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Jeff Wagner
President/CEO

In the last issue of  On the Horizon I mentioned that we 
were in the process of  closing the books on our 2014 
fiscal operating year. At this time, all of  the number 
crunching is done and plans are being finalized for 

our annual stockholders meeting on April 23rd. Without 
disclosing too much information before the meeting, I 
want to share a few highlights of  the 2014 year. Overall 
sales exceeded the $500 million mark for the first time in 
company history. Locally generated net savings amounted 
to nearly $15 million, which is $5 million more than the 
previous year. While patronage that we receive from doing 
business with other cooperatives was actually $6 million 
less. Combined earnings will net out at nearly the same as 
last year, somewhere greater than $34 million.

Horizon Resources, like you, experiences the ebb 
and flow in commodity prices which can have a dramatic 
effect on overall sales. Taking that into consideration, I 
would be surprised if  we didn’t see an overall gross dollar 
sales decrease this year based on the current effect of  
the considerably lower price than last year of  crude 
oil. The challenge that our company will have is to keep 
the commodity units similar to last year in the energy 
division, while continuing to grow our ag based business 
segments. I am confident that we are going to be able 
to do that, barring any unforeseen crash in domestic or 
global markets.

I find it amazing that one year ago at this time, most 
native people to this area were all wishing the oil activity 
would just slow down some. Isn’t it amazing what happens 
sometimes? Now, as you can imagine, I hear comments 
from people wondering when the price of  crude will rise 
so business will return to normal. Since we were small 
children we have been told, “be careful of  what you wish 
for.” I know that I’m going to the next time. 

From our company’s standpoint, this little lull in 
action provides us the opportunity to get some things 
done that were not possible previously, like a serious re-
model project at our Williston and Ray stores. Plans are 
moving forward for the new fertilizer plant project in Zahl, 
enabling us to better serve our customers in the northern 
part of  our sales region, in addition to the purchase 
of  additional service and delivery units throughout  
our territory.

I didn’t think that the 
day would ever come, but 
finally it looks like we have 
seen the conclusion of  the 
Watford City grain handling  
expansion project. 

I hope to see many of  you at 
your Horizon Resources’ annual 
meeting on April 23rd and if  not, 
have a pleasant, uneventful and 
safe spring season. Thank you 
very much for your continued 
support of  this company.

Plans are moving 
forward for the 

new fertilizer plant 
project in Zahl, 

enabling us to better 
serve our customers 
in the northern part 

of our sales region...
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Jim Radtke
CFO

A s I write this, we are in the final stages of  our  
year-end audit. Wow, what a year it has been! 
Horizon Resources’ sales topped $500 million in 
2014. That is one fantastic feat, and I believe that 

a big thank you should go out to all of  the customers that 
made it happen. I also think that an even bigger thank you 
should go out to all employees that made it happen. It is 
not easy averaging between $1 million and $1.5 million of  
sales every day, all year long. 

When I look at the Horizon Resources’ balance sheet, 
it shows me that your cooperative is in great shape. In 
the last two years, the only long-term debt that we show 
is some deferred payment contracts that come from 
the grain division. The last two years also show that the 
seasonal loan is paid off  at year-end. That tells me that your 
cooperative is one of  very few that has their debt paid off. 
 After talking with the auditors all last week, it occurred 
to me that accountants have their own language. I thought 
maybe I could get Ole and Lars to help me explain things 
in layman terms.

Let’s start with the balance sheet. The first item on the 
balance sheet is current assets that are defined as cash 
and items that can be turned into cash within 12 months.

Lars: That’s what’s in yer checking account.

OlE: Ya, that’s never enough ya know.

Lars: That’s what’s in yer savings account 
too, ya know.

Ole: Ssshhhh don’t let Lena know we have a 
savings account, she’ll want to spend it.

The next item is fixed assets, which is generally described 
as property, plant and equipment.

Lars: That’s yer tractor and yer barn and 
stuff like that.

Ole: Ya, the whole darn farm don’t ya know.

Ok, next we have the liabilities section which is any amount 
owed to anyone.

Lars: That’s all of them their bills you get 
in the mail, Ole.

Ole: Ya, I get lots of those and lots of 
junk mail too. Sometimes I mix the piles up 
and throw away the bills and keep the junk 
mail. Ya know what though; they always 
send me more bills so it all works out in 
the end.

(I think Ole might have a service charge problem that he 
should look into.)

Moving on – if  you take your total assets and subtract your 
total liabilities you will end up with member-patron equity. 
This is the stock that you have in the cooperative.

Lars & Ole: Ya, the only stock we have is 
livestock.

