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A summary of the issue or problem being examined. 
The food we eat in the United States is supplied to us by way of a complex production network and a 
long‐distance/high‐energy‐demand transportation system. The existing system is susceptible to disruption 
from many sources. Recent spikes in fuel costs and cases of food contamination are examples of 
problems and disruptions which may be experienced with increased frequency in the future. To date our 
complex food production and supply system has been able to provide food to the consumer at 
highly‐competitive prices. As a result, local food producers have been, and continue to be, driven out of 
business. Large‐scale agriculture is also more able to survive fluctuations in market and unfavorable 
weather. However, the recent high fuel costs raised food prices and locally‐grown produce were, at least 
temporarily, more competitive. In the long‐term it is likely that fuel costs will increase and local foods 
will be more competitive. The issue addressed in this projects was, ”Can a web‐based, regional 
marketing and ordering system for locally‐grown foods, supported by a local distribution system, be 
developed and remain viable?” 

 
Discussion of how the problem or issue was addressed. 
A steering committee made up of a group of motivated individuals in Idaho’s Wood River Valley 
proposed development of a virtual marketplace and local distribution system. The virtual marketplace 
would provide a place for member sellers (farmers, ranchers and vendors) to list their products online 
where member buyers could shop for and order those products. The local distribution system would 
provide the means to deliver the products ordered by the customer via the Internet to local distribution 
points. The project’s long‐term objectives are to develop a sustainable local food system that increases 
production and consumption of local foods, bolstering the rural economy in south‐central Idaho and 
injecting some redundancy or depth of field into our food supply system. 

 
Specific contributions of project partners. 
Three critical elements had to come together to make the concept of an “Idaho’s Bounty Food 
Marketing and Distribution Cooperative” feasible and eventually able to bear real fruit (pardon the pun). 
Those critical elements were: committed champions that would put forth the effort required to make 
things happen; a sponsoring non‐profit that had the organization and experience necessary to lead a 
grant writing and fund‐seeking effort and manage grant and donated funds; and, last but not least, 
private donors willing to contribute cash to support the project. 

 
One of the “Idaho’s Bounty” steering committee members is a member of Hagerman I.D.E.A., Inc., 
(hereafter referred to as IDEA), an Idaho Charity whose purpose closely matched the objectives of this 
project. Upon becoming aware of the “Idaho’s Bounty” vision of a web‐based, local‐foods, marketing 
and distribution cooperative the IDEA Board recognized that the proposed project had the potential to 
produce significant health, economic and environmental benefits. The initial phase of the undertaking 
would also entail producer and consumer education. These elements meshed perfectly with the stated 

purposes for which IDEA had been incorporated as an Idaho charity, those purposes being: Improving 

the quality of life of Hagerman area residents; Developing local resources and the local economy; 
Educating local citizens; and, Appreciating the character and assets of the Hagerman area. 



 

Hagerman is located in the farming region of Idaho known as the Magic Valley. The Magic Valley is part 
of the Snake River Plain. This area of Idaho, and particularly the Hagerman area, is known for its food 
production. At one time a significant portion of the fare on the family dinner table was from local 
sources. Although fruit and row crops from the Magic Valley were also shipped by rail to many parts of 
the country, today, the diversity of locally grown food crops has narrowed and food crops grown locally 
are shipped out of the state. Most of the food consumed locally is brought in from out of Idaho. Small 
“truck farms” continue to disappear. 

 
In contrast, the communities of the mountainous upper Wood River Valley (Sun Valley, Ketchum and 
Hailey) have evolved into world‐class destinations resort areas. These higher‐elevation areas have much 
shorter growing seasons than the Magic Valley to the south. However, the resort areas have a significant 
number of well‐educated and environmentally conscious citizens who are also financially willing and 
able to pay a premium to ensure that their families are fed the highest‐quality, healthiest and freshest 
available foods. And so, the Wood River Valley is a ready‐made market for food producer in the Magic 
Valley. 

 
IDEA took on creation of an Idaho’s Bounty Cooperative in partnership with the Idaho’s Bounty Steering 
Committee. IDEA pursued an FMPP grant and solicited private donations to establish the cooperative. In 
total more than $95,000 in private donations and over $60,000 in FMPP grant funds were obtained to 
accomplish the project’s objectives. 

 
The steering committee and many volunteers took on the tasks related to producing a business plan, 
securing infrastructure and equipment, and putting the ordering and delivery systems in place. 

 
Results, conclusions and lessons learned. 
We learned that a successful enterprise must have people who are committed to production, marketing, 
distribution and finances. Each of those needs must be identified early in the conceptual stage and 
actions planned to secure those capacities. At the same time practical experience is needed and no 
amount of planning will replace lessons learned by doing. “Pilot” or small scale test operations were 
started early on, using volunteer labor and donated equipment. Practical lessons learned through the 
pilot operations were invaluable. Practical experience provided answers to questions like: what kind of 
containers are needed, how far is it from place to place and how long does it take, where do we need 
storage and refrigeration space, how many people and how much time is needed to do various jobs? 

 
The long‐term financial viability of the cooperative will continue to depend on an infusion of donated or 
grant funds for the period of time it takes to expand production and the consumer base to a point 
where the business can run in the black. The online ordering and the distribution systems are now fully 
functional. Producer numbers are slowly increasing and diversity of products is improving. The number 
of consumers is increasing and the area served is expanding within the Southern Idaho region. 

