Our [Tirst Space




Wild Ramp vs. | raditional [Tarmers Market

~Non~f>ro¥it ]nc!oor Farmers Mari«:t, open year rouncj, 6 clags/week.

~5€” only Produce grown within a 250 mile radius of our market.
Although) 75% of our Producers are within 100 miles.

~Consignment Model omclcering a90/10 sPlit with farmers. The Wilcl
Ramp retains only .10 cents out of every dollar with .90 cents going
back to the farmer. With some additional fees.

~Unli‘<e a traditional I"arm Market, our [ armers do not sit with their
Procluct. ]nsteac; theg clroP thcirgoods off and the staff Provides the

service of marketing and se”ing it for them.

~V\/e rely on volunteers to help staff the market. \/\/e use on average
500 volunteer hours/month.

~Our I"armers must disclose their growing Practicczs (Vendor
Transparencg) This IS kc!:)t on file at the market.



chiona”g (srown [roduce
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Meats, Eggs & Dairy

Beexc
Pork

(hicken
%:amb
urke
Goat ’
PBison
Yak
Rabbit
[ ggs
(Cheese
Milk
|ce Cream




Baked Goods and other products

Jamsj sauces, Hour, pasta, ried herbs
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Meet our Kcntucky I"armers
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West \/irginia & (Ohio [Tarmers
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We also showcase local artisans at our market.
Artisans donate beautiful works of art

Fotterclonates clag wall plaque
Yy P9

Local artisan rePlicates our

!ogo using WYV made glass
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How it works /| armer resPonsibilitg

i. [armer calls or emails our staff 24 hours in advance with what he /she is
bringing in. | he farmer sets the Pricc
2. Wefgrint off market labels that include a scan UFC that works with

our [ oint of Sale system.

5. [Tarmer comes in and affixes our labels to their Product. \With the help
of market stag, the Proc]ucts are Placec! on the floor for sale.

4. We do ask that the farmer Provicle baskets) signage, and marketing
materials for his/her gooc!s.
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the wild ramp
CENTRAL- CITY - MARKET




How did we do it? What contributed the

SUCCESS oac our market?
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Dedicated Staff and very involved Poard




Market \/olunteers

lt takes about 500 volunteer hours to hélp staff the market
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Retired women looking | ocal [oodie that Marshall umversity
’CC/’r = Wil t‘? makf: 4 enjogs cooking and Frofessor. She Placcs
difference in their writing about food imPor’cance on eating

community. fresh, hcalthg food.



Volunteer Duties

Lhcting Heavg

EqUiPmCﬂt Kestocking FProduct

Frocluct Sampling




Help a | armer Dag

Growing our Farming Communitg




Access to grant money and working with local

extension to expanc} oppor’cunities forfarmers

"\_ .. S

: the w:ld ramp

SEASON EXTENSI()N

with

Lewis Jett

WVU Commercial Horticulture Specialist

Frlday February 21, 2014
S5pm
Central City Market

with build-your-own low tunnel
mini-workshop

cost: §5
(free to Wild Ramp Producers)

Register by calling: (304)523-7267 or
email farmer@wildramp.org

We worked with W\/u extension to help ourfarmers learn
how to build low tunnels and high tunner Tl‘ns was made

Fossible thanks to a grant from the W‘\/FMA

]r: less than i 3ear a new business was created.

T}ﬂs farmer was able to suPPb The W Id Ramp

thh greens a” winter ]ong



;ﬂnﬁngcﬁ%crvenuestoPwﬂppanncms

Pro?ﬁ

Direct Marketing through demonstrations

Teaching C]asses

Communit9 SUPPortecl Agricu]ture



Co”aborating with area | ocal Pusinesses




Working with Civic groups and Service Organizations in an effort to

Promote, market) and educate others on the importance of buging local and

suPPorting our garming communit9




vcnts hclp brmg Pcoplc—: to our market that may

havc—: not otherwise known about us. Facc book is a

Frec an& casy way to markct an event




What we accomplished/ﬂans for the future

The Wild Ramp oPened in u!9 2012 in downtown Huntington ina 1500 square ft. bui]ding with 15

armers and a volunteer sta f.

In Maﬂ 2014 our market won a Proposal to lease a 2500 sq. ft bui]ding from the Citg of Huntington
for i/gear.

We now have b) Paid staff and over i 50 ]:ood Froducers at our market. 75 % of our farmers are located

within a 100 mile radius of | he Wild Ramp.
We have helpedjumpstart 30 new food businesses.
Since oPening in Ju!g, 2012 we have given back over $750,000 to the local Farmirxg community

We are in the process of upgrading our small kitchen. We will be able to have more classes in house and
our plans are to distribute weeklg meals made with localfood from our farmers by means of a worker
owned cooPerative.

Find even more venues for our farmers to sell their goods. Such as restaurants, hospitals, schools and
more.



Big Picture numbers

e West \/irginians report spenciing $7.2 billion

on {:OOCI CBC!’] gcar.

- Farmc—:rs caPturC onlg 19 cents of every

dollar spent on food in West \/irginia.



A big thank you from youmcuturc: local food

enthusiasts!
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