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Better seeds for a better future.
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When it comes to family, we know it’s about more than just raising
high-yielding* crops. It’s about quality. Consistency. And sustainability.
That’s why our bean seed:

¢ is produced by Western growers with certified “Blue Tags’”.

* is genetically pure and virtually disease-free.
¢ undergoes rigid third party quality control processes.

Discover the advantages of Seedwest seed. Contact your local dealer today!
(701) 730-4037 | seedwest@adm.com | www.seedwest.com /’\DM

*Yield depends on a variety of factors beyond ADM's control, such as weather conditions, etc. © 2015 Archer Daniels Midland Company
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Northarvest Bean Growers Association
Thomas Arnold * Appleton, MN « 320-394-2404

David Dickson, Treasurer * Grand Forks, ND « 218-779-3801
Jon Ewy - Deer Creek, MN + 218-462-2055

Eric Jorgenson ¢ Leeds, ND * 701-466-2739

Jeff Juliuson < Hope, ND * 701-238-4790

Tom Kennelly, Vice President * Grafton, ND « 701-520-3040
Joe Mauch, President * Hankinson, ND * 701-242-7528
Justin Retterath « Washburn, ND + 701-315-0082

Eric Samuelson * Crookston, MN + 218-289-0310

Minnesota Dry Bean Research

and Promotion Council

Mark Dombeck, Chairman * Perham, MN + 218-346-6208
James Zenk, Vice Chairman * Danube, MN * 320-523-2253
Troy Newhouse, Sec. - East Grand Forks, MN + 218-289-5031
Norm Krause, Treasurer ¢ Staples, MN * 218-296-0920

Don Stueve * Dumont, MN ¢ 320-748-7772

Minnesota Commissioner of Agriculture

North Dakota Dry Bean Council

Nick Kitsch, Chairman « Webster, ND « 701-395-4377

Scott Mund, Vice Chairman * Milnor, ND * 701-427-5887
Leann Schafer, Treasurer - New Rockford, ND = 701-947-2568
Jason Mewes - Colgate, ND + 701-945-2711

Grady Thorsgard - Northwood, ND + 701-587-6084

Roger Carignan * Cavalier, ND * 701-265-2566

Kevin Regan * Webster, ND * 701-395-4368

North Dakota Commissioner of Agriculture

Executive Vice-President

Tim Courneya

50072 E. Lake Seven Road

Frazee, MN 56544

Phone: 218-334-6351

Fax: 218-334-6360

Email: nhbean@Ioretel.net
Website: www.northarvestbean.org

AT F Ve T The Northarvest Bean

Grower is published five
times a year by the Northar-
vest Bean Growers Associa-
tion, 50072 E. Lake Seven
Road, Frazee, MN 56544,
Phone: (218) 334-6351,
Website: www.northarvest-
bean.org, Email: nhbean@
loretel.net.

Send editorial materials to Don Wick or Mike Hergert,
Ag Information Services, Inc., 1407 24th Avenue So.,
Suite 235, Grand Forks, ND 58201, don@rrfn.com

or mike@rrfn.com. Send advertising materials to
Marlene Dufault, Prairie Ag Communications, 2604
Wheat Drive, Red Lake Falls, MN 56750, 218-253-
2074, mdufault@gvtel.com. Publication of editorial
or advertising material in the Northarvest Bean
Grower magazine does not imply endorsement by
the Northarvest Bean Growers Association. Check
agronomic advice with local sources and always read
and follow product labels.
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STARTING POINT

OFF AND RUNNING

Welcome to another growing season!
For a change, we heard on the news
about initial planting dates this spring;
however, the planting season that started
for some growers in March extended well
into June once again.

A year ago, I said the number one is-
sue facing the dry bean industry in the
Northarvest region was rail transporta-
tion. While that has seemed to improve
significantly, the lack of demand for
beans has resulted in very slow trading
activity. As the crop was being planted, there seems to be a lack of
consensus on which direction the markets may move. Assuming
good yields, dry bean returns may still be better than most other
competitive crops.

As always, your Northarvest Board of Directors is focused first and
foremost on research to help you maximize yields, on market de-
velopment -- both on the foreign and domestic front, as well as new
uses. I hope you find the article on “Pulse Push” interesting. It is en-
couraging to see all the new products on the market utilizing pulse
crop ingredients.

You can also read about the door to Cuba being opened a crack,
and the planned trip to Cuba in October. We also learn about the
latest mission to Colombia. We feature production tips for this grow-
ing season from a veteran crop consultant, and learn about Reflex
herbicide getting a supplemental label for dry beans in northern
Minnesota.

You'll also meet Rebecca Bratter, the new Executive Director of the
US Dry Bean Council. I think you will be impressed with her strong
background on trade promotion. We also feature long-time Northar-
vest director Alan Juliuson and Juliuson Farms.

Good luck in 2015! Don'’t hesitate to contact me, any of your
Northarvest directors, or the office. We are working for you!

Sincerely,

Joe Mauch, President
Northarvest Bean Growers Association
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2015 TWIN MASTER

HARVEST BEANS LIKE YOU MEAN IT

PICKETT
E=.EQUIPMENT

QUALITY IS
OUR #1 GOAL

WWW.PICKETTEQUIPMENT.COM
1-800-473-3559

CONTACT YOUR LOCAL AUTHORIZED DEALER
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PRO AG EQUIPMENT INC.

GRAND FORKS  ----=--nnn--- GRAFTON ND
701-775-5585 701-352-2302

YOUR # 1 PICKETT DEALER FOR 25 + YEARS !

BRINGING YOU YOUR PICKETT ONE-STEP’S &
COMBINES AND SUPPLYING YOU WITH IN STOCK
PARTS & SERVICE !

PRO AG IS ALSO A SUPPLIER OF OUR
OWN HARD SURFACED BEAN KNIVES.

SERVICE

AND

QUALITY IS
OUR

#1 GOAL

s
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Alliance Valley Bean, LLC

3792 Elevator Road
PO Box 566
Larimore, ND 58251
Manager: John Hemmingsen
Jjhemmingsen@alliancevalleybean.com

701-343-6363

Alliance Black Bean Receiving Stations &
Central Valley Bean Pinto Bean Receiving Stations:

Alliance Valley Bean, LLC
Sharon, ND
701-524-2568

CHS, Inc.
Fairdale, ND
Manager: Wayne Aune
701-966-2515

Central Valley Bean Co-op
Buxton, ND
Gen. Manager: Gary Fuglesten
701-847-2622
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Bean Consumption Trends

Harry Balzer has been
watching what people
eat for 37 years. The NPD
Group retail food sales
tracker says if this was
1978, we'd be talking
about how fast food is
killing us and fast food
restaurants are trying to
figure out how to make a
healthier hamburger. “In
1991, McDonalds came
out with the McLean
burger,’ recalls Balzer.
“Everybody thought it was
going to change the way
Americans eat, and here
we are 25 years later and
now we have Chipotle
saying they’re going non-
GMO. What's the differ-
ence?”

Balzer thinks the task
of feeding humans is fas-
cinating because they al-
ways seek out something
new, which he says is not
a trend but rather a fact of
life.

Balzer says the trend
in the consumption of
legumes over the last 10
years has been steady.

In 2004, about 46 or 47
percent of all Americans
would eat a bean product
atleast once in a two week
period. Today it’s the
same number. “But what
is changing is the type of
beans that we're eating,’
says Balzer. “While the
black bean market has
been taking off, the pork
and beans category has
been having a difficult
time.” Soybeans and eda-
mame'’s are also doing

well, as is hummus, which
is made from chickpeas.

Balzer says six percent
of all Americans will
consume black beans at
least once in a two week
period. “That’s up from
one percent ten years
ago, so you'd call that one
of the big winners, and
probably has alot to do
with the growth of Mexi-
can food,” says Balzer. He
has no data on whether
the interest in non-GMO
or gluten-free foods is
influencing dry bean con-
sumption, but does say
those two things probably
benefit the category be-
cause they are “clearly hot
buttons”. A third contribu-
tor is likely protein.

Balzer says healthful
eating is always present-
it'’s not a trend. “We al-
ways want to eat healthy,
we just don’t know how to
define health-that’s what
always changes. When
I first started tracking
eating habits,” says Bal-
zer, “health was defined
by avoiding bad things,
avoiding fat, cholesterol,
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sodium and sugar.” After
a period of trying low-fat,
low cholesterol products,
Balzer says we discovered
another way to address
health-by adding good
things to your diet, like
whole grains, antioxi-
dants, omega-3s, or nutra-
ceuticals. In the last five
years, he says the run has
been to non-GMOs, pro-
tein and probiotics, which
might tie into gluten.

The problem with all of
these is they come and
they go, says Balzer. “Be-
cause we are always look-
ing for new things, so we’'ll
look for a new way to ad-
dress our health because
we will always want to be
healthy.”