 
Current or future benefits to be derived from the project. 
Fresh, healthy, local food products are now more available to Wood River Valley consumers. Area 
farmers are selling more products through Idaho’s Bounty. With increasing market area, demand has 
increased for local products. Farmers and value‐added producers should respond to this demand with a 
greater variety and quantity of products. More value‐added food products are being produced locally. 
Although the focus of this project has been the food‐growing areas of South‐Central Idaho and the 
consumers in the Wood River Valley, many communities across Southern Idaho, from Idaho Falls to 



Boise have become involved in the effort. If the number of Idaho’s Bounty Cooperative producers and 
consumers continue to expand the Cooperative will result in development of a viable foodshed 
encompassing nearly all of southern Idaho. 

 
Additional information available (publications, websites). 
Attached are newspaper clippings, brochures, etc., that relate to Idaho’s Bounty and increased interest 
in eating locally‐produced food. The primary source of information about the project is the Idaho’s 
Bounty website, http://www.idahosbounty.org. 

 
Recommendations for future research needed, if applicable. 
It is important that the factors contributing to the long‐term viability of operations like Idaho’s Bounty 
be identified and explained. Such findings might assist in developing and directing Government 
programs and regulation aimed at sustaining local food programs. 

 
Contact person for the project with telephone numbers and email addresses. 

James F. Scott, Executive Director 
Hagerman I.D.E.A., Inc. 
PO Box 403 
Hagerman, ID 83332‐0403 
Home: (208) 837‐4522 
Cell: (208) 316‐2589 
URL: www.hagermanidea.org 
Email: jfscott@cableone.net 

 
 
 

Idaho's Bounty Cooperative 
PO Box 4617 
Ketchum, ID 83340 

 
URL: www.idahosbounty.org 

Email: info@idahosbounty.org 

http://www.idahosbounty.org/
http://www.hagermanidea.org/
mailto:jfscott@cableone.net
mailto:jfscott@cableone.net
http://www.idahosbounty.org/
mailto:info@idahosbounty.org
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Executive Summary 
 
Idaho’s Bounty Co-op, Inc. (IBC) is a new web based food Co-op located in Ketchum, 
ID. Our mission is to create a thriving local food network in cooperation with small 
farmers and prepared food producers to provide food grown, raised and distributed in 
an ethically and ecologically sustainable manner to a local market. We are a 
Cooperative form of business working to benefit and educate our members who are 
equal owners in the business. Each member is responsible to help us uphold our 
standards and set a direction for a sustainable future. 

 
 
 
 
Mission of Idaho’s Bounty Co-op, Inc. 

 
Our mission at Idaho’s Bounty is to provide nutritious, local, ethically produced food 
direct from our producers who practice sustainable, high quality agricultural stewardship 
of their land and animals. Our goal is to create an elegant and intricately woven local 
food system that fosters flourishing communities rich in interdependent healthy 
relationships, cultural heritage, landscape, water and air so vital to our sustainability. 

 
IBC also provides a network for the production, distribution and marketing of locally 
prepared foods and locally made non-food products that meet the preferred practices of 
the Co-op. 

 
We support certified organic farmers as well as non-certified producers who currently 
are, or are striving to be, free of genetic engineering or modification, added hormones or 
antibiotics, pesticides and/or herbicides. 

 
Whenever possible, we will use local fuels and/or mitigate our carbon footprint through 
bio diesel and other renewable and/or recyclable products in all that we do. 

 

 
 

Services 
 
IBC offers the communities of South Central Idaho, and initially the Wood River Valley 
(WRV,) a convenient, high quality, value-priced method of ordering and obtaining local, 
sustainably produced and prepared foods through our web based ordering system and 
fresh-off-the-farm delivery service. 

 
More uniquely, IBC offers fresh tomatoes and salad greens grown in geothermally 
heated greenhouses throughout the winter season. The Co-op also helps connect 
farmers with similar needs fostering cooperation and the networking necessary for a 
broad, consistent, secure supply within our food shed. At present, there is an effort to 
create a grain storage facility, chicken processing plant, beef processing facility, flour 
mill, and seed oil processor. The largest and most unique opportunity is the option the 



Co-op has on the sale of 20 geothermally heated greenhouses in the Hagerman area 
with the capacity to grow greens, vegetables, and fruit. Currently, the land and 
greenhouses are privately held and a thriving potted plant business is in operation. The 
owner is interested in staying involved and helping convert the business to growing 
healthy, local fresh food for the IBC. 

 
Education is an important aspect of the Co-op’s mission in addition to sales. IBC offers 
educational workshops, harvest festivals, farm tours, influential speaker events, 
resource lists, pot lucks and open access to the practices of our producers to all 
members. IBC offers members credit toward product for hours spent volunteering on 
delivery day and events. IBC provides members a forum online to donate food to the 
poor and those in need via the Hunger Coalition, a Wood River Valley non-profit. The 
Co-op’s long-range plan is to distribute local food to schools, hospitals and local 
markets that wish to provide the taste and nutritional value of our local food shed. 

