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North Dakota LIVING is a magazine that captures what’s in the hearts and minds 

of North Dakotans, who live and work in this great state. A monthly publication 

celebrating its 56th year, North Dakota LIVING offers readers and advertisers 

information that’s important and useful, as well as entertaining. It covers the 

issues and events North Dakotans are interested in and care about. Plus, North 

Dakota LIVING includes recipes, healthy hints, reflections from readers, health care 

information, history and travel articles, the latest in technology news, a section 

dedicated to teenagers, local and statewide news, and lots more!

There’s something for everyone in our publication, and that’s one of the reasons 

it’s the best-read, largest-circulation publication in North Dakota. With high 

circulation and readership numbers, we are North Dakota’s #1 publication, and 

continue to be the publication that North Dakotans enjoy most!

North Dakota’s 
#1 publication, 

serving
North Dakota 

since 1954, 
is published 

monthly

Contents
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Circulation
North Dakota 

LIVING has 
the largest 
circulation 

numbers in the 
state, reaching 

150,000 to 
189,000 

readers per 
month, nearly 

one-third of 
the state’s total 

population

January 	 70,000
February 	 90,000
March 	 70,000
April	 90,000

May 	 70,000
June	 90,000
July 	 70,000
August	  90,000

September 	 70,000
October	  90,000
November 	 70,000
December	  90,000

2011 North Dakota LIVING 
Features Calendar
January
•	 Winter wonderland in North Dakota; 

Devils Lake Shiverfest (in Feb.) as focal 
point

•	 KMOT Ag Expo - Minot

February
•	 Energy efficiency strides of electric 

cooperatives and in North Dakota
•	 Education progress; teacher training 

programs at North Dakota colleges as 
focal point

•	 North Dakota Travel Guide circulated 
with North Dakota LIVING 

March
•	 Oil boom in western North Dakota 

making small towns think, act big, plus 
businesses finding new opportunities

April
•	 Take Care; set of health care topics of 

interest to North Dakotans
•	 Rising costs, rate challenges electric 

cooperative face

May
•	 Explore North Dakota; Enchanted 

Highway in SW North Dakota as a focal 
point

•	 Stock car racing

June
•	 Valley Living: communities and 

businesses from Wahpeton directly north 
all the way to Pembina making a positive 
difference

•	 Electric cooperatives and “smart grid” 
progress

July
•	 Enjoying summer – Suchy Family festival
•	 Rural water progress in North Dakota
•	 North Dakota State Fair 

August
•	 Electric cooperatives and renewable 

energy progress in North Dakota
•	 Education progress: adults learning 

online
•	 Norsk Høstfest

September
•	 Germans From Russia historical 

preservation update
•	 Official Big Iron magazine circulated with 

North Dakota LIVING

October
•	 Health care update: emerging health care 

services
•	 Electric cooperatives and environmental 

protection

November
•	 E-North Dakota: advanced technology 

progress in North Dakota communities
•	 Pride of Dakota vendor progress

December
•	 North Dakota Christmas observance
•	 Electric cooperatives and social 

responsibility



Readership Demographics
Gender
Male	 46%
Female 	 54%

Age
18-34 	 8%
35-49 	 18%
50-64 	 40%
65 and over 	 34%

Education
Some high school or less 	 7%
High school diploma 	 19%
Some college 	 25%
Trade or technical school 	 13%
Four-year college degree	 27%
Post-graduate degree 	 9%

Household Income
Less than $25,000 	 9%
$25,000-$50,000 	 19%
$50,000-$70,000 	 16%
Above $75,000 	 26%
Prefer not to say	 30%

Occupations
Farmer/rancher 	 18%
Laborer	  5%
Sales or service worker	 8%
Licensed Professional	  7%
Business owner/manager	 8%
Homemaker	 8%
Retired	 30%

Where Readers Live
Working farm or ranch 	 32%
Rural residence or location outside town	21%
City of less than 5,000 people 	 10%
City of 5,000 people or more 	 37%

91% Of Readers are Homeowners
North Dakota LIVING’s readers that are 
homeowners are rural and urban, living in 
towns both large and small

