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Welcome to the 61st edition of the Colorado State University Extension Local Food Systems newsletter. 
As a key resource connecting our CSU team with local and state partners about events, news and 
opportunities, we are thrilled to see the momentum and growth happening in food systems across the 
state. As always, the Food Systems work team for CSU Extension is committed to building a stronger 
network of those who work on systems-based issues.  

The distribution of this newsletter is one way to build that network. You can help us be better 
connected in three ways: 

1. Forward this newsletter to anyone with an interest in local food systems and CSU’s programs in 
this area, and tell them they are welcome to contact us so we can add them to our mailing list.  

2. Send us any events and news from your organization and other partners so that we may share 
them with our growing readership!  

3. Consider writing a regional update so we can feature updates from one region of our state in 
each newsletter. Contact us if you want to contribute!  

To assist our readers in finding information, events and programs 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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REGIONAL UPDATE: NEWS FROM THE WESTERN SLOPE 

There’s a healthy food movement underway on the Western Slope of Colorado. LiveWell Montrose 
Olathe, a project of Valley Food Partnership has created the Local Farmacy Rx (LFRx) program designed 
to improve the health of families in Montrose and Olathe by making local fruits and vegetables 
affordable and accessible. The LFRx program, which began in August 2014, consists of four components: 
a medical provider network; a nutrition and cooking education series; fruit and vegetable vouchers used 
at local produce stands; and a family support network.  Once in the program, children and parents 
participate in an education series led this year by Cooking Matters and local nutrition educators. Each 
session includes a nutrition lesson and a spotlight on a local, in-season fruit or vegetable. 

 
 
The LFRx program received grant funding from the Colorado Health Foundation and served 32 
individuals in nine families in its first year. It will expand to serve 40 families this year. Families are 
referred into the program through their medical provider who issue LFRx prescriptions for fruits and 
vegetables.   
 
During the inaugural year of the program, the local farmers market saw a 2.7% increase in fruit and 
vegetable sales and participating families reported an increase of 2-3 servings a day in consumption of 
fruits and vegetables. Additionally, participants reported a 30% increase in eating family meals together. 
For more information about the Local Farmacy Rx program visit us at www.LocalFarmacyRx.org. 

 

COLORADO MARKETMAKER MARKET RESEARCH 

http://www.localfarmacyrx.org/


 

The MarketMaker research tool is an interactive mapping resource for identifying target markets, 
developing customized census profiles, and mapping food related businesses over demographic maps. 
This resource is designed to help researchers, policy makers, marketing instructors, lenders and ag 
entrepreneurs to develop business plans. 

The following are some of the things you can do with the MarketMaker research tool: 

 Identify and map regions with the highest per capita consumption of fruits and vegetables. 

 Build a customized census profile for a target market area or region of interest. 

 Find and map food deserts. 

 Find and map farmers markets serving ethnic neighborhoods. 

 

USDA EXPANDS LOCAL AND REGIONAL MARKET DATA 
 
USDA Market News is now issuing a weekly National Retail Report covering local and organic products. 
This report aggregates information for local and organic foods from about 534 retailers and over 29,000 
stores nationwide. The reports for local and regional food outlets—available on the Local & Regional 
Food Marketing Information webpage—provide farmers, agricultural businesses, and consumers with a 
one-stop-shop for market and pricing information.  
 
USDA Market News is a great resource for producers as it offers transparent market intelligence on the 
nation’s commodity markets. This year marks the 100th anniversary of USDA Market News. These new 
reports are one example of how Market News works to ensure that everyone in the agricultural supply 
chain has the information they need, when they need it.  
 

FARM BUREAU CHALLENGE: BUSINESS COMPETITION 
 
Do you know beginning farmers or ranchers struggling to find startup funds to start a food or 
agriculture business? $145,000 is up for grabs in the 2016 Farm Bureau Challenge, a business 
competition for rural entrepreneurs to help beginning farmers and ranchers hone their business plans 
and promote their businesses nationally. The competition begins June 1, but you can review the 
application today at StrongRuralAmerica.com. 
 
