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A Message from the Center

Greetings from the Northwest and Rocky Mountain
Regional Food Business Center!

We are well into the growing season throughout our
6-state region and ready to move into our second
year as one of USDA’s 12 Regional Food Business
Centers. As our region’s producers grow crops,
livestock, and food businesses, there have been
some fundamental investments at the regional and
national levels to reinforce our production,
processing and marketing infrastructure and value
chain development.

Nationally, the Resilient Food Systems
Infrastructure Program (RFSI) is providing funding
for middle-of the supply chain projects to create
improved access to markets through processing
and aggregation investments for small and mid-
size producers. Our region will allocate more than
$24.7 million to targeted projects. Information on
each of our region’s state’s RFSI programs can be
found here. Note that Wyoming hasn’t opened its
RFSI program yet, but this is imminent!

Following these substantial infrastructure investments is our region’s Business Builder Program which is
designed to either leverage opportunities created by the RFSI grant program or fill in the technical
assistance and small equipment gaps that haven’t been met through other funding sources. The Business
Builder grant program will be easier to access than traditional grant programs, and flexible to meet our state
and theme team priorities for investment based on how our communities prioritize their needs. Keep up to
date on guidelines, calls for applications and more on our web site.

On the ground, our teams have been offering classes, events and technical assistance tailored to the needs
of our region’s diverse stakeholders, creating a pathway for those businesses to explore and expand their
operations. For example, throughout the Spring months our teams have offered grant-writing support to
businesses developing RFSI proposals, Local Agriculture Market Program grants through USDA AMS, and
USDA Rural Development Value-Added Producer grants.

In Wyoming, our state team is providing education to producers on how to identify and access new markets
for their agricultural products, and they are building a statewide branding campaign and platform to help
consumers directly access Wyoming grown and raised products. Our Montana team has been working with
food manufacturers to right-size their equipment and processes, and recently hosted the Mountain Meat
Summit in Bozeman which connected meat producers and processors to new resources and markets for
their products.

https://nwrockymountainregionalfoodbusiness.com/business-builder/
http://www.constantcontact.com/landing1/vr/home?cc=nge&utm_campaign=nge&rmc=VF21_CPE&utm_medium=VF21_CPE&utm_source=viral&nav=f0ed7518-6400-465e-9288-61cda414ded0


Lastly, based on the success that our Scaling Food Entrepreneurs team had in bringing new food
businesses to the Incubator Village at the Specialty Food Association’s Winter Fancy Food Show in January
2024, 12 emerging food businesses are traveling to New York this month to participate in the Summer
Fancy Food Show. These growing businesses gain their first national exposure to buyers and hopefully
garner some new accounts.

This is just a sample of what our teams have been up to. Launching a new Center has been exciting (and
maybe a bit stressful), and we are looking forward to sharing new and innovative programs and resources
with our region’s businesses and communities in the months to come!

​Join our contact list to stay in touch, and look for our next newsletter in August!

Martha Sullins
Program Manager & Theme Team Co-lead, Diverse Markets for Climate Resilient Ag Products, Northwest and Rocky
Mountain Regional Food Business Center
Extension Specialist in Ag Business Management & Food Systems, Colorado State University

The Latest

 
Podcast

Our region's entrepreneurs featured on
Meaningful Marketplace podcast all
summer long

The Meaningful Marketplace podcast interviews
food entrepreneurs as they take their product to
market successfully, or give them the tough love
news that their product isn't ready for prime time.
Airing weekly, this summer is featuring businesses
from across our Northwest and Rocky Mountain
region, including Wyoming businesses such as
High Country Fungus, Farmstead Cider, Medicine
Bow Creamery, Red Pony Salsa, and Wyoming
Heritage Grains. 

