Leveraging USDA Grant Support to Bolster Farmers Market Growth
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In 2016 The Land Connection was awarded an FMPP Capacity Building grant to grow the
Champaign Farmers Market via three primary avenues:

Diversified advertising for the market via print ads, radio,
local digital magazines, and bus advertising.

Purchase of equipment and supplies for a market sampling
tent at the market, offering regular cooking demonstrations,

Training for market farmers across Central lllinois

We offered workshops and webinars featuring regionally
renowned farmers and experts on marketing, booth design,
and financial tools for market farmers.

Food Insecurity Nutrition Incentive Program (FINI)

recipe ideas, and tastings of seasonal produce to boost sales.

through our Mastering the Farmers Market workshops.

| In 2015, The Land Connection launched a small mid-week farmers market in Champaign, IL. The location was chosen to connect the nearby neighborhoods that lacked access to

Sl lq grocery stores to the downtown business district, with the goal of making everyone in the community feel welcome at the market. During our first four seasons, the Champaign
$ Farmers Market has benefited from three prominent USDA grant programs: the Farmers Market Promotion Program (FMPP), the Food Insecurity Nutrition
Incentive Program (FINI), and the Specialty Crop Block Grant. By pulling together the support from these programs, our young market has been able to develop
rograms and resources that bring the community together around local food, helping consumers not just gain access to local produce, but also gain confidence in using it.

Visibility of the Champaign Farmers Market skyrocketed
thanks to the increased advertising budget. All of the new
advertisers offered matching ads, allowing us to amplify
our purchasing power and reach even more residents
than originally anticipated.

While we saw a modest increase in overall attendance
after the first year of the grant (10%), the average increase
in sales for vendors was 40%. after our first FMPP season.

Our sampling tent, recipes, and cooking demonstrations
directly boosted sales each week for featured vendors and
introduced our shoppers to items they may not have been willing to try on their own.

Our Mastering the Farmers Market series trained 43 farmers around Central and
Southern lllinois, and our webinar has been viewed by 145 farmers and market managers.

Specialty Crop Block Grant (ISC)

SNAP incentives have been a priority at the Champaign Farmers Market from the
start. In 2015 we built an incentive fund out of sponsorship donations to offer double
SNAP benefits up to $20/week. In 2016 and 2017 we received FINI funds via the Link

Up lllinois program and introduced new strategic incentives:

* Triple Link October: for the final month of our 2016 season we added an
additional match on top of our regular SNAP doubling. Shoppers could receive
up to $40 extra to spend on fresh produce

* Triple Link Tuesday: we expanded the Triple LINK strategy to a monthly
occurence throughout the 2017 season.

These two strategies led to significant growth in our SNAP sales across the first three
market seasons.
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In 2018 we received our own FINI pilot project award to pair Triple Link Tuesday
with a Winter Bonus incentive program, designed to help SNAP shoppers maintain
healthy produce purchasing habits throughout the year. Partnering with our local food
co-op, we're offering 50 regular market SNAP customers $100 in vouchers for fresh
fruits and vegetables during the off-season.

In 2013 The Land Connection received an lllinois Specialty Crop (ISC) grant to build a
collection of recipe cards highlighting seasonal produce, our Farm Fresh Now! series.

The series was expanded to include new recipes and nutrition information cards with
a new ISC grant in 2016.

The 2016 series was shared as a weekly electronic newsletter with farmers market
managers, farmers, and other interested parties around the country.

L N - Learn more at www.thelandconnection.org
A Radish e Cooking:
= NOTE: radishes are generally interchangeable in recipes, however their
) ©| » Radish varieties vary in size, flavor, color, and how pungency varies so be sure to taste them first. For example,
v 5 ° quickly they mature. Some radish varieties can even watermelon and daikon radishes are both milder than French or red.
& g grow up to 3 feet in length and weigh up to 100 Raw: slice and serve with dip; chop or grate for salads, slaws, or put on a
pounds, sandwich. Try grated daikon on a Banh mi (a Vietnamese sandwich) or
« Radish seeds can be pressed to extract radish seed oil sliced red radish on a turkey sandwich with Gruyere cheese and spinach.
which, although not suitable for human consumption, Bauté: briefly sauté chopped or sliced radish to tone down the “bite” of &
is a potential source of biofuel. particularly peppery variety. Toss in stir-fries, salads, or eat as is.
ey . Steam: leave whole, place in a pot with a steamer rack above 1-2 inches of
Nutrition Information: water, and steam for 8-12 minutes (depends on size) until tender. Roll in
» The radish root is 94% water and has only small values of a few vitamins and melted butter and sprinkle with salt, pepper, and fresh herbs.
minerals, including potassium, phosphorous, and vitamin C. Boups: use in soups or stews either chopped, sliced, or whole.
» The greens on the other hand are packed with nutrients, like most leafy Greens: sauté greens as you would spinach or add them raw to a salad mix.
greens, and are an excellent source of vitamins A, C, and group-B.
_E « NOTE: all parts of the radish plant are edible, including the pods, which % » Store in the refrigerator wrapped in a damp towel or in a plastic bag for
2 can be eaten raw, tossed in a salad, stir-fried, or pickled, = up to 2 weeks. Store green tops separately, wrapped up in a damp
ﬁ » Remove the greens from the root and set aside (you can wash and eat & towel in the hydrator/crisper drawer. Use as soon as possible,
o, them cooked or raw, or add to stock). Scrub the radishes to remove » For longer-term storage, daikon and winter radish varieties may be
E any garden soil. Radishes do not need to be peeled, though some packed in moist sand and kept in a cool, but not freezing, place.
varieties you might want to, as they can have a woody outer layer, » Radishes and their pods can be pickled for long-term storage.

Building on feedback from previous seasons, we have developed a new series of
informational cards with our 2018 ISC grant which focus on helping consumers
understand how to use and store seasonal crops. Cards are distributed by farmers at
their booths, as well as during cooking demonstrations to encourage purchasing by
local shoppers.

We have paired the cards with a radio/podcast series on Spreaker that showcases
local specialty crop growers, looking at the stories behind their farms, as well as local
chefs discussing their experiences with seasonal crops.

® ®
Specialty Crop Card and Podcast Series reach
Illlno ls (as of early September):
Spe(}lalty OTOp * over |,800 cards distributed

Podcast & Card e over 320 plays of podcast series
S E R I E s * over 120 downloads of podcast series

Tying the Grants Together

All these projects have been developed to accomplish two primary goals:

* Boost sales for local producers

* Improve access to local foods for the whole community

Presented by Sarah Simeziane, Champaign Farmers Market Manager, The Land Connection

The combination of these USDA funded projects has allowed us to approach these
objectives from different sides, with each project supporting the others:

* increased advertising funds through FMPP helped us reach more low-income residents;
boosting our SNAP numbers at the market.

* the ISC cards highlighting both use and storage has helped us improve consumer
confidence in purchasing; particularly for shoppers with restricted food budgets.

* the interviews through the lllinois Specialty Crop Podcast & Card Series have engaged
consumers by helping them learn more about their local farmers.

* the strength of our SNAP incentive programs has been a draw for farmers, non-SNAP
shoppers and community support, strenghtening the market as a whole.
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