
U N I V E R S I T Y  O F  M I N N E S O T A  E X T E N S I O N

W
IN

TE
R

20
07

Team Aphid:
Battling an invasion

How safe is that food?

Financing the rest 
of your life

Team Aphid:
Battling an invasion

How safe is that food?

Financing the rest 
of your life

 



U N I V E R S I T Y  O F  M I N N E S O T A  E X T E N S I O N

IInn TThhiiss IIssssuuee

FFrroomm tthhee DDeeaann  11

MMiinnnneessoottaannss lloovvee tthheeiirr llaakkeess aanndd rriivveerrss  11

TTeeaamm AApphhiidd ppaacckkss aa mmiigghhttyy ppuunncchh  22

HHooww ssaaffee iiss yyoouurr ffoooodd??  44

WWhheerree aarree yyoouu oonn tthhee rrooaadd ttoo ffiinnaanncciiaall sseeccuurriittyy iinn llaatteerr lliiffee??  66

HHeellppiinngg rreettaaiill ssuucccceeeedd iinn MMiinnnneessoottaa  88

44--HH aannsswweerrss qquueessttiioonnss aabboouutt rriisskk,, ffiinnaannccee aanndd pprrooppeerrttyy oowwnneerrsshhiipp 99

RReesseeaarrcchh oonn aarrsseenniicc eexxppoossuurree iinn ddaaiirryy ccaattttllee cchhuurrnnss oouutt wwiinnnniinngg rreessuullttss  99

GGrreeeenn tthhuummbb aa lliittttllee ffrroossttyy??  BBaacckk ccoovveerr

OOnn tthhee ccoovveerr::  LLiissaa BBeehhnnkkeenn,, GGeeoorrggee HHeeiimmppeell aanndd DDaavvee
RRaaggssddaallee aarree ppaarrtt ooff aa tteeaamm ooff EExxtteennssiioonn eedduuccaattoorrss aanndd
rreesseeaarrcchheerrss wwoorrkkiinngg ttoo ddeeffeeaatt ssooyybbeeaann aapphhiiddss..

Source is published three times a year.

For more information on programs and services, visit our
website at www.extension.umn.edu.

University of Minnesota Extension mission:
Making a difference by connecting community needs
and University resources to address critical issues 
in Minnesota.

EExxeeccuuttiivvee EEddiittoorr
Aimee Viniard-Weideman

PPrroodduuccttiioonn EEddiittoorr
Gail M. Tischler

WWrriitteerrss
John Byrnes
Julie Christensen
Gail Tischler
Aimee Viniard-Weideman

DDeessiiggnneerr
Elizabeth Longhurst

Address correspondence to Gail Tischler, production editor, Source, University of Minnesota
Extension, 405 Coffey Hall, 1420 Eckles Avenue, St. Paul, MN 55108-6068; 
email: extensionsource@umn.edu; phone: 612-625-3141.

Copyright © 2007, Regents of the University of Minnesota. All rights reserved.

For Americans With Disabilities Act accommodations, please call 612-625-4744. 

University of Minnesota Extension is committed to the policy that all persons shall have equal
access to its programs, facilities, and employment without regard to race, color, creed, religion,
national origin, sex, age, marital status, disability, public assistance status, veteran status, or
sexual orientation.

Printed on recycled paper using agribased inks.

PPhhoottooggrraapphhyy
Don Breneman
Tom Foley
Christine Kulhanek
Mark Luinenburg
Stephanie Myhrer
Minnesota Agricultural Experiment Station
BigStockPhoto.com

CCooppyy EEddiittoorr
Mary Hoff



“We are all born with a passion to search, a fundamental

need to discover.” 

So begins the University of Minnesota’s new

marketing campaign, Driven to Discover.

Through advertising and an interactive web-

site at www.discover.umn.edu, we are inviting

Minnesotans to be search engines, to ask

questions and explore some of the more

remarkable searches happening at the

University of Minnesota.

Extension has a long history of working

with communities, individuals and families

to ask the big questions and search together

for answers that are based in science and make a real difference. This

issue of Source highlights several examples of Extension’s drive to dis-

cover proven tools, resources and answers that address the issues you

care about. Learn how the University is keeping Minnesota’s soybean

industry healthy from threatening pests and diseases, read how

Extension researchers continue to discover ways to keep your food safe,

and get proven results using Extension’s research-based materials on

planning for your financial security in later life. 

