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Food 

Entrepreneurs 

Program 
 

Mitchell, SD 
SDSU Regional Extension Center 

1800 E. Spruce- Trades Center Building  

 

Feb. 5, 12 & 19 
1 p.m. — 4 p.m. 

 

 

 

 

 

 

 

 

Return this form & payment to: 
SDSU Extension—Sioux Falls          

Regional Center 

Attn: Chris Zdorovtsov 

2001 E. 8th St. 
Sioux Falls, SD 57103 

  

Questions about this program? 

Contact Chris Zdorovtsov at 782-3290 
or Christina.Zdorovtsov@sdstate.edu 

  

 

Program Presenters 
 
 

Joan Hegerfeld-Baker 
Food Safety Specialist—  

605-688-6233                                   
joan.hegerfeld-baker@sdstate.edu 

 
Lavonne Meyer 
Food Safety Field Specialist—  

605-782-3290  
lavonne.meyer@sdstate.edu  

 
Chris Zdorovtsov 
Community Development Field 
Specialist—  

605-782-3290 
christina.zdorovtsov@sdstate.edu 

 

  

 



 

  
Local Food Entrepreneur       
Program Registration 

 

Food Safety & Processing for 
Farmers Markets  
Feb 5, 1 p.m. — 4 p.m. 
   

      $15 x _____   $_______ 

Register by: Jan 31 

  

Starting a Commercial Licensed 
Kitchen & Temporary Food Stands 
Feb 12, 1 p.m. — 4 p.m. 
 

$15 x _____   $_______ 
Register by: Feb 7 

 
Enhancing Your Farmers 
Market & Community 
Supported Agriculture 

Feb 19, 1 p.m. — 4 p.m. 
   

$15 x _____   $_______ 

Register by: Feb 14 

 

Total Enclosed:          $_____ 

Make checks payable to SDSU Extension 
 

 

Name_________________________________ 

Name_________________________________ 

Name_________________________________ 

Address_______________________________ 

______________________________________ 

Phone_________________________________ 

Email__________________________________ 

  

Register for individual classes 

 

Food Safety & Processing for 

Farmers Markets 

February 5, 1-4 p.m. 

 Food Safety at farmers markets 

 Sampling 

 Hand washing stations 

 Home processed food law 

 Canned goods for market 

 Baked goods for market 

 
 

Starting a Commercial Licensed 

Kitchen & Introduction to Food 

Labeling 

February 12, 1-4 p.m. 

 Benefits — expanding your 
market?  

 Where do I start?  

 Regulations – equipment & facility  

 Safe food handling practices 

 Foodservice manager sanitation 
certification 

 Types of license 

 Overview of food labels 
 

Food Entrepreneur Program 

Enhancing Your Farmers Market & 

Community Supported Agriculture 

(CSA’s) 

February 19, 1-4 p.m. 

 Your market display 

 Special events & added touches 

 EBT/SNAP benefit utilization 

 Building a CSA business- Models, 

box contents, marketing & 

lessons learned 

 


