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ABSTRACT Discover the creative ways schools in Montana are procuring local beef and how you can bring the lessons learned to your 2. Lack of support (no additional funding) | Hetd .
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EXECUTIVE SUMMARY In Montana, and across the country, producers and consumers are beginning to see benefits (e.g., social,
environmental, and economic) from local procurement efforts that link ranchers and local beef processors with schools in their PURCHASING MUDELS

community and region. These “beef to school” (B2S) efforts involve support of local beef from a variety of actors, including producers,
processors, food service professionals, and students at K-12 schools. The long-term goal of this project is improving Montana beef
producers’ and meat processors’ viability and sustainability, while increasing the availability and consumption of local beef in Montana’s

schools and communities.
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*Conduct comprehensive case study research to identify the benefits, challenges, best practices, and gaps that exist for beef to school

(B2S) procurement models.
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peer-reviewed publications
*Conduct trainings to assist producers and their processing partners interested in selling to schools, and to foodservice directors NEXT STEPS
interested in using local beef in school meals.
e Assess the slaughter and processing capacity of state-inspected  Approximate storage capacity needs for B2S stakeholders.
facilities throughout the year. * Use evaluation results and the expertise of the MT B2S Coalition to
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* Estimate the cattle available for B2S programs under various social and  create solutions to identified barriers.
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economic conditions and environmental regimes.
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Livingston Public School Our team is working with other partners to find strategies to make serving local beef in schools more feasible. One such strategy is to combine local

Muddy Creek Ranch beef with less expensive, nutritious, and taste-enhancing foods such as mushrooms or lentils. Recipes and information from these projects are

Lazy SR Ranch coming soon!
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