Food production, preservation and processing opportunities are expanding for HNF students! The WVU Community Food Systems Lab & WVU KITCHEN is partnering with the WVU Horticulture program, WVU Organic Farm and POP: People for Organic Practices student organization to grow produce and do value added products such as hot sauce, dehydrating herbs, sauerkraut, and more. No prior production or processing experience is required.  

[bookmark: _GoBack]If you are interested in this opportunity, please complete the following: 

-Personal statement of interest - why are you interested in this opportunity, what do you hope to learn and contribute? 
-Are you requesting credit for HNF 491 or 495 with/without Honors credit - if so for what term?
-Duration of experience: June - September 
-Time commitment 2-4 hours a week during harvest time
-Send to the following as an attachment in an email to: 
-Megan.Govindan@mail.wvu.edu
-vslone@mix.wvu.edu
-eatrealwv@gmail.com
-Food handlers card required by the start of the internship.