This summer's lineup includes:
Sam Nelson, Bar-U-Eat
Rachna Rawat, Hanuman Chai
McKay Anderson, Field Strips
Travis Ballard, Ballard Cheese
Melissa and Briana, Free Spirits Beverage
Ladd Wahlen, Roots Potato Chips
Joni Kindwall-Moore, Snacktivist Foods
Jessica Norris, Dilly's Pickled Veggies

Get the full podcast schedule here

Listen & Subscribe

Now

  Report

Central Wyoming College released 2023
State of the Local Economy Report

https://nwrockymountainregionalfoodbusiness.com/connect-with-your-state/
https://nam10.safelinks.protection.outlook.com/?url=https%3A%2F%2Fhighcountryfungus.com%2F&data=05%7C02%7Cjordyn.gottlieb%40colostate.edu%7C90b4994d8fd3435a47e408dc8976e22a%7Cafb58802ff7a4bb1ab21367ff2ecfc8b%7C0%7C0%7C638536390942050252%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=LYf0OpGBsIaKILQ7%2BEeW%2BbXX7brV0UdkSd1A5socbl0%3D&reserved=0
https://nam10.safelinks.protection.outlook.com/?url=https%3A%2F%2Ffarmsteadwyo.com%2F&data=05%7C02%7Cjordyn.gottlieb%40colostate.edu%7C90b4994d8fd3435a47e408dc8976e22a%7Cafb58802ff7a4bb1ab21367ff2ecfc8b%7C0%7C0%7C638536390942089723%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=IGoMQSPc5O6XpqTZkoB4Ny7BCxZ%2FU7k0i7K9fSnI128%3D&reserved=0
https://www.brushcreekranch.com/the-farm/medicine-bow-creamery
https://nam10.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.redponysalsa.com%2F&data=05%7C02%7Cjordyn.gottlieb%40colostate.edu%7C90b4994d8fd3435a47e408dc8976e22a%7Cafb58802ff7a4bb1ab21367ff2ecfc8b%7C0%7C0%7C638536390942096948%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=EdRH7%2F5jXGIvOBRd7DgvgXuW4PXYnrWLhMQPnFBUfm8%3D&reserved=0
https://www.wyomingheritagegrains.com/
https://barueat.com/
https://nam10.safelinks.protection.outlook.com/?url=https%3A%2F%2Fdrinkhanuman.com%2F&data=05%7C02%7Cjordyn.gottlieb%40colostate.edu%7C90b4994d8fd3435a47e408dc8976e22a%7Cafb58802ff7a4bb1ab21367ff2ecfc8b%7C0%7C0%7C638536390942140128%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=jJdJKosj3zNEMRR9MCuw0Xvay805m25C7%2F0ZmLHy3Us%3D&reserved=0
https://nam10.safelinks.protection.outlook.com/?url=https%3A%2F%2Featfieldstrips.com%2F&data=05%7C02%7Cjordyn.gottlieb%40colostate.edu%7C90b4994d8fd3435a47e408dc8976e22a%7Cafb58802ff7a4bb1ab21367ff2ecfc8b%7C0%7C0%7C638536390942147897%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=BN5NRMX51%2B7F1Bh2RRmXLRstb5LAM6%2BVwr7ZEbnKmnc%3D&reserved=0
https://nam10.safelinks.protection.outlook.com/?url=https%3A%2F%2Fballardcheese.com%2F&data=05%7C02%7Cjordyn.gottlieb%40colostate.edu%7C90b4994d8fd3435a47e408dc8976e22a%7Cafb58802ff7a4bb1ab21367ff2ecfc8b%7C0%7C0%7C638536390942170174%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=vmSo%2FjEnUT4WYTiRQtnSDsrv0ThNBxLKioenn5uph6M%3D&reserved=0
https://www.freespiritsbevco.com/
https://nam10.safelinks.protection.outlook.com/?url=https%3A%2F%2Frootschips.com%2F&data=05%7C02%7Cjordyn.gottlieb%40colostate.edu%7C90b4994d8fd3435a47e408dc8976e22a%7Cafb58802ff7a4bb1ab21367ff2ecfc8b%7C0%7C0%7C638536390942184567%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=2z4yw7kpXK9FWoo8OF2gO1Bz0%2FFpc0Q4YZWnQztla9Y%3D&reserved=0
https://nam10.safelinks.protection.outlook.com/?url=https%3A%2F%2Fsnacktivistfoods.com%2F&data=05%7C02%7Cjordyn.gottlieb%40colostate.edu%7C90b4994d8fd3435a47e408dc8976e22a%7Cafb58802ff7a4bb1ab21367ff2ecfc8b%7C0%7C0%7C638536390942198856%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=5iUEYaujB6x4ogOt5KvbYpcz0JswROAWJbu0FnDNWd4%3D&reserved=0
https://nam10.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.dillyspickles.com%2F&data=05%7C02%7Cjordyn.gottlieb%40colostate.edu%7C90b4994d8fd3435a47e408dc8976e22a%7Cafb58802ff7a4bb1ab21367ff2ecfc8b%7C0%7C0%7C638536390942213105%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=ZdpWWKt%2Fgx2HvtqyVyuZcvfhkQ%2BOLvCNlB4zZZHUKZ8%3D&reserved=0
https://nwrockymountainregionalfoodbusiness.com/news/
https://soundcloud.com/meaningfulmarketplace


