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A NOTE FROM THE 
EXECUTIVE DIRECTOR
While I have known for years—and continue to learn about—

the health, economic, and social benefits of a vibrant and 
multi-faceted local food system, I have to admit that one of the sim-
plest and most enduring reasons I return to local food is because I 
find that it is so nourishing—to my body, to the land, and to my soul.
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To buy, from a farmer, a deep green bunch of 
kale, a wooden basket brimming with lustrous 
cherry tomatoes, or a paper sack of crisp fall 
apples is a simple but profound pleasure. To 
accept it from a person whose nails are rimmed 
with soil, to thank the person who rose at 4 a.m. 
to load vegetables into a truck—these actions 

are tactile evidence of the ways I am connected to farmers, the land, 
and the history of this corner of Gunnison Valley.

At Mountain Roots we have been learning and growing as individuals 
and as an organization. We’ve been true to our goal of investing in 
talent and developing leadership for professional staff positions. We’ve 
established ourselves as a regional AmeriCorps hub for food systems 
work, and we’re seeing more and more young people choose expe-
riences with us to build bridges from college to careers in Agriculture, 
Environmental Education, and Food Security. The growing populari-
ty of our community events, like the spring Open House, fall Harvest 
Hoedown, and the premier local food event of the summer—Feast in 
the Field—show us how much people want to feel more connected. A 
deeper connection to food, to the land, and to each other gives us all 
the chance to have a more personal experience with local food and 
the people who grow it.

We know from experience that disruptions can foster innovation and 
creativity, offering rare opportunities to transform systems to make them 
more equitable. Now is our opportunity to rebuild and strengthen the 
connections between local farms, restaurants, schools, food business-
es, and every dining table so that we can all enjoy access to healthy, 
nutritious food that is regionally based and produced in a way that 
protects our resources and restores our land. 

We are doubling down on our commitments to bringing about the 
sustainable, healthy, and equitable food system we seek. Though the 
pandemic has affected our plans and our timeline, it has also revealed 
that our instincts were correct: that farm-to-table, for all its strengths, 
continues to have great untapped potential; that deeper connections 
among farmers, chefs, and everyone in between will be at the center of 
the change we seek; and that our organization is uniquely positioned 
to serve as a springboard that will bring this vision to life.

This annual report is bursting with accounts of the life-giving connections 
made possible by local food traditions and innovations. Local Food is 
really for all of us. Whether we get our protein from grass-fed beef, wild 
elk, or lentils; whether we can afford a multi-course fine dining experi-
ence or bring food stamps and vouchers to the farmer’s market; whether 
we’re growing rows of carrots in a community garden or cheery sprigs 
of parsley on a windowsill, or just making messy pancakes with a child, 
we express our love and care with food. 

And so, we continue to move forward. We continue to strengthen our 
connection to the land, to our food, and to each other. We couldn’t do 
what we do without you. We thank you for believing and investing in 
this very important work. Our collaborative experiences are sowing the 
seeds for a more just and thriving world for everyone. 

Warmly,

Holly Conn
Executive Director
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GETTING TO THE 
ROOT OF HEALTH
Jennifer Dews moved to the Gunnison Valley in the 

spring of 2019 to work with the Mountain Roots 
farm team. After seeing the emphasis on education 
and engagement, and knowing that those elements 
are foundational for lasting change, she knew she 
wanted to stay and contribute to the ripple effect. 
Jennifer now manages the three acres of growing 
spaces in the Regenerative Agriculture Program. 
 
Growing up in Mississippi, Jennifer’s family grew ba-
sic southern staples like tomatoes and corn in their 
backyard garden, but she did not grow up farming. 
After completing a degree in Nutrition and Food 
Systems with a focus in dietetics, Jennifer realized 
that she wanted to get in front of the diet-related 
health problems that were plaguing her community. 
Shortly after graduating college, Jennifer started her 
first position in farming as an AmeriCorps member 
on Little Hat Creek Farm in Roseland, Virginia. She 
attributes her path forward in regenerative farming 
to Ben Stowe, her first farming mentor, who demon-
strated the importance of resilience and adaptability 
and how to lead with passion. 

