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1. Executive Summary—In 200 words or less, describe the project’s need, purpose, goals,
and quantifiable outcomes:

Navajo Nation is the largest Indian Reservation in U.S. with poverty rate twice as high as the State and
the Country. Nearly all of the reservation is in “Food Desert”. Currently, Navajo people faces a health
crisis due to extremely high rates of nutritionally-related illness, including obesity, diabetes, heart-
diseases, hyper-tension, and cancers.

Painted Desert Demonstration Projects, Inc. and its partners are planning to establish a regional food
hub to aggregate, process, store, market, and distribute fresh locally/regionally grown agricultural
products to the communities in the Western Navajo Agency. The primary goal is to explore the
feasibility of establishing such food hub to: (1) better understand the specific needs/expectations of the
communities around local food system; (2) increase domestic fresh food production and consumption;
(3) develop new market opportunities for local food producers; (4) improve food safety compliance;
(5) improve food safety/security; (6) stimulate rural economic development.

During this 18-month program, we conducted a feasibility study and developed a
business/implementation plan to establish a regional food hub, which is anticipated to generate 4-6
direct jobs and 7-10 indirect jobs; increase the customer base; increase market sales to $300,000/year
in the first phase; and will benefit 15-20 local/regional farms through collaborative
marketing/distribution.

2. Please provide the approved project’s objectives:

Objectives Completed

Yes No*

1 Objective 1: Better understand and assess the specific needs and expectations
of the communities around local food system by (i) conducting a needs
assessment survey with local/regional food producers and local consumers; (ii)
facilitating a community based strategic planning meeting; and (iii) active
outreach and community engagement.

2 Objective 2: Increase domestic consumption of locally and regionally produced
agricultural products in the project areas through (i) public education

promoting healthy eating and lifestyle; (ii) demonstration of cooking with X
locally produced fresh food.

3 Objective 3: Develop new market opportunities and improve economic viability
for local food producers to serve local food markets in the Southwest Navajo
Nation by (i) conducting a feasibility study for a new regional food hub on the
property across the road from the STAR School campus; (ii) developing an X
implementation plan/business plan based on the recommendations from the
feasibility study.

4 Objective 4: Improve food safety and of local food producers by providing food
safety certification training/workshop. X

5 Objective 5: Preserve Navajo identity, tradition, and culture by (i) encouraging
heirloom, naturally grown, and traditional food farming; (ii) promoting

traditional food consumption; and (iii) teaching culture and language around X
local and traditional food.

6 Objective 6: Stimulate rural economic development by creating much-needed
jobs and new business opportunities in the project areas. X

*1f no is selected for any of the listed objectives, you must expand upon this in the challenges section.

3. List your accomplishments for the project’s performance period and indicate how these
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accomplishments assisted in the fulfillment of your project’s objectives. Please include
additional objectives approved by FMLFPP during the grant performance period, and
highlight the impact that activities had on the project’s beneficiaries.

Accomplishments

Relevance to Objective,
Outcome, and/or Indicator

Needs Assessment survey was conducted in the community to
discover the needs and expectation of the Nation. Of the total
number of people surveyed so far, 83% stated that the most
important factors they consider when making food purchases are
the price and taste of the food. 67% choose their food because of
nutrition facts and 50% also choose organically grown products
over regular food products. 65% of the people surveyed
responded that locally grown food is “somehow important” at the
moment of purchase food for their household. However, all the
people surveyed consume “some” or “very little” locally
produced food because they believe it is not really affordable.

e Objective 1 as described above

e Task 2: Strategic Planning and
Technical Assistance

e Qutcome 1

On March 18, 2017, a kick-off meeting was held between Dr.
Mark Sorensen with Painted Desert Demonstration Projects. Inc.
(d.b.a. the STAR School) and Dr. Jing Luo with Apex Applied
Technology, Inc. (AATech). In the kick-off meeting, the parties
discussed the scope of work, budget, schedule, and developed an
action plan to deliver the project.

