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Photos provided by  
Kira Everhart-Valentin, 
 Feed the Future Innovation 
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In the next 35 years, farmers will have 
to produce more food than the world 

has produced in its history, a challenge some 
are calling the greatest we’ve ever faced. But 
however daunting it may seem, Robert Fraley 
is optimistic.

Fraley, executive vice president and chief 
technology of�cer for Monsanto Co. who was 
part of a team of scientists to �rst genetically 
modify plants, spoke at the inaugural Henry 
C. Gardiner Lecture at Kansas State University 
in January. Fraley addressed the challenges 
facing agriculture i.2 Td f a teieTcades.

“What excites me is a world i.2which we 
are smart about our i.novation and take a 
bold step forward and use science,” Fraley 
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“People have to eat, and the grocery 
store is the cornerstone of a community,” 

said Pam Budenbender, store owner. 
“Statistically, when rural grocery stores 

fail or close, the town dies.”
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By Jennifer Tidball, Communications and Marketing

Pam Budenbender and her husband, Paul, took action. They 
gathered funds, partnered with food distributors and built Onaga 
Country Market, an invaluable source of fresh food for the local 
community.

“People have to eat, and the grocery store is the cornerstone of a 
community,” said Pam Budenbender, store owner. “Statistically, when 
rural grocery stores fail or close, the town dies.”

People like Budenbender — along with Kansas State University’s 
Rural Grocery Initiative — are keeping small towns alive by investing 
in rural grocery stores.

The Rural Grocery Initiative, part of the university’s Center for 
Engagement and Community Development, aims to create new 
models for rural business development and sustainability.
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milling and baking qualities. The project directs more 
than $400,000 toward wheat development projects at 
the university.

“The expectation is that Kansas wheat farmers will 
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