Asked about the trend
of snacks, such as chips,
made with bean ingre-
dients, Balzer said con-
sumers are not reporting
them as a separate item to
him at this time. He does
see a movement under-
way in the country to do
more snacking, but only
to make those snacks the
main meal. “So, it’s not to

eat more snacks, cookies,
cakes or ice cream, which
are by far more popular
than bean snacks,” says
Balzer. “But, because

the country is not get-
ting wealthier, there’s a
movement toward hav-
ing someone else do our
cooking, which restau-
rants were doing more

of over the years, until
incomes started stalling.
Instead, we've turned to
supermarkets to provide
foods that will be the
main meal. So my lunch
now can be hummus and
chips”

So, there is a move-
ment not toward more
snack eating, but to more
snack foods being eaten
at main meals, accord-
ing to Balzer. “And I think
the traditional meals are
being altered to be easier
and I think a lot of those
are foods that are natu-
rally easy to eat, which
are snacks, being brought
into breakfast and lunch,
primarily.

The other part of trying
new things relates to diet-
ing. Balzer claims one out
of five adult Americans
right now are on some
kind of diet. Over 70 per-
cent of us have tried a diet
sometime in our adult life.

Ten years from now,
Balzer still expects 47
percent of Americans will
eat beans at least once
every two weeks. What he
doesn’t know is what kind
of beans.



Dry Bean Production Has Shifted from 50 Years Ago

In 1965, Michigan produced more than 30 percent of the US dry edible bean crop. It is very interesting to see
how dry bean production has shifted geographically from 50 years ago.

1965 2014
Yield Production Yield Production
Michigan 950 5,947,000 1940 4,749,000
New York 1250 1,212,000 1490 115,000
Minnesota 1150 115,000 1950 2,887,000
North Dakota 1500 330,000 1430 8,795,000
Nebraska 1600 1,216,000 2500 3,800,000
Kansas 1100 121,000 1710 118,000
Montana 1650 198,000 1630 603,000
Idaho 1900 2,755,000 1800 2,232,000
Wyoming 1500 760,000 2130 799,000
Colorado 920 2,208,000 1900 835,000
New Mexico 750 52,000 1900 200,000
Utah 650 52,000 — -
Washington 1890 397,000 1500 1,935,000
California 1200 2,282,000 2190 1,040,000
United States 1200 18,662,000 1753 29,206,000

The USDA statistics from 1965 were contained in an article in Modern Farming, a newspaper produced by Michigan Bean Company, a
division of The Wickes Corporation. Our thanks to Larry Sprague, with Kelley Bean Company, who provided the historic article. The Wickes
Corporation bought bean plants built by the Gormleys in Cavalier, Hatton, Mayville and Wyndmere.
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Purchaser and Processor of Pinto and Black Turtle Beans

B NGSTROM
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Leeds

Ph: 701-466-2398
Fax: 701-466-2076

Brian and James Engstrom
6131 57th Ave. NE, Leeds, ND
Phone: (701) 466-2398 / F ax: (701) 466-2076
Email: briane@engstrombean.com

FLACK BEANS
Triphe Charned

&
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Trade Veteran Leads US Dry Bean Council

US Dry Bean Council
Executive Director Re-
becca Bratter has spent
the last 18 years dedicated
to global market devel-
opment and trade for a
variety of US agricultural
commodities.

Working closely with the
US Department of Agri-
culture’s Foreign Agricul-
tural Service (FAS), Bratter
has represented the global
trade interests of the US
wood product industry,
US wheat growers, US
corn, barley and sorghum
growers and processors,
agricultural technical pro-
viders, and traders such as
Louis Dreyfus, Cargill, and
ADM. She has also collab-
orated with both the FAS

Star of the West [[[{[fing Co.

Rebecca Bratter

and the US Agency for In-
ternational Development
(USAID) on humanitarian
feeding and nutritional
programs utilizing US
origin commodities to
provide sustenance for
food-insecure nations.
Bratter has been active
in developing broad trade

policy agendas to run in
tandem with global mar-
ket development activities
and has represented US
agricultural interests in bi-
lateral and regional trade
negotiations and at multi-
lateral forums such as the
World Trade Organization
(WTO).

A key aspect of her roles
with various associations
has been leadership of
industry and association
committees to achieve
consensus among di-
vergent interests with a
view towards program
excellence. To that end,
together with other mem-
bers of executive leader-
ship, she has played a
leadership role in several

(9 Saskcan

PULSE TRADING

organizational develop-
ment initiatives, ensuring
use of best practices and
streamlining operations
for efficiency.

Bratter believes that ag-
riculture is a key driver of
so many things: our econ-
omy, partnerships around
the world, and ensuring
everybody gets the food
they need. “I've really
dedicated my career to it
(agriculture),” says Bratter.
“Ididn’t plan on it. I actu-
ally planned to be a diplo-
mat; that was my original
career goal.  guess I am a
diplomat of sorts, I'm an
agricultural diplomat.”

Recently, Bratter also
spent a couple of years
working with a South

O United

[Pordhasar and [Precessor of Moy
and|BintolBeans

Star of the West Milling Co.
4082 22nd Avenue NE
McCanna, ND 58251
Manager: James Enger
Jim.enger@starofthewest.com
Ph: 701-397-5261

ATRUSTED
BUYER, PROCESSOR
AND EXPORTER or

BEANS, LENTILS,
CHICKPEAS, PEAS

AND
SPECIALTY CROPS

Call us for all of your edible bean
seed needs!

Receiving Station
Dahlen Farmers Elevator -
Petersburg, ND
701.345.8234

8 Northarvest Bean Grower Summer 2015

From Producer to the World

To market your beans, lentils, chickpeas or peas or to discuss growing pulses, contact
Saskcan Pulse Trading in Canada at 1-877-SASKCAN or United Pulse Trading in
the U.S. at 1-877-751-1623.

www.alliancegrain.com www.saskcan.com www.uspulses.com

{( Alliance

GRAIN TRADERS

Find Alliance Grain Traders Inc. on the Toronto Stock Exchange under the symbol AGT.




African humanitarian
organization dedicated to
agricultural development.
She worked with groups in
Africa on the McGovern-
Dole school feeding pro-
gram with US commodi-
ties, to establish a value
chain development in ag-
ricultural productivity. “In
addition to my experience
promoting US commodi-
ties around the world, I
wanted to dedicate some
time to strengthening

the ability of African na-
tions to be able to feed
themselves, and become
important trade partners,”’
said Bratter.

Before joining USDBC,
Bratter ran her own agri-
cultural consulting prac-
tice, The Chaski Group,
working with US agricul-
tural trade groups on new
market development and
food aid policy. She sees
“tons” of opportunities for
US dry beans. “The US Dry
Bean Council has a really
strong overseas presence,
with very well established,
talented representatives
around the world,” says
Bratter. “They’ve achieved
tremendous success in
increasing export oppor-
tunities for US dry beans,
butit’s a new world filled
with more opportunities
and new markets. I think
there are some exciting
things happening in Latin
America and South Asia,
and some new markets,
even in countries that
are net exporters of dry
beans.” Bratter has always
believed that regardless of
whether a country is a net

“The US Dry Bean Council has

achieved tremendous success in

increasing export opportunities

for US dry beans, but it’s a new

world filled with more opportu-

nities and new markets. I think

there are some exciting things

happening in Latin America and

South Asia, and some new mar-

kets, even in countries that are

net exporters of dry beans.”

importer or net exporter,
there’s always an oppor-
tunity to develop a market
presence.

She says the Colombia
Free Trade agreement has
set the stage for much of
agriculture to get some
important market access
benefits that are now
leading to success, which
is something the USDBC
will be focusing on in the
next year. Bratter also sees
interesting opportunities
in Brazil, as well as some
targeted, niche markets
in Central America and
Southeast Asia. “We'll also
be going into Bulgaria
for the first time ever this
year, and Angola, which is
already a big commercial
market for US dry beans,
could become one of our
top export markets,” ac-
cording to Bratter.

When she worked with
other agricultural groups,

Bratter was part of the
community that fought
hard to get the South Ko-
rea, Panama, Colombia,
Peru and the CAFTA-DR
trade agreements ap-
proved, and thinks we're
seeing the benefits of new
market access. And like
most people in agricul-
ture, she says the USDBC
is looking very closely at
the Trans-Pacific Partner-
ship as the next great big
trade deal. “As we're fo-
cusing on that,” says Brat-
ter, “we’ll also be looking
at the Transatlantic Trade
and Investment Partner-
ship. Europe is an impor-
tant market for exports of
US dry beans, so we'll be
focusing on that one.” She
also notes the importance
of trade promotion au-
thority, or “fast track’, to
get all of these trade deals
done.

Bratter says the USDBC

will continue to support
the US government’s trade
policy initiatives that

they consider to be trade
priorities and where agri-
culture will benefit from
either preferential market
access or from leveling the
trading field some other
way, like enforcing coun-
tries to comply with do-
mestic subsidy or domes-
tic support obligations.
She has worked with US
trade negotiators during
the Doha round negotia-
tions at the World Trade
Organization and believes
strongly in the importance
of the WTO as a global
trade regulating body with
the ability to enforce all
members to comply with
trade commitments.

