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CAST YOUR BALLOT 
NORTH DAKOTA SOYBEAN COUNCIL 
ELECTION

The ND Soybean Council’s election for 
your County Representative will take 
place by mail ballot in March 2026. 
In March, newly elected county repre-
sentatives will select a board member 
of the ND Soybean Council.

ATTENTION CAVALIER COUNTY SOYBEAN PRODUCERS:
On or about February 17, 2026, the 
ND Soybean Council will mail each 
soybean grower of record in the coun-
ty an election ballot. For your vote to 
count, ballots must be filed with the 
County Extension Agent of the above-
named county. The ballot can be hand 
delivered or mailed to the agent. For 
your vote to count, the County Exten-
sion Agent must receive the ballot by 
March 5, 2026, or your mailed-in bal-

lot must be postmarked no later than 
March 5, 2026. If you do not receive 
a ballot in the mail, contact your Cava-
lier County Extension Agent at 
701-256-2560 or the ND Soybean 
Council at 701-566-9300 to obtain 
one. 

A producer is defined as: “any person 
that plants or causes to be planted 
a soybean crop in which the person 

has an ownership interest, with intent 
that upon maturity, the crop will be 
harvested; will have met the require-
ments of the above stated during the 
next available growing season or has 
met these requirements during the 
immediately preceding growing sea-
son. The term does not include an or-
ganic producer that has been exempt-
ed from the payment of assessments 
in accordance with federal law.”

A nutritious, flavor-
packed pasta 
primavera
Pasta is the foundation of many a 
delicious meal. When pasta is paired 
with nutritious ingredients, the result 
is a flavorful meal that won't compro-
mise anyone's diet.

Light fare that's nutritious and filling 
is an ideal meal option any time of 
year. As people seek to eat healthy, 
they can consider this flavorful recipe 
for "Pasta Primavera With Asparagus, 
Peas, Leek, and Tomatoes" courtesy 
of Lines+Angles.

Pasta Primavera With Asparagus, 
Peas, Leek, and Tomatoes

Serves 6 to 8

For the pasta:
16 ounces fusilli pasta
3 tablespoons olive oil
1 small leek, thinly sliced, washed 
and drained
9 ounces asparagus, trimmed and 
halved
11 ounces frozen peas, thawed
8 ounces cherry tomatoes, quartered
Salt
Freshly ground black peppercorns

To serve:
5 tablespoons grated parmesan, for 
sprinkling
1 sprig thyme

1. For the pasta: Cook the fusilli in a 
large saucepan of salted, boiling wa-
ter until al dente, about 8 to 10 min-
utes.
2. Meanwhile, heat the oil in a large 
saute pan set over medium heat until 
hot. Add the leek and a pinch of salt, 
and sweat for 5 to 6 minutes until 
softened.
3. Add the asparagus and peas, and 
cover the pan with a lid. Cook for a 
further 3 to 4 minutes until the green 
vegetables are tender to the point of a 
knife. Drain the fusilli, reserving 1 cup 
of the cooking liquid.
4. Add the fusilli to the vegetables 
along with the cherry tomatoes, some 
salt and pepper, and a splash of the 
reserved cooking water.
5. Cook for a further 2 minutes until 
the pasta looks glossy.
6. To serve: Divide between bowls, 
sprinkle with the parmesan and gar-
nish with some thyme. 