For more information, visit the website or email Morgan Slaven at morgans@fb.org. 
 

GRANTS: RURAL BUSINESS DEVELOPMENT  
 

http://webapps.foodmarketmaker.com/marketmaker/#CO/food/marketresearch
http://webapps.foodmarketmaker.com/marketmaker/#CO/food/marketresearch
http://www.ams.usda.gov/AMSv1.0/MarketNewsLocalRegional
http://www.ams.usda.gov/mnreports/wa_lo100.txthttp:/www.ams.usda.gov/mnreports/wa_lo100.txt
http://www.strongruralamerica.com/challenge/2016-challenge-application/
http://www.strongruralamerica.com/challenge/
mailto:morgans@fb.org


USDA is seeking applications for grants to support rural businesses and help create jobs. More than $28 
million is expected to be available under the Rural Business Development Grant (RBDG) program. 
Eligible applicants include public bodies, government entities, Indian tribes and non-profit 
organizations. RBDG grants can be used for a number of purposes that may support food systems; to 
acquire or develop land, buildings, plants and equipment; provide technical assistance; establish 
revolving loan funds; and to support rural distance learning programs that provide educational or job 
training. 
 

GRANTS: WESTERN SUSTAINABLE AGRICULTURE RESEARCH  
 
The 2016 Calls for Proposals for four Western Sustainable Agriculture and Education (SARE) grant 
programs have been released. Descriptions of each program and links to the full Call can be found 
at westernsare.org/Grants/Types-of-Grants.  
 
The four grants programs include: 
 
• Research & Education Pre-proposal 
• Professional Development 
• Farmer/Rancher 
• Professional + Producer 
 
Research & Education projects involve scientists, producers, and others using interdisciplinary 
approaches to address issues related to sustaining agriculture. Pre-proposals are due by 1 pm MDT June 
3, 2015. Following scrutiny by a technical review panel, presenters of the best pre-proposals will be 
asked to submit full proposals, due in November 2015 with notification in March 2016. 
 
Professional Development projects focus on training agricultural professionals to help them spread 
knowledge about sustainable agriculture concepts and practices. Proposals are due by noon MDT, 
October 28, 2015 with notification in March 2016. 
 
Farmer/Rancher projects are conducted by agricultural producers with support and guidance from a 
technical advisor. Producers typically use their grants to conduct on-site experiments with results that 
can be shared with other producers. Multiple farmers or producer associations may qualify for a higher 
level of funding. Proposals are due by 1 pm MDT, December 2, 2015 with notification in March 2016. 
 
Professional + Producer projects are similar in concept to the Farmer/Rancher Grants with a few key 
differences. Instead of a producer serving as the project coordinator, an agricultural professional 
coordinates the project. Farmers or ranchers serve as project advisors. Proposals are due by 1 pm 
MDT, December 2, 2015 with notification in March 2016. 
 
The Western SARE Administrative Council will select reviewed proposals that are innovative, diverse in 
content, subject matter, and geography; demonstrate tangible outcomes; and provide readily adaptable 
technologies and information suitable to the adoption of sustainable farming and ranching systems by 
producers in the western region. 
 

GRANTS: FOOD AND AGRICULTURE RESEARCH 
 

http://www.rd.usda.gov/programs-services/rural-business-development-grants
http://westernsare.org/Grants/Types-of-Grants


The U.S. Department of Agriculture's (USDA) National Institute of Food and Agriculture (NIFA) 
announced the availability of more than $160 million in funding for research, education, and extension 
projects that address key challenges affecting U.S. agriculture production. NIFA will fund the awards 
through the Agriculture and Food Research Initiative (AFRI). 
 
NIFA released six separate requests for applications (RFA) through the AFRI program. Five RFAs will 
support AFRI's challenge areas: food security, water, childhood obesity prevention, food safety, and 
climate. The challenge areas fund integrated, applied science that seeks to find solutions to societal 
challenges that impact our ability to feed, clothe, and shelter an increasing global population. An 
additional RFA for the AFRI Foundational program will addresses the six Farm Bill priority areas:  
 
1) plant health and production and plant products;  
2) animal health and production and animal products;  
3) food safety, nutrition and health;  
4) bioenergy, natural resources and environment;  
5) agriculture systems and technology; and  
6) agriculture economics and rural communities. 
 