 
Customers and Growth Targets 

 
The Co-op’s priority for our first start up year is to grow a diverse supply of food. This 
will be done by increasing supply from current producers and broadening our producer 
base. Our target distribution market in year one is the WRV. The market here is 
segmented into three groups. The first is the general consumer market, which includes 
families, individuals and temporary as well as primary residents who are interested in 
the health, taste and environmental benefits of local foods. The following are some of 
the statistics from which we based our forecasts. We will be appealing to local chefs 
and realtors to help us service the temporary residents and tourists. 

 
• IBC conducted an email survey in 2007, sent to over 1300 people in the WRV 

and received 455 positive responses regarding a desire to purchase organic 
and/or all natural local food. 

• 44% of respondents were households 

• 378 respondents were local full-time residents 

• 273 survey respondents spend between $100-$200 a week on groceries. 

• The projected population of Blaine County in 2010 is 23,000, with 9,700 
households. 

• Our goal is to reach about 5% of households at 500 members by January 2009. 

• We will also target tourists, whose average age is 45 and household income is 
well over $100,000. 

• Blaine County currently realizes 195,000 visitors each summer and 95,000 in 
winter. These numbers include up to 200 temporary residents. 

 
The second group we’re targeting is restaurants whose chefs are passionate locavores. 
This group represents ten to fifteen different restaurants and coffee shops in the Valley. 
Currently, we are working with CK’s, Galena Lodge, Hailey Coffee Co., Buffalo Bites, 
Rasberry’s, Globus and soon Ciros. The new Elkhorn Market is also interested in 
getting on board. 



The third target is schools, hospitals and other grocers. These groups represent large 
volume dealers for IBC at reduced margins, providing great exposure to our brand. We 
are also working to get into the summer school programs with healthy snack foods. 

 
The secondary target market is Boise with the Buhl, Twin Falls and Hagerman region 
soon to follow. We will begin research on the size of these markets while laying the 
groundwork in the WRV. We have begun to test the Boise market working with two 
different buying groups who will distribute orders packed in bulk to customers in the 
Boise area and provide consistent feedback and input in their needs. 

 
Personnel 

 
IBC’s team of five employees, Judy Hall, Jeannie Wall, Laura Theis Kaz Thea, and 
James Reed, offers extremely strong and diverse strengths necessary to the success of 
the Co-op. Our seven-member Board of Directors is responsible for the direction of the 
Co-op and the hiring of the key management team. Board members are voted in each 
year at our annual meeting and serve revolving three-year terms. 

 
Jeannie Wall, Co-op Director, is responsible for the overall operations and management 
of the business. She has over sixteen years of experience developing and running 
product lines for Patagonia. 

 
Laura Theis, Director of Production, coming from a year of service with Americorps, is 
responsible for our production department including order cycle work, forecasting, daily 
web and member maintenance. 

 
James Reed, Magic Valley Operations Director, lives in Hagerman. His kids grow food 
in a geothermally heated greenhouse on his property and currently sell greens to IBC. 
James is responsible for networking current, and identifying new producers who will 
work together to create a thriving bioregion. He is also responsible for the pick up and 
delivery of product to the Distribution Center or any other needed location. 

 
Judy Hall, Director of Grantwriting, with over twenty years of experience working for 
non-profit organizations, directs the fundraising and grant writing needs of the Co-op in 
addition to helping with various parts of our operations and educational events. The first 
two years will require at least thirty percent of operating costs to be raised from the 
community in order to remain debt free. 

 
Kaz Thea, Marketing Director, wildlife biologist, local activist and Hailey Farmer’s 
Market Director will coordinate all communication efforts as well as work on growing 
supply through sourcing new producers, identifying new donors, networking farmers 
from the market with IBC, and help with other general operations. 

 
Personnel Plan 



Our plan is to keep our actual employees to the minimum needed to grow the Co-op in 
the direction previously articulated. We will use contract labor, consultants and mostly 
volunteer work credit hours to enlist support at key times and to keep our overhead low 
until we can afford and need to add to our actual staff. Note that to date, current 
employees have put in many months of volunteer time before starting to receive a very 
nominal pay for their hard work. 

 

Personnel Plan  

 2008 2009 
Co-op Director $30,000 $35,000 
Director of Production $18,000 $28,000 
Director of Grant writing $20,000 $26,000 
Magic Valley Operations Director $24,000 $28,000 
Marketing Director $20,000 $28,000 
Volunteer Work Credit Hours $8,400 $10,000 

 

Total Payroll 
 

$120,400 
 

$155,000 

 
 

Order Cycle Process 
 

The online Co-op structure is unique in the food industry. Producers, with the help of the 
Co-op, set their own prices and are charged a Co-op fee. IBC essentially provides a 
market and distribution system. The consumer shops online with complete access to the 
producers’ practices, prices and ingredients. The consumer is then charged a Co-op fee 
for the services of IBC. These fees make up a margin that is set purely to cover 
expenses. 

 
The market and financial analyses indicate that with a start up expenditure of $171,000 
in our first official fiscal year starting January 1 - Dec. 31 2008, and sales of $310,000, 
IBC will need to continue to raise private funds and write grants for $78,000 to maintain 
a debt free status. Currently, we have raised $20,000 in ’08 and just received a new 
SARE grant for $16,000. 

 
Sales for year two are forecasted at $430,000 but with additional expenses totaling 
$201,600, we would incur a projected shortfall of $72,600, requiring the fundraising and 
grant monies raised under Judy’s direction with Kaz’s help. With expenses held at year 
two levels, we would break even near the end of year three. In light of our unique non- 
profit status, this is a manageable time to become economically viable. 