GETTING TO THE 
ROOT OF HEALTH “It is different from 

any other farm I’ve 
worked on in that 
there is constant 
interaction with  
our other programs, 
which provides a 
constant reminder 
of the big picture 
and why we do 
what we do.”
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As Jennifer reflects on the 2021 
growing season, she feels 
proud of the determination of 
her team. Watching how each 
member of the team develops  
personally and professionally 
through the experiential appren-
ticeship program inspires her. The  
beginner farmers who come through 
the program are able to gain inde-
pendence and confidence in their 
work, and the dedication to their 
projects is clear. Working with the 
Regenerative Agriculture Team is 
a unique opportunity, and the skills 
and relationships you will take 
away from this experience are life-
long. 
 
2021 brought a collaborative part-
nership with the Crested Butte Land 
Trust. Glacier Farm, on one third 
of an acre of the historic Niccolai 
Ranch in Crested Butte South, adds 
a second, valuable growing space 
to the Regenerative Agriculture Pro-
gram. Navigating the learning curve 
that comes with a new space, as 
well as managing a dynamic team 
with revolving schedules, proved to 

be the greatest challenges for Jenni-
fer in 2021. She attributes her ability 
to grow and adapt as a leader to 
these challenges, and knows that 
each obstacle provides her an op-
portunity to improve her skills and 
efficiency as a farmer. Farming with 
Mountain Roots has afforded Jen-
nifer the opportunity for indepen-
dence, which has led her to perform 
in ways that have been surprising, 
even to her. 

“Five years ago I never could 
have seen myself accomplish-
ing what the Farm Team has 
done this year,” Jennifer says. 
“It is different from any other farm 
I’ve worked on in that there is con-
stant interaction with our other pro-
grams, which provides a constant  
reminder of the big picture and why 
we do what we do.” Each sea-
son Jennifer is able to get a better 
grasp on reading the land. There is 
a sense of intuition with farming that 
only comes with time and experi-
ence. Now planning for the 2022 
season, Jennifer is better able to  
visualize her plans, refer back 

to anything that contributed to 
less-than-optimal results last year, 
and improve accuracy in predicting 
yields and foreseeing challenges.

Jennifer acknowledges her pro-
gram’s progress and accomplish-
ments as a direct result of part-
nerships with the Gunnison Valley 
Producers Guild. The support and 
knowledge that local farmers like 
Sue Wyman of Gunnison Gardens, 
Matt Ozyp of Iola Valley Farm, and 
Blaine Pickett of Calder Farm have 
to offer is such an important piece 
of the collaborative work that the 
Regenerative Agriculture program 
does. Mountain Roots is what 
keeps Jennifer in the valley. “They 
are like my family,” she says of her 
team and colleagues. “I continue to 
learn so much from my peers. I am  
experiencing the growth and devel-
opment of this organization season 
to season. I know that I am part of 
that great ripple effect, and I am so 
excited to see how far these ripples 
can reach.”
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Grants 30%

Businesses 2%

Earned Income 34%

FINANCIALS

$334,290
$334,660
$294,961
$21,353

$983,206

Earned Income
Donations
Grants
Businesses

Andrew Family Foundation
Community Foundation of the Gunnison Valley
      COVID Relief Grant
      Community Grant
Gunnison Car Club
Irwin Backcountry Guides
The Kroger Co. Foundation
Patagonia
UNFI
Upper Gunnison River Water Conservation District
Vail Resorts Epic Promise Foundation

USDA Local Food Promotion Program
SBA EIDL (CovidRelief)
Town of Crested Butte
CNCS (AmeriCorps)
USDA NRCS

Total Income

INCOME

Donations 34%

FOUNDATION GRANTS

GRANTS RECEIVED

GOVERNMENT GRANTS
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$595,350
$155,000
$106,642
$80,999
$45,000

$316,636
$92,952
$60,777
$58,936
$51,181
$14,868

$982,991
$595,350

Programs*
Special Projects Fund
Development & Fundraising
General Operations
Reserve Account

Regenerative Agriculture
Healthy Futures
Local Food
Farm to School
Food Security
VAP & Markets

