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Summary and Analysis 

 

A drive through the East Central Illinois landscape and its expanse of corn and soybeans, 

punctuated with pumpkin farms and Amish poultry and produce farms, may look similar today to 

how it looked in 2007 when The Lumpkin Family Foundation commissioned Delta Institute to 

produce a report on the food system in East Central Illinois (ECI).  That apparent continuity belies 

significant shifts in the underlying structure of agriculture and food systems in the region and the 

markets it serves (see Appendix 2).   

The ethanol market and accompanying subsidies, heralded in the Delta report as price boosters for 

corn farmers, failed to be sustainable as the U.S. prioritized other North American fuel sources.  

Increasing consumer concern about genetically modified (GMO) 

crops has been accompanied by the failure of Monsanto’s RoundUp 

to suppress weeds (which have become resistant to RoundUp), 

significantly increasing input costs for farmers and affecting the 

market for GMO-free grains, here and abroad.  The growth of local 

food markets in major metropolitan areas like Chicago and St. Louis 

has created opportunity for agricultural diversification, 

accompanied by policy change at the local, state and federal level.  

And stronger nonprofits, as well as entrepreneurial initiatives, have 

strengthened the social, economic and political capital oriented to 

food system development in the region. 

East Central Illinois:  A Place to Grow sketches the outline of the dynamic East Central Illinois food 

system, with a particular focus on its productive assets and the nonprofits that are attempting to 

increase both production and consumption of food that is economically and environmentally 

sustainable.  East Central Illinois emerges as one of the most diverse agricultural regions in the 

state, with a farming population engaging new opportunities and nonprofits creating the context for 

a regional food system that is environmentally sound. 

Our findings reflect a mix of quantitative and qualitative data, including recently released 

information from the USDA’s 2012 Census of Agriculture. The team also conducted in-depth 

interviews with five experienced farmers from East Central Illinois and neighboring counties who 

grow row crops, as well as one grain dealer, all of whom see opportunities in one or more areas: 

 Implementing sustainable practices to improve their cropping systems, without necessarily 

changing their overall marketing strategies 

 Identity-preservation (sealed chain of custody from source to customer) of organic or GMO-

free grains for domestic or foreign markets 

 Integrating produce or proteins (meat, poultry, or dairy) destined for local or regional 

markets into their existing production systems 

 

http://www.lumpkinfoundation.org/Portals/0/Documents/FINALREPORT011608.pdf
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Additional information from three online surveys of farmers and nonprofits referenced in the 

Summary and Analysis is available upon request. 

We have structured the inventory with a central narrative, accompanied by supporting findings in 

appendices.  The material is rich and varied.  We encourage you to read the narrative and dig in to 

the appendices of most interest to you.  Appendix 1 contains two timelines highlighting regional 

food system advancements, one focused on organizations affecting East Central Illinois, and one 

with a national scope. Appendix 2 includes 

pertinent information from the 2012 USDA 

Census of Agriculture for East Central Illinois 

counties and other crop data.  Appendix 3 

contains five stories of corn and soybean farmers 

who are developing alternatives on their farms, 

and one story of an East Central Illinois grain 

dealer. Appendix 4 contains more detail for the 

two timelines in Appendix 1, and serves as a list 

of resources through hyperlinks. 

The inventory reveals that the regional food 

system is conceived by most as a broad 

marketplace for East Central Illinois products 

that extends beyond ECI’s boundaries, and that 

consumer demand in East Central Illinois, while 

steadily building in the population centers of Champaign and Springfield, lags behind more dense 

urban areas.  Restaurants and farmers markets are the “first in” to promote local products in the 

region, as they are elsewhere, with higher education institutions emerging as important 

opportunities for growth.  Retail stores in larger cities like Chicago and a few in East Central Illinois 

source products from the region. 

Overall, national demand for local and organic food has grown significantly in recent years. Market 

research studies by AT Kearney in 2013 and 2014 confirm that regardless of income level, 

consumers are willing to pay a premium for local food, and that offering local food is becoming 

necessary for grocery retailers to remain competitive in the marketplace. Major retail chains like 

Costco, Jewel-Osco, Meijer and Wal-Mart have committed to more local and sustainable sourcing—

placing them in direct competition with local and organic retail pioneer, Whole Foods Market, 

whose stock has declined nearly 35% in the last year as competition increases. Locally, the 

Common Ground Food Co-op in Urbana recently announced its plans to build a second location in 

Champaign. Even after tripling the size of its original location, staff report that they’re still 

struggling to meet consumer demand. 

In the food service sector, local food has regularly topped the National Restaurant Association’s 

culinary trends forecasts for the last few years. Major chains like Chipotle have heightened their 

commitment to local food. The company recently announced that it will purchase more than 20 

Growing the East Central Illinois Food System: 15 Years 
of Progress. Click here for a larger image, Appendix 1. 
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million pounds of locally grown produce this year, up from 15 million pounds in 2013.  They are 

purchasing black beans and soybeans from farmers in Illinois. 

In response, systems important to agriculture have changed as well, most notably the USDA 

launching its “Know Your Farmer, Know Your Food” initiative in 2009, and the Farm Credit 

Administration issuing its October 11, 2012 Bookletter BL-66 titled, “Providing Credit to Farmers 

and Ranchers Operating in Local/Regional Food Systems.”   

As the nation’s largest agricultural lender, Farm Credit’s movement into the local food sector signals 

the “coming of age” of this market orientation.  Leland Strom, then CEO of the Farm Credit 

Administration, felt as early as 2009 that the Farm Credit System was good at serving commercial 

agriculture, but did not direct enough time and attention to the growing local foods sector.  Strom 

began broaching the subject in speeches in 2010: 

"Farm Credit institutions should plan for the future of an agricultural industry that continues 

to change. Consumers are now interested in knowing how, where, and by whom their food is 

produced. This interest has generated a surge in the local foods sector, creating opportunities 

for producers. The next generation of farmers is watching this development closely. They 

recognize that meeting the demand for sustainably produced local foods allows them to 

diversify their farming operations, which in turn helps revitalize rural communities. The 

growth in local food systems presents an opportunity for the Farm Credit System as well. Your 

institutions can play an essential role in supplying capital and expertise to create localized 

food supply chains. At the same time, this will also demonstrate Farm Credit’s dedication to 

our young, beginning, and small farmer mission.” 

Perhaps in response to this demand across all customer classes and an increasingly supportive 

policy infrastructure, farmers expanded the land devoted to vegetable production in East Central 

Illinois to an estimated 1,317 acres in 2012, a 68% increase from 2007, according to the 2012 

Census of Agriculture published by USDA (see Appendix 3). While this doesn’t sound like much 

compared to acreage under cultivation for row crops (and it isn’t), Selected Measures of the 

Economic Values of Increased Fruit and Vegetable Production and Consumption in the Upper Midwest, 

a 2010 study conducted by the Leopold Center for Sustainable Agriculture at Iowa State University 

(with support from Fresh Taste) determined that the entire demand for fruits and vegetables in the 

major population centers of the Upper Midwest “could be satisfied on 270,025 cropland acres, an 

area roughly equivalent to the average amount of cropland 

in one Iowa county.” A little produce acreage goes a long 

way, with much higher revenue per acre than row crops.  

Successful Community Supported Agriculture (CSA) 

farmers can net as much as $20,000 per acre. 

Orchard fruit production in East Central Illinois grew at an 

even faster rate, a 79% increase since 2007, with at least 

474 acres under cultivation.  Greenhouse production of 

fresh herbs and vegetables was almost non-existent in 
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2007, and has since grown to 31 farms producing food in an estimated 158,000 square feet of 

greenhouse space (see Appendix 2).  

The Census of Agriculture also reveals that farmers in the region are leaders in sustainable 

practices: 

 Ten farms practice alley cropping and/or silvopasture, 29% of the state total 

 652 farms practice rotational or management-intensive grazing, 15% of the state total 

 Eighteen farms harvest biomass for use in renewable energy, 13% of the state total 

 32 farms are certified organic, 13% of the state total, and an additional 13 are in transition 

to organic.  Fourteen of the sixteen counties have at least one certified organic farm or farm 

in transition 

Farmers in the region have also been entrepreneurial in their approach to finding new markets and 

adding value to their products: 

 43 farms market their products through community-supported agriculture (CSA) 

subscriptions (16% of CSA subscriptions statewide) 

 117 farms market their products directly to retail outlets (15% of the statewide total) 

 225 farms produce and sell value-added commodities (15% of the statewide total) 

 48 farms have on-farm packing facilities (15% of the statewide total) 

Unfortunately, the census does not distinguish between feed and food grade grains, so one very 

interesting story of what’s happening on farms can only be accessed anecdotally.  Several farmers 

report transitioning from feed grain to food grade in response to premium markets that have 

emerged (see Appendix 3). 

The 2012 census data on poultry also tell an interesting story for which we don’t know the 

meaning.  Poultry was cited as a logical area for growth in the Delta report.  Overall poultry sales 

decreased 15% between 2007 and 2012 in East Central Illinois.  Yet in Douglas County, home of 

Central Illinois Poultry Processing, an Amish poultry processing facility in Arthur, Illinois, sales 

increased by 28%, doubling the number of farms from eight to sixteen.  Moultrie County, on the 

other hand, went down 63%, with the number of farms decreasing from sixteen to four (see 

Appendix 2).  Poultry processing remains a significant choke point in the potential for local food 

systems.  Chefs in Chicago have talked with investors about developing their own poultry 

processing plant to increase the supply. 

East Central Illinois nonprofits have been instrumental in influencing consumer demand, preparing 

farmers for these opportunities, and advocating for policies that will support regional food system 

development, despite challenges of inadequate staff and resources.  The Illinois and national 

timelines in Appendix 1 show the progression of regional food work in Illinois and nationally, much 

of it catalyzed by nonprofits, resulting in an accelerating trend of positive policy change, innovative 

initiatives and broadened stakeholder participation. 
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The View from the Farm 

Farmers surveyed and interviewed fell into two broad categories:  

 Those who are relatively new to farming, recently participating in farmer training 

programs, or initiating operations within the last decade.  This group is developing business 

models from the outset to take advantage of the demand for local, organic or sustainably-

produced food (hormone or antibiotic-free meats and integrated pest management). 

 Those who grew up on farms or have themselves been farming for decades, who are trying 

out new things on their farms to respond to new markets.  These farmers are altering their 

farming systems to take advantage of both the local markets, as the first group is doing, as 

well as national and global markets in Asia and Europe seeking GMO-free and organic 

grains, both for feed and human consumption. 

Some beginning farmers who are structuring their businesses for direct marketing in the region 

don’t perceive many barriers to entry to farming, in terms of land, in East Central Illinois—though 

some nonprofit professionals interviewed about that claim felt that may not be a widely held view.  

Many of these beginning farmers already owned land or had no trouble acquiring it.  Access to 

capital is another matter—this is perceived as a significant barrier, with lending institutions, who 

are well-versed in corn/soybean cropping systems and accompanying business models, now 

learning to finance models like CSA, which is based on customer subscriptions for that year’s 

harvest.  New farmers are on a steep learning curve themselves to manage their time and finances 

well, so they also may not present themselves as particularly credit-worthy in their dealings with 

financial institutions.  

These beginning farmers are pleased with the educational resources to which they have access, 

including the farmer training they received, but nearly all see value in more mentoring and 

apprenticeship with existing farmers.  They seek out in-person and online communities for support 

and highly value YouTube as a learning tool. 

With regard to regional markets, farmers of all types agreed that though the demand is increasing, 

the infrastructure is not well-developed to fulfill it.  After many years of working to eliminate the 

“middle man” who aggregates, processes and distributes food (and retains a significant share of the 

consumer dollar), farmers ready to grow their businesses to serve wholesale markets find barriers 

to getting their products into those markets.  The approaches they’ve developed for CSAs and 

farmers market sales won’t suffice.  Some identified the lack of processing infrastructure as a key 

factor in inhibiting growth of alternatives to row crop agriculture. 

Experienced row crop farmers trying new things break many stereotypes 

that ill-informed urban consumers have about “conventional” farmers.  As 

one stated, “I’m as right wing as you get. But I’m interested in growing 

vegetables and I’m working on grassfed beef, so it’s not just left wing 

people who are interested in this.” (See Appendix 3.) 

The big reason row crop farmers are moving into new areas is potential for profit.  Economics are 

changing on the farm.  Agriculture is always volatile, but the last ten years have been especially so 
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(see Appendix 2).  Corn was most affected by the failure of the ethanol market to materialize, with 

production in East Central Illinois decreasing by 89,000 crop acres, or 3%, since 2007. 

Moreover, until recently, farmers planting RoundUp Ready soybeans could count on spending 

$6.00-$10.00 per acre on RoundUp.  They are now paying $30.00-$40.00 per acre on other 

chemicals to kill RoundUp resistant weeds.  Fortunately, European and Asian markets offer a $.50-

$1.00 premium for non-GMO soybeans, so the cost is offset for those switching to other varieties 

and selling to this specialty market.  Soybean production in Illinois is up 16% since 2007, though it 

is impossible to determine shifts in the kind of beans planted. 

 Clarkson Grain, an East Central Illinois company specializing in non-GMO and organic grains for 

both feed and human consumption, contracts 10,000 acres in Illinois, buying regularly from 50-100 

farmers.  While conventional soybeans are selling for $13.00 per 

bushel, organics are bringing $25.00-$30.00 per bushel.  

Conventional corn sells for $4.00 per bushel, while organic brings 

$12.50 - $14.50 per bushel.  (Costs for tillage are higher with 

organics, but inputs cost one-third to one-half the amount 

conventional crops require.)  Consistent end users for Illinois 

organic products include Frito-Lay (white, blue and yellow corn), 

Seneca Foods (pumpkins), Chipotle (black beans and soybeans for 

tofu), and Fair Oaks Dairy (organic feed). 

Particularly with organics, there has been significant change over the last decade in the evolution of 

an overall “ecosystem” of support.  As Harold Wilken, an organic farmer who mentors younger 

farmers from his farm in Iroquois County, said during an interview, “Things are in place now.  For 

fertility, we have three chicken farms we can get chicken manure from, within driving distance.  The 

seed dealer is ten miles from my house.  We work with Midwest BioAg [a Wisconsin company] for 

mineral inputs and buy lime from the local quarry.  This is a big evolution from the 90s. Even in 

2002, I had to work to find inputs and to market my products.  It’s more readily available to farmers 

than it has been.” (See Appendix 3.) 

Some farmers are moving beyond alternative forms of grain production to embrace direct 

marketing to farmers markets, restaurants and universities.  Some are trying produce, others are 

integrating animals into their cropping systems. Larry Huelskoetter, who describes himself as “a 

typical corn/soybean farmer who raises hogs,” started selling pork at a farmers market for double 

what his conventional hogs bring in.  He is now poised to sell all of his animals to Illinois State 

University in a unique marketing plan in which the university will buy the whole hog, not just the 

choice cuts (see Appendix 3). Still others are producing biomass as an alternative to liquid 

petroleum gas for customers in rural areas who don’t have access to cheap natural gas.   

In interviews with these farmers, what leapt out was how many of them stated that the integration 

of these different kinds of production, and the increased revenue they generate, create the 

opportunity for a younger generation in their family to farm.  This represents an important source 

of new farmers, beyond many currently being trained in farmer training programs who don’t come 
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from farm backgrounds.  These children of farmers are either learning new ways to farm with their 

parents, or bringing new farming systems to the farm themselves.  

The Evolution of Nonprofits and Nonprofit Work 

Nonprofits have played an important role in building the food system in East Central Illinois in 

several key ways: 

 Educating consumers 

 Training farmers 

 Developing and implementing food policy initiatives 

 Developing new markets for locally-produced food 

 Conducting research on diversified farming systems  

 Exploring the potential for product aggregation 

At the time the Delta report was written, Illinois Stewardship Alliance and The Land Connection 

were the primary food system nonprofits with a presence in the region, outside of higher education 

and social service institutions, which placed little emphasis on regional food systems at that time.  

Since then additional organizations such as Seven Generations Ahead, Faith in Place, Slow Food 

Champaign-Urbana and Illinois Farm Bureau, plus food banks, community colleges and universities 

have joined Illinois Stewardship Alliance and The Land Connection in prioritizing food system work 

in the region. Through their efforts, East Central Illinois boasts community and school gardens, 

farm tours, chef-farmer mixers, farmers markets, local food dinners and other activities building an 

awareness of, and appreciation for, a regional food culture. 

These nonprofits are also training beginning farmers, connecting established farmers to markets, 

and working to make farming an attractive and accessible occupation overall. They have created 

and participated in new networks to support that work, such as the Central Illinois Sustainable 

Farming Network, Illinois Organic Growers Association and Illinois Green Economy Network. They 

have also brought in considerable investment for 

research and development of the Illinois specialty 

crop industry, having been awarded 13 specialty 

crop block grants (35% of the statewide total) 

amounting to nearly $650,000 (36% of the 

statewide total) from the Illinois Department of 

Agriculture, in the last three years. While many 

grants awarded to the region have a statewide 

scope, East Central Illinois still benefits. Funds 

have supported implementation of the “Illinois, 

Where Fresh Is” marketing campaign, biological 

research on key regional crops like pumpkins, and 

training for the region’s expanding viticulture. 

