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New Look for Northarvest
Bean Grower Magazine

Asyou can see, the Northarvest Bean Grower magazine has
undergone a “facelift” We hope you like the new look, and we
welcome your feedback and suggestions at nhbean@loretel.
net.

The Northarvest Bean Grower is published five times a year (January, March, June, August and November) by the
Northarvest Bean Growers Association, 50072 E. Lake Seven Road, Frazee, MN 56544, Phone: (218) 334-6351, Website:
www.northarvestbean.org, Email: nhbean@loretel.net.

Send advertising and editorial materials, and questions about the magazine, to Marlene Dufault, Prairie Ag Com-
munications, 2607 Wheat Drive, Red Lake Falls, MN 56750, 218-253-4391. Email: mdufault@gvtel.com.

Publication of editorial or advertising material in the Northarvest Bean Grower magazine does not imply endorse-
ment by the Northarvest Bean Growers Association. Check agronomic advice with local sources and always read and
follow product labels.
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MarketNews

Production expected higher than ‘04 in 15 of 17 states

U.S. dry edible bean would be up 47% above last estimates. in October, which would be up
production is forecast at 26.1 year, according to October USDA forecasted harvested 25% from last year. Average U.S.
million cwt for 2005, which USDA crop production acreage at 1.52 million acres yield is forecast at 1,715 pounds

Dry Edible Beans: Area Planted and Harvested, Yield, and Production by State and United States, 2004-2005 *

Area Planted Area Harvested Production®
2004 20052 2004 2005 2004 2005
1,000 Acres Pounds 1,000 CWT

CA 60.0 66.0 57.0 64.0 2,040 1,800 1,163 1,152
co 75.0 130.0 67.0 116.0 1,550 1,650 1,039 1,914
ID 80.0 100.0 78.0 98.0 2,100 1,900 1,638 1,862
KS 9.0 13.0 8.5 12.5 1,800 1,900 153 238
MI 190.0 235.0 185.0 225.0 1,700 1,700 3,145 3,825
MN 115.0 145.0 100.0 130.0 1,150 1,600 1,150 2,080
MT @ 13.0 17.0 12.7 16.5 2,240 2,400 285 396
NE 120.0 175.0 110.0 165.0 2,160 2,300 2,376 3,795
NM 3 6.0 6.3 6.0 6.3 1,150 1,600 1,150 2,080
NY 24.0 25.0 23.5 24.5 1,050 1,200 247 294
ND 560.0 620.0 475.0 540.0 1,000 1,500 4,750 8,100
OR:3 8.0 8.0 7.5 7.9 1,550 2,000 116 158
SD 9.0 16.0 8.9 15.0 1,840 1,800 164 270
TX 20.0 17.0 17.5 16.0 800 1,600 140 256
uT 3 5.8 4.5 4.8 4.4 300 450 14 20
WA 30.0 48.0 29.0 48.0 2,100 1,800 609 864
Wi 4 5.0 4.9 2,310 113
WY 25.0 34.0 24.0 33.0 2,250 2,300 541 759
u.S. 1,354.3 1,659.8 1,219.3 1,522.1 1,460 1,715 17,799 26,109

1 Excludes beans grown for garden seed. 2 Revised from the August “Crop Production” report.

3 Estimates for current year carried forward from an earlier forecast. 4 Estimates discontinued in 2005.

® Cleaned basis. Source: USDA statistics

BN C o M P A N v

TRADERS, PROCESSORS, ORIGINATORS OF DRY BEANS

Pinto, Black & Small Red Bean Processors * New Crop Contracts * Western Certified Seed

CORPORATE OFFICE MARKETING OFFICE CUSHION FLOW™
PROCESSING - RECEIVING FACILITY PROCESSING - RECEIVING FACILITY Commodity and Seed Handling Chute
Darryl Berg Walhalla Bean Co. (Merrifield) (Bean Ladder)
Highway 32 North, P.O. Box 67 Walhalla, ND 58282 John Berthold Jeff Hiebert
WATTS: 1-800-227-4494 7400 55th St. S. Grand Forks, ND 58201 Reduce Splits & Check Seed coats by
Ph. (701) 549-3721 Fx. (701) 549-3725 Ph. (701) 775-3317 Fx. (701) 775-3289 using CUSHION FLOW now!!
Email: wbc @utma.com Email: wbcm @ gfwireless.com 1-800-227-4494

RECEIVING STATION RECEIVING STATION RECEIVING STATION
Walhalla Bean Co. (Canada) Ltd. Harlow Co-op Elevator & Seed Co. Fairdale Farmers Co-op Elevator Co.
Ray Penner - Manager Myron Uttermark - Manager Wayne Aune - General Manager
P.O.Box 761 Winkler, MB Canada R6W 4A1 216 Harlow Street Harlow, ND 58346 P.O.Box 102 Fairdale, ND 58229
Ph. (204) 325-0767 Fx. (204) 325-0768 Ph. (701) 466-2612 Ph. (701) 966-2515 Fx. (701) 966-2203
Email: walbean @mts.net Fx. (701) 466-2013 Email: ffce @ polarcomm.com
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per acre, which would be 255
Ibs above last year. Planted
acres are estimated at 1.66
million acres, a 23% increase
from 2004.

Production is expected to be
higher this year compared to

2004 in 15 of the 17 edible bean
producing states. Colorado
production is up 84%, Texas
production increased 83%, and
Minnesota is 81% above 2004.
North Dakota growers expect an
increase of 71%, S.D. production

is forecasted 65% above last
year, and Nebraska is up 60%.
Kansas production is up 56%,
Utah 43%, Washington 42%,
Wyoming 40%, Montana 39%,
Oregon 36%, Michigan 22%,
New York 19%, and Idaho has

Manitoba Dry Bean Post-Harvest Market Outlook

Allin all, the Manitoba dry
bean crop looks well-below
average in terms of yields
and quality levels this year.
Many acres were lost entirely
amidst last June’s heavy rain,
and those fields that came
through have been yielding
just 700-800 Ib/ac.

Harvest isn’t yet complete
in Manitoba but at this stage
(mid-Oct), it’s believed that
the year’s best bean crops are
already in the bin, and that
crops still standing will yield
much lower than what’s been
seen so far. Anyone with
beans not yet harvested likely
didn’t get them seeded early,

or faced some other problem
that caused the crop to mature
unevenly. Highly variable plant
maturity levels within fields
can lead to a high percentage
of immature green beans in the
sample, or lots of splits. Either
way, it causes yields to suffer.
That said, supply levels in
Manitoba don’t matter too
much to buyers of most types of
beans, with Ontario and the U.S.
having produced ample crops
this year. This has caused North
American dry bean markets to
weaken as harvest progresses,
with no major production
problems having been seen
this season with the exception

of many drowned-out fields in
southern Manitoba earlier this
spring.

With the market having
factored these losses into their
new-crop bids long ago, harvest
pressure is having the typically
weak effect on spot prices. Even
though local supplies aren’t
large, the lack of a need for
Manitoba-origin beans into
many of the main destination
markets will keep a lid on prices
this year.

That said, the markets for
different types of beans move
in response to their own unique
factors. All in all, the outlook for
dry bean prices is fairly weak

a 14% increase. Only two states
expect production to be lower
than last year: New Mexico
producers expect production
to decrease 19% and California
growers expect a 1% drop. l

for 2005/06, but the chances
of any particular sub-type to
rise later on may differ. These
dynamics are discussed in
more detail below.

