
August 2024

A Message from the Center

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

As we submit our 2nd semiannual report to the
USDA for our Center, it is a good time to reflect on
our progress to meet our Center’s mission:
Connecting, Strengthening and Scaling Food
Supply Chains in the Northwest and Rocky
Mountain Region.   

Since our inception we have connected with over
2800 partners, farms, food businesses and
collaborators across the region (either directly at
conferences, participating in our business
development programs, or through our website and
newsletter). Including Center theme and state
leads, we have over 100 partners coordinating
resources and providing technical assistance as we
reach our 1-year anniversary. 

 

So far, technical assistance has focused on three approaches: 
1. Individual business coaching and connections to Center resources (the majority of our efforts thus

far); 
2. Targeted small group education through short courses, workshops and seminars (reaching over 100

food businesses); and 
3. Community-level initiatives (a dozen or so broader projects taking shape across the region, including

food assessments, capacity building for food hubs, statewide food pitch competitions and
conversations on how to grow the shared kitchen network). 

What are some specific capacity building and business support plans for the future? 
We will have an assessment of all our states’ food manufacturing assets completed in Fall 2024 (to
assess the market environment).
We plan to send several businesses and/or organizations from each state to the Fall 2024
Regenerative Food Systems Investment Forum  in Denver.
We will be one of the sponsors and send regional kitchen operators to the Shared Kitchen Summit in
November. 

What next? 
We have officially hired and onboarded our full Center leadership team and will have our first chance to
gather that team at a September 2024 retreat in Portland, Oregon. In addition to personally connecting with
team members that mostly meet via zoom, we hope to have our team share lessons learned, update and
refine our strategic plans and reflect on how we can refine our network and capacity building.  As excited as
we are to gather the leadership team, we are even more excited to bring together a broader set of Center
partners in 2025, so stay tuned for our Center Summit plans! 

https://rfsi-forum.com/2023-rfsi-forum/
https://nwrockymountainregionalfoodbusiness.com/event/shared-kitchen-summit/
https://www.usda.gov/sites/default/files/documents/whiteboard-diagram.pdf
http://www.constantcontact.com/landing1/vr/home?cc=nge&utm_campaign=nge&rmc=VF21_CPE&utm_medium=VF21_CPE&utm_source=viral&nav=458ba6b7-c294-4693-82bc-8eed2c54f3e1


- Dawn Thilmany
Professor, Ag and Resource Economics
Director, Northwest and Rocky Mountain USDA Regional Food Business Center

The Latest

Video

Secretary Vilsack Explains How the RFBCs
Support the USDA's Approach to Resilient
Food Systems

Last week, Secretary Vilsack met with Center leads and
he reshared how the Center fits into the administration's
broader investments.

USDA is taking a new approach to support smaller, more
diverse food and agriculture businesses, giving rural
Americans the opportunity to succeed in the communities
they love.

Through targeted investments in climate-smart
agriculture and local and regional food systems, USDA is
helping to give farmers, rural communities and families
the tools they need to compete, grow and thrive.

Watch the Video & Read

More

 

Webinar

Ask Me Anything: Quality Control for
the Small Plant

August 29, 2024
10:00 - 11:15am MT

​Implementing quality control and / or food safety
programs can be challenging in small meat
processing facilities, especially when making the
leap from custom exempt status to federal
inspection. Join NMPAN and special guest Trevor
Morones, Quality Control Specialist and Founder of
Control Point, as we discuss:

How to implement food safety
programs
Getting buy-in from your team
Quality control dos and don’ts

Webinar Link

Podcast

Our region's entrepreneurs featured on

https://www.usda.gov/framework
https://www.nichemeatprocessing.org/webinars_and_events/topic-ask-me-anything-quality-control-for-the-small-plant-w-trevor-morones/


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 Idaho businesses such as
Northern Latitude Foods, Ballard Cheese, Free
Spirits Beverage, Roots Potato Chips, Oma &
Popies, Snacktivist Foods, Hummuna Hummus,
and Dilly's Pickled Veggies.

Listen & Subscribe

Now

 

Funding Opportunities

Montana Business Enhancement Program (BEP)

This program is specifically designed for businesses in value-added
agriculture and middle of supply chain food activities (processing,
manufacturing, distribution, aggregation, etc). It is meant to help expand or
advance businesses to the next level towards success, at little or no
expense. Support can include, but is not limited to, the following services:

MSU Food Product Development Lab
R&D product and recipe development, extrusion consultation,
sensory evaluation

Montana Manufacturing Extension Center
Technical assistance, Lean training, strategic planning, plant
layout, HACCP training, and more

Regional Food Business Center theme groups
Other consultant services and trainings

Contact your local FADC to determine

eligibility

Business Acceleration and Marketing Program (BAM)

