NEXT MEETING: JULY 6, 2010 at 9:30 at the Ag center.

Food Policy Council Minutes - June 1, 2010

1) Gracie Raver ’12 from Gettysburg College joined the meeting. She received a Melon Grant this summer to do research on community solutions to food insecurity that involves local foods.

2) Adams County Community Foundation is working to be proactive and prepare for budget cuts and the possibility of having another delay in the passing of the state budget. FPC decided to wait until the end of June to see where the budget is at and decide next steps to bring organizations together for food security. Read Prof Michael Gibbons’ research  on the impact of last year’s impasse.
3) Healthy Adams County Health Summit: 

Register for the PFC workshop or the entire Summit by emailing Jen at jgastley2@wellspan.org 
See attached overview of presenters!

4) Healthy Adams County Intern began to compile an Emergency Food Brochure to provide a comprehensive listing for the county. It is coming together and will be done and copied by the end of the summer. 

5) The Adams County Farmer’s Market Association will receive two EBT machines for both the downtown and outlet markets. CPS will provide a student intern to assist with implementation at the downtown market this summer. FPC will need to help the ACFMA get the word out to SNAP beneficiaries. Kim will contact Christine Heyser and SCCAP/WIC will distribute to clients.
6) New Food Policy website: www.adamsfoodpolicy.org – we’ll work to flesh it out this summer with links to all food related activities, stories and resources in the county. 

7) Review FPC goals and activities: We acknowledged that our activities have shifted over the last year. Instead of FPC members working on new projects, we have been able to collaborate and integrate food policy issues into the current work of our organization. At our meeting next month, we will revise our current activities to match the work we are doing!
8) Gettysburg College Prof Salma Monani will be teaching a first-year seminar - Green Eggs And Government Cheese: Food For Environmental Sustainability. She asked for suggestions on research topics for her students. These will be semester long group projects that will hopefully involve 1) interviewing at least one person involved in a locally based food program, 2) Experiential research: volunteering x # of hours in the program, if applicable; or shadowing an employer in the program, if possible. 3) literature research. Students will conduct a case-study research project on a food program as it exists today in the local community. They will discuss what this program is, why it is the way it is, what its current advantages and disadvantages are, and how, if at all, it might better incorporate sustainable practices that balance health, environment, and economic needs. Your research findings and recommendations will be presented to the Adams County Food Policy Council. 

Possible research areas that FPC brainstormed are:

Food policy as it relates to: School lunch programs, Hospital program, Prison  program, College program, Campus Kitchen migrant program, Campus Kitchen’s food waste program, Meals on wheels program. 
9) In the News: 

Read about the Farmhouse in the Gettysburg Times: http://www.gettysburgtimes.com/articles/2010/05/14/letters_to_editor/doc4bee1eba2fb5f923237703.txt
Read about Campus Kitchen and Circles in the Gettysburg Times: http://www.gettysburg.edu/dotAsset/2742053.pdf 
