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

We are all relieved to have the record-breaking winter weather behind us, 
and appreciate the off-season work you do to keep your farms primed for 
that leap into spring! At Local Food Hub we have been busy planning with 
new and existing customers throughout the region, planning production with 
our partner producers, and working on ways to improve our operations. One 
new and exciting development is an upcoming office move which will put our 
administrative staff and some distribution staff under the same roof, at an 
office building close to our current warehouse. We will share more details 
soon, but this move will not significantly change how we receive and handle 
your products at the warehouse. 

In grower services, we are working closely with several farms on achieving 
GAP certification this year. By mid-summer we should have close to 15 partner 
farms that are GAP certified, increasing our opportunities to sell into larger 
markets where third party verification is required. For our smaller farms, we are 
focusing our efforts on product development and new sales outlets – including 
some pilot wellness programs – to provide better wholesale opportunities for 
smaller-scale, intensive operations. Remember to take advantage of the array 
of services we offer, including workshop opportunities, cost-share programs 
for GAP certification and water testing, and our box purchasing program. 

Local Food Hub
P.O. Box 4647 
Charlottesville, VA 22905

Spring 2015

Upcoming Events: 
March 26
Workshop: High Tunnel Tour at 
Hartland Natural Farm

April 30
Workshop: Multi-Species Grazing with 
Forrest Pritchard, Smith Meadows farm 
& author of Gaining Ground 

May 25
Warehouse closed

July 3
Warehouse closed

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

Used farm equipment for sale, in great condition:    

• Green Picking Baskets (5/8 bushel – approx. 20)

• Large salad spinners (2)

• Galavanzied French flower buckets – nice for market display

• 4-row Earthway seeder set-up 

• Chisel plow

Please contact adrianna.vargo@gmail.com for details and pricing. 

Grower Services Newsletter 

Thank you to those who attended our annual meeting, 
have turned in your 2015 paperwork, and responded to our 
2014 end-of-year survey. Your participation is important! 
As mentioned at the annual meeting, farms not pursuing 
GAP certification will need to attend our quality assurance 
training and work towards developing a basic On-Farm 
Food Safety Plan. We had our first training in February, 
and will hold another in the fall. We will be checking in with 
each farm over the course of the season to set up a plan 
for how best to meet these new requirements for quality 
assurance. Please contact adrianna@localfoodhub.org with 
any questions related to GAP, our new Quality Assurance 
Program, cost-share opportunities, or workshop topics. 

We look forward to seeing you soon!
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As a Partner Producer, you are welcome (and encouraged!) to attend all of 
our workshops, free of charge. For complete details and calendar of work-
shops, please visit: www.localfoodhub.org/our-programs/workshops. 

To register, e-mail adrianna@localfoodhub.org or call (434) 244-3276.

Sustainable 
Agriculture 
Workshop Series

Upcoming workshop topics in 2015: Pest Management Field Day, On-Farm Energy Audits and Improving Efficien-
cy, Evaluating Farm Profitability, Growing a Successful Farm Business (Case Study: Radical Roots Farm).

To RSVP for workshops, please contact adrianna@localfoodhub.org.

Local Food Hub in the Community
Local Food Hub is participating in a new program, called 
Fresh Farmacy: Fruit and Veggie Prescription Program, 
that is led by the Thomas Jefferson Health District and in 
partnership with three area health clinics. In this pro-
gram, families are “prescribed” a biweekly supply of LFH 
partner producer-grown fresh fruits and vegetables. The 
prescriptions target families who are at risk for obesity-re-
lated health issues, and includes recipes and educational 
programs that help to encourage home cooking and to 
develop familiarity with new foods. This is an example of 
an innovative approach to promoting health and wellness, 
and is a great opportunity for LFH to move more of your 
produce into the community! You will also see your pro-
duce making its way into The PB&J Fund’s CSA program, 
which serves to engage youth and their families in healthy 
eating and to develop cooking skills.

Weekly Purchasing Schedule and Delivery Reminders
A purchasing email will be sent on Wednesday’s for the following week.

Please respond via email or phone by Friday at noon with your availability. 

Orders will be placed by 4:00 p.m. Friday for the following week.

NEW!!! GROWERS MUST CALL BEFORE 8:00 A.M. (please leave a message) TO CONFIRM QUAN-
TITIES AND DOCK TIME ON DAY OF DELIVERY.

Grower MUST provide an invoice with delivery, including farm name, date, each item and 
quantity.

Product MUST be packed in new, food-grade boxes and packaging, adhering to LFH packag-
ing, grading, and quality specifications.

High Tunnel Tour at Hartland Natural Farm 
Thursday, March 26, 3:00 - 5:00 p.m.
Location: Hartland Natural Farm, 
444 Hartland Oak Drive, Rapidan, VA

Here’s your chance to get a first-hand look at suc-
cessful season extension techniques at one of Local 
Food Hub’s all-star partner farms, Hartland Natural 
Farm. Participants will tour several high tunnels with 
Hartland’s farm manager, Armando Lopez, while he 
provides an informal discussion about important 
management strategies, including variety selection, 
succession planting, propagation, natural pest con-
trol strategies, and harvest techniques.

Multi-Species Grazing with Forrest Pritchard of 
Smith Meadows Farm
Thursday, April 30, 3:00 - 5:00 p.m.
Location: City Space, 100 5th St. NE, 
Charlottesville, VA

Consumer demand for grass-finished meats is at an all-
time high, and more and more farmers are getting into 
multi-species operations to diversify their farm operations 
and product offerings. Rotational grazing with several 
kinds of livestock and poultry on the same pasture pro-
duces many benefits. Parasite cycles are broken, poultry 
can scatter manure, and economic returns on each acre 
can be increased. But making it all work together can be 
a little like running a three-ring circus. Forrest Pritchard, 
farmer at Smith Meadows in Clark County and author of 
the acclaimed book, Gaining Ground, offers solutions that 
have worked on his farm, together with some compelling 
insights into why multi-species grazing makes economic 
and environmental sense. The workshop will include a 
reading from his book and a book signing.


