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Executive  Summary

Central Minnesota has a long and strong history of be-
ing an agricultural leader in the Upper Midwest Region.  
The proximity to agricultural producers in combina-
tion with a number of entrepreneurial business owners 
has fostered a processed food cluster that is deeply 
dependent on the poultry, meat and dairy industries. 

Diagnosis

Processed food in Central Minnesota provides an in-
teresting case study in how a legacy industry such as 
agriculture has provided opportunities for innovation, 

system.  The industry presence in the Region has roots 
in the poultry farms of the Helgeson and Olson fami-
lies, as well as the local dairies and small scale meat 
producers.  This strong history of local production, 
strong leadership and a competitive drive has allowed 
the industry to maintain its presence in the Region in 
the face of industry-wide restructuring.  

Numerous strengths including a longstanding tradition 
of food production, strong educational infrastructure, 
and a legacy of family owned and run companies have 
helped to fuel the Region’s specialization in processed 
food.  This is not to say that the industry is without 
threats; the challenges associated with food safety and 
regulation, an aging and diversifying workforce and the 
fragmentation of the industry on a regional level have 
the potential to stunt growth and limit innovation.  A 
number of opportunities lie within innovative new 
technologies that work to make processes more ef-

the use of current technology.  Demand for greener 
products and local food also provides an opportunity 
for a region that is so entrenched in agriculture and has 
potential to diversify.  

Case Study - Willmar Poultry and the MinnWest Campus

A number of the themes in our study are demonstrat-
ed by an in depth case study of Willmar Poultry and 
the MinnWest Campus. Willmar Poultry demonstrates 
the capabilities of a long standing leader in the poultry 
industry to capitalize on opportunity and push innova-
tion in order to develop new technology and strate-
gic relationships.  Willmar Poultry has kept its roots 
in providing high quality turkey poults while improving 
processing and vaccination technology.  New technol-
ogy has led to a number of new companies and the 
creation of the MinnWest Technology Campus which 
houses a number of agriculture related businesses.  

Vision

Looking to the future, we envision a Processed Food 
Cluster that focuses on partnerships in order to foster 
innovation in Central Minnesota.  Three major themes 
provide direction for our vision:

1. Food as a Destination
Central Minnesota has a lot to offer in the way of 
agriculture and the potential to connect people 
to their food through an increase in agricultural 
tourism and local product development.

2. New Focus on Human Capital
The Region will have a well trained and well edu-
cated workforce that provides opportunities for 
individuals and industry to improve and increase 
productivity.

3. Innovation and Product Development
Central Minnesota will provide local processors 
with the connections and resources needed to 
develop and promote new and innovative tech-
nologies and products.  

Action

Partnerships are essential to realizing our vision of the 
processed food industry in Central Minnesota.  Lever-
aging the existing supporting entities to support both 
small and large businesses within the processed food 
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industry will build on the Region’s strengths and propel 
the industry into new territory.  

1. Food as a Destination
Strengthening the regional food system in order 
to connect consumers with producers and pro-
cessors to capitalize on fast-rising market trend 
of knowing where food comes from and how it is 
produced.

Fostering food tourism through specialty product 
innovation and marketing to adjacent economic 
areas with savvy consumers and high disposable 
income.

2. New Focus on Human Capital
Working to utilize the existing workforce and ed-
ucational resources in Central Minnesota, encour-
aging greater human capital in order to provide 
educated workers and opportunities for higher 
wage jobs in the Region

Tailoring programs for new immigrants to pro-
mote a higher skilled second and third generation.

3. Innovation and Product Development
Capitalizing on existing organizations and institu-
tions that provide support for innovative technol-
ogy and new product development will lead the 
processed food industry into the future. 

Investing in public goods resources to streamline 
regulatory processes and to catalyze development 
in high value goods and services for the processed 
food industry.
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Diagnosis

Introduction  to  Diagnosis

The following section describes the Central Minnesota 
Region in terms of its current economic performance; 
analyzes the stakeholders in the processed foods in-
dustry; assesses the Region’s demand conditions and 
value system for processed foods; discusses the Re-
gion’s strengths, weaknesses, opportunities, and threats 
in regards to processed foods.  The Diagnosis ends with 
an in-depth narrative on the evolution of a bioscience 
cluster from the processed foods industry in Willmar, 
Minnesota.

-
nomic cluster analysis clusters are geographic con-
centrations of interconnected companies, specialized 

and associated organizations (such as universities, stan-

that compete as well as cooperate.1  The relationships 
and physical proximity of the numerous actors in the 
cluster work to increase productivity and innovation 
within the industry and the regional economy.  

Processed  Foods  Cluster

The processed food cluster has a number of actors 
and inputs that drive the industry.  A broad and more 

Technology Strategies, INC: Enterprises whose princi-
pal activities are the growing, harvesting, processing or 
distribution of food or companies that add value to 
agricultural resources and those companies and insti-
tutions that support those activities.2 

Introduction  to  the  Central  Region

This report focuses on the processed food industry 
in Central Minnesota.  The analysis hones in on three 
economic development regions, which encompass thir-
teen counties within the state of Minnesota (See map 
below).

History  of  the  Region

Central Minnesota has a long history of being both an 
agricultural area and a hub of transportation.  Two of 
the major cities in the Region with a strong processed 
food industry are Willmar in Kandiyohi County and St. 
Cloud in Stearns County.  Both communities were in-

-
came a township when Leon Willmar, a bondholder of 

7W
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township in 1870.3    St. Cloud’s early growth was in-
-

sippi River and, in later years, the establishment of Pan-
Cars by Samuel Pandolfo.  The proximity to Interstate 
94 which runs East/West through the state of Minne-
sota provides the necessary infrastructure to support 
the regional processed food industry.  

Transportation is not the only important infrastructure 
in the Region.  Education has been a priority in the 
Region for years.  St. Cloud State University began in 
1869 as the St. Cloud Normal School and has become 
one of the largest schools in the Minnesota State Col-
leges and Universities system.  The Region is also home 
to the College of Saint Benedict, Saint John’s University, 
Ridgewater College, St. Cloud Technical and Commu-
nity College and is in close proximity to two University 
of Minnesota campuses, Twin Cities and Morris.  

The proximity to agriculture and the visions of a num-
ber of local entrepreneurs have made Central Min-
nesota a major player in the poultry industry.  Gold’n 
Plump, Jennie-O and Willmar Poultry have had a large 
impact on the Region and continue to lead the pro-
cessed food industry.  

Gold’n Plump was founded by E.M. Helgeson as St. 

Cloud Hatcheries in 1926.  As the business grew and 
expanded into breeding, feeding, milling and process-
ing, Jack Frost Hatchery (formerly known as St. Cloud 
Hatcheries) partnered with Armour Processing Com-
pany to begin processing chickens.  In 1978 the Gold’n 
Plump brand was launched.  Since then the company 
has continued to expand, acquiring Arcadia Fryers in 
Arcadia, WI and expanding operations at the Cold 
Spring, MN plant.  

Jennie-O Foods was founded by Earl B. Olson in 1949 
in Willmar, MN.  The company expanded into Melrose, 

MN and started exporting turkeys to Europe.  As the 
company grew it was acquired by Hormel Foods Cor-
poration in 1986.  In 2001 The Turkey Store Company 
was also acquired by Hormel and merged with Jennie-
O to create Jennie-O Turkey Store, expanding opera-
tions into Northern Wisconsin.  

The processed food industry has changed drastically in 

their tastes and preferences while improvements in 
technology have increased productivity and reduced 
cost.  This phenomenon is especially evident in the 

the poultry industry.  The combination of technical in-
novation and consumer preference for lower fat meat 
products has drastically decreased the cost of poultry 
while consumers have increased their consumption.4  

Technological innovation has also impacted the work-
force in the meat processing industry.  Increased au-
tomation decreased the need for semi-skilled work-
ers while sustaining low skill and low wage jobs.5   A 

immigrant workers.  Rural communities that have food 
processing facilities have become new destinations for 
immigrant communities looking for employment.6  

Processed  Foods  Stakeholders:  An  Analysis

Region to compile a list of stakeholders for the pro-
cessed food industry in Central Minnesota. To be con-
sidered a stakeholder for the purpose of this study, an 
organization must satisfy in a substantial way at least 
one of the following:

1. Large regional employer (50 or more employees)
2. Substantial annual sales
3. Subsidiary of larger regional or national employer
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4. Bio-science innovator
5. 

political channels
6. Capital providers
7. Skills, training and education providers
8. Groups and sub-groups of individuals affected by 

the activities of organizations in the sector

This categorization helps us achieve a general road map 
of powerful economic entities in the Region. These or-
ganizations build on local and regional knowledge to 
provide important networks of ideas exchange, and to 
promote the general social and physical infrastructure 
that is necessary for thriving businesses.  Our research 
is based on interviews, informational meetings, and new 
media research. One caveat: we did not have access to 

-

of these entities will determine the decisions made to 
expand, merge, change product strategies, or reduce 
capacity. 

Therefore, our stakeholder analysis will concentrate 

that can enhance potential for all food processors and 
its supporting industries. Competitive advantage will be 

“On Competition.” 7 -

1. Power of suppliers
2. Power of buyers
3. Threat of new entrants
4. Threat of substitutes
5. Rivalry among existing competitors

We aggregated the major stakeholders based on eco-
nomic power and potential, regulatory or political in-

the only players, but we think they are important to 
keep handy in a database as economic development 
catalysts for the region. As we conducted our analyti-

cal interviews and research, we organized the players 
by function, each interacting in a dynamic, sometimes 
cooperative, sometimes competitive way. Those three 

1. Producers and Marketers
2. Public Goods Providers
3. Researchers and Innovators

Gold’n  Plump,  Inc.  (Producer/Marketer)

Gold’n Plump chicken is used in this report as a stan-

for the value chains of other companies in the region 
of study in which to aspire. It is clearly a leader in op-

-
ship and its prestige among regional food processors 
as well as other manufacturers. It seems evident that 

for the regional food processing industry as a whole, 
the company can be used as a benchmark for how well 
all the pertinent regional food processors are moving 
toward their full competitive potential.

