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Jeff Wagner
President/CEO

Once again, ag producers in this region were 
dealt a heavy blow in mid-to-late August when 
unseasonably large amounts of  rain, wind and 
hail wreaked havoc on crops that were rapidly 

approaching maturity. The aftermath was devastating; we 
saw grain that was bleached and off-colored, much of  which 
was adversely effected by new growth sprout damage 
as well as disease. This is one of  the worst scenarios a 
producer could ever deal with, as it relates to grain harvest 
and crop marketability. We will do our best to try and find 
available markets for this year’s crop. Understandably it 
will be very difficult considering the usual high quality 
grain that is raised in this area and the traditional buyers 

that are looking for that 
high quality crop. I can tell 
you that preceding to this 
debacle, Horizon Resources 
was having one of  its largest 
old crop grain handling years 

to date. Chris Quamme and his staff  had been successfully 
navigating through the chaos created by late trains, how 
much freight to have on the books and everything else 
that comes with being a rail shipper. 

On a more positive note, on September 5th, CHS 
Inc. CEO Carl Casale announced that CHS is moving 

forward with its plan to build a $3 billion fertilizer plant 
near Spiritwood, North Dakota. “With this decision, CHS 
is taking an important, strategic step on behalf  of  its 
membership owners by ensuring them reliable domestic 
supplies of  nitrogen fertilizers essential to help farmers 
raise healthy, profitable crops,” Casale said in a statement. 
The plant will utilize North Dakota produced natural gas 
to manufacture anhydrous ammonia and other nitrogen 
based fertilizer, as well as diesel exhaust fluid.

CHS also recently announced that they will be investing 
$406 million in a new hydrogen plant at it’s Laurel, 
Montana refinery. Also, crude unit 
modifications will increase crude oil 
throughout and ultimately increase 
diesel fuel production.

I think that both of  these projects 
CHS is involved with are exciting 
news for our region’s producers and 
for this cooperative. Even though 
neither of  these projects will be 
completed until sometime in 2018 
and 2019, the benefits will be worth 
the wait. 

With this decision, CHS 
is taking an important, 

strategic step on behalf of its 
membership owners...
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T his year was the first time that Horizon Resources 
sponsored a Relay For Life team. The “A Cure on 
the Horizon” team consisted of  employees and 
spouses from the company. Over the course of  the 

last six months we were able to raise $8,447.00 to help 
fund the mission of  the American Cancer Society. We 
are very proud to say that we were one of  the newest top 
fundraising teams this year.

Thank you to all of  our customers who supported 
our fundraisers and donated in the collections jars at our 
Williston facility locations.

We are already planning our fundraisers for the 
2015 Relay For Life and look forward to your support  
once again!

We are very proud to say that 
we were one of the newest top 
fundraising teams this year.

Pam Stromme
Marketing &

HR Coordinator

Right: A Cure on the Horizon Team  
Below: Team Campsite
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John Salvevold
Agronomy Division Manager

I thought my days of  building projects had come to an 
end, but I guess I will have to say I was wrong. We 
are in the process of  finalizing plans to build a new 
dry fertilizer plant at our Zahl location. The fertilizer 

plant we are currently using was built about 40 years ago 
and is solely owned by the Prairie States Cooperative. It 
has lived its life, and with our increased tonnage, we are 
much better off  building new than adding on to this plant. 
Looking back 40 years ago, plants were built to handle 
maybe a couple thousand tons per year and be turned 
once or twice per year. This year we retailed about 9,000 
tons of  dry fertilizer out of  this facility and turned the 
plant over about eight times in the spring. Not only is the 
space for storage limited right now, but the equipment is 
not built to handle the tons that we are moving, and is also 
at the end of  its life expectancy. 