Bratter says the USDBC
will also increase its pres-
ence on social media in
the near future to get its
message out. She also
looks forward to working
with the USDBC’s part-
ners at USDA and other
government agencies to
make sure the trade agree-
ments come about, and
continue to lead to the US
Dry Bean Council’s efforts
to ensure increased con-
sumption of US dry beans
in the US and around the
world.

Bratter has lived and
worked all over the world
and is fluent in Spanish
and speaks decent Portu-
guese, along with a smat-
tering of other languages.
An outdoor and tropics
enthusiast, Bratter lives
in Miami Beach with her
husband and dog.
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Identity Preserved Ingredients
Non-GMO & Certified Organic

o v Shipping and storage options available.

KELLEYBEAN
C O

FPNTERNATIONAL

Contact us with your contracting interest
for certified organic and transitional organic
food-grade dry beans.

SK Food also has ongoing
needs for all types of
organic and conventional
food-grade seeds, grains,
pulses and soybeans.

v’ High premiums paid.
¥ Spot sale or forward growing contracts offered. |

Northwood Bean Company
301 S Potato Road
Northwood, ND 58267
Contact Tim
Ph:1-701-587-5206
Email: nbc@polarcomm.com

Receiving Stations:
Sykeston Elevator and Cando Farmers Elevator

Call Us for Seed and Production Contracts!

M P A N Y

and here for future generations

Left to Right: Dennis Mitchell, Perham; Keaton Flanagan, Mayville;
Deon Maasjo, Oakes; John Bartsch, Regional Mgr; Kevin Kelley, Pres/CEO;
Todd Smith, Cavalier; Dean Nelson, Hatton

Deon @
Oakes ND
Email:

Todd @
Cavalier ND
Email:

mobile: 701-430-0589
office: 701-265-8328
tsmith@kelleybean.com

mobile: 701-678-4384
office: 701-742-3219
dmaasjo@kelleybean.com

Dean @
Hatton ND
Email:
Kerry:

mobile: 701-238-5228
office: 701-543-3000
dnelson@kelleybean.com
krice@kellybean.com
mobile: 218-779-6877

Dennis @
Perham MN
Email:

Dale Schultz

mobile: 218-639-2548
office: 218-346-2360
dmitchell@kelleybean.com
mobile: 218-371-1443

Keaton @ mobile: 701-331-2615
Mayville ND office: 701-786-2997
Email:

John Bartsch
Regional Mgr
kflanagan@kelleybean.com Email:

mobile: 612-759-5868
office: 763-391-9311
jbartsch@kelleybean.com

Kelley Bean Co. salutes all bean producers. See you in the field!
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Walking Fields

When planting dry beans as late
as many acres were planted this
year, it’s tough to get weeds out.
Scott Edgar, a crop consultant and
owner of North Star Ag Services in
Warren, Minnesota, says a lot of
farmers work fields so much to try
to get weeds out that they dry them
out. “Sometimes, you're actually
better off with a pre-emerge Round-
up treatment or a different chemis-
try that you can put on after plant-
ing instead of working the ground
so much,” says Edgar. “We've seen
that, especially on old beet ground
where it’s dry to start with.”

Edgar’s first piece of advice is to
keep your dry bean fields clean.
“Minnesota got a Reflex label,
which is nice, because it’s about
the only chemistry we’ve found
that works on common ragweed.
That’s been our worst common
ragweed area and without that la-
bel, it’s been a tough area to keep
common ragweed out of” Edgar
says kochia used to be the biggest
problem weed for dry beans, but
with the Roundup crops, kochia has
become one of our minor weeds.
He says lambsquarter and common
ragweed are becoming stronger
every year. “I've seen a significant
decrease in thistle and wild oats-a
lot of these fields don’t have much
for thistle or wild oats left in them,”
says Edgar.

Asked what he prefers to use to
control lambsquarter, Edgar said it’s
tough to pass up Raptor. “But if your
beans are under stress, Raptor is the
kiss of death for them. So, we go by
weather conditions when we’re go-
ing to spray Raptor. We can’t spray
it on iron chlorosis beans or water-
stressed beans, so then we move
more into the Basagran and Reflex
then.”

We don’t want the growth, so we're
conservative on nitrogen, but we
need nitrogen to get the plants to
grow enough,” says Edgar. “If the
conditions are right for white mold
and we have really nice crops, we
make a first application of fungi-
cide. We're working with an aerial
applicator, Happy Crop Inc. in Graf-
ton, North Dakota, this year to try
spot-spraying the second applica-
tion, using aerial imagery to see if
we can adjust the second spray to
the fields.”

Edgar prefers to dessicate dry
beans prior to harvest with Round-
up his product of choice. “I under-
stand some companies don’t want
Roundup so we honor their wishes,
but it is nice to use it because it kills
the low spots of the fields so you
don’t have the green pods coming
into the combine.”

Scott Edgar

He also stresses the importance
of keeping white mold out of your
beans. “We try to keep the fertil-
izer down because of white mold.

@ THOMPSONS

Buyers of Navy and Kidney

Pintos - Satellite for Central Valley Bean

THOMPSONS USA LIMITED

41703 US Hwy. 2 SW,
PO.Box 374,
East Grand Forks, MN 56721

Tel: (218) 773-8834
or (800) 777-8834

Fax: (218) 773-9809

Email:
jvrolyk@thompsonslimited.com

ALWAYS CUSTOMER FOCUSED
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NDSU Bean Breeder in Guatemala

North Dakota State University dry
bean breeder Dr. Juan Osorno was
among the presenters at the 60th
annual meeting of the Society of the
Central American Cooperative Pro-
gram for the Improvement of Crops
and Animals (PCCMCA) in Guate-
mala, in early May. Osorno was part
of a nearly three-hour plenary ses-
sion on grain legumes, which also
included three presentations by
Legume Innovation Lab scientists.
Director Irv Widders presented an
overview of legume research and
their value in developing countries.

Osorno gave a progress report on
the genomic sequences of agricul-
tural crops and their application in
the breeding of legumes. “Legumes
are part of their diet so it is really
important for them to increase
not only productivity but also the
nutritional quality of their beans,”
says Osorno. “They heard about our
release of the dry bean genome se-
quence last year and wanted to get
more of a first-person view and how
that might be useful for them in
the future.” Dr. Phil McClean, bean
genomicist at NDSU, contributed
significantly with the material pre-
sented in that conference.

Osorno thinks genome sequenc-
ing is the beginning and not the
end. “Now we have the cookbook
recipe, the instruction manual,” says
Osorno. “Now, trying to figure out
the words in that book is a different
story. I tell my students that the fact
that I know the German alphabet
doesn’t make me fluent in German.”

But in the meantime, Osorno says
the sequencing information can be
used to start tagging the location
of genes within the chromosomes.
“Breeders work with a package of
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desirable genes, so being able to
tag, or mark, those genes, and fol-
low them through my breeding

process would make my life so easy.

Then I can know for sure that in ev-
erything I'm selecting, my genes of
interest will be there”

Some 350 scientists from Central
and South America, and the Carib-
bean, attended the conference.
Following the plenary sessions,
scientists participated in vari-
ous discussion tables devoted to
specific crop or livestock species.

Haberer Foods

International Inc.

Morris, MN since 1979

Experience to Serve You Best!

‘l High Quality Dry Bean Seed Available
' Bonded Buyers & Processors of

Kidney and Black Beans

| ——

320-795-2468 or 320-760-8059
info@habererfoods.com
www.habererfoods.com

14710 County Road 1 Morris, MN 56267
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Legumes, mainly dry edible beans,
were among the discussion tables.
Osorno’s main message was to
find a good partner who could do
the genome sequencing for them
and keep doing what they’re good
at. “We (US) have people that are
very capable of doing the sequenc-
ing. They (Central Americans) are
extremely good field agronomists
and that information really comple-
ments the genomic information,”
says Osorno. “If we want to make
progress in this genomic informa-
tion, we have to associate what we
see in the genes or in the genome
with what we see in the field.”
Osorno also briefly explained
how a genome sequence is done,
and said that as of December 2014,
there were 95 plants that have
complete genome sequences. That
compares to 50 in 2013, so in two

Guatemala

Caribbean
Sea

Honduras

| Salvador

years, it doubled, mostly because
it's becoming a routine task and it’s
becoming very inexpensive. “You
can now sequence an organism for

Valliey Headquarters for
__ Edihl_e Bean Equipment

nesss

Northwood, ND

701-587-6116
800-223-1630
www.uglemness.com

about $1,000 to $2,000. When the
human genome was sequenced in
2001, that project cost taxpayers
close to $200 million.” The lower
cost is making genome sequenc-
ing very accessible to everybody, so
now what’s needed is the field data
to be collected.

