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Jeff	
  Roberts,	
  Cow	
  Creek	
  Ventures	
  
1.  The	
  basics	
  of	
  dry	
  cure	
  
2.  Growth	
  of	
  ar?san	
  cured	
  

meat	
  community	
  
3.  Consumer	
  interest	
  from	
  

the	
  bacon	
  renaissance	
  
to	
  new	
  products.	
  
Emphasize	
  quality	
  and	
  
safety.	
  

4.  Uncertainty	
  and	
  
concerns	
  around	
  
inspec?ons	
  



	
  	
  	
  



	
  	
  	
  



	
  	
  	
  



	
  	
  	
  



	
  	
  	
  



	
  	
  	
  



	
  	
  	
  



Pete	
  Colman,	
  Vermont	
  Salumi	
  

1.	
  Our	
  history:	
  how	
  we	
  got	
  
into	
  the	
  business	
  
	
  
2.	
  Our	
  opera?ons:	
  nuts	
  and	
  
bolts	
  of	
  the	
  day	
  to	
  day	
  
	
  
3.	
  Financials:	
  facility	
  
investment	
  and	
  build-­‐out,	
  
working	
  capital,	
  ?me	
  
commitments.	
  



	
  	
  	
  



Salami	
  Recipe:	
  Financial	
  Breakdown	
  



Other	
  Resources 	
  	
  
Center	
  for	
  Meat	
  Process	
  Valida?on,	
  
UW-­‐Madison:	
  HACCP	
  advice	
  and	
  
templates	
  
www.meathaccp.wisc.edu	
  
	
  
Underground	
  Food	
  Collec?ve:	
  DraW	
  
Open-­‐Sourced	
  HACCP	
  for	
  Dry	
  Cure	
  
undergroundfoodcollecDve.org	
  	
  
	
  
CISA	
  Spreadsheet:	
  This	
  cash	
  flow	
  template	
  is	
  designed	
  to	
  help	
  test	
  the	
  
feasibility	
  of	
  establishing	
  a	
  small-­‐scale,	
  processing-­‐only	
  facility.	
  
www.buylocalfood.org/feasibility-­‐template-­‐for-­‐small-­‐scale-­‐meat-­‐
processor-­‐2013/	
  
	
  



Q&A	
  


