
 

 

UpRoot Colorado: Project Initiatives 

 

Volunteer Gleaning Corps 

UpRoot Colorado (UpRoot) is working to reduce on-farm surplus agriculture in 
Colorado through gleaning, research, experiential education and legislative 
advocacy. Our volunteer gleaning corps harvests surplus fruits and vegetables from 
local farms for distribution to food pantries and meal sites. 

World Wildlife Fund (WWF)-funded Research: On-farm Surplus in Colorado 

UpRoot recently received a grant from WWF to continue its research of on-farm 
surplus agriculture in Colorado. The second stage of our research into on-farm 
surplus in Colorado is currently underway; our research team consists of PhD 
candidates Anna Hermes and Nathan Lee-Ammons at the University of Colorado, 
supervised by John Brett, PhD (University of Colorado Denver).  

Mobile Harvesting Workforce Pilot 

The Mobile Farm Workforce (MFW) pilot is a collaborative effort between Rocky 
Mountain Farmers Union (RMFU), Veterans to Farmers and UpRoot. 

The MFW pilot will travel to farms in both Boulder and Weld Counties during 
harvest season this September and October to support smallholder and family 
farms with harvesting and general farm duties. The vision for this pilot is to 
holistically fill labor gaps, prove concept and pave the way for a statewide, 
worker-owned cooperative that provides mobile, year-round, and trained and 
reliable labor to small and mid-sized farms. 

Farmstand Collective and Chef’s Collective 

The Farmstand Collective (Farmstand) is a Boulder-based initiative and public-facing 
storefront launching summer 2018 with a mission to establish a viable marketplace 
for farmers to sell their surplus agriculture for a fair, negotiated price. By offering 
farmers another avenue to sell more of what they grow, we will better support the 
economic wellbeing of local farms, reduce surplus agriculture, offer freshly grown 
and local produce at an affordable price, and strengthen our local foodshed. 

What cannot be sold at the Farmstand will be purchased by the Chef’s Collective, an 
initiative on the same building footprint. Here, chefs will utilize purchased surplus 
agriculture to prepare both individual and family meals as well as shelf-stable 
products that will be sold year-round on the shelves of the Farmstand. 
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