Interestingly, the conference was
dedicated to Guatemalan wheat
breeder, Mr. Astolfo Fumagalli, who
passed away early this year and who
received his master’s degree from
North Dakota State University back
in 1964. Osorno learned that Fuma-
galli is the reason why Guatemala
today has an agricultural research
institute, known as ICTA. “He got
his inspiration for the research in-
stitute by seeing the model from the
NDSU Experiment Station, and oth-
ers, back in the 1960s,” said Osorno.”
For me, it was really nice to see the
impact of NDSU beyond our state
borders.” Ironically, Osorno is now
working with ICTA in Guatemala on
a project funded by the United States
Agency for International Develop-
ment (USAID), through the Legume
Innovation Lab.
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Hope for the Future

Hope, North Dakota
farmer Alan Juliuson
served as a director on the
Northarvest Bean Grow-
ers Association’s board
for more than half of its
40-year history. However,
District 4 is still represent-
ed by a Juliuson. Alan’s
son, Jeff, has been elected
to replace him. “I'd like to
hang around, but it’s time
to change the guard,” says
Alan. “T enjoyed every bit
of it. It's one of the best
boards I've ever served
on, and a lot of the credit
goes to Tim and Faye
Courneya -- they were
great to work with.”

Jeff says he’ll ask his
dad’s advice as issues
arise, but he has some
new ideas as well. His in-
terest in research got him
involved. “And trying dif-
ferent things with beans,
that’s why I really wanted
to get on the board, and
see what other growers
have for ideas,” says the
younger Juliuson.

After 21 years as a
Northarvest director, Ju-
liuson’s passion is still
Cuba, where he plans to
visit again in October. “I
think we're going to have
some things going on
there. We've made some
inroads in the Dominican
Republic, as well as Cen-
tral America,” says Juliu-
son, who thinks Northar-
vest has been successful
most everywhere it’s tried
to expand markets and get

Luke, Alan and Jeff Juliuson.

our farmers involved.

Juliuson'’s first crop of
edible beans was in 1976
and they’ve been part of
Juliuson Farms’ rotation
every year since. He likes
the changes in technology
on the farm, as well as the
newer seed varieties and
the improved harvest-
ability. “We’ve gotten back
into specialty beans, like
kidneys and cranberries,
so we've actually bought
back a Pickett combine
because we need it for
harvesting those type of
varieties,” says Juliuson.
The rest of their produc-
tion, mainly pinto beans,
is flexed.

Compared to the mid-
70s, Juliuson says he now
has more tools with the
chemical choices avail-
able for dry beans. And,
with variable-rate fertil-
izer technology, yields
have improved. Northar-
vest has had some impact
on that, according to Ju-
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liuson. “We have a pretty
strong research budget,
and use it accordingly
Juliuson Farms also
raises wheat, barley, corn

and soybeans, but Jeff’s
favorite crop is edible
beans. “You gotta babysit
them, so it’s kind of fun to
take care of them all sum-
mer and see what hap-
pens. I think fungicides
are the key-you gotta keep
(white) mold out, it's a
killer on the edibles.”

Juliuson thinks his sons,
Jeff and Luke, will have an
opportunity in the future,
because the world needs
beans. “The dieticians are
really picking up on the
health and nutrition that
beans provide. I've no-
ticed that the last five, six
years.

Juliuson Featured on

Bean Institute Facebook

Alan Juliuson was one of the first Northarvest
growers featured in the “Farmer Feature” on the
Bean Institute’s Facebook page in May. Juliuson
was pictured, and quoted as saying, “I hope that
all people in this world are able to get the daily
food they need. In the coming decades, we need
to respond to the additional mouths that there
will be to feed. Beans are such a low cost, high
nutrition food, that I believe we have the ability
to feed all”

Minnesota Dry Bean Research and Promotion
Council member Don Stueve, from Dumont,
was the first Northarvest grower featured on
Facebook. Others on the weekly feature include
Jared Hagert, from Emerado, North Dakota; Bob
Lebacken, Reynolds, N.D., and Chad and Jason
Thorson from Buxton, N.D. Follow the Bean
Institute on Facebook at: www.facebook.com/
BeanlInstitute



Reflex Label Expanded

The EPA has granted
a supplemental label to
Syngenta for the use of
Flexstar and Reflex her-
bicides for weed control
in parts of northern Min-
nesota. Flexstar in soy-
bean and Reflex in dry
beans can now be applied
in all areas south of US

Highway 2, plus Beltrami,
Clearwater, Lake of the
Woods, Kittson, Marshall,
Pennington, Polk, Red
Lake, and Roseau coun-
ties. These herbicides
have been labeled for use
east of Highway 281 in
North Dakota for several
years.

Spartan Elite Labeled
in Northarvest Area

Special Local Needs (SLN) registrations have
been granted to FMC Corporation enabling
North Dakota and Minnesota dry bean produc-
ers to manage kochia and ALS-resistant kochia
with Spartan Elite® herbicide. FMC has requested
cancellation of the existing SLN registration for
use of Broadaxe® herbicide on dry beans and has
requested a new SLN registration for Spartan
Elite.

Spartan Elite contains the same active ingre-
dients that are in Broadaxe. The Broadaxe name
and herbicide have been transferred to Syngenta
which has registered Broadaxe XC with the EPA.

The SLN labeling allows a pre-plant or pre-
emergence application of Spartan Elite to dry
bean fields by ground or air. Application may be
made up to 3 days after planting if seedlings have
not broken the soil surface and if the seed fur-
row is completely closed or covered by soil. The
product may be applied at a rate of 19 to 26 fluid
ounces per acre, depending on soil texture, pH,
and organic matter.

Users must comply with all restrictions, pre-
cautions and the directions found in the SLN la-
beling, and a copy of the labeling must be in the
user’s possession at the time of application.

This SLN registration expires December 31,
2018 in Minnesota, and on December 31, 2020 in
North Dakota.

i !
Rich Zollinger

A maximum rate of 0.75
pints per acre of Flexstar
(or a maximum of 0.1875
Ibs of active ingredient per
acre of fomesafen from
any product containing
fomesafen) may be ap-
plied per acre in alternate
years in this region.

North Dakota State Uni-
versity Extension weed
specialist Rich Zollinger
says two applications may
be made if necessary but
not to exceed the maxi-
mum rate specified per
region. Reflex controls
tough to kill broadleaf
weeds, specifically com-
mon ragweed. Zollinger
says this label change will
allow growers to control
flushes of kochia, rag-
weed, and other weeds as
directed in the NDSU dry
bean tank-mix program as
listed in the weed guide.

The supplemental label
expires on January 21,
2018.

Zollinger says Reflex
and Permit are the only

two products that have
any appreciable ragweed
control in dry beans. Ac-
cording to Zollinger, the
ragweed population will
show varying levels of
ALS-resistance, so Per-
mit will still control the
susceptible portion of the
population. To control
the rest of the ragweed,
he says there is only one
herbicide left-Reflex. Re-
flex and Flexstar contain
the same active ingredient
(fomesafen) but Reflex
lacks a type of oil adjuvant
thatis included in the
Flexstar formulation.

Zollinger says the best
way to utilize Reflex is to
adopt the same practice
of sequential applications
(micro-rates) used by
sugarbeet growers. “Make
the first of the sequential
applications when rag-
weed is one inch tall. Use
areduced rate, and ap-
ply two or three reduced
rate applications every 10
days.” Reflex can cause
some burning of dry bean
leaves, but to get the full
effectiveness of Reflex,
Zollinger recommends
applying it at 15 gallons
per acre, with an oil adju-
vant, and in full sunlight.
MSO adjuvant is the most
effective but will cause the
greatest dry bean injury.
In this case, Zollinger says
the expectation of near
complete ragweed control
and zero dry bean injury
is not possible.
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THE BLACK BEAN THAT CHANGES EVERYTHING

MICHIGAN CROP IMPROVEMENT ASSOCIATION
PO BOX 21008 — LANSING MICHIGAN 48910

www.michcrop.com

517.332.3546
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North Dakota Specialty Crop
Companies Find Success in Colombia

The North Dakota Trade
Office (NDTO) led a del-
egation of five North Da-
kota pulse and dry bean
processors to Colombia
on April 6-10. Companies
met with potential buyers
in the cities of Bogot4 and
Medellin. This was the
fourth North Dakota trade
mission to Colombia.