Pinto Beans: The pinto
bean outlook is particularly
weak due to more than
adequate supplies out of
Ontario and the U.S. to meet
typical demand. Currently
historically low prices reflect
this. It’s arguable the market
is bottoming amidst harvest
pressure, but it’s also clear
that a significant increase in
export demand is needed
to alleviate the heavy North

Continued on page 18

GLOBAL
SERVICES

ADM provides a complete range of services to meet any business or product formulation
challenge. RESOURCEFUL BY NATURE™

ADM |

info@admworld.com

www.admworld.com M [
=

J
701-352-1030
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BeanBriefs

Green Valley Bean

Has New Ownership

A group of local growers,
management, and Walhalla
Bean Company recently
acquired the assets of Green
Valley Bean from Red River
Commodities. The new
company will operate as Green
Valley Bean, LLC with offices
located in Park Rapids, Minn.
Sales and Administration will be
handled out of Walhalla Bean
Co’s Grand Forks offices.

Green Valley Bean, LLC will
continue to operate as a kidney
and pink bean processing
company, with no major
changes planned. Contracts
currently with Red River
Commodities for the 2004 crop
will remain with Red River and
will be executed by GVB. All
2005 contracts with Red River
will transfer to GVB.

Direct questions to John
Berthold, ph. 701-775-3317,
email: wbcm@gfwireless.com

Falkirk elevator
approves

specialty plant
Members of the Falkirk
Farmers Elevator near
Underwood, N.D. recently
voted to spend $2 million to
build a specialty plant to clean
and bag peas, dry edible beans,
lentils and sunflowers. Elevator
manager Ron Hefta says that
growers in the area have been
planting more of these type of
crops in recent years, and the
elevator wants to expand into
processing them. Construction

of the project could start this
fall, and the plant will employ
three people.

U.S. DryBean
Council Promotes

in South Africa

Representatives of the U.S.
Dry Bean Council exhibited at
“Africa’s Big Seven,” the largest
food industry show in South
Africa, this past summer. The
objective of this activity was to
identify opportunities for U.S.
dry beans in commercial and
food aid markets in this region,
and develop contacts with
prospective buyers.

The Africa’s Big Seven show
is so named since it showcases
seven major categories of
industry: 1) agri-food; 2)
meat; 3) bakery; 4) dairy; 5)
hardware and housewares; 6)
retail equipment; and 7) retail
services. The USDBC'’s exhibit
included displays of major U.S.
dry bean types.

The delegation uncovered
prospective opportunities to
develop greater demand for
U.S. dry beans in South Africa.
Notably:

1. The market for canned
beans is growing, and may
present opportunities to
build on the U.S. navy bean’s
reputation as a premium quality
canning bean.

2. Production of meat pies
(meat stews in pastry crusts)
is big and a growing business
in South Africa. The delegation
met with major meat pie
manufacturers at the show, and
is working to interest them in

MARK YOUR CALENDAR

Bean Day

January 19 & 20, 2006
Holiday Inn Fargo, N.D.
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producing a meat pie with dry
beans in it.

3. Per capita dry bean
consumption in South Africa
seems low for a country where
over half the population lives
in poverty. USDBC could work
with a) the provincial health
departments (nutrition section),
b) the federal Dept. of Social

Welfare and/or c) the South
African Dry Bean Producers
Organization to promote the
nutritional benefits of dry beans
to South African consumers,
with the hope that a bigger

dry bean market plus growing
disposable income will open
opportunities for cleaner and
better cooking U.S. dry beans.

Minnesota Dry Bean Research
and Promotion Election Results

The Minnesota Dry Bean
Research and Promotion
Council recently held
elections.

Mark Welling from
Chippewa County was re-
elected for District 3. Mark
grows corn, soybeans, edible
beans, wheat and alfalfa
on his 1,260 acre farm in
Montevideo.

Mark belongs to the
Chippewa County Farm
Service Agency, Corn
Growers Association and
the Soybean Growers
Association.

Mark says, “I want to help
and promote an alternative
crop that can add value to
Minnesota agriculture.”

James Zenk from Renville
County was elected to serve
for District 4. James grows
corn, soybeans and navy
beans on his 700 acre farm in

Danube.

James belongs to the
Lions Club, American
Legion, Farm Bureau, Pro
Ag of Renville, Renville
Corn Growers, Soybean
Association, and the Finance
Committee of his church
council. He also serves as
Chairman of the Winfield
township supervisors, and
past president of the Renville
County Pork Producers.

James noted that he is
happy to be elected to serve
on the Dry Edible Bean
Council. He thinks dry beans
have enormous potential as
a food source for growing
world population. “We need
to develop this potential by
telling the world about our
product and producing the
kind of bean the end user
wants to buy, says James.



Reports from growers and elevators around the Northarvest Bean area find
that despite some bean crops dogged by weather, it was a better crop than expected

Dean Nelson, Colgate
Commodities, Colgate, ND

Bean types grown in the area:
northerns, blacks, pintos, navies,
pinks, light red kidneys

We were slowed up by rain
toward the tail end of harvest;
that last 10% of the crop always
seems to take a little while
longer to get off the fields. We
had lots of drown-out areas that
brought down the overall yields.
Where we got beans planted,
they were pretty good. Most
of the quality has been pretty
good and yields were better
than average but the acres were
down because of preventive
plant this spring. In Steele
County, according to the FSA
office, we had as many acres
on pintos that were preventive
planted, that were planted. So
we just didn’t get a lot of the

acres that we thought we were
going to get in the ground. The
farmers have done some selling;
price for pintos (at this writing
in early October) are at $13,
navies are at $19, blacks are at
$18, lights are at $22 and pinks
are at $16.

Ron Hefta, Falkiri Farmers
Elevator, Washburn, ND

Bean types grown in the area:
pintos, blacks, small reds

A lot of the yields were in the
1,100-1500 1b range. The quality
was good this year. We missed
rains early this spring so our
yield was cut off because of late
season drought. We got about
15 inches of snow (the first week
of Oct) which hampered the rest
of the harvest. As far as pricing,
blacks and reds were all under
contract. Most of our producers

were real aggressive in selling in
the early markets.

Nick Shockman, Larson
Grain, Englevale, ND

Bean types grown in the area:
pintos, blacks

The pintos yields are average,
running about 1,800 lbs., mainly
because of the drown-out. The
crop that is coming off has good
yields when you factor in the
drown out areas. We have had
quite a few rains in the early
spring when they were trying
to plant. Some got in late and
some didn’t even get their acres
planted. The price for the blacks
at harvest are around $17-$18 in
this area and pintos are around
$13. It was an average year at
best as far as the beans coming
in. They are pretty good quality.
We just wish that some of these

guys would have gotten more
planted. With the water we

got this spring during planting
season, they didn’t get as many
acres as they wanted planted.

Mike Beltz, producer,
Hillsboro, ND

Bean types grown: pintos,
navies

The harvest dragged out this
year, it started getting a little wet
and some struggled to get them
out. The yield was better than
expected on my crops. Itdidn’t
look like much, there wasn'’t a
lot of vine but there were beans
out there. The quality was
average. Some of the pintos
around got a lot of rain earlier
so the color wasn’t as good as
we would have liked to see. It
was an average year. Many were
pleasantly surprised by the
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yield. I have already sold my
beans and I was happy with the
price on my navies. My pintos
were disappointing. The price
dropped even before harvest
started. No post harvest plans
for sales at this time.

Marty Hettervig,
producer, Buxton, ND

Bean types grown: navies

The harvest this year was
going better than guys were
thinking, approximately 300-
400 Ibs better than we thought
itwould. The yield on the
navies were running 1,800 lbs
with about 20% that had water
damage. Those with water
damage were pretty poor. We
got a lot of rain in May and June.
We had approximately 14 inches
between Mother’s Day and
the Fourth of July. The quality
of this year’s crop was mostly
good. This growing season was
average but wet. Price of navies
at harvest were running $19 and
pintos are $13. I had my navies
contracted and sold them all.
As far as next year, the higher
fertilizer prices are going to be
a decision factor on what I will

be planting next year, especially
those with the higher input
Crops.

