
We always enjoy gathering together with our Partner 
Producers each winter at our annual growers meeting.  
This year we had over 30 farms participate in this networking and 
information sharing opportunity, hosted once again at Bundoran Farm’s 
Baldwin Center. These meetings are a great time to look back at successes 
and challenges of the previous season, and discuss our plans moving forward.

Local Food Hub sales in 2012 were up 14% over 2011 – translating to $656,738 in purchases from our Partner 
Producers.  In addition to strong sales of specialty crops, top selling items included apples, berries, tomatoes, squash, 
potatoes, meat, and eggs.  The top ten buyers consisted primarily of distributors / buying clubs, institutions, and local 
retailers and restaurants.  According to responses from our buyer survey, well over 100,000 people a week have access 
to local food through our distribution services.

We are planning for increased growth again this year and making further investments in our warehouse facility and 
staffing to enable this growth. In addition, we plan to expand our marketing and sales efforts, while continuing to 
refine our product line. At our annual meeting, several growers asked about how they can help facilitate and support 
the continued growth of our distribution network – we truly value the partnerships we have with all our growers and 
welcome the opportunity to work with you to open up new markets. Whether it’s providing marketing materials that 
you can give to potential buyers in your area, following on on leads, or having you join us on sales calls, we are always 
open to further collaboration.

Food safety continues to take center stage in the farming community – particularly as more and more farms access 
larger markets through food hubs and co-ops. At our meeting, we summarized what the new Produce Safety Rule, 
released in January as part of the Food Safety and Modernization Act, means for small to mid-size farms. Rest assured 
we will continue to track these developments and forward information on to you. In the meantime, we appreciate the 
efforts you are taking on your farms to bolster on-farm food safety practices.

Happy Spring Planting!
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Upcoming Events 
Thursday, February 21  

Managing your Farm  
for Profit
at PVCC Stultz Center, Rm 116

Thursday, March 21

Soils 201 
with Ellen Polishuk 
at Maple Hill Farm

Friday, March 15

Copies of water tests due! 

Water testing

free Starter Plants Available 
Local Food Hub’s Maple Hill Farm will once again be growing and making available certified organic starter plants for 
interested Partner Producers. Our focus will be on heirloom tomato varieties, although we are open to considering other 
plant varieties you may have difficulty sourcing or limited space to produce on your own farm.

Tomato varieties available this year include: Black Krim, Cherokee Purple, Cosmonaut Volkov, German Johnson, Green 
Zebra (small), Moskovich, Rose, Striped German, Valencia, and Yellow Brandywine.

Please contact adrianna@localfoodhub.org as soon as possible to arrange quantities and desired crop timing.

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



Opportunity to lease portions of a diverse, 300-acre 
Nelson County farm, including access to extensive 
infrastructure and equipment - irrigated land for vegetable 
production, greenhouse access, fenced pastures and barns 
for livestock, aquaculture infrastructure, specialized farm 
equipment, and on-farm housing available. Woodridge 
Farm is looking for innovative farmers to complement 
their whole-farm, integrated approach - focused around a 
developing Farm Brewery that promotes a “dirt to glass” approach 
– producing  barley and hops sourcing spring-fed water directly from 
the farm, and utilizing by-products such as spent grain and waste water for 
animal feed and irrigation. With grain harvested and stock-piled, 2013 will 
begin the development of an on-farm Malting Facility. There are limitless 
opportunities for farm entrepreneurs to operate an independent business 
while taking advantage of this resource-rich farm and mutually beneficial production systems. 
For more information, contact Barry Wood at Woodridge Farm: cell: 434-531-7362, email: 
bwoodridgefarm@yahoo.com.  
For additional details and photos: woodridgefarmva.blogspot.com

Local beekeeper is looking for farmland with fruit 
and vegetable crops to place some of his hives this year. 

Contact Sean Adamy (Boo Bee Apiary) for details: email sean@
boobeesoap.com  or cell  804-517-1564

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

Producer Corner:

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

Managing your Farm for Profit
Thursday, Feb 21, 10am – 2pm (free lunch included!)  
@ PVCC  Stultz Center, Rm 116 

Farming is about more than planting and harvesting — effective 
financial management is a vital part of any farm business. Join us for 
this detailed workshop to learn how to manage your farm’s finances. 
This training will include new tools and resources that will show 
farmers how to benchmark their operations against others with 
similar operations, and is appropriate for producers at all levels of 
financial knowledge. 

The hands-on workshop will demonstrate:

• Effective Benchmarking: a new tool that will provide a 
comparison to “best in class” producers to learn how they 
maintain profitability year after year, in particular when they 
supply new markets such as food hubs.

• The One Page Financial Plan: using an innovative five-line 
income statement to focus on how to achieve economic 
efficiency, lower overhead costs, and increase profits.

• Managing From Your Financials: goal-based planning that 
establishes a mindset of working towards sustainable profit 
rather than taking whatever is left when the season is done. 

Soils 201:  
What you need to understand about soils  
to be a good steward
Ellen Polishuk
Thursday, March 21, 4pm – 7p @ Maple Hill Farm

In this class we will explore the importance of understanding the 
physical, biological, and chemical properties of soils. We will look 
at soil fertility and what you can do as a manager to improve your 
soil’s health and productivity. All of this will be taught from a farmer’s 
perspective, aimed at practitioners. 

Presenter Ellen Polishuk is the farm manager at Potomac Vegetable 
Farms, a highly successful direct market farm in Northern Virginia.
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13 As a Partner Producer, you are welcome (and encouraged!) to attend all of 

the workshops in this series free of charge.  
To register, email farmservices@localfoodhub.org or call 434-286-2176.

Sustainable  
Agriculture  
wORKSHOP SERIES In 2011, Local Food Hub instituted a new policy requiring a current (annual) water test on file from all producers 

who use underground or surface water in any aspect of growing, harvesting, or post-harvest handling for crops 
distributed through our warehouse.  For more information, please refer to your 2013 producer packet or the 
Food Safety section of our Online Resource Library (http://localfoodhub.org/resource-library/).  Feel free to email 
adrianna@localfoodhub.org with additional questions. We appreciate your efforts to document the safety of your 
on-farm water sources and water use strategies.   

Please note that water test results are due to the warehouse by March 15th.

Water Testing


