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INTRODUCTION
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Settled in the foothills of the Appalachian Mountains, Whitley County Kentucky offers a myriad of 
terrains to explore. With nearly 38,000 acres in western Whitley County preserved in the Daniel 
Boone National Forest, Cumberland Falls State Park and it’s famous moonbow phenomenon, and 

The county seat, Williamsburg hosts a population of roughly 5,300 people and is home to The 
University of the Cumberlands. This private college is attended by nearly 7,000 students and 
contributes greatly to the workforce of Whitley County.. The secondary city in Whitley County, Corbin, 
hosts nearly 7,300 people within city limits but the city and it’s surrounding urbanized area spans 
over a cluster of three counties: Whitley, Knox, and Laurel. 

With a relatively rural population, Whitley County faces some intrinsic challenges. According to a 
2012 study, approximately 13 full service grocery stores and 15 full service restaurants serve the 
almost 36,000 residents of Whitley County. While these numbers may have changed some, most 
folks in the county still turn to fast food and convenience stores to eat. 

Things are changing though, and as folks in the county look at what can be done to increase that 
change exponentially, the small victories are not to be discounted. Agriculture plays a big role in 
Whitley County, and the Whitley County Farmers Market has been around since 2007 to help support 
that. In 2015, The Wrigley Taproom & Eatery opened in Corbin as the first Farm to Table restaurant in 
Whitley County. And most recently, Moonlight Farms acquired a meat processing facility, Moonlight 
Meat Processing, that has been USDA certified. 

Organizations in the county that support this growth include, but are not limited to: The Whitley 
County Farmers Market, Friends of the Whitley County Farmers Market, Kentucky Highlands 
Investment Corporation, Whitley County Cooperative Extension, and Whitley County Health 
Department. 

Photo Source: https://www.google.com/url?sa=i&source=images&cd=&ved=2ahUKEwidn7X8yczcAhUl7IMKHYSfCJkQjRx6BAgBEAU&url=https%3A%2F%2Fwww.worldatlas.com%2Fna%2Fus%2Fky%2Fc-
whitley-county-kentucky.html&psig=AOvVaw1HoD-1M8LRHOLNnVpODo6c&ust=1533237778002678



Table 1: Key Demographics Whitley 
County Kentucky United States

Total Population 35,794 4,436,367 323,127,513

Median Household Income $31,014 $43,740 $53,889

Persons in Poverty 26% 18.9% 15.5%

High School Education or Higher 76% 84.2% 86.7%

Number of Farms* 496 76,000 2,060,000

Total Acres of Farmland 58,423 12,900,000 911,000,000

Table 2: Retail Food Access Whitley County Kentucky County Average

Grocery Stores 11 7

Supercenters 1 1

Convenience Stores 17 18

Specialized Food Stores 1 1

SNAP-Authorized Stores 48 34

WIC-Authorized Stores 20 8

Fast Food Restaurants 28 25

Full Service Restaurants 18 22

Table 3: Food Assistance 
Program Participation & 

Food Security
Whitley County Kentucky 

WIC 53.7% 49.7%

SNAP 10,119 651,604

Food Insecure 6,250 743,310 

Source: US Census Bureau 2012, 2012 Census of Agriculture NASS

Source: Map the Meal Gap, Feeding America 2016 and the Kentucky Cabinet of Health and Family Services County 
Profiles 2007.

Source: Retail Food Access, USDA Food Atlas 2014
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When looking into the driving forces of a food system, great consideration of raw, area specific data are 
needed to create a unique snapshot. In order to assess the food system in Whitley County,  tools from 
other Community Food System Assessments from across the region were used as templates. 

To obtain a well-rounded idea of how the food system looks and works in Whitley County, surveys were 
distributed to consumers, food buyers, and producers. These surveys were created using the website 
Survey Monkey and were distributed via Facebook, community partners and organizations; some were 
filled out on hard copy by people who could not access the survey otherwise. Consumer surveys were 
distributed through contacts from Kentucky Highlands Investment Company, Friends of the Whitley 
County Farmers Market, the Whitley County Health Department, through individuals involved in the 
Whitley County food and agriculture system. The consumer base respondents equaled 280. 271 
provided their mailing zip code. Of those 271, 237 were from Whitley County, the remaining 34 came 
from Knox County, Laurel County, and Jellico, TN, which sits on the TN/KY border just outside Whitley 
County.