If  you are members of  the cooperative you do own stock. 
That means that you each own a little bit of  the cooperative 
and you can retire your stock when you reach 70 years old.

Ole: I can’t afford to retire; I’ll just have 
to keep on farming.

Lars: I thought retire was when you got 
new tires for the tractor.

Ole: No, that’s when you quit working and 
goof off all day. Come to think of it, maybe 
you are already retired.

Lars: Hey, look who’s talking.

Ok, let’s settle down now boys, were getting a little off  track.

Now I want to talk about working capital.

Ole: There’s no working done at the capital, 
that’s where all of those politicians hang 
out and all they do is talk about stuff.

Lars: Ya, the only working that is getting 
done is out on the farm.

 

That is a different kind of  work and a different kind of  
capital. When we are talking about working capital in 
accounting you take your current assets and subtract your 
current liabilities and that will tell you how much money 
you theoretically have to work with. The theoretical part is 
all of  your current assets that aren’t cash you need to turn 
into cash before you are able to use them. Inventory would 
be a good example – first you need to sell the inventory 
and collect money for it so you can have money to buy 
inventory. This would be the logical place to talk about 
inventory turnover.

Lars: Now we are talking, that Lena makes 
the best turnover that I ever had.

Ole: Ya, I agree. Is it time for lunch yet?

Ok fellas, that is a different kind of  turnover and it isn’t 
time for lunch just yet.
     
Inventory turnover is how fast your inventory sells. The 
faster that you are able to sell your inventory, the faster 
you turn that product back into cash. Some products sit 
on the shelf  for a while before they are sold. For example, 
hardware’s turnover rate might be three or four times per 
year. On the other hand petroleum’s turnover rate is three 
or four times per week. You have to keep that big wheel 
turning, inventory in and then inventory out.

Lars: I hear you talking but I keep thinking 
about those turnovers that Lena makes.

Ole: Ya, me too. Let’s go to lunch even if it 
is early.

I think Ole and Lars have the right idea, enough accounting 
talk for one day. I wonder if  I can find somewhere in town 
that sells turnovers?
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John Salvevold
Agronomy Division Manager

I just attended the annual Western Crop and Pest 
Management School in Bismarck. One speaker I 
always enjoy listening to is Dr. Dave Franzen from 
NDSU. Most growers in western North Dakota have 

heard Dr. Franzen speak at a trade show or extension 
training in the past twenty or so years. He probably has 
more influence in soil fertility issues in the northern plains 
than anyone else I can think of  or know of. Dr. Franzen 
is a “tell it like it is” kind of  speaker that is not afraid to 
offend anyone in the audience that is selling products that 
are “too good to be true.” He is definitely not a believer 
in any kind of  “miracle in a can” products and has tested 
a lot of  them in replicated trials to prove them wrong. 
If  there is an issue with soil fertility or if  anyone ever 
wants to learn everything there is about soil fertility in 
the northern plains, Dr. Franzen is the best source, hands 
down. Nitrogen is nitrogen and there is no replacement 
product for it. 

How do we come up with how much nutrients a crop 
needs? I always tell my customers that we could break 
them on fertilizer alone if  they gave us an open checkbook 
to spend blindly on crop nutrients. On the other hand, if  
our customers do not make money, they probably won’t 
be able to continue to be our customers, and we are not 
interested in seeing any of  our customers go broke. It is 
in our best interest to help our customers spend money 
on crop nutrients where they will see a gain and will make 
the best return on their money spent. We can estimate 
what a crop will use by knowing how much nutrients are 
used to produce a bushel of  a commodity. We also tell our 
customers to shoot for a realistic yield goal that they are 
able to raise. With lower commodity prices this becomes 
even more important. You also have to keep in mind that 
fertilizer is not anywhere near 100 percent efficient. You 
will always have some tie-up with residue in your fields 
meaning the more residue, the more tie-up you will have. 
Some people say efficiency can be as low as 60 percent, 
so as you can see, there can be many variables. 

We can do soil testing to get a general idea of  what 
is remaining in our fields, but soil testing is also only as 
good an interpretation as the testing done in relationship 

to the area. If  you do one test a quarter, there are a lot of  
variables that could affect the test over an entire quarter. 
If  you combine more than one field or quarter into one 
test, the chances of  a test being thrown off  is even greater. 
The only way you could get a more exact picture of  your 
soil fertility would be to divide your fields into small areas 
and do grid sampling. With the cost of  soil sampling, this 
is not really economically feasible in dry land cropping 
in western North Dakota. I still recommend soil testing 
even if  you are only doing a few tests to get a general 
idea of  what is left in your soil before the next cropping 
season. You can get a pretty good feel for what is left in the 
ground by using a few soil tests along with your cropping 
history that will give you a base “guesstimate” of  residual 
nitrogen in the ground. If  you are re-cropping and you 
took a good crop off  your fields, chances are there is not 
a lot of  nitrogen left in the ground. Most of  our soil tests 
usually come back with, at most, around 20 to 30 lbs. 
of  nitrogen in the soil. Agvise’s soil scientists say that if  
you only have 20 lbs. or less of  residual nitrogen left in 
the soil, you probably saw a yield loss because of  lack  
of  nitrogen. 