The average 
reader is well-

educated 
and earns an 

above-average 
income



Shelf Life
One week or less 15%

One week to one month 52%

One month to six months 26%

More than six months 7%

Monthly Readers
150,000 to 189,000

Number of years receiving North Dakota LIVING
Less than five years 19%

5 to 10 years 16%

10 to 20 years 23%

More than 20 years 42%

Readership

‘Reel’ adventures
C O - O P  C O U N T R Y

North Dakota LIVING is seeking music, sports and summertime photos!
FOR PLANNED UPCOMING ISSUES, please send us photos of music, sports or summertime fun. Of course, we also want other family favorites 

for upcoming Co-op Country pages. We’ll select our favorites and print them as space allows. Those whose submissions appear on this page will 
receive a check for $10 following publication of the magazine. We prefer high-resolution digital photos e-mailed to cdevney@ndarec.com, but 
you may also mail entries to CO-OP COUNTRY, North Dakota LIVING, P.O. Box 727, Mandan ND 58554-0727. Readers, North Dakota LIVING will 
not publish low-quality photos such as those taken on cell phones. When submitting photos, please include the following information: your com-
plete name and address, your daytime phone number, and the name of your electric and/or telephone co-op. We will contact you prior to publica-
tion. NOTE: Please keep a duplicate photo, negative or fi le; the magazine is no longer able to return submitted photos. 
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Baiting a hook, casting a line and patiently 
waiting for fi sh are ‘reel’ adventures for 

these North Dakota LIVING kids! 

THE BIG ONE: Matthew Schwindt’s excitement is conveyed 
in his colorful expression after he reels in this trophy at the 
Raleigh Reservoir, with guidance from Grandpa Jerry. Grandpa Jerry. Grandpa Jerry
Matthew is the son of Roberta and the late Paul Schwindt, 
and the grandson of Lila and Jerry Christensen. Lila submitted 
the photo; she and Jerry are members of Mor-Gran-Sou 
Electric Cooperative. 

BAITING THE BAIT: On one of his fi rst trips to Sweet Briar Dam, 
Brady Leingang fi shes for minnows out of a bucket because he 
thinks they might be easier to catch. Brady is the son of Andrea 
and Scott Leingang, and the grandson of Ron and Vicky Schaaf 
and Rob and Paula Leingang. Vicky submitted the photo; she and 
Ron are members of Mor-Gran-Sou Electric Cooperative.

FASHIONABLE 
FISHING: 
Donning stylish 
sun hats, 
Abigail (left) 
and Sophia Lind 
prove you don’t 
have to wear 
waders to catch 
a fi sh. These 
fashionable 
young ladies are 
the daughters of 
Steve and Shawn 
Lind, and the 
granddaughters 
of Bill and 
Ellen Lind. 
Bill submitted 
the photo; he 
and Ellen are 
members of 
Verendrye Electric 
Cooperative.

CATCH AND 
RELEASE: Matthias 
Richard nets his fi rst 

fi sh on the Gartside 
Dam south of Sidney, 
Mont., with help from 
his father, Matthew. Matthew. Matthew

The bluegill is too 
small to keep, but 

“Matty” is still thrilled 
with his catch. He is 
the son of Matthew 

and Serenity Richard, 
and the grandson of 

Leon and Carol Richard 
and Valerie and the 

late Bill Nostdahl. 
Leon and Carol 

submitted the photo; 
they are members of 

North Central Electric 
Cooperative. 
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Prom is one of the many highlights of a teen’s high 
school years. It’s a night when students dress up, 

take millions of pictures and hang with the people 
they love most: their friends.

While prom is supposed to 
be a magical night, it can also 
be an expensive one. Most 
teens spend about $500 to $600 
on prom. Guys generally get by 
with spending about $100 to 
$200, while girls typically spend 
anywhere from $300 to $700. 
While I don’t believe my parents 
and I should spend such a large 
amount of money on one night, I 
do love having a good time and 
feeling like a princess. If you do, 
too, and want to experience the 
magic of prom but need to keep 

it affordable, you might consider following some tips 
I’ve learned from past experience. 
n Borrow a dress from a friend. I borrowed one 

last year, along with some jewelry and accessories. 
Not only did the dress fit perfectly, but I still looked 
great and saved a considerable amount of money.
n Skip the tan and go natural. Your skin will 

thank you and so will your wallet.

n Ask for help. Last year, my mom sculpted a 
simple hairdo that looked professional and elegant. 
She also helped me with my makeup. All this cost 
about $20 to $30.
n Buy premade flowers. Last year, I spent $50 

to $60 on a corsage and boutonnière that died before 
prom began. You can buy silk flowers at a craft store 
for $4 or $5. Or, make your own arrangements if you 
feel creative.
n Pass on the professional photos. While they 

look nice, you and your friends will bring cameras and 
take pictures that will capture more memories than 
formal photos ever could!
n Forego an expensive meal. Instead, gather at 

a friend’s house and everyone can bring a dish. You’ll 
be able to eat right away and not have to worry about 
a big bill.

