
Project Background
Small farms are an essential and growing part of North Dakota’s 
agricultural landscape. Data from the USDA National Agricultural 
Statistics Service 2022 Census of Agriculture indicate that nearly 
2,900 farms in North Dakota operate on 1 to 49 acres, an 8% 
increase from 2007.

These operations produce a wide range of products and play a 
vital role in local food systems and community resilience. A 2022 
master’s research project found that small farms face unique 
challenges not fully addressed by traditional programming. 
The NDSU Extension Small Farms team is your gateway to 
practical, research-based resources that help small farm owners, 
gardeners, and local food producers succeed, covering livestock 
and horticulture, food preservation, value-added products, 
marketing, and local food systems.  

Objectives 
1.	Establish a multidisciplinary team of 

Extension agents and specialists to 
support small farm owners. 

2.	Develop a centralized resource website 
that provides small farm owners with 
access to relevant, research-based 
information and support.

3.	Promote the team and its resources 
first to Extension agents and specialists 
and then to small farm owners and 
policymakers through coordinated 
outreach and communication efforts.

Educational program focus areas:

•	Farm to School

•	Field to Fork

•	Food Entrepreneurship

•	Gardening and Horticulture

•	Livestock and Poultry

Results  
Educational impact in North Dakota increased through NDSU Extension efforts,  
connecting small farm operators to local, science-based information.

Lessons Learned  
We have a unique opportunity to connect with a new audience who have small farm 
operations and are not traditionally NDSU Extension users. This audience is eager to 
learn and desires the material we are providing, as evidenced by publication views and 
webinar feedback. 

WEBINAR SERIES

NDSU Extension does not endorse commercial products or companies even though reference may be made to tradenames, trademarks or service names. 
North Dakota State University is an equal opportunity educator and employer. This work is supported by the U.S. Department of Agriculture’s National Institute of Food and Agriculture. Persons with disabilities who require alternative means of communication for program information (e.g., Braille, large print, audiotape, American Sign Language, etc.) should contact NDSU Extension at 701-231-1865.

BRIDGING THE GAP: 
Strengthening Support for North Dakota’s Small Farms through NDSU Extension

WEBSITE
www.ag.ndsu.edu/smallfarms
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Determining how to purchase local food for retailers or businesses can be challenging. 
This document busts the myths of local food purchasing and selling with guidance from the 
North Dakota Department of Health and the North Dakota Department of Agriculture. 

Guide for Buying and Selling Local Food 
Jodi Bruns, M.Ed., Leadership and Civic Engagement Specialist 
Travis Hoffman, Ph.D., Assistant Professor/Extension Sheep Specialist 
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Produce 
Buying Produce From 
Farmers is OK 
Raw agricultural commodities 
(referred to as “produce” throughout 
the remainder of this document) 
are any whole (intact), fresh fruit or 
vegetable in its raw or natural state. 
Produce also includes mushrooms, 
peanuts and tree nuts that are not 
adulterated or misbranded. Fresh 
sprouts of any variety that require 
temperature control for safety are 
not covered under this guidance 
and are required to meet North 
Dakota Food Code requirements 
under license and inspection. 

Produce may be purchased and 
used by licensed food-service 
establishments and other food-
preparing institutions in North 
Dakota without the grower or 
producer obtaining a license from 
the North Dakota Department of 
Health or most local health units. 
This guidance also applies to 
food-service establishments and 
food-preparing institutions whose 
employees, residents or students 
grow gardens and use the produce 
harvested in the food-service 
operation. 

Guidelines and Restrictions for Fruit and Vegetable Producers 
The following guidelines relate to the purchase, sale and use of locally grown, harvested and 
packed produce by licensed food-service establishments and other food-preparing institutions 
in North Dakota and what restrictions may apply. 
1. The farm must be excluded from being subject to the Federal Safety Modernization Act 

(FSMA) Product Safety Rule requirements (published in the Federal Register Nov. 27, 
2015) by selling $25,000 or less of produce annually and by selling produce directly to 
consumers within 275 miles of the grower’s home or else must comply with this federal law. 
Visit www.fda.gov/food/food-safety-modernization-act-fsma/background-fda-food-safety-
modernization-act-fsma for more information about FSMA requirements. 

2. Produce must be whole, intact and unprocessed. Unprocessed means without additional 
manufacturing/processing such as peeling, slicing, cutting, blanching, freezing or cooking. 
Cutting does not refer to the harvest cutting. 