We will be building a state of  the art 5,500 ton dry 
fertilizer plant that will have bins that will hold more 
fertilizer than the entire plant does currently. All of  the 
load out building will be enclosed with a tower blender 
that will be able to load a semi-trailer in a matter of  a 
few minutes instead of  an hour. This will be totally 
environmentally friendly by having the enclosed load out 
building along with an enclosed drive-thru for unloading 
trucks bringing fertilizer into the plant. This plant will be 
somewhat similar to our hub plant in Williston, only on a 
smaller scale without rail access. Not only will this help our 

northern customers, but it will help our other locations by 
being able to store larger amounts of  ammonium sulfate 
and potash that can be transferred to our other locations 
when needed. We have been limited with our storage bins 
in handling 1,000 or 2,000 tons of  the products that we 
do not take in unit train capacities. A new plant in Zahl will 
also take some of  the heat off  of  our hub plant, allowing 
us to handle more tons for all of  our other locations out 
of  Williston. 

As far as a timeline, my main objective right now is 
to get on the build list and get a slot for next summer or 
fall. Our best-case scenario will be to have this new plant 
up and running for the spring 2016 season. Builders that 
specialize in building dry fertilizer buildings are rather 
busy right now. Logistics are driving some dealers to 
add onto their current plants or build newer, larger dry 
fertilizer plants. They can store more tons and depend 
less on logistics allowing plants to be re-filled in season. 
Our main reasons to build now are similar, as we have 
seen logistic issues the past few years limiting tons when 
we need them the most, along with replacing an old tired 
plant that does not have the capacity to handle the tons 
we are selling. 

Zahl has been a really strong location for Horizon 
Resources since the merger of  Prairie States Cooperative 
and Farmers Union Oil Co. We are growing our tons in each 
of  our locations and have been updating blending systems 
and fertilizer receiving systems in all of  our locations to 
handle our increased sales. Part of  our increase is due to 
the crops that our customers are growing. Fifteen years 

ago, farmers were happy with a 25 to 30-bushel yield, but 
with recent weather patterns and changes in our farming 
practices, we now have dryland farmers consistently 
raising wheat and durum from 40 to 50 bushels per acre. 
This definitely does not come without increased inputs, 
and the number one most important increased input is 
fertilizer. It takes about two and a half  pounds of  nitrogen 
to produce a bushel of  wheat or durum. Years ago it was 
common to spread 100 pounds of  urea per acre giving 46 
pounds of  nitrogen for dryland wheat or durum and this 
was enough for that 25 to 30-bushel crop depending on 
what was taken off  of  the land the year before. We now 
normally spread 80 to 100 pounds of  nitrogen per acre 
or 175 to 225 pounds of  urea per acre, which has really 
doubled the amount of  fertilizer that we are using.

When looking back at our projected tons from our 
feasibility study that we did before building our hub plant, 
all of  our projected numbers have been surpassed. By 
building a new plant in Zahl, I don’t think we will double 
our sales, but we will be able to maintain our tonnage 
that we are currently selling in our northern trade territory 
along with making it easier to service our customers in our 
outlying agronomy locations like Grenora and Wildrose. 
We had farmers sitting in line for up to three hours to 
get a load of  fertilizer this past spring and I would like to 
thank all of  these guys for their patience. I would also ask 
customers to help us plan ahead for the spring of  2015 by 
pre-buying their tons so we have a better idea of  the tons 
that we need for this location. This has become a tough 
guessing game each winter because we keep selling more 

tons each year out of  each of  our locations. After that, we 
ask you to be patient again next spring because there is 
no feasible way to have anything built by then, so we will 
not be running our new plant until the following spring. 
If  you have hopper tanks, make sure to get them filled 
before we get busy in the spring, so we can utilize our 
space and equipment as best we can. 

This will be an exciting time for our northern customers 
along with our employees. We will be able to load out 
three times as much fertilizer in one day and work half  as 
hard to do it. A project like this will take time to complete 
and even to get started. If  someone tells you that it is 
not going to happen, or we will not build anything in 
Zahl, have patience. You might not see any activity for 
almost a year, but we have signed contracts and have paid 
down on the project. Our equipment will also be put in 
the build schedule so everything will take time. We will 
have a state of  the art fertilizer plant in Zahl. It will not  
happen overnight. 

