NEXT MEETING: Tuesday, April 6 at 9:30am at Ag Center.

MINUTES FROM TUESDAY, MARCH 2, 2010
In Attendance:  Audrey Hess, Betsy Wargo, Carolyn George, Kathy Gaskin, Jerry Althoff, Vickie Corbett, Kathy Glahn, Megan Shreve, Bicky Redman, Kim Davidson, Gretchen Carlson Natter
1) Institutional Purchasing Subcommittee Reporting
The committee met with Gary Brautigam from Gettysburg College Dining. He took them around the Dining Hall and explained all that they are trying to do for sustainability and local foods. He said their two biggest issues are delivery and timing of the growing season in relation to the academic year. He is interested in working with the group. The committee was thinking that they could showcase Dining!
2) Bringing Amanda Archibald. Update. 
Here is the information that Betsy got from Amanda. We will discuss further at the next meeting: 
My fees range $1200-$1500 to present 1-1.5 hours Betsy. Sometimes I can make concessions to more local groups so do let me know what your budget is for this event.  When I am presenting more with an analyst hat on versus experiential education, the analyst work leading up to the presentation can be quite extensive - hence the fee basis. I have lots of ideas for presentations and focus, but that really does depend on what you are looking for in terms of a presentation from me.  I have presentations as listed on the website, however they serve as a template which can be fine-tuned.  A lot of my work now overlaps analyst and education so in effect you could see a presentation from me that provides a roadmap to sustainability, but with data and slides (and sometimes food!) to support each element of the roadmap. Depending on your focus and the particular subject matter you wish to emphasize, this might be insightful as well as useful.

3) Healthy Adams County Health Summit on Wednesday, June 23
Mark Fenton, a facilitator with Walkable Community Workshop series of the National Center for Bicycling and Walking, a program developer with Safe Routes to School and instructor for the University of North Carolina’s Pedestrian and Bicycle Information Center, will be the keynote speaker. 

Let’s plan on having a the FPC host a workshop. We can possibly include Mark or Kristen Markley. Institutional Purchasing Subcommittee will brainstorm.

4) 10 Ton Event: 
Campus Kitchen celebrates 20,000 pounds of food recovered and 10,000 meals served on April 22. There are two parts to this event, a celebratory event (11:30-1:00) for the campus and community followed by a panel discussion with community partners (1-2:30pm in Penn Hall Lyceum – lunch provided.) The Panel Discussion is titled: “FOOD PARTENRSHIPS: MOVING BEYOND THE TABLE  - Stories from farmers, fundraisers and chefs on how to they make healthy food accessible to all people, promote the local economy and help individuals rise from poverty.” 

5) EBT machines at Farmer’s Market. 
The ACFMA submitted an application for an EBT machine to Capital RD&C! The ball is rolling!
The farmer’s market will open the last Saturday in April!

6) Littlestown Food Pantry Visit
Betsy visited the pantry and spoke with Pam the Director. It is called Operation Community Care run through the Bethel Assembly of God in Littlestown. The history is linked on the website. Pam said that the major issue they are facing is getting the word out about all the places that provide assistance because so many people are in need and each place has a limited number of times a person can come a month.  The new Access Subcommittee will follow-up on the possibility of putting a booklet together.

7) Establish new Access Subcommittee.
Megan will head it up and contact others who volunteered (Vickie, Kim, Bicky, Carolyn, Betsy) 
8) Gleaning and Produce Storage Follow-up.
Kim did research re: food dehydrators.  They require 56 sq ft of space.  $475 for a decent commercial dehydrator from Cabela’s.  Other commercial machines are priced up to $6500.
Jerry provided an update about storage conversation he has had.  A conversation with Nina Redding brought up the issue of the legality of distributing home-canned products through government-funded programs (due to labeling and preparation standards concerns).  Jerry will follow up with her.  One challenge the gleaning network faces is fitting bulk size boxes (4 ft wide) into available refrigerators.  They have applied for a grant to purchase a used larger cold storage unit.  Other potential funders to explore include Inland Container (they have had a community grant program)
Kathy Glahn shared information about extending the shelf life of fresh produce.  Information can be found at Store It Cold.  Those items with the longest shelf life stored cold will be targeted in encouraging gardeners to “Plant a Row,” extending the fresh produce availability later into the fall and early winter.
Discussed the possibility of providing information packets (recipes, storage, preservation) about specific produce.  The Access Committee will discuss this as part of their work.

9) Brainstorm how we want to use this grant: http://www.nifa.usda.gov/fo/communityfoodprojects.cfm?pg=2  Conversation to continue at April meeting

· Canning and preserving with seniors at the new SCCAP commercial kitchen

· Receiving certification for labeling food thru the SCCAP commercial kitchen

· Job training

· Community food center targeted for children and whole foods.  Potential partnership with Vida Charter School 
· Exploration of potential  “shared kitchen” concept (research conducted by Winifred McGee, Penn State Extension in Lebanon County):  Newsletter article re: shared kitchens and PA Food Ventures (info source for small and medium-sized food businesses)
· Marketing to various populations re: available services, about the issue of food justice, etc.
· Dehydrator

· Information packets (recipes, storage, preservation)

· Continued culinary skill development (SCCAP has short-term funding for such a program right now)

· Community gardens

10) Other announcements
a) The Adams County Prison garden program is growing.  SCCAP supplied them with their greenhouse.  Now utilizing the prison’s food waste and borough leaves for composting.  May expand this effort in the future after piloting this.  Suse Greenstone is teaching horticultural classes at the Adams County prison – 3 classes for men, 3 classes for women

b) WIC is hosting a Farmer’s Market coupon distribution day on Tuesday, June 8.  Incorporating educational events/opportunities and invite vendors for a mini-market (exploring this idea)