 
As of this reading, Idaho’s Bounty has raised over $60,000 in personal donations in ‘07, 
and been awarded a USDA grant toward operations of $60,000 in Sept. ‘07. IBC has 
realized the additional revenue from member stock share purchases at $75 for 
individuals/families and $100 for institutions, i.e., restaurants, hospitals and schools. As 
of March 15, 2008, there are 350 members of the Co-op. The membership has grown 
purely from word-of-mouth testimonials. Forecasts are for 400 members by July 2008, 



we are on track to reach this goal without any advertising expenditures. IBC projects a 
membership base in the WRV of 500 members by Jan. 1 2009, bringing in another 
$7,500 in stock share revenue for fiscal year ’08. 

 
 
 
 

 Year 1  Year 2  

Sales  310,000  430,000 
Cost of Goods Sold  217,000  301,000 
Net Sales  93,000  129,000 
Expenses  171,000  $201,600 
Loss  -78,000  -72,600 
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Marketing Overview 
 
Our marketing and communications plan is in process being developed by the team 
under Kaz’s direction. If needed, we will hold a membership drive in May to achieve 400 
members by July and again in the fall to achieve 500 by January. The website is the 
main consistent form of communication for the Co-op. Resources, updates, and 
newsletters will all be part of a consistent message to education and outreach to our 
members. 

 
We will send out small surveys every four months to keep a pulse on our customers’ 
satisfaction. In addition, we’ll be holding quarterly meetings with a group consisting of 



someone from each corner of our business: chefs, producers, customers, market 
directors, restaurant owners, prepared food producers, etc. 

 
Being a ‘cyber space’ business, the Co-op’s charge is to create and foster a healthy, 
active membership and community through events. Monthly potlucks give members a 
chance to meet, savor local dishes, discuss issues with staff and enjoy the bounty of 
their bio-region. The Co-op is tying into local events in the WRV like the Moveable 
Feast, and Food and Wine Festival as well as holding a local dinner with our restaurant 
members quarterly. We will hold a producer fair to introduce our producers’ products in 
a fun and informal setting where everyone can come and enjoy new products and learn 
firsthand the practices of our farmers. Workshops, harvest parties, speaker series, farm 
tours, and wine tastings are the many ways we reach out to involve our members and 
entice new people to join. 

 
Currently, we have received a generous amount of press. The Wood River Journal had 
a long piece with numerous interviews of our staff on local food. Sun Valley Magazine’s 
Habitat had a nice article on all things green in the valley including a separate article on 
the Co-op. The Mountain Express has had two different pieces promoting Idaho’s 
Bounty, all of which have brought in new members and awareness of the Co-op. In 
time, when our free press opportunities die down, we will develop an ad campaign to 
communicate the uniqueness of the local foods we provide and increase membership. 

 
Company Summary 

 
Idaho’s Bounty is a community owned and operated Co-op focusing on enhancing the 
economic, environmental, social and nutritional health of our local communities through 
the sales and distribution of sustainable, locally produced and prepared foods and non- 
food items via a web based ordering system. 

 
IBC is a Cooperative form of business incorporated under a non-profit statute operating 
solely for the benefit of its members. Each member purchases an equal stock share in 
the business and is entitled to an equal vote. The Co-op Director reports to the Board of 
Directors whose members are elected by the members. Annual meetings are held to 
determine the Board members eligible for re-election. 

 
Start-up Summary 

 
The concept of Idaho’s Bounty was inspired by Gary Nabhan’s talk given in the Wood 
River Valley on local food systems in Oct. of 2006. The need came from customers and 
farmers who wanted to extend the life of the successful farmers markets and the 
Community Supported Agriculture Project (CSA) into the winter months. Customers who 
loved the CSA were left without that option when it went out of business for delivery and 
selection issues. 

 
Kelley Weston suggested the idea of a web based food co-op based on Oklahoma Co- 
op’s model. Subsequently, over the course of a few months, a handful of folks got 



together and began the work of putting an idea into action. Kaz Thea, Director of the 
Hailey Farmer’s Market, started conversations with the main growers and networked 
interested parties to convene and discuss ideas. James Reed made contacts in the 
Hagerman food shed. Judy Hall applied for a USDA grant. Laura Theis wrote up a 
survey to determine market demand. Jeannie Wall began researching the most 
appropriate business model and set up the Co-op and applicable operations. 

 

 
 

From May until Sept. 2007, IBC ran a test market where locals bought food via an 
emailed list picked up at Kaz’s home twice a month. By the end of August 2007, Idaho’s 
Bounty Co-op, Inc. became official and by the end of September, the website and 
ordering system were up and running and the first online food sale took place. As of 
January 2008, IBC has a Distribution Center in Hailey (the National Guard Armory) 
large enough to pick, pack, sort and distribute over 400 orders. The February 27, 2008 
food sale (with a limited winter supply) saw 91 people ordering at an average order of 
$86.76, generating $8,245.80 in sales for that week. Once we achieve our goal of a 
more balanced and broader supply of food by spring of ’08, we expect an average of 
150 people to order $100 worth of food twice a month.  In addition we are looking into 
having an ‘off-week’ sale of greens and milk to restaurants and customers. The chart 
below gives an overview of growth over five order cycles. 

