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Welcome!

Welcome to the 10th annual conference of the
Montana Organic Association. Thank you for be-
ing part of the celebration to mark this important
anniversary.

MOA is a vibrant organization that advocates
passionately for its members and the diverse
agricultural interests they represent. MOA confer-
ences and farm tours provide cutting edge ideas
for producers, consumers, retailers and research-
ers and help create valuable friendships, networks
and support systems for our members and their
communities. Over the last ten years, MOA has
formed valuable connections with a variety of
farm organizations and earned a place at the table
with state, national and international government
agencies to better serve its members.

While it’s a time to look back and enjoy the prog-
ress that’s been made, it’s also a time to identify
and grapple with some of the challenges that lie
ahead and plan for the opportunities that present
themselves as we move into the next ten years.
To frame the conversation of what lies ahead for
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www.montanaorganicassociation.org
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organics, we have not only called on some of our
highly respected Montana leaders but have also
invited three of the most knowledgeable and far
thinking individuals in the organic movement
today. We are honored to have Jeff Moyer, Farm
Director at Rodale Institute and past chair of the
National Organic Standards Board, who brings
his expertise in organic crop production systems;
Gary Zimmer, renowned farmer, agri-business-
man, author and educator who has dedicated his
life to improving farming through restoring and
balancing soils; and Atina Diffley, an organic con-
sultant, educator and author of the 2012 memoir,
Turn Here Sweet Corn: Organic Farming Works.

We have received amazing support from our
sponsors, exhibitors, and advertisers. Please be
sure to visit them in the exhibit area, get to know
them and support their businesses. Without them,
we could not hold this conference. This is also true
for all the famers and ranchers who have gener-
ously donated their products for our meals and
breaks.

continued onp. 3



Best wishes to MOA on your 10th anniversary.

In 2013, we celebrate our 3oth year of

GROWING ORGANIC TOGETHER.
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Welcome continued from p. 1

The fun we had last year at our auctions and Win-
ter Table Raffle inspired us to continue them again
this year. Please note the generous individuals and
businesses who have donated their wares and be
sure to support them when you return home. Let
them know how much we all appreciate their sup-
port of organics in Montana.

Before you leave, please take a few minutes to tell
us how we did. Your feedback will help us con-
tinue bringing you the most relevant topics and
speakers at future conferences

The Conference is an easy way to learn about
organics and the latest developments in the

field. It's an opportunity to network with others
who are just beginning, established experts, or
somewhere in between. The Conference features
delicious organic food, thought-provoking dis-
cussions, profitable business networking and fun
entertainment—a perfect gathering to learn, relax,
get energized, be inspired and be inspiring.

MOA Conference Planning Committee:
Lou Ann Crowley - Chair
Daryl Lassila
Nate Brown
Wes Henthorne
Charles Holt
Judy Owsowitz
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Advocating and Promoting Organic Agriculture
for the Highest Good of the People, the Environment
and the State’s Economy.
www.montanaorganicassociation.org
mtorganic@hotmail.com
(406) 538-3607
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Session Spotlight

Session: Organic Trade Association Presentation—
Developing a Research and Promotion Check-off
Program for Organics

Presented by: Gwendolyn Wyard, Regulatory Director
of Organic Standards and Food Safety for the Organic
Trade Association

When: Saturday, 10:00 am - 11:45 am

Join us on Saturday to learn about the proposed
Organic Research and Promotion Program (ORPP)
and add your voice to the most important initia-
tive shaping the industry’s future.

The ORPP Steering Committee has developed
guiding principles for the proposed research and
promotion program effort:

e An ORPP should support and not burden
organic farmers first and foremost—assessments
would not be made at the producer level, but pro-
ducers should be involved as key stakeholders in
decision making.

¢ All parameters of an ORPP would be deter-
mined by the industry itself, not by the Organic
Trade Association (OTA)—OTA’s role is only to
facilitate the process.

e Itis important to have engagement of all
stakeholders in Phase 2 (the current phase of this
exploration).

¢ Also key are proactive communication and
transparent political work.

e OTA recognizes that a U.S. Department of Ag-
riculture (USDA) administered check-off program
is one potential vehicle for pooling resources to
grow organic. Alternative and voluntary vehicles
can and should be explored via steering commit-
tee analysis and Town Hall meetings.

* We recognize the need for robust oversight

of promotion orders, both in terms of financial
stewardship and investment. Metrics for success
should be set by the industry.

* The governing board should be representative
of the diverse stakeholders in organic agriculture.