Willmar  Poultry/LSI  (Producer/Marketer/Research  
and  Innovation)

Willmar Poultry/LSI is a confederation of companies 
that began with one particularly future-oriented 
family. The company branched out into new science 
and technology applications that promoted humane 
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handling and growing of turkeys. One such microwave 
technology inhibits growth of talons and beaks in 
turkeys and has become an industry standard. Since 
that breakthrough, Life Sciences, International (LSI) 
was formed to discover multiple commercial uses of 
poultry vaccines as well as human applications of new 
biotechnologies. Further, the company has expanded 
its physical infrastructure to provide room for its 
own initiatives as well as other R&D startups on an 
incubator campus. 

Agricultural  Utilization  Research  Institute  (AURI;  
Research  and  Innovation)

AURI is a publicly funded group of scientists, econo-
mists and outreach professionals that provides re-
search and development to small and medium sized 
agricultural operators. Its main focus is to give free or 
subsidized testing services for food producers and pro-
cessors so that new products can be brought on line to 
commercial success. 

Since this organization is funded through state and fed-
eral sources, it is vulnerable to the vagaries of poli-
tics. Currently, the state portion of AURI’s budget is 

-
enue fund.  AURI is an important public good that holds 
great promise due to its knowledge base and its com-

mitted workforce. 

Saint  Cloud  Area  Partnership  (SCA;  Public  Goods  
Provider)

The public-private partnership has been working 
for the betterment of St. Cloud area businesses and 
organizations for many years. It provides excellent 
resources to its members including marketing ex-
pertise, economic data research and an organizing 
forum for information exchange. This kind of orga-
nization is important for communities that want to 

capitalize on demographic, institutional and cultural 
knowledge of a region.

Minnesota  Department  of  Employment  and  
Economic  Development  (MNDEED;  Public  Goods  
Provider)

With its “Positively Minnesota” marketing theme and 
deeply committed team of professionals, the Depart-
ment has rebranded itself smartly. Its comprehensive 
sets of ideas, data and statistical analysis are useful on 
multiple intellectual levels and by multiple organiza-
tions. We will draw from its statistics on exports with-
in the food processing industry as well as its political 
accountability to increase jobs, the taxpayer base and 
long-term wealth creation for Minnesotans.

number of high location quotients in specialized indus-
tries that make up the processed food cluster as de-

out the most include some of the expected industries; 
Poultry Processing, Beet Sugar Manufacturing and All 
Other Miscellaneous Food Manufacturing.  Industries 
such as Coated and Laminated Packaging Paper and 

Plastics Film Mfg and Meat and Meat Product Merchant 

LQ

NAICS 
CODE

MAJOR INDUSTRY GROUP 2000 2007

6-digit NAICS Industries

311313 Beet Sugar Manufacturing 27.4 26.2

311513 Cheese Manufacturing 8.2 5.2

311611 Animal (except Poultry) Slaughtering 2.2 3.3

311612 Meat Processed from Carcasses 3.5 1.9

311613 Rendering and Meat Byproduct Processing 16.8 5.6

311615 Poultry Processing 8.1 7.1

311712 Fresh and Frozen Seafood Processing 6.5 5.5

311999 All Other Miscellaneous Food Manufacturing 9.6 9.2

322221 Coated and Laminated Packaging Paper and Plastics Film Mfg 0.2 9.0

333294 Food Product Machinery Manufacturing 3.3 9.2

424470 Meat and Meat Product Merchant Wholesalers - 8.2

* LQ > 1.25 = specialized

Source: U.S. Census Bureau

Central MN Region Processed Foods Cluster Location Quotients*
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Wholesalers are also expected to 
have high location quotients based 
on the support they provide for 
the major industries.  The loca-
tion quotients demonstrate that 
a number of industries that are 
encompassed by the processed 
food industry are specialized in the 
Central Minnesota region. 

In general the average wages in 
the processed food industry in the 
region are above average in com-
parison to all industries.  Industrial 
Machinery Manufacturing has the 
highest average weekly wages at 
$1,128, while Bakeries and Tortilla 
Manufacturing comes in at the bottom of 
the scale at $324.  This is not surprising 
given the seasonal nature of the Bakeries 
and Tortilla Manufacturing. 

Historically, unemployment rates within 
the Region have been, and still are, higher 
than the state average.  Economic Devel-
opment Region 5 consistently experienc-
es higher unemployment then the rest of 

the Central Region; it is the most rural of the three 
economic development regions, lacking the job diver-
sity that comes with having larger cities, like St. Cloud 
in EDR 7W and Willmar in EDR 6E.  It should also be 
noted that the Central Region is experiencing a re-
cent drop in its unemployment rate, indicating that the 
Region is starting to recover from the recession.  The 
Region’s unemployment rate decrease is outpacing the 
statewide average.

Industry Code Description Average Wages

0 Total, All Industries $589

3115 Dairy Product Manufacturing $824

3116 Animal Slaughtering and Processing $622

3118 Bakeries and Tortilla Manufacturing $324

3119 Other Food Manufacturing $773

3121 Beverage Manufacturing $892

3332 Industrial Machinery Manufacturing $1,128

*Average of available quarterly information for EDR 5, 6E, 7W

Source: MN DEED

Average Weekly Wages Central Minnesota 2007*

14

Unemployment Rate in Central MN, 2001-2010

12

10

6

8

P
er
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0
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Visualizing  Value:  Thinking  in  Pictures

The following Figures provide a way to see the Cen-
tral Minnesota Processed Foods Cluster in a different 
way. Each shows how key elements in the Region work 
together in both supplementary and complementary 
fashions.  A quick explanation of each:

Figure 1-The stakeholder grid shows important play-
ers in the Region’s processed food cluster based on 
their current location on a power vs. interest con-
tinuum. As those who are already part of the “player” 
quadrant give voice to the advancement of the Cluster, 
more participants will move from the other quadrants 
to become players as well.

Figure 2-Based on Professor Michael Porter’s “Dia-

relate and interact to create processed food value in 
the Region. Many agricultural producers with seasoned 
historical roots are at the foundation of this value 
structure. Note that the axis of Firm Context and Ri-
valry/Related Supported Industries are explained in the 
same continuum.8  

Figure 3-Also based on Porter’s Diamonds, this 
graphic encapsulates the community and associational 

strengths of the cultural environment in which Central 
Minnesota Food Processors operate. Minnesota boasts 
an institution-minded, social fabric, but that fabric is 

structure risks are growing.9 

Figure 4-The value system diagram is really a stream 
that conveys how parts of the value-creation process 
change, enhance and, ultimately, get a value-added 

-
nels that enhance these markets. This is true for any 
industry cluster, and it is especially true for the multi-
faceted, tight knit processed food industry participants 
of Central Minnesota.10 
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SWOT  Analysis

Several emerging and past trends within the Central 
Minnesota Region affect the future viability of its pro-
cessed foods industry.  These trends are delineated 
into strengths, weaknesses, opportunities, and threats; 
providing awareness of past, present, and future issues 
as they pertain to processed foods within the Region 

Strength—Agricultural  Production

Since the Region’s settlement in the 19th century, agri-
culture has been a primary industry. The motivating fac-
tors for large food processors locating, or starting here 
is the Region’s ability to provide the livestock needed 
for their operations. In fact, the agricultural industry 
sustains more of the Region’s employment than any 
other industry.   

Of the top livestock raised in the Central Min-
nesota, poultry clearly dominates the national 
stage. More chickens turkeys, and even pheasants 
are raised in Central Minnesota counties than the 
other 90% of U.S. counties.  

Stearns County, the top milk-producing county in 
the state, ranks among the top 1% of counties in 
the U.S. in dairy and dairy-related commodities 
sales. 

Central Minnesota is home to a number of meat 
and dairy processors, both small and large, repre-
senting a wide array of product types.  Bison, elk, 
lamb, and even yak are produced locally.

It is estimated that the industry was responsible 
for supporting 13,500 jobs in the St. Cloud MSA, 
or 11% of the MSA’s total employment in 2004.11   
This equates to nearly twice the amount of people 
employed at hospitals—the MSA’s second largest 
industry.

Top 10%* Top 5%* Top 1%*

Broilers 2 1 0
Pullets for Laying 4 4 0

Layers 5 5 0
Turkeys 6 6 5

Pheasants 3 3 2
Hogs and Pigs 2 1 0

Cattle and Calves 2 2 0
Sheep and Lambs 1 0 0

* out of all counties in the U.S.
Source: Census of Agriculture, 2007

Top 10%* Top 5%* Top 1%*

Poultry and Eggs 9 4 0
Milk and Other Dairy 

Products
8 4 1

* out of all counties in the U.S.

Source: Census of Agriculture, 2007

Commodity Sales in Central MN 

Relative to U.S., 2007

Livestock Production in Central MN 

Relative to U.S., 2007
# of Central MN Counties 

# of Central MN Counties 
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Strength—Education  Infrastructure

Educational institutions play a strong role in making 
Minnesota attractive to all types of industries.  From 
K-12 and beyond, the educational system in Central 
Minnesota is comprehensive and offers opportunities 
for a wide array of people including a diverse group of 
immigrants.  

Primary schools have responded by offering Eng-
lish Language Learners (ELL) programs aimed at 
providing children with the language skills they 
need. 

Adult basic education is also offered through a 
partnership with government organizations and 
12 school districts in Central Minnesota to pro-
vide adult learners with the basic skills they need 
to participate in the workforce.  

The Region boasts a number of community and 
technical colleges, such as Ridgewater in Willmar, 
which works with local industry to address the 
needs of employers.  

St. Cloud State University offers a number of edu-
cational opportunities that support the processed 
food industry including a strong business school 
and degrees in manufacturing, electrical and me-
chanical engineering.

Strength—The  Personal  Touch

America, and may not be the best way to run a busi-
ness. Companies that promote shared values and their 
connections to the communities in which they operate 
will be winners with their clientele. Minnesota has a 
long tradition of well-run, family enterprises that thrive 
in an environment of strong social institutions that of-
fer consumers products with local accountability and 
personal connection.

30%

40%

50%

60%

70%

80%

90%

100%

Educational Attainment of St. Cloud MSA Residents 
Migrating Out of MSA, 2006-2008

Graduate Degree or Higher

Bachelor's Degree

Associates Degree

Some College

HS Diploma

L  h  HS

0%

10%

20%

30%

St. Cloud MSA Minneapolis MSA 

Less than HS

Source: IPUMS analysis of American Community Survey, 2006-2008
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Weakness—Brain  Drain

While the Region has more than adequate education 
infrastructure, there is evidence that people leave the 
Region once they are educated.

