
















fall. Th e elevated oil content of the 
plant - ranging anywhere from 38 to 
44 percent - along with the dust that’s 
created during combining can result in 
a combustible mixture that is sometimes 
ignited by the presence of static 
electricity.

To make sure he’s prepared, Schecher 
keeps a battery-operated leaf blower 
aboard the combine at all times.

“I have to keep blowing the combine 
off  when I get to the end of the fi eld 
to keep a fi re from breaking out,” he 
said. “You can see the accumulated 
piles of dust start glowing red-hot, and 
you can usually smell it and get it put 
out before it gets out of control. It’s a 
hazard that you just have to contend 
with. Sometimes it can happen two or 
three times a day, especially when it’s dry 
conditions.”

Other farmers, such as Lance 
Hourigan of Lemmon, S.D., have 
addressed this common problem by 
investing in after-market solutions. 
Hourigan reached northward across 
the state border and recruited Stelter 
Repair out of New Leipzig, N.D., 
to manufacture an air tower to help 

reduce the risk of fi re during harvest 
time. Resembling a chimney, the device 
draws in air from above the combine 
where there is much less dust and debris 
billowing from the threshing process, 
and blows the air over the engine to help 
it stay cool and clean.

While Schecher focuses on the high-
oleic variety that represents about 80 
percent of the market, there are other 
varieties grown for silage, birdfeed and 
other uses. Confection sunfl owers, 
grown mostly in the eastern part of 
the state, are those found bagged up 
on convenience store shelves, the kind 
loaded with an assortment of fl avors and 

seasonings and meant for chewing. 
While sunfl owers are native to the 

continent, their history in North 
America can be traced to American 
Indian tribes in present-day Arizona 
and New Mexico. Archaeologists have 
found that these tribes domesticated the 
crop as early as 3000 B.C. Th e seed was 
ground or pounded into fl our for cakes, 
mush or bread. Some tribes mixed the 
meal with vegetables such as beans and 
squash. Th e seed was cracked and eaten 
for snacking, while the oil was squeezed 
from the seed and used in making bread.

Non-food uses included purple dye 
for textiles, body painting and other 
decorations. Parts of the plant were used 
to treat snakebites. Th e oil was used on 
the skin and hair, and the dried stalk 
was used as a building material.

Today, agricultural scientists are 
exploring new uses for the plant while 
also fi guring out how to provide 
protection from wireworms and other 
threats. Meanwhile, bullish farmers are 
keeping their eye on the global markets 
while exuding the same sense of sunny 
optimism associated with the sunfl owers 
they work so hard to raise. 
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Brad Schecher farms roughly 1,000 acres of sunfl owers near Bison. Photo by Brooke Schecher

Estimated number 
of sunfl ower acres   

600,000
planted in South 
Dakota in 2021

BULLISH ON SUNFLOWERS
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After taking a couple years off 
during the covid-19 pandemic, Central 
Electric Cooperative members once 
again traveled to North Dakota for the 
Basin Electric Bus Tour in July. This is 
a tradition that goes back many years, 
and it serves as a fun and  educational 
opportunity for our members. 

The group toured the Oahe Dam, 
Dakota Gasification Company 
(DGC), Antelope Valley Station (AVS) 
and Freedom Coal Mine. 

DGC uses coal to produce synthetic 
natural gas, liquid nitrogen, urea and 
other commonly used commodities. 

AVS, the newest of the coal-based 
power plants, can produce 900 
megawatts of power per hour (or 9 
million watts at 100 percent capacity). 
Antelope Valley is a zero-discharge 
facility, which means water can only 
leave through evaporation. 

These two facilities receive their 
coal from Freedom Coal Mine, the 
largest lignite coal mine in the country. 
Next to the mine is reclaimed land, 
formerly mined for coal, that has been 
reconstructed, seeded and is now home 
to wildlife.

In addition to coal and natural gas, 
approximately one-third of our power 
comes from renewable resources. We 
are unique in South Dakota due to our 
access to hydroelectric energy from the 
Missouri River. We also receive nearly 
one-fourth of our supply from wind 
energy. The Crow Lake Wind project 
east of Chamberlain is the largest 
co-op owned wind project in the U.S. 

The key to providing you with the 
most reliable and cost-effective power 
is a diversified portfolio. If you want 
to see your power in action, mark your 
calendars for the 2023 Basin Electric 
Bus Tour taking place July 19-21.

MEMBERS TRAVEL TO 
BASIN ELECTRIC

Patrick 
Manager of Member 
Services & Marketing
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Basin Electric Resource Portfolio

Members prepare for the Antelope Valley 
Station tour with hardhats, eye protection 
and hearing protection. 

Temperatures reach more than 100 
degrees at the top of the Antelope Valley 
Station boiler. 