Thank you for your feedback about our first issue of Source. Many

took the time to email, call or respond to our online survey. Watch this

and future issues of Source to see how we are incorporating your 

suggestions and story ideas. Congratulations to the online survey

drawing winners: John Peterson, Gaylord, Minn.; Laura Pipenhagen,

Zimmerman, Minn.; and Janna Wolter, Remer, Minn. 

And finally, you may have noticed that Extension has a new 

wordmark and shorter name, University of Minnesota Extension. This

change reinforces Extension’s relationship with the University and

confirms our commitment to providing research-based education 

to Minnesota. 

Sincerely, 

Beverly R. Durgan

Dean, University of Minnesota Extension 

From the Dean

Minnesotans love their
lakes and rivers
With nearly 12,000 lakes, 7,000 natural

rivers and streams and more than 1,000

miles of rivers, there’s a lot to love. 

We all share a responsibility to care

for and sustain the health and beauty of

Minnesota’s waterways. However, recre-

ation, shoreland and watershed develop-

ment, and other threats to water and 

habitat quality are impacting many of

these valuable resources. 

To help home and cabin owners pro-

tect both their investment and the water,

Extension offers a two-DVD set, Better

Living on Our Lakes and Rivers. Included

is information on lawn care, shoreline

vegetation, habitat for wildlife, stabilizing

shorelines to prevent

erosion, preventing

spread of aquatic

invasive plants and

animals, culverts, sep-

tic systems, and waste-

water treatment.

Purchase online for $20 plus shipping

at sshhoopp..eexxtteennssiioonn..uummnn..eedduu (item number

08307).

For more information, see:

sshhoopp..eexxtteennssiioonn..uummnn..eedduu
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ot every gourmet experience turns out well. One that turned out especially rotten

supposedly involved a tourist buying edamame in China, carrying it back to the

United States, noticing bugs in the Asian delicacy, and tossing the edamame into

trash near Chicago’s O’Hare airport. The bugs were soybean aphids, and thus

began their spread into Midwest soybean fields. Only the rapid response from a team of

field-based Extension educators, campus Extension specialists, University researchers,

growers, crop consultants and other partners could help reduce the economic and envi-

ronmental damage from these accidental tourists. 

In Minnesota, Lisa Behnken, regional
Extension educator, first learned soybean aphids
were invading when a southeastern Minnesota
farmer came up to her at a July 2001 field day
and said, “I think I have that insect you were
talking about on the radio.” A few days later
Extension entomologists Ken Ostlie and Dave
Ragsdale and a team of University of Minnesota
scientists confirmed the worst. 

The situation was bleak. Soybean aphids have voracious appetites and reproduce at rates

that put rabbits to shame. One 100-acre soybean field could produce 4.4 billion soybean
aphids in a growing season. And in 2001, nobody in Minnesota knew beans about soybean
aphids. “It was a very painful birth of a new problem,” Behnken said. “Most of the research
we had access to was written in Chinese, and some didn’t apply to our situation. We had to
kick it in high gear fast.”
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TTeeaamm AApphhiidd packs a
mighty punch
The unbeatable power of
University research, 
education and teamwork

Dave Ragsdale and Lisa Behnken are
part of a team studying soybean aphids
in the University’s quarantine facility.



Team Aphid’s first job was to figure out
how to kill the darned things. Spraying pes-

ticide was the quick answer, but how much
and when? Farmers and crop consultants
worked with Extension and other University
of Minnesota experts to develop recommen-
dations. By 2002 a sophisticated University
of Minnesota computer model combined
weather information with agronomic and
entomology expertise to guide growers.
Ostlie estimated that in 2002 that model,

combined with field scouting and Extension
advice, saved growers $200 million in crop
losses and reduced pesticide needs. Since
then, aphids have spread into new areas and
research-based information has become even
more important. 

The Soybean Aphid Growth Estimator

computer simulation that drives the model
continues to evolve. Future versions will fac-
tor in temperature, rainfall, planting date,
plant growth stage, variety, soil type and nat-
ural predators. “Growers can combine this

computer prediction of aphid growth with
real-time data observed with field scouting
to do the right thing in the field at the right
time,” Ragsdale said.

