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What is it?

Although we call it a formal name, Marketing Consultations, it is an informal, no-pressure
meeting for value-added agricultural businesses. We sit with you in your office or at your
kitchen table and have a discussion with you about your business goals and needs. We can
discuss your current product offerings, marketing plans, and your interest in expanding
domestically and internationally. From this, we can help identify for you which state
programs our agencies offer that could benefit your business and help you to expand.

Some of the programs include:
- domestic test marketing,
- trade show exhibit cost sharing,
- export market research, and
- exporting financial assistance for ag companies.

Who puts this on?
The Montana Department of Agriculture (Angie DeYoung and Cassie Egbert) and the
Montana Department of Commerce (Sara Warren and Lonie Stimac) are partnering to bring
you a full range of marketing consultation services.

For those interested in export markets, we will also use expertise from our trade offices in
Taiwan and Japan, as well as from the U.S. Department of Commerce (Carey Hester).

When is it?
Here are the dates that we'll be in your area:
- January 8-9, Helena & Great Falls
- January 27-28, Bozeman
- February 3-4, Missoula
- April 1-4, Kalispell
- April 27-30, Billings, Glendive, Hi Line

How do | sign up?
There is no cost to participate in the Marketing Consultations. Contact Angelyn DeYoung at
(406) 444-5424, or by email at adeyoung@mt.gov, and let her know of your interest, if
you're available the days we're in your area, best time to meet you, and location of the
meeting (office, home, etc.). We'll then send you a confirmation of the date and time, as
well as a short questionnaire about your business.



FARM-TO-TABLE COOPERATIVE
YOU ARE RECEIVING THIS NEWSLETTER BECAUSE OF YOUR INTEREST IN LOCAL FOOD IN EASTERN MONTANA.  IF YOU PREFER NOT TO RECEIVE THIS NEWSLETTER, PLEASE REPLY HERE.

APRIL 2009

What’s New
LEGISLATIVE UPDATE:

· House Bill 583, establishing Food & Ag Innovation Centers, was passed through the Senate Ag committee on April 3. To follow the progress of the bill, simply search for HB 583 through this link: http://laws.leg.mt.gov/laws09/law0203w$.startup.
· House Bill 282 – To revise license fees for nursery stock vendors at farmers markets is dead.
· House Bill 290 – To increase sales amount requiring produce license for farmer’s market vendors has been transmitted to the Governor.
Farm-to-Table meeting Tuesday, April 7 at 6:00 pm.  Minutes will be e-mailed out following the meeting.
Bruce gave a presentation last weekend at Spring Fling in Glendive on Community Gardens.  There are roughly 88 plots available with water and a deer fence protecting them.  For more information, please contact the Extension Office at 377-4277.

The Dawson County MSU-Extension Service will have 2 Interns this summer focusing their efforts on sustainable agriculture, which could include the community garden, Saturday Farmer’s Market, and more.
Dawson Community College has committed to a one year program in culinary arts.  This program has the potential to grow to a two-year program and move forward with working with Mid-Rivers on a local foods culinary program.
Looking Forward
Below is a flier for Agriculture Marketing Consultations.  The Montana Department of Agriculture and Department of Commerce will be in Glendive Thursday, April 30 to speak with Farm-to-Table and other interested individuals.
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Farm-to-Table will be applying for two grants in the next month. 
· Rural Business Enterprise Grant would allow Farm-to-Table to have a revolving loan fund for high production tunnels.

· Farmer’s Market Promotion Grant would enable Farm-to-Table to promote the Saturday Farmers Market in addition to provide funding to hire the Agriculture Marketing Manager and chef instructor.

The statewide mobile chicken processing unit is going to be in eastern Montana this summer.  The minimum number of poultry necessary for the unit to come to process is 25.  If you would like to utilize this unit this summer, please get in touch with Bruce
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After-Holiday Ham on Biscuits
A great way to put leftover ham and hard-cooked eggs to good use.
Ingredients: 

1 cup all-purpose flour 

2 teaspoons baking powder 

1/4 teaspoon salt 

3 tablespoons cold butter 

1/2 cup milk 

CREAM SAUCE: 

1 cup cubed fully cooked ham 

1/4 cup chopped onion 

3 tablespoons butter 

1/2 teaspoon chicken bouillon granules 

1/2 teaspoon Worcestershire sauce 

1/8 teaspoon pepper 

3 tablespoons all-purpose flour 

1-3/4 cups milk 

3 hard-cooked eggs, chopped 
1 tablespoon minced fresh parsley 

Directions: 

In a large bowl, combine the flour, baking powder and salt. Cut in butter until mixture resembles coarse crumbs. Stir in milk just until moistened. Turn onto a lightly floured surface; knead 8-10 times.  Pat or roll out to 1/2-in. thickness; cut with a floured 2-1/2-in. biscuit cutter.  Place 2 in. apart on a greased baking sheet. Bake at 425° for 10-12 minutes or until golden brown. Meanwhile, in a large skillet, sauté ham and onion in butter for 3-4 minutes or until onion is crisp-tender. Stir in the bouillon, Worcestershire sauce and pepper. Combine flour and milk until smooth; gradually stir into pan. Bring to a boil; cook and stir for 2 minutes or until thickened. Gently stir in eggs and parsley. Split warm biscuits in half horizontally; top with ham mixture.

WE WANT YOUR FEEDBACK!!! To submit any news, comments, or criticisms, e-mail us.
