
fresh 
produce 

Value-
added 

Prepared 
foods 

arts/crafts 

Winter 
DCFM 

Ethnic 
Grocery 

Items 

Kitchen 
goods 

Brewpub / 
Wine bar 

Butcher 

Pumpkin Fest 

Turkey Days 

Christmas 
Market 

Flowers 

Art Shows 

Theater / 
Rehearsal 

Space 

Live Music Library 
Cookbook 

Kiosk 

Office 
space for 

non-
profits 

Cooking 
Classes 

Community 
Breakfasts 

Yoga / 
Wellness 

Kids Activities 

WI Food 
Interpretive 

Displays 

On-site 
garden, bees, 

chickens 

Food 
business 

plan 
training 

GAP / 
HSCCP / 

Etc. 
Madison 
College 
Culinary 

Public 
Health 

Nutrition 
Programs 

Youth 
Food Job 
Training 

Business 
Financing 

workshops 

“Restaurant 
Depot” Sales 

Deal 
Making 

Space for 
IFM 

Coalition 

Sales to 
Distributors 

Sales to 
Groceries 

Willy 
Street 
Coop 

Kitchen 

Nutritional 
Analysis 

Shelf-Life 
Studies 

Test Product 
Development 

FEED II 

Co-
packing 

Sensory 
Taste 

Studies 

Labeling 

Licensing / 
Regulation 

Help 
Consumer 

Testing 

Cold 
Storage 

Dry Storage 

Cross 
Docking 

Wholesale /  
Food Hub 

Retail 

Community 
Uses & Events 

Education 
Processing 

PARTNERS: 
• UW Ext 
• CIAS 
• Wisconsin Food Hub 
• Extension 
• UW Food Services 
• Monona Terrace 
• MMSD 
• IFM Coalition 
• Fifth Season 
• Willy Street Coop 
• Restaurants 
• Certco? 
• Roundy’s? 
• R.E. Golden? 

 

PARTNERS 
• DCFM 
• Farishare 
• SSFW 
• Food Carts 
• REAP 
• Spring Rose Coop 
• Businesses / Farmers 
• Mad City Bazaar 

 

CSA 
Drop 

PARTNERS: 
• REAP 
• Dane Buy Local 
• Madison Library 
• Madison Arts Council 
• Urban League 
• Arts Community 
• CAC 
• Urban League 
• Second Harvest 
• YMCA 
• Local Theaters 
• Overture Center 
• MMSD 
• CVB 

 

PARTNERS: 
• Extension 
• WWBIIC 
• SBDC 
• FCI 
• Madison College 
• CIAS 
• DATCP 
• WDB 
• Organic Processing Inst. 
• Commonwealth 
• Chamber 
• UW DCS 
• MMSD 

 

PARTNERS: 
• Willy Street Coop 
• FEED 
• REAP 
• WI Innovation Kitchen 
• Extension 
• Madison College 
• CIAS 
• DATCP 
• Organic Processing Inst. 
• Center for Dairy Innovation 

 
FACILITIES: 
• Classroom 
• Commercial Kitchen 
• Cheesemakding equip 
• Brewing equip 
• Testing equip 

 

FACILITIES: 
• Classroom 
• Office space 
• Demonstration Kitchen 
 

 

FACILITIES: 
• Classroom 
• Office space 
• Multi-funcion space 
• Conf. room 
• Interpretative space 

 

FACILITIES: 
• Market Hall 
• Vendor Stalls 
• Day Tables 
• Storage 

 

FACILITIES: 
• Warehouse 
• Freezer  
• Cold Storage 
• Truck Docks 
• 1st order processing 

 

“Chip” giving 
program 

Network 
with 
other 

retailers 

DRAFT 8/14/14 - Madison Public Market District 
Catalog of ideas on the programs and facilities that have been discussed as part of the project  
(not the plan for the project, just a list of everything people have suggested as potentially being part of it) 

Boat 
docks 

WIC / 
Snap 

Contract 
processing 

MadCity 
Bazaar 