Spraying is a short-term fix. Team
Aphid’s long-term goal: finding a way to

enlist nature to destroy the aphids, reducing
the need for synthetic pesticides. 

In addition to interrupting the soybean
aphid life cycle, researchers hope to develop

soybeans that are less tasty to aphids. “Our

goal is a multitactic approach that combines
aphid-resistant plants, natural predators and
informed spraying decisions,” Ragsdale said.

The University of Minnesota soybean
aphid response has attracted national recog-
nition. But to Extension educators like Lisa
Behnken it is all in a day’s work.

“We shine when we pull together and
work together as a team of field-based educa-

tors, state specialists and researchers to help

producers make better decisions,” Behnken
said. “That’s what we’re best at doing.”

For more information see

www.soybeans.umn.edu

WWhhiillee ssooyybbeeaann aapphhiiddss tthhrriivvee 
iinn UU..SS.. ffiieellddss,, tthheeyy aarree ttoouugghh 
ttoo ffiinndd iinn CChhiinnaa..

EExxtteennssiioonn eennttoommoollooggiisstt DDaavvee RRaaggssddaallee kknnoowwss wwhhyy

aapphhiiddss ddoonn’’tt tthhrriivvee iinn CChhiinneessee ssooyybbeeaann ffiieellddss.. ““WWee

iimmppoorrtteedd tthhee ssooyybbeeaann aapphhiidd wwiitthhoouutt iittss nnaattuurraall pprreeddaattoorr,,

tthhee ffaaccttoorr iinn nnaattuurree tthhaatt kkeeeeppss iitt iinn cchheecckk iinn CChhiinnaa,,””

RRaaggssddaallee ssaaiidd.. TThhaatt nnaattuurraall ccoonnttrrooll iiss BBiinnooddooxxyyss ccoomm--

mmuunniiss,, aa ssttiinngglleessss wwaasspp nnoo bbiiggggeerr tthhaann tthhee ppeerriioodd aatt tthhee

eenndd ooff tthhiiss sseenntteennccee.. IItt llaayyss iittss eeggggss iinnssiiddee ssooyybbeeaann

aapphhiiddss;; wwhheenn tthhee llaarrvvaa hhaattcchh,, tthheeyy eeaatt tthhee aapphhiidd’’ss 

iinntteerrnnaall oorrggaannss..

TThhee ssooyybbeeaann aapphhiidd ssoolluuttiioonn iissnn’’tt qquuiittee aass ssiimmppllee aass

iimmppoorrttiinngg BBiinnooddooxxyyss ccoommmmuunniiss ttoo tthhee UUnniitteedd SSttaatteess,,

ssaayyss UUnniivveerrssiittyy eennttoommoollooggiisstt GGeeoorrggee HHeeiimmppeell.. AA ffoorreeiiggnn iinnsseecctt ccaann ccaauussee mmoorree pprroobblleemmss

tthhaann iitt ssoollvveess.. WWoorrkkiinngg ddeeeepp iinnssiiddee tthhee IInnsseecctt QQuuaarraannttiinnee FFaacciilliittyy oonn tthhee SStt.. PPaauull ccaammppuuss,,

HHeeiimmppeell,, RRaaggssddaallee aanndd ootthheerr sscciieennttiissttss ssttuuddiieedd BB.. ccoommmmuunniiss aanndd ffoouunndd tthhaatt iitt wwiillll nnoott hhaarrmm

tthhiinnggss ootthheerr tthhaann ssooyybbeeaann aapphhiiddss aanndd aa ffeeww ooff iittss cclloossee rreellaattiivveess.. 