 
Order Date 1/2/08 1/16/08 1/30/08 2/13/08 2/27/08 
Members 229 240 251 273 283 

Total Number of Orders 47 69 78 86 91 
Total Sales $3,015.44 $4,459.99 $5,467.60 $6,615.96 $8,245.80 

 

Average Order (from 
subtotal, co-op fee & 

     

delivery) $62.75 $80.72 $66.97 $76.15 $86.76 

 

Net sales after Producer 
fee 

 
 

$2,447.77 

 
 

$4,663.66 

 
 

$4,355.04 

 
 

$5,458.92 

 
 

$6,579.44 

 
 

Management Summary 
 
IBC is working with a progressive form of management. Our priority is to provide an 
atmosphere and operational structure that fosters creativity and teamwork. Though 
management reports to the Co-op Director who in turn, reports to the Board, we operate 
as a team in all major decisions. As Co-op Director, Jeannie directs operations including 
all things product, sales and marketing related. Jeannie’s twenty years working in 
unconventional businesses starting and growing large international product lines 
provides the base of knowledge for directing the overall operations of the Co-op. Judy 
directs the non-profit division including fundraising, grant writing and education. Her 
twenty plus years of experience working for non-profit organizations offers great depth 
to run this area. Laura is responsible for the overall function of delivery day and works in 



concert with Jeannie on all web development and maintenance. Laura’s savvy and 
quick learning skills give her the ability to help with all facets of the business. James’ 
location, easy nature and authenticity as a local allows him to stay intimately connected 
to our network of producers and to bring groups of them together to solve our food shed 
needs as well as deliver our orders to our Distribution Center in Hailey twice a month. 
Kaz’s connections in the community of the WRV and her relationships with farmers as 
Director of the Hailey Market give her a solid base to run our marketing and 
communications plan including all events. 

 
Our Board of Directors will consist of two staff members, a producer member as well as 
other passionate, active members with a similar vision yet valuable outside experience 
to help guide us on this path. We will encourage members who fundamentally and 
intimately understand the paradigm shift we are attempting to make to run for board 
seats and to join our core working group. 



Key Financials and Summary Points 
 
IB Co-op has 350 members as of March 20 ‘08 

 
Membership Forecasts: 400 members by July 2008 
500 members by January 1, 2009 
100 members in test Boise market by summer of ‘08 

 
The following are some simplified examples of sales forecasts. 
Note: Our expenses listed below are bare bones estimates. If funds are raised over and 
above these, we will use them for more help to expand the business in sales, education 
and personnel. 

 
Our target by July 1 ’08: (with 400 total members) 
150 members ordering $75 an average order twice a month 
$22,500/month gross less CGS $15,750 net = $6,750 less expenses of $14,250 results 
in a shortfall of ($7,500) 

Shortfalls in year 1 and 2 will be made up by grants and donations. 

Break Even: 
200 members ordering $100 average order twice a month 
$40,000 (Gross monthly sales) - CGS $28,000 = $12,000 – year two exp. $16,800 
(month) = ($4,800) 
Member stock share income with 100 new members = $7,500 
Net Income: $2,700 

 
Funds needed in year 1 equal $78,000 and year 2, $72,600. This would cover all 
expenses including five salaries and work credit hours for volunteers on delivery days. 
We have raised $36,000 already for year 1 leaving a balance of $42,000. 

 
We have a wholesale and buyers group option in the works to enter the Boise market 
using our current systems. This will allow us to grow our sales using all current 
resources while gaining an understanding of the potential market size and needs. 



(5 Idaho's Bounty - Welcome• -Windows Internet Explorer GJ 
v j   <t  X liL::.l:v_   e::_S:.::::.:':"':h:::    _JI  P • 

Eie   dit        ....,   F2.vorites       ools    !:!epl - 
 

()Sett ngs • Lr.ks @J Custorrize Li"lks @] FreeHotmail    @j Marys 8oy CI*1¥1 by Boney M- gt.it21 chords,gUtar tabs andtyrics - chordie   @] Windom 

n 
S BOUNTY 

 

 
 
 
 
 
 
 

Thanks for the wonderful support Friday night at the first Taste of 

Idaho's Bounty event!  \\'bat a wondeful evening of food and 

community_ 

 
Rad about us in the Boise 'Yeekly! 

 
t.:s.ername: 

 
?assword: 

Onlinl" Food  b.rkt t 

 
 

Upcoming I:Yents! 

Click here for more information. 

