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GREETINGS 
 

From Your 
 

PRESIDENT 

  
 
 
 
 
 

 
Gree�ngs all, 
 
This year has seemed to y by even faster than normal. I 
don’t know if it was the busy summer we had, or that I am 
ge�ng older‐maybe a combina�on of both. Hope everyone 
had a busy summer and also had a chance to enjoy friends 
and family.  
 
 An update on the on‐going NRCS problem. We nally had a 
last minute mee�ng with Don Baloun, Paul Flynn, Lewis Bro‐
che�e and an FSA representa�ve in the state office in St. Paul 
on October 22 at 10 AM. Chuck Wingert, John Kolb, Kent 
Rodelius and I a�ended and had some heated discussions 
about wetland determina�ons and the need for these agen‐
cies to correct their tac�cs. We were told that Minnesota has 
not been in compliance and all other states are in compliance. 
Don also stated that nothing will be in wri�ng because he was 
fearful other agencies would get upset and cause problems. I 
told him he should be more afraid of landowner and farmer 
outrage. Typical government mentality. Don seems to have 
the idea that the majority of farmers just want to plow up all 
wetlands and plant crops. We disagreed and I am concerned 
our State NRCS Director has an agenda that doesn’t consider 
landowner rights ‐ farmers are great land stewards. We will 
con�nue to work on this problem and hope to get it resolved 
soon. 
 
 This will be one of the last of my le�ers as your President. It 
has been an honor to serve this organiza�on for two years. I 
have met many ne people and am glad we have a very good 
person coming in as your new President. Karlen Nelson will do 
a great job for you and I look forward to seeing many of you 
in January, at our State MNLICA Conven�on. 
 
MNLICA President, Mark Morreim 
 

 MNLICA Web‐Site; www.mnlica.org 
E‐mail: nordisestrem@fron�er.com 
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Gree�ngs , 
 
Hope everyone had a good Christmas and New 
Year . It sure came and went fast. Now we are all 
wai�ng for spring and warm weather to come. 
Thanks to all who a�ended the MNLICA Conven-
�on in Mankato in January. We are always trying 
to find topics for the educa�on seminars. If you 
have any sugges�ons, please let us know.  
The LICA Winter Conven�on was held in Savan-
nah Georgia the first week in February. A good 
turnout from across the na�on was there. We 
had many good visits with other contractors and 
also with John Peterson. He is helping us in the 
area of NRCS wetland determina�ons in Minne-
sota. It seems that Minnesota is the worst  area 
with issues here . 
We will be doing a membership drive in March. 
We need to be ac�ve in recrui�ng members and 
informing them of all the benefits in LICA .  
Remember to be safe. 

Mark Morreim 

MNLICA President  
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                    SUMMONS 

 
State  

County  

 
District Court 

Judicial District 

 

  
 

Employee, 
 Plaintiff, 

 
vs. 
 

Your Company, 
 Defendant. 

 

 
Court File Number:  1234567890 

 

Case Type: Negligence 

 
 Summons 

 
 
 

 
 
THIS SUMMONS IS DIRECTED TO THE BUSINESS OWNER. 

1. YOU ARE BEING SUED. The Plaintiff has started a lawsuit against you. The 

Plaintiff's Complaint against you is attached to this summons. Do not throw these papers away. 

They are official papers that affect your rights.  You must respond to this lawsuit even though it 

may not yet be filed with the Court and there may be no court file number on this summons. 

2. YOU MUST REPLY WITHIN 20 DAYS TO PROTECT YOUR RIGHTS.   You 

must give or mail to the person who signed this summons a written response called an Answer 

within 20** days of the date on which you received this Summons. You must send a copy of 

your Answer to the person who signed this summons located at: 

___________________________________. 

3. YOU MUST RESPOND TO EACH CLAIM. The Answer is your written response 

to the Plaintiff's Complaint. In your Answer you must state whether you agree or disagree with 

each paragraph of the Complaint. If you believe the Plaintiff should not be given everything 

asked for in the Complaint, you must say so in your Answer. 

4. YOU WILL LOSE YOUR CASE IF YOU DO NOT SEND A WRITTEN 

RESPONSE TO THE COMPLAINT TO THE PERSON WHO SIGNED THIS 

SUMMONS.  If you do not Answer within 20 days, you will lose this case. You will not get to 

tell your side of the story, and the Court may decide against you and award the Plaintiff 

everything asked for in the complaint.  If you do not want to contest the claims stated in the 

complaint, you do not need to respond.  A default judgment can then be entered against you for 

the relief requested in the complaint. 

Even the best businesses can have claims.  
Contact your local Federated representative to 
learn more about employment practices tools, 
like sample harassment and discrimination  
policies, designed to help protect you and  
your employees.

Visit www.federatedinsurance.com  
to find a representative near you.

Too Busy To Protect Your Business?

Federated Mutual Insurance Company • Federated Service Insurance Company* • Federated Life Insurance Company
Owatonna, Minnesota 55060 • Phone: (507) 455-5200 • www.federatedinsurance.com

*Not licensed in the states of NH, NJ, RI, and VT.    © 2013 Federated Mutual Insurance Company
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Reaching FuRtheR.
all Day. eveRy Day.

engine – reduced emissions, economical and reliable performance
Operation Station – comfort and convenience to keep operators productive
hydraulics – power to move more dirt, rock, and debris with speed and precision 
Booms and Sticks – made for high stress and long service life
Serviceability – fast, easy, and safe access built in
complete customer care – unmatched product support from Ziegler CAT 

www.zieglercat.com

the 320e iS lOaDeD with FeatuReS that help yOu Reach 
higheR levelS OF pRODuctiOn anD pROFitaBility.

800.352.2812
Brainerd • Buhl • Columbus • Crookston • Duluth • Fergus Falls • Jackson 

Mankato • Marshall  • Minneapolis • Rochester • Shakopee • St. Cloud www.zieglercat.com

800.352.2812
Brainerd • Buhl • Columbus • Crookston • Duluth • Fergus Falls • Jackson 

Mankato • Marshall  • Minneapolis • Rochester • Shakopee • St. Cloud

Simply the smoothest finish  
grading tractor in the industry.  
Period.

Experience the most intuitive finish grading tractor in the industry. The 
Cat® D5K2 Track-Type Tractor with Stable Blade delivers a smooth finish 
grade with less operator effort. Stable Blade senses ground conditions and 
works with the operator to produce the desired grade. The addition of the 
integrated AccuGrade™ grade control system helps you get to target grade 
even faster, with fewer passes and less manpower. From the first cut to 
finish grade, the D5K2 sets the standard.

D5K2
TRACK-TYPE   
TRACTOR
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The Clean Water Act and Wetlands:  Expansion of Federal Jurisdiction 

By Kale R. Van Bruggen and John C. Kolb 
Rinke Noonan Law Firm, Ltd., Saint Cloud, Minnesota 

November 18, 2013 
 
In 1948, Congress passed the Federal Water Pollution Control Act, the first piece of comprehensive federal law to address water pollu-
tion.  Despite its efforts, the country’s polluted water problems persisted and in 1969, the Cuyahoga River, a tributary of Lake Erie in 
Northeast Ohio, even caught fire.  In 1972, Congress passed a number of amendments to the Act which, for the first time, gave the gov-
ernment and Environmental Protection Agency (“EPA”) real “teeth” in combating water pollution.  These amendments are commonly 
referred to as the “Clean Water Act” (“CWA”).  The CWA’s objective is to “restore and maintain the chemical, physical, and biological 
integrity of the Nation’s waters.”  The provision most commonly encountered by Minnesotans is Section 404, which requires a permit 
from the Army Corps of Engineers to discharge dredged or fill material into navigable waters.   
 