East Central Illinois is home to 12 wineries (11% 

of the statewide total), and the Illinois Grape 

East Central Illinois Wine Trail map highlighting  
twelve wineries in the region 
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Growers and Vintners Association reports that Central Illinois wine production is growing overall. 

Production increased 102% between 2006 and 2011, to 79,400 gallons. 

At the state level, East Central Illinois nonprofits have had the opportunity to partner with new 

organizations and initiatives, and to become part of other networks.  Since the Delta report in 2007, 

the Illinois Farm Bureau hired a staff person dedicated to local food systems.  Governor Quinn 

established the Illinois Local Food, Farms and Jobs Council as a result of the passage of H.B. 3990, 

which also established a requirement for state-funded institutions to procure at least 20% of their 

food locally by 2020.  The Illinois Farmers Market Association was established, attracting 120 

market managers and supporters to its inaugural conference in 2013.  Illinois became part of the 

National Farm to School Network, with a state lead housed in 

Extension. Over the last five years, the Illinois Stewardship Alliance 

(ISA) and the Illinois Environmental Council (IEC) have emerged as 

two of the most effective food policy organizations in the state, 

advocating for legislation in support of farmers markets, 

commercial composting, food safety, cottage food operations, co-op 

development and more (see Appendix 1). 

The majority of the single activity work that nonprofits do is focused on the two ends of the food 

value chain:  farmers and consumers.  However, when the data on their work with chefs, value-

added producers or processors, institutional buyers, aggregators, and distributors is combined, it’s 

clear that East Central Illinois nonprofits are moving aggressively into new areas of food system 

work.  This work with “the middle” is one about which nonprofits express some ambivalence, as 

well as confessing to a steep learning curve.  Many of the food system efforts with which nonprofits 

have had great success, such as farmers markets and community supported agriculture farms, were 

designed to eliminate the middle.  The recognition that institutional purchasers are seeking local 

products, and that aggregation and some processing are necessary, is creating an opportunity for 

nonprofits to engage stakeholders with whom they have relatively little experience.  Early efforts to 

work with Sysco in Central Illinois, for example, identified some of the barriers farmers face in 

shifting from direct marketing to wholesaling to institutions, and this remains a growing edge for 

the local food movement. 

Nonprofits report significant collaboration.  Three-fourths indicate that they have a consistent 

partnership with at least one other nonprofit or business to mutually advance their interests.  At 

the same time, they acknowledge that some collaboration could be deeper and more strategic, not 

just the equivalent of writing letters of support for colleagues’ projects.  They also feel 

overwhelmed, so capacity is an issue.  Collaboration takes time and is hard work, and as it is, East 

Central Illinois nonprofit professionals wear many hats, often serving in multiple organizations. 

They work hard not to overlap and compete with each other, though competition for grants occurs. 

Putting the Two Together 

Some nonprofits, farmers, and food enterprises have robust relationships, and there is significant 

opportunity for more integrated work.  The research reveals that there is no consensus about the 

opportunities in the regional food system, in spite of significant pioneering work taking place in 
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East Central Illinois and surrounding counties. Farmers and nonprofit professionals arguably view 

the food landscape from different vantage points. Nonprofits generally maintain a more systemic-

level view and orient their work along geopolitical boundaries, whereas farmers maintain a more 

concrete, localized view and base their work in their experience with their land and markets. 

Perhaps in a dynamic and rapidly growing area it should not be surprising that there are 

inconsistencies among different respondents in both similar and diverse sectors.  One 

interpretation is that these inconsistencies represent conversations that are still happening within 

siloes, without adequate diversity.  People literally just don’t know what other people are thinking 

or have unequal access to information, including market signals. 

As examples, while some farmers are increasing their profits working with farmers markets and 

institutions, others don’t believe the market for local food exists in East Central Illinois.  Some 

farmers enjoy mentoring others, and some are opposed to farmer training because it will train their 

competition.  Some nonprofits report that land access is a barrier, when some farmers who have 

recently completed farmer training programs aren’t as concerned about that.  Some nonprofits still 

want to “eliminate the middleman,” when some farmers believe they’re essential to the success of 

new markets.   

Nonprofits may be in contact with the newly developing group of farmers who share similar values, 

but are probably missing opportunities to promote more environmental sustainability by not 

working with and understanding row crop farmers who may be more open to alternatives than the 

nonprofits give them credit for.  Farmers who are distrustful of government and policy may be 

missing opportunities to inform nonprofits, who have been successful in advocating for change, 

about the issues facing farmers that could lend themselves to improved policy.   

These disconnects represent opportunities that can either be taken advantage of or missed.  

Inadequate information about markets can be addressed through “Meet the Buyer” events, such as 

those sponsored over the last couple of years by Illinois Farm Bureau, and through the restaurant 

connections Illinois Stewardship Alliance has been promoting.  Nonprofits who work on policy can 

reach out to farmers mistrustful of policy to demonstrate how some of the work they’ve done to 

eliminate barriers to local food markets can improve farmers’ bottom lines.  And nonprofits can 

help develop the technical assistance infrastructure necessary as businesses enter a new space by 

listening closely to what farmers and entrepreneurs need and connecting them with regional 

resources. 

In sum, East Central Illinois is faced with a plethora of opportunities for growth and development of 

a regional food system that promotes local food and environmental sustainability.  We hope this 

inventory provides some food for thought as The Lumpkin Family Foundation seeks out new 

strategies to promote strong, vibrant and sustainable communities in East Central Illinois. 
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Appendix 1 (cont.) Michigan State University Center for Regional Food Systems Good Food Timeline  
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Appendix 2 

East Central Illinois acreage for producing vegetables grew  
to at least 1,317 acres in 2012—a 68% increase since 2007 

 

  
Land in Harvested 
Vegetables 2012 

Land in Harvested 
Vegetables 2007 

  Farms Acres Farms Acres 

Champaign 19 123 17 58 

Christian 1 (D) 9 88 

Clark 5 (D) 4 13 

Coles 12 22 9 23 

Cumberland 4 90 3 68 

Douglas 28 62 11 23 

Edgar 5 (D) 3 21 

Effingham 3 (D) 5 60 

Fayette 24 277 13 100 

Macon 9 (D) 6 23 

Montgomery 2 (D) 4 8 

Moultrie 17 647 9 94 

Piatt 4 4 9 22 

Sangamon 20 75 20 176 

Shelby 2 (D) 3 (D) 

Vermilion 9 17 12 8 

          

TOTAL 164 1317 137 785 

  

Source:  USDA 2012 Census of Agriculture, Illinois Report, Table 28  

 

(D) = USDA withheld information to protect farmer anonymity  

 

  

http://www.agcensus.usda.gov/Publications/2012/Full_Report/Volume_1,_Chapter_2_County_Level/Illinois/st17_2_028_028.pdf
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Appendix 2 (cont.) 

East Central Illinois acreage for producing orchard fruit grew  

to at least 474 acres in 2012—a 79% increase since 2007 
 

  Land in Orchards 2012 Land in Orchards 2007 

  Farms Acres Farms Acres 

Champaign 11 100 8 25 

Christian 6 9 9 14 

Clark 1 (D) 0 0 

Coles 3 10 2 (D) 

Cumberland 1 (D) 2 (D) 

Douglas 1 (D) 9 12 

Edgar 1 (D) 5 12 

Effingham 8 16 4 7 

Fayette 9 42 3 (D) 

Macon 15 52 18 71 

Montgomery 13 40 7 19 

Moultrie 5 20 7 18 

Piatt 7 21 3 (D) 

Sangamon 19 131 20 65 

Shelby 4 11 2 (D) 

Vermilion 9 22 9 22 

          

TOTAL 113 474 108 265 

 

Source:  USDA 2012 Census of Agriculture, Illinois Report, Table 30 

 

(D) = USDA withheld information to protect farmer anonymity 

 

 

 

 

  

http://www.agcensus.usda.gov/Publications/2012/Full_Report/Volume_1,_Chapter_2_County_Level/Illinois/st17_2_030_030.pdf
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Appendix 2 (cont.)  

East Central Illinois greenhouse production of vegetables and fresh herbs 

was almost nonexistent in 2007 and has since grown to 31 farms 

producing in at least 158,000 square feet of greenhouse space in 2012 

 

  

Total greenhouse 
vegetables and 
fresh cut herbs 
2012 

Total greenhouse 
vegetables and 
fresh cut herbs 
2007 

  Farms Sq feet Farms Sq feet 

Champaign 4 (D) 2 (D) 

Christian 0 0 0 0 

Clark 0 0 0 0 

Coles 3 6,800 1 (D) 

Cumberland 0 0 0 0 

Douglas 0 0 0 0 

Edgar 0 0 1 (D) 

Effingham 0 0 0 0 

Fayette 9 50,303 0 0 

Macon 3 488 1 (D) 

Montgomery 0 0 0 0 

Moultrie 9 100,800 2 (D) 

Piatt 0 0 0 0 

Sangamon 3 (D) 0 0 

Shelby 0 0 0 0 

Vermilion 0 0 0 0 

          

TOTAL 31 158,391 7 0 

  

Source:  USDA 2012 Census of Agriculture, Illinois Report, Table 34 

 

(D) = USDA withheld information to protect farmer anonymity 

http://www.agcensus.usda.gov/Publications/2012/Full_Report/Volume_1,_Chapter_2_County_Level/Illinois/st17_2_034_034.pdf
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Appendix 2 (cont.) 

The 2012 Census of Agriculture reports that East Central Illinois farms  

are advancing sustainable agriculture practices 

  

Practiced Organic 
Agriculture 2012 
 

Harvested biomass 
for use in renewable 
energy 2012 

Practiced alley 
cropping or 
silvopasture 2012 

Practiced rotational or 
management-intensive 
grazing 2012 

  
Certified
/exempt 

In transition 
to organic Farms Farms Farms 

Champaign 6 0 4 0 36 

Christian 5 0 0 0 25 

Clark 3 2 0 3 36 

Coles 2 2 0 2 41 

Cumberland 2 0 1 0 24 

Douglas 5 0 0 0 47 

Edgar 0 0 1 0 21 

Effingham 0 0 6 0 57 

Fayette 0 4 0 1 54 

Macon 1 0 1 0 28 

Montgomery 2 2 2 2 62 

Moultrie 2 0 1 2 50 

Piatt 1 0 0 0 21 

Sangamon 2 2 0 0 70 

Shelby 1 0 2 0 43 

Vermilion 0 1 0 0 37 

            

TOTAL 32 13 18 10 652 

 

Source:  USDA 2012 Census of Agriculture, Illinois Report, Table 42 and Table 43 

 

 

 The region has 32 USDA certified organic farms (13% of the statewide total), and an additional 

13 farms are in transition toward organic. Every county in the region, minus two, has at least 

one certified organic farm and/or farm in transition toward organic.  

 652 farms practice rotational or management-intensive grazing (15% of the statewide total). 18 

farms harvest biomass for use in renewable energy (13% of the statewide total). 

 The region is a leader in alley cropping and silvopasture. 10 farms practice at least one of those 

techniques (29% of the statewide total).   

http://www.agcensus.usda.gov/Publications/2012/Full_Report/Volume_1,_Chapter_2_County_Level/Illinois/st17_2_042_042.pdf
http://www.agcensus.usda.gov/Publications/2012/Full_Report/Volume_1,_Chapter_2_County_Level/Illinois/st17_2_043_043.pdf
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Appendix 2 (cont.)  

The 2012 Census of Agriculture reports that East Central Illinois farms  

are enterprising in their operations 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Source:  USDA 2012 Census of Agriculture, Illinois Report, Table 43 

 

 43 farms market their products through community-supported agriculture (CSA) subscriptions, 

accounting for 16% of CSA subscriptions statewide. 

 117 farms market their products directly to retail outlets (15% of the statewide total). 

 225 farms produce and sell value-added commodities (15% of the statewide total). 

 48 farms have on-farm packing facilities (15% of the statewide total). 

  

  

Marketed 
products 
through 
CSAs 2012 

Marketed 
products 
directly to retail 
outlets 2012 

Produced and 
sold value-added 
commodities 
2012 

On-farm 
packing 
facility 
2012 

  Farms Farms Farms Farms 

Champaign 8 21 20 3 

Christian 2 0 10 0 

Clark 0 3 12 0 

Coles 6 4 13 0 

Cumberland 0 1 13 2 

Douglas 0 16 6 10 

Edgar 2 4 7 1 

Effingham 4 2 20 1 

Fayette 1 16 33 13 

Macon 1 10 8 2 

Montgomery 3 6 21 4 

Moultrie 2 14 17 6 

Piatt 4 0 4 0 

Sangamon 5 10 17 3 

Shelby 3 7 15 2 

Vermilion 2 3 9 1 

          

TOTAL 43 117 225 48 

http://www.agcensus.usda.gov/Publications/2012/Full_Report/Volume_1,_Chapter_2_County_Level/Illinois/st17_2_043_043.pdf
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Appendix 2 (cont.)  

East Central Illinois poultry sales have decreased 15% since 2007 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Source:  USDA 2012 Census of Agriculture, Illinois Report, Table 19 

 

(D) = USDA withheld information to protect farmer anonymity 

 

  

  

Broilers and other 
meat-type chickens 
sold 2012 

Broilers and other 
meat-type 
chickens sold 2007 

  Number Farms Number Farms 

Champaign 7,593 14 6,590 4 

Christian (D) 1 277 4 

Clark -- -- (D) 1 

Coles 33,220 4 14,900 13 

Cumberland -- -- (D) 1 

Douglas 143,624 16 121,225 8 

Edgar (D) 1 (D) 1 

Effingham 300 4 934 8 

Fayette 50 4 820 3 

Macon -- -- -- -- 

Montgomery 714 4 (D) 1 

Moultrie 52,850 4 139,930 16 

Piatt -- -- (D) 2 

Sangamon 1,345 6 (D) 1 

Shelby 540 11 870 10 

Vermilion 2,292 7 (D) 1 

          

TOTAL 242,528 76 285,546 74 

http://www.agcensus.usda.gov/Publications/2012/Full_Report/Volume_1,_Chapter_2_County_Level/Illinois/st17_2_019_019.pdf
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Appendix 3 

Interviews with Central Illinois farmers exploring sustainable practices 

 

Ryan Butzow 

Ryan Butzow doesn’t fit the profile of a conventional row crop farmer—he lives on his family’s 1,000 

acre farm in Woodworth, Illinois, in Iroquois County, but commutes several times a week to Chicago for 

his work in the ad industry. He is the fifth generation to work the farm.  

“About eight or nine years ago, I had a strong desire to return to the farm.  I was never fond of spraying 

chemicals.  I didn’t want to do that.  Living in Chicago, I encountered farmers markets and was exposed 

to organic options that I didn’t know existed before living in the city.  I grew up on a farm and didn’t 

know what organic was.  I did some research on my own and came across Terra Brockman and The Land 

Connection.  She connected me with Harold Wilken, who had been farming her father’s land organically, 

and he’s been a real mentor to me.  I approached my dad about allowing me to experiment with 15 

acres.” 

Butzow rented the land from his dad, who farms conventionally, and planted non-GMO soybeans.  It 

went really well, and he has since expanded to 160 acres that are certified organic.  His goal is to 

eventually take all 1,000 acres organic. 

“Without the organic market, I would not feel as compelled to return to farming.  It would not be as 

gratifying to me, nor would it be economically viable.  I would have to nearly double my acreage to 

make a comfortable living farming conventionally.  Land access is difficult, margins are getting thinner, 

and grain prices have retreated.  In the past few years, conventional farmers have been very profitable 

due to strong grain prices.  Not as much now.  I feel really, really good about what I do.” 

Given that the farm currently will not support two families, Ryan has kept his job in Chicago as he builds 

his business—not without setbacks.  “It has reached the point where I may have to quit my job.  The 

intensive management and time required to farm 1,000 acres organically simply will not allow for both.  

While I’ve been looking forward to that, the three-year transition period can be daunting.  There are 

things I want to put in place now that I wouldn’t have been able to do without a few years of failures 

here and there.  Organic is a really different approach, a different way of managing the crops.  I’m now 

growing 40 acres of soybeans for the Midwest Farmers Coop out of Sibley, which will go into tofu for 

Chipotle.  I would like to expand on that, but I want to remain on the small side, which 1,000 acres is 

considered small for a conventional farmer.  But I have no desire to get into the rat race to expand.  I 

would rather remain small, niche, versatile, and try new things.” 

