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“The place fulfilled a city dweller’s dream of 
independence. It was situated at the foot of the Blue 
Mountains, with a western view of the Cascades, 
and sometimes 13 snow-covered peaks plainly vis-
ible. I decided to become a homesteader. There was 
grass and water in abundance, with fairly level fields 
just waiting for the plow. I became, indeed, ‘lord 
of all that I survey.’ Although it wasn’t as easy as it 

This photograph shows George Rodman spreading irrigation water over his farmland 
near Culver on May 18, 1946. Rodman was the first farmer to receive water from the 
Deschutes Irrigation Project. 

sounded, I have never regretted my decision. I have 
found health, the one thing I lacked when I lived in a 
crowded city. I have found peace of mind and happi-
ness and a modicum of this world’s goods in Central 
Oregon.”

– Tom Power 
From Jefferson County Reminiscences,  

Jarold Ramsey  
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ExECuTiVE SuMMARy

Food Assessment Highlights
The issues we face as a region are, in many ways, no different than those facing communities nation-wide: 

the need to build fertile soil, preserve farmland, and address hunger, food insecurity and health disparities. 
What sets this community apart is the ways in which we come together to address these issues. For the pur-
pose of the food assessment process we used geographic and political boundaries to define our food shed and 
thus our food community: Crook, Deschutes and Jefferson County. However, in building community food 
systems it is up to us to give shape and definition to that nebulous idea of community; some issues may need 
to be addressed on a regional-scale, and others on a very localized scale of neighborhood, city or county. 

Food Production
Although Central Oregon farms and ranches vary greatly in size, production, marketing methods and 

producers do not speak with one voice, the need for community involvement in problem-solving was empha-
sized repeatedly through a variety of surveys and interviews. Local food systems rely on relationships and it is 
the long-term relationships built on honesty and trust that have produced success stories locally. 

Although the Producer Survey identified a number of barriers to local farm and ranch viability (primar-
ily profitability, marketing and regulatory compliance issues), many exciting new opportunities for addressing 
these issues were revealed. The majority of survey respondents (60%) described the current state of agri-
culture in Central Oregon as “struggling,” but many commented that small/direct-market farms are thriving 
and 52% of respondents plan to “expand/diversify” production over the next five years.  When it comes to 
selling more products locally, producers primarily expressed marketing-related challenges, and did not see 
insufficient demand as a problem. With the majority of respondents expressing a desire to sell more prod-
ucts locally, wanting to expand low-income access to their products, engage in more consumer education and 
build stronger relationships with county and state government there is plenty of work to be done and ample 
opportunity for building new relationships across the food system. 

Farmers’ Markets
Farmers’ markets across the region are diverse, reflecting the character and values of their communi-

ties and farms. Most local markets were started just in the past five years or so and are dealing with chal-
lenges around vendor recruitment and consistency, marketing and community outreach, EBT outreach, and 
struggle to grow due to the lack of a market manager or the limited capacity of board members to go above 
and beyond the administrative needs of the market. However, these challenges present opportunities for new 
partnerships and collaborations to increase the capacity of farmers’ markets to address these issues and meet 
the needs of their communities. 

 Retail and Distribution
The primary barriers to supplying more local food products perceived by local food retailers and distribu-

tors were: 1) product availability, quality, quantity and consistency issues. 2) Increasingly complex food safety 
regulations. Making local work for producers, distributors and retailers will require an enhanced level of co-
ordination between these varied food sectors, with emphasis on marketing, product appearance, awareness of 
consumer demand and market prices, and projecting before planting and crop planning with these factors in 
mind. Participants felt that local producers marketing and distributing their products collectively would help 
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address the need for improved branding and marketing, enhanced consistency, standardization and adding 
product value.

Addressing Hunger and Food insecurity
The Food Assistance Client Survey and Emergency Food Provider Interviews revealed a number of 

challenges and opportunities for addressing hunger and food insecurity in Central Oregon. Food assistance 
clients overwhelmingly expressed a desire to access more healthy foods and fresh fruits/vegetables, in addi-
tion to prioritizing both price and health/nutrition when making food choices. Both transportation and the 
need for enhanced food skills, such as cooking from scratch and gardening were emphasized by clients and 
providers alike. 

Emergency food providers expressed an interest in seeing enhanced coordination between NeighborIm-
pact Food Bank network members to avoid duplication, have a better idea of local food needs and sharing 
resources. Building connections between the emergency food and community/public health sector could help 
to enhance services and promote self-sufficiency with a focus on food skills that would increase healthy food 
access. 
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Pioneer Mill
Elam Ethan Allen

We moved to Wasco County in 1871
Lived in the town of Prineville

When the town was first begun.
We lived in an old log cabin,

It had a puncheon floor;
And to our friends, the latch string

Hung outside the door.

My father built a grist mill
In this central Oregon town

And ground when for the farmers
For many miles around.

This mill was much needed,
It supplied the folks with flour;
Water made the wheel go ‘round

That furnished all the power.

This quaint old mill is standing still
On the bank of Crooked River,
Alas! The burrs are silent now.
The walls have begun to quiver.

Someday methinks ‘twill crumble down
For the sills are getting rotten;

And when the pioneers are gone
This mill will be forgotten.

From: Lost Immigrant Train and the Blue Bucket Mine
By Lois A. Pierce.

Featured in The History of Crook County Oregon (1994)

Harrow Bells
Jarold Ramsey

Dear nameless homesteader
Uncle Tumbleweed

my children have unearthed a set
of rusty harrow discs

beside the woodpile that was once your barn.
The harrow’s harnessed to a ten-foot juniper, now.

Since you left, your fields have welcomed
Every floating, seedy stranger;

Your fences sag, unsure what’s in or out.
There’s no frontier.

All morning long, we’ve tried to hear
the noise your brief purpose made,

roosters, dogs, the ricochet of hammers
from the hill; the cry of dirty lonesome children—

all gone with you to greener valleys, maybe,
Okanogan, Matanuska, or the cities

long ago, except the wind
still frisking in the poplars.

Now, at noon, our purpose is to hang
your harrow discs with rope beneath this limb,

and all together now with sticks
hammer their sullen music out
like gongs, like shallow bells—

“Proclaim liberty throughout the land,
to all the inhabitants thereof ”—
brong, brong, until our ears dazzle

and every homestead plow and harrow
in this heartbreaking land you left behind

to us resounds.

O DES TO CENTRAL OREGON
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Six BaSiC prinCipleS of 
Community food SeCurity 
(CfS)

Community Food Security represents a compre-
hensive strategy to address many of the ills affecting 
our society and environment due to an unsustain-
able and unjust food system. Following are six basic 
principles of Community Food Security:

	 •	 Low	Income	Food	Needs
Like the anti-hunger movement CFS is focused 
on meeting the food needs of low income com-
munities, reducing hunger and improving indi-
vidual health.

	 •	 Broad	Goals
CFS addresses a broad range of problems affect-
ing the food system, community development, 
and the environment such as increasing poverty 
and hunger, disappearing farmland and family 
farms, inner city supermarket redlining, rural 
community disintegration, rampant suburban 
sprawl, and air and water pollution from un-
sustainable food production and distribution 
patterns.

	 •	 Community	Focus
A CFS approach seeks to build up a communi-
ty’s food resources to meet its own needs. These 
resources may include supermarkets, farmers’ 
markets, gardens, transportation, community-
based food processing ventures, and urban farms 
to name a few.

	 •	 Self-reliance/Empowerment
Community Food Security projects emphasize 
the need to build individuals’ abilities to provide 
for their food needs. Community Food Security 
seeks to build upon community and individual 
assets, rather than focus on their deficiencies. 
CFS projects seek to engage community resi-
dents in all phases of project planning, imple-
mentation, and evaluation.

	 •	 Local	Agriculture
A stable local agricultural base is key to a com-
munity responsive food system. Farmers need in-
creased access to markets that pay them a decent 
wage for their labor, and farmland needs plan-
ning protection from suburban development. 
By building stronger ties between farmers and 
consumers, consumers gain a greater knowledge 
and appreciation for their food source.

	 •	 Systems-Oriented
CFS projects typically are “inter-disciplinary,” 
crossing many boundaries and incorporating col-
laborations with multiple agencies.

– Community Food Security Coalition
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What iS a Community food 
aSSeSSment (Cfa)?

A CFA is a collaborative, participatory project 
that takes a big picture look at our food system in all 
its parts — production, distribution, consumption 
— so we can learn how it works and how to improve 
our food and farms. It shows what our most press-
ing needs are, as well as the key community assets 
on which to build. It is a resource and an organizing 
tool. Actions identified in this CFA approach issues 
of real need in Central Oregon communities, and the 
information gathered here helps make that case.

purpose
To identify key challenges and opportunities 

to growing a community-based food system that 
promotes healthy people, healthy food and farms, 
and a healthy local economy; build local capacity to 
increase Community Food Security.

partners
Wy’East Resource, Conservation & Develop-

ment,  NeighborImpact, Central Oregon Intergov-
ernmental Council, and Oregon State University 
Extension Service.

process
1.  Gather data, information and community input 

regarding food access and availability.
2.  Engage, educate and empower the community 

through the CFA process.
3.  Facilitate strategic visioning

Information and community input regarding 
food, farm and nutrition issues were gathered and 
documented through surveys, focus groups, and in-
terviews with key food systems stakeholders—from 
farmers to emergency food providers to consum-
ers—to inform future change actions.

Advisory committees were formed in each 
county (Crook, Deschutes & Jefferson), serving in 
the capacity of community liaisons to assure that 
the CFA addressed the diverse needs of each county. 
Additionally, a regional advisory committee made 
up of representatives of partner organizations was 
formed. Committee members reflect the diversity 
of our region and the stakeholders in a food system: 
congregational leaders, emergency food providers, 
farmers/ranchers, farmers’ market managers, com-
munity development and health department staff, 
community health partnership coordinators, parks 
and recreation department staff and nutrition educa-
tors. The advisory committees were critical in our 
outreach efforts as they were able to make connec-
tions between the food security initiative and their 
own scope of work, community links, and organiza-
tional affiliations. 

Presentations on the CFA process and the goals 
of our food security initiative were presented to a 
wide-range of community-based groups from local 
Grange chapters to WIC staff meetings have served 
as another essential source of outreach. 
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Cfa adviSory Committee memBerS

Crook County
Kim Kambak Farmer Last Stand Farm

Sean Dodson Farmer Last Stand Farm

Troy Clarke Recreation Coordinator Crook County Parks & Recreation District

Jere Breese Farmer Breese Beef, Community Health 
Improvement Partnership, Commission on 
Children & Families

Kristi Hiaasen Nutrition Educator OSU Extension Service

Dottie Morisette Council Member Wy’East RC&D, Crook Co Soil & Water 
Conservation District

Marcella Edmunds Director/Coordinator St. Vincent de Paul Food Bank

deschutes County
Ashley Joyce Nutrition Educator OSU Extension Service

Anna Greene Bend Resident, Board Member Slow Foods High Desert 

Mark Peterson Hospitality Services Manager St. Charles Medical Center, Bend

Jim Fields Farmer Fields Farm

Denise Rowcroft Sustainability Educator The Environmental Center 

Jefferson County
Carolyn Harvey Healthy Communities Program Coordinator Jefferson Co Health Department

Ann Snyder Rancher White Diamond Ranch

Beth Ann Beamer Director Community Health Improvement 
Partnership (CHIP), Mountain View Hospital

Gloria Olsen Community Member Crooked River Ranch, OR

Nick Snead Community Development Director City of Madras

regional Committee
Holly Hutton Deputy Director NeighborImpact

Katrina Van Dis Economic Development Central Oregon Intergovernmental Council 
(COIC)

Debbe Chadwick Executive Director Wy’East RC&D

Dana Martin Staff Chair, Small Farms Faculty OSU Extension Service

Judith O’Keefe Slow Foods High Desert
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Why did you become involved with the food 
assessment process?

Advisory Committee Member Quotes:

Having worked at our local food bank, I became 
aware that healthy, wholesome food wasn’t available 
to many people. I wanted to understand the politics 
of food and as a local farmer how I could help get 
better choices of food to folks. I have learned more 
and taken more from the work Sydney has done than 
I contributed. My hope is that our locally grown 
foods can become more commonplace and available 
to more people.

– Kim Kambak
Last Stand Farm, Prineville

I want to be a part of the food assessment advi-
sory committee, because I hold a vision of economic 
development in Central Oregon through agriculture 
and support of family farming. It is a goal of mine to 
be an ongoing contributor to the region’s communi-
ties by helping to create a more sustainable, local 
food system.

– Anna Greene
Bend, OR

I became involved with the food assessment pro-
cess because I care about where my food comes from, 
the environmental and economic impact from the 
transportation of food to our region, and about the 
future of family farmers in Central Oregon. Creat-
ing a regional food system is essential for sustaining 
ourselves here in the high desert. Gathering infor-
mation from producers and consumers and coming 
together with various organizations and individuals 
who are also concerned about our food security, is 
essential for understanding what already exists, what 
the community wants and needs, and how we can 
move forward.

– Ashley Joyce
Nutrition & Garden Educator, OSU Extension 

Service

I became involved in the community food as-
sessment because if we want a sustainable Central 
Oregon then we need to re-imagine our food system 
as one that honors the land, nourishes all people, and 
supports our local economy. The food assessment is 
the place to begin that community process.

– Denise Rowcroft
Central Oregon Environmental Center

I became involved with the food assessment 
because I felt it was important for the whole area to 
have an idea where people go to get their food and 
what the food needs are and sources are in the area. 
As a local rancher that wants to provide good food to 
the local area, I got involved thinking that the find-
ings from this assessment will help us local produc-
ers find ways to connect with the local consumers if 
we have a better idea of where they get their food, 
and what their needs are.

– Ann Snyder
White Diamond Ranch, Antelope, OR

As Jefferson County Healthy Communities 
Program Coordinator and public health advocate be-
ing on the food assessment advisory committee is a 
perfect fit. I believe in supporting all efforts especially 
on a local level that lead to policy changes to make 
the “healthy choice the easy choice”. On a personal 
note I grow a lot of my own produce and would love 
to see more availability of fresh affordable food in 
our community.

– Carolyn Harvey
Jefferson County Healthy Communities Program 

Coordinator

The Madras United Methodist Church where I 
serve as pastor, has been responding to hunger needs 
in our community for many years. We have seen 
quite an upswing in the need and have increased our 
response, too. My hope is that through the food as-
sessment process we can find ways to better address 
systemic issues around hunger rather than relying on 
short term, stop-gap measures.

– Rev. Janet Farrell
Madras United Methodists, Jefferson Co AC
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I have wanted a food security assessment before 
anyone around here knew what it was; it is a very 
important component of community sustainability. 
NeighborImpact’s role as the food bank is vital in 
helping to shape future Community Food Security 
plans and projects.

– Holly Hutton
NeighborImpact, Deputy Director

I am interested in the development of a sustain-
able food system in Central Oregon which benefits 
both producers and consumers.

– Katrina Van Dis
Central Oregon Intergovernmental Council, 

Program Coordinator

I decided to join this effort because I feel it is 
important to give back to the community and I am 
experienced and have an interest in food and nutri-
tion, particularly the consumer role so was pleased 
when I learned of this opportunity to help move an 
agenda forward. This is of increased public interest 
and it seems we are doing something the public will 
understand and value and therefore it fits with my 
interests and willingness to serve.

– Gloria Olson
Crooked River Ranch, OR

As interest in local food production grows, it is 
important to insure that all links in the food system 
are healthy. As an OSU Extension Small Farms 
agent, I work with small farmers in the Central Or-
egon region.

Through the Agricultural Producer Survey, we 
were able to learn more about what local farmers 
produce and what challenges and issues affect their 
success.

– Dana Martin
OSU Extension Service, Small Farms Faculty

Wy’East Resource Conservation and Develop-
ment Area Council, Inc. is committed to assisting in 
building sustainable rural communities to improve 
and enhance social, economic and natural resources 
in the Central Oregon region. The Wy’East council 
has adopted “Local Food Systems” as an ongoing 
project in its Strategic Area Plan and Annual Plan of 
Work. As such they brought Sydney Leonard in as 
an AmeriCorp Vista in the Fall of 2009 to complete 
a Community Food Assessment for Crook, De-
schutes and Jefferson Counties. Wy’East truly appre-
ciates the hard work, countless hours, dedication and 
most importantly the passion that Sydney Leonard 
has put into the Community Food Assessment for 
these communities and a region she has come to call 
home. Sydney has done an outstanding job and is to 
be commended.

– Debbe Chadwick
Wy’East Resource Conservation & Development, 

Executive Director,
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SuStainaBle Community 
food SyStem

definition
A sustainable community food system is a col-

laborative network that integrates sustainable food 
production, processing, distribution, consump-
tion and waste management in order to enhance 
the environmental, economic and social health of a 
particular place. Farmers, consumers and communi-
ties’ partner to create a more locally based self-reliant 
food economy. One of the most important aspects of 
sustainable community food system projects is that 
they increase resident participation to achieve the 
following goals:

 • A stable base of family farms that use sustain-
able production practices and emphasizes local 
inputs; 

 • Marketing and processing practices that create 
more direct links between farmers and consum-
ers; 

 • Improved access by all community members to 
an adequate, affordable, nutritious diet; 

 • Food and agriculture-related businesses that cre-
ate jobs and re-circulate financial capital within 
the community; 

 • Improved living and working conditions for farm 
and food system labor; 

 • Creation of food and agriculture policies that 
promote local or sustainable food production, 
processing and consumption, and

 • Adoption of dietary behaviors that reflect con-
cern about individual, environmental and com-
munity health.

– Definition from University of California SAREP

– Adapted from Dahlberg et al. 
1997, Tansey and Worsley 1995
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Crook Deschutes Jefferson

% White 89.2 89.4 61.8

% Black 0.1 0.6 0.5

% Hispanic 7.3 6.5 20.8

% Asian 0.6 1.1 0.5

% American Indian or Alaska Native 1.3 0.7 14

% Hawaiian or Pacific Islander 0 0.1 0.2

Median household income ($) 44,069 51,897 43,786

% Poverty rate 12.6 10.4 16.4

Persistent poverty counties 0 0 0

% Child poverty rate 19.5 15.2 25.5

Deschutes County 2000 2007

Population 115,367 160,810

Percent in Poverty 9.3% 8.9%

Percent Rural 37.1% N/A

Crook  County 2000 2007

Population 19,182 25,885

Percent in Poverty 11.3% 12.8%

Percent Rural 46.6% N/A

Jefferson County 2000 2007

Population 19,009 22,030

Percent in Poverty 14.6% 18.8%

Percent Rural 62.8% N/A

our food Community

The Central Oregon CFA covers the geographic 
region of Crook, Deschutes and Jefferson counties.

demographics

Source: U.S. Census 
Bureau, Decennial Census, 

Portland State University 
Population Research Center, 

Small Area Income and 
Poverty Estimates
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INTRODUCTION

In this chapter we explore Central Oregon food production by profiling three local farms, taking 
highlights from the Census of Agriculture, and hearing from local farmers and ranchers through a 
Producer Survey, Focus Group and many conversations and interviews.

Profiles
Three farms are featured in this chapter; one farm from each county is represented.  These farms were 

chosen because they highlight the strengths of our regions’ producers, exemplify the dynamic roles farm-
ers and ranchers play in the community, and highlight some of the barriers and opportunities presented to 
Central Oregon. 
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PIONEERING SELF-SUFFICIENCY IN THE HIGH DESERT 

Historical Anecdotes
“During high school it was my brother’s job and 

mine to farm with a team of horses. First we hooked 
them up to what was called a stone boat, which is a 
long wooden sled that is low to the ground and has 
runners on it. Then our job was to load rocks from 
the fields onto it, get them out of the fields and pile 
them on the rock wall fences that had been started. It 
was just a typical farm with turkeys, chickens, rabbits 
and five cows, which I milked before and after school. 
And, of course, we put up all our own food.”

– Bev Clarno, b. 1936 in Langlois, Oregon and 
moved to Central Oregon in 1942. 

“During the years we attended Redmond Union 
High School we were let out of school for a week or 
two to pick up the many acres of Netta Gem pota-
toes. This, of course, was before potato combines 
were used. They were dug by a machine pulled by 
horses and later tractors and left laying on top of the 
ground. The picker wore a belt to which gunny (bur-
lap) sacks were attached and drug along the row as 
the spuds were picked up by hand and put into the 
sack. An alternative, easier-on-the-back method was 
to use wire bushel baskets. Two of them made up a 
60-pound sack of potatoes.”

– Keith, b. 1923 in South Dakota and Aileen 
(Gregg) Ferguson, b. 1921 in Shaniko, Oregon 

Both moved to Central Oregon in the 1930’s. 

“Life for most of us in Bend was based upon 
traditional farming. While some residents closer to 
town had more modern conveniences like iceboxes, 
we used the cellar under the back porch for our food 
storage. Mother put milk in a box with a cloth over 
it and a pan of water underneath. The cloth would 
siphon the water over the box to keep the milk 
cool and moist. We kept vegetables in the cellar to 
preserve them, kept apples in barrels just as they 
were, and used shelves for the fruits we bought and 
canned.

Dad had Jersey cows, and we milked the cows, 
cooled the milk, bottled it and capped each glass 
bottle with a little tabbed cardboard seal. After that, 
my mother, and I delivered our milk all over Bend. 
Our ‘milk wagon’ was the family sedan with the back 
seat removed. Mother drove and I ran into each es-
tablishment with their milk order. They watched for 
me so they could put their milk up right away. If they 
didn’t, it would freeze in the winter and pop the cap 
off, or sour in the summer.”

– Vadabell (Dodson Williams) Brumblay b. 1920 
in Bend, OR

Excerpts from “Desert Sage Memories,”2002 edited 
by Judy Osgood

Mexican Laborers Pick Potatoes, 1943 // OrHi 73286: 
This photograph shows Mexican citizens harvesting 
potatoes in central Oregon during World War II. Source: 
ohs.org
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PROFILES: LOCAL FARMS

Sarahlee Lawrence

Rainshadow Organics Farm
Terrebonne, Oregon

This interview was conducted by Kit Stafford’s Arts Dis-
covery Class students at Sisters Middle School in Apr 
2010. Thanks to Kit and her class for your enthusiasm!

Why do you want to be a farmer?

