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REGISTRATION AND LIGHT REFRESHMENTS
WELCOME

SUCCESS STORIES PANEL
Hear from local farmers and value-added producers about their successes,
challenges, and learnings.

GROWING THINGS
Learn about the best places to buy and sell locally-grown produce.
e Approved Produce Gardener Certificate program

Farm Stands

Community Supported Agriculture (CSAS)

Farmers Markets

Wholesale Markets

MAKING THINGS

Learn the ins and outs of making value-added products.
e Cottage Food Operations (CFOs)

e Commercial Kitchens

e Co-Packing

e Small Scale Ag Processing

BUSINESS PLANNING
Find out about the many resources to help you analyze market outlook, develop
a business plan, and obtain financing.

MARKETING & PROMOTION
rn best practices in marketing and get your products onto retailers’ shelves.
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FUIIEE OPPORTUNITIES

ROUNDIABLE DISCUSSIONS

Meet experts, ask questions, and share info in small group discussions with:
Environmental Health
Pérmitom\j Resource Management Department
Agricq,l’(urcg Commissioner’s Office
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