“The trip was very well
organized and the cama-
raderie of the group could
not have been better,” said
Tim Courneya, Executive
Vice President of Northar-

I
Larson Grain
Company

Western Grown Dry Edible
Bean Seed

Purchasers, Handlers
¢» Processors
of Dry Edible Beans

Larson Grain Company
100 Second Avenue, Englevale, ND 58033
Contact: Nick Shockman
701-683-5246 / 701-361-2230
Email: nick.shockman@larsongrain.com

Website: www.larsongrain.com

Members of the trade group met with General Manager Dario
Alzate Medina of Aburra in Medellin. The company is a quality
packager and has 160 products on the market. Dario is very
interested in packaging the pinto bean with a label identifying the
pinto as a product from the US.

vest Bean Growers Asso-
ciation. “We encountered
a lot of enthusiasm from
most of the importers
about pulses in general”

The North Dakota del-
egation met with about
20 Colombian specialty
crop buyers. The trip was
funded in part by NDTO's
Specialty Crop Program,
which was created using
an award granted by the
Department of Agricul-
ture. The NDTO Specialty
Crop Program’s focus is
to increase global market
visibility and competitive-
ness of the North Dakota
specialty crop sector. Spe-
cialty crops included in
this program are peas,
beans, lentils and confec-
tionery sunflowers.

The delegation found
success using the com-

bined approach of holding
wholesale buyer meetings
as well as meetings with
supermarket chain owners
in order to sell ND pulses
directly to Colombian
consumers. This success
will hopefully continue as
North Dakota companies
host Colombian buyers
back here during a reverse
trade mission in August
2015. “It’s a very promising
market,” said Kevin Haas,
manager at Legume Matrix.
“There are some things to
overcome, but nothing out
of the ordinary.”

The reverse trade mis-
sion is set to bring in spe-
cialty crop buyers from
Colombia, Italy and Croa-
tia on August 17-21. The
reverse trade mission will
also be a part of the NDTO
Specialty Crop Program.
Plans are in motion to re-
turn to Colombia in Feb-
ruary 2016 to focus again
on Colombian supermar-
kets and introducing the
Colombian palate to ND
pulses.

Apart from the market
potential, another draw
to Colombia is the vibrant
culture and friendly peo-
ple. “T appreciate Colom-
bia’s culture, accommoda-
tions and its people,” said
Courneya. “The people
are so courteous and
helpful, and they place
value in your visit.”
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Pulse Push

Based on a number of
recent news articles, the
awareness of the benefits
of beans in the diet seems
to be growing. Research
on beans’ role in cancer
prevention, obesity, dia-
betes, cataracts, dementia,
and other diseases, has
also made the news. The
Wall Street Journal even
ran a story saying that
beans may account for the
large number of centenar-
ians on the Italian island
of Sardinia. Consumers
are telling “Big Food” they
don’t trust them.

Meantime, the number
of new products, includ-
ing chips and other snacks
showing up on supermar-
ket shelves, continues to
grow. The March Mintel
report, commissioned by
Archer Daniels Midland
(ADM), shows that over
700 new products were
launched in 2013 alone,
that contained some type
of pulse as an ingredient.

Taken together, the vari-
ous reports that surfaced
just in the last 10 days of
May hold promise for the
dry bean industry, says
Gordon Gregory, Vice
President and General
Manager of ADM’s Edible
Bean Specialties Group.
“The links, the articles,
publications all confirm
what we've all known all
along,” says Gregory. “It’s
just that as people have
become more educated

BREEDING
COMMODITIES

NUTRIENTS
BIOACTIVES

PRODUCTION

POST HARVEST
PROCESSING

OBESITY
MALNUTRITION
DISEASE

CONSUMPTION

and understanding, they
see the value from what
beans can bring, whether
it’s plant-based protein or
fiber, or sustainability.”
Other factors affect-
ing consumer trends
right now also favor the
consumption of beans-
non-GMO, gluten-free,
allergen-free, minimally
processed, and low wa-
ter use, or sustainability.
“Those all resonate with,
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not only the consumer but
finally, the food manufac-
turers are understanding
that opportunity to capi-
talize on that as well,” ac-
cording to Gregory. “The
disruption that a lot of the
emerging-market compa-
nies are doing right now
with a wide range of prod-
ucts, is causing everyone
to really look at their port-
folios of what they’re of-
fering and what goes into

those offerings”
Supermarket Guru
Phil Lempert, speaking
to Snaxpo in Florida this
spring, said the millenni-
als now understand the
problems of obesity and
want a better quality of
life, so they’re learning to
eat well. Gordon thinks
that’s what is really driv-
ing some of the dynamics
that are occurring in the
marketplace today. He



says it's more than just
beans in a bag or in a can.
“It’s snacks with beans,
chickpeas and lentils in a
bag; it’s beans in a bottle!
One of the new products,
called BeaNice, made with
navy bean milk mixed
with a fruit drink, provides
4 to 5 grams of protein
and fiber, compared to
none in some of the other
juices on the market”
BeaNice contains no
emulsifiers, and Gregory
says it’s all about a “clean”
label. “We hear a lot about
that, and ingredients that
you can understand.”
While pulses provide
part of the solution to the
obesity problem in the
developed world, Gregory
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says they can also address
malnutrition, not just out-
side the borders of the US
but within the US. “I don’t
know what the latest num-
ber is, but 17 to 18 million
kids get up every day and
don’t know what they're
going to have for food that
day,” says Gregory. “When
you look at every US city,
it’s unfortunate, but many
times the only real meal
they get is at school.

And beans are finding
their way to all socio-
economic scales. New
products with dry beans as
an inclusion can be found
at Dollar General or at
Byerlys. Gregory says these
emerging companies and
consumer packaged goods

companies (CPGs) are
creating new products as
they understand that this
opportunity is more than
a niche market for beans.
“And beyond the millenni-
als, all consumers are rec-
ognizing the value of bet-
ter nutrition and they are
seeking them more than
ever in the recent past.
Gregory says the busi-
ness ADM is creating
wasn’t even on the radar
previously. “We're tak-
ing nature’s perfect food
and making it convenient.
Instead of cafeterias, we
have “carfeterias’, where
everybody is eating some-
thing that’s portable, and
feeling good about getting
good nutrition. I'm really

excited about what we're
going to be able to do with
beans going forward.”

ADM'’s Edible Bean
Specialties goes full circle.
It produces certified dry
bean seed and contracts
with growers in Michigan,
Minnesota, North and
South Dakota, Washing-
ton, Oregon, Idaho and
Wyoming. It also has its
own value-added facility,
which produces various
cooked, ground bean
products. Gregory points
out that pulses are simply
great nutrition that are
carriers for any flavor pro-
file that is desired, from
sweet to savory.

TRADERS, PROCESSORS, ORIGINATORS OF DRY BEANS

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

CORPORATE OFFICE
PROCESSING - RECEIVING FACILITY

Darryl Berg

Highway 32 North, PO Box 67 Walhalla, ND 58282
Watts: 1.800.227.4494

Ph: 701.549.3721 Fax: 701.549.3725
Email: darryl@walhallabean.com

RECEIVING STATION
Walhalla Bean Co. (Canada) Ltd.
Ray Penner - Manager
PO Box 761 Winkler MB Canada R6W 4A8
Ph: 204.325.0767 Fax: 204.325.0768
Email: ray@walhallabean.com

RECEIVING STATION
Stein Seed Company.
Doug Stein - Manager
508 South Main St.

McVille, ND 58254
Ph: 701.322.4350

“Where our customers send their friends”

MARKETING OFFICE
PROCESSING-RECEIVING FACILITY
Walhalla Bean Co. (Merrifield)
John Berthold
7400 55 St. S Grand Forks, ND 58201
Ph: 701.775.3317 Fax: 701.775.3289
Email: johnb@walhallabean.com

RECEIVING STATION
Thompson Farmer’s Co-op Elevator
Tom Kraft - Manager
102 N 4" St Fisher, MN 56723
Ph: 218.891.2255

RECEIVING STATION
Lone Prairie Grain
814 Western Ave N

Maddock, ND 58348

Ph: 701.438.2441 Fax: 701.438.2484
Email: scottfoss@gondte.com

www.walhallabean.com
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CENTRAL
“VALLEY

Bean Cooperative

yEARS OF SERVICE
1982-201%

Pinto Beans Navy Beans
Black Beans Quality Seed

Gary W. Fuglesten, Manager ~ PO Box 162 ~ Buxton, ND ~ Ph: (701) 847-2622 ~ Fax: (701) 847-2623 ~ Toll Free: (800) 286-2623

Pinto Bean Receiving Stations At:

Alliance Valley Bean, Larimore, ND
Contact John at (701) 343-6363

Alliance Valley Bean, Sharon, ND
Contact Allen at (701) 371-5658

CHS Harvest States, Fairdale, ND
Contact Wayne at (701) 966-2515

CHS Harvest States, Pisek, ND
Contact Francis at (701) 284-6012

CHS Harvest States, Lankin, ND
Contact Paul at (701) 593-6255

Hatton Farmers Elevator, Hatton, ND
Contact Alan at (701) 543-3773

Lake Region Grain, Devils Lake, ND
Contact Mark at (701) 662-5051
Thompsons, East Grand Forks, MN
Contact Jim at (218) 773-8834
Wilton Farmers Union Elev.,
Washburn, ND
Contact Brian at (701) 734-6780

Good Reasons to Work with Us: 1) Quality “Western Grown” Seed 2) Friendly Service 3) Competitive Prices 4) Dividends To All Producers 5) Agronomy Service

Trinidad

Benham Corporation

The RIGHT CHOICE for Growing Business:

From bean planting to harvest,
Trinidad Benham can help with your needs!