I want to be a farmer because I really like raising 
food because it’s really meaningful to me to provide 
something healthy and good for my community. I 
like seasonal work, I’ve always done seasonal work 
and farming is a good season for me with some time 
off for me in the winter because I like to go to hot 
places. 

What do you grow?

I grow vegetables. I have a hundred varieties of 
vegetables that I’m planting on three acres and in two 
greenhouses. All sorts of vegetables! From asparagus 
to Brussels sprouts to cabbage to lettuce, tomatoes, 
carrots, potatoes, pumpkins, squash. Then I have 
20 acres of peas and 20 acres of barley for our beer, 
which is sort of exciting. I have 60 acres of hay and in 
the fall we’re planting 20 acres of peppermint for tea, 
and that’ll be an experiment. And we grow berries 
and flowers.

What is your absolute favorite part of farming?

Watching things grow! I really like planting seeds 
and seeing things come out of the ground to plant. 
I think it’s phenomenal and it never ceases to amaze 
me. Every time I go out and my seeds are coming up 
it’s like a miracle to me every time. 

How long have you been farming?

Not very long … I grew up on our farm, so I’ve been 
helping my dad for my whole life, but, actually farm-
ing? I farmed last summer and I’m going to farm this 

summer and hopefully I’ll keep farming for a really 
long time … It’s pretty recent and I’m still excited. 
People say that I won’t be excited forever, but I think 
that’s not true.

“I want to be a farmer because I really like 
raising food; it’s really meaningful to me to 

provide something healthy and good for my 
community.”

How do you take care of the animals?

On my farm, I have four horses and a mule, two 
dogs, a cat and 13 chickens. 

I wake up early in the morning and I feed them. I 
feed them in the evening as well. I hang out with 
them and make sure that they are healthy, safe and 
happy. I clean up all their poo. That’s a big part of 
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my life, which is great because I’ve started farming 
organically and a big part of farming organically is 
compost. 

All the sudden my horses and my chickens, not my 
dogs, have been a really big part of the cycle, which 
is fun to add them to the cycle in a very meaningful 
way. I look at scooping poo a lot different than I used 
to. When I was a kid I did not want to do this. Now, 
I go out there and I think, ‘wow, look at all this good 
stuff!’

How does your climate affect your choices of what 
you grow?

Well, here in Central Oregon, as we all know, it can 
be pretty fickle. It can be cold, too cold, anytime! 
Our season is very short and even in that season … it 
can snow on the Fourth of July, right?! So, I’m pretty 

nervous about that. I chose varieties that require the 
least amount of time to create their fruit, whatever 
it is. If there’s multiple varieties to choose from I try 
to choose something with a name like Siberian that 
would indicate cold hardy. So, that’s how I pick what 
I grow. And because I’m totally romantic I can’t help 
myself, I pick things too that probably won’t work 
that I’m going to try anyways. I have two greenhous-
es which help a lot and I have a row cover which can 
protect your plants from a light frost. 
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How do you process your food?

Luckily I raise things that don’t need to be processed. 
I sell things raw from my farm which is really nice 
because processing facilities are very expensive and 
they have a lot of regulations to be able to actually, 
say, take a cucumber and turn it into a pickle. Then, 
all the sudden, trying to sell that pickle you have 
to have a lot, like a USDA kitchen and all kinds of 
things to be able to sell that legally. So, I wash stuff 
and I put it in a box and I take it to town. I like it 
that way, it’s simple.

Who buys your produce? 

A number of people: Families buy the produce and I 
deliver it here to Sisters and to Bend. I go to farm-
ers’ market and I sell all my extra stuff to Terrebonne 
Depot which is a restaurant in Terrebonne. There are 
also other places that have mentioned wanting my 
vegetables. 

How do restaurants know that you’re a farmer and 
that you can sell your vegetables to them?

Well, I have an ad in the paper and I’m part of my 
little community and I meet people who are in-
terested in vegetables and having local vegetables. 
Certain people that really matters to, certain people 
it doesn’t matter to. If it doesn’t come on the Sysco 
truck and get dropped off and put in their cooler, it’s 

like, ‘oh my god, I don’t want to deal with that pain in 
the butt.’ But, some people are really into having local 
stuff, organic stuff, so it’s their preference.

Do you ever sell to grocery stores?

I haven’t yet. I’ve been approached by a few people to 
have vegetables. For me, as a farmer, the more stuff I 
can sell directly to a customer the better it is for me, 
financially. So, having my Community Supported 
Agriculture (CSA) program, where people pay ahead 
and I grow for them and I deliver their vegetables 
through the whole season, is a wonderful scheme for 
me. And then, the farmers’ market because you can 
get retail price for your products and then whatever 
is left over you just sell to a restaurant at wholesale 
for them to do a special or something like that. I’m 
sort of figuring it out.

The other thing is I have these 25 acres that I’m 
converting to organic and I’m going to have organic 
status on it in 2012. The year after that I want to do 
13 two-acre strips across that field and raise pretty 
large quantities of different varieties like fingerling 
potatoes, garlic … onions. That way I could sell to 
restaurants and grocery stores that I could never sell 
direct market, but would be really cool to actually get 
in grocery stores because there’s not very much local 
food in grocery stores that you can get here. 

Sarahlee sorts produce for CSA member shares.

CSA member, Anna Green, picks up her weekly 
share.
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A lot of the people that grow locally grow on a very 
small scale and don’t have a lot of land to expand 
into. So they just have their little direct markets and 
that’s kind of the extent of what they do. So I’m very 
excited to think about producing more and getting 
good food from here to more people, definitely a goal 
of mine.

Do you hire other people to help you on the farm, 
or is it just you?

It’s generally just me, and it’s just me this year par-
ticularly because I’ve never really done it on this 
scale. I just feel like I can’t really manage someone 
else when I haven’t even really done the job myself. 
So, I feel like I need to do it myself and figure it out 
so I’ll know how much time, how much help I could 
actually use and what it would be worth to me.

I’m prepared in the middle of the season if I get so 
swamped to potentially hire somebody on a daily 
basis. My dad helps me a little bit, but not a lot. My 
mom works, but she comes home on the weekends 
and I put her to work. So, I have a little bit of help.

People come around and talk to me a lot, which is 
cool and I like telling them about what I’m doing, 
but it’s very odd to have people come around just to 
talk to me while I’m working. I think, let me hand 
you an implement, we’re not going to be just hanging 
out. So, I’m finding that a lot of people are interested 
it the farm and I’m very excited to have people be 

Friends & family help build a greenhouse on the farm.
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interested in the farm, but I’m trying to find a good 
balance between educating and spending time with 
people and also getting my work done. That’s been 
really challenging, of late.

This might be vulgar, but do you ever kill your 
animals and sell their meat?

We don’t raise herds of things to sell for meat. We 
have eggs and there’s a certain cycle when things 
get old and they have to move along, as all things 
do. Some people, they ranch animals for food and I 
haven’t really gotten to that yet … animals have this 
way of sort of being like a giant ball and chain and 
I’m not interested in it. But, I would be quite inter-
ested in pigs because they grow like vegetables, you 
get them in the spring and they fatten up on all your 
vegetable waste and you eat them in the fall. Fantas-
tic! Turkeys, same thing. 

I think one of the big things about farming when you 
get to be this sustainable cycle animals are a really 
big part of it, like I was telling you, our horses and 
all their manure is a really big part of my program. I 
collect all that and I turn it into soil, essentially, and 
it’s a really active process. 

The more animals you have that are pooping, the 
better it is for your soil. That’s like the kind of cycle 
that you really incorporate, actively, animals into 
your system and they play a really important role, an 

easy role, something that you don’t have to do. And 
then you get all of their eggs, which is amazing. 

Do you have problems with pests, like rabbits or 
insects?

Yes, which is all very vexing when you get out there 
and things have been nipped off at the base by a 
bunny. We have a lot of deer and I have a large fence 
to keep them out.   There are potato bugs, I’ll spend 
hours smashing potato bugs. There’s cut worms 
and to deal with cut worms I break egg shells in the 
ground and they don’t like that. I try to make it an 
unfriendly place for insects. I also plant a lot of flow-
ers because there are beneficial insects that kill other 
insects that eat your stuff. You’ve got to be careful 
with the white butterflies, they turn into slugs that 
are this long and this big around and it gets on your 
tomato plants. It’s just the most intense thing, it’s 
violating when you find one of those, it’s just huge. 
It’s like what kind of alien just arrived on my tomato 
plant?! I have a bug net that I wave around. I’m defi-
nitely found chasing bugs in my garden regularly. 

Do you cook?

Yeah, I cook, I do. We cook a lot of the food we 
grow and we do a lot of preserving of the food we 
grow. We pickle and we make jams and jellies and we 
freeze a lot of stuff, can stuff, and use it all year long 
which is fun. I love cooking, 
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Kim Kambak 

The Last Stand Farm 
Prineville, OR 

Interview conducted by Sydney Leonard

Kim Kambak’s farm, located within the city 
limits of Prineville, Oregon, is called The Last Stand 
Farm because of a unique land leasing agreement 
that allows her to prevent the property from being 
developed for residential use by farming the land. 
Kambak and her husband raise veal, chicken for eggs, 
and a diverse array of vegetables on the farm, using 
organic and biodynamic practices. 

“You don’t have to own property to be able to do 
a good service to the soil,” explains Kambak. “That’s 
what I like about leasing property … I know I’m 
going to leave it better than it was. For some small 
farmers it is such a hassle to have such a huge pay-
ment in terms of the investment in land, they’re just 
so strapped.”

Kambak and her husband moved to Prineville 
16 years ago when Kambak was in the midst of a 
career in education. Years later Kambak decided it 
was time for a career change, “I discovered a diary of 
my great grandmother … about how happy she was 
in the sand hills of Nebraska as a farmers’ wife. My 
parents had been farmers and ranchers and I’d gone 
the professional route and it just wasn’t fulfilling to 

me. Even with all of nature’s qualms and queries I 
still … this is what I like to do.” 

“Raising healthy food, I just feel that it’s a 
right, and I want people to have access to 

foods they want.”

Between 2002-
2007, Crook County 
farmland decreased 
by 19% (Census of 

Ag, 2007)
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Kambak has been 
involved in the Prin-
eville community in a 
variety of ways; estab-
lishing the Prineville 
Community Garden 
at the Presbyterian 
Church, and spending 
time on the city plan-
ning commission. 

In summer 2010, 
Troy Clarke of the 
Crook County Parks & 
Recreation Department 
started a second community garden, which Kambak 
consulted on. 

The impact of development on local agriculture 
has always been an important issue to Kambak: 

“When I was on the planning commission for all 
those years, I would often site a scripture in Deu-
teronomy where Simon left the city and went to his 
farm and then walked back home. Here’s a person 
that lived in a community where there was urban 
development, but he could walk to his farmland and 
he could walk home … isn’t that how we want it to 
be? That’s how I want it to be.”

Consumers can access The Last Stand Farm’s 
products at farmers’ markets in Bend, Redmond and 
Prineville, at the on-farm stand, or by purchasing 
a CSA share that is being offered for the first time 

Crook Co Parks & Rec Community Garden, Prineville

this year. Kambak gives away excess produce to 
friends, neighbors, and the Prineville St. Vincent 
de Paul Food Bank.

Prineville Community Garden, Presbyterian Church
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Joi Fedance 

The Family Farm 
Culver, Oregon

Interview conducted by Sydney Leonard

The Family Farm sits on 40 acres in Culver, 
Oregon. A small-scale, organic, direct-market farm, it 
is distinct from its 6th and 7th generation neighbors, 
heirs to the original homesteaders primarily produc-
ing hay, seed and beef. Across the street from The 
Family Farm the original homesteader, who recently 
passed at the age of 107, had grown vegetables before 
the irrigation canals were built, explained Fedance. 

Fedance looks back fondly on a childhood spent 
on 4 acres in Southern California where her love for 
farming and animal husbandry first grew. Her dream 
was to someday save up enough money to buy her 
own piece of land to farm and raise animals. “This is 
what I wanted to be when I grew up!” After getting 
food poisoning, learning more about the food system 
and finding other people that were also concerned 
about food safety, this interest only grew more. 

When Fedance and her husband bought the land 
in Culver four years ago, they started out by trying to 
grow enough food to feed themselves for a full year. 
After succeeding they decided to try to grow some 
food for the community. 

The Family Farm raises pigs, lamb, goat, rabbit, 
beef, eggs and a wide variety of fruits and vegetables. 

The Family Farm markets their products solely 
through CSA shares. Fedance likes this model be-
cause all the finances are taken care of at the begin-
ning of the season; she doesn’t have to worry about 
finding a way to sell her products in the midst of the 
growing season or deal with selling in small quanti-
ties. The customers like it because they get to try new 
foods that they wouldn’t have otherwise. Fedance 
describes consumer interest in their CSA shares as 
the farm’s greatest success to date, having to turn 

“This is what I wanted 
to be when I grew up!” 

exclaims Fedance talking 
about farming.



20 Chapter 2: Growing Our Food Community

Pioneering a Local Food System in Central Oregon

away some customers because she wanted to start 
out slow. 

Fedance hopes to see the farm steadily grow over 
the years; their first year of farming, they sold at the 
Redmond Farmers’ Market and this year they offered 
6 CSA shares, planning to expand to 10 CSA shares 
next season. 

Fedance hopes that someday the farm will be 
economically viable enough that her husband won’t 
need to have an off-farm job.

“We’re doing what a lot of homesteaders do 
… provide for our own family and provide for 
the land … and now we’re providing food for 

the community.”
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AG CENSUS DATA FOR 
CENTRAL OREGON 
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Below are highlights from the 2007 
Ag Census to provide a broader back-
ground and context for the CFA Pro-
ducer Survey results.

Changes in Farm Size, Land in 
Farms and Number of Farms

While both Crook and Deschutes 
Counties experienced a decrease in the 
number of farms (–9% and –14% re-
spectively) between the 2002 and 2007 
Census of Ag, Jefferson County experi-
enced a 19% increase in the number of 
farms. 

While the number of farms in Jefferson County 
increased by 19% between 2002 and 2007, the aver-
age size of farms decreased by 15%. 

The reverse was the case in Deschutes County 
where the number of farms decreased by 14% and 
average farm size increased by 8%. Crook County 
experienced decrease in both the number of farms 
(–9%) and average farm size (–11%).

Although all three counties received relatively 
similar rates of government payments, Crook 
(–5%) and Deschutes (–6%) Counties saw a decline 
in market value of products sold, while Jefferson 
County saw a significant +39%.
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Introduction

Regional producers are working together to collaborate on farming issues but also to create one voice 
for many people on their needs. Community involvement in this process was a common theme 
expressed in all study sources. A shared value repeatedly expressed by direct-market farmer/ranchers 

was the need to ensure consumer access to safe, healthy food.  

PRODUCER SURVEY

The Producer Survey was designed and con-
ducted for the purpose of identifying barriers and 
opportunities for farm and ranch viability in Central 
Oregon. The survey was focused on identifying the 
following:

 • Agricultural products produced in the region
 • How products are marketed, distributed and 

sold
 • Producer perceptions of the state of agriculture 

in the region
 • Experience with farmers’ markets
 • Barriers and opportunities for local farm/ranch 

viability

Survey Methods
The Producer Survey was created by the proj-

ect coordinator and reviewed by OSU Extension 
staff, several producers, and Advisory Committee 
members prior to distribution. On January 27, 2010 
surveys were mailed out to 957 farmers through the 
Central Oregon Ag Newsletter mailing list. Produc-

ers were given the option 
of returning completed 
surveys via mail or filling 
the survey out online by 
March 31, 2010.

With a total of 85 
respondents out of 957 
surveys distributed the 
response rate was 9%. Al-
though the response rate 
was low and the sample 
was not random, Pro-
ducer Survey results were 
supplemented by the 
research tools listed below. It should also be noted 
that the sample represented a majority of the target 
population (local farmers and ranchers).

 • Producer Focus Group
 • Notes from a Producer/Consumer discussion 

regarding forming a co-op
 • Notes from Friends of Family Farmer meeting 

with producers
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 • Conversations and Interviews 
with local farmers and ranch-
ers

 • US Census of Agriculture 
(2002, 2007)

Survey Results
Central Oregon farms and 

ranches come in a variety of 
shapes and sizes with different 
needs and aspirations, engaging 
in a variety of marketing, distri-
bution and production models. 
By comparing statistics of survey 
participants with data from the 
2002 and 2007 Census of Agri-
culture we find that respondents 
are relatively representative of the 
overall producer population in the 
region.

Farm Size
Farm size of survey respon-

dents varied greatly, ranging 
from 0.13 to 4,000 acres, with an 
average farm size of 285 acres and 
median farm size of 71 acres. The 
graph below compares farm size 
of Producer Survey respondents 
to the 2007 Census of Agriculture 
data. This comparison indicated 
that our survey under-represented 
farms between 10-49 acres and 
over-represented farms between 
180-499 acres as compared re-
spondents from the 2007 Census.

Average Farm Acreage 
Central Oregon farms appear to be, 
on average, smaller than Oregon 
farms.

Producer Survey 
Tri-County: 285 acres

2007 Census
425 acres
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Farm/Ranch Location
The majority of the farms and 

ranches were located in Deschutes 
County (46%), while Crook and 
Jefferson were 32% and 22% 
respectively. This is surprising 
as many of the large agriculture 
acreage farms are located in Jef-
ferson County (the northern most 
County in the region) which has 
a warmer and more temperate 
climate.

Production, Marketing, 
Distribution and Sales

The producer survey asked 
direct question about produc-
tion, marketing, distribution and 
sales. When producers were asked 
“which of the following goods do 
you produce,” there were a vari-
ety of answers. Though a wide 
variety of products are produced 
by Central Oregon , nearly half of 
respondents, farmers and ranch-
ers,(48%) are producing hay and 
meats/livestock. 

Selling Locally
The majority of survey 

respondent farm products are 

being sold here in Central Oregon 
(66%), with 26% sold “regionally”, 
within the Pacific Northwest, and 
only 8% is sold nationally. Eighty-
two percent of the respondents 
are interested in selling more 
products within the tri-county 
region.

Factors Affecting Local Sales
When asked to rate the im-

portance of factors affecting local 
sales the first and second most 
prominent answers were:

 • “difficulty in finding, interact-
ing, or corresponding with 
retail and consumers” and 

 • “lack of distribution system 
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for local products.”  

However, the following 
juxtaposing answers were almost 
equally rated as having “no impact” 
and a “big impact”

 • “insufficient local processing 
facilities” and

 • lack of distribution system for 
local products”

The strong divide on these 
perceptions could be due to 
whether or not the respondent 
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utilizes local processing facilities 
and distribution systems. “Insuf-
ficient demand for local products” 
did not surface as having a strong 
impact on local sales. One survey 
respondent commented that, “The 
market exists; we just don’t have 
the ability to meet the consistent 
quality retailers/restaurants 
want.”

The majority of producers are 
selling their products directly on-
farm or through the wholesale/

commodity market. Since pro-
ducer farm/ranch size varied so 
greatly we can assume that most 
small-scale producers are selling 
products direct/on-farm, with 
very few selling to schools, restau-
rants and grocery stores, while the 
large-scale producers are primarily 
utilizing the wholesale/commod-
ity market. 

The biggest factors affecting 
the sale of more products locally 
and in the retail and restaurant 
sector appear to be issues related 
to marketing skills, “difficulty 
in finding, interacting, or corre-
sponding with retail and consum-
ers” and, difficulty in meeting the 
consistency, quality and quantity 
needs of the retail sector. This is 
an important issue to look into as 
consumers prefer to access local 
food in the retail sector and some 
producers reported needing alter-
natives to direct market sales.

“If there is not a financially 
rewarding market for 

your products, what is the 
purpose of producing it? The 

existing farmers markets 
and CSA systems function 
well but what other ways 

can the marketing system be 
expanded?” 

– Producer survey respondent

Marketing & Profitability
Marketing and profitability is-

sues generally surfaced as the big-
gest factors impacting local farm 
viability throughout the Producer 
Survey. 

Respondents emphasized the 
need for off-farm work to survive 



25Chapter 2: Growing Our Food Community

Pioneering a Local Food System in Central Oregon

financially, leaving less time for performing addition-
al activities like marketing, sales, or farm enhance-
ments and expansions. The majority of respondents 
are using off-farm income to supplement their farm, 
while a close 42% can make a living by farming.

 

Off-Farm
58%

On-Farm
42%

“We are getting by; I don’t see any changes in 
this area. Most farmers have a spouse who works 
at least part time off the farm. Most of us have no 
health insurance, retirement plans or college funds 
for our children.”

– Producer Survey Quote

Farmers’ Markets
(See Chapter 3 for more on farmers’ markets.)

Farmers’ markets in Central Oregon are growing. 
Just this year at least two new markets were started. 
However, those without bigger-scale, longer-season 
farms from the Willamette Valley and the Columbia 
Gorge continue to struggle with building a large, 
consistent consumer base. 

We asked producers what they perceived as 
benefits, challenges, and opportunities for vending at 
farmers’ markets. When asked to rate the importance 
of certain benefits to selling at farmers’ markets an al-
most equal number of respondents stated that “edu-
cating consumers”, “good publicity”, and “increased net 
income” were the most important followed by, “low 
overhead costs”, and “high volume of sales”. When 
asked to rate the challenges of selling at the farmers’ 
markets, liability insurance requirements surfaced as 
the top challenge to vending at the farmers’ market, 
with 41% rating it “very important.” Second to this 
was that they “don’t sell enough at the market” from 

Difficulty in finding, inter-
acting, or corresponding 

with retail and consumers
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29% or respondents. These factors were followed 
by “short farmers’ market season” and “staffing costs” 
with both getting a rating of “important” from 30% 
of respondents. The short farmers’ market season is 
especially important for non-produce vendors, which 
comprise the majority in Central Oregon. 

One survey respondent had the following sug-
gestion:

“Get a grant to do local farmers markets that 
are year round — find a central location in a big 
building. During the winter it can be focused on 
local natural meat, local cheeses, local dairy, canned 
goods, with this and the available food banks (there 
would be enough of a demand and it’s a good way for 
the ranchers and local farmers to have an on-going 
income throughout the seasons). As the growing sea-
son kicks up so does the diversity of local products. 
Perhaps work hand in hand with other producers 

in other Agricultural zones to do seasonal trades for 
products for the year round market — i.e. oranges 
from California for Central Oregon natural beef.”