Prom should be a carefree night — one that you’ll 
remember forever. It doesn’t have to be expensive to 
be fun! So take lots of pictures, dance the night away, 
and feel like a princess — for less! n

Carley Ward, 16, is a sophomore at Northern Cass High 
School where she is involved in volleyball, basketball and 
track. She also participates in swing choir, stage band and 
student council. Carley is the daughter of Brian and Peggy 
Ward, Hunter, who are members of Cass County Electric 
Cooperative and Polar Communications. 

Feel	like	a	princess	for	less

Carley Ward
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R E C I P E  R O U N D U P

Your garden is producing way more vegetables than you can eat now, so you’ve decided to can some to use later. You’ve found lots of recipes on the Web and in old cookbooks, and friends and family have offered you tons of advice on how to preserve those vegetables.“The trouble is most of those recipes haven’t been tested for safety,” warns Julie Garden-Robinson, North Dakota State University (NDSU) Extension Ser-vice food and nutrition specialist.Plus, food preservation guidelines have changed over time. So, should vegetables, meats and most mixtures of foods be canned only in a pressure canner? If you came upon a recipe that suggests canning in your oven, would it be safe?
Garden-Robinson reveals the answer is “yes” to the first question and “no” to the second.

 “The acidity of a food determines how it should be canned,” she explains. “Low-acid foods such as meat, poul-try, seafood, soups, vegetables (except those that have been acidified), and mix-tures of acidic and low-acid foods must be processed in a pressure canner.”Canning in an oven is not safe, she adds. It can be extremely dangerous for low-acid foods.

Using up-to-date equipment and re-search-tested methods when preserv-ing food is vital. Improper heat process-ing of home-canned food can lead to the growth of bacteria and production of toxins that may cause botulism, a poten-tially deadly form of food poisoning.Listeria is another type of bacte-ria sometimes associated with home-preserved food. It grows in refrigera-tor temperatures and can survive in acidic conditions.
“Listeria could survive and grow in unprocessed refrigerator pickles with-out the proper level of vinegar,” Garden-Robinson says. “Many molds, yeasts and some bacteria survive in acidic environ-ments. The best way to inactivate them is to process pickles in a water-bath canner for the recommended time.”What if you invent your own salsa rec-ipe? Is it safe to can as long as you pro-cess it in a water-bath canner? That’s not a good idea, health experts say. The best way to preserve salsa made from a recipe that hasn’t been research-tested is freezing it. And if you are using a re-search-based recipe, follow it carefully. Substituting ingredients and changing proportions can be a recipe for disaster.Tomatoes are one vegetable that need extra attention when canning. They vary in the amount of acid they contain, depending on the variety and growing season. That means they should be acid-ified with lemon juice or citric acid be-fore they are canned in a water-bath or pressure canner. Add 1 tablespoon of bottled lemon juice per pint or 2 table-spoons of bottled lemon juice per quart of tomatoes.

Most vegetables also should be blanched before being frozen. Blanching is scalding vegetables in steam or boil-ing water for a short time. That keeps vegetables from discoloring, toughening or developing off-colors or off-flavors.Now that you’re ready to can or freeze some of your garden’s bounty, you need to decide what kind of containers to use.“You can use glass mayonnaise jars to can acidic foods such as fruit sauces in a water-bath canner, but Mason-type jars are the best choice for canning,” Garden-Robinson says. “Mayo jars have a narrow-er sealing surface and are tempered less than Mason jars, so expect more seal fail-ures and breakage when reusing jars that once held commercial products. Don’t process mayo jars in a pressure canner.”