Application deadlines vary by program area. See the request for applications for each program at this 
site. 
 

GRANTS: 2015 HEALTHY FOOD BEHAVIOR RESEARCH  
  
The Center for Behavioral Economics and Healthy Food Choice Research (BECR) seeks brief proposals 
for Healthy Food Behavior Research Grants that draw on behavioral economics theory to develop and 
test strategies for improving food choice behavior using field experiments. Analyses using secondary 
data that demonstrate behavioral patterns that can be used to develop effective food choice 
improvement strategies are also encouraged. In particular, policy-relevant research projects related to 
Supplemental Nutrition Assistance Program (SNAP) and Women, Infants, and Children (WIC) 
participants that employ behavioral economic strategies in the food retail environment, including 
farmers markets and institutional settings, are encouraged. 
 
Receipt Date: June 5, 2015 by 5:00 pm EST. 
 
Total Awards: BECR will award up to 5 grants (of up to $50,000) to teams of researchers to develop and 
implement focused field experiments or use secondary data relevant to behavioral economics theory 
and strategies to improve food choice. Funding will span an 18-month period. 
 

ORGANIC COST SHARE PROGRAM 
 

AMS administers two organic certification cost share programs. Each program provides cost share 
assistance, through participating states, to organic producers and/or organic handlers. Recipients must 
receive initial certification or continuation of certification from a USDA accredited certifying agent 
(ACA). 
 
Colorado producers and handlers should contact: 
 

http://links.govdelivery.com/track?type=click&enid=ZWFzPTEmbWFpbGluZ2lkPTIwMTUwMjIwLjQxODY3NzIxJm1lc3NhZ2VpZD1NREItUFJELUJVTC0yMDE1MDIyMC40MTg2NzcyMSZkYXRhYmFzZWlkPTEwMDEmc2VyaWFsPTE3MjU3MjYzJmVtYWlsaWQ9am8ubHlubmUuc2V1ZmVyQHJtYS51c2RhLmdvdiZ1c2VyaWQ9am8ubHlubmUuc2V1ZmVyQHJtYS51c2RhLmdvdiZmbD0mZXh0cmE9TXVsdGl2YXJpYXRlSWQ9JiYm&&&101&&&http://www.nifa.usda.gov/funding/afri/afri.html
http://links.govdelivery.com/track?type=click&enid=ZWFzPTEmbWFpbGluZ2lkPTIwMTUwMjIwLjQxODY3NzIxJm1lc3NhZ2VpZD1NREItUFJELUJVTC0yMDE1MDIyMC40MTg2NzcyMSZkYXRhYmFzZWlkPTEwMDEmc2VyaWFsPTE3MjU3MjYzJmVtYWlsaWQ9am8ubHlubmUuc2V1ZmVyQHJtYS51c2RhLmdvdiZ1c2VyaWQ9am8ubHlubmUuc2V1ZmVyQHJtYS51c2RhLmdvdiZmbD0mZXh0cmE9TXVsdGl2YXJpYXRlSWQ9JiYm&&&102&&&http://www.nifa.usda.gov/funding/rfas/afri.html
http://links.govdelivery.com/track?type=click&enid=ZWFzPTEmbWFpbGluZ2lkPTIwMTUwMjIwLjQxODY3NzIxJm1lc3NhZ2VpZD1NREItUFJELUJVTC0yMDE1MDIyMC40MTg2NzcyMSZkYXRhYmFzZWlkPTEwMDEmc2VyaWFsPTE3MjU3MjYzJmVtYWlsaWQ9am8ubHlubmUuc2V1ZmVyQHJtYS51c2RhLmdvdiZ1c2VyaWQ9am8ubHlubmUuc2V1ZmVyQHJtYS51c2RhLmdvdiZmbD0mZXh0cmE9TXVsdGl2YXJpYXRlSWQ9JiYm&&&102&&&http://www.nifa.usda.gov/funding/rfas/afri.html
https://becr.sanford.duke.edu/wp-content/uploads/2015/05/BECR_2015Grant_RFP_FINAL.pdf
http://nccor.org/blog/healthy-food-behavior-grants/?utm_source=NCCOR+e-Newsletter&utm_campaign=e7de70492f-May_2015_NCCOR_E_Newsletter5_5_2015&utm_medium=email&utm_term=0_f475084fe5-e7de70492f-255354537
http://www.ams.usda.gov/NOPCostSharing


