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Linking Agricultural and Seafood Markets
UNIVERSITY OF DC BREAKS GROUND
ON GREEN ROOF
The University of the District of Columbia (UDC), a MarketMaker land grant
university partner, began construction on one of their facilities to add over
20,000 square feet of green space to the urban Van Ness campus in March.
Because of the campus’ urban confinements, its green space will be built on
the rooftop of Building 44, the College of Agriculture, Urban Sustainability,
and Environmental Sciences (CAUSES) facility.
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The new rooftop will be transformed into a “living laboratory,” including what
is commonly known as a “green roof,” or a roof that is completely covered
in vegetation and is able to grow via an installed waterproofing membrane.
Rainwater harvesting systems and garden planters will also be added to the
roof in order to perform urban agricultural research and demonstrations.
Featuring an 18,000 gallon capacity, the rainwater harvesting system, coupled
with the green roof, is designed to capture 11,500 gallons of water from a
1.7 inch storm. Because 95 percent of storms in the District of Columbia
are categorized as 1.7 inch storms, this design will provide enough collected
rainwater to irrigate vegetative components of the green roof during dry
periods. Green roofs provide several added benefits for facility longevity,
Continued on page 2
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including rainwater absorption and natural insulation. In addition to the green roof installation, the existing rooftop greenhouse
will be renovated to better support CAUSES education and programming initiatives.
Construction on this building is predicted to end in October, however, the university plans to create similar green spaces on
the roofs of at least two other campus buildings as well. All work will be performed by BELL Architects, PC, an award-winning
architectural design firm specializing in challenging urban sites, historic preservation, sustainable design, and adaptive reuse.
Stay tuned to the MarketMaker newsletter for regular updates on UDC’s green roof installation.

Installation of the green roof and renovation of the existing greenhouse on the rooftop of UDC’s Building 44 is scheduled for completion
in October 2015.

The national MarketMaker team and delegates from Virginia Tech and
Virginia MarketMaker visited UDC to discuss future collaborations
between the Virginia and DC MarketMaker programs.
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Construction on the rooftop of Building 44 began in March.

MARKETMAKER FEATURED AT 2015 AGRICULTURAL
OUTLOOK FORUM
MarketMaker Co-founders Richard and Darlene Knipe
represented the national network of users at this year’s
Agricultural Outlook Forum, which took place February
19–20 at the Crystal Gateway Marriott Hotel in Arlington, VA.
Sponsored and coordinated by the US Department of
Agriculture (USDA), the two-day event focused on innovation,
biotechnology, and Big Data applications in agriculture with the
theme, “Smart Agriculture in the 21st Century.” Key discussion
topics included agricultural economic and foreign trade outlook;
food, foreign policy, and international order; and innovation,
biotechnology, and Big Data. Discussions were led by some of
Washington’s most notable political leaders who are affecting
change in industry policies, including Secretary of Agriculture
Tom Vilsack and Deputy Secretary of Agriculture Krysta Harden.

3

Several state representatives from partner universities joined
Richard and Darlene at the event to help man the booth
and raise awareness for MarketMaker. Auburn University’s
Dr. Deacue Fields, University of Arkansas’ Dr. Ron Rainey,
Virginia Polytechnic Institute and State University’s
Dr. Kim Morgan, and Iowa State University’s Craig Tordsen
helped Richard and Darlene educate attendees on MarketMaker
and performed demonstrations of the tool in action using
the booth’s built-in computer console.

“Thank you to everyone who stopped by our booth
at the Ag Outlook Forum and special thanks to
Deacue, Ron, Kim, and Craig for their help,”
said Darlene.

L to R: Program Manager Danny Hayes and Co-founder
Richard Knipe

Craig Tordsen, Iowa State University Agriculture Marketing
Resource Center and Iowa MarketMaker

Event attendees had the opportunity to experience the new
MarketMaker website firsthand.

Co-founder Richard Knipe demonstrates MarketMaker to
Steve Shnitzler, Agriculture Trade Office Coordinator with
the USDA’s Foreign Agricultural Service.
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SPOTLIGHT ON: KENNY’S
FARMHOUSE CHEESE
From American favorites like cheddar and Monterey Jack to regional
specialties like their Kentucky and Barren County bleus to European
classics like mozzarella and Gouda, Kenny’s Farmhouse Cheese
offers a wide range of cheeses made from the milk of their own cows.
A side-by-side dairy farm and cheese operation, Kenny’s Farmhouse
Cheese prioritizes the health of the herd in order to produce the highquality milk that goes into creating their menu of over 30 cheeses.
With roots that date back to 1976, Kenny’s Farmhouse Cheese is
an extension of a 200-acre farm in Barren County, KY. Originally
a dairy operation, the family-owned farm branched out and began
making cheese from their herd’s milk in 1998.
The Kenny’s Farmhouse Cheese philosophy is very simple: quality
cheese comes from quality milk and quality milk is produced by
healthy cows. In support of this philosophy, their herd, which is fed
a combination of grass and grain, is rBST-free. Kenny’s rarely uses
steroids or antibiotics and is currently working to source a GMOfree grain to supplement the herd’s diet, aiming to be 100 percent
GMO-free in the next five years. Closely monitored to ensure an
excellent quality of life, Kenny’s cows typically live twice as long as
the average for their breeds.

Guests are welcome at
Kenny’s Farmhouse Cheese.
Visit their profile or call
(888) 571-4029 to arrange
your visit.
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Kenny’s Farmhouse Cheese makes four styles of cheese, including
American and European styles as well as cheddar and signature
varieties. The cheese operation has distinctive processes for creating
each variety, evident from the detailed descriptions on the Kenny’s
Farmhouse Cheese website. Some are aged for up to nine months,
others are aged in on-premise caves, some feature added herb, fruit,
or vegetable flavors, but all of them will make your mouth water.
Check out their website for purchase information and food, wine,
and beer pairings.

Photos from Kenny’s Farmhouse Cheese Website
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MARKETMAKER
NATIONAL
NETWORK:

Buy & Sell Forum
Whether you are interested in buying fresh produce,
selling livestock, searching for equipment, transporting
foodstuffs, or looking for a specific service, the Buy &
Sell Forum will connect you to other industry members
in all 20 participating state networks.
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We want to share your MarketMaker experiences
with the entire Partner Network by including them
in the MarketMaker Newsletter. Email your success
stories, tips for new users, hot topics, and current
events in the agriculture industry.
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Become a fan of MarketMaker at:
facebook.com/FoodMarketMaker
Follow MarketMaker at:
twitter.com/FoodMarketMaker

Technology powered by riversideresearch.org
riversidereasearch.org

MarketMaker was created at the University of Illinois
at Urbana-Champaign and is licensed to Riverside
Research, an independent not-for-profit organization.