 Dr. Franzen’s nitrogen calculator only takes into 
consideration the residual nitrogen that you enter into the 
spread sheet. Again, this can be argumentative because 
of  the variability in a soil test or how many acres you have 
tested as one test and so forth. The other parts of  the 
calculator involve selecting which part of  the state you 
are located in, previous crop and whether it is giving a 
nitrogen credit, productivity of  the field, tillage method, 
organic matter, price per bushel of  the crop you are 
raising, along with the cost per pound of  nitrogen. The 
calculator will give you a nitrogen recommendation that is 
the average optimal rate. Growers may choose to apply 30 
lbs. more or less due to protein traits of  a variety or other 
variables. It is a really neat tool to use and you can see 
what the commodity price does to the recommendation or 
what previous crop does to the recommendation. Soil test 
labs do not take into consideration the price of  nitrogen 
nor do they factor in the price of  the commodity being 
raised. They only work with raw numbers calculated by 

nutrients found in a random sample. I think soil sampling 
is still important to track some of  the nutrients that you 
might be mining out of  the soil by re-cropping or even 
building by adding more than the crop is using, in some 
cases. To find Dr. Franzen’s calculator just Google search: 
“Dave Franzen NDSU” and you will find his website  
and calculator. 

Another fact that Dr. Franzen spoke about this year 
was the importance of  sulfur in all of  our crops in North 
Dakota and the inability to get an accurate soil test for 
sulfur by any testing methods. He basically said our soils 
are lacking sulfur, you can’t get an accurate test and you 
will see results in most any crop raised in North Dakota 
by adding sulfur. This has been fairly evident to growers 
raising a cereal crop following canola because of  the 
addition of  sulfur for the canola crop. Our environment 
is cleaner with emission standards so we don’t get the 
sulfur replenished by sulfur in our rains. He also did not 
recommend using elemental sulfur even by applying it 
as a maintenance application the year before needed. 
Elemental sulfur needs to break down in the soil into 
the sulfate form, so it will not be available the year you 
apply it. Once it is in the sulfate form it is very mobile 
in the soil, so it could be leached very easily. This would 
be similar to applying nitrogen early in the summer for 
the crop the next year. This does work in some cases 
especially if  you are raising a deep-rooted crop such as 

sugar beets, but I would not suggest doing this if  you 
are going to raise a cereal crop the next year. There are 
other micronutrients that can affect our crops that can be 
tested for in a soil test or even a plant tissue sample if  we 
see problems in a field. Most growers have a budget and 
if  they have extra money to spend on micronutrients or 
specialty fertilizer, I would advise them to try it on a few of  
their acres to see if  they see a return on their investment. 
I would not recommend spending blindly on any  
crop nutrients. 

Fertilizer is probably one of  the most expensive parts 
of  your farming operation but it is also the most important 
item that will return the most money back to your 
operation. Time and timing of  your fertilizer is probably 
more important and will impact your operation more than 
price per ton. Make sure that you have or can get your 
fertilizer when you need it. Make sure your application 
process is not costing you time because time costs money 
in most cases in the spring. If  your application process 
takes you longer than it should, look at other methods 
to apply nitrogen. There is no difference in nitrogen once 
you put it into the soil. Nitrogen is nitrogen whether you 
use urea, NH3 or liquid UAN. The main cost difference 
will end up being in how efficiently you can apply it and 
eliminate or reduce any losses. Don’t get bent on cost 
per ton. Look at making your operation as efficient as 
possible and utilize your money spent on fertilizer the 
best way possible. Thank you for your business and have a  
safe spring. 

It is in our best interest  
to help our customers spend 

money on crop nutrients 
where they will see a gain and 
will make the best return on 

their money spent.
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Fill in the blank squares so that each row, each 
column and each 3-by-3 block contain all of the 
digits 1 through 9.
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I don’t think I’ve ever said this before, but I can’t wait 
for harvest this coming year. That is as long as Mother 
Nature has treated us well, for once. We have been 
dealing with a lot more grain issues this year with low 

falling numbers and high vomitoxin. With all grain buyers 
and mills knowing about the situation, they have been 
extremely picky on what they buy.