Members take in scenic views from the 
highest point in North Dakota inside 
Antelope Valley Station. 

Approximately 40 attendees took a picture standing in front of an old dragline bucket at 
Freedom Coal Mine.  is in front holding the camera. 
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Billy Gibson
billy.gibson@sdrea.coop   

In a world already rife with scads of 
dander-raising hot-button issues, add 
chislic to the list. It seems that anytime 
more than a few cocksure chislic chefs 
gather around a grill, controversy can’t 
be too far away.

Th e bickering typically begins with 
picking the proper protein. Opt for the 
traditional scrumptious cubes of mutton 
or lamb, or take a risk and go hog-wild 
with pork or maybe buff alo? How 
about swinging farther to the edge with 
venison, goat, beef or chicken? Dare we 
add emu to the list? 

At least one restaurant is sending the 
chislic cosmos into spasms by serving 
up plates of (gasp) “fi sh-lic.”

Th e plethora of opinions surrounding 
the preparation of chislic starts with the 
choice of meat and springboards from 
there into seasonings, cooking methods 
and even serving techniques. Grilled, 

Step inside the Chislic Circle for 
unique food and lots of family fun 

deep fried or air fried? Fork, toothpick 
or skewer? Don’t get a chislic enthusiast 
started on the sauce selection.

Many people and various cultures 
have a strong attachment to their 
particular favorite types of food, but 
South Dakota’s desire for chislic is 
unusually intense – especially for those 
who dwell within the Chislic Circle.

If the name Chislic Circle evokes 
images of a secret society that conducts 
mysterious midnight rituals around a 
raging bonfi re deep in the forest, well, 
it’s not quite that. It’s more of a clever 
marketing concept, and an eff ective one 
for community leaders who take pride 
in their chislic lore. In fact, everyone is 
invited to come inside this circle.

At the center of the Chislic Circle lies 
Freeman, S.D., with the chislic realm 
falling inside a 100-mile radius and 
including communities such as Kaylor, 
Menno, Hurley, Marion, Bridgewater, 
Emery and others. Th e Circle was spun 
into creation in 2018 when a small 

but passionate contingent of chislic 
connoisseurs decided to celebrate and 
demonstrate their pride in their unique 
culinary heritage.

Andrea Baer was part of that early 
chislic cadre. She said the catalyst came 
when chislic was offi  cially declared the 
“state nosh” by the Legislature four years 
ago. 

“Before then, when you mentioned 
chislic outside of the area, there was 
hardly anyone who knew what you were 
talking about,” said Baer, who is a native 
of Turkey Ridge still living on the farm 
her forebears from Denmark settled 
several generations ago. “It’s something 
that’s very unique to the area and we 

CHISLIC FESTIVAL

HISLCHISLIC
F STIVALFESTIVAL
Roger and Lori Pietz claimed the New Age Nosh Award at last year’s Chislic Festival in Freeman. Photos by SD Chislic Festival



like to celebrate it.”
Th at celebration has taken the 

form of an annual event that’s been 
recognized by tourism offi  cials as one 
of the state’s fastest-growing festivals 
with an estimated 10,000 attendees 
last year after a pandemic pause in 
2020. Organizers were expecting up 
to a couple thousand for the inaugural 
event in 2018, but four times that 
many showed up. Th e following year, 
the party was moved from the Freeman 
softball fi eld to the more spacious 
40-acre Prairie Arboretum.

Th is year’s festival was held on July 
30 with the usual food vendors touting 
their unique savory recipes, libations, 
live music, a family-friendly kid zone, 
bingo, dancing, a cornhole competition, 
5K run/walk, helicopter rides and other 
forms of family-oriented fun. 

Festival board member and chislic 
expert Ian Tuttle also presented, “From 
Russia with Love: Th e History of 
Chislic” at the nearby Heritage Hall 
Museum and Archives.

Tuttle enjoys telling the story of 
how chislic arrived in the late 1800s 
with a particular group of immigrants 
described as “Germans from Russia.” 
A group of German Mennonites and 
Hutterites originally fl ed religious 
persecution in the 16th century and 
migrated eastward through the Russian 
Empire where they raised crops and 
sheep.

Th ey chopped the meat into small 
pieces, cooked it over a fi re and called it 
“shashlik,” a word for “skewer” rooted 
in the Turkic languages of Central Asia. 
Th e word is a close cousin to the more 
widely known “shish kebab.”

Eventually, those migrants found 
their way to present-day southeastern 
South Dakota and made sure to bring 
their shashlik with them. Th ose residing 

inside the Chislic Circle generally 
recognize Johann Hoellwarth as the 
individual who introduced chislic to 
the Dakota Territory. Born in 1849 to a 
German Lutheran family in the Crimea, 
Hoellwarth settled just outside of where 
Freeman is today and was laid to eternal 
rest in the town.