To seal jars, use self-sealing lids that consist of a flat lid and a screw band. Tighten the screw band with your fingers, not your muscles, because overtighten-ing can lead to seal failures. You can re-use screw bands, but don’t reuse lids.When freezing vegetables, use plas-tic freezer containers, glass canning or freezing jars and plastic bags designed for freezer storage. Using plastic con-tainers that previously held products such as margarine or whipped topping can result in the food developing freezer burn or dehydrating.“Freezer burn is a quality issue, not a safety issue, but you may not want to eat freezer-burned food because of the changes in the color, texture and flavor,” Garden-Robinson says.Canning fresh produce is a great way to enjoy your garden’s yield all year long. Preserving that food safely is critically important to the health of you and your family. North Dakota LIVING thanks the NDSU Extension Service for sharing this important information with our read-ers. To learn more about food preserva-tion, contact your county Extension Ser-vice office or visit the NDSU Extension Service Web site at www.ag.ndsu.edu/ndsuag/food. n

This article appears courtesy of the NDSU Extension Service, Ellen Crawford, editor.
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S BY BRUCE SUNDEEN, NDSU EXTENSIO
N SERVICE

Preserve your garden’s bounty safely

Mini Pumpkin Whoopie Pies

Old-Fashioned  Soft Pumpkin Cookies
Mixed Nuts & PopcornSour Cherry Brittle

TOMATO	PASTE	SALSA

PEACH	APPLE	SALSA

95% readership 
and more 
than 97% 

satisfaction with 
the contents and 

design of the 
magazine.



Readers’ purchases within next 12 months
Computer equipment	 29%

Mobile electronic communications (cell, smartphone, e-reader, etc)	 35%

Entertainment equipment 	 29%

Frequent restaurant meals	 56%

House/condo/vacation property 	 7%

Heating/cooling system 	 11%

Kitchen appliances 	 28%

Home improvement materials/services	  54%

Lawn/garden equipment 	 31%

Sporting equipment (hunting, fishing, recreational sports, etc.) 	 29%

Recreational vehicle/camper/boat	  9%

Motor vehicle (car, truck, SUV, etc.) 	 27%

In-state vacations	 55%

United States travel outside North Dakota 	 47%

Personal financial services	 12%

	

Purchasing Power

Women’s 
cancer
treatment 
not what it 
used to be

8 A P R I L  2 0 1 0    N O R T H  D A K O T A  L I V I N G  

w w w . n d a r e c . c o m

by Wendy Fix

Theresa Larson, a 
registered nurse who 

has worked with cancer 
patients, is herself a 
cancer survivor. Her 

husband, Jim, is a 
10-year survivor of 

Hodgkin’s lymphoma.

AAA s a registered 

nurse, Theresa 

Larson devoted years 

of her life delivering 

chemotherapy 

treatments to cancer 

patients at the 

MeritCare Roger 

Maris Cancer 

Center in Fargo. 
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Eight seconds. Matching brain and brawn with a 
bucking bronc or wild-eyed bull, rodeo cowboys forge 

a career eight seconds at a time. 
Nationally ranked saddle bronc rider Shaun Stroh, 

Dickinson, follows in the spurs of others who have 
conquered those eight seconds in the rodeo arena.

Bullfi ghter Josh Rivinius, Elgin, hustles to protect bull 
riders from one-ton behemoths that can cripple a cowboy 
in much less than eight seconds.

Each is in the midst of a career that’s been bloodied 
with peril, but blessed with success.

Riding to success
Stroh vividly remembers his fi rst saddle bronc ride 20 

years ago while in high school. “I got on a little Appaloosa 
horse and he cranked real fast and I spurred him for three 
or four and fell off,” he describes. “Then I was hooked. I 
knew I could fi gure it out.”

Until then, Stroh had only been bucked off colts he was 
training at his family’s rural property in Montana. In 1990, 

N.D. 
cowboys 
conquer 

arena

C O V E R  S T O R Y
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In 2009, saddle bronc rider Shaun Stroh placed in fi ve rounds of 
the Wrangler National Finals Rodeo and won the average title. The 
Dickinson cowboy has won 13 championship saddles.

Shaun Stroh, currently ranked fourth in the world, competes in the 
Cheyenne Frontier Days Rodeo in Wyoming. 

as a high school senior in Glendive, Mont., he competed 
for the fi rst time and won the Montana state title.  

“It came pretty natural, but I got on an awful lot of 
horses. Once I fi gured out how to stay on, then it’s just 
been fun,” he says.

A turning point came in 1991, when he attended a 
school hosted by fi ve-time saddle bronc champion 
Billy Etbauer. 

“They let us get on two the fi rst day and two or three 
the second day and the last day I think I ended up getting 
on like 22 head,” Stroh says with a laugh. “Finally, they 
said, ‘You’ve got to know when enough is enough.’ ”

Stroh’s persistence continued into college, where he 
won the college national fi nals as a junior at Dickinson 
State University.