The future market has not been friendly at all since 
the end of  the year. In December, it’s very typical for a 
downward trend with the holidays and many buyers out, 
but that trend has continued on into February. Between 
mid-December and the first of  February there were only 
a handful of  up market days. The month of  February 
showed more promise in a rise but nothing to brag about.

Durum has shown a steady downward trend with the 
mills claiming to be bought up on what they needed to 
grind. I’m not sure how much of  that is truth and how 
much of  it is just them waiting for a cheaper value. We 
keep hearing the same thing that we have heard in the 
past, that in two or three months they want to buy more 
and the price should follow.

Rail freight has been easier to come by and cheaper 
to purchase, which also plays a hand in the markets. 
Before, when it would cost $4,000 a car and took two to 
three months to show up from the request date, prices 
were soaring. Now they have come down to a much more 
reasonable price and are only running about 15 to 20 days 
behind, excluding the singles which can still take a month 
or better.

The Watford City bin project is finally complete after 
many years of  construction and numerous contractors. 
We also have the kinks worked out on our grain probe at 

the Williston terminal. Bare with us, as it is taking some 
time to get the hang of  running it. 

If  anybody wants bulk feed, please prepare ahead of  
time for when you will need it. Sometimes, a load can 
be delivered within a week’s time and others may take a 
couple of  weeks, just depending on how backed up the 
feed plant is. Currently, SmartLic is running a couple 
months out on orders. We are doing our best to keep 
product in house, and we are prepared for your fly control 
and high mag needs.

If  you would like to be on our daily market sheet 
e-mail list, give Lila or myself  a call at 701.774.0228 and 
we can get you added. Also, 
if  you would like to be added 
to our daily text message, text 
“Horizon” to 88202. Lila has 
also informed me that the 
“My Farm Records” is up and 
running so you can see what 
grain you have in. If  you need 
assistance or would like to set 
up an account, feel free to call 
her. Stop in and visit with us, 
the coffee is always on.

Chris Quamme
Grain Division Manager

...Mother Nature has  
treated us well, for once.
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W hen construction started on the new Trinity 
Western Dakota clinic in Williston there was 
anticipation of a growing population of workers that 
would need access to health care. By the time the 

clinic was opened in September of 2012, the patient load had 
nearly doubled and the physicians recruited for the new 
clinic were busy with new patients. The clinic managers, 
Theresia Swarthout and Macia Arnold, would be reacting 
to the new patient load with the addition of  staff  to keep 
up with an ever-growing patient base. “People in the area 
want to have access to quality health care,” according to 
Swarthout, “so we all stepped up to the plate and beefed 
up services. Our attitude is that we will do what it takes to 
get the job done. For example, we have doubled the size of  
the surgery center to keep up with demands.”

The Western Dakota Clinic is a three-story, 60,000 
square foot facility that replaced two existing clinics, 
the Trinity Community Clinic-Western Dakota and Trinity 
Regional Eyecare-Western Dakota. Also, housed in the 
facility is an outpatient surgery center, an occupational 
medicine center and Vision Galleria, a retail vision center 
in support of  Trinity Regional Eyecare.

When the new clinic building opened, the top floor of  
the clinic was not finished, leaving room for expansion. 
However, it was only a matter of  months before it became 
apparent that a portion of  the third floor would be needed 
to provide space for visiting specialists from Minot. Seven 
specialists currently travel to Williston to provide services 
in ear, nose and throat; midwifery; cardiology; orthopedics; 
rheumatology and foot and ankle/podiatry.

Trinity Community Clinic-Western Dakota occupies the 
second floor of  the building. There are seven physicians 
and over twenty additional staff  currently providing 
patient care to new and existing patients. One of  those 
physicians is Dr. Kirsten Nardozzi, who arrived in Williston 
two-and-one-half  years ago when the new clinic building 
opened. Even though her practice has grown dramatically, 

she loves the challenge and enjoys living and working 
in Williston. “I moved here after graduation. I went to 
school in Kirksville, Missouri, and then did my residency 
at Millcreek Community Hospital in Pennsylvania. My 
husband and I loved Williston right away. We wanted an 
opportunity to get involved in the community, and we 
knew Williston would provide that opportunity.” In her 
practice, Dr. Nardozzi has seen over two thousand patients 
in her two-year tenure, “normally a new doctor would 
probably see a couple hundred,” according to Nardozzi. 
Her largest challenge has been the influx of  new patients 
from all over the country. “It takes a while to get to know 
a patient, especially when they are new to the area and 
the community,” Dr. Nardozzi relates, “we have a lot of  
interesting cases and I am learning what resources I have 
here in Williston. We are fortunate to have the specialists 
coming to the clinic. If  I refer someone to a specialist, I 
try very hard to make sure that their visit is productive, 
and to not just hand them off.” Dr. Nardozzi also points to 
the collaboration between Trinity Health and Mayo Clinic 
through the Mayo Care Network as positive for patients, 
“it gives us one more resource to rely on if  we need it.”