The St. Cloud Metropolitan Statistical Area    
(MSA12 ) which includes Stearns and Benton Coun-
ties does not retain as many people with bachelor 
degrees or advanced and professional degrees 
compared to the Minneapolis-St. Paul MSA. 

The St. Cloud MSA has a higher portion of people 
with associate’s degrees (and also retains more 
residents with associate’s degrees), which is likely 
a testament to the skill-level demanded by the 
employers in the MSA. 

The differences in educational attainment be-
tween regions are most pronounced among the 
males, which are less apt to have more than an 
associate’s degree than their female counterparts.

Weakness—More  from  Less

Companies now are doing more with less, just like their 
consumers. As markets slowly recover from recession, 
there will be more demand for capital, especially if a 
business-led recovery fosters new business growth. 
But, Minnesota is lacking in the creation and the attrac-
tion of venture capital. According to the National Ven-
ture Capital Association, the North Central Region of 
which Minnesota is a part has been very low in venture 

13  This 
may be a detriment to startups and new business idea 
formation in the industry cluster.

Opportunity—Agricultural  Tourism  and  Local  Foods

Agricultural tourism is a growing trend throughout 
the Central Minnesota Region.  As mentioned early in 
this section, the Region is home to many small proces-
sors and farms.  One way that these farms are selling 
their products is by bringing the consumers to them 
by offering activities, tours, and other events.  The map 
shows a wide range of activities, from “farm stays,” 

where people can vacation on a working farm, to pet-
ting zoos, orchards, and wineries. 

The Central Region offers a blossoming food culture.  
Farmers and small processors are joining together to 
brand their products.  

Since 2001, the Pride of the Prairie initiative has 
been working to promote local, sustainable foods 
as well as educate communities on the nutritional 

food locally.  

The Central Minnesota Regional Partnership for 
Sustainable Development is funding a project in 
the Central Minnesota Region called the Pine and 
Lake Country Local Foods.  

Gold’n Plump promotes that its chickens are 
grown on family farms, and in its newest brand, 
Just Bare, the company lists a code on each pack-
age that allows consumers to look up exactly 
where their particular chicken came from and its 
path from the farm to their table.
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Opportunity–Poultry  By-‐Products

The poultry processing supply chain produces millions 
of tons of by-products each year, from manure to feath-
ers. Companies throughout Central Minnesota are in-
novating to take the poultry product cycle even further.

The Fibrominn plant, in Benson, MN, which burns 
an estimated 500,000 – 700,000 tons of poultry 
manure annually, is spending approximately $5 
million per year on poultry manure and other lo-
cal supplies and services, and has created 100 full-
time jobs. 

Mississippi Topsoils, Cold Spring, MN, combines 
dried poultry processing waste from a nearby 
Gold’n Plump chicken processing plant with com-
munity tree trimmings to create compost and 
planting mix.

Researchers have determined that chicken feath-
ers can be used to create biodegradable planting 
pots.  Because the pots would be manufactured 
without petroleum products, the pots would 
break down over time, releasing fertile nitrogen 
to the soil.

Opportunity—Information  Technologies

Since the “information revolution” began in the 1990s, 
most economists and business leaders agree that 
spreading technology has generally helped in squeezing 

14   

New software technologies like “cloud comput-
ing” where information streams and data storage 
will be off-site, and customer relationship man-
agement software advances will continue to drive 
productivity. 

The use of new media in marketing will grow, and 
trendy processed food products like health drink 

-
ligently.  

Consumers want transparency in regulation, 
more accurate food labeling, and knowing the ori-
gins of the food they consume. Smart companies 
will capitalize on these to not only market existing 
products, but to develop ever more specialized of-
ferings.

Opportunity—The  Green  Revolution

This concept is becoming a mantra for all corporate 
America. While it may take some real study toward the 

could be uniquely advantaged by the adoption of ener-

Information from milk processing tanks could be 
signaled to a central unit to shut off the pasteuri-
zation process at a precise moment. 

Bio-waste, used as a fuel, could become closer 
to carbon neutral with the right process. The use 
of other food by-products could be useful when 
mixed with enzymes or microbes for medicines 
or another type of fuel. 

Opportunity—Demographics

All consumers will be demanding more value from 
-

ucated, adaptable and savvy consumers who are more 
health conscious and concerned about the origins of 
their food.15  

Opportunities in this space include packaged 
meals that are marketed as not processed, but as 
fresh as possible from producer to retailer. 

Public personalities such as Jamie Oliver with his 
food revolution, and First Lady, Michelle Obama, 
are working to reduce adult and childhood obe-
sity.

Threat—Workforce  in  Flux  

The processed food industry in Central Minnesota and 
the poultry industry in particular have seen an increas-
ing number of employees who either have migrated to 
Minnesota from other countries or who are Minnesota 
natives who are aging and leaving.  This diversity has 
changed the way that a number of processing facilities 
have had to do business.  

communicate with employees who do not speak 
-

migrants who speak Spanish, Hmong, and Somali.
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The potential for miscommunication can negative-
ly impact everything from employee training and 
safety to cultural or religious misunderstandings.  

Aging employees have higher health care needs 
and pension funding demands. As this cohort re-
tires, employers face a shrinking labor pool.

Threat—Food  Safety  and  Regulation

The issue of food safety and regulation is one of the 
most pressing issues in processed food.  Threat of con-
tamination and food borne illness is a constant issue 
for food processors.  A product recall can be a costly 
and extremely damaging event for a brand or a busi-
ness.  

The size of the processed food industry combined 
with the extensive channels through which food 
travels to reach its’ destination have increased the 
need for accurate monitoring.  

Advances in processing and tracking technologies 
have minimized, but not eliminated, the risks of 
both contamination and the need for a large-scale 
recall.   

Allocating resources to comply with regulation 
and oversight is likely to have a greater impact on 
small to medium sized processors as they lack the 
scale and resources to develop mandated food 
safety regulations.

Threat—Fragmentation

A thriving industry cluster requires a cohesive environ-

ment of suppliers, buyers, sellers and innovators who 
compete but also complement one another. While the 
potential for Central Minnesota to become the “Silicon 
Valley” of food exists, there is too much disjointedness 

-
ies.

Local governance and planning in the Region is a 
patchwork quilt of city, county and regional plan-
ning commissions, including the SCA. Cutting 
through “red tape” can be far too daunting for a 
small start-up. 

A food manufacturing business who may have 
worked with MNDEED to export customized 

equipment or sold technology rights to a foreign 
agent will have to work with the MN Department 
of Agriculture to export foodstuffs.

Many companies we encountered are extremely 
proprietary and have not considered working 
together through pooled resources to achieve  
“win-win” new product offerings.

Threat—Game  of  Risk

The management of risk and hedging against supply 
price shocks will have to become more sophisticated. 
The use of commodity futures derivatives will have to 
be employed by those companies that have the talent 
pool and resources to do so. 

Price bubbles like those seen in 2007 and in 2008 
are still fresh in the minds of all business lead-
ers dealing in raw commodities. Risk management 

markets will be in demand. 

Cargill has effectively used its own risk manage-
ment expertise as a service to its producer/part-

tailor their own services to their producers, sup-
pliers or wholesalers.16 
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Case  Study:  Turkey  Processing  Driving  

Innovation  in  Willmar,  Minnesota

Within the Central Minnesota Region, the city of Will-
mar (population 19,000) provides a blueprint for culti-
vating a regional identity with its legacy in agriculture, 
while leveraging its prowess in processed foods to 
drive innovation and ultimately job creation.

Strength  in  Turkeys

Minnesotan farmers have been growing turkeys since 
the late 19th century.   In 1945, the Willmar Poultry 
and Egg Company (eventually shortening its name to 
the Willmar Poultry Company) was founded by Albert 
Huisinga, Herman Nelson, and Albin Norling. Innova-
tion was their mantra from the very beginning, spe-

hatching industries in the Willmar area.  Willmar Poul-
try Company is not the only company with deep roots 
in Kandiyohi County.  After managing a small creamery 
and raising turkeys on the side, Earl B. Olson purchased 
a turkey processing plant in Willmar.  In 1953, Olson 
renamed the turkey processing plant Jennie-O, after his 
daughter.

With the presence of Willmar Poultry and Jennie-O, 
the City of Willmar and its surrounding farmers had 

created a blossoming turkey industry.  That industry 

has sustained itself throughout the decades.  As of 
2007, Kandiyohi County was home to the 5th largest 
turkey population in the U.S.  Presently, the Jennie-O 
processing plant in Willmar employs approximately 
1,500 people and the Willmar Poultry Company and its 

Willmar  Poultry:  Innovating  and  Expanding

Over the years, the Willmar Poultry Company has spun 
off a number of companies (see graphic), originally pro-
viding some necessary service or product to Willmar 
Poultry, but eventually realizing that their products or 

Company rose from the ashes with a renewed fo-
cus utilizing and developing cutting edge technology 
for turkey hatcheries.  In 1983, Willmar Poultry be-
gan to develop advanced poult (turkey chicks) pro-
cessing procedures and robotic technology to be 
used in hatcheries.  In 1991, Nova-Tech Engineering, 
Inc. resulted from this research partnership; Nova-
Tech’s presently provides support to more than 
130 turkey, duck, and chicken hatcheries worldwide.  
Also in the 1980’s, Willmar Poultry began investing 
in vaccination technology in an effort to improve 
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the health of its turkeys.  In 2002, Epitopix was formed 
to continue research in vaccine technology and animal 
health and to expand its products for use across differ-
ent species, including humans.

-
der the newly formed umbrella company, Life-Science 
Innovations (LSI).  LSI was created to provide strategic 

in order to continue down the path of business de-
velopment and innovation.  LSI became the underlying 

purpose of “improving our world through innovation.”

MinnWest  Technology  Campus

The economic forces of agriculture, processed foods, 
and bio-sciences come together at the MinnWest 
Technology campus.  Willmar Poultry leveraged the 
area’s economic strength in turkey processing to cre-
ate robust and emerging bio-science and technology 
companies. These companies needed an environment 
conducive to innovation.  LSI was initially looking else-
where, to South Dakota and to Canada, for potential 
locations. The city of Willmar suggested that LSI look at 
the former Willmar Regional Treatment Center cam-
pus on the east side of Willmar as a potential technol-
ogy campus.