TThhee UUnniitteedd SSttaatteess DDeeppaarrttmmeenntt ooff AAggrriiccuullttuurree aanndd tthhee NNoorrtthh AAmmeerriiccaann PPllaanntt PPrrootteeccttiioonn

OOrrggaanniizzaattiioonn,, aann iinntteerrnnaattiioonnaall ggoovveerrnniinngg bbooaarrdd,, aarree eevvaalluuaattiinngg tthhaatt rreesseeaarrcchh bbeeffoorree aapppprroovv--

iinngg rreelleeaassee ooff tthhee bbeenneeffiicciiaall iinnsseecctt.. IIff aapppprroovvaall iiss rreecceeiivveedd ssoooonn,, tthhee ssttiinngglleessss wwaasspp wwiillll bbee

rreelleeaasseedd oonn 3300 ssmmaallll pplloottss tthhrroouugghhoouutt MMiinnnneessoottaa iinn 22000077.. EExxtteennssiioonn aanndd ccaammppuuss rreesseeaarrcchheerrss

wwiillll wwoorrkk wwiitthh ffaarrmmeerrss ttoo sseeee iiff tthhee ssttiinngglleessss wwaassppss ddiissppllaayy tthhee ssaammee ssooyybbeeaann--aapphhiidd--kkiilllliinngg

pprroowweessss iinn MMiinnnneessoottaa ssooyybbeeaann ffiieellddss aass tthheeyy ddoo iinn CChhiinnaa..
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BBee pprreeppaarreedd.. BBee vveerryy pprreeppaarreedd..
Minnesota will be ready when the next soybean assassin hits. The unwelcome mat is
being prepared for Asian soybean rust, a plant pathogen that has devastated South
American fields and blown as far north as Illinois. The University of Minnesota, Minnesota
soybean growers and the Minnesota Department of Agriculture are working as a team to
prepare for soybean rust. The most visible part of this effort is the new Biosafety Level 3
Plant Pathology Research Facility on the St. Paul campus, where researchers will study
plant pathogens before they reach Minnesota. Minnesota Soybean Growers Association

took the lead in securing state funding for the $5 million 
facility. Combined with the Insect Quarantine Facility, it

gives the University plant-disease-fighting capabilities
unmatched in the Midwest. 

Researchers observe soybean aphids
and their natural predators, a stingless
wasp, in U of M labs.



ow often have you pulled something from your refrigerator, sniffed and wondered, “Is this
still OK to eat?” The smell is not always the answer. In recent months, fresh produce has
been linked to many E. coli outbreaks. That’s because fruits and vegetables consumed
raw aren’t subjected to the same safety net of proper cooking temperatures like meat and

other heated foods. But don’t give up on raw produce just yet. University of Minnesota Extension
researchers and educators are hard at work, finding new ways to keep your food safe.

In a near-perfect world, scientists could
develop a method to kill harmful bacteria
without changing the taste of food or 
harming the environment. This near-
perfect world exists on the University of
Minnesota’s St. Paul campus. That’s where
Joellen Feirtag, Extension food scientist, has
been experimenting with a water-based elec-
trochemical activation system that disinfects
and cleans food. 

While electrolyzed water systems are not
new, this system, developed by a team of
Russian scientists, is unique because it pro-

duces a pH-neutral solution that won’t cause
deterioration or off flavors when sprayed on
food. The system is environmentally friendly;

its only outputs are water and salt.
“The results we’re seeing are phenomenal,”

Feirtag said. “It’s killing all bacteria and virus-
es. It even kills avian flu and anthrax spores.”

Feirtag sees great potential for the system

and is working to get it into the food indus-
try. The solution can be sprayed directly onto
foods such as lettuce, destroying bacteria like

the E. coli strain responsible for the spinach

outbreak. “This system could be used from
the farm to the retail market—for irrigation
in fields, washing in processing plants and
misting in grocery stores,” Feirtag said. 

In another University lab, food scientist
Ted Labuza focuses on the time it takes the

disease-causing bacterium Listeria monocy-
togenes to grow to dangerous levels in foods
such as deli meats and hot dogs. The way
Labuza sees it, food labels with phrases 
like “best if used by” and “sell by” are not
good enough. Current labels are based on
consumer preference and quality standards

like taste, texture and color. Labuza and 
fellow food scientists want to see those labels
based on safety standards like temperature
history and potential levels of disease-
causing bacterium.

H
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How safe
is your food?
Your nose doesn’t always know



Labuza helped develop a system that allows
manufacturers to evaluate the safety of their

products. Thanks to Labuza’s mathematical

equations, small chemical and electronic food
label tags can track the time-temperature history
of food products during their journey from pro-
cessing plant to supermarket. 