I would like to thank all of  our customers throughout 
our entire trade territory for making 2014 our most 
successful year again with Horizon Resources Agronomy 
Division. We cannot pay back over 15% patronage 
without the amount of  business that our growers do 
with our Agronomy Division. I keep saying that we are 
working with the best growers in western North Dakota 
and eastern Montana. Thanks again and I hope you enjoy 
a great fall season. 
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Jim Radtke
CFO

O k, I’ve got my drums loaded, gassed up and a 
couple of  Mountain Dew’s in the cooler. I am ready 
to head out to somewhere I’ve never been. My 
directions are to go to Fairview, Montana and take 

a right at the first stop light. That will put you going west 
on Highway 201. Ok, then what? Just keep on going, you 
can’t miss it. With directions like that I could end up in 
another country! Oh yeah, look for a hall with a whole bunch 
of cars and pickups around it. Ok, now I am heading west 
from Fairview on Highway 201, still heading west and still 
heading west. I see a flashing light and I have to make a 
choice. A right turn will take me to Culbertson, a left will 
take me to Sidney, or I can go straight. Well, that makes 
the most sense with the “just keep on going.” Alright, I’ll 
go straight for a while and see what I find. After a couple 
of  miles, there it is, just like they said, Girard Hall with 
probably forty cars and pickups around it. 

I look around and see that I am the first band member 
there. I walk up not knowing a soul and after mentioning 
that I’m in the band they welcome me like an old friend. The 
best part is, it’s a potluck barbeque. If  you haven’t been to 
a good old-fashioned potluck barbeque, you haven’t lived 
yet. The thing about a potluck is everyone brings their 
best and most favorite dish, so it is like getting the cream 
of  the crop. Wow, what a spread, and ditto for the dessert 
table. You know it is going to be good when the desserts 
have a table of  their own! I have to tell you, it was superb!

What is the story behind Girard Hall? This part of  the 
country was homesteaded in 1906. The Homestead Act 
stated that any adult citizen or intended citizen could 
receive 160 acres of  land, if  they would build a dwelling 
and cultivate the land for five years. The “intended citizen” 
part allowed immigrants to sign a document that stated 
that they intended to become a citizen of  the United States 
and then they were eligible to homestead. The result of  all 
of  this homesteading was to have a dwelling every quarter 
mile or so. The homesteaders decided that they needed 
somewhere they all could meet, so they built Girard Hall in 
1914. The hall was used for any and all kinds of  meetings 
and dances. So tonight, they were honoring 100 years of  
history by having the Girard Hall Centennial Dance.

When you look at Girard Hall it doesn’t look much 
different than any other old hall but the treasure within is 
the memories that it holds. This was evident in the stories 
that were told while we were setting up the band. Everyone 
that was there had a memory of  a dance that they attended 
at Girard Hall. Some memories were just a little older than 
others. Now the youngest in attendance, who may not have 
gone to a dance yet, will have a memory to share.

If  you have a chance to attend a community dance 
and potluck barbeque, don’t hesitate for even one second. 
If  your choice is to sit this one out or to dance, I hope you 
opt to dance.

Replica of a homestead sod hut.

Girard Hall

...tonight, they were 
honoring 100 years 
of history by having 

the Girard Hall 
Centennial Dance.
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T o be the successful cooperative that we are here at Horizon Resources 
takes a special group of  employees that are willing to go above and beyond, 
day in and day out. They are the ones who carry the flag on behalf  of  our 
cooperative and help lay the foundation that makes us strong.

We spoke to Diane Lopez, Credit Manager at Horizon Resources in Williston and 
asked her to answer a few questions highlighting her time as an employee of  
Horizon Resources. 

How long have you been with Horizon Resources?
Diane: “It will be one year on December 22nd. I have been 
an assistant in the Main Office and recently moved to the 
position of  Credit Manager for the company. Just in the 
time that I have been here, Horizon Resources has been 
a wonderful company to work with and take great care of  
their employees.”

What is your title and what duties do you perform?
Diane: “As Credit Manager, I keep in touch with all the 
businesses and oil companies that do work through 
us, especially through invoicing and statements. I also 
perform background checks for new customers – on the 
business side only. Peggy works with personal accounts.”