Kevin Anderson, producer,
East Grand Forks, MN

Bean types grown: navies,
dark red kidneys

There were a few stubborn
beans that stayed green
longer than we would have
liked. Yields have been better
than what most producers
thought we were going to
get. It all depended on what
thunderstorm you were under.
During the summer, it looked
like yield would be average to
poor but most guys have been
saying that yields are good with
a few fields that were severely
damaged due to water early on.
Quality for the most part has
been good.

It has been an average year
for us. Itlooked early on that
it was going to be a poor year.
Some guys had some fairly
decent contracts. Prices on
navies were good and we had
contracts already for the dark
reds last fall and so we ended
up with some pretty decent

contracts. Unfortunately the
current market on pintos has
been poor (as of October).

But overall, it has been a fairly
decent bean year. Volatile
weather, volatile fuel prices
and markets have been all over
the place. Every year has its
challenges and '05 has been no
different.

I haven’t made any post-
harvest plans at this time, but
my family has been growing
dry beans for approximately 30
years and we will continue.

John Dunnigan,
producer, Walhalla, ND

Bean types grown: pintos

The bean harvest started
slow. Alot ofrain in the
early part of the season and
it prevented a lot of normal
growth. It was wet this spring,
we had to fight to get in the
fields and then after we got it
in, there were a lot of acres that
drowned out right away. Then,
it got hot and dry. This growing
season was unbelievable, and
left many fields around here
with weak plants and weak
stands. The early yield was

around 10 bags. The quality
is ok. Some of the later crop
was green and had a hard
time becoming harvest ripe.
The price at the elevators for
pintos (in Oct) are $13. I have
a contract that I am trying to
fill. Twill fill that and then see
what happens as far as further
marketing.

Mark Harless, Lee Bean
and Seed, Borup, MN

Bean types grown in the area:
pintos, navies, blacks

It has been a really good crop
but some of the harvest was
delayed, mainly because of wet
ground and green beans that
haven’t ripened yet. We have
had rains this fall but the yields
overall have been very good and
the quality of the beans have
been excellent. The harvest
has been above average this
year, we just needed to get the
remaining beans out of the field.
Prices here at the elevator (Oct.)
for pintos are $13, and $17 on
blacks. B

Western-grown,
private and public
varieties of dry
edible bean seed
delivered to your
location. Bagged,
palletized and
stretch wrapped or
in bulk totes.

Buchholz Enterprises, Inc.
Ph: 888-439-2831 Email: abuchholz@rrt.net

Address: 801 Birch Avenue, Wyndmere, ND 58081
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“One Roof, One Voice”

Advantages and efficiencies seen with consolidation of national dry bean groups into one

It's a matter of the dry bean
industry working together
under one roof and speaking
with one voice.

As Northarvest Bean
executive vice president Tim
Courneya sees it, that’s the key
advantage of a proposed merger
of the nation’s three dry bean
groups.

Here’s a look at the three, and
who does what now:

e Bean Health Alliance
(www.beansforhealth.org)

- Based in Accord, Mass., the
BHA, a 501(c)(6) organization,
was established in 2003 and
officially designated the
‘International Alliance to

Promote the Health Benefits of
Dry Beans and Other Pulses, a
name which in itself explains
the mission of the BHA. The
BHA is supported partially

by a two-year $1.5 million

U.S. Agency for International
Development (USAID) Global
Development Alliance grant.

e American Dry Bean
Board (www.americanbean.
org) - Based in Vienna, Va.,
the ADBB is made up of
leaders in the bean industry
with the common goal of
educating U.S. consumers
about the benefits of beans.
Through the Bean Education &
Awareness Network (B.E.A.N.),

the ADBB gives a voice to the
bean industry and provides
information to consumers and
media about the good taste,
nutritional value and versatility
of beans. ADBB’s focus is
primarily the domestic market.

e U.S. DryBean Council
(www.usdrybeans.com) - Based
in Grapeview,Washington, with
representation in Washington
D.C., this is the export arm
of the industry, representing
growers and shippers of U.S.
edible dry beans in overseas
markets, and promoting
consumption and marketing of
edible dry beans worldwide.

All three national

organizations do good work -
they promote the consumption
of beans. But one can see where
media, consumers, end users
and policy makers might get
confused as to who to turn to for
dry bean information.

“One go-to organization
would give us a unified
response to key food industry
trends,” says Courneya, “from
promoting beans to consumers
and the media, to addressing
competition from imports
and from other foods, and in
addressing regulatory issues
as well. In promoting the
consumption of beans and the
health benefits of beans, it just

* 20 unit hopper

Conveyor effortlessly swings
from transport to working
position for fast, easy set-up!
CONVEY-ALL'S® BTS 290 FEATURES:

* &0 Ibs. per minute discharge rate
* 8 dia. x 18’ tube with 10” wide belt

CONVEYALL" SEE]) TENDERS 5

New BTS 290 Serfes adds tore reaeh with 160° Swinglng conveyor

(single or equal split hopper)

« nveyor swing: conveyor transports
at front or back and swings 180°
for unloading

* @as engine or hydraulic drive

* PRoll tarp standard

Gentle handling...no seed damage
even with extra dry seed.

These tenders can be used for
virtually any seed as well as

granular herbicides and fertilizer.

www.conveyall.net

CONVEY-ALL® USA

HAMILTON, ND
1-800-454-3875
(701) 454-3875 FAX: (701) 454-3456
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seems to make sense to have
everyone on the same page.

The Northarvest Bean
Growers Association Board
of Directors is solidly in favor
of merging the three national
dry bean organizations, says
Courneya, who serves as
the chairman of the Futures
Committee that is coordinating
the national consolidation
effort. The committee
comprises members of
the dry bean industry, and
includes processors, state
bean organizations, and
representatives of the BHA,
ADBB, and USDBC.

Last July, boards of the three
national groups approved the
merger concept presented
by the Futures Committee.
Courneya credits leadership of
the three national groups for
their vision in seeing beyond
organizational “turf” in favor
of the best interests of the dry
bean industry.

The Futures Committee
has assembled a draft set of
bylaws for a merged national
organization, to be reviewed
and then voted upon by boards

of the BHA, ADBB, and USDBC
in January, 2006.

There are many details still
to be worked out, including
finances, governance structure,
committees, budgets,
management, personnel, and
responsibilities. There’s also the
issue of selecting a new name
for a consolidated national
organization - preliminarily
called Bean Alliance USA,
although that’s subject to
change.

If a merger is approved, a
transition period of several
months would follow to ensure
the continuity of program and
budget commitments, and
to allow new managerial and
organizational structures to take
shape.

Courneya points out that
there may be initial costs
upfront in merging the
organizations, but in the long
run, there would be business
and cost efficiencies of one
national organization, and
ultimately, a more effective
investment of checkoff dollars
and industry funding of bean
promotion programs. ll

Quality ND Seed
Certified or Registered

Pinto, Black dry bean varieties.
Also dealers for Roughrider and
Hyland soybean seed.

We also custom clean, size,
treat, tote and bag beans.

Richard H. Fugleberg
RR1, Box 49
Portland, ND 58274
Phone: 701-786-4129
10 miles West on Hwy 200

—
PRODUCED BY MORTIH DAKOTANS

Brian Engstrom
Producer and
processor
Engstrom Bean and
Seed Co.

Leeds, N.D.

Terry Wanzek
Producer and processor
TMT Farms, Jamestown, N.D.

Kurt Bollingberg
Producer and processor

P.W. Montgomery, LLC

Producers, Processors & Marketers of all types of dry edible beans

100+ years of combined
industry experience

Bollingberg Seeds, Cathay, N.D.