Changes that might improve the farmers’ market
Increasing the diversity of products available at 

the market and attracting a more diverse customer 
base received ratings of “important” from 56% and 
52% of respondents, respectively, as potential im-
provements to the farmers’ markets. These factors 
were perceived to go hand in hand by both producers 
and farmers’ market board members (see Chapter 
3). Increasing the number of vendors and market 
advertising were also rated with “high importance” 
(46%/49% ). Eliminating “non-local products” was 
rated lowest with respondent comments indicating 
that vendor priority lies in the diversity of products 
their market was able to offer, even if they are coming 
from outside of C.O.

Windflower Farm owner Gigi Meyer and farm interns
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Marketing to Low-Income Populations
Seventy-six percent of respondents reported 

that they were not marketing their products to low-
income consumers, with only 24% answering “yes”.

The following were perceived challenges to 
marketing to low-income populations from Producer 
Focus Group & Producer Survey:

 • Limits of what the WIC vouchers can be used 
for (ex: meat and dairy not included)

 • Vouchers are not available year round through 
most programs, and are limited in many cases.

“People view local food as a luxury item that 
costs too much money and big guys like to use that 
as a way to argue that local food does not make 
sense”.

– Focus Group Quote
Producer Focus Group participants were very 

supportive of an interest in making their products 
available to low-income consumers and invested in 
the concept of community food security. Enthusi-
asm was also expressed for the newly updated WIC 
program.
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“You have to create a product that will pay both 
producers and meet standards for these programs. 
Along with advertising and infrastructure to handle 
demand”.

– Producer Survey Quote
We asked producers for suggestions for mak-

ing Supplemental Nutrition Assistance Program 
(SNAP) i.e. food stamps, Senior and WIC voucher 
programs more effective: 

 • Provide transportation to market venues
 • Focus on Latino population, advertise on Latino 

radio stations
 • More advertising, outreach, promotion

“Consumers should be allowed to purchase all 
kinds of farm products with the WIC and Senior 
vouchers. Products like free range eggs, honey, or 
meat.” 

– Producer Survey Quote

Current State of Agriculture in Central 
Oregon

Thriving Surviving Struggling

Crook 7% 40% 53%

Deschutes 7% 40% 69%

Jefferson 0% 47% 53%

Tri-County 5% 35% 60%

The majority of respondents (60%) described 
the current state of agriculture in Central Oregon as 
“struggling,” 35% answered “surviving” and only 5%, 
“thriving.” The highest level of dissatisfaction with 
the current state of agriculture came from Deschutes 
County producers with 69% choosing, “struggling.” 
Several respondents commented that the small-
scale/direct-marketing farms are thriving, while 
traditional commodity agriculture is struggling. 
Another strong theme was the fact that the poor 
economy has affected everyone, including the agricul-
tural sector; everyone is struggling more now.

When producers were asked if they would like 
to either expand, diversity, maintain or decrease their 
agricultural production, half (52%) stated that they 
would like to either expand or diversify; only 10% 
wanted to decrease production.

“I would like to see more food produced rather 
than grass seed type products; more large farmers’ 
producing local food on a larger scale.”

“I know of a lot of folks just starting out. They 
are struggling monetarily- but in determination they 
are thriving.”

“On an upward spike-but let’s take the plunge. 
The people want it, they’re poised for freshness. 
Seize it!”

– Producer Survey Quotes



30 Chapter 2: Growing Our Food Community

Pioneering a Local Food System in Central Oregon

County Government and 
Public Support for Local 
Agricultural Producers

When agricultural producers 
were asked if they felt support 
from County government, 35% 
stated that they were “not sup-
portive”. When asked if they felt 
that the local public is support-
ive, 32% agreed that they were 
neutral. Producer Focus Group 
participants felt that a stronger 
relationship with both the county 
and state government would be 
beneficial.

How would you describe the current state of 
agriculture in Central Oregon?

60% = Struggling
35% = Surviving

5% = Thriving

Over the next five years I plan to (expand, diversify, 
maintain, or decrease)production. 

52% = expand/diversify
38% = maintain
10% = decrease

Do you feel that your County government is supportive of agricultural producers?

Tri-County Crook Deschutes Jefferson

Support Rating for County 
Govt.

Rating=3 (32%) Rating=4 (40%) Rating=1 (40%) Rating=3 (425)

Do you feel that the local public is supportive of agricultural producers?

Tri-County Crook Deschutes Jefferson

Support Rating for the 
public

Neutral (38%) Neutral (40%) Neutral (28%)
Very Supportive 

(28%)

Neutral (58%)
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“Support is for the good ole’ boy large agricul-
tural producers-not for growing small farm.”

“I feel that county government is supportive of 
big agribusiness, but not the small producer, and 
definitely not of the organic producer.”

“My experience is the County is supportive; 
however their policies tend to favor the large ranches” 

“Planning commission is tipping towards devel-
opers.”

“I feel the local public is becoming more edu-
cated about local agriculture and through education, 
become supportive. The waiting list for my CSA 
which has increased annually, points to the grow-
ing enthusiasm/support for local agriculture. There 
needs to be more education about the true costs of 
sustainable ag production so people are willing to 
pay the prices for local food that will enable farmers 
to stay in business. “

 “Getting the word out to the public that we are 
here. The county prohibits signage or makes it too 
costly. Website development is expensive.”

– Producer Survey Comments

Regulatory Barriers
At a meeting held by the Friends of Fam-

ily Farmers in the fall 2009, farmers and ranchers 
expressed that the current agricultural regulatory en-
vironment is a hindrance to the producer-consumer 
relationship, which is based on honesty and trust.

“We as farmers love what we do. We love that 
we can feed our community and family with the very 
best product — without harmful mutated seeds or 
chemicals. We have products that are sought after 
and wanted as a community, but yet we are taxed and 
beat down every step of the way.” 

“We are farmers, ranchers, it is what is in our 
blood — but we are getting tired of not having the 
support of the government... Or knowing how to 
successfully work the systems that are set up to ‘help’ 
us.”

– Producer Survey Quote
The following are regulatory issues mentioned by 

producers:

 • More processing facilities and need for rendering 
plant and more meat graders in the region.

 • Poultry processing, interest in establishing a 
1000 bird processing exemption

 • Farm stand regulations
 • Regulations around eggs
 • High cost of fees and permits.
 • More good farmland needs to be zoned into 

smaller plots for beginner farmers.
 • Regulations favor large-scale agriculture 
 • Different inspectors want different things
 • The cost of building a small processing plant (up 

to $30,000).

Findings
Land-Use Regulations prohibit small farms 

needing to diversify their source of income, i.e. 
agritourism opportunities, are stifled. 

“They don’t acknowledge/understand that farm-
ers can’t make any money under current laws and 
costs and yet they don’t want businesses which could 
help us continue to farm (such as weddings).”

Kim Kambak of Last Stand Farm, Prineville OR



32 Chapter 2: Growing Our Food Community

Pioneering a Local Food System in Central Oregon

“They are NOT supportive of farmers by re-
stricting land use. We are very limited by growing 
conditions and need to be allowed more avenues to 
create additional income.” 

“Ag producers are a diverse lot as are county 
commissioners. Some own ag land but would rather 
develop it than farm it. This is currently in discus-
sion at the county level with at least one county com-
missioner owning ag land and pushing for changes so 
that he can develop. There is a battle for land. If the 
county truly backed agriculture, they would legislate 
to preserve and enhance farmland, not allow devel-
opment for non-farm purposes.”

– Comments from Producers re: County 
Government Support

Producer suggestion: a slight loosening of EFU codes. 
(Producer Survey) 

Direct Sales Are Higher for Farms Engaging in 
Other Entrepreneurial Activities

Integrating other on-farm entrepreneurial activities 
with direct-sales ventures appears to capture 
synergies, which leads to increased income from 
direct sales to consumers. Among direct-sales farms, 
68 percent engaged in direct sales alone, and earned 
$6,844 per farm (fi g. 7). At the opposite end of the 
spectrum, 2 percent of direct-sales farms engaged in 
three additional on-farm entrepreneurial activities, 
averaging $28,651 in direct sales per farm, or four 
times that of farms engaged in direct sales only.

(ERS Report: Local Food Systems)

Findings
Producers need help navigating regulations

Producers emphasized the need for a “roadmap” 
to regulations; producer education around compli-
ance issues, understanding all of the permits and 
regulations.

Info on programs that can help us succeed, out-
lets that we can market our products, a go to person 
that can help navigate issues and concerns — You 
can hire me, I would love to get these ideas started 
and have the community farmers input to SOLVE 

these ongoing problems and implement strategies 
that will work in real life-not just on paper.

I would like to have a community source for 
farmers and producers for information and tools that 
are just on information on programs, available tools, 
info on sales and marketing to different entities-
(Example maybe a go to broker that deals directly 
with the school districts and their orders, Make it a 
community project to feed our children.) 

Everything is SO expensive to us farmers — 
the cost of permits and fees, regulations that don’t 
pertain to us but that we still have to live by, the 
stigma that goes along with being a “natural supplier” 
in a programmed cattle ranching cowboy mentality, 
the unavailability, access and knowledge of programs 
that might be useful to us, WHO DO WE CALL 
FOR GRANT INFO? WHO WRITES THE 
GRANTS that we would able to successfully get? 

– Producer Survey Comments 

Barriers to Farm and Ranch Viability
When asked to rate certain barriers to farm/

ranch viability, regulatory compliance received the 
highest average rating of importance, with the high 
cost of labor getting the highest number of ratings of  
“very important.”

Producer Comments: Access to Farm Land, 
Farm Labor and Water

I want to pay a living wage and would like health 
care for my workers as an agricultural deferral.

The cost of land and labor are our two biggest 
factors in not expanding. We both have to work full 
time jobs to afford the land. And we cannot afford 
to hire labor. We would like to expand and produce 
more, but our lack of time is what holds us back. 

Purchasing is prohibitive, creative leasing is the 
only option. 

More good farmland needs to be able to be 
zoned into smaller plots for beginning farms. 

When land is valued at its view of the mountains 
potential, how can we call ourselves a food producing 
area?
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There is a lot of unused land. There are oppor-
tunities for land owners to get together with people 
who want to do something with it such as leasing.

– Focus Group Quote

Support, Training and Technical Assistance 
for Local Farmers and Ranchers

We asked producers where they go for informa-
tion and assistance and what their additional train-
ing, education or technical assistance needs are in 
terms of agricultural production.

The Oregon State University Extension Service 
received the highest number of responses, followed 
by fellow farmers, the web, and the Oregon Depart-
ment of Agriculture. 

Rate the importance of the following barriers 
to your farm/ranch viability:

Highest average rating =  
Regulatory Compliance

Additional  training, education or technical as-
sistance needs were listed as:

 • What’s happening (local, national)
 • Grant-writing workshops
 • Marketing Education 
 • Help with starting a co-op/How to partner with 

other farms, share resources, increased profitabil-
ity

 • More info on family/school farm field trip/tours
 • Website development
 • Grain co-op buying
 • Season extension technical assistance
 • Organic production training
 • Cheese-making, cattle breeding, fruit-growing
 • Capital funding for greenhouses (Producer Sur-

vey)
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Where do you go for information and assistance?
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Opportunities
“Increased profitability for farmers” surfaced 

as the most important variable for increasing the 
viability of a local food system in Central Oregon. 
This could generally be described as a focus on the 
need for the economic viability of local agriculture to 
sustain a local food system. This was closely followed 
by “regulation/policy reform,” “consumer education,” 
and “increased market opportunities.”

“I need to know what products might even be 
grown to make a profit in Central Oregon. If as a 
small land owner I can’t make a profit, I’m not going 
to just throw money away any longer. The land can 
just sit barren, and that’s a shame. I’d like to be grow-
ing something for the benefit of the local community 
and our country as a whole.”

– Producer Survey Comment

Consumer Education
Producers expressed a strong need for consumer 

education throughout the Producer Survey and 
other Community Food Assessment research tools. 
There seems to be a debate over whether there is a 
lack of consumer education and awareness about 
local food and agriculture, or if the problem lies with 
connecting to consumers; both sentiments were 
expressed by participants. 

“People don’t know there’s local food here.”
– Producer Focus Group Quote

Producers expressed a need for consumer educa-
tion around the following issues:

 • General consumer familiarity with farm prod-
ucts: seasonality & availability, reasons behind 
cost, how buying local supports local economy, 
how to prepare or use the product.

 • General education about why local food is im-
portant. 

 • Consumer awareness of how to access local 
products and creating more accessing venues.

 • More advertising, education.
 • Consumer bias from cleanliness perspective 

exhibited at farmers’ markets 
 • Consumer awareness of what products are local 

at the Bend Farmers’ Market
 • What it means to be a farmer 

Creating New Marketing Opportunities
“We need to work together to produce enough to 

meet the demands of the existing market.”
– Producer Comment

“There is already a fair agriculture network with 
extension and OSU, if I want to learn how to grow 
a crop, they will send me some info to get started. I 
think resources would be better spent on establish-
ment of strong markets.” 

– Producer Survey Quotes

Small local growers sometimes overcome scale 
limitations by pooling resources and diversifying 
tasks within the supply chain. Production pooling 

allows small local farmers to capture the advantages 
that come with larger scale production systems 

(economic and logistical efficiencies), and may work 
to meet the supply requirements of large institutional 
markets (Abate, 2008) … Interviews with small scale 
producers found that cooperation between farmers 

in promoting or managing direct marketing ventures 
to be an important ingredient in their success.

 (ERS, Local Food Systems Report)

Support for the formation of a producer’s co-
op to overcome processing, marketing and distribu-
tion barriers was expressed throughout the Producer 
Survey and other CFA research tools. 

Producer descriptions of a co-op:

 • Direct market veggies through buyers in the area, 
brick and mortar co-op, etc.

 • Co-op Goal: Combine everyone’s product and 
sell it on a regular basis at any time, everything in 
one place. 

 • Solve quality problems that small producers deal 
with.

 • Buying seeds cheaper as a co-op, helping each 
other with labor, etc.

What needs to happen to increase the viability of a local food system in Central Oregon?
Highest average rating = Increased Profitability for Farmers
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 • Interest in addressing universal struggles
 • New ways to connection producers and consum-

ers/develop markets
 • Reasons for interest in co-op: profitability/risk 

of losing farm, struggling to connect to consum-
ers/marketing, enhance farm financial viability

 • Ultimate goal is to see small farms succeed

Retail Support for a Producer Cooperative

Producers can move higher volumes of local food 
along the supply chain by using an intermediary to 

pack, distribute, or ship local products to consumers 
through traditional supermarket channels, restaurants, or 
institutions. Such intermediaries allow growers to spend 

more time managing the farm.
 (ERS: Local Food Systems Report)

“It’s hard to serve two masters. You’re a retailer 
or you’re a grower or you’re a middle distributor, 
but to try to wear more than one hat it takes a really 
special gift. 
If two or three of these growers got together and 
called themselves Bend’s Co-op Farms or whatever, 
and they put out products and they did things under 
that kind of a joint label, and the quality and the 
standards and all those things, then they can, yes, I 
think they could capitalize and charge a little more.”

– Rudy Dory, Newport Market



37Chapter 2: Growing Our Food Community

Pioneering a Local Food System in Central Oregon

Production, Marketing, Distribution & Sales
 • Though a wide variety of products are pro-

duced by Central Oregon farmers, nearly half of 
respondents (combined 48%) are producing hay 
and meats/livestock. 

 • There may be opportunity to expand production 
of other farm products. Enhanced coordination 
between producers could lead to specialized pro-
duction based on the varied strengths of the land 
base across the region.

 • The majority of survey respondent farm prod-
ucts are being sold locally (66%) with 82% of 
respondents interested in selling more products 
locally. 

 • The primary barrier to selling more products 
locally are marketing-related challenges, with 
insufficient demand ranking as factor with the 
least impact.

 • These findings signal an opportunity for ex-
panding local sales. The majority of respondents 
are selling their products direct or through the 
wholesale/commodity market. 

 • An important issue to look into is the dilemma 
of consumer preference for accessing local farm 
products through the retail sector, and producers 
receiving higher profits through direct-market 
sales. Some producers are looking for alternatives 
to direct market avenues like CSA’s and farmers’ 
markets, while others would like to expand direct 
market opportunities. 

Marketing to Low-Income Populations
 • Although the majority of respondents (76%) are 

not marketing to low-income populations, many 
are interested and passionate about expanding 
opportunities for making their products avail-
able to low-income consumers and see this as an 
essential piece of our community food security. 

 • Building enhanced relationships between pro-
ducers and the social service and public health 
sector could be beneficial in addressing the chal-

lenges to utilizing federal food assistance pro-
grams to increase low-income access to healthy 
foods and increase producer sales. 

Current State of Agriculture
 • While the majority of respondents (60%) de-

scribed the current state of agriculture in Central 
Oregon as “struggling,” many commented that 
small/direct-market farms are thriving and 52% 
of respondents plan to “expand/diversify” pro-
duction over the next five years.  

County Government & Public Support, and 
Regulatory Barriers
 • While 35% of respondents rated county govern-

ment support as 1 “not supportive,” producers re-
ported that building stronger relationships with 
county and state government would be beneficial.

 • Consumer support for local agriculture was 
given a rating of 3, with respondent comments 
signaling a strong interest in enhancing consum-
er education.

 • Regulatory barriers to diversifying farm in-
come through agri-tourism were emphasized 
by producers. Regulatory barriers to expanding 
processing infrastructure in the region were also 
emphasized.

 • Producers reported needing a “roadmap” to regu-
lations, producer education around compliance 
issues.

Farm & Ranch Viability
 • Marketing and profitability issues and regulatory 

compliances surfaced as the biggest factors effect-
ing local farm and ranch viability. 

Support, Training & Technical Assistance
 • With “fellow farmers” ranking with the second 

highest frequency as a source of support and 
technical assistance, preceded by OSU Exten-
sion Service, there may be opportunities for the 
extension office to expand opportunities for 
producers to coordinate, educate and assist each 
other.

OVERVIEW
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Small Farm Viability in Central Oregon
A Letter to Deschutes County Commissioners from a Local Farmer

The value of small scale, sustainable food production
1. To provide healthy food to the local community. 

2. To provide food security. It has been estimated that, in an emergency, due to our dependence on 
trucked-in food, our community has four days worth of sustenance in the grocery stores. More local food 
farms mean more food security.

3. Incurs Small Carbon Footprint –We depend on manual labor with minimal use of tractors and fossil 
fuels, have minimal transport from farm to consumer, we recycle packaging and cycle compost back to the 
soil, minimizing the need for chemical fertilizers.

4. Keeps rural land in agricultural production

5. Keeps rural land scenic – tourist attraction A popular road-biking route from Bend comes by my farm 
regularly.

6. Contributes to the local economy and also provides economic diversity in a system that has been lop-
sided regionally towards large-scale hay and livestock ranching

7. Protects the land through bio-diversity and sustainable/organic practices – improving the soil, 
protecting air and water, and providing a haven for bees and other beneficial insects that is a benefit to all 
surrounding farms, small and large. 

8. Engages in fair labor practices. Conventional, large-scale agriculture has a history of sub-par pay for 
workers and a high risk of involuntary exposure to toxic chemicals. Truly sustainable farms provide 
healthy jobs at a living wage.

The Challenges – Making Ends Meet; How the County can Help 
1. Sustainable farming is labor intensive. Allow for separate (to-scale) farm-help dwelling on small acre-

age. My labor costs are my primary operating expense. This is true, not just for me but for similar farms 
in the area. There are programs in place that match eager young people willing to work and learn the 
trade with small farm CSAs. Yet under the current zoning restrictions, small farms in Deschutes County 
with EFU (Exclusive Farm Use) status are prohibited from providing board to these willing workers in a 
separate shelter on the farm. The requirement is that a farm be 40 acres or more to qualify for a dwelling 
exemption. The restriction should be based on commercial farm activity and not on acreage. The law is 
out-dated and doesn’t reflect the changing tide in agriculture toward small, sustainable food production.

 In keeping with the purpose of EFU zoning, which is designed to protect and preserve agricultural land 
and in order to reflect the changing nature of agriculture, I would propose allowing limited accessory 
housing for farm labor to help small-scale, sustainable farms to be productive and profitable.

2. Current food prices don’t reflect the true costs of sustainable food production and farmers must find 
alternate income. Allow for low-key agri-tourism. Small farmers must be creative in searching for alter-
nate sources of income. A 2000 study out of Cornell University reported that farmers who incorporated 
agri-tourism into their farm activity could be 40% more profitable than those that did not. 

A local biking club is interested in making my farm a lunch stop. For a fee, I could provide tables in a pas-
toral setting for 5 to 6 bicyclists and offer tea and salad. Several chefs in town have approached me expressing 
interest in having Farm to Table dinners here on the farm. These are increasingly popular events in farms 
near Portland and Seattle –where chefs create dinners on-farm for a limited group of invitees, using produce 
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harvested directly from the farm. Currently this would be considered a non-farm activity and would not be 
allowed. 

Additionally, I have a loft space above our horse barn that could be easily converted to comply with resi-
dential codes. One couple or small family at a time could rent the space for a few days to learn about sustain-
able agriculture. This is a growing trend in Europe and around the U.S. and has been the difference, in many 
cases, in allowing farmers to stay on their farms and survive financially. This broader view of agricultural pur-
pose also benefits the local economy and the larger tourism industry in our area - by providing more options 
for visitors and by showcasing the diverse beauty of our landscape. I would like to emphasize that I am not 
asking to take my viable farming land out of production to build a dwelling. In spite of the added excavation 
expense, I purposely chose to situate my barn on the narrow strip of lava that crosses our property and not 
on irrigable land, in order to maximize the productivity of my farm. The loft space that could house a couple 
of tourists is contained within this existing structure.

CONCLUSION: The benefits to society and to the planet of small-scale, sustainable agriculture are 
myriad. Yet, without addressing the hurdles, many farms like mine will fail. Legislation to allow on-site help-
dwelling and additional farm-related income through agri-tourism could allow farms like mine to thrive. It 
would be wonderful if we could send a message to the idealistic young apprentice farmers I’ve met, that along 
with being a noble pursuit and a true asset to our community, our economy, and our environment - sustain-
able farming is also a viable, healthy way to make a living. 