Amy Stafford  
Colorado Department of Agriculture 
P: (303) 869-9074  
Email: Amy.Stafford@state.co.us 

 

USDA RESOURCES FOR NEW, SMALL AND MID-SIZED FARMERS 
 
Small and midsize producers provide new opportunities for American agriculture across the country. 
The Resources for Small and Mid-Sized Farmers web page provides small and midsize producers with 
valuable resources and program information about access to capital, land management and 
conservation practices, managing risk, finding local markets, and other educational resources. 
 
One resource they highlight is grants for producers such as the upcoming Value Added Producer Grants, 
which are due in July: 
http://www.rd.usda.gov/programs-services/value-added-producer-grants  
 
Similarly, there are Resources for Beginning Farmers and Ranchers at the USDA.  
 

TOOLKIT: IMPACTS OF YOUR LOCAL FOOD SYSTEM INITIATIVES 
 
In 2014, the U.S. Department of Agriculture Agricultural Marketing Service convened a team of regional 
economists and food system specialists to develop a best practice Toolkit for evaluating the economic 
impacts of local food system activities. The team, coordinated by Dr. Dawn Thilmany at Colorado State 
University, hopes that this Toolkit can guide and enhance the capacity of local organizations to make 
more deliberate and credible measurements of local and small-scale economic activity and other 
ancillary benefits. 
 
The Toolkit is made up of seven modules that can be grouped into two stages of food system planning, 
assessment and evaluation. The first set of modules (1-4) guides the first stages of an economic impact 
assessment and includes framing the system, relevant economic activities and assessment process as 
well as collecting and analyzing relevant primary and secondary data. The second set of modules (5-7) 
provides a more technical set of practices and discussion of how to use the information collected in 
stage one to conduct a more rigorous economic impact analysis. 
 
You can also sign up for the listserv that will connect that community of food system evaluators here:  
http://www.localfoodeconomics.com/contact/sign-up-for-e-list/.  
 

REPORT: ECONOMIC AND HEALTH IMPACTS OF LOCAL FOOD 
PROCUREMENT 
 
Communities across the country are creating innovative and effective ways to build models for 
procurement of locally produced foods by schools, hospitals, food banks, and other institutions. To 
assist communities in enhancing the health and economic impacts of local food procurement initiatives, 
the Illinois Public Health Institute and Crossroads Resource Center released a new report–Exploring 
Economic and Health Impacts of Local Food Procurement. The report highlights practical, effective 
strategies for communities to add locally sourced food to their institutional food systems; recommends 
ways to conceptualize and measure economic and health impacts; suggests effective funding strategies; 

https://www.colorado.gov/agplants
mailto:Amy.Stafford@state.co.us
http://www.usda.gov/wps/portal/usda/usdahome?contentid=small-midsized-farmer-resources.xml
http://www.rd.usda.gov/programs-services/value-added-producer-grants
http://www.usda.gov/wps/portal/usda/newfarmers?navid=newfarmers
http://www.localfoodeconomics.com/
http://www.localfoodeconomics.com/
http://www.localfoodeconomics.com/contact/sign-up-for-e-list/
http://iphionline.org/center-for-policy-and-partnerships/exploring_economic_and_health_impacts_of_local_food_procurement/
http://iphionline.org/center-for-policy-and-partnerships/exploring_economic_and_health_impacts_of_local_food_procurement/


and includes Critical Analysis of Economic Impact Methodologies, which discusses the literature on the 
economic impact of local foods. 
 