The Montana Department of Agriculture is excited to offer the GTA
Business Acceleration and Marketing Program (BAM), to support
businesses entering expansionary phases of growth and to aid in the
access, development, and expansion of new markets. Funds are available
now and are awarded on a quarterly basis, in the order the application is
received, until funds are expended. These funds are to:

Help businesses access and develop new and existing markets.
Support businesses in overcoming market barriers.
Expand businesses' digital/web offerings, including e-commerce.
Fund projects still in early expansionary phase of development.
Support startup businesses in minimizing time to profitability.
Offer expanding businesses the ability to establish groundwork for
capital expenditure.
Accelerate new, innovative products up to commercialization.

https://soundcloud.com/meaningfulmarketplace
https://agr.mt.gov/Food-and-Ag-Development-Centers


​Award Amounts: Grants up to $20,000 with $5,000 in equipment allowed,
50% cost-share over a one-year grant period.

Applications are now being accepted.

Apply Now

Rural Energy for America Program (REAP) Grant: Technical
Assistance
Application deadline: September 30, 2024

The REAP program provides guaranteed loan financing and grant funding
to agricultural producers and rural small businesses for renewable energy
systems or to make energy efficiency improvements. Agricultural producers
may also apply for new energy efficient equipment and new system loans
for agricultural production and processing.

The Montana Department of Agriculture was recently awarded a grant by
USDA to provide technical assistance for small businesses and ag
producers interested in applying to the REAP program. Through the MDA
supported Food and Agriculture Development Center Network , applicants
in all counties can receive assistance with:

Determining project eligibility;
Filing for System Award Management (SAM) and Unique Entity
Identifier (UEI) registrations; and
Assisting with completing and submitting a REAP grant application.

Learn

More

  Getting Your Recipe to Market:
Course Sponsorship
Application deadline: September 30, 2024

Getting Your Recipe to Market is a unique 12-week virtual training program
from Portland Community College and the SBDC that will help you turn
your business idea into a commercial-ready food product. The Connecting
and Scaling Food Entrepreneurs Team sponsors the $1,995 tuition for two
food entrepreneurs from each state in our region.

Interested, or know a food entrepreneur who may be a good fit? Email Jill
Beaman at jill.beaman@pcc.edu.

Learn

More

Technical Resources

Business Support

1:1 Consulting from Niche Meat Processor Assistance Network (NMPAN)

The NWRM Regional Food Business Center works with NMPAN to provide individualized technical
assistance through scheduled consultations with experts in various fields of meat processing, including
marketing, operations, compliance, new product development, and facility design. These sessions offer

https://agr.mt.gov/Topics/E-G/GTA-Pages/GTA-BAM
https://agr.mt.gov/Food-and-Ag-Development-Centers
https://agr.mt.gov/REAP-TAG
https://www.pcc.edu/professional/small-business/getting-your-recipe-to-market/


personalized support to address specific business needs and challenges and they have the following
programs offered:
Technical Consultants : Experts provide guidance on aspects like business planning, regulatory compliance,
facility design, and new product development.
Peer-to-Peer Consulting Program: Offers up to 10 hours of intensive consulting to provide niche meat
producers, processors, and meat brands access to longer term coaching and consulting to assist
businesses in working through a difficult challenge or taking advantage of a new opportunity.

Technical Consulting Peer-to-Peer Coaching

Course

Registration Now Open:
Meat Science Courses at Central Wyoming College

Have you ever thought of changing careers or learning a new skill that’s both rewarding and in high
demand? Central Wyoming College (CWC) is paving the way for those looking to enter the meat science
industry with its unique, hands-on meat science degree and certificate programs.

Learn More &

Register

Toolkit

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

Report

WY State of Local Economy Report

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% (by $993,460 to $2,233,249) in the 2-year period of 2021-2023. 

Read the Report

Events

https://www.nichemeatprocessing.org/technical-assistance/
https://docs.google.com/forms/d/e/1FAIpQLScAofU8SuMPnfs6FFNfufeIy2khCajlITojVGHyDMt3mUa9Wg/viewform
https://www.nichemeatprocessing.org/technical-assistance/
https://docs.google.com/forms/d/e/1FAIpQLScAofU8SuMPnfs6FFNfufeIy2khCajlITojVGHyDMt3mUa9Wg/viewform
https://www.cwc.edu/2024/06/17/discover-a-new-career-path-with-central-wyoming-colleges-meat-science-program/
https://drive.google.com/file/d/1AxPanVpXpElcJUVQjpkBAfjk4yFo-fEw/view
https://drive.google.com/file/d/1AxPanVpXpElcJUVQjpkBAfjk4yFo-fEw/view
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


  Food Show

West Slope Start Up Week

August 22, 2024
​Durango, CO

Facilitating a conversation around Cultivating Community
Resilience: Empowering Food and Agriculture
Entrepreneurs.