P.W. Montgomery, LLC
Paul Montgomery
24511 Woodland Lane
Detroit Lakes, MN 56501
Ph 218-846-3434
Fax (218) 846-3488
email: pem3434@arvig.net

Tom Gilley
3216 67th Avenue
Tom Giley Greeley, CO 80631
e Phone: 970-330-6143

Paul Montgomery FaX: 970'330'5 164
Cell: 701-371-7424
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Dry Beans: A Food Staple
in Central America

U.S. Dry Bean Council trade delegation sees firsthand
importance of beans to food aid in Guatemala, Honduras

A U.S. Dry Bean Council
trade delegation - comprising
Tim Courneya, Northarvest
Bean Growers Association, as
well as Neal Gettel and Bob
Green, both representing the
Michigan Bean Commission
- experienced firsthand the
importance of beans to the
Central American diet, in a
food aid visit to the countries
of Guatemala and Honduras in
August.

The purpose of the visit
was to review food aid efforts
involving U.S. dry bean, and
visit the organizations that are
working with local people who
are receiving food aid.

One meeting was with
officials of the World Food
Program (WFP), the food aid
arm of the United Nations
which combats hunger in
underdeveloped nations.

The WEFP staff was interested
in nutritional information
available on dry beans, and
whether there were any new
bean products in the market.
Since beans are used daily in
all three meals, concerns were
raised as to whether requests
for beans would continue. Also
discussed was the potential for
multi-class bean ordering.

The group also visited with
officials of USAID Honduras,

which sponsors CARE, Save the
Children, World Vision and the
Adventist Development and
Relief Agency. Many people
don’t have the capacity to
purchase beans, so the program
to include U.S. beans is very
important in helping the hunger
situation in Honduras.

Indeed, Honduras is one
of the more impoverished
countries in Central America.
The diet here is bean-based, and
in many cases, bean-dependent.
Small red beans are highly
consumed in Honduras, with
rations that are a must for the
feeding program. Rations are
based on the most distressed

areas, which are distributed
through communities to
children under two and
pregnant and lactating mothers.
Many of the poor also receive
a ration through the Food for
Work program. The rations go
to people who are at risk and
where the unemployment rate
is approximately 68%.

The U.S. bean delegation
visited a Super Mercado
retail establishment which
was watched over by many
guards, which is typical of the
retail establishments. The
main brand for whole beans
recognized by the group was
Goya. Other brands included



La Costena from Mexico. The
canned products available were
small reds, garbanzos, black
beans and refried beans. The
only packaged product was one
class of small red beans.

In Guatemala, the group
also visited a USAID office,
where there are four different
programs that order food goods
including beans from the U.S.
Delegation members were
dismayed to hear that it can take
months to receive shipments,
something the delegation noted
needs to be resolved.

The Guatemalan people
love black beans. Even though
it seems that Guatemala has
a higher standard of living
compared to Honduras,
programs such as Share, Food
for Work and others are still
needed to supply education
programs, assist with infant
nutrition and support income.

The U.S. group learned from
the assistance organizations
that one delicate situation
they must manage carefully
is distributing food to the
feeding/distribution centers,
without disturbing local

Tim Courneya discusses current relief efforts with a representative of Feed the Poor in Honduras.

domestic markets with the
food aid imports. Governments
are sensitive to local farmers’
concerns about too much food
aid that can drive down prices
for locally-produced food,

and understandably so. With
poverty so widespread, there is
a delicate balance to feeding the
people, while at the same time
maintaining and strengthening
the local agricultural
infrastructure. ll

Neal Gettel of the Michigan Bean Commission hands out crayons
the group brought for distribution to the children.
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A typical meal distributed by Food for the Poor.

Bags of pinto beans donated by the U.S. Government for free
distribution in Honduras.



DryBean Research

New Kidney Bean Germplasm Line Resists Common Bacterial Blight Disease

A new germplasm line
dubbed “USDK-CBB-15" is
now available for breeding new
varieties of dark red kidney
beans that can resist common
bacterial blight.

Caused by the pathogen
Xanthomonas axonopodis pv.
phaseoli, bacterial blight is
an endemic disease that can
affect bean crops mostly east
of the U.S. Continental Divide.
Antibiotic treatment, clean-
seed programs and sanitation
are standard control measures.
However, resistant crops are the
key defense, according to Phil
Miklas, a plant geneticist in the
USDA Agricultural Research
Service’s Vegetable and Forage
Crops Production Research Unit
in Prosser, Wash.

In susceptible bean plants,
the disease symptoms include
large brown blotches with
lemon-yellow borders on leaf
surfaces and small, discolored
seed in infected pods. Severe
outbreaks can cause yield losses
of up to 40% in susceptible
Crops.

Miklas developed USDK-
CBB-15 using marker-assisted
selection, a method of detecting
inherited genes that speeds the

Geneticists Phil Miklas (left)
and George Vandemark
analyze computerized
research used to rapidly
genotype bean plants for a
virus-resistance gene. Photo by
Stephen Ausmus, USDA-ARS.

SRS
Commodities

Buyers and Processors of Pinto and Black Beans

Certified seed

Receiving Stations:
Clifford Farmers Elevator/Hope Location — Mike Severson

New crop contracts

Sharon Farmers Elevator — Tom Amundson
Sheyenne Equity Elevator — Tom Smith
Wilton Farmers Union Elevator/Washburn — Brian Guderjahn
Pillsbury — Kelly Kyllo
Cooperstown Farmers Elevator — Randi Sandvik
Tronson Grain/Doyon Location — Paul & Rick Tronson

Toll Free: (888) 922-3402

(701) 7S6-3402
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screening of plants for desired
traits such as disease resistance.
USDK-CBB-15 is the product of

kidney bean crosses that Miklas ~ NDSU’s dry bean breeder. H d f W I d H
made to incorporate resistance Grafton says kidney beans ar s ur ace e l n g
genes from the Great Northern (other than Montcalm)

bean cultivar “Montana
Number 5” and the breeding
germplasm line XAN 159.

State University, and director
of the N.D. Agricultural
Experiment Station, was

generally are very sensitive to
common bacterial blight, so
this new germplasm line should

Hardsurface pinfo bean knives - Heath, Speedy and Orthman knives

Raedel’s

Hardsurface advantages:

James Smith, in ARS’ have a significant impact on 1) Do not need arod weeder.
Crop Genetics and Products materials developed using 2) No plant pull.
Research Unit at Stoneville, this line as a parent. He says 3) Self sharpening.
Miss., and Shree Singh, with breeders should be able to 4) Slick cut of bean plant and all weeds.
the University of Idaho at utilize this resistance in kidney 5) Cut plant minimum depth of ground
Kimberly, collaborated with and cranberry bean breeding — less diirt in beans.
Miklas on the new kidney PEBES. 6) If off rows, plant is cut as long as plant

bean’s development, testing and
evaluation.

“Obviously, this is a very
good development. While
Montcalm Dark Red Kidney
has had resistance to common
bacterial blight (one of the
reasons why it was so popular
among the growers), developing
germplasm with other sources
of resistance broadens the
genetic base of those market
classes,” says Ken Grafton,
who before becoming Dean of
Agriculture at North Dakota

The United States is the sixth-
leading producer of edible
dry beans, generating farm
sales of $451 million in 2001-
03, according to the USDA’s
Economic Research Service.
Per-capita consumption of
edible dry beans is 6.8 pounds,
according to ERS, with kidney
beans finding favor in soups,
salads, chili and other dishes.
Beans are also an excellent
source of antioxidants, fiber,
protein, and vitamins for
healthy diets, Miklas notes. H

contacts the end of knife.

Have knives on hand.

Appreciate orders as early as possible.