Labuza proposes using labels with state-

ments such as “use by the date indicated, unless
the time-temperature history tag turns red.” Food
companies can use these tags in Europe, but it
will be up to the U.S. government to mandate
their use to help improve food safety in the
United States.

Keeping your fast-food and 
restaurant meals safe 

Minnesota requires that food service estab-

lishments employ a certified food manager
(CFM), someone who has taken and passed food
safety education training and a certification

exam. Extension offers courses to help restau-
rants meet the state requirements. Since 2003,
close to 5,000 managers and food service work-
ers have participated in two Extension courses,
ServSafe and Serve It Up Safely. 

For more information, see

www.extension.umn.edu/foodsafety

Q If my leftovers don’t smell bad, can I
still eat them? 

A For cooked leftovers, the recommended range

is three to five days. Some microorganisms can

grow at low temperatures in the refrigerator.

Changes in flavor, taste and smell reflect the

fact that bacteria and other organisms are 

growing. But don’t wait for that to happen. Toss

leftovers after three to five days.

Q My bag of veggies says it’s “triple-
washed.” Why do I need to wash it?

A Such claims are not regulated. No one checks

whether the product had three washings or whether those washings were effective. To

remove soil, wash under running water. 

Q How do I get rid of bacteria on my vegetables? 

A Two alternatives can help you get rid of 99 percent of bacteria: soaking your veg-

gies in a solution of water and household bleach (1 tablespoon per gallon of water) or

a solution of water and at least 40 percent vinegar. Your best line of protection is to

cook fresh vegetables.

Q Can I store my restaurant leftovers in take-home containers?

A The containers you get in the restaurants were designed for transportation, not

storage. If you’re not going to eat the food the next day, move it to your own 

food-storage container. You never know how those containers were handled in the 

restaurant. And, styrofoam is not made for long-term food storage. The plastic material

can leach into food if the food is exposed to the container for a long time. 

Extension Food Doctor Francisco Diez
answers your questions

Singing and hand washing 
go hand in hand!

The quick, “get your hands wet, add a little
soap, rinse and dry” routine just doesn’t get the
job done, advises Joellen Feirtag, Extension
food scientist. 

“Too many people don’t realize they’re not
getting their hands completely clean,” Feirtag
said. “If you aren’t good at washing your hands,
you’re helping to spread bacteria. And that can
make you sick.”

Feirtag says kids and adults most often 
forget places with ridges or calluses, finger-
nails, and wrists. 

Her advice for good hand washing: pick 
any 20-second song, such as the “ABC Song,”
“Happy Birthday” or “Twinkle, Twinkle Little
Star.” Start singing, and continue washing until
you’re done singing. 

Francisco Diez, Extension Food Scientist

W I N T E R  2 0 0 7 5
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How much time did you spend planning your last family vacation?
How much time did you spend watching TV this past week?
How much time have you spent planning for your life after age 60?

e spend more time planning annual vacations than we do retirement and later life—which can
last 30 years or more. “Thanks to a lifetime of poor savings rates and fewer family members to
provide care, the sheer numbers of people needing and eligible for publicly funded long-term
care by 2030 could overwhelm the state budget,” Larhae Knatterud, Minnesota Department of 

Human Services planning director, wrote in a 2005 report to the Minnesota Legislature. 

Where are you on the road to
financial security in later life?
Map a route and set your course using
proven financial tools from Extension

W

Today, more than ever, it’s up to each of us to plan for our finan-
cial security in later life. Since the 1980s, retirement planning has
undergone a major shift. From defined benefit plans to defined con-
tribution plans, responsibility has shifted from employers to employees.

“How individuals prepare for later life has a collective impact on

everyone,” Knatterud said. “People who prepare now are less likely
to place increasing demands on limited public resources like govern-
ment sources of income, health insurance and social services.” 

While employees are increasingly responsible for their own retire-

ment planning, the statistics are not promising: 40 percent of workers
are not saving for retirement, 33 percent of workers age 51 to 61 have

not yet begun to think about retirement, and one in five Minnesotans
ages 40 to 69 are projected to have insufficient resources for basic liv-
ing and long-term care. 