How did you get started in this business?
Diane: “I was looking for a job and started working with 
Kim in the office. Then I was hired!”

What do you enjoy most about your job?
Diane: “Working with the people and customers. I am 
definitely a people person.”

How important is customer service to you?
Diane: “Very, extremely important. I deal with quite a few 
customers on a daily basis, constantly making sure their 
accounts are in good standing, especially with sending 
out monthly statements. On the business side alone 
we probably have around 20-30 new business accounts 
coming in monthly.”

What does a typical day on the job consist of?
Diane: “Making sure customers are being taken care of. 
Since I haven’t been in this position for very long I have 
been learning accounts, answering emails and phone 
calls, responding back to people and making sure work is 
getting handled on my end.”

What do you do in your spare time?
Diane: “When I am not at work I have the opportunity and 
enjoyment of  taking care of  two of  my ten grandchildern 
on a regular basis. The youngest is one and the other 
is four, so they are pretty young, but we enjoy our  
time together.”
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Dick Sorensen
Feed Consultant
CHS Nutrition

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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Sudoku Puzzle

I t hardly seems possible that it is fall already and 
weaning time is upon us once again. Now is the time 
to look at some of  the fall grazing options for both 
your cows and calves. For calves, late creep feeding 

may be a good option and for six to eight weeks before 
weaning. This will give you some additional gain, take 
some stress off  the cow and get the calves used to eating 
before weaning. Payback® creep feed is an all fiber product 
with chelated minerals and is available with Bovatec® or 
Rumensin®. It is also available without ionophores to meet 
the requirements of  a natural program.

Fall feeding options for range cows include tubs, liquid 
feed or range cakes. SmartLic® tubs are a good source of  
additional protein for fall grazing. Tubs are available from 
12% protein to 40% protein. The most popular tubs for 
fall grazing are 22% and 30% protein. These tubs have a 
balanced mineral pack to meet nutritional requirements 
this time of  year.

Another option is Payback® liquid feed, which is 40% 
protein and comes with a balanced trace mineral pack. 
Additional calcium and phosphorus needs to be fed in a 
loose mineral. Range cakes are also a good option and 
available between 14% to 30% protein. 

For weaning, I recommend Head Start for 21 to 28 
days. This is an excellent product designed to get calves 
on feed quickly. It is a very palatable product available 
with different medications to suit your individual needs. 
It is also available in a non-medicated form to meet the 
requirements of  a natural program. The feed after Head 
Start is Hi-en 14 or Bull Challenger depending on what 
rate of  gain you are looking for.

Available at your Horizon Resources dealer are hay 
testing, water testing, feed testing and ration balancing. 
For these programs and more, contact the dealer in your 
area today!

SmartLic® tubs are a good 
source of additional protein 

for fall grazing.
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Chris Quamme
Grain Division Manager

With the high demand 
for rail freight also 
comes high costs.

A s harvest was in full swing, freight was still an issue 
and it appears it will continue through the rest of  
the year. We have been getting rail cars the past six 
months fairly regularly, but have also had to order 

them in anticipation of  them running one to two months 
late. With the high demand for rail freight also comes 
high costs. The freight situation is also reflecting onto the 
grain markets. Not only is it a problem getting cars to an 
elevator, but also getting them to their final destination. 

Durum has been very bullish to steady the last several 
months and a lot of  that has to do with freight logistics. 
Places around the globe are playing a factor into the 
durum market. Europe just came off  a quality issue with 
their durum getting rained on. Canada, always having a 
big role in our market, will be key for both quality and 
quantity. A lot of  Canadian durum may stay up there 
rather than coming down to U.S. mills, which will help 
support the U.S. durum.

Spring wheat and winter wheat have taken quite a hit 
on the futures side following the corn markets being down. 
Spring wheat proteins were expected to be lower this year 
in the Dakotas, which may bring a protein premium out 
that we haven’t seen in a few years. 

