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minnesota institute for sustainable agriculture

This publication is part of a series developed by
MISA, through its Information Exchange Program, a
clearinghouse of sustainable agriculture information and
materials in Minnesota. These informational materials are
accessible to the public by phone (toll-free), fax, e-mail,
or the World Wide Web.

The Information Exchange works to deliver timely,
useful information about sustainable agriculture; to
identify gaps in research and education and direct
funding and support to address them; and to promote
education and discussion of issues relevant to the sustain-
ability of agriculture.

To ensure that all of the Information Exchange’s
publications are applicable and user-friendly, they are
developed by teams and reviewed by individuals who
will use the material, including farmers, researchers,
extension educators, and other agricultural community
members. The publications are produced in cooperation
with the Minnesota Department of Agriculture-
Sustainable Agriculture and IPM Program.

Other publications in this series, which are available
through the University of Minnesota Extension Service
Distribution Center, include:

Collaborative Marketing: A Roadmap ¢5 Resource Guide for

Farmers (BU-7539-S)

Duscovering Profits in Unlikely Places: Agroforestry
Opportunities for Added Income (BU-7407)

renewing the countryside

Renewing the Countryside works with partners
from across the country to collectively share stories of
people who are redefining what it means to live, work,
and learn in rural America. These stories provide hope,
inspiration, and ideas for building strong, sustainable
rural communities. By connecting people, enhancing
our cultural and natural resources, and spurring
sustainable local economic development. Renewing the
Countngside is dedicated to sharing the strength of
America’s rural landscape.

To read stories of people revitalizing their rural
communities, or learn about the Green Routes sustainable

Hogo Your Way: Choosing a Hog Production System in the
Upper Midwest (BU-7641)

Minnesota Soil Management Series (PC-7398-S)

Whole Farm Planning: Combining Family, Profit, and
Environment (BU-6985)

Available directly from MISA:
Bulding a Sustainable Business: A Guide to Developing a
Budsiness Plan for Farms and Rural Businesses.
Resources for Beginning Farmers: Building a Sustainable
Future.
Time, Soil, and Children: Conversations with the Second
Generation of Sustainable Farm Families in Minnesota

For more information on this series, the Information
Exchange, MISA, or to request individualized
information on questions related to sustainable
agriculture, please contact:

Minnesota Institute for Sustainable Agriculture
411 Borlaug Hall
1991 Buford Circle
St. Paul, MN 55108-1013
t. (612) 625-8235, or (800) 909-MISA (6472)
f. (612) 625-1268
e. misamail@umn.edu
www.misa.umn.edu

tourism initiative, visit the Renewing the Countryside
website at: www.renewingthecountryside.org.

Renewing the Countryside
2105 First Avenue South
Minneapolis, Minnesota 55404
t. (612) 871-1541
(866) 378-0587
£, (612) 870-4846
e. info@rtcinfo.org
www.renewingthecountryside.org
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University of Minnesota

411 Borlaug Hall

1991 Buford Circle

St. Paul, MN 55108-1013

1. 612.625.8235
1.800.909.MISA (6472)

f. 612.625.1268

e. misamail@umn.edu

www.misa.umn.edu

MISA is a partnership between the University of Minnesota’s College of Agricultural, Food and Environmental Sciences and the Sustainers’ Coalition,
a group of individuals and community-based, nonprofit organizations. MISA’s purpose is to bring together the agricultural community and the
University community in a cooperative effort to develop and promote sustainable agriculture in Minnesota and beyond.
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