Built in 1907, the Willmar Regional Treatment Cen-
ter is a 100-acre campus overlooking Willmar Lake.  
Throughout its history, the Treatment Center housed 
the mentally-ill and those suffering from drug and alco-
hol addiction.  The campus consists of approximately 
30 buildings, many of which are listed on the National 
Register for Historic Places due to their beautiful Re-
naissance and Spanish Colonial architecture. Because of 

smaller group-homes, the Treatment Center’s patient 

numbers were shrinking to the point that the Treat-
ment Center was not viable anymore.

The Treatment Center’s campus has elements that 
-

ated companies.  First, the campus enables many busi-
nesses to locate near each other, enabling collabora-
tion and the ability to share services and save on cost.  
Second, the campus has many facilities common to the 
extravagant corporate headquarters found in larger 

cities.  Large conference rooms, an auditorium, cafete-
ria, pool, and gym are all housed in beautifully restored 
buildings that have accentuated the original woodwork 
and cabin-like feel of the campus’ buildings.  

In 2006, LSI and Nova Tech purchased 95 acres and 37 
buildings on the campus for the discounted price of $1 
million, with a $450,000 option for 7 more buildings 
when the State and County were ready to sell.  Since 
then, the companies have invested $10 million in reno-
vation, with the anticipation of investing even more in 
the future.  The companies set up MinnWest to act as 
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the property manager and marketer for the campus.  
The campus has continued to expand. In 2009, Min-
nWest purchased two more buildings on site. Current-
ly the MinnWest campus is home to 18 different com-
panies employing over 250 people, running the gamut 
of agribusiness, technology, and bioscience industries.  

Built  to  Suit

MinnWest makes this business diversity possible by 
working with its tenants and prospective tenants to 

their tenants’ demands. In doing these renovations, 
MinnWest has prioritized preservation of the building’s 
exterior design, maintaining the campus’ historic ap-
pearance.

From an outsider’s perspective, the uniform and eru-
dite appearance of all the campus’ buildings would sug-

the buildings house labs, manufacturing centers, and 
-

cently erected a completely new building for it to oper-
ate its manufacturing division and designed the building 
to replicate the same historic appearance as the other 
buildings on the campus.  Epitopix runs a research labo-
ratory in its campus building, with all the features and 
technology found in any other modern biological and 

chemical lab.

Collaboration

The MinnWest campus allows for a variety of com-
plementary businesses to build on their collective 
strengths. By locating together, these businesses provide 
a large enough base to support services that normally 
could not locate centrally. Businesses that provide web 
design, strategic consulting, telecommunications ser-
vices, and legal advice are located on the campus.  This 
helps the MinnWest campus grow start-up businesses. 
With shared business support services, small start-up 
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companies can save on costs, while also having access 
to the resources and expertise of major companies like 
Willmar Poultry, Nova Tech, and Epitopix.  

as well.  MinnWest provides employees with services 
-

ria.  Employees and their families even have access to a 
small swimming pool and gymnasium.

The campus’ businesses are making breakthroughs.  In 

to combat the deadly E. Coli virus found in beef cattle.  
The vaccine is a potential game-changer in the beef in-
dustry, as beef producers can lose substantial amounts 

of money in the event of an E. Coli breakout through 
recalled product. 

A  Knowledge  Center

The MinnWest Technology Campus is becoming con-
nected with the Willmar area’s advances in education 
in agriculture. 

Willmar Public Schools are leading the state in educat-
ing their students about fresh, local produce as well as 
providing hands on projects in the bio-sciences. Since 
2004, Willmar’s Farm to School program has been 
serving local foods in school cafeterias, supporting lo-
cal farmers, and educating students on nutrition.  The 
program has been so successful that they have devel-
oped a tool kit, with the help of the University of Min-

nesota, to assist other school districts in the state in 
starting their own program.  

In 2007, Willmar Public Schools reached out to the 
MinnWest to start operating a student-run green-
house on the campus.  MinnWest allowed the students 
to use the greenhouse as long as they covered the 

-
dens on the campus.  The students have since used 
the Community Greenhouse to provide local produce 
for the farm to school program, to teach elementary 
and community service classes, and to get involved 
in Kandiyohi Local Foods Assessment meetings.  The 
Community Greenhouse gives students experience in 
the science involved with growing produce, including 
education on the renewable energy systems used to 
power the greenhouse.  In order to get funding for 
the greenhouse, students have applied for and received 
many grants from the Southwest Initiative Foundation, 
Willmar Public Schools Foundation, Clean Energy Re-
search Teams Regional Sustainable Development Part-
nership, and Schools Cutting Carbon.  This project is 
creating homegrown talent in bioscience, exposing kids 

at a young age. 
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More recently MinnWest has been making efforts 
to partner with local and statewide institutions.  The 
Campus is positioned to play a role in training and edu-

In 2008, MinnWest inked a deal with the University of 
Minnesota, the Minnesota State Colleges and Univer-
sities system, and the city of Willmar to bring a $2.5 
million bioscience research laboratory and business 
development center, called the Mid-Central Biosci-
ences Center, on the MinnWest Technology Campus. 
The Minnesota Department of Employment and Eco-
nomic Development awarded the project a $1.25 mil-
lion grant, with MinnWest putting up the other $1.25 
to purchase the equipment for the laboratory.

The state-of-the-art facility will include a wet labo-
ratory, classrooms, and conference rooms.  The Mid-
Central Biosciences Center provides opportunities for 
a variety of stakeholders.  Students are provided with 
training and internship opportunities in the bioscience 

and development that they otherwise might not be 
able to afford, as the research center will provide small 
or startup companies take their businesses ideas all the 

from the training of a high-skilled workforce that is 

more likely to stay in the area and to use their skills 

The  Rural  Advantage

Willmar has a number of natural amenities and 
cultural advantages that have assisted the busi-
nesses on campus to attract new talent.  The city 
is located on a chain of 5 lakes and a number of 
parks and trails.  In fact, some of the buildings on 
the MinnWest campus overlook Willmar Lake.  
The community also boasts a number of small 
art galleries and a community orchestra.  Willmar 

has also become a very diverse community due to the 
presence of the poultry industry in the Region.  Immi-
grants from Latin America, Asia and Africa are settling 
in the Region and making Kandiyohi County an increas-
ingly diverse place.  Although tensions exist, Willmar 
has largely embraced this relatively newfound diversity 
and the new life it has brought to the city.

The MinnWest organization itself has encouraged new 
talent to move into Willmar. In doing so, MinnWest 
Technology Campus has expanded the number of high 
skilled positions in the region, encouraging new talent 
to move to Willmar.  The availability of a wide array 
of jobs has helped recruit families that may be look-
ing for opportunities for both heads of the household. 
The area is also attractive to businesses looking for 
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reasonable overhead costs.  Since it is located in a rural 
setting, the campus can offer lease rates 30-40% lower 
than space in larger metro-areas.

A legacy of expertise has evolved into a bioscience 
powerhouse located on the prairie.  This was made 
possible by a community taking pride in its agricultural 
roots and by supporting its key industries by coordinat-
ing growth.  These good relationships in Willmar have 
lead to key public and private partnerships able to take 
advantage of opportunities like the MinnWest Technol-
ogy Campus. Recent commitments to education en-
sure that the next generation of Willmar’s workforce 
will continue the innovation that has been driving its 
economic development for generations.
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Vision  For  a  Processed  Foods  

Cluster  in  Central  Minnesota

Our research has taken us into the heart of Minnesota 
food and farm country. In and around the Central Min-
nesota Region, family farms act as suppliers to medium 
and large scale food processors. Some farms add value 
to their own products and sell them directly to the 
public—imagine fresh from the farm goat cheese and 
free-range bison sausage. Food processors use local 
grain, meats and poultry to sell to the region and to 
the nation. Food production is being used as a spring-
board to develop whole new support industries based 

on technology. In short, we uncovered long-standing, 

creative and looking for policy direction that will ex-
pand their business opportunities.

We want Central Minnesota to be a food production 
and processing powerhouse. We believe the time is 
right for food processors, producers and policy leaders 
to articulate a comprehensive narrative that conveys 
the great promise of this industry cluster. The amazing 
potential might be fully realized through a grand part-
nership between producers, policy makers, industry 
leaders, and educational institutions. Thus, our vision 
depends upon three major themes:

1. Food as a Destination
2. New Focus on Human Capital
3. Innovation and Product Development

The  Food  Experience  in  Central  Minnesota:  

Consumers  Connected  to  Their  Producers

People are now interested, more than ever, with where 
their food comes from.  As agriculture and food pro-
cessing continues to consolidate into fewer, but larger, 
corporate operations, the distance between farmers 

and consumers is substantially longer than it was in 
prior decades. In order to reintroduce people to their 
food, communities are building local food systems.  As 
indicated in the Diagnosis, Central Minnesota is well 
positioned to build on its strength in agricultural pro-
duction and blossoming local foods industry to cre-
ate a regional food system that will provide consumers 
with a food experience second to none.

A Central Minnesota regional food system connect-
ing all the Region’s local food systems would maximize 
its reach to consumers located in rural, suburban, and 
urban areas.  The regional food system would be fully-
integrated within schools, hospitals, restaurants, retail 
stores, and farmers’ markets to maximize awareness, 
expand markets, and educate generations of people 
raised with little or no connection to the farm.  The 

provide farmers and processors with better knowledge 
of consumer preferences and institutional resources 
available to aid in developing their businesses.

Central Minnesota should strive to be praised for the 
availability, quality, and variety of its local, fresh food. 
The brand of Central Minnesota food would be recog-
nizable and sought after by people and businesses out-
side the Region.  Not only would products make their 
way to other markets, the food in Central Minnesota 



VISION PAGE:  29

would create destinations out of local farms, gardens, 
wineries, and creameries.

The economic effects of food tourism would be felt 
up and down the value system.  Farmers would have 
secondary incomes from their on-farm sales and edu-
cational tours, as well as relationships with local food 
distributors and restaurants.  The regional food system 
would serve as an opportunity for specialty products 
to be tested with the potential of exports nationally or 
even internationally.   Finally, this food culture gives the 
Region another attraction. Working people in St. Cloud 
or even the Twin Cities can have urban job opportuni-
ties but can still access great restaurant options, fresh 
or organic products, and quick access to Central Min-
nesota’s bucolic countryside.

