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Benefits of  a Local Foods 

program at MSU: 

Provide more fresh & healthy local foods on campus. 

Create opportunities for education about food,  

nutrition, sustainable agriculture, and the local & global 

food systems. 

Help open new markets for local  farmers, enabling 

them to remain productive members of the local  

food economy.  

Reduce the use of fossil fuels by decreasing the miles for 

food to travel.  

Help create a sustainable food system for the campus & 

community that would increase our own food security 

in Montana. 

Montana Made Mission  

The Montana Made Program is 
a local food buying initiative by  
Montana State University Food  
Services to optimize the use of 

Montana grown and/or  
processed products.  The  

purpose of the program is to 
provide education and outreach 

to the campus and wider  
community regarding  
University Food Servicesõ  

commitment to buying locally.   

By implementing the Montana 
Made Program, University Food  

Services and Montana State  
University are directly improving the 

lives and prosperity of  
Montana farmers and ranchers 

while promoting wise stewardship of 
natural resources.    



MSU and the Montana Made Program  

What is MSU doing now?  WHY LOCAL?  

The University Food Services already spends    

approximately 12% of its food budget on products 

that are grown & processed in Montana.  That 

represents more than $460,000 towards Montana 

farmers, ranchers, processors & distributors.  
 

Some of these include:  

Bausch Potatoes  

Meadow Gold Dairy 

Wilcoxsons Ice Cream 

Ranchland Packing  

Amaltheia Dairy 

Hi Country Snack Foods  

Montana Specialty 

Meats  

Wild Bee Honey Co. 

Custer Beef 

Cream of the West 

MT Monster Munchies 

Redneck Meats 

Montana Mtn. Bison 

Wheat Montana 

Farms 

SUSTAINABILITY  

Since universities are generally long-lived  
institutions, they should be concerned with 
the long term health and livability of their       

community and region.                                                
--Sarah Hammond Creighton,             

Greening the Ivory Tower (1998, p.8) 

Additional Contacts: 

 Lyra Leigh-Nedbor 

 University Food Services 

 Farm to College Program 

 (406) 994-6775 

 mtmade@montana.edu 

 

As a large public institution, MSU is 

dedicated to serving its students,  

faculty, and the community through 

quality in education, research,       

employment and services.            

Food Services is one way that the          

University interacts heavily with   

campus and the larger Montana   

community.   

 

To improve 

this service, 

University 

Food services 

is researching 

ways to     

increase their 

purchasing of 

Montana    

products.   

Not only 

would this  

effort increase 

the amount of dollars that stay in 

Montana communities and potentially 

help farmers keep farming, but it 

would also help provide more fresh 

and  nutritious Montana foods to the 

MSU community.  

 Alison Harmon, PhD, RD, LN 

 Dietetics Program Director 

 Asst. Professor, Food & Nutrition 

 Dept. of Health & Human Dev. 

 201 Romney Gym 

 (406) 994-6338 

 harmon@montana.edu 

The long term health of the Gallatin Valley  

has a great deal to do with how we sustain 

ourselves in the present. The ability to   

sustain ourselves is an increasingly urgent 

cause, not only 

for MSU as an      

institution, but 

for the entire      

community as 

families and     

individuals who depend on the existing   

systems of safe foods & clean waters.   

Helping build up our local food economy is 

an effort that will be beneficial for us all. 

Farm produce is fresh from the fields,  

nutritious & full of  flavor.  

All Montana Made 
products were 

used at this  
catered luncheon.  