CONFERENCE: ROCKY MOUNTAIN FOOD SAFETY CONFERENCE 
 
The 2015 Rocky Mountain Food Safety Conference will be held June 2-3, 2015, at Johnson & Wales 
University, 7150 E. Montview Blvd, Denver, CO 80220, with preconference workshops scheduled for 
Monday, June 1, 2015. 
 
Established in 1972, the Rocky Mountain Food Safety Conference has become the premier food safety 
conference of the Rocky Mountain region and beyond. The conference brings together professionals 
from the food industry and the food safety community, providing a unique annual opportunity for 
updates, networking, and new ideas. National and local experts present information and views on 
current issues, problems, and developments, and conference participants gain an updated, broader 
view of the field and their role in securing and protecting a safe food supply. 
 

CONFERENCE: LILLIAN FOUNTAIN SMITH 
 
The 36th Lillian Fountain Smith Nutrition Conference, hosted by CSU’s Department of Food Science & 
Human Nutrition, will be held June 4-5th. This conference, held annually in Fort Collins, CO, provides 
participants with the most current, objective, and authoritative information available in selected areas 
of human nutrition by speakers who are invited to participate in the conference based on their 
nationally-recognized contributions to nutrition research or practice.  
 
This year’s conference will have a particular focus on the dietary guidelines, and how that will influence 
food choices and long term health outcomes. 
 

CONFERENCE: SLOW MEAT SYMPOSIUM & FAIR 2015 
 
A diverse delegation will convene for this Symposium June 4-5 to examine the current state of meat and 
look for solutions to the industrial system with key food system figures from the US and Slow Food’s 
global regions.  
 
For more information, read the FAQs.  Or, take a look at last year's Slow Meat program. 
 
On June 6, you can attend The Fair and Experience Slow Meat for free! The Fair is free to the public. 
Registration for workshops is open. More information at Slow Food USA.  
 

CONFERENCE: AGRICULTURE AND HUMAN VALUES 
 

Theme: Bridging the Past, Cultivating the Future: Exploring Sustainable Foodscapes  
June 24 - 28, 2015 in Pittsburgh, PA. 
 
Chatham University is pleased to host the Joint 2015 Annual Meetings and Conference of the 
Association for the Study of Food and Society and the Agriculture, Food and Human Values Society. 
Emphasizing a holistic intellectual and material landscape, this year's theme looks at the need to plan 

http://www.rmfoodsafety.org/
http://www.fshn.chhs.colostate.edu/outreach/lfs/index.aspx
http://www.slowfoodusa.org/contents/download/3291/file
http://www.slowfoodusa.org/slow-meat-2014
http://www.slowfoodusa.org/slow-meat-2015
https://falk.chatham.edu/falk/foodconference/


forward by looking backwards, by imagining and creating spaces where agricultural and culinary 
practices mesh with opportunities for environmental, social, cultural, and material sustenance.  
 
The conference theme encourages a focus on the processes that help us explore across divisions, 
whether they shaped by disciplines, theories, methods, or activist priorities, material needs, cultural 
and agricultural histories, historical or modernist narratives. Participants are invited to explore the ways 
in which people have or have not created social and ecological landscapes, and what can be learned 
historically, globally, and locally about our capacity to create and maintain viable social, economic, and 
cultural food landscapes. 
 

WEBINAR: COMMUNITY FOOD PROJECTS 
 
New Entry Sustainable Farming Project will be hosting a webinar for organizations interested in learning 
more about how to prepare for the Community Food Projects grant program. Long-range planning and 
community engagement are two fundamental aspects of a successful proposal, so it's important to start 
thinking about it now.  
 
The presenters, Aley Kent from the International Rescue Committee and Tes Thraves from the Center 
for Environmental Farming Systems, will speak about examples from their work. 
 
This webinar will be held Tuesday, June 2nd at 1 pm EST. Register here.  You will receive a link to the 
recorded webinar if you are not able to attend.  
 