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

BUS: (701) 886-7688 RES: (701) 886-7504

Franklyn D. Raedel

Bruce Thom

PO Box 23 Neche, ND 58265

PREATOR BEAN
COMPANY

BOX 234 - BURLINGTON, WY

(307) 762-3310

Quality
Wyoming

Grown
Pinto, Navy &
Black Varieties

MOUNTAI

BRAND
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GetSmart... Eat More Dry Beans

by Lynne Bigwood,
Northarvest Home
Economist

At my house, making
homemade soup is an afternoon
project, so it seemed like a good
name for this soup. The result
of this easy, inexpensive project
is a great homemade soup and
several meals.

This time, I had attended
an event where they roasted
several small turkeys on Weber
grills. They had all those
smoked turkey carcasses left
and no one seemed to want to
take anything but the trimmed
off meat. Itook four of them,
froze them in 2-gallon bags and
was rewarded with two batches
of wonderful soup. Itis amazing
how much meat is left on the
bones even when sharp knives
have carved “all the good meat
off” I could have also made the
broth or soup right away. Vary
the schedule to fit your needs.

Many people think they need
a recipe for making soup. My
mother made many of her soups
with leftovers and taught me
to do the same. I would like to
pass that ability and confidence
on to my cooking “audience.”

Start with leftover roasted

meat. The bones, skin and
brown bits from the pan should
be saved and used, also, since
they contribute flavor to the
broth.

Put all of that in a big pot.
Cover with water and simmer
for an hour or two. Use any dry
bean, but be aware that if you
choose blacks, they will make
the broth look muddy. Peel,
cut up and add any vegetables
you have available. Add the
spices and herbs your family
prefers. Ialways use thyme
with turkey or chicken because
Ilike the sage-y flavor it adds.
You may want to use poultry
seasoning instead. Morton
Sausage and Poultry Seasoning
is my favorite. It is quite salty
and stays fresher in the freezer.
Simmer. If the broth is watery
and needs a flavor boost, add
some soup concentrate or
canned broth. (They are usually
very salty, so you may want to
leave out any other salt in the
recipe.) Add rice or barley if you
want another ingredient.

Serve hot homemade soup.
Delicious!

And the leftovers are better
the second day! H

Afternoon Bean and Turkey Soup

Ingredients:

1 or 2 turkey carcasses

% cup dry light red kidney beans

¥ cup small red beans

2 small or I large onion, chopped

1 -2 cups peeled and sliced carrots

Y green or sweet red pepper

4 stalks of celery and heart, including
any leaves that are fresh and green.

1 - % teaspoons dry thyme

1 teaspoon ground turmeric

1 teaspoon season salt

2 teaspoons salt

1 tablespoon dry parsley or ¥ cup fresh

% cup brown rice or whole grain

Method:
1 p.m. -- Put 1 or 2 turkey carcasses in a large stockpot. Cover
with water. Simmer for 1 - 2 hours.
3 p.m. -- Sort and rinse beans. Add beans to the pot. Simmer.
4 p.m. -- Remove turkey from the pot to a platter. Cool. Add
vegetables, herbs and spices. Simmer. Pull bones apart and
remove meat and skin. Cut meat into small pieces. Stir the
mixture to check for bones and gristle. Remove and discard all
bones and gristle. Return meat to pot.
5 p.m. -- Rinse brown rice in a sieve and add to the soup.
Simmer.

6 p.m. -- Serve with crackers or whole wheat bread, glass of milk

and fruit dessert.
Refrigerate or freeze and label any leftovers for future use.

If you need to start later, combine steps. Two hours is the

minimum cooking time to make a good broth, cook the meat off
the bones and tenderize the beans. Brown rice needs 45 minutes

to cook. Add or substitute the vegetables and seasoning your
family prefers or you have available.

4 p.m. -- Put everything but the rice in the pot. Use high heat,
stir and tend the pot until it simmers. It will take 20 to 30
minutes. Adjust the heat to maintain a simmer.

5 p.m. -- Add the brown rice. 5:45 p.m. remove the carcass.
Return the meat to the soup and serve.
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TheBeanScene

July 23 - 28 -- 38" Annual Conference Society for Nutrition Education, Orlando, Florida

SNE is a gathering of the leaders in nutrition from across the USA. This year’s theme was “Leading the Way in Nutrition and Health.” Local
nutrition educators and professionals also attend as the conference moves around the country. The sessions include speakers, questions and
comments on the latest issues including the new pyramid and dietary guidelines. Liz Marr, Beans for Health Alliance, chaired one of the
sessions and assisted with the Food Play forum Tuesday evening. In the photo above, Northarvest's home economist, Lynne Bigwood, visits
with participants at the event’s exposition.

Gary W.
Fuglesten,

Manager
PO Box 162
Buxton, ND
Tel: (701) 847-2622
Fax: (701) 847-2623
Toll Free:

(800) 286-2623

Good Reasons To Pinto Beans Navy Beans

Work With Us: .
1) Quality "Western Qua“ty Seed

Grown" Seed Pinto Bean Hatton Farmers Elevator, Hatton, ND
: : Receiving Stations At: Contact Alan at (701) 543-3773
2) Frlendly_ _SerVIC_e Harvest States, Pisek, ND Reynolds United Co-op, Reynolds, ND
3) Competitive Prices Contact Francis at (701) 284-6012 Contact Paul at (701) 847-2261
4) Dividends To All Harvest States, Kloten, ND Mid Valley Grain Co-op, Climax, MN
) Contact Keith at (701) 326-4334 Contact Gary at (701) 857-2275
Producers Harvest States, Lankin, ND Lake Region Grain, Devils Lake, ND
5) Agronomy Service Contact Paul at (701) 593-6255 Contact Reed at (701) 662-5051
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August 2 -- Minnesota School Foodservice Association, St. Paul, MN

With 800 attendees, it was busy until closing time at the MN School Foodservice conference. Above, Northarvest’s home economist, Lynne
Bigwood, visits with attendees and was delighted with the response. “Maybe they are finally figuring out the USDA nutrition requirements for
higher fiber and less fat,” she said. Sampling the Vegetable Bean Wrap from the Kid Friendly Recipes on Northarvest's website went over well. “I
used a whole-wheat wrap and changed the greens to a salad mix. The foodservice staff said they really need ideas on how to serve whole wheat
breads to their students. Attendees said they would consider using it for their vegetarian students and the a la Carte line,” said Bigwood.

Engstrom
Bean and Seed

Buyer and
PI'OCCSSOI’ Buyers & I5rocessors of
of Pinto and Minnesota & North Dakota Grown

Pintos and Black Turtles
~ CEeRTIFIED SEED ~ NEw CrRopP CONTRACTS ~

CONVENIENT RECEIVING STATIONS:

Black Beans

Purchaser and Processing Plant in Leeds BTR Farmers Coop — Leeds, ND  SHS Co, Inc. — Garske, ND
Contact: Robert Uri Contact: Craig Anderson
Receiving Plant in Cando (800) 732-4352 (701) 395-4383
. . . TE O’Toole - Crystal, ND SHS Co, Inc. — Selz, ND
Newly Receiving-Processing Plant in Petersburg Contact. Brian O Toole Contact. James Fry
(800) 262-9512 (701) 324-4067
Brian and James Engstrom Hamilton Farm Supply — Hamilton, ND
Contact: Lee Becker
Phone: (701) 466-2398 (800) 454-3875
[ J -
Fax: (701) 466-2076 PO Box 85, Hwy 32 South, St. Hilaire, MN 56754
6131 57th Ave. NE, Leeds, ND Phone (218) 964-5407 Fax (218) 964-5415
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Manitoba Dry Beans / from page 5

American supply situation. This
means that the length of time

it takes for pinto prices recover
might be longer than what can
be expected for other types of
beans.