3. Growers must transport, deliver and sell their own produce. 
4. The produce must be protected from contamination from outside sources such as flth, 

stagnant water, mishandling or ill food handlers. Produce should not be stored or sold in 
dirty or contaminated containers. Spoiled or decomposing product should be separated from 
fresh product and disposed of properly. 

5. Irrigation practices, application of biological soil amendments such as aged or composted 
manure, produce washing procedures, and methods for storing and transporting produce 
must be consistent with the U.S. Department of Agriculture’s Good Agricultural Practices 
(GAP) in addition to having a potable water supply that meets the requirements of the North 
Dakota Drinking Water Program. Wastewater from washing produce must be disposed of in 
a manner that does not create a nuisance or public health hazard. Visit www.ams.usda.gov/ 
services/auditing/gap-ghp for more information about GAP. 

6. Growers must obtain a proper food license from the North Dakota Department of Health or 
local health jurisdiction if the growers or farmers sell whole (intact), raw produce that they 
have purchased or consigned from another grower or source or the growers sell processed 
produce such as peeled, cut, shredded, sliced or chopped fresh (raw) fruits or vegetables. 

The North Dakota Department of Health considers approved sources of fresh raw fruits and 
vegetables to be those that farmers grow themselves. However, local health units and private 
companies may have additional standards that need to be followed. 

When marketing these products through different channels, such as farmers markets, 
institutions, social media, schools, retail food or food-service facilities, producers are 
encouraged to work with their local health unit and/or buyer on any requirements to facilitate a 
strong partnership and build a lasting relationship. 

Eggs 
Egg dealer license: Small fock producers who sell eggs at wholesale or commercially need 
a license. The license fee is $10.00 annually and is renewed June 1st. *Eggs sold to end 
consumers are exempt from egg dealer licensing requirements. 

North Dakota State University Egg dealers quick reference sheet: 
Fargo, North Dakota https://www.ndda.nd.gov/divisions/livestock-industries/dairy-program 
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Food Safety Best Practices 
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SNAP at  Farmers Markets
Jan Stankiewicz, MS, MPH cert. 

Community Health and Nutrition Specialist
SNAP Basics• SNAP, formerly known as food stamps, stands for 

Supplemental Nutrition Assistance Program.

• SNAP is a United States Department of Agriculture (USDA) 

program that offers nutrition assistance to millions of 

individuals and families with limited resources.

• SNAP provides economic benefits to communities.

• In North Dakota, the Department of Health and Human 

Services (NDHHS) administers SNAP.

• EBT (electronic benefits transfer) is the electronic system that 

allows SNAP participant to use issued debit cards to purchase 

food.
• EBT offers no change and no overdraws.

• EBT benefits can be used to purchase food items that are 

meant to be prepared and eaten at home. 
SNAP Eligible• Breads, grains, cereals

• Fruits and vegetables
• Meat, fish, poultry

• Dairy products• Eggs
• Canned goods• Honey, jams, jellies

• Food to be taken home 
for preparation• Plants and seeds that 

produce food• Herbs

Not SNAP Eligible
• Alcoholic beverages

• Tobacco• Non-food items (pet 
food, paper products, 

soaps/detergents, 
diapers, hygiene 

products)• Vitamins/supplements
• Foods for immediate 
consumption• Hot foods

Why SNAP at  
Farmers Markets?

Health Outcomes:
• Increased access to fruits and vegetables 

correlates with increased consumption of 

them
• Most of the U.S. does not consume enough 

fruits and vegetables to promote health

• SNAP audiences tend to have higher rates 

of chronic diseaseLocal Economy:
• Every dollar spent through SNAP equals  

$1.50 in economic activity

• Around 48,700 North Dakota residents use 

SNAP
 - Of those, 66% have children

 - An average $191 per household is 

distributed monthly
Local Farmers:• Around $9.2 million in SNAP benefits were 

distributed monthly in North Dakota in 2024

• In 2024, $11,129 of SNAP benefits were 

spent at farmers markets

• SNAP acceptance can expand local 

producers’ customer base
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Beginners Guide to Raising Chickens 
Lindy Berg, NDSU Extension Agent, Towner CountyPenny L. Nester, NDSU Extension Agent, Kidder CountyMary A. Keena, NDSU Extension Specialist, Carrington Research Extension CenterBrooks Warner, Ohio State University Extension Educator, Scioto CountyJulie Garden-Robinson, P.h.D., R.D., L.R.D., NDSU Extension Specialist Food and Nutrition

Introduction
There has been a recent movement for homeowners to get involved in raising backyard poultry. Backyard poultry can 
offer families the opportunity to raise their own meat and eggs, as well as involvement in 4-H. This publication outlines 
the basics for purchasing and raising new chicks that will make up your backyard flock. Some basics include breed 
selection, brooder and housing set up, nutrition, and health. 