WEBINAR: INCUBATOR LAND MANAGEMENT AND TEACHING 
ECOLOGICAL LAND USE 
 
New Entry National Incubator and Farm Training Initiative and the Agriculture and Land Based Training 
Association (ALBA) are hosting a webinar for organizations interested in incubator models. The webinar 
will feature: 
 

 Nathan Harkleroad, Outreach and Education Program Manager at ALBA, who will share 

how ALBA defines sustainable land management, and how this informs farmer policies and 

plays out in farmer practices.  

 

 Dr. Peter Walker, Dean of the Falk School of Sustainability at Chatham University, who will focus 

on how Chatham incorporates farm and woodland into the campus and educational agenda at 

Eden Hall, Chatham University's brand new, 388 acre fully sustainable campus.  

 

 Eero Ruuttila, Technical Assistance and Incubator Farm Manager at New Entry Sustainable 

Farming Project, who will present on fertility management on the incubator site, including 

specific strategies that he has developed over his 35 year career as an organic farmer and 

organic food advocate.  

 
This webinar will be held Tuesday, June 2nd at 1 pm EST. Register here.  
 

http://nesfp.us10.list-manage.com/track/click?u=ba84295c3b6fbf6fc8bb4d196&id=ff09f95cf0&e=e31c7b9115
http://www.rescue.org/
http://www.cefs.ncsu.edu/
http://www.cefs.ncsu.edu/
https://tufts.webex.com/mw0401lsp13/mywebex/default.do?service=1&siteurl=tufts&nomenu=true&main_url=%2Fmc0901lsp13%2Fe.do%3Fsiteurl%3Dtufts%26AT%3DMI%26EventID%3D351459012%26UID%3D0%26Host%3DQUhTSwAAAALRb3n-9QETQi1V758yvjrcjNbriQyoebdGXrHB4TF59LRcHPMiV9Mr_YieSiLV_MZHG9KkcfOBI4j26Z223I_h0%26RG%3D1%26FrameSet%3D2
http://nesfp.org/food-systems/national-incubator-farm-training-initiative
http://www.albafarmers.org/
http://www.albafarmers.org/
http://nesfp.org/events/nifti-webinar-incubator-land-management-and-teaching-ecological-land-use


WEBINAR: CHALLENGES FOR URBAN MASTER GARDENERS 
 
Master Gardeners are experts in gardening and food production. However, how prepared are they to 
work in urban areas where healthy food access is limited? This webinar will focus on the results of a 
study that investigated the challenges of the engagement process associated with volunteering in low-
income urban communities of color, as perceived by Master Gardeners. 
 
Watch this recorded 60-minute session which was already presented April 29th by Sarah Eichberger.  
 

WEBINAR: ALTERNATIVES IN ANTIBIOTICS IN POULTRY 
PRODUCTION 
 
Poultry producers are frequently looking for treatment options aside from antibiotics. A presentation by 
Dr. Irene Hanning-Jarquin will provide an overview of herbs, spices and plant extracts as alternatives to 
antibiotics. Dr. Hanning-Jarquin is an assistant professor at the University of Tennessee.  The webinar 
will be held Friday, June 12 at 1:00 pm MDT, more information on this presentation here. 
 

FARMERS’ MARKET FOOD SAFETY TRAINING 
 
Four online modules have been designed by Iowa State University to provide science-based information 
on safe food production and handling specific to farmers' markets, with a focus on specialty foods and 
good agricultural practices (GAPs). The intended audience is Farmers Market Managers and Farmers 
Market Vendors. 
 

1. Pre-Harvest (40 minutes): GAP implementation prior to harvest that will mitigate food safety 
risks that can devastate a farm business. 

2. Post-Harvest (39 minutes): GAP from harvest to sales of your product. 
3. Marketing and Best Practices at the Market (35 minutes): Promotion and communication of 

your food safety efforts, including sampling methods, will increase profits and best practices at 
the market. 

4. Value Added Products (69 minutes): Best food safety practices for value-added products will 
provide assurance regulations are met.  
 