Navy Beans: Navy bean price
prospects are worsening, after
being buoyed earlier in the fall
due to a couple of local buyers
being caught short against their
early-season sales. With harvest
having progressed elsewhere
amid good conditions, and
yields coming in above earlier
expectations, bids for navies in
Manitoba have dropped hard
since that time, despite the
fact no meaningful amount of
production will be available
locally. However, due to overall
stable demand and a surplus
less burdensome than for some
other types of beans heading
into the 2005/06 marketing
year, there is at least a chance
of the market tightening come
next spring and prices rising in
response.

Black Beans: The outlook

for black beans is the only

one looking remotely positive
as of mid Oct. In addition to

the virtually nil crop from
Manitoba (where 25-30,000
acres are normally grown), little
production will come out of the
Minn-Dak region, leaving the
market almost totally reliant

on the Michigan black bean
crop. At this stage it looks to

be in fine shape, but a weather
problem developing during
harvest, or yields coming in
below expectations, would set
the market up for the possibility
of a short-covering rally come
spring.

Kidney Beans: Dark red
kidney beans are still holding at
pre-harvest levels in Manitoba,
but light red kidney bean prices
have dropped a couple of
pennies. Because of last year’s
problems, and due to the fact
important quality parameters of
dry beans like color deteriorate
over time, some buyers are
pricing old-crop kidney beans
at a penny discount, now that

THOMPSONS

Thank you
for the beans!

m Buyers of %

Navy, Pinto, Kidney, Blacks,
Pink and Small Reds

41703 US Hwy 2 SW, PO Box 374, East Grand Forks, MN 56721
Tel: (218) 773-8834 or (800) 773-8834 Fax (218) 773-9809
Email: jvrolyk@thompsonslimited.com
or kstrickler@thompsonslimited.com
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new-crop supplies are available
(and due to the fact crop
supplies and quality levels have
come in at good levels in other
producing regions).

Growers should also be aware
that even though there’s been
strong growth in interest and
local processing of Manitoba
dry beans, good markets may
exist just outside the province
too. From time to time, it’s

worth calling outside the local
market area to ensure Manitoba
delivered bids are in line with
what’s available in the U.S.
From Louis Dreyfus Canada
Ltd, which provides informative
market updates and analysis
on a number of crops, including
dry beans, online at www.
louisdreyfus.ca/index.shtml.
Click on one of the terminal
locations.

Maintaining Post-
Harvest Bean Quality

Keep in mind that exposure to light in storage
may affect bean color quality - review past research
conducted by North Dakota State University on the
effect of light on bean color quality online at www.
ag.ndsu.nodak.edu/plantsci/rowcrops/drybeanall.htm.

Other online sources for post-harvest information:

o www.ag.ndsu.nodak.edu/abeng/postharvest.htm

o www.bae.umn.edu/extens/postharvest

o www.ag.ndsu.nodak.edu/plantsci/rowcrops/

drybeanall.htm

Kelley Bean Co.

Our Constant Goal:

To understand and meet the needs
of all our customersin the Food Chain

Kelley Bean Co.
Traders, originators, processors of dry beans
and quality western grown Kelley brand seed.

Contact: Larry Sprague
Durand, Michigan: 989-288-7477

For Seed; “Dealers’
Contact: Kevin Kelley
Scottsbluff, Nebraska: 308-635-6438

Since 1927
www.kelleybean.com
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The Dietary Guidelines for
Americans 2005 encourage
most Americans to eat fewer
calories, be more active and
make wiser food choices. The
Northarvest Bean Growers
Association added three pages
of information and advice
to “The Bean Cookbook” to
help people follow the “bean”
recommendations in the new
dietary guidelines. This article
references that new information
from “The Bean Cookbook.” If
you don’t have a copy of the
cookbook, you can order one
from the Northarvest Bean
Growers at 50072 East Lake
Seven Road, Frazee, MN 56544,
218-334-6351, Email: nhbean@
loretel.net. The cookbook is free
to Northarvest members. All
others remit $4.

Understanding

MyPyramid.gov
Cooked dry beans are a part
of two food groups, Vegetables
and Lean Meat and Beans.
Vegetables Group: The new
message is that the Guidelines
and MyPyramid.gov use

Pyramid.gov
STEPS TO A HEALTHIER YOU

five vegetable subgroups to
encourage variety and wiser
food choices. Dry beans are
part of the Legume subgroup.
The guidelines recommend
eating more dry beans like
pinto and kidney beans. Adults
consuming 1800 - 2400 calories
daily should eat 3 cups or
6 servings each week. One
adult serving is Y2 cup. Try
the following ideas to get extra
beans in your meals: add a
can or two of beans to a pot of
soup, top a salad with a handful
of black or garbanzo beans,
add a can of pinto beans to a
casserole, eat beans as a hot
vegetable with your main dish.
Lean Meat and Beans
Group: Vary your protein
routine. Eatlean or low fat.
Choose more beans (wise food
choices, again). One-quarter
cup cooked dry beans is a one-
ounce serving of protein, so a %2
cup serving = 2 ounces of lean
protein. Adults who eat 1600 to
2000 calorie diets should eat 5 to
5.5 ounces of the lean meat and
beans group daily. Dry beans
are naturally low fat. Choose
fat-free ingredients, recipes with

Order your copy of “The Bean Cookbook” from the

Northarvest
Bean Growers at
50072 East Lake
Seven Road,
Frazee, MN 56544,
218-334-6351,
Email: nhbean@
loretel.net. The
cookbook is free
to Northarvest
members. All
others remit $4.

DryBeans and
MyPyramid.gov

MyPyramid.gov Servings
Use these ideas as for a Vegetable (V) Serving: 1/2 cup beans OR
Lean Meat and Beans, (LMB) protein Servings: % cup beans =1

ounce of protein.

Recipe MyPyramid.gov Serving

Your Favorite Canned Fat Free
Baked Beans

Potato Scallop, page 18

Buckaroo Beans, page 19

Baked Beans, page 20

Bean Dish, page 21

Calico Beans, page 22

Bean and Sausage Casserole,
page 23

Bean and Cheese Enchiladas,
page 32

Bean and Cheese Burrito, page 34
Apple Bean Bake, page 40

Zesty Beans, page 41
Beanwiches, page 45

Mexican Bean Pizza, page 54
Cajun Red Beans and Rice, p64
3 + 3 Bean Salad, page 89
Quick, Easy Salad

White Chili, page 104
Zippy Bean Minestrone, page 105

Northarvest Nine Bean Soup,
page 119

Chili Bean Dip, page 141

Eat beans for lunch instead of
chips.

% cup beans (1V or 2 ounces
LMB)

1 serving (% recipe) = % cup
beans

1 serving (1/6 recipe) = 1 cup
beans (2V or 4 LMB)

1 serving (1/6 recipe) = 1 cup
beans

1 serving (Y2 recipe) = % cup
beans (1V, 1LMB)

1 serving (1/12 recipe) = 1 cup
beans

1 serving (1/12 recipe) = 1 cup
beans

1 enchilada = % cup beans (1
LMB)

1 burrito = % cup beans (2 LMB)

1 serving = % cup beans (1/2 V
or 1LMB)

1 serving = % cup beans

2 servings = %2 cup beans

1 pizza = 1 cup beans (4 LMB)
1 serving = % cup beans

2/3 cup salad = % cup beans

% cup canned, drained, rinsed
beans with 1 T. fat-free dressing

1 cup chili = % cup beans
1 cup soup = ¥ cup beans
1 ¥4 cups soup = % cup beans

4 tablespoons = ¥4 cup beans

Gain nutrients, fiber, lose fat and
salt.