Purchasing Chicks
Purchase chicks from a National Poultry Improvement Plan (NPIP) certified independent flock, hatchery, or breeder. NPIP is a State-Federal testing and certification program that tests and monitors avian influenza (fowl plague), S. pullorum (pullorum disease), S. gallinarum (fowl typhoid), S. enterica var. enteritidis, Mycoplasma gallisepticum (MG, chronic respiratory disease), M. synoviae (MS, infectious synovitis), and M. meleagridis (MM, day-old airsacculitis). The U.S. Poultry & Egg Association provides a directory that lists the NPIP certified hatcheries, independent flocks, and dealers. Check with the state ag department animal health for requirements for purchasing out of state birds (even NPIP pullets) as they may require health certificates or additional testing. 

Most large hatcheries provide the option to vaccinate chicks for coccidiosis and Marek’s Disease at an additional cost before shipment. These diseases are very common in young chicks due to their still developing immune system. Vaccination against these diseases is highly recommended.  
Raising day old chicks requires frequent monitoring and adjustment, a less labor intensive option is to purchase pullets near egg production age.  Pullets are typically 15-22 week old female chickens, who will start to lay around 24 weeks old and will continue for 5-10 years. Typically, the egg laying production will decrease after the first two years. Most dual-purpose hens can take six to nine months to begin laying. If your primary 

goal is to raise egg production pullets, it might be beneficial to order sexed chicks when purchasing, meaning they separate the males from the females. Cockerels (male chicks that are less than a year old) and roosters (males over a year of age) are only needed if you want fertile eggs for hatching or meat production. 

Breeds
Choosing the best type and breed of chicken for where you live, your lifestyle, and your production goals is an important first step. Most egg producers will lay around four to six eggs per week. As fall approaches and daylight is lost, egg production decreases. North Dakotans who raise chickens are looking for a well-rounded dual-purpose bird. Birds in this category are larger in body than high production pullet, but will also develop enough muscle mass to be used for meat production. A well-rounded chicken will be able to handle cold weather climate, have a good disposition to be handled by children, and will be good egg producers. 

Broiler breeds for meat include but are not limited to, Cornish x Rock, Red Ranger, Delaware, and Ginger. Most hatcheries have their own varieties of broilers. Broilers are extremely fast-growing chickens developed for meat production only. Typically, these birds are slaughtered at four pounds for smaller breeds (seven to nine weeks old), and five to 10 pounds for larger breeds (12-20 weeks old). The end result is an animal meant for consumption in 7 to 20 weeks’ time depending on variety. Cockerels from multi-purpose breeds may also be butchered for meat production, but they will develop more slowly. 

PUBLICATIONS 

Future Plans 
NDSU Extension aims to spark meaningful dialogue 
among educators, researchers and policymakers 
about Extension’s evolving role in supporting small 
farms.
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5Travis Hoffman, Associate Professor and Extension Sheep Specialist, North Dakota State University Extension; 6Ward County Extension agent, North Dakota State University Extension; 7Logan County Extension agent, North Dakota State University Extension; 8Conservation Leadership and Planning Extension Program Coordinator, North Dakota State University Extension

Horse Management Webinar  
(2020-2024)

Food Entrepreneurship

94% increased knowledge of small farm 
food and management resources 

50% applied what they learned

Buying and 
Selling Local 
Meats

Interest in:
•	connecting producers to 

consumers 
•	offering local meat 

through custom-exempt, 
state-inspected, and 
USDA-inspected products.

132 
live participants 
(2022–2023)

1,591 
YouTube video 
views

Field to Fork

Grant 
Writing 
Workshops

128 

2,170 

36%  
taught someone what 
they learned about 
preserving food safely

53%  
taught someone what 
they learned about 
growing a garden

6,730 

live participants (2025)

According to follow-up surveys:

recording views  
(as of Jan. 16, 2026)

individuals trained 

27 NDSU Extension 
staff trained to host 
workshops in their 
communities

972 

82% of the 320 
live webinar participant 
respondents rated the 
webinars as very or 
extremely useful

All 18 topic areas 
presented resulted in 
change (five-year review) 

4,472 

live participants

recording views