Total Expenses
Total Program Costs

EXPENSES PROGRAM COSTS*

Programs 60%

Local Food 10%

Food Security 8%

VAP & Markets 3%

Farm to School 10%

Development & 
Fundraising 11%

Special Projects 
Fund 16%

Reserve Account 5%

General 
Operations 8%

Healthy Futures 16%

Regenerative 
Agriculture 53%

Mountain Roots invests in programming that serves our community’s needs. Programs 
are funded by grants, individual donations, business sponsorships, and fees for 
service. To learn more about our programs, please visit mountainrootsfoodproject.org
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11,500
POUNDS OF ORGANIC 
PRODUCE GROWN

GROWING
FARMERS
IN TRAINING

7
9

SPACES

AGRICULTURE

$72,665
KEPT IN THE  

LOCAL  
ECONOMY

FOOD 
SECURITY

FARM TO 
SCHOOL

hours of hands-on gardening 
education for 1,115 STUDENTS

hours of nutrition & environmental 
science education

5,398

1,554

ANNUAL IMPACT 
STATISTICS
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1,875

SCHOLARSHIPS
AWARDED

16 VICTORY  
GARDENERS

12

boxes distributed to 
households in need

growing food for the 
community from their 
own homes & yards

FOOD 
SECURITY

We measure our impact in people 
served, dollars saved, and soil 
regenerated. The support of our 
generous community means that 
our programs provide more holistic 
education for kids, more fresh food for 
families, and more money in our local 
economy. Take a look at the impact 
Mountain Roots made in 2021.
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Logan Gerlock and her husband Luke 
met while attending Western in the 

early 2000’s. They live in Gunnison, 
where they are raising four children 
between the ages of eight months 
and seven years. Luke works as an IT 
specialist for Gunnison Watershed 
School District. Logan volunteers as the 
coordinator of the Gunnison chapter 
of MOPS (Mothers of Preschoolers) 
and homeschools her children. Logan 
took some time out of her busy day 
to answer a few questions about her 
experiences with the Mountain Roots 
Food Security Program.

What is your first memory of food 
security or insecurity?
I grew up on a farm, I remember 
helping in the greenhouse. We always 
had enough to eat when I was growing 
up. I may have taken that for granted. 
Now, my family has WIC (Women, 
Infants, and Children). We work with a 
pretty strict budget—$525 each month 

to feed my family of six. We could get 
enough milk and cereal to survive, 
but that is not what I want to feed my 
family. The struggle is to afford fresh 
veggies and quality meat. I would love 
to feed my kids all organic and great 
free range meat, but I’m often just left 
waiting until chicken is on sale so that 
we can have chicken at all. 

How often do you cook at home? 
What are some of your go-to meals?
Five times a day! We eat out very rarely, 
maybe once every few months, so I 
cook everything we eat. For breakfast 
I make a lot of eggs, and everyone 
seems to like baked oats. For lunch I 
make a lot of quesadillas, leftovers if 
we have any, PB&J, or tomato soup 
and grilled cheese. For dinner we do 
a lot of pasta or mac-n-cheese, bean 
and cheese tostadas, things like that. 
The way that the WIC benefits work, 
you only get so many dollars to spend 
on fresh fruits and veggies. We have 

A FRESH TAKE ON  
FOOD SECURITY
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stockpiles of cereal and peanut butter, 
and I can make big pots of beans that 
we eat for several meals, but it’s really 
just a day or two each week of fresh 
food. Being involved with the food 
security program has been awesome 
because it brings a lot more veggies 
into the mix! I feed my family as many 
veggies as I can, and I prefer fresh 
vegetables like carrots, cucumbers, and 
red bell peppers.  I remember after one 
of our backyard harvest deliveries, the 
kids just grabbed the bunch of kale and 
ate most of it raw!

What has been the driving force in 
your food purchases this past month 
or so? 
I shop sales to stick to my budget. I’m 
always looking at seasonal produce 
because it’s typically the least expensive. 
In January we celebrated two birthdays, 
so we splurged on strawberries and 
flour tortillas for breakfast burritos.

When and how did you first learn 
about Mountain Roots? And our Food 
Security Programming?
I took the Cooking Matters course 
back in 2014. I loved that there was 
free childcare and groceries along 

with each lesson. It was an opportunity 
to get out of the house for a social 
interaction, and it was such valuable 
info! I remember feeling like it was 
totally impossible to shop on a budget 
of $10 a week, but we did it! I still use 
that cookbook regularly. Then in the 
spring of 2020 I was in the WIC office 
and Kim, the coordinator, told me about 
the Backyard Harvest program. I was so 
excited to be able to sign up to receive 
fresh, organic produce! That fall, we 
also picked up groceries and holiday 
meals at the free markets.