e Objective 1 as described above

Task 1: Project Management and
Federal Reporting

On August 5, 2017, the STAR School hosted a strategic planning
meeting (Figure 1) to discuss challenges faced by the community
and to develop action plans that would directly address those
challenges. There were 11 attendees in the meeting including Dr.
Mark Sorensen, Mr. Thomas Walker, and Ms. Pauline Butler with
the STAR School, Dr. Jing Luo and Dr. llse Rojas with AATech,
community members, and local food producers.

e Objective 1 as described above

Task 2: Strategic Planning and
Technical Assistance

Additional Outcomes 1

To increase the supply of fresh local food (including traditional
food and indigenous heirloom crops), public education activities
are critical to develop connection and engagement with local
communities. As part of this effort, PDDP and its partners hosted
two cooking demonstration sessions during the two
workshop/training sessions held under this LFPP. These cooking
demonstrations sessions enhanced the importance of cooking with
traditional foods in the Native American’s culture and taught the
community how to cook following traditional manners. They also
focused on preserving traditional Navajo culinary techniques
using traditional foods and indigenous heirloom crops. The first
workshop/cooking demonstration session was held on August
4th, 2017 (Figure 2) with 18 attendees. The second
workshop/cooking demonstration was held on September 7, 2017

Obijective 2 as described above

e Task 2: Strategic Planning and
Technical Assistance

e Qutcome 1
e Additional Outcomes 1

(Figure 3).
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Both of the training workshops included training on GAP/GHP
and other food safety related practices. For example, in the
workshop on August 4, 2017, Dr. Paula Rivadeneira taught food
safety practices for small food producers (Figure 4).

In addition, in the workshop in August, Mr. Bob Sotomayor
(farming consultant) provided fundamentals on crop production
and fruit tree planting. The session on September 7, 2017 was a
training during STAR School’s harvest festival. Over 20
community members, local farmers, and local sustainable natural
food organizations participated in the training and food
demonstrations.

Objective 2 and 4 as described
above

Task 2: Strategic Planning and
Technical Assistance

e Qutcome 4

Additional Outcomes 2

The project team has conducted a comprehensive feasibility study
to assess the economic feasibility of establishing a food business
enterprise. Eight food related business opportunities were
identified. Based on the feasibility study results, a
business/implementation plan was developed to layout a clear set
of strategies and actions for the establishment of the proposed
regional food hub.

Objective 3 as described above

Task 3: Feasibility Study and
Implementation Plan

Outcome 2 and 3 — the study
identified eight potential business
opportunities and has confirmed the
business potential using an
economic model developed
particularly for the food hub.

Over the years, PDDP has been promoting food security and
sustainable agricultural practices among Native Americans by
incorporating farming and food related education in the school
curriculums. PDDP has been playing an important role educating
the local communities on cultivation (using traditional farming
techniques) and preparation of traditional Navajo food (using
generational culinary methods).

Through its curricular activities, PDDP continues preserving
Navajo language, culture, and traditions. The School is currently
collaborating with local farms to bring students and their families
to the farm fields, where students are taught and demonstrated the
fast-disappearing art of Navajo culture and traditional culinary
practices.

Objective 5 as described above

Task 2: Strategic Planning and
Technical Assistance

Outcome 1

Dr. Mark Sorensen and Mr. Thomas Walker presented at the 2017
Community Food System Conferences (Dec. 5-7, Boston, MA)
sponsored by USDA and other agencies (Figure 5). The
conference had 551 attendees, 107 presenters, and hosted 59
workshops. Dr Sorensen presented with staff from USDA. The
title of the presentation is: “From Bison to Blue Corn - Native
Leaders Making Farm to School Happen”.

Objective 1-6

Task 4: Information Sharing and
Project Close Out

Outcome 1

4. Please list any challenges experienced during the project’s period of performance.
Provide the corrective actions taken to address these issues.
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Challenges (Issues) Corrective Actions and/or Project
Changes (s)

There are no existing food businesses in the USDA ERS data was used for some of the
vicinity. And no past sales record. parameters. Sensitivity analysis was conducted

to assess the variance of the assumptions to the
study results.