A quick ride to high school and college rodeo success 
was followed by a turn to professional rodeo in 1994, the 
same year he married Shannon.

“Bronc riding is the hardest to learn and the easiest to 
do,” Shaun says. “I just love riding bucking horses, 
I guess. It’s fun. Every day’s a challenge, every horse 
is a challenge.”

Ranked fourth in the Professional Rodeo Cowboys 
Association’s (PRCA) world standings, Shaun rides 
year-round with a schedule that includes 100 or more 
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Professor delves into 
students’ reading habits

 
b y  W e n d y  F i x

   E D U C AT I O N A L  PAT H S

Thomas Jefferson said, “I cannot live without books!” While Dr. Deborah Ford strongly identifi es with Jefferson’s exclamation, she has found that fewer and fewer of her students do. 
Ford, an associate professor of English at Dickinson State University, has observed a growing trend amongst her students: the preference of gaining information from modern technology and devices instead of reading books. In an effort to gain a better understanding of her students, Ford decided to conduct her own study. The result is Ford’s research paper, titled “The Habit of Reading in the 21st Century: Are Books Still Good For Us?”“What inspired me to look at reading as a habit truly started out of frustration. I found it increasingly diffi cult to get my students to read even a short essay,” Ford says.Ford’s study looks at current reading habits of college students and technology’s effect on those reading experiences. With the participation of 44 students answering seven questions, Ford concludes that the current electronic age has affected college students adversely, in terms of prioritizing reading for education and pleasure. 

“Once teens are in high school, their interest in reading seems to evaporate,” she says. The distractions of cell phones, texting, social online networking sites and e-mail often supersede, or completely replace, personal time for reading, Ford says. “To cultivate an interest in reading, you need to get into a state of quiet. I remember growing up in a house full of siblings, I craved the quiet and solitude that I found books afforded me, and unfortunately, we live in an era where quiet is scary to most people,” she says. “College students want to do so much in a 24-hour day,” Ford says, “such that the time that is required to give over to reading is not there. In their quest for constant social interaction, it seems quite abnormal to them to choose to be alone with a book.” Ford notes that according to students’ answers, the main casualties for students who don’t read books are a lack of vocabulary, a short attention span and a general lack of interest in the world. Ford writes, “At the altar of speed and access, what students sacrifi ce in their reading is the willingness to go deep; they want mental fast food. “Not only have we seen a decline in reading 

comprehension, but the students recognized they had trouble with vocabulary; they identifi ed this themselves,” Ford says.
On a deeper level, Ford says, today’s students do not exercise the discipline to delve into history or contemporary issues that affect them. “I ask my students, ‘Do you know what happened in the Vietnam War?,’ and most do not have a sense of history,” she says, adding, “Because their reading habits are lacking, they will not devote themselves to the study of issues, like socialism or democracy, or even some local issue. If they’re not reading those newspapers, and not engaged with problems they encounter in their communities, then they will not know how they could be part of a solution. It does affect the very life of citizenry, and how they are engaged.”Ford is using the information gathered in her research to reach her students, and hopefully, inspire them to read more. She encourages students to subscribe to a “word-of-the-day” e-mail list to expand their vocabulary, and gives writing and reading assignments on current events. While technology is continually introducing new gadgets (Ford notes the Amazon Kindle is likely to gain fast popularity with college students, with its capability to hold numerous text books and more), she tells parents of young children to be mindful of the effects that excessive use of electronics may have on their child. “Parents do a good job, and that all kids have books of their own, and are read to. As they get older, if family members continue to buy books for them, and they get taken to the library, that appreciation for reading gets sustained,” she says. “There’s something special about the tactile nature of holding a book, and turning its pages, and for a while, there’s something to be savored in solitude.” 
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Dr. Deborah Ford 
conducted a study 
that concluded 
students are 
searching for 
“mental fast 
food.”

72% of North 
Dakota LIVING 
readers  having 
internet service 

have made 
purchases on 

the internet



If actively farming or ranching, number of acres you farm?

Less than 1,000 acres	 41.8%

1,000 to 5,000 acres	  45.5%

5,000 or more acres	  4.5%

Did not respond 	 8.2%

Farm equipment you will be purchasing in the next year?