What was your first impression of 
Mountain Roots?
It’s been awesome all along. It feels 
humbling to be in a position to need 
to receive, and I’ve never felt judged 
by anyone. Everyone is always so 
generous and respectful. I usually have 
fun conversations about recipes and 
cooking techniques when I receive my 
box. The home delivery is so helpful with 
my four kids in tow!

What has surprised you most about 
being involved with Mountain Roots?
How easily my family eats it all! I love 
that it’s organic!! And I love the variety.

What do you hope for tomorrow?
I hope for self-sustainability through 
education. I’m trying to plan our garden 
so that we can grow more edible 
produce. The last couple of years we’ve 
enjoyed a few small tomatoes right from 
the vine, but I want more than just a 
bunch of green tomatoes in September! 
And personally I hope for a freezer full 
of meat!

What do you wish other people knew 
about food insecurity?
I wish people knew that even hard 
working families can suffer from 
food insecurity. This is not isolated 
to unemployed or lazy people. My 
husband has a professional career, and 
we work hard to care for our family and 
our community. We’re just so grateful for 
programs like Mountain Roots and the 
generosity of this community.
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SPONSORS

Crested Butte’s 
Personal Chefs

Fullmer’s
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PARTNERSIN-KIND  
SPONSORS Build.Sow.Grow.

Bureau of Land Management
Calder Farm
Cloud City Conservation Center
Coldharbour Institute
Colorado Farm to Table Inc.
Colorado Parks and Wildlife
Community Alliance for Education and Hunger Relief
Community Food Bank of Grand Junction
Crested Butte Land Trust
Delta County School District
Equitable Solar Solutions
Eureka! Science Center
Farm Runners
GCSAPP
Good Food Collective
Guidestone Colorado
Gunnison Country Food Pantry
Gunnison County Health and Human Services
         WIC (Women, Infants and Children)
         SRO (Senior Resource Office)
         ECC (Early Childhood Council)
Gunnison Fruit Stand
Gunnison Gardens

Gunnison Library District
Gunnison Rec Center/Senior Center
Gunnison Valley Mentors
Gunnison Valley Producers’ Guild
Gunnison Watershed School District RE1-J
Highwater Farm
Hispanic Affairs Project
Imigrantes Unidos
Iola Valley Farm
Living Journeys
Martens Family
Niccoli Ranch
OVPP Basic Needs Working Group
Parker Pastures
Project Hope
Red Dog Ranch
Region 10
San Luis Valley Local Foods Coalition
Serve Colorado
South Main Gunnison
Trailhead Institute
US Forest Service GMUG District
Valley Food Partnership
Valley Roots Food Hub

Alpengardener
Amazing Glamping Adventures
Big B’s Delicious Orchards
Crested Butte Farmers’ Market
Elevation Hotel and Spa
Gunnison Valley Cattlewomen
High Alpine Brewing Co.
Larimer Associates
Mountain Oven Organic Bakery
Paige Stewart Studio
Precision Automotive
Qutori Wines
The Chocolate Enthusiast
Vail Resorts
XIT Ranch
Secret Creek Spirits
MargMorg Design
Pinnicle Bookkeeping 
Gunnison County Farm Bureau
Tomcak Wine
Buckel Family Wine



16       2021 ANNUAL REPORT

What is your first memory of 
philanthropy or generosity? 
Generosity is ingrained in my roots. 
I was always volunteering, like 
coaching youth basketball, t-ball, 
and soccer at the YMCA. My 
grandfather on my dad’s side was 
the dean of Southern Methodist 
school of theology, and that really 
contributed to our family values. I 
do consider myself a philanthropist, 
I want to give most of my estate to 
charity. When I’m deciding where to 
give, I listen to the people involved, 
the folks doing the work. I want to 
get a sense of what they’re feeling, 
how they’re dealing with the prob-
lem, and what the greatest  needs 
are at this moment in history. You 
just get a good feeling, you know? I 
want to give back. I’ve had a lot of 
luck in the world of business, I lost 
my son, and now I just want to help 
people do better than they might be 
able to without a little help. 

