
WLFN and Dane County Food Coalition present: 

South central Wisconsin Local Food System Gathering 
October 15th, 8:30 am – 12:00 pm, Goodman Community Center 

 
8:15 am - 8:30 am, Arrival and Check-in 
 
8:30 am, Welcome 
 
8:30 am - 9:30 am, Round Robin 
Please state your name, organization, and where you are from.  
 
Community Action Coalition: 165,000 lbs local produce in system. Last year at this time 
was 140,000 lbs.  
 
Madison Market Double Dollars: spending to give those of low or no income more 
money to spend at the farmers market has been successful. Now need more funding to 
continue the program 
 
Slow Money Wisconsin: Looking for entrepreneurs to match with investors 
 
Michael Fields: FSMA trainings 
 
Organic Processing Institute: Developing a school for organic processing entrepreneurs 
and are looking for participants in this 15 week program 
 
Madison Food Policy Council: Looking at public market and food districts 
 
REAP: National Farm to School month through salad bars. Harvest Blend from SCBG is 
going into MMSD lunch. Starting to plan a farm to hospital focus. Looking into 
coordinating all of the statewide atlas’.  
 
Sarah Elliott, DATCP: Figuring out what statewide F2S means, getting local food into 
conventional distributional forms. 
 
Dept of Health: Disease prevention and focusing on SNAP and Farmers’ Markets with 
UW Extension 
 
Transform WI: Trying to gather support to fund F2S grant program legislature 
 
FairShare: building awareness/membership rurally and trying to expand partner shares 
program 
 
Fitchburg Fields: teaching preservation and other classes in Spanish.  
 
DATCP/UW-Extension – WI Local Food Business Seminars around the state. Check 
website for details.  
 
 
 



9:30 am - 10:30 am, Presentation on Goodman’s Seed to Table program 
 
By Hugh Wing. Project is funded by a USDA Community Food System grant.  
 
Goodman partners with the school district to allow selected students to receive credit for 
curriculum taught by the Goodman center on urban agriculture and the culinary arts. 
Students are also employed and paid over the summer. There were 13 students this fall 
and a handful during other semesters as well. The project also aims to preserve the 
extra product from harvest and distribute it. The long term goals of the project are to 
reduce hunger, increase health, and increase access to better food through pantries. 
For processing and storage, had to do a significant amount of remodeling and licensing, 
which Hugh has expertise in.  
 
 
10:30 am - 11:00 am, Networking 
 
11:00 am - 12:00 pm, Infrastructure Panel 
Rufus Hauke, Keewaydin Organics/Just Local Foods 
Mark Woulf, City of Madison 
Ellen Barnard, FEED Kitchen 
Sarah Lloyd, WI Food Hub 
 
Feed Kitchen: Started because of the food desert on the north side of Madison and 
also because farmers and producers needed a way to expand production/processing 
-We plan on opening on November 1st. 
-5 kitchen spaces:  meat, dairy, produce, etc. and costs $15-25/hr to rent 
-Will have a processing team and looking for partnering organizations to help develop 
that team 
-Our hopes are to pay down our mortgage and get a full mix of people using the kitchen 
 
WI Food Hub Co-op: Came out of a feasibility study from Dane County 
-Farmer cooperative but also eventually community and institutional members, though 
farmers will always be the majority 
-We currently have 12 farmer members and are shipping to distributors. Aggregating, 
selling, and marketing the produce. 
-Long term plan is to have facility to aggregate 
-12 percent commission to the hub. 
-Farmer members will get dispersed profits 
-Would love to have restaurant depot sort of place 
Our hopes are to build flexibility into the buying scheme and to educate buyers about 
limitations and opportunities. In addition we are not sure about contract growing. 
 
Keewaydin: We are a distribution/wholesale business of 100 small to medium farms. 
We do about 75% of business to grocers, otherwise farm to school and institutions 
-We are always looking into processing opportunities. Seconds are somewhat unreliable 
and can actually create problems 
-Visions/hopes: organize and strategize as a business. Extend the growing season in a 
sustainable//profitable way. 
-Collaboration is key – let’s share information 



-Getting buyers to commit would be great, so farmers and plan 
-Biggest barrier is access to capital 
 
Public Market: 10 year discussion with the city and it is finally getting off the ground. 
The City formed a local food committee to talk about developing a vision. There is a 
fulltime consultant being brought in and $250k to spend on the consultant, $3.5 million 
in site selection and another $15 million in future budgets for the build out.  
 