5. Quantify the overall progress on the outcomes and indicators of your project. Include
further explanation if necessary.

Outcome 1: To Increase Consumption of and Access to Locally and Regionally
Produced Agricultural Products.

Indicator Description Number
1. Total number of consumers, farm and ranch operations, or wholesale 139
buyers reached
la. The number that gained knowledge on how to buy or sell local/regional 139
food OR aggregate, store, produce, and/or distribute local/regional food
1.b. The number that reported an intention to buy or sell local/regional food 69
OR aggregate, store, produce, and/or distribute local/regional food
lc. The number that reported buying, selling, consuming more or supporting 69
the consumption of local/regional food that they aggregate, store,
produce, and/or distribute
2. Total number of individuals (culinary professionals, institutional 38
kitchens, entrepreneurs such as kitchen incubators/shared-use
kitchens, etc.) reached
2.a. The number that gained knowledge on how to access, produce, prepare, 38
and/or preserve locally and regionally produced agricultural products
2.b. The number that reported an intention to access, produce, prepare, and/or 38
preserve locally and regionally produced agricultural products
2.c. The number that reported supplementing their diets with locally and 20

regionally produced agricultural products that they produced, prepared,
preserved, and/or obtained

Outcome 2: Increase Customers and sales of local and regional agricultural products.
Indicator Description Number

1.

Sales increased as a result of marketing and/or promotion activities
during the project performance period.

Original Sales Amount (in dollars)

Resulted Sales Amount (in dollars) — Estimated using the economic model Over
$300,000
Percent Change (((n final — n initial)/n initial) * 100 = % change) infinity
Customer counts increased during the project performance period. I'|'|.
Original Customer Count — Existing water users 175-200
Resulted Customer Count — Estimated by the Study 350-400
Percent Change (((n final — n initial)/n initial) * 100 = % change) 100%
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Outcome 3: Develop new market opportunities for farm and ranch operations serving
local markets.
Indicator Description

Number of new and/or existing delivery systems/access points of those
reached that expanded and/or improved offerings of

la Farmers markets — the Food Hub

1.b. Roadside stands — not defined

lc. Community supported agriculture programs

1.d. Agritourism activities
Other direct producer-to-consumer market opportunities — “farm to

le. ” 2
school

1f Local and regional Food Business Enterprises that process, aggregate, 1

distribute, or store locally and regionally produced agricultural products

Number of local and regional farmers and ranchers, processors,

aggregators, and/or distributors that reported iBisiEiE
2.a. An increase in revenue expressed in dollars $300,000
2b A gained knowledge about new market opportunities through technical 15-20
- assistance and education programs
3. Number of i i
New rural/urban careers created (Difference between "jobs" and
3.a "careers": jobs are net gain of paid employment; new businesses created 4
or adopted can indicate new careers)
3.b. Jobs maintained/created 11-16
3.c. New beginning farmers who went into local/regional food production 2
3d Socially disadvantaged famers who went into local/regional food 2
o production
Business plans developed (fresh produce aggregation, hay sale, and cold
3e. storage) 3

Outcome 4: Improve the food safety of locally and regionally produced agricultural

products.
Only applicable to projects focused on food safety!
Indicator Description Number
1 Number of individuals who learned about prevention, detection, control, 38
' and intervention food safety practices
5 Number of those individuals who reported increasing their food safety NA
' skills and knowledge
Number of growers or producers who obtained on-farm food safety
3. certifications (such as Good Agricultural Practices or Good Handling NA
Practices)

Outcome 5: Quantify the overall progress on this outcome indicator based on relevant

project activities not covered above.
This indicator must reflect the project narratives required additional outcome indicator.

1. Number of food safety training/cooking demonstration/strategic planning meeting
hosted: _2 (during the planning phase) _

2. Number of participants attended the meetings: 38

Discuss your community partnerships (include applicant staff and external partners).
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i.  Who were your community partners?