Martin Franko, Field Ops. Mar. . . (406) 839-7054
Nathan Fitzgerald, Field Rep. . . . (701) 840-8653

Dustin Smith, Field Rep (218) 839-4666

Colgate, ND
Courtenay, ND (CHS)

(701) 945-2580
(701) 435-2471
(701) 524-1500
(701) 945-2709

Finley, ND
Pillsbury, ND

www.TrinidadBenham.com
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Raedel’s
Hardsurface Welding

Hardsurface pinfo 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

Franklyn D. Raedel
Bruce Thom

PO Box 23 Neche, ND 58265
BUS: (701) 886-7688 RES: (701) 886-7504




Northarvest at Healthy Flavors,
Healthy Kids Conference

The Northarvest Bean
Growers Association was
a Copper level sponsor
at the Healthy Flavors,
Healthy Kids 2015 An-
nual Conference in San
Antonio in early May.
Megan Myrdal from Farm-
ers Daughter Consulting
represented Northarvest
growers throughout the
3-day conference, which
attracted approximately
140 professionals from
school nutrition/school
foodservice; volume food-
service; government; non-
profit; and industry.

Northarvest was rec-
ognized as a sponsor
throughout the confer-
ence on materials and
banners. As part of the
sponsor benefits, Northar-
vest shared literature in an
exhibitor brochure rack,
participated in two exhibi-

Healthy Flavors, Healthy Kids attendees participate in a recipe

demonstration

tor sessions, and featured
three recipes during meal-
time. During exhibitor
times, Myrdal shared five
newly reformulated reci-
pes specifically designed
for school foodservice:
Mexican Lasagna, Chila-
quiles, Black and White
Bean Salad, Ranchero

Chef Garrett Berdan assisted with the Northarvest Bean Growers school
foodservice recipe reformulation and scaling, and Megan Myrdal
represented the Bean Growers at Healthy Flavors, Healthy Kids.

Bean Tacos, and White
Bean Turkey Chili.
The White Bean Tur-

key Chili, and Black and
White Bean Salad were
featured at luncheons and
Chilaquiles were served
at one of the breakfasts.
Myrdal also shared recipe
cards with the booth visi-
tors and discussed further
opportunities to increase
bean use and consump-
tion in foodservice.
Myrdal reports that multi-
ple attendees commented
on the quality of the reci-
pes, and had several con-
versations with directors
from large school foodser-
vice operations discussing
the use of these bean reci-
pes in school kitchens.

Chelated
Micronutrients

Blue Diamond Activator
10% Zinc 9.5% Nitrogen 4% Sulfur
10% Zinc 5% Sulfur
8% Copper 4% Sulfur
10% Chelated Boron
16-8-2 Micronutrient Package

For more information and a
complete line of micronutrients

Call NWC, Inc.
800-315-2469

Box 33, Emerado, ND 58228
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Pureein a Pinch

Arecent article in the
Accent section of the Fargo
Forum and the Grand
Forks Herald highlighted
Tony and Sarah Nasello’s
North Dakota White
Bean Puree. The owners
of Sarello’s restaurant in
Moorhead, Minnesota will
chair the food and menu
committee for the 2nd an-
nual Banquet in a Field,
at Peterson Farms Seed
in Prosper, North Dakota,
on August 4. The Nasellos
will feature almost a dozen
appetizers inspired by
North Dakota’s leading
crops, including dry edible
beans. The Northarvest
Bean Growers Association
provides financial support
for this banquet.

In the article, Sarah said
this year, they’d like to tell
the story of North Dakota’s
crops, following each all
the way from seed to ban-
quet. She said they will
be testing a whole host of
new recipes for this event,
and the white bean puree
could be a very strong
contender. For this recipe,
Tony used one can of great
northern beans, but navy
or cannellini beans would
also work well. Other in-
gredients are garlic, extra
virgin olive oil, lemon
juice, crushed red pep-
per flakes, fresh thyme or
parsley, salt, pepper and
paprika for a garnish.

Sarah says great north-
ern beans are an excel-

Tony and Sarah Nasello.

lent source of fiber, iron,
potassium and protein,
and adding them to your
diet on a regular basis may
improve digestion and
reduce your risk of heart
disease and diabetes. They
are small and delicate,
with a mild, nutty flavor
and slightly grainy texture,
which translates well for
this puree.

The Nasellos love the
versatility of beans in gen-
eral, and this white bean
puree in particular, which
is inexpensive, easy to
make, packed with flavor
and can be made several
days in advance. “We often
enjoy it atop crostini with
a dollop of zucchini relish,”
says Sarah, “as a condi-
ment on sandwiches or as
a dip with hearty crackers.
It also makes a wonder-
ful side dish to serve with
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meat or seafood, and for
an elegant presentation.”
Tony will create a base
with the puree, which is
then topped with grilled
steak, salmon or seared
scallops.

All you'll need to make
the white bean puree are
the ingredients and a food
processor. Everything but
the fresh herbs and papri-
ka goes into the food pro-
cessor, and within about
five minutes, you'll have
a dish ready to serve. Any
leftovers can be stored in
the fridge for up to a week.

NORTH DAKOTA WHITE BEAN PUREE

+ 1 15-ounce can great northern beans (navy or cannel-
lini also work)

+ 2 cloves garlic, roughly chopped

+ 3 tablespoons extra virgin olive oil (reserve 1 tbsp for
garnish)

+ 1Y% tablespoons lemon juice

+ Y teaspoon crushed red pepper flakes (optional)

+ 1 teaspoon kosher salt

+ Y teaspoon freshly ground black pepper

» 1% teaspoons fresh thyme leaves or finely chopped
parsley

+ Y teaspoon paprika

Place all ingredients in the food processor, except the
fresh herbs and paprika, and blend for about 2 to 3 min-
utes until smooth in texture. If the mixture is too thick,
you can add 1 tablespoon of water and mix again for a
few seconds.

Once the puree is ready, place in a serving bowl and
garnish the top with fresh thyme leaves or chopped pars-
ley, paprika and a drizzle of extra virgin olive oil. Can be
served immediately but even better if refrigerated for at
least two hours before serving. Store in refrigerator for up
to one week.

Other uses: as a spread atop crostini or in a sandwich;
as a starch substitute with meat and seafood. For an el-
egant presentation, place the puree underneath scallops,
steak or fish.



USDBC Submits Comments on Dietary Guidelines

USDBC recently sub-
mitted comments to
the U.S. Department of
Agriculture and the U.S.
Department of Health and
Human Services on the
2015 Dietary Guidelines
for Americans. While
supporting the Dietary
Guidelines Advisory Com-
mittee (DGAC) report’s
conclusion identifying the
role of plant based foods,
including legumes, US-
DBC members outlined
several concerns with the
report. These concerns
included the following:
¢ Omission of beans as a

food source of protein,

beans are only noted in
a footnote as a “quan-
tity equivalent for a
serving of protein.” This
contrasts with the 2010
Guidelines that clearly
identify beans and peas
as “excellent sources of
protein.” USDBC asked
for beans to be included
in the definition of pro-
tein foods.

Consistency in as-
signing beans to food
groups. USDBC re-
quested recognition of
“the unique nutritional
profile of beans by in-
cluding them in both
the vegetable and pro-

St. Hilaire Seed

Legumex Walker Inc. Edible Bean Division
A Division of Legumex Walker

tein groups.”

Consistent language in
packaging. The DGAC
report utilizes the terms
dry beans, cooked dry
beans, beans, beans
and peas, and legumes
interchangeably. US-
DBC requested that the
phrase “beans” is fol-
lowed by a descriptive
phrase as in “beans,
such as black beans,
pinto beans, etc. for all
consumer packaging.
USDBC members re-
quested recognition of
beans as “a natural and
excellent to good source
of several shortfall nu-

O

Buwyers of Puntfo Beans, Black Beans
and most other dry edible beans

RECEIVING STATIONS

Minnesota: Argyle ~ St. Hilaire  North Dakota: Garske ~ Grafton ~ Hamilton ~ Harlow ~ Maddock
Ph: 218-964-5407 Web: www.LegumexWalker.com

trients.” USDBC would
like to see increased
emphasis on beans

as an excellent source
of fiber. USDBC also
requested recognition
of beans as a natural
source of many nutri-
ents that other foods
require fortification to
achieve.

This is an important op-
portunity for the US dry
bean industry to encour-
age increased bean con-
sumption to nutritional
decision makers and the
general public.
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Cuba Door Opened

The Senate Agriculture
Committee held a hear-
ing Tuesday, April 21 to
discuss the opportunities
and challenges for agri-
cultural trade with Cuba.
USDA Undersecretary
Michael Scuse, citing es-
timates from the World
Food Program, said Cuba
currently imports 80 per-
cent of its food. According
to the World Food Pro-
gram, Cuba imports about
80 percent of its food.