But what are “navigable waters”?  You might have heard someone say, “If you can float a canoe, it’s navigable.”  That simplistic of a test 
would certainly help, but like many legal issues, the answer is far more complex.  “Navigable waters” are defined as “waters of the Unit-
ed States.”  Environmental groups sued the Corps in 1975, claiming it was shirking its responsibilities by adopting too narrow of a defini-
tion.  The Corps was forced to issue a new regulation which swept in a broad range of wetlands.  Since that time, the U.S. Supreme Court 
has issued three decisions on whether wetlands are properly covered by the CWA’s jurisdiction.     
 
The most recent decision came in 2006 in the case Rapanos v. U.S.  The issue before the Court was whether wetlands connected to navi-
gable waters by a series of drainage tiles and manmade ditches were “isolated” and therefore not covered, or were “adjacent” and there-
fore subject to the Corps’ permitting authority.  No opinion garnered the support of at least five justices, which is required to set binding 
precedence.  Three justices agreed with an opinion authored by Justice Scalia, which became known as the “plurality opinion,” while 
Justice Kennedy concurred with the plurality, but authored his own standard.  Justice Scalia held that federal jurisdiction requires the 
wetland to have a continuous surface connection to a channel with a relatively permanent body of water connected to traditional inter-
state navigable waters.  Justice Kennedy held that federal jurisdiction exists if there is a “significant nexus” between the wetlands in 
question and navigable waters in the traditional sense.  He wrote that “wetlands possess the requisite nexus . . . if the wetlands, either 
alone or in combination with similarly situated lands in the region, significantly affect the chemistry, physical, and biological integrity of 
other covered waters more readily understood as ‘navigable.’”  In U.S. v. Bailey, the Eighth Circuit Court of Appeals, which sets binding 
precedence in Minnesota, held that federal jurisdiction exists if either Scalia’s or Kennedy’s tests are met.  
 
Rapanos left the regulated community struggling to determine when a wetland is covered by the CWA.  This issue is very significant.  In 
Minnesota, for example, the Corps office out of St. Paul has determined in more recent years that certain methods of drain tile installa-
tion result in a discharge of dredged or fill material which, if the wetland is covered by either Scalia or Kennedy’s test, would require a 
Section 404 permit.    
 
Since Rapanos, the EPA and Corps have only issued guidance documents on how to apply the Court’s decision for making jurisdictional 
determinations.  This past September, however, the agencies sent a draft rule to the Office of Management and Budget for review.  The 
rule has not yet been released or noticed for public comment.  At the end of September, the EPA released a report titled Connectivity of 
Streams and Wetlands to Downstream Waters:  A Review and Synthesis of the Scientific Evidence for public review and comment.  The 
Scientific Advisory Board, an independent panel within the EPA, will review the public comments and the report in public meeting this 
December.   
 
The report will serve as the scientific support for the EPA and Corps’ new rule defining “waters of the U.S.”  The report has many con-
cerned that the agencies’ new rule will greatly expand federal jurisdiction to include all areas of a state that are “wet.”  It states that all 
streams and manmade drainage systems, regardless of their size or frequency of flow, are connected to downstream waters.  It also states 
that all wetlands and open waters in floodplains of streams or in riparian areas are integrated with streams and rivers.  It holds that very 
few wetlands are truly “isolated,” which will likely lead the Corps to requiring Section 404 permits for even more wetlands in the state.    
While clarification from either Congress or the agencies on these issues is fundamentally necessary, the report does little to provide a 
clear understanding of what wetlands have a “significant nexus” to covered waters.  The reaction from Congress to the report has been 
less than positive, and many speculate the agencies will issue a broad rule in 2014.     
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clear understanding of what wetlands have a “significant nexus” to covered waters.  The reaction from Congress to the report has been 
less than positive, and many speculate the agencies will issue a broad rule in 2014.     
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*Trimble Laser and GPS Systems

* Huge Parts Inventory
* Service

Check out our website for all the 
latest Inventory and info…  

www.northlandtrenching.com
E-mail: nte@hickorytech.net

Corporate Office: 
12929 410 Ave.  Waseca, MN 56093

Phone: 507-835-4214   Fax: 507-835-2032
Eastern Division:

3578 N. State Road 59   Brazil, Indiana 47834
Phone: 812-835-2900  Fax: 812-835-2535
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POEM FOR THE HOLIDAY’S 
 
‘Twas the night before Christmas, he lived all alone, 
In a one bedroom house made of plaster and stone. 
I had come down the chimney with presents to give, 
And  to see just who in this home did live. 
 
I looked all about, a strange sight I did see, 
No �nsel, no presents, not even a tree. 
No stocking by the mantle, just boots lled with sand, 
On the wall hung pictures of far distant lands, 
With medals and badges, awards of all kinds, 
A sober thought came through my mind. 
 
For this house was different, it was dark and dreary, 
I found the home of an   once  I  could  see  clearly.  
The soldier lay sleeping, silent, alone, 
Curled up on the oor in this one bedroom home. 
The face was so gentle, the room in such disorder, 
Not how I pictured a United States Soldier. 
 
Was this the hero of whom I’d just read, 
Curled up on a poncho, the oor for a bed? 
I realized the families that I saw this night, 
Owed their lives to these soldiers who were willing to ght. 
Soon around the world, the children would play, 
And grownups would celebrate a bright Christmas Day. 
They all enjoyed freedom each month of the year, 
Because of the soldiers, like the one lying here. 
 
I couldn’t help wonder how many lay alone, 
On a cold Christmas Eve in a land far from home. 
The very thought brought a tear to  my eye, 
I dropped to my knees and started to cry. 
The soldier awakened and I heard a rough voice, 
“Santa don’t cry, this life is my choice; 
I ght for freedom, I don’t ask for more, 
My life is My God, My Country, My Corps.” 
 
The soldier rolled over and dri�ed to sleep, 
I couldn’t control it, I con�nued to weep. 
I kept watch for hours, so silent and s�ll, 
And we both shivered from the cold night’s chill. 
I didn’t want to leave on that cold, dark night, 
This guardian of honor so willing to ght. 
 
Then the soldier rolled over, with a voice so� and pure, 
Whispered, “Carry on Santa, it’s Christmas Day, all is secure.” 
One look at my watch and I knew he was right, 
Merry Christmas my friend and to all a good night! 
 
(Author Unknown) 

soldier,
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DANGER in the TRENCHES 
 
Digging a trench using a hydraulic‐excavator, 
equipped with a quick‐disconnect bucket‐coupler. 
A worker enters the trench to measure the depth, 
while the excavator operator switches from a nar‐
row bucket to a larger one and then raises the buck‐
et to work on an adjacent trench. The bucket sud‐
denly disconnects from the bucket arm, falls to the 
edge of the trench and rolls into the trench where 
the worker is measuring. The operator calls 911 and 
puts a chain on the bucket arm to pull the bucket 
away from the vic�m. 
THE BOTTOM LINE; 
Workers should never enter the swing area of hy‐
draulic excavators un�l they signal the operator to 
shut down the machine and receive acknowledge‐
ment from the operator. To make sure workers stay 
out of this area, mark it with a rope, tape or other 
barriers. 
There are two common causes for excavator acci‐
dents, according to the Na�onal Ins�tute for Occu‐
pa�onal safety and Health: being struck by the mov‐
ing machine, swinging boom or other machine com‐
ponent and being struck by quick‐disconnect exca‐
vator buckets that unexpectedly detach from the 
excavator s�ck. 
Here are some safety prac�ces workers on the 
ground and operators should follow when working 
with excavators. 
 Install and maintain posi�ve locks on quick‐

disconnect equipment according to the manu‐
factures specica�ons. 

