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Welcome to the 9th edition of the CSU Extension Local Food Systems newsletter. This newsletter is 
meant to give you up-to-date news and information from around the state and our own CSU 
Extension organization.  If you know of any new information that would be relevant to the rest of the 
group, send it to the newsletter!  Please forward this newsletter to anyone with an interest in local 
food systems and CSU’s programs in this area. 
 
To assist our readers in finding information we may have presented in the past, you can now find old 
issues at: www.ext.colostate.edu/cis/localfood.html. 
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COLORADO MARKETMAKER 
 
Wal-Mart announced the launch of its new Heritage Agriculture Program and is using MarketMaker as 
their main source to find local producers.  
 
“Wal-Mart has also proposed the MarketMaker Pilot Project, a web-based resource to aid in the 
development of a value-added food supply chain.  The MarketMaker program would map potential 
markets by demographic characteristics; provide census profiles of the markets being targeted; map 
and provide profiles of farmers and food-related business; and allow users to query data.”  
Click here to see full article. 
 

http://www.ext.colostate.edu/cis/localfood.html
http://www.foodsafetynews.com/2010/03/heritage-agricultureat-walmart/


On the Colorado MarketMaker website homepage, you can find featured Colorado businesses under 
the Business Spotlight, a new feature to highlight our state’s food businesses. Any company that is 
part of MarketMaker can submit their business to be featured. You simply have to fill out a Business 
Spotlight form located on the Department of Agriculture website and submit it to the Colorado 
MarketMaker team. This is an easy and free way to increase your business’ exposure and drive traffic 
to your website and MarketMaker business profile.  

This month’s feature is a Longmont company—D Dairy Drinkable Yogurt.    

 

“Diamond D Dairy is a fifth generation, family owned and operated dairy. They are the only dairy 
processors in the state of Colorado to live on their farm, giving them the ability to control every 
aspect of their operation in great detail. They deliver their farm-fresh, all natural milk, as well as a 
host of other products, commercially and residentially. A new and unique addition to the Diamond D 
legacy is Yoforia Happy-go-drinkable Yogurt. It is unique in that it has the highest levels of pre and 
probiotics of any yogurt on the market and it tastes great.” 

The forms for Newsletter Submission, Business Spotlight, and Taste of Colorado are all available on 
the Colorado Department of Agriculture website. 
 
To keep up to date with listings and news, you can always go to: 
http://national.marketmaker.uiuc.edu/whatsnew.php 
 
For more information on Colorado MarketMaker, see the September newsletter or contact our 
newsletter team. 

BEGINNING FARMER PROGRAMS  

The Colorado Building Farmers program builds farm community and farmer capacity through 
classroom and experiential learning for beginning farmers (with 0 – 10 years of experience). The 
course is typically a series of 8 evening classes designed to help New Farmers explore farming as a 
business and provide Intermediate and Experienced Farmers with tools and ideas to refine and 
enhance their business management, production, and marketing skills. Programs are beginning this 
fall in Boulder County, La Plata County, the Tri-River region, and in Pueblo County.  
 
Durango Update 

About 12 producers from the Southwest Region attended. We had a market garden producer as well 

as our first ever aquaculture (trout) producer. The program was led by Darrin Parameter with support 

from Southwest Marketing Network, CSU, Fort Lewis College, and the local farm network.  

 

Boulder Update 

http://www.colorado.gov/cs/Satellite/Agriculture-Main/CDAG/1167928163386
http://national.marketmaker.uiuc.edu/whatsnew.php
http://national.marketmaker.uiuc.edu/uploads/af3eaf663f07b629b0b13b8c4f3fa347.pdf


The program kicked off on October 19th, with over 20 participants including beginning and 

intermediate farmers as well as returnees from previous classes looking for further growth. One 

participant is a community organization exploring urban agriculture. The program was led by Adrian 

Card with support from the Boulder Farmer’s Market, market farms and Boulder County Extension 

and Open Space.  

 

Pueblo Update 

This program kicked off in late October with 10 participants, and will be the first offering in the South 

Central region.   Emily Lockard is the CSU Extension lead on this program, with support from Marvin 

Reynolds and Jeff Tranel.  

 
For more information on any of these programs, please contact: 

 Boulder County: Adrian Card, 303-678-6383, acard@bouldercounty.org; 

 La Plata County: Darrin Parmenter, 970-382-6464, parmenterdm@co.laplata.co.us; 

 Tri-River region: Rod Godin, 970- 874-2197, rgodin@lamar.colostate.edu; 

 Pueblo County: Emily Lockard, 719-583-6566, lockarde@co.pueblo.co.us.  
 