What experiences in your 
life have made you into the 
philanthropist you are today? 
The death of my son in 2009. We 

Blake Hawk is no stranger to the nonprofits of the Gunnison Valley. His generosity 
reaches far and wide. Whether he is lifting up a neighbor who needs a 

helping hand, or making a major contribution to keep doors open and services 
operating through a pandemic, Blake’s spirit of giving seems to know no bounds.  
He shared a bit of his story and what motivates him to give.
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were really close, he was go-
ing through a lot. Everyone goes 
through hard times. When I told 
the story of what had happened, 
so many people shared their own 
experiences with mental illness 
and suicide. It meant so much to 
me. I had my own recovery ahead 
of me, and I woke up in the hospi-
tal and just felt so lucky to be alive. 
There was meaning in my survival. 
I knew I had to do more with my 
life. I wanted to share what I had.

What do you hope to accom-
plish with your generosity?
I want to increase opportunities 
for other people. When folks are 
down, sometimes they need a little 
help getting up, even if that’s just 
some positivity to get it done. The 
Gunnison Valley is such a commu-
nity of folks who just want to help 
each other out. I want to be a part 
of that. I don’t need to leave any 
kind of legacy; I just want to help. 
My gifts are all in the name of my 
family foundation, because we all 
give back. My ex-wife, DK, start-
ed my interest in local food when 

she used to volunteer at the farm-
ers market in Charlotte. We all do 
our part. I’m not the only one who 
gives.

How did you first learn about 
Mountain Roots? What drew 
you to our mission?
DK introduced me to your work. 
She got us on your CSA, and re-
ally the first time I got that box I just 
knew that whatever was behind all 
of this was something great. I’ve 
developed friendships with a lot 
of folks who work with Mountain 
Roots. I just really appreciate great 
people, people who work to pull 
folks up when they’re down and 
just need a hand.

What do you appreciate most 
about the work that Mountain 
Roots does? In your opinion, 
what is the most important work 
that Mountain Roots does in our 
community?
The support for folks during and af-
ter the pandemic lands at number 
1, 2, and 3. I also really appreci-
ate your work in education from 

the standpoint of self-sufficiency. 
We need to be looking at the effi-
ciency with which we grow food. 
I love what y’all are doing with 
hydroponics, that is going to make 
a big difference. I think one of the 
biggest problems our country fac-
es is obesity, and Mountain Roots 
is tackling that head on, with a real 
holistic perspective.

What motivates you to stay in-
volved with Mountain Roots?
It’s a great cause and you guys 
are growing with the needs of the 
community. I think that Mountain 
Roots is a great example of solu-
tions that could be implemented 
throughout the country. 

What would you tell someone 
who is considering donating to 
Mountain Roots?
I would share your mission and 
how holistic your programming is. 
Between infusing the community 
with fresh food, educating folks on 
the importance of eating it - I just 
really see the far-reaching impact 
of your work. 

What do you hope the organiza-
tion will achieve in the near future?  
I am so excited about the distribu-
tion center going on in Gunnison. 
The Food Hub. It’s really exciting to 
see Mountain Roots become the 
key player that it is in local food.

What might someone be 
surprised to learn about you?
I have an identical twin broth-
er who lives in Dallas and often 
comes to CB to visit. 
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THANK YOU TO OUR DONORS
$10,000 - $50,000+
Blake Hawk
Jeff Hermanson
Jesse Ebner
Paul Chartrand & Daniel Gagen
The Inman Family

$5,000 - $9,999
Anonymous
DK Hawk
Charlotte & Gary Morgan
Gloria & Ren Kern
Katie & John Meyer
Kurt Preston
Laura & Ben McLoughlin
Lori & Ian Mason
Louise Pentland
Martens Family Colorado 
Foundation
Monica Ariowitsch & Suzanne 
Pierson
Rose Zealand
Shannon & James Haddaway

$2,500 - 4,999
Bobby Beck
Cassie Pence & Tim Szurgot
Charla Brown & Rob Burnett
Dea Family Foundation
Heather & Wayne Kearney
Julie & Andy McNeill
Kelsey Wirth & Sam Myers