Of our farmer/rancher readers Indicated they would be purchasing tractors, 

combine or other farming/ranching equipment	 23% 

Indicated they would be purchasing livestock	 16.6%

Agricultural Market
Reach more 

than two-
thirds of North 

Dakota’s 
farmers and 

ranchers 
through North 

Dakota LIVING



2011 Advertising Rates
Black & White Per-Issue Rates
	 1x	 3x	 6x	 9x	 12x	
1/6	 $390 	 $350	 $325	 $315	 $280
1/4	 $575	 $540	 $490	 $460	 $420
1/3	 $785	 $715	 $655	 $595	 $570
1/2	 $1,155	 $1,085	 $1005	 $930	 $855
2/3	 $1,535	 $1,415	 $1,280	 $1,185	 $1,115
Full 	 $2,355	 $2,140	 $1,965	 $1,830	 $1,715
Spread	 $4,085	 $3,835	 $3,590	 $3,380	 $3,200

Black & White and One-Color Per-Issue Rates
	 1x	   3x	 6x	 9x	 12x	
1/6	 $540	 $500	 $475	 $465	 $430
1/4	 $700	 $690	 $640	 $610	 $570
1/3	 $935	 $865	 $805	 $745	 $720
1/2	 $1,305	 $1,235	 $1,155	 $1,080	 $1005
2/3	 $1,685	 $1,565	 $1,430	 $1,335	 $1,265
Full	 $2,505	 $2,290	 $2,115	 $1,980	 $1,865
Spread	 $4,235	 $3,985	 $3,740	 $3,530	 $3,350

Four-Color Advertising Per-Issue Rates
	    1x	      3x	      6x	     9x	 12x
1/6	 $690	 $650	 $625	 $615	 $580
1/4	 $875	 $840	 $790	 $760	 $720
1/3	 $1,085	 $1,015	 $955	 $895	 $870
1/2	 $1,455	 $1,385	 $1,305	 $1,230	 $1,155
2/3	 $2,035	 $1,915	 $1,780	 $1,685	 $1,615
Full	 $2,855	 $2,640	 $2,465	 $2,330	 $2,215
Spread	 $4,585	 $4,335	 $4,090	 $3,880	 $3,700

Cover Positions
Add $300 for inside front, inside back 

and back cover.

Call for availability.

Bleeds
No bleed charge.

Inserts
Preprinted inserts accepted. Cost 

available upon request.

Commissions
15% agency commission applies only to 

ads in final form.

No commission on marketplace 

advertising or inserts.

North Dakota 
LIVING 

reaches and 
influences 

North 
Dakotans better 
than any other 

publication.



Advertising Sizes and Production Specs

D

A B

10

C

Full Page
No Bleed
6.75” x 9.75”

A	 2/3 Page Vertical	 B	 Half Page Vertical 1.5 Column	 C	 Half Page Vertical 2 Column
	 4.5” x 9.75”		  3.25” x 9.25”		  4.5” x 7.25”
	 			 
D	 Half Page Horizontal	 E	 1/3 Page Vertical	 F	 1/3 Page Horizontal
	 6.75” x 4.75”		  2.125” x 9.75”		  4.5” x 4.75”

G	 1/4 Page 	 H	 1/6 Page Horizontal	 I	 1/6 Page Vertical
	 3.25” x 4.75”		  4.5” x 2.25”		  2.125” x 4.75”

Two-Page Spread
Live: 14.875” x 9.75”

 
Bleed: 16.5” x 11.25”

Live: 15.5” x 10.25”

Trim Size:
8” x 10.75”

Full Page Bleed:
8.5” x 11.25”

E

F G 1/2 Page 
(Vertical - 
2 column)
4 1/2” x 7 
15/16”

 1/6 Page
(vertical)
2 3/16” 

x 
4 13/16”

H

1/2 Page 
(Vertical - 
2 column)
4 1/2” x 7 
15/16”

 1/6 Page
(vertical)
2 3/16” 

x 
4 13/16”
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Market Place Forum

	 1x	 3x	 6x	 9x	 12x
1x1	 $  65	 $  62	 $  59	 $  55	 $  52	

	 1x	 3x	 6x	 9x	 12x	 	
 1x2	 $130	 $125	 $115	 $110	 $  105

	 1x	 3x	 6x	 9x	 12x
1x3	 $190	 $180	 $170	 $165	 $155

2.1875” x .875”

2.1875” x 2.75”

Marketplace Forum Advertising Rates 
Black and White rates (add $50 for second color)
Per-Issue Rates

Actual size

2.1875” x 1.75”

Actual size

Actual size

Market Place 
Forum ads are 
a unique and 
effective way 

to sell



Marketplace Forum Advertising Rates 
Black and White rates (add $50 for second color)
Per-Issue Rates

Production
Requirements
Ad Formats
•	 High-resolution (300-dpi) Adobe PDF
•	 High-resolution (300-dpi) EPS in 

CMYK or grayscale. EPS files include 
embedded fonts or fonts converted 
to outlines.