Butzow says that the organic premium price and available market is key to success.  “Number one, it has 

to be economically viable.  But you also have to be philosophically aligned.  I’m not putting chemicals on 

the ground, and I don’t have to worry about my wife or kids being exposed to that.  It takes more 
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management, but I enjoy the challenge.” Butzow believes that even if organic prices soften, he will be 

OK, particularly if he integrates animals and starts producing manure on the farm. 

Butzow has been fortunate, because his father has been supportive and wants to keep his hand in after 

he retires from full-time farming.  “I would not be able to take on this endeavor without the full support 

of my wife and parents, it’s truly a family farm.”  His parents have begun to embrace a healthier lifestyle, 

incorporating organic food into their diets as much as they can, even though it means driving to 

Champaign or Chicago to get it.  There are very few stores in the surrounding area that carry any organic 

products.  “My dad is behind me 100%.  He’s relearning some things he used to do before he started 

farming with chemicals.  I’m able to work side by side with my dad, who is my hero, continuing on as a 

fifth generation farmer.” 

Butzow’s diversification runs the gamut from feed grains to food-grade soybeans to produce.  He grows 

soft red winter wheat, which he sells to Organic Valley for chicken feed.  He plans to put in 40 acres of 

pumpkins, and grow blue and white corn as well as black beans.  Longer term, he wants to bring animals 

back to the farm.  “Fertility is one of the biggest inputs I have.  Now I’m buying manure off the farm, but 

I would like to close the loop and utilize manure produced from livestock kept on the farm.”  Butzow’s 

approach is to take “baby steps” before jumping in, producing animals first for his family’s use, and then 

to direct market to consumers.  He is also going to experiment with diverse cover crop mixes, inspired 

by a farm in South Dakota which has almost eliminated off-farm fertility inputs. 

The three-year transition required for organic certification is the biggest challenge that farmers like 

Butzow face who are bringing new land into organic production.  “During the transition, there’s not as 

much of a market for non-GMO corn, as there is for soybeans. There’s no premium for transitional 

wheat either.  During transition, inputs are higher with the manure, there are higher labor costs, and the 

premium price isn’t there yet.  So I will work off the farm as long as I can through the next three years to 

get everything certified.  My name has gotten out there, and now people are calling me.  Organic Valley 

is calling me.  A lot of people are looking for the certified organic grain.  The next three years will be 

crucial.  The market for non-GMO soybeans and the premium price will help during the transition, and I 

will venture into non-GMO food grade production in other crops at the same time.”  

Butzow noted that there is some basic infrastructure that supports the organic and non-GMO grain 

markets in the region.  “Clarkson [Grain] is just about the only game in town in Central Illinois.  MOFC 

[Midwest Organic Farmers Coop] is also steadily growing and has helped me find buyers for my organic 

products as well.  I’ve built relationships with other suppliers who will work to find a contract for me.  

MOFC is expanding their feed mill in Sibley, producing a variety of organic feeds for livestock.  I look for 

them to continue to expand on that.  They’re only 35 miles away from me.  I hope that that continues to 

grow into a large viable operation.” 

In the end, Butzow believes that farmers need to support each other, and quotes his mentor.  “Harold 

Wilken has always told me, ‘We either hang on together…or hang separately.’” 
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Farmer Interviews (cont.) 

Gary Hinds 

Gary Hinds has been farming corn and soybeans for 36 years.  He sees three opportunities for East 

Central Illinois agriculture:  grassfed beef, non-GMO grain, and produce production for local restaurants. 

Hinds read Joel Salatin’s Folks, This Ain't Normal: A Farmer's Advice for Happier Hens, Healthier People, 

and a Better World and Michael Pollan’s Omnivore’s Dilemma, and based on further research and 

reading, he decided to put in 12 acres of grass to graze calves.  He’s convinced that there’s a market 

there—just not, perhaps, in East Central Illinois.  “People here just want to shop at Walmart.  But I just 

got back from Houston, and a lot of menus make a point of offering grassfed beef.  I think there’s a great 

market there.  I would love to say that I would get into grassfed beef and expand it, but I don’t know.  I 

need to learn more.  I’m 56 and never really been around a cow, other than the two or three I grew up 

with.”   

The learning curve can be steep, but he thinks it’s doable.  “Everyone thinks you have to finish on corn, 

supplement, give shots, but when I read that people are doing it without antibiotics, grass only, I know it 

can be done.  But you lack the confidence to move.  It’s not all that cutting edge new, but it hasn’t been 

accepted for some reason.  The people who are doing it love it.  We got a half beef off a farmer in 

Jacksonville.  The hamburger was fabulous, but steaks were difficult to get to be the way you want.  I 

think there is a fine art and learning curve on the steaks.  Other farms have it all turned into hamburger 

rather than market steaks.  One bad steak can wreck your reputation.” Fencing prices set him back so he 

has yet to put the animals out.   

Hinds believes that the lack of processing is a critical factor keeping more of this kind of production from 

taking off in East Central Illinois.  “There needs to be a downstate organic slaughterhouse.  There is 

demand for that.  Without that, things won’t work.  If you’re not close to Clarkson Grain for non-GMO 

soybeans or someone who can process antibiotic-free beef that’s not mixed in with other meat, it can’t 

be done.  We can grow it, but someone needs to process it.”  Hinds cited Indiana as a state that is 

supportive of the emerging grassfed industry, with slaughter facilities near West Lafayette and 

Evansville. 

Hinds thinks that the biggest factor driving change in row crop production is that Monsanto’s RoundUp 

isn’t working anymore because weeds have become resistant.  (RoundUp Ready soybean seed, a seed 

genetically modified to be resistant to RoundUp, requires RoundUp to suppress weeds post-planting.)  

Whereas farmers used to spend $6.00-$10.00/acre on RoundUp, they now need to spend $30.00-

$40.00/acre on herbicides to kill RoundUp-resistant weeds.  Hinds believes this will drive farmers to 

market non-GMO soybeans to take advantage of the price premium.  Long-term, he believes the 

premium will go down because more farmers will enter that market, and non-GMO soy will become the 

norm.  He grew 100 acres of non-GMO corn this year and is holding it, having not gotten a contract.  

Frito-Lay and Clarkson Grain buy non-GMO corn on contract, but most growers have been working with 
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them for a long time.  Currently, most of his products go to Archer Daniels Midland and Cargill—Cargill 

also buys non-GMO corn. 

Hinds also finds promise in restaurant interest in local produce.  “The Mexican restaurant [in Mattoon] 

wanted to rent a couple of acres to grow their own produce next year.  Very creative.  He says they have 

the labor.  If I find a good spot next to a neighbor who won’t mind, I might try it.” 

He also would like to partner with higher education institutions in the region to make land and 

equipment available to beginning farmers.  “I wish there were a program, and I think other farmers 

would do it, where you could take 2-5 acres to grow produce to sell to a restaurant.  I wish there was a 

connection to grab kids from junior colleges for summer internships.  They could get their hands dirty. 

We would furnish land, equipment, water, tillers, and seed, for them to get hands on experience.  I’ve 

tried with Lake Land [College] but haven’t had any luck getting interns.  That’s something I’d be 

interested in: helping a young person to figure out whether they like farming.  It wouldn’t have to be 

many acres.  That Green Bronx project in New York blew me away with all of the food they are growing.” 

In the end, Hinds believes that both profit and passion are key to make new initiatives work.  “If you’re 

not passionate about it, you might as well be working in a factory.  I have two sons in the seed and 

fertilizer industries.  One told me about Joel Salatin.  Salatin has field days that attract 1,000 people who 

pay $595.00 each.  He’s a genius who knows how to get money one way or the other.  Here, someone 

could start a cover crop company and create jobs for people all around.  There are opportunities.” 

 

Farmer Interviews (cont.) 

Larry Huelskoetter   

Larry Huelskoetter describes himself as a typical corn/soybean farmer who raises hogs—5,000 of them. 

He’s been doing it for 40 years. He always asked himself, “Where does the good meat go?” because the 

meat he and his wife bought in the store wasn’t nearly as good as theirs. His wife suggested they go look 

at the farmers market in Bloomington-Normal, and discovered there were no pork vendors there. They 

were invited to participate, and it’s been a good business ever since.  

“We sell pork by giving samples. We took our grill and started out with the ground meats, the sausages, 

and worked our way to other cuts, like the chops, ribs, hams and shoulders. You don’t have to tell them 

it’s good. They can taste it. We’re in our fourth year, and we sell 300 packages in four hours. We get 

double the value of every pig we sell doing it that way. It’s still a small percentage, 5% of our business, 

so we have a long way to go to make a big impact. But it makes a nice added income and is something I 

can operate during retirement years.” Huelskoetter is quick to point out that his product is not organic. 

The pigs only receive an antibiotic shot at three weeks, and no steroids.  “It is a very healthy meat, very 

good quality.” 
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Huelskoetter feels that he’s just scratching the surface of the market, and he’s getting signals that it 

might be the case. He has a meeting with the chef at Illinois State University (ISU) who is interested in 

purchasing their pork. “People don’t want to pay the extra price. Our goal with ISU is to make this 

happen. We went back and said, ‘Purchasing only particular cuts is going to cost a lot. You want to track 

that it was raised and processed in Illinois. That’s going to cost you more.’ One way to get around that is 

to sell them the entire pig. A few restaurants are doing that. That is the way you can keep your cost 

down. Use recipes that utilize the whole pig. We’re working with ISU to work out recipes that kids will 

eat that use the entire animal. The chef loves the idea. He’s been talking with the marketing department 

at ISU about promoting the fact that they’ll use the whole animal.” Huelskoetter cites the goal of 20% 

local food in public procurement by 2020 established by H.B. 3990, the Illinois Food, Farms and Jobs Act, 

as a driver in ISU’s planning. 

Huelskoetter is optimistic about the future of marketing pork directly to individual and institutional 

consumers. “We are at the right spot at the right time. It’s really exploding in the Bloomington-Normal 

area. The demand is there. The University of Illinois is watching what we’re doing with ISU. We’re in the 

beginning of something big. This is definitely not going to go away.” He attributes much of the interest 

to people’s desire to know where their food comes from. “People want to know the person who grows 

their food. Our biggest question is ‘Where do you live? We want to know you.’” 

Though the initiative has been successful, the Huelskoetter family faced barriers. They needed to get 

licensed through the McLean County Health Department for operating a booth at the farmers market, 

licensed as a meat broker with the Illinois Department of Agriculture, and become licensed with the 

Illinois Department of Public Health in food service sanitation. “This takes time. As a farmer, you want 

instant success. But it has taken awhile to build this. You don’t hurry up to do this as a way to save the 

farm.” 

While currently none of the Huelskoetter children are available to take over the farm, Huelskoetter has 

a family member who is learning the business. “In the hog business, you don’t need to direct market to 

be successful. But when hog prices are down, the direct market will take over. Direct marketing prices 

stay stable.” 

 

Farmer Interviews (cont.) 

Eric Rund 

Among other things, Eric Rund is the current president of Chicago Farmers.  He raises corn and soybeans 

“like most farmers in Illinois,” as he puts it, near Pesotum, fifteen miles south of Champaign. He 

produces food-grade corn for Frito-Lay, and seed beans for Pioneer.  He’s an innovator in land 

management.  “We have planted corn using strip till for the last 25 years,” he states.  “It’s hard to no-till 

corn at this latitude because the soil takes too long to warm in the spring. For the last seven years, we 

have used a strip-till bar that tills an eight-inch wide strip eight inches deep, into which it places the 

fertilizer needed for the crop.  In the spring the seeds are planted in these same strips very near the 



 

24 
 

fertilizer. This is only possible because the equipment is automatically guided by a very precise GPS 

system. The advantage of strip-till is that we are planting into warm tilled, fertilized soil like with 

conventional tillage, but with less erosion because only about one third of the soil is disturbed.  We are 

striving to be good stewards of the land.” 

Rund has pursued his passion for conservation by growing Miscanthus for bioenergy on 20 of the most 

sensitive acres of the 1,100 acres he farms with a neighbor.  Miscanthus is a sterile non-invasive 

perennial grass with a stem that looks similar to a small bamboo cane. In a year’s time, it grows to 

twelve feet tall and is harvested in the winter when it is dry.  “We started producing Miscanthus in 2007 

with the idea that the biomass from it would be used for cellulosic ethanol, but the ethanol plant never 

materialized.  We produce biomass and prairie grasses on our poorer soils. A narrow strip of land along 

our streams is planted to switchgrass and is enrolled in CRP (the Conservation Reserve Program).  The 

land next to this is not the best soil for corn, so it is planted to Miscanthus.  Projects that use biomass for 

fuel have dwindled over the past three years, with the drop in prices for natural gas.”  Rund has 

developed alternative markets for Miscanthus by selling it as bedding to a large turkey grower near 

Christman, Illinois.  But his efforts to find new uses for Miscanthus have taken him even farther afield. 

“We went to Europe to visit farmers in Austria who are growing Miscanthus and using it to replace wood 

chips for heat.  We visited five different factories that build boilers for heating homes, livestock buildings 

and greenhouses, etc. The hotel I stayed in was heated with such a boiler, using Miscanthus as the fuel.  

As a result of that visit, which also included Germany and the UK, one of the companies sent a 

representative to look at the potential market in Illinois.  I accompanied a man from the German 

company Heizomat, to visit Eastern Illinois University’s biomass heating project, the University of Illinois’ 

biomass production research, and several producers of Miscanthus. As a result of this visit the company 

decided to bring their multi-fuel boiler to North America. This boiler can burn wood, Miscanthus, switch 

grass and almost any biomass.  Heating with Miscanthus costs half as much as LP (Liquid Petroleum gas), 

which is the fuel of choice for people in rural areas who don’t have access to natural gas.  Biomass is not 

only a green fuel, it makes economic sense.  We intend to offer a service to provide the boiler, 

installation, maintenance, and deliver biomass fuel.  It is ideal for those with midrange heating needs 

who now rely on LP gas. The system is well adapted for heating livestock buildings, greenhouses, farm 

shops, the farm home, and it can also be set up to provide heat for grain drying.”  Rund is now the 

Midwest rep for Heizomat multi-fuel boilers.  The company has now added their multi-fuel biomass 

boilers to the line of woodchip boilers they were already selling in Wisconsin, Michigan and throughout 

the Northeast. 

With CRP slated to be cut to two-thirds of what it once was, Rund believes that Miscanthus can be a 

profitable alternative to planting row crops on these sensitive lands. If someone is interested, he 

recommends doing what three of his neighbors have done, and get started by planting a small acreage 

of Miscanthus seed stock. In two years the rhizomes produced from one acre will be sufficient to plant 

20 acres.  

Rund has been working with the City of Tuscola, which has a waste treatment plant with two large 

lagoons.  The treated water from these lagoons is applied to adjacent land, and now 80 of the 160 acres 
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is planted in Miscanthus.  He hopes that at some point, the city will be able to use the biomass produced 

as fuel to heat its buildings. 

Rund’s farm has been in the family for multiple generations.  He has sons who would love to continue 

farming, and he sees the vertical integration of boiler sales and Miscanthus production as the means to 

support multiple families on the farm.  “I’m not ready to retire yet and sometimes it’s hard to make 

room for the next generation on the farm, but this may be a way. 

 

Farmer Interviews (cont.) 

Tyler Uden 

Tyler Uden manages the specialty soybean program for Clarkson Grain, an East Central Illinois company 

that has been aggregating organic and other specialty grains since 1974. Lynn Clarkson, its founder, was 

instrumental in developing the national organic standards.  Clarkson’s facility in Cerro Gordo, east of 

Decatur, cleans and packages food-grade corn for tortillas, chips, popcorn, and bourbon whiskey.  Their 

facility in Mattoon cleans and packages organic and GMO-free soybeans for tofu, soy milk, miso, and soy 

sauce.  Much of their product is destined for export, given the interest in non-GMO products in Europe 

and Asia.  They have a barge loading facility in Beardstown on the Illinois River to export non-GMO corn 

and soybeans.  (There is insufficient export demand for organic products to date.)  A smaller part of their 

business serves the organic feed market.  Their plant in Iowa was the first in the U.S. to produce organic 

lecithin, an important ingredient for baking and cosmetic purposes. 

Uden has been managing the specialty soybean program for two years, since Clarkson acquired the 

former U.S. Soy plant in Mattoon in 2012.  The plant runs two shifts and has ten employees.  Clarkson 

contracts over 10,000 acres in the region, a radius of 100 miles for non-GMO corn and beans, and 

regularly does business with 50-100 farmers in the region.  (They have a significant presence in Coles 

County.)  Most contracting is done right after harvest and fully wrapped up by April.  “We try to get the 

contracts done in November or December, which is the big discount time for seed.  If we were buying a 

generic crop, it wouldn’t matter, but we are looking for specific varieties.”   