 Operators should conduct visual and opera�onal 
checks, including a series of bucket maneuvers, 
a�er changing a�achments. 

 Adding a retrot kit to the coupler can prevent 
the locking lever from opening when the bucket 
is being used. 

 Lower the boom  to a safe posi�on with the 
bucket on the ground, and turn off the machine 
before stepping out for any reason. 

 Use spo�ers or signal people around opera�ng 
equipment when necessary. 
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MNLICA OUTLINE FOR THE CONVENTION 
Kahler Grand Hotel, 20 SW 2nd Avenue, Rochester, MN          800‐533‐1655 

 
Wednesday, January 15:                                   Thursday, January 16:  
8:30‐3:30pm                        8:00‐  
SSTS                     

 Hospitality Room opens                     Hearing?? HUH?? WHAT?? I can Hear if I 
turn it UP Loud Enough!! 
        Tradeshow: 10:00‐4:30 
         Ladies: 9:00‐11:30am 
                   Get pampered by having a manicure and your hair styled for the conven�on .  
          You need to SIGN up ahead of �me.  (this is included in your conven�on cost). 
         AWARDS LUNCHEON: 12:00‐2:00pm 
         AUCTION to be held a�er Awards 
         Increase Produc�vity with GPS: 4:30‐5:30pm 
         ANNUAL MEETING: 5:45‐6:30pm 
         Dinner: 6:30‐7:30pm 

         Bean Bag Tournament: 7:30 
               Hospitality Room  a�er tournament is over 
 
Friday, January 17: 8:00‐3:30pm 
Wetland Determina�ons (How they are Made) 
Round table Issues & Discussion 
MN. State Highway Patrol: Over‐weight; Over‐Width (new rules and regula�ons)       
LiDAR Terrain Analysis & Topography (How it works for your company) 

 

 

 

(6 hour accredited)
9:00am
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MIDWEST PLASTIC 
PRODUCTS 

PLAINFIELD, IA 
Manufacturer	  of	  Quality	  Drain	  Tile	  Since	  1972

 
Excellent	  Customer	  Service

 Call	  for	  competitive	  pricing
	  
800-‐362-‐6642 

	  
Sizes	  3”	  –	  48”	  

	   Single	  and	  Dual	  Wall	  
Fittings	  to	  fit	  all	  sizes	  

dlucas@draintile.com	  
	  

www.draintile.com	  
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(6 hour accredited)
9:00am                           What’s New in Business 

Ins along with Pipeline Safety

9:00-10:00am is How’s Your 
Hearing? HUH??
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    MNLICA CONVENTION REGISTRATION 
    THE KAHLER GRAND HOTEL (DOWNTOWN) 

    20 Southwest 2nd Avenue, Rochester, MN  55902 
    January 16th – 17th, 2014   Phone:  800‐533‐1655 

 
Contact Name:  ____________________________________________________________________ 

Company:         ____________________________________________________________________ 

Address:          _____________________________________________________________________ 

Phone Day:     (_____) _________________   Phone Evening:  (_____) ________________________ 

 
Discount Registra�on – Must be Postmarked by Dec 10, 2013   
Member, Contractors, Associates, Gov’t Employees, Consultants   $195.00 
Member Spouse                                        $150.00  
Non‐Member                            $200.00 
           

 
                  

 
MNLICA’S Annual Auc�on will be held on Thursday, January 16th, 2014 to raise money for our Poli�cal Ac�on fund and Scholarship Fund, 
please provide an auc�on item that has a suggested minimum value of $25.00 or more or a cash dona�on. 

 
 
 
 
 
 
 
 
 

 
Registra�on Policy:  Only individuals registered and with a badge may a�end conven�on events.  The spouse/guest of a registered member 
need not register to share hotel accommoda�ons, but must register to par�cipate  in conven�on programs or func�ons.   No registra�on 
will be processed without payment.  A $30.00 processing fee will be incurred on cancella�ons postmarked before December 31, 2013.  Can-
cella�ons postmarked a�er December 31, 2013 will be subject to a 50% reduc�on in refund.  All requests must be in wri�ng.  Meals will be 
on an “availability basis” for on-site registra�on. 

Print Names for Badges (Please 
write legibly) 

Owner or Employee  Total 

        

        

        

   Total Conven�on Fees    

Print Names for Badges (Please 
write legibly) 

Owner or Employee  Total 

        

        

        

   Total Conven�on Fees    

A�er Dec 10 , 2013 
$250.00 
$200.00 
$325.00 

Members & Associates 
A�ending on January 16th – 17th, 2014 
includes the Thursday evening and 

Friday events at the MNLICA Conven-
�on.  Members a�ending the SSTS 

class on January 15, 2014 there will be 
an addi�onal charge, see SSTS form. 

Children     $50.00 
Under 2 years old ‐ Free 

Hotel reserva�ons must be made for dis‐
count by December 15, 2013 

The Kahler Grand Hotel 
20 Southwest 2nd Avenue 
Rochester, MN  55902 
Phone: 800‐533‐1655 
Room Rate $89.00 

  Make checks payable to:  MNLICA Conven�on Fund 
Mail to: MNLICA  9600 S. Dennison Blvd. 
      Northeld, MN  55057‐4547 
Phone:  507‐645‐6905 or 507‐789‐5725 
Fax:  507‐645‐1654 or 507‐789‐6033 
E‐Mail:  bakken4957@gmail.com or nordisestrem@fron�er.net 
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Member Spouse                                        $150.00  
Non‐Member                            $200.00 
           

 
                  

 
MNLICA’S Annual Auc�on will be held on Thursday, January 16th, 2014 to raise money for our Poli�cal Ac�on fund and Scholarship Fund, 
please provide an auc�on item that has a suggested minimum value of $25.00 or more or a cash dona�on. 

 
 
 
 
 
 
 
 
 

 
Registra�on Policy:  Only individuals registered and with a badge may a�end conven�on events.  The spouse/guest of a registered member 
need not register to share hotel accommoda�ons, but must register to par�cipate  in conven�on programs or func�ons.   No registra�on 
will be processed without payment.  A $30.00 processing fee will be incurred on cancella�ons postmarked before December 31, 2013.  Can-
cella�ons postmarked a�er December 31, 2013 will be subject to a 50% reduc�on in refund.  All requests must be in wri�ng.  Meals will be 
on an “availability basis” for on-site registra�on. 

Print Names for Badges (Please 
write legibly) 

Owner or Employee  Total 

        

        

        

   Total Conven�on Fees    

Print Names for Badges (Please 
write legibly) 

Owner or Employee  Total 

        

        

        

   Total Conven�on Fees    

A�er Dec 10 , 2013 
$250.00 
$200.00 
$325.00 

Members & Associates 
A�ending on January 16th – 17th, 2014 
includes the Thursday evening and 

Friday events at the MNLICA Conven-
�on.  Members a�ending the SSTS 

class on January 15, 2014 there will be 
an addi�onal charge, see SSTS form. 