Everyone involved in any part of the organic sec-
tor should get involved and help shape opportu-
nity.
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Agenda

Thursday, November 29, 2012

7:00 pm - 8:00 pm: Social Hour — no host bar and
appetizers

8:00 pm - 9:30 pm: Conference Kick Off with the
screening of the documentary, In Organic We
Trust, “which explores the content beneath the
label and the truth behind the marketing.”

Friday, November 30, 2012

8:00 am - 9:00 am: Complimentary Breakfast and
Registration

9:00 am - 9:15 am: Conference Opening
Daryl Lassila, MOA Board Chair

9:15 am - 10:15 am: Retrospective on Montana
Organic Association’s Ten Year History

Panel: Bob Quinn, Kamut; Wes Henthorne, B Bar
Ranch; and Judy Owsowitz, Terrapin Farm.
Followed by roundtable discussion.

10:15 am - 10:30 am: Break and visit with
Vendors (downstairs)

10:30 am - 12:00 pm: Planning for the Millen-
nium: Challenges and Opportunities

Panel: Gary Zimmer, farmer and agri-business-
man; Jeff Moyer, Rodale Institute; Atina Diffley,
Organic Farming Works; Margaret Scoles, Interna-
tional Organic Inspectors Association; Jeff Schahc-
zenski, National Center for Appropriate Technol-
ogy; and Kikki Hubbard, Organic Seed Alliance.
Followed by roundtable discussion.

12:00 pm - 1:00 pm: Lunch

Special Presentation by Margaret Scoles of IOIA:
Pictures and commentary on a recent tour of
Montana operations by the National Agricultural
Products Quality Management Service of Korea.
Guest Speaker, Ron de Yong, Director, Montana
Department of Agriculture

Introduction of new Organic Program Manager,
Georgana Webster
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1:00 pm - 2:00 pm: Session 1: Retailers’ Panel:
Buying and Selling Organic Products

Michael Vetere of 2J’s Fresh Market; Ed Tyanich,
Real Food Store; Perry McNeese, Good Earth Mar-
ket; Shawnae Ellsworth, Third Street Market; Jill
Owen, Mountain Front Market; and Atina Diffley,
formerly of Wedge Co-op, Minneapolis, MN

1:00 pm - 2:00 pm: Session 2: New Developments
in Organics at Montana State University: Fabian
Menalled, Chaz Holt and Karin Neff (downstairs)

2:00 pm - 2:15 pm: Break and visit with
Vendors (downstairs)

2:15 pm - 3:00 pm: Updates from the Field
Montana Department of Agriculture’s Drift-
Watch™ Program: Lynn Knight, Program
Manager

Montana Organic Advisory Council: Georgana
Webster, Manager of Certification Program
Organic Advisory and Education Council: Sam
Schmidt, Montana Milling, Inc.

National Organics Standards Board: Barry
Flamm, retiring NOSB Chair

Center for Diversified Farming Systems, UC
Berkeley: Liz Carlisle, Program Coordinator
Native Seed School: Karl Sutton, Mission Moun-
tain Food Enterprise Center

3:00 pm - 5:00 pm: Session 1: Livestock Pasture
and Soil Restoration
Gary Zimmer, author of The Biological Farmer

3:00 pm - 5:00 pm: Session 2: Organic Seed Alli-
ance: Fighting to Protect the Integrity of Organic
Seed: Kiki Hubbard, Director of Advocacy and
Communications, OSA (downstairs)

5:00 pm - 6:00 pm: Happy Hour and visit with
Vendors (downstairs)

6:00 pm - 9:00 pm: Montana Organic Dinner
Keynote Speaker: Jeff Moyer, Rodale Institute
Awards Ceremony: Lifetime of Service and Lead-
ership in Organics awards presentation

Silent and Live Auctions
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Saturday, December 1, 2012

7:30 am - 8:30 am: Complimentary Breakfast

8:30 am - 9:45 am: Inspectors’ Panel: Learn How
Your Inspector Approaches Certification
Margaret Scoles, IOIA; Sean Mulla, Montana
Department of Agriculture; Wendy Paulsen, In-
dependent Inspector, Wisconsin; and Jack Reams,
Global Organic Alliance

9:45 am - 10:00 am: Break and visit with
Vendors (downstairs)

10:00 am - 11:45 am: Organic Trade Association
Presentation—Developing a Research and Pro-
motion Check-off Program for Organics
Gwendolyn Wyard, Regulatory Director of Or-
ganic Standards and Food Safety for the Organic
Trade Association