Painted Desert Demonstration Projects, Inc. (PDDP or The STAR School) has developed long term
partnership with North Leupp Family Farms (NLFF), a 501 (c) (3) non-profit corporation operated
as a small farmers’ cooperative with approximately 100 acres of agricultural land farmed by over 30
family farmers in Navajo Nation. PDDP has also partnered with The University of Arizona (UA),
Apex Applied Technology (AATech), Grand Canyon Trust (GCT), and Tolani Lake Enterprises
(TLE) promote the creation of food-secure communities and development of sustainable agriculture;
providing for and supporting a healthy lifestyle; encouraging environmentally sensitive agricultural
practices and advocating for the revitalization of Diné agricultural traditions.

ii.  How did they contribute to the overall results of the FMLFPP project?

Over the years, the NLFF has been promoting food security and sustainable agricultural practices
among Native Americans by providing fresh produce options to the local community. As a producer,
NLFF is a candidate to provide additional produce aggregation. GCT and TLE have provided input
to assess community needs and develop community engagement. UA and AATech have provided
technical assistance, training and education to promote access to fresh local food and develop a
regional food hub in the area.

iii.  How will they continue to contribute to your project’s future activities, beyond
the performance period of this FMLFPP grant?

In the future, after obtaining the food safety certificates, NLFF hopes to participate in the STAR
School’s “Farm to School” program and supply the school lunch program with fresh produce from
local/regional farms.

In addition, GCT, UA, and NLFF are planning to expand their relationships with the STAR School
to jointly develop an on-going education program around local food. For example, summer
internships or vocational programs will be offered for students to learn about traditional and
contemporary agricultural methods. This is especially important to help sustain Navajo culture and
tradition.

On the other hand, by working with local producers and community partners, STAR School’s new
food business enterprise will help strengthen the connection between the school and neighboring
Navajo farms which is essential to the development of a robust local food system.

iv.  What feedback have the partners provided (specific comments) about the
results of the project?

Not available
7. How do you plan to publicize the results?

i. To whom (i.e. people, entities) do you plan to publicize the project results?

The feasibility reports and business plan have been finalized and made available to STAR School
and its board members. The documents will be made available to other people or groups by
request.

ii.  When do you plan to publicize the results?
*If you have publicized the results, please send any publicity information
(brochures, announcements, newsletters, etc.) electronically along with this
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report. Non-electronic promotional items should be digitally photographed
and emailed with this report (do not send the actual item).

STAR School has not formally published any results in any journal or conference during the
planning portion of this project. Dr. Mark Sorensen presented some of the information from the
program at the community foody system conference in December 2017
(https://nesfp.org/sites/default/files/uploads/communityfarmsystemsconference program-

finalfinal2.pdf)

8. Have you collected any feedback from your community and additional stakeholders
about your work?

Yes, a needs assessment was used in the local Navajo Community to collect feedbacks. Mr.
Thomas Walker with the Star School frequently reached out to the community and met the
community members in person.

If so, how did you collect the information?

Feedback was constantly collected during the course of the project by attending local meetings
and meeting tribal members and families individually. Again, AATech prepared a local food
guestionnaire which was handed out in the Strategic Planning Meeting/Workshops and other
events.

i What feedback was relayed (specific comments)?

A Needs Assessment was conducted through the community to discover the needs and
expectation of the Nation (Figure 6). Of the total number of people surveyed so far, 83%
stated that the most important factors they consider when making food purchases are the
price and taste of the food. 67% choose their food because of nutrition facts and 50% also
choose organically grown products over regular food products. 65% of the people
surveyed responded that locally grown food is “somehow important” at the moment of
purchase food for their household. However, all the people surveyed consume “some” or
“very little” locally produced food because they believe it is not really affordable. In
addition, almost 70% of the total people surveyed said they would likely purchase more
locally produced food if it was available where they shop and if it was clearly labeled as
local, while 50% of them stated they would purchase local food if it was more affordable.
Only 17% of the surveyed people make food purchases decision based on the food brand.
When purchasing food, the main concern of people surveyed is food safety (50%) and the
amount of time it takes to prepare/cook the food (33%). The remaining people are
concerned about how long the food will last after purchased because most of the
households in Navajo Nation do not have refrigerator or any modern appliances to properly
store food.