In 2003, the Minnesota Legislature asked the state Department of
Human Services (DHS) to study long-term care financing options.

DHS staff turned to Extension’s Marlene Stum, Family Social Science
professor, for her nationally recognized research in family resource
management. Stum studies what factors motivate individuals to take

personal responsibility and prepare financially for their retirement and
old age. “Knowing how individuals make these decisions is crucial to
developing successful policies and strategies,” Knatterud said. 

Motivating individuals to plan and prepare for financial security
in later life is a daunting challenge. How often have you been re-
minded about retirement planning, long-term care insurance or

health directives and not taken action? You are not alone. 
Stum’s research on the gap between people’s intentions and their

actual behavior revealed several factors that widen the gap—percep-
tions or feelings about the problem and solutions, decision-making
styles, knowledge, and prior experience. Using this information,



Stum led a team of
Extension researchers

and educators who
have developed work-
shops and self-study
materials on financial
security in later life. 

“Individuals need
to make plans for the
type of later life they
want and how they are
going to achieve their
goals,” Stum said. “We

learned that the work site is a very positive
place to offer education and tools to help in
the planning. People trust their employers to
offer good products and it’s convenient—
two important factors for taking action.” 

For more information, see

www.financialsecurity.umn.edu

www.extension.umn.edu/FinancialSecurity

Digi-Key Corporation, an electronic component
distributor with a workforce of 1,800 in Thief
River Falls, Minn., worked with Extension edu-
cator Glenice Johnson to offer its employees 
a pilot workshop on preparing for financial
security in later life. 

Attendance at the workshops exceeded 
expectations and  Digi-Key’s human resources
department received requests to offer more
programs. “Our employees want to know about
living wills, distribution of assets and organizing
family papers,” said Digi-Key’s Chris Vettleson.

So Vettelson asked Johnson to teach four ses-
sions of the Organizing Your Family Papers
workshop, and again it was standing room only
for Digi-Key employees.

“Extension’s education goes beyond specific
work benefits like 401(K),” said Vettleson, 
who plans to offer more of Extension’s financial
security workshops during the company’s
brown bag lunch series. “Clearly our em-
ployees are interested.”

Employees need trustworthy financial educa-
tion where they are—at work sites and on their
own time—without the pressure to buy finan-
cial products or services. 

In 2004, Extension educators worked with 18
employers across Minnesota to pilot work-site
workshops on: 

n identifying later life events that need action 
now 

n understanding pension plans, IRAs and 
mutual funds

n estimating retirement income needs and 
sources 

n learning criteria for making retirement 
investment decisions

n financing long-term care

n organizing financial and legal documents

n understanding Minnesota health-care 
directives

n transferring personal property. 

Reaching employees in the workplace
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CChhaarrtt yyoouurr oowwnn ccoouurrssee,, sseett yyoouurr oowwnn ppaaccee
SSeellff--ssttuuddyy ttoooollss ffrroomm UUnniivveerrssiittyy ooff MMiinnnneessoottaa EExxtteennssiioonn.. FFiinndd tthheemm aatt 

wwwwww..ffiinnaanncciiaallsseeccuurriittyy..uummnn..eedduu//pprroodduuccttss..

PPllaannnniinngg AAhheeaadd ffoorr RReettiirreemmeenntt
Complete guide to making difficult per-
sonal and financial planning decisions.

TThhee MMiinnnneessoottaa HHeeaalltthh CCaarree DDiirreeccttiivvee
Planning tool kit to prepare in advance for
incapacity and not being able to commu-
nicate your health-care wishes. 

FFiinnaanncciinngg LLoonngg--tteerrmm CCaarree
Web resource center with timely informa-
tion on long-term care risks, costs and
financing alternatives. 

WWhhoo GGeettss GGrraannddmmaa’’ss YYeellllooww PPiiee PPllaattee??
Workbook, DVD and websites guide you
and your family through complex family
inheritance issues. Tools address six 
critical decision-making factors useful
for planning ahead or making decisions
when someone dies. 

TTaakkee tthhee RRooaadd ttoo FFiinnaanncciiaall SSeeccuurriittyy iinn
LLaatteerr LLiiffee
Free online self-study course. Assess
your preparedness for later-life financial
security. Create a plan of action to meet
your needs and goals.

