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Producer Corner:

Happy fall, everyone! After a busy and productive summer, we hope 
you are enjoying the wonderful cool weather as much as we are. You 
may have noticed Local Food Hub rebranded this summer with a 
new logo and lots of new marketing and promotional materials. We 
have embarked on a comprehensive marketing campaign to “grow” 
our brand recognition, tell the stories of our partner producers, 
and emphasize the importance of providing access to farm sourced 
food for everyone. Thank you for your continued support as we 
grow our place in the local food community! 

Schoolchildren are back in the classroom and the fall growing 
season well underway, which means Virginia Farm to School Week 
is coming soon! November 10-14 is the 6th annual celebration, and 
Local Food Hub is once again offering a comprehensive program 
of farm sourced food for school snack and lunch programs, and is 
scheduling in-school events featuring farmers, press, and LFH staff. 
This year, we are working with seven school systems in Central 
Virginia. That’s over 30,000 schoolchildren! If you are willing to join 
us at a school near you, please let us know. The time commitment 
is modest, and the kids and staff really appreciate and enjoy the 
food and farm connections. 
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Upcoming Events: 
October 31
Deadline to submit for Innovation 
in Agriculture cash award

November 10-14 
Virginia Farm to School Week

November 20 
Local Food Hub Community 
Food Awards and 5th Birthday 
Celebration

November 27-28 
Thanksgiving Holiday, 
warehouse closed

December 8 
Workshop: LFH Quality Assurance/ 
On-Farm Food Safety Training

Contact Us!   (434) 244-0625  |   www.localfoodhub.org

After celebrating Farm to School Week, join 
us for a celebration of Local Food Hub’s 
5th Birthday and the Community Food 
Awards on Thursday, November 20, at 
the warehouse in Ivy. VA. The celebration 
will begin at 5:00 p.m. and awards will begin 
at 5:30 p.m. After the awards, we will host a 
community meal and bonfire, complete with 
a s’mores station! This event is free, family-
friendly, and open to the public. Please visit 
localfoodhub.org/events to RSVP, or email 
info@localfoodhub.org. 

Southern SARE Producer Grant   
Do you have an idea you would like to try out, or a farming problem that needs to be solved? 
Check out the Southern Sustainable Agriculture Research and Education (SARE) Producer 
Grant, which is for farmers or ranchers to conduct projects to solve challenges and problems 
they face and develop a set of best practices for others facing similar issues. The grant will 
fund projects for up to 2 years at a max of $10,000 for individual producers. Due date for 
proposals is Nov. 17, 2014. Details can be found at www.southernsare.org/Grants/Apply-for-
a-Grant.

Innovation in Agriculture Cash Award  
We are pleased to announce that Bundoran Farm by Natural Retreats is once again 
sponsoring our Innovation in Agriculture Award. This $1500 award will recongize a small-
scale family farmer who has demonstrated creativey and innovation in order to grow or 
expaind their farm business. This opportunity is open only to active LFH partner producers. 
Contact adrianna@localfoodhub.org contest entry details. All submissions are due by  
Oct. 31. 

Conservation Funding Opportunities   
Conservation funding opportunities are available through Virginia’s Natural Resource 
Conservation Service (NRCS) EQIP Program. Projects covered include On Farm Energy, 
Long-leaf Pine, Specialty Crops and Organic, and Seasonal High Tunnel. Application cut-off 
date for 2015 funding is Nov. 21. Visit www.va.nrcs.usda.gov or your local NRCS office for 
more information. 

For Sale  
2 year-old Atlas High Tunnel. Dimensions: 20’ x 76’ with roll up sides, bows at 4’ spacing, and 
framed ends. Located in Southern Albemarle County and would need to be disassembled 
as part of the deal. Also available: gothic style steel high tunnel bows and support bracing. 
Contact: adrianna@localfoodhub.org for details. 
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FSMA Update
You may have heard that the FDA recently released its revised produce safety rules for further public com-
ment. Thanks to the overwhelming input they received during the last comment period, several key rules 
were amended to be more realistic and cost-effective for farmers. The National Sustainable Agriculture 
Coalition continues to lead the farming community in understanding the rules and process from a small 
farm’s perspective. You can read their synopsis of the rule changes and add your voice to the process on 
their FSMA Action Center webpage at http://sustainableagriculture.net/fsma/. 

LFH Quality Assurance Program
Working with dozens of small to mid-size farms, Local Food Hub knows first-hand that one size does not 
fit all. At the same time, we are acutely aware that food safety demands in the marketplace are increas-
ing and must be addressed in order to maintain our momentum into the regional food system. After 
much consideration, we have decided to institute a Quality Assurance Program, which will provide a 
practical framework for developing on-farm food safety plans across all our partner producers, there-
by creating a powerful marketing tool. While we will continue to encourage our larger farms to pursue 
GAP certification (while providing support services as needed), we feel that all our partner producers 
should be recognized for the hard work they are doing to ensure a safe and high quality food supply. 

This program will help all LFH partner producers develop and maintain customized and streamlined food 
safety plans for their farms. We are working closely with leaders at the state and federal level to maintain 
alignment with regulations. We aim to serve as a model for how small to mid-size farms can effectively 
participate in creating common-sense food safety solutions that are reasonable for farmers to implement 
and valuable to the marketplace.

LFH Quality Assurance and On-Farm Food Safety 
Training
December 8, 2014, time TBD
Location TBD
To address the increasing quality assurance demands in the 
marketplace, LFH has developed a Quality Assurance Program 
with a realistic and scale-appropriate approach for small to mid-
sized farms and includes streamlined on-farm food safety plans 
for its partner producers. This half-day training, in partnership 
with Virginia Cooperative Extension, will lead participants through 
a hands-on process to develop personalized food safety plans 
based on a practical, risk-based format. All LFH partner producers 
who are not actively pursuing GAP certification will be required 
to attend one of these trainings over the next year, and complete 
a food safety plan. The training will be repeated throughout the 
year, but we encourage you to take advantage of winter “down-
time” to attend.
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As a Partner Producer, you are welcome (and encouraged!) to attend 
all of the workshops in this series free of charge. For an online calendar, 
please visit: www.localfoodhub.org/our-programs/workshops. 
To register, e-mail adrianna@localfoodhub.org or call (434) 244-3276.

Sustainable 
Agriculture 
Workshop Series

Local Food Hub is here to help as you work to address food safety issues on your farm. Whether you are 
looking to achieve GAP certification, or need resources or advice on post-harvest handling processes, we 
can help! Contact adrianna@localfoodhub.org for details.

FOOD SAFETY HIGHLIGHTS

LFH Cost-share Program for Water Tests and GAP Certification
We have received grant funding through the USDA Specialty Crop Block Grant to administer a 
Cost-share Program for our partner producers over the next 2 years. Through this program, 
Local Food Hub will reimburse you for expenses incurred from annual water testing (up to $35 
per farm per year), and GAP inspection fees (up to $500 per farm per year) for those farms pur-
suing certification. 

There are more details to come regarding our Quality Assurance and Cost-share Program at our 
annual meeting in late January, and information will be included in your 2015 producer packets. 
Please contact adrianna@localfoodhub.org with any questions in the meantime. 