All the population surveyed also admits to read food labels before purchasing it. They do
it to determine: nutritional information (100%); calories (84%); natural ingredients (67%);
organic, locally grown, and content of additives (50%); gluten content (17%); and
sugars/sodium contents (17%).

All people surveyed purchase “some” or “very little” food from farmer’s market, while
84% of the total people rely on groceries stores to purchase their food. And only 33% of
the people surveyed eat food from their own garden.

Finally, all of them are willing to learn new technologies. 100% of the people surveyed
are interested in learning about farm-to-school implementation; 84% in the development
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of food buyers’ club; 67% in developing community garden plots, a commercial kitchen
incubator, and farm-to-chef programs; and 33% in wholesome food cooking classes and
other activities that promote the community engagement to grow fresh produce.

9. Budget Summary:
i As part of the LFPP closeout procedures, you are required to submit the SF-425
(Final Federal Financial Report). Check here if you have completed the SF-425

and are submitting it with this report: X Yes

ii. Did the project generate any income? COYes X No

a. lfyes;$ 0 generated and how was it used to further the
objectives of this project?

No. This grant was used for planning efforts.

iii. In the table below include the total amount of federal funds spent during the

grant performance period (Do not include matching or in-kind
contributions)

Categories /Amount Approved in Budget tual Federal Expenditures
(Federal Funds ONLY)

Personnel: $33,340 $33,340

Fringe:

Contractual: $55,253 $55,253

Equipment:

Travel: $3,000 $3,000

Supplies: $8,200 $8,200

Other:

Indirect Costs:

TOTAL.: $99,793 $99,793

iv. ONLY for LFPP recipients: Provide the amount of matching funds/in-kind

contributions used during the grant performance period.

Categories Match Approved in Budget Actual Match Expenditures
Personnel: $22.680 $25,570
Fringe:
Contractual: $10,880 $10,400
Equipment:
Travel: $64.05
Supplies: $414.48
Other:
Indirect Costs:
TOTAL: $33,560 $36.,448.53

10. Lessons Learned:

i Summarize any lessons learned. They should draw on positive experiences (e.g.
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good ideas that improved project efficiency or saved money) and negative
experiences (e.g. what did not go well and what needs to be changed).

It does not appear that there is much interest in crops other than those categorized as
“traditional”, nor does there appear to be willingness to make attempts to grow the
“conventional” vegetable, except in the greenhouses. Beans and peas have been grown as
cover/nitrifying crops but the beans are NOT eaten by local people, simply because the growers
are not bean eaters. County agriculture extension or livestock does not appear to be the focus
of this community.

Weather problems are mostly due to late frosts; severe wind and low humidity; sparse rain and
snow fall; and cold spring soil. Squash bugs and corn smut are also problematic. Which is why
growing in a greenhouse would result with higher produce yields.

People live on the reservation are facing a health crisis with high rate of nutrition related illness.
A quick and effective solution must be developed to solve this serious issue. Therefore, the
study recommended a food business operation that focuses on aggregation, storage, and
distribution in conjunction with food production. STAR School will continue working on
increasing the food production on its greenhouse. Meanwhile, it will develop the food business
enterprise to bring in more fresh food from other local and regional farms and make them
available to the Navajo communities.