Integrated  Education  and  Workforce  

Development  Strategies

Strong partnerships are the backbone for successful 
education and workforce development systems in any 
region.  Central Minnesota is no different; in order to 
meet the varied needs of the processed food industry, 
workforce development organizations, educational in-
stitutions and local industries must work together to 

form dynamic and responsive ways to train current and 
future workers in the Region.  The processed food in-
dustry has a wide array of occupational opportunities, 
from production workers to mechanical engineers to 
food scientists.  While this encourages the continued 
development of a range of workers, it also creates an 
array of challenges for employers.  A dynamic partner-
ship between workforce development organizations, 
educational institutions and local industry will encour-
age all of the entities to help each other meet respec-
tive workforce goals.  

We envision that all area education and business groups 
will come together to indentify the challenges of this 
industry.  The processed food complex continues to 
increase levels of food and worker safety, to push 

solutions to address these needs.  Central Minnesota 
must seize the opportunity to provide educational and 
training that works to meet these demands.  What’s 
more, the Central Minnesota workforce of the future 
will look different and even practice different customs 
than the current, aging working population. In order to 
capture the higher technical and automated demands 
of future food processing, local schools could work to 

immigrants. 

As employers identify needed skills and training, new 
learning pathways can be created to improve publicly 
funded and proprietary training programs. Partner-
ships with higher education and research institutions 
can also help facilitate the needs of the industry by 
providing new talent and research opportunities.  We 

apprenticeship programs wherever they exist. Local 
food manufacturers, farmers and support industries 
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will have to provide these opportunities for students 
to gain real world experience and future employment.  

Innovation:  The  Lynchpin  of  Discovery  and  

Wealth  Creation

Innovation comes from many sources and happens for 
many reasons. Minnesotans pride themselves on their 
modern economy and educational attainment. The 
processed food industry in Central Minnesota includes 
companies that are at the vanguard of product devel-
opment from food handling technologies to specialty 
foods traded locally, regionally and nationally. Govern-
ment and private resources that are harnessed in new, 
more powerful ways can be an integral part of bringing 
a world-class industry cluster to its full potential. 

The astounding strengths of private enterprise also 
bring the Region its quality of life and its economic vi-
tality.  A trip to Willmar, MN convinced us that the vi-

markets for new products is at the core of the Region’s 
successful transition to one of top-notch innovation. 
The Willmar Poultry/LSI family of businesses and the 
MinnWest Technology Campus further convince us 

Region would mold Central Minnesota into one of the 
best places in the world to grow an enterprise and to 

bring the smartest ideas in the food business to reality. 

Finally, long-standing Central Minnesota food process-
ing relationships invite partnerships. New partnerships 

the Region by facilitating research and exploiting new 
science or market-making opportunities. Small home 
processors like Stickney Hill Dairy with organic milk 
and artisan cheeses or Milner Winery featuring Minne-

shared by big processors through an industry promo-
tion unit. Moreover, a forum for cooperation between 

big and small processors would strengthen the distri-
bution and business networks that already thrive as 
part of this larger food venue. 
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The  Central  Minnesota  

Processed  Foods  Industry  

Action  Plan

-
dicate that the Central Minnesota Region has a solid 
foundation as a processed foods clustered.  That said, 
a plan is needed to take the Region from where it is 
currently to the region described in the Vision section: 
a region that touts its local producers and products, 
innovates at all levels of the industry, and constructs 
unique partnerships to build workforce training and 
education opportunities.   This transformation needs 

to occur to ensure the growth of this cluster, as well as 
the ability for the future growth to touch all aspects of 
the processed foods industry. Ultimately, the plan will 
create a regional identity that recognizes processed 
foods and agriculture as a strong and sustainable eco-
nomic force for the Region’s future.

The action plan uses a three-pronged approach:

Enhancing the Local Foods Experience

Building Workforce Development and Edu-
cation Opportunities

Constant Innovation and Product Develop-
ment

The following section expands on each effort, touching 
-

es, and timeline.  

Enhancing  the  Local  Foods  Experience  

Through  Creating  a  Regional  Food  System

As recognized in the Diagnosis section, the Central 
Region already has communities working to develop a 
local foods system within the parts of the Region.  The 
Region can draw on the knowledge of individuals and 

groups, as well as existing and future streams of funding 

Central Minnesota to expand and interconnect these 
programs to create a regional food system as imagined 
in the Vision section. 

The lynchpin in a regional food system is a central-
ized hub that can bring the communities together, dis-
seminate information, reach out to stakeholders, and 
monitor trends, issues, and policies for opportunities 

An organization in Iowa, Value Chain Partnerships, 
offers an intriguing model for the Central Region to 
replicate.  Value Chain Partnerships, a network of food 
and agriculture working groups, has a Regional Foods 
Systems Working Group that meets quarterly to share 
information, network, and identify new opportunities.  
This working group serves as a magnet for funding 
research and activities to support the State’s regional 
food systems. In addition to keeping up on emerging 
trends in local foods systems, the working group quan-

regional food systems.  The working group also chan-
nels funding to local groups for the development of 
their food systems.  The Central Region should look 
to replicate this type of model using partnerships with 

its educational institutions already doing work in local 

Action(s)

Create Central Region Food System 

Working Group, Fund/promote/organize 

communities' development of local food 

systems

Timeframe: Immediate; 2010-2012

Responsibility: SCA Partnership

Investment:

Rural Business Opportunity Grants; can 

$250,000.  DEADLINE FOR GRANT IS 

JUNE 28, 2010., funding from the U of MN 

Regional Partnerships in Sustainable 

Development

Regional Food Systems Development



ACTION  PLAN PAGE:  32

foods systems, like the Regional Partnerships for Sus-
tainable Development at the University of Minnesota.

Funding is available for this type of strategy.  In April 
2010, the USDA announced the availability of Rural 
Business Opportunity (RBO) grants of up to $250,000.  
Eligible projects include work on local and regional 
food systems that represent a collaboration of insti-

The SCA Partnership could lead the effort in creat-
ing the Central Region Food Systems Working Group 
funded by the RBO grant.

With a working group in place, the Central Region 
would be able to capture and build on ideas, fund local 
programs to create new local food systems while ex-
panding existing ones, and ultimately unite those local 
food systems.  The following sections suggest programs 
and efforts the Central Region Food Systems Working 
Group would support and promote to create a robust 
regional food system.

Conducting  Local  Foods  Systems  Assessments

The best method for understanding the dynamics of lo-
cal foods systems in communities is taking a step back 
and evaluating the status quo.  Communities, such as 
Kandiyohi County, have already begun food systems 

assessment projects thanks in large part to collabora-
tions with the University of Minnesota’s Regional Sus-
tainable Partnership.  Local foods systems assessments 
determine the community’s priority needs within its 
food system and current state of the food system.  
These assessments involve many different stakeholders 

-
tions, city and county government departments, the 
regional development commission, the school districts, 
and area businesses.  

The Central Region Food Systems Working Group 
should support and promote assessments 

throughout other cities and counties in the Region, 
and eventually bring those communities together for a 
summit on food systems assessments.  Following exist-
ing models, communities should take the initiative (im-
mediately) in doing their own assessments. A Central 
Region summit on food systems assessments could be 
the culmination of the projects and determine the path 
forward to better, more integrated, local food systems.  

Here, local communities can coordinate with each oth-
er to compare their results to determine what issues 
can be addressed at the regional level.

Marketing  the  Local  Foods  Movement  in  Central  
Minnesota

The Minnesota Department of Agriculture, through its 
Minnesota Grown brand, is already marketing Minne-
sota produced agricultural products.  Other statewide 
organizations, such as the Sustainable Farming Associa-
tion of Minnesota, provide some resources to the local 
foods movement, but on a more general level. The Cen-
tral Region has the need for a more in-depth marketing 
campaign that seeks to unite local producers with the 
Region’s consumers and businesses.  

Pride of the Prairie, a local foods marketing initiative in 
the Upper Minnesota River Valley, is a model that the 

Action(s) Conducting local foods assessments

Timeframe: Immediate; 2010-2012

Responsibility:
Cities, Counties, Central Region Food 

System Working Group

Investment:

Funding from RBO Grant,  University of 

Minnesota's Partnership in Sustainable 

Development, Foundations

Conducting Local Foods Assessments

Action(s) Marketing the Central Region's local foods

Timeframe: Immediate; 2010-2012

Responsibility:

Pride of the Prairie, Renewing the 

Countryside, Central Region Food System 

Working Group

Investment:
Funding from RBO Grant, Membership 

dues from participating farms/businesses, 

Marketing the Local Foods Movement
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Central Minnesota Region should embrace and expand.  

healthy foods.  The brand would encourage collabora-
tion within the Central Region by giving the regional 
food system a common purpose.  

Pride of the Prairie has an effective model in place.  The 
brand can be expanded to include the entire region, 
partly through funding from the Central Region Food 
System Working Group.  In addition, other networks, 
such as the Sustainable Farming Association of Central 
Minnesota, can be included and coordinated to provide 

investment could produce resources, such as a local 
foods map of the Region (much like the Agricultural 
Tourism map in the Diagnosis section), that enhance 
the agri-tourism possibilities.  Also, a more substantial 
network can build better relationships with restau-
rants, grocers, and other distributors to build more 
markets for local goods.  The Central Region can reach 

facilitate farm/buyer “speed dating” to build relation-
ships within the food system.

Expansion  of  Farm  to  School  and  Farm  to  Hospital  
Programs

Enormous market potential for the Central Region’s 

local foods exists by enlisting the Regions’ schools and 
hospital to serve local foods in their cafeterias. 

Effective farm to school programs already exist in the 
Region, due to the West Central Regional Sustainable 
Development Partnership’s Farm to School Initiative. 
The school district purchases local farmers’ goods, and 
acquaints children with local foods that they may begin 
to show a preference towards as they grow up.  Not 
only does this provide children with healthy meals, it 

fresh foods.  These relationships between the schools 

farms, which further educates, but also markets those 
local producers.  Schools in Willmar and St. Joseph have 
even started student-run greenhouses and gardens, 
where the students grow produce, which they sell at 
the local farmers’ markets.

leading industry within the Region, demonstrate lead-
ership on the local foods front by working with lo-
cal producers to provide their patients and staff with 
healthy food options.  This program is a mutually ben-

-
ers and a source of healthy food for the hospitals. The 
Region’s hospitals should be pushed to sign the Healthy 
Food in Healthcare pledge; a proclamation to collabo-
rate with local producers and participate in the local 
food system.  The communities and Central Region 

Food System Working Group should facilitate rela-
tionships between producers and hospitals to assist in 
keeping true to the pledge.