Central Wyoming College released its 2023 State
of the Local Economy report highlighting 2023
economic trends for local foods in three Wyoming
counties: Fremont, Hot Springs, and Teton
counties, which include the Wind River
Reservation. Three years of direct-to-consumer
farmers market sales data show solid local food
economy growth through increased sales and
greater customer numbers across multiple types of
market channels - in-person, year-around indoor
and virtual. Since 2021, direct-to-consumer farmers
market sales have increased by 45% ($993,460) in
the 2-year period of 2022-2023. 

The Wyoming Northwest and Rocky Mountain
RFBC Team hopes to expand on these efforts to
include local foods economic reporting for the rest
of Wyoming.

Read the Full

Report

 

 

In the News

Beyond Farmers Markets: New Stores in
WY Expand the Reach of Local Foods

Expansion of Wyoming’s Food Freedom Laws,
since the original exemption passed in 2015, gives
Wyoming food producers some of the best access
to direct-to-consumer sales channels
nationwide. This is having significant effects on
small communities around Wyoming, with many
new local foods markets emerging over the past
few years. These markets bolster the local
economy by providing jobs and a consistent sales
venue for local agricultural and value-added food
producers. The Northwest and Rocky Mountain
Regional Food Business Center's Wyoming State
Local Foods Coordinator, Jen Faulkner recently
enjoyed visiting several such markets across
Wyoming.   

Read

More

 

Funding Opportunities

  Healthy Food Financing Initiative Planning Grant
Program
Deadline to apply: June 17, 2024

The HFFI Planning Grant Program is a new grant program
under the expanded America’s Healthy Food Financing
Initiative.

https://nam10.safelinks.protection.outlook.com/?url=https%3A%2F%2Fnwrockymountainregionalfoodbusiness.com%2Fwp-content%2Fuploads%2F2024%2F05%2F2023_StateofLocalFoodEconomy.pdf&data=05%7C02%7Cjordyn.gottlieb%40colostate.edu%7C2a75c455bd9a41a941cc08dc8657fb3e%7Cafb58802ff7a4bb1ab21367ff2ecfc8b%7C0%7C0%7C638532962977569553%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=oKOchsc1nncExMOO%2FYgJsslpLcHQPzbB%2Bixu5N9NF%2Bo%3D&reserved=0
https://nwrockymountainregionalfoodbusiness.com/wp-content/uploads/2024/05/2023_StateofLocalFoodEconomy.pdf
https://nwrockymountainregionalfoodbusiness.com/
https://www.marketplace.org/2024/04/24/expanded-wyoming-cottage-food-law-producers/


At least $6,000,000 is available for grants for the 2024
HFFI Planning Grant Program. Grant awards will be
between $10,000 – $150,000.