Based on the available data, the feasibility study concluded that the business operation will be
economically self-sustainable with federal financial assistance for the buildings, facilities, and
infrastructure. STAR School is at a good position of developing a successful local food
business in West Navajo Nation and Northern Arizona.

ii. If goals or outcome measures were not achieved, identify and share the lessons learned
to help others expedite problem-solving:

The goals and objectives of this planning grant were essentially met. The feasibility study and
the business implementation plan were completed. Star School is looking forward to
implementing the plan and eventually bringing a viable solution to the food challenges on the
Navajo Reservation.

iii. Describe any lessons learned in the administration of the project that might be helpful
for others who would want to implement a similar project:

It would be very difficult to manage the grant project while managing the day-to-day activities at
the STAR School. Using a professional consultant made the grant management much easier and
smoother. AATech handled all the administrative tasks allowing PDDP staff primarily focusing
on the core efforts of the project. AATech staff also provided their unparalleled expertise in
guiding us through each step of the project. It has been a great experience.

iv. Discuss if and how the result of this project can be adapted to other regions,
communities, and/or agricultural systems.

This proposed food hub development represented and unique situation. STAR School is located
in a remote area that public water and commercial power are not available. The access to fresh
and healthy foods is very limited. That being said, any regions and communities that struggle
with power and fresh food supply would be able to implement and benefit from the approach and
recommendations from the feasibility study and the implementation plan. After the project is
implemented, the impact to the Native American communities in Navajo Nation will be
tremendous.

11. Future Work:
Page 10 of 14



i How will you continue the work of this project beyond this grant? In other words,
how will you implement the results of your project’s work to benefit future
community goals and initiatives? Include information about community impact and
outreach, anticipated increases in markets and/or sales, estimated number of jobs
retained/created, and any other information you’d like to share about the future of
your project.

Promoting local food and sustainable agriculture is STAR School’s mission and vision. All the
outreach and educational activities will be continued.

In addition, the current grant is a planning grant. STAR School will look for ways to
implementing the proposed food business operation. STAR School is planning to submit an
application for 2019 LFPP Implementation Grant to develop the facility and infrastructure
required for the proposed business operation.

ii. Do you have any recommendations for future activities and, if applicable, an outline of
next steps or additional research that might advance the project goals?

Future activities related to farm improvement are:

* Explore the feasibility of the other business opportunities identified.
» Develop/operate green house for food production.
» Continue to seek federal, state, and local funding opportunities to help the food hub development.
Future activities related to advance the proposed food business are:
» Aggregate fresh produce from regional farms to meet the demand of fruits and vegetables among
the community;
» Build a solar powered cold storage to store produced aggregated local fresh produce;
* Establish a mobile market including a refrigerated trailer and a pickup truck; and
» Work towards the development of a regional food hub on location.

STAR School - LFPP USDA
STRATEGIC PLANNING MEETING A

Painted Desert Regional Food Hub Development
Project in Coconino County and the Western
Navajo Agency

=Better understand and assess the specific neads
and expectation of the communities around local
food system

sIncrease domestic consumption of locally and
regionally produced agricultural products in the
project areas

=Develop new market opportunities and improve
economic viability for local food producers to
serve local food markets in the Southwest Navajo
MNation

*Improve food safety of local food producers by
providing food safety certification

training /workshop

*Preserve Navajo identity, tradition, and culture

Date: Saturday, August 5 of 2017
Time: 9:00 am to 2:00 pm
Lacation: STAR Schaal

Figure 1: Local Food Strategic Planning Meeting (August 5, 2017)
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_ STAR School %

i WORKSHOP #1
Y, LOCAL FOOD & FOOD SAFETY FOR EA!
\.J
SMALL SDA PRODUCERS

Subjects:
1. STAR School Local Food Date; Friday, August 4, 2017

Time: 9:00 am to 3:30 pm
Location; STAR School Campus, 145
Leupp Rd, Flagstaff

Promation Program Update
2. Food Safety Practices for
Small Producers

3. Greenhouse and Hydraponi Eee: 50

Techneologles

4. Sustainable Local Food Registration:

Production Dr. Mark Sorensen, Program Manager
5.MNative Foods and Cook Phone: 928-415-4157

Demonstration Email: mark.sorensen®starschool.org

Figure 2: Local Food Promotion Workshop #1 (August 4, 2017)

Thursday, Sept. 7, 2017
At The STAR School

Celebrate this season’s harvest with The STAR School working with Local
Farmers, and local sustainable natural food organizations! There will be Food
Demonstrations and Cultural Presentations!