Producer surveys were distributed through the Whitley County Farmers Market, the Whitley County 
Cooperative Extension Office, and through personal relationships to collect 21 producer surveys. Food 
buyers were identified by these same community stakeholders. Of the seven food buyer surveys 
returned, three identified as an independently owned/small chain restaurant, one K-12 food service, 
one University/college food service, one Hospital, one bakery, and one catering. 

Below are the key factors that determined each group:

• Consumers: people who eat, shop, work, or play in Whitley County. 

• Food Buyers: consist of establishments that either sell food in retail or convenience atmospheres. 

• Producers:  this category is the collective of people who are growing or making a product which is 
edible. The only vendors that do not fall under the category of producer are those who sell crafts and 
handmade non-edible goods. 

ASSESSMENT PROCESS: SURVEYS & CONVERSATIONS

In order to gain a more human voice, Whitley County’s Community Food System Assessment team 
attempted a series of Key Informant Interviews to capture voices within each category and to allow 
a tangible connection to accompany the raw data.  The conversations were completed via email or 
written in person by the quoted. 
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PRODUCER DATA

PRODUCER DEMOGRAPHICS

All of the following results were collected during the producer survey, via Survey Monkey, from January-
February 2018. Please remember that this is a small fraction of growers impacting the food system in 
Whitley County and is intended to be a snapshot. Some of the data may differ because respondents 
chose to skip the question. During data collection from the direct public there are always groups that 
are not represented when planning goals based on this study, greater inclusion will need to be a focus 
going forward. 
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Based on the producer data collected, vegetable production and herbs are the most popular 
production categories amongst producers in Whitley County. 
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Producer Voice: Moonlight Farms & Moonlight Meat Processing 
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Family owned and operated, located in 
Corbin, Kentucky, Moonlight Farms raises 
Scottish Highland cattle, Red Waddle pigs, 
and chickens. Owners, Anne and John 
Bays, are committed to raising their 
animals in the most natural way possible. 
The cattle are 100% grass-fed, the pigs 
graze in the woods and pasture, and the 
chickens are free-range. The Bays family 
started a new adventure in the fall of 
2017, when they decided to purchase a 
local slaughterhouse.  They wanted to get 
the facility running producers (and 
themselves) would have somewhere local 
to process their meat. 

In spring of 2018, the processing facility 
became USDA certified. And now includes 
a storefront where meat from Moonlight 
Farms and other local farms can be sold. In 
addition, the storefront carries several 
other local, value-added products. To visit 
the processing facility, head on down to 90 
AJ Sutton Road in Williamsburg, Kentucky.

”Through my years of selling 
meats at farmers markets, the 
one thing that I became sure of 
is that customers understand 
LOCAL and why they want good, 
local food. I am proud to be able 
to supply great local meat to the 
public. And more than ever, I am 
proud to be a part f the growing 
local foods movement”.  
-Anne Bays
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Producer Voice: Good Thymes Farm 

Good Thymes Farm is a family owned and 
operated USDA certified Organic vegetable farm 
nestled in the foothills of Southeastern Kentucky.  
Paul Dengel and, his wife, Cortney Moses own the 
farm and  enjoy growing heirlooms and specialize 
in season extension. They chose to grow organic 
because they  strive to provide high quality 
produce for their customers while minimizing 
their impact on the land.

"There's no better feeling than 
someone telling you your carrots are 
the best they've ever had or 
overhearing someone rave about your 
tomatoes at the Wrigley. Cortney and 
I feel like we eat like people in the big 
city, and being certified organic allows 
us to provide our community with the 
opportunity to eat  like we do. It also 
keeps us honest in our efforts to 
produce the best quality of food we 
can for our local food system.” 
–Paul Dengel



12

Producer Voice: Wildcat Mountain Cheese

Wildcat Mountain Cheese is a family owned, 

family operated artisanal dairy farm located in 

East Berndstat, Kentucky. Although they are 

located in Laurel County,  Ron and Clara Patton 

sell at the Whitley County Farmers Market and 

sell their cheeses to local restaurants in the 

area. Their operations have expanded over the 

years and their product can be found in stores 

all over the state. The Patton’s have about 70 

cows, though they only milk 30-35 at a time. 

These 30-35 provide the milk used to make 

their artisanal cheese with classic flavors like 

cheddar, gouda, and colby, cheese curds, and 

their more creative flavors such as red pepper 

cheese curds, and garlic pepper cheddar.

