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The 2019 Crop Outlook & International Durum Forum 
will feature USDA Risk Management Agency (RMA) 
Administrator Martin Barbre and Linda Nicholson Miller, 
author and pasta maker. The event is scheduled for Nov. 11-12 
at the Grand Hotel in Minot, N.D., and is co-hosted by the 
N.D. Wheat Commission and USDGA. 

The event kicks off with a banquet on Nov. 11, with a keynote 
on federal issues, including trade. A variety of topics will be 
covered the morning of Nov. 12, including an overview of the 
2019 crop year, a panel on glyphosate’s impact on the durum 
industry, a presentation by Administrator Martin Barbre, 
and a 2020 weather outlook. Linda Nicholson Miller, creator 
and owner of Salty Seattle, will close out the Nov. 12 program 
during the luncheon by demonstrating how she makes colorful 
pasta using flour, eggs and vegetables.

Martin Barbre was appointed 
administrator of USDA’s Risk 
Management Agency on April 
30, 2018. Prior to joining RMA, 
Mr. Barbre served as president 
of the National Corn Growers 
Association and was appointed 
by Secretary Perdue to be a 
member of the USDA's Illinois 
Farm Service Agency State 
Committee until his appointment 
as RMA administrator.

An ag business graduate and 
proud alumnus of Southeaster Illinois College, Mr. Barbre is 
a long-time farmer who has owned and operated a 6,000-acre 
farm in Carmi, Ill., that grows corn, soybeans, wheat and grain 

sorghum, and specialty crops – such as seed soybeans and 
white corn. He has served in numerous agricultural leadership 
roles in Illinois and on various committees, including the 
National Corn Growers Association Ethanol Committee and 
Illinois Farm Bureau Young Farmers Committee. Mr. Barbre 
served on the White County Farm Bureau Board from 1979 
to 1999 and 2005 to 2009. He has traveled across the United 
States and internationally, working with different regions 
and commodity groups to ensure the success of American 
agriculture. 

Linda Miller Nicholson is an 
internationally-recognized 
author and pasta-making 
powerhouse. She makes dozens 
of colors of pasta using only 
flour, eggs, vegetables, herbs or 
superfoods and nothing artificial. 
She has been featured on The 
Today Show, O Magazine, 
Saveur, Good Housekeeping, 
Buzzfeed, Elle, the BBC and 
Business Insider. She has made 
pasta art for Katy Perry, Camila 
and Matthew McConaughey, Snooki, the cast of The Chew, 
and with Harry Connick Jr. She’s been the subject of several 
documentaries, has a popular cookbook called Pasta, Pretty 
Please, and regularly appears on national and international 
television.

To view the tentative agenda, register or find information 
on reserving a hotel room, visit the USDGA website at 
www.durumgrowers.com. We look forward to seeing you in 
November!

Martin Barbre and Linda Nicholson Miller
to Speak at November Event

Martin Barbre

Linda Miller Nicholson
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President’s Report
USDGA board members and staff have attended roundtable 
discussions with Sen. Hoeven, USDA Secretary Sonny Perdue, 
and multiple ag organizations to talk about the ag industry, 
farm bill implementation, trade issues and the Market 
Facilitation Program. 

Furthermore, USDGA is working with the Risk Management 
Agency (RMA) on separation of durum and wheat in enterprise 
units and its new quality loss option. RMA Administrator 
Martin Barbre will speak at the 2019 Crop Outlook and 
International Durum Forum to update producers on these 
efforts. USDGA is also working with the N.D. Grain Growers 
Association, N.D. Wheat Commission and U.S. Wheat 
Associates, along with the N.D. congressional delegation, on 
opportunities to address VRS issues within USMCA.

Last, but certainly not least, we have put together an agenda 
full of educational and entertaining speakers for the 2019 Crop 
Outlook and International Durum Forum on Nov. 11-12 at the 
Grand Hotel in Minot, N.D. We hope to see you there!

Blake Inman
President

Greetings from the 
U.S. Durum Growers 
Association! 

Mother nature has certainly 
made the 2019 crop year 
challenging. As I write 
this, producers across the 
northern region of the U.S. 
are bracing for a winter 

weather event. Due to a delayed planting season, cool and wet 
growing season and excessively wet harvest season, a significant 
number of acres are still unharvested, specifically in western N.D 
and eastern Mont. The wet and cool conditions have also led to 
quality issues. USDGA is working with state and federal officials, 
as well as other ag groups, to determine if assistance may be 
available for farmers given the harsh conditions.
 
USDGA has just entered its second year of working with 
Washington, D.C., lobbyist Jim Callan to address several federal 
issues specific to durum. Priority areas include durum and 
spring wheat separation in enterprise units, varietal registration 
system (VRS) issues with Canada, and inconsistencies in durum 
grading.
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October is National Pasta Month and the N.D. Wheat Commission 
will once again celebrate it and Pasta Lover’s Week (Oct. 20-26). 
This year’s theme – From Field to Fork – focuses on the process of 
bringing the durum from the field to the pasta on consumer’s plates. 
North Dakota is the largest durum producing state in the country, 
producing enough durum to make nearly two billion pounds of 
pasta.