“We specialize in food grade corn and soybeans, but do also have contacts in the feed grade 

markets.  When we clean corn or soybeans the screenings (made up of small, broken, split grain) gets 

marketed to non-GMO and organic feed mills.  We do some marketing, but many of our end users know 

that Illinois crops are some of the best in the world and target our growing area for their needs.  Most all 

of our soybeans are exported while a majority of our corn products stay local with some exports as 

well.  Tortilla plants are big buyers of our specialty corn and it would be safe to say, if you’ve eaten a 

blue corn chip, it came from our corn.” 

Demand for Clarkson’s products is strong.  “We’ve done more volume than we ever have over the past 

two years.  Organic is the only sector that has grown 10% plus year after year.  Moms from the middle 

class are driving that, wanting the best they can get for their kids.”   



 

26 
 

Clarkson pays significant premiums for non-GMO and organic corn and soybeans.  “In corn, when the 

conventional price is $4.00, the non-GMO price is $.50 - $1.00 higher, but once they’re certified organic, 

the price goes to $12.00-$14.00 per bushel.  Conventional soybeans are trading at $13.00/bushel, and 

organics are bringing $25.00-$30.00/bushel.  That’s a good premium.  The past couple of years, the 

organic price has been two to three times the conventional price.  We don’t produce enough in the U.S.  

We’re importing it from other countries.”  Uden explained that organics are not traded on the Chicago 

Board of Trade, and that prices are set by consumers.  Clarkson offers a set premium over the futures 

price for non-GMO corn and beans, and farmers have flexibility to lock in the price, based on their 

comfort with futures prices at a given time. 

“We would like to see more organics in the region, but the three-year transition is tough.  That’s what’s 

keeping people from getting into it.  Sure, when corn is $4.00, they are getting $4.50 for non-GMO 

during transition, but it costs more to produce.”  Uden would like to see more support for farmers to 

transition to organic. 

Uden’s grandparents’ farm is in Champaign County, and eventually, he hopes to own the land.  “If I take 

over the farm, we will look for ways to farm in ways that are environmentally and economically sound.”   

  

Farmer Interviews (cont.) 

Harold Wilken 

Harold Wilken farms 2,000 acres in Iroquois County, the majority certified organic, and the rest in 

transition.  “Organics has been a way for us to be viable and start new farmers,” he said.  “I brought my 

son and nephew in to farm, and I am looking to bring in another young person.”   

It wasn’t always like that.  In the 1990s when Wilken became interested, the infrastructure wasn’t there 

to support organic production.  “No one understood it, no land owners were interested in converting 

land and renting it, and there wasn’t much organic marketing.  My father was opposed, my banker 

didn’t understand it, and so I gave up.” 

Then Wilken met Herman Brockman in 2002, who mentored him for two years while he rented land on 

Brockman’s farm.  “I could see what could happen long-term.  My other landlords got interested, then 

my banker got interested, my father was no longer influential, and other land owners who had lived in 

Washington and California were supportive.”  Wilken decided to start transitioning all his land in 2004. 

In 2006, Harold brought his son, who was still in high school, in to farm with him.  The demand for 

organic grew.  “More buyers were willing to pay premium prices, so you could afford to lose a little in 

yield and make it up in price.” 

Today, Wilken sees the development of an organic cluster in his county.  “Things are in place now.  For 

fertility, we have three chicken farms we can get chicken manure from, within driving distance.  The 

seed dealer is ten miles from my house.  We work with Midwest BioAg (a Wisconsin company) for 

mineral inputs and buy lime from the local quarry.  This is a big evolution from the 90s.  Even in 2002, I 
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had to work to find inputs and to market my products.  It’s more readily available to farmers than it has 

been.  We send some of our grain to Agricor in Marion, Indiana, and the trucking firm is five miles down 

the road from me.  They bring in the trucks, wash them out, and load the corn at night.  That truck is on 

the road to Marion by 3:30 AM and arrives at 7:30.  We also market to organic dairies and Midwest 

Organic Farmers Coop.”   

Wilken has seen further evolution of more differentiated markets.  “Consumers became concerned 

about GMOs (genetically modified seeds) and RGBH (recombinant bovine growth hormone for cows), 

and because organic certification excludes these genetic modifications, the demand for organics went 

up.  It became a lot more profitable.  Until a couple of years ago, most of our grain went for feed, much 

of it to Fair Oaks Dairy, but now we’ve put an emphasis on food grade corn and soybeans.  Next year, 

80% of our grain will be marketed through food channels, and only 20% for feed.”  Wilken is exploring 

other crops as well, growing pumpkins on contract for Seneca Foods for organic pumpkin pie filling, and 

raising black beans for Chipotle.  He’s also raising 75 acres of popcorn.    

Innovative marketing strategies are important.  “We’ve been working with Midwest Organic Farmers 

Coop, paying a percentage of our grain sales, and they help with marketing.  More companies are 

springing up that are looking for more food grade grain.  This past year, 65% of our corn was for food-

grade through Grain Millers out of Eden Prairie Minnesota, who mill corn for flour and meal.  With the 

size of farm we are, and what we’re doing, we are not just looking to sell locally.  We sell a little bit for 

feed to neighboring organic livestock farms.  We’re working more with companies that are providing a 

larger population with organic food products.”   

The switch to food-grade markets is compelling.  “Organic grain for feed comes in at $11.00 to 12.00 per 

bushel, nearly triple the conventional price which is $4.00 per bushel.  With organic food-grade, you can 

get $12.50- 14.50 per bushel.”  Wilken notes that there are higher costs for equipment because organics 

require more tillage.  “But the input side is 1/3 to 1/2 of what a conventional farmer would be applying.” 

As good as organic prices are, Wilken believes that a values alignment is critical as well.  “There needs to 

be some other value other than price.  A person needs to be committed to the concept of organic 

farming first.  That’s what I tell people.  One of my major reasons for being organic is that I never want 

to use another pound of herbicide or pesticide.  I have neighbors who feel that way, but their land 

owners don’t.  Or their parents, who are 80 years old, adopted chemicals, and don’t want to let go.  It’s 

easier.  We put in late hours on our farm, lots of windshield time with cultivation.  A lot of people don’t 

want to put in that much time.  But a farm that is no longer viable economically farming conventionally 

will be viable if it goes organic.” 

Over time, Wilken has seen his neighbors’ attitudes change.  “My neighbors thought I was going to go 

broke in the early 2000s.  They thought I’d lost my mind.  No one was going to rent me a farm.  But 

we’ve improved the agronomics.  We use GPS to do a better job of cultivation, we have a better planter 

to place the seed, and we use technologies that help with earlier planting.  So while they used to make 

jokes, now they say they couldn’t do it themselves, but they appreciate that we are doing it.  The older 
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generation couldn’t live with the weeds.  The fact of the matter is, we will have a few, but we can live 

with them if the landlord can.  It’s almost like people care more about how it looks than what it does.” 

Wilken’s relationships with the land owners he rents from are key.  “We’ve got a philosophy that we 

want to farm for people who want us to farm for them.  We’ve been approached by people, and that’s 

who we farm for.  We have not gone out and said we want to farm more ground.  We’ve grown 25% the 

last two years.  I don’t want to pass up opportunities, because if I have young people who want to farm, 

I want them to do that.” Wilken has an especially good relationship with a farmland investor, Iroquois 

Valley Farms, farming 400 acres for them.  “David Miller put together a group in 2007 to buy 140 acres, 

and we were the first tenant.  It has mushroomed from there.  They have purchased four farms that I 

was already farming, for various reasons.  Their model is to transition farms to organic or to buy certified 

organic land.  I think this approach is good.  It’s another option for a person who has money to invest, 

who believes in organic agriculture, and who wants to make an impact. They target young farmers, so 

my son has been the one to rent the last two farms they bought.  They have also sold him a farm, 60 

acres of the original 140 acres we rented.  Their goal is to have the tenant buy the farm, then they use 

the proceeds to invest in other land to go organic.”   

Wilken’s growth requires significant infrastructure improvements.  “Now that we’re going to food-grade, 

each farm will have its own storage.   That way we can identity preserve grain from each farm.  We don’t 

want contamination.  We just spent $100,000 on two grain bins with automatic drying systems in them 

that are computer operated, ensuring that we will not over-dry or under-dry the grain.  That is the 

future.  All of our bins will be this type, computer monitored.  The bins come from a local dealer, and the 

computer system comes from elsewhere.  We need to do this because food grade grain needs to be 

dried at a lower temperature to preserve grain quality.”   

Wilken is excited about the next generation of organic farmers.  “My son was 11 years old when I rented 

my first farm from Herman Brockman.  He was brought up in the organic world.  We also have five new 

organic farmers in Iroquois County now.  They are young professionals who went away from the farm 

because there was no place for them in conventional ag.  They have young families, and they see 

organics as the only way they can make the economics work.  Fathers are embracing this because it 

allows their children to come back to the farm.  I mentor a couple of those people who call me for 

advice.”     

Wilken’s son has been able to take advantage of new programs in agencies like Farm Credit and the 

Farm Service Administration (FSA) for beginning and non-traditional farmers.  “FSA guarantees the loan 

for 1.5% and Farm Credit lends at 3.5%.  My son will try to pay off the 3.5% first, giving him the 

opportunity at a lower interest rate to afford the payments.  Higher organic prices help to pay off the 

loans faster.  Farm Credit was more than interested in working with Ross to purchase the land.  It was 

hard at first for them to accept the organic prices or organic model.  They kept trying to tie it back to 

conventional prices.  We had the same problem when Seneca Foods tried to price organic pumpkins 

comparable to conventional corn prices, based on land values.  They think there should be a correlation, 

but there isn’t.  The demand is strong for organic corn, relative to the demand for conventional corn. 
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“I’m excited about the future of organics.  This is going to continue to grow, so I’m encouraging people 

to go organic.  The last five to six years, farm prices have been such that organic was not attractive, but 

the tight margins now are bringing people back to it.  And the figures that I’m hearing are that 30% of 

the domestic organic corn market is being fed by imports, and 70% of our soybeans come from abroad.  

So there is a large opportunity for domestic production.  We should be able to double or triple the 

number of acres of organic in the U.S. and have a market, and it’s growing.  The non-GMO market is 

helping with transition, because transition grains can be used for non-GMO feed.  So there is a premium 

for the transition grain that wasn’t there a few years ago.”  

Would Harold Wilken consider doing anything else?  “It has been a blessing to my family to be organic. I 

know we won’t go back to conventional.  We’re here to stay.” 
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Appendix 4 

Growing the East Central Illinois Food System:  15 Years of Progress 

 

Below is a supplement to the East Central Illinois-focused timeline (see Appendix 1), which provides 
additional detail on the milestones listed there. 

 

n Nonprofit Sector       n Public Sector      n Private Sector 

 

1998-1999 

n Green City Market is founded. It eventually grows to become Chicago’s largest farmers market, 

now boasting 8,000-10,000 visitors each Saturday.  It is a key direct marketing outlet for many 

East Central Illinois producers. Only showcasing vendors that have obtained third-party organic 

certification or an appropriate equivalent, the Market’s mission is to support small family farms 

and promote a healthier society through education and appreciation for local, fresh, sustainably 

raised produce and products.  http://www.greencitymarket.org/about/ 

n Faith in Place is founded as a project of the Center for Neighborhood Technology. Its mission is 

to help people of faith understand that issues of ecology and economy—of care for Creation—

are at the forefront of social justice. Faith in Place has partnered with over 900 congregations in 

Illinois. The organization runs Sola Gratia Farm at St. Matthew Lutheran Church in Urbana, which 

was established in 2012; partners with 15+ congregations each winter to organize one-time 

Winter Farmers Markets; and has designed a “Just Eating” curriculum to highlight the religious 

responsibility to understand where our food comes from and how it’s grown. 

http://www.faithinplace.org/about/mission-statement 

 

2001 

n The Land Connection is founded. The organization trains farmers in resilient, restorative farming 

techniques; informs the public about the sources of our food and why that matters; and works 

to protect and enhance farmland. The Land Connection is especially known for its farmer 

training programs, particularly the long-running Central Illinois Farm Beginnings (CIFB) program. 

This full-year entrepreneurial course includes business planning seminars, one-on-one 

mentorships, and on-farm field days. More than 130 people have completed CIFB since its 

inception a decade ago, and have gone on to farm in their communities. 

http://thelandconnection.org/farmers 

n Seven Generations Ahead (SGA) is founded. The organization works with local government, 

community and private sector leaders to help communities make the changes they need to 

create a healthy and sustainable future. Through community-wide sustainability planning and 

implementation, project design and implementation, educational conferences and forums, 

community network development, consulting, and programs, SGA is a catalyst for local 

community solutions to global environmental issues. SGA's work covers a broad range of 

sustainability topic areas, including: energy efficiency and renewable energy; transportation; 

http://www.greencitymarket.org/about/
http://www.faithinplace.org/about/mission-statement
http://thelandconnection.org/farmers
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healthy community development; waste reduction; water conservation; green business; 

procurement; local, sustainable food; healthy eating; open space and ecosystem enhancement; 

and sustainability education. SGA recently partnered with the Sarah Bush Lincoln Health Center 

in Mattoon, on obesity prevention programming. 

http://sevengenerationsahead.org/about-us/overview 

 

 

n Nonprofit Sector       n Public Sector      n Private Sector 

2002 

n The USDA Beginning Farmer and Rancher Development Program (BFRDP) is established in the 

2002 Farm Bill. Its objective is to support the nation’s beginning farmers and ranchers through a 

competitive grant program. Funds are available for training, education, outreach, and technical 

assistance initiatives that address the needs of beginning farmers and ranchers. Priority is given 

to partnerships and collaborations led by or including nongovernmental, community-based 

organizations and school-based agricultural educational organizations with expertise in new 

agricultural producer training and outreach. 

https://www.cfda.gov/index?s=program&mode=form&tab=core&id=ef7d3db7d73b619f8639e7

106be82acb 

n Fresh Taste is established, with The Lumpkin Family Foundation as a founding member, at 

Making Connections: Creating Change, a conference sponsored by the W. K. Kellogg Foundation, 

The Chicago Community Trust, Donors Forum of Chicago, Environmental Grantmakers 

Association, and The Joyce Foundation. Out of this meeting evolved a loose network of funders 

and government agencies interested in change in the Illinois and Chicago food systems.   

http://www.redtomato.org/PDF/ILReport.pdf  

 

n Nonprofit Sector       n Public Sector      n Private Sector 

 

2003 

n Successful Chicago chef and restaurateur Rick Bayless (founder of the nationally-acclaimed 

Frontera Grill and Topolobampo restaurants) establishes the Frontera Farmer Foundation to 

provide small, sustainable, Midwestern farms with capital development grants of up to $12,000. 

The Foundation has provided more than 80 grants to 60 farms thus far. 

http://www.rickbayless.com/category/frontera-farmer-foundation/ 

n Clarkson Grain, an East Central Illinois-based grain, oilseed, and ingredient supplier to the food 

manufacturing and animal-feed industries, begins processing organic soybeans into lecithin, 

refined oil, meals and flours. This is in addition to processing organic grains, which they’ve been 

doing since 1991. The company continues to support the organic industry at many levels. 