11:45 am - 1:15 pm: Lunch and Member Meeting
Treasurer’s Report

Old Business

New Business

Chair’s Report

Board Elections

1:15 pm - 2:10 pm: Bees and Other Pollinators
Anna Jones-Crabtree, Vilicus Farms; and Peter
Husby, Natural Resources Conservation Service

2:10 pm - 2:20 pm: Break and visit with
Vendors (downstairs)

2:20 pm - 3:20 pm: Finding Your Fit in the Or-
ganic Market
Atina Diffley, Organic Farming Works

3:20 pm - 4:45 pm: Soil Balancing from Gardens
to Grain Fields

Gary Zimmer, farmer, agri-businessman, author
and educator

4:45 pm: Conference Wrap Up and Winter Table

Raffle Winners Announced
Visit and thank Vendors (downstairs)

2012 Conference Program

Sampling of Presenters

Liz Carlisle coordinates the Center for Diversified
Farming Systems at UC Berkeley, where she is a
Ph.D. Candidate in the Department of Geography.
She is currently working on a book based on her
dissertation research with diversified farmers on
the northern Great Plains, tentatively titled, Lentil
Underground. She sits on the Steering Council of
the Sustainable Agriculture Education Associa-
tion, and her professional background includes
work as a Legislative Correspondent for Agricul-
ture and Natural Resources in the office of United
States Senator Jon Tester.

Ron de Yong was appointed the Director of the
Department of Agriculture by Governor Brian
Schweitzer in 2007. A member of the National
Association of State Departments of Agriculture,
de Yong serves as chairman of the Rural Develop-
ment and Financial Security Committee, which
advises federal officials and Congress on farm
program and policy issues. He also served as the
President of the Western Association of State
Departments of Agriculture from September 2009
through September 2010. de Yong owns a 320-acre
family farm near Kalispell that produces wheat,
barley, peppermint, peas, lentils and alfalfa. For
seven years prior to becoming director, he was a
lecturer at Cal Poly State University, teaching
agricultural policy and economics. de Yong earned
a master’s degree in economics at the University
of Montana and undergraduate degrees from
Montana State University in agricultural science
and philosophy. He has participated in national
and international policy discussions as a Montana
state committeeman for the USDA Farm Service
Agency; state director, lobbyist and national
economist for the National Farmers Union; and a
member of Senator Max Baucus’s delegation to
the 1999 World Trade Organization ministerial
meeting in Seattle. In his capacity as director, de
Yong serves on the Rail Service Competition
Council, Noxious Weed Summit Advisory Com-
mittee, Montana Wheat & Barley Committee,
Montana Agriculture Development Council and
various other committees. He and his wife Dee
have three children and five grandchildren.

continuedonp. 6
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A Leader in Organic
Products, Knowledge

and Service

Contact one of our experienced
field consultants about:
Organic Pest Management
Organic Fertility and Nutrient Monitoring
Transitional Acreage Planning

Export Verification Program

Bill O’'Haire
406-727-4500
bohaire@wilburellis.com

OMRI
Iy

ProNatural

WILBUR-ELLIS®
(32 s

For information only. Not a label. Prior to use, always read and follow the product label directions.

WILBUR-ELLIS Logo, Ideas to Grow With and ProNatural are registered trademarks, and Lighthouse is a trademark of Wilbur-Ellis

Company. OMRI listed seal s a registered trademark of OMRI. K-1012-824.
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Atina Diffley is an organic consultant with Or-
ganic Farming Works LLC, an educator, public
speaker, and author of the 2012 memoir, Turn Here
Sweet Corn: Organic Farming Works. From 1985 to
2008, she and her husband Martin ran the Gardens
of Eagan, one of the first certified organic produce
farms in the Midwest.

Barry R. Flamm was one of the founders of MOA,
served as Vice Chair and Board Member and is a
Life Member. He served on the Governor’s Coun-
cil to help develop the Montana’s DOA organic
certification program and owned and operated the
first certified organic sweet cherry orchard in
Montana. Barry received a BS in forest manage-
ment from Colorado A&M ( now CSU), MPA in
public administration/ policy from the American
U. and Ph.D. from George Mason U with research
on the silvicultural effects on biodiversity in the
George Washington National Forest. In 2008, he
was appointed by the Secretary of Agriculture to a
5 year term on the National Organics Standard
Board in an environmental position. Barry is chair
of the NOSB Policy Development Committee and
serves on the Executive, Crops and Compliance/
Accreditation/ Certification Committees.