“We support our regional (local) 
food system by offering cheese 
products which were not available 
in our local market area.  Cheese 
is a nutritious dairy product that 
adds diversity to the market 
offerings and has been well 
received.   Cheese is a natural 
accompaniment to vegetables, 
meats and fruits that are often 
available at local markets.  Many 
people are surprised that quality 
cheese products can be obtained 
locally.” –Clara Patton
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Producer Forum: Strengths and Resources 

In February 2018, approximately 15 producers from the Whitley County Farmers Market gathered to 
discuss the food and agriculture system in Whitley County. What follows on this page are a few of the 
strengths identified within the farmers market system they have accompanied by statements made 
during the forum. 

Farmers 
Market

Corbin 
Market

Goldbug 
Market 

Facilities

Diversity of 
Products

Producer 
Collaboration

Extension

Additional Information about each  identified strength: 
Goldbug market facility: a permanent structure for vendors to set up under & parking for 
customers
Corbin Market- City Support: Corbin city provides funding for entertainment and marketing for the 
market located in downtown. 
Collaboration amongst producers: vendors at the market have create a community of people who 
are willing to help one another and collaborate to achieve the best results possible. 
Diversity of product: Vendors at the market aren’t all selling produce. Some folks are selling meat, 
cheese, lotions and soaps, etc. 
Extension as a resource for education: extension offers classes such as how to cure a ham. These 
are helpful for vendors selling products that could become value added.

During the producer forum two quotes from folks stood out amongst the discussion:  “The small 
farmer is a dying breed” and “First time buyers are great, but repeat buyers are better.”
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Addresses the need for a 
strategic plan for advertising, 
outreach, and engagement. 

Farmers Market 
Promotion Plan

Producer Forum: Producer Needs, Dreams & Ideas

Producers met to discuss their thoughts regarding the local food and farm system in Whitley 
County. Community Farm Alliance staff guided the discussion and created a space for producers to 
share freely. The evening was structured by specific producer needs, their dreams for local food 
system, and what ideas do they have to get to that vision. We were able to determine a few things 
that would contribute to the expansion of access and availability of local foods in Whitley County. 
This is by no means a comprehensive list of solutions, but they are attainable with the current 
resources available in the region. 

* In this instance, the word consumer refers to both the general population and institutional food 
buyers such as restaurants, schools, hospitals, etc. 

Explores the potential for 
value chain development 

Feasibility
Studies

Engages consumers* on a 
deeper level while 
increasing local food and 
farm awareness.

Consumer 
Education

• Marketing/ Social 
Media Trainings

• Fiscal Sponsorships
• Sustainable funding 

for the market
• Dedicated/Paid Market 

Manager

• Year-round retail 
space for producers

• Farmers Market 
Pavilion 

• Cooking Classes
• Economic impact 

education: why buying 
local is important

• Taste Tests
• How to use SNAP/WIC 

etc. at the market



Food Buyer Data
All of the following results were collected during the food buyer survey, via Survey Monkey, from January-
February 2018. Please remember that this is a small fraction of food buyers impacting the food system in 
Whitley County and is intended to be a snapshot. Some of the data may differ because respondents chose 
to skip the question. During data collection from the direct public there are always groups that are not 
represented when planning goals based on this study, greater inclusion will need to be a focus going 
forward. 
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100% of the buyers who took this survey said that purchasing local products is important to their 
business and they are interested in purchasing more local foods. 
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Food Buyer Voices: The Wrigley Taproom & Eatery

"I believe being a farmer makes me 
take my responsibility as a chef much 
more seriously. Because I am actively 
raising and caring for farm animals, I 
know firsthand the hard work and 
challenges that go with raising a 
high-quality, locally sourced meal. It 
also gives me a unique relationship 
with the other farmers in our area. I 
understand how much time they are 
investing in their product, and we at 
The Wrigley Taproom & Eatery try to 
honor their hard work by cooking 
they are product to showcase it in its 
best light.” 

- Kristin Smith, Owner, Chef, Farmer 

“I’ve been working as a Chef for over 14 years in many different places, included Oklahoma and 
D.C.  and working for the Wrigley and seeing the interaction between the restaurant and the
farmer has been amazing. I cherish the bonds and visitis I get to have with the farmers and they 
trust me to highlight their product well because I have major respect for the hard work and sweat 
they have put into growing the product. They are proud of their products, and it makes me proud 
too.”