An example of  a growing population in Williston would 
be the number of  births. “There were over eight hundred 
babies born last year at Mercy Medical Center, and so 
we have an increasing number of  well baby checks, and 
then of  course, another member of  the family who is our 
patient.” The fast paced growth in health care is one that 
Dr. Nardozzi embraces. “We just bought a house, and we’ve 
made a lot of  good friends, so we are in no hurry to leave.”

It has been six years since Dr. Julianna Reeves, an 
Ophthalmologist at Trinity Regional Eyecare-Western 
Dakota, arrived in Williston. In those six years there has 
been a significant increase in oilfield activity, and with that 
comes more oil field related eye injuries. Dr. Reeves has 
also experienced the influx of  new patients with a variety 
of  backgrounds. Once they, and their families, have re-
located to Williston, it becomes important for them to 
seek out additional medical services like vision care. 
Dr. Reeves and Trinity Regional Eyecare serve a sixty to 
seventy mile radius and are the only Ophthalmologists in 
the region. “New patients may start with basic eye exams, 
but we offer a number of  other services including LASIK/
PRK, cataract surgery, surgery to repair drooping eyelids, 
infections of  the eye and other optometry and retail vision 
services like eye glasses and contact lenses” according to 
Dr. Reeves. “Our patients are so appreciative of  the fact 

Dr. Nardozzi

Dr. Reeves

Trinity Western Dakota...continued on page 16.
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that we can do it all here. They normally don’t have to go 
someplace else.” There are two Ophthalmologists on staff  
at Trinity Regional Eyecare, the second being Dr. Mark 
Raymond. “Dr. Raymond and I rotate call to provide 24 
hour service for emergency care. During the summer time 
it gets pretty busy as people like to travel and they are 
outdoors because the weather is better. We try to provide 
same day, or next day emergency care, depending on  
the case.” 

Even though there have been a number of  changes 
to Williston, Dr. Reeves and her husband Steve still enjoy 
the area, and plan to stay. She also enjoys her work 
environment. “Things have changed, but this is a great 
place to work and we have great staff” says Dr. Reeves, “we 
have low turnover, which really helps. We have wonderful 
patients, and it is very rewarding to take care of  patients 
who appreciate what you are doing for them” Dr. Reeves 
says with a smile.

Trinity Regional Eyecare-Western Dakota is on the 
main floor of  the clinic. There are patient exam areas, 
a surgical center with two operating rooms and a retail 
vision center. 

Trinity Health, through their network of  regional 
clinics and visiting specialist program, is striving to meet 
the demands of  the rapidly growing Bakken region. Trinity 
Community Clinic-Western Dakota is an integral part of  
that growth and development. The facility is located on 
the west side of  Highway 2, across from Mercy Medical 
Center, and is easily accessed by patients. 

From the perspective of  clinic manager Theresia 
Swarthout “we see change every day, but we’ve stepped up 
to make it all work. We’ve worked hard for the community…
we’re all in this together.”

‘Things have changed, but 
this is a great place to work 

and we have great staff’ 
says Dr. Reeves...

Trinity Western Dakota...continued.
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Mike Leach
Retail Division Manager

I hope 2015 is treating everyone well. It’s always fun 
to start the New Year and to see some of  the new 
products that are coming. One of  these is the new 
Maglite® flashlight. These are truly an upgrade from 

the old traditional flashlights that Maglite® had in the 
past. The new LED flashlights are brighter and will last 
longer than the old ones. They also have different settings 
including flash, high beam and an energy saving mode. 
They have kept the quality that they always had and made 
the flashlights so much better. This is a flashlight you will 
need to check out when you are in.

On the sporting goods side of  things we are moving 
towards Remington ammo. Federal Remington will be 
able to supply us better than Remington has. We should 
start seeing it come in very shortly. Remington is in the 
same boat as all of  the other manufactures when it comes 
to 22 ammo but they did say that they were starting to 
catch up a bit. All we can do is wait until some show up. 
Benelli has a new shotgun out; it is called the 828U. It 
will feature adjustable drop and cast so you can adjust 
this gun to fit you. It will also have the Benelli progressive 
comfort pad to help with recoil and kick. This should be 
available to us very soon. This is the first over and under 
shotgun that Benelli has done so it will be interesting to 
see it in person. From what I have seen from Benelli it is 
a good-looking shotgun.