Clarkson Grain’s founder and President, Lynn Clarkson, served as Director of the Organic Trade 

Association for seven years. He has also served on many committees for the National Organic 

Standards Board, and is a speaker at many organic trade shows and conferences. 

http://www.clarksongrain.com/about-us.php  

 

http://sevengenerationsahead.org/about-us/overview
https://www.cfda.gov/index?s=program&mode=form&tab=core&id=ef7d3db7d73b619f8639e7106be82acb
https://www.cfda.gov/index?s=program&mode=form&tab=core&id=ef7d3db7d73b619f8639e7106be82acb
http://www.redtomato.org/PDF/ILReport.pdf
http://www.rickbayless.com/category/frontera-farmer-foundation/
http://www.clarksongrain.com/about-us.php
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n Wes Jarrell and Leslie Cooperband establish Prairie Fruits Farm & Creamery in the East Central 

Illinois town of Champaign, IL. With hundreds of fruit trees and berry plants, and over 70 goats, 

they produce award winning goat cheeses, peaches, apples, pears and berries, as well as host 

on-farm dinners and other special events. They also rent additional acreage for more pasture 

space for the goats, and raise several pigs and a small amount of vegetables. Prairie Fruits works 

closely with The Land Connection in training beginning farmers, as well as mentoring 

experienced farmers interested in agritourism. 

http://thelandconnection.org/farmers/mentors/prairie-fruits-farm-and-creamery 

 

 

n Nonprofit Sector       n Public Sector      n Private Sector 

 2004 

n FamilyFarmed.org is founded as a project of Sustain, a Chicago-based nonprofit organization 

that had developed a “Keep Organic Organic” campaign to oppose proposed USDA rules that 

would have diluted the National Organic Program’s standards. A passion for good food inspired 

Sustain to do extensive research on the state of the organic food industry within Illinois and 

eventually launch FamilyFarmed.org. The mission of FamilyFarmed.org is to expand the 

production, distribution and marketing of local food. The organization conducts wholesale 

marketing and food safety trainings for farmers; is launching a good food business accelerator; 

and organizes large Good Food trade shows and financing fairs. 

http://www.familyfarmed.org/about/missionvalues/ 

n Red Tomato publishes Feeding Ourselves: Strategies for a New Illinois Food System. The report 

proposed to accelerate the pace of sustainable agriculture development in rural areas and 

promote high-tech urban agriculture.  

http://www.redtomato.org/consulting.php 

n Amish farmers found a produce auction in the East Central Illinois town of Arthur, IL to 

aggregate and consign produce grown primarily by Amish farmers in the area. Open both to the 

public and food service businesses, auctions are held every Tuesday and Friday during the 

growing season (May through October).  

http://newillinoisfarmers.org/arthur_produce_auction.pdf 

 

 

n Nonprofit Sector       n Public Sector      n Private Sector 

 2005 

n Stewards of the Land food hub is founded by Marty Travis and his wife, Kris, using their own 

Spence Farm (based just north of East Central Illinois, in Fairbury) as the nexus and distribution 

point. In their case, the hub evolved strictly out of necessity and a perceived need of new blood 

in farming. The hub has steadily grown to serve 180+ restaurants through 25 participating 

growers, many of whom are young people. The hub particularly specializes in supporting 

teenagers and young adults in developing agricultural skills. 

http://organicconnectmag.com/stewards-land-new-model-local-agriculture/ 

 

http://thelandconnection.org/farmers/mentors/prairie-fruits-farm-and-creamery
http://www.familyfarmed.org/about/missionvalues/
http://www.redtomato.org/consulting.php
http://newillinoisfarmers.org/arthur_produce_auction.pdf
http://organicconnectmag.com/stewards-land-new-model-local-agriculture/
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2006 

n Stan Schutte of Triple S Farms finishes transitioning his farmland and is named Midwest Organic 

Farmer of the Year at the Upper Midwest Organic Farming Conference. Based in the East Central 

Illinois town of Stewardson, IL, the Triple S Farms motto is “We Grow Taste.” The farm’s 

pastures and vegetables are all certified organic and all of its animals are drug-free.  The poultry 

are free range and are fed a GMO-free diet.    

http://www.newfarm.org/features/2006/0306/schutte/sullivan.shtml; 

http://www.triplesfarms.com/  

n The Springfield chapter of Slow Food is founded, creating a new way for passionate “local 

foodies” to express their values. Slow Food helps people rediscover the joys of eating and 

understanding the importance of caring where food comes from, who makes it, and how it is 

made. Slow Food Springfield holds monthly events that have included Mardi Gras celebrations, 

local harvest potlucks, farm tours, holiday dinners by local chefs, kids’ events and slow drinks.  In 

addition, Slow Food USA sponsors “Garden to Table” projects (schoolyard gardens, farm tours 

and cooking classes), and “Slow Food on Campus”, promoting good, clean and fair food on our 

local campuses.    

http://slowfoodspringfield.org/?page_id=226 

n The W. K. Kellogg Foundation and partners develop indicators and measures of “good food.” 

http://www.wallacecenter.org/hufed-library/2011/7/8/charting-growth-to-good-food-final-

report-to-the-food-societ.html  

 
 

n Nonprofit Sector       n Public Sector      n Private Sector 

2007 

n The National Farm to School Network is founded.  It serves as an information, advocacy and 

networking hub for communities working to bring local food sourcing and food and agriculture 

education into school systems and preschools. What began in the late 1990s as a handful of 

schools interested in fresh produce has grown to approximately 38,000 schools in all 50 states.    

http://www.farmtoschool.org/about    

 
 

2008 

n The Delta Institute’s Lumpkin Local Food Program report is released. The Lumpkin Family 

Foundation commissioned them to research the opportunities available to The Foundation to 

have an impact on issues related to food specifically in its main grantmaking region.  Under the 

broad themes of economic development and leadership, the report lays out a range of steps and 

action items that build on one another to frame local food production as an economic 

development opportunity supported by research, education, entrepreneurial initiative and 

fostering leadership and networks.    

http://www.lumpkinfoundation.org/Portals/0/Documents/FINALREPORT011608.pdf 

 

http://www.newfarm.org/features/2006/0306/schutte/sullivan.shtml
http://www.triplesfarms.com/
http://slowfoodspringfield.org/?page_id=226
http://www.wallacecenter.org/hufed-library/2011/7/8/charting-growth-to-good-food-final-report-to-the-food-societ.html
http://www.wallacecenter.org/hufed-library/2011/7/8/charting-growth-to-good-food-final-report-to-the-food-societ.html
http://www.farmtoschool.org/about
http://www.lumpkinfoundation.org/Portals/0/Documents/FINALREPORT011608.pdf
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n The Illinois Local and Organic Food and Farm Task Force is established by the state legislature, 

following significant grassroots advocacy for H.B. 1300. The task force was charged with 

developing a plan containing policy and funding recommendations for expanding and supporting 

a State local and organic food system, and for assessing and overcoming obstacles to an increase 

in locally grown food and local organic food production.      

http://www.agr.state.il.us/marketing/Mkt_ILOFFTaskForce.html  

 

 

n Nonprofit Sector       n Public Sector      n Private Sector 

2009 

n Following the work of the Illinois Local and Organic Food and Farm Task Force (see 2008), H.B. 

3990 -- the Illinois Food, Farm and Jobs Act -- becomes state law. It creates the Illinois Local 

Food, Farms and Jobs Council and establishes local food procurement goals for state agencies 

(such as prisons and other places where the state provides food service) to purchase 20% of 

their food locally by 2020.  State-funded institutions (such as schools and mental health centers) 

have a goal of 10% by 2020.  The Council will work with the organizations and agencies to 

develop strategies for local purchasing.    

http://www.ilga.gov/legislation/ilcs/ilcs3.asp?ActID=3137&ChapterID=7  

n H.B. 78, Farm Fresh Schools Program, becomes state law. This bill requires the Illinois 

Department of Agriculture to create the Farm Fresh Schools Program, to help reduce obesity; 

improve nutrition and public health; strengthen local agricultural economies by increasing 

access to and promoting the consumption of locally grown fruits and vegetables in schools; and 

increase physical activities and programs that promote pupil wellness.   

http://www.ilga.gov/legislation/BillStatus.asp?DocNum=78&GAID=10&DocTypeID=HB&SessionI

D=76&GA=96  

n Commercial food scrap composting permit requirements are changed, bringing the first food 

scrap composting facilities to Illinois.   http://ilenviro.org/issues/timeline/   

n Good Earth Food Alliance is founded by Anne Patterson of Living Earth Farm in Farmington, IL. 

Ten growers pool their produce and start a CSA subscription program. The Alliance emerged 

from a need for small growers and producers in Central Illinois to work collaboratively to help 

meet the needs of a burgeoning local food movement.  By avoiding duplication in planting and 

harvesting, and assisting each other through the challenges of the growing season, the Alliance 

aims to see more locally-produced food on plates throughout Central Illinois.   

http://www.goodearthfoodalliance.com/our-mission  

n The USDA launches its “Know Your Farmer, Know Your Food,” a USDA-wide effort to carry out 

President Obama's commitment to strengthening local and regional food systems. Its mission is 

to support the critical connection between farmers and consumers. USDA integrates programs 

and policies that stimulate food- and agriculturally-based community economic development; 

foster new opportunities for farmers and ranchers; promote locally- and regionally-produced 

and processed foods; cultivate healthy eating habits and educated, empowered consumers; 

expand access to affordable fresh and local food; and demonstrate the connection between 

food, agriculture, community and the environment. 

http://www.usda.gov/wps/portal/usda/usdahome?navid=KYF_MISSION          

http://www.agr.state.il.us/marketing/Mkt_ILOFFTaskForce.html
http://www.ilga.gov/legislation/ilcs/ilcs3.asp?ActID=3137&ChapterID=7
http://www.ilga.gov/legislation/BillStatus.asp?DocNum=78&GAID=10&DocTypeID=HB&SessionID=76&GA=96
http://www.ilga.gov/legislation/BillStatus.asp?DocNum=78&GAID=10&DocTypeID=HB&SessionID=76&GA=96
http://ilenviro.org/issues/timeline/
http://www.goodearthfoodalliance.com/our-mission
http://www.usda.gov/wps/portal/usda/usdahome?navid=KYF_MISSION
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n Nonprofit Sector       n Public Sector      n Private Sector 

2010 

n Illinois Stewardship Alliance begins organizing an annual Local Food Awareness Day at the 

Capitol in Springfield. It has since become an annual opportunity to educate state legislators on 

the importance of supporting the production and consumption of locally-produced foods.    

http://www.ilstewards.org/local-food-awareness-day-success/    

n Ready to Grow: A Plan for Increasing Illinois Fruit and Vegetable Production is published by 

FamilyFarmed.org. The report determines that demand for locally grown fruits and vegetables in 

Illinois far outstrips supply. The fourteen buyers interviewed for the report repeatedly state that 

their demand for Illinois-grown fruits and vegetables far surpasses available supply and if they 

could, they would purchase over $23 million in Illinois-grown produce on an annual basis.    

http://www.familyfarmed.org/publications/ready-to-grow/ 

n The Leopold Center publishes Selected Measures of the Economic Values of Increased Fruit and 

Vegetable Production and Consumption in the Upper Midwest. The research considers the 

potential statewide and regional economic value that might accrue to farmers and regional 

economies if there were an increase in the production of 28 types of fresh fruits and vegetables 

for local consumption. The states studied were Illinois, Indiana, Iowa, Michigan, Minnesota and 

Wisconsin. The study determined that the entire demand for fruits and vegetables in the major 

population centers of the Upper Midwest could be satisfied on 270,025 cropland acres, an area 

roughly equivalent to the average amount of cropland in one Iowa county.   

http://www.leopold.iastate.edu/pubs-and-papers/2010-03-selected-measures  

n Sustainable Local Food Investment Group (SLoFIG) is founded. SLoFIG is an investment network 

whose mission is to nurture the growth of a sustainable, local food system in the Chicago region, 

defined as an area with a radius of approximately 200 miles around Chicago. SLoFIG consists of 

individual angel investors united in the mission of SLoFIG and interested in financing privately 

held companies or ventures in various stages of development. The purpose of SLoFIG is to 

support businesses that contribute to re-localizing the Chicago region food chain, while realizing 

a profitable return. Since its inception, the network has grown to nearly 30 members who have 

invested over $900,000 across six businesses (having reviewed proposals from about 100 

businesses.)      

http://www.slofig.com/  

n The Illinois Local Food, Farms and Jobs Act is amended to require that the Department of 

Agriculture create an electronic database to facilitate the purchase of fresh produce and food 

products by schools.    

http://www.ilga.gov/legislation/publicacts/fulltext.asp?Name=096-1095  

 

 

 

 

 

 

http://www.ilstewards.org/local-food-awareness-day-success/
http://www.familyfarmed.org/publications/ready-to-grow/
http://www.leopold.iastate.edu/pubs-and-papers/2010-03-selected-measures
http://www.slofig.com/
http://www.ilga.gov/legislation/publicacts/fulltext.asp?Name=096-1095
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n Nonprofit Sector       n Public Sector      n Private Sector 

2011 

n Ken Meter of Crossroads Resource Center quantifies the value of a local food and farm economy 

in a 32-county region of Central Illinois, for the Edible Economy Project. Overall findings indicate 

that farmers in the region gain $464 million each year producing food commodities, but spend 

$2.3 billion buying inputs sourced outside of the region, for a total loss of $1.9 billion to Central 

Illinois. Meanwhile, consumers in the region spend $3.9 billion buying food from outside. Thus, 

total loss to the region is $5.8 billion of potential wealth each year, according to the study.   

http://www.crcworks.org/crcdocs/ilcentsum11.pdf  

n The Illinois Farm Bureau hired Cynthia Haskins in 2010 as manager of business and compliance, 

working with Illinois Farm Bureau members and industry on local food initiatives and 

compliance issues.  Since 2011, she has organized 17 “meet the buyer” events and a series of 

Local and Regional Summits.  Haskins has put a focus on local food initiatives including technical 

knowledge in the area of food hubs, packing house, cold-chain management, food safety, 

quality assurances, marketplace development, and marketing research.       

n Central Illinois Sustainable Farming Network (CISFN) is launched. Its mission is to promote the 

development of local food systems in Central Illinois through farmer support and training. 

Network members are committed to sustainable farming and are willing to share knowledge 

and participate in learning opportunities. Programming for CISFN is facilitated by University of 

Illinois Extension with direction provided by an Advisory Group of Central Illinois farmers.   

http://cisfn.org/ 

n Fresh Taste convenes the Great Lakes Food Hub Network (later renamed to America Grows 

Here), a learning community of 14 food system enterprises in the Chicago foodshed.  

n Illinois Organic Growers Association (IOGA) is founded, and becomes fiscally sponsored by ECI-

based Illinois Stewardship Alliance. IOGA is member-driven organization led by a Governing 

Board elected annually. Members share an interest in organic principles and sustainable 

agricultural practices and do not need to be certified as organic growers by the National Organic 

Program or other certifying bodies. Discussions about creating an association to support Illinois 

organic agriculture first took place at the 2010 and 2011 Illinois Specialty Crops, Agritourism, 

and Organic Conferences. The University of Illinois partnered with Extension and the Illinois 

Stewardship Alliance to obtain a grant from the Illinois Department of Agriculture to support 

development of IOGA.   http://illinoisorganicgrowers.org/about/ 

n S.B. 840, The Illinois Local Food Entrepreneur and Cottage Food Operation Act, becomes state 

law. It changes Illinois’ food safety laws to allow homemade, non-potentially-hazardous foods to 

be sold at farmers markets, provided that they are properly labeled as homemade products and 

annual gross sales are $25,000 or less.    

http://www.ilga.gov/legislation/publicacts/fulltext.asp?Name=097-0393  

n The Champaign-Urbana chapter of Slow Food is founded. Just like its sister chapter in Springfield 

(see 2006) the Champaign-Urbana chapter is a community that promotes and celebrates local, 

seasonal, and sustainable food sources, and supports the right of all people to enjoy good, 

clean, fair food. Their goal is to connect eaters with the biodiverse and sustainable food 

producers in the area, as well as increase public awareness of slow eating.   

http://www.slowfoodcu.org/?page_id=5   

http://www.crcworks.org/crcdocs/ilcentsum11.pdf
http://cisfn.org/
http://illinoisorganicgrowers.org/about/
http://www.ilga.gov/legislation/publicacts/fulltext.asp?Name=097-0393
http://www.slowfoodcu.org/?page_id=5
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n Nonprofit Sector       n Public Sector      n Private Sector 

2012 

n Illinois Farmers Market Association (IFMA) is founded. Headquartered in Springfield, IL, IFMA is 

committed to sustaining and growing a farmers market community in Illinois that currently 

boasts more than 375 farmers markets and over 1,000 farmers and vendors. IFMA provides 

members with education, advocacy and networking opportunities. IFMA is also heavily focused 

on equity of access to local food, working with the Illinois WIC and Senior Farmer Market 

Nutrition Programs, Illinois Farm to School Program, the Illinois Commission to End Hunger, 

Feeding Illinois and other nutrition programs to develop outreach strategies to low-income 

populations.     

http://ilfarmersmarkets.org/about/      

n State legislation is passed that requires Concentrated Animal Feeding Operations (CAFOs) to pay 

a fee for pollution discharge permits. Fee revenue becomes a key source of funding for the 

Illinois Environmental Protection Agency’s CAFO enforcement program.    

http://ilenviro.org/issues/timeline/   

n The first USDA symposium, “The Many Faces of Know Your Farmer, Know Your Food” is held in 

Chicago. The conference brought together organizations from 12 Midwestern states as well as 

federal agencies, institutions, and others involved with agriculture to  learn successful models, 

resources, strategies and opportunities for supporting, cultivating and growing local/regional 

food systems in the Midwest. Illinois Senator Dick Durbin spoke, and he reiterated his support 

for improving the local food system and helping small farmers in Illinois and the Midwest.    

http://www.thelocalbeet.com/2012/02/10/the-many-faces-of-know-your-farmer-know-your-

food-a-conference-on-local-foodshed-innovations-held-23/#sthash.Pb0c5ZXo.dpuf  

n Heartland Community College and The Land Connection receive a $99,000 USDA Rural Business 

Enterprise Grant to support the development of on-farm aggregation hubs in Central Illinois.   

http://edibleeconomy.org/home/  

n Black Oaks Center for Sustainable Renewable Living receives a $362,000 Beginning Farmer and 

Rancher Development Program grant for Rotating Apprenticeships Farmer Training in Chicago. 

