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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.

MARCH 2009

What’s New
House Bill 583 was heard in committee on Thursday, February 19.  This bill, sponsored by Grow Montana, is to establish Food & Ag Innovation Centers throughout the state.  One of the food and innovation centers could most likely be here in Glendive with the Farm-to-Table project.  Constitutionally, a bill cannot designate a specific project anymore, but the bill was written to support 2 food innovation centers and 4-6 bio-product innovation facilities in operation before 2009.  There are currently only two food innovation centers that were in operation before 2009, of which we are one.  This bill provides an important opportunity for the state to maintain and build on the existing food processing and alternative energy production infrastructure that's already in place in Montana at a time when demand for Montana-produced food and energy greatly exceeds supply.   The efforts of the bill would maintain our state’s capacity to produce more “Montana Food for Montanans” and would help Montana farmers, ranchers, small businesses and other entrepreneurs succeed and provide for Montana’s citizens and local economies. The current progress of the bill was “In First House Committee--Nontabled” which is positive to see that it wasn’t tabled or killed in committee.  To follow the progress of the bill, simply search for HB 583 through this link: http://laws.leg.mt.gov/laws09/law0203w$.startup
Upcoming Events

Farm-to-Table will be attending several shows in the month of March, recruiting for membership and the purchase of shares in the cooperative and sampling Western Trails Food.

· Dawson County Health Fair @ EPEC in Glendive

· Montana Ag Showcase @ Capitol Rotunda in Helena

· KATQ Farm Expo in Plentywood

· Made in Montana Marketplace in Great Falls
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Information

This article from last year came across my desk from a fellow AmeriCorps VISTA person working with Farm-to-College at The University of Montana-Missoula.

Montana Food Efforts a Great Model for Hard Times 

Author: Rose Hayden-Smith 

Last week, while the market experienced a kind of volatility that had nearly everyone drawing parallels with the Great Depression, I had the privilege of participating in the Western Regional Assembly on Farm-to-School, which was sponsored by Ecotrust.  A large group gathered in Portland to share information, develop strategies and network around the issues of good food for schools, institutions and communities.

To many people, farm-to-school, school gardens and attempts to create local food systems are somewhat of a novelty.  Here's the line of thinking...Sure, it's important to provide healthier food options to youth, and to teach them about agriculture and the food system...And it's important to try to eat locally sourced foods as much as possible, for many reasons...But mostly, these activities lie largely outside of the "big-E" economic system.  They are simply too small in scale to make much of an impact. 

What I learned last week about this topic shifted my thinking in fundamental ways.  Local food systems - including farm-to-school programs - can mean real money for local farmers, local food processors and local/state economies. 

And the state of Montana has an excellent model for this.

Mary Stein, who is on the faculty of Montana State University, shared information about what's going on in Montana in terms of needs and opportunities.  She described an area of acute poverty that has developed on the eastern flank of the Rocky Mountains, and in reservation counties.  I did some of my own research over the weekend and was astounded to learn that some of the poorest counties in the United States are in Montana. Rural residents have been struggling there for years.  In one county, the new jobs created in the last six-seven years numbered 42.  Sure these are small counties, but these figures represent poor economic health and growth.  History repeating itself? Perhaps.  While 1929 marked the beginning of the Great Depression for Main Street America, rural residents had been struggling for nearly ten years prior to that, since the conclusion of WWI.  And too often, rural struggles go unnoticed in America.

Through the 1950s, Montana produced about 70% of the food its residents consumed.  That figure has fallen to 10%, and the state is perilously - I would argue dangerously - dependent upon food that is shipped in, much of it via trucks.  A frequent observation is that Montana is one truck driver strike away from food insecurity.

Like many other states, Montana's attempts to recreate a more locally sustainable food system have been hampered because of the loss of nearly all the food processing infrastructure in the last fifty years.  When we created a meta/mega food system in America, one of the casualties was local processing.

Montana has become a commodity-based agricultural system, producing mostly grains and beef cattle that are shipped out of state for processing and distribution.  Ironically, Montanans probably re-import processed grains and meat that they produced.