Wes Henthorne has managed the B Bar Ranch in
Big Timber since 1983 and oversaw the transition
to organic production in 1989. The ranch now sells
organic grassfed beef from Ancient White Park
cattle in stores across Montana. Wes has been
active in MOA for several years and has served as
the Secretary and is currently the Treasurer.

Chaz Holt has been working in Montana since
2003 in value-added and organic agriculture
through farming and consulting. In 2009 he began
working for MSU managing Towne’s Harvest
Farm for the Sustainable Foods and Bio Energy
systems degree program. Since 2011, he officially
certified three acres of this land as organic as well
as for educational purposes and for proof of
organic farm management. His two greatest pri-
orities in life are creating an intact northern Rock-
ies food system and being a good family man for
his wife and three children.

Kristina (Kiki) Hubbard is the director of advo-
cacy and communications for Organic Seed
Alliance. She’s worked for a decade as an
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organizer, researcher, and writer on projects
involving agricultural biotechnology, antitrust
issues in the seed industry, and organic agricul-
ture. Hubbard serves on the board of directors for
the Montana Department of Agriculture’s Organic
Commodity Advisory Council.

Anna Jones-Crabtree and her husband Doug
Crabtree own and operate Vilicus Farms, a diverse
dryland crop farm 35 miles north of Havre, MT.
Growing heirloom and specialty crops within a 5
year rotation of small grains, oilseeds, broadleaf
and legume crops, Vilicus Farms practices ad-
vanced land stewardship at a scale that matters.
Pursuing sustainability for their farm as a whole,
they are partnering with MSU-Northern to further
the use of biodiesel and the Xerces Society
through an NRCS Conservation Innovation Grant
to develop pollinator practices that are more
aligned with organic farming systems. Anna holds
a PhD in Civil and Environmental Engineering
with a minor in Sustainable Systems. She is a
Sustainability Institute Meadows Fellow, and has
been recognized as a Presidential Sustainability

Hero... and serves as maintenance supervisor for
Vilicus Farms.

Daryl Lassila worked for Western Montana Co-op
for four years and ten years at what is now Moun-
tain View Co-op in the fertilizer /chemical depart-
ment. In 1998, Daryl started transitioning to
organic. Wheat, barley, lentils, peas, flax, and spelt
are the main crops grown. Daryl has become an
advocate for organic agriculture being elected to
the Board of Directors of the Montana Organic
Association in 2010 and serving as its Chairman in
2011 and 2012. He is a Torchbearer and member of
the Montana Farmers Union, twice visiting Con-
gressional members in Washington, DC, on ag
issues. Daryl is a founding board member of the
Organic Advisory and Education Council. Daryl
and his wife, Linda, have been very fortunate to
raise their children Trista and Brady on the fourth
generation family farm east of Great Falls.

Fabian Menalled is a Cropland Weed Specialist.
His research and extension programs are focused
in developing and delivering information on the

units.

PORTABLE MODULAR
AIR SCREEN

/ANDUSTRIES

The Leader in Modular Air and Sereen Machines in the Northwest,

GRAIN & SEED CLEANERS ~

Capacities from 20-1000 BPH

MobDULAR DESIGN
ADVANTAGES

* Low cost initial investment.
« Basic units have the same heavy
duty construction as the larger

* All steel construction.

* Very economical maintenance.

* Modules for air separation
metering feed and additional
screen area available.

THE SCREEN

*Made in the USA *
Designed & built by seedsmen

1-800-977-6514

406-727-6514

Financing
Available QAC

Visit www.benchindustries.com to see our equipment selection.
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Page 7



integrated management of agricultural weeds. He

is interested in understanding the mechanisms
conditioning the abundance and distribution of
annual and perennial weeds in agricultural sys-

tems. Current research includes weed population

and community dynamics, crop-weed competi-

tion, herbicide resistance, and weed management

in conventional and alternative cropping systems.

Jeff Moyer is the Farm Director at the Rodale

Institute and an expert in organic crop production

systems including weed management, cover

crops, crop rotations, equipment modification and

use and facilities design. He is a past chair of the
National Organic Standards Board. Jeff authored
the book, Organic No-Till Farming.

Sean Mulla received a B.A. in Sociology from
Xavier University in 1987 and a B.S. in Horticul-
ture from Colorado State University’s College of
Agriculture in 1995. He has worked as an Educa-
tor / Teacher, an Urban Tree Care & Prunning

Please sign me up as a MOA Member!