Keri Jones
Lauren & Bob Lange
Leah Winski
Luisa & Eric Naughton
Megan & Roy Trice
Peggy & Kurt Schrammel
Shirley & Stewart Crow
Stephens & Leigh Mundy
Theresa & Ian Schaul
Trilby Carriker & Dr. Z Miller

$1,000 - 2,499
Allie & Brian Pugh
Amanda Forrest
Andrew Mikus
Anonymous
Betsy & Brian Cooney
Channing Boucher
Dana & Andris Zobs
Deborah Wuttke & David Atkins
Diane Beaumont
Leigh & Stevens Mundy
Erik Meyers
Megan & Alyosha Paden
Gail Burford & Pete Lawson
J.H. Jones
James Sieberth
Joann & Jason Smith
Karen & Gus Comiskey
Karen Spence
Kiley Flint
Michael Grosinger

Mr. & Mrs. Kenneth Teeter
Nick Crossed
Rocky Kimball & MaryLou 
Skinner
Rosalie & Kevin Ott
Sally Karen Johnson & Doug 
Bradbury
Sandy & David Leinsdorf
Sarah & Eric Kenney
Sarah Stoll & Seth Tucker
Shannon & Tom Mahaffey
Sumaya Abuhaidar & Jason Berv
The Weil Family
Tom Hawk
Viktoria & Matthew Gerzeny
Dustin Hite

$500 - $999
Anne Hultgren
Bonnie & Crockett Farnell
Chris Ray
Christianne Schoedel
Emily & Ryan Artale
Erin Graeter
Fred Siepp
Jeffrey Train
Jen & Drew Verdecchia
Mimi Mather
Jennifer & Billy Marquart
Moore Family Charitable  
Foundation
Jodi & Adam Zatorski

Kimberly & Ian Wrisley
Kimberly Hanna
Lauren Gauthreaux
Linda & Roger Brown
Lindsay Arell
Lisa & Warren Yeh
Peak Professionals
Pittsburgh Foundation
Shannon & Chip Fudge
Shawn & Bob Meldrum
Shay & Ashton Wyckoff
Suzanne & Andrew Hadley
Tara Schoedinger
Tricia & Michael Hensley
Vicki Unger & David Kopitz
Wanda & John Harrold

$100 - $499
Alan Mueller
Albert Alt
Alice & Travis Krist
Alyssa Swenson
Amy & Matt Schwartz
Amy & Mike Nolan
Amy Lehman
Andie Holman
Anna Meeuwsen
Carolee & Michael Salat
Anne & Jarral Ryter
Caroline Lipscomb
Anonymous (2)
Barbara Bradshaw

Beth & Eric Ferchau
Betsy Heartfield
Brenda Seidel
Brian Sellner
Brooke & Jason MacMillan
Cathy Kirkpatrick
Christine Baxter
Coreen Spencer
Daniel Froetscher
Deborah & Bruce Alpern
Debra & Mike Callihan
Ellen & Jere Friedman
Elliot Cohn
Erica & James Young
Erin Hayes
Gabriele Prochaska
Gary Kleiman
Graeme Cloutte
Heidi Hahn
Ingrid Gebavi
Jaima Giles-Alsum
James & Anne Hildebrand
Jan Parker-Medved & Marcel 
Medved
Jan Scheefer
Janet Hahn
Jeff Troyer
Judy Merwin
Juliet Stillman
Kaisa Renne Masters
Karen & Glen Taylor
Kathleen Cortner
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Kathryn Johnson
Kelli & Bill Parker
Kelly Cook
Kim & Ted Bemis
Kim Allen
Kobi Platt
Krystal Brown
Larry Tanning
Laura & Charlie Tomlinson
Laura & Terry Detlefsen
Laura & Tyson Rogers
Lauren & Tim Kugler
Leah & Charlie Winski
Leah Zueger
LeAnn Pope
Linda & Michael Boyd
Lisa Taaca
Lotte & Kevin Roache
Luiza Bialasiewicz
Margaret W Robinson
Margie Haley
Mark & Martha Reese
Mary & Kirk Haskell
Maryo Ewell & George Sibley
Melody & Kenny Marks
Miles Nowak
Mimi Chatwood
Molly & Allan Eldridge
Nancy McLoughlin
Nathaniel Buchheit
Pam & Pat Montgomery
Patrice M Streicher
Patricia Zishka
Paul Davis
Peggy Stenmark
Polly & Tom Venard

