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"What!we!eat!has!changed!more!in!the!last!40!years!than!in!the!previous!40,000.!
The!survival!of!the!current!food!system!depends!upon!widespread!ignorance!of!how!it!really!

operates.”!>>Eric%Schlosser,%author%of%Fast%Food%Nation!
!

Let Them Eat Weeds!: June 19 
On Thursday, June 19, at 4:00 pm at the Community Foundation in Red Lodge, join us for our 
monthly Food Partnership Council meeting where our guests will be Julia Childs and Sarah Bunting 
talking about the edible and medicinal qualities of our native plants.  
 
Julia is a longtime resident of our community and has a great deal of experience in gardening, raising 
chickens, and ranch management.  What you might not know is that she is also a skilled forager and 
will share her knowledge of edible native plants. Sarah moved to Red Lodge a few years ago and 
brought her knowledge of the medicinal qualities of plants that grow wild in our area.  Please join us 
for an informative discussion and learn about plans for one (or more) foraging outings where we can 
put our new knowledge to use and learn the uses of many native plants and common weeds. 
 
Farm and Garden Camp: June 16-20 
We still have space for Farm and Garden Camp! This year’s camp will 
be held from June 16th – 20th. Campers will spend half the day 
learning, tasting and gardening in the Youth Garden, enjoy a homemade 
healthy lunch, and end the day with an afternoon of exploration at a 
local farm. Camp applications can be found on our website, at Mountain 
View Elementary, Boys & Girls Club, and the Community Foundation. 
Participants should be entering grades 1 through 5, please. For more 
info or questions, contact Emily Howe at emily.howe@foodcorps.org or 
get your application here. 
 
RL Farmers’ Market begins June 27   
The Red Lodge Farmers’ Market opens for the summer season on Friday, June 27 at Lions Park, 
3:30 to 6:30 pm. Join us each Friday through Sept. 26 for live music, kids activities, local artistic 
crafts and the best fresh & prepared food in the area. Note: there will be no market on July 4. 
 
Samantha (Sam) Long returns to us as the Market Manager for the 2014 season. Her contact 
information is (406) 426-1150 or redlodgefarmersmarket@gmail.com. If you are interested in being a 
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vendor, contact Sam or find the forms at redlodgefarmersmarket.org. 
Among the vendors that will participate in this market are: 
 Hope’s Homemade 
 Becky’s Berries 
 Turkey Hill Yaks 
 Tom Kress 
 Rosa's Tamales 
 Wholesome Foods 
 Kenny’s Double D Salsa 
 Golden Valley Colony 
 Laurel Farmer Market 
 Polly Hawkins Plants 
 Carbonado Farm   
 
Support the local people that work hard to provide some of the best fare around and eat well! 
 
SnapPlus  
SnapPlus is a new fund established to provide additional assistance for people that receive SNAP 
benefits toward healthy, local food. SNAP (formerly food stamps) is a Federal program to help feed 
low-income people.  
 
SNAP shoppers can receive dollar-for-dollar matching funds (up to $20 per week) to spend with 
market vendors at the Red Lodge Farmers’ Market. By making their benefit dollars go farther, 
SnapPlus encourages SNAP users to frequent venues where they can obtain food at its freshest and of 
high nutritional value while supporting local farmers. 
 
In 2013, the Beartooth Billings Clinic Foundation and other donors partnered to help get more farm-
direct produce and meats into the hands of low-income residents. SnapPlus was created and is 
managed by the Red Lodge Area Food Partnership Council and the Red Lodge Area Community 
Foundation. You can help make a difference this summer and into the future by making a tax-
deductible donation to RLACF/SnapPlus, PO Box 1871, Red Lodge, MT 59068. 
 
City Walking Garden Tour: July 17   
Take an afternoon stroll with FPC members for a walking tour of local Red Lodge gardens.  Here is 
your chance to snoop into a few locals gardens to see their owners growing practices and 
methods.  Specific gardens announced in the July newsletter. For more info, contact Chris Mullaney at 
chrismullaneyrl@gmail.com.  
 
Growing Flair 
Thanks to all who attended the Growing Flair on May 31 at Café Regis. All the knowledge shared by 
our experts was greatly appreciated by attendees. A special thank you to Chaz Holt for joining us from 
Bozeman to share his experiences in our regional local food system.   
 
Chaz discussed his career related to describing and defining the emerging community scale farming 
models and how that works into the Growing Flair presentation on considerations for place based 
decision making for a community scale food consumption model. He stated the importance of 
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understanding all markets in the food system, market shares, efficiencies in production scale, and 
whole year food sales.  Beef and grain production is the region’s primary food model which is proven 
and highly successful and should be more utilized, and now we are looking to add fresh vegetables 
along with more processing of diverse foods for multi season food supplies. If you missed the event 
and would like to view the FPC Annual Report, you can find that here. 
 

School Wrap-up  
By Emily Howe 
This spring I have learned to never 
underestimate the power of sunshine or 
season extension. It all started with the first 
harvest of low tunnel spinach for Earth Day: 
second graders picked the spinach that they 
helped to plant back in the fall. Those tender 
little plants stuck it out through the entire 
winter, only to explode with energy and 
growth once the days started getting longer. I 
think we can all relate to that this year. One 
of the delights of having a school garden is 
the excuse to get outside and play in the dirt, 
experiment, plant things a little earlier than 
suggested.  

 
Thanks to the hoop house a handful of 
elementary classes had the pleasure of 
harvesting a handful of radishes this spring. 
Others enjoyed munching on freshly picked 
lettuce, while even more students enjoyed that 
same lettuce served on the cafeteria salad bar! 
I've had a fantastic time reintroducing students 
to the garden, it's been a delight to bring the 
learning outside again. This afternoon I waved 
goodbye to my last garden class of the school 
year. They had just finished up their garden-
fresh green smoothies, and a few kids insisted 
on sporting green mustaches for their walk back. 
Cheers to greens! 
 
Want to get More Involved? 
Join FPC or attend our meetings as a guest if you’re interested in learning more. The next meeting is 
June 19th at 4:00 pm. We meet once per month at the Red Lodge Area Community Foundation, 24 
West 13th Street in Red Lodge. Meetings include discussion and progress reports on subjects such as 
gardening, producer/consumer coordination, composting, and school food programs. Contact Martha 
Brown at mbrown.mt@gmail.com or call (406) 445-7214.     
  


