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Below is a brief synopsis of the various food projects that form the back-bone of our regional ‘local food 
system’ development.  They represent efforts of many to create more food secure and self-sufficient 
communities… getting at the root source of hunger by encouraging more local production and 
consumption of fresh healthy foods, growing their own groceries.  Such projects are dependent 
exclusively on funding secured from outside sources; as such they are subject to change as resources 
wax and wane. 
 
Community Food Assessment (CFA) –From Our Roots: The People, Agriculture and Food of Gilliam, 

Morrow, Umatilla, and Wheeler Counties (2010).  This report, including 
media outreach and community meetings, continues to broaden the network 
of interest and food system activities around the region.  It provides the basis 
for most of our community foods work (in conjunction with the Oregon Food 
Bank’s high priority of expanding the access, availability and affordability of 
local food around Oregon.) Because of this CFA, around the state and region 
are showing increased awareness and concern about rural food systems, our 
economy, health and well-being.  With additional support from grantors such 
as USDA we anticipate expanded opportunities in some of our most isolated 
communities to create collaborative partnerships for improved food system 
infrastructure and development.     
 

 
 
Farmer' Market Promotion Project (FMPP) - "It's a SNAP! "  This project is designed to support our rural 

system in 3 ways:  We propose to support the tiny but growing farmers' market 
movement by  1) encouraging more local food production (existing and new 
growers of all sizes, from backyard gardeners to commodity producers) to grow 
enough to sell at any local farm-direct venue,  especially 
farmers' markets and farm stands;  2) to educate customers on 
the value of eating and cooking fresh local foods through 

cooking classes and food demos (at pantries, farmers' markets, community centers..), 
and through marketing and outreach efforts; and  3) helping farmers and farmers' 
markets expand their ability to manage and implement the SNAP program in rural 
areas, with education, training, and technology (EBT machines). There are several 
other regions who have conducted similar projects that we can and are learning from. 
 
 
ECO SNAP Capacity-Building Project – As part of our expanded SNAP outreach effort, we are now in 

partnership with Partnership for a Hunger-Free Oregon to address the significant 
under-utilization of SNAP benefits (especially with seniors) in the East Central OR 
counties. CAPECO’s Community Foods Program is conducting a significant outreach 
and networking effort to connect agencies, organizations, churches and individuals 
who might be, or are involved in the SNAP program. Seniors and children are 
especially important recipients of nutritional assistance with their own special 



challenges.  Combined with on-site education utilizing SNAP benefits at farmers’ markets is one big part 
of the solution and incentive! Oregon Extension Service SNAP-Educators pave the way with great tasting 
food demonstrations and nutrition support for the appropriate audiences.  A real win-win! 
 
 
 
Cooking Matters ©- Community cooking classes! As a satellite partner with OFB, 2 east Oregon pilot 

Cooking Matters courses have been held and several more are on the 
way.  Organizations involved include the Umatilla-Morrow Headstart & 
WIC programs, OSU Family Nutrition Ed Extension agents, Salvation 
Army, Pioneer Relief Nursery, Commission of Children and Families, and 
others.  CAPECO's role includes coordinating the organizations and 
volunteers, conducting weekly planning sessions, recruiting for 
participants and resources.  Again, with partial support and funding from 
USDA’s FMPP it appears that this will be the first of many such classes in 
all the counties of our region. 
 
 

 
 
“Garden Fresh”- Keep that garden-bounty going all year long!  Cooking and preserving foods fresh from 

the garden classes for residents in the Pendleton area.  Topics included 
freezing, drying, canning and storing taught by community volunteers, in the 
local Salvation Army kitchen, using donations and supplies from local grocery 
stores, farmers, Fresh Alliance, USDA FMPP and the Oregon Food Bank. 
Participants took home self-prepared goods, recipes and the supplies to 
prepare more in their own kitchens.    Volunteers from the community and 
organizations helped put these on. 
 
 
 
 

 
 
Garden Wraps - Five new CAPECO-supported community gardens around the region were born this past 

year.  These gardens  were funded through ARRA 'mini-grants' and 
for them there were many connections made that encouraged 
broad community support - from the food pantries, where food 
was donated, to the farmers' markets and schools.  This year 
gardens reported raising and donating over 6000 pounds of food to 
pantries, meal sites and senior centers. Next growing season is 
right around the corner and we're excited (especially with 
expanded connections to Master Gardeners and other resources in 
our communities)!  