Digi-Key Corporation’s Chris Vettelson works with
Extension to offer financial education to their
employees in Thief River Falls, Minn.

Graphics designed by Jacky Kroupe from By Design, University of Minnesota
College of Design.

Marlene Stum
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Helping retail succeed 
in Minnesota
Who cares where Minnesotans shop? You do!

etail businesses improve quality of life. They provide income to
owners, jobs that stay in the community, and access to vital
products for local residents. 

Outside the seven-county metro area, retailers compete for more
than $26 billion in retail trade every year. That’s an average of
$28,212 per household, which means that a town of just 1,000
households in greater Minnesota may have access to more than $28
million in retail trade each year. The household average increases to
$31,906 when the seven-county metro area is included. 

That’s good news for Minnesota communities of all sizes—IF
they can keep the retail trade in their communities. The reality is
that retail sales are not spread evenly across the state. People can and
do travel to other regions to spend their money.

Many communities have added “big box” retailers to encourage
their residents to shop locally. More than half of Minnesota cities
with populations between 5,000 and 10,000 and nearly all cities
with populations over 50,000 have a Target, Wal-Mart or Kmart.
Yet, a majority of retail stores are still small businesses, and many of
those small retailers have suffered economic losses to the “big box”

merchandisers over the last several decades.
Minnesota communities are learning how to grow local retail and

coexist with big box stores with the help of two Extension programs

that are making a difference in Minnesota.
Small Stores Success Strategies identifies ways for retailers to

grow in the shadow of big box retailers. Local business leaders learn
how to prosper by refocusing on
services and products big box
retailers avoid. Businesses also

get tips, based on Extension
research, about what is impor-
tant to consumers who choose

local retail. 
Retail Trade Analysis pro-

vides a comprehensive report for
counties or communities with
populations over 5,000 showing
how their retail sector has 

done since 1990. The analysis 
compares revenue to that of sur-
rounding communities, the state

and similar-sized communities. Local leaders use this information to
support and grow retail businesses. 

For more information, see www.extension.umn.edu/retail

R

Extension’s Retail Trade Analysis program 
helped nearly 50 local businesses work together 
to strengthen Northfield, Minn.’s, retail potential. 

“We learned to promote our existing assets, build sales incrementally

and try new things,” said Ross Currier, executive director of Northfield

Downtown Development Corporation about their work with Extension.

Northfield business owners reported a successful summer of sales

despite a slow start due to a road construction project that made

downtown parking a challenge. They credit several successful promo-

tions, including giving gift bags of goodies and coupons to parents of

local college students, conducting area-wide advertising campaigns,

and featuring local restaurants at the first annual Taste of Northfield. 

More than 33 Minnesota communities have benefited from

Extension’s Small Stores Success Strategies and Retail Trade Analysis

programs. Local leaders and business owners across the state are

working together to develop creative solutions to strengthen their

retail trade potential. 



4-H answers questions
about risk, finance and property ownership

n SShhoouulldd ccoouunnttiieess ccaarrrryy bboonnddiinngg iinnssuurraannccee ffoorr 44--HH??
n SSiinnccee 44--HH iiss ttaaxx eexxeemmpptt,, ddooeess iitt ssttiillll nneeeedd ttoo ccoolllleecctt aanndd 

rreemmiitt ssaalleess ttaaxx??
n IIff aa ccoouunnttyy hhaass ppuurrcchhaasseedd aa ssoouunndd ssyysstteemm vvaalluueedd aatt $$55,,000000,, 

ddooeess tthhee UUnniivveerrssiittyy ccaarrrryy iinnssuurraannccee tthhaatt wwiillll rreeppllaaccee tthhee iitteemm??
n AArree 44--HH vvoolluunntteeeerrss ccoovveerreedd uunnddeerr UUnniivveerrssiittyy iinnssuurraannccee??

o you know the answers to these questions? This winter,
Minnesota’s 4-H youth and adult volunteers are learning the
answers to these and other questions of risk management, real

estate and tangible property ownership, and fiscal management.
Learning the answers could save counties and 4-H federations 
dollars and potential headaches. 