RAFT-P develops curriculum units addressing the unique history and circumstances of limited 

resource African-American farmers.   http://www.start2farm.gov/beginning-farmers-and-

ranchers-development-program/awarded-

grants?province=Illinois&sort_by=province&sort_order=ASC  

n New Illinois Farmers, sponsored by University of Illinois Extension, receives a Beginning Farmer 

and Rancher Development Program grant for Preparing a New Generation of Illinois Fruit and 

Vegetable Farmers. The initiative provides year-long programs of classroom and hands-on in-

field instruction on essential skills and information so that new growers have the knowledge to 

be successful fruit or vegetable farmers.    

http://www.start2farm.gov/beginning-farmers-and-ranchers-development-program/awarded-

grants?province=Illinois&sort_by=province&sort_order=ASC  

n As demand for local food continues to grow, so does interest among farmers in aggregating 

their products through food hubs. The Arthur Produce Auction expands its original facility (see 

2004). http://newillinoisfarmers.org/arthur_produce_auction.pdf      

http://ilfarmersmarkets.org/about/
http://ilenviro.org/issues/timeline/
http://www.thelocalbeet.com/2012/02/10/the-many-faces-of-know-your-farmer-know-your-food-a-conference-on-local-foodshed-innovations-held-23/#sthash.Pb0c5ZXo.dpuf
http://www.thelocalbeet.com/2012/02/10/the-many-faces-of-know-your-farmer-know-your-food-a-conference-on-local-foodshed-innovations-held-23/#sthash.Pb0c5ZXo.dpuf
http://edibleeconomy.org/home/
http://www.start2farm.gov/beginning-farmers-and-ranchers-development-program/awarded-grants?province=Illinois&sort_by=province&sort_order=ASC
http://www.start2farm.gov/beginning-farmers-and-ranchers-development-program/awarded-grants?province=Illinois&sort_by=province&sort_order=ASC
http://www.start2farm.gov/beginning-farmers-and-ranchers-development-program/awarded-grants?province=Illinois&sort_by=province&sort_order=ASC
http://www.start2farm.gov/beginning-farmers-and-ranchers-development-program/awarded-grants?province=Illinois&sort_by=province&sort_order=ASC
http://www.start2farm.gov/beginning-farmers-and-ranchers-development-program/awarded-grants?province=Illinois&sort_by=province&sort_order=ASC
http://newillinoisfarmers.org/arthur_produce_auction.pdf
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n In collaboration with the Illinois Alliance to Prevent Obesity, Illinois Stewardship Alliance, the 

Illinois Local Food, Farms, and Jobs Council (ILFFJC), and several other key stakeholders, Illinois 

Public Health Institute holds a state-wide Healthy Farms, Healthy People: Supporting Local Food 

Systems and Improving Public Health symposium in Springfield, attended by 140 people. 

Together attendees brainstormed local food policy considerations and research priorities, which 

continue to be focused on via workgroups that were formed post-symposium.      

http://iphionline.org/center-for-policy-and-partnerships/healthy-farms-healthy-people/  

n The first statewide farmer training roundtable is held in Grayslake, sponsored by the Illinois 

Local Food, Farms and Jobs Council. The Council’s goal is to launch a statewide conversation that 

will motivate stakeholders to engage in collaborative endeavors, fill gaps in farmer training, and 

ultimately help prepare farmers to meet the growing demand for local food and farm products. 

At the roundtable it is estimated that Illinois will need at least 10,000 new farmers by 2020 to 

meet state goals.      

http://www.prairiecrossing.com/libertyprairiefoundation/pdf/2012%20Farmer%20Training%20

Roundtable%20Executive%20Summary.pdf  

n The Farm Credit Administration (FCA) publishes guidelines for financial institutions on serving 

the financing needs of local food farmers. approved Bookletter BL-66 titled, “Providing Credit to 

Farmers and Ranchers Operating in Local/Regional Food Systems.” The bookletter explains how 

System associations can serve the financing needs of local food farmers and certain farm-related 

businesses under existing statutes and regulations and prior guidance issued by FCA. It provides 

guidance on how the recently adopted regulations pertaining to strategic business planning and 

senior officer compensation at FCS institutions apply to financing local/regional food farmers.    

http://www.fca.gov/newsr.nsf/67293ee60f80035a8525797d005cd6f1/4e39535f4b68e1ae8525

7a9400633f82?OpenDocument       

n University of Illinois researchers publish results from its Marsden Farm Study. Analysis of data 

collected since 2003 at Iowa State University research plots comparing two-year corn-soybean 

rotations with longer-term rotations reveals many advantages, including higher yields, lower 

energy use and effective weed and pest management with far fewer chemicals, while providing 

comparable economic returns. The authors write, “Substantial improvements in the 

environmental sustainability of agriculture are achievable now, without sacrificing food 

production or farmer livelihoods.” The key to the success can be summed in one word: diversity    

http://www.leopold.iastate.edu/news/10-11-2012/benefits-of-longer-rotations       

n Due to the growing popularity of its Stewards of the Land marketing cooperative/food hub (see 

2005), Spence Farm establishes a second marketing cooperative, Legacy of the Land. Now there 

are 40+ small farms involved in these two cooperative marketing groups, selling to a diverse 

clientele.      

http://organicconnectmag.com/stewards-land-new-model-local-agriculture/; 

http://www.thestewardsoftheland.com/ 

 

 

 

 

 

http://iphionline.org/center-for-policy-and-partnerships/healthy-farms-healthy-people/
http://www.prairiecrossing.com/libertyprairiefoundation/pdf/2012%20Farmer%20Training%20Roundtable%20Executive%20Summary.pdf
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http://www.fca.gov/newsr.nsf/67293ee60f80035a8525797d005cd6f1/4e39535f4b68e1ae85257a9400633f82?OpenDocument
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n Nonprofit Sector       n Public Sector      n Private Sector 

2013 

n The Illinois Where Fresh Is logo program is launched by the Illinois Department of Agriculture, in 

cooperation with the Illinois Specialty Growers Association, for producers and retailers to use as 

a tool to help promote Illinois-grown produce, fruits and other horticulture commodities. The 

Illinois Where Fresh Is logo is part of a marketing campaign that can be used to help identify and 

sell Illinois-grown produce at grocery stores throughout Illinois.     

http://www.agr.state.il.us/wherefreshis/  

n The second USDA symposium, “Know Your Farmer, Know Your Food, Know Your USDA” is held in 

Chicago. This unique convening offered farmers, businesses, organizations, state and federal 

agencies, institutions and others involved with agriculture an opportunity to learn about USDA 

agencies, programs, grants and opportunities.    

http://www.illinoissare.org/kyf2013/index.html  

n The first statewide conference for the Illinois Farmers Market Association, “Building a Farmers 

Market Community,” is held in Springfield, and attracts over 120 farmers market managers and 

advocates.      

http://ilfarmersmarkets.org/conference-update/  

n Local Foods Grocer & Distributor is founded in Chicago, and becomes the first wholesale 

distributor of strictly local foods (which they define as anything produced within 200 miles of 

Chicago).      

http://www.localfoods.com/  

n The Chicago Botanic Garden receives a $750,000 Beginning Farmer and Rancher Development 

Program grant to begin a three-year project to support the expansion of urban agriculture 

activities in Chicago’s south and west side food desert neighborhoods. The project will be 

implemented through the Garden’s Windy City Harvest (WCH) program, an urban agriculture 

training initiative.      

http://www.start2farm.gov/beginning-farmers-and-ranchers-development-program/awarded-

grants?province=Illinois&sort_by=province&sort_order=ASC  

n Walmart announces a national commitment to double its sales of locally grown produce by 

December 2015.      

http://www.huffingtonpost.com/2013/06/03/walmart-produce-fruit-

vegetables_n_3378575.html  

n H.B. 3319, Rural Composting, is passed into state law, allowing farmers in rural areas to compost 

crop residue and other organic agricultural materials from other farms and agricultural 

operations. This simple change gives farmers access to new materials to create high quality 

compost.      

http://www.ilstewards.org/policy-work/illinois-composting-legislature/  

n H.B. 2335, Urban Composting, is passed into state law, allowing urban farms and gardens to 

compost off-site materials on up to 2% of their property. Many farms in urban areas are dealing 

with contaminated or questionable soil, making the creation of high quality compost an 

essential component of urban agriculture. This gives urban farmers the ability to more easily 

compost off-site materials.       

http://www.ilstewards.org/policy-work/illinois-composting-legislature/   

http://www.agr.state.il.us/wherefreshis/
http://www.illinoissare.org/kyf2013/index.html
http://ilfarmersmarkets.org/conference-update/
http://www.localfoods.com/
http://www.start2farm.gov/beginning-farmers-and-ranchers-development-program/awarded-grants?province=Illinois&sort_by=province&sort_order=ASC
http://www.start2farm.gov/beginning-farmers-and-ranchers-development-program/awarded-grants?province=Illinois&sort_by=province&sort_order=ASC
http://www.huffingtonpost.com/2013/06/03/walmart-produce-fruit-vegetables_n_3378575.html
http://www.huffingtonpost.com/2013/06/03/walmart-produce-fruit-vegetables_n_3378575.html
http://www.ilstewards.org/policy-work/illinois-composting-legislature/
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n Market research firm AT Kearney publishes groundbreaking consumer research on local foods, 

Buying into the Local Food Movement. A mixed demographic survey of 1,200+ shoppers 

nationwide highlights that a majority of people are willing to pay a premium for locally-

produced food, regardless of personal income or other factors.      

http://www.atkearney.com/paper/-/asset_publisher/dVxv4Hz2h8bS/content/buying-into-the-

local-food-movement/10192  

 
  

n Nonprofit Sector       n Public Sector      n Private Sector 

2014 

n FamilyFarmed.org, a Lumpkin Family Foundation grantee, hosts its 10th Anniversary Good Food 

Festival & Expo in Chicago (see 2004).     

http://www.familyfarmed.org/10th-anniversary-good-food-festival-conference-a-success/  

n Fresh Taste and Sustainable Agriculture and Food Systems Funders co-sponsor Reaching 

Resilience:  Food and Farming in the Upper Midwest, an inaugural gathering of more than 40 

Midwest food system funders, in Chicago. The conference serves as preparation for the 2015 

national Sustainable Agriculture and Food Systems Funders Forum which will take place in 

Chicago June 23-25, 2015.     

http://reachingresilience.wordpress.com/  

n Chicago Community Trust launches Food:Land:Opportunity -- a multi-year initiative of The Searle 

Funds at The Chicago Community Trust that aims to strengthen the resiliency of our region by 

increasing the supply of local and sustainable food. With natural resource conservation at its 

core, Food:Land:Opportunity leverages the ingenuity of local farmers and food business 

entrepreneurs—through the agencies and organizations that support their work—to steward 

the environment and strengthen local food enterprises.  

http://www.cct.org/flo  

n The second statewide farmer training roundtable is held in Bloomington.  It included an asset 

mapping exercise to identify both strengths and gaps in training offerings. A major them was the 

idea of “coopetition.” [cooperative competition] This is the notion that, while farmer training 

agencies and organizations are often put at odds with each other and must at times be in 

competition for funding and attention, they must also engage in greater cooperation to be truly 

effective trainers, to reduce redundancy, and to make the best of the capabilities of each of 

their organizations. 

http://thelandconnection.org/blog/coopetition-aggregation-and-continuum  

n Building on their 2013 report, AT Kearney publishes Ripe for Grocers: The Local Food Movement. 

A survey of 1,000 shoppers finds that local food is fast becoming a necessity for retailers in 

attracting and maintaining a customer base.      

http://www.atkearney.com/documents/10192/4503223/Ripe+for+Grocers+-

+The+Local+Food+Movement.pdf/cf378a17-8e42-4082-a038-0df1806ddca6  
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n S.B. 3438, Cooperative Act Share Limit, becomes law. This bill increased the maximum value of 

stock issued to one coop shareholder from $500 to $10,000, as well as increased the maximum 

subscription price per share from $100 to $1,000, making it easier for new consumer coops to 

get capitalized.      

http://www.ilga.gov/legislation/BillStatus.asp?DocNum=3438&GAID=12&DocTypeID=SB&Sessio

nID=85&GA=98  

n Whole Foods Market stock shares decrease nearly 35% from the previous year, as other large 

grocery retailers enter into the natural and organic food space, recognizing consumer demand.     

http://buzz.money.cnn.com/2014/05/27/whole-foods-stock-competition/  

n H.B. 5354, the “Cupcake Bill,” becomes state law. This bill allows cottage food producers to 

forgo obtaining a commercial kitchen license in certain circumstances – further reducing barriers 

for home-based food artisans to produce and market their products.    

http://www.thetelegraph.com/news/news/1418568/Gov.-Quinn-signs-Cupcake-bill-into-law  

n H.B. 5657, Farmers Market Local Regulation Limits, becomes law. This bill makes regulation of 

farmers markets more uniform across the state. It also establishes a framework for the 

regulation of food samples; imposes requirements for disclosure of product origin with respect 

to specialty crops and raw agricultural commodities; and authorizes a State-certified local public 

health department to impose a fee in connection with the registration of a cottage food 

operation.     

http://www.ilga.gov/legislation/publicacts/fulltext.asp?Name=098-0660  

n Common Ground Food Co-op in Urbana, a longtime supporter of locally-grown food, announces 

that it will open a second food co-op in Champaign in late 2015. Consumer demand is driving its 

expansion. Says store manager, Jacqueline Hannah, “The sales of the Urbana store have been 

outstripping our expectations since 2009. We expanded again to almost triple the original 2008 

Lincoln Square store size in 2012 due to this growth, but sales are again outstripping the size of 

our store. It just makes sense to bring what CGFC is doing in Urbana to a Champaign location.”     

http://www.chambanamoms.com/2014/06/23/common-ground-food-co-op-to-open-second-

store-in-champaign/  

n Data from Nielsen Research shows frozen food sales remain flat, whereas fresh produce, meat 

and deli sales were up 7% over the last year. Frozen food sales have slowed with the improving 

economy and with the increasing perception that fresh food is healthier than frozen.     

http://www.cinewsnow.com/news/local/Frozen-or-Fresh-Fresh-food-sales-up-frozen-stays-flat--

264970151.html  

n Urbana’s Market at the Square will celebrate its 35th year in operation. Founded in 1979, this 

East Central Illinois market is one of the premier and longest-running markets in the state. In 

2013 the Market showcased over 158 registered vendors. Additionally, in partnership with the 

Eastern Illinois Foodbank, the Market distributed 11,597 pounds of excess produce and food 

from vendors to area residents in need.     

http://urbanaillinois.us/market  

 

n Nonprofit Sector       n Public Sector      n Private Sector 
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Appendix 4 

Michigan State University Center for Regional Food Systems  

Background Information for the Good Food Timeline 

 
Below is a supplement prepared by the Michigan State University Center for Regional Food Systems, 
which provides additional detail on the milestones listed in its Good Food Timeline (see Appendix 1). 
 
1. Recommended Daily Allowances (RDAs) are established to allow individuals to assess nutrient intake 
levels (1941). Provides a general guideline for individuals and health care professionals to assess 
adequate intake of nutrients. (National Academy Press, 1989. 
http://www.nap.edu/openbook.php?record_id=1349&page=1).  
 
2. The Bracero program between U.S. and Mexico brings in more than 4 million Mexican farm laborers 
(1942-1965). (Retrieved February 1, 2014 from 
http://www.pbs.org/kpbs/theborder/history/timeline/17.html). 
 
3. The Agricultural Act of 1949 makes commodities available for distribution to needy people through 
school lunch programs, Bureau of Indian Affairs and public welfare organizations (1949). (Retrieved 
November 2, 2013 from http://www.fns.usda.gov/fdd/aboutfd/fd_history.pdf).  
 
4. The U.S. federal minimum wage is set to $0.75 per hour, $7.25 in 2013 dollars (1950). (Retrieved 
December 1, 2013 from U.S. Department of Labor http://www.dol.gov/whd/minwage/chart.htm).  
 
5. The first McDonald’s restaurant, owned by Ray Kroc, is opened in Illinois (1955). In Des Plaines, 
Illinois, Ray Kroc opens the first McDonald’s, selling a two-patty hamburger for 15 cents, and French 
fries for 10 cents (Toops, D. 2010. Food Processing: A History, Food Processing). 
 
6. The rate of obesity for adults, defined as a body mass index over 30, in the U.S. is reported to be 
13.4% of the population (1960). (Retrieved September 15, 2013 from 
http://www.cdc.gov/nchs/data/hestat/obesity_adult_09_10/obesity_adult_09_10.htm).  
 
7. Four African-American university students begin a sit-in at a Woolworth store lunch counter in 
Greensboro, North Carolina, after being refused service based on their race (1960). (Retrieved 
September 2, 2013 from http://americanhistory.si.edu/brown/history/6-legacy/freedom-struggle-
2.html).  
 