-Nickolas Bishop, Sous Chef 

The Wrigley Taproom & Eatery first opened their 
doors in late 2014 with a desire to create a full 
Farm-to-Table menu and to put money back in the 
pockets of local farmers. Located in the heart of 
downtown Corbin, just off I-75,  this restaurant has 
become more than just a local watering hole. With 
offerings including Kentucky beers, burgers made 
with beef from a local farm, and a constant rotating 
menu based on seasonality and availability, it’s hard 
to go wrong. 



All of the following results were collected during the consumer survey, via Survey Monkey, from 
January 1 - February 28,  2018 . Please remember that this is a small fraction of the actual population 
of Whitley County and is intended to be a snapshot. Some of the data may differ because 
respondents chose to skip the question. During data collection from the direct public there are 
always groups that are not represented when planning goals based on this study, greater inclusion 
will need to be a focus going forward. 

Consumer Demographics
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Consumer Habits
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Figure 21: When looking at the data representing food assistance participation it is important to note 
that this is a snapshot of the community and unfortunately, populations are left out. Statistically, 
represented on page 4, Whitley County has around 17% of residents who are considered food 
insecure, compared to Kentucky’s 16%.
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*Food miles : the distance food travels from production site to consumer

Note: other responses included Moonlight Meat Processing, meal delivery services (i.e. Hello Fresh and Blue Apron), and  
Community Supported Agriculture (CSA) programs.
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Consumer Interests

21

154

77

24

18

2

5

0 20 40 60 80 100 120 140 160 180

0-5 miles

6-10 miles

11-15 miles

16-20 miles

21-25 miles

26 + miles
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FIGURE 29: CONSUMERS 
WHO HAVE SHOPPED AT 

FARMERS MARKET
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While 97% of respondents to the question “Did you know there is a farmers market in Whitley County?” 
said yes, only 82% said they have shopped there. Reasons for not shopping at the market include a lack 
of knowledge of its existence, high prices, inconvenient hours, and having to make a separate stop. 
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Whitley County Farmers Market
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11 160 $994

4 88 $660

6 50 $354

In 2017, Whitley County had three farmers market locations: Downtown Corbin, 
Williamsburg, and Goldbug. Numbers in the chart below show the average sales, 
number of customers, and number of vendors at each of the markets for the 2017 
season. Below is also a map showing the location of each of these markets. Upon 
entering the 2018 market season vendors have decided to only have two markets, 
Corbin and Goldbug. 

Market Location # of Vendors # of Customers 2017 Sales Average 

1 Downtown Corbin 11 1160 $994

2 Williamsburg 4 88 $660

3 Goldbug 6 50 $354

2

1

3



Consumer Voices

During the collection of consumer surveys, respondents were asked at the end of the 
survey to freely contribute any additional thoughts about the food and farm system in 
Whitley County. Below is a word cloud compiling the 71 responses received.  The larger
the word the more frequently it was mentioned by respondents. When compiling the 
responses a few common themes popped up: many like the farmers market and enjoy 
eating, fresh, local food but many also struggle with the higher costs of local foods. 
Issues that were also mentioned included: availability and access to fresh local foods is
limited, farmers market hours are not convenient to many. Solutions to these common
themes can be explored by the market by adjusting hours, piloting new locations, and 
thinking about consumer education on getting the most for your money at the market.
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Community Forum Results: Strengths & Resources
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Other

Downtown Corbin

Farmers Market

Extension

In February of 2018 a small group of folks from the community 
gathered to discuss the Whitley County food and farm system. Below 
are some of the strengths they identified. A few specific categories 
came up multiple times and have thus been identified in the chart 
below. 

Strengths Reasons & Examples

• Master Gardener Class/Club
• Agent Specific Relationships
• Well designed courses and trainings 

• Multiple locations
• Producer enthusiasm 
• Quality of products
• Events that bring more customers 

• The Wrigley Taproom & Eatery: highlights 
local farmers and their products; invests 
in local

• Support from the Corbin City Government

• Health Department 
• Old Fashioned Days and County Fair
• SOAR Small Producer Loans
• Community Gardens



Community Forum Results: Hopes & Goals

Each community member who participated in the Community Forum was able 
to identify hopes and goals for the food system in Whitley County. The figure 
below displays those areas for growth. Overlap of ideas, hopes and dreams 
occurred in both community member and producer forums. 
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Consumer focused 
education campaigns that 
show the importance and 
value of local food and 
farms. Producer and Food 
Buyer education trainings 
on programs and 
incentives. 