Children     $50.00 
Under 2 years old ‐ Free 

Hotel reserva�ons must be made for dis‐
count by December 15, 2013 

The Kahler Grand Hotel 
20 Southwest 2nd Avenue 
Rochester, MN  55902 
Phone: 800‐533‐1655 
Room Rate $89.00 

  Make checks payable to:  MNLICA Conven�on Fund 
Mail to: MNLICA  9600 S. Dennison Blvd. 
      Northeld, MN  55057‐4547 
Phone:  507‐645‐6905 or 507‐789‐5725 
Fax:  507‐645‐1654 or 507‐789‐6033 
E‐Mail:  bakken4957@gmail.com or nordisestrem@fron�er.net 
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    20 Southwest 2nd Avenue, Rochester, MN  55902 
    January 16th – 17th, 2014   Phone:  800‐533‐1655 

 
Contact Name:  ____________________________________________________________________ 

Company:         ____________________________________________________________________ 

Address:          _____________________________________________________________________ 

Phone Day:     (_____) _________________   Phone Evening:  (_____) ________________________ 

 
Discount Registra�on – Must be Postmarked by Dec 10, 2013   
Member, Contractors, Associates, Gov’t Employees, Consultants   $195.00 
Member Spouse                                        $150.00  
Non‐Member                            $200.00 
           

 
                  

 
MNLICA’S Annual Auc�on will be held on Thursday, January 16th, 2014 to raise money for our Poli�cal Ac�on fund and Scholarship Fund, 
please provide an auc�on item that has a suggested minimum value of $25.00 or more or a cash dona�on. 

 
 
 
 
 
 
 
 
 

 
Registra�on Policy:  Only individuals registered and with a badge may a�end conven�on events.  The spouse/guest of a registered member 
need not register to share hotel accommoda�ons, but must register to par�cipate  in conven�on programs or func�ons.   No registra�on 
will be processed without payment.  A $30.00 processing fee will be incurred on cancella�ons postmarked before December 31, 2013.  Can-
cella�ons postmarked a�er December 31, 2013 will be subject to a 50% reduc�on in refund.  All requests must be in wri�ng.  Meals will be 
on an “availability basis” for on-site registra�on. 

Print Names for Badges (Please 
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class on January 15, 2014 there will be 
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20 Southwest 2nd Avenue 
Rochester, MN  55902 
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Room Rate $89.00 
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Eager Beaver Trailers
25-60 TON LOWBOY TRAILERS

Wolfe 540 Super Plow, Cantilever or Parallel Link 
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CROCK-POT LASAGNA 
Lisa Dicke 

 
10-uncooked lasagna noodles  
( or 3 cups uncooked bow-tie pasta) 
1# ground beef 
1-teaspoon Italian seasoning 
28-oz jar spaghetti sauce 
1/3 cup water 
4-oz can sliced mushrooms 
15-oz cottager cheese 
2 cups shredded Mozzarella cheese 
 
Break noodles, place half in bottom of greased 
crock-pot ( or 1/2 bowtie pasta) 
Brown ground beef, add Italian seasoning and 
spread over the noodles in crock-pot 
 
Layer half the sauce and half the water and half 
the mushrooms, half the cottage chees and half 
the Mozzarella cheese over the beef. 
 
Repeat layer. Cover and cook on low for 4-5 
hours or until noodles are tender. 

 
HAZ COM REGULATORY CHANGE 

By NLICA  

 
DEEPEST SYMPATHY 

 
DAVID CANTRELL 

 
September 29, 2013 

Past Na�onal LICA President 
 

Wife Cathy Cantrell 
Box 1677 

Brevard, North Carolina 
28712 

The democracy will cease to exist when you 
take away from those who are willing to work 
and give to those who would not! 
Thomas Jefferson 
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will be providing a  

Drainage Water Management  
Training Workshop 

& TSP Certification Orientation 
February 4-5, 2014 

Toledo, OH 
 

Please call Jeanne at 507-451-0073 to register. 
www.admcoali�on.com 

 

A D M C 
 Agriculture Drainage 
Management Coali�on 

A D M C 
 Agriculture Drainage  
Management Coali�on 

How far in life you go depends on your being tender 
with the young, compassionate with the aged, sympa‐
the�c with the striving and tolerant of the weak and 
the strong. Because someday in life, you will have been 
all of these. 
George Washington Carver 

will be providing a 
Drainage Water Management 

Training Workshop 
& TSP Cer�ca�on Orienta�on 

February 25‐27, 2014 
Quad Ci�es 

 
Please call Jeanie at 507‐451‐0073 to register. 

www.admcoali�on.com 

MERRY  
CHRISTMAS 

And 
HAPPY 

NEW YEAR! 

Chicken Quesadilla with Bacon 
Makes 4 servings 

 
8‐slices bacon      1‐pound chicken tenders 
1‐teaspoon course salt    1/2‐teaspoon pepper 
1‐rm, ripe avocado    1‐tablespoon lime juice 
4‐tomatoes, sliced     
1/2 cup each: shredded Swiss and Cheddar cheeses 
8‐our tor�llas (8‐8‐1/2 inches) 
Salsa and sour cream for toppings 
1.  In a large nons�ck skillet, cook bacon, 5‐6 minutes over medi‐

um heat or un�l crisp; drain on paper towels and break pieces 
in half. 

2.  Meanwhile, heat a nons�ck pan over medium heat. Spray with 
cooking spray. Season chicken on both sides with salt & pep‐
per. Cook about 4 minutes on each side. Remove from heat; 
cut into strips. 

3.  Halve avocado and remove pit. Cut esh into thin strips, then 
scoop out of the peel with a spoon. Drizzle lime over avocado 
slices. 

4.  Top 4 of the tor�llas with chicken, bacon, avocado, tomatoes, 
and cheeses, dividing evenly. Place remaining tor�llas on top. 

5.  Place 1 quesadilla in a skillet over medium heat, pressing down 
occasionally un�l browned on one side, 3‐4 minutes. Carefully 
ip and cook 2nd side un�l browned and cheese is melted. 
Keep warm while you repeat the remaining quesadillas. Cut 
each into wedges, serve with salsa & sour cream. 
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all of these. 
George Washington Carver 

will be providing a 
Drainage Water Management 

Training Workshop 
& TSP Cer�ca�on Orienta�on 

February 25‐27, 2014 
Quad Ci�es 

 
Please call Jeanie at 507‐451‐0073 to register. 
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MERRY  
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And 
HAPPY 
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Chicken Quesadilla with Bacon 
Makes 4 servings 

 
8‐slices bacon      1‐pound chicken tenders 
1‐teaspoon course salt    1/2‐teaspoon pepper 
1‐rm, ripe avocado    1‐tablespoon lime juice 
4‐tomatoes, sliced     
1/2 cup each: shredded Swiss and Cheddar cheeses 
8‐our tor�llas (8‐8‐1/2 inches) 
Salsa and sour cream for toppings 
1.  In a large nons�ck skillet, cook bacon, 5‐6 minutes over medi‐

um heat or un�l crisp; drain on paper towels and break pieces 
in half. 

2.  Meanwhile, heat a nons�ck pan over medium heat. Spray with 
cooking spray. Season chicken on both sides with salt & pep‐
per. Cook about 4 minutes on each side. Remove from heat; 
cut into strips. 