Activities and Presentations begin at 9:00 am MST

ey

COMMUNITY FEAST

5:30 pm At the STAR School Gymnasium.
EVERYONE IS INVITED!
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Figure 3: Local Food Promotion Workshop #2/Cooking Demonstration (September 7, 2017)

Figure 4: Food Safety Presentation by Dr. Paula Rivadeneira

Community Food Systems Conference 2017
! -

CONFERENCE 201/

December 5 - 7, 2017 - Boston Park Plaza
Hotel

Exploring the intersection of food security, social justice, and sustainable agriculture

Figure 5: Community Food System Conference 2017
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1. Please choose how important each factor is to vou when making vour food purchases.

Very Iinportant Somewhat Important Not at All Impertant
Stoetas T 216 Etstucce Price o o o
Painted Desert Demonstration Projects. Inc. ::“..;::“;m g g g
(The STAR School) i
Local Food Promotion Program Humions O ) )
Needs Assessment Convensence @] O @]
Taste @] O @]
Introduction Enow the Fanmer O @] O
This survey is the result of the USDA Agricultural Marketing Service’s 2016 Local Food Promotion Program Safe O O O
(LFPF). This program is planmng to establish a regional food hub to aggregate, process, store, market, and ramd O O O

distnbute fresh locally/regionally grown agricultural products to the communities in the Westem Navajo Agency.
This survey infents to identify and evahuate the specific nesds/expectations of the communities around local food
system to provide efficient solutions that address those issues. The information you provide will certainly assist
us and USDA to provide better services

2. Do vou read labels to determine the following (Choose all that apphy)

() Nubitional information (O Organic (O Gluten or Allergens
This questionnaire will take 5-10 minutes to complete. Your answers will be tabulated with those of others to
collectively determine the information needs, usage patterns, content requirements, format preferences, and (O Natural ingredients O Calories (0 Other (sleaze specify)
overall quality. () Locally growm () Adsitives

Thank You for Your Time and Assistance!

3. On average, how much of the food yvou eat is produced locally? (Choose one)
() Weme () Veylide () Some () Almostall () Mot () Don'tknow

*5, About what portion of your household diet comes from: (Choose the answer that applies to each
category)

None Very Little Some Most Almest All  Den’t know

— Grocery stores O O O O @] O

Qéf, AMS ﬁ: D o ©o o o o o
Your garden O @] O O O ]

Farmer's markets O ] O @] (@] O

Couvenience stores O @] O O o O

Farm stands O O O @] O 9]

Otherz ] @] @] O o] O

1lPage

6. Would vou be more lilkely to purchase locally produced food if: (Choose all that applv)

O They were more clearly labeled as local O They were available where vou shop

O The quality was better O They came with preparation information
O The quality was better O They were available m a preserved state
C:‘ They were more affordable (—_j I prefer to not parchase locally produced food

() Other (please specify)

7. Do vou have any of the following concerns about the food vou eat? (Choose all that apply)

O Food safety O The amount of fime 1t takes to prepare’cock food

O Howe far the food you eat fravels O Other (pleass specify)

8. Which of the following food programs would vou like to see in our community? {(Choose all that applv)

Farm-to-school: local schools serving fresh local produce

Commmmity garden plots: affordable srowing spaces for all commumty members

Food buying clubs: groups of people who peol their resources to save money on food

Wholeseme food cooking classes

Farm-to-Chef* local restaurants recetving fresh, local produce through a grower-mn dismbution system

A commercial kitehen meubator for start-up businesses

ONONONCHORONG.

(Orther (please specify)

For more information regarding the “STAR School s Local Feod Prometion Frogram™, please contact:
Dr. Ilse Rojas at ilse rojas@aatechsolar com or visit v www aatechselar com/star-school -1fpp html

Figure 6: Local Food Survey Questionnaire

---The End of the Report---
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	Outcome 1: To Increase Consumption of and Access to Locally and Regionally Produced Agricultural Products.
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