
BisMan Community Food Co-op 
Initial Meeting for Producers and Vendors 

December 15, 2015  6:30pm 
Bismarck Veterans Memorial Public Library  

 
 

Randy Joersz, General Manager, BisMan Community Food Co-op  
Rachel Brazil, Project Consultant, Common Enterprise  
 
Randy facilitated brief introductions:*  
 Kristine Kostock and Miranda Sem, Bismarck- Garden Girls Canning 
 Jared and Jen Barnhart, Mandan- Humble Cottage Farm  
 Larry and Darlene Ulrich, Elgin- Hidden Valley Honey  
 Cindee Jennens, Bismarck —Potential Producer, if it was right  
 Kim Tirona, Bismarck—Organic ginger  
 David Dick, Bismarck  
 Paul Brown, Bismarck—Nourished by Nature 
 Talus Lowman, Bismarck—Cattle, interested to see what this is all about 

Richard and Glenda Baumgartner, Mandan—New owners of Riverbound 
Farms (Hill View Organic) 

 Hannah and jonathan Moser, Streeter—Forager Farm  
 Tracy Finneman, Bismarck—Papa’s Pumpkin Patch  
 Ellen Knudson, Bismarck—Landscaping business, with interest in food 
 Derek Lowstrater, Mandan— “Just curious”  
 Daniel and Tresa Paul, Carson—Raise beef  
 Jamie Good, Department of Ag  
 Nathan Koontz, Bismarck—Free Range Eggs 
 Hero Barth, Bismarck—Vegetables 
 Becky Weisberger, Bismarck— Mushrooms 
 Annie Carlson, Mercer—Morning Joy Farms 
 Karen Ehrens, Bismarck 
 Glen Philbrick, Turtle Lake—Hiddendale Farm 
 Brigid Dorman, Bismarck—PoshNosh 
 Julia and Mirek Petrovic, Rugby—Slavic Heritage Farm  
 Matt Puliafico, Bismarck  
 
*Please excuse any errors in names. If we got something wrong, send correct spelling to 
rachel@cedc.coop.  
  
  
 
 
 
 



Topic 1: Food Safety  
• It is important to the BisMan Community Food Cooperative to know how 

each producer and vendor is raising and preparing their products. This helps 
us maintain our value proposition for superior quality food with integrity.  

• The BisMan Community Food Cooperative will partner with the 
Entrepreneurial Center for Horticulture and the Farm Food Safety program to 
deliver vendor and staff trainings in food safety.  
 

Topic 2: The store’s production capabilities.  
• The BisMan Community Food Cooperative will be a mainline grocery store 

with fresh meats, a strong deli, fresh produce, dried herbs, bulk products, 
and much more.  

• The soft opening is projected as April 1st with a later grand opening.  
• We aim to have a strong relationship with local vendors. We have a vision 

of a producer wall to highlight each of our local vendors and their business. 
 
Topic 3: What crops to produce/ how much to produce 

• The BisMan Community Food Cooperative is working to establish initial 
product volume for our opening.  

• We understand much of the product will be seasonal, and will work with 
you one-on-one to plan accordingly.  

 
Topic 4: Consumer Demand/ Creating Demand / Website Development 

• The BisMan Community Food Cooperative is a retail space for people to 
purchase healthy, high quality foods.  

• But, the marketing of each product is up to the vendor.  We expect you to 
have web presence, branding, and product differentiation.  

o There is a Local Producer Cooperative emerging, but not yet 
operating, which hopes to provide assistance to producers in 
marketing their products.  

 
Topic 5: Marketing/ Labeling  

• In order to sell to the BisMan Community Food Cooperative, products will 
need proper labeling.  

o Prepared and processed foods (baked goods, canned items, packaged 
dry goods, fresh or frozen meals, etc.) must have labeling with 
ingredients, allergens, expiration, name, contact, and disclaimer.  

o Produce will need the small code stickers.  
o The store will provide UPC. 

• We hope there will be opportunities to partner with the North Dakota 
Department of Ag and NDSU to deliver formal training for new vendors.  

 
 



Topic 6: How the co-op will set its retails 
• The BisMan Community Food Cooperative will work closely with 

producers to determine appropriate pricing.  
o Typically, grocers mark-up 35% 
o With produce you can expect at 10% shrinkage (waste) 
o Fresh pasta and sauces, more like a 45% mark-up, because 

people will pay more.  
o These prices of your products can now be YOUR prices too when 

selling in other venues.  
• Setting pricing may vary from week to week.  

o Some of the mark-up changes along the way with fruits and 
vegetables too.  

• Products such as salad mix- would be limited to its own season and its 
shelf life of 1-2 weeks. The co-op and farmer would enter an agreement 
of certain amount each week as an ordering agreement.  

• Note the BisMan Community Food Cooperative doesn’t want to take 
away from farmers markets or CSAs.  

• Ideally, down the road, the BisMan Community Food Cooperative will 
be able to route excess product to the deli or other area restaurants as 
ingredients.  

 
Topic 7: What buying standards will the co-op be using?  

• A Food Committee has been working to establish and “Ends Policy.” The 
draft is currently under review. It will be shared as soon as possible. 

• By bringing in local products, we have an enormous opportunity to use 
that source differentiation to everyone’s advantage. We see a great 
opportunity for these farm stories to be shared. This would only build the 
relationship. Ideally, members of the Food Committee would ideally visit 
farms.  

 
Questions and Answers: 

 
• How do you envision drop-offs? 

o In terms of receiving product, the BisMan Community Food 
Cooperative still needs to develop receiving capacity, time slots 
for drop off, and logistics. Ideally, morning drop-offs would be 
best. Calling ahead with your product is a good idea.  

 
• How will the co-op be sourcing other products? 

o Some secondary supplies will be needed outside of seasons. 
Going with a non-corporate supplier that specialized in 
natural/organic products.  

 
 



• What if the product doesn’t sell? 
 

o Once it is purchased, it belongs to the co-op, unless it had quality 
issues. 

 
• Will producers be able to demo their products? 

o Yes, producer demos will be encouraged. 
o Dry products and mixes may in fact require demos to gain 

attention.  
 
• Just a final note, we are looking forward to working with local producers and 

vendors. We’re all so new to this process and are learning along the way. We’ll 
do our very best to get you the information you need to sell your product to the 
co-op. If you have questions, please do not hesitate to contact us! 

 
	