3.  Halve avocado and remove pit. Cut esh into thin strips, then 
scoop out of the peel with a spoon. Drizzle lime over avocado 
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occasionally un�l browned on one side, 3‐4 minutes. Carefully 
ip and cook 2nd side un�l browned and cheese is melted. 
Keep warm while you repeat the remaining quesadillas. Cut 
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National LICA Surety Bonding Program 

 
The National LICA Surety Program will give LICA's members access to proprietary 
surety companies with exclusive rates. 
At True & Associates, we couple this access to our surety markets with our in-house 
expertise in construction accounting as well as surety underwriting. The combination of 
which has allowed us to be one of the largest providers of surety bonds for the 
construction industry. 
This Surety Bonding Program will provide LICA members with access to: 
 Proprietary surety bonding markets. 
 Specialty surety bond markets; (for environmental exposures and other issues that do not meet the criteria 

of the proprietary markets) 
 Government sponsored surety bonding programs for "8a", WBE, MBE, & DBE 

certified organizations. 
 Exclusive rate structures for LICA members: (Savings based on company financials) 

 
Bonding program will include, but are not limited to the following types of bonds: 
 Bid/Payment/Performance 
 Union/Welfare 
 Site Improvement 
 License (contract) 
 Supply & Maintenance 

                       
 

Please call us toll free at 855-228-5422 
 David Grossbaum, Senior Vice President 
 Marc Michalewsky, Senior Vice President 
 Sandy Pace, Assistant Bond Manager 

325 North Avenue East Wes�ield, NJ 07090 
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Cinnamon Ornaments 
Makes 12‐15 ornaments  Prep �me 30 minutes 
Cook �me 2 1/2 hours or 1‐2 days drying �me 

 
Ingredients: 
1/4 cup applesauce   
1‐cup, plus 2 tablespoons cinnamon 
Supplies needed: 
Cookie cu�ers 
Drinking straws 
Colorful ribbon 
1.  Preheat oven to 200 degrees. Mix applesauce and cinnamon 

in a small bowl un�l a smooth ball of cough is formed. (You 
may need to use your hands to incorporated all of the cin‐
namon). Using about 1/4 of the sough at a �me, roll dough 
to 1/4‐inch to 1/3‐inch thickness between two sheets of 
plas�c wrap. Peel off top sheet of plas�c wrap. Cut dough 
into desired shapes with 2‐3 cookie cu�ers. Make a hole at 
top of ornament with drinking straw. Place ornaments on a 
baking sheet.  

2.  Bake 2‐1/2 hours. Cool ornaments on a wire rack.  
3.  (Or , to let dry 1‐2 days at room temperature, carefully place 

them on a wire rack. Let stand un�l thoroughly dry, turning 
occasionally.) 

4.  Insert ribbon through holes and �e to hang. Decorate with 
opaque paint markers, found in art or cra� stores, if de‐
sired. DO NOT EAT! 

DIRECTORS REPORT 
 
 If you want a special training in your area during the year, 
please call Nordis at 507‐649‐1771 or e‐mail: 
nordisestrem@fron�er.com.  
 
MNLICA will be having the MNLICA State Conven�on from 
January 15‐17, 2014 at the Downtown Kahler Hotel. 
We NEED ALL MEMBERS to a�end to make this a big suc‐
cess! Make this a special event for you and your spouse! 
Their will be a special pampered (nails and hair styled)  
Ladies Program on Thursday during the Tradeshow �me. 
Thursday evening there will be a Bean Bag tournament. You 
can par�cipate or just have fun watching and cheering  on 
your favorite teams. 
Come and learn new �me and money saving business ideas 
and meet old friends and make new ones!  
 
MNLICA will be doing a Membership Drive in January on the 
13th and 14th. If you have a possible member in mind let us 
know and we will help you to recruit them.  
JUSY GET ONE!!!  We will double in size and Voice! 
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MEMBERSHIP APPLICATION 

 
Please enroll me as a Member of the Minneso‐
ta Land 
Improvement Contractors Associa�on. I under‐
stand 
That I will receive all member benets, and 
that they will begin as soon as my applica�on 
is approved and 
My dues are received in the State Office. My 
membership fee includes membership in the 
Na�onal Land 
Improvement Contractors of America. 
 
Name:_______________________________________ 
 
Spouse:______________________________________ 
 
Company:___________________________________ 
 
Address:_____________________________________ 
 
City,State,Zip:________________________________ 
 
Phone:______________________________________ 
 
Fax:________________________________________ 
 
Email:______________________________________ 
 
Birthday (for Ins.):____________________________ 
 
Please enclose check payable in the appropri‐
ate amount as indicated below and mail this 
form to: 
MNLICA, 9600 South Dennison Blvd. 
Northeld, MN. 55057 
 
Contractor Member      $350.00 
Associate Member      $200.00 
Re�red Member        $  50.00 

MEMBER BENEFITS 
1.Na�onal & State Conven�ons 
2.Na�onal & State Newsle�er Communica�on 
3.Legila�ve Representa�on at State & Na�onal Levels 
4.Exchange of Ideas 
5.Adver�sing 
6.Friendships 
7.Pride of Excellence 
8.State & Na�onal Directories 
9. $5,000.00 A D & D Insurance Coverage (MN. Only) 
10.State & Na�onal Scholarship Programs (Awards up to 
$1000.00 for all years of any college) 
11.U of M Accredited Trainings 
12. MSHA & OSHA Accredited Trainings 
13. Accredited First Aid & Adult CPR Trainings 
15. ACCESS TO DRUG & ALCOHOL TESTING 
16. A LICA Credit Card Program  
17. Access to a wide variety of Associate Members for 
Equipment supplies & Advice in all areas of Small Business 
18. A comprehensive Safety Program & up‐to‐date infor‐
ma�on on OSHA regula�ons 
19. A Na�onal Equipment Register 
20.Petrocon Program( reduced prices on Tires, Lubricants, 
Greases, An�freeze & others with no extra fee to join— A 
$2500.00 Value) 
21. Beyond Perks (discounts on‐line shipping, with no addi‐
�onal fees) 
22. Representa�on on the USDA’s State Technical Com‐
mi�ees           
23. REPRESENTATION on the Environmental Issues Council, 
which works to bring common sense into Government  
Ac�ons in the name of Environment 
24. Na�onal LICA Contractor magazine 
25. LICA Universal Fuel Program (most gas sta�ons accept) 
26. REPRESENTATION ON MPCA COMMITTEE 
27. LICA Hotel Savings Cars (save up to 40%) 
28. LICA Dental Insurance Program 
29. Limited LICA Medical Program 
30. LICA Hearing Program 
31. LICA Store ( www.clubcolors.com/LICA 

LICA MISSION STATEMENT 
To promote, perpetuate and improve  

The proper use of our renewable natural 
Resources for the benet of all!   
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ate amount as indicated below and mail this 
form to: 
MNLICA, 9600 South Dennison Blvd. 
Northeld, MN. 55057 
 
Contractor Member      $350.00 
Associate Member      $200.00 
Re�red Member        $  50.00 
 

