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How existing rural infrastructure and 
University Extension support spark food innovation  





Goals

Increase access to and consumption of local foods in 
Arkansas by expanding utilization and capacity of 
fairgrounds for aggregation, distribution, and value-
added product development

Support local farms 

Develop and expand opportunities for value-added 
food businesses

Foster the growth of regional food economies 

Improve access to food in underserved 
communities and institutions 
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Hub and Spoke Model



Boosting Rural Economies Through Food Innovation 
Startup with Mentored Entrepreneurial Support

• Walk through 15 businesses from concept to product

• Student Interns – one-on-one mentoring

• Process and recipe review

• Support for nutrition panels and labeling

• Product testing for safety 



• 15 food businesses in marketplaces

• Arkansas Made branding

• Trend for local retail 
• Local restaurants

• Small grocers

• Business expansion
• Potential for successful businesses to move beyond 

Arkansas borders through market connections with 
larger buyers (Walmart) and/or moving online (Amazon) 

Aims



Client Concepts – 20 clients
• Product Types 

• Salsa

• Pickle pouches

• Teas/tinctures

• Commercial honey

• Seasonings

• Pepper jelly

• Frozen hand pies

• Refrigerated yeast rolls

• Pickled okra

• Caramels and caramel sauce

• Quinoa granola
• Mayhaw jelly
• Soybean dip
• Elderberry gummies
• “Farmer Protein Bar”
• Freeze dried probiotic snack for kids
• Caponata di melenzane (sicilian

caponata sauce)
• Cricket flour



Client Intake Process
www.uaex.edu/sharegrounds

COVID-19 adjustment: 
Call or Zoom with manager. 
Kitchens are opening with 
strict rules (6’ distance, face 
mask, sanitation, 1 client per 
day, signed waiver)



Client Intake Process

COVID-19 adjustment: 
Zoom with manager for 
process/recipe review. Test 
in kitchen with guidelines 
previously stated.

COVID-19 adjustment: 
Call/Zoom with managers. 
Q&A with experts (UA Food 
Science) virtually.



Client Intake Process



Other COVID-19 Adjustments

• Online Servsafe
• All managers are certified

• Client must be certified to work 
without supervision

• Video Training
• Recordings of workshops and 

webinars



The Outcome

• Economic opportunity in rural communities

• Potential revenue stream for Fair Associations

• Client focus on product development/production
• Creating a novel product

• Cold-chain storage

• Distribution relationships that are built-in

• Strengthening rural – urban linkages through food
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www.uaex.edu/sharegrounds
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