There is growing public attention being paid to human and planetary health that is fueling the burgeon-
ing of sustainable agriculture. I’m amazed at how quickly local food programs have proliferated across the 
country and have begun to take root here in Deschutes County. I would love to tell the 40 potential clients 
on my CSA waiting list, whom I’ll have to turn away, that there are new farms coming to them and that local 
food will soon be available to all who want it. Your future efforts could make the difference in providing small, 
sustainable farms like mine the support they so desperately need. Thank you very much for your time and 
attention.

Sincerely,

Gigi Meyer
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NOTES
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A local food system is defined by relationships between local people through different sectors 
of the food system—production, processing, distribution, consumption & waste manage-
ment—which interrelate in a circular fashion. In this model the connection between the eater 

and the food source is more direct—passing through fewer hands, traveling less miles, requiring relationship 
building—as opposed to a traditional food system which places eater and food source at opposite ends of a 

INtrODUCtION

horizontal, linear path. In addition, a larger portion 
of everything from consumer dollars to producer 
expenditures and food waste get filtered back into 
the system.  

The viability of local food systems is in large part 
dependent on the ability of all the parts of the pro-
cess, from seed to plate, to occur within the commu-
nity (or within a reasonable distance). This requires 
extensive infrastructure, which in many cases have 
disappeared from communities or must be reinvent-
ed to fit our current needs. For example, only one 
meat processing facility remains in Central Oregon, 
serving a nearly 8,000 square mile region. Existing 
food distribution networks and grocery stores can 
no longer deal with the quantity and inconsistency 
of small-scale agricultural products as they too have 
evolved to fit the needs of a global industrial food 
system.

Local food systems also require an increased level 
of participation from community members in order 
to be successful. Methods and venues for consumer-
producer connections are evolving rapidly, but still 
struggle with fitting a direct-market model into the 
expectations of cheap, convenient access to food that 
comes with today’s society. 

In this chapter we explore issues around con-
necting local producers with local consumers, taking 
an in-depth look at farmers’ markets, profiling local 
efforts around educating consumers about local food 
and agriculture, profiling a new local food market-
place, reviewing consumer input, and talking with 
local food retailers and distributors.  
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prOFILeS:  
FarmS & raNCheS reaChINg OUt tO the COmmUNIty

Fields Farm hosts youth educational tours, Spring 2010

Jeremy Fox, 2009 Field’s Farm intern, coordi-
nated a program that allowed hundreds of Central 
Oregon kindergarten through 6th graders to visit 
Fields Farm on educational field trips. Community 
members volunteered as farm tour guides, teaching 

kids about field plantings, greenhouses, irrigation, 
livestock at the farm (goats and chickens), bees and 
compost.  The students were able to get first hand 
experience trying seed planting and some farm tools. 

Photo: Students on tour at Fields’ Farm 
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Benefits of Bees event at rainshadow Organics Farm in terrebonne, Or

Food High Desert (SFHD) is the local chap-
ter of Slow Food USA, whose mission is to create 
dramatic and lasting change in the food system. The 
organization reconnects us with the people, tradi-
tions, plants, animals, fertile soils, and waters that 
produce our nation’s food. 

SFHD plays an important role in our food 
community by holding events and gatherings that 
connect local people with local producers ~ their 
food source. 

Chef Dave Hatfield

At this June 2010 event “Benefits of Bees” ~ 
community members learned about the benefits of 
bees in farming and cooking with a tour of Rain-
shadow Organics Farm, a meal featuring honey 
prepared by local Chef Dave Hatfield of Café 3456, 
and an introduction to beekeeping and bee habitat 
by apiarist Stephen Harris. 

Apiarist Stephen Harris

prOFILeS: 
New prODUCer–CONSUmer CONNeCtIONS

Central Oregon Locavore and Rainshadow Organics CSA pick-up day, Bend, OR
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Interview with Central Oregon Locavore 
founder, Nicole timm

Why did you start C.O. Locavore? What need did 
you see in the community for this?

My interest in local food began after I graduated 
from school and fully realized the extent of our dis-
mal nutritional state in these modern times. I began 
studying nutrition with a Certified Nutritional Con-
sultant while living in Colorado and was introduced 
to the principles of Weston A Price; eating nutrient-
dense and traditionally-prepared whole foods, focus-
ing on locally and naturally-grown/raised products. 
I began to seek out these foods and found them dif-
ficult to obtain, and I began meeting the farmers and 
ranchers who produce these wonderful foods. 

I worked on a raw milk dairy for a year and learned 
first-hand what it was like to produce real, nutri-
tious food on a small scale. It was this experience, 
along with visiting farms and ranches and speak-
ing with these amazing people that I began to learn 
why “real” food is so difficult to find. It is an almost 
insurmountable task of just running a farm, and then 
to add compliance, educating, marketing, distributing 
and sometimes an off-farm job on top of it is border-
line impossible. Many federal and state regulations 
imposed upon these small farmers are extremely 
unrealistic for a small-scale farmer, lucratively expen-
sive and totally unrelated to how their farms actually 
operate. I wanted to help these farmers succeed and 
to stay on the farm doing what I believe to be so 
vitally important, farm, so I started Central Oregon 
Locavore.

The community within Central Oregon has a specific 
need for local food because we are so isolated from 
the fertile valleys to the west and not in a position 
to feed ourselves if the supply lines were cut. By 
increasing the availability, convenience of access and 
sales of local food we are creating more producers 
and allowing existing producers to expand, thus 
ensuring a more stable food supply. 

How did you engage with local producers and 
consumers?

I grew up in Bend and knew many local produc-
ers as a child. I then met many more in my search 
for nutrient-dense, delicious food as an adult, and I 
began to organize allies.  Dancing Cow Farms was 
the first farm to consistently participate in the small 
local food gatherings I would arrange, and more be-
gan to follow. Once I realized that the farmers were 
on board with what I was trying to accomplish, and 
that they too perceived a need for better methods of 
marketing and distribution, Central Oregon Loca-
vore was born.

Central Oregon Locavore is only a small part of a 
greater movement that is happening in Central Or-
egon, and indeed nation-wide. Agricultural Connec-
tions, Central Oregon Food Network and Slow Food 
International are all groups in Bend that Central 
Oregon Locavore has partnered with to reach out to 
the community.

Customers of Central Oregon Locavore say that it 
takes an act of determination to begin to shop from 
local venues instead of the supermarket, but once 
that mental barrier is broken, they never go back.  

What sort of barriers have you come across as the 
business grows?

I have experienced many barriers to starting an on-
line local food cooperative based marketplace, mainly 
within the realm of licensing. This type of business 
is new to the scene and it does not fit well within 
existing definitions. I have spent countless hours 
researching exactly where this type of business fits 
in, and in the end it always comes down to subjec-
tive interpretation. Education for the farmer and the 
customer has also been a huge barrier.  
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Overall Central Oregon Locavore is catching on and 
I see a bright future for the local food movement. 
Local food (farmer’s markets) is currently the fast-
est growing sector of agriculture within the United 
States according to the USDA. As the momentum 
grows and demand increases for clean, local, or-
ganic food, the production will increase to meet this 
demand and the inertia will carry it forward. I am 
excited and proud to be involved in this movement 
that will eventually result in a return to natural, safe, 
nutritious food, better health for the community and 
increasing economic independence.

COmmUNIty FOOD DOt 
SUrvey

A dot survey is a simple, but effective data collec-
tion method in which a limited number of questions 
are posted on easels and consumer indicate their 
responses using colorful,  stick-on labels (“dots”).

The Community Food Dot Survey was con-
ducted to identify consumer food purchasing habits, 
priorities and needs with a focus on perceptions 
around “local food.” 

methods:  
Dot Surveys were conducted throughout Spring-

Summer 2010 at a variety of public events across 
the tri-county region with the help of CFA Advisory 
Committee members and community volunteers. 
Additionally, dot surveys were conducted online via 
the CFA website. The questions used were taken 
from the Interfaith Food and Farm Partnership Dot 
Survey created by the Ecumenical Ministries of 
Oregon.
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results
1. What would you like to see more of in your community?

0 50 100 150 200 250 300 350 400

Fresh, local produce

Convenience stores

Supermarkets

Garden plots/Community gardens

Free Cooking Classes

Food co-op

Food bank

Series1

The majority of respondents would like to see more “fresh, local produce” in their community, followed by a 
“food coop” and “garden plots/community gardens.” 
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2. What is the biggest factor that keeps you from buying more locally-grown food?

Respondents reported that the biggest factor keeping them from buying more locally-grown food was “not 
sold where I shop”, followed by “cost.”
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These results highlight the importance of access, in addition to affordability. The majority of food grown 
in Central Oregon is accessible through direct-market avenues—such as Community Supported Agricul-
ture (CSA) shares, farmers’ markets, on-farm sales, etc.—and are not available through more conventional 
avenues like supermarkets, and in some cases small/independent or natural food stores. Direct-market local 
food purchasing often requires additional consumer food skills, such as advanced meal and food shopping 
planning, cooking from scratch with what is seasonally available, and so on. Though consumer demand for 
locally-produced food may be on the rise, there remains an expectation for convenient access.
* see Retail & Distribution Focus Group Findings for further discussion of this topic

3. What are your top two priorities when making food purchases?
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Respondents overwhelmingly chose “health/product quality” and “price” as their top two priorities when 
making food purchases. Purchasing food that is “locally-grown” does not appear to be a significant priority 
for most respondents.

 4. Besides grocery stores, where do you regularly get the majority of your food?
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Respondents overwhelmingly chose “small in-
dependent stores,” shortly followed by “farmers’ 
markets,” as their second most frequent food 
access point besides grocery stores. The option of 
“I grow it myself ” was not included on the original 
dot survey, but was added by survey respondents at 
multiple sites; this respondent initiative highlights 
the significance of home-grown food amongst com-
munity members. 

In light of Question 2 results, in which respondents 
reported “not sold where I shop” as the biggest bar-
rier to purchasing more locally-grown food, Ques-
tion 4 results tell us that grocery stores and small 
independent stores are the most common food access 
points, and therefore are the ones which do not carry 
locally-grown food products.

Dot Survey at warm Springs Indian 
reservation

The Dot Survey conducted at the Warm Springs 
Indian Reservation had several statistically 
significant differences in results from the 
regional averages. In addition, respondent 
comments were noted to supplement the 
results. 

The Warm Springs’ city center is located 
around 15 miles from the city of Madras, 

and has two stores for food access, the Rainbow 
Market and Macy’s Market, which could both be 
categorized as “convenience stores” or “small indepen-
dent stores.”

“USDA Commodities” was added as an op-
tion for Question 4 at the Dot Survey conducted at 
Warm Springs, as the program is available to tribal 
members as an alternative to the Supplemental Nu-
trition Assistance Program (SNAP/food stamps).
5. Besides grocery stores, where do you regularly 
get the majority of your food? 

While regionally, the majority of respondents chose 
“small independent stores,” Warm Springs’ respon-
dents overwhelmingly chose (46% vs. 11% region-
ally) “convenience store/gas station” as their second 
most frequented food purchasing site. This is of 
particular concern in regards to access to healthy 
food and fresh fruits and vegetables, as convenience 
stores and gas stations tend not to carry those items, 
are more costly and carry primarily prepared and 
convenience foods. 

Food Distribution program on Indian reservations (FDpIr) 

The Food Distribution Program on Indian Reservations (FDPIR) program is administered at the Federal level by the 
Food and Nutrition Service (FNS), an agency of the U.S. Department of Agriculture. FDPIR is administered locally by 
either Indian Tribal Organizations (ITOs) or an agency of a State government. 

The USDA will purchase and ship commodities to the ITOs and State agencies based on orders from a list of 
available foods.  These administering agencies store and distribute the food, determine applicant eligibility, and 
provide nutrition education to recipients. USDA provides the administering agencies with funds for program 
administrative costs. 

Source: USDA

0 10 20 30 40 50 60 70

Convenience store/Gas station

Farmers' market

Buying club 

Food bank/Pantry

Community Supported Agriculture (food
box)/ Farm stand

Small independent stores

I grow it myself 

USDA Commodities

Series1



50 Chapter 3: Making the Connection: Consumers and Producers

Pioneering a Local Food System in Central Oregon

6. What would you like to see more of in your community?

There are currently no supermarkets in Warm Springs; the nearest supermarket is around 15 miles away in 
Madras. For Question 1—What would you like to see more of in your community?— “Fresh, local produce” was 
the top choice at all survey sites, however, at Warm Springs, “supermarkets” followed with the second highest 
frequency. 
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Dot Survey respondent Comments
Warm Springs Health Fair, June 23, 2010

 • I’m retired, I can’t work no more. I go to Com-
modities once a month and into town [Madras] 
once a month—but that’s not enough.

 • The prices at the store [in Warm Springs] are 
outrageous. We need a WalMart or a Food4Less.

 • We don’t want to have to go into town [Madras] 
for food.

 • Free cooking classes, yeah! A lot of our kids need 
that.

 • A food co-op … that would be good, we’ve got a 
lot of big families out here.• Respondent 
chose “need more food banks” because the ones 
in Warm Springs will only help once a month. 
The ones in Madras are open more often, but are 
hard to get to.

In regards to the USDA Commodities program: 
You look at what you get, and you look at the month 
ahead and it just doesn’t add up … You don’t get 
enough choice. If you sign up for food stamps instead 
of Commodities you can just go to the store and get 
what you want.

In regards to “Besides grocery stores where do you 
get the majority of your food?: ”Around here we get 
a lot of our food from picking berries, fishing and 
hunting. We freeze the fish, we smoke it, can it, right 
out of the Columbia River.
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retaIL & DIStrIBUtION FOCUS grOUp themeS

Conducted:  
March 26, 2010 at the Redmond Public Library

Facilitators:  
Sydney Leonard & Debbe Chadwick

participants

Name Business Name Business type Location

Rudy Dory Newport Market Retail Store Bend

Calen Jesse Natures’ General Store Retail Store Bend

Zach Brazil 24 Carrot Produce Distributor Bend

Carolyn Cobb Duck Delivery Distributor Bend

Grocery stores are an important local food ac-
cess point for consumers. While direct market sales 
are most profitable for small local producers, most 
consumers prefer accessing local products through 
traditional food purchasing avenues, such as grocery 
stores. 

In March 2010 we conducted a focus group with 
two retailers and two distributors with the goal of 
identifying barriers and opportunities for supplying 
local food products.

The primary barriers perceived by focus group 
participants included:

 1. Product availability, quality, quantity and consis-
tency issues

 2. Increasingly complex food safety regulations

making Local work
Addressing the unique barriers producers, retail-

ers and distributors face in getting local products 
onto store shelves will require an enhanced level of 
cooperation between these varied food system sec-
tors in addition to enhanced food systems infrastruc-
ture. 

Newport Market has been exclusively selling 
beef from Oregon Country Beef for the past fifteen 
years and attributes their respective successes to that 
long-term cooperative relationship.

“We were one of their first retailers and we’ve 
kind of worked with them, and kind of grew with 
them. That’s what it takes. They learned a lot about 
marketing from us and we learned a lot about grow-
ing difficulties … Teaming up and really working 
together with retailers that are really willing to share 
their problems and their issues and develop some 
sort of a trust factor between them.” 

– Dory, Newport Market
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Nature’s General Store has developed a similar 
relationship with Fields Farm in Bend. “The first of 
every year we start talking about what he’s going to 
plant,” explained Calen Jesse. 

Each food sector (production, processing, dis-
tribution, retail, consumption and waste) is part of 
a greater system which thrives on these supportive 
relationships. In discussing the struggles involved in 
marketing local meat, Jesse explained that the retail 
store could not invest in a fresh meat display case 
until local processing and production was enhanced:

“It’s not like a fresh meat case where you’re han-
dling it everyday, you’re trimming it, keeping it look-
ing nice. We don’t have that. At least not until these 
guys can really figure out their processing either at 
the farm or at the butcher to get it to the retailers, to 
make it make sense.”

– Jesse
Interviewer: So, you would have that kind of case 
and the ability to display it fresh, it’s just that the 
producers aren’t ready? 

Jesse: Absolutely, it’s just not quite there. Not enough 
that we can sustain a four foot case.

Understanding each Other
All focus group participants stressed the impor-

tance of understanding both the retail and produc-
tion side to make local food supply chains successful, 
while acknowledging the difficulty.

“I think it’s hard to serve two masters. You’re a 
retailer or you’re a grower or you’re a middle distrib-
utor, but to try to wear more than one hat it takes a 
really special gift.”

– Rudy Dory
We asked participants to talk about their im-

pression of what local producers need to know to 
make the relationship work. Participants emphasized 
the following factors: marketing, product appearance, 
awareness of consumer demand and market prices, 
and projecting before planting and crop planning 
with these factors in mind.

“They just don’t understand the retail side of 
things. They want to bring you whatever they bring 

you, but that’s never going to work out in the end. It 
needs to be dictated by the consumer and then by us, 
down to these producers knowing what to produce, 
what kind of quality the consumer is looking for day 
in and day out. 

– Calen Jesse

Barriers
The quality, consistency and quantity issues 

stressed by participants may be attributed to the dif-
ference between growing for a small number of CSA 
members and growing for retail or wholesale. 

“The CSA members will take everything, just 
a little bit of everything, but when it comes to the 
retail side we’re not interested in a variety box. 200 
pounds of onions, great. 25 pounds of little cherry 
tomatoes okay we’ll work with that. That’s more or 
less where it’s at still.”

– Calen Jesse
Zach Brazil of 24 Carrot Produce, perceived 

growing conditions and availability of product to be 
a barrier to distributing local food products to area 
restaurants. In a similar vain, Dory highlighted ac-
cess and quality of local products as barriers supply-
ing local in the retail sector.

“I find that a lot of restaurants would like to use 
local stuff, but what is really produced locally? Out 
of my top 15 items I think that one is produced lo-
cally that I sell.”

– Zach Brazil
“I am a retailer and probably the biggest barrier 

is just access to the quality of products that we have 
to have.”

– Rudy Dory
The majority of produce grown in our region is 

coming from small scale farms that, in most cases, 
have just started within the last five years. The lim-
ited capacity resulting from those conditions makes 
it difficult to offer a product that can compete with 
larger farms outside the region and the state. For this 
reason, participants representing both the retail and 
distribution sector stressed the importance of grow-
ing specialty crops, unique or value-added products. 
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In many cases local producers lack the facilities 
and infrastructure to offer a product with a long 
shelf-life, which is an important factor in the retail 
and distribution sector.

“Some of the stuff that is local, it doesn’t have the 
shelf-life because they don’t have the ability to pre-
cool them. If you don’t use them in a day or two its 
shot, so a lot of restaurants won’t bring that.”

– Zach Brazil
“If they need shelf life, or if a consumer wants to 

buy that and is not going to use that for two or three 
days and that product doesn’t hold then they get 
kind of turned off on that.”

– Rudy Dory

Opportunities
Focus group participants helped us not only un-

derstand the barriers presented to food retailers and 
distributors in supplying local food products, but 
also spoke at length about opportunities to address 
these issues. Much like farmers’ markets, a local food 
retailer can create a supportive environment for an 
emerging food business:

“Everything sells. The hummus, the kombucha, 
it just flies off the shelf. But I think that’s just a given. 
The person who owns the company is coming in and 
managing the retail space and your kind of educating 
them through it all.”

– Calen Jesse
In an effort to address quantity/quality/con-

sistency issues and the time-consuming nature of 
sourcing local products through several producers, 
with no middle local distributor available, partici-
pants expressed strong support for the formation of 
a producers’ cooperative. 

Participants felt that a local producers’ coop-
erative marketing and distributing their products 
collectively would help address the following issues: 
the need for improved branding and marketing, 
enhanced consistency, standardization, and adding 
product value.

“If you look at the models in the Willamette 
Valley Region, you look at the Organically Grown 
Company (OGC in its infancy and it is a cooperative 
of farmers with a distribution center. That’s going 
to be the next step. You’re going to have to find a 
way to get the product to market … Then things are 
meeting a particular standard before they go out the 
door.”

– Calen Jesse
“There is some monetary value in the brand 

and he’s right, if two or three of these growers got 
together and called themselves Bend’s Coop Farms 
or whatever, and they put out products and they did 
things under that kind of a joint label, and the qual-
ity and the standards and all those things, then they 
can, yes, I think they could capitalize and charge a 
little more.”

– Rudy Dory

Supporting Local

Participants generally defined local as a 150 mile 
radius, with some emphasizing the tri-county region, 
others the state of Oregon.

Though supplying local products is a struggle, fo-
cus group participants all expressed a strong interest 
in supporting local producers and perceived increas-
ing levels of consumer demand for local products. 

“We would love to support local. There’s lots of 
reasons, the most selfish one is obviously supporting 
our local community and turning those dollars inside 
the community whenever possible.”

– Rudy Dory
“There is defi-

nitely an emerging 
market for that 
product [local]. 
Pretty much any-
thing we can get in, 
it flies off the shelf.”

– Calen Jesse
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 • The primary barriers to supplying more local 
food products perceived by participants were: 1) 
product availability, quality, quantity and consis-
tency issues. 2) Increasingly complex food safety 
regulations.

 • Making local work for producers, distributors 
and retailers will require an enhanced level of 
coordination between these sectors.

 • Participants stressed the importance of under-
standing both the retail and production side to 
make local food chain supplies successful. Par-
ticipants emphasized the importance of the fol-
lowing factors for producers: marketing, product 
appearance, awareness of consumer demand and 
market  prices, and projecting before planting 
and crop planning with these factors in mind.

 • A local food retailer can create a supportive 
environment for emerging farms and food busi-
nesses.

OvervIew
 • Participants felt that a local producers’ coopera-

tive marketing and distributing their products 
collectively would help address the following 
issues: the need for improved branding and mar-
keting, enhanced consistency, standardization & 
adding product value.

 • Participants defined “local” as a 150 mile radius, 
observed an increasing consumer demand for 
local products, and expressed strong interest in 
working with producers to increase their supply 
of local products.
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FarmerS’ market OvervIew

The Face of Local Agriculture & Hub for Healthy 
Communities

Introduction
Farmers’ markets across the region are diverse, 

reflecting the character and values of their communi-
ties and farms. In this chapter we explore the faces, 
challenges and opportunities of our local farmers’ 
markets. 