Name:

Farm or Business:

Address:

City/State/Zip:

Phone:

Email:

Membership Levels: (effective May 1, 2011)

Oindividual.......ceeeeveenene. $30
| Family..oveeeeeeeeeeseennaeeeinnee $50 (includes two memberships)

[J Farm/Ranch/Business....$75 (includes a 5% discount on
newsletter ads and an online directory listing)

| Organic Business............ $250 (includes a 10% discount on
newsletter ads and an online directory listing)
O Lifetime s, $750

Please fill out this form,
make checks payable to MOA and mail to:
MOA, PO Box 570, Eureka, MT 59917
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Technician, Greenhouse Grower (vegetable starts,
and floral crops), Woody Plant Nursery Manager,
Native Plant Grower, and managed his own
landscape design/build company. Currently, Sean
is a full time field inspector employed by the
Montana Department of Agriculture, working as
an IOIA trained Organic Certification Inspector,
and is a USDA APHIS/PPQ trained Phytosanitary
Certification Inspector. He also manages a small
farming operation (80 acres), share cropping
irrigated hay and raising poultry, which has
included (over the past 8 years) chickens, turkeys,
and game birds — pheasant, quail, and chucker
partridge. He also grows a nice variety of fruits
and vegetables for home consumption.

Karin Neff is a Ph.D. candidate at Montana State
University, looking at the relationship between
soil organic matter content and vegetable crop
performance. Her background in the culinary arts
and plant ecology have given her the perspective
that healthy plants make good food and good soil

Dakota:
ORGANIC)

MRSDUCTS

Hesco

"

Stop in and discuss your 2013 new crop Organic
grains with us

-
Heson, Inc 1.800-743- 7264 |

500 15™ 51 5W ~ Watemowa, 50~ 57301 e H e oA Lom |

| S — — TEEEEEE—————

== ONRCS

United States Department of Agriculture
Natural Resources Conservation Service

Helping People Help the Land

USDA is an equal opportunity employer and provider.
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makes healthy plants. Through her graduate
work, she recognizes the difficulties in really
understanding how soils work (it's dark! And
everything is tiny!) and so she is designing a
computer simulation of soil processes to help
students, land managers, farmers and researchers
conceptualize the world beneath our feet.

Judy Owsowitz has been farming in the challeng-
ing climate of Northwest Montana for over 30
years. She is the head seeder/weeder at Terrapin
Farm, a certified organic farm and greenhouse
near Whitefish. Growing over 500 varieties, she
also produces her own selections of vegetables
and herbs. She was a member of the steering
committee to set up the Montana certification
program and served on the first Montana Organic
Commodity Advisory Council. Judy was influen-
tial in the establishing of the Montana Organic
Association, serving as it’s first Chairperson, and
continuing to serve on the board. She also is active
with the Montana Seed Producers Steering Com-
mittee.

Wendy Paulsen has been an independent organic
inspector since 2005. After working on many
organic farms across the northern United States,
she landed in Missoula and ran an ecologically
oriented garden service for five years. She is
originally from and now lives in Minnesota, but
maintains close connections with friends in Mon-
tana and with the MTDA Organic Program. She
has worked for eight different certifiers doing
hundreds of inspections and definitely has some
ideas on how to make inspection more efficient!

Bob Quinn is a Montana organic farmer and
recent winner of the Organic Trade Associations’
Organic Leadership Award. Quinn, a fourth-gen-
eration Montana farmer, converted the family
farm to organic production in 1988. Today, the
4000 acre farm produces 100% organic crops,
including wheat, alfalfa, hay, peas, lentils, buck-
wheat, safflower oil for cooking and biofuel and
the ancient KAMUT® Brand khorasan wheat
which is sold globally. Bob has also been recog-
nized by the Montana Organic Association,
AERO, Montana State University and the USDA-

continuedonp. 11
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1600S.3rd St. West | Missoula | 4065413663 | 7amto10pm Every Day | www.goodfoodstore.com
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Giobal Organic Alliance, Inc.

3185 Township Road 179
Bellefontaine, OH 43311

Phone: (937) 593-1232
Email: goaorg@centurylink.net
Website: www.goa-online.org

New Haybuster 2650
Bale Processor

New Haybuster
2655 “Shortcut”
2-Bale Processor

- 2 Stage Loader - The “Best” Balebuster just

- Heavy Duty Rotor and Flalls got “Better”

= Rotor Access Door - More Flalls

- Patented Shredder Chamber = More Slugbars

wi Adjustable Slug Bars and 3 - More Rotor Speed
Chain Slat Conveyor = Maore Stripper Kits
= Right Side Discharge - More Cut

Buy or lease to own:
$ 3851/yr OAC

E

Buy or lease to own:
§ 4456Hyr OAC

\ i3 :':_ =1
|§ﬂ| Agricultural Equipment LLC.
\/ Toll Free....1-888-453-2924
453-2924 e Great Falls, MT

800.743.2125 | farm-credit.com

ej? Northwest

FARM CREDIT SERVICES
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National
Sustainable Agriculture
Information Service
3
&
ATTRA

Call or visit our website for assistance,
publications, and news about the
latest in sustainable agriculture

www.attra.ncat.org
800-346-9140 (English)
800-411-3222 (Spanish)

A project of the National Center for Appropriate Technology NCAT
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Presenters continued from p. 9
SARE program for his work in sustainable agricul-
ture and soil conservation.