Traeger® has a new look and some new features for 
their grills this year. The Pro Series Traeger® Grill has 
a new stamped lid with their logo, and the junior now 
has folding legs. They call the Pro Series Traeger®  Grill 
“The Tailgater,” so if  you are looking for a grill that you 
can take to the lake or tailgating, it’s the grill for you. 
The other change that I really like is the new digital 
thermostat. The grills will now have two meat probes that 
can be plugged in, so if  you have ham, turkey, prime rib 
or any kind of  meat you can put these into your meat to 
check the internal temperature. I haven’t seen any new 
rubs or sauces out, but the old favorites are still available. 
We try to have all of  them on hand so whether you have 
a Traeger® or not, these are some great sauces and rubs 
that can be used with any type of  grill. If  you don’t have 
a Traeger®  or want to know all the different things that 
you can do on these grills, stop by and our staff  will help 
you with any questions you may have. Just to let everyone 
know, we will be doing a Traeger® promotion on Father’s 
Day with a demo on June 3rd, out in the lot. During this 
time, Traeger® also has a promotion on their grills with 
rebates from $50 to $100.

CHS informed me that we have had a Tank of  Thanks® 
winner in the Williston area. Congrats to the winner. This 
is a national program ran buy CHS giving back to certain 
people in a community for the work they have done in 
the area. The winners have to be nominated by someone 
in the community to receive this. Again, thank you  
and congratulations.
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Sudoku Answers

Williston, ND 
701.572.8354
866.572.8354

Zahl, ND
701.694.4111

Wildrose, ND
701.539.2272

Culbertson, MT
406.787.6606

Fairview, MT
701.844.5775

Savage, MT
406.776.2489
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T he white Horizon Resources tanker truck rolls to a 
stop and the engine shuts off. The driver jumps to 
the ground and instantly breaks out with a smile 
and asks, “How you doing, my name is Andrew 

Cato.” A quick firm handshake follows and pretty soon 
you are engaged in conversation about the weather, the 
roads and how muddy his truck has gotten in his recent 
delivery of  fuel to an area oil rig. The enthusiasm and 
the smile never decrease as he talks to you about how a 
kid who was born in the New Jersey area and raised in 
Chicago, ends up in Williston, North Dakota driving truck 
for Horizon Resources. “I started driving trucks when I 
was twenty years old” says Andrew, “and I’ve been driving 
for twenty-five years.” Andrew came to North Dakota when 
he heard about the many employment opportunities in the 
Williston area. “At first I came out here by myself  to make 
some money and then head back to where my family was 
living in the Chicago area. I was headed back when my 
family decided that they all wanted to come with me. I 
was given direction to find a place where we all could live. 
That was very difficult, but finally I found a place that was 
reasonable and that fit our family just right. My wife and 4 
young kids moved to Williston with me.” 

Andrew started in Williston with a different trucking 
company that would eventually leave the Williston basin, 
forcing him to look for a different job. “I was looking 
around at different companies and put in an application 
with Horizon Resources. A few months down the line Jeff  
(Watts) called me and offered me a job.” It ended up being 
a great move for Andrew, as he loves his job and Horizon 
Resources. “Horizon Resources treats you like a decent 
human being, and it’s not about the numbers. The way 
they treat you, you want to get up and come to work. This 

is the first time I have been in a work situation like this. I 
get up and know that I can go to work and be happy. They 
have good people, and they don’t have turnover. That says 
a lot about a company,” smiles Andrew.

As for his family, they have found living in Williston is 
different, “but it’s a good different. It’s not like Chicago 
or New York, and Illinois is flat. To someone living in the 
mountains, this area might be flat but there are hills and 
buttes around here.” 

This summer Andrew and his family plan to expand 
their horizons and do a little more camping and outdoor 
activities. “I love to fish, and I can hardly wait to catch one 
of  those walleyes.” 

With his current position, Andrew travels mainly within 
a 100 mile radius of  Williston, which means he is home 
almost every night to enjoy quality family time with his 
wife, Monique, and his four children: Elanzo-15, Hannah-13, 
Zaria-10 and Oceane who is 8.

How long can you see yourself  living in Williston?  “My 
wife and I have both discussed where else we would like to 
live, but we just couldn’t come up with a specific spot, so 
we don’t have any intentions of  going anywhere.” 

The smile and the upbeat attitude of  Andrew Cato 
have you convinced that his love of  his family and his job 
are certainly real. Williston is a long way from Chicago, 
but Andrew says it best, “It’s a good different.” 