EDUCATION
Addresses the desires and 
assesses the feasibility of a 
year round market retail 
space. Additionally, 
researches other models that 
could increase food access 
like mobile markets. 

MARKETS
Using the farmers market 
as a gathering place where 
intergenerational 
interactions happen and 
community strength is 
built through the 
collaboration of all. 

COMMUNITY

• Value Added Education
• Demo Farm or Farm 

Visits
• Classes on fresh food 

preservation (freezing, 
canning, etc.)

• Buy Local Program 
Education for food 
buyers

• Commercial Kitchen 

• Weekday venue with 
local produce

• Mobile Markets
• Access community

partnerships to build
greater reach

• Institutions buying 
from farmers first

• Farmer collaboration
to meet needs of 
larger buyers

• Intergenerational 
networking events

• Farm field days
• Farm to table dinners 

Each community member who participated in the Community Forum was able 
to identify hopes and goals for the food system in Whitley County. The figure 
below displays those areas for growth. Overlap of ideas, hopes and dreams 
occurred in both community member and producer forums. 



Community Support: Sandi Curd

Community Support: Nathan Flynn

28

Hailing from Pittsburgh, Pennsylvania, Nathan Flynn moved to Williamsburg, Kentucky in 2013 to work 
on a small farm. Since then, he has worked on several other  local farms, nurturing vegetables, raising 
sheep, and cattle. He continued putting down roots in Whitley County by working in the kitchens of 
several locally owned restaurants. Nathan helped manage and organize the Whitley County Farmers 
Market and has become an integral part of the community, and the food and agriculture system. 
Additionally, he is well liked and trusted amongst community members, food buyers, and farmers.

"Soon after I moved to Whitley County in 2013, I 
felt that I had moved to a new home. While 
working with local farmers and with the farmers 
market, I saw the hearts and passions of wonderful 
people. Folks who loved their community and the 
land it was grown on. The potential for economic 
and physical growth is large, and I strongly believe 
that farming, the roots of this community, is the 
place to start. Through commitment to community 
and high quality food, we all have an opportunity 
to grow, in health and in prosperity. This is why I 
support the Whitley County Food System.”

-Nathan Flynn, Community Leader

Kentucky Highlands Investment Corporation, in partnership 
with eight counties in southeastern Kentucky, was designated 
in 2014 by President Barack Obama as the first rural Promise 
Zone in the nation. With this designation, the partners will 
engage the communities in a collaborative, comprehensive 
process aimed at improving the overall quality of life in the 
region. Local Food achieves this by adding to the economy, by 
improving healthful habits of eating more vegetables and by 
creating community.

“As someone who once attempted to be a farmer, I 
know how truly hard that occupation is.  I support 
local foods because all those folks grinding out a 
living in the soil deserve our respect and business.”

-Sandi Curd, Promise Zone Coordinator



Community Support: Katharine Lay
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Community Support: Whitley County Cooperative Extension

Katharine Lay,  is a  Health Educator for the Whitley 
County Health Department. She is currently working 
on strategies to improve  the health of the Whiley 
County community. Katharine played an integral role 
in distributing consumer surveys to the community. 

“I am a farmer and I know the importance of 
eating healthy and  promoting local farmers to 
encourage eating fresh foods. I also know the 
importance of being active every day and  having 
walkable communities where it is safe to travel 
on foot and by bicycle.  The Community Food 
System Assessment  will provide valuable input 
and direction to develop and implement 
programs with community partners that will 
reduce chronic diseases and create a healthier 
community.” 

-Kathy Lay, Health Educator

"The extension service loves to help out the 
local food system in any way they can 
because that means more money in the 
farmer's pocket and creating a more resilient 
food system makes our community 
stronger.”

-Paul Dengel, former UK Horticulture Agent

The Whitley County Extension Office has long been a supporter of local foods in the region. 
They have been involved with the Whitley County Farmers Market from its inception. In the 
past they have also hosted a multitude of classes to encourage community members and 
producers alike to learn about food, agriculture, and homesteading. Classes include curing 
ham, teaching folks how to kill and clean their own chickens, Shiitake mushroom logs, cleaning 
garden tools, and building beehives to name a few. 