Each year a panel of seven fearless 
judges takes on the task of naming the 
festival’s “best chislic.” For the past two 
years the top Traditional Division Award 
has gone to Kyle Sturzenbecker and his 
squad of Sheep Flockers.

Sturzenbecker said he and his fellow 
chef Josh Goehring don’t characterize 
themselves as competitive, but he also 
isn’t about to give away any trade secrets.

“You don’t have to do a whole lot. 
I just let the fl avor of the meat speak 
for itself,” he said. “Honestly, I never 

thought I’d win. I just like to cook good 
food that people enjoy eating.”

In 2021, the non-traditional New 
Age Nosh Award was claimed by Roger 
Pietz, owner of the Pietz Kuchen 
Kitchen. Th e establishment is mostly 
known for its rich custard dessert, but 
for the festival Pietz decided to go in a 
diff erent direction and put together a 
tangy chislic pizza.

Ultimately, the Chislic Festival is 
about celebrating family, honoring the 
past and preserving the rural lifestyle.

“Th e tradition of chislic comes 
not from cities, the wealthy, or the 
privileged,” Baer said, “but from the 
rural, hardworking farm tradition of the 
people who settled this area. We thrive 
on the rural, while building the region 
through vibrant community.”

CHISLIC FESTIVAL
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A group of 14 high school students 
from throughout South Dakota 
participated in the 2022 Youth 
Excursion to visit Basin Electric Power 
Cooperative and learn how electricity 
is produced and distributed. Jamie 
Houston of White Lake and Evelyn 
Olson of Pukwana were selected to 
attend for Central Electric.

The group’s schedule of events 
included a tour of Basin Electric 
headquarters (Bismarck, N.D.), one 
of the nation’s largest generators of 
electricity serving more than three 
million homes, businesses and farms 
across nine states.

During the headquarters tour, 
Basin CEO Todd Telesz spoke to 
the students and explained how the 
organization was created by a group 
of electric distribution cooperatives in 
1961 and has grown into a mammoth 
power generator with more than $7 
billion in assets.

The students were curious about 
current industry issues such as nuclear 
energy, renewable power, career 
choices, electric vehicles and more.

“We’re keeping pace with the 
rapid changes that are taking place 
in the electric utility industry,” he 
said, “but you and your generation 

are going to be the ones who have to 
provide the leadership to make sure 
the electricity we need continues to 
be safe, accessible, affordable and 
environmentally responsible.”

Telesz also touched on the 
key differences between electric 
cooperatives and other types of 
businesses.

“Our members are our owners and 
they determine the long-term success 
of their cooperative,” he said. “The 
members vote for those individuals 
who will represent them on the board, 
and the board members also belong to 
the cooperative. So, everybody at every 
level of the organization has a vested 
interest in providing safe, reliable 
power.”

Telesz closed by mentioning the 
many career paths available in the 
electric energy sector, including 
engineering, finance, cybersecurity, 
renewable technology and many more. 
Several Basin Electric staff members 
were on hand to answer specific 
questions about the organization and 
the power industry.

The students also traveled to Beulah, 
N.D., to tour the Antelope Valley 
Station power plant, the Freedom Coal 
Mine and Dakota Gasification Co. 

They also explored the Bismarck 
State College campus and stopped 
at the National Energy Center of 
Excellence where they participated in 
a safe driving simulation and learned 
how electricity is moved from a 
generation facility across the regional 
power grid by regional transmission 
operators.

The institution offers degrees and 
certifications in energy-related careers 
such as power generation technology, 
nuclear power technology, electrical 
transmission systems technology and 
others.

The students were sponsored by nine 
electric distribution cooperatives, and 
the event was organized by the South 
Dakota Rural Electric Association 
(SDREA) based in Pierre.

“Electric cooperatives are committed 
not only to providing safe, affordable 
power, but also to providing 
opportunities to educate our future 
leaders,” said event organizer Jocelyn 
Johnson of SDREA. “We need to 
make sure our young people have an 
understanding of where their power 
comes from and the complexities of 
providing grid-scale electricity that’s 
not only affordable but accessible 
around the clock.”

Youth Excursion 2022

Jamie Houston of White Lake (daughter of 
Shelly Johnson & Jed Houston) and Evelyn 
Olson of Pukwana (daughter of Brad & 
Lacey Olson) attended Youth Excursion. 

High school students from across South Dakota traveled to Basin Electric Power 
Cooperative’s headquarters in Bismarck, N.D. for the 2022 Youth Excursion. The event 
took place July 25-28 and allowed students to learn while making new friends.  