What to Expect . . .  

o No cost (FREE) 
o Take one or all four modules 
o Learn at your own pace (do not need to complete a module in one sitting) 
o Convenient online training, 24 hours/7 days a week, without leaving the farm. 
o On-farm food safety and marketing training by Iowa State University 
o Identification of resources to help ensure safe sale of foods 
o Internet connection is required 

 
At the conclusion of all four courses, participants receive a Certificate of Completion suitable to display 
at their vendor's booth or market stall. 
                                                                         

PRESERVE @ HOME ONLINE COURSE 
 

https://learn.extension.org/events/2078#.VWYH0NNViko
https://ag.tennessee.edu/foodscience/Pages/Dr.-Irene-B.-Hanning.aspx
https://learn.extension.org/events/2034#.VWm640bK5aY
http://www.safeproduce.cals.iastate.edu/training/


Preserve@Home provides research-based food preservation education across Colorado 
counties.  Participants learn how to produce high quality preserved foods and the science behind 
current food preservation techniques and food safety guidelines.  
 
Individuals with little or no previous food preservation experience are welcome.  Anyone with an 
interest in food preservation and food safety can enroll in Preserve@Home. Colorado Cottage Food 
Vendors who are making jams/jellies, drying herbs, and other preserved items could benefit from this 
online training.   
 
Eventbrite Registration & Payment Deadline: June 15,2015 
Online course available to access from your computer June 18, 2015 
Chats on Thursdays 1:00 MST: June 25 – July 30th 
 
Please contact Anne Zander for any questions about this statewide online training (303-678-6238 or  
azander@bouldercounty.org). 
 

FACT’S CONFERENCE SCHOLARSHIP PROGRAM FOR LIVESTOCK 
& POULTRY FARMERS 
 

Food Animal Concerns Trust (FACT) is a national nonprofit organization committed to humane 
farming and food safety. Their mission is to promote humane farming and advocate for the safe 
production of meat, milk and eggs. FACT also helps consumers make humane and healthy choices. 

FACT’s Fund-a-Farmer Project broadens opportunities for humane farmers in the United States.  
 

Their grants help livestock and poultry farmers to transition to or increase access to pasture on their 

farms. The scholarships enable livestock farmers who wish to learn about humane farming methods to 

attend sustainable agriculture conferences. They also offer free webinars and an online Humane 
Farming Forum to facilitate networking, sharing of opportunities, and peer-to-peer education for 
humane poultry and livestock farmers. 
 

Download 2015 Guidelines 

Download 2015 Scholarship Application 

 
As funding allows, in 2015 FACT will award scholarships for livestock and poultry farmers to attend 
select sustainable agriculture or humane farming conferences. A limited number of scholarships are 
available to cover registration expenses to the following upcoming conferences—one in Denver! 
 

 American Grassfed Association Annual Conference, Denver, CO – June 7-8, 2015 

 NOFA Summer Conference, Amherst, MA – August 14-16, 2015 

 NC Choices Carolina Meat Conference, Winston-Salem, NC – October 12-13, 2015 
(Applications will be accepted once registration has opened in June 2015) 
 

RESOURCES AND ADDITIONAL INFORMATION 

Don’t forget!  Colorado State University Extension Food Systems and Agricultural Policy Resources: 
 Consumer Resources  

http://csu-ext-food-preservation.eventbrite.com/
mailto:azander@bouldercounty.org
http://foodanimalconcerns.org/
http://www.fundafarmer.org/
https://www.fundafarmer.org/apply-for-grant/
http://www.fundafarmer.org/scholarships/
http://www.fundafarmer.org/online-learning-humane-farmers/
http://www.fundafarmer.org/online-learning-humane-farmers/
http://www.fundafarmer.org/online-learning-humane-farmers/
http://www.fundafarmer.org/wp-content/uploads/2014/01/Conference-scholarship-one-pager_04.15-v.2.pdf
http://www.fundafarmer.org/wp-content/uploads/2014/01/FAF-conference-scholarship-application-04.15_extended.pdf
http://www.ext.colostate.edu/cis/food_ag.html#con


 

 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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