 Farmers’ markets play an important role for 
producers, consumers and the community at-large; 
benefits include:

1. Providing a direct-market opportunity for local 
farms and ranches

2. An opportunity for marketing and face-to-face 
consumer interaction and education.

3. Stimulating local economic activity for neighbor-
ing businesses by attracting consumers to the 
community and serving as a supportive incuba-
tor for micro entrepreneurs.

4. Increasing availability of and access to fresh, 
healthy local produce. This is particularly impor-
tant in rural communities where the availability 
of fresh produce in stores is limited.

methodology
The source of information and community input 

for this chapter came from a series of interviews with 
board members from the Prineville, Madras and 
Bend farmers’ markets conducted between March 
and June 2010. 

Interview Topics Included:

 • FM history
 • FM vision & mission
 • Public and local government support
 • Vendor recruitment
 • EBT & Low-income access to FM
 • Challenges, successes & aspirations for FM
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Madras Saturday Market
Started 5 Years Ago
Vendor Cost $10 membership, $20/booth
Non-Profits have a table to promote services
EBT 2010
Venue City charges the market to use the park

The Madras Saturday Market was started five years 
ago by a small group of Madras residents. Last year 
(2009) the market switched from a loose committee to a more formalized board of directors model, but still 
has limited capacity with no market manager; no current board member was a part of the initial market. 

Goals
 • Increase vendor sales by 10%
 • Enhance relations with the City of Madras, com-

munity health groups, etc.
 • Hire a market manager
 • Increase vendor consistency and community atten-

dance of market; these issues were perceived to go 
hand-in-hand.

 • Increased communication with other farmers’ mar-
kets in the region to learn from each other, avoid 
making the same mistakes, and encourage coopera-
tion rather than competition.

 • Start a Friends of the Market sponsorship program

Prineville Farmers’ Market
Started 5 Years Ago
Vendor Cost $10/week
EBT 2009
Venue Park & Rec. Dept. donates park usage to market

Goals:
 • Enhance vendor recruitment
 • Collaborate with other organizations to increase EBT outreach
 • Encourage more local food production
 • Grow the market

The Prineville Farmers’ Market was started five 
years ago by the current core group of market board 
members with help from OSU Extension agent, Mylen 
Bohle. The group expressed that there was strong com-
munity support from the beginning with a successful local business sponsorship program and the opening of 
a brand new downtown plaza that the City of Prineville allows the market to use for free.

“In my opinion, this is one of the finest 
community-healthy events that Jefferson Co has 
going for it. This has engaged more people with 
more opportunities than any single thing I can 
think of. In four short years, it has gone from a 
way for a few people to increase their cash flow to 
a full blown community event.” 

– Survey Respondent, Hope for the Rural 
and Urban Landscape: Building Social Capital in 

Jefferson Co, OR , Sandy Monchamp 

“The heart is good in this market…with that 
it will work. It would be great if we could grow.”

– Prineville FM Board Member
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 Bend Farmers’ Market
Started:  15 years ago
Vendor Cost: $30/week
EBT: 2010
Venue: Drake Park and St. Charles Hospital

The Bend Farmers’ Market was started 15 years ago by the Bend Downtowners’ 
Association. In its third year the market transitioned to a market manager and board 
of director’s organizational format. 

Around its 5th or 6th year the market really became a social community event 
and began to grow to the thriving market it is today 
thanks to the inclusion of a mid-sized farm from the 
Willamette Valley in concurrence with the population 
boom. Market board member and local farmer Jim 
Fields describes the market growth as their biggest suc-
cess.

Farmers’ Market Board of Directors and Market Manager Interview Themes

Vision and Mission
The three farmers’ markets explored in this chapter represent two rural communities with markets start-

ed just five years ago and one urban market started nearly 15 years ago. Though these markets vary greatly 
along rural/urban lines, size, diversity of products, and so on, they exhibited shared successes and values that 
speak to the dynamic nature of farmers’ markets; the following three benefits were emphasized as part of the 
market mission:

1. Offering a viable direct marketplace for local producers.
2. Building community.
3. Promoting local food production.

Community
All three FM interviewees highly valued community building and perceived strong community sup-

port despite poor economic conditions. Local FMs all initiated a variety of activities to create a community 
environment and turn the FM into an “event” (including cooking demonstrations, live music, etc.) which were 
reported as successful. 

Jim Fields, market board member and owner 
of Fields Farm, noted that Deschutes Co has the 
highest redemption rates for WIC Farm Direct 
Vouchers and remembers a market day when 
WIC moms bought out his whole farm stand.
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 “If we had a banner that would be it that we 
really are a community.”

“[There is a] sense of community amongst 
the vendors. There is no cut-throat. We are con-
cerned that we all walk away every week feeling 
that we’ve been treated fairly and that no one 
is cut our feet our from under us-we’re not in 
competition.”

“There are also customers concerned with 
fairness at the market: they will buy eggs from 
Dancing Cow and Billie one week and then buy 
eggs from Kim the next week. They spread the 
money to try to keep us alive … It’s a community 
thing.”

“You see the same people out there every 
week … There are people that buy one pound of 
hamburger from Dad (Breese) every week. He 
tells them they can buy more than one at once, 
but they like to come back every week”

– Interview Quotes

Economic Development
Farmers’ markets play an important role in local 

economic development by: 

1. Creating a direct marketplace for small and mid-
sized producers

2. Serving as a supportive incubator for beginning 
farms, ranches, and food-related micro enter-
prises.

3. Spurring increased spending at neighboring busi-
nesses.

Both rural FMs emphasized the potential for 
the market to support and encourage increased local 
food production and food-related micro enterprises. 

Photos from Bend Farmers Market, 2010

Do farmers’ markets attract people down-
town, or do they merely sell to people that are 
already there

At two weekend markets the primary draw 
for downtown shoppers was the farmers’ market; 
Albany (88%); Corvallis (78%).

Once there, do farmers’ market shoppers 
also shop at neighboring businesses?

Between 33% and 65% of those attend-
ing the market also did additional shopping at 
neighboring businesses. 

OSU Small Farms Technical Report 
Number 16: How Do Farmers’ Markets Affect 
Neighboring Businesses? 

Lev, Brewer, Stephenson

The presence of local food markets may also 
spur consumer spending at other businesses 
in a community. The spillover spending could 
support the retail sector in a community if, for 
example, a farmers’ market draws consumers to 
an area where they would not have otherwise 
spent money.

USDA ERS Report #97, May 2010
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Vendor Recruitment & Retention
Both rural FMs expressed limited capacity for 

vendor recruitment because of the absence of a mar-
ket manager in one case, and because market board 
members were themselves vendor/producers with 
limited time for outreach efforts. 

“We need someone specific who is going to try to 
continue to recruit vendors. The growers are all busy 
and it’s hard to recruit when they’re all growing … 
We need a dedicated staff member to do that.”

– Prineville FM Board Member
In addition, “increase diversity of products” and 

“attract a more diverse customer base” were rated as 
the top two changes that might improve the FM for 
producers, followed by “increase number of vendors.” 

This signals that producers, as well as FM orga-
nizers, see consumer and vendor growth as interde-
pendent.

The urban FM did not report vendor recruit-
ment as a challenge, and in fact, have a lengthy 
vendor waiting list. The Bend FM dealt with the 
chicken-or-the-egg scenario around the markets’ 5th 
year by recruiting a mid-sized farm from the Wil-
lamette Valley that was able to offer a greater amount 
and diversity of produce, and earlier in the season, 
which attracted more consumers followed by the 
recruitment of a second mid-scale Valley farm lead-
ing to further consumer growth. While this brings 
greater economic viability to the FM, it presents 
barriers for small-scale local producers to vend at 
the market; the smaller Bend market is intended to 
act as the incubator for these producers. However, 
the Producer Survey results indicated that producer 
priority lay with offering a higher diversity of prod-
ucts to attract more consumers, and not with giving 
precedence to Central Oregon producers; “eliminate 
non-local products” was ranked lowest by Producer 
Survey respondents as a change that might improve 
the FM. 
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For small vendors, farmers’ markets appeared 
to operate as a relatively low-risk incubator for new 
businesses and a primary venue for part-time en-
terprises in a nurturing environment. Business skill 
development may be an attractive benefit in areas 
where few other options are available to acquire ad-
ditional skills and market experience.

– USDA ERS Report #97, May 2010
As seen in other food system sectors, interview-

ees commented on the chicken-or-the-egg factor in 
growing their FM: more customers will not come 
until there are more vendors and products; more 
vendors will not participate until they see more con-
sumer attendance to make the market economically 
viable and worth their time.

Rural FM interviewees also identified the lack of 
sales data for their markets and the required liability 
insurance as barriers for potential vendors. This is 

supported by the Producer Survey results in which 
producers reported “liability insurance requirements” 
(41% “Very Important” rating) and “don’t sell enough 
at the market” (29% “Very Important” rating) as the 
top two challenges of selling at the FM. 

If they [vendors] knew they would make 
money, they’d be there … If customers saw a 
consistency in vendors they might come more 
consistently. 

–Madras FM Board Member
“I really think if we had more vendors, and 

more products, it would go. I don’t think we’re 
even close to tapping the demand.”

– Prineville FM Board Member 
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Consumers
Farmers’ markets provide an opportunity for 

consumer education and the face-to-face consumer-
producer interaction that defines local food purchas-
ing. 

Consumer-related challenges reported by inter-
viewees included: 

1. Consumer unfamiliarity with local agriculture, 
seasonality and buying direct

2. The need for increased diversity of consumer 
base that would more accurately reflect the com-
munity.

Consumer-related successes were the sense of 
community created at the market and the loyalty of 
the markets’ consistent customer base.

“Last year it became a social thing. People actu-
ally come and hang out at the market. It’s a social 
thing now on Saturdays. There are also customers 
concerned with fairness at the market: they will buy 
eggs from Dancing Cow and Billie one week and 
then buy eggs from Kim the next week. They spread 
the money to try to keep us alive.”

– Prineville FM Manager

Consumer Survey: “Where do you get your 
food?” Farmers Markets and Fast Food were 
about even.

Dot Survey: Besides Supermarkets question: 
FM ranked 2nd, after ‘small, independent stores’

Consumer Survey: After grocery stores and 
various forms of food assistance, fast food restau-
rants (18.4%) and farmers’ markets (16.7%) were 
ranked highest for where one gets food. 
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SNAP & WIC at the Market
In 2009 a USDA Farmers’ Market Promotion 

Program (FMPP) Grant was secured by the Cen-
tral Oregon Intergovernmental Council (COIC) 
to implement EBT machines at all the FMs in the 
region. 

The EBT machines allow Oregon Trail food 
stamp cards to be accepted at the FM in addition 
to debit cards; this increases market and vendor 
revenue in addition to increasing fresh, healthy food 
access for low-income consumers. 

FM interviewees emphasized the importance of 
accepting EBT transactions in the wake of the eco-
nomic recession increasing the number Oregon Trail 
users in the community. For Jefferson County the el-
ement of healthy food access was emphasized in light 
of their recent ranking as the unhealthiest county in 
the state by the Robert Wood Johnson Foundation.

“These are the people that are most removed 
from their food … They need it the most.”

“It’s certainly something I think our commu-
nity would utilize—I mean look at us, we have 
the highest unemployment rate in the state, the 
number of new home sales has dropped dramati-
cally, foreclosures are off the charts.”

– Prineville FM Board Member
“We need to do a better job of advertising … 

I think we would need to find several agencies to 
help with outreach.”

– Prineville FM Board Member
“The EBT reaches to a section of the commu-

nity that does not have access … we have to talk 
about good nutrition and how it affects health.” 

– Madras FM Board Member

Sandy Klein, of NeighborImpact, & Quinton Wiest, volunteering at the Bend Farmers’ Market EBT booth. 2010
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PARTNERSHIPS & 
COLLABORATION

The three FMs included in this study expressed 
varying levels of support and collaboration with local 
organizations and the City. Only one of the three 
markets was able to use the FM venue free of charge, 
while the other two must pay a fee to the City and 
the Parks and Recreation Department. 

The Madras FM interviewees expressed a strong 
interest in establishing a relationship with the City 
and the Chamber of Commerce, feeling that they 
were in a unique position to help promote the FM 
and recognizing the economic development potential 
the market poses to the City.

All three markets expressed interest in collabora-
tion with public and community health organiza-
tions and social service providers to promote SNAP 
and WIC at the FM.

OVERVIEW: Challenges & Opportunities

Challenges
 • Vendor recruitment and consistency
 • Marketing and Community Outreach; need to 

increase diversity of customer base and level of 
community attendance

 • EBT outreach
 • Barriers to market growth and community out-

reach due to the lack of a market manager or the 
limited capacity of board members to go above 
and beyond the administrative needs of the mar-
ket.

 • Need for increased local food production

Opportunities
 • EBT Outreach
 • Market Capacity Building
 • Partnerships & Collaborations
 • Vendor Recruitment, Retention & Consistency

EBT Outreach
Though the 

installation of EBT 
machines at all three 
markets was cel-
ebrated by interview-
ees, greater emphasis 
must now be placed 
on the process of 
marketing and out-
reach around this new 
benefit. Successful 
outreach programs 
will require collabora-
tion between diverse community partners and the 
market management teams; this includes, but is not 
limited to, community and public health providers, 
DHS, and other social service and grassroots organi-
zations. 

In an age of convenience and superstores, the 
unique qualities of farmers’ markets pose both ben-
efits and challenges to low-income shoppers. While 
farmers’ markets offer access to fresh healthy local 
foods and the opportunity to support the local econ-
omy, market shopping on a limited budget requires 
enhanced meal planning and preparation. 

An Oregon Food Bank study investigating 
SNAP client perceptions regarding shopping at the 
farmers market found that: 

A dilemma for farmers markets is how to pro-
mote real cost-saving strategies that serve both 
shoppers and participating farmers. This requires an 
aggressive strategy for promoting farmers’ market 
thrift, based not on cheap food, but on creative home 
economics. Food stamp shoppers would benefit from 
techniques for meal planning, shopping, and cooking 
that require little more time than is currently spent 
seeking discounts and preparing packaged foods. 

– “Barriers to Using Urban Farmers’ Market” 
2005

In 2009 VISTA volunteer Katherine Locke 
conducted research at the Dalles Farmers’ Market, 
seeking to answer the following question: “Will the 
market’s ability to accept food stamps, WIC and 
Senior vouchers improve access to fresh, local foods 
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for low-income individuals and increase gross sales 
for market vendors?:”

Issues Identified:

 • Vendors lacking knowledge about the EBT/
SNAP program

 • SNAP clients feeling uncomfortable at the 
market (When prices were not displayed, SNAP 
shoppers felt uneasy having to ask if food was 
affordable or not)

 • Transportation, time and gas
 • Ineffective outreach/advertising

Summary:
Although participants understand the value of 

purchasing and consuming fresh produce, and sup-
porting local farmers and the community, the bar-
riers for this ultra low-income group to access the 
market supersede. The inaccessibility of the EBT 
machine and market in general, and lack of out-
reach appear to be larger issues than cost concerns.

Recommendations

EBT Outreach
Both of these studies indicate that the most 

prominent barriers to farmers’ markets for low-
income consumers are not related to cost, but instead 
to overall market and EBT accessibility and the need 
to shift food skills and perceptions around cooking, 

shopping and meal planning to make market shop-
ping comparatively feasible and convenient. Creating 
a market and EBT outreach plan based on these 
findings will require collaboration and partnerships 
between diverse players in the community. The fol-
lowing recommendations are intended to present 
opportunities for addressing the issues identified 
through the CFA process.

 • Interviewee Suggestion: Promote EBT when 
market is at its peak so that first time market 
shoppers will not be turned off by that lack of 
abundance in early June.

 • Form partnerships with health and social service 
orgs to promote EBT.

 • Ensure vendors are trained and familiar with 
EBT/SNAP and WIC programs.

 • Signage: Display clear food prices and improve 
signage directing SNAP customers to EBT ma-
chine.

 • Consider EBT incentive programs such as 
SNAP dollar-per-dollar match, coupons, etc.

 • SIDE BOXES: Forest Grove FM donations for 
EBT match, EMO Coupon Program.

 • If a Rapid Market Assessment is conducted 
include an element of research into perceptions 
of effectiveness of EBT at the market.

 • Explore opportunities for expanding the inclu-
sion of cooking demonstrations at the FM.

The Ecumenical Ministries of Oregon offer an alternative 
form of low-income outreach to the farmers’ markets 
through their “That’s My Farmer” Coupon program. 

Coupon books are sold at congregations, with 10% 
of sales serving as donations to fund the distribution 
of free coupon books to low-income members of the 
community. 

In 2010 the Forest Grove 
Farmers’ Market, run by the 
non-profit group Adelante 
Mujeres, was able to provide 
a dollar-for-dollar match of up 
to $5 for EBT shoppers.

EBT match programs offer an 
incentive for first-time and 
returning low-income market 
shoppers.

Funding for this initiative was secured through  $700 in 
donations from Forest Grove community members and a 
$1,500 donation from Aramark at Pacific University. Other 
models for fundraising and starting match programs exist 
across Oregon.
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Market Capacity Building
 • Look into establishing internship opportunities 

to address limited capacity of board.
 • Seek funding to hire market managers
 • Explore opportunities for a community sponsor-

ship program for the Madras FM.
 • Conduct Rapid Market Assessments to gather 

information about consumer perceptions about 
the market, have information to offer potential 
vendors, measure the success of the EBT pro-
gram, and highlight the economic development 
effects of the FM.

 • Producers expressed interest in having a year-
round FM to address the impacts of a short 
market season for non-produce vendors; this 
may be an opportunity to explore the viability of 
a winter FM.

Partnerships & Collaborations
 • Strengthen relations with City, the Chamber of 

Commerce and other natural partners to address 
marketing, venue issues.

The Neighborhood Economic Development Corpo-
ration (NEDCO) greatly increased the capacity of their 
Springfield Farmers’ Market by creating 3 internship posi-
tions filled by local community college students, responsi-
bilities included:

 • Coordinate volunteers for EBT incentive program 
 • Enhanced outreach to Latino community
 • Evaluate effect of farmers’ market on downtown busi-

nesses, market vendors, and stakeholders
 • Vendor recruitment
 • Evaluate effectiveness of EBT program

 • Partner with local agricultural support agen-
cies and organizations to offer enhanced vendor 
training opportunities

 • Increased collaboration between all FMs in tri-
county region could help build market capacity, 
promote collaboration, and create opportunities 
for seeking grant funding together to address 
universal issues such as EBT outreach barriers.

 • Look into other vendor models that are flexible 
to the needs of producers of varying sizes.

Vendor Recruitment, Retention & Consistency
 • Enhance vendor support and training opportu-

nities to recruit new vendors and build skills of 
existing vendors.

 • Explore alternative vendor participation models 
to meet the needs of farms of varying size and 
capacity
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Booth
Options

Basic
Information Details Time Rules Fees

Vendor
Booth Space

This is the most popu-
lar option for regular 
vendors

An assigned 10’ x 10 ‘ 
space to set up your 
table/tent*, etc.

MUST be FULLY set 
up from 4-7 pm

$12/wk for GGFN 
supporter
($25 annual fee for 
biz)
OR
$15/wk for non sup-
porter

Community Set up on GGFN sup-
plied tables and sell 
your own produce

MUST bring your 
own produce bags, 
signage & small 
change

MUST be thereby 4 
pm. OK to leave if 
sold out

10% of gross sales 
(payments made to 
GGFN weekly before 
leaving)

Consignment Bring market-ready pro-
duce to GGFN tables for 
volunteers to sell

MUST come with 
an inventory of 
products and down 
signage

MUST be thereby 4 
pm. Extras can be 
picked up or do-
nated

20% of gross sales
(payments given to 
you the
following week or 
mailed if
needed from your 
sales)

The Gorge Grown Farmers’ Market offers a variety of ways for vendors 
to participate at the market dependent on their needs and capacity. This 
model may present an opportunity for rural farmers’ markets in our region 
who struggle to recruit beginner, small-scale and backyard producers. 
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CENTRAL OREGON FARMERS’ MARkET DIRECTORy

Bend
Bend Farmers’ Market Top of Mirror Pond Park, 

Downtown Bend
Wednesdays
3-7 pm
June–Oct

Katrina Weist
541-408-4998

Bend
Bend Farmers’ Market St. Charles Medical Center, 

2500 NE Neff Rd. Main En-
trance

Fridays
2–6 pm
June–Oct

Katrina Weist
541-408-4998

Bend
Northwest Crossing 
Farmers’ Market

NW Crossing Neighborhood 
Center

Saturday 10–12 pm
June–Sept

Michelle 
C3 Events 
541-740-1041

Madras
Madras Saturday 
Market

Sahalee Park, 6th St. between 
B and C Street

Saturdays
9–2 pm
June–Sept

Jimmy Salter 
541-489-3239

Redmond
Redmond Farmers’ 
Market

Centennial Park, downtown, 
between 7th and 8th on 
Evergreen

Monday 
12pm - 6pm 
June - Aug

Sarah Yancy 
541-504-7862

Prineville
Prineville Farmers’ 
Market

Downtown Plaza on 3rd Street 
across from Courthouse

Saturday 
8:30am - 12:30 
June - Oct

Kara Snider 
541-280-4097
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NOTES



Chapter 4

Health Across the Food System:
Food Insecurity, Hunger & Health Disparities in 
Our Community

Photos from Family Kitchen, Bend OR
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In this chapter we explore issues of food insecurity, hunger and health in our community. 

Access to an adequate quality and variety of foods produced locally is a struggle for our entire region; 
having enough food to eat is a concern for a growing number of our residents. From February to March 

of 2009, Central Oregon (Department of Human Services District 10) experienced an increase of 106% in food 
stamp participation, the highest of the 16 regions in Oregon. In the last year, total SNAP participation increased 
by 43%, an annual value of $3.2 million (Department of Health, 2009). 

The recession hit Central Oregon with force after 
a decade of population growth and an even higher 
growth in poverty rates. Between 1995 and 2007, the 
population of Central Oregon grew by 73% (Economic 
Development for Central Oregon). Growth, however, 
did not mean prosperity for all. Between 2000-2007, 
the number of people living in poverty increased 
by 53.4% in Crook County and 28.8% in Jefferson 
County. Two years later, Crook County has the highest 
unemployment rate in the state at 19.7%; Jefferson and 
Deschutes County trail close behind at 15.9%. 

