
Spring has finally sprung and the warehouse is filling up—though in most cases, the beautiful fresh 
food you deliver is back out the door within 24 hours. Sales have been brisk so far, and we’re looking forward to an 
equally strong summer showing. Several new buyers have joined us this spring, including Ellwood Thompson’s, Relay 
Foods, Bridgewater College, Greencroft Club, and Glen’s Garden Market, and our delivery runs to Richmond and the 
D.C. area are proving fruitful (couldn’t resist the pun with all the strawberries coming in!). 

In other news, look for new faces at the warehouse as we add a sales associate and a distribution associate to handle 
the increased volume moving in and out the door. 

We have been paying close attention to the work being carried out in Washington, D.C. on both the Farm Bill and the 
Food Safety and Modernization Act (FSMA). The comment period for the new Produce Safety Rule and the Preventive 
Controls for Human Food Rule, both part of the FSMA, has been extended to mid-September so there are still some 
unknowns in terms of how the laws will affect small farms and food aggregators like Local Food Hub. The extension 
also means that there is still time to let your voice be heard! 

We will be submitting comments as an organization advocating for the new laws to be flexible and realistic for small 
farms and local food aggregators, but we encourage you to make comments based on your own experience and 
situation as well. For details on where to find summaries of the new laws and how to comment, please see our FSMA 
Primer located within this newsletter.  

In an effort to stay ahead of the curve, we are in the process of getting GAP/GHP certification at the warehouse. Our 
procedures and record keeping are in place and we will undergo an inspection this summer. Thank you for all you do 
to adhere to the food safety specifications that have been necessary to implement—from filing current water tests to 
using the appropriate new, food-grade packaging to taking care in the transport of produce from farm to warehouse. 
We are confident that small farms will continue to increase their sales into the institutional marketplace, and as a group 
you are demonstrating that farmers are committed to doing what is necessary to keep the momentum going.

Happy Summer!
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Upcoming Events 
August (date TBD)  

Ecological Pest 
Management
with Don Weber 
at Maple Hill Farm

Thursday, September 19

GAP Training 
with VA Cooperative Extension 
at Maple Hill Farm

Contact Us!    (434) 286-2176 (farm)   |   (434) 244-3276 (warehouse)  |   farmservices@localfoodhub.org

Cannery in Farmville Open for Business! 
The Prince Edward County Cannery and Commercial 
Kitchen offers a range of services for home canning and 
commercial processing. 

Home Canning: Preserve your bumper crop for home 
use! Rent the cannery by the hour – rates vary from 
$6 - $10/hour, depending on your county of residence. 
For details, visit www.co.prince-edward.va.us/cannery_
index.shtml

Canning for Resale: Virginia Food Works is a non-
profit organization associated with the cannery that 
will help you navigate regulations regarding labeling, recipes, and processing, as well as train you 
on the equipment – all free of cost – to help you create value-added products for your farm sales.  
Rental fees for the facility do apply. For details, visit http://www.VirginiaFoodWorks.org

Co-packing: Homegrown Virginia is a for-profit business operating out of the cannery to offer 
busy farmers the option of handling the processing and packaging for a fee to provide you with 
a value-added product ready for market. For details, visit http://www.HomegrownVirginia.com

A place to post ads, 
ask questions, 
and network 
with other farmers

Submit an ad, query, advice, or information for the next newsletter by emailing farmservices@localfoodhub.org or by calling 
(434) 286-2176. The next newsletter will mail in the summer of 2013 to 70+ growers and producers in central Virginia and the 
Shenandoah Valley. Please include your contact information so that people can respond to you directly. This is a free service. 

http://www.co.prince-edward.va.us/cannery_index.shtml
http://www.co.prince-edward.va.us/cannery_index.shtml


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, email farmservices@localfoodhub.org or call (434) 286-2176.

The Food Safety and Modernization Act (FSMA) was signed into law in January 2011, signifying a shift 
within the FDA from primarily responding to foodborne illness outbreaks towards developing regulations to 
prevent contamination from occurring on farms and throughout the supply chain.

The Produce Safety Rule and the Preventative Controls for Human Food Rule were released for public comment earlier this 
year—the FDA is asking for input from farmers on these rules before they are finalized later this year. 

The Tester-Hagan Amendment of the FSMA allows for a series of exemptions for small farms according to their total annual 
sales and the percentage of their sales entering the wholesale market. Once the law is finalized, it will be important for 
each farm to determine where they fit into the regulations and exemptions. 

Exemptions include:
• Farms with less than $25,000 in annual sales
• Farms with less than $500,000 in annual sales, where more than 50% 

of sales goes to “qualified end-users” (direct to consumer, restaurant, or 
retail establishment within 275 miles)

• Produce rarely consumed raw (ex. potatoes, green beans for canning)

The five sources of potential microbial contamination emphasized are: 
• Water used for irrigation and post-harvest handling
• Worker health and hygiene
• Biological soil amendments
• Domesticated and wild animals
• Equipment, tools, and buildings

Local Food Hub will be here to help you through this process. We will continue to host trainings based on current 
regulatory requirements and will begin offering focused site visits and consulting sessions for partner producers 
interested in developing and implementing a food safety plan.

PLAYING IT SAFE: 
A FOOD SAFETY MODERNIZATION ACT PRIMER

In an effort to make our workshops more farmer-friendly, we are now 
scheduling the bulk of our classes in the off-season. 

Our primary focus is providing you with educational opportunities 
geared towards success in the wholesale marketplace—everything 
from season extension to on-farm food safety. 

Let us know if there is a particular workshop you would like us to host! 

www.localfoodhub.org/our-programs/workshops