• Create a Farmers Market Promotion Plan in efforts to sustain regular and generate new 
customers and support vendors in marketing their products more effectively. This plan can
include but is not limited to:
• Classes for farmers in social media and general marketing techniques for moving beyond 

the farmers market 
• Community engagement campaigns
• Host events during the market season to attract new customers. Have a chef cook at 

events and provide a recipe to show folks how to cook some of the more unknown 
products.

• Keeping in contact with market supporters through regular communications like 
consistent posts on social media, generating a monthly/ weekly market newsletter, etc. 

• Fundraising Collaborate with Friends of Whitley County Farmers Market to revise the budget and 
seek sustainable, consistent funding to support farmers market programs like Kentucky Double 
Dollars and Market Manger salary. 
• Host community fundraisers with market themed materials such as t-shirts, stickers, etc. 

with the market logo.
• Host a community raffle for a “Best of the Whitley County Farmers Market” basket, if you 

shop at the market you are entered with each purchase.
• Host a fundraising farm to table dinner
• Seek fiscal sponsorship, private donations from the community, grant funding, etc. 

• Conduct Feasibility Studies: Collaborate with state entities (like KCARD) who provide these 
services to determine the feasibility of:
• A permanent location for the farmers market located in downtown Corbin. Important 

aspects include that this location is central for both consumers and producers. Once a 
location is determined, funding and additional partnerships can be sought out. 

• A year-round retail space for local produce:  during both of the community forums, 
producers and community members mentioned the desire for a year-round location that 
local products can be sold with the additional opportunity that it would be open at more 
normal hours.

• Explore and implement education opportunities that emphasize the importance of the local 
food system to the local economy.
• Host more or expand existing cooking classes to reach folks in the county who do not 

currently have easy access to existing classes. 
• Teach classes that include how to easily break down fresh produce and cook 

simple meals that don’t require a lot of time or money. Examples of this include 
the AppalTREE program run through a collaboration between Community Farm 
Alliance and the University of Kentucky. 

• Classes on preservation can provide consumers to eat local produce year round. 
• Create community gardens or a garden program similar to Grow Appalachia. 

Encouraging people to grow their own food increases their awareness of the importance 
of other locally grown foods. 

Recommendations 
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• Stakeholder conversations: host a forum and obtain feedback to 
inform future strategy. Consider this an opportunity to bring 
community members and agencies together to share the results of the 
Community Food System Assessment. This is also an opportunity to 
learn what others are doing to impact the local food and farm system 
and figure out how collaboration can happen for the betterment of 
Whitley County. Possible goals and outcomes for this meeting include, 
but are not limited to:
• Alliance building among organizations, and realization of what 

role everyone is playing. Working strategically together to break 
down silos. 

• Strategic group think about issues that the Whitley County 
community is facing and how we plan to tackle those as a whole 
through local food and farms.

• Creation of a community calendar that everyone could/can edit 
and add events to keep everyone connected.

Note: this conversation should actively seek participants, demographics, groups that 
did not have a prominent voice in this report to increase the accuracy and impact 
within the county. 

• Using the data and input from the community and producer forums to 
create a strategic plan for Whitley County’s food system that can 
include: 
• Farmers Market Marketing Plan 
• Creating events that promote community and food/farming 

education
• Creating relationships between businesses and farmers to cross 

promote local food buying
• Engaging local government to support all the county markets and 

discuss potential partnerships

Next Steps 
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Follow Whitley County’s Farmers Market on Facebook: 
https://www.facebook.com/WCFarmersMarket/
• Be a market volunteer, vendor, or consumer
• Start growing your own produce!
• Attend a community event 

For more information about Kentucky’s agriculture, food, and farms, check out these 
websites:
• Community Farm Alliance: http://cfaky.org/

• Kentucky Department of Agriculture: http:/http://www.kyagr.com/

• Kentucky Center for Agriculture and Rural Development: www.kcard.info/

• Grow Appalachia: https://growappalachia.berea.edu/

• USDA National Agricultural Statistics Service: www.agcensus.usda.gov

• University of Kentucky Extension Service: https://extension.ca.uky.edu/

• Whitley County Extension Service: https://whitley.ca.uky.edu/

Getting Involved
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If you have any questions about the Community Food System 
Assessment for Whitley County, or would like resources on how to 
conduct one in your community: please contact  Community Farm 
Alliance at (859) 756-6378 or info@cfaky.org.
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