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Forks Well Fed 
The Situation 
The 2015 Community Forums Statewide Report 
reveals an ongoing public disconnect with agriculture.  
Education is needed about local foods and food 
production for all ages.  In Grand Forks many 
Supplemental Nutrition Assistance Program (SNAP) 
recipients don’t know what to do with the fresh 
produce that they purchase with their SNAP dollars.  
Caryl Lester, the Director of the Town Square 
Farmer’s Market (TSFM) and Stable Days Youth 
Ranch (SDYR) in Greater Grand Forks, knew a 
program was needed when a woman brought back 
half of a zucchini and stated “this is the worst 
cucumber I have ever tasted!” 
 

Extension Response  
In June 2016, ten families with limited resources, 
referred from local agencies, enrolled in the Forks 
Well Fed program.  A grant from United Way was 
received to help fund this program.   
• Nutrition educators from NDSU Extension, Jean 

Noland and Linda Kuster, held 7 classes engaging 
families in hands-on demonstrations emphasizing 
how to plant, harvest, clean, store, prepare, and 
serve fresh produce. 

• Tokens, which equated to money, were provided to 
families to supplement their SNAP benefits and 
were redeemed for produce at the TSFM. 

• A harvest event was hosted by Caryl Lester at 
SDYR.  After harvest a local food bank was chosen 
by the participants and produce was delivered for 
others in need.  Providing the opportunity to give 
back to others is a way to build a strong sense of 
community in people that often feel marginalized.   

• Agent Soeby held a class to preserve the freshly 
harvested produce.  Child care was provided 
during class time to eliminate a financial barrier.   

Agent Soeby and Caryl Lester oversaw the grant 
management and directed all grant activities. 
 

Impacts 
Results based on 50% of surveys returned revealed:  
• 100% increased knowledge of handling produce 

and eliminating waste;  
• 100% increased produce consumption;  
• 100% are confident in their ability to prepare a 

healthy meal that their family will eat;  
• 88% increased knowledge of how to purchase and 

use fresh, local produce.  

Participant 
Feedback 
• “It’s helping to 

get my kids to 
try new 
vegetables 
that they 
might not 
normally try.” 

• “My daughter has started eating more 
vegetables.”   

• “We make chili, Indian curries and soups in the 
crockpot. We eat healthier home cooked meals, 
save money, and in the winter we get something 
warm in our bellies!” 

• “I was able to start losing weight as a result of this 
class.  It has provided my family with healthier 
options.” 

 
Public Value 
Statement 
Programs serving families 
with limited resources 
teach skills that result in 
increased produce 
consumption and stretching 
food dollars.  Increased 
consumption of nutritious 
produce decreases chronic 
diseases related to poor 
nutrition. 
 

 
Primary Contact 
Molly Soeby, MPA 
151 S. 4th St., S302, Grand Forks, ND 58201 
701.780.8229, Molly.soeby@ndsu.edu 
 
Collaborators 
Linda Kuster, FNP, Jean Noland, EFNEP 
 
Non-Extension Collaborators 
Caryl Lester, Director of Stable Days Youth Ranch 
and Town Square Farmer’s Market 