The program will support early stage planning and
development of projects aiming to strengthen, expand, and
innovate within the food retail supply chain. Applicants
must demonstrate how the business model(s) they are
planning will contribute to food access through the
availability of Staple and Perishable Foods for retail sale.

Read

More

  Outreach and Assistance for Socially Disadvantaged
Veteran Farmers and Ranchers Program
Deadline to apply: July 05, 2024

Organizations can apply for a maximum amount of
$250,000 for a single year, with a grant maximum of
$750,000 over a 3-year period.

Grant funding will be awarded to three categories of
applicants:
Category 1 – Minority-serving academic institutions (e.g.,
1890 and 1994 Land Grant Universities, Hispanic-Serving
Institutions)
Category 2 – Non-profit, community-based organizations,
and Eligible Tribal Entities or National Tribal organizations
Category 3 – Academic institutions and organizations (e.g.,
1862 Land Grant Universities, including those that received
funding under this program before January 1, 1996)

Importantly, organizations must have demonstrated
expertise working with underserved, socially
disadvantaged, and/or veteran farmer communities during
the 3-year period preceding the submission of the
application.

Read

More

Technical Resources

Resource

Shared Kitchen Toolkit

The Food Corridor’s Shared Kitchen Toolkit is getting an update with new data, industry trends, and
operational best practices. This Toolkit is intended for everyone from kitchen entrepreneurs to startup
nonprofits, from economic development agencies to producer networks, from food system groups to real
estate developers. This Toolkit also provides helpful guidance to existing food businesses and community
kitchens (churches, community centers, schools and food access program kitchens) who seek to share their
commercial kitchen space with entrepreneurs and food programs as an ancillary use.

Use the

Toolkit

https://www.investinginfood.com/planning-grant/
https://www.usda.gov/partnerships/underserved-veteran-farmers-ranchers-foresters
https://drive.google.com/file/d/1AxPanVpXpElcJUVQjpkBAfjk4yFo-fEw/view
https://drive.google.com/file/d/1AxPanVpXpElcJUVQjpkBAfjk4yFo-fEw/view


Course

Getting Your Recipe to Market course

There are many things to consider when starting a food product business: packaging, labeling, marketing,
costs … Imagine starting a food business with confidence, knowing that it's possible to get through all the
steps necessary to launch into the marketplace. Getting Your Recipe to Market  is a unique, 12-week
intensive program that will help food entrepreneurs take their ideas to commercial-ready food products. Led
by food industry experts, OSU’s Food Innovation Center, and New Seasons Market, this course is a step-
by-step guide to produce, promote, and sell food products.

Learn More 

Events

  Food Show

The Summer Fancy Food Show

June 23 - 25, 2024
New York, NY

​

The 2024 Summer Fancy Food Show promises three
days of delicious product discovery, fruitful
networking, and inspiring business opportunities for
every food industry professional.

Learn More &

Register

Summit

Shared Kitchen Summit

November 12 - 15, 2024
New Orleans, LA

Hosted by the Food Corridor, this is the premier
gathering spot where the heart of the shared
kitchen community beats the strongest. It’s where
we all come together to share, learn, and celebrate
the incredible work being done in shared kitchens
across the country. Many would say it is an
experience to be at the leading edge of the shared
kitchen wave, joining hands with a community
that’s all about boosting efficiency, sparking
growth, and innovating in our local food scenes.
You’ll dive into a treasure trove of knowledge, swap
best practices, and get your hands on priceless
data and technical know-how to not just keep your
kitchen running, but to help it thrive and elevate the
local food landscape.

Learn More &

Register

https://www.pcc.edu/professional/small-business/getting-your-recipe-to-market/
https://www.pcc.edu/professional/small-business/getting-your-recipe-to-market/
https://www.specialtyfood.com/fancy-food-shows/summer/register/?gad_source=1&gclid=CjwKCAjw34qzBhBmEiwAOUQcF_IxVK7amJ0qFbC4mgQh7n3LoRXoYRejawI5Ehr2n2FaHcG96bBemhoChe4QAvD_BwE
https://www.sharedkitchensummit.com/


 
 

Stories from the Center

 
Connecting & Scaling Food Entrepreneurs

Summer Fancy Food Show

In June, the Center will be taking a group of nine
food entrepreneurs from our region to the NYC
Fancy Food Show. These entrepreneurs each have
a booth in the Incubator Village to showcase their
products in front of thousands of potential buyers,
distributors, and media. Learn more about their
stories and others in the region through the
Meaningful Marketplace P odcast, airing weekly.