According to Scuse, in
fiscal year 2008, US agri-
cultural exports to Cuba
reached $658 million.
“However, by the end of
last fiscal year,” said Scuse,
“they had fallen to $300
million. At the same time,
global agricultural exports
to Cuba have doubled
over the past decade, to

approximately $2 billion.”
Currently, the largest US
ag exports to Cuba are
poultry, soybean meal,
soybeans and corn.

While confident that
US exporters can cap-
ture the market in Cuba,
Scuse does not want to
minimize the obstacles.
“Cuba is a country with
limited foreign exchange,’
said Scuse. “We are also
behind our foreign com-
petitors in market de-
velopment. Another im-
pediment is Cuba’s import
policy requiring all US
imports to be channeled
through one state corpo-
ration: Alimport.”

In January the US Trea-
sury Department pub-
lished regulatory changes
including the revised
interpretation of the term

a Crack

Michael Scuse

‘cash in advance, an au-
thorization for US banks
to establish corresponding
accounts at Cuban banks.
John Smith, with the US
Treasury Department’s Of-
fice of Foreign Assets Con-
trol, said previously OFAC
determined that statutory
term to mean that the US
exporter had to receive
payment from Cuban im-

porters prior to the goods
leaving American shores.
US exporters have said that
interpretation makes their
products less competi-
tive than those from other
countries. Smith told the
Committee that OFAC has
now revised its interpreta-
tion of the term to mean
that payment from the Cu-
ban purchaser is required
prior to transfer of title to
and control of the goods.
Fifteen years ago, the
Congress lifted the ban
on exports of agricul-
tural products to Cuba;
however, Scuse said US
government agencies,
including USDA, remain
prohibited from provid-
ing export assistance and
credit guarantees for ex-
ports to Cuba. Scuse also
told the Committee that

A typical street market in Havana, taken in 2002.
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the policy changes an-
nounced by the president
are significant, but legisla-
tive hurdles remain. Bills
have been introduced to
further open trade with
Cuba.

Short of lifting the em-
bargo, Smith said the
statute that prohibits any
financing of goods to go to
Cuba, other than via third
country financing or pay-
ment by cash in advance,
needs to be removed in
order to be able to extend
credit.

One day after a Senate
Agriculture Committee
hearing on agricultural
trade with Cuba, North
Dakota Senator Heidi
Heitkamp introduced a
bill that would allow US
exporters to access credit

from private banks and
companies for exports of
agricultural products to
Cuba. Heitkamp says the
cash on delivery require-
ment really restricts what
Cuba can buy from the
US and as a result our
competitors have a leg up.
“This wouldn’t put any
federal dollars at risk,”
says Heitkamp. “It would
simply say that we will
allow private entities to
finance the sale of these
commodities. Heitkamp
says she supports lifting
the trade embargo on
Cuba, but that it may be
too big a leap for this Con-
gress.

The North Dakota De-
partment of Agriculture
is working in partnership
with Cuban experts to or-

Rick Harpestad, Manager
P.O. Box 386,
411 2nd Avenue NE
Mayville, ND 58257
Ph: 701.786.3402 / 888.922.3402
Email: rick@srscommodities.com
Website: www.srscommodities.com

SRS Commodities - Falkirk

ganize a learning journey
to Cuba for those in North
Dakota agriculture. Over
the course of the Octo-
ber 25-28 trip, attendees
will have an opportunity
to meet Cuban officials
and farmers; see farms
and agriculture facilities;
and conduct discussions
about opportunities for
both countries.

The North Dakota learn-
ing journey will be led
by Agriculture Commis-
sioner Doug Goehring.
NDDA is working with
Paul Johnson, a Cuba pol-
icy and business expert
who has spent the past 20
years studying the history,
culture, economy and lan-
guage of Cuba. Johnson
wrote his master’s thesis
on the economic develop-

SRS Commodities - Mayville

ment of Havana in 1999
and founded Chicago
Foods International, LLC,
that exports food products
to Cuba.

Johnson works with Phil
Peters on coordinating all
trips to Cuba. Peters has
worked with the US State
Department under both
President Reagan and
Bush. Peters is an analyst
of US policy toward Cuba
and is an advisor to the
Cuba Working Group that
was formed in the House
of Representatives. In
March 2015, Johnson and
Peters led a learning jour-
ney to Cuba that included
more than 90 leaders from
across the nation, includ-
ing two former US Secre-
taries of Agriculture, Mike
Espy and John Block.

b

SRS
| COMMODITIES

Buyers and Processors of Pinto and Black Beans
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Ag Day at
the Capitol

The North Dakota De-
partment of Agriculture
held Ag Day in the Me-
morial Hall and Legisla-
tive Hall of the Capitol
Building on Wednesday,
April 1. Both halls were
full with 18 booths;
agriculture was well
represented from 8:00
a.m. - 1:00 p.m. that day.
The Northarvest Bean
Growers Association
brought the Bean Crazy
game to let legislators
participate in one of
the activities from the

Living Ag Classrooms.
The picture shows Kim
Koppelman, West Fargo
Representative, and his
son playing Bean Crazy!
A buffet style luncheon
was served to the legis-
lators featuring North
Dakota grown ingredi-
ents. Beef stroganoff
was served over noodles
with a three bean salad.
Sarah Tunge, Marketing
Specialist, from the Ag
Department coordinated
the event.

Preator Bean
Company
Wgomi ng Seed
When Qualitg Counts

Lynn Preator
PO Box 234
Burlington, WY

MOUNTAIN

BRAND

26 Northarvest Bean Grower Summer 2015

307-762-3310 Cell: 307-272-0911




Bean Briefs

NORTHARVEST

ELECTION RESULTS

The North Dakota Dry
Bean Council has one new
member. Kevin Regan was
elected from District 2,
replacing Nick Kitsch who
was termed out. Both
farmers are from Webster,
N.D. Leann Schafer, from
New Rockford, was re-
elected to a second term
representing District 6.

Election results for the
Minnesota Dry Bean Re-
search and Promotion
Council show that Troy
Newhouse, from East
Grand Forks, was re-elect-
ed to represent District 1,
and Perham grower Mark
Dombeck was re-elected
to represent District 5.

Recent election results
for the Northarvest Bean
Growers Association in-

clude two new directors:
Jeff Juliuson, from Hope,
N.D., who replaces his fa-
ther, Alan, as the District 4
director; and Eric Samuel-
son, from Crookston, MN,
who replaced Todd Soren-
son, who was termed out
in District 7. Grafton, N.D.
grower Tom Kennelly was
re-elected to represent
District 1.

FOOD AID PUSH

Citing concerns with
the current efforts in
Congress to reform food
aid programs, the US
Dry Bean Council has
re-chartered its Food Aid
Committee. Chairman Joe
Cramer says the commit-
tee’s task is to promote the
benefits of in-kind food
assistance and increasing
the volume of dry beans

used in feeding and nutri-
tional programs. Cramer
says any efforts to move
away from in-kind food
aid could have a nega-
tive impact on vulnerable
populations around the
world. Executive Director
Rebecca Bratter says the
Council will be working
closely with its colleagues
in agricultural trade to
communicate the impor-
tance of in-kind food aid
in Washington, and will
work closely with local
constituents in the field to
make sure they hear and
understand its concerns.

CANADA ACRES DOWN

According to a recent
article in the Manitoba
Cooperator, actual acre-
age of dry beans in Mani-
toba will not be down

i

Treasure Valley
Seed Company
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as much as Statistics
Canada’s spring survey
showed. Statscan’s plant-
ing intentions report
showed Manitoba farm-
ers intend to plant 75,000
acres of edible beans this
year, well below last year’s
125,000 acres. That would
be the second-smallest
acreage in nearly 20 years.
Dennis Lange, a farm
production advisor with
Manitoba Agriculture and
Food in Altona, Manitoba,
says interest in edible
beans had been strong

at meetings earlier this
spring. Lange estimates
actual edible bean area in
Manitoba will be closer to
110,000 to 120,000 acres,
depending on planting
conditions.

GMO LABELING BILL
The Coalition for Safe
and Affordable Food,
which consists of over
370 farm, food and bio-
tech companies, has
sent a letter to members
of the House asking for
support of the Safe and
Accurate Food Labeling
Act. The bill would estab-
lish federal food labeling
standards for biotech
products, and a voluntary,
national labeling law. It
would bar the labeling
of GMO ingredients in
food unless there were a
health concern. The letter
says interest groups are
pushing state-level GMO
labeling mandates that
Continued on Next Page
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will exacerbate consumer
confusion and drive up
food prices. Among the
370-plus groups who
signed the letter are the
Northarvest Bean Growers
Association and the US
Dry Bean Council. House
Agriculture Committee
Chairman Mike Conaway
thinks there needs to be a
national solution to GMO
labeling and, while he’s
concerned about how to
get the bill through the
Senate, “getting some-
thing to the president’s
desk is the first order’, said
Conaway.