Join us for an interactive exploration of how entrepreneurs
in the food and agriculture sectors can leverage the
Community Capitals Framework to drive positive change
and build resilient communities across the Western Slope.
The Community Capitals Framework provides a
comprehensive approach to understanding community
development by identifying seven interrelated forms of
capital: natural, cultural, human, social, political, financial,
and built. We will examine how food and agriculture
entrepreneurs harness these different capitals to create
thriving, inclusive, and resilient local food systems.
Participants will have a chance to network with the
panelists and one another to build opportunities to harness
the resources in the room.

​The event is free and open to the public.

Learn More &

Register

Pitch Competition

Colorado Food Collision

September 13, 2024
​Denver, CO

Join us for an exciting and delicious event as we
bring together food and agricultural
entrepreneurs from across the beautiful state of
Colorado. The event is a unique opportunity to
showcase the innovation and entrepreneurship
happening across the state from the Eastern
Plains to the Western Slope. Businesses will
compete for the title of Food Champion of
Colorado! Each team will showcase their
business and food products with the chance to
win $10,000 in cash and an additional +$10,000
worth of in-kind support. 

​The event is free and open to the public.

Register Now

 

  Summit

Montana Local Food Summit

September 16-18, 2024
​Highwood, MT

https://westslopestartupweek.com/
https://www.eventbrite.com/e/2024-colorado-collision-pitch-event-and-happy-hour-tickets-885617775607?aff=oddtdtcreator


This event is an initiative of Local Food For Local Families,
a collaborative that focuses on supporting and connecting
producers, food hubs, food pantries and others to increase
access to Montana grown and processed agricultural
products. This gathering is an opportunity for those
involved in Montana's food systems to learn from one
another and find creative ways to work together towards
mutual goals.

During this event producers will have the opportunity to
connect with buyers and established and emerging food
hubs in their area, learn about financial resources for 2025
including grants and loans, and participate in 1-1 financial
coaching.

​The event is free and open to the public.

Add to Your

Calendar

Expo

Alternative Energy Resources Organization
(AERO) Local Food & Sustainability Expo

October 4-6, 2024
​Billings, MT

This year’s theme is #FutureGenMT: Designing a Path for
the Well-Being of Montana’s Future Generations.
Agenda topics and session tracks:

MT youth-led initiatives on climate, food/agriculture,
energy, well-being
Elder-led initiatives for future generations
Strategies for growing in hotter, drier, less
predictable weather
Lessons from 50 years of solution-based education
and networking
Getting more Montana food on ALL Montana plates
(33%, in fact, by 2033)

Workshops:
Storytelling that builds ambassadorship and
connection (StoriesforAction.org)
Effective legislative testimony and action – tools for
you and me (Grow MT and MT Farmers Union)

Learn More &

Register

 

 
Forum

Regenerative Food Systems Investment Forum

October 8-10, 2024
​Denver, CO

The RFSI Forum is THE gathering for learning the why, how and
where to invest capital in agriculture and food for financial and impact
returns. Whether you have been engaged in the regenerative space

https://urldefense.com/v3/__https://www.hopamountain.org/local-food-for-local-families__;!!GaaboA!tAhLwD6L8AXQoM8Ed5DYvgPcGbVDmQY_Qrj66KfKL_WPX1qMztvos320SWYwY2hTeA3_39bRDOzOLUqRppE%24
https://www.hopamountain.org/calendar/2024/9/16/local-food-summit
https://aeromt.org/event/2024-expo/


for decades, are ready to dig in to this emerging opportunity, or are
just a little curious, this event offers unparalleled insight and
networking opportunities.

The Right Size Investment & Infrastructure theme team has identified
an opportunity to provide tickets, lodging and travel costs for
attendance. Learn more about eligibility and apply for financial
support here.

Learn More &

Register

Tradeshow

Montana Food & Beverage Show

October 14, 2024
​Missoula, MT

This show gives food companies the opportunity to showcase and
provide samples of products to buyers from distributors, restaurants,
hotels, bars, retail stores, and more! This show will be open to
professional buyers ONLY.

Summit

Montana Food & Beverage Manufacturing Summit

October 15, 2024
​Missoula, MT

The Montana Manufacturing Extension Center will offer the first ever
Food and Beverage Manufacturing Summit . This will be a low-cost,
one-day educational opportunity focused on essential topics to grow
or improve your business. Learn directly from industry experts and
government officials about the fundamentals of packaging, labeling,
fill control, process control, food safety, distribution, manufacturing
efficiency, and more.

Register for Both Events

 
 

  Virtual Roundtable

Marketing Solutions Roundtable:
Creating Regional Markets for Artisan Grains

November 6, 2024
​Live via Zoom

Hosted by the Diverse Markets for Climate Resilient Ag Products
theme team, the Marketing Solutions Roundtable will explore what is
possible in our six-state region by exchanging ideas, learning together
and cultivating new connections for creating, expanding, and
diversifying markets for artisan grains. We will look at what is working
here and elsewhere that could be implemented, adapted, and
innovated to expand markets locally and regionally.