MEMBER BENEFITS 
 

1.A D & D INSURANCE (MN. Only) 
2.CONTRACTOR CERTIFICATION PROGRAM 
3.NATIONAL &  STATE NEWSLETTERS 
4.SAFETY MANAGEMENT PROGRAMS 
5.OSHA TRAININGS 
6.MSHA TRAININGS 
7.SSTS TRAININGS 
8.UPDATES ON THE NEWEST LAWS and 
 REGULATIONS; State and Na�onal 
9. FELLOWSHIP with the Friendly Compe�tors 
10.DISCOUNT PROGRAMS Local and Na�onal 
11.LAND & WATER MAGAZINE 
12.STATE/NATIONAL SCHOLARSHIPS 
For your Children/Grandchildren and Employees Children 
13. SAFETY MANUAL WITH OSHA FORMS 
14. WINTER & SUMMER CONVENTIONS 
15. ACCESS TO DRUG & ALCOHOL TESTING 
16. REWARD PROGRAM FOR THEFT and  
 VANDALIZED EQUIPMENT 
17. GAIN LEADERSHIP SKILLS 
18. ACCESS TO A WIDE VARIETY OF EQUIPMENT 
 SUPPLIES & ADVICE IN AREAS OF BUSINESS 
19. SELF‐INSURED WORK COMP PROGRAM  
 ACCESS (EEP) 
20.BEYOND PERKS CARD (Discount’s on line) 
21. RETIREMENT PROGRAM 
22. REPRESENTATION ON USDA COMMITTEE           23. REP‐
RESENTATION on the NATIONAL  
 WATERSHED COALILITION COMMITTEE  
24. REPRESENTATION on the COMMON GROUND   ALLIANCE 
COMMITTEE 
25. REPRESTATION with  MINNESOTA and     WASHINGTON 
DC LEGISLATORS   
26. REPRESENTATION ON MPCA COMMITTEE 
27. HAVE FUN and NETWORK WITH OTHER 
CONTRACTORS AROUND THE U S A 
28. PETROCON (Savings on Lubricants, Tires, Oil, etc) 
29. DENTAL PROGRAM‐MEDICAL PROGRAM 
30. FUEL PROGRAM 
 

LICA MISSION STATEMENT 
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MEMBERSHIP APPLICATION 

 
Please enroll me as a Member of the Minneso‐
ta Land 
Improvement Contractors Associa�on. I under‐
stand 
That I will receive all member benets, and 
that they will begin as soon as my applica�on 
is approved and 
My dues are received in the State Office. My 
membership fee includes membership in the 
Na�onal Land 
Improvement Contractors of America. 
 
Name:_______________________________________ 
 
Spouse:______________________________________ 
 
Company:___________________________________ 
 
Address:_____________________________________ 
 
City,State,Zip:________________________________ 
 
Phone:______________________________________ 
 
Fax:________________________________________ 
 
Email:______________________________________ 
 
Birthday (for Ins.):____________________________ 
 
Please enclose check payable in the appropri‐
ate amount as indicated below and mail this 
form to: 
MNLICA, 9600 South Dennison Blvd. 
Northeld, MN. 55057 
 
Contractor Member      $350.00 
Associate Member      $200.00 
Re�red Member        $  50.00 

MEMBER BENEFITS 
1.Na�onal & State Conven�ons 
2.Na�onal & State Newsle�er Communica�on 
3.Legila�ve Representa�on at State & Na�onal Levels 
4.Exchange of Ideas 
5.Adver�sing 
6.Friendships 
7.Pride of Excellence 
8.State & Na�onal Directories 
9. $5,000.00 A D & D Insurance Coverage (MN. Only) 
10.State & Na�onal Scholarship Programs (Awards up to 
$1000.00 for all years of any college) 
11.U of M Accredited Trainings 
12. MSHA & OSHA Accredited Trainings 
13. Accredited First Aid & Adult CPR Trainings 
15. ACCESS TO DRUG & ALCOHOL TESTING 
16. A LICA Credit Card Program  
17. Access to a wide variety of Associate Members for 
Equipment supplies & Advice in all areas of Small Business 
18. A comprehensive Safety Program & up‐to‐date infor‐
ma�on on OSHA regula�ons 
19. A Na�onal Equipment Register 
20.Petrocon Program( reduced prices on Tires, Lubricants, 
Greases, An�freeze & others with no extra fee to join— A 
$2500.00 Value) 
21. Beyond Perks (discounts on‐line shipping, with no addi‐
�onal fees) 
22. Representa�on on the USDA’s State Technical Com‐
mi�ees           
23. REPRESENTATION on the Environmental Issues Council, 
which works to bring common sense into Government  
Ac�ons in the name of Environment 
24. Na�onal LICA Contractor magazine 
25. LICA Universal Fuel Program (most gas sta�ons accept) 
26. REPRESENTATION ON MPCA COMMITTEE 
27. LICA Hotel Savings Cars (save up to 40%) 
28. LICA Dental Insurance Program 
29. Limited LICA Medical Program 
30. LICA Hearing Program 
31. LICA Store ( www.clubcolors.com/LICA 

LICA MISSION STATEMENT 
To promote, perpetuate and improve  

The proper use of our renewable natural 
Resources for the benet of all!   
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MEMBERSHIP APPLICATION 

 
Please enroll me as a Member of the Minneso-
ta Land 
Improvement Contractors Association. I under-
stand 
That I will receive all member benefits, and 
that they will begin as soon as my application 
is approved and 
My dues are received in the State Office. My 
membership fee includes membership in the 
National Land 
Improvement Contractors of America. 
 
Name:_______________________________________ 
 
Spouse:______________________________________ 
 
Company:___________________________________ 
 
Address:_____________________________________ 
 
City,State,Zip:________________________________ 
 
Phone:______________________________________ 
 
Fax:________________________________________ 
 
Email:______________________________________ 
 
Birthday (for Ins.):____________________________ 
 
Please enclose check payable in the appropri-
ate amount as indicated below and mail this 
form to: 
MNLICA, 9600 South Dennison Blvd. 
Northfield, MN. 55057 
 
Contractor Member   $350.00 
Associate Member   $200.00 
Retired Member    $  50.00 
 

MEMBER BENEFITS 
1.National & State Conventions 
2.National & State Newsletter Communication 
3.Legilative Representation at State & National Levels 
4.Exchange of Ideas 
5.Advertising 
6.Friendships 
7.Pride of Excellence 
8.State & National Directories 
9. $5,000.00 A D & D Insurance Coverage (MN. Only) 
10.State & National Scholarship Programs (Awards up to 
$1000.00 for all years of any college) 
11.U of M Accredited Trainings 
12. MSHA & OSHA Accredited Trainings 
13. Accredited First Aid & Adult CPR Trainings 
15. ACCESS TO DRUG & ALCOHOL TESTING 
16. A LICA Credit Card Program  
17. Access to a wide variety of Associate Members for 
Equipment supplies & Advice in all areas of Small Business 
18. A comprehensive Safety Program & up-to-date infor-
mation on OSHA regulations 
19. A National Equipment Register 
20.Petrocon Program( reduced prices on Tires, Lubricants, 
Greases, Antifreeze & others with no extra fee to join— A 
$2500.00 Value) 
21. Beyond Perks (discounts on-line shipping, with no addi-
tional fees) 
22. Representation on the USDA’s State Technical Com-
mittees           
23. REPRESENTATION on the Environmental Issues Council, 
which works to bring common sense into Government  
Actions in the name of Environment 
24. National LICA Contractor magazine 
25. LICA Universal Fuel Program (most gas stations accept) 
26. REPRESENTATION ON MPCA COMMITTEE 
27. LICA Hotel Savings Cars (save up to 40%) 
28. LICA Dental Insurance Program 
29. Limited LICA Medical Program 
30. LICA Hearing Program 
31. LICA Store ( www.clubcolors.com/LICA 

LICA MISSION STATEMENT 
To promote, perpetuate and improve  

The proper use of our renewable natural 
Resources for the benefit of all!   
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    MNLICA SEPTIC CERTIFICATION The Kahler Grand Hotel (Downtown) 
     20 Southwest 2nd Avenue  
    Rochester, MN  55902 
    January 15, 2014 

 
 
MNLICA will offer a Sep�c Cer�ca�on Class at the state conven�on on Wednesday January 15, 2014 from 8:30 a.m. to 3:30 p.m. The 
cost of the class will be $180.00 per person including break and lunch.  If you sign up for the conven�on, the cost will be $150.00 per 
person.  (Please write legibly.) 
 
