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Growing Number of Producer Efforts



Why the Interest?

1. Low Prices
2. Ability to Direct Market to 

Consumer Instead of Selling on the 
Commodity Market

3. Interest in Providing Local Food



UC Cooperative Extension Efforts



Niche Meat Marketing Conference



Niche Meat Marketing Conference



Networking Connections



High Sierra Beef



Cost Studies



Collaborative Website



Producer Needs Assessment



Processing



Processing Needs Assessment 
Survey Objectives

• Survey Northern California ranchers to determine:
• their current niche marketing efforts and success.
• their interest in entering and expanding niche market sales.
• the species and number of livestock they would like to process.
• the time of year they would seek processing services.
• the type of processing they need (USDA and non‐USDA inspection).
• the type of product they produce (organic, grass‐fed, natural, etc.).
• which special value‐added products they would offer.
• the types and locations of their target markets.
• their geographical preferences for processing facilities.

• Survey current livestock harvesting and processing facilities in Northern 
California to determine the current processing capacity.

3. Extend project conclusions to target audiences through publications, 
newsletters, workshops and conferences.



Experience with existing facilities

52%

19% 20%

8%



Meat Industry Capacity and 
Feasibility Study

•North Coast and Mountain Region 
of California

Back to 
the 

Future!



Economic Development & Financing 
Corporation

1.Grant from Economic Development 
Administration ~$259 K

2.4 Elements
– Meat production capacity

– Facilities and process design

– Market analysis

– Economic analysis

3.UCCE  received $38, 625



• Visit our website: 
http://ucanr.org/SoCoMBC

Our order form and recipes are available on the website
Or contact: 

Stephanie Larson (slarson@ucdavis.edu)  or 
Jacqueline Rotlisberger (mdgoats@csufresno.edu)

UCCE‐Sonoma County
133 Aviation Blvd, Ste 109
Santa Rosa, CA 95403

(707)565‐2621

Sonoma County Meat Buying Club:
Range to Plate



Sonoma County Meat Buying Club

• Gained Sonoma Direct as a partner for the 
club

• Sonoma Direct serves as our USDA inspected 
cut and wrap facility

• Developed a website and order form that 
were sent out to those individuals that filled 
out the survey



Sonoma County Meat Buy Club
• How it works:

– Developed a three tier level of membership
• Small Order: (7 lbs) 5 lbs of beef, 2 lbs of pork

– $55 per month, (approximately $8.00 per pound)

• Medium Order: (15 lbs) 8 lbs of beef, 4 lbs of pork, 3 lbs of 
lamb

– $110 per month, (approximately $8.00 per pound)

• Large Order: (25 lbs) 15 lbs of beef, 7 lbs of pork, 3 lbs of 
lamb

– $165 per month, (approximately $8.00 per pound)

– Asked for a 3 month commitment from members



Sonoma County Meat Buying Club

• February Shipment:
– The first shipment of meat went out to 67 members 
consisting of: 

• 47 Small
• 18 Medium
• 2 Large

– Amount of meat sold: 
• Pork: 178 pounds
• Lamb: 60 pounds
• Beef: 404 pound



credits



Rear View



Evisceration



Issues

1.Lot of stuff happening
2.More questions than answers
3.What is local
4.Funding
5.Need for more collaboration
6.Translating extensive efforts into 

publications



How Do We Collaborate with
Local Efforts?

PlacerGROWN
Grown in Marin
Calaveras Grown
and on and on



How Do Collaborate as UC?



Sustainability and Viability Sustainability and Viability 
of Smallof Small--Scale AgricultureScale Agriculture



Growers Helping Each OtherGrowers Helping Each Other


