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Welcome to the 31st edition of the CSU Extension Local Food Systems newsletter. This newsletter is 
distributed as a way to give our team members and partners 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 for us to include in the newsletter! This includes 
partners outside of CSU as well.     

Please forward this newsletter to anyone with an interest in local food systems and CSU’s programs in 
this area, including contacts you may have with local media who cover stories on agriculture and food, 
and tell them they are welcome to contact us so we can add them to our mailing list.  

To assist our readers in finding information we may have presented in the past, you can find old issues 
at: http://www.ext.colostate.edu/cis/localfood.html. 
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COLORADO MARKETMAKER 

http://www.ext.colostate.edu/cis/localfood.html


Colorado MarketMaker appreciates hearing from those who are having success in connecting with 

new buyers and sellers because of their presence and profiles on the site.  Always be sure to share 

your stories, feedback and recommendations on how we can make the site work better for you! 

And, make sure your information is up-to-date! 

The newest business spotlight on the Colorado MarketMaker website is Decadence Gourmet 

Cheesecakes. Based in Grand Junction, Decadence Gourmet Cheesecakes produces a totally unique 

product line; “Cheesecake in a Jar,” individual, portion-sized gourmet cheesecakes baked in their own 

recyclable glass jars. Decadence currently produces over 20 flavors; including two gluten-free flavors 

and a line of Savory Appetizer Cheesecakes. They ship “Six-Packs” nationally and are also looking to 

expand the number of restaurants and stores that carry our products. 

  

Check out their profile on Colorado MarketMaker and, for more information, browse their website at 

www.decadencecheesecakes.com. 

  

We’d love more businesses to highlight! The forms for Newsletter Submission, Business Spotlight, 
and Taste of Colorado are all available on the Colorado Department of Agriculture website. Send in 
yours today!  
  

COLORADO MARKETMAKER BUY AND SELL FORUM 
  
Did you know? MarketMaker’s Buy and Sell Forum is an easy, no-cost  way to advertise?!  So don’t 

miss out on this free marketing opportunity…all it takes is some quality products and your time. 

These simple step-by-step instructions will get you started! 

1. First, you must have a user account. If you don’t, request one by going to the Register/Log- In page, 
click on Request Account Access and enter the information requested. Account information will be 
emailed to you. 
2. Log into the Members Area using this account information. 
3. To post your ad, click on My Buy & Sell Ads, then on New Listing. Select a Category for your ad from 
the drop-down list. 
4. Select a sub-category (if applicable) then insert a Title for your ad.  
5. Next, write your ad. Be thorough!  
6. Enter Product Availability (the starting/ending dates of when your product/service is available). 
7. Select the number of days you’d like your ad to appear (7-90) from the drop down list. Click 
Continue. 
8. You can post up to 5 images. Select an image from your files, then click Upload. Enter the images 
you want included with your ad, then Continue. 
9. Next you’ll see the Listing Preview. Check it for accuracy. If you need to make changes, click on Edit 
to go back to correct. When finished, click Submit to complete your ad. 

FUNDING OPPORTUNITY THROUGH NIFA 

http://co.marketmaker.uiuc.edu/business/420879-woodland-park-farmers-market
http://co.marketmaker.uiuc.edu/business/8575-decadence-gourmet-cheescakes
http://www.decadencecheesecakes.com/
http://www.colorado.gov/cs/Satellite/Agriculture-Main/CDAG/1167928163386


Agriculture and Food Research Initiative - Food Safety 

This AFRI Challenge Area promotes and enhances the scientific discipline of food safety, with an 

overall aim of protecting consumers from microbial and chemical contaminants that may occur during 

all stages of the food chain, from production to consumption. This requires an understanding of the 

interdependencies of human, animal, and ecosystem health as it pertains to foodborne pathogens.  

The long-term outcome for this program is to reduce foodborne illnesses and deaths by improving the 

safety of the food supply, which will result in reduced impacts on public health and on our economy. 

In order to achieve this outcome, this program will support single-function Research Projects and 

multi-function Integrated Research, Education, and/or Extension Projects, and Food and Agricultural 

Science Enhancement (FASE) Grants that address one of the Program Area Priorities (see Food Safety 

RFA for details).  

For more information contact Jeanette Thurston or visit the NIFA website. Closing date is December 

5th, 2012.  

CULINARY TOURISM WORKSHOP 

On October 10, the Colorado Tourism Office will offer a one-day workshop on Culinary Tourism in 

Steamboat Springs. Erik Wolf, director of the International Culinary Tourism Association will present 

his insights about national and international trends, and guide participants in a conversation on how 

best to leverage what is unique to Colorado. Whether you are an expert in the field or brand new to 

the idea and want to learn more and get involved, you will learn something from this workshop! 

To register, you will need to purchase a Culinary Workshop ticket on the Colorado Tourism Office’s 

Governor’s Tourism Conference registration page. For an agenda see, 

http://www.coloradotourismconference.com/culinary.  

5TH ANNUAL COLORADO ENTREPRENEURSHIP MARKETPLACE 

The Colorado Rural Development Council is presenting the 5th annual Colorado Entrepreneurship 

Marketplace on October 5, 2012 in Pueblo at the Pueblo Convention Center. The MarketPlace 

provides essential resources, tools and technical assistance for individuals who either want to start 

their own small business or take their existing business to the next level. There is also a special young 

entrepreneur day on Thursday, October 4th (see Thursday’s schedule at 

http://gigshowcase.com/EndUserFiles/37020.pdf).   

For more information on sessions offered and the complete schedule, see 

http://www.ruralcolorado.org/Colorado-Entrepreneurship-Marketplace.  