Visit our website to learn more about the Center's
Connecting and Scaling Food Entrepreneurs team
and follow us on LinkedIn to get updates on their
journeys.

 

Matt Skoglund, North Bridger Bison speaks to a tour
group on day 1 of the Mountain Meat Summit. 

Building Animal Supply Chain Capacity

Mountain Meat Summit: Recap

The second Mountain Meat Summit was hosted in
Bozeman Montana in late May of 2024. Built on the
model of the Carolina Meat Conference and the
first Mountain Meat Summit held early 2023 in
Colorado, the event brought together over 120
participants to learn about issues and share
experiences in local/regional meat supply
chains. The Summit focused on business-to-
business sharing and presentations along with
industry consultants and academics.

Day 1 featured two concurrent tours to visit supply
chain businesses in southwest Montana, from
farms and ranches to processors to retailers.

Day 2 featured panels and speakers representing all nodes of the supply chain, from producers to
processors to wholesalers and retail sellers.

​The Summit provided ample time for discussion and meaningful, practical networking. This often occurred
while enjoying locally sourced meat dishes, hors d’oeuvres, and some vegetables for good measure. The
event concluded with a consulting and education fair, also featuring samples and presentations by local
charcuterie makers. The Summit was produced with generous funding from USDA AMS, National
Sustainable Agriculture, Research and Extension (SARE), Western SARE, Farm Credit, and many regional
and grassroots private sponsors. The Mountain Meat Summit was also sponsored by the National Meat
Summit Coordinating Committee, a collaborative body that builds and promotes regional meat summits
around the country.

Connect with Us

https://nam10.safelinks.protection.outlook.com/?url=https%3A%2F%2Fsoundcloud.com%2Fmeaningfulmarketplace&data=05%7C02%7Cjordyn.gottlieb%40colostate.edu%7C2a75c455bd9a41a941cc08dc8657fb3e%7Cafb58802ff7a4bb1ab21367ff2ecfc8b%7C0%7C0%7C638532962977536802%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=zpvdpyG2pLydExkswdxfI1W2gwfBF1J7CCaE%2FPwETGE%3D&reserved=0
https://nam10.safelinks.protection.outlook.com/?url=https%3A%2F%2Fsoundcloud.com%2Fmeaningfulmarketplace&data=05%7C02%7Cjordyn.gottlieb%40colostate.edu%7C2a75c455bd9a41a941cc08dc8657fb3e%7Cafb58802ff7a4bb1ab21367ff2ecfc8b%7C0%7C0%7C638532962977536802%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=zpvdpyG2pLydExkswdxfI1W2gwfBF1J7CCaE%2FPwETGE%3D&reserved=0
https://nwrockymountainregionalfoodbusiness.com/scaling-food/
https://www.linkedin.com/company/usda-northwest-and-rocky-mountain-regional-food-business-center/mycompany/?viewAsMember=true
https://meatsummits.com/summit-2024/
https://meatsummits.com/summit-2024/
https://nwrockymountainregionalfoodbusiness.com/contact/


 
Funding Provided by:

 
 

Partners and Collaborators:

 
Center Leads: Colorado State University, Oregon State University
Regional/multi-state: Tahoma Peak Solutions, Network of Incubators and Community Kitchens (The Nick), Niche Meat
Processor Assistance Network, Rocky Mountain Farmers Union, Luna Bird, The Food Corridor
Colorado: Colorado Department of Agriculture, Colorado State University
Oregon: Oregon Department of Agriculture, Oregon State University Food Innovation Center, Oregon Community Food
Systems Network, Oregon Food Hub Network
Idaho: University of Idaho, Idaho Department of Agriculture, FARE Idaho, Sun Valley Institute, Arrowleaf Consulting Group
Montana: Montana Department of Agriculture, Montana State University
Washington: Washington State University, Washington State Department of Agriculture
Wyoming: University of Wyoming, Central Wyoming College
USDA: Ag Marketing Service Collaborators and NW-Rocky Mountain Regional Coordinator

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the
USDA, its Agencies, offices, and employees, and institutions participating in or administering USDA programs are prohibited
from discriminating based on race, color, national origin, religion, sex, gender identity (including gender expression), sexual
orientation, disability, age, marital status, family/parental status, income derived from a public assistance program, political
beliefs, or reprisal or retaliation for prior civil rights activity, in any program or activity conducted or funded by USDA (not all
bases apply to all programs). Remedies and complaint filing deadlines vary by program or incident.
Persons with disabilities who require alternative means of communication for program information (e.g., Braille, large print,
audiotape, American Sign Language, etc.) should contact the responsible Agency or USDA's TARGET Center at (202) 720-2600
(voice and TTY) or contact USDA through the Federal Relay Service at (800) 877-8339. Additionally, program information may
be made available in languages other than English.
To file a program discrimination complaint, complete the USDA Program Discrimination Complaint Form, AD-3027, found online
at How to File a Program Discrimination Complaint and at any USDA office or write a letter addressed to USDA and provide in
the letter all of the information requested in the form. To request a copy of the complaint form, call (866) 632-9992. Submit your
completed form or letter to USDA by: (1) mail: U.S. Department of Agriculture, Office of the Assistant Secretary for Civil Rights,
1400 Independence Avenue, SW, Washington, D.C. 20250-9410; (2) fax: (202) 690-7442; or (3) email:
program.intake@usda.gov. USDA is an equal opportunity provider, employer, and lender. https://www.usda.gov/non-
discrimination-statement

 

NW and Rocky Mountain Regional Food Business Center | Colorado State University | Fort Collins, CO
80523 US
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https://www.linkedin.com/company/usda-northwest-and-rocky-mountain-regional-food-business-center/mycompany/?viewAsMember=true
https://www.online.colostate.edu/?utm_source=google&utm_medium=cpc&utm_campaign=1-brand-220701-cpc-google&gad_source=1&gclid=CjwKCAjw5ImwBhBtEiwAFHDZx8nexiOJ91ydAMCdFD-3NG6dELStUcnjwsXNVwJE15RMYsmGZyiujBoChAoQAvD_BwE
https://oregonstate.edu/your-path?gad_source=1&gclid=CjwKCAjw5ImwBhBtEiwAFHDZx7fQQqtg4GMY9Fkpo8Qh-lesJ8yOd-7AcqUP-UgHZh41FQFjUm7HWRoCKAsQAvD_BwE
https://www.tahomapeak.com/
https://www.thefoodcorridor.com/thenick/
https://www.nichemeatprocessing.org/
https://rmfu.org/
https://www.thefoodcorridor.com/
https://ag.colorado.gov/
https://engagement.colostate.edu/
https://www.oregon.gov/ODA/Pages/default.aspx
https://fic.oregonstate.edu/
https://ocfsn.org/
https://ocfsn.org/food-hub
https://www.uidaho.edu/extension
https://agri.idaho.gov/main/
https://www.fareidaho.org/
https://www.sunvalleyinstitute.org/
https://www.arrowleafgroup.com/
https://agr.mt.gov/
https://www.montana.edu/extension/
https://wsu.edu/
https://agr.wa.gov/
https://www.uwyo.edu
https://www.cwc.edu/
https://www.ams.usda.gov/services/local-regional/rfbcp
https://www.usda.gov/oascr/how-to-file-a-program-discrimination-complaint
mailto:program.intake@usda.gov
http://www.constantcontact.com/legal/about-constant-contact
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