Jeff Schahczenski is Agriculture Policy and
Funding Research Director with the National
Center for Appropriate Technology (NCAT). His
recent work includes publication of studies on
agricultural policy, crop insurance, the role of agri-
culture in climate change, and the economics of
biodiesel production in Montana. He was past
Executive Director of the Big Hole River Founda-
tion and Western Sustainable Agriculture Working
Group. Jeff has been adjunct instructor for Univer-
sity of Montana, Western Montana College, and
Montana Tech. Before moving to Montana in 1991,
Jeff started one of the first Community Supported
Agriculture (CSA) farms in New Jersey, received
graduate degrees in agricultural economics and
political science, served in the Peace Corps in
Belize, Central America, and worked many sum-
mers on his grandfather’s dairy farm in Wiscon-
sin.

Sam Schmidt is the Purchasing Manager for
Montana Milling, Inc. He is a Board Member of

/ FREI%EI
Z MARKET

(>

= g

Visit us in store or online!
Store Hours: Mon thru Sat 9am-8pm ¢ Sun 10am-7pm
105 Smelter Ave NE ¢ Great Falls, MT
www.2JsFreshMarket.com

406-761-0134

2012 Conference Program

MOA and the Chair of the Farm Tour Committee,
and is also a Board Member of the Organic Advi-
sory and Education Council. Sam has over 20
years experience in the grain industry and holds
B.S in Grain and Milling Science from Kansas
State University. He and his wife Roberta current-
ly live in Great Falls.

Margaret Scoles serves as Executive Director of
the International Organic Inspectors Association
(IOIA), maintaining the IOIA office in Montana
since January 1999. She has 24 years of organic
inspection experience for numerous certifiers
(mostly in the US), including inspection of farms,
livestock, and processors and has been teaching
organic inspector training courses since 1989. She
holds a B.S. in Agriculture (Agronomy Major)
from the University of Arizona and has served in
many IOIA roles since 1991, including founding
board member, Chair of the Membership Commit-
tee, and Chair of the Accreditation Review Panel.
She serves frequently as a speaker on organic
topics. Margaret and her husband manage a cow/
calf operation in southeastern Montana.

continuedonp. 16
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Nature's cLegacy

PURE.WONDERFOOD.

The only federally licensed crop.quality
testing facility in the state, operating Growers — We need your help!
‘within guidelines established by the We are looking for good growers

¢ MSDA Federal Grain Inspection Service in Montana to grow spelt.

, .and the Montana Grain Standards Act. We need organic as well as

non-organic acres.

T E— T s
__ Producers have the right to rew
official analysis at the State Grain L#b
tp.assur{e unbiased testing for grain

d seed li d grade.
ar peEd Jraryid oigde Website: www.natureslegacyforlife.com

Call Bill at Purity Foods: (517) 448-7440
E-mail: office@purityfoods.com

s Clover
» Peas

» Alfalfa

» Summer Forages
* Sudangrass

« Cover Crops

» Grasses

= Brassicas

PO Box 385, Warren, IL 61087 855.945.2449

request@american-organic.com
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@ NATUREYS ORGANIC GRIST

Conducting business with others the way
we want others to do business with us...
CONTACT US TO MARKET:

* ANCIENT GRAINS - BARLEY
*MILLET * DURUM WHEAT - OATS

B Bar Ranch

> HARD RED SPRING WHEAT
> HARD WHITE SPRING WHEAT
> HARD WHITE WINTER WHEAT

Eric Fast — Purchasing/Logistics

Office: 651-493-3362 - Mobile: 651-253-5292
Eric@naturesorganicgrist.com

—

Carolyn Lane — Operations/Purchasing
Office: 763-795-0042 -+ Mobile: 763-377-2461
Carolyn@naturesorganicgrist.com

——
Troy De Smet — Sales & Marketing
Mobile: 612-839-5587
Troy @naturesorganicgrist.com
NATURE’'S ORGANIC GRIST, LLC