Rachel & Jim Woelk
Robbie Robinson
Robert Froetscher
Ronda Connaway
Rosalind Cook
Ross Tunkey
Sally & Chris Hensley
Sandy & Burt Guerrieri
Shelby Harris Kitt
Shelly Popke
Staff of the Community Founda-
tion of the Gunnison Valley
Steph White
Steve Schechter
Sue & Roger Sherman
Susie Emmerling
Susie Hyer
Terre Mercier & Mark Tardiff
Theo Rosenstein
Troy Thompson
Wendy Johnson
Willa & Jordan Williford
William Dalbecc

$1 – $99
Abbie Penfield
Alex Newcomb Weiland
Ali Hayes
Alice & Steve Jennison
Alissa Johnson
Alla & Josh Futterman
Allison Del Gizzi
Andrea & Andy Albershardt
Andrew Breibart
Bill Wolfson
Andrew Brookhart

Bob Overton
Andrew Butterfield
Angie Hornbrook
Ann Landwehr
Annie Penfield-Cyr
Anonymous (3)
Beth & Ron Weber
Bev Richards
Caroline Kerr
Caz Bzdek
Colby Deer
Colleen & Alan Hegeman
Colleen Strauss & Family
Connie Rehberg
David Swisher
Deborah & Michael Weatherby
Don Hochstein
Donna Riley
Elizabeth Plumb
Ellen Reines
Ellie Penfield-Cyr
Emily Harwell
Erika Vohman
Erin Lewis
Evan Keszbom
Gabriel Behounek
Gaye Miller
Geoffrey Carlisle
Heather Clark
Heather Swenson
Heidi & Derek Pankratz
Heidi Church 
Heidi Shabo
Hope Denison
Jane Thomas
Janet & Shane Cox

Janet Haslerud-Bergen
Janice Welborn
Jean Keet
Jeff Delaney
Jenni Dixon
Jennifer & Chris Flynn
Jennifer Hegg
Jeremy Johndrow
Jill McKinney
Jillian Prusa
Joshua Walker
Judy Sarlo-Allender
Julie Thorneycroft
Juliet Stillman
Karen Edstrom
Karen Hausdoerffer
Karen Janssen & Xavi Fane
Kate McRoy
Katherine & Bohden Nettles
Kathleen and Jim Seitz
Katie & Joe Dix
Katie Goodman
Kelley Beaudry
Kerry Donohue
Kristen Kirkland
Laura & Tyler Martineau
Laura Haselton
Laura Moses
Laurel Runcie
Lauren Rochell
Lily Briggs
Lyndie Kenlon
Lynn Froetscher
Margaret Morgan
Marina Bowie
Martha Clarkson

Marti Peterson
Mary Beth Thompson
Mary Bilbo
Mary Fisher
Michael Greeney
Miyoko and Brian Inouye
Monica Agnew
Naila Muslic
Nancy Gauss
Noah Wight
Norah Abila
Patty Combs
Paula Lehr
Peg O’Brien
Phil Crossley
Rachel & Jefe Branham
Rachel Allen
Rhonda Kemmis
Richard E. Bloom
Richard Ebbott
Robert Martineau
Sabrina Youngman
Sally & Shep Young
Sarita & Tim Neyman
Sheila Ybanez Jones
Shelly Vogt
Skyler Webster
Sonda & Kevin Donovan
Sophia Dove
Sue Zueger
Susanna Penfield
The Boscaro Family
Tracy & Justin Hastings
Virginia Coveny
Wendy Johnson
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BOARD OF DIRECTORS
JOHN MEYER | PRESIDENT
BRIAN PUGH | TREASURER
DANA ZOBS | SECRETARY
CASSIE PENCE | EVENTS CHAIR
PEGGY SCHRAMMEL | FUNDRAISING CHAIR
KIM ALLEN | BOARD MEMBER
LYNN FROETSCHER | BOARD MEMBER

Physical:107 E. Georgia Ave Suite 3B 
Mailing: PO Box 323
Gunnison, CO 81230

info@mountainrootsfoodproject.org
@mountainroots_foodproject
@mountainrootsfoodproject

M O U N T A I N R O O T S F O O D P R O J E C T . O R G


