Ravalli County Community Food Assessment - - - Meat Processor Survey

Dear Ravalli County Meat Processor

Greetings from the Community Food Project Coalition, a program of Sustainable Living Systems (SLS), working to build a local food system in the Bitterroot valley.  In 2007, SLS was awarded a grant from the US Department of Agriculture to conduct a community food assessment of Ravalli County.  The assessment will examine the factors affecting our current food system including economic, cultural, and agricultural factors.  The following survey will provide baseline information for this project.  Community support and participation is vital to its success.   We appreciate your time and effort in completing this survey.

If you have any questions or comments regarding the survey or assessment, please contact Jill Davies at 642-3601 or email jill@sustainablelivingsystems.org.    Our website is: (www.sustainablelivingsystems.org) 

 Thank you.

Please check or fill in the appropriate response for each question. Write N/A for any question that does not apply to your facility.   If you are unable to answer select questions but know an alternative contact, please supply contact information.

Name of business: ____________________________________________________________

Person Completing Survey: [ ] Owner    [ ] Manager _____________________________________________
            Note:  If you prefer, your name will be kept confidential.    [  ] Yes    [  ] No
Owner Contact Info:  ______________________________________________________________________
Mailing Address: _________________________________________________________________________
Phone Number: ______________________    Email: ____________________________________________
        

FACILITY
1. How many years or months have you been operating in Ravalli County?__________________

2.  How many pounds of meat are processed annually (or monthly if you prefer) at your facility?  

     Total:__________________________

Domestic:
           

cattle:                                                   lamb:                            
           

 pork:                                                    other:                            

Wild:
            

deer:                                                    elk:                               
           

 turkey:                                                  other:                            
 
3.  Are there any animals that your facility does not process? ______________________________________

    Why? ________________________________________________________________________________

     What needs to happen to allow the processing of that animal?____________________________________


4.  Do you have someone who goes out to the farm/ranch for slaughter?   yes  [  ]     no  [  ] 
Are there any specific times of year, or other criteria, when your mobile slaughtering service is not available for farmers/ranchers to use?   _______________________________________________________________
 

5.  What is your daily processing capacity? (no. of animals?)______________________________________
     Is expansion possible?     yes  [  ]     no  [  ]  
 6.  Do you plan to continue operations at: (circle one)
       a. - the same level?     
       b. - increase?   
       c. - decrease?   
       d. - other? _______________________________________
  

7.  What are the main determining factors for this decision?________________________________________
8.  How are the following disposed of?

Offal ____________________________________________________________________________


Bones ___________________________________________________________________________


Skin  ____________________________________________________________________________


Other ____________________________________________________________________________



ECONOMICS
9.  How much does a customer pay for the slaughtering of an animal? ______________________________


10.  Does the customer need to pay for the inspection of the animal, or is that part of the slaughter/processing fee? __________________________________________________________________________________

11.  Do you have a price list for the types of processing /butchering and other services?    yes  [  ]   no  [  ]

May we have one?   ___________________


12.  Is the price for processing in anyway dependent on the origin of the animal or where the meat is being sold?  __________________________________________________________________________________

13.  Would a new meat processing facility in the valley be viewed as a threat to your business?   

yes  [  ]      no  [  ] 
    Explain: ______________________________________________________________________________

 
CERTIFICATION

14.  Is your plant certified?   yes  [  ]      no  [  ] 
       If so, from what agency?  ______________________________________________________________

15.  Does your certification pertain to: 

[   ]  the animal that is killed and processed

[   ]  the facility

[   ]  both

16.  What do you need to do to keep your facility certified?  _______________________________________
 

17.  Does the origin of the animal affect your certification or certification requirements in any way?   


yes  [  ]      no  [  ]
    Explain: ______________________________________________________________________________


ANIMAL ACQUISITION

18.  What percent of the meat you process (or number of animals annually) comes from:
      a.  Ravalli County: domestic  ______________
                                   wild game  ______________
      b.  elsewhere in the state of Montana: domestic _____________
                                                                wild game  _____________
       c.  out of state: domestic    ____________
                              wild game  _____________

19.  Are there any specific animals that only come from within Ravalli County? ____________
         only within the state of Montana?    _______________
         only out of state?   _______________

20.  What are the benefits of working with farmers/ranchers in the county? ___________________________


21.  What are the problems of working with farmers/ranchers in the county? __________________________

PROCESSING AND SALES


22.  Of the meat processed, what percent is 


a.  owned by individuals and simply processed: ________________________________________

b.  purchased by your facility for resale: ______________________________________________


23.  Do you label where the meat has come from in any way?   i.e. local, out of state?   [ ] yes     [ ] no   

Explain: _______________________________________________________________________



24.  Has the new 2008 Farm Bill rule regarding Country of Origin Labelling (COOL) affected you yet?  

[ ] yes     [ ] no        [It is supposed to be in effect as of Oct 1, 2008.]

25.  Of your meat sales, what percentage of your muscle cuts are from local animals? _______________         
26.  Of your meat sales, what percentage of your hamburger is from local meat?  ___________________

27.  To whom do you sell meat WITHIN Ravalli County.    (If possible please give %’s)
        [       ]  individuals - retail from your processing plant
        [       ]  individuals to retail at Farmers' Market or from their home 
        [       ]  grocery stores to retail
        [       ]  restaurants
        [       ]  schools
        [       ]  other
 
28.  To whom do you sell meat OUTSIDE Ravalli County.   (If possible please give %’s)
        [       ]  individuals - retail from your processing plant
        [       ]  individuals to retail at Farmers' Market or from their home/ meat depot
        [       ]  grocery stores to retail
        [       ]  restaurants
        [       ]  schools
        [       ]  other
 29.  Would you like to sell more of your meat locally, i.e. in the valley?       [  ] yes     [  ] no
 
30.  What are the benefits to selling products locally? ____________________________________________
 

31.  What obstacles do you encounter that inhibit the processing and retailing of locally grown meat?
32.  What are the legal constraints to marketing meat?  ___________________________________________


33.   Any questions, comments, concerns to add?  _______________________________________________


CLOSING
Thank you for sharing your time to answer these questions.  We know you are busy and appreciate you taking the time to tell us about your experience and thoughts. 
 
34.  Would you like to participate in the Community Food Project (CFP) Coalition meetings that are held once/month on the 4th Thursday in the evening?       [  ]  YES      [  ]  NO
            
35.  Would you like to receive notices regarding the CFP activities and meeting times?   [  ]  YES     [  ]  NO
   
36.  Would you like to be listed with other institutions in the valley using or selling local food on the Buy Fresh Buy Local page of the CFP website? (www.bitterrootvalleyfood.info) [  ]  YES     [  ]  NO    
 
37.  Would you like to see the report on this research?   [  ]  YES     [  ]  NO
 
38.  Would you attend a public presentation on the research?    [  ]  YES     [  ]  NO
 

CONFIDENTIALITY
 
39.  May we use your facility name in the final assessment report?    [  ]  YES     [  ]  NO
Community Food Security means that…

… all people in the community at all times have access to

safe, healthy, and affordable food through a sustainable food system.

Please return Survey to:

 
Sustainable Living Systems



     PO Box 53



     Victor, Mt.   59875

              www.sustainablelivingsystems.org   
Questions?     Call Jill or Laura:     642-3601   
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