TRADE LEAD SYSTEM

The U.S. Department of
Agriculture’s (USDA) For-
eign Agricultural Service

(FAS) has launched a new
online system to connect
exporters of U.S. food

and agricultural products
with potential customers
around the world.

The Trade Lead System
gives U.S. exporters ac-
cess to information about
potential foreign sales op-
portunities. In addition,
all interested internation-
al buyers can use the sys-
tem to search for potential
suppliers of U.S. farm and
food products.

All potential sales leads
are reviewed by FAS in-
ternational offices and
immediately distributed
through the system to all
registered users, as well
as to nearly 100 U.S. ag-
ricultural trade associa-

esil

Buyer, processor, and seed dealer
of light and dark red kidney beans,
and black beans.

Located in Central Minnesota.

Contact us for all your Bean needs
(320) 585-BEAN or www.BonanzaBean.com
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tions and their members,
individual state depart-
ments of agriculture, and
the state regional trade
groups that partner with
USDA to promote agricul-
tural exports.

To learn more about the
Trade Lead System, visit
www.fas.usda.gov/trade-
lead-system.

BEANS PROMOTED IN
MEXICAN SCHOOLS

In an effort to reduce
obesity in Mexico, the
government of Mexico
has developed a program
which involves more rig-
orous health exams, better
nutritional supplementa-
tion for children under
five, and educating the
public about a healthy
diet. As part of this mas-
ter strategy, the US Dry
Bean Council (USDBC)
is helping educate chil-
dren and parents about
healthy eating. The Edu-
cational School Program
concluded its 4th year in
2014, with very positive
numbers.

The USDBC's nutri-
tionist’s team visited 323
schools in Mexico, reach-
ing 23,580 kids and 1,369
parents with nutritional
presentations, about good
eating habits based on the
good eating plate and pro-
moting beans as a com-
plete and healthy food.

The Mexican govern-
ment continues to enforce
the banning of certain
foods, including junk food
snacks and sugary drinks,
and restricts sales of these

products to schools. In ad-
dition, a special tax (IEPS)
has been implemented

to decrease consump-
tion among consumers.
However, no progress has
been seen in the obesity
epidemic in Mexico, with
the biggest concern in
rural areas. The economic
transactions given by the
government through so-
cial programs to the rural
and native communities
have not been able to
reduce poverty and have
added another problem to
these communities: obe-
sity. The rural population
uses the economic sup-
port that the government
provides to buy junk foods
because the food industry
has made them conve-
nient. Diets now have as

a base cookies, instant
soups and sodas.

The TEPS tax has ben-
efitted the Mexican trea-
sury department, but
not food producers. The
president of Jalisco said
sales dropped 20 percent
last year, forcing 14 Jalisco
food stores to close. Since
the eight percent tax on
junk food and one peso
per liter on sugary drinks
was implemented in No-
vember 2013, the public
has rejected it, which has
causing prices of these
products to rise 10 per-
cent. The main represen-
tatives of the public sector
in Mexico have demanded
that the government use
the tax resources to fight
obesity in Mexico.



Beans Promoted at
Two Dietetic Conferences

The Northarvest Bean
Growers Association had
a booth at the California
Dietetic Association’s 2015
Annual Conference in Riv-
erside, California in April.

Amy Myrdal Miller, Pres-
ident of Farmers Daughter
Consulting, who repre-
sented Northarvest, said
the conference attracted
an audience of about 600
Registered Dietician Nu-
tritionists (RDNSs), dietetic
interns, and students from
California. There were 60
companies and organiza-
tions that exhibited at the
conference.

The Northarvest booth
featured a variety of nu-
trition and health print
materials (all with reci-

pes) and the opportunity
to get a “Beans: Simply
Delicious. Naturally Nutri-
tious” shopping bag if they
took a “Just Bean Silly”
selfie/photo and posted it
to social media using the
hashtag #beans or #Just-
BeanSilly.

The vast majority of
attendees who stopped
by and picked up print
materials said they like
materials with recipes. A
few attendees requested
brochures that only feature
vegetarian recipes. Many
attendees said they receive
the “Dry Bean Quarterly”
newsletter and that they
find the information valu-
able.

Megan Myrdal, Research

and Education Associate
with Farmers Daughter
Consulting, represented
Northarvest at the Minne-
sota Academy of Nutrition
and Dietetics (MAND)
2015 Annual Conference
in Minneapolis at the end
of April. Approximately
280 RDNs, dietetic interns,
and students from Minne-
sota, Wisconsin and North
Dakota attended.

The Northarvest booth
featured a variety of nutri-
tion and health profession-
al materials. Three pop-up
banners were used as
the booth backdrop with
beautiful pictures of beans
from field to table with the
phrases “From Our Fields,”
“To Your Fork,” and “Navi-

Attendees who stopped by and picked up print materials said they like materials with recipes.

gating Your Way to Good
Nutrition.” Attendees com-
mented on how nice the
photos were and that they
liked seeing the farmers
and the fields. They also
commented how delicious
the pictures of the bean
recipes looked.

Seven varieties of dry
beans were displayed in
white glass bowls and
participants used table
tents to guess the variet-
ies. Those that correctly
identified tbe beans got
a “Beans: Simply Deli-
cious, Naturally Nutri-
tious” shopping bag. Many
people said they did not
realize so many varieties of
dry beans were grown in
Minnesota and North Da-
kota. There were also great
conversations with RDNs
who work with children
who said this would be a
fun activity for children to
learn more about beans.

Nearly every attendee
said they wanted recipes
and were very excited to
see the number of recipes
provided in the handouts.
They were also encouraged
to visit The Bean Institute
and World Bean Kitchen
for further recipes. Many
also connected Northar-
vest with the Dry Bean
Quarterly and indicated
itis a valuable resource, a
good frequency, and they
appreciate that it always
includes a recipe.
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NORTHARVEST

Pulse of the Industry

Tell us about your farm.
It’s called Forest River
Farms, a corporation
formed by my cousin, Bob
Blair, and I, 40 years ago.
Bob’s son, Luke, is also
working into the corpora-
tion. Bob and I had the
opportunity to take over
our grandfather, George
Johnson’s farm back

in 1975. He was a good
teacher and helped us
transition into it.

What crops do you
raise? Edible beans, sug-
arbeets, wheat and some-
times soybeans.

Have you always raised
edible beans? Yes. Pinto
beans, navy beans and
black beans. This year,
we planted pintos and
blacks.

Do you have a favorite
class of beans? Which-
ever one has the highest
commodity price would
be my favorite. We cut our
beans, we don’t direct-
harvest them, mainly be-
cause we can get them off
faster and then it doesn’t
interrupt sugarbeet har-

MARK ALPHSON
Forest River, ND
|

vest. It’s certainly conve-
nient. If you prepare your
land and roll it, straight
combining is really a nice
way to go. You don’t have
too much dirt, but you
have to wait for the whole
field to mature, or kill it.

Do you have a favorite
piece of equipment?
Well, our favorite pieces
of equipment are our trac-
tors because we live inside
them all summer. But, my
favorite piece of equip-
ment is probably our 12-
row Amity beet harvester.

Is there any equipment
or technology you
couldn’t farm without?
New technology, such

as guidance, is a really
good deal. It cuts the fa-
tigue down a tremendous
amount. We can work into
the night, we can work all
the way through the night
with guidance. It costs big
bucks to get set up with it,
but it’s worth it.

Do you have any hob-
bies? I have a 1969 GTO
and a 1976 Trans Am and
I take them to car shows
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and do okay. I like driving
them-I'm kind of a hot-
rodder.

If you could win a vaca-
tion, where would you

want to go? On a Medi-
terranean cruise. During

Grafton, ND

Tell us about your farm.
I farm with my brother,
Steve, and are third gen-
eration farmers. We grow
dry beans, sugarbeets,
spring wheat and soy-
beans.

How many years have
you grown dry beans?
We’ve grown them off and
on. My dad grew them
back in the late 1960s.
Many years, when we
grew potatoes, we didn’t
grow dry beans, but have
since about 2000. This
year, we planted pintos,
navies and black beans.

LEE LESSARD

the summer, we go to
Lake Bemidji.

Do you have a favorite
food? I really like Mexi-
can food. You never know,
maybe we're eating some
beans that we raised.

Do you have a favorite
piece of equipment? It'd
probably be our Pickett
Twin Master dry bean
combine. It gives us so
many options.

If you could win a vaca-
tion, where would you
want to go? I wouldn't
mind going to the Holy
Land, or eastern Canada.
The history there is phe-
nomenal.

What is your favorite
food? Oh, there’s nothing
like a good steak. I'm kind
of a steak and potato guy.
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Get Topsin - the market leader in white mold control.
Dry bean growers use Topsin fungicide more than any other brand on the market for the control of
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