CSU RESOURCES ON CURRENT MARKET AND POLICY ISSUES 

Department of Agricultural and Resource Economics Extension Fact Sheets 

http://www.nifa.usda.gov/about/AllUnits/staff_view.cfm?record_id=3542
http://www.nifa.usda.gov/fo/foodsafetyafri.cfm
http://www.coloradotourismconference.com/register
http://www.coloradotourismconference.com/culinary
http://gigshowcase.com/EndUserFiles/37020.pdf
http://www.ruralcolorado.org/Colorado-Entrepreneurship-Marketplace


DARE faculty and graduate students publish an occasional series of fact sheets and other outreach-

oriented materials based upon issues of particular priority to Colorado and faculty research 

interests.  These complement CSU Extension’s series as they are often part of project and grant 

reports that come from our research faculty. In addition, the authors may have presentations suitable 

for outreach audiences available upon request. 

If you are interested in the subject matter of the more dated offerings, we recommend contacting the 

author(s) to determine whether an updated or peer reviewed version is available. We want to hear 

from you. 

All these publications are available for free at: http://dare.colostate.edu/pubs/extension.aspx with an 

index of the different topics where Outreach publications are available. 

FOOD SYSTEM ASSESSMENT DISTANCE LEARNING WEBINARS 

These Web-based trainings are tailored specifically for food system stakeholders, Nebraska Extension 
Educators, and Local Public Health Department Educators, but those from other states are welcome 
to join the Webinars. 

Webinars will begin at 2:00 p.m. CST. To register, visit: http://go.unl.edu/communityassessment  

October 4, 2012: The Consumer Voice 

Douglas County Health Department’s Mary Balluff, in conjunction with the Gretchen Swanson Center 
for Nutrition, will explain how to create surveys and conduct focus groups, emphasizing participant 
recruitment. 

October 11, 2012: Food System Assessment Tools 

Gretchen Swanson Center for Nutrition Research Associate, Eliza Cowan, will share primary data 
collection tools used for the Nebraska Food System Assessment, and explain which tools to use for 
quantitative and qualitative data collection. 

October 25, 2012: The Nutrition Environment—NEMS 

Douglas County Health Department’s Mary Balluff will provide an overview of the Nutrition 
Environment Measures Survey, and describe how it can be used in communities across Nebraska.  

November 1, 2012: Mapping and GIS 

Gi Lin of UNMC College of Public Health and Rodrigo Cantarero of UNL, in conjunction with Mickie 
Johnson, of DHHS, will describe how mapping programs add context to data and provide a visual 
element. They will also explain how to combine data sets for added impact.  

November 29, 2012: Results from a Food System Assessment 

Gretchen Swanson Center for Nutrition will describe findings from their Food System Assessment of 
Nebraska, comparing rural and urban communities and qualitative results. They will explain the 
benefits and challenges of conducting a state-wide assessment, and share tips for successfully 

http://dare.colostate.edu/pubs/extension.aspx
http://go.unl.edu/communityassessment


completing a food system assessment in your local community.  

FREE “CULTIVATE” FOOD, IDEAS & MUSIC FESTIVAL 

The Cultivate Festival, sponsored by Chipotle, brings together food, farmers, chefs, artisans, thought 

leaders, and musicians. It is a celebration of delicious, sustainably raised food, where it comes from 

and the farmers who raise it. Chipotle restaurants in the Denver area source red onions, romaine 

lettuce, bell peppers, and jalapeños peppers from Petrocco Farms and Grant Family Farms. So, the 

farmers who are supplying the food for Cultivate will be in attendance − because understanding the 

connection between farms and the food we eat is essential to creating a better food supply and a 

more sustainable future. 

  

When: October 6th, 10am – 6pm 

Where: City Park, Denver  

Cost: Free  

For more information visit: http://www.chipotle.com/cultivate/Denver.aspx. 

BUILDING FARMERS IN THE WEST OFFERS ADVANCED CLASSES 
  
Two advanced topic classes will be offered in Boulder County this fall for those who have taken the 8-
week Building Farmers program in previous years. The topics were prioritized with input from Building 
Farmers advisory committees from Boulder, Chaffee, Denver, La Plata, Larimer, Pueblo and San 
Miguel Counties. Classes feature dinner for a community building opportunity with peers, agriculture 
professionals and other community members.  

Tuesday, November 13, 2012 

“Legal considerations for farm risk management” – This class will focus on the concepts of liability 
and legal risk management and offer examples of tools a business manager can use to help limit risk 
exposure. These include organizational structure, accounting and other business administrative 
practices.  Contracts and leases will also be addressed, in addition to legal issues surrounding ag labor. 
Participants are requested to do homework (readings and a self-assessment) prior to this class and 
come prepared to engage in discussion.  Instructors include: Kathie Riley (attorney), Martha Sullins 
(CSU Extension ag business management specialist) and local producers. 

Tuesday, November 27, 2012 

“Managing ag labor in complex enterprises” – This class will focus on the planning skills needed for 
forecasting seasonal labor requirements, as well as the managerial and soft skills essential for 
recruiting, selecting, hiring, retaining and dismissing staff, and motivating workers in their jobs.  In 
addition major issues in processing pay roll and labor saving strategies will be covered.   Participants 
are requested to do homework prior to this class and come prepared to engage in 
discussion.  Instructors include: Dr. Dawn Thilmany-McFadden (CSU Ag Econ Professor) and local 
producers. 

Registration is due by October 15 and priority will be given to those who have graduated from the 
Boulder County program.  Each class is limited to the first 30 paid registrants, so register and mail 

http://www.chipotle.com/cultivate/Denver.aspx


payment at your earliest convenience.  Registration is online via Google forms. For additional 
information, contact Boulder County Extension Agent, Adrian Card at acard@bouldercounty.org. 

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 Ashley Colpaart.  

To subscribe and unsubscribe to this newsletter, contact Martha Sullins. 
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