We have recently started carrying a new brand of  
equine feed called Total Equine®. We still carry the Equis 
and Running Horse® feeds. Another change in our feed is 
in our SmartLic® HorsLic® tubs. They have switched from 
the metal tub to a plastic tub, which no longer has a tub 
deposit on them. 

Within our cooperative at the Williston Elevator, we 
recently remodeled the bathrooms and added a coffee 
area. We are in need of  some artwork for our walls and 
would like to reach out to you and have a photo contest. 
We will pick the top photos of  rural northwestern North 
Dakota and hang them in the Elevator. All photos must be 
in by October 31st. Feel free to stop in and visit with us, the 
coffee is always on.
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Parents: 
Eddie & Yecica Lopez
Grandma: 
Diane Lopez (Employee)

Parents: 
Luke & Lori Yockim
Grandpa: 
Ron Rolle (Employee)

Parents: 
Katie Stromme & Brandon Monson
Grandparents: 
Pam (Employee) & Paul Stromme

Parents: 
Kayla & Derek McKeil
Grandparents: 
Sheri (Employee) & Wayne Retzer

Parents: 
Ashley & Matt Norgaard
Grandparents: 
Jeff (Employee) & Cortney Wagner

Parents: 
Tara & Pat Irgens
Grandparents: 
Sheri (Employee) & Wayne Retzer

Parents:
Shelby Marie Minn & Luis Fernandez
Grandparents: 
Robin (Employee) & Todd Zealley

Parents:
Kelsey (Employee) & Jeff Lodahl

Parents:
Robert & Danielle Borseth
Grandparents: 
Jim (Employee) & Karen Borseth

Parents:
Pam (Employee) & Jeremy Smith
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Sudoku Answers

Opening lap

Survivor lap
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Mike Leach
Retail Division Manager

W ell, believe it or not, we 
are already into the fall 
season and starting to 
think about winter. A few 

months ago we traveled to a fall 
retail show. We are starting to see 
those products come in so keep 
your eyes peeled for new items in 
our store. A few of  our new items 
include: non-toxic, biodegradable cleaning products from 
Zep Superior Solutions, a degreaser, polisher and glass 
cleaner. Another new product finally available to us from 
United Hardware Distributing Company is the Lincoln 
rechargeable grease gun with a lithium battery set. 

When it comes to fall clothing, we are excited to see 
the new line of  DRI DUCK fall and winter jackets. Our 
winter quad jacket is great for layering during our cold 
days in North Dakota. If  you are looking for something 
a little lighter for the fall season, we have a small supply 
of  several jackets at a half  off  blowout price. You will 
also find that we are bringing back the Baffin Boots this 
fall and winter. Not much about these have changed, but 
hey, if  it’s not broke, don’t fix it! We will have some new 
styles this year, so be sure to check with one of  our sales 
associates if  you have any questions.

Hunting season is right around 
the corner. A few prices have 
increased, but availability should 
not be a problem. The only setback 
I see is .243 and .30-30 shells for 
the rifle season. As for the fall bird 
season, we should have everything 
you need. This fall .22 shells will 
be hit-or-miss as the demand is so 

great they struggle to keep up. The new Danner Boots are 
here and the only big change is that their new Quarry 
boot is now made in the USA. In addition to the Quarry 
boot, we will also be carrying another great new hunting 
boot called Vicious. Also, don’t forget to check out 
our newly expanded sporting  
goods department!

I would like to congratulate  
the “Fathers Mows Best” winner  
and the Traeger® grill winner from 
the rib cook-off  and street dance 
in Williston. Also, this year we gave 
the Williston FFA chapter a check 
from the H&W and Red Brand 
program. Thanks, and have a 
great fall and winter season!

Also, don’t forget to 
check out our newly 
expanded sporting 
goods department!
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Spooktastic recipes courtesy of www.pillsbury.com &
Thank-full recipes courtesy of www.traegergrills.com/recipes. 