The time is ripe and the stakes are high for our 
community. Local agricultural producers are passion-
ate about providing healthy food to their community 
but the viability of their farms is waning; community 
health providers work tirelessly to address health dis-
parities and rampant diet-related disease; emergency 
food providers struggle to meet a growing demand 
for food assistance. This time of crisis and increased 
emergency food needs presents an opportunity to 
direct the heightened sense of urgency towards ad-
dressing the root causes of health disparities. This 
calls for creative community-based problem solving 
and a critical analysis of our regional health and food 
environment.

introduCtion

health across the Food System

access
According to a nationwide study of the afford-

ability of fruits and vegetables, a low-income family 
would have to devote 43% to 70% of their food bud-
get to fruits and vegetables to meet the government 
recommendations. 

– The Need for Nutrition in Food Banks, Food 
Bank for NYC

availability
If everyone decided that they were going to fol-

low the dietary guidelines we would find out that we 
are 13 million acres short of production. 

– Dr. Hamm, 2010 Dietary Guidelines Committee 
testimony 4/09

Food security is a community health issue, 
taking the concept of health outside of the limited 
parameters of medical care by connecting health 
across the food system: healthy people, healthy food 
& farms, healthy local economies. In this chapter we 
use the following tools to examine our food environ-
ment by analyzing food access, availability and food 
skills, emphasizing the interrelatedness of various 
food system elements and players:

– Food Assistance Client Survey
Food Pantry Client Focus Group
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How long have you been volunteering at the food 
bank?

I’ve been serving there since 2000. It’s been 10 years 
and now I’m the assistant manager.

Why are you good at your job?

I guess because I like to do it. I’ve lived here a long, 
long time. I’ve lived here more than 55 years, so I feel 
that I need to pay something back to this commu-
nity.

What is your least favorite part about your job?

I really don’t have a least favorite part about it other 
than hoisting heavy boxes of canned goods around, 
it’s pretty hard. We got some in donations two weeks 
ago from Aspen Lakes and they were in 100 pound 
boxes of cans. There was no way I could move them, 
I just had to take them out one at a time. 

How many families use the food bank?

We have over 425 families in the system that use the 
food bank, but there are only probably 100 families 
that use it every month, that’s the average; they don’t 
all come in every month, but they come in sometime 
during the year.

Has the number been going up or down?

It’s going up. 

What kinds of food do most people want?

Actually they want easy food, fast food, which we 
really don’t give out. There’s really no way we have to 
store that, other than freezing pizzas and stuff, but 

that isn’t what we do. We try to come up with an idea 
to teach a lot of them to cook because a lot of them 
don’t know how to cook. That’s why they don’t want 
the kind of food that we give them, because they 
don’t know how to fix it.

You said that most of the people don’t know how 
to cook, so what age are they usually?

We have some 16 year olds that are basically living 
on their own and they need to be able to prepare 
their own food and they really don’t know how to 
fix anything except for anything that you stick in the 
microwave. We have a lot of that so we really need to 
have some cooking classes.

Do you have a large age range of people that go 
to the food bank? What’s the most common age 
group that comes through Kiwanis?

Yes, from senior citizens to kids. Most of them are 
probably 24 years old to 40 years old, but then we do 
have some younger and some older.

Naomi Rowe

Sisters Kiwanis Food Bank Volunteer

This interview was conducted by Kit Stafford’s Arts Dis-
covery Class students at Sisters Middle School in Apr 
2010. Thanks to Kit and her class for your enthusiasm!

proFile: emergenCy Food providerS
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So what happens when someone comes into the 
food bank?

We have an application that they have to fill out 
every time that they come in. We tell them they’re 
welcome to come in once a month to get food be-
cause we cannot be their primary food source, but we 
can help them out in a pinch. If they’re really, really 
hurting we’ll take them more than once a month, too. 
They have to live in the Sisters school district and 
by signing the form each time they come in they are 
agreeing that their income is at or below the FEMA 
levels, the poverty levels for the number of people in 
their family.

Could you talk a little bit about what situations 
bring people to the food bank?

We get a lot of people who have lost their jobs; we 
also get people who just don’t make enough money. 
Most of them make at least minimum wage, but they 
don’t get eight hours of work a day, they only get 3 or 
4 hours. On minimum wage you can’t even prob-
ably pay your light bills with that amount of money. 
They’ve got to pay rent or housing, transportation, 
and electricity and probably a phone of some kind, 
hopefully, and then there’s nothing left for food, so 
we help them out a little bit. Most people are really 
surprised about how much food we do give out… say 
there’s five people in the family, they’re going to get at 
least six boxes of food. A box of food is $50 worth of 
food; it’s a lot of food.

So you don’t keep meat and stuff like that?

We do have frozen meat, mostly it’s hamburger but 
we do get meat a lot of times from what is called, 
“Fresh Alliance,” and that is stores in Central Oregon 
like Safeway and Albertsons, when they have a pull 
date on their meat that they have in their cases they 
pull that off there and they immediately put it in the 
freezer and flash freeze it and then they box it up 
and they bring it to us. It’s still good because it was 
frozen while it was still fresh.

Where does the rest of the food come from?

We get food from Oregon Food Bank and we get 
food from USDA. We also get food from Neigh-
borImpact in Redmond. I don’t know where all their 
sources are, but if we get there early enough on the 
day that is our day to pick up food, that’s when we 
can get fresh stuff, bags of potatoes and stuff like that 
… We get large donations every Thursday from the 
community when people bring in bags of stuff for us. 
Then we also get cash donations because we buy a 
lot of stuff. 

Tell us about Kiwanis

The Kiwanis Club is an organization that is set up to 
help the children of the world. That’s why we started 
the food bank, because we knew that there was a 
great need in this area.  There were a lot of children 
that were going hungry and so we decided on a food 
bank, (this was back in 1983 when we started it,) 
and we’ve been doing it ever since then. We meet 
once a week on Thursday mornings at 7:30, out at 
Aspen Lakes. We have over 75 members now and 
most of them are involved with helping the food 
bank in one form or another.

Kit: the Kiwanis have also been generous with our 
Arts Discovery Class.
Kiwanis raises money for a lot of different programs 
in Sisters like the Girl Scouts, the Boy Scouts, Head 
Start, Healthy Beginnings, Together for Children. 
There are a lot of them; it’s a huge long list that we 
raise money for.
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How much money does 
it take to keep the food 
bank going?

It takes a lot of money. 
In January our outlay 
was $12,000 in food.  In 
December it was $24,000 
because in December we 
also do the Christmas 
Food Share Baskets and 
that’s a complete supply 
of a Christmas Dinner for 
every family that turns in 

an application.

What could students do to help you?

You could come down and sort cans when I need it. 
There isn’t any job there that kids couldn’t do; they 
could assist with all of it.

Kit: Shall we do that sometime, go down andsort 
food?
Students: Yeah!!!

Central oregon health & Food Security 
Statistics

County
ranking 

1 – 33; where 1 = healthiest, and 33 
= unhealthiest

*Jefferson 33

Crook 14

Deschutes 6

*Ranked unhealthiest county in the state of Oregon

These County Health Rankings display dramatic 
differences in the health of our communities across 
the tri-county region. While Deschutes County 
ranks in the top 10 healthiest counties in the state, 
Jefferson County is in the bottom 10, and is in fact 
ranked as the unhealthiest county in Oregon. This 
mirrors overall statewide findings that urban coun-
ties generally display better overall health than rural 
counties. This only highlights the crucial need for 
our communities to come together as a region to 

address these health disparities and share resources 
and information across rural/urban, cultural, and 
geographic boundaries. 

The County Health Rankings show us that 
where we live matters to our health. The health 
of a community depends on many different fac-
tors – ranging from individual health behaviors, 
education and jobs, to quality of health care, to the 
environment. This first-of-its-kind collection of 50 
reports – one per state – helps community leaders 
see that where we live, learn, work, and play influ-
ences how healthy we are and how long we live. 
The Robert Wood Johnson Foundation is collabo-
rating with the University of Wisconsin Popula-
tion Health Institute to develop these Rankings 
for each state’s counties. This model has been used 
to rank the health of counties in Wisconsin for the 
past six years.

www.countyhealthrankings.org

Jefferson County ranked 33 out of the 33 counties 
included in the study, displaying the poorest overall 

health in the state.

Food environments atlas
This report compiled by the USDA’s Economic 

Research Service (ERS), provides an overview of a 
community’s ability to access healthy food and its suc-
cess in doing so by assembling statistics on three broad 
categories of food environment factors: 
 • Food Choices—Indicators of the community’s 

access to and acquisition of healthy, affordable 
food, such as: access and proximity to a grocery 
store; number of food stores and restaurants; 
expenditures on fast foods; food and nutrition 
assistance program participation; quantities of 
foods eaten; food prices; food taxes; and avail-
ability of local foods 

 • Health and Well-Being—Indicators of the com-
munity’s success in maintaining healthy diets, 
such as: food insecurity; diabetes and obesity 
rates; and physical activity levels

 • Community Characteristics—Indicators of com-
munity characteristics that might influence the 
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food environment, such as: demographic com-
position; income and poverty; population loss; 
metro-non-metro status; natural amenities; and 
recreation and fitness centers

The Food Environments Atlas is another recent 
research project providing relevant data for com-
munity health providers and food security advocates. 
Due to the comprehensive nature of this report, 
results for Crook, Deschutes and Jefferson Counties 
are included in the appendix.

Food Security Statistics

 

Access Availability 

Skills/ 

Utilization 

FOOD  

SECURITY 

Household Food Security
All household members have access at all times to 

enough food for an active, healthy life.
(USDA)

Community Food Security 

A condition in which all community residents obtain 
a safe, culturally acceptable, nutritionally adequate 

diet through a sustainable food system that maximizes 
community self-reliance and social justice. 

Mike Hamm & Anne Bellows

Food security refers to the availability of food 
and one’s access to it. 

Food security factors can be examined at both 
the household and community level and can include 
food skills/food utilization. The concept of com-

munity food security puts household food security 
in a broader context by looking at the community’s 
ability to meet its own food needs

Food Availability: physical availability, farmland avail-
able
Food Access: transportation, social, economic
Food Skills: cooking, food preservation, meal planning, 
food harvesting and growing

uSda Food Security ratings, 2008
The USDA bi-annually measures household food security 

based on the following criteria/definitions:

High food security: No reported indications of food-
access problems or limitations

Marginal food security: One or two reported indications—
typically of anxiety over food sufficiency or shortage of 
food in the house. Little or no indication of changes in 

diets or food intake

Low food security: Reports of reduced quality, variety, or 
desirability of diet. Little or no indication of reduced food 

intake

Very low food security: Reports of multiple indications of 
disrupted eating patterns and reduced food intake

USDA, 2006

oregon uS

Hunger (Very Low 
Food Insecurity) Rate

6.6% 4.6%

Food Insecurity Rate 13.1% 12.3%

n=1,733 n=122,574

* Statistically significant rate difference between OR and 
US

impact of economic recession on Snap 
participation rates

The state of Oregon has seen dramatic shifts in 
hunger rates beginning with ranking #1 in the nation 
for hunger/food insecurity in the late 1990’s. When 
food insecurity and hunger worsened at the national 
level (2003-2004), Oregon was the only state to see a 
statistically significant decline in hunger rates. Then, 
in the aftermath of the economic recession, the state 
again rose to having the second highest food insecu-
rity rates in the nation in 2008.  

The need for food stamps and cash assistance 
increased by more than 35% in Deschutes, Jefferson, 
and Crook Counties over the past year, and forecasts 
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Food Security Rates, Oregon vs. US
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from the Department of Human Services predict an 
additional 24-30% increase in Oregonians needing 
food stamps and Temporary Assistance to Needy 
Families (TANF) payments in 2009-11.

Food Stamp Participation Rate Increases June 2008-2009 

Crook: 28.8%

Deschutes: 47.2%

Jefferson:  18.2%

Oregon Department of Human Services 

“We have now started on the second year of 
record-breaking demand,” said Erinn Kelley-Siel, in-
terim Director of DHS Children, Adults and Fami-
lies. “Oregon’s unemployment remains at high levels, 
and that means families continue to need support to 
feed their families and keep them safe. We don’t see 
demand decreasing any time soon.” 

– Bill Baker, KBNW News, May 21, 2009

The state of Oregon issued a record number of 
SNAP and TANF benefits last month. The Depart-
ment of Human Services said SNAP (Supplemental 
Nutrition Assistance Program) benefits totaled more 
than 706,000 in May, an increase of 17% over one 
year, and up 46% since July 2008 when the state un-
employment rate was just above 6%. TANF (Tem-
porary Assistance for Needy Families) went up as 
well, to just under 27,000 families. That’s an increase 
of 5% from a year ago and 35% from July 2008.

– Glenn Vaagen, Bend Bulletin, June 15, 2010
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Supplemental Nutrition Assistance Program Usage, District 10
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The Food Assistance Client Survey was tar-
geted towards emergency and federal food assistance 
clients and designed for the purpose of identifying 
the following:

Barriers to accessing emergency and federal food 
assistance

 • Factors affecting food insecurity, including trans-
portation and food skills  
(cooking, gardening, etc.)

 • Food choices
 • Interest in community food projects

The findings reported in this chapter come from 
the Food Assistance Client Survey, and are supple-
mented with a Focus Group along with anecdotal 
references to the Emergency Food Provider Inter-

Food aSSiStanCe Client Survey analySiS

views which are expanded upon in a separate chap-
ter. 

The Food Assistance Client Surveys were 
distributed from Oct 2009 - Mar 2010, through 
emergency food sites (food pantries, brown bag and 
meal sites), Women, Infant, and Children and the 
Department of Human Services offices, and the 
regional Head Start program. The total number of 
completed surveys was 1,126. Although this repre-
sents only 0.5% of the total population, the survey 
was not intended to inform the experiences of the 
overall population, but to better understand food 
access, availability and affordability issues amongst 
Central Oregonians utilizing food assistance. The 
Dot Survey, discussed in the following chapter, was 
used to gather input about food access and availabil-
ity from a random sample of the broader population.
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This section will provide a demographic overview of survey participants, including any significant dif-
ferences across communities. Demographic data on survey participants tells us a little about who is accessing 
emergency and federal food assistance programs. 

Who is hungry? 

46 percent of households receiving emergency food had at least one working member. 

36 percent of those receiving emergency food are children. 

Households with children are the largest group served. Children who are hungry have more difficulty 
learning in school and have a higher risk for health problems later in life.  

Most adult emergency food recipients are working, unemployed, underemployed, retired or disabled. 

 – Oregon Food Bank network statistics

demographics overview
 • 75% of Respondents were Female
 • 18-25 year olds: Bend (33.6%) Redmond (41.9%) h 30% Regionally
 • La Pine (Interview, said 60% seniors) Prineville (Interview, said ~40% seniors)
 • Hispanic/Latino: 22% of respondents. % Hispanic in Crook, Deschutes, Jefferson: 5.8% 7.1% 19.8%

place of residence
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The distribution of completed surveys was fairly 
representative of the population distributions across 
the region, aside from the over-representation of La 
Pine residents given the small size of the community.

gender
 • 72% Female; 28% Male; Respondents were over-

whelmingly female 

Hunger rates are highest among single mothers (14.8% 
OR; 11.5% US), followed by single women not living 

without relatives (11.3% OR; 6.1% US)
Source: OSU Rural Studies Program

age
In interview, several emergency food provid-

ers reported an increased number of senior citizens 
accessing their services. While 65-74 year olds made 
up only 9% of survey respondents across the region, 
this age group made up 32% of respondents residing 
in Madras.

Age/Percent

Under 18:  4%

18-29:  30%

50-64:  17%

65-74:  5%

75+:  1%

COCOA feeds 25,000 seniors, 75,000 Meals on Wheels, 
Over 65,000 congregate meals.

1 out of every 9 seniors is at risk for going hungry in the 
US.

Source: COCOA

ethnicity
There was a high rate of Hispanic/Latino re-

spondents compared to the overall population. 

Population Hispanic/Latino

Survey Respondents 22%

Crook County 6%

Deschutes County 7%

Jefferson County 20%

Hispanic households in OR have higher hunger rates than non-Hispanic (14.8% v. 6.1%). This ethnic gap in 
hunger in OR appears greater than in the rest of the county (8.7% v. 2.8%) 

Source: OSU Rural Studies Program
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race
Caucasian: 85%

American Indian or Alaskan Native: 6.5%

Native Hawaiian or Other Pacific Island:

0.6%

Asian: 0.5%

Black or African American: 0.9%

yearly household income

The majority of respondents (45%) reported 
earning under $10K/yr. 

Warm Springs’ respondents varied greatly from 
regional averages with 75% earning under $10k/yr 
and the remaining 25% unemployed.

number of adults in household:
Demographic data on the number of adults and 

children per household corresponds with emergency 
food provider observations that the majority of cli-
ents are families, primarily with two adults and two 
children.

number of Children in household: 
Demographic data on the number of children 

per household corresponds with Oregon Food 
Bank statistics revealing that households with chil-
dren are the largest group served.

general Findings overview narrative
 • Barriers to emergency food assistance: the major-

ity expressed no barriers (50%)
 • Barriers to accessing federal food assistance: Feel-

ing embarrassed or uncomfortable top barrier to 
accessing assistance, followed by transportation
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 • Transportation surfaces as biggest issue at Warm Springs
 • Availability of quality/variety of food where I shop, ranked as a very low concern
 • Price and Healthy Foods are top two priorities across communities

Survey Questions

Food aCCeSS pointS: Where do you get the food you eat? (Check all that apply?)

The following communities varied greatly from regional averages:
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 • Sisters: 90% Food Bank/Pantry (48% Regional Average)
 • Sisters: 19% Scavenging (5% Regional Average)
 • Madras: 27% Home Garden (10% Regional Average)
 • Redmond & Madras: Farmers Markets 26%/22.% (17% regional average)
 • Warm Springs: Hunting or Fishing 25% (12% regional average)
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tranSportation: how far do you go to get to your main source of food?
Warm Springs and Sisters residents are traveling much further to their primary source of food than 

respondents in other communities

distance to pri-
mary food source regional

Warm 
Springs Sisters

11-25 miles 12% 73% 32%

26+ miles 7% 18% 3%
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how do you usually get to the places you get food?
While the majority of respondents regionally, use their own car to get to their food source, 67% of 

Warm Springs respondents are carpooling or getting a ride, compared to 15% regionally.
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Own Car
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Public
Transportation
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Food inSeCurity: how often do you experience the following?
This shows that food assistance clients have varying levels of food insecurity, with almost equal rates of 

respondents reporting that meals are skipped “never” and “daily.”

0 20 40 60 80 100 120 140

Skipped meals, or limited
their size, because you

didn't have enough money
to buy more.

Worried that you will run
out of food before you have

money to buy more.
Never
Every Now & Then
Once a Month
Once a Week
Daily

in the past six months have you/your household:  (check all that apply)?

0 50 100 150 200 250 300 350 400 450

Skipped a meal so
that the children

could eat

Struggled to feed
the children in
the summer,

when they are
not in school

Gone to the soup
kitchen or food

pantry in order to
have enough
food to eat

Series1

Soup Kitchen/Pantry: 82%

Summer Food for Children: 20%

Skipped Meal for Children: 33%
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BarrierS to Food aSSiStanCe: do any of the following make it hard for you to get 
emergency food help? (Check all that apply)

0 50 100 150 200 250 300 350 400 450

Couldn't make it to the food pantry
during the hours they are open

Feel uncomfortable going to get help

Couldn't make it to the soup kitchen
during the hours they were serving

Language barriers

Transportation is not available

They limit the amount of food I can get

No, I do not have trouble getting
emergency food help

Series1

Warm Springs’ residents again identified transportation as a primary barrier, 58%, compared to a 
regional average of 17%

Which government food assistance programs have you (or your children) participated in?

0 100 200 300 400 500 600 700 800 900

Food Stamps
(SNAP)

WIC

Meals on Wheels

Free or Reduced
school lunch

None

Series1

None: 11%

Free or Reduced School Lunch: 25%

Meals on Wheels: 1%

WIC: 43%

SNAP: 80%

Survey results and interviews with emergency food providers indicate that there is a high level of SNAP 
participation among clients. Emergency food providers commented that most clients are on SNAP, but re-
ceive such a small amount per month that it does not help to alleviate food insecurity.



85Chapter 4: Health Across the Food System

Pioneering a Local Food System in Central Oregon

Considering that 23% of survey respondents were 50+ years old, a 1% participation rate in the Meals on 
Wheels program seems unusually low.

What makes it hard for you to sign up for or use the government assistance programs above? 
(Check all that apply)

0 20 40 60 80 100 120 140 160 180

Citizenship status of you or someone in
your household

Application is too long/too hard to fill
out

Office hours/Cannot get time off of work

Transportation to offices

Treated badly when applying for or
using assistance programs

Language barriers

Feel embarrassed or uncomfortable
getting help

Series1

Feeling embarrassed/uncomfortable getting help (48%) and transportation to offices (29%) are the 
top two barriers, regionally.  

Warm Springs and Sisters residents again identified transportation as a primary barrier. 

Warm Springs: 75% 

Sisters: 55% 
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Food SKillS:  gardening
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Do you grow or
harvest any of your

own food?

IF YES, do you do it to
save money on food?

IF NO, are you
interested in

growing/harvesting
your own food?

YES
NO

Growing your own food? To save money? If no, are you interested?
80%: No 57%: No 57%: Yes

20%: Yes 43%: Yes 43%: No

CooKing: how many meals are usually made at home per week? 
All: 38%
Most: 46%
Some: 13%
None: 2%

The majority of respondents (46%) are cooking most of their meals at home.
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What makes it hard for you to make meals at home?

0 20 40 60 80 100 120 140 160 180

No one knows how
to cook

There is no fridge
where I live

Homeless

No one has time to
cook

There is no stove
where I live

Other

While the most prominent factors have to do with insufficient cooking facilities, there is still a significant 
portion of respondents (20%) reporting that “no one knows how to cook” in their household. In Madras, this 
was reported by an  astonishing 50%, 36% in Redmond and 25% in Sisters. 