Minnesota 4-H staff members are holding meetings to help
county 4-H volunteers, county fair boards, county Extension com-
mittee members and partnering agencies gain an understanding of
the complex financial, legal, insurance and tax-related issues that
require consistent, fair solutions. Working together to identify solu-

tions to local issues and developing consistent policies and proce-
dures will protect Minnesota 4-H youth, volunteers and staff. 

For more information, talk to your regional 4-H educator or county 
4-H program staff. 
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f dairy cows drink water containing high levels of arsenic, will
milk laced with arsenic end up in cheese, butter, milk and yogurt?”
A group of Otter Tail County dairy farmers posed this question to

their local Extension educator, Vince Crary, back in 2003. 
A 1999 Minnesota Department of Health study indicated that

some domestic wells in western Minnesota contained high levels of
naturally occurring arsenic. Water treatment programs and alternate
water sources were recommended to minimize human exposure 

to arsenic. 
But the dairy question had not been studied, so Crary called his

colleagues at the University of Minnesota. 

The University mobilized a multidisciplinary team of researchers
from Extension, the College of Veterinary Medicine, the Minnesota
Department of Agriculture, and the College of Food, Agricultural
and Natural Resource Sciences’ Water Resources Center and

Department of Animal Science. External funding and Rapid
Agricultural Response Funds paid for the research. 

The research team determined 

that arsenic does not transfer into dairy

products, even from cattle exposed to
arsenic at 10 times the human drink-
ing water standard. The study pro-
vided good news for producers and
strengthened relationships between the

University and producers. 
During 2005 and 2006, the team

held five public meetings to inform

study participants, other producers,
veterinarians and county commissioners about the study and results.
Anonymity was—and is—paramount; however, participants were
informed about their own herds throughout the study. 

For more information, see www.extension.umn.edu/1001

The discovery that arsenic does
not transfer from cows to dairy
products is good for both pro-
ducers and consumers.

Research on arsenic exposure in dairy cattle 
churns out w i n n i n g  r e s u l t s

“I
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Green thumb
a little frosty?
GGaarrddeenniinngg ddooeessnn’’tt hhaavvee ttoo ssttoopp dduurriinngg
MMiinnnneessoottaa’’ss ccoolldd wwiinntteerr mmoonntthhss!! Enjoy

and care for cut flowers and plants indoors while

looking forward to spring. The University’s Minnesota
Gardening Calendar 2007 offers tips for year-round

gardening pleasure:

n In February, select favorite flower and vegetable

seeds from mail order and internet catalogs.

Some may be direct-seeded once the ground 

warms in May. Others need additional time (usually

eight weeks) growing indoors under lights before

they’re ready to transplant into the garden.

n By March, resume fertilizing houseplants

because days are longer, the sun is higher in the 

sky and sunlight is more intense. Use a product 

higher in nitrogen (the first number of the analysis)

if plants are grown primarily for their foliage. For

flowering plants, pick a product that’s balanced

(all numbers the same) or lower in nitrogen. 

Either way, always mix and apply fertilizer at 

half-strength.

n Throughout the winter months, make foraging for

winter food easier for birds by selecting land-

scape plants that offer fruits, seeds, nectar or

insects. Keep bird feeders filled.

For reliable information about insects, plant dis-

eases, gardening activities and landscaping in cold

climates, visit wwwwww..eexxtteennssiioonn..uummnn..eedduu

IItt’’ss nnoott ttoooo llaattee ttoo oorrddeerr tthhee 
MMiinnnneessoottaa GGaarrddeenniinngg CCaalleennddaarr 22000077
Gardeners have relied on this calendar for monthly gardening tips for over 15 years 

knowing that the information they count on comes from the University of Minnesota

Extension and Minnesota Agricultural Experiment

Station. Enjoy beautiful photos celebrating each

month, practical and proven indoor and outdoor

gardening tips for this region and a special 

section on how to attract birds to your garden

year round. 

Purchase online at sshhoopp..eexxtteennssiioonn..uummnn..eedduu

(item number 08240). Now on sale for $6.50

plus shipping.

UUnniivveerrssiittyy ooff MMiinnnneessoottaa EExxtteennssiioonn
Office of the Dean
240 Coffey Hall
1420 Eckles Avenue
St. Paul, MN 55108-6070