Xonm bl"r 1008 

 
ll/20 & 21  Producer eetings in Hagenrum 

1214 Annual .Meeting and  potluck at Kaz Thea's home 

 
Done  [jj •   
rternet 

15-ldaho's Bounty   Our Products and  Producers - Wmdows  Internet Explorer 

Of,. tOO% 

 

 
File     Edit   View    Favortes     Toofs   Help 

v j   <t  X  LL._j es._,._<h   _,l  P  • 

- 

Coogle IG.• v ))     0Settin;ls•    Links IL Customize Lilks   f) Free Hotmail @] MarysBoy ChildYlby Boney M- QUitar chords, QUit:MtWs m lyrics- chordie   Windows 

'ii' 1$1   I@]Jdoi>o's Bo...ty • w PrO<IJ<ts ondPrO<IJ<ers  _} G) • liil     di.!l  • :}Poge  • 4) Tools • 

IDAH S BOUNTY 
 

Home 

Online Food  Iarke(  Our Products  and Producers 

Join 

Why Bu·Local 

[nnts 

Ruoun::ts 

 
Our Prod ucrs 
South of the Wood IU\'H along the Snake IU\'ttliu a land blustd \\'1th abundant 

sun, wattt,mild cbmate and geothennal resources.The Wood Ri\'tr \'alley, and 

land around Carey, Shoshone, Gooding.Richfield and Fairfield han pockets of 

small. family food  producers that are participating \\ith Idaho's Bounty 

About Cs  Our food Shed has a rich history of food production in ngetables, salad greens, 

melons, com, tomatoes,fanned fish, poultry and eggs,fruit. dauy and ranched 

meat.There IS  absolutely no doubt that gt\·en the '""in, organization and finanaal 

resources much of our food c.an be produced \\1th1tl lO uules of our homes. 

Idaho'sBounty has found ranchers and fannen \\ ho art supplying us "'th the fono\\ing local, ethically and 

sustainably produced foods. Please dick ll.ere to be taken to the Online Food :\1arket and a hst, by category,of 

the products anilable on the currnu Online Food:\farket cycle. 

 
As suppon grows \\ith local markets, the,·arieties of products available will grow.\\'e are on the look out to 

expand  thislist \\ith ourbtst and most local options for other \'aluable products suc.h as oils, bio-ditstt. salt, 

organic ice cream, homt-coohd foods and other ,·atue added products. 
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'Locavores'aren't crazy 
Idaho's Bounty connects Wood River Valley residents with local food 

 

By  TONY   EVANS 
Express Staff Writer 

 
Theresa Strolberg grew up on 

a farm in Wendell, Idaho, where 
her parentsfarmed wheat, alfalfa 
and beans.Like most Idahofarm 
ers, her parents relied on chemi 
cal pesticides to keep unwanted 
bugs away from their crops. 
Theresa broke with tradition 
when she planted her first organ 
ic garden in Buhl in 1971. 

"I had  young children  and I 
knew sooner or later  they were 
going to get into the pesticide we 
stored on the property."she said. 

Strolberg found copies of Or 
ganic Gardening magazine and 
began to cultivate a number of 
crops in her two-acre garden in 
Buhl with natural fertilizers. 

"The  only  people who knew 
anything about organic garden 
ing back then were the hippies, 
so I talked to them." 

Today  Strolberg   keeps   the 
worms out of her apples by lur 
ing  codling  moths  away  from 
her trees using pheromone traps 
filled  with  sex scent of female 
moths. She also grows plums, 
pears, cherries, peas, chard, 
tomatoes  and  peppers  without 
the use of chemicals. Her hardy 
handshake  is a testament to the 
kind of work it takes to maintain 
a healthy  garden. When weeds 
like teasel, dock and wild oats 
crop up, she simply cuts them 
down and sells them as bouquets 
at  the farmers' markets  in  the 
Wood River Valley. 

On April  4, Strolberg's  lush 
"beet  pickles" adorned  the sal 
ads at the Idaho's Bounty dinner 
celebration at Galena Lodge, 24 
miles north of Ketchum.As snow 
fell outside, Strolberg and several 
other farmers and ranchers from 
south-central Idaho joined about 
50 people from  the Wood River 
Valley in a celebration dinner for 
Idaho's Bounty, a nonprofit food 
co-op that  links regional food 
producers with customers in the 
Wood River Valley. 

The flat-iron steak was pro 
vided by Nate Jones' Kings 
Crown Organics of Glenn's Fer 
ry.  Mike Heath's M&M Farms 
in Buhl-Castleford supplied the 
spaghetti squash. The wine was 
from Frenchman's Gulch, based 
in Ketchum. The succulent toma 
toes came ·from the  Hagerman 
High School greenhouse, estab 
lished by agriculture instructor 
Daniel Knapp. 

Knapp  has   been   financing 
a share of the Hagerman High 
School welding shop and trans 
portation department with 
proceeds from the sales  of stu 
dent-grown organic produce, in 
cluding poiitsettias, cucumbers, 
tomatoes and herbs.His students 
also grow and sell Japanese Koi 
fish. 

Idaho's Bounty was founded 
two years ago.Itis based on simi 
lar grassroots co-ops in Oklaho 
ma, Montana and elsewhere. The 
emphasisisonlocal-rather than 
industrial-production. For an 
annual fee of $75, Idaho's Bounty 
customers can browse hundreds 
of items offered by dozens of pro 
ducers in the region, purchase 
food on-line each month and pick 
up their groceries in Hailey and 
Ketchum. Products available 
include eggs, herbs, fish, vegeta 
bles, milk, cheese, pork and beef. 
For an additional $15 fee, Idaho's 
Bounty has home delivery ser 
vice. 

"This is the beginning of a lo 
cal food network in south-central 
Idaho," said  Kaz Thea, Idaho's 
Bounty director of marketing, to 
the celebrants last Friday night. 

"Local food production elimi 
nates the hidden costs to our 
health and to the environment," 
she said. "I believe sustainable 
agriculture on a local level is the 
most important ecological act we 
can make today." 

