Program: _Local Foods Logic Model

Situation: The majority of Kentucky agriculture is produced on small farms. Over the past 20 years, the College of Agriculture through Animal and Food Sciences, the
Center of Crop Diversity and the Food System Innovation Center have contributed to improving access to local, healthy food by training and certification of farmers,
gardeners, and food entrepreneurs. Food processing can begin with washing produce, home baking or home canning and evolve to commercial production. The local food

movement contributed to the increase in farmers markets (160 in 110 counties with 2,700 vendors in 2019). Source: https://www.kyagr.com/marketing/farmers-market.html
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Extension

specialists from:

e Animal and
Food Science
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Human
Nutrition

e Crop
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e Horticulture

e Small Business
Administration

e Community
Economic
Development In
Kentucky
(CEDIK)

e Food Systems
Innovation
Center
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e Family and
Consumer
Sciences

Kentucky Dept. of
Agriculture

Kentucky Dept. of
Health and Family
Services (Food
Safety Branch)

eHome Based
Microprocessing
eFood preservation

Food safety
certification

training (i.e.

PBPT, GAP,
FSMA),

State required
training for farmers
market sales,
payment
transactions,
pricing and / or
advertising

Workshop,
website
resources, and
consultation for
marketing and
pricing

Kentucky food
producers
Agriculture
producers
Consumers
Farmers Market
vendors
Produce
Auction and
Farm Market
managers
Entrepreneurs
Wholesale
buyer

Chef/
Restaurant
operators
School Nutrition
Directors

Food bank
and/or food
pantry operators

Recognize required
food safety practices

'

Use Extension
resources to make
decisions related to
food production and
food safety

Describe proper
food safety handling
and processing

l

Earn certification(s)
to distribute or sell
raw and processed

Interpret local, state
and federal
regulations for food
safety, food
processing,
marketing and sales

foods

Process food safety

Apply marketing
opportunities and
alternate payment
programs learned
through Extension

Increase or maintain
access of locally
produced foods
based on sales
and/or % or
redemption of
alternate payment
programs

Increased sales or
profits and/or
reduced risk of
selling food

Increased the
amount and/or
variety of locally
grown or processed
foods

Sell locally grown
and/or processed
foods
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