Ostlie’s Sunnyside Acres, Carrington, ND
For an interesting experience, you might meander 10 miles straight south of Carrington, hitch a
left onto 6th street and pull up 1.5 miles later at the north end of a long trail leading into a 37
acre farm site. At first glance you may think it is just another farmstead on the prairie, but look
a little closer. This farmstead is anything but a typical North Dakota farm.
In 2012, when Mike and Lindsay Ostlie, purchased their small farm, ideas began mixing with
resources and soon Ostlie’s Sunnyside Acres was born. Both self-motivated farm enthusiasts saw
an opportunity to enter into farming in a unique way. The venture began with a typical sales of
vegetables at a local farmers market. Seeking something with more long-term sustainability and
higher profit potential, the operation expanded into a new niche market. By 2016, with the help
of a $25,000 grant from North Dakota’s Agriculture Product Utilization Council, the young
entrepreneurs had planted ½ acre of hops and build a small processing facility on their farm.
Hops are a specialty crop that is used to make beer. Growth of the home brewing industry and a
marked rise in specialty brewing shops around North Dakota has created some increased
demand for local hops. However, the cones (flowers that are harvested off the bine) need to be
dried and pelleted for shipping and handling purposes and in order to be brewed at most
breweries. Having done their research before they embarked on the journey, Mike and Lindsay
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thoughtfully converted an old granary on the farm into a small processing facility and visitors’
center. In the fall of 2016, they pelleted their first batch of hops and sold it to a local brewer.
Along with hops, the Ostlie’s also produce a large
array of garlic, a small orchard of juneberries and
haskaps and a garden full of vegetables. They
have plans to continue developing their business
to include commercial garlic production, a small
farm store to use during special farm events, and
a U-pick enterprise for their berries.
Analysis
Hop vineyards may be the most recent buzz, causing them to appear lucrative, but interested
growers should be aware of what they are getting into. The initial start-up costs are exuberant.
The Mike and Lindsay had to install a tall deer fence around 2½ acres to protect their crops. In
addition they constructed an expansive trellis system made out of large telephone poles and
heavy cables. Furthermore, it requires training and tenacity to learn how to grow and harvest
hops properly in order to have a marketable product. Thankfully, Mike is a very detail oriented
research agronomist already. When harvesting hops, what may appear to be a simple mistake,
such as improperly training the bines to a 14’ trellis or harvesting a few days to early/late, could
result in a crop that is either not harvestable, or marketable. Finally, as the Ostlie’s realized, the
only way to market hops in larger quantities is as a pelleted product, which requires access to a
processing facility.
Mike works full time off the farm and Lindsay works full time taking care of their two young sons.
Consequently, there are time constraints on what they can accomplish on the farm at this stage
in their life. They are weighing all of their options and trying to stay focused on a marketing plan
that is profitable, but still fits into their busy lifestyle.
While the rest of the business continues to grow into their dream, Lindsay still sells some garden
vegetables through an online farmer’s market that she helped develop. The market outlet has
worked well for connecting buyers and sellers, but it is currently managed by volunteer labor. If
they wish to continue this venue, Lindsay feels they will eventually have to hire a manager and
come up with a way to pay them. She also takes produce once a year to the Capital Farmers
Market at the State Capital Building in Bismarck which she feels is worth the effort.

This material is based upon the work product of Dickinson State University and Dakota College at Bottineau that is supported by the National
Institute of Food and Agriculture, U.S. Department of Agriculture, under award number 2015-70001-23438 and through the North Central
Region SARE program under sub-award number H004991209 SARE project LNC15-373. USDA is an equal opportunity employer and service
provider. Any opinions, findings, conclusions, or recommendations expressed in this publication are those of the author(s) and do
not necessarily reflect the view of the U.S.
Department of Agriculture.

Lindsay and Mike have a high tunnel, which they anticipated using for raspberries. That has not
panned out because they lost it to the wind, twice already. In 2016 they did not use the tunnel,
as they were trying to decide if it needed to be moved to a more protected area and if so, what
might be the best use it for.

Advice
Don’t underestimate the amount of time it takes to build your business. You will find yourself
strapped for time, especially if you have young children.
Set up a way to keep track of your farm and production data right away. “[I am] participating in
a data collection project with the Entrepreneurial Center for Horticulture, which I like because it
forces me to keep track of data that I otherwise wouldn’t make time for.” Lindsay uses a form
she created on google docs to easily input her harvest dates and yield data straight from the field
into a database, using her smartphone.
With small farm businesses you have to multi-task every roll in the operation. You are the office
manager, market manager, promotion officer, operations manager, laborer, and owner/decision
maker. Lindsay shares, “It is hard to multi-task everything. I don’t consider myself a good
marketer, but we have to do it anyway. We are better at producing
crops.”
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2016 Data
Harvest, Planting & Yield Data
Outoor Planting Began
Outdoor Harvest Began
Outdoor Harvest Ended
Outdoor Harvest Period Lasted

3
7
30
12

May
July
Sept
weeks

carrots, zucchini, cucumber, kale, lettuce
pickling cucumber
radishes

Total lbs. harvested
2016
152.01
141.8
0.67
7.045
0.5
0.63
0.921
303.58

Crops Reported
Pickling Cucumber
Tomato
Zucchini
Pepper
Cabbage
Kale
Beet
Radish
Carrots
Lettuce
Total

Plant and Harvest Dates
Pickling cucumbers, not trellised; harvested off of 40 ft. row.
Cucumbers picked as small as possible.

Lbs. Harvested

Pickling Cucumber_homemade
50
45
40
35
30
25
20
15
10
5
0

Weeks Harvested
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2016 Data cont.
Plant and Harvest Dates
Kale only picked up to 2nd week in August. Harvested off of 20 ft. row

Lbs. Harvested

Kale_white russian
3
2.5
2
1.5
1
0.5
0

Weeks Harvested

Lettuce harvested off of 5 ft. row.

Lettuce_Dakota Mix
Lbs. Harvested

0.6
0.5
0.4
0.3
0.2
0.1
0

Weeks Harvested
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2016 Data cont.
Plant and Harvest Dates
King of the North pepper picked off of 50 ft. row. 3.25 lbs. of jalapenos picked off of a 3 ft. row.

Peppers
Lbs. Harvested

12
10
8
6
4
2
0

Weeks Harvested

Carrots planted in 10 ft. row, but too close to potatoes and were crowded.

Lbs. Harvested

Carrots
0.7
0.6
0.5
0.4
0.3
0.2
0.1
0

Weeks Harvested
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2016 Data cont.
Plant and Harvest Dates
Tomatoes harvested off of 90 ft. row. Estimated 10% loss due to wildlife damage and blossom end
rot. Stopped harvesting on Sept. 29, because could not sell anymore.

Lbs. Harvested

Tomatoes
45
40
35
30
25
20
15
10
5
0

Weeks Harvested

Radishes harvested off of 10 ft. row. Variety trialed as part of NDSU home garden variety trial.
Picked small but very good.

Lbs. Harvested

Radishes_D'Avinon
0.6
0.5
0.4
0.3
0.2
0.1
0

Weeks Harvested

Beets harvested off of a 10 ft. row. At least 20% decrease in marketable crop due to
rodent damage.

Lbs. Harvested

Beets
3
2.5
2
1.5
1
0.5
0

Weeks Harvested
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