What affects your ability to get the food that you need? (Check all that apply)

0 100 200 300 400 500 600

Income too low

Transportation

Time for shopping

Availability of quality/variety of food where I shop

High fuel/heating costs

High mortgage payment

Nothing

High rent/Lack of affordable housing

Childcare costs/child related expenses

Medical Bills/Prescriptions

Other

Besides the income as the biggest factor, high fuel and heating costs, medical bills, and transportation 
have a large impact when it comes to balancing bills on a low-income.
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What TWO things are most important to you when making food choices? 

0 100 200 300 400 500 600 700 800

Convenience

Certified Organic

Price

Locally-Grown

Healthy Foods

Brand Name

Other

 

Respondents are balancing both price and health factors when making food choices.

if price were not an issue, what would you buy more of? (Check all that apply)

0 100 200 300 400 500 600 700 800

Locally-Grown
Foods

Organic Foods

Fresh Fruits &
Vegetables

Bulk Foods

Healthy Foods

Other

Fresh fruits & vegetables (73%) and healthy foods (53%) were the top two choices of respondents. 
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Community Food proJeCtS: Would you be interested in: (Check all that apply)

0 100 200 300 400 500 600

Local, fresh food in our schools

A space to grown your own food

Taking free classes on cooking or
shopping on a budget

Starting your own food business

Having a community kitchen for making
food products to sell

There is a strong interest in local, fresh food in our schools.

overvieW

 • Demographic data on food assistance clients may help providers with outreach efforts. The majority of 
survey respondents were female, with a high rate of Latino clients.

 • Though the majority of respondents reported either having no trouble accessing emergency food as-
sistance (51%), or reported feeling embarrassed or uncomfortable getting help (48%) from federal food 
assistance programs, transportation issues surfaced as an important factor throughout the survey.

 • Transportation issues were most severe for the Warm Springs and Sisters communities. 
 • 80% of respondents are not growing their own food, but 57% are interested.
 • While the most prominent factors effecting home meal preparation were related to inadequate cooking 

facilities, 20% reported that “no one knows how to cook;” the communities of Madras (50%), Redmond 
(36%) and Sisters (25%) had higher rates of respondents reporting facing that issue.

 • Client survey results and interviews and meetings with providers signal a very strong interest in finding 
ways to provide cooking classes for clients. 

 • Respondents prioritize price and health/nutrition when making food choices and would like access to 
more healthy foods and fresh fruits and vegetables.
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In spring 2010, interviews were conducted with emergency food site coordinators from around the region 
with the goal of identifying barriers and opportunities to enhancing emergency food services. 

interviewees 

name Site* type City

Christine Kind St. Vincent de Paul Food Pantry Bend

Cindy Tidball & Rick Nagus Family Kitchen Meal Site Bend

Tricia White St. Vincent de Paul Food Pantry Redmond

Gary Arnett Vern Patrick Elementary Brown Bag Redmond

Jerry Crosby St. Vincent de Paul Food Pantry La Pine

Jacki Shepardson Sisters Christian Church Brown Bag Sisters

Marcella Edmunds St. Vincent de Paul Food Pantry Prineville

* All of the sites represented in the interview process are members of the NeighborImpact Regional Food Bank 
network.

methods & Sources
 • Interviews were conducted between 3/12/10-4/23/10 with site coordinators from a cross-section of 

meal sites, brown bag programs and food pantries around the region.
 • NeighborImpact Food Bank network meeting (05/06/10); 12 sites were represented. 

 • Data from NeighborImpact, Department of Human Services, USDA, and others. 

Statistics
How much money is spent per month supplementing food from NeighborImpact and the Oregon Food 
Bank at grocery stores?

The emergency food sites represented in these interviews spent an average of $2,000  per month buying 
food for their programs at grocery stores.

What types of food do you run low on or would you like to be able to offer more of?

Peanut Butter, Fresh Veggies, Juice, Coffee, Canned Fruit, “Staples” (Flour, Sugar, Beans, Rice, Cooking Oil), 

emergenCy Food provider 
intervieWS
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Protein/Meats, and Food for Special Diets (Diabe-
tes, Gluten Free)

Client demographics
All interviewees reported seeing an increase in 

seniors and young people, people new to poverty and 
homelessness, and working families. 

redmond Svdp
 • 35% increase in number of clients since 2008
 • Unemployment is the biggest issue
 • Age varies widely, average age 50

la pine Svdp
 • 60% are seniors
 • 15-20% are unemployed families looking for 

work

Family Kitchen
 • Majority of clients are between 30-50 years old, 

earning under $10,000/yr.
 • Top three issues facing clients are: unemploy-

ment, mental health issues, and drug and alcohol 
issues.

“There is a sizeable chunk of teenagers that come in 
here.”  “We don’t ask a lot of questions, but one of the girls 
wanted to volunteer and I said, ‘well how old are you?’ and 

she said, ’13.’

“I see a lot of the working poor. They may have a roof 
over their heads, they may have a car, they may have 
a job, they’ve got it all, but not enough to make it by.” 
“We get a lot of ‘thank you, I couldn’t have made it this 

month without the free meals’-they help stretch the food 
budget.”

Bend Svdp

A lot of them are the working poor. They have jobs, but 
minimum wage doesn’t support a family. Unfortunately 
that’s what we have in this town, being a tourist town, is 

minimum wages.

I have people in that haven’t worked in over a year, a year 
and a half. They are husbands and fathers and they can’t 

find work and they don’t have the means available to 
them to be able to move somewhere.

prineville Svdp

“We have primarily working households coming here. 
Two parent households with an average of two kids, that’s 

the number one, the bulk of who we serve and that’s a 

young family, a working household. The next one is a 
single parent household with three kids.”

“When I first started at SVdP, 9% of who we served was 
seniors and disabled, that’s now upwards of 36%. It could 

be between 36-40% now. Seniors and disabled have 
grown as a huge component of who we serve. Well, try 
to survive on a $400-$600 check a month in these times 

when city water doubles their rates in an 18month period, 
or utilities get a 20% increase. Their incomes stay pretty 

much static and the increases are going on. Throw in 
taxes if you’re a homeowner and it’d be pretty scary.”

growth of the emergency Food System
Nationwide, the emergency food system has 

grown rapidly since the early 1980s; Central Oregon 
was no exception. While the population of the region 
grew by 73% between the early 1990’s to today, the 
emergency food system grew by 275%.  Distribution 
of food boxes grew from 762 per month in 1989 to 
2,861 in 2009.

Emergency food providers interviewed recalled 
the growth of their own programs and services:

I remember once upon a time we went once a month to NI, 
we go weekly (now) and bring a truckload back on a truck 

we wrote a grant for that specific purpose. 

When I came to St. Vincent it was a group of 6 elderly white 
tops sitting around a table. It was more or less a coffee 

klatch. Whoever needed a food box, they would get up and 
assemble one of these basic minimal boxes and do a good 

thing for the day. We’d get 13 families, maybe, a week when 
it was in a church basement in a little closet, no sign, no 

nothing. Nobody knew we were there, not even a telephone.
–Edmunds, SVdP Prineville

We pick up from NI bi-weekly; three years ago we only 
went once a month. 

– Crosby, SVdP La Pine

Filling in gaps of government Food assistance
Emergency food providers play an important role 

in our community by filling in the gaps of federal 
food assistance programs. The USDA Commodity 
guidelines, which are followed by the food assistance 
sites, have a higher income limit than food stamps. 

We’re able to catch those people who don’t qualify for 
food stamps, but still find it hard to have enough money 

to buy. 
–King, SVdP Bend
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A lot of the people that come here on Thursdays are 
people that can’t qualify for food stamps, or the food 

stamps that they get, they get like 10, 15, 20 dollars, that’s 
it … So, I’m kind of picking up a bunch of people that 
they can’t be helped anywhere else. They are regulars, 
they come all the time and say they don’t know what 

they’d do without it. 
– Shepardson, Sisters Brown Bag

need for increased Coordination
Interest was expressed amongst interviewees 

for increased coordination between providers in the 
region, with NeighborImpact as the facilitator. Some 
are interested in coordination with other sites so that 
they can buy food in bulk.

“There needs to be better coordination. I’m sure the board 
would not add another dinner meal until something like 
that happens, and we’ve had a discussion and said, ‘what 
is the need?’ Just to add another meal that just duplicates 

what’s out there.” 
–Family Kitchen

The Kiwanis and I have touched bases that we wanted 
to get together … to coordinate… to fill in the gaps 

and … help each other. We can do that better instead 
of not really knowing what each other is doing. I think 
we’re wasting our resources that way and probably not 
connecting with as many people as we should. I know 

that there is a huge group; I know that there are a lot of 
people that are not being served. 

–Sisters Brown Bag

It is time for the churches, the civic groups and the secular 
world to all be interacting because it’s just a big problem. 

Some sort of coordination, because fragmentation 
doesn’t get anything accomplished. 

–SVdP Prineville

Cooking Classes
Nearly all sites represented in interviews current-

ly work with the Oregon State University Extension 
Service Family Nutrition program to offer cooking 
demonstrations, but are interested in finding ways to 
offer more in-depth cooking classes. The biggest bar-
rier they face in doing this is the lack of a sufficient 
kitchen facility and insufficient staff and volunteer 
capacity. Some interviewees expressed an interest in 
forming partnerships with others in the community 
to find ways to offer cooking classes. 

“We’d like to have teaching classes and offer the food 
handler’s certification course and more demonstrations … 
Right now, OSU Extension comes in once a month to do a 
demonstration, cooking with the items in a food box. She 

(Glenda) is able to give a sample to everyone. Do people like 
that? Oh, yeah, people like it. I’m thrilled to have them here. 

It’s just a hint at what you can do to prepare an item out 
of the food box. It’s something that’s simple nutritious and 

fairly easy to make. It’s a big hit.” 
– Edmunds, SVdP Prineville

At a 2010 NeighborImpact Food Bank Net-
work meeting, emergency food providers expressed 
a strong interested in providing cooking classes, with 
the biggest barrier being a lack of success with out-
reach and recruitment of participants. 

Facilities, resources & Community gardens
A few of the sites represented in interviews are 

working with local youth to start gardens to grow 
food for the food program; some currently operate 
on-site community gardens. Nearly all interviewees 
reported getting fresh food donations from local 
farmers and gardeners.

Three of our gardeners top 1,000 pounds of produce 
donated. They are home gardeners. They specifically grow 
a part of their garden … they harvest it, they clean it, they 
bring it, we just put it in tubs and folks bag their own. It’s 

really a labor of love.”

We certainly can point out the windows and say you can 
grow your own food on a small patch of land and you can 

get quite a bit. We bring the harvest in here and have a sign 
that says this was grown in the SVdP garden and you can 

grow this at home too. We haven’t had that partnership with 
NI since Ida was here. We still have a garden plot here every 

year, but we don’t really have a lot of public interest in it. I 
really don’t know how you fan that. 

– Edmunds, SVdP Prineville.

Support for local Food/Farms

I’m a huge advocate for buying local and growing local 
as much as possible … I think it’s important to have it 

as local as possible. I think that’s a huge problem in our 
society right now, we went corporate and lost a lot of the 

small farmers and that connection to who we are and 
community which all ties in to what I’m trying to do with 

this program. 
– Sisters Brown Bag
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To get local is a lot of deconstructing. And who do we 
have on the legislative side? I mean, you can always go 

around the rules, but we want to operate as upstanding 
upright citizens. We don’t want to be sneaky and 

subversive. 
– SVdP Prineville

motivations of Coordinators and volunteers

I’m a twelve year volunteer. I should be building my 
retirement, but instead I’m taking care of people in Crook 
County and I have a medical background which gives me 

a lot of insight and empathy. Why am I running a food 
bank? Well, God said …. So, I’m here.

 – SVdP Prineville

We have enough food now that I can bring them down 
on off days and give them a box of food. I will come down 

because I don’t want anybody to go without. I don’t want the 
food to be thrown away. That was the whole push behind 

the brown bag initially, to end the waste. When I started the 
other food recovery program here, the weekly one, that was 
the reason let’s end the waste, let’s stop throwing our food in 

the garbage, instead let’s feed people. 
– Sisters Brown Bag

What else can be done to address hunger?

I think to address it businesses need to really look at 
what they throw away … If more businesses came on 

board with programs like the Brown Bag, that program 
could operate weekly. If more stores would give what 

they’re pulling off their shelves, if more restaurants were 
aloud to give their food that’s left over at the end of the 
day to be packaged and distributed. If there were more 

opportunities for people to garden and there aren’t 
enough of those available for people to grow their own 
food. I think that it would be a wonderful thing to have 
a coop farm situation where it’s not just produce, but 

there’s chickens, etc., so that people can actually go back 
to their roots and be a part of their food getting from the 

farm to their table.
– Jackie Shephardson, Sisters Brown Bag

opportunities for enhancing emergency Food 
Services
 • Establishing a certified kitchen at St. Vincent de 

Paul Prineville: 
 • Enhance coordination between NeighborImpact 

Food Bank network to avoid duplication, have 
a better idea of local food needs, and sharing 
resources.

 • Build connections between the emergency food 
and community health sector to enhance ser-
vices and promote self-sufficiency, with a focus 
on cooking and gardening classes and increased 
healthy food access.

 • Coordinate the distribution of recipes to sites for 
distribution in food boxes.

 • Almost all sites said they need more volunteers, 
or that their capacity is constrained by a lack of 
volunteers.

 • Partner with social service agencies in the region 
to do targeted outreach to senior citizens.

 • Partner with community/public health provid-
ers and famers’ markets to enhance services and 
assist with farmers’ market Electronic Benefit 
Transfer (EBT) outreach.



appendices
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I.	 Producer Survey
II.	 Dot Survey Questions
III.	 Farmers’ Market Focus Group Questions
IV.	 Retail & Distribution Focus Group Questions
V.	 Consumer Survey
VI.	 Pantry Focus Group Questions
VII.	 Emergency Food Provider Interview Questions

I. AGRICULTURAL PRODUCER SURVEY

Thank you for participating in the Central Oregon Community Food Assessment Producer Survey. This 
assessment is the first step in strategic, long-term planning for food systems in Central Oregon. As farmers 
and ranchers, you are an important link in this survey. By learning more about what is being produced, as 
well as the challenges and issues affecting you, we will be better able to help. Please participate!

This survey was produced in coordination with Wy’East Resource Conservation and Development, Or-
egon State University Extension Service, Central Oregon Intergovernmental Council and NeighborImpact. 

SECTION A: BASIC INFORMATION

Your Name 
Farm/Ranch Name
Address 
E-Mail Address 
Phone number 
Website: 
County      Deschutes                      Crook               Jefferson

1) Are you producing agricultural products?
 c Yes        c  No       _ c No, but I hope/plan to in the future 

2) Tell us about your farm (Please include what you produce, history, family involvement, etc.).

3) Where do you currently sell your products?
 c CSA Shares: How Many?   Dates Available: 
 c On-Farm Sales:  (Roadside Stand, Buying Club, Drop Offs, Drop In, etc.)
 c Schools:  Which Ones?  
 c Restaurants: Which Ones?   

appendix a: survey Tools
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 c Grocery Stores: Which Ones?   
 c  Website Sales: Describe: 
 c Wholesale/Commodity: (Grain Elevator, Auction Yard, etc.): Describe 
 c Farmers’ Market:  □ Prineville □ Redmond □ Madras □ La Pine □Willamette Valley
  Bend:  □ St. Charles  □ Drake Park  □ NW Crossing  □ Other
 Other: 

4) List the markets you are not currently involved in but would like to be: 

SECTION B: PRODUCTION

5) How many acres of your farm are in production? ________acres

6) What do you produce? 

Grains c Wheat  c Barley  c Oats c Triticale c Other________________

Hay c Grasses   c Alfalfa c Mix c Other_______________________________

Dairy/Eggs  c Milk  c Cheese  c Butter  c Eggs  c Other_____________________

Meats/  c Chicken c Turkey  c Sheep  c Pork  c Beef  c Other____________
Livestock

Fruits c Grapes  c Melons c Raspberries   c Strawberry  c Blueberry  
c Other_______

Other  c Nuts c Flowers c Seeds c Herbs  c Honey  c Other____________

Value-Added (please describe) 
Vegetables  c Greens  c Onions  c Peppers  c Roots c Squash/Pumpkins
c Brussel Sprouts c Collards c Kale c Corn c Kohlrabi
c Broccoli c Cucumber c Green Beans c Eggplant c Cabbage 
c Garlic c Leeks c Celery c Asparagus c Tomatoes
c Peas  c Cauliflower c Other c Other c Other

SECTION C: BARRIERS & OPPORTUNITIES

7) Over the next five years I plan to   (fill in the blank)    production.
 Expand/Diversify  c Maintain  c Decrease

8) What percent of your income is on-farm and/or off-farm?
On-Farm Income ______ % Off-Farm Income ______ % 
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9) Are there other products that you don’t currently produce that you would like to?
 c YES, what are they?   c NO

10) If you answered yes, what prevents you from producing other products?

Rate the importance of the following barriers to your farm/ranch viability:
Please rate the questions based on a scale of 1 – 5 (1 = Not important and

11) High Cost of Labor 1        2        3        4       5 Comments:

12) Insufficient Processing Facilities 1        2        3        4       5 Comments:

13) Insufficient Distribution Net-
works

1        2        3        4       5
Comments:

14) Affordability and Access to 
Land

1        2        3        4       5
Comments:

15) Regulatory Compliance 1        2        3        4       5 Comments:

16) Insufficient Demand 1        2        3        4       5 Comments:

What needs to happen to increase the viability of a local food system in Central Oregon? 
Please rate the questions based on a scale of 1 – 5 (1 = Not important and 5 = Very important)

17) Customer Education 1        2        3        4       5 Comments:

18) Infrastructure Development 1        2        3        4       5 Comments:

19) Regulation/Policy Reform
(Please specify what areas)  

1        2        3        4       5
Comments:

20) Increased Market Opportuni-
ties

1        2        3        4       5
Comments:

21) Producer Support & Training 1        2        3        4       5 Comments:

22) Increased Profitability for Farm-
ers

1        2        3        4       5
Comments:

SECTION D: MARKETING
23) What percent of your product   24) What percent of product do you  
do you sell at the following locations?  sell in the following areas?
____%      Grocery Stores  ____% Locally (Central Oregon)
____%      Community Supported Agriculture (CSA)   ____% Regionally (CA, OR, WA)
____%      Farmers’ Market    ____% Nationally
____%      Schools
____%      Restaurants
____%      Wholesale
____%      Website
____%      On-Farm Sales (Roadside Stand, Buying Club, Drop Offs, Drop In, etc.)
____%      Other
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25) Would you like to sell more products locally?
 c Yes  c No

26) What might help you accomplish this?

 How do the following factors affect your local sales?  
Please rate the questions based on a scale of 1 – 5 (1 = No impact and 5 = Big impact

27) Difficulty in finding, inter-
acting, or corresponding with 
retailers or consumers

1        2        3        4       5
 Comments:

28) Unable to produce sufficient 
quantity to meet demand 

1        2        3        4       5
Comments:

29) Lack of distribution system 
for local products 

1        2        3        4       5
Comments:

30) Insufficient local processing 
facilities 

1        2        3        4       5
Comments:

31) Insufficient demand for lo-
cal products 

1        2        3        4       5
Comments:

32) Are you currently marketing your products to low-income consumers?
 c YES  c NO

33) Do you vend or market your products at sites which accept: 
 c SNAP (Oregon Trail Cards)  c Senior Vouchers  c WIC (Women Infants and Children) 
Vouchers

34) What suggestions do you have for making these programs more effective? 

SECTION E: FARMERS’ MARKETS
35) If you are a vendor at a local farmer’s market, what has been your experience?
 c Positive  c Mixed   c Neutral  c Negative  c No Experience

36) Are you aware of the EBT/Debit program at the local famer’s markets in Redmond and Prinev-
ille?
 c YES c NO 

37) If yes, what was your experience?
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Rate the importance of the following benefits of selling at farmers’ markets:
Please rate the questions based on a scale of 1 – 5 (1 = Not important and 5 = Very Important

38) Educating customers 1        2        3        4       5 Comments:

39) Increased net income 1        2        3        4       5 Comments:

40) Good publicity 1        2        3        4       5 Comments:

41) Low overhead costs 1        2        3        4       5 Comments:

42) High volume of sales 1        2        3        4       5 Comments:

Rate the importance of the following challenges of selling at farmers’ market:

Please rate the questions based on a scale of 1 – 5 (1 = Not important and 5 = Very important)

43) Liability insurance requirements 1        2        3        4       5 Comments:

44) Difficulty with Marketing at a Farm-
ers’ Market Venue (i.e. display and/or 
set-up)

1        2        3        4       5
Comments:

45) Competition with regional vendors 1        2        3        4       5 Comments:

46) Running out of product before mar-
ket is over

1        2        3        4       5
Comments:

47) Don’t sell enough products at the 
market

1        2        3        4       5
Comments:

48) Staffing Costs 1        2        3        4       5 Comments:

49) Short Farmers’ Market Season 1        2        3        4       5 Comments:

Rate how the following changes might improve the farmers’ market for you:

Please rate the questions based on a scale of 1 – 5 (1 = Not important and 5 = Very important)

50) Increase market advertising 1        2        3        4       5 Comments:

51) Attract more diverse customer 
base

1        2        3        4       5
Comments:

52) Eliminate non-local products 1        2        3        4       5 Comments:

53) Increase diversity of products 1        2        3        4       5 Comments:
54) Increase number of vendors 1        2        3        4       5 Comments:

SECTION F: STATE OF AGRICULTURE IN CENTRAL OREGON

55) How would you describe the current state of agriculture in Central Oregon?
 c Thriving  c Just Surviving  c Struggling

Comments:
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Please rate these questions based on a scale of 1 – 5 (1 = Not supportive and 5 = Very supportive

56) Do you feel that your County govern-
ment is supportive of ag producers?

1        2        3        4       5
Comments:

57) Do you feel that the local public is 
supportive of ag producers?

1        2        3        4       5
Comments:

58) Where do you go for information and assistance?
Agencies
c OSU Extension Service c eXtension.org
c Oregon Department of Agriculture (ODA) c Farm Service Agency
c Soil and Water Conservation Districts c National Resource Conservation Service
c ATTRA (National Sustainable Agriculture Information Service)
c Other, please specify:
Organizations
c Oregon Farm Bureau   c Friends of Family Farmers
c Other, please specify: 
Others
c Other Farmers
c Websites, please list sites: 

59) Please list additional training, education or technical assistance you may need.