It's not just a lack of processing infrastructure that hampers the effort to eat more locally sourced foods.  It is also federal school lunch policy.  "With the way the commodities programs are currently structured, there is a massive barrier for K-12 schools to source these commodity products locally," MSU's Stein says.  "Montana is a beef state, and yet it's almost impossible for our schools to access locally-produced beef, because districts can't specify local beef within the federal commodities program."  Nor can they get cash in lieu of commodities to buy local beef.

Grow Montana seeks to change this food system and revitalize the state's economy.  Grow Montana is a broad-based coalition whose purpose is "to promote community economic development policies that support sustainable Montana-owned food production, processing, and distribution, and that improve all of our citizens' access to Montana foods."  The coalition is coordinated by the National Center for Appropriate Technology, which is based in Butte, Montana, and which is also one of the coalition's partners.  

Grow Montana Director Nancy Matheson says of their model, "We're looking to use the local food movement as a way to transform and revitalize Montana's economy, specifically the rural economy."   She is particularly interested in hearing from others who are working on topics central to rural food systems and economic transformation.

Grow Montana works on multiple levels.  It encourages conversations with communities, entrepreneurs, farmers and ranchers, identifying needs and opportunities.   Matheson says, "The message is coming from the grassroots, and we take it on a collective basis to the state level."  And Grow Montana's policy work is having real economic impacts, because its members recognize the real opportunities that exist.  Unlocking the Food Buying Potential of Montana’s Public Institutions - Towards a Montana-based Food Economy is a study that provides information about one Grow Montana strategy that impacts farm-to-school programs, and could inform this work elsewhere.

On the ground, Grow Montana's work is equally impressive.  The organization uses a FoodCorps to accomplish vital economic and human goals.  FoodCorps members - VISTA volunteers - deploy to create and develop farm to cafeteria programs in local schools and colleges. Through these programs, K-12 schools and colleges buy locally-grown food.  This strengthens Montana’s agricultural economy, while also serving healthy and delicious food to youth. 

The FoodCorps work is coordinated by Crissie McMullan, who traveled with this year's FoodCorps (hundreds of miles via a van) to the Western Regional Assembly in Portland.  One of the real "goose bump" moments at the gathering was when the Montana delegation was asked to stand. These incredible young volunteers - who are doing such important and ground-breaking work in sustainable food systems - earned an enormous and sustained round of applause.

Per Grow Montana Director Matheson, FoodCorps also enables the larger organization to "develop strategies that we can test in the real world, on the ground...strategies that inform our policy work."  Food Corps volunteers track statistics about the amount and value of local food purchased for their programs; valuable information is being gained.  And dollars are staying in Montana because of the program.  The economic impact is real.

In honor of the Montana program, which provides a unique model we ought to consider - and which has inspired me enormously - I'm including their tagline with the Victory Grower tagline. 

"Montana Food for Montanans"

"A Garden for Everyone.  Everyone in a Garden."
Irish Herbed Potatoes

It wouldn't be St. Patrick's Day without potatoes, the herbs make these extra tasty.
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SERVINGS: 8-10

TIME: Prep: 10 min. Cook: 25 min.

Ingredients: 

· 2-1/2 pounds potatoes, peeled and cut into wedges 

· 1/2 cup butter, melted 

· 1 tablespoon lemon juice 

· 1/4 cup minced fresh parsley 

· 3 tablespoons minced chives 

· 3 tablespoons snipped fresh dill or 3 teaspoons dill weed 

· 1/8 teaspoon salt 

· 1/8 teaspoon pepper 

Directions: 

Place potatoes in a large saucepan and cover with water. Bring to a boil. Reduce heat; cover and simmer for 15-20 minutes or until tender. Drain. Transfer to a large serving bowl. 
    In a small bowl, combine the remaining ingredients; pour over potatoes and toss to coat. Yield: 8-10 servings.
WE WANT YOUR FEEDBACK!!! To submit any news, comments, or criticisms, e-mail us.