•	 High-resolution (300-dpi) TIFF in 
either CMYK or grayscale

Acceptable Formats
The following application documents 
must include CMYK or grayscale photos 
and artwork, either embedded or 
separate, at 300-dpi sized to 100%, 
in one of the placable formats listed 
above. Documents must also contain 
embedded fonts or fonts converted 
to outlines. When fonts cannot be 
embedded, all fonts, including font 
variations (bold, italics, etc.), must 
accompany documents. Microsoft 
Word, PowerPoint and Publisher files 
ARE NOT acceptable.

• Adobe InDesign® CS5
• Adobe Illustrator® CS5
• Adobe Photoshop® CS5
• QuarkXPress® 8.04

Production Specifications
• Trim size: 8” W X 10.75” H
• Full-page, NO BLEED: 6.75” W x 9.75” H
• Full-page WITH BLEED: 8.25” W X 11.25” H
• Live area: 7.5” W X 10.25” H
• Type 1 fonts or embedded

Deadline Dates
•	 Space reservations are due the 5th of 

the month prior to publication
•	 The closing date is the 8th of the 

month prior to publication
•	 Ad artwork and materials are due 

the 10th of the month prior to 
publication

Contract and Copy Requirements
•	 North Dakota LIVING is published 

12 times per year by the North 
Dakota Association of Rural Electric 
Cooperatives

•	 No cancellations will be permitted 
after closing date

•	 Back cover ads after 30 days prior to 
publication date cannot be withdrawn

•	 Inserts non-cancelable after 60 days 
prior to publication date

•	 Space reservation contracts received 
prior to issuance date of revised rates 
are protected at contracted rates for 
the duration of the contract

•	 Advertisers will be short-rated if 
within a 12-month period from the 
date of first insertion they do not use 
amount of space upon which their 
billings have been based

•	 Advertising cannot be cancelled after 
the 8th of the month preceding date 
of publication

•	 All advertising content is subject to 
publisher’s approval

•	 Publisher may reject any advertising 
at any time

•	 Publisher will label editorial-style ads 
with the word “advertisement”

•	 Key numbers inserted at advertiser’s 
risk unless part of advertising material

•	 Advertisements for public election 
candidates or positions not accepted

•	 Advertising for intoxicants, fuels, 
firearms and gambling will be 
restricted and subject to publisher’s 
approval

Graphic design and production services
Any camera-ready artwork submitted 
that does not exactly match published 
ad dimensions will float, be enlarged, 
bordered, and/or reduced at the 
publisher’s discretion. General creative 
services are provided. For details and 
any questions pertaining to production 
specifications, please contact
Clark A. Van Horn at (800) 234-0518 
or (701) 667-6436 or email him at 
cvanhorn@ndarec.com.

Windows Users
1.	 Make files or folders you want to 

upload visible on the desktop
2.	 Launch your Web browser
3.	 Enter FTP address in browser 

address window: FTP.nisc.coop
4.	 A window with folders will appear
5.	 On top Windows Menu Bar, go to 

File > log in as>
6.	 User name: magads
7.	 Password: adcopy
8.	 Press and hold left mouse button 

on selected files to be uploaded
9.	 Drag selected files from your 

folder to the FTP site folder
10.	 E-mail: cvanhorn@ndarec.com that 

your files have been uploaded

Mac Users
1.	 Make files or folders you want to 

upload visible on your desktop
2.	 Open “Fetch” or similar program
3.	 Enter FTP address: FTP.nisc.coop
4.	 User name: magads
5.	 Password: adcopy
6.	 Drag and drop your files into the
	 FTP site folder
7.	 E-mail: cvanhorn@ndarec.com 

when your files have been 
uploaded

NOTE: A firewall on your system may 
not allow you to access the FTP site 
folders. If possible, disable the firewall 
while uploading your files.

FTP
Procedure



ndliving.com


