
 
 
 
 
 
 
 
 
 
 
 

Why We Do What We Do 
 

Because the current food system deserves repair. Because in America, 40% of food is 
thrown away while some people are going hungry.  Because food producers are 

valuable and should be paid what they’re worth. 
____________________________________________________________________ 

 
Our Mission 

 
With everything we do, we aim to challenge the way society has taught us to eat.  We believe in 
maintaining the integrity of local and organic agriculture.  The way we maintain and challenge is 
to promote authenticity and transparency by utilizing local, seasonal and rotational ingredients 

to prepare creative cuisine.  Are you hungry for change? 
 

____________________________________________________________________ 
Our Goals  

 
Provide food at 22 of the coolest food truck festivals each season  

 
Cater 80 large events annually 

 
Host a minimum of 45 Farm House Events annually 

 
____________________________________________________________________ 

 
Our Vision 

 
We’re joining forces with other farmers & foodies to pave a new path through food.  One that is 
delicious.  One that promotes an optimal, healthful system for the consumer, the producer, and 

the soil alike. 
 

____________________________________________________________________ 
 
 



 

Farmer Meets Foodie Job Description 
 

We’re seeking an A player to join the Foodie Team!  
 

Specifically, we’re excited to find someone with the following qualities: 
 

1. Trustworthy 
2. Desire to learn and grow 
3. Health conscious/aware 
4. Self starting/motivated 
5. Friendly, fun and adventurous 
6. Quick learner 
7. Cares for/is connected to the local food movement 
8. Creative problem solver 
9. Flexible schedule (can work evenings, weekends and occasionally travel out of town for 

consecutive days 
10. Foodservice experience 

 
Why join us? 

Joining the Farmer Meets Foodie team grants you access to multi-faceted work opportunities so 
you can focus on what you are passionate about!  Whether it’s catering, running a food truck, 

prepping frozen meals, speaking with clients or serving at Farm House Dinners, there’s so many 
areas to learn and grow.  We believe in investing in ourselves, so we encourage growth as a 

team through various resources including books, audios and personality typing.  We desire each 
team member to be the best, healthiest version of themselves, so we also make an effort 

through scheduling to provide an adequate work-life balance.   
 

Farmer Meets Foodie is making a positive impact with each meal we serve, as we support more 
than 30 Montana family food producers.  In addition to making a big impact, each of our team 

members have the potential for creative license, as we’re constantly seeking out new and 
exciting ingredients.  Members of the Foodie Team are frequently inventing new menu items to 
try, because with each shift we provide a free meal to each staff member.  We have some other 

cool perks too, like good wages + tips and monthly prizes if we hit our collective sales goal! 
 

Working in the food industry can be exhausting, but on the Foodie Team, we make it fun! 
Whether it’s our communal stash of frozen lemonade during a hot food truck shift, a swanky 
Airbnb we enjoy during an out-of-town catering gig/festival or a team party with games and 

homemade pizza- we’re all about having a good time.  
 
 
 
 



General Responsibilities 
 

- Operate the Streatery food truck during select shifts 
- Assist with food prep/packaging 
- Serve/assist at Farm House Events 
- Assist with catering 
- Work food truck events/festivals 
- Handle long days on your feet 
- Maintain a clean and orderly work environment 
- Potential to create new menu items to be featured at Streatery 
- Be able to lift 50 lbs 
- Operate a modern POS system 
- Knife skills 
- Polish dishes/set tables for events 
- Find new ways to feature local ingredients 

 
Time Commitment 

 
Working in the food industry, our work schedule includes working weekends, evenings, early 

mornings, and potentially any time in between.  We cater and vend at festivals around the state 
of Montana, so some gigs will require overnight travel (food and lodging provided).  We are 

currently seeking multiple team members to work with us part time up to 25 hours/week.  There 
is potential to move to full time if you’re the right fit. 

 
 