20405 Everton Trail N. - Forest Lake, MN 55025
Fax: 715-953-4321

White Park Beef

Organic Grassfed Beef
Cerified Orgaic by Hoetana Dt O Agrcutre

Looking forward
to the next decade
with MOA

www.whiteparkbeef.com

Grounded in Tradition

When buying a piece of farm equipment you're also buying the service
and reputation of the company behind it, and you want that company
to excel at treating its customers right—in good times and bad.
Moodie Implement Company was founded in 1932 in the thick of the
Great Depression and, like America, we hung in through some lean
years to help our customers. We pursue the same sense of commitment
and dedication today, proudly selling and servicing the legendary line
of John Deere equipment right here in Montana. And after all this time,
we're proud to continue standing up for quality, standing behind our
products and standing beside our family of customers. Thank you for
making our first eighty years great.

cELEBRATING Lewistown, MT  (406) 538-5433 (800) 823-3373
Havre, MT (406) 265-5518 (800) 621-5701
MOODIE Chester, MT (406) 759-5010
. Implement Company Great Falls, MT (406) 761-2005 (888) 760-2005
i il Belgrade, MT (406) 388-2100 (866) 282-3337
~ JOHN DEERE  Livingston, MT  (406) 222-3150 (800) 824-3932
Ttohaak. www.moodieimplement.com

2012 Conference Program
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Feeding the world

No matter hiow you

Custom{:leanmg and
Packaging

2012 Prg,gluctl

. /.Q': "/,f/’ ®

Big Sandy, Brady, Collins, Conrad, Dutton, Fairfield, Fort Benton

Great Falls, Lincoln, Power, and White Sulphur Springs

1-800-497-8290

‘_ Cchtra cts
lroﬂe - 406‘ 278 5722

MOUNTAIN VIEW
Co-OP

www.mountainviewcoop.com

CASE I 1

AGRICULTURE
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Winner for
Best Health
Food Store

Find delicious food :

friencuy faces and great deals at
Billings7 only food co-op.

* OMRI Listed

* Organic Solution

* Increased Microbial Activity
* Increased Germination

* Increased Root Development

Everyone Is * User Friendly
Welcome af Billings * Improved Soil Conditions

Only Food Co-op
3024 2 Ave N ¢« S5.0.5. — Save Our Soil
Billings, MT 59101 * A Natural Solution
(406) 259-2622
goodearthmarket.coop Durl Heiken Mitch Heiken
d Bridger, MT 59014 Billings, MT 59106
406-662-3301 406-652-0779

Soda Springs
Phosphate 11 LLC

720 E Industrial
Soda Springs, 1D 83276
208-547-3494 / 800-547-4220
SSP1{@hotmail.com
SodaSpringsPhosphate.com

-Ida Gro Pelletized Rock Phosphate
-Ida Gro Pelletized Poultry Compost
1da Gro Pelletized Gypeam You can feel the future in it.

-Super Sulfur Potash The 8800 Serles. 5 1+

-Liquid Compost with Humates and Beneficial Microbes

Supplying Your Natural and Organic
Fertilizer Needs for Over 30 Years

Hoven Equipment Company

4181 Marth Park Trail %
Grear Falls, MT 59405

406-T27-T153 | MABBEY FERDUSO
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QUALITY SERVICE
TECHNICAL SUPPORT
INTERNATIONAL CERTIFICATION

AGR.MT.GOV
AGRORGANICS@MT.GOV
(406) 4447804

HELEHA. MONTAHA

BLACKFOOT

BLACKFOOT RIVER BREWING

MONTANA'S FIRST AND ONLY
CERTIFIED ORGANIC BREWERY

Page 16

Presenters continued fromp. 11

Georgana Webster is the Organic Program Man-
ager for the Montana Department of Agriculture.
She has a Bachelor of Science Degree in Animal
Science from Cal Poly University and has been
deeply involved in agriculture and livestock
production. This has ranged from livestock man-
agement, clinical, research activities, 4H leader-
ship, livestock judging, berry production, and
Quality Assurance management in processing.
Most recently she has worked for the Washington
State Department of Agricultures Organic Pro-
gram as an Organic Livestock Field Specialist in
two states including multiple types of crop and
handling operations.

Gwendolyn Wyard has been actively working in
the organic industry for 15 plus years. She serves
as the Regulatory Director of Organic Standards
and Food Safety for the Organic Trade Association
(OTA). In this capacity she works on the develop-
ment of policy strategy through regulatory en-
gagement in the interest of OTA’s mission and its
members. Gwendolyn also serves on the Organic

Montana Farmers Union
Your Family Resource

for Agriculture

— Working legislatively on state and
federal level policy issues;

— Providing youth & adult education &
scholarships;

— Supporting producer-owned co-ops.