Durum is a unique crop. Production is relatively small compared 
to other classes of wheat, accounting for only three percent of total 
U.S. production on average. The area where it is grown is also fairly 
concentrated with the bulk of acres in western North Dakota and 
eastern Montana. Over the last few decades, durum acres have 
declined in size; however, the producers growing durum are as 
dedicated as ever to growing a quality product to make premium 
pasta products.

Durum, known for its amber color, high protein, and strong gluten 
content, is used to make premium pasta products, cous cous and 
some breads. A good share of production is processed in-state or sent 
out-of-state to domestic mills, but a portion is also exported out of 
the country with Italy, Algeria and Nigeria being the largest buyers.

To help celebrate Pasta Month and educate consumers 
on the importance of durum pasta production, the N.D. 
Wheat Commission will be partnering with statewide 
media to provide durum and pasta facts and trivia. 
Participating newspapers and radio stations will provide 
opportunities for readers and listeners to win a pasta prize 
package that contains pasta donated by Dakota Growers 
and Philadelphia Macaroni, pasta spoons donated by 
USDGA, and t-shirts and tote bags provided by the N.D. 
Wheat Commission.

During National Pasta Month, the N.D. Wheat 
Commission and our durum producers encourage you to 
make your favorite pasta dish for family or friends or try 
out a new pasta recipe! Pasta is a nutritious food choice, 
especially when paired with nutrient rich food partners 
like vegetables, beans, lean meats, cheese, and healthy oils 
and sauces. 

For great recipes and cooking tips, visit www.pastafits.
org. For more information on National Pasta Month and 
North Dakota durum, visit www.ndwheat.com.

From Field to Fork: Celebrate National Pasta Month 
in October
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TENTATIVE AGENDA
Monday, Nov. 11
5:30 p.m. Social - Sponsored by Treehouse Foods
6:00 p.m. Banquet Dinner - Sponsored by Minot Milling
6:30 p.m. Banquet Keynote: Federal Issues Facing the Wheat and
 Durum Industies - Sponsored by Barilla
 • Dalton Henry, Vice President of Policy, U.S. Wheat
  Associates (invited)
7:00 p.m. USDGA Awards and Scholarship Recognition

Tuesday, Nov. 12
7:30 a.m. Registration and Breakfast*
8:00 a.m. Welcome
 • Greg Svenningsen, Chairman, N.D. Wheat Commission
 • Blake Inman, President, USDGA 
8:15 a.m. 2019 Hard Red Spring Wheat and Durum Crop
 Overviews 
 • Erica Olson, Market Development and Research
  Manager, N.D. Wheat Commission

Information will be provided on 2019 production, 
quality and demand.

8:45 a.m. What Did We Learn in 2019?
 • Researcher(s), NDSU

The challenges and opportunities of the 2019 crop year 
and harvest will be discussed.

9:30 a.m. Panel: Glyphosate and the Future of the Durum
 Industry - Sponsored by National Pasta Association
 • Bill Reeves, Regulatory Policy and Scientific Affairs
  Manager, Bayer 
 • Tom Quin, Government Affairs Committee Chair,
  National Pasta Association
 • Kirk Howatt, Crop and Weed Sciences
  Undergraduate Program Coordinator, NDSU

 • Dan Mostad, General Manager, Berthold Farmers
  Elevator

Participants will discuss glyphosate issues and the 
impact on the durum industry and pasta consumers.  

10:30 a.m. Break*

11:00 a.m. Risk Management Agency Update - Sponsored by
 Birdsall Grain and Seed
 • Martin Barbre, Risk Management Agency
  Administrator, USDA

A variety of RMA topics will be covered, including its 
proposed quality loss coverage plan and separation of 
durum and spring wheat acres in enterprise units.  

 11:45 a.m. 2020 Weather Outlook
 • Daryl Richison, N.D. Weather Network Director,
  NDSU

The past year was a perfect example of how weather 
can make or break a cropping year. Will 2020 be 
different?

12:15 p.m.  Luncheon

12:45 p.m. Luncheon Keynote: Pasta, Pasta and More Pasta
 - Sponsored by JGL Grain
 • Linda Miller Nicholson, Creator and Owner,
  Salty Seattle 

A demonstration on making colorful pasta using 
flour, eggs, and vegetables will be held – starting with 
a giant sheet of pasta and ending with popular, classic 
pasta shapes. 

1:30 p.m. USDGA Annual Meeting

*Breakfast and break sponsored by: AGT Foods, BNSF Railway,
CHS SunPrairie, N.D. Farm Credit Services, New Century Ag,

Pasta Montana, Ray Farmers Union Elevator,
Scranton Equity Exchange
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THANK YOU 2019 SPONSORS!

U.S. Durum
Growers Association

Crop Outlook &
International Durum Forum

Nov. 11-12 • Grand Hotel, Minot, N.D.
Register at www.durumgrowers.com or by calling 701-214-3203 by Nov. 7.

RAY FARMERS UNION ELEVATOR
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