FOOD ASSESSMENT 

Colorado’s Food Systems Advisory Council, signed into law by Governor Bill Ritter (Senate Bill 106), 

was recently fully assigned. Among those appointed to the council is Patricia Kendall, a CSU professor 

in the Department of Food Science and Human Nutrition.  Kendall is joined by twelve other members, 

representing multiple sectors of the food system. The Council was put forth by LiveWell Colorado and 

sponsored by Senator Bob Bacon (D-Fort Collins) and Representative Marsha Looper (R-Calhan).  

FARM TO SCHOOL 

Focusing on the Colorado Farm to School program:  

Connecting Agriculture Partners with our Communities 

 

Date: tentative date for our first workshop is January 28, 2011.  

Location: TBA, likely in Adams County 

Invited Sponsors: Colorado Farm Service Agency, CSU Extension, Colorado USDA Rural Development 

Invitees: Producers, Representatives of State & Federal Agencies (CDE, CDA, CDPHE, FNS, USDA, 

representatives from Colorado’s new Food Systems Advisory Council), and School Districts’ Nutrition 

Directors & Staffers. 

Panel & Breakout Session Speakers:  

Keynote speakers: Colorado’s Farm to School: Jeremy West of Weld 6, Colorado Farm Service Agency: 

Producer Focus and Real Food Colorado 

Lunch with Panel Discussion: State of Farm to School in Colorado including producers, school buyers 

and a representative from the Colorado Farm to School Project 

 

mailto:acard@bouldercounty.org
mailto:parmenterdm@co.laplata.co.us
mailto:rgodin@lamar.colostate.edu
mailto:lockarde@co.pueblo.co.us


Breakout sessions covering; Navigating the school bid system and F2S logistics, regulatory compliance, 

food hub case studies, and showcasing and documenting the value of Farm to School. 

BIG AND SMALL CONFERENCE 

The 2011 Colorado Agriculture Big and Small Conference will be held February 16th and 17th at the 
Waymire Dome Complex on the Adams County Fairgrounds near Brighton, CO.   Session content is for 
small farm, specialty crops, food safety, sustainable ag policy, food assessment, alternative livestock, 
direct market, organic, small acreage and beginning farmer audiences.   
 
Program details will be released late November and online registration begins in early December.    
 
Program content will be posted to: 
www.coloradoagriculturebigandsmall.com  

FARM TOURS IN STEAMBOAT 

Early in October the local sustainability group, Transition Steamboat, conducted a tour with five stops 
to introduce the group to a variety of land uses that produce food in an urban setting. Betsy Rapp, 
who organized the tour, said it was important for those interested to see urban gardening in action.  

“There was some great gardening going on in Steamboat Springs,” Rapp said. “We wanted (the tour) 
to be educational and give people ideas for more possibilities for their gardens.” 

Other seminars conducted that same weekend focused on aquaponics and permaculture. To read the 
full article, click here. 

5TH ANNUAL WINTER FARMERS’ MARKETS IN FORT COLLINS 

On Saturday October 30, the fifth season of the Fort Collins Winter Farmers' Markets will begin at the 
Opera Galleria, 123 North College in downtown Fort Collins.  
 
The Winter Farmers' Markets feature more than 40 vendors at each market, selling produce, eggs, 
meat and poultry, wine and cider, cheese, bread and baked goods, coffee, locally-made food 
specialties and crafts and other locally-produced gift items.  
 
Two weeks later, on November 13, the Markets will add a second venue in the lobby of the Northern 
Hotel at 172 North College. Since the first Winter Market in 2006, the markets have grown from a 
single event to 14 markets this season, held twice monthly, on Saturdays from 10 AM until 3 PM. The 
Winter Farmers' Market dates are October 30, November 13 and 20, December 12 and 18, January 15 
and 29, February 12 and 26, March 12 and 26 and April 9. In addition, there will be two Markets at a 
new venue in downtown Loveland at the Bonnell Building, 129 East 4th St, on November 6 and 
December 4, with accompanying cooking/nutrition demonstrations held at the Art Lab, 218 East 4th 
St. 

http://www.coloradoagriculturebigandsmall.com/
http://www.steamboatpilot.com/news/2010/oct/10/group-takes-educational-tour-visit-steamboat-garde/