Keynote by Dan Hobbs, a long time cooperative development
specialist, organic farmer and entrepreneur, collaborative leader, and
ag innovator from Montezuma County, Colorado. The Roundtable will
also feature "solutions stories" from across the region that highlight

https://docs.google.com/forms/d/e/1FAIpQLSdTWNecGrUNS0mNJmUb-XxRxD6ahwq8IqxJvawSfPdvhw0xWA/viewform
https://rfsi-forum.com/
https://agr.mt.gov/Food-and-Beverage-show


successful efforts in developing partnerships and building markets.

Learn

More

Symposium

Farm and Food Symposium

November 12 - 13, 2024
Spokane Valley, WA

The Annual Farm and Food Symposium unites visionary farmers,
leading biological and regenerative agriculture companies, renowned
scientists, forward-thinking investors, informed consumers, and
influential industry leaders.

Together, they will share insights, experiences, and best practices to
advance the field of regenerative farming.

Learn

More

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

Conference

Montana Organic Association Conference

December 10 - 12, 2024
Great Falls, MT

MOA holds an annual conference that covers a variety of agricultural
disciplines, interests, and organic viewpoints. MOA conferences offer
workshops, panel discussions, great food, entertainment, and informative,
nationally recognized guest speakers. The MOA Annual Conference &
Meeting is a time for members and vendors to renew friendships, listen to
motivating and educational speakers, meet new customers, display organic

 

https://nwrockymountainregionalfoodbusiness.com/marketingroundtable/
https://spokanecd.org/pages/farm-food-symposium
https://www.sharedkitchensummit.com/


wares, elect board officers, and attend to MOA business.

Register Now

 

Stories from the Center

 
Wyoming State Team

Highlights from the WY Local Foods
Workshop with the WY Business
Council

Wyoming Local Foods Stakeholders met on July
10th - 11th in Casper, WY to participate in the
Wyoming Business Council’s (WBC) Facilitated
Assessment to Action (A2A) Workshop. Amber
Power of the WBC led two groups through an
assessment of an overall problem and then steered
them along a structured pathway toward
addressing one aspect of the issue. 

​Team Ag named their problem as “How do we build
a resilient local food economy in Wyoming?” The
Team then broke this problem out into a diagram of
main aspects of this problem and its sub-classes. ​

 

[Team Ag broke down their problem question into the main
aspects of the problem (blue boxes) and sub-classes of
those overarching categories]

A deliverable expected to come from this work will
be a newly produced Frequently Asked Questions
document which energizes historical questions and
addresses any new questions gathered over the
next six weeks.

​Team Ag will work with Consumer Health Services
and other stakeholders to address the compiled
questions and provide answers in a written
document that can be distributed to producers and
other stakeholders as well as presented at the
WBC Annual Conference held in November in
Casper. 

  Scaling Food Entrepreneurs

Fancy Food Show: Recap

The Scaling Food Entrepreneurs team recently
returned from the Specialty Food Association's
(SFA) Summer Fancy Food Show in New York City
with our cohort of entrepreneurs! Our team
sponsored the booth fee for nine food
entrepreneurs to showcase their products in the
Incubator Village. Leading up to the show, our team
led monthly planning sessions to prepare our
cohort to present in front of buyers, distributors, co-
packers, and industry professionals. We also

https://montanaorganicassociation.org/2024-conference/
https://nam10.safelinks.protection.outlook.com/?url=https%3A%2F%2Fstreaklinks.com%2FCDktZCSa2lleAbD_pg4_p15r%2Fhttps%253A%252F%252Fwww.specialtyfood.com%252F&data=05%7C02%7Cjordyn.gottlieb%40colostate.edu%7Cefa04972ebf947efc6b708dcac58d8ee%7Cafb58802ff7a4bb1ab21367ff2ecfc8b%7C0%7C0%7C638574744930203161%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=SvBscj%2FaZzy5HEb2m5czj%2Bcw5B6VLePFgE%2FjiWcGP4U%3D&reserved=0


covered the cost of SFA's new Maker Prep Course
to help our cohort strengthen their business
acumen. 

"Working with RBFC I felt very ready for the Fancy Food show. We had a great group of entrepreneurs who
were all ready to support each other and help each other out. The Fancy Food show was our first real
opportunity to meet buyers and distributors who have since helped bring our product to regional grocery
chains. I highly recommend working with this team as they will help you understand what to expect and how
to prepare."
​-Farnosh Family, Sun Ghee

Connect with Us

 
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

https://nwrockymountainregionalfoodbusiness.com/contact/
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


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
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