredded sweet potato

PROCEDURE:
1. Preheat oven to 375F. Line 22 muffin tins with paper
liners. Spray lightly with cooking spray.
2. Combine the beans and milk in a food processor
until smooth.
3. Add sugars, pumpkin, eggs and vanilla. Cover and
process until well combined.
4. In a large mixing bowl, whisk together all remaining
ingredients except apples and sweet potato. Stir in bean
mixture until all dry ingredients are moist.
5. Fold in apples and sweet potatoes. Fill paper-lined
muffins cups until 3/4 full. (For extra crunch, sprinkle with
apple crisp topping.)
6. Bake 20-22 minutes or until toothpick comes out clean.
7. Remove from pan and cool on a wire rack. Serve warm or
room temperature.

Black Bean Brownies
Makes 16 servings.

INGREDIENTS:
1 (15.5-oz.) can black beans
3 eggs
3 Tbsp. vegetable oil
¼ c. cocoa powder
1 pinch salt
1 tsp. vanilla extract
¾ c. white sugar
1 tsp. instant coffee (optional)
½ c. semisweet chocolate chips

PROCEDURE:

Preheat oven to 350 F. Lightly grease an 8- by 8-inch
baking dish. Combine all ingredients except chocolate
chips in a blender; blend until smooth; pour mixture into
prepared baking dish. Sprinkle with chocolate chips. Bake
in preheated oven until top is dry and sides start to pull
away from the baking dish; about 30 minutes.
Per serving: 140 calories, 6 grams fat, 3 grams protein, 20
grams carbohydrate and 105 milligrams sodium
2 (15.5-oz.) cans Great Northern beans, drained and rinsed

22
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Chocolate Chip Bean Muffins
Makes 16 servings.

INGREDIENTS:
2 (15.5-oz.) cans
Great Northern beans,
drained and rinsed
1/3 cup low-fat milk
1 cup sugar
1/4 cup margarine or butter
3 eggs

3 teaspoons vanilla extract
1 cup all-purpose flour
1/2 cup whole-wheat flour
1 teaspoon baking soda
1/2 teaspoon salt
3/4 cup semisweet
chocolate chips

PROCEDURE:
Combine beans and milk in a food processor or blender until
smooth. Mix sugar and margarine or butter in a large bowl; beat
in eggs and vanilla. Add bean mixture, mixing until well blended.
Mix in flours, baking soda and salt. Add in chocolate chips.
Spoon mixture into 16 greased or paper-lined muffin tins about
half full. Bake at 375 F for 20 to 25 minutes. Cool on wire racks.
Per serving: 240 calories, 7 grams fat, 6 grams protein, 37
grams carbohydrate, 5 grams fiber and 115 milligrams sodium

These chocolate chip bean muffins include dry edible beans as a
protein-filled ingredients. Contributed / NDSU Extension

100+ Years of Dry Bean Experience
Partnering With You For Success!

Contact Us
Alek Berg - Colgate Plant Mgr
Nathan Renard - Field Rep
www.trinidadbenham.com

(701) 671-0043
(701) 640-1157

Locations
Colgate, ND
Courtenay, ND (CHS)
Grace City, ND (Farmers Elevator)
Pillsbury, ND

(701) 945-2580
(701) 435-2471
(701) 674-3144
(701) 945-2709

northarvestbean.org | SUMMER 2022

23

The Biological Tool You’ve Been Looking For
®

"I have never seen beans like this
on the farm, came up quick and
strong."
Jeff: Ramsey County, ND

"I started using AgZyyme® in 2018, it
h consistently
i
l b
has
brought me 200-300
or even more pounds per acre on my
navy beans. Great ROI and easy to use
without having to worry about tank
mixing when adding to your starter
program."
Brian: Reynolds, ND

"Our navy beans with AgZyme have been a trifoliate ahead of the control three
years running and right around 300lbs more per acre. AgZyme works!"
Larry: Thompson, ND

Grand Forks, ND

Control

®

Biologicals to Drive Performance on Your Farm
Start Today!
(888) 388-1131 or sales@agconcepts.com
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1986

www.agconcepts.com

Proudly made
in the USA