Herbed Smoke-Roasted Turkey Breast 

INGREDIENTS

FOR THE BRINE:

• One 6 to 7 pound bone-in, skin-on turkey breast,   
 thawed if previously frozen

• 4 quarts cold water

• 3/4 cup kosher salt

• 1/3 cup brown sugar

FOR THE HERBED BUTTER:

• 8 tablespoons butter, at room temperature

• 1/4 cup loosely packed chopped fresh herbs, a mix of  
 parsley, sage, rosemary, and marjoram or oregano, plus  
 extra sprigs for garnish

•	 1	clove	garlic,	finely	minced

• 1 tablespoon fresh lemon juice

• 1 teaspoon fresh lemon zest

• 1/2 teaspoon freshly ground black pepper

PREPARATION
Remove any excess gobbets of fat from the turkey breast. In 
a large stockpot or other food-safe container, combine the 
water, kosher salt and brown sugar, then stir until the salt 
and sugar crystals dissolve. 

Add the turkey to the brine and refrigerate 6 to 8 hours, or 
overnight. If necessary, weight with a bag of ice to keep the 
turkey submerged. 

Drain and pat dry with paper towels; discard the brine. Put 
the turkey breast on a roasting rack in a shallow roasting 
pan. Add 1 cup of water to the bottom of the pan. 

In the meantime, make the herb butter: In a microwave-safe 
mixing bowl, combine the butter, chopped herbs, garlic, 
lemon juice, lemon zest and salt and pepper. 

When ready to cook, start your Traeger® grill on Smoke with 
the	lid	open	until	the	fire	is	established	(4	to	5	minutes).	Set	
the	temperature	to	325	degrees	Fahrenheit	and	preheat,	lid	
closed,	for	10	to	15	minutes.	

Gently	work	your	fingers	or	the	handle	of	a	wooden	spoon	
under the skin on the breast to loosen it from the meat. 
Insert 2 tablespoons of herb butter under the skin on each 
side	 of	 the	 breastbone,	massaging	 it	 with	 your	 fingers	 to	
distribute it evenly and push out any pockets of air. Melt the 
remaining 4 tablespoons of herb butter in the microwave 
using medium-low heat. Brush the outside of the turkey 
breast with some of the melted butter. 

Roast the turkey for 2 to 2-1/2 hours, or until the turkey is 
golden brown and the internal temperature in the thickest 
part	 of	 the	 thigh	 is	 165	 degrees	 Fahrenheit.	 (Use	 an	
instant-read	meat	thermometer.)	Baste	with	the	remaining	
butter	after	1-1/2	hours.	Let	the	turkey	breast	rest	for	15	
minutes before carving. Garnish, if desired, with sprigs of 
fresh herbs. 

Butternut Squash

INGREDIENTS

• 1 butternut squash

• Olive oil

• Traeger® Veggie Shake

• Traeger® Blackened Saskatchewan Shake

PREPARATION
Cut squash in half and lightly coat with mixture of olive 
oil, Traeger® Veggie Shake and Traeger® Blackened 
Saskatchewan. Wrap in foil with 1/2 cup of water. Start 
your Traeger®	on	smoke	with	lid	open	for	5	minutes	to	get	
started,	 then	 turn	 to	 high.	 Place	 squash	 on	 grill	 for	 45	
minutes. Remove from grill, unwrap and enjoy!

HALLOWEEN CHEX® MIX 
INGREDIENTS
• 8 oz. white chocolate baking bars, coarsely chopped
• 4 cups Corn Chex™ or Rice Chex™ cereal
• 2 cups bite-size pretzel twists
• 1/2 cup raisins
• 1 cup candy corn
• 1/4 cup orange and black candy decors

PREPARATION
In a large bowl, microwave the chopped baking bars uncovered on 
high for 1 minute 30 seconds to 2 minutes 30 seconds, stirring 
every 30 seconds until melted and smooth.

Gently stir in the cereal, pretzels and raisins until evenly coated. Stir 
in candy corn and decors.

Spread on waxed paper or foil until cool and chocolate is set, about 
30 minutes. Break into chunks. Store loosely covered.