Use Bean Arithmetic (page 2 of the cookbook) to figure out the dry
bean servings in other recipes. Divide the amount of cooked beans in
the recipe by the number of servings.
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less fat and meat, and add beans
to your recipe until each serving
includes %2 or 1 cup. Taste the
dish and increase the seasoning
in the recipe enough to keep the
original flavor. Write the change
and amount on the recipe so
you can easily do it again.

Example: Taco Burrito
Filling (page 60 of the
cookbook) 1 can chili beans,
regular shredded cheese:

1taco =1/8 cup beans, 1
ounce protein, 265 calories, 40%
calories from fat per taco

Three months later: Change
Taco Burrito Filling recipe, 2
cans chili beans, fat free cheese:

1 taco = % cup beans, 2
ounces protein, 305 calories,
32% calories from fat per taco

Using The Bean
Cookbook

The USDA Dietary Guidelines
for Americans 2005 and
MyPyramid.gov encourage
eating: More dark green and
orange vegetables, legumes-
beans, fruits, whole grains and
low-fat milk and milk products
AND less refined grains, total

fats (especially cholesterol, and
saturated and trans fats), added
sugars, and calories.

With those healthier goals
in mind: How can I possibly
eat 2 %2 or 3 cups of cooked dry
beans each week? Turn Musical
Fruit into Magical Fruit. Teach
your body how to digest beans
without discomfort. Slowly
add beans to your meals, eat
1 tablespoon of canned beans
each day for a week. Add
another tablespoon each week
for eight weeks. Two months
later, you're eating 3 cups a
week, goal accomplished!

Beans count as a Lean Meat
and Beans (protein) or Vegetable
serving. You choose which
food group to count the beans.
Canned or cooked dry beans
supply substantial amounts of
protein, complex carbohydrates,
fiber, vitamins and minerals with
relatively few calories. One-
quarter cup of beans counts
as one ounce of protein. Vary
your protein routine. Choose
more beans, tofu, peanut butter,
nuts, seeds, fish, poultry and
lean meat to meet your protein
requirement. ll

Chelated
Micronutrients

Iron Chlorosisto | mprove Quality
of Dry Beans and Soybeans
Crop Mix - Plus Surfacant at Mid Bloom Stage

NWC Emerge Plus Chelate

10% Zinc 9.5% Nitrogen 4% Sulfur
10% Zinc 5% Sulfur

9% EDTA Zinc

8% Copper 4% Sulfur

4.5% EDTA Iron

10% Chelated Boron

16-8-2 Micronutrient Package
12% Nitrogen 7% Zinc

12% Calcium 4% Nitrogen

For more information and a
complete line of micronutrients

Call NWC, Inc.
800-315-2469

Box 33, Emerado, ND 58228
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BOLLINGBERG
SEEDS

Buyers and Processors of
Pinto Beans and Seed
Certified Seed Conditioner
Certified Maverick Seed

Call For Prices

www.bollingbergseeds.com

Kurt & Cheryl Bollingberg
5353 Highway 15, Cathay, ND 58422
ph: 701-984-2486 Fax: 701-984-2485

bsckurt@hotmail.com

MACHINERY

YOUR ONE STOP FOR
QUALITY BEAN EQUIPMENT

Amadas Edible Bean Combines

« High Capacity

e Less Crop Damage
e Low Maintenance

* High Quality

AMADAS COMBINES & QUALITY
PRE-OWNED & USED BEAN
EQUIPMENT

Designed for High Production
Bean Harvesting

LIDGERWOOD, ND
1-800-452-2493

LISBON, ND
1-800-648-4004

LAMOURE, ND
1-800-648-4604
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USDA puts $5 million into grants
forlegume genomic research

The USDA recently an-
nounced up to $5 million in
research funding for functional
genomics and bioinformatics
research on legume crops, avail-
able through the USDA National
Research Initiative (NRI) Com-
petitive Grants Program.

This announcement, a major
accomplishment for the U.S.
Legume Crops Genomics Initia-
tive (LCGI), is the culmination
of a four-year cooperative effort
by the American Soybean Asso-
ciation and the American Alfalfa
Alliance, National Dry Bean
Council, Peanut Foundation,
United Soybean Board and USA
Dry Pea and Lentil Council.

Research on legume plants
(Fabaceae) offers unique op-
portunities for basic gene and
genomics studies to improve
the nutrition, yield and disease-

resistance of legume crops. Half

of the funding - $2.5 million

- is dedicated to cross-legume
genomics and another $2.5
million will go to plant genome
tools, resources and bioinfor-
matics with Fabaceae projects
as the priority. This will provide
more knowledge about the ge-
nomes of all the legumes, which

will lead to the identification
of genes with desirable charac-
teristics that can be more easily
transferred into legume plants
through either biotechnology or
traditional breeding methods.
“There is some research to
suggest that a common bean
like the kidney bean (Phaseo-

“There is some research to suggest that

a common bean like the kidney bean

(Phaseolus) may be resistant to Asian

soybean rust. This is just one example

of how this project will help us better

understand disease resistance in

general.” - Joe Layton, chairman, U.S.

Legume Crops Genomics Initiative

Parent Seed

Farms Ltd.

Celebrating 39 years of
commitment to the Ag industry

Our team can help you contract,
process and market
your production.

Now purchasing new crop
edible beans-all types.

On-Farm Pickup Available

Receiving Station:
Symington Seed & Service,

Elmer’s, Speedy, Pickett, Sund,

Harriston, Nissen, and Universal Bean Equipment

lus) may be resistant to Asian
soybean rust,” says Joe Layton, a
soybean producer from Vienna,
Md, who serves on the board of
the American Soybean Associa-
tion and is current LCGI chair.
“This is just one example of how
this project will help us better
understand disease resistance
in general”

Bioinformatics involves the
use of computers to collect,
analyze and store genomics
information. “Functional ge-
nomics” refers to the function of
each gene in the genome. Each
“chunk” of deoxyribonucleic
acid (DNA) codes for a different
protein. Functional genomics
figures out how more than a
billion bases make genes that
code for the proteins that build
a plant.

Continued on next page

PICKETT
[= EQUIPMENT

Harrislon
When Quality Counts

[NISSEN MANUFACTURING AND SALES, INC. |

Pickett One Step Headers « Speedy (UFT) Cutters
Harriston Cutters, Rodweeders, One Shots « Nissen Rodweeders
Sund Pickups « Hamilton Universal Headers

Harriston 8/30” Rodweeder

Nissen 8/30” Rodweeder

(701) 825-6247

Ask for Dennis
at Parent Seed Farms
at St. Joseph, MB
(204) 737-2625

heads

heads

EMAIL: HOME P/

BOX 36, ST. JOSEPH, MANITOBA, CANADA ROG 2C0
TEL. (204) 737-2625 FAX (204) 737-2248

Parent Yeaed Farmy Ltd.]

Harriston 8/30” Cutter
Harriston 12/22" Cutter
CIH1020 22 1/2, 25" 30’ flex

JD925, 925F, 930, 930 F fiex

2-JD 653 all crop
BigH 8/30” Rodweeder
PFM 6/30" or 8/30" Cutter

Uslem=Ness (&e),

Speedy 8/36" Cutter
TFI 8/30” One Pass Cutter
Pickett C8022 8/22"

Pickett 8022 w/Transverse
Table

Pickett C6030 6/30"
Pickett C1222 12/22"
IH 810-15" w/14’ Sund

Northwood, ND
1-800-223-1630 — 701-587-6116

IH 81020" w/18" Sund

IH 81020" w/LeeWay
8/30" Pans

3-IH 82020’ $900
1989 CIH 1063 Corn
1994 CIH 1083 Corn

New and Used Redball Pull
fype Sprayers.
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The NRI funding is for mak-
ing comparisons between two
legume species. For example,
the “common bean” appears to
be resistant to Asian soybean
rust. By comparing the soybean
genome with the common bean
gene, there will be very few dif-
ferences, but one of those dif-
ferences will be the reason that
common the bean is resistant to
rust and the soybean is not.