Thank you for participating in our Central Oregon Community Food Assessment Producer Survey!

Producer Survey supplemented by the following:
•	 Producer Survey 85 respondents, mailing via OSU Ext Central Oregon Ag Newsletter 01/10-

03/10
•	 Producer Focus Group 8 farmers and ranchers; 12/02/09 Redmond, OR
•	 Notes from a Producer/Consumer discussion re forming a cooperative 10/09 DD Ranch, Ter-

rebonne, OR
•	 Notes from Friends of Family Farmer meeting with producers 11/20/10 Deschutes Co OSU 

Ext Office, Redmond, OR
•	 Conversations and Interviews with local farmers and ranchers 09/09-05/10 Tri-County
•	 US Census of Agriculture (2002, 2007)

II. Dot Survey

1. What would you like to see more of in your community?
* 1.A. Fresh, local produce
* 1.B. Convenience stores
* 1.C. Supermarkets
* 1.D. Garden plots/ community gardens
* 1.E. Free cooking classes
* 1.F. Food co-op
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* 1.G. Food bank

2. What is the biggest factor that keeps you from buying more locally-grown food?
* 2.A. cost
* 2.B. not sold where I shop
* 2.C. I do get all that I want
* 2.D. don’t know where to find it

3.  What are your top two priorities when making food purchases?
* 3.A. price
* 3.B. health/product quality
* 3.C. convenience
* 3.D. locally grown

4.  Besides grocery stores, where do you regularly get the majority of your food?
* 4.A. convenience store/gas station
* 4.B. farmers’ market
* 4.C. buying club (a group that gets and distributes their own food)
* 4.D. food bank/pantry
* 4.E. community supported agriculture (food box)/farm stand
* 4.F. small independent stores
*4.G. I grow it myself
*4.H. Commodities (Warm Springs)

III. Farmers’ Market Board Member Focus Group Questions

Goal Identify barriers and opportunities for local farmers’ market viability.

1.	 Tell me about your market. How did it get started, how long has it been going? How has the 
market changed over the years?

2.	 How would you describe the purpose or mission of your farmers’ market?

3.	 What public offices, organizations or businesses have provided support to, or formed partner-
ships with the market?

4.	 What has been the biggest success of your market?

5.	 What has been your experience with recruiting and retaining market vendors?

6.	 What efforts has your market made to reach out to low-income consumers in your commu-
nity?

7.	 Does your market accept EBT? If yes, have EBT purchases increased sales? Percentage of 
sales? If no, what prevents your market from doing so?
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8.	 What are some barriers, struggles you have experienced with your market?

9.	 What needs to happen to overcome those barriers? What can the community do? What can 
the vendors do?

IV. Retail & Distribution Focus Group

Goal Identify barriers and opportunities to supplying local food products in the retail sector.

1. Introductions: Your name, store name and a little bit of history on your store and its mission.

2. How would you define “local”?

3. Do you see demand coming from your customers for increased access to local food?

4. Do you currently supply any local (Central Oregon) products? Are you interested in supplying 
more?

5. What are the barriers you face in supplying more local food products?

6. a. Where do you see opportunities for increasing the amount of local food that you supply?

6. b. What is needed to make that happen? What suggestions do you have for what needs to happen 
on the part of producers, consumers, retail/distribution?

V. Consumer Survey

Date ______________ City that you live in: _________________________________________
Sex: ○Male      ○Female
Age: ○Under 18 ○18-29  ○30-49  ○50-64  ○65-74  ○75+
Ethnicity: ○ Hispanic or Latino   ○ Not Hispanic or Latino
Race: ○Black or African American   ○Asian ○Native Hawaiian or Other Pacific Islander  
○American Indian or Alaskan Native  ○Caucasian ○Other
Yearly Household Income: ○Less than $10,000     ○$10,000-$20,000  ○$20,000-$30,000
○$30,000 - $50,000  ○More than $50,000 ○Unemployed  ○Retired
Number of Adults living in your household:      ○1 ○2 ○3-5 ○More than 5
Number of Children living in your household: ○0     ○1 ○2 ○3-5 ○More than 5
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1.   Where do you get the food you eat? (Check all that apply)
○Grocery Stores  ○Sit-Down Restaurants ○Fast Food Restaurants 
○Food Bank or Pantry  ○Free Community meals ○Hunting or Fishing  
○Scavenging    ○Senior Center   ○Convenience Store/Gas Station 
○Home Garden        ○Small/Specialty Stores ○Barter/Trade  
○Farmers Market   ○Church/Community Group ○Other _____________________

2. A. How far do you go to get to your main source of food?  
○0-5 miles ○6-10 miles  ○11-25 miles ○26+ miles
2. B. How do you usually get to the places you get food?
○Own Car ○Carpool (Get a Ride) ○Public Transportation (Bus)   ○Taxi       ○Walk/Bike

3.  In the past 6 months have you/your household: (check all that apply)
○Skipped meals, or limited their size, because you didn’t have enough money to buy more. 

If Yes, How Often?______     
○Worried that you will run out of food before you have enough money to buy more. 

If Yes, How Often? ________ _____   ___
○Skipped a meal so that the children could eat.
○Struggled to feed the children in the summer, when they are not in school. 
○Gone to the soup kitchen or food pantry in order to have enough food to eat.

4. Do any of the following make it hard for you to get emergency food help?
○Couldn’t make it to the food pantry during the hours they are open
○Feel Uncomfortable going to get help
○Couldn’t make it to the soup kitchen during the hours they were serving
○Language barriers
○Transportation is not available       
○They limit the amount of food I can get
○No, I do not have trouble getting emergency food help

5.  Which government food assistance programs have you (or your children) participated in?
○Food Stamps   ○WIC   
○Meels On Wheels  ○Free or Reduced School Lunch  
○Other ________________        ○None

6.  What makes it hard for you to sign up for or use the government assistance programs above?
○Citizenship status of you or someone in your household 
○Application is too long/too hard to fill out 
○ Office Hours/Cannot get time off of work
○ Transportation to offices 
○ Treated badly when applying for or using assistance programs
○ Language Barrier 
○ Feel embarrassed or uncomfortable getting help

7.  Do you grow/harvest any of your own food? ○YES   ○NO
IF YES, do you do it to save money on food?   ○YES   ○NO 
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IN NO, are you interested in growing/harvesting 
your own food?     ○YES   ○NO

8. How many meals are usually made at home per week?
○None   ○Some  ○Most  ○All, Skip to Question 10

9. What makes it hard for you to make meals at home?
○No one knows how to cook  ○No one has time to cook  
○There is no fridge where I live  ○There is no stove where I live 
○Homeless    ○Other _________________________________________

10. What affects your ability to get the food you need? Check all that apply.
○Income too low ○High fuel/heating costs  ○High rent/Lack of affordable housing 
○Transportation  ○High mortgage payment  ○Childcare costs/child related 
expenses
○Time for shopping  ○Nothing     ○Medical Bills/Prescriptions 
○Availability of quality/variety of food where I shop  ○Other ________________

11.  What two things are most important to you when making food choices?
○Convenience  ○Price  ○Locally-Grown ○Healthy Foods ○Brand Name
○Certified Organic ○Other _____________________________________________________

12. If price was not an issue, what would you buy more of? Check all that apply.
○Locally-Grown Foods ○Fresh Fruits & Vegetables ○Healthy Foods
○Organic Foods  ○Bulk Foods  ○Other: _______________________________

13. Would you be interested in: (Check all that apply)
○ Local, fresh food in our schools
○ A space to grow your own food
○ Taking free classes on cooking or shopping on a budget
○ Starting your own food business
○ Having a community kitchen for making food products to sell

If you are interested in participating in a focus group about these issues please add your contact 
information below. Your survey will remain confidential.

Name: _____________________________________________________________
Email: ____________________________________
Phone Number: ________________________________

Thank you for your time, your opinion is greatly appreciated!
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VI. Food Pantry Focus Group

1: Barriers to food assistance programs (federal and local)
a.	 What food assistance programs have you participated in? (make list)
b.	 What works best for you? What don’t you like about these programs? Do you have trouble 

signing up for, or using these programs? 
c.	 Where do you go/ Who do you turn to when you don’t have enough food?

2: Access and Availability of Healthy Foods
a.	 What foods would you like to be able to eat more of that you cannot afford or find?
b.	 Is it hard to find, or afford, fruits and vegetables?

3: Community-based Solutions:
a. What could your community do to make it easier for people to get enough food?
b. What could your community do to make it easier to access fresh, healthy, and/or local foods?
c. What do you see as your role in the solution? What type of training would you want?
d. Would you be interested in:  

Or this could be left more open. Or ask: Are there any food programs you have heard of in 
your community that you liked/thought was a good idea/was successful?

i. Healthier food in schools? Local food in schools?
ii. A space to grow your own food?

iii. Free classes on cooking/shopping
iv. Starting your own food business
v. Having a community kitchen available for you to make food  products to sell?

VII. Emergency Food Provider Interview Questions

Food

Where does the food you provide come from?

How much money is spent per month purchasing food from area grocery stores?

How do you pay for this food?

Do you get fresh produce donated from local farms, gardens, etc.?

What kinds of food do you run low on? What additional kinds of food would you like to be able to 
provide to your clients? 

What types of food are your clients interested in getting more access to?

Clients

Tell us about your clients? (Demographics, background, primary issues they are facing)
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Coordination and Partnerships

How do you feel about your outreach? Are there particular groups or populations that you think are 
not being reached by your services, or by other food providers?

Do you coordinate with other emergency food providers in the region?

Do you see any other role for NeighborImpact?

Facilities

What of the following resources does your congregation/organization have that might be available to 
a local food project? (kitchen, cold storage, land for garden, etc.)

What facilities are you in need of? (EX: Refrigeration, dry storage)

Are you interested in offering nutrition or cooking classes to your clients? If so, do you have available 
facilities?

Do you have a garden? Have you thought about having a community garden?

What prevents you from being open more hours?

What else do you think can be done to address hunger?

Extra Questions for Congregations

Does your congregation have a committee or team that works on social, community, or environmen-
tal issues?

What programs does you congregation have for giving aid to low-income people?  

Do you have a food pantry or soup kitchen within your congregation? (Fill in section above)

Do you think there are people in your congregation who would be interested in obtaining food from 
local farmers through your congregation, or partnering with farmers to help them distribute their 
food locally? 

Do you have a food exchange or distribution program (such as congregation members sharing home-
grown produce)?
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I.	 County Health Rankings

II.	 ERS Food Environments Atlas

I.	 County Health Rankings

The County Health Rankings are a key component of the Mobilizing Action Toward Community Health 
(MATCH) project. MATCH is a collaboration between the Robert Wood Johnson Foundation and the 
University of Wisconsin Population Health Institute.

The County Health Rankings show us that where we live matters to our health. The health of a community 
depends on many different factors – ranging from individual health behaviors, education and jobs, to qual-
ity of health care, to the environment. This first-of-its-kind collection of 50 reports – one per state – helps 
community leaders see that where we live, learn, work, and play influences how healthy we are and how long 
we live. The Robert Wood Johnson Foundation is collaborating with the University of Wisconsin Population 
Health Institute to develop these Rankings for each state’s counties. This model has been used to rank the 
health of counties in Wisconsin for the past six years.

**Insert note about Oregon results

Jefferson county, or

ranking 33

 Jefferson County Error Margin Target Value* Oregon
Rank 
(of 33)

Health Outcomes 33

Mortality 32

Premature death 9,624 8,051-11,196 5,418 6,537  

Morbidity 31

Poor or fair health 18% 13-25% 11% 15%  

Poor physical 
health days 4.8 3.5-6.1 3.0 3.6  

Poor mental health 
days 2.7 1.7-3.7 2.6 3.3  

Low birthweight 7.3% 6.2-8.4% 5.0% 5.9%  

Health Factors 33

Health Behaviors 31

Adult smoking 20% 14-28% 14% 19%  

Adult obesity 27% 21-36% 23% 26%  

Binge drinking 14% 10-21% 12% 14%  

Motor vehicle crash 
death rate 41 30-52 12 14  

Chlamydia rate 482   102 266  

appendix B: daTa
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 Jefferson County Error Margin Target Value* Oregon
Rank 
(of 33)

Teen birth rate 81 73-89 24 37  

Clinical Care 28

Uninsured adults 22% 19-25% 16% 19%  

Primary care pro-
vider rate 74   175 133  

Preventable hospi-
tal stays 59 51-66 40 49  

Diabetic screening 77% 70-85% 88% 84%  

Hospice use 42% 30-58% 47% 37%  

Social & Economic Factors 33

High school gradu-
ation 57%   84% 73%  

College degrees 17% 13-21% 31% 28%  

Unemployment 10% 9-11% 5% 6%  

Children in poverty 29% 23-34% 13% 17%  

Income inequality 39   40 45  

Inadequate social 
support 18% 10-30% 13% 16%  

Single-parent 
households 11% 8-15% 7% 9%  

Violent crime rate 350   117 285  

Physical Environment 2

Air pollution-partic-
ulate matter days 0   0 4  

Air pollution-ozone 
days 0   0 0  

Access to healthy 
foods 50%   71% 47%  

Liquor store density 0.0     0.5  

* 90th percentile, i.e., only 10% are better 
Note: Blank values reflect unreliable or missing data 
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Deschutes County, OR 
Ranking: 6

 
Deschutes 

County
Error 

Margin
Target 
Value*

Oregon
Rank 

(of 33)
Health Outcomes 6
Mortality 5
Premature death 5,749 5,297-6,200 5,418 6,537  
Morbidity 8
Poor or fair health 11% 9-13% 11% 15%  
Poor physical health days 3.6 3.1-4.2 3.0 3.6  
Poor mental health days 3.1 2.6-3.6 2.6 3.3  
Low birthweight 6.0% 5.6-6.5% 5.0% 5.9%  
Health Factors 2
Health Behaviors 1
Adult smoking 14% 12-17% 14% 19%  
Adult obesity 17% 14-21% 23% 26%  
Binge drinking 15% 13-18% 12% 14%  
Motor vehicle crash death rate 19 16-22 12 14  
Chlamydia rate 272   102 266  
Teen birth rate 36 34-39 24 37  
Clinical Care 3
Uninsured adults 20% 18-23% 16% 19%  
Primary care provider rate 124   175 133  
Preventable hospital stays 35 33-38 40 49  
Diabetic screening 84% 81-87% 88% 84%  
Hospice use 55% 48-62% 47% 37%  
Social & Economic Factors 6
High school graduation 82%   84% 73%  
College degrees 28% 27-30% 31% 28%  
Unemployment 8% 8-8% 5% 6%  
Children in poverty 12% 10-14% 13% 17%  
Income inequality 41   40 45  
Inadequate social support 15% 12-18% 13% 16%  
Single-parent households 7% 5-8% 7% 9%  
Violent crime rate 213   117 285  
Physical Environment 5
Air pollution-particulate matter 
days 0   0 4  

Air pollution-ozone days 0   0 0  
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Deschutes 

County
Error 

Margin
Target 
Value*

Oregon
Rank 

(of 33)
Access to healthy foods 67%   71% 47%  

Liquor store density 0.7     0.5  

* 90th percentile, i.e., only 10% are better 
Note: Blank values reflect unreliable or missing data 

Crook County, Or
Ranking: 14

 
Crook 

County
Error 

Margin
Target 
Value*

Oregon
Rank 

(of 33)
Health Outcomes 14

Mortality 13

Premature death 6,814 5,538-8,090 5,418 6,537  

Morbidity 16

Poor or fair health 17% 11-25% 11% 15%  

Poor physical health days 3.7 2.4-5.0 3.0 3.6  

Poor mental health days 3.4 2.1-4.8 2.6 3.3  

Low birthweight 5.7% 4.5-6.8% 5.0% 5.9%  

Health Factors 21

Health Behaviors 21

Adult smoking 19% 14-27% 14% 19%  

Adult obesity 30% 22-40% 23% 26%  

Binge drinking 12% 8-19% 12% 14%  

Motor vehicle crash death rate 21 13-28 12 14  

Chlamydia rate 161   102 266  

Teen birth rate 43 37-49 24 37  

Clinical Care 9

Uninsured adults 22% 19-25% 16% 19%  

Primary care provider rate 87   175 133  

Preventable hospital stays 47 40-53 40 49  

Diabetic screening 89% 85-94% 88% 84%  

Hospice use 49% 37-66% 47% 37%  

Social & Economic Factors 27

High school graduation 84%   84% 73%  

College degrees 14% 11-18% 31% 28%  

Unemployment 10% 9-10% 5% 6%  

Children in poverty 19% 15-23% 13% 17%  

Income inequality 37   40 45  

Inadequate social support 20% 13-29% 13% 16%  

Single-parent households 7% 4-11% 7% 9%  

Violent crime rate 553   117 285  
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Crook 

County
Error 

Margin
Target 
Value*

Oregon
Rank 

(of 33)
Physical Environment 17

Air pollution-particulate matter 
days 0   0 4  

Air pollution-ozone days 0   0 0  

Access to healthy foods 25%   71% 47%  

Liquor store density 0.4     0.5  

* 90th percentile, i.e., only 10% are better 
Note: Blank values reflect unreliable or missing data 

II. USDA ERS Food Environments Atlas

USDA ERS Food Environments Atlas 2010

  percentage

  regional data

County Crook Deschutes Jefferson

# Households no car & > 1 mi to store 116 544 128

% Households no car & > 1 mi to store 1.58 1.19 1.89

# Low Income & > 1 mi to store 2997 14810 4750

% Low Income & > 1 mi to store 15.62 12.84 24.96

# Grocery Stores 6 34 7

Grocery Stores/ 1000 population 0.263 0.221 0.339

# Supercenters and club stores 1 5 1

Supercenters and club stores/1000 pop 0.044 0.033 0.048

# Convenience stores no gas 3 15 6

Convenience stores no gas/ 1000 pop 0.131 0.098 0.291

# Convenience stores with gas 8 31 7

# Convenience stores with gas/1000 pop 0.35 0.202 0.339

# SNAP-authorized stores 16 80 16

SNAP-authorized stores per/1000 pop 0.695 0.505 0.78
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SNAP redemption/SNAP-authorized stores 153849 260581 280865

# WIC authorized stores 3 20 4

WIC-authorized stores/ 1000 pop 0.13 0.126 0.195

WIC redemptions/WIC-authorized stores 142434 141533 205384

# Fast Food Restaurants 13 124 10

Fast food restaurants/ 1000 pop 0.569 0.806 0.485

# Full service restaurants 18 192 14

Full service restaurants/ 1000 pop 0.788 1.248 0.679

Fast-food expenditures per capita* 489 489 489

Restaurant expenditures per captita* 548 548 548

Avg monthly # SNAP participants* 581025 581025 581025

Total SNAP benefits ($1000) 2650 16515 4021

Average monthly SNAP $ benefits 78 97 81

SNAP participation rate* 85 85 85

% Low income receiving SNAP 40.2 43.4 55.3

Avg monthly # School-Lunch participants * 309409 309409 309409

% Students free lunch eligible 34.4 24.4 59.2

% Students reduced-price lunch eligible 11 7.9 10.5

Avg monthly # participants Schl-Breakfast 138420 138420 138420

Avg monthly Summer-Food participants * 36567 36567 36567

# Summer-Food program sites 21 11 5

Avg daily meals at Summer-Food sites 889 2647 4698

Avg monthly # WIC participants 113248 113248 113248

WIC $ redemptions 427,302 2,830,652 821,535

Avg daily served Child-&-Adult Care * 38760.25 38760.25 38760.25

Lbs per capita fruit&veg** 171 171 171

Ratio per capita fruit&veg/prep food** 56.7 56.7 56.7
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Lbs per capita pkg sweet snacks 109 109 109

Gals per capita soft drinks ** 49 49 49

Lbs per capita meat&poultry** 62 62 62

Lbs per capita solid fats** 19 19 19

Lbs per capita prepared meals** 301 301 301

Household food insecurity 2007* 1 1 1

Household food insecurity 2008* 0 0 0

Child food insecurity* 0 0 0

Relative price of low-fat milk** 0.87 0.87 0.87

Relative price of sweetened drinks** 1.13 1.13 1.13

Relative ratio lw-fat milk/swtnd drink** 0.82 0.82 0.82

Price ratio green-leafy/starchy veg** 1.43 1.43 1.43

Price ratio fruit/pkg sweet snacks** 0.3 0.3 0.3

Price ratio fruit/pkg savory snacks** 0.34 0.34 0.34

Price ratio wholegrain/refinedgrain** 1.17 1.17 1.17

Soda sales tax - retail stores* 0 0 0

Soda sales tax - vending* 0 0 0

Chip & pretzel sales tax - vending 0 0 0

General food sales tax-retail stores* 0 0 0

Adult diabetes rate 8.1 5.8 7.7

Adult obesity rate 29.9 17.3 27.4

Low-income preschool obesity rate 12.1 9.6 21.4

# Farms with direct sales 90 207 40

% Farms direct sales 14.5 14.7 7.8

% Farm sales $ direct to consumer 0.6 3.1 0.5

$ Direct farm sales 202 608 298

$ Direct farm sales per capita 8.84 3.95 14.45

# Farmers Markets 1 3 1

Farmers’ Markets/ 1000 pop 0.043 0.019 0.049
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# Vegetable acres harvested 65

vegetable acres harvested/ 1000 pop   0.42  

Farm to school program 0 1 0

% Adults meeting activity guidelines* 70.6 70.6 70.6

% Highschoolers phsically active*

Recreation & fitness facilities/ 1000 pop 0.13 0.158 0.049

ERS natural amenity index 6 6 6

% White 89.2 89.4 61.8

% Black 0.1 0.6 0.5

% Hispanic 7.3 6.5 20.8

% Asian 0.6 1.1 0.5

% Amer. Indian or Alaska Native 1.3 0.7 14

% Hawaiin or Pacific Islander 0 0.1 0.2

Median household income 44069 51897 43786

Poverty rate 12.6 10.4 16.4

Persistent poverty counties 0 0 0

Child poverty rate 19.5 15.2 25.5

Persistent child poverty counties 0 0 0

Metro-nonmetro counties 0 1 0

Population loss counties 0 0 0
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