8. The first convention of National Farm Workers Association is held (1962). (Retrieved October 10, 2013 
http://www.ufw.org/_page.php?menu=research&inc=_page.php?menu=research&inc=history/01.html)  
 
9. The Civil Rights Act of 1964 prohibits discrimination based on race, sex, ethnicity or religion (1964). 
The passing of the Civil Rights Act in 1964 prohibited discrimination based on race, sex, ethnicity or 
religion. (National Archives. “The Civil Rights Act of 1964 and the Equal Employment Opportunity 
Commission.” Retrieved from http://www.archives.gov/education/lessons/civil-rights-act/).  
 
 

http://www.nap.edu/openbook.php?record_id=1349&page=1
http://www.pbs.org/kpbs/theborder/history/timeline/17.html
http://www.fns.usda.gov/fdd/aboutfd/fd_history.pdf
http://www.dol.gov/whd/minwage/chart.htm
http://www.cdc.gov/nchs/data/hestat/obesity_adult_09_10/obesity_adult_09_10.htm
http://americanhistory.si.edu/brown/history/6-legacy/freedom-struggle-2.html
http://americanhistory.si.edu/brown/history/6-legacy/freedom-struggle-2.html
http://www.ufw.org/_page.php?menu=research&inc=_page.php?menu=research&inc=history/01.html
http://www.archives.gov/education/lessons/civil-rights-act/
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10. The U.S. federal minimum wage is increased 50 cents per hour, to $1.25 ($9.27 in 2013 dollars) 
(1965). (Retrieved December 1, 2013 from U.S. Department of Labor. 
http://www.dol.gov/whd/minwage/chart.htm;  
2013 dollars calculated using United States Department of Labor CPI Inflation Calculator at 
http://www.bls.gov/data/inflation_calculator.htm). 

11. The Black Panthers begin a school breakfast program for students; program eventually is adopted by 

the U.S. government (1969). (Retrieved September 5, 2003 from 

http://www.blackpanther.org/legacytwo.htm).  

12. 2.8 million Americans are utilizing the federal Food Stamp Program (1.4% of the population) (1969). 
(Berg, J. [2010]). Doing what works to end U.S. hunger,” The Center for American Progress. USDA Food 
and Nutrition Service. Percent of population calculated using U.S. Census data. 
See http://frac.org/reports-and-resources/snapfood-stamp-monthly-participation-data/).  
 
13. The number of farmers markets in the U.S. is estimated at 340 (1970). (Oberholtzer, L., S. Grow. 
Producer-Only Farmers’ Markets in the Mid-Atlantic Region: A survey of market managers. Henry A. 
Wallace Center for Agricultural and Environmental Policy. Oct. 2003. Retrieved November 1, 2013 from 
http://www.winrock.org/agriculture/files/wallacemktrpt.pdf). 
 
14. The first national Earth Day is celebrated in the U.S. (1970). Gaylord Nelson, a Wisconsin senator, 
founded the first official Earth Day. This day of environmental action has inspired millions each year to 
take to the streets in April to help create a healthier environment. (Retrieved October 20, 2013 from 
“Earth Day: The History of a Movement” at www.earthday.org/earth-day-history-movement).  
 
15. The Special Supplemental Nutrition Program for Women, Infants and Children (WIC) begins, 
safeguarding the health and wellness of pregnant women and children (1972). This federally-funded 
program began as an effort to safeguard the health and wellness of pregnant women and mothers and 
children under the age of 5 years by providing nutritious foods to supplement their diets. It also includes 
an educational and referral component. (Oliveira, V., Racine, E., Olmsted, J., and Ghelfi, L. [2002]. “The 
WIC Program: Background, Trends, and Issues.” Food & Nutrition Research Report No. FANRR-27). 
 
16. The rate of obesity for adults is reported to be 14.5% (1974). (Retrieved November 20, 2013 from 
NHANES data; http://www.cdc.gov/nchs/data/hestat/obesity_adult_09_10/obesity_adult_09_10.htm).  
 
17. The U.S. federal minimum wage is increased to $2.10 per hour ($9.12 in 2013 dollars) (1975). 
(Retrieved December 1, 2013 from U.S. Department of Labor; 
http://www.dol.gov/whd/minwage/chart.htm; 2013 dollars calculated using United States Department 
of Labor CPI Inflation Calculator at http://www.bls.gov/data/inflation_calculator.htm).  
 
18. California Labor Relations Act becomes law, allowing farm workers the right to boycott and to 
collectively bargain (1975). (Martin, Phillip. 2000. “Labor Relations in California Agriculture: 1975-2000. 
Changing Face: October 2000, Volume 6, Number 4. Retrieved February 1, 2014 from 
http://migration.ucdavis.edu/cf/more.php?id=44_0_2_0).  
 
19. The Farmer-to-Consumer Direct Marketing Act passes, prompting the development and expansion of 
direct marketing (1976). This Act promoted the development and expansion of traditional and 
innovative approaches to direct marketing of agricultural commodities from farmers to consumers. (The 

http://www.dol.gov/whd/minwage/chart.htm
http://www.bls.gov/data/inflation_calculator.htm
http://www.blackpanther.org/legacytwo.htm
http://frac.org/reports-and-resources/snapfood-stamp-monthly-participation-data/
http://www.winrock.org/agriculture/files/wallacemktrpt.pdf
http://www.earthday.org/earth-day-history-movement
http://www.cdc.gov/nchs/data/hestat/obesity_adult_09_10/obesity_adult_09_10.htm
http://www.dol.gov/whd/minwage/chart.htm
http://www.bls.gov/data/inflation_calculator.htm
http://migration.ucdavis.edu/cf/more.php?id=44_0_2_0
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Library of Congress. Retrieved October 1, 2013 from 
http://www.farmlandinfo.org/index.cfm?function=article_view&articleID=37770).  
 
20. U.S. food expenditures as share of disposable personal income is 13.4% (1979). (USDA Economic 
Research Service, Food Expenditures, Table 7 – Food Expenditures by families and individuals as share of 
disposable personal income. Retrieved December 3, 2013 from 
http://www.ers.usda.gov/data-products/food-expenditures.aspx#.UiS0KmRUNJx). 
 
21. 7.6 million Americans participate in the federal Food Stamp Program (3.4% of population) (1979). 
(Berg, J.[2010]). Doing what works to end U.S. hunger. The Center for American Progress. USDA Food 
and Nutrition Service). 
 
22. The U.S. federal minimum wage is set at $3.35 per hour ($8.61 in 2013 dollars) (1981). (Retrieved 
December 1, 2013 from U.S. Department of Labor. http://www.dol.gov/whd/minwage/chart.htm; 2013 
dollars calculated using United States Department of Labor CPI Inflation Calculator at 
http://www.bls.gov/data/inflation_calculator.htm).  
 
23. The Migrant and Seasonal Agricultural Worker Protection Act (MSPA) passes to provide agricultural 
employees financial and safety protection in the workplace (1983). The MSPA was passed in order to 
provide agricultural employees protection in the workplace from both a financial and personal safety 
standpoint. (Retrieved December 1, 2013 from http://newfarm.rodaleinstitute.org/features/0104/csa-
history/part1.shtml).  
 
24. The National Center for Food and Agriculture Policy (NCFAP) is founded to inform public policy on 
food, agriculture and natural resources (1984). Based in Washington, D.C., the NCFAP fosters and 
conducts objective, non-advocacy research, analysis, and education to inform public policy on food, 
agriculture, natural resources, environmental quality, and rural economics. It was founded with a grant 
from the W.K. Kellogg Foundation. (Retrieved November 10, 2013 from National Center for Food and 
Agriculture Policy website, http://www.ncfap.org/index.html).  
 
25. The first community supported agriculture (CSA) enterprise opens in the U.S. (1984). Robyn Van En 
founded Indian Line Farm in Massachusetts, the first CSA in America. (Retrieved from USDA National 
Library, Community Supported Agriculture, http://www.nal.usda.gov/afsic/pubs/csa/csa.shtml).  
 
26. The first food policy council forms in Knoxville, Tennessee (1987). A formal council of many 
representatives and stakeholders join together to create a platform and forum of coordinated action for 
food initiatives and policies working toward healthy food systems. (Borron, S. [2003]. Food Policy 
Councils: Practice and Possibility. Congressional Hunger Center, Hunger-Free Community Report. 
Retrieved December 1, 2013 from http://hungercenter.wpengine.netdna-cdn.com/wp-
content/uploads/2011/07/Food-Policy-Councils-Borron.pdf)/  
 
27. The first graphic USDA “food pyramid” is released to help individuals visualize a healthy, balanced 
diet (1988). Though dietary guidelines and recommended daily allowances (RDAs) had both been around 
for decades, the first graphic pyramid provided individuals with a visualization of a healthy, balanced 
diet. (Faiella, G. [2005]. The Food Pyramid and Basic Nutrition: Assembling the Building Blocks of a 
Healthy Diet. New York: Rosen Pub. Group. Retrieved November 20, 2013 from 
http://www.diet.com/g/usda-food-guide-pyramid-mypyramid).  
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28. The community supported agriculture (CSA) count in the U.S. grows to 60 (1990). (Local Food 
Movement Timeline, Renewing America’s Food Traditions. McFadden, S. The History of Community 
Supported Agriculture, Part II: CSA’s World of Possibilities. Retrieved December 9, 2013 from 
http://newfarm.rodaleinstitute.org/features/0204/csa2/part2.shtml).  
 
29. The federal minimum hourly wage in the U.S. is increased to $4.25 ($7.29 in 2013 dollars) (1991). 
(Retrieved December 1, 2013 from U.S. Department of Labor. 
http://www.dol.gov/whd/minwage/chart.htm; 2013 dollars, calculated using United States Department 
of Labor CPI Inflation Calculator at http://www.bls.gov/data/inflation_calculator.htm).  
 
30. A new USDA food guide pyramid is released (1992). Though the new edition of the 1988 version 
made many beneficial changes, many criticisms remained about the design until 2005. (Retrieved 
October 14, 2013 from American Dietetic Association. 120 South Riverside Plaza, Suite 2000, Chicago, 
Illinois 60606-6995, http://www.diet.com/g/usda-food-guide-pyramid-mypyramid).  
 
31. The Coalition of Immokalee Workers is founded to fight for fair worker wages (1993). Founded by 
Mayan Indian, Latino and Haitian immigrants to fight for the fair treatment and wages of tomato 
pickers. The group gained momentum in 1998, when they were able to gain a wage increase of 13% for 
farmers. (Retrieved October 2, 2013 from Coalition of Immokalee Workers official website: 
http://www.ciw-online.org).  
 
32. The Nutrition Labeling and Education Act requires a nutrition label to be on all packaged foods sold 
in the U.S. (1994). This 1994 Act requires that packaged foods in the United States to contain a label 
stating their contents of both macro- and micronutrients. (Retrieved December 15, 2013 from 
http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/LabelingNu
trition/ucm2006828.htm).  
 
33. The number of farmers markets in the U.S grows to 1,755 markets (1994). (Retrieved December 10, 
2013 from: Agricultural Marketing Service; 
http://www.ams.usda.gov/AMSv1.0/ams.fetchTemplateData.do?template=TemplateS&navID=Wholesal
eandFarmersMarkets&leftNav=WholesaleandFarmersMarkets&page=WFMFarmersMarketGrowth&des
cription=Farmers%20Market%20Growth&acct=frmrdirmkt).  
 
34. The first pilot farm to school program is launched in California and Florida (1996). This program, 
sponsored by the USDA, was founded in order to bring healthier meal options to children in schools. 
Piloted in California and Florida, it is now instituted nationwide. (Retrieved from National Farm to School 
Network, http://www.farmtoschool.org/chronology.php).  
 
35. Rising costs for diabetes-related treatment accounts for 9.1% of U.S. medical care (1998). The cost of 
medical expenses associated with obesity and overweight populations accounted for 9.1% of the total 
U.S. medical care in 1998. (Wallace Center, Winrock International. [2010]. Charting Growth to Good 
Food: Developing Indicators and Measures of Good Food). 
 
36. Walmart opens its first fully stocked grocery stores at supercenters. The chain has 4% of national 
food grocery sales (1998). (Retrieved January 5, 2014 from 
http://www.salon.com/2013/03/28/will_wal_mart_replace_the_supermarket_partner).  
37. The average hourly wage for non-supervisory farm workers is $10.05 (2000). (Retrieved December 1, 
2013 from http://www.ers.usda.gov/topics/farm-economy/farm-labor/background.aspx#demographic).  
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38. The rate of obesity for adults aged 20-74 in the U.S. jumps from 23.2% in 1994 to 30.9% (2000). 
(Fryar, C., Carroll, M., and Ogden, C. (2012). Prevalence of Overweight, Obesity, and Extreme Obesity 
Among Adults: United States Trends 1960-1962 Through 2009-2010. Retrieved November 20, 2013 from 
http://www.cdc.gov/nchs/data/hestat/obesity_adult_09_10/obesity_adult_09_10.htm).  
 
39. USDA Organic Food Regulations take effect (2002). (Retrieved from 
http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=STELPRDC5100865).  
 
40. The number of farmers markets in the U.S. grows to 3,706 (2004). (Retrieved from Agricultural 
Marketing Service, 
http://www.ams.usda.gov/AMSv1.0/ams.fetchTemplateData.do?template=TemplateS&navID=Wholesal
eandFarmersMarkets&leftNav=WholesaleandFarmersMarkets&page=WFMFarmersMarketGrowth&des
cription=Farmers%20Market%20Growth&acct=frmrdirmkt). 
   
41. All 50 states, Washington, D.C., the Virgin Islands and Guam are operating EBT systems to issue food 
benefits (2004). (Retrieved October 20, 2013 from USDA Food and Nutrition, Supplemental Nutrition 
Assistance Program, http://www.fns.usda.gov/snap/ebt/).  
 
42. 25.5 million Americans are utilizing the federal Food Stamp Program (8.7% of population) (2004). 
(Percent of population calculated using U.S. Census data; see 
http://frac.org/reports-and-resources/snapfood-stamp-monthly-participation-data/).  
 
43. The new visual for the USDA food pyramid, MyPyramid, is launched (2005). A total revision of the 
1988 and 1992 food guide pyramids, MyPyramid included physical activity on the graphic for the first 
time, and distinguished fruits and vegetables as separate food groups, and began to identify proper 
intakes of food in ounces and cups, rather than serving sizes. (Graham, F. [2005]. The Food Pyramid and 
Basic Nutrition: Assembling the Building Blocks of a Healthy Diet. New York: Rosen Pub. Group; 
Retrieved from http://www.diet.com/g/usda-food-guide-pyramid-mypyramid).  
 
44. The community supported agriculture count in the U.S. grows to an estimated 1,046, an increase of 
about 1,740% since 1990 (2005). (Galt, R. [2011]. Counting and Mapping Community Supported 
Agriculture (CSA) in the United States and California: Contributions from Critical Cartography/GIS. ACME: 
An International E-Journal for Critical Cartography, 10(2): 131-162. Retrieved from http://www.acme-
journal.org/vol10/Galt2011.pdf).  
 
45. The Kellogg Foundation and partners develop indicators and measures of “good food” (2006). 
(Retrieved from http://www.wallacecenter.org/our-work/past-initiatives/sustainable-food-indicators).  
 
46. The National Good Food Network is established to support growth of good food value chains (2007). 
(John Fisk, personal communication, Friday, September 28, 2012). 
 
47. “Locavore” is word of the year (2007). noun/ˈlōkəˌvôr/ locavores, plural. A person whose diet 
consists only or principally of locally grown or produced food (Mulvaney, D. and Robbins, P. [2011]. 
Green Food: An A-to-Z Guide. SAGE Publications, Inc.). 
48. The National Farm to School Network is founded (2007). (National Farm to School Network history. 
Retrieved March 1, 2014 from http://www.farmtoschool.org/aboutus.php).  
 

http://www.cdc.gov/nchs/data/hestat/obesity_adult_09_10/obesity_adult_09_10.htm
http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=STELPRDC5100865
http://www.ams.usda.gov/AMSv1.0/ams.fetchTemplateData.do?template=TemplateS&navID=WholesaleandFarmersMarkets&leftNav=WholesaleandFarmersMarkets&page=WFMFarmersMarketGrowth&description=Farmers%20Market%20Growth&acct=frmrdirmkt
http://www.ams.usda.gov/AMSv1.0/ams.fetchTemplateData.do?template=TemplateS&navID=WholesaleandFarmersMarkets&leftNav=WholesaleandFarmersMarkets&page=WFMFarmersMarketGrowth&description=Farmers%20Market%20Growth&acct=frmrdirmkt
http://www.ams.usda.gov/AMSv1.0/ams.fetchTemplateData.do?template=TemplateS&navID=WholesaleandFarmersMarkets&leftNav=WholesaleandFarmersMarkets&page=WFMFarmersMarketGrowth&description=Farmers%20Market%20Growth&acct=frmrdirmkt
http://www.fns.usda.gov/snap/ebt/
http://frac.org/reports-and-resources/snapfood-stamp-monthly-participation-data/
http://www.diet.com/g/usda-food-guide-pyramid-mypyramid
http://www.acme-journal.org/vol10/Galt2011.pdf
http://www.acme-journal.org/vol10/Galt2011.pdf
http://www.wallacecenter.org/our-work/past-initiatives/sustainable-food-indicators
http://www.farmtoschool.org/aboutus.php


 

47 
 

49. The former federal Food Stamp Program is renamed “Supplemental Nutrition Assistance Program 
(SNAP)” (2008). The former federal Food Stamps Program undergoes a name change to SNAP to reflect 
changes instituted at a national level to improve not only access to food, but access to nutritious, quality 
foods. (Retrieved from USDA Food and Nutrition Service, “Supplemental Nutrition Assistance Program,” 
http://www.fns.usda.gov/snap/rules/Legislation/about.htm).  
 