Thea  pointed out that  "loca 
vore" eating reduces carbon-di 
oxide  emissions  and   develops 
a sense of community  between 
growersand consumers.She said 

Idaho's Bounty will continue to 
organize   potlucks,  farm   tours 
and community events such as 
the Galena Lodge banquet. 

"The Wood River Valley is our 
test market," said Judy Hall, the 
organization's  director  of grant 
writing_ "But as things progress 
and we become more successful 
here, we will expand to the Magic 
Valley and the Treasure Valley." 

Hall said  Idaho's Bounty al 
ready  has  a  few  members  in 
Hagerman and Boise. 

In October 2007, Idaho's Boun 
ty received a $60,000federalgrant 
in the Farmers' Market Promo 
tion Progra1ti:", 'bne or23 awarded 
in the country. Last month, the 
organization    was   awarded   a 
$29,000 producer training grant 
from the Western Sustainable 
Agriculture  Research and Edu 
cation program. The grant  was 
awarded   in   conjunction   with 
Judd  McMahan of Wood River 
Organics Farm in Bellevue and 
the Meadowlark Farm in Nam 
pa. 

Future Idaho's Bounty plans 
include construction  of a flour 
mill  and  chicken-processing 
plant in the Hagerman Valley. 
The organization is also seeking 
grants to purchase a geothermal 
greenhouse  in Hagerman for 
year-round    vegetable   produc 
tion. 

Blaine County Commissioner 
Sarah  Michael  was  present  at 

. Galena  Lodge  last   week.  She 
remarked   on  the  way  Idaho's 
Bounty combines concern for the 
environment with agricultural 
business development. 

"Idaho's Bounty is the most 
uplifting and visionary organi 
zation  in  the valley,'' she said. 
"It fits in with the Blaine County 
2025 Comprehensive Plan's goal 
to preserve agricultural land in 
the county." 

To interact with Idaho's Boun 
ty's growers and producers and 
get more details on their farming 
methods, go to www.ldahosboun 
ty.org. 
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Quack 
attack 

hey'rc used ltkt• duck 
en eggs.TIIH}''r'' 
uboul the same 

siL.c "-d' uck£>n  
They 1!\"Cn taste like 
chicken eggs. 

But th1-1y ain't 
from chickens. 

ElayneTingey'• 
ln.". litugt·tl1rd: 

cglls MP compa 

'"blc to chicken 
eggs In 
almo:.t 
CVCI) wa)'. 
'he said. 
The yolks 
arc a bit 
more 
oranj\c and 
d1c wlnft -.: 

tb it:kt r, but 
they're more siu tilar 
than ditTCICnl. 

\'t1mt  ,....,thE.' Jlail  )" 

WtJ r nan'S eggS apart isrr'f lh 

taste. Unlll<c mo•t poultry in 
bill conll tll'n:ial operations. 
the thH"kS at <.:roSMoads 

flanch arc free tans•·""" 
3J"e rreatcll mort> bkc pets 
than livt·,tock. The c p,s arP. "'I'"''Utlly 
ll""d  for baking bct·u n'" 1hcy'tl:' so still". 
but can be u. cd in the samE.> wavs a'lti«:k•n 
eggs. 

•r,oplat :' a little ulu  t•nt  at fin.t, but then (tlu,y) fill· 
nre out rhcy'rcwontlt:rfol to bake \\itb and tin:)' make 
great omclcu..,,·;Tin ey said. 

"Antl," he addE.>d. "the duch u,...t·hannhg." 
-Mrli.<<lll.kwltn 

Where 
to buy 

 
ight n01'\ Tin :cy's "SI!' 
are availabh: in one 
place: d IUver 

Vallc)-h">W<.IIocal·loodscoop· 
entlive Idaho's Bowuy, 
·www.tdahosboUt tl Y·"'ll·A 

dozen dut k '"'tlllS arc $3.2:;, but 
Tint "Y >U id shE.> make'\ no prunt 
-the mnncyg01..... Ootlr-.tight 
back to the dm:ks, who get 
top·tJUHlity ft>ed and care, all 
withuut herbicides. hor· 
mones or pcsticitlt•><. 

Oneof the r,.,.,.,rs in the 
limiH:<I "vailabUity is the 

srnHII size ofher llut:k. 
Jingey has en'"'!!""ll!JS to 
supply wt: klyorders from 

hlt ho's Uounty.TI10sc 
intE.'reStcd need tu order 

quickly In get on the list. 
1\mlt lon't t>Jq>ect unifonu 

.,.•izes. Young ducks lay 
XTiailet em.\\illJC OUH'T fWS art' 

the size of the cxlntb·trl;'l chicken variety found In stores. 
lnfonllHtion:'llnr,.y ot 788-5644. 

 
 
 
This feature will appear weekly in Food & 
Home this summer. To nominate an individual 
who produces food in Magic Valley for sale to 
localconsumers, send an e-mail to 

ssa.davlin@lee.net with "Local foods" 
e subject line. Or call 735-3234. 