Gene markers will also be
identified in this legume re-
search. Marker-assisted breed-
ing cuts down the time of devel-
oping new varieties. In addition,
the project will help researchers
better understand why some
people are allergic to peanuts,
while others are allergic to soy-
beans, yet no one seems to be
allergic to peas.

Layton notes that the NRI
program may yet be amended
if overall funding is changed in
the FY2006 Ag Appropriations
Bill, and the American Soybean
Association and other legume
groups will be monitoring any
modifications to the announced
program. M

U.S. Peas and Lentils Accused of Dumping

The Saskatchewan Pulse
Growers (SPG) say they will
launch an investigation into
the ever increasing imports
of peas and lentils from the
U.S. into Canada. The SPG
contend that many U.S. peas
and lentils are being sold at
lower prices than the cost of
production.

This debate goes back to
the Farm Bill of 2002 when
both peas and lentils were
granted a loan rate and
receiving a LDP. Since that
time, U.S. acreage of peas
and lentils has increased
from 400,000 acres in 2001
to over 1.25 millions acres
in 2005.

The SPG hope to
determine how much of the
U.S. production is coming
into Canada and of that,
how much is subsidized.

This problem goes back to the
90s when Canada had a subsidy
under their “GRIP” program,
which had the same acreage
increasing effect on production
in Canada.

At the same time that we
have increased pea and lentil
production, certainly pushed on
by the ability to receive a LDP,
the peas and lentils used in the
PL 480 program have increased
as well. It’s ironic that peas and
lentils are subsidized under
the LDP program by the U.S.
government, helping to keep
their market prices low, then the
U.S. government comes back
to purchase them under the PL
480 program because of their
price. Green and yellow peas
are currently in the $8.00 per
cwt areas. Lentils are running
from $14 to $16 per cwt for all
prices for processed product.

The extent of this irony
is shown in the shipments
of pulses purchased by the
USDA under PL 480 tenders,
as of fall, 2005. Of the total
pulse purchases of 59,220
metric tons, 34,680 metric
tons were lentils. This
compared to last year’s total
to date of 39,580 metric tons
and lentils accounted for
2,430 metric tons of that.
Dry beans on the other hand
accounted for 9,330 metric
tons this year (16% of the
total pulses) as compared to
last year’s 17,330 metric tons
for the same period (44% of
the total purchases).

This looks like another
situation the WTO will have
to figure out. H

Michigan Bean
Commission News. Reprinted
with permission.

UWe want to thank our growens & cuslomerns
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From planting, through growing, to harvest, and shipping,
When you need advice on beans, you need

THE BEAN EXPERTS

Johnstown, ND 701-869-2680

Receiving Stations:

Edinburg Co-op Elevator
701-993-8421
Fordville Co-op Elevator
701-229-3293
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What's tasty, healthy, traditional,
cheap and areal gas? Pinto beans!

By Bill Poteat

Brothers and sisters, we are
gathered here this morning
to sing the praises of one of
the world’s greatest foods, a
Southern tradition, and a staple
in the diet of working families
in this southern region for
generations.

I speak, of course, lovingly,
affectionately, and hungrily, of
the pinto bean.

My own love affair with the
pinto bean dates back almost
aslongas I do. My daddy was a
man of simple culinary tastes.
And one of his favorite tastes
was for pinto beans. I do believe
that had my mama been willing
to cook them so often, he would

Charlotte
Observer
columnist Bill
Poteat cookin’
up a pot of one
of his favorite
Southern
Jfoods -

pinto beans.
Photo:

Prairie

Reep

have enjoyed them seven days
aweek.

My daddy passed along to
his youngest son his fanatical
love for baseball, his equally
fanatical disdain for right-wing
politicians, and his fanatical
quest for the perfect pot of pinto
beans.

My mama achieved that
perfection many times. At
some meals, pinto beans were
the centerpiece, surrounded
perhaps by chopped onions,
boiled potatoes and cornbread.
At other suppers, they provided
the perfect complement to
country ham or fried livermush.

Like so many of those who
came of age during the Great
Depression years, both of my

parents could stretch a
dollar from payday
to payday better
than anyone of
my generation
could ever think
of doing. And
nothing stretches
a tight food
budget further
than a sack

of dried pinto beans. Even in
today’s inflationary time, a bag
of dried pintos can be had for
little more than pocket change.

Even more important than
cost, however, are the health
benefits which the regular
consumption of pinto beans can
provide.

Since my diagnosis as a Type
II diabetic back in July, my wife
has been extremely supportive,
seeking out no-sugar, no-fat
recipes, and making some of the
most delicious desserts I have
ever eaten.

My daughters have been
wonderful, forgoing ice cream
and candy bars in my presence
and assuring me that I am
the healthiest dad they know.
Friends and co-workers have
offered nothing but comfort and
encouragement.

My most stalwart ally,
however, in my efforts to control
my blood sugar and to lower my
cholesterol has been the pinto
bean.

As noted on a web site called
World’s Healthiest Foods (www.
whfoods.com), the high fiber
in pintos prevents blood sugar
from rising too rapidly after
a meal, making them a near-
perfect choice both for diabetics
and those who suffer from

hypoglycemia.
Indeed, pinto beans are
among the most fiber-rich
foods available. A single
cup of cooked pinto beans
provides nearly 60% of the
recommended intake for
fiber - fiber which can help
ferry cholesterol out of the
body.
Fiber is just the beginning
of the pinto bean’s
nutritional value. Beans are
also an excellent - and cheap
- source of energy and the B
vitamins thiamin, riboflavin
and niacin, which are necessary
for growth and tissue building.
Pinto beans are also high in
iron, calcium, phosphorous

and potassium - all essential
minerals for good health.

The one knock on pinto beans
- other than the gas which they
produce in some stomachs,
including mine - is that they
are too high in sodium. This is
true for most canned pintos, but
it should be remembered that
beans cooked at home will have
only the salt the cook adds.

The beloved pinto bean is,
by the way, a truly “Southern”
food, as in South American.

The bean is believed to have
originated in Peru and then
been carried by migrating
Indians throughout South and
Central America.

Spanish explorers never
found as much gold as they
wanted, but they did find the
even more valuable pinto bean
and carried it back to Europe. It
then came from Europe to what
is now the eastern United States
and also spread from Mexico
into the Southwest.

Today, the Midwest is the
bean basket for America,
providing more than 70% of the
nation’s dried beans, including
the pinto and its cousins, the
white bean, the navy bean and
the great northern bean.

It is also estimated that since
mid-July, the Poteat household
in Valdese has been consuming
roughly 10% of the nation’s
pinto bean crop, perhaps even
more if refried beans are figured
into the mix.

And oh, about that gas.

Don’t think of it as disgusting
or irritating. Think of it instead
as the sweet smell of healthy
living. H

Bill Poteat, Valdese, N.C., is
a columnist for The Charlotte
Observer. As a bean enthusiast,
he’s thrilled to have his
column on beans appear in
the Northarvest Bean Grower
magazine. We're equally thrilled
to have him as such a fan. Keep
cookin’ up those pintos, Bill
- here’s to your health.

November/December 2005 Northarvest Bean Grower 23



Northarvest Bean Growers Association

50072 East Lake Seven Road, Frazee, MN 56544 Non-Profit
Organization

US Postage Paid
Fargo, ND 58102
Permit 1570

Return Service Requested

Afternoon Bean and Turkey Soup is a great way to use up leftover turkey, and the recipe can be adapted to use any type of
leftover roasted meat. For the recipe, see page 15. For more recipes, see the Northarvest Bean Growers Association Web site, www.

northarvestbean.org or the American Dry Bean Board Web site, www.americanbean.org.