MONTANA

FARMERS UNION

PO Box 2447 Great Falls, MT 59403
406-452-6406

www.montanafarmersunion.com

Montana Organic Association



I Material Review Institute (OMRI) Board of
B u y F re S h ’ B u y LO Ca | . Directors in the OTA designated seat. Prior to
OTA Gwendolyn worked for an international

Produce - Meat - Cheese « Flour « Grain « Eggs - Peas - Lentils e .
certifier where she served as the Processing

Monday - Saturday Program Technical Specialist specializing in
11am.-6pm. policy analysis and technical review of mate-
(406) 466-2684 rials for use in organic products. She holds a

501 Main Ave. N., Choteau, MT | degree in Food Science with a Fermentation
Owner: Jill Owen . . . . .
Science Option and a minor in Chemistry.

Providing Grain Based Egﬁim to the Baking Industry, Sinee 189721 Gary Zimmeris a farmer/ agri-businessman,
R author of The Biological Farmer and educator. He
evaluates farming practices as a consultant,
Rl S FE on his family’s farm and as president of
rrm | 1 ‘JLJ Midwestern BioAg. The Zimmer family’s

Wheat Bartey, Spelt, Ry, Tit, Buckwheat Flax, Millt com, b~ | Otter Creek Organic Farms (1,000 acres in-
cluding an organic dairy) utilize the ideas
M O N I A N A Gary has gleaned over a lifetime spent study-
: ing agriculture.
-
MILLING z

- Please patronize our sponsors and vendors—
Ifinterested in pre<contracting 201314 wheat, badey, rye, millet, or paas, . . I
contact Sam Schmidt @ (800) 5488554 or sam@m entanamilling.com they make this conference possible!

The amount of local
vegetables used in

Great Falls
*

L % Missoula REGIONAL
T LOCAL

*

Co-op products this ‘T SEEEERPS
harvest season. ¢ 4”\_@37—— |

' Boise
* IDAHO WYOMING

Featuring produce grown within
100 miles of Bozeman in our s =
deli creations, baked goods, - =
salad bar and prepared foods.

COMMUNITY FOOD CO-0OP est.1979 BOZEMAN, MONTANA e Everyone Welcome
908 W MAIN e 406-587-4039 ® www.bozo.coop = 44 E MAIN e 406-922-2667
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A Special Thanks to Our Sponsors

o
o.%

real food market & deli

406-443-5150 » realfoodstore.com
1096 Helena Ave - Helena, MT 59601

WILBUR-ELLIS®

american
HYBRIDS+ORGANIC
Your ﬂrpm.' B Mo GMO Beed Sowre

— T

| o Orasile
' MOODIE | e
| |n'||:||rt:rr|lr..‘n|:lt'!lvun'u:larqI |I ‘ %éﬁ

National Center
for Appropriate
Technology

NCAT

=) z
MONTANA Dakota

MONTAN A CULTU GR('.:‘:HH.I*
FARMERS UMNIOMN o L

Q\MELES@‘

SEEDS, INC.

B Bar Ranch

Nature's ‘Legacy

PUREWONDERFOOD., [ N fO6-TIT-TIE) GREATFALLS, MT

Agricultural Equipment LLC.

Toll Free...1-888-453-2924
453-2924 s Great Falls, MT
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Fresh from our farmer-owned cooperative, our organic... ”
products are the closest to the way nature intended: —

Produced without antibiotics,
synthetic hormones or :
toxic pesticides -

T ILLEY s
\Ji'v Lt F . e - = —

WHOLE MLk
Just simple, pure goodness—

wholesome and delicious for

you and your family.

S ——— s 3 T

Visit www.organicvalley.coop for-coupons and to méet the farmers nearest you: =
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organic

because
it’s worth it.

real food market & deli

HELENA’S CERTIFIED ORGANIC SUPERMARKET

Organic Montana-Grown Fruits & Vegetables * Fresh, Organic, Montana-Grown Beef Products
Organic Groceries & Dairy Products ¢ Organic Bulk Foods, Teas, Herbs & Spices
Organic Gourmet Item * Organic Wheat-Free, Dairy-Free & Vegan Products . .. and more!

Open Daily 8-8, Sunday 9-7 * 1096 Helena Ave. » 443-5150 ¢ realfoodstore.com