I get up and know that I can  
go to work and be happy.
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I t is with a heavy heart that we share in the passing of  
long time Horizon Resources employee Richard “Dick” 
Simoneau. For 33 years, Dick worked at the Zahl 
elevator, eventually becoming manager of  the location, 

a position he held until his retirement in 2013. “Dick was 
a long time friend, going back to high-school,” says fellow 
Horizon employee and Williston Terminal Manager Tom 
Longtin. “He was a great guy who was always helpful and 
ready to step in when needed.”

Current Zahl elevator manager Rick Foss worked with 
Dick for over 20 years and fondly remembers his fellow 
co-worker stating, “Dick spent many years here at this 
location, working his way through all the various positions, 
up to manager prior to retiring. He was a big part of  this 
elevator through the last three decades when we really 
grew in size and scale.” Foss also recalls the true “team” 
mentality he and Dick had working together through the 
years to keep the Zahl elevator up and running.

Dick also understood the importance of  great 
customer service and always took the time to speak with 
area farmers as they stopped by the elevator. “People 
would show up for coffee every morning here at the 
elevator,” recalls Foss. “Dick would always take the time 

to sit down and visit with them and share stories. That was 
the type of  genuine person he was.”

Foss also recognizes that he has some pretty big 
shoes to fill saying, “Dick left quite an impression on this 
elevator, helping oversee the elevator through growth and 
expansion.” Foss’s comments go on to explain how during 
Dick’s tenure, Zahl transitioned from a small, single-point 
elevator, to several mergers with other nearby locations 
during the 1980’s. This eventually lead to a merger with 
Williston in 2006, which would go on to become Horizon 
Resources, thus solidifying Zahl’s standing within a 
successful regional cooperative.

Outside of  work, Dick was an avid fisherman and 
hunter, with excursions taking him to locations like 
Arizona, Michigan, Florida, Alaska, Canada and more. “We 
often hunted and fished together,” recalls Longtin. “It was 
something that made him happy.”

We at Horizon Resources continually send our thoughts 
and prayers to Dick’s wife Laura and the rest of  his family 
and truly appreciate that such a special individual chose to 
be a part of  our larger extended family and help positively 
shape the organization we have become.

Dick left quite 
an impression...
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MIDNIGHT BRISKET
INGREDIENTS
• 4 - 6 lbs. flat cut brisket
• Olive oil
• Worcestershire sauce
• Traeger® Beef Rub
• Traeger® Chicken Rub
• Traeger® Blackened Saskatchewan

PREPARATION
Rub sauces and seasoning into the meat. 

Fill an aluminum pan with water and olive oil and place on top 
of the drip pan, under the grill grate, to create steam. 

Start your Traeger® on smoke with lid open for 5 minutes to  
get started. 

Place brisket on grill and leave on smoke for 12 hours, or until 
internal temperature of the meat reaches 180°. 

Remove from grill and double wrap tightly with beef broth in 
foil. Place back on grill. 

After 2 hours, or once internal temperature of the meat reaches 
190°. Remove from grill and let rest for 15 minutes. 

Slice and serve with your favorite Traeger® BBQ sauce. 
 
 
 
 

TRAEGER® BBQ CHICKEN BREAST
INGREDIENTS
• Chicken breasts
• Olive oil
• Fresh pressed garlic
• Worcestershire sauce
• Traeger® Blackened Saskatchewan
• Kirkland Sweet Mesquite Seasoning from Costco
• Traeger® Honey Bourbon Sauce
• Traeger® Regular BBQ Sauce
• Traeger® Texas Spicy BBQ Sauce

PREPARATION
Cover chicken breast(s) in:

• Olive oil
• Fresh pressed garlic
• Worcestershire sauce
• Traeger® Blackened Saskatchewan
• Kirkland Sweet Mesquite Seasoning from Costco

Traeger® BBQ 3 Sauce Mix (mix equal amounts for as many 
chicken breasts as you’re cooking):

• Honey Bourbon Sauce
• Regular BBQ Sauce
• Texas Spicy BBQ Sauce

Start your Traeger® on smoke with lid open for 5 minutes to  
get started, then cook on high For 20 To 30 minutes,  
depending on breast size. During the last five minutes splash on  
that Amazing BBQ sauce.

 
 
 
 
 
 
 
 
 
 

 
 
 

AMAZING SALMON
INGREDIENTS
• 1 salmon fillet
• Zesty Italian dressing
• Traeger® Blackened Saskatchewan Shake

PREPARATION
Brush salmon with Italian dressing and season with Blackened 
Saskatchewan Shake. 