Pressure should be on the school districts and hos-
pitals to adopt policies of giving local preference to 
area producers. The University of Minnesota Extension 
already has a Farm to School program coordinator 
and many resources are available at the state level for 
school districts looking to start such a program. These 
programs are reported to not be very costly to imple-
ment, but funding for project coordination is available 

Action(s)
Expanding farm-to-school and developing 

farm to hospital programs region-wide

Timeframe: Immediate; 2010-2012

Responsibility:
School Districts, Cities, Hospitals, Central 

Region Food System Working Group

Investment:

Funding from Foundations, Blue Cross 

Blue Shield's Prevention Minnesota 

Communitiy Funding Initiative, other 

statewide and federal sources

Expansion and Development of Farm to School 

and Hospital Initiatives
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on the state and even federal level. The healthy eating 
aspect to these programs makes them eligible for fund-
ing on a number of fronts.  For example, BlueCross 
BlueShield’s Prevention Minnesota Community Funding 
initiative, Healthy Eating Minnesota, has been used to 
fund programs that provide local food options in col-
lege cafeterias.

Plan  for  the  Local  Foods  Experience

Counties and cities can promote and preserve their 
agricultural industries through their land use planning 
authority.  Over the years, communities go through 
comprehensive planning efforts to guide land use and 
development within their jurisdictions.  However, ag-
riculture and agricultural infrastructure is often ig-
nored in these efforts, as the focus goes more to ur-
ban growth and expansion.  Future planning initiatives 
should consider the impacts of development on the 
Region’s farms and processors.  Stearns County is cur-
rently considering adopting agricultural preservation 
policies to relieve development pressure on farmers 
and mitigate nuisance complaints from residences that 
locate near farms. 

Counties and cities need to adopt policies that support 
farm-related businesses, on-the-farm processing, and 
agricultural tourism.  Many out-dated policies on mu-

nicipalities’ books do not allow for these types of adap-
tive farming methods that bring consumers onto the 
farm and in touch with the local food that the Central 
Minnesota Region is proud of.  In addition, communities 
need to ensure that their comprehensive plans are not 
making it easier in the future to displace large agricul-
tural operations (processing plants or distribution cen-
ters) for the sake of residential development.  Pushing 
larger, industrial-like operations out of the community 
is a loss of important distribution infrastructure.

Planning for the local foods experience is both an on-
going and long-term strategy that can be easily imple-
mented into existing planning structures.  Organiza-
tions, like the Community Growth Planning Assistance 
Center at the University of Minnesota provide planning 
research, case studies, and model ordinances for local 
communities as they create plans that keep local foods 
in mind.

Action(s) Planning for the local foods experience

Timeframe: Immediate to long-term

Responsibility:
City and County governments/planning 

commissions/planning departments

Investment:

Incorporating an agriculture and food 

systems into planning in to immediate and 

long-term plans requires no additional 

investment

Planning for the Local Foods Experience
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Building  Workforce  Development  and  

Education  Opportunities

Central Minnesota boasts a strong educational and 
workforce training infrastructure.  In order to increase 
human capital and the productivity of residents and lo-
cal businesses, this infrastructure must be supported 
and fully utilized.  Programs that create and maintain 
relationships between residents, business and local in-
stitutions have the ability to address the human capital 
and workforce needs of Central Minnesota.  The pro-

number of these programs, but they will need to con-
tinue to expand their involvement and deepen their 
relationships with these local institutions.  

Industry  Targeted  Education  and  Training  

In order to capitalize on the existing relationships 
between education, industry and workforce develop-
ment that are prevalent in the Region, leaders in the 

future programs.  Efforts should be made by econom-

technical colleges and most importantly, representa-
tives from the industry to give processed food a seat 

from building relationships and creating programs that 

directly respond to the needs of the industry, while 
providing the workforce with marketable skills.  Op-
portunities to become involved with the Minnesota Job 
Skills Partnership Board, provide input on customized 
training services provided by the MNSCU system, and 

work with local adult basic education providers should 
be pursued and highly valued by industry leaders.  

Industry  led  English  Language  Learning  Programs

In order to improve the delivery of English Language 
Learning (ELL) programs to adults in Central Minne-
sota, the partnership between local Adult Basic Edu-
cation centers and the Minnesota Workforce Center 
System should work to formalize programs located in 
the workplace.  Both Jennie-O Turkey Store and Gold’n 

-
lish language training onsite.  In order to continue to 
address the needs of major employers in the processed 
food industry and beyond, these programs should be-
come a permanent part of the services offered by ABE 
and Workforce centers in the Region and across the 

State.  These partnerships have the potential to be 
-

ers.  Employees have the opportunity to learn English 
Language skills in a convenient location and at little or 
no cost.  Employers have the opportunity to ensure 
that their training needs are being met and employees 
are learning the skills and language needed to become 
more productive employees.  

Training  the  Leaders  of  Tomorrow

Encouraging an educated workforce starts in the local 
school districts.  Small school districts face challenges 

Action(s)
Target training and education to industry 

needs

Timeframe: Immediate to long term.

Responsibility:
Industry leaders, MnDEED, Universities, 

Community and Technical Colleges

Investment: Opportunities exist within current system 

Industry-Targeted Education and Training

Action(s)
Develop, and formalize current, ELL 

programs within the workplace

Timeframe:

Assess current programs and create 

statewide curriculum immediately 2010; 

Offer onsite English language training long 

term.

Responsibility:
Adult Basic Education Centers and the 

Minnesota Workforce Center System

Investment:

Funding has been made available from both 

U.S. Department of Labor Grants and 

Minnesota Workforce in the past

Industry-Led English Language Learner Programs



ACTION  PLAN PAGE:  36

to provide the wide array of educational opportuni-
ties larger districts can provide.  Local schools have 
the opportunity to respond to the need for expanded 
English as a Second Language programs while incor-
porating the movement to promote healthy eating by 
integrating ELL into programs supported by the Farm 
to School initiative.  The classroom provides an excel-
lent opportunity to leverage funding for both programs 
in order to provide children with language and science 
skills while helping children learn about healthy food 
choices.  Drawing on the strengths and opportunities 
in the region to provide basic education can help pro-
mote local agriculture, give children a connection to 
their Region and provide new and creative ways to 
teach children language skills.  

Action(s)

Promote agriculture, nutrion, and science 

within the elementary, middle school, and 

high school curriculum

Timeframe:
Immediate program development and pilot 

2010, potential long term implementation. 

Responsibility:
Local School Districts, Central Regional 

Food System Working Group

Investment:

Funding from Minnesota Department of 

Education, Local foundations such as the 

McKnight Foundation

Training the Leaders of Tomorrow
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Constant  Innovation  and  Product  

Development

Bringing  the  Region  Together  –  Industry  Specialist

According to a report from the Minneapolis Feder-
al Reserve, there are two distinct areas of potential 
growth in the agricultural goods processing industry. 

high value-added products that offer greater quality, 
better nutrition or increased convenience. The second 
area includes creating industrial non-food products de-
rived from oilseeds, grains or meat by-products.17 We 

local food movement, along with the development of 
artisan agricultural goods made on the farm, provides 
tremendous value-added opportunities for Central 
Minnesota’s economic future.

In order to capitalize on these ideas, a newly created 
or re-assigned industry specialist, funded by MNDEED 
or a mix of MNDEED and regional funders like the St. 
Cloud Area Partnership, should immediately begin to 
create a strategic industry cluster plan for the Central 
Minnesota Region. This should be accomplished in an 
immediate time frame within one year of this report’s 
publication. Between Year Two and Year Three (2011-
2012) the focus should radiate outward to include all 

greatest potential for growth. The Twin Cities Region, 
the somewhat more established processed food clus-
ter in Southeastern and Southern Minnesota and the 
producer/processors of Western and Northern Min-
nesota are very important links in the value system.  
Following this prescription produces four productivity 
advantages toward creating higher economic value for 
the Region and the state as a whole:18 

1. A One-stop specialist can facilitate access to a sup-
ply of specialized inputs and employees for those 

2. The Specialist would be the central link to access of 
industry information and expertise useful in prod-
uct development or market expansion.

3. The Specialist’s knowledge of food processing best 
practices can provide an informational boost re-
garding complementarities useful to buyers, suppli-
ers and support businesses.

4. As a largely publicly funded asset, the Specialist is 
the ultimate public good who can provide access 
to and information about other important public 
goods like technical colleges and universities men-
tioned in this plan.

Failure to act on this plan could be costly, consider-
ing the relatively low cost estimate of one specialist at 

potential is very large considering the billions in sales 
potential of Central Minnesota’s food processing clus-
ter.

The  Building  Blocks  of  Innovation  

As Willmar Poultry moved from a core business of 
hatching turkey poults into a producer technology re-
lated conglomerate, the vision of the Huisinga family 
has continued in the development of the MinnWest 
Technology Campus in Willmar. 

historic state property, a mental health facility, for new 
industry. It is also a great example of visionary leader-
ship by Willmar Poultry and city leaders. This should 
be replicated when the demand arises for other food 

industry innovators in Central Minnesota. In fact, pull-
ing together all of the recommendations in this report, 
this “innovation campus” model may provide one-stop 

Action(s)
Creation of an Industry Specialist in 

processed foods

Timeframe:
Hire in 2010 to begin in Central Minnesota; 

2011 and thereafter, statewide outreach

Responsibility:
Minnesota Department of Employment and 

Economic Development

Investment:
overhead

Bringing the Region Together
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food knowledge services to buyers, suppliers, and com-
petitors extending beyond Central Minnesota.

The Saint Cloud Area Partnership, along with MNDEED, 
and the Regional Planning Commissions should rec-
ognize the absolute competitive advantage that Min-
nWest provides:20 

1. Willmar Poultry has achieved continuous upgrade 

advanced products.
2. LSI and MinnWest provide products to segmented 

markets and a host of differentiated products (al-
beit not all food related.)

3. With an incubator-like atmosphere of scientists, 
business professionals and support services, this 
collection of companies promises commercial suc-
cess through a collective economy of scale.