VAMPIRE-AWAY GARLIC BITES
INGREDIENTS
• 1 can (8 oz.) Pillsbury™ Crescent Recipe Creations®   
 refrigerated seamless dough sheet
• 2 jars (5 oz. each) garlic-stuffed green olives (about 32   
 olives), drained, dried with paper towels
• 2 tablespoons milk
• 2 tablespoons sesame seeds

PREPARATION
Heat oven to 375°F. Spray cookie sheet with cooking spray.

Unroll dough sheet; cut into 4 rectangles. Cut each rectangle 
lengthwise into 4 strips; cut strips in half crosswise to make 32 
dough strips.

Place 1 olive on each strip. Wrap dough strip around olive. Roll 
between palms of hands until olive is completely covered with dough. 
Place on cookie sheet. Brush milk over top of each bite and sprinkle 
sesame seeds over top of each.

Bake 12 to 15 minutes or until golden brown.
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F or David Arnson, 
life came to a 
fork in the road 
as it applied to 

his future. Just after  
high school, David had 
started his career in the 
drilling mud business.
From 1977 to 1987 

his years were spent in the Williston area. Denver would 
be home from 1987 to 1992 and then back to Williston 
where he was employed by a different company and would 
help his father, Donald, on the farm. The combination of  
farming and working in the oil field would be extremely 
busy, so David made the decision to start farming  
full-time. “It got pretty crazy in the oil field out here, 
and I had to choose one or the other,” David relates. 
“In farming you pretty much work for yourself.” The 
Arnson farm is located about 20 miles north and west 
of  Williston, “south of  Bonetrail, if  you know where that 
is?” chuckles David. David is a fourth generation farmer 
and raises mainly small grain. All four generations have 

belonged to the local coop according to David, “and I do 
about 100% of  my business there. That includes fuel, 
oil, fertilizer and agronomy services. We’ve always been  
coop supporters.”

In early spring of  this year David received a call from 
then board member, Myron Lee, who had decided to retire 
from the Horizon Resources Board of  Directors. “He asked 
me to run for the Horizon Resources board. I told him 
I would have to think about it, but decided to give it a 
go,” David says. At this year’s annual meeting David was 
elected as the only new member to the board. “We’ve had 
one meeting to kind of  introduce me to the position.”

From David’s standpoint, the growth in Horizon 
Resources has been phenomenal. “I think it’s still 
important for them to continue to support the community 
the way they have in the past,” says David. “They have 
continued to grow and be a big part of  the agricultural 
community. We have had a lot of  growth on the energy 
side, but Horizon Resources has continued to invest in 
the ag community too.” David points to the construction 
of  the fertilizer plant and the continued improvements in 
equipment and facilities as an example.

Story continued on page 30.

On The Horizon | Fall 2014 2928 On The Horizon | Fall 2014



David and his wife Janice both graduated from 
Williston High School and have raised two sons, Jason 
and Daniel, in the Williston community. Both sons are 
electricians. Jason is married, and he and wife, Kallian, 
have two sons; Blake who is four and Ashton who  
is three.

A beeper on David’s belt keeps him connected to 
the local rural fire department. “I was involved for 23 
years, but it got to be pretty busy. It used to be one or 
two calls a week, but now it has gotten so it’s almost 
every day,” David says. The job was one that David 
enjoyed, and now he has both of  his sons involved in  
the department. 

When asked about the future of  Horizon Resources, 
“I still want to see them involved in the community. 
Things have slowly improved in Williston. We could 
certainly use some more retail and restaurants, but 
we are getting there,” according to David. “Like pretty 
much every other business in town, we have to continue 
to attract and keep good employees. Horizon Resources 
has done a pretty good job of  that. A lot of  our employees 
are long-term employees,” says David.

When asked about hobbies, David says he enjoys 
hunting and traveling with his wife. Even though their 
main residence is in Williston, David and Janice also 
have a home on the farm “where it’s a lot more peaceful,” 
laughs David. 

For David Arnson, being the newest Horizon 
Resources board member allows him to continue to 
give back to the coop family that he has known for over  
four generations.

New Board Member..continued.
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