Start your Traeger® on smoke with lid open for 5 minutes to get 
started, then turn up to 325°. 

Place salmon on the grill and cook for 20 to 30 minutes, until 
fish is flaky (be careful not to over cook). 

Remove salmon from grill and enjoy!

 
 
 
 
 
 
 
 
 
 
 
 

MINI MEATLOAF CUPCAKES
INGREDIENTS
• 1 tsp. olive oil
• 1 cup chopped onions
• 1 tsp. dried oregano
• 2 cloves garlic, minced
• 1 ½ lbs. ground beef 80/20
• 1 cup bread crumbs
• 1 tsp. Worcestershire sauce
• 1 tsp. salt
• ¼ tsp. black pepper
• 2 cage-free eggs
• Cooking spray
• 4 cups mashed potatoes
• 3 Tbsp. chives, chopped
• 12 pieces cooked bacon, chopped
• 1 cup Traeger® Chili BBQ Sauce

PREPARATION
When ready to cook, start your Traeger® on Smoke with the 
lid open (4-5 minutes), or until the fire is established. Set the 
temperature to 350° and preheat, lid closed (10-15 minutes). 

Combine all ingredients, except for the BBQ sauce, in a large 
bowl. Fold gently; use your hands! 

Spray a 12-cup muffin pan with cooking spray. Spoon the meat 
mixture into the 12 muffin cups. 

Top each meatloaf cupcake with 2 tsp. of BBQ sauce. 

Bake for 25 minutes. 

Prepare the mashed potatoes while the meatloaf bakes. 

Once the meat has finished cooking, pipe the mashed potatoes 
on top of each mini meatloaf using a pastry bag with a large 
star tip. 

Sprinkle with chives and bacon. Enjoy!

Recipes and photos courtesy of: www.traegergrills.com/recipes
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Our Traeger® never gets put away for the winter. We 
have gotten used to great steaks, turkey, fish and 
pork, even in some of  the most challenging of  
weather conditions. Nothing beats a Traeger® for  

any season. 
We did have one challenge, however, and that was how 

to smoke cheese or fruit on our Traeger® without melting 
the cheese, or overcooking the produce. Our challenge was 
answered with the addition of  the cold smoker attachment. 
The cold smoker is attached to the exhaust end of  either 
the Texas or the Lil’ Tex/Elite models. The smoke from 
the main grill body exhausts into the smoker attachment 
providing cold (or much cooler) smoking. 

After a quick assembly, we were ready to try our first 
cold smoking project, Colby and Monterey Jack cheese. 
We have found that the eight ounce chubs of  cheese found 
at your local grocery store are perfect for cold smoking, 
and that pretty much all cheeses will work and accept 
smoke well. On the end of  the cold smoker is a thermostat 
to tell you the temperature in the smoker. On the bottom 
of  the smoker unit is a sliding door that allows control 
of  the temperature. We found for cheese that the cooler 
the smoker the better, so the door would be adjusted to a 
wide-open position. 

Directions instruct you to watch the cheese closely, 
and a quick trip to the Internet will show you the 
challenges of  smoking cheese. You have to get the cheese 
soft enough to accept the smoke, while avoiding getting it 

too warm and ending up with, well, let’s just say a mass of  
melted cheese. After 45 minutes of  smoking, our cheese 
appeared ready for our first taste test. WOW! It was great. 
We sliced it and put it on crackers and had the perfect 
appetizer. Later we smoked cheese and took it to a holiday 
gathering. It was quickly devoured on crackers, vegetables 
and combined with meat on slices of  bread.

Cheese is only the beginning of  our cold smoker 
experiences. While grilling hamburgers on our Traeger® 
grill, we added slices of  pineapple to the cold smoker 
at the same time. The combination of  hamburger, bun, 
smoked pineapple and smoked provolone cheese made 
an absolutely great burger. Add to that either the potato 
wedges or sweet potato planks (recipes on the Traeger® 
website), and you have a complete meal that even the most 
discriminating outdoor chef  would be proud to serve. 

An added benefit of  having a Traeger® cold smoker is 
the added grill power it provides for a warming area. While 
cooking on the main grill, you can have bread warming 
on the cold smoker side. We also have had great success 
putting apples on the cold smoker to combine with pork 
chops or ribs cooking on the main grill. Vegetables also 
fair better on the cold smoker, and with a little butter 
flavored cooking spray they are a perfect side dish for 
steaks or fish.

Cooking with a Traeger® is a lot of  fun; the Traeger® 
cold smoker will add versatility to your summer time  
barbeque events.

The cold smoker is 
attached to the exhaust end  
of either the Texas or the  

Lil’ Tex/Elite models.
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