These agencies, should begin to scout out potential 
campus development availability aligned with needs 

-
works. The cities, counties and planning commissions 
should be ready and responsive with land use waivers, 
the easing of regulatory burdens and with grants or tax 
credits to make this kind of extraordinary innovation 
possible throughout Central Minnesota. 

By not recognizing the potential already being realized 
in Willmar, and failing to act in a responsive, less bu-
reaucratic way threatens to dampen or stagnate the 

competitive advantages already present in this Region. 

Central  Minnesota  Food  Alliance

As part of a longer-term strategy, work should begin on 
developing an Alliance with participating food proces-
sors in Central Minnesota and the University of Min-
nesota’s Food Industry Center. The Center has already 
developed a network of food companies and proces-
sors important to the broader Minnesota economy. 

its efforts in the Region, with an aim to increase the re-
gional sustainability of food production and processing. 

Ultimately, the Alliance will diffuse knowledge about 
food science and provide a platform for processed 
food industry intelligence for greater Minnesota. 

Organizing the Alliance will require a three-sided ap-
proach. First, working groups should be formed by the 
Food Industry Center around three product lines:

1. On-farm produced and processed specialty goods.
2. Big processor, mass marketed products.
3. Research into new products for niche markets and 

specialized needs.

The working groups will be made up of spokespersons 
and researchers from Gold’n Plump, Cargill Kitchen 
Solutions, Jenni-O, Willmar Poultry, Saint Cloud State 
University, at least two local specialty farmer-produc-
ers,  and representatives from the West Central Re-
gional Sustainable Development Partnership and the 
University of Minnesota Food Industry Council. Once 
the working groups are determined, goals for product 
developments for each group should be in concordance 

systems assessment Summit.

Second, the Alliance should begin to employ highly 
trained, highly specialized food researchers who also 
have marketing knowledge or expertise. Based on the 
food systems summit assessment goals, these food re-

searchers will begin developing and testing fresh, locally 
grown, value-added food products that have consumer 
appeal. The focus of the working group researchers will 
gradually expand to product marketing and placement. 

Action(s)
Seek out and aid businesses' efforts to create 

campuses for collaboration

Timeframe: Two to Five Years (2012-2015)

Responsibility:

MinnWest Technology Campus, MNDEED, 

Region Five Planning Commission, Mid-

Minnesota Planning Commission, local and 

Investment:

Minimum investment by public agencies, 

planning commissions, and SCAP including 

arranged by the Industry Specialist or 

The Building Blocks of Innovation
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Partnering with the Minnesota Department of Agricul-
ture, the Food Alliance should aim at all times to use 
the “Minnesota Grown” label. This will help to ensure 
a local identity with the products, to please consumers 
who are concerned with food origins, and to foster a 
regional marketing brand identity.

Finally, as the Alliance’s mission matures, it will provide 
a science-based food marketing expertise that will have 
positive effects on the industry as a whole nationwide. 
Membership should expand to other Minnesota food 

will include access to information and how-to details 
on market segments, geographic advantage, branding, 

-
zational structure evolves (12-24months), the Alliance 
should hire a lobbyist to produce a powerful, enduring 
trade association that can speak for its members to 
highlight the needs of the Processed Foods Industry 
Cluster of Minnesota.

The use of the newly created Minnesota Research 
and Development Tax Credit should help to offset the 
grant dollars provided by each company that will fund 
the Alliance’s development. All subsequent companies 
who join the Alliance will be charged a fee, with par-
tial costs also offset by tax credits. Cooperation among 

members may, at times, create challenges with regard 
to proprietary information. But, enhanced cooperation 
generally will help to bolster the bottom lines of all 
participants. 

The Alliance will help to bring prestige to a promising 
Minnesota industry cluster. Without such a sounding 
board and stakeholder voice, the Processed Food Clus-
ter in Central Minnesota may not get the attention it 
deserves from policy leaders and concerned consum-
ers, leading to lost sales, investment and market devel-
opment.

Action(s)

Development of a Food Alliance with Central 

Region food processors and the University of 

Minnesota's Food Industry Center

Timeframe: Three to Seven Years (2013-2020)

Responsibility:

UofM Food Industry Center, Corporate 

Spokespersons for Golden Plump, Jenni-O, 

Cargill Kitchen Solutions and Willmar Poultry

Central Minnesota Food Alliance/Institute

Investment:

Corporate grants, USDA grants, Minnesota 

Department of Agriculture Grants; use of 

state and federal R&D tax credits 
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Conclusion

Minnesotans are distinctly proud of their State and 
their respective regions. We say distinctly because the 

uncommonly strong among an increasingly diverse 
population.

Because of these cultural strengths, which are hard to 
quantify, we were pleased to encounter remarkably 
inventive, brave and enduring businesses that ran the 
gamut from small time family operators to immense 
multi-nationals whose employees number in the tens 
of thousands worldwide. This happens just in our thir-

teen county Region of focus. The powerful food busi-
ness culture of this Region is replicated in other parts 
of the state, especially southern Minnesota.

Recently, however, the University of Minnesota pre-
sented a three-part symposium that highlighted the 
economic challenges of an aging demographic. The 
presenters focused on topics that are quintessential 
threads running through our diagnosis, vision and ac-
tion plan. The three topics were: A Thriving Economy 
and Competitive Business Environment; A Healthy 
Minnesota; and, A Workforce Prepared for the Global 
Economy. 

Central Minnesota’s business environment is strong, 
but threats of repressively high taxation, an aging and 
potentially less healthy workforce, and education poli-
cies that may not recognize the needs of new immi-
grants weigh heavily on its future. All Regional leaders 
in business, policy and academia will have to continu-
ously monitor the trends in order to craft pertinent 
solutions to these and other unforeseen challenges 
from world markets. 

In order to do this most effectively, our ultimate course 
of action is philosophical: Work to the strengths that 

are already present and foster innovation that can be 
marketed locally, regionally, nationally and internation-
ally. There is not much debate about whether we are 
in a globalized economy. But, we see the urgent need 
to tap into the personal side of food while simultane-
ously providing world-class food products that can be 
appreciated in Canada as well as in Little Canada, MN. 

Accomplishing these things requires a focus of re-
sources on what is already present. State economic 
development and Regional Planning Commission lead-
ers cannot “will” industries into existence in a market 

-
nesses in Central Minnesota can already meet those 
needs. But, as providers of public goods, policy leaders 
can and should smooth the path toward the next phase 
of a prosperous and inclusive Central Minnesota econ-
omy by lending a hand to those who know what to do.
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Appendix  A:  Stakeholder  Field  

Analysis:  Interviewees

The interviewees with whom we have met are as fol-
lows:

Robbin Johnson, Cargill Foundation

Doug Connell , Gold’n Plump (Indirect interview, 
presentation with Q&A)

Lexann Pryd Kakuk and Tim Wensman, Gold’n Plump 
Corporate HQ

Pam Brenny; Gold’n Plump (Tour of processing facil-

ity in Cold Spring, MN)

Matt Quade, AMPI Dairy Cooperative

Tom Moore, Saint Cloud Area Partnership

Brad Durfee, MNDEED

Joan Danielson, MNDEED

Cameron Macht, MNDEED

Jennifer Wagner-Lahr, Economist, AURI

Chris Huisinga, Director of Business Development, 
Willmar Poultry/LSI

Don Winkler, Director, Mid-Minnesota Regional 
Planning Commission

Les Nelson , Economist, Mid-Minnesota Regional 
Planning Commission

Allen Kettwich, Director of Manufacturing, Coborn’s 
Bakery

Mandy Graske, Tony Fehn, and Brandee Hanson, J & B 
Wholesale Distribution

Mike Stine, StoneBridge Beef, (Email correspon-
dence)

Jackie Januschka, Januschka Family Farm (Email cor-
respondence)
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Appendix  B:    Local  Food  

Systems  Resources

Central Minnesota Regional Partnership for 
Sustainable Development, Pine and Lake Coun-
try Local Foods Project

About:

Pine and Lake Country Local Foods: Provide support 
to farmers’ markets in the Pine and Lake Country by 
promoting markets, sponsoring chef demonstrations, 
and assisting new markets in the region; collaborat-
ing with chefs to promote the use of local foods in 
restaurants; mapping food producers to establish a 
distribution system that will facilitate movement of 
local food between producers and consumers.

Website: http://www.regionalpartnerships.umn.edu/in-
dex.pl?id=6349

Community Growth Planning Assistance Cen-
ter, University of Minnesota

About:  

Recently (2009) published a report for Scott County, 
MN, evaluating the market potential for, feasibility of, 
and characteristics of a local food system in rural 
Scott County, including the physical infrastructure, 
agricultural infrastructure, land use mix, tax policies, 
economic incentives, and land conservation policies 
that would be necessary to support a viable mix of 
agricultural uses.  The report contains a very com-
prehensive list (including links, descriptions, and ex-
amples) of Local Food System tools in the Appendix 
A

Website: http://www.cura.umn.edu/Programs/CGPAC/
Reports/Local_Food_System_Planning_Scott_County.
pdf

The Healthy Food in Healthcare Pledge

About:

To date, over 250 hospitals around the country have 
signed the Healthy Food in Health Care Pledge, and 
are implementing policies and programs, in stepwise 

do no harm and treating food and its production and 
distribution as preventive medicine that protects the 
health of patients, staff, and communities.

The Pledge:

Work with local farmers, community-based orga-
nizations and food suppliers to increase the avail-
ability of locally-sourced food.

Encourage our vendors and/or food management 
companies to supply us with food that is, among 
other attributes, produced without synthetic 
pesticides and hormones or antibiotics given to 
animals in the absence of diagnosed disease and 
which supports farmer health and welfare, and 
ecologically protective and restorative agriculture.

Implement a stepwise program to identify and 
adopt sustainable food procurement. Begin where 
fewer barriers exist and immediate steps can be 
taken. For example, the adoption of rBGH free 
milk, fair trade coffee, or introduction of organic 
fresh fruit in the cafeteria.

Communicate to our Group Purchasing Organi-

Educate and communicate within our system and 
to our patients and community about our nutri-
tious, socially just and ecological sustainable food 
healthy food practices and procedures.

support the use of food packaging and products 
which are ecologically protective.

Develop a program to promote and source from 
producers and processors which uphold the dig-
nity of family, farmers, workers and their commu-
nities and support sustainable and humane agri-
culture systems.

Report annually on implementation of this Pledge.