Contact Name(s) ___________________________________________________________________________________________ 
 
Company  ___________________________________________________________________________________________ 
 
Address __________________________________________________________________________________________________ 
 
City, State & Zip____________________________________________________________________________________________ 
 
Names of A�endees: ________________________________________________________________________________________ 
 
__________________________________________________________________________________________________________ 
 
$180.00 Registra�on per person          $______________ 
 
$150.00 Registra�on per person (with conven�on registra�on)  $______________ 
 
$250.00 Registra�on per person non‐member      $______________ 
 
Make checks payable to MNLICA Conven�on Fund, Mail to: 
                MNLICA 
                9600 S. Dennison Blvd. 
                Northeld, MN  55057‐4547 
                Phone:  507‐645‐6905 
Registra�on Policy:  Only individuals registered and with a badge may a�end conven�on events.  No registra�on will be processed 
without payment.  A $25.00 processing fee will be incurred on cancella�ons postmarked before December 30, 2013 Cancella�ons a�er 
December 30, 2013 will be subject to a 50% reduc�on in refund.  All requests must be in wri�ng. 
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Moussaka 
Nordis Estrem 

 
1/2 pound Onion Chopped  
(heat without browning in bu�er) 
Add 1-1/2 pound hamburger 
Salt & pepper to taste 
Spray or grease a 3 quart oven dish 
Add hamburger mixture and sprinkle with the parsley 
1-Tablespoon Parsley-chopped 
2-Tablespoons Olive Oil 
1-oz. bu�er 
2- medium sized Egg Plants (or Zucchini) 
1pound fresh tomatoes 
Heat Olive Oil  
slice Egg Plant and brown lightly in oil; drain on paper towel 
Arrange on top of hamburger mixture 
Add tomatoes (cut into small pieces) 
Add more salt and pepper to taste 
 
SAUCE: 
 
1-1/2 oz. bu�er--melt in pan 
Add: 3 Tablespoons flour (cook 2 minutes--s�rring) 
Add: 3/4 pint milk to flour and bring to a boil 
Boil---s�rring constant for 3 minutes 
Add 1 egg --beaten well 
Add 1-1/2 oz. grated Cheddar  or Colby cheese 
Pour over hamburger, egg plant , tomatoes 
Cover and bake for 1 hour at 375 degrees; remove lid and 
bake uncovered for 1/2 hour more. 
Serves 6  

 

 
MNLICA WEB MAIL 

 
To put items on the MNLICA Web page  

please contact Mike Lehmann  
507-381-9791 

or you may 
e-mail him at: 

air-row@charter.net 

HAPPY HALLOWEEN 
 
 
 
 
 
 

HAPPY THANKSGIVING 
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Two new hiring rules for contractors. 

By 
John Peterson, LICA Director of Government Relations.   

 
Some time ago I wrote an article telling of a Department of Labor (DOL) rule 
coming that would require contractors to hire people with disabilities even for 
jobs for which they would not be qualified or shouldn’t even do.  On 24 SEP 
2013, the DOL Office of Federal Contract Compliance Programs (OFCCP) pub-
lished two new rules in the Federal Register, requiring contractors and subcon-
tractors on federal construction projects to improve the hiring of veterans (glad 
to see that one, but I suspect most LICA Contractors do that as a matter of 
course), and individuals with disabilities.  Both these two new rules will take 
effect on 14 MAR 2014.   
 
The first rule just updates the Vietnam Era Veterans Readjustment Act, which 
prohibits federal contractors and subcontractors from discriminating in employ-
ment against protected veterans. 
The second rule makes changes to the regulations implementing Section 503 of 
the Rehabilitation Act of 1973, which prohibits federal contractors from discrim-
inating against individuals with disabilities, and requires federal contractors to 
take affirmative action to recruit, hire, promote, and retain those disabled indi-
viduals.  The rule requires contractors to:  

Apply a new 7% goal to either their job groups or entire work force, de-
pending on their size. 

Collect and analyze data with respect to applicants and hires of individuals 
with disabilities. 

Invite employees to self-identify as an individual with disabilities.   
Contractors can invite applicants to self-identify as a person with a disability at 
the same time the contractor collects other demographic data from job appli-
cants.  OFCCP also has prepared numerous resources on compliance with the 
new 503 rule.   
 
In my earlier article on this subject I talked about some of the absurdities that 
would result from this second rule, and was not a fan of this self-identification 
business.  And it may be that only a small number of LICA Contractors become 
federal contractors or subcontractors, but I know that some do.  I would be inter-
ested in hearing from LICA contractors that have to comply with this disability 
rule.  I am particularly interested in two things.  Has compliance, including col-
lecting and analyzing the required data, become difficult and costly?  And do 
you have an instance where someone with a disability was required to be placed 
in a position where they either could not do the work, or became a safety con-
cern for other employees or your company?  Since construction work is strenu-
ous, physical, hard work, it makes absolutely no sense to me to require the hiring 
of someone who simply cannot do that job.  I hope I am misreading the rule.     

 

 
MNLICA WEB MAIL 

 
To put items on the MNLICA Web page  

please contact Mike Lehmann  
507‐381‐9791 
or you may 

e‐mail him at: 
air‐row@charter.net 

 
 
 
 
 
 
 

BRON ADD ON PLOW 
375—66” cutting depth
400—84” cutting depth
750—90” cutting depth 

RC 750—90” cutting depth 

1954 N Linn Ave   
New Hampton IA 50659
Phone: 641-394-3141  
Fax: 641-394-3823

www.mitkollc.com

Models:

DEALER
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World Class Equipment Solutions

www.titanmachinery.com

PARTS  I  SERVICE  I  MACHINE CONTROL  I  RENTALS  I  SALES

Crookston
218.281.4668

Duluth
218.727.2827

Fargo
701.237.3333

LaCrosse
608.788.1025

Marshall
507.532.5783

Rogers
763.428.5099

Shakopee
952.445.5400
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PRESIDENT 
Mark Morreim 
Morreim Drainage, Inc. 
71610 263rd Street 
Albert Lea, MN. 55007 
507-826-3449 
 
VICE PRESIDENT 
Karlen Nelson 
Nelson Brothers Tiling 
43480 Co. Rd. 4 
Nicollet, MN. 56074 
507-225-9928 
 
TREASURER 
Doug Gysbers 
Doug’s Back-Hoe Service 
6551 357th Street Way 
Cannon Falls, MN 55009 
 
CHAIRMAN 
Kevin Bakken 
Bakken Excavating, LLC 
9600 South Dennison Blvd. 
Northfield, MN. 55057 
612-328-2784 
 