WELD COUNTY SCHOOLS ARE BATTLING OBESITY ONE MEAL AT A TIME 

Sandy Guyette, food service supervisor at District RE-1 in Gilcrest, is taking the nutrition of her school 
meals seriously. ‘We serve fresh fruit and vegetables on a daily basis,’ she explained. Cooking healthy 
meals from scratch has always been a tradition in RE-1 kitchens. Kid-pleasing dishes such as 
homemade lasagna, fresh baked pizza, and savory chili are just a few of Sandy’s specialties. Even more 
impressive is that these recipes are made with nutritious ingredients such as low-fat cheeses and 
whole grains. A new addition to this fall’s menu will be oven roasted broccoli, a creative twist on an 
old school meal standard. During the summer, Sandy implemented training for her staff to learn new 
techniques of cooking fresh fruits and vegetables in ways that are enticing to picky student palettes.  
 
‘All of my staff and I are really excited to be doing something good for the kids,’ Sandy said, adding 
that she is even able to incorporate some locally produced foods into her menus.  
  
Lori Hause, food service director at District RE-7 in Kersey, is also busy expanding her already 
extensive menu of nutritious scratch recipes. In addition to hand-made pizza, chicken enchilada 
casserole, and chicken gumbo, future school menus will include roasted chicken and potatoes. As 
many school districts still cling to pre-packaged and convenience foods, Lori proudly proclaimed, 
‘We’ve completely done away with chicken nuggets.’ 
 
Excerpt taken directly from this month’s LiveWell newsletter, click here to read the full article. 

SUSTAINABILITY SPEAKERS AND PANELS 

Boulder County Sustainable Agriculture Forum: 

 What does sustainable agriculture mean in Boulder County? 
 What policies will promote a sustainable system? 
 How flexible can policies be in order to adapt to the changing world of sustainable agricultural 

practices? 

The county will host a public forum to discuss these questions and many more on Saturday, 
November 6, 3-6 pm at Silver Creek High School in Longmont. 

Dr. Pamela Ronald and Raoul Adamchek of UC Davis and authors of Tomorrow's Table: Organic 
Farming, Genetics, and the Future of Food will speak about sustainable farming practices based on 
their experience as a geneticist and organic farmer at UC Davis. The keynote address will be followed 
by a panel discussion with local and regional experts and an audience Q&A. Please register for the 
forum.  

 
Organic Farming, Genetics and the Future of Food 
11th Annual Thornton-Massa Lecture 
Sunday, November 7, 2010, 03:00 PM, Lory Student Center, North Ballroom, CSU campus 
 
In modern agricultural politics, organic farming and genetic engineering occupy opposite ends of the 
spectrum. Pamela Ronald and Raoul Adamchak will talk about “Tomorrow’s Table: Organic Farming 

http://www.livewellcolorado.org/resources/livewell-colorado-times-October-2010#K12
http://www.bouldercounty.org/openspace/management_plans/cropland_policy/index.htm#tab4
http://www.bouldercounty.org/openspace/management_plans/cropland_policy/index.htm#tab4


and the Future of Food” at the 11th annual Thornton-Massa Lecture at Colorado State University. 
 
The event is sponsored by the College of Agricultural Sciences and College of Natural Sciences. The 
event will be held on Sunday, Nov. 7 from 3-4:30 p.m. in the Lory Student Center Main Ballroom and 
is free and open to the public. 
 

RESOURCES AND ADDITIONAL INFORMATION 
 
Don’t forget!  Colorado State University Extension Food Systems and Agricultural Policy Resources: 

 Consumer Resources  
 Producer Resources  
 Linking Producers to Restaurants, Workplaces and Other Institutions  
 Linking Producers to Schools - Networks, Directories and Guides  
 Community Assessments and Toolkits  
 Calculators and Databases  
 Policy Articles, Resources and Case Studies  
 Research and Other Resources  

 
To add your ideas and news, contact Allie Gunter.  
To subscribe and unsubscribe to this newsletter, contact Martha Sullins. 

 

http://www.ext.colostate.edu/cis/food_ag.html#con
http://www.ext.colostate.edu/cis/food_ag.html#pro
http://www.ext.colostate.edu/cis/food_ag.html#rest
http://www.ext.colostate.edu/cis/food_ag.html#scho
http://www.ext.colostate.edu/cis/food_ag.html#comm
http://www.ext.colostate.edu/cis/food_ag.html#calc
http://www.ext.colostate.edu/cis/food_ag.html#pol
http://www.ext.colostate.edu/cis/food_ag.html#res
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