- - ---
-' 

LOCAL FOODS 

mailto:ssa.davlin@lee.net
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Luscious 
lamb 

 

hange up your menu with some 
all-natural Idaho  lamb from 
Lava Lake Ranch, south 

 
Che1yl Betmen, one of 

Where 
to buy 

 

 
 

hose looking for Lava 

arc in 
The lamb  is availahle 

eat of Sun Valley. Lake Lamb luck. 
the owners of Lava Lake 
T.amb, said  the lamhs 
are u·eated weU -free 
range,grassfed,and 
healthy. Some of 
the lamb is USDA· 
certified organic, 
and all is "all-nat 
ural." Some of 

the fields the 
lambs graze on 
aren't certified 
organic, Hennell 

said, so if the 
lambs graze 
el ewhere, even 
if it's chemical 
free, they can't be 
advertised as 
organic. Even so, the 

lamb meat is all 
hormone-and 
chemical-free, 

and all has the 
same great taste. 

Unlike some grain-fin 
ished lamb on  the  market, Lava 

Lake Lamb is grass fed to the end.The 
result, Bennett said, is a tender, succulent 

cut of meat that can be used in various recipes. Recipes on 
the company's site include pomegranate-roastetlleg of 
lamb and  herb-roasted lamb  with blackbeny sauce. 

at Rudy's-A Cook's 
Paradise, 147 Main Ave. W. 

in '!Win Falls, and at 
Atkinsons' Markets, 93 

E.Croy SL in Hailey 

and, in Ketchum, 451 
Fourth St. E. and 515 
N.East Ave. Prices 

start at $10 for a 
pound of sausage, 
with most cuts 
ringing up between 

$30and$50. 
Pricing is per 

package, not per 
pound. All-natural 

shanks, for ex'dm 
ple, cost $19 for two 

1-pound shanks. 

Organic <.:uts are more 
dear-and some arc sold 

out at the moment.1\vo 
pounds of aU-naturallamb 

loin is $40, while the organic 
cut is $52. 

I.amh can also he ordered through Wood lUvcr 
Valley-based local-foods cooperative Idaho's Bounty. 
Membership costs $75. Information: itlahoshounty.org. 

Don't feel like cooking yourself? Lava Lake Lamb is 
served at several  restaurants throughout Wood River 
Valley. For a list, or to order straight from the source, visit 
lavalakelamb.com. 

 

 
This feature will appear weekly in Food & Home this summer. 

To nominate an individual who produces food in Magic Valley for sale to local consumers, 

- Meli.ssa Oa11lin 

send an e-mail to melissa.davlin@lee.net with "Local foods" in the subject line. Or call 735-3234. 

LOCAL FOODS 
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Become a member! 

Make a donation!  ...
 

 
idaho's Bounty isdedicated to supporting sustainable agriculture 

rn South Centralidaho.We need your donations to sustain a 

year-round online food market and fresh food distribution system 

for our communities.Your contributions will help create a healthy, 
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IDAHO'S
 

safe and secure alternative to the industrialfood system.
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If yo 

 

 
u'd like to becomea member of the Co-op and shop our Online .. 

--..- 
. BOUNTY FoodMarket,please visit www.idahosbounty.org and click join. 

 

 
 

To donate by credit card, 

visti our website 

www.idahosbounty.org 
 

or write a check to: 
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LOCAL FOOD FOR LOCAL PEOPLE 
 

Idaho's Bounty Co-op supports a 
sustainable network of neighboring 
farms delivering locally produced, 

fresh and flavorful food to the 
Idaho's Bounty 

P.O.Bolt 6238 
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communities of South Central Idaho. 
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Why Buy 

Idaho's Bounty? 
 

Most food eaten in the US Isa product of the industrial food chatn 
traveling an average of 1500 miles before reachrng the store. 
How ilis grown and processed isa mystery ro the<Onsumer. 
There are.no guaranteesaboutits quality.freshness and safety. 

 
ldaho5 Bounty food is grown by small-scale producers who

 

Sustainable 

Production Practices 
 

We offercertified 0'1Janic and/or sustainably produced food. We 
foster an alternativeagricultural system and a thriving market 
forits products.Idaho's Bounty strives to provide food free of 
antibiotiCS,hormones and geneticengineering and to educate 
the public as to its importance.Theenvironmental and 
economic sustainability of our producers'practices js paramount

 
 

you can know and visit It is harvested just before delivery. 

Sustainable prau cesguarantee safe,secure. flavorful foods. 

delivered by energy efficient meansover the least amount of 

 

to Idaho's Bounty. 

 
Social Integrity 

.-.. .-.... ---- 
miles for optimal freshness.  

Community and 

Relationships 
 

Get to know our farmers, their stories and practices.Buying local 
createsa tight-knit connection between producm and consumers, 
organically en<Ouraging each to becomeaware of the needs of the 
other.It makes us more awareof the impact on our neighbors of our 
buying and producing decisions. 
 
Buying local strengthens communities In rural areas, fosters new 
educational and health networks, local innovation and invention, 
and the preservation of extended families. 

 
Idaho's Bounty strives to provide healthy local food to those in 
need. You can make a donation through the Co-op to provide 
food for the hungry in our communities. The Hunger Coalition 
helps purchaseand distributeit to those 1n need. 

 
Local Economic 
Development 

Seamless Convenience Buying directly from Idaho farmers and ranchers provides a grass 
rootssystem that supports local economies, preserves the cultural 

Shopping with Idaho's Bounty isquick, easy and convenient 
You can browse and fill your cart right atyour dining room table. 

heritage and landscape, protects environmental heal th, supports the 

humane treatment of animals and sustains communities. 
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