MNLICA OFFICE 
Nordis Estrem-Exec. Director 
Estrem Excavating, Inc. 
4605 County 49 Blvd. 
Dennison, MN. 55018 
nordisestrem@frontier.com 
Cell: 507-649-1771 
Phone: 507-789-5725 
Fax: 507-789-6033 
 
Jeanie Bakken 
9600 South Dennison Blvd. 
Northfield, MN. 55057 
bakken4957@gmail.com 
507-645-6905 
Cell: 651-343-5866 
Fax:  507-645-1654 
 
NATIONAL LICA 
3080 Ogden Avenue 
Suite 300 
Lisle, IL.  60532 
Phone: 630-548-1984 
Fax: 630-548-9189 

OFFICERS  AREA STATE DIRECTORS 

Mike Lehmann    Mark Gregor 
Air-Row Farm Land Drainage Eng.  Gregor Tiling 
Mankato, MN. 56001   Minnesota Lake, MN. 56068 
 
Bruce Holst-SE Area Chair  Darren Anderson 
Bruce’s Back-hoe Service, Inc.  Anderson Rock & Lime, Inc. 
Goodhue, MN. 55027   Cannon Falls, MN. 55009 
 
Don Loken    Kevin Ellingson 
Don Excavating & Drainage  .Ellingson Companies 
Owatonna, MN 55066   West Concord, MN 55985  
      
 
Karlen Nelson-SW & NO. Area Chair  
Nelson Brothers Tiling 
Nicollet, MN. 56074   
 
Stu Frazeur    Doug Breberg  
Stu Frazeur Tiling   Larson Tiling, Inc. 
Canby, MN. 56220   Dawson, MN. 56232 
 
Justin Wildfeuer    Roger Molenaar-Retired 
Gass Trenching, Inc.   Molenaar Drainage 
Fulda, MN. 56131   Renville, MN. 56284 
     
Greg Walsh    Kent Rodelius-Associate 
Greg Walsh Enterprises   Prinsco, Inc., MN. 56271  
Willmar, MN. 56201 
 
Otto Templin    James Becvar-Associate 
E & T Contracting, Inc.   Century Plastics, Inc. 
Hutchinson, MN. 55350   Hayfield, MN. 55940 

 
 

  
 

2012 UPCOMING EVENTS 
MNLICA Web-site:www.mnlica.org 

2012 
 

August 24 MNLICA Board Meeting  McArthur’s 
  Scholarship Golf    Gopher Hill’s 
 
    
December 8 MNLICA Board Meeting  3:00PM Olivia, MN 
       Max’s Grill 
 

2013  
 
January 16-18 State Convention (note Change) North Mankato, Best Western 
 
January 16 SSTS (6-hr accredited training) North Mankato, Best Western 
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PRESIDENT 
Mark Morreim 
Morreim Drainage, Inc. 
71610 263rd Street 
Albert Lea, MN. 55007 
507‐826‐3449 
 
VICE PRESIDENT 
Karlen Nelson 
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Bruce Holst‐SE Area Chair     Darren Anderson 
Bruce’s Back‐hoe Service, Inc.    Anderson Rock & Lime, Inc. 
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Fulda, MN. 56131      Renville, MN. 56284 
                 
          O�o Templin‐Re�red     
James Becvar‐Associate      E & T Contrac�ng, Inc.     
Century Plas�cs, Inc.      Hutchinson, MN. 55350     
Hayeld, MN. 55940 

2013‐14 UPCOMING EVENTS 
MNLICA Web‐site:www.mnlica.org 

       
December 14    MNLICA Board Mee�ng 5:00pm  Kaiserhoff, New Ulm 
              221 N. Minnesota St. 

2014   
 
January 13‐15    MEMBERSHIP DRIVE    ALL STATE 
 
January 15    SSTS 6‐Hour Cer�ed Class  Kahler Hotel, Rochester 
January 16    MNLICA Conven�on Trainings  Kahler Hotel, Rochester 
January 16    MNLCIA  Tradeshow    Kahler Hotel, Rochester 
January 17    MNLICA Conven�on Trainings  Kahler Hotel, Rochester 
January‐February  OUT‐STATE SAFETY TRAININGS     
 
February 4‐5     Drainage Water Management Training  Toledo, OH 
February 25‐27      and TSP Training      Quad Ci�es 
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71610 263rd Street 
Albert Lea, MN. 55007 
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507-225-9928 
 
TREASURER 
Doug Gysbers 
Doug’s Back-Hoe Service 
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612-328-2784 
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Nordis Estrem-Exec. Director 
Estrem Excavating, Inc. 
4605 County 49 Blvd. 
Dennison, MN. 55018 
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Cell: 507-649-1771 
Phone: 507-789-5725 
Fax: 507-789-6033 
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9600 South Dennison Blvd. 
Northfield, MN. 55057 
bakken4957@gmail.com 
507-645-6905 
Cell: 651-343-5866 
Fax:  507-645-1654 
 
NATIONAL LICA 
3080 Ogden Avenue 
Suite 300 
Lisle, IL.  60532 
Phone: 630-548-1984 
Fax: 630-548-9189 

OFFICERS  AREA STATE DIRECTORS 

Mike Lehmann    Mark Gregor 
Air-Row Farm Land Drainage Eng.  Gregor Tiling 
Mankato, MN. 56001   Minnesota Lake, MN. 56068 
 
Bruce Holst-SE Area Chair  Darren Anderson 
Bruce’s Back-hoe Service, Inc.  Anderson Rock & Lime, Inc. 
Goodhue, MN. 55027   Cannon Falls, MN. 55009 
 
Don Loken    Kevin Ellingson 
Don Excavating & Drainage  .Ellingson Companies 
Owatonna, MN 55066   West Concord, MN 55985  
      
 
Karlen Nelson-SW & NO. Area Chair  
Nelson Brothers Tiling 
Nicollet, MN. 56074   
 
Stu Frazeur    Doug Breberg  
Stu Frazeur Tiling   Larson Tiling, Inc. 
Canby, MN. 56220   Dawson, MN. 56232 
 
Justin Wildfeuer    Roger Molenaar-Retired 
Gass Trenching, Inc.   Molenaar Drainage 
Fulda, MN. 56131   Renville, MN. 56284 
     
Greg Walsh    Kent Rodelius-Associate 
Greg Walsh Enterprises   Prinsco, Inc., MN. 56271  
Willmar, MN. 56201 
 
Otto Templin    James Becvar-Associate 
E & T Contracting, Inc.   Century Plastics, Inc. 
Hutchinson, MN. 55350   Hayfield, MN. 55940 

 
 

  
 

2012 UPCOMING EVENTS 
MNLICA Web-site:www.mnlica.org 

2012 
 

August 24 MNLICA Board Meeting  McArthur’s 
  Scholarship Golf    Gopher Hill’s 
 
    
December 8 MNLICA Board Meeting  3:00PM Olivia, MN 
       Max’s Grill 
 

2013  
 
January 16-18 State Convention (note Change) North Mankato, Best Western 
 
January 16 SSTS (6-hr accredited training) North Mankato, Best Western 
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Land, the foundation of the nation,
the basis of all wealth,

the heritage of the wise, the thrifty and prudent,
the poor man’s joy and comfort,

the silent partner of man,
the producer of food, fiber and fuel,

the basis of factories,
the foundation of banks.

All that man builds is from the land.
We often take it for granted, or even abuse it,

and yet many unthinkingly and unknowingly pass the land by.
What man finally does with the land

will be the deciding factor in his survival.

MNLICA
9600 S. Dennison Blvd.
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