Website: http://www.noharm.org/us_canada/issues/
food/pledge.php
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Kandiyohi Local Foods Project

The goal of this project is to create an economically 
viable, environmentally friendly, socially just, safe and 
nutritious food system with access for all in Kandi-

determining coummunity’s priority needs within the 
food system and conduct an assessment of the food 
system.

Board Funding Contribution - $2,500

Matching Funds - $1,600 via IATP, SWIF, County 
EDA; inkind support from participating organiza-
tions/agencies

U of M Partners - UMM Center for Small Towns Fac-
ulty Fellows program, UMM student, UM Extension 
Family Nutrition Program

Community Partnership - Institute for Agriculture 
and Trade Policy (IATP), Willmar Area Food Shelf, 
STEPS for a Healthier Willmar, Heartland Communi-
ty Action Agency, J&L Bison Ranch, Kandiyohi County 
Economic Development Commission, Willmar Area 
Public Schools--Farm to School Program, Mid-MN 
Regional Development Commission, West Central 
Integration Collaborative, Land Stewardship Project

Website: http://www.regionalpartnerships.umn.edu/
public/WEST%20CENTRAL%20KandiCoFood%20
Poster.pdf

Leopold Center, Iowa State University

About:

The Leopold Center is a research and education 
center with statewide programs to develop sustain-

and conserve natural resources. It was established 
under the Groundwater Protection Act of 1987 with 
a three-fold mission:

to conduct research into the negative impacts of 
agricultural practices;

to assist in developing alternative practices; and

to work with ISU Extension to inform the public 

The Center is administered through the Agriculture 
and Home Economics Experiment Station at Iowa 
State University.

Website: http://www.leopold.iastate.edu/Minnesota 
Farm to School Toolkit

Website: http://www.mn-farmtoschool.umn.edu/how_
to_use.html

Minnesota Grown

About: 

The Minnesota Grown Program is a statewide part-
nership between the Minnesota Department of Agri-
culture and Minnesotans who grow or raise specialty 
crops and livestock. The program was created over 
20 years ago at the request of specialty crop grow-
ers in search of a way to differentiate their produce 
from what was being shipped in from thousands of 

the phrase “Tastes 2,000 Miles Fresher”. Today, the 
program has nearly 1,000 diverse members includ-
ing farmers’ markets, CSA farms, garden centers, 
wineries, fruit & vegetable growers, pick-your-own 
farms, livestock producers, meat processors, Christ-
mas tree growers, and producers of honey, wild rice, 
maple syrup, cheese, and other gourmet products.

The trademarked Minnesota Grown logo lets con-
sumers identify local foods and plants. People who 
grow, raise or process Minnesota products must re-
ceive an annual license from the Minnesota Depart-
ment of Agriculture to use the logo. Retailers such 
as grocery stores and restaurants are allowed to 
use the logo without a license. Over 1 million price 
cards, stickers and other point-of-sale materials with 
the Minnesota Grown logo are used by producers 
and retailers every year!

One of our most popular services is the annual Min-
nesota Grown Directory. This free publication in-
cludes nearly 700 members who offer their Minne-
sota Grown products for sale directly to consumers. 
By far the most comprehensive listing of Minnesota’s 
local foods and plants, the Directory is distributed 
statewide through Travel Information Centers, li-
braries, chambers-of-commerce, Explore Minnesota 
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Tourism, member producers’ farms, and at special 
events like the State Fair and the Living Green Expo. 
175,000 copies will be distributed during 2007!

Funding for Minnesota Grown is also a partnership 
between the public and private sectors. The State of 
Minnesota appropriates program funds annually that 
are used to leverage additional investment from pro-
ducer associations and individual producers. Mem-
bers pay $20 each for an annual license to use the 
Minnesota Grown logo and $40 per listing to adver-
tise in the Minnesota Grown Directory. Sponsorship 
revenue from private companies and associations 
helps pay for printing and distributing the annual Di-
rectory.

Website: http://www3.mda.state.mn.us/mngrown/

Pride of the Prairie

About:

Pride of the Prairie is collaborative effort of the Uni-
versity of Minnesota (the Morris campus, West Cen-
tral Regional Sustainable Development Partnership, 
West Central Research and Outreach Center, and 
Extension), Sodexho Campus Services, Land Stew-
ardship Project, Sustainable Farming Association, 
Morris Prairie Renaissance, Pomme de Terre Food 
Coop, Prairie Renaissance Cultural Alliance, area 
farmers and the Upper Minnesota River Valley com-
munity.

-
ta River Valley region and it’s local, sustainable, 
healthy foods.

An EDUCATIONAL MOVEMENT to help people 
understand food systems and to make ethical and 
sustainable choices.

An INITIATIVE that is supporting and developing 
a local sustainable food system.

A COLLABORATION of partners representing 
diverse parts of a food system to move the work 
forward.

Website: http://www.prideoftheprairie.org/

Renewing the Countryside

About:  

Renewing the Countryside strengthens rural areas 
by championing and supporting rural communities, 
farmers, artists, entrepreneurs, educators, activists 
and other people who are renewing the countryside 
through sustainable and innovative initiatives, busi-
nesses, and projects. We do this by sharing stories 
of rural renewal, building awareness and support for 
sustainable endeavors, connecting people interested 
in sustainable rural development to each other, pro-
viding practical assistance and networking opportu-
nities for those working to improve rural America, 
and fostering connections between urban and rural 
people.

In 2002, Renewing the Countryside II (RTC II) was 
-

sion is to provide inspiration, ideas and assistance to 
individuals and communities who are looking for sus-
tainable ways to strengthen their rural communities 
and reduce poverty. Our primary strategies are 1) 
to foster the development of sustainable rural com-
munities and landscapes that balance environmental, 
social, and economic needs; and 2) to educate the 
larger public of the value of these sustainable rural 
endeavors to society and the planet and to engage 
their help in “renewing the countryside.”

Website: http://www.renewingthecountryside.org/

Sustainable Farming Association of MN

About:

The Sustainable Farming Association of Minnesota 
supports the development and enhancement of sus-
tainable farming systems through innovation, dem-
onstration, education, and farmer-to-farmer net-
working.

Website: http://www.sfa-mn.org/

Top Potential Funders in Local Foods

Minnesota Initiative Foundations

Website: http://www.wcif.org/
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http://www.ifound.org/

http://www.swifoundation.org/

USDA Rural Development

Website: http://www.rurdev.usda.gov/rbs/coops/
rbog.htm

http:/ / local foodsystems.org/f i les/RBOG%20
032910%20-%20Great%20Regions.pdf

Sustainable Agriculture Research and Educa-
tion

Website: http://www.sare.org/grants/

W.K. Kellog Foundation

Website: http://www.wkkf.org/what-we-support/
healthy-kids/food-and-community.aspx

Land Stewardship Project

Website: http://www.landstewardshipproject.org/
programs.html#food_econ_dev

U of MN Regional Sustainable Development 
Partnerships

About:

The Regional Sustainable Development Partnerships 
work to sustain Minnesota’s natural resource-based 
communities and industries by addressing commu-

tourism issues in partnership with the University of 
Minnesota.

Three core goals shape the work of the Regional 
Partnerships, and form the basis on which we evalu-
ate our effectiveness. These goals are:

to build and strengthen effective relationships be-
tween the University of Minnesota, and the citizens 
and communities it serves. 

to strengthen the long-term social, economic, and 
environmental health of greater Minnesota through 
active citizen leadership.

to advance the understanding of regional sustainabil-
ity by investing in research, education and outreach 
projects.

Funded by the Minnesota Legislature through appro-
priations made in 1997 and 1999, Regional Partner-
ships have been established in Northwest, Northeast, 
Central, West Central, and Southeast Minnesota. Ad-
ditional Partnerships are anticipated in the future.

Each Regional Partnership has a board made up of 
citizens with backgrounds and interests in agricul-
ture, natural resources, tourism, and sustainability as 
well as University faculty and staff from a wide range 
of departments. A Statewide Coordinating Commit-
tee composed of staff and citizens from each region, 
at-large citizen representatives, and representatives 
of the three Partnership colleges provides leader-
ship for the program’s coordinated efforts.

To date, the Regional Partnerships have funded over 
182 projects for a total of approximately $3,000,000. 
These projects are described in each region’s sec-
tion on this portal.

Website: http://www.regionalpartnerships.umn.edu/

Value Chain Working Groups

About:

Value Chain Partnerships (VCP) is an Iowa-based 
network for food and agriculture working groups 
that brings together producers, businesses, and state 
and federal organizations.

The organization launched in 2002 thanks to size-
able grants from the W.K. Kellog Foundation’s Food 
and Society Initiative.  Under the guidance of the 
Leopold Center for Sustainable Agriculture, Iowa 
State University, Iowa State University Extension and 
Practical Farmers of Iowa, Value Chain Partnerships 

Iowa’s local foods industry.

The organization has working groups in Regional 
Food Systems,  Small Meat Processors, Pork Niche 
Market, Fruit and Vegetables, and Grass-Based Live-
stock

Website: http://www.valuechains.org/
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West Central Regional Sustainable Develop-
ment Partnership’s Farm to School Initiative.

About: 

WCRSDP launched this initiative in fall 2004 to con-
nect UM Children’s Garden and Pride of the Prairie 
partners to develop a Farm to School program. The 
goal is to connect schools with local farms with ob-
jectives of serving healthy meals in school cafeterias, 
improving student nutrition, providing health and 
nutrition education opportunities that will last a life-
time, and supporting local small farmers.

Board Funding Investment - $29,800 ($9,800 for 
Children’s Garden) in 04-05, $20,000 ($2,700 for 
Children’s Garden) in 05-06, $15,000 in 06-07, 
$13,200 in 07-08, $6,000 in 08-09 (for UM Exten-
sion coordinator’s expenses and travel)

Matching Funds - $5,000 in 07-08 for Tool Kit with 
MISA, $30,000 in 08-09 UM Extension coordinator 
position

U of M Partners – WCROC faculty and staff, UM 
Extension 4-H and Natural Resources Regional Edu-
cators and Regional Director, UMM Service Learning 
program, MISA (Minnesota Institute for Sustainable 
Agriculture)

Community Partners – Pride of the Prairie partners, 
School Districts of Willmar, Morris, Lac qui Parle, 
Montevideo, and other school districts in 08-09 as 
program expands across the state