50. Nearly 1 in 4 (23%) of Native American and Alaska Native households are food insecure, versus 15% 
of all U.S. households (2008). (Retrieved November 1, 2013 from 
http://www.fns.usda.gov/sites/default/files/reports/IndianCountrySum.pdf).  
 
51. Local food sales across the U.S. gross nearly $5 billion (2008). The sale of local foods in the U.S. 
grossed nearly $5 billion in 2008 (Low, S. and Vogel, S. [2011]. Direct and Intermediated Marketing of 
Local Foods in the United States). 
 
52. The prevalence of hunger in the U.S. is estimated at 14.6%, up from 11.9% in 2004 (2008). The 
percentage of food insecure households in America rises to 14.6% (up from 11.9% in 2004). (Retrieved 
November 20, 2013 from Economic Research Service, USDA, 
http://www.ers.usda.gov/media/257336/err83b_1_.pdf).  
 
53. The Food, Conservation and Energy Act (Farm Bill) of 2008 requests a study of areas with limited 
access to affordable and nutritious food (2008). (Ver Ploeg, M. Breneman, V.,Farrigan, T., Hamrick, K., 
Hopkins, D., Kaufman, P., Biing-Hwan Lin, Nord, M., Smith, T., Williams, R., Kinnison, K., Olander, C., 
Singh, A., and Tuckermanty E., [2009]. Administrative Publication No. [AP-036] pp. 160). 
 
54. The federal minimum hourly wage in the U.S. increases to $7.25 ($7.89 in 2013 dollars) (2009). 
(Retrieved December 1 2013 from U.S. Department of Labor, 
http://www.dol.gov/whd/minwage/chart.htm; 2013 dollars calculated using United States Department 
of Labor CPI Inflation Calculator at http://www.bls.gov/data/inflation_calculator.htm). 
 
55. Taco Bell pays more for tomatoes so that farm workers can earn more (2009). The Taco Bell 
corporation agreed to pay $0.01 more per tomato that they purchase in an effort to benefit working 
conditions for farm workers of tomato growers in Florida. (Tomato War Ends at Taco Bell. CBS News 11 
Feb. 2009. Retrieved October 15, 2013 from http://www.cbsnews.com/2100-201_162-678918.html). 
 
56. The count of U.S. schools participating in Farm to School programs grows to 2,000 (2009). By 2009, 
the number of American schools participating in the USDA’s Farm to School program grows to 2,000 
schools nationwide, after beginning in 1996. (Retrieved from National Farm to School Network. Farm to 
School Chronology, http://www.farmtoschool.org/files/F2SChronology3.09.pdf).  
 
57. The CSA count in the U.S. grows to 2,932 (2009). (Galt, R. [2011]. Counting and Mapping Community 
Supported Agriculture [CSA] in the United States and California: Contributions from Critical 
Cartography/GIS. ACME: An International E-Journal for Critical Geographies, 10[2]: 131-162). 
 
58. The American Medical Association passes a resolution supporting sustainable food systems (2009). 
American Medical Association. (Retrieved December 1, 2013 from 
http://www.ama-assn.org/resources/doc/csaph/csaph-rep8-a09.pdf).  
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59. Managerial occupations within the food chain are composed of 47.8% white men, and 8.6%, 4.3% 
and 3.4% of Latino, Asian, and black men, respectively (2010). (Yen Liu, Y., and Apollon, D. [2010]. The 
Color of Food. Applied Research Center. Data from American Community Survey, 2006-08). 
 
60. Obesity rate for adults aged 20-74 in the U.S. is at 36.1%, up from 30.9% in 2000 (2010). (Fryar, C., 
Carroll, M., Ogden, C. [2012]. Prevalence of Overweight, Obesity, and Extreme Obesity Among Adults: 
United States Trends 1960-1962 Through 2009-2010. Retrieved January 5, 2014 from 
http://www.cdc.gov/nchs/data/hestat/obesity_adult_09_10/obesity_adult_09_10.htm).  
 
61. Let’s Move! First Lady Michelle Obama campaign fights childhood obesity (2010). First Lady Michelle 
Obama spearheads a program to encourage America’s youth to make healthier choices regarding eating 
and physical activity habits. (Retrieved December 10, 2013 from; http://www.letsmove.gov/about).  
 
62. The Healthy Hunger-Free Kids Act authorizes funding and sets new policy for USDA’s core nutrition 
programs in schools (2010). (Retrieved December 10, 2013 from 
http://www.fns.usda.gov/cnd/Governance/Legislation/CNR_2010.htm).  
 
63. Nearly one in three African-American children (32%) live in food insecure households, as compared 
to one in six (16%) Caucasian children (2011). (Coleman-Jensen, A. Nord, M., Andrews. M., and Carlson 
S. 2012. Household Food Insecurity in the United States in 2011. U.S. Department of Agriculture 
Economic Research Service. Tables 1-B and S-3). 
 
64. The number of farmers markets in the U.S. grows to 7,864 (2011). (Retrieved December 10, 2013 
from Agricultural Marketing Service, 
http://www.ams.usda.gov/AMSv1.0/ams.fetchTemplateData.do?template=TemplateS&navID=Wholesal
eandFarmersMarkets&leftNav=WholesaleandFarmersMarkets&page=WFMFarmersMarketGrowth&des
cription=Farmers%20Market%20Growth&acct=frmrdirmkt).  
 
65. The national average hourly wage for non-supervisory farm workers is increased to $10.80 (2012). 
(Retrieved December 15, 2013 from http://www.ers.usda.gov/topics/farm-economy/farm-
labor/background.aspx#demographic).  
 
66. Since 2010, $77 million has been allocated to the Healthy Food Financing Initiative (2012). (Retrieved 
February 25, 2014 from 
http://www.convergencepartnership.org/site/c.fhLOK6PELmF/b.6183661/k.2DF1/Healthy_Food_Financi
ng_Initiative.htm). 
    
67. Nearly 86% of U.S. food service workers earn wages at or below the poverty level (2012). Of food 
service workers surveyed in 2012, 86% earn wages at or below the poverty line. (2012). (The Hand that 
Feeds Us:  Challenges and Opportunities for Workers Along the Food Chain, Food Chain Workers 
Alliance; p. 3. Retrieved February 1, 2014 from http://foodchainworkers.org/wp-
content/uploads/2012/06/Hands-That-Feed-Us-Report.pdf).  
 
68. USDA’s first-ever Farm to School Census shows 38,000 schools with 21 million students in 
attendance are involved in farm to school (2012). (Retrieved April 1, 2014 from 
http://www.fns.usda.gov/farmtoschool/census#/).  
69. 47.7 million Americans participate in the SNAP program (15.1% of population), with SNAP rates at 
farmers markets doubling between 2011 and 2013 (2013). (Percentage of population calculated using 
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U.S. Census data, see http://frac.org/reports-and-resources/snapfood-stamp-monthly-participation-
data/)   The rates for SNAP benefits for farmers markets was $11.7 million in 2011 and 2.4 million in 
2013. Since 2004, when SNAP benefits shifted a paperless, debit-card style benefit (known as an EBT or 
Electronic Benefit Transfer card), the value of SNAP redemptions at farmers markets increased by 400%. 
 
70. The National Survey of Food Hubs report reveals that two-thirds are operating without grant 
funding, and one-half accept SNAP benefits (2013). (Fischer, M., Hamm, M., Pirog, R., Fisk, J., Farbman, 
J., & Kiraly, S. [2013]. National Food Hub Survey Report. MSU Center for Regional Food Systems and 
Wallace Center for Sustainable Agriculture. Retrieved March 1, 2014 from 
http://foodsystems.msu.edu/resources/2013-food-hub-survey).  
 
71. Nearly 500 U.S. hospitals have signed on to the Healthy Food in Health Care program (2014). 
(Healthy Food in Health Care newsletter, March 2014. Health Care Without Harm Healthy Food in Health 
Care newsletter. Retrieved March 15, 2014 from 
http://archive.constantcontact.com/fs105/1102084410135/archive/1115989040037.html).  
 
72. Walmart becomes the third major U.S. food retailer (following Whole Foods and Trader Joe’s) to sign 
on to the Coalition of Immokalee Workers’ Fair Food Program (2014). Walmart agrees to pay an 
additional penny per pound to farm workers harvesting Florida tomatoes, and eventually expands the 
program to other crops. (Retrieved March 10, 2014 from http://ciw-online.org/about/).  
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Appendix 5  

Glossary 

 

Alley cropping—Planting rows of trees with a companion crop grown in the alleyways between the 

rows. Alley cropping can diversify farm income, improve crop production and provide protection and 

conservation benefits to crops. Common examples of alley cropping plantings include wheat, corn, 

soybeans or hay planted in between rows of black walnut or pecan trees. Non-traditional or value added 

crops may also be incorporated for extra income, including sunflowers or medicinal herbs planted in 

between rows of nut trees alternated with nursery stock trees. Fine hardwoods like walnut, oak, ash, 

and pecan are favored tree species in alley cropping systems and can potentially provide high value 

lumber or veneer logs while income is derived from a companion crop planted in the alleyways. (source) 

Biomass—A fuel that is developed from organic materials, a renewable and sustainable source of energy 

used to create electricity or other forms of power. Some examples of materials that make up biomass 

fuels are scrap lumber; forest debris; certain crops; manure; and some types of waste residues. In 

biomass power plants, wood waste or other waste is burned to produce steam that runs a turbine to 

make electricity, or that provides heat to industries and homes. (source) 

Commodity crops—Crops grown, typically in large volume and at high intensity, specifically for the 

purpose of sale to the commodities market (as opposed to direct consumption or processing.) The most 

common commodity crops in the United States are corn, soybeans, and wheat; some areas also grow 

other commodities such as cotton, sorghum, tobacco, sugar beets, and non-wheat cereal grains. Many 

commodity crops re-enter the food production industry in some way: as oils, sweeteners, fillers and 

starches, or as animal feed for meat, milk, and egg production. They are also used in industrial 

manufacturing processes and even as substrate for producing biofuels. Commodity crop production in 

the United States has been in existence since the colonies, but the first organized futures markets were 

established in Chicago in the 1840s for sale and speculation of commodity crop futures. (source) 

Community supported agriculture (CSA)—An alternative, locally-based economic model of agriculture 

and food distribution. A CSA also refers to a particular network or association of individuals who have 

pledged to support one or more local farms, with growers and consumers sharing the risks and benefits 

of food production. CSA members or subscribers pay at the onset of the growing season for a share of 

the anticipated harvest; once harvesting begins, they receive weekly shares of vegetables and fruit. 

(source) 

Farm Credit Administration—An independent agency of the Executive Branch of the federal 

government of the United States. It regulates and examines the banks, associations, and related entities 

of the Farm Credit System, a network of borrower-owned financial institutions that provide credit to 

farmers, ranchers, and agricultural and rural utility cooperatives. It derives its authority from the Farm 

Credit Act of 1971. The FCA is headquartered in McLean, Virginia, near Washington, DC. (source) 

http://www.centerforagroforestry.org/practices/ac.php
http://www.reenergyholdings.com/renewable-energy/what-is-biomass/
http://foodglossary.pbworks.com/w/page/48854753/Commodity%20crops
http://en.wikipedia.org/wiki/Community-supported_agriculture
http://en.wikipedia.org/wiki/Farm_Credit_Administration


 

51 
 

Food hub—A business or organization that actively manages the aggregation, distribution, and 

marketing of source-identified food products primarily from local and regional producers to strengthen 

their ability to satisfy wholesale, retail, and institutional demand. (source) 

Genetically modified organism (GMO)—Plants or animals that have been genetically engineered with 

DNA from bacteria, viruses or other plants and animals. These experimental combinations of genes from 

different species cannot occur in nature or in traditional crossbreeding. (source) 

Grass-fed beef—In grass-fed or pasture-fed beef, grass and other forage compose most of the cattle’s 

diet (rather than a concentrated diet of grain, soy, and other supplements). (source) 

Identity preserved—The designation given to such bulk commodities marketed in a manner that isolates 

and preserves the identity of a shipment, presumably because of unique characteristics that have value 

otherwise lost through commingling during normal storage, handling and shipping procedures. The 

concept of IP has been accorded greater importance with the introduction of genetically modified (GM) 

organisms into agriculture. (source) 

Miscanthus—A high yielding energy crop that grows over 3 meters tall, resembles bamboo and 

produces a crop every year without the need for replanting. The rapid growth, low mineral content, and 

high biomass yield of Miscanthus increasingly makes it a favorite choice as a biofuel, outperforming corn 

and other alternatives. (source) 

No-till—A way of growing crops or pasture from year to year without disturbing the soil through tillage. 

No-till is an agricultural technique which increases the amount of water that infiltrates into the soil and 

increases organic matter retention and cycling of nutrients in the soil. In many agricultural regions it can 

eliminate soil erosion. The most powerful benefit of no-tillage is improvement in soil biological fertility, 

making soils more resilient. (source) 

Rotational (or management-intensive) grazing—A livestock production system where livestock graze in 

one portion (a paddock) of a pasture that has been divided into several paddocks. Livestock are 

systematically moved from paddock to paddock based on the stage of growth of the forages and on the 

objectives of the grazing system. While one paddock is being grazed, the rest of the pasture rests. This 

rest and recovery time maintains forage plants in a healthy and vigorous condition. (source) 

RoundUp—The brand-name of a herbicide produced by Monsanto. Its active ingredient, glyphosate, was 

patented in the 1970s. Glyphosate was quickly adopted by farmers, even more so when Monsanto also 

introduced glyphosate-resistant crops, enabling farmers to kill weeds without killing their crops. In 2007 

glyphosate was the most used herbicide in the United States agricultural sector, with 180 to 185 million 

pounds applied; and the second most used in the home and garden market, where users applied 5 to 8 

million pounds. With its heavy use in agriculture, weed resistance to glyphosate is a growing problem. 

Additionally, concerns about its effects on human and environmental health persist. (source) 

 

http://www.ngfn.org/resources/food-hubs
http://www.nongmoproject.org/learn-more/
http://en.wikipedia.org/wiki/Cattle_feeding
http://en.wikipedia.org/wiki/Identity_preservation
http://www.recrops.com/miscanthus
http://en.wikipedia.org/wiki/No-till_farming
http://www.mda.state.mn.us/animals/grazing.aspx
http://en.wikipedia.org/wiki/Glyphosate
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Silvopasture—The practice of combining forestry and grazing of domesticated animals in a mutually 

beneficial way. Advantages of a properly managed silvopasture operation are enhanced soil protection 

and increased long-term income due to the simultaneous production of trees and grazing animals. 

(source) 

Specialty crops—Fruits and vegetables, tree nuts, dried fruits, horticulture, and nursery crops (including 

floriculture).” Eligible plants must be cultivated or managed and used by people for food, medicinal 

purposes, and/or aesthetic gratification to be considered specialty crops. Processed products shall 

consist of greater than 50% of the specialty crop by weight, exclusive of added water. (source) 

Strip-till—A conservation system that uses a minimum tillage. It combines the soil drying and warming 

benefits of conventional tillage with the soil-protecting advantages of no-till by disturbing only the 

portion of the soil that is to contain the seed row. (source) 

Tillage—The agricultural preparation of soil by mechanical agitation of various types, such as digging, 

stirring, and overturning. Examples of human-powered tilling methods using hand tools include 

shoveling, picking, mattock work, hoeing, and raking. Examples of draft-animal-powered or mechanized 

work include ploughing (overturning with moldboards or chiseling with chisel shanks), rototilling, rolling 

with cultipackers or other rollers, harrowing, and cultivating with cultivator shanks (teeth). Small-scale 

gardening and farming, for household food production or small business production, tends to use the 

smaller-scale methods above, whereas medium- to large-scale farming tends to use the larger-scale 

methods. (source) 

  

http://en.wikipedia.org/wiki/Silvopasture
http://www.ams.usda.gov/AMSv1.0/scbgpdefinitions
http://en.wikipedia.org/wiki/Strip-till
http://en.